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MANAGER'S Report
Patronage diviDends
E a r l i e r  t h i s 

spring, the Co-op 
issued Patronage 
Dividend checks 

to some of our member/owners.  
This generated a number of ques-
tions and thoughts.  The following 
is an attempt to explain the divi-
dend system and some of the log-
ic behind how decisions are made.

  In 2007 the Co-op changed its 
membership benefits structure from a 
dues/discount program to an equity/
dividends system.  In the past, mem-
bers paid annual dues in exchange for 
a discount on purchases.  In the equity/
dividends system, members pay $200 
in equity (payable in 10 annual incre-
ments of $20) in exchange for a variety 
of benefits that includes the potential 
to share in profits generated by the 
Co-op.  This distribution of profits is 
called a Patronage Dividend. By pro-
viding equity rather than dues, our 
members become owners of the Co-op.

  Receiving a Patronage Dividend 
is certainly not the only benefit as-
sociated with being an owner of the 
Co-op.  Co-op owners also receive:

• 10% off their purchases on the 
day of the Full Moon each month.  
(This discount is quite generous com-
pared to other Co-op owner dis-
counts offered around the country).

•  L o w e r  p r i c e s  o n  B o n u s 
Buy items. 40+ items, marked by 
pink signs, are sold at significant-
ly lower prices to Co-op owners.  
The list of items changes monthly.

• Lower prices 
on volume pur-
chases through 
t h e  P re - O rd e r 
program.  Co-op 
members pay 14% 

over catalog cost, with further dis-
counts for orders over $100.  (Mini-
mum quantity requirements apply).

• The right to vote in Board Mem-
ber elections and on By-Law changes.

•  T h e  r i g h t  t o  s e r v e  o n 
t h e  B o a r d  o f  D i r e c t o r s .

  Tax rules allow the Co-op to declare 
a portion of annual profits as Patronage 
Dividends.  Patronage Dividends are 
not subject to corporate income tax.  
The Co-op is required to pay at least 
20% of those dividends to our owners; 
the rest may be saved as Owner Equity. 

  The Co-op Board of Directors, 
with input from the General Manager 
and our accountant, make the deci-
sion to pay or 
n o t  t o  p a y 
d i v i d e n d s .  
I n  r o u g h 
numbers, the 
choice to pay 
dividends means that about 15% of any 
profits made must be given back to the 
owners.  By doing this the Co-op avoids 
paying taxes on a much larger portion 
(60-70%) of those profits.   In some 
instances, the Co-op may save money 
by paying out Dividends as opposed 
to keeping all the profits as income.

  The amount of each owner ’s 
dividend is determined by the level 
of their patronage, or how much they 
spent at the Co-op.    Earlier this year 
the Co-op sent Patronage Dividend 
checks to 546 of our 1,200 owners.  The 

Continued on page 2

total of these checks was $4,344.  The 
average check was for $7.96.  33 own-
ers received dividends of more than 
$20.  The largest dividend issued was 
over $50.  The Co-op does not issue 
checks for dividends less than $2.00.

  Owners must cash the checks 
within 90 days or it reverts back 
to taxable income for the Co-op.  

  In the seven fiscal periods since the 
Co-op started this system there have 
been five profitable periods.  Patron-
age Dividends were declared and paid 
out on three of these five occasions.

Reasons to declare a patron-
age dividend and pay out 20% 
of  that  amount to the owners:

•	 To show that the system works.  
The dollar amounts involved may 
make it seem like a gesture, but con-
sistently paying the dividend in prof-
itable years honors the arrangement.

•	 To offset the real or perceived 

loss of benefits that occurred when the 
register discount was removed.  Indi-
vidual Dividends have been roughly 
equal to 0.75% of an owner’s purchases.

•  I t  i s  not  a l l  o f  the  prof -
its.  It is a relatively small portion.

• In some years,  the tax im-
p l i c a t i o n s  m a y  m a k e  p a y -
ing the dividend advantageous.

