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For more information call Fran Clemetson at the Co-op, 338-2532,
or e-mail her at education@belfastcoop.com

Co-op Events: July-August
Café Gallery Art Shows July: “Wintering Belfast,” oil paintings by Mi-
chael C. Scott. Before moving recently to the Midcoast, Scott studied with master painters
in Boston and was an artist-in-residence at the Green Door Studio in Burlington, Vt.
Aug.: “Light Forms and Sculpting Images” by Dina Petrillo. She teaches sculpture at the
University of Maine Hutchinson Center and has a studio in the Belfast post office building.

Wine & Food Tastings 7-9 pm Fri. Aug. 22 in the Co-op Café. 10% off
wine purchases at tastings. You must be 21 or over to attend. Please note: The Co-
op’s Fri. July 18 tasting has been canceled.

Belfast Co-op Board of Directors Meetings 6:30-8:30
p.m. Thurs. July 24 and Thurs. Aug. 28, Waterfall Arts, 256 High St.

Herb Walk 6-7:30 p.m. Wed July 16. Enjoy an informative stroll through lus-
cious herb gardens at the home of longtime herbalist and health care provider Bindy
Pendleton in East Belfast. She will share her knowledge of growing, preparing and
using herbs such as black and blue cohosh, goldenseal and nettles. Space is limited.
Preregistration required; call the Belfast Co-op at 338-2532.

Customer Appreciation Day 10 am-8 pm Sat. Aug. 16. Our 5th
annual Customer Appreciation Day celebrates 32 years of being community owned
and operated. We will say “thank you” to members and the community with food, mu-

Belfast Co-op Store
123 High St.

Belfast, ME 04915

Phone: 207-338-2532

Fax: 207-338-5234

Web site: www.belfast.coop

E-mail: info@belfastcoop.com

Store Hours:
7:30 a.m. - 8 p.m. daily

Closed New Year’s Day, Easter,

Thanksgiving and Christmas

SuperSales Day
Reminder:

Our next SuperSales Day
is Wed. Sept. 10.

10% off sales to mem-
bers (excludes wine, beer

and cigarettes)

warm.
Wee Bit's herd is 100 percent grass-

fed. Each animal has between 3 and
5 acres for grazing, and they wander
there freely. Their diet is not supple-
mented with grain at any point in
their life cycle. In winter, they eat a
high-protein hay blend of green
timothy and alfalfa.

After processing, the beef is dry-

(Continued from page 1) When I asked Dan what inspired
him to get into farming, I was sur-
prised to hear that he had no inten-
tion of becoming a farmer. After re-
tiring from a job in Boston and mov-
ing to Maine, he started to raise
Highlands as a hobby, having always
been fascinated by these animals
while working on farms during the
summers as a child. He was also at-
tracted to the breed because he
shares its Celtic heritage. But it was-
n't until he had to put an animal
down and it ended up in his freezer
that he realized what a quality food
product he was raising.

Now Dan strives to have fun while
running a small business. One plus:
highlanders are relatively low main-
tenance. One unexpected result of
raising them: the opportunity to fos-
ter cooperation and sustainability in
Maine farming. As the herd contin-
ues to grow, so does the Hughes’
need for pasture. Dan now leases
pasture from other farmers, both new
and retired.

(Continued on page 3)

After retiring from a job in

Boston and moving to Maine,

Dan Hughes started to raise

Highland cattle as a hobby.

aged in a cooler for 10 to14 days to
develop tenderness. The result? Deli-
cious, tender and exceptionally lean
cuts with old-fashioned beef flavor.
Dan says, “If it's good enough for the
queen, then it’s good enough for
me.” Britain’s royal family keeps a
herd of Highlands for their own per-
sonal use. What more could a beef
eater want?
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By Erica Buswell, co-general manager
While researching materials for a

staff training and a new member ori-
entation, we have found ourselves
struggling to articulate for members
the many aspects of cooperative
membership. While the financial
benefits are tangible and easy to de-
scribe—Member Advantage Pricing,
member-only discounts, patronage
dividends in profitable years—they
don't really capture the cooperative
spirit and our business and commu-
nity values. If the financial benefits
were the only benefits, we would be
little more than a buying club such
as Sam's Club or Costco.
Democratically controlledDemocratically controlledDemocratically controlled
Cooperative corporations are funda-

mentally different enterprises from
buying clubs and corporations. The
driving force behind our business is
servicing our members. They guide
and develop our business through
democratic control (electing the
board, approving bylaws).

