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MANAGER'S
REPORT

It has become 
clear to me that 
most people have 
a limited or vague 
understanding of 
what a consumer 
c o o p e r a t i v e  i s .  
Even those of us 
who work, or shop 

at the Blue Hill Co-op, are often not com-
fortable trying to summarize the nature of 
a Co-op.  I find it helps to look at it in two 
layers, the business model and the particu-
lar interests or goals of our Cooperative.

  The most significant difference be-
tween a Cooperative business and other 
for-profit businesses is that a Cooperative 
is owned and run by its members.  The 
idea is that all Co-op member/owners 
have equal shares and equal influence 
based upon their ability to vote in elec-
tions, serve on the Board of Directors, and 
serve on committees. The General Man-
ager is hired, evaluated, and monitored by 
the Board of Directors and is responsible to 
the Co-op members. A typical corporation 
gives its owners unequal power by selling 
the rights to make decisions in the form of 
shares, thereby granting greater power to 
those with more money invested. Co-op 
members, however, convey their desires to 
management and staff by their participa-
tion in a pure democracy.

   Cooperatives are set up in many dif-
ferent ways for many different reasons.  
They may be a group of consumers, 
producers, workers, or other like-minded 
individuals with a common goal.  The fact 
that we are a cooperative tells us only that 
we wish to collectively run this business 
in a fair and democratic manner, sharing 
the financial risks and rewards. 

  All the choices we make regarding 
product mix, purchasing, pricing, policies, 
procedures, and so on are not determined 
by the fact that we are a co-op, but by the 
fact that our members’ shared interest 

centers around providing honest, unadul-
terated food choices and supporting the 
local economy.  

  As management and staff, our goal is 
to provide our member/owners with the 
consumer Co-op that they want.  How do 
we determine what that is?  How do we 
know what 1200 people want as a group?  

  Let’s start with the mission statement 
and buying policy.  These documents 
were written by the elected members 
of the board with help from committee 
members, and serve as the framework for 
how to proceed.

Our mission statement:
We are a welcoming, vibrant com-

munity of owners guided by our belief 
in the importance of healthful honest 
food options. Through cooperative prin-
ciples we support 
our economy by 
sourcing locally, 
and by providing 
education on food, 
environmental and social issues.

 Our buying policy is too long to put 
into this article but you can find it posted 
in the store or by going to our website 
(bluehill.coop) and reading our Mission 
& History.  It lays out the ground rules 
for what products we will sell and which 
items are not allowed.

  Those two documents serve as the 
guide, but that still leaves a lot of gray area 
within which one can easily run amok.  
More information is needed to inform our 
decisions regarding priorities, product 
mix, and what our members want.

  Recently we sent surveys to our mem-
bers and placed copies in the store.  We 
have tabulated the results of 152 surveys 
as of late April, with still more flowing in 
every day.   

    As with any data, interpretation is 
in the eye of the beholder, so the results 
will be made available to all the Board 
Members, staff, and posted in the store. Continued on page 2

    Here are my observations.
  The most common reasons given for 

why someone shops at the Co-op are be-
cause they support local producers and 
cooperative principles; they also really 
like the variety of organic items and bulk 
products.

  According to the survey, the most 
commonly purchased product types 
are bulk, produce, café items, and fresh 
bread.  Interestingly, this does not match 
sales numbers exactly.  Packaged grocery 
items don’t do well in the survey, but they 
consistently top the sales reports. 

  When asked what they buy elsewhere, 
but would prefer to purchase at the 
Co-op, fish and meat received the most 
votes. Also, many indicated they would 
purchase more produce, grocery & dairy 

if the prices were lower.
  The most common 

reason to shop else-
where is prices.  Some 
went out of their way to 

say that they don’t see our pricing as un-
fair, but nonetheless prohibitive for shop-
pers on a budget.  The desire to purchase 
specific products unavailable at the Co-op 
was the second most common reason to 
shop elsewhere.