R e a s o n s  n o t  t o  d e -
c l a r e  a  p a t r o n a g e  d i v i d e n d :

• Save every dollar for rainy 
days, projects, or reinvestment.

#Harvest Herald
News From The Blue Hill Co-operative Grocery and Café

h

   In some instances, the Co-op may save 
money by paying out dividends as opposed to 

keeping all the profits as income.



2 •HARVEST HERALD Fall 2013	

The Newsletter Team
Managing Editor: Deirdre McGrath

Ads: Deborah Wiggs; 374-2159
Columnists/Writers: 

Allison Watters, Catherine Princell, 
Steve Benson, Co-op staff & Board

Letters to the Editor
The Newsletter Team welcomes input. Please 

send a letter to: Letters to the Editor, Blue Hill 
Co-op, PO Box 1133, Blue Hill, ME 04614, or to 
newsletter@bluehill.coop. Letters may be edited 
for style, not content, and should be brief. Please 
include your name, address, and daytime 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 disregard-
ed. Editorial content is intended 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 and edit submissions.

Co-op Board Officers & Members:
Mia Strong, President

Jim Picariello, Vice President
Marge May, Secretary

Richard Paget, Treasurer 
Jerome Lawther, Kristyn LaPlante, Aaron 
Dority, Diane Bianco, Hadley Friedman, 

Keith Herklotz, Laura Livingston

Notice of Board Meetings
The Co-op Board usually 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 September 

17th, October 15th,  & November 19th.

General Manager:  
Mark Deeny
Store Hours

7 a.m. – 7 p.m.  

(207) 374-2165

info@bluehill.coop
www.bluehill.coop

Deadline for Winter issue:  
October 15, 2013

• Our owners are not in this for the return on their investment.
• The amounts  distr ibuted are  so  smal l  as  to  be  r idiculed.
•  I n  s o m e  y e a r s ,  t h e  t a x  i m p l i c a t i o n s  m a y 

m a k e  k e e p i n g  a l l  o f  t h e  p r o f i t s  a d v a n t a g e o u s .
  It  should also be noted that the Blue Hill  Co-op is a mem-

ber of three cooperatives and as such we have received patron-
age dividends based upon our  part ic ipat ion in  these  groups.

1. National Co-op Grocer’s Association.  		A  bout   $1,200 annually.
2. Fedco Seed Company.				A    bout        $10 annually.
3. Frontier Natural Products.    			A   bout      $150 annually.
  As you can see from the previous numbers and nuances, the Patronage 

Dividend question is far from clear. The Board of Directors has committed to 
establishing a protocol to make the decision process fact-based and uniform from 
year to year.  Also, Co-op management is determined to implement a means 
by which our owners can easily reinvest the dividends as a show of support. 

  Since Patronage Dividends are relevant only in profitable years, the ques-
tions and thoughts that arise from their distribution are a sign of profitability.

Mark Deeny
General Manager

B o a r d  D e v e l o p m e n t  C o m m i t t e e
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. Chair: Allison Watters 
(allisongwatters@gmail.com, 359-2425).

E l e c t i o n  C o m m i t t e e
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!  
Chair: Allison Watters (allisongwatters@
gmail.com, 359-2425). 

F i n a n c e  C o m m i t t e e
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. Chair: Richard Paget (treasurer@
bluehill.coop, 374-5492).

*The Finance Committee seeks individuals 
to start the Capital Campaign Committee, 
the goal of which is to fund-raise for the 
co-op's relocation construction project. 
Please contact Keith Herklotz, 374-5492, 
for information and to volunteer.

O u t r e a c h  C o m m i t t e e
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. Chair: Laura Livingston 
(llivingston@bluehill.coop)

O w n e r s h i p  C o m m i t t e e
The mission of this committee is to have 
the most satisfied co-op members possible! 
Chair: Jim Picariello (vp@bluehill.coop, 
326-8007)

B o a r d  A d - h o c  C o m m i t t e e s :

B u y i n g  P o l i c y  C o m m i t t e e
Would you like to help the Co-op 
implement its product Buying Policy by 
prioritizing criteria and researching 
products? Members: Michael Luciano, Char 
Hogan, Beth Dickens,...You? Chair TBA. 
generalmanager@bluehill.coop. 

