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STANLEY SUBARU PROUDLY
SUPPORTS THE

BLUE HILL CO-OP!

800.439.8989 • 22 Bar Harbor Road • Ellsworth
stanleysubaru.com

Check out the new
2008 Subaru Forester!

Blue Hill Co-op 
Mission Statement & 

Ends Policies

Through a thriving cooperative enterprise, 
we encourage a vibrant healthy community 
and a sustainable local economy.

In light of this mission, the Blue Hill 
Co-op is dedicated to achieving the 
following ends:

• The Blue Hill Peninsula will have a retail 
source of food that is fairly priced, healthy, 
and organically grown and/or processed 
locally to the fullest extent possible.
• There will be economic value returned to 
the community via charitable contributions, 
outreach projects, patronage refunds to 
members, and other avenues.
• Customers will be better educated about 
food issues and, as a result, make healthier 
choices than those who shop elsewhere.
• There will be a vibrant cooperative 
sector in the economy, both nationally 
and regionally, and a local community 
educated in the value of cooperative 
principles and enterprises.
• The cooperative’s bioregion will have 
a vibrant local agricultural community 
and that community will, in turn, have a 
reliable retail market for its products.
• There will be a major source of employment 
in the community that provides personal 
satisfaction to employees, livable wages 
and fi nancial security for employees and 
their families.
• There will be a thriving business 
organization that protects and restores the 
environment.

Mission Statement approved by the Board 
03/20/2007

Global Ends approved by the Board 
09/19/2007

Alter, repair, make almost any clothing. Anne 
Walker 374-5749

ALTERATIONS

 As always, the NOW line of 
supplements offers a high quality 
product at a bargain price by reducing 
overhead and advertising costs. Also 
keep in mind that the Co-op can special 
order items not found on the shelves, 
saving you substantial money. If a brand 
or a particular item is not on the shelf 
and you want it and we can get it, your 
price goes down at least 25%!
 Lastly, a brand new product 
on our shelves is Stem Tech’s “Stem 
Enhance.” You've probably heard of 
the adult stem cells that live in your 
bone marrow. They were recently used 
in the first surgery to successfully 
transplant a windpipe to a woman in 
need. Stem Tech is offering the first 
product ever produced that has been 
clinically shown to increase the release 
of your body’s adult stem cells into your 
bloodstream by up to 30% of normal 
levels. These stem cells have been shown 
to migrate naturally to areas of the 
body which need their healing power. 
Stem Tech uses a component of green 
algae (Aphanizomenon fl os-aquae) to 
produce this effect. Top athletes have 
reported recovery times from intense 
training that have been dramatically 
improved through use of this product.
 Please visit  the Co-op to 
explore more of the extensive and 
diverse products we carry for your 
health and healing!

David Walker
HABA Department Manager

Holiday HABA
Continued from page 5

two hours or four hours per month?
A. Since the by-laws change was approved 
by the membership in September, both 
adults in the household are no longer 
required to be owners. However, to 
receive your 10% owner discount, you 
still need to work four hours per month 
if there are two or more adults who are 
using your Co-op account.

Q. Can my child work my hours for me?
A. Children under the age of 16 are 
welcome to work as volunteers with adult 
supervision. However, that work does 
not count towards the working owner 
requirement for the family. The General 
Manager reserves the right to disallow a 
child from working in the Co-op if that 
child is disruptive or causing diffi culties 
to staff or other working owners.

Q. What happens if I sign up for a shift 
and then can’t make it?
A. You need to call the Co-op as soon as 
possible and speak with the manager 
you usually report to (or speak with 
Eileen). If you consistently cancel, you 
may be asked to leave your position. As 
a working member, you need to adhere 
to the same standards and expectations 
as Co-op staff.

Q. What are the benefi ts of becoming a 
working owner?
A. Besides the material benefi t of receiving 
a 10% store discount, working members 
enjoy getting to know staff and other 
owners, feel connected to the Co-op 
community, learn about products and 
how your cooperative business runs. 
Owners have said it is very rewarding 
to know they are contributing to the 
health of the Co-op and the success of the 
business. And fi nally…you can have a lot 
of fun being a working member!