  Only 1% of the respondents thought 
the Co-op staff was not readily available 
to answer questions and offer assistance.  
This appears to contradict the local percep-
tion, which we have focused on in order 
to shift.

Only 5% thought they would pur-
chase products that they knew contained 
GMO’s.

Only 4% said certified organic was not 
important, but 40% seemed to indicate 
that the certification portion is not the 
point, it’s the practices used to produce 
the product that matter.

98% indicated that local production 
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The Newsletter Team
Managing Editor: Jesse Holloway

Ads: Deborah Wiggs; 374-2159
Columnists/Writers: Steve Benson, 

Rebecca Wentworth, 
Co-op staff & Board

Letters to the Editor
The Newsletter Team welcomes input. If you 
have something you’d like to share with other 
Co-op owners, please send a letter to: Letters 
to the Editor, Blue Hill Co-op Community 
Market, PO Box 1133, Blue Hill, ME 04614, 
or send an e-mail 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.  

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

Jim Picariello, Vice President
Marge May, Secretary

Richard Paget, Treasurer 
Jerome Lawther, Kristyn LaPlante, 
Allison Watters, Aaron Dority, 

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. The meetings are held 
at the Howard room at Blue Hill Library. 
They are open to the membership. 
The next Co-op Board meetings will 
be held on June 18th, July 16th and 
August 20th.

General Manager:  
Mark Deeny
Store Hours

7 a.m. – 8 p.m.  

(207) 374-2165

info@bluehill.coop
www.bluehill.coop

Deadline for 
fall issue:  
july 15, 2013

was very or somewhat important to them.
80% of respondents do less than half of their shopping at the Co-op.
89% of the respondents were over 46 years old and 47% were 65 and over.  (This 

may say something about who fills out surveys.  It was available in paper form, online, 
through the website, Facebook, and email).

  There is a lot more info to interpret, but I think I can make a couple statements 
based upon the survey results and sales over the past 18 months.

1.	 Value-driven purchasing (supporting cooperative principles and buying local) 
is the main reason people cite for shopping here. 

2.	 Lower  prices are the essential key to increasing business. 
3.	 When choosing between purity concerns (organic, non-gmo, less packaging) 

and the potential sales that might come from less pure products, our member/owners 
want us to stock honest, unadulterated, whole food.

4.	 We should not strive to be everything to everyone, but keep our focus on the 
things that set us apart such as local produce, bulk items, natural vitamins & supple-
ments, and quality organic prepared foods.  We should also find a spot for some amount 
of fresh fish and meat.

Mark Deeny
General Manager

Board De v elopment Commit tee
This committee is charged with recruiting 
new board members and maintaining 
board stability over time. This would be 
a great posi¬tion for the person who 
knows everyone. Chair: Allison Watters 
(awatters@bluehill.coop, 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 
(awatters@bluehill.coop, 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. Con¬sider 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).

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 anchors 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  mi s s ion of  th i s  commit tee 
is to have the most satisfied Coop 
members possible! Chair: Jim Picariello 
( v p @b lu eh i l l . c o o p,  32 6 - 8 0 07 )

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

P o l i c y  R e v i e w  C o m m i t t e e
For the details-oriented person, these 
members are busily reviewing current 
Co-op policies and suggesting changes 
that will help the Co-op run more 
effectively. Current members: Henrietta 
Clews, Laura Livingston, Mia Strong 
(miaastrong@gmail.com, 359-8722)

R e l o c a t i o n  C o m m i t t e e
 People with building and fundraising 
exper ience would be helpful on 
this committee. Current members: 
Mark Deeny, Terry Mason, Richard 
Paget, Tim Seabrook, Bruce Stahnke. 
Chair: Keith Herklotz (kherlotz@
m y f a i r p o i n t . n e t ,  3 74 - 5 4 9 2 )