R e l o c a t i o n  C o m m i t t e e
People with building and fundraising 
experience would be helpful on this 
committee. Members: Mark Deeny, Terry 
Mason, Richard Paget, Tim Seabrook, Bruce 
Stahnke. Chair: Keith Herklotz (kherlotz@
myfairpoint.net, 374-5492)

Board Committees

Continued from page 1
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  You have likely met Betsy’s smiling face if you have been through the 
check out lines at the Co-op. Betsy has been happily greeting customers 

since she moved here permanently two and a half years ago. She became familiar 
with the area after summering in Orland for many years. Though she was always 

happy to return to her angora and dairy goat herd and homestead in southern New Jersey, she 
would remember fondly shopping at the Co-op during her visits. After her relocation, she quickly 
gravitated toward the Co-op for her vegan grocery items. Working at the Co-op gives her an 
opportunity to interact with people regularly, which she appreciates since she practices a solitary craft.
Betsy has been a talented weaver for over thirty years. She has woven everything you can imagine 
including clothing, blankets, scarves, towels and tablecloths. Her latest projects have been rag bags 
– colorful bags made of strips of fabric with durable handles that she weaves on her loom. Some of 
these creations are for sale at the Co-op and can be found near the magazine rack by the registers.
Though she taught ballet when she lived in New Jersey, Betsy now channels her teaching 

energy into leading students in their practice of yoga and Pilates at the Bucksport Adult Education center.

Staff Profiles
By : Allison Watters

If Amy’s face looks particularly familiar to long-term patrons of the Co-op it 
is because she has been an employee not just once but twice in the eleven 

years she has lived on the Blue Hill peninsula. When she first moved here with her 
husband Khalif Williams, the couple was ecstatic there was a co-op in town. Working 
there seemed like a great fit. Amy became the Working Member Coordinator, a posi-

tion she held until her first son was born, and motherhood began to demand more time and energy. 
Eight years later, when her two boys had grown up a bit and were attending school full time, Amy 
found herself in a position to pick up hours at the Co-op again. Beginning as a cashier, Amy also 
fills the roles of bulk and produce assistant during the Co-op’s seasonal fluctuations. She is thankful 
for the flexible schedule she has carved out for herself, appreciates her co-workers, and also loves 
the sociability of her work.
Amy has recently launched a new home business called Moon Flower Waxworks, under which she 

creates beeswax candles, ornaments, sun catchers and luminaries (a decorated beeswax bowl with a tea light inside, for 
a warm and fragrant glow) in her home in Brooksville. She has recently extended her product line to include lip balms and 
lotion bars as well. She attended several farmers’ markets this summer and will display her wares at the Bay School Winter 
Faire this December.

bb bb bb bb bb bb bb bb bb bb bbb

There are people on the Blue Hill Peninsula who have lived in both Brooklyn, 
New York and Brooklin, Maine, but I had yet to meet someone who has 

lived in yet a third Brooklyn. Then I sat down with Kristyn, a chef who has brought 
her cooking talents from New York, through Connecticut and now here to Maine.

After apprenticing with a chef as part of Yale University’s School of Drama, she worked 
her way up to Executive Chef at that establishment. She then moved to New York City and 
took up residence in Brooklyn. Once there she helped open New Leaf Café, a non- profit 
restaurant (started by Bette Midler) to benefit inner city parks. She also became involved in 
the city's anti-hunger network. Eventually she found her way to Brooklyn, Connecticut to Paul 
Newman’s “Hole In the Wall Gang” summer camp where she served as director of food service.
Currently, Kristyn resides in her third Brooklin and, as you might have guessed with all her 
cooking experience, she is employed in the Co-op’s Café where she works mornings making 
breakfast and preparing any number of tasty and healthy salads, soups and sandwiches for 

patrons of the Co-op. Kristyn also serves as the staff representative to the Co-op Board and also helps cater private 
events with fellow Board member Diane Bianco. During the school year, Kristyn can be found in the kitchen at George 
Stevens Academy just up the road making dinner for the international students who adore her Thai and Indian curries.

