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MANAGER'S REPORT

The Harvest Herald
News From The Blue Hill Co-op Community Market & Café

I confess: I love bullet points. I love how they allow statements to stand apart 
from one another. Provide me with a list or a summary and I am a happy man. To 
pass along my thrill to you, here are some quick notes on a variety of Co-op topics.

You may have noticed a few staff changes around the 
Co-op recently. 

• Longtime cashier Amy Bramblett has left the Co-op to 
work in landscaping. Amy also worked in the produce 
and bulk departments. Her high quality work and pleas-
ant demeanor will be missed. 

• Café Manger Char Hogan has taken a cooking position 
on Isle au Haut. During her time at the Co-op, the Café 
experienced a renaissance of sorts with increasing sales 
and a renewed commitment to quality and cleanliness.  

• Kristyn LaPlante has been named the new Café Manger. 
Kristyn has been our Lead Cook for nearly two years 
and brings an abundance of experience and energy to 
the position.  

• Bookkeeper Tammy Andrews departed at the end of 
April after eight years of keeping Co-op records in order. 
Our new bookkeeper is Melanie Leach.

You will find a detailed article about the Relocation 
Committe on page 8 of this newsletter. I have a personal 
thought to add:

One perplexing aspect of a potential relocation is as 
follows. Addressing the primary shortcomings of our 
present location (parking, delivery access, and store 
size) is extremely difficult to do in Blue Hill without 
building new on a sizable lot. The idea of funding a 

move to an existing building that has similar issues as 
the one we presently occupy seems unwise. So too does 
increasing store size at the present location without fix-
ing the parking and delivery issues. So, that leaves the 
most expensive option, building new on a sizable lot, 
as the most desirable and logical result for the future 
of the Co-op?

A couple things you may not know:  

• The Co-op is part of a secret shopper program. Once a 
month an unknown customer shops at the Co-op and 
prepares an audit report to tell us how we performed 
in terms of customer service, cleanliness, selection, 
and presentation. So far, we have averaged an 89 score 
out of 100. Some of our demerits are related to struc-
tural issues such as having a limited selection in the 
Café and Produce departments. Others have included 
inconsistent wearing of nametags or failing to offer 
an opportunity to join the Co-op. We are working 
on the smaller issues and discussing the viability of 
increasing our offerings. So far, it’s been a useful tool 
that has generated ideas for improvement.  

• The Co-op has about 30 Working Members. As a 
group, they provide the Co-op with a wide variety of 
tasks such as stocking shelves, hauling recycling to 
the transfer station, tending the flower boxes, writing 
articles for the newsletter, bagging bulk items, cutting 

Continued on page 2
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THE NEWSLETTER TEAM

Deirdre McGrath, Managing Editor
ownership@bluehill.coop

Deborah Wiggs, Advertisments: 374-2159

Columnists/Writers: 
Allison Watters, Catherine Princell, Steve 

Benson, & Co-op Staff

LETTERS TO THE EDITOR
We welcome input. Please send a letter to: 

Letters to the Editor, Blue Hill Co-op, PO Box 
1133, Blue Hill, ME 04614, or to info@blue-
hill.coop. Letters may be edited for style, not 
content, and should be brief. Please include 

your name, address, and phone number. 

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 viewspoints shared 
within this newsletter are neither endorsed or 
disregarded. Editorial content is intended for 

informational purposes only, and is not intended 
to diagnose, prescribe, recommend or offer medi-
cal advice. Newsletter articles do not necessarily 
reflect the opinions of the board, staff, manage-

ment, or Newsletter Team. Advertisements 
will be sold at the discretion of the Advertising 

Coordinator who reserves the right to refuse and 
edit submissions.

BOARD DEVELOPMENT COMMITTEE
C h a i r :  A l l i s o n  W a t t e r s 
(allisongwatters@gmail.com, 359-
2425). This committee is charged with 
recruiting new board members and 
maintaining board stability over time. 
This would be a great position for the 

person who knows everyone. 