Board Committees

Continued from page 1
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Summer is here and local produce is back in abundance. This month will 
kick off farm tours organized by the Co-op and Blue Hill Heritage Trust. We 

will tour several exciting farms this season including King Hill Farm, Four Season Farm, Old Ackley 
Farm, Blue Zee Farm, and Horsepower Farm. These farms supply much of our local organic food. The 
tours present an ideal opportunity to see how and where your food is grown. The farmers will guide 
us through greenhouses, fields, pastures and answer any questions you may have. Don’t miss out!
This past winter we were able to provide local produce straight through this spring. King Hill Farm, 
Four Season Farm, Horsepower Farm, Clayfield Farm, Kirk Trabant and the Crown of Maine 

kept us in local root crops, squash, garlic and potatoes all winter. We had 
carrots until well into February this year, until all the local carrots were sold out. 
The produce department has had some freshening changes as well. New 
price tag holders were installed above and below the produce cooler to help 

clear up the “busy” feeling the previous tags had. The different tag colors will signify local produce and certified organic 
produce from away. Pink tags that remain in the cooler will point out owner Bonus Buys, which run on a month long basis. 

Store Department Notes
As spring makes way for summer, my thoughts turn to local produce. You 
can be sure that whenever possible, we use locally grown food. It feels 

good to support the farmers who work so hard getting their products to our tables. Yes, these foods 
often appear to cost more, but honest prices that reflect the value of great quality, are often higher 
than mass produced foods that incur real, albeit hidden costs to our soils and air, the humans who 
toil for it, and our physical health.
While we are speaking of costs, you may notice some of our café products have increased in price. 
I spent the winter going over the costs/prices of our products, and found that due to price increases 
of many ingredients we needed to raise some of our prices. Still, when I compare to other food 

venues and their prices, we seem to be on par with many of them while our quality 
and attention to ingredient purity is an important part of our buying policy. Another 
thing that I noticed over the winter is an increased demand for gluten-free foods. 

More and more people are being diagnosed with wheat intolerances—myself included! Because 
of this demand, you will see more gluten-free options in our grab-and-go case! Including desserts, sandwiches and salads 
as well. We also provide many sugar-free options. If you have a special request, please leave it with us at the café counter 
and we will do our best to make it for you. See you in the café!

bb bb bb bb bb bb bb bb bb bb bbb

With the onset of warmer weather the greenery sprang into bloom 
and the gardens are once again gorgeous.  Local farms welcomed 

the newborns and with them a bounty of local dairy. The result, a blooming variety of 
cheeses, are again available to us. Look for Blue Ledge Farm goat cheeses, Blythedale 
Farms Swiss varieties and Maplebrooks’ fresh Mozzarella to name a few. Coming soon 
are Taylor Farm’s Farmstead Gouda and Robie Farm’s Piermont cheeses among others.
I have continued my quest to offer as many local and regional cheeses as possible. We are 
replacing several of our bulk cheeses with similar cheeses from Cabot Creamery made in 
regional dairies. I am also happy to report that these cheeses will be more economically priced! 

As always, I  am able to special  order cheeses f rom a var iety of 
vendors. Are you looking for a wheel of Raclet te for your par ty? 
Perhaps an Epoisses or Saint Augur Blue? Come in and  discuss  

your  needs, and we can help you. Remember if you are a co-op member you pay just 14% over cost!

char hogan

cafe manager

andy felger

produce manager

aWhat's cooking?  

CFresh Produce!

LCheese Press

beth dickens

cheese maven
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Natal. Progressions. Transits. Returns. Vedic and Western ori-
entation. Comparisons. Reports.  42 years of practice.   Jeanne 
Gaudette  326-4735

ASTROLOGICAL CONSULTATIONS

 Any gathering or event up to 30 people.  Everything 
p ro v i d e d !   w w w. f a c e b o o k . c o m / f i re b r i c k p i z z a .  
C o n t a c t  k a t h e r i n e c r e s w e l l @ g m a i l . c o m .

ASTROLOGICAL CONSULTATIONS

MOBILE WOOD FIRED PIZZA for hire. 