Amy Bramblett  

Betsy Grossman

Kristyn LaPlante
Cafe 

Bulk & 
Produce 
assistant; 
cashier

cashier
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Natal. Progressions. Transits. Returns. Vedic & Western orien-
tation. Comparisons. Reports.  42 years of practice.   Jeanne 
Gaudette  326-4735

ASTROLOGICAL CONSULTATIONS

Heather Lyon is teaching yoga at Blue Hill Center for 
Yoga.  Check their  website  or  cal l  (207)610-9222

ASTROLOGICAL CONSULTATIONS

NEW YOGA CL ASSES 

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

Hearthstone Preschool and Early Childhood is a Waldorf/Life-
Ways center with programs for children birth-five.  In addition 
to the full and half day option we now offer drop in childcare 
at an hourly rate for preregistered families.  We also have a 
modified program available for little ones not yet ready to stay 
for a half or full day.  We are a kinderforest program and spend 
much of our time outdoors, tending to our animals, exploring 
the woods, gardening and playing.  Daily cooking, seasonal 
activities, Circle times, stories and song are part of everyday.  
Please call Jennifer McCall, 359-8406 for more information.

Education

	 On August 1st of this year, the Co-op took over the 
basement apartment directly beneath the store. The 
additional 600 square foot space is used for offices, a break 
and meeting room, and storage.  Throughout July, our 
landlord made needed repairs and fixed the place up for us. 
  
	 By moving the General Manager, Bookkeeper, I.T. 
Coordinator, Marketing Coordinator, and Ownership 
Coordinator functions downstairs, we will be able to 
establish dedicated office space on the main level for most 
of our formerly "nomadic" buyers and managers.  Our Café 
Manager, Grocery Manager, and Wellness Buyer will be able 
to call a desk their very own. The Bulk and Produce Managers 
will have office space that does not double as a staging area 
and hallway! And, all staff members will have a quiet spot out 
of the elements in which they may take a break and recharge.  
  
	 The moving process and transition are not without 
challenges. New systems regarding paperwork & 
communication flow will be needed.  Thank you in advance 
for your patience as we work our way through this process.  
    
	 The calm, less transient setting should result in better 
work, less staff turnover, and a healthier workplace.

Wh at's goi ng on 
d o w n  T h e r e ?

bb bb bb bb bb bb 
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What's New in Bulk? 
Over the summer, I researched and found some new items for 
our  Bulk Department:

 - Lundberg Organic Golden Rose Rice: Our only medium grain 
brown rice, and a favorite for making hot rice cereals or cold salads. 

 - Seaweed Soup Mix from the Maine Seaweed Company in 
Steuben:  A great easy way to get a blend of seaweed (60% digitata 
kelp, 25% alaria, 15% longicruris kelp) into your meals. 

 - Zhena’s Gypsy Tea’s Organic Chocolate Chai: A caffeine-free 
blend of rooibos tea, cacao powder, carob, chicory, licorice root & 
spices, make for an especially rich and warming tea. 

 - Organic Whey Protein Powder from Frontier Herbs

 - Organic Dark Chocolate Cherries from Tierra Farms, who 
supply us with other high quality chocolate goodies, as well 
as nuts and dried fruits. 

 - Organic Super Raw Trail Mix from Grandy Oats in Brownfield, 
Maine: an all-raw blend including goji berries, golden berries and 
cacao nibs.
 

 - Organic Blueberry Vanilla Granola from Grandy Oats in 
Brownfield, Maine. My new favorite!

 - Organic Two Hills Tea Genmaicha is back 

There have been a few changes in the bulk department as 
well:

- Our corn starch is now organic, from Frontier Herbs.