Continued from page 3

Working Member FAQ
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by Allison Watters

Tom Hoey has been making wine for over thirty years now. When he and his wife bought their 
Brooksville property in the mid-seventies, Tom pondered just what value-added farm product he 
might produce from home that would be salable. At the time, his choices came down to bread, cheese, 
or wine. After deciding that he enjoyed the process and time constraints particular to wine making, 
Tom planted his orchard of over sixty cider apple trees and began his education into vinifi cation.
 Tom started with chokecherry wine and then expanded his repertoire to include rhubarb, 
blueberry, apple, and wild berry. These days he also makes a couple of sparkling blends as 
well. Tom has always been careful to fi nd unsprayed local or wild fruit when he couldn’t grow 
it on his own land and has nurtured relationships with several local farmers over the years.
 Tom’s winemaking process involves gathering the fruit and then pressing it in an 
antique press that he acquired when he was just starting out. Then the wine is aged in oak 
barrels for one to two years where it is exposed to wild yeasts. After bottling, it has more aging 
to do before it is ready for sale. Currently, Tom makes about 400 to 500 cases of wine a year. 
The Sow’s Ear Winery is open in the summers fi ve days a week for tastings. All varieties of Sow’s Ear wine can also be 
purchased at the Co-op and at other local stores. 

Vendor Profi le: The Sow’s Ear Winery

Erica’s is one of the newer smiling faces you’ll see if you stop by the Co-op Café lately. She has 
been employed there happily for six months, after a lengthy travelling hiatus to India and Thailand 
where she continued her passion for the practice of yoga. 
 Although she was born in the Bangor area, Erica spent fi ve years in Boulder, Colorado, 
at the Naropa Institute studying yoga and dance before embarking on her travelling spree. After 
being called back to her home state with her partner, Jack, Erica taught yoga at the University of 
Maine at Orono.
 These days she and Jack are building a cabin on some family land on Newbury Neck in 
Surry. Learning as they go, they poured their slab themselves and progress has moved on from 
there. The couple recently moved in despite the cabin being not quite fi nished yet. They are both 
thrilled to be a part of the Blue Hill community and living amongst family, although Erica admits 
it is a little diffi cult to break into the crowded local yoga teaching market. Instead Erica is thinking 
of relying on her dance skills for the time being and has considered taking on a class or two of 
youngsters to round out her time cooking in the Café and making her home in Surry.

Staff  Profi le: Erica Schweikert by Allison Watters

Just how does a chocolate company fi nd itself on a small island off the rocky coast of Maine? Co-
owners and conspirators Kate and Steve Shaffer met years ago in California but found themselves 
on Isle Au Haut as the cook at the Keeper’s House and as a carpenter, respectively. When Kate’s 
lighthouse job ended, the couple needed to fi nd a way to stay on Isle Au Haut in the community 
they had fallen in love with. Kate had been cooking for two decades on both coasts (including a 
stint in the Blue Hill Co-op Café). The idea of a mail order chocolate business came to them as an 
excellent way to utilize their talents while staying on the island.
 After an online course or two and a trip to Vancouver for intensive training, Kate has spent 
copious amounts of time experimenting with chocolate. Currently, she is crafting a variety of 
interesting and luscious fl avors that range from the traditional to the adventurous (the Sexy Mexi, 
for example, is infused with whole ancho chiles). Their new “Farm Market Collection” is inspired 

by the local farm products of Hancock and Knox Counties and includes fruits, herbs, and cheeses 
from six area farms. Kate and Steve are no strangers to using local products whenever possible. Although their chocolate 
is sourced from a fair trade company in Venezuela, they purchase Maine butter and cream for their truffl es and try to buy 
organic ingredients whenever possible. 
 Black Dinah Chocolates can be purchased at the Blue Hill Co-op and several other local outlets. Steve also attends two 
area farmer's markets in the summer season. All their fl avors can been seen (but alas, not tasted) at blackdinahchocolatiers.
com. If you fi nd yourself on Isle Au Haut in the summer, make sure to visit the Black Dinah Café for coffee and pastries (and 
chocolates, of course).

Vendor Profi le: Black Dinah Chocolatiersby Allison Watters