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

	 Money is in a bank.  And what is money?  At surface, money is 
an expression of deferred payment.  Money deals with many of 
the frustrations of a barter system, i.e. some sort of goods, service 
or ownership transfer.  Dig a little deeper and money begins to 
represent a little more than goods, service or ownership transfers.  
We spend money on what we value.  The question of value opens 
up a whole world of questions.  There are obvious examples such 
as what is the market value of a peach?  Then there are not so 
obvious examples such as the difference in the rewards we allot 
people in the form of salaries or other compensations.  Why is that?  
	 So if I may, I'd like to posit that money and how it is allotted represents 
the whole gamut of human relationships and the value that people put 
on each other as well.   I would question the limits of a definition that is 
put on money as only a marketplace tool.  I do this so that I can figure 
out why the global economy has developed in the way it has.   I do 
not see the invisible hand of God operating through the marketplace 
to create a fair economic environment.   And my hope is that by ever 
so gently creating the right functions around money, a fair economic 
environment will evolve, so the purpose of all my questioning.
	 Finding functions that set the use of money to operate in all best 
interests possible, in my mind, should be the result of a process of 
discussion and trial.   To define the term 'in our best interest' can 
be a fairly involved discussion in itself.  We will inevitably tumble 
into all the belief systems that litter the intellectual countryside.  
	 An experiment in other forms of money use would help us see 
how a different way to use money might work.  In the Massachusetts 
Berkshire mountain area a money system has evolved which calls 
itself Berkshares, Inc. and I quote from their web page "a non-profit 
organization working in collaboration with participating local banks, 
local businesses and local non-profit organizations. The purpose of a 
local currency is to function on a local scale the same way that national 
currencies have functioned on a national scale—building the local 
economy by maximizing circulation of trade within a defined region. 
Widely used in the early 1800's, local currencies are again being 
recognized as a tool for sustainable economic development.  The 
currency distinguishes the local businesses that accept the currency 
from those that do not, building stronger relationships and a greater 
affinity between the business community and the citizens of a particular 
place." (http://www.berkshares.org/localcurrency.htm#whatare).

	 To create a money 
environment like this takes 
interest, time and effort.  
It takes bringing together 
many different people and 
functions of a community.  
I  have embarked on 
this journey and hope 
others are also traveling 
down this same path.  
Hope to meet you soon.

-Rebecca Wentworth

Wh at's i n a Ban k?
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Wellness News 
What an amazing age we live in. We now understand the underlying 
cause of the major degenerative diseases facing our society. It’s called 
silent inflammation, and it underlies arthritis, many cancers, diabetes, 
Alzheimer’s, and heart disease, and can even be linked to depression. 
When combined with high-glycemic load foods, it leads to obesity. 
How to prevent and even reverse these conditions naturally is widely 
known. Even some doctors now talk about it.
	 Yet, we are besieged daily by millions of dollars worth of products in 
stores, and advertising in print media and on television, that actively 
encourages us to eat the very processed, high-sugar, inflammatory 
foods which cause these diseases.  Meanwhile, many more millions 
coax us to use dangerous pharmaceutical drugs that are directly 
responsible for approximately 100,000 deaths a year, in order mask 
the symptoms or keep us alive while we continue the bad diet. 
Medical schools are funded by Big Pharma and medical students 
are saturated in pharmaceutical responses to dietary problems.
	 Well, if you’re reading this, chances are you are already savvy to 
this bizarre scenario, and that’s one reason why you support the Co-
op. But it is possible to shop and eat even here and not necessarily 
address these health issues. 
	 The modern diet has become far too rich in Omega 6 oils, 
known as arachidonic acid, which cause inflammation in the body. 
Though inflammation is essential, without sufficient Omega 3 oils, 
inflammation goes haywire without necessarily letting us know for a 
long time. Omega 3 oils are nature’s most powerful anti-inflammatory 
drugs. We find them most often in fish, in chia, flax, and hemp seeds, 
but also in walnuts.
(Flax seeds can cause thryroid disruption in some people.)
	 So potent are Omega 3 oils, simply incuding them yet otherwise 
not changing a bad diet can heal and reverse chronic heart disease 
and other inflammatory conditions. Add in concentrated green foods 
that contain more than 1,000 micro-nutrients and deep systemic 
healing is possible.
	 Optimally we would be downing daily green super smoothies 
and several times weekly wild Alaskan Salmon, or for vegetarians 
2-3 tablespoons of chia seeds, but for many this is not the reality. 