- Our organic bulk quinoa is now Fair Trade: Alter Eco Foods 
have been working with and for indigenous quinoa growers 
since 2002 from the southern Bolivian Altiplano.  They see the 
increase in consumer demand for quinoa as an opportunity to 
affect poverty-stricken regions, but only if this demand is met 
with a sustainably provided supply.  More information is on 
their website:  www.alterecofoods.com.

- You may have noticed our new olive oil 
dispensers: Italian made, stainless steel 
Fustis, designed to keep out light and air, 
with a seamless construction that prevents 
the accumulation of organic matter and 
the possibility of bacterial growth.  They’re 
beautiful!

- Bulk Almonds and Almond Butter: For 
quite a while we’ve been carrying low or no-spray almonds 
and almond butter from Zinke Orchards as a more affordable 
alternative to the organic almonds we carry. Unfortunately, 
it looks as if our source has dried up; Zinke’s  orchards are at 
the end of their natural productive life and they’ve switched 
to conventional methods. We have not been able to find 
anything similarly low-spray, and so – after much thought 
– we’ve started carrying conventional almonds as well as 
organic.

	 This affects our almond butter as well; we are now carrying 
Once Again roasted almond butter (to replace the Zinke 
no-spray), along with their raw almond butter. Neither is 
organic (Once Again doesn’t offer organic almond butter 
in bulk, only in jars). Other sources of  bulk organic almond 
butter I’ve found are extremely expensive.

We’ll keep an eye on what ’s 
available and keep hunting for 
other options!

Amy Coppage,
Bulk Manager

- Organic Celyon Cinnamon from Sri Lanka: Cinnamomum 
zeylanicum, or Cinnamomum verum, which translates as ‘true 
cinnamon.’ The cinnamon we have been carrying - which is 
the most common cinnamon nationally - is Cinnamomum 
cassia. There are three varieties all known as cassia cinnamon: 
	 ~Cinnamomum aromaticaum (called Chinese or Saigon 
cinnamon) 
	 ~Cinnamomum burmannii (called Padang cassia, Java, 
or Indonesian cinnamon) 
	 ~And the higher grade of Cinnamomum burmannii is 
called Korintje cinnamon. 
	

Ceylon cinnamon is milder, sweeter, and more delicate 
than the cassia, with no bite and citrusy notes. It is 
associated with potential health benefits including blood 
sugar regulation, anti-clotting, anti-microbial, and anti-
inflammatory properties, among others. 

	 If you take cinnamon in a medicinal dose, or use a large 
quantity in your diet, there is another important difference 
between Ceylon and cassia cinnamons: cassias have a high 
coumarin content, naturally occurring plant components that 
can have strong anticoagulant properties, and has been known 
to cause liver and kidney damage in high concentrations. Ceylon 
cinnamon has negligible amounts of coumarin. Note: when 
used in ordinary seasoning, it is highly unlikely that you will 
face health risks from the cassia cinnamons.
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By Catherine Princell, MS RN, Health Coach 	

	 It is not a secret that exercise is good for your health. As a 
culture we don’t take advantage of this method of preventative 
medicine. The United States Center for Disease Control and 
Prevention estimates that 16% of all annual deaths nationally 
are linked to poor diet and lack of physical activity. Exercise can 
reduce the risk of cardiovascular disease, diabetes, functional 
disability, and cognitive decline. The question remains: How much 
physical activity is preventive?  
	

	 The obesity rate in the United States this year is on track to be 
higher than last year, according to a new Gallup report. Gallup 
and Healthways began tracking Americans' weight in 2008. 
The data is based on more than 84,000 interviews conducted 
from January 1st through June 20th, 2013 as part 
of the Gallup-Healthways Well-Being Index. Gallup 
used respondents' self-reported height and weight to 
calculate body mass index (BMI) scores. BMI values 
of 30 or above are classified as "obese," 25 to 29.9 
are "overweight," 18.5 to 24.9 are "normal weight," 
and 18.4 or less are "underweight." Presently, the 
national obesity rate is 27.1%; last year, it was 26.2%. In 2008, 
when the reporting began, it was 25.5%.  In 2012, 36.1% of the 
population was classified as "overweight", and 35% was classified 
as "normal weight".
	