ELECTION COMMITTEE
Chair: Allison Watters (allisongwatters@
gmail.com, 359-2425). This committee 
sees the most action around the time of 
the annual meeting, and is concerned 
with the proper running of the voting 
process. And just think - you’ll know the 

election results before anyone else!   

FINANCE COMMITTEE
Chair: Richard Paget (treasurer@
bluehill.coop, 374-5492) Member: Bob 
Sullivan. Perhaps numbers and business 
have always been your forte. Consider 
joining this committee which looks 
carefully at the co-op’s financial health 
through profit and loss statements, 

balance sheets and budgets. 

OUTREACH COMMITTEE
Chair: TBA. This committee’s purpose 
is to create connections within the 
community that foster understanding 
of the Co-op’s mission and design 
educational programs and events that 
anchor the Co-op’s mission to the 

community. 

BOARD AD-HOC COMMITTEES:

BUYING POLICY COMMITTEE
Members: Michael Luciano, Beth 
D i c k e n s , . . .Yo u ?  C h a i r  T B A . 
generalmanager@bluehill.coop. Would 
you like to help the Co-op implement its 
product Buying Policy by prioritizing 

criteria and researching products? 

RELOCATION COMMITTEE
M e m b e r s :  M a r k  D e e n y , 
K e i t h  H e r k l o t z ,  M i a  S t r o n g ,  
Jim Picariello, Richard Paget, Tim 
Seabrook, Bruce Stahnke. Chair: Aaron 
Dority (aaron@bluehill.coop). People 
with grant writing and fundraising 
experience would be helpful on this 

committee. 

THE BOARD OF DIRECTORS
BOARD OFFICERS & MEMBERS

Mia Strong, President
Jim Picariello, Vice President

TBD, Secretary
Richard Paget, Treasurer 

Jerome Lawther 
Kristyn LaPlante

Aaron Dority
Diane Bianco

Hadley Friedman
Keith Herklotz

BOARD MEETINGS
The Co-op Board meets on the third 
Tuesday of each month from 6:30-
9:00 p.m. in the Howard room at 

Blue Hill Library. They are open to 
the membership. The next Co-op 

Board meetings will be held on June 
17th, July 15th, and August 19th.

and wrapping cheese, maintaining the shelf tags, setting up the Co-op Deals 
sales, serving on committees, administering the Art in the Café program, 
providing accountant services, painting and maintenance, and even one 
who keeps track of hours logged by all the working owners. Other Co-ops 
have work requirements for all members, while some have done away with 
their working member programs entirely.

As a staff, we watch two figures closely in an effort to determine if we are being 
successful in providing our members with the Co-op they wish to have. I have 
come to think of them as the "popularity stats": sales and members.

• Since November of 2011, Co-op sales have been increasing steadily. The 
number of transactions per day has remained fairly stable, but the average 
purchase has increased. Thank you very much for that support!

• The number of Co-op members has also been increasing. As of April 20th, 
we now have 1,290 active members, (up from a low of 980 in 2008). “Ac-
tive” means they are current on their equity payments and have made a 
purchase in the past year. The equity payments that come from our mem-
bers provide stability in both a financial sense and a “strength in numbers” 
group commitment sense.

So, with these notes in mind, we will carry on in our efforts to continually 
improve the Co-op.  

