The Coop January 2007

The President’s Corner by Clark Case

This is the last article I will have the pleasure of writing as the president of the Dixon Cooperative Market. It’s been an incredible five years since we started this adventure in community organizing, and the accomplishments are evident. Starting from nothing more than an idea, we’ve realized more than I thought possible, to be honest. It’s been the hard work and great confidence of all of you members and supporters that’s made it possible, and for that I think we can all be proud of having a place that tries to serve all of us as successfully as it does. The next five years of the Coop will change our store probably as much as the first five years, and there will be great challenges for new board members, employees, and customers alike. Here are a few of them.

Last year we did around four-hundred thousand dollars in sales. It’s more than any store has ever sold in Dixon, and it’s been a struggle to keep it all under control. It isn’t easy to keep track of four thousand different items that we have had for sale at one time or another and the managers and board members have been working since we opened to figure out how to do this. A more efficient system will evolve as time goes on and as more people are brought into the fold there will be more knowledge and experience to pull this off. That is one reason I think new board members are a good thing. The more people involved in the management, the greater amount of knowledge is accessible. Four-hundred thousand dollars sounds like a lot of money, but it’s a small percentage of the total grocery bill for the Valley. If six hundred households spend an average of four hundred dollars a month on groceries we collectively spend about three million dollars a year. That’s a conservative estimate, which means the Coop sold about ten percent of the groceries bought by Embudo Valley residents last year. I hope we can do better each year we stay open. The best ways to do this are to offer lower prices and more of what people go to the grocery store for. We need to continue to respond to the needs and desires of our customers. We also need to reach out to a large segment of the town who doesn’t shop at the Coop. I hope with lower prices, people who don’t think they can afford to shop here will change their mind. 

Our expenses are about as low as we can get them. The only way we can get them any lower is to find cheaper suppliers. The local goods we buy and sell should not be lowered, but it would be great to get some lower prices from our big distributors. Recently Nelson caught wind of a 10% discount program from United, our organic distributor, which is a great help, but the distributor that brings us several thousand dollars every month of product is over-priced and we need to find an alternative. I hope someone in the next year can come up with a good solution to this.

Recently the Library has started a capital campaign that will provide an additional thousand square feet of retail space available for rent in what is now the Community Center. I highly recommend all of you contribute what you can to this effort. If at the time the space is ready to rent, the Coop hopes it is ready to rent it. An expansion of floor space and services, including a commercial kitchen, deli counter and perhaps a meat counter would make the store closer to the vision of full service grocery that we hoped for from the beginning. It would be an important boost to the local economy as we could replace goods that now come from out of town with things made, and money kept, right here in Dixon. It would also fill a service that many people see as one of the top needs in town: a place to go out to eat. The benefits of all of this are obvious, but the cost and risk involved for the Coop has been questioned. In the next year a realistic business plan for such an expansion needs to be developed and tough decisions have to be made. I believe that whoever rents the space the Library makes available has an opportunity to share the success the Coop has found, and to me it’s a perfect next step, even a necessary step, for the progress of the Coop. 

 Finally, I’d like to thank all of you who believed in the vision of the Coop. There are always a lot of reasons not to take a risk, but I’m very proud that enough people looked beyond those reasons and saw that something worthwhile could be achieved if enough of us worked to accomplish it. It’s a lesson we shouldn’t forget as we look toward the next five years and beyond.

Privy Cousel by Adam Mackie

Adapting an earth privy to today’s eco-sanitary standards

One of the stranger habits of industrial society is the use of large volumes of drinking water to flush feces and urine in the toilet. So when Steve and I came by a property that had a dilapidated pit privy, we looked into restoring it. We wanted to make it sanitary, comfortable and pleasant to use, and non-polluting and resource efficient. A couple of hours’ research and a weekend DIY project completed the upgrade. The view from the road tells me there are many pit toilets in the Embudo valley, so here is what we found out, and what we did.

The earth pit toilet is still one of the best sanitary and resource efficient means to dispose of human waste when well designed and managed. There are two important adaptations that improve their performance. One is control of ventilation, the other urine separation (sounds messy, but read on). A pit toilet receiving all the urine and feces from a household accumulates a wet sludge that gradually fills the pit. The pit will eventually need to be rested and emptied. The sludge is putrid, full of fecal organisms, and some of it leaches into the ground to become a source of drinking water pollution. This is a wet pit toilet. If most urine is diverted elsewhere, the pit contents will be dry enough to compost virtually completely. Emptying and resting may never be needed, and the possibility of water contamination is all but eliminated. This is a dry pit toilet, which can nevertheless accept what is called incidental urine. The World Health Organization recommends the dry system combined with the Ventilation Improved Pit-toilet or VIP. We decided our refit would include both. 