	 One possible reason why obesity rates have increased is that 
fewer Americans are exercising frequently. In a recent report, the 
Center for Disease Control and Prevention found that only 20% 
of Americans were exercising the recommended 150 minutes 
per week. The biggest exercise barrier reported is "not enough 
time in the day." For many, exercise has to be a scheduled 
event, and due to the complications of life, their schedule is not 
always open. The good news is that you can count housework, 
carrying groceries, and shoveling snow along with a bicycle ride 
or aerobics class. 
	

	 A recent study published by the American College of Sports 
Medicine indicates that moderate to vigorous physical activity 150 
minutes per week is enough for preventative medicine, and that 
it doesn’t have to be done 20-30 minutes at a time to get results. 
The varieties of activities that meet the energy expenditure 
level include gardening, housework, and vigorous playing with 
children, among other every-day activities. The study found that 
regardless of how exercise minutes were accumulated, the total 
hours of exercise per week were significantly associated with 
reduced adverse health risk. This type of physical activity was 
found to be associated with a lower body mass index and waist 
circumference.

	 If you have a job that requires extended periods of 
walking, pushing or pulling objects that weigh less than 
75 pounds, it counts as moderate exercise. If you have 
a job that requires extended periods of running, rapid 
movement, pushing or pulling objects that weigh more than 
75 pounds, it counts as vigorous exercise. If you have a 
sedentary job, it is important to find ways to include more 
activity that are creative and convenient. Wear a pedometer 
and see how many steps you take a day. Log weekly work 
around the yard and house to see how many minutes 
you are physically active. Once you see what your daily 
life includes, work on filling the gaps and include some 
resistance exercises a couple of days a week.
	

	 In the summer we are much more active here in Maine 
due to the work and play we do outdoors. Digging in 
the garden and paddling a kayak are great upper body 
workouts! In winter we may not be as active on a routine 
basis. This is a time we may need to look for some form 
of regular exercise, like joining a class or getting indoor 
exercise equipment. To spend time outside, look at how 
much wood you cut and stack, or snow you shovel, or miles 
you walk with your dog!
	

	 The public health implications of a lack of physical activity 
are profound. We need to find a way to incorporate exercise 
into our lives and continue the activity for a lifetime. If 
you can’t figure out what to do or how to do it, share your 
concerns with your physician. We have many resources 
available to help us once we decide to take action!

Resources:
American College of Sports Medicine Health and Fitness Journal

Medicine, Science, Sports and Exercise Journal
Gallup Wellbeing Website

US Department of Health and Human Services
Centers for Disease Control and Prevention

A Good Reason to Stay 
Physically Active

m
   The study found that regardless of how 

exercise minutes were accumulated, the total hours 
of exercise per week were significantly associated 

with reduced adverse health risk.
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Distinctive & Authentic!
One-of-a-Kind

Oceanfront Cottages...

A Favorite Vacation Destination for 125 Years. Brooksville, ME.

oaklandhouse.com
relax@oaklandhouse.com207-359-8521

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.  Regulations 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 li-
ability 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.

Where Are You?
Have you moved? Changed your name or phone number? Please help us keep the Co-op membership 

database accurate by giving us your current mailing address, phone number, and e-mail. Thanks! 
Contact the Ownership Coordinator

(207) 374-2165  •  ownership@bluehill.coop

Blue Hill Piano Service

PHIL NORRIS
     374-2159

Serving Hancock County 
          for 25 years

10% discount if you mention this ad

   Clothing for men and women, gifts and accessories
 31 Water Street  ~ across from the Harbor

(207) 374-1050 Blue Hill, Maine
Open year round ~ UPS shipping available
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The New England Food Vision
	
Portland, Maine, was the site of the third annual New England Food Summit this  June. The meeting was held at University 
of Southern Maine’s Muskie School of Public Service. Food Solutions New England (foodsolutionsne.org) was the primary 
coordinating organization. A steering committee drawn from nonprofits and universities from Connecticut to Maine planned 
the agenda. It identified issues current to food systems in these six states and set up presentations and breakout groups to 
consider the ways that regional collaboration might support state and local efforts toward sustainable food supply management.  