Mark Deeny, 
General Manager

Continued from Page 1
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Summer is the season for cheese here at the Co-op. I am able to order more variety and selection from 
several New England producers. I am always on the look out for our next great goat or sheep’s milk 
cheese for those who can’t stomach cow’s milk. I have found many suppliers for an array of goat’s milk 
cheese beyond the basic chevre. On the other hand, sheep’s milk cheese is much harder to come by 
despite growing demand. Until recently, ovines, or sheep, were valued only for their meat and fiber. 
Dairy sheep breeds started to appear in Europe in the 1990’s, followed by increased cheese production. 
Unfortunately in 2001, in response to the threat of mad cow disease, the USDA shut the door on 
importing livestock. In doing so, they limited American sheep cheese producers who work with lower-
production breeds. Without being able to introduce new genetic variation, an average ewe, or female 

sheep, will produce 400-500 gallons of milk annually, which are processed into 80-100 pounds of aged cheese. So, what does this 
mean for domestic sheep cheese? American producers have trouble competing with the price of imported cheeses, such as Spain’s 
Manchego. You can expect to pay more for U.S made varieties, but considering that those carried by the Coop are locally or regionally 
produced, the added price can be justified by your supporting the local economy and the reduced carbon footprint for your purchase.

Reference: “Sheep’s Milk: A New American Cheese” Specialty Food Magazine, Spring 2014

The Cheese Press
& General Merchandise

Beth Dickens, Cheese & General Merchandise Buyer

GMO Labeling in Maine: Now, but not Yet 
By Steve Benson

The Facebook page for GMO Free Maine trumpeted, “It’s official. 
Maine is the second state in the country to require labeling of GMO 
foods.” Last June, the Maine Senate passed a bill 35-0 requiring any food 
containing genetically modified organisms, or GMOs, to be labeled as such. 

The U.S. Department of Agriculture estimates roughly 70% of 
supermarket food products sold in the U.S. contain GMOs, without 
any labeling required. Yet over half  the world’s population live 
in countries that require explicit labeling of foods containing GMOs. 

The Monsanto Corporation worked hard to see that Governor LePage would 
not sign this into law, threatening to sue the state if he did. In 2012, threats of 
legal action effectively blocked a GMO measure from advancing through the 
Vermont legislature. Yet Maine’s governor followed through on a July promise 
to sign LD 718 into law, January 9—the last possible day he could legally do so.

In a March 2013 poll, the Pan-Atlantic SMS Group (a marketing consulting firm) 
found over 91% of Mainers support a requirement that Maine foods containing GMOs 
say so on their packaging. Other regional and national polls show similar results. 

But there’s a hitch to the new law: before labeling is actually required, five geographically consecutive states must also pass similar 
labeling laws. (In a similar provision in its new GMO labeling bill, Connecticut won’t demand labeling until enough Northeastern 
states to represent at least 20 million residents pass similar laws.) For Maine, the GMO labeling law will not become effective 
unless New Hampshire, its only contiguous state, passes a similar law. A scientific Mellman poll in late 2013 indicated 90% of New 
Hampshire voters support right-to-know GMO labeling. That state legislature is scheduled to take the subject up later in 2014.

References: 
bangordailynews.com/2013/12/16/opinion/on-gmos-maine-must-take-strong-stand-for-consumers-right-to-know/
bangordailynews.com/2014/01/08/opinion/contributors/mainers-want-gmo-labeling-lepage-should-keep-promise-sign-bill-into-law/?ref=search
sustainablepulse.com/2014/01/09/maine-governor-lepage-signs-gmo-labeling-bill-law/#.UtrwBmQo62w
washingtonpost.com/blogs/govbeat/wp/2014/01/10/maine-becomes-second-state-to-require-gmo-labels/
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The Co-op’s roots began in the winter of 1974. A handful 
of people were interested in starting a buying club to 
bring organic vegetables to the Blue Hill peninsula at a 
time when they were unavailable. After some deliveries 
of perishable produce items began to arrive in the area, a 
bulk grain order was added to the offerings. These early 
efforts took a lot of organizing because each item that 
was purchased came in 50 lb. bags which then needed to 
be divided up. However, the early membership reveled 
in the opportunity to spend the many hours together 
working towards the common cause of good food.

In time, this small and loosely organized group of pioneers 
realized that they could secure higher quality food at better 
prices if the burden of the work could be shared among 
more members. Word spread throughout the community 
and in just over a year, the Co-op’s membership reached 100. 

