
April Co+op Deals and Owner Bonus Buys Big Savers: On the list of nice prices for Co-op 
owners this month are: Wild Planet Light Tuna, 2 cans/$4; Koyo Ramen, 5 packs/$4; Crown Prince 
Sardines, 3 tins/$7; Blue Sky Natural Soda (6-pack), 2/$6; Clif Bar--Kit’s Organic Fruit & Nut, 4/$5; 
Amy’s Burritos, 2/$5; Yogi Teas, 2/$6; Wallaby Organic Lowfat Yogurt, 10/$10; Bach Rescue Reme-
dy, (10 ml), $10.99; Alba Botanica Acnedote Face & Body Scrub, $5.99; European Gourmet Organ-
ic Cake/Cookie/Icing and Brownie Mixes (assorted), $4.39; Nova Fig Almond Cake, 8.99; NaSoya 
Organic Tofus, $1.99; Hip Chick Farms Frozen Chicken Fingers, $4.99; Hip Chick Farms Organic 
Breaded Chicken Fingers, $6.99; Host Defense Breathe Extract, $25.99; VRAC Rosé, $11.99.

APRIL 2017 
It’s officially spring 
and we’re looking 
forward to putting 
the shovels away and 
putting some fresh 
green, red, orange 
and yellow produce 
in the case.  
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grow, shape, shop

Our Relocation Project continues to 
move forward as we tally $199,800 
in investment shares sold to Maine 
resident Co-op owners. The Capital 
Campaign Committee will be reaching 
out by phone these next few months 
to answer any questions about the new 
store’s progress or about the investing 
process. We are having great conversa-
tions and receiving positive feedback.

Stay tuned for news on our plans for 
a member-owner appreciation day in 
the fall. For summer, we are fine-tuning 
plans for an August fundraising event 
at David’s Folly Farm in Brooksville. In 
the meantime, the Co-op crews in the 
Café and the rest of  the store are antici-
pating summer already. We will start in-
terviewing for summer store help soon.  
Watch our Facebook page for details.
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4 ELLSWORTH  ROAD  

1.   WELLNESS   Backed by more than 
1,200 published, peer-reviewed clinical studies in 
medical journals throughout Europe, Asia, and 
India, Himalaya Supplements from the Himaly-
an Drug Company meet pharmaceutical-stan-
dard criteria, allowing 350,000 doctors world-
wide to prescribe them. The Blue Hill Co-op 
offers the largest line of  Himalaya brand supple-
ments in Maine. Made only of  organic herbs.

2.    STAFF PICK   I am always in search 
of  gluten-free (GF) products that contain the 
best quality ingredients, that taste good, and that 
have a decent texture. What I like that we sell at 
the Co-op are: Schar Artisan Seeded Bread--has 
nice texture, even for a non-toasted sandwich; 
Bionature GF Pastas--great taste and texture (not 
best as a leftover).  Robin Byrne, Cheese Buyer

3.   BEER + WINE    Now that spring is 
finally here, it’s time to celebrate. A nice glass of  
rosé is a perfect complement to a light cheese or 
your favorite before-dinner snack. We’re featur-
ing two rosés from the Loire Valley in Southern 
France this April. One of  them is VRAC. “Live-
ly and easy drinking, VRAC wine punches well 
above its weight.” Give it a try.  www.beveragewarehousevt.com

welcomed here   
The Co-op welcomes EBT cards  
and vouchers. Sign up for Maine Harvest 
Bucks with us. Anyone eligible for SNAP 
benefits can apply. Ask a cashier for a form 
or call Beth Dickens, ext. 19 at the store.  

4.    CHEESE  Let the specialty cheese 
case help you get over your “winter blues” with 
the tangy Blues we have in stock. The Blue 
cheeses are a flavorful way to zest up your life. 
Look for Great Hill Blue, a raw milk Blue from 
Massachusetts and Roth Buttermilk Blue, an-
other raw milk variety from Wisconsin. From 
France, we stock Societé Roquerfort, a classic 
sheep’s milk Blue. Happy spring! 

6.   IN THE CAFÉ  Phoebe bakes up 
new treats practically every afternoon during 
the week. A few goodies she has tested and will 
surely surface again are gluten-free Pumpkin 
Caramel Cupcakes (she makes the caramel here) 
and Zesty Citrus Bars--lime, orange and, coming 
soon, lemon. Also new, Chewy Double Choco-
late Chip Cookies. Double yum.