Supplements such as Now’s Green Phyto-Foods, or Barlean's Greens, 
among others in the Coop’s nutrition section, can supply a super-
concentrated array of some 35 highly concentrated and cleansing 
greens. Add to this wild Alaskan Salmon oil by New Chapter or 
Barlean's, and your body will quickly begin to happily hum. We have 
other Omega 3 options that have higher concentrations of EPA and 
DHA, but my research supports the efficacy of fish oils that exist in the 
natural state and contain the full spectrum of Omegas, which work 
synergistically with one another. Additionally, they are pressed from 
the parts of the Salmon that the Grizzlies choose prior to hybernation, 
due to their even higher concentrations of beneficial properties. 
	 Of course there is a lot more we can do to help ourselves attain 
optimal health: Probiotics to “reseed” the intestines with vital 
micobiota, perhaps enzymes to stimulate superior absorption 
(though “bitters” are better, as they stimulate your body to produce 
its own enzymes. We now offer Urban Moonshine bitters!)
	 In other news, new research shows MSM has a powerful anti-
histamine impact, helping the body at a very deep level to avoid the 
auto-immune disruption that underlies allergic reactions. Speaking 
of which, if you suffer from chronic aches, stuffiness, and lethargy, 
it may be an allergy to one of the major culprits: dairy, citrus, soy, 
wheat or eggs. Simply eliminate all of these for one week, then add 
one in at a time for three days, to see if symptoms return, if in fact 
they decreased or disappeared during the time of elimination. Relief 
from symptoms may come and if you stay off the culprit, you may 

find that when you start eating the affecting 
food again, you have no symptoms. However, 
after a month or two of eating it, the symptoms 
may return again, due to the buildup in your 
body. - David Walker

David Walker has served as the Coop's  Wellness 
Manager since 2007 ,  and is completing 
training as a Health Counselor through the 
Institue for Integrative Nutrition

Almond f lour is an amazing ingredient to use as a 
substitute for wheat in baking. Almonds are a superfood, 
highly nutritious, full of antioxidants, minerals, vitamins, 
and so called “good” fats. The American Heart Association 
has determined that these “good” fats actually lower 
cholesterol, making this an excellent food for heart 
patients. Also full of fiber, almond flour has a high protein 
content compared to wheat or rice flour. Nutritional info 
on 100 g of these three flours shows almond flour has 21.94 
g of protein, compared to 9.71 g in wheat flour, and 5.95 
g in rice flour. This makes almond flour much lower on 
the glycemic scale, and helpful for stabilizing blood sugar, 
which benefits not only people with gluten intolerance 
issues, but also diabetics. Combining use of almond flour 
with low-glycemic sweeteners (such as coconut palm 
crystals, brown rice syrup, or agave nectar) allows people 

to enjoy desserts without the corresponding spike in blood 
sugar levels typically associated with wheat/sugar based 
desserts. AND almonds have been shown to be allergenic 
to only 1% of the population. I have found almond flour 
to be a very forgiving ingredient to use for baking, and I 
hope you’ll give it a try at home. The coop carries Bob’s 
Red Mill almond meal/flour in the refrigerated section, 

near the nut butters. Agave nectar, 
coconut palm crystals, and brown 
rice syrup are available as well. Don’t 
take my word for it, try it yourself!