In these early stages, people drove empty rented trucks 
as far afield as Boston and then drove back with them 
filled with grains and fresh produce. The trucks were 
then unloaded at various people’s houses. Unloading 
spots changed from month to month, but one location 
was a residence that is now the Barncastle restaurant and, 
for a time, the Co-op operated out of the barn located 

behind what is today the Black Anchor restaurant.

By 1977 there were monthly deliveries to the North 
Blue Hill Grange (now the Halcyon Grange) and “The 
Articles of Incorporation” were signed in February of 1979 
offering more structure to the Co-op’s inner workings. 

By the early 1980s, there were so many families 
involved in the Co-op that it became necessary for the 
Co-op to split into two groups. A group on the north 
side of Blue Hill continued to use the North Blue Hill 
Grange. The members who lived on the south side of 
Blue Hill used what is now the Sedgwick Redemption 
Center. A produce order would be delivered once a 
month and a grain order was made less frequently.

Eventually, the two groups merged once again. The Co-op 
began to experiment with buying more than its members 
wanted to purchase. The excess was then sold to whoever 
wanted it. The Co-op also expanded its offerings, bringing 
in organic dairy products, smoked meats, seafood and 
bread. The membership was further invigorated by their 
success in pushing suppliers to offer more organic foods 
to far flung communities in the rural areas of Maine. 

For several years, the Co-op rented a space that once 

A Timeline of Co-op History:
CELEBRATING 40 YEARS

By: Allison Watters

Today the Co-op you shop at includes 1280 active owners, employs 28 
community members, and is open 7 days a week. 

However, the Co-op wasn’t always such a steadfast presence in the community.
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served as one of Sedgwick’s schoolhouses. The first paid 
manager was hired in 1991 and the store purchased its 
first cash register. However, the store remained a bare 
bones operation. A variety of donated freezers and 
refrigerators were put into use, and volunteers installed 
shelving to display food for sale to its customers. 

The store was open several days a week although 
lack of funding kept the store from becoming very 
well stocked and hours were erratic. In 1992 a rent 
reduction from $500 to $400 a month was a great relief. 

Even with these difficulties, membership swelled 
to over a thousand and the Co-op became a location 
for a farmers’ market. The first Co-op newsletter 
was sent out when the Co-op was in Sedgwick. 

Although more and more families were using the Co-
op, it was becoming apparent to many that the store was 
not very conveniently located. Often people would come 
far out of their way to shop, but the volunteer staffing 
scheduled for that day would fail to show. There was 
a division among its members about whether the Co-
op should remain a buying club or open a storefront.

After many heated conversations, the decision was 
made to move the Co-op into a storefront. A small but 
suitable rental was found in downtown Blue Hill at the 
base of Greens Hill and the lease was signed in the spring 
of 1993. At that point the store only occupied a small 
portion of the current building footprint. In its new 
space, the Co-op increased the number and regularity of 
its hours, but the offerings were still quite slim. Despite 
this, the Co-op’s new store thrived and was soon ready 
to take over one of the other adjacent rental spaces.

In 1995 the store underwent the first of several 
expansions. With many helping hands, a center stairwell 
was relocated and walk-in coolers were installed. Pain 
de Famille, a local bakery, subleased a portion of the 
store, drawing even more customers. Although it was 
crowded in this space, the Co-op continued to flourish, 
serving as a meeting place for residents and meeting 
their needs for healthy, local, organic and whole foods. 
In 1999, the first credit card machine was installed 
after a bit of a fuss from some long standing members.

A second expansion took place in 2001 when 
the local homeopath’s office to the far right of the 
building was vacated, and the Co-op opened its own 
cafe. The Co-op also got its first computer that year.

Currently our Co-op remains an essential and well-

loved Blue Hill institution. It has gotten to this point 
through the hard work and willpower of countless 
dedicated owners and volunteers. Thank you to all 
of those who have helped make it what it is today.