We reinvest our income in our busi-
ness though projects like capital im-
provements. A portion also goes to
the community through support of
local nonprofits. We also put money

back into the hands of members in
the form of a dividend or refund.

These are some of the business lo-
gistics that make co-ops unique. Our
business values also set us apart in
the marketplace. When the founders
of the co-op movement set out to

Many people concerned with
human rights and economic

justice worked on behalf of, and
alongside, small-scale farmers to

demand their rights for land,
credit and a chance to organize.

others.”
In addition to providing service to

members, cooperatives seek to pro-
mote, practice and preserve these
values in the communities we serve.
We are a community rallying point, a
place where people and like-minded
organizations come together to sup-
port causes we believe in, from local
agriculture to organic standards.
A community treasureA community treasureA community treasure
On a personal level, many of us

treasure the Belfast Co-op as a place
where we make and meet friends and
fulfill social, political and creative
needs. Our value to the community
is clear once we try to imagine what
life would be like if we did not exist.
The café hums with card games, art
shows and seminars; ideas are ex-
changed formally and informally.
The Co-op hosts speakers at the li-
brary and events like health fairs.

While individuals may benefit fi-
nancially from Co-op membership,
the community also benefits from
your patronage. The British Colum-
bia Co-operative Association esti-
mates that every dollar invested in a
co-op, either through patronage or by
purchasing a share, has a multiplier
effect of $5 in the local community.
Food dollars spent at a co-op get re-
invested locally to pay staff and local
producers, vendors and contractors.
Shopping co-operatively helps keep
our communities financially healthy
by keeping money here.
Working for the communityWorking for the communityWorking for the community
It is incredibly inspiring to work for

and have an ownership share in a
business that brings individuals to-
gether to benefit the community as a
whole. The same tenant that inspired
the co-op movement more than 150
years ago remains true today: to-
gether we can do what we can’t do
alone. Thank you for your patronage.

CO-OP SPIRIT: Beyond the dollar benefits
Ten cooperative values guide all cooperative businesses

articulate the purpose and nature of
their organizations, they came up
with a list of 10 values.
An ethical traditionAn ethical traditionAn ethical tradition
As the International Co-operative

Alliance Statement on the Co-
operative Identity states: “Co-
operatives are based on the values of
self-help, self-responsibility, democ-
racy, equality, equity and solidarity.
In the tradition of their founders, co-
operative members believe in the
ethical values of honesty, openness,
social responsibility and caring for

Grazing his herd on farms through-
out the area does more than preserve
farmland. Property taxes on other-
wise fallow or unproductive land
remain low, and pasture is rejuve-
nated and fertilized for future use.
Wee Bit benefits by further preserv-
ing the breed and bringing more
quality local food to market.

When I asked Dan for his favorite
way to enjoy Highlander beef, he
replied “burgers.” Cooking grass-fed
beef requires about 30 percent less
cooking time than grain-fed and
should be enjoyed rare or medium

(Continued from page 2) rare. You can find more cooking tips
by visiting www.aweebitfarm.com
or by talking with a member of our
meat department.