5.   BULK BEST    Organic Jolly Beans 
from Sunridge Farms are in for Easter!  A little 
less colorful than the drugstore variety, these little 
jellies are a thoughtful alternative for Easter bas-
kets, $12.99/#. Bulk Bonus Buys for the month 
of  April are sweet, too, with lower prices on 
dried fruits: Organic Apricots, $5.99/#; Organic 
Turkish Figs, $5.39/#; and Organic Almonds, 
$10.99/#.

Distinctive, One-of-a-Kind
Oceanfront Cottages.

On Our 60 Acre Oceanfront on Eggemoggin Reach, Brooksville, MOn Our 60 Acre Oceanfront on Eggemoggin Reach, Brooksville, MOn Our 60 Acre Oceanfront on Eggemoggin Reach, Brooksville, MOn Our 60 Acre Oceanfront on Eggemoggin Reach, Brooksville, MOn Our 60 Acre Oceanfront on Eggemoggin Reach, Brooksville, MEEEEE.....

oaklandhouse.com
relax@oaklandhouse.com

207-359-8521

Budget-wise, slightly funky,
vintage rooms, shared baths,
kitchen, and common areas.

mainehostel.commainehostel.commainehostel.commainehostel.commainehostel.com
acorn@mainehostel.comacorn@mainehostel.comacorn@mainehostel.comacorn@mainehostel.comacorn@mainehostel.com

A Favorite Vacation Destination for 126 Years!



SOUTH STREET 

A few words from Bruce
Bruce Stahnke, Architect, Stahnke + Kitagawa Architects 

THE PROCESS

“The relocation process involves people who have been with the Co-op since its inception as well as those who are new to the Co-op.” 

THE DESIGN

“The new store will have three separate parts: the store, the café and a community room—each  one can be open without the other 

but all fit together.”

THE SPACE

  “Finally, you will be able to push a cart through the aisles and not bump into things.”

 ENERGY EFFICIENCY DESIGN FEATURES 
1. Recovery of the refrigeration waste heat for heating      

          the building  and the hot water 

2. Closed refrigeration cases, where possible

3. Highly insulated building envelope

4. High-performance windows

5. High-performance air barrier design to reduce air          

         leakage through the building envelope 

6. Day lighting, where possible

7.	 LED	lighting	fixtures

8. Variable speed fan motors

9. Whole-building metering and monitoring system

10. Acceptance testing and commissioning of   

          energy-consuming building systems



	

Helping you make healthy choices for your home. 

21 Water Street   Ellsworth, Maine   207-667-7166 
Tuesday-Friday, 9-5 and Saturday, 10-2 

The HARVEST HERALD is managed by  
Beth Dickens, ownership@bluehill.coop  

207-374-2165, ext. 19, and comes out every 5 weeks. 

Advertisements: Deborah Wiggs, 374-2159 deborah@clayfieldfarm.net.

Disclaimer:  The Blue Hill Co-op serves a diverse community. It is 
within the vision of  this co-op to strive to embrace diversity and to meet 
as many needs as possible. Opinions and viewpoints shared within this 
newsletter are neither endorsed or disregarded. Editorial content is in-
tended for informational purposes only, and is not intended to diagnose, 
prescribe, recommend or offer medical advice. Newsletter articles do 
not necessarily reflect the opinions of  the board, staff, management, 
or newsletter team.  •  Advertisements will be sold at the discretion of  
the Advertising Coordinator who reserves the right to refuse or edit.

Next Full 
Moon 

Sale Day 
is  

Tuesday, 
April 11

owners enjoy 
10% off

ART IN THE CAFE   APRIL 2017 
Marena Koenka, Photographs   

“I’m a senior at GSA. I started my 

photography business during the 

summer of 2016. My favorite thing to 

photograph is people, but as long as I 

have a camera in my hand I’m happy.” 

Alterations, repairs. 
 I  make almost any clothing . 

Anne Walker 374-5749

ALTERATIONS

A Good Flick for Kids
 

The number of  films coming out 
about the connection between what 
we eat and our health is steadily on 
the rise. The Blue Hill Co-op has 
shown quite a few over the years. 
One terrific documentary for young-
er audiences is What’s on Your Plate?.  
The  Co-op’s screening of  this film 
was the first showing in Maine. 
Filmed over the course of  one year, 
the documentary follows two eleven-
year-old city kids, Sadie and Safiyah, 
as they explore their place in the food 
chain. The film was inspired by their 
questions as they began to feel curi-
ous about where the food they were 
eating came from. Together, Sadie 
and Safiyah inspire hope and active 
engagement. See the trailer here at 
www.whatsonyourplateproject.org. 
Available through inter-library loan.