	 The Summit’s mission has been focused above all on consolidating the “New England Food Vision 2060” (foodsolutionsne.
org/new-england-food-vision), a document now in nearly final form. It outlines three different scenarios for how 
community health and economic vitality can be increasingly protected and nurtured over the next fifty years.  

	 The Vision’s Learning/Action Network Design Team (foodsolutionsne.org/learningaction-network-design-
team) look like very relaxed, can-do, 
interesting people whom I would trust 
to partner me through the darkest 
alleys in my regional food basin.  In 
drafting the Food Vision, they want to 
figure out how the region can create 
more food from local resources and 
reform public policy to empower 
the individual’s control of their own 
f o o d  s y s t e m s ,  i n c l u d i n g  n u t r i t i o n a l  f o o d  s u p p l i e s ,  f e r t i l e  l a n d ,  a n d  f i s h a b l e  w a t e r s .  

The entire project stems from an office in Durham, NH, and is funded primarily by the Henry P. Kendall Foundation (kendall.
org).  The Foundation’s mission is “to create a resilient and health food system in New England that increases the production and 
consumption of local, sustainably produced food,” fostering interdependence between urban and rural areas’ needs and strengths. 

	 The New England Food Vision foresees the possibility that by 2060, at least half of New England’s food could be produced in 
New England itself, in ways that create a healthy diet and keep most of New England forested. Putting this kind of projection 
in context is the attempt to outline three very different scenarios of what may happen over the coming half-century:

	 1. A Business as Usual scenario suggests that just keeping on as we are going now will lead to significant 
intergenerational regional health problems due to problematic choices in nutrition. As a demographic, we generally eat 
too much beef and other animal products and too few whole grains, fruits and vegetables. Even if farmland continues 
to expand (from two million to six million acres), only 35-40% of regional food needs can be met by the region itself.

	 2. A second scenario, called Omnivore’s Delight, supposes we meet established guidelines for healthy eating, as well as 
increasing consumer focus on foods grown inside New England. Assuming a recovery of the Gulf of Maine fishery and the 
same degree of farmland expansion as in the first scenario, we might find as much as 50% of our food coming from the region.

	 3. Regional Reliance, the third scenario, suggests what may need to happen if problems in the economy, 
political structures, or environment make importing food over long distances much more difficult. It seems 
that such a crisis would foster the most sustainable and healthy outcome of all. We would eat even fewer meats 
and more nuts and plant-based legumes than in Omnivore’s Delight; our fiber intake would be better than in 
Business as Usual. We might expand farmland to seven million acres, still keeping 70% of our land mass forested. 
Even as grains would be our biggest imported food, up to 70% of our diet would be produced in New England.

	 A final draft of this Vision is expected in the fall of 2013. It will include analyses of economic and nutritional 
implications for each plan. Its authors are concerned with food and a living wage as human rights, though not 
prescribing how this would be safeguarded legally. They seem to assume local and state ordinances must speak to this. 
	

	 T h e n  w h a t ?  F o o d  S u m m i t s  w i l l  c o n t i n u e ,  a n d  c o l l a b o r a t i o n s  a r e  l i k e l y  t o  d e v e l o p ,  t o 
w o r k  o u t  w a y s  t o  m e e t  o n e  o r  m o r e  o f  t h e  s c e n a r i o s  i n  t h e  Ne w  E n g l a n d  F o o d  V i s i o n .

	 S o m e  o f  t h e  s t a ke h o l d e r s  a t  s u ch  Fo o d  S u m m i t s  w i l l  c o m e  f r o m  T h e  M a i n e  Fo o d  St r a t e g y 
(mainefoodstrategy.org), which describes itself as an “Action Plan for Strengthening Maine’s Farming, Fishing 
and Food Economy.” This group intends to convene a process to clarify and advance shared goals among 
individuals and organizations throughout the state to foster a robust food economy. You can subscribe to its 
monthly newsletter on their website, and you can get involved with them by finding out more, by sharing information, 
and by  joining a working group, all at mainefoodstrategy.org/get-involved. Could be fun, Could be life-saving.