Note: This piece was written after conversations with 
the following individuals who were so generous with their 
time. Thank you to Gail Bartlett, Margaret Bixby, Leslie 
Cummins, Howard Evans, Kimball Petty, Paula Pusey, 
and Deborah Wiggs. I also used a variety of historical 
documents such as Co-op newsletters and handbooks 
to determine the dates above. Because of the passage 
of time and the vagaries of memory, certain details I 
collected diverged from one another from one person 
to the next. Perhaps your memory recalls something 
different entirely? I thus offer you this approximate truth.

Huge thanks to you, our ownership, volunteers 
and staff over the years! You have driven 

trucks to pick up produce in Boston. You have 
weighed out bags of barley. You have mopped 
the floors. You have gently guided meetings 
to harmonious conclusions. You have built 

shelves. You have priced boxes of granola. And 
finally, you have shopped here for years.

We sincerely thank you for all the work you 
have done to make this Co-op what it is today.



6 • The Harvest Herald, Summer 2014 

Safe Time in the Sun:
Just For the Health of It

By Catherine Princell, MS RN

We often associate a glowing complexion with good health, but 
skin color obtained from being in the sun– or in a tanning booth – 
actually accelerates the effects of aging and increases your risk for 
developing skin cancer. Many people believe the UV rays of tanning 
beds are harmless. This is not true. Tanning lamps give out ultraviolet 
A (UVA) and usually ultraviolet B (UVB) rays as well. Both UVA and 
UVB rays can cause long-term skin damage, and can contribute to 
skin cancer. Tanning bed use has been linked with an increased risk 
of melanoma, especially if such tanning is started before the age of 30. 

The sun's rays make us feel good, and in the short term, make us look 
good. But our love affair isn't a two-way street. Exposure to sun causes 
most of the wrinkles and age spots on our faces. Everyone’s skin and eyes 
can be affected by the sun and other forms of UV rays, but you don’t have 
to avoid the sun completely. And it would be unwise to stay inside if it 
keeps you from being active. Physical activity is important for good health. 

Too much sunlight can be harmful. Some people think about sun 
protection only when they spend a day at the lake, beach, or pool. But 
sun exposure adds up day after day, and it happens every time you are in 
the sun. Children need special attention – they tend to spend more time 
outdoors, can burn more easily, and may not be aware of the dangers. 

Here are some steps you can take to reduce harmful sun exposure:

• Seek shade. To limit your exposure to harmful UV rays, avoid being 
outdoors in direct sunlight too long. This is particularly important 
between the hours of 10 am and 4 pm, when UV light is strongest. If 
you are unsure how strong the sun’s rays are, use the shadow test: if 
your shadow is shorter than you are, the sun’s rays are the strongest, 
and it’s important to protect yourself. 

• When you are out in the sun, wear clothing to protect as much skin 
as possible. Clothes provide different levels of UV protection. Long-
sleeved shirts, long pants, or long skirts cover the most skin and are 
most protective. Dark colors generally provide more protection than 
light colors. A tightly woven fabric protects better than loosely woven 
clothing. Dry fabric is generally more protective than wet fabric. Be 
aware that covering up doesn’t block out all UV rays. If you can see 
light through a fabric, UV rays can get through, too.

• A hat with at least a 2- to 3-inch brim all around is ideal because it 
protects areas that are often exposed to intense sun, such as the ears, 
eyes, forehead, nose, and scalp. A dark, non-reflective underside to 
the brim can also help lower the amount of UV rays reaching the face 
from reflective surfaces such as water. A shade cap (which looks like 
a baseball cap with about 7 inches of fabric draping down the sides 
and back) also is good, and will provide more protection for the neck. 
These are often sold in sports and outdoor supply stores. If you don’t 
have a shade cap (or another good hat) available, you can make one 
by wearing a large handkerchief or bandana under a baseball cap. A 
baseball cap protects the front and top of the head but not the neck 
or the ears, where skin cancers commonly develop. Straw hats are not 
as protective as hats made of tightly woven fabric.