Ventilation and light design are vital to control odor and flies. We adapted one of the WHO’s published designs for a VIP. The VIP has a straight vent pipe (3” or 4”) from the soil chamber to above the roof. It is best if it is black so the sun heats the air, which rises and leaves the top of the vent dispersing odor above our heads, and drawing fresh air into the soil chamber. The top of the pipe is screened, and flies attracted to it cannot enter. The VIP has a door which is kept closed, and a screened vent above the door three times the area of the vent pipe. The door must fit well enough to exclude most light--there is no window. Any fly that enters the soil chamber will try to exit towards the brightest light source which is now the screened top of the vent pipe. The vent is soon inhabited by predatory spiders. Our privy had a window but no door, now it has a salvaged plank door, and no window. We fitted a ten foot piece of black 3” waste pipe (the only purchase needed for the refit) into a back corner of the privy after cutting a hole in the pedestal and removing the leaking roof, now replaced. When the sun is out the draft up the pipe is impressive. With the door closed the light inside the privy is too dim to read small print but bright enough to find your zipper. 

Next we worked on urine separation. Your choices will depend on your household members’ preferences for standing or sitting to pee, and the level of privacy desired. Except for the cat, ours is a stand-to-pee household. We made a screened area behind the privy with pallets and brush and fitted it with a funnel-pipe-bucket-and-lid urinal, a “desert lily” in ecosan jargon. The urine will go on the compost heap. There are other ways. Men and boys are happy (even proud) to mark any convenient tree or to pee directly on the compost. You can fill a milk crate with straw, wood chips, carton board standing edge up or old penny thrillers (pulp fiction) for a simple composting urinal that surprisingly does not smell. The contents gradually reduce to nothing. Place it in a convenient screened spot and now and again refill the dry material. You can stand or squat over it or adapt it with a lifting seat. In parts of Africa and China you can get molded urine-separating inserts for pit-toilets. DIY versions can be made and they make urine diversion possible for seated users who prefer more privacy. They have a urine catcher in the front of the pan and drain the urine through a pipe to a receptacle of your choice: see the reference below for plans. If the pit-toilet is at grade, you might need to dig out a depressed area for the urine container so it can fill by gravity. Urine collected this way is more often contaminated with fecal bacteria than that in the desert lily. We will experiment with making a urine diverting insert from a five gallon bucket. One more point on urine: urine soaked wood is a potent odor source. We lined the urine target area inside the front of the wooden pedestal with plastic, and encourage standing males to pee elsewhere.

The ventilation and urine diversion took care of the sanitary and pollution challenges. A coat of paint (all those half full cans at the back of the shed) and a shelf for a hand sanitizer dispenser make the privy comfortable and pleasant to use. Every use saves water and saves the fossil fuels used to pump water and reduces the accumulation of solids in our septic tank, all part of resource efficiency.

What about nitrogen recycling, compost, fertilizer, and all that urine? Urine and feces are both mostly water. If you want to recover nitrogen as fertilizer you need to know that about 90% of the nitrogen we excrete is in our urine. Urine separation simplifies nitrogen recovery, because it eliminates handling feces or its residue. It can also yield nitrogen for edible crops. Urine is mostly free of bacteria, and if you store it covered for a month it releases ammonia that renders it sterile. If you want to use it on your garden the World Health Organization recommends you apply post-storage urine diluted 1:1 directly to soil at least one month before you harvest food crops, or that you add it neat to the compost heap as Household Compost Activator. A community in Sweden has a dual sewer system; one is for urine only, which they collect and spray on cropland. A suggestion is to apply urine early in the season when cold soil limits the breakdown of organic material for plant growth: that should fit Dixon’s spring climate. Recovering feces or a urine-feces mix for fertilizer is more complicated because they contain large populations of bacteria and viruses. It requires thorough competent high temperature composting and even then we are advised only to use it on ornamental plants, which does not amount to recycling in my opinion. Our VIP dry toilet composts feces but not to generate recoverable fertilizer. But since only one tenth of our nitrogen excretion is in feces, the loss is small. The effort and resources required to compost feces effectively for fertilizer use will often be better spent elsewhere.

The upgrade is complete and commissioned, and yes, it is open to visitors.