The Co-op carries Wee Bit rib eyes,
ground steak and stew beef daily and
can special orders cuts such as roast
and veal. You can also enjoy the
farm’s beef at a number of restau-
rants throughout Maine, including
The Edge in Lincolnville and Cle-
onice Mediterranean Bistro in Ells-
worth. Or enjoy a Highlander beef
burger at the Co-op’s Member Ap-
preciation Day on Saturday, Aug. 16
(see article on page 1).
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CO-OP BOARD
COMMITTEES

Board Development
Committee Oversees board
orientation, training, handbook
and meeting process. Paul
Sheridan, 338-0350.
Bylaws Committee Reviews
Co-op bylaws. Kip Penney, 722-
3112.
Charitable Giving Reviews
charitable giving policy. Ronald
“Goldy” Goldstein, 338-2532.
Community Interaction
Committee Responds to com-
munications, especially com-
plaints and grievances, directed
to the board. Bindy Pendleton,
338-4256
Deli Committee Advises on deli
operations. Jerry Savitz, 338-
1492.
Elections & Annual Meeting
Committee Plans and carries
out elections and annual meet-
ing. Debbi Lasky, 589-4546.
Environment Committee Ad-
vises on the store’s physical en-
vironment. Scott Giroux, 323-0609.
Finance Committee Serves as
financial advisor to management,
oversees Co-op’s finances. Allen
Ginsburg, 338-1757.
Long-Range Planning Steering
Committee Guides long-range
planning process. Richard
Brown, 338-3408.
Management Oversight
Committee Meets regularly with
general management team and
evaluates team members. Bindy
Pendleton, 338-4256.
Membership Education and
Outreach Committee Advises
on membership policies and mat-
ters, including member educa-
tion. Lorna Crichton, 322-3417.
Purchasing Committee Re-
views our purchasing policy and
process. Richard Brown, 338-
3408.

Call the contact person listed
below for more information and

meeting times. Not all
committees meet regularly.

4 pounds Maine grown potatoes
vegetable oil (about 1/4 cup)
vinegar (about 1/4 cup)
salt and pepper
1 cup chopped sweet onion (chives, gar-

lic scapes or scallions work too)
1/2 cup chopped parsley
1/2 cup chopped celery or cutting celery

(tastes like celery and looks like
parsley)

6 hardboiled eggs, chopped
1/2 to 1 cup mayonnaise mixed with 1/2

to 1 cup sour cream (depends on
how creamy you like it.)

Wash pota-
toes and
place in a
pot of
enough cold
to cover. Put
on lid, bring
to a boil,
then simmer

until potatoes are just cooked. Be
careful not to overcook (they may
turn to mush). Cube potatoes and
toss with the oil and vinegar while

hot. Season with salt and pepper and
chill. Add onion, herbs, and mayon-
naise/sour cream mixture and fold
gently. Fold in chopped hardboiled
eggs. Top with a sprig of parsley.

Everyone has their own way of
cooking burgers. I like to mix my
beef with herbs and make quarter-
pounders,
which we
grill to or-
der. It’s easy
to find lo-
cally raised
beef; the
Co-op has
several
choices.

Put out a plethora of Maine-grown
toppings with your burgers such as
sliced onions, tomatoes, peppers,
lettuce and cheese. Both goat and
cow varieties are available at the Co-
op and farmers’ markets.

Hamburger buns are more of a
(Continued on page 5)

Eat local all summer long
By Fran Clemetson, education coordinator

The Eat Local Foods Coalition of Maine urged us to celebrate Independence
Day on July Fourth by also celebrating Maine Food Independence. Let’s do it
all summer long!

The coalition of Maine is a network of individuals and groups who encour-
age and promote consuming foods from local farms, gardens and waters. By
choosing to eat locally, we help create the infrastructure needed to assure long-
term food security for the people of our state, thereby reducing our dependence
on food trucked in “from away.”

But we don't have to “eat local” just on holidays. What follows are recipes
that can be part of any summer occasion, or even just an ordinary day.

Maine potatoes, beef, beans, salad greens, dairy, flour and strawberries are
easy to find in the first part of July. Check out farmer's markets and farm
stands, food co-ops and home gardens. If you didn’t plant your own, maybe
your neighbor has any overflow to sell or share.

If you’re the persistent type and want a Maine-made ingredient that may not
be at the market (like cider vinegar), try asking neighbors, friends and farmers
if they have had any luck finding it. If nothing else, you'll have a good conver-
sation about local food.

Make sure your guests know they are eating a Maine-grown meal. After all,
there’s more to being a “locavore” than eating local foods whenever possible.
A true locavore helps others do the same. Enjoy!

Potato Salad

Burgers