• UV-blocking sunglasses are important for protecting the delicate skin 
around the eyes, as well as the eyes themselves. Research has shown 
that long hours in the sun without protecting your eyes increase your 
chances of developing certain eye diseases. Children need smaller 
versions of real, protective adult sunglasses – not toy sunglasses.

• Sunscreen is a product that you put on your skin to protect it from 
the sun’s UV rays. But it’s important to know that sunscreen does not 
block all UV rays. Sunscreen should not be used as a way to prolong 
your time in the sun. Even with proper sunscreen use some rays get 
through, so using other forms of sun protection is also important. 

When choosing a sunscreen product, be sure to read the label. 
Sunscreens having broad spectrum protection against both UVA and 
UVB rays, and a sun protection factor (SPF) value of 30 or higher, 
are recommended. Sunscreen products can only be labeled “broad 
spectrum” if they have been tested and shown to protect against both 
UVA and UVB rays. Only broad spectrum sunscreen products with 
an SPF of 15 or higher can help protect against skin cancer and early 
skin aging, if used as directed with other sun protection measures. 

Always follow the label directions. Most recommend applying 
sunscreen generously. When putting it on, pay close attention to your 
face, ears, neck, arms, and any other areas not covered by clothing. 
If you’re going to wear insect repellent or makeup, put the sunscreen 
on first. Ideally, about 1 ounce of sunscreen (about a shot glass or 
palmful) should be used to cover the arms, legs, neck, and face of 
the average adult. Sunscreens need to be reapplied at least every 2 
hours to maintain protection. Sunscreens can wash off when you 
sweat or swim and then wipe off with a towel, so they might need to 
be reapplied more often – be sure to read the label. And don’t forget 
your lips; lip balm with sunscreen is also available.

What about Vitamin D and the sun? Healthcare providers are learning 
that vitamin D has many health benefits. It might even help lower the risk 
for some cancers. Your skin makes vitamin D naturally when you are in 
the sun. Short daily periods of sun exposure without sunscreen during the 
summer months (April to October) are enough for most people to make 
enough vitamin D. Evidence suggests that about 10 to 15 minutes is enough 
for most lighter-skinned people. The larger the area of your skin that is 
exposed to sunlight, the more chance there is of making enough Vitamin 
D in a short time. People with darker skin will need to spend longer in the 
sun to produce the same amount of vitamin D. Whenever possible, get 
vitamin D from your diet or vitamin supplements rather than from sun 
exposure because dietary sources and vitamin supplements do not increase 
skin cancer risk, and are more reliable ways to get the amount you need. 

If  you do spend t ime in  the  sun regular ly,  t r y  us ing 
some of these suggestions to make it  a  safer experience.

References:
American Cancer Society: Be Safe in the Sun

Protect your skin and eyes in the sun. National Health System, UK, Live Well Website
WebMD: Sun Exposure, Skin Cancer and Other Sun Damage
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Co-op Advertising Fine Print:  

Ad Rates:  Classified ads: $5.00 for up to 20 words; 15¢ per word over 20 (phone counts as one word). Display ads (Boxed): $10/column inch. 
Business card ads: $30.  SPECIAL! 4 Business Card Ads for the price of $100: Ad must be prepaid for a year to receive this special rate.  Regula-
tions and Terms: All ads are accepted subject to approval by the Newsletter Team. The Newsletter Team reserves the right to refuse any ad at any 
time. The Blue Hill Co-op News assumes liability for errors in ads only to the extent that it will publish, at no charge, a corrected version of the 
ad in the next issue of the newsletter.  All ads must be prepaid. Make check payable to Blue Hill Co-op. Send payment & info to: Blue HIll 
Co-op Newsletter • PO Box 1133 • Blue Hill, ME 04614 • or drop off at the Co-op.