For more information about VIPs, fertilization, or urine diversion, visit Ecological Sanitary Research at www.ecosanres.org
Board of Directors Election 2007

The Dixon Cooperative Market Board of Directors has 3 vacancies and 2 candidates as of this writing. This configuration seems to make an election a bit silly and it will make meeting our quorum requirements a bit more of a challenge. In any case, we are pressing on with the vote, if only for formality’s sake. If you’ve been harboring fantasies about mounting a write-in campaign, now’s a good time to start making your name known. The election will be held at our annual meeting on Saturday, January 27th. All votes (including absentees) will be counted there to avoid the trouble we ran into last year.

If you won’t be in Dixon on the 27th and wish to submit an absentee vote, request one at the store and return it to us NO LATER THAN JANUARY 26th.

All members should receive an agenda of the meeting in the mail in the next couple of weeks.

Patricia Nielsen
I would like to be a member of the Co-Op Board in order to give more representation for the volunteers without whom the market could not have succeeded so well. I also feel that my experience in Farmers’ Markets and food safety training would be useful as we continue to expand our services to the community. I have also served as volunteer coordinator for the Co-Op for over a year, and work frequent shifts as a cashier at the store.

I have lived in the Dixon area for 40 years, most of them in Rinconada. My husband Lee Mesibov and I have maintained a small farm there, participating in the growth of Farmers’ Markets and developing a small year-round CSA. Over the years I have also managed several businesses, taught school, been a copy editor and raised three children.

Scott Aby
I live in Ojo Sarco with my wife and three kids. I usually cashier Wednesday afternoons. We save money shopping at the Co-Op because now we don’t buy things they don’t have there. Going to town all the time sucks. It is nice to know some people in Dixon these days and to see friends around town. I would like to see more people doing their real grocery shopping at the Co-Op and less buying junk food, but if junk food sales keep the store open then so be it.

 All members are urged to attend the annual Co-Op membership meeting, Saturday, January 27th at 1:00pm in the Mission Building.... remember how much fun you had last year?

2007 Buying Club

With the beginning of the new year, there will be a few changes made to the buying club’s operation. These are minor adjustments and will not affect most of us.

As usual, orders will be due on Thursday evenings and pick-ups will be the Friday of the following week. Orders can be left at the store, emailed to shopnatural@dixonmarket.com or made on the ShopNatural website.

If an item is misordered and we need to send something back to Tucson, we are charged a restocking fee, if the mistake is yours, we will ask you to pay this fee. The fee is 15% of the cost of the item(s).

The Co-Op adds 5% to every order to cover expenses and to make a small profit for the service. For Club participants who are not Co-Op members, this charge will be increased to 7%.

Below is the coming year’s order/delivery schedule. Keep it handy for easy reference.

If you want to order via the web, you’ll need a password. Let me know that you want to do this and I will get you set up. Reach me at jeffspicer@dixonmarket.com. Thanks and Happy New Year!

January Events

1st - Happy New Year!

4th - Food Buying Club Orders Due

7th - First Sunday

        10% off at the Co-op for members

12th - Food Buying Club Orders Arrives

14th - Library Benefit 12:30 at the

          Mission Building

15th - Martin Luther King Jr. Day

25th - Co-op Board meeting 7pm at the 

          store

27th - Co-Op Annual Meeting/Elections

         1:00 at the Mission Building

HUNGARIAN COFFEE CAKE

submitted by Joanie Carlisle

Dough

    1 pkg Yeast                                    Filling 

    1/4 C warm Water                               1/4 C Melted Butter        

    1/4 C lukewarm Milk                            1/4 C Brown Sugar

    1/4 C Sugar                                        1/4 C Granulated Sugar  

    1/2 tsp Salt                                         1 tsp Cinnamon

    2 Tbs Sour Cream                                1 C Raisins & Nuts

    1 Egg

    1/4 C Shortening / Butter

    2-2 1/2 C Flour

How To

    Dissolve Yeast in warm water. Stir in Milk, Sugar, Salt, Egg, Shortening, Sour Cream. Add 1 1/2 C Flour. Beat til Smooth. Add remaining flour. Turn onto floured board. Knead 5 minutes. Place in greased bowl. Refrigerate at least overnight.

Roll out dough into rectangle (10”x 18”). Brush with melted shortening. Sprinkle with filling. Roll like jelly roll.

Slit dough. Turn on side. Let rise 1 hour. Bake 20-25 min. 375 degrees.--glass pan recommended--I