Nancy McMillan
Baker

Baker's Board

F E W K I
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According to an article posted this April on the Prevention website, 
allergic reactions to corn are something to watch out for.  These 
can come up after ingesting anything sweetened with high 
fructose corn syrup (which manufacturers and food processors 
may increasingly tend to call “corn sugar,” without any significant 
change in its ingredients) or anything else made from corn.  
	 The article notes a twenty-year low in sales of this additive 
as well as its weakened reputation during the current period 
of concern about obesity and diabetes epidemics in the United 
States. The Corn Refiners Association has responded to these 
marketing issues by petitioning the Food and Drug Administration 
to allow them to change the name of High Fructose Corn Syrup  
to “corn sugar.”
	 High fructose corn syrup adds sweetness, taste, texture, and 
freshness to foods, factors that support its wide use in all sorts 
of food processing.  Its preservative and stabilizing functions 
have led to its widespread use to prolong shelf-life in stores 
and warehouses.  According to the Corn Refiners Association, 
high fructose corn syrup also maintains moisture in cereals and 
breakfast bars, keeps ingredients in salad dressings evenly mixed, 
and maintains the consistency of flavor in many beverages.
	 The article in Prevention points out that Coca-Cola, Wal-Mart 
and Kraft don’t even use high fructose corn syrup in products 
that they make and sell in other developed countries, especially 
products children are likely to use.  This policy appears to stem 
from marketing considerations due to concerns and doubts of the 
people in other countries about genetically engineered corn. In the 
United States, there is absolutely no labeling of GMO products yet 
mandated by law, but over sixty other countries around the world 
do have labeling laws.  A lack of demanding and costly long-term 
scientific studies enables the corporations to claim that there is 
no evidence of harm associated with corn and other genetically 
modified foods.  
	 Most commercially available ascorbic acid products, used by 
many people as Vitamin C supplements, are made with corn. 
This too, can give rise to an allergic reaction.  Fruits, especially 

citrus, and leafy green vegetables are a safer means of 
taking in Vitamin C for those with a corn allergy. Personal 
skin care products are often made using corn, as well, and 
these too can cause allergic reactions in some.  
	 An article at LiveStrong.com says, “Corn allergy 
symptoms usually arise and pass within a few hours without 
lingering effects. In rare instances, however, anaphylactic 
reactions can cause patients to lose consciousness and 
organ function.”
	 According to the Mayo Clinic, allergic symptoms appear 
as side effects of histamines that are released by the body 
to stop an infection that doesn’t really exist, due to an error 
in the identification of invading bacteria. The reactions can 
happen anytime the person’s immune system’s antibodies 
come up against the corn protein, either in its original state 
or made into sweeteners or other food additives like corn-
starch, or cosmetics additives. 
	 According to The National Institute of Allergy and 
Infectious Diseases, the symptoms move through the 
body on the bloodstream.  At any time, this flow can 
be interrupted by anaphylaxis, a sudden escalation of 
symptoms that can precipitate life-threatening shock.
	 Unfortunately, but perhaps predictably, there has been 
little hard scientific research done  on the incidence and 
predictability of corn allergies. Consumers may want to 
monitor themselves and their children, to see whether they 
have short-term and manageable negative reactions like 
itching skin or mouth that last a few hours at most, or more 
severe reactions like hives or trouble swallowing, which 
may be worth stricter attention to food choice decision-
making. A simple blood test you discuss with your doctor 
can clarify whether you have this allergy, which is rare but 
serious. Those with corn allergies can only stay clear of 
them by staying away from corn.
				    -- Steve Benson

The question of corn...?How  Serious Is It?



HARVEST HERALD Summer 2013 • 7

Lodging • Fine Dining • Irish Pub
Eclectic dining from a classic kitchen.

Fresh Fish • Aged Steaks • Fine Wine
Main Street (Rte 175) • Brooklin, ME

359.2777 www.brooklininn.com 

Open All Year

All our fish are wild & free swimming
All our meat & produce is exclusively 
     local & organic            Dinner Daily

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
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To exhibit your art in the 
Cafe please contact Mary 

Barnes 359-5053 or 
marybbarnes@gmail.com

Radiant Healing
        for mind, body and spirit

     Linda deming, emP 

   374.9292   |  www.radianthealing.info

Reiki III & Rhys Method® Full Spectrum Healing