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

PRES DU PORT
Bed and Breakfast. May to October. 91 West Main Street, Stonington. 

1849 house with great views. www.presduport.com 207-367-5007

BUSINESS SUPPORTERS

ALTERATIONS
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An Update on Relocation
To Keep You Informed

The Co-op Relocation Committee has been meeting 
regularly throughout the winter. In that time, the 

committee has made progress in the design of a new 
store and researched several different funding options. 
Here is a quick rundown of what we know at this stage.

• Stahnke & Kitigawa Architects of Harborside is nearing 
completion of two building designs and will be providing us with 
a cost estimate. Input gathered from owner meetings, surveys, 
committee members, and several meetings with Co-op staff 
shaped the designs. The goal is to determine the reality of what a 
new Co-op would look like and how much it would cost to build. 

• In 2012, the Co-op entered into an Option to Purchase 
Agreement with the Petty Foundation for the possible 
purchase of a site located between Mainescape and NAPA on 
South Street in Blue Hill. The term of that option agreement 
expires at the end of August 2014. The Board of Directors 
will be discussing this fact and making a decision as to how 
to proceed at the May and June Board meetings, as of this 
writing. Webersinn Appraisal Company of Surry is in the 
process of doing a commercial appraisal of the site to establish 
a market value. Purchasing the property, extending the option 
agreement, or ending the agreement are potential outcomes.

• Two things have become clear about funding the project. 
1. It will be necessary to piece together several different 
financing tools. 2. The fact that the Co-op does not operate 
as a 501(c) designated non-profit, makes it difficult to 
acquire grants and loans that are specifically designed for 
charitable groups. Some of our funding options include:

1. Loans: Loans can be acquired from Co-op members, 
Government organizations such as the USDA, Non-
profit groups such as the Cooperative Fund of New 
England, traditional banks, and others. The amount of 
funding from loans will be limited by our ability to pay 
them back. The loan terms and payback mechanisms 
are varied and can used to stretch the debt limit. One 
of the biggest questions yet to be answered is how 
much the debt limit can be stretched by these creative 
terms. Any terms we offer will also have to be legal.

2. Member Equity tools: Many Co-ops have raised funds 
for a move or expansion by manipulating the terms of 
Member equity. We have only just become to look into this, 
and will do so with a keen eye on fairness and legalities.

3. Grants: Many groups and foundations offer grants to 
fund projects associated with healthy eating, farming, 
education, local economic support, and environmental 
sustainability. As mentioned earlier, the Co-op’s tax status, 
(not a 501(c)), presents a hurdle when applying for grants.

4. Fundraising (gifts).:The Co-op has had many discussions 
with knowledgeable professionals regarding the use of a 
Fiscal Sponsor. A Fiscal Sponsor would be a non-profit 
group with the needed 501(c) tax designation that 
would solicit funds and sponsor the Co-op’s relocation 
project. In this arrangement, potential donors receive 
a tax advantage for their donation. We have pursued 
this option to some length. However, two attorneys 
have cast doubt over the legality of this arrangement 
and a potential fiscal sponsor has backed away because 
of this doubt and the size of the fundraising goal. It 
is not clear at this time how useful this tool will be.  

So, with all that in mind, the next step will be to make a 
decision regarding the Option to Purchase Agreement 
on the Petty site. After that, the search for funding must 
take center stage. If you wish to have your thoughts 
heard on this subject, please email board@bluehill.coop. 
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2014 Full Moon Sales
10% Off All Day for Co-op Owners

JUNE
13th, Friday: Full Moon Sale, Owners save 10%!  
Full Strawberry Moon. 1% of Sales donated 
to Healthy Peninsula. healthypeninsula.org

1 3 t h ,  F r i d a y :  B a l l o t s  d u e  f o r 
t h e  B o a r d  e l e c t i o n  a t  5  P M .

