


Farmers’ Market Update
by Dan Pollock
Farmers Market Co-Manager

Hola Dixon Farmers and
Gardeners!

Barbara and I recently
attended the New Mexico

Farmers Marketing Conference
in Santa Fe. It was opened by an
address from NM Secretary of
Agriculture Dr. Miley Gonzalez.
He cited that of 15,290 farms in
New Mexico, 90% are owned by
family farms. He also stated that
New Mexico was rated #1 in
the country for food insecurity,
and that 16% of our rural
people go hungry. Some people
who live in rural areas drive up
to 70 miles to reach a grocery
store. Dr. Gonzales also stated
that there was no plan from the
State Government to integrate
food insecurity with Farmers
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Markets, he urged the Farmers
Markets to expand to help meet
this need. He also cited that the
Zuni Pueblo had a 75% crop
failure and there was no funding
to address this economic loss.

Barbara and I were kinda
blown away with such somber
statistics. It certainly brought
into perspective another reason
for the importance of local
Farmers Markets.

There was much discussion
about the various methods that
people on assistance can purchase
food from the Farmers Markets.
One of the new changes is the
use of a EBT (electronic balance
transfer)card. This card willallow
participants to get tokens from
the Market manager/Vendor
and to spend these tokens with
the Market vendors. We will
participate with this program,
the only problem is, we need
someone who is not a vendor
to be responsible for the EBT
program. If you, or someone you
know, would like to help with
this worthy program, please let
us know.

Sid Golden talked about the
Senior Nutrition program and
the use of checks similar to

WIC (women, infants, &
children) checks that we are
currently accepting. Vendors,
please keep in mind the dollar
amount of these checks must
be used entirely on food items,
no currency or change can be
redeemed.

Jim Attlesey gave a power
point presentation on Marketing
strategies for Farmers Markets.
Some of the ideas discussed
were: outreach/education,
contests, Market Bucks, parties
O festivals, partnering with
other organizations, newsletters,
emails and blogs. I think we are
doing pretty well !!

Jim mentioned the merits
of growing and buying locally
grown food: fresher, healthier,
better quality, sometimes
cheaper, and of course great
flavor and taste. Barbara and I
already knew that.
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It was noted that short term
loans from $250-$3,000 are
available from the permaculture
credit union with an interest
rate of 6%. If you want more
information contact by email

george@santafemarket.org, or
call at 505 983-0498.
For those interested, the

New Mexico Organic Farming
conference is scheduled for
Friday, February 29 & March
1, 2008 in Albuquerque. It will
be held at the Marriott Pyramid
North. Beginning at 7:30 am.
The cost is $65 each day or both
days for $100.

Barbara and I are planning to
go.
Quote of the month; “The
most subversive thing you can
do, is to grow food in your back
yard” Until next time, Peace and
good gardening,

Dan & Barbara Pollock

Paper or Plastic?
by Jeff Spicer

Maybe your grandparents lived
in a world without plastic, but that
world probably didn’tlast too long.
I’'m trying to imagine that world
and it’s very difficult. The stuff is
everywhere... and damn if it isn’t
frequently the perfect material!
I recently learned however that
most crude oil is refined to make
plastic, or rather, plastic making
chemicals, not gasoline.

Recently, the city of San
Francisco banned the wuse of
plastic bags (or at least the practice
of giving them away with your
purchase). During my time out
in the Bay Area, one of the more
common sights was the pink
plastic bag favored by Chinese
women... (who were almost
always seen running with eight
or ten loaded bags trying to catch
the bus). Even more recently, the
Government of China itself will

See Plastic?, on pg. 3
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FEBRUARY EVENTS

14th - Valentine’s day

19th - Buying Club orders due

22nd - Buying Club orders
arrive

28th - Co-Op Board meeting
7pm at the store

20th - New Mexico Organic
Farming conference in

Albuquerque

Got something you want to
put in the newsletter? Drop it

off at the store or email it to:
jeffspicer @dixonmarket.com

Business and Greeting Cards,
——— Labels, Photos Enlarged
and Restored.
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n All right here in Dixon.
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(My name is David Meyer and I raise Belgian
Blue cattle in the Texas Panhandle. Belgian Blue’s
beef is tender, lean and delicious owing to a unique
musculature. Ours are raised naturally in grass
pastures and are not fed antibiotics. Recently I
stopped at the Dixon Coop and decided that I
would like to offer deliveries of our beef to your
community. We sell eighths and quarters for
roughly $4 a pound and will soon be offering
ground beef. All of our meat is aged for a
minimum of 14 days and is USDA inspected. This
is high-quality beef, from a small, family owned
business, processed by 2 independent
family-owned processors.

If you would be interested in trying some of our
product, give us a call. When we have enough
orders we will schedule a trip to Dixon.

TALLTEX Belgian By,

806.934.4118 home
806.333.5847 cell

k talltex@windstream.net
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Plastic? cont. from pg. 2

start penalizing users of the plastic
bag. They will no longer be given
out free there either. (Funny was
way ahead of everybody on that
one!) I imagine that if Wal-Mart
in Espafola started charging for
their plastic bags, the cholla cactus
in Alcalde would be breathing a
whole lot easier.

Just a gentle reminder to bring
your own bags when you shop at
the Co-Op. We do sell some cloth
bags if you need one (and you do
need at least one), the trick of
course, is remembering to take
it with you when you leave the
house.

Another plastic nemesis, lives
in your wallet. This is one that
strikes dear to my er, uh... heart. I
love my debit card. I almost never
carry cash, cuz, well, why should
I when the magic card is always
there?

Well, we learned at the Annual
Membership meeting, what that
convenience really costs the store...
and by extension, you, the Co-
Op member. The Co-Op (as does
anyone who accepts credit cards),
pays a fixed fee each time a card
gets swiped. On top of that, a
percentage of the sale goes to the
company that rents us that card
reader. A good portion of our daily
sales go through that machine-
to the tune of $5000 last year in
fees! That could be your money.
We don’t expect to abolish the
plastic card, we would just like
the membership to be aware that
they can help by saving those
credit/debit card purchases for high
dollar transactions. If you’re only
spending 5 or ten bucks, bring a
little cash, or even your checkbook.
Paper Good, Plastic Bad!

WHERE HAVE ALL THE DOGS GONE? ARE
THERE NO MORE CANINES TO HONOR IN
THIS TOWN? SEND YOUR POOCH PICS
TO US (CATS AND CHICKENS HAVE BEEN
KNOWN TO SNEAK IN THIS SPACE TOO).