B y :  S t e v e  B e n s o n

By 2060, at least half of New England’s food could be 
produced in New England itself, in ways that create a 
healthy diet and keep most of New England forested.
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Events
S e p t e m b e r 
2nd, Monday: Labor Day, Co-op Closed.

14th, Saturday, 2pm: Horsepower Farm Tour. 
90 Horsepower Farm Road/Route 15, Penobscot. 
Please pre-register by contacting BHHT at 
374-5118 or eileen@bluehillheritagetrust.
org. Sponsored by the Co-op and BHHT.

18th,  Wednesday :  1% Wednesday 
for  Next  Step Domest ic  Violence 
P r o j e c t  ( n e x t s t e p d v p r o j e c t . o r g )

19th,  Thursday :  Ful l  Moon Sale , 
Owners save 10%! Full Harvest Moon.

20th, 21st, 22nd, Friday & Saturday, 9-6, 
Sunday 9-5: Common Ground Country 
Fair, by MOFGA. Unity, ME. Celebrating rural 
& agricultural traditions of Maine. Purchase 
tickets and posters at the Co-op. Prices same as at 
the gate. For more info visit mofga.org/TheFair  
 

O c t o b e r
11th - 20th, Friday-Sunday: Fall Food & Wine 
Festival. by Blue Hill Chamber of Commerce. 
Farmers, bakers, fishermen & chefs bring their 
delicacies to your table. For more information 
and event listings visit bluehillpeninsula.
org/resources/foliage-food-wine-festival

12th, Saturday, 2 pm: 5 Star Orchard Farm 
Tour. 853 Bay Road/Route 175, Brooklin. 
Please pre-register by contacting BHHT at 
374-5118 or eileen@bluehillheritagetrust.
org. Sponsored by the Co-op and BHHT.

13th , Sunday, 11-3: A Taste of The Peninsula 
by Blue Hill Chamber of Commerce, at 
Mainescape, South Street, Blue Hill. Businesses 
& farms from the Peninsula, Deer Isle & Isle 
au Haut offer arts, crafts, samples prepared by 
local chefs, with wine & beer tastings, a pie 
contest, local farm products & much more. 
For more information visit bluehillpeninsula.
org/resources/foliage-food-wine-festival

16th,  Wednesday :  1% Wednesday  
for Beth C. Wright Cancer Resource 
Center (bethwrightcancercenter.org)

18th, Friday: Full Moon Sale, Owners 
s a v e  1 0 % !  F u l l  H u n t e r ' s  M o o n .

N o v e m b e r
1 7 t h ,  S u n d a y :  F u l l  M o o n  S a l e , 
Owners save 10%! Full Beaver Moon.

20th,  Wednesday :  1% Wednesday  
f o r  W a s h i n g t o n  H a n c o c k 
Community Agency  (whcacap.org)

28th, Thursday: Thanksgiving, Co-op Closed Choke Cherry, Watercolor by Landere Naisbitt

Blue Zee Farm Tour, July 13th, 2013. Photo by Tricia Quirk, BHHT Volunteer
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On the Wall at 
the Co-op Café

September 
Vita Poole, Painting

October
Henrietta Clews, 

Mixed Media

Show Your Art in the Café 
Now Scheduling 2014!!

To exhibit your art in the Café 
please contact 

Mary Barnes, 359-5053 or 
marybbarnes@gmail.com

Want to advertise your business to 1200+ households 
for free? Then participate in the 2014 Co-op Connection!

The Co-op Connection was developed to encourage Owners of 
the Co-op to shop locally. Participating businesses offer a discount 
or special deal to Owners for a period of 1 year.  The only cost to 
the business owner is the discount offered to customers! For more 
information and applications, or to renew your listing, please 
contact Deirdre McGrath at ownership@bluehill.coop or 374-2165.