17th,  Tuesday :  Annual  Meeting,  pr ior 
to the start of the regular board meeting. 
6 PM, Howard Room, Blue Hill Library.

25th, Wednesday: Farm Tour at King Hill Farm.
3:30-5:30 pm. 29 Faerie Kingdom Road 
(of f  of  Rt .  199) ,  Penobscot .  For  more 
information, visit: bluehillheritagetrust.org

JULY
12th, Saturday: Full Moon Sale, Owners save 
10%!  Full Buck Moon. 1% of Sales donated 
to The Island Food Pantry of Deer Isle.

18th, Friday:  Farm Tour at Quill’s End 
Farm. 1:30-3:30 pm. 192 Front Ridge Rd. 
(of f  of  Rt .  15) ,  Penobscot .   For  more 
information, visit: bluehillheritagetrust.org

20th,  Sunday :  Customer Appreciat ion 
Summer Picnic/40th Co-op Anniversary 
4 - 6  p m ,  T h e  B ay  S c h o o l  F i e l d .  Fo r 
more informat ion,  v is it :  bluehi l l .coop

AUGUST
10th, Sunday :  Full  Moon Sale,  Owners 
save 10%!  Full Sturgeon Moon. 1% of Sales 
donated to Tree of Life. treeoflifepantry.org

23rd, Saturday: Farm Tour at Horsepower Farm
2 - 4  p m .  9 0  Ho r s e p o w e r  F a r m  R d . 
(of f  of  Rt .  15) ,  Penobscot .  For  more 
information, visit: bluehillheritagetrust.org

Friday, June 13th

Full Strawberry Moon

Saturday, July 12th

Full Buck Moon

Sunday, August 10th

Full Sturgeon Moon

Tuesday, September 9th

Full Harvest Moon

Wednesday, October 8th

Full Hunters Moon

Thursday, November 6th

Full Beaver Moon

Saturday, December 6th

Full Cold Moon

Events

Letter to the Editor:
I write to congratulate you on a shockingly 
prescient, bracing and compelling Spring 
2014 issue of the Newsletter, hitting on 
questions I've been burning to ask: Are we 
really surviving as a business? What use 
are the new produce signs? Are multiple 
vitamins really more harm than good? 
Is my credit card more harm to the Co-
op than my debit card? These and more 
intimate insecurities were clearly and 
reassuringly addressed, and avenues are 
opened to further research. And you've 
got so many strong new ideas in design! 
You even managed to wrestle my food 
scarcity treatise into scannable print in less 
than two pages, a miracle in itself. Thank 
you for making the Newsletter so great.

-Steve Benson

The Blue Hill Co-op invites you to our

Customer Appreciation 
Summer Picnic

Sunday, July 20, 2014 at The Bay School
 4 - 6 pm 

Food And Drinks Provided

Come Help Us Celebrate Our 40th Anniversary!
Free And Open To The Public

Food • Drinks • Raffles • Music
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Mark Deeny, 
General Manager

Store Hours: 
7am - 8pm

(207) 374-2165 
www.bluehill.coop
info@bluehill.coop

Find us on Facebook

ON THE WALL
in the Café

JUNE
Susan Merrill, Fiber Masks

JULY
Isabell Stearns, Photography

AUGUST
Char Hogan, Mosaics

 
Share your Art with friends! Now booking 2015

Contact Mary: 359-5053, marybbarnes@gmail.com 

WEEKLY CAFÉ LUNCH SPECIALS

Mondays: Tofu Cutlets for Meatless 
Monday 

(Vegan & Gluten Free Options)
Tuesdays: Quesadillas 

(Meat, Vegetarian, & Vegan Options)
Wednesdays: Wildcard! 

Check our Facebook to see what's cooking!
Thursdays: Reubens 

(Meat, Vegetarian, & Vegan Options)
Fridays: Burritos 

(Meat, Vegetarian, & Vegan Options)


