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Are you bored of directors? By Jeff Spicer

It’s time folks, to get serious about the matter at hand. I’m not talking about the mid-term elections here. There’s been enough on that subject. I’m not talking about giving thanks for the bounty and the beauty before us by killing and stuffing large birds. Though these are things that should demand a certain amount of attention, the hot issue concerning readers of this publication, and the thing that is keeping the current board of directors awake at night is, “Who’s gonna be on the Co-op board next year?”

In case you were snoozing through the last issue, let me recap. Three positions will open up come January. Clark, David and Thea have decided it is time for fresh faces to fill their seats. To put it more delicately, we need nimble-minded and able-bodied folks with cooperative inclinations to get involved in the direction of this co-op.

We’ve had great successes in our first year and a half of operation, and we look forward to more of that in our future. But there are challenges ahead too and we are looking for the right people to help us meet those challenges.

If you have an interest and a passion for the Co-op and its future, you might be doing yourself and the rest of us a favor by running for the board.

Elections will take place at the January meeting, but we need to know by the first of December who’s names will be on the ballot. We want to include a photo (people might not know your name, but they’ve probably seen you around, so we want to help that recognition factor) and a brief bio/statement in the December newsletter so as to have an informed electorate.

Interested? Stop by the Co-op and tell a manager or a board member (there’s usually one hanging about). We will get your name on the ballot and your picture in the newsletter... So get out and vote on the 7th, enjoy your meal on the 23rd and then tighten up your belt, lace up your boots and roll up your sleeves.

There’s work to be done, and more importantly, there are seats that need faces!

Oh, and if you are looking for a large organic bird to stuff, there’s a sign up sheet at the Co-op that would love to have your name on it.

Community Supported Agriculture by Jeanne Traedway

Although the communally supportive concept “I’ll shoot the deer, if you’ll plant the corn” has existed for a very long time, community supported agriculture (CSA) is relatively new. In the early 1960s, Japanese women, concerned about the continued loss of arable lands and subsequent increase of imported foods, formed teikeis. Sometimes beautifully translated as food with the face of the farmer, a teikei is a small local organization whichbuys directly from the producer. About the same time, Swiss and Germans began forming local cooperatives aimed at ensuring financially stable, organic farms. Twenty years later, in Great Barrington, Massachusetts, the first CSA in North America was nurtured into existence. Known as Indian Line Farm, this CSA was created using some of the philosophic principles of Rudolf Steiner and the Swiss/German styles of farm support. By 1986, two other CSA projects had been launched. Today, between 1,700 to 3,000 CSAs exist on this continent, Europeans have evolved myriad forms of farm support, and millions of Japanese eat food grown on teikeis.

Basically, there are four types of CSA. In Farmer Managed CSAs, the farmer creates the program, finds the subscribers, markets her produce, and determines which crops will be grown. Shareholder/Subscriber CSAs are developed by local residents, who hire a grower to provide specific crops; shareholders make most of the farming decisions. A Farmer Cooperative consists of several farmers who jointly offer a variety of food. In Farmer/Shareholder Cooperatives, residents and farmers jointly create the CSA, determine the crops, and manage the program. Subscribers or shareholders usually contribute money upfront and are then reimbursed by specific amounts of food delivered weekly throughout the growing season. These cash contributions allow farmers to focus on enriching their land, ensure them a steady income, reduce their financial burden, and protect them, somewhat, from the vagaries of weather and international competition.

Participation in CSAs benefits you, the farmer, the land, and the

community. Your food is demonstrably healthier for you. One insurance company, Physicians Plus Insurance Corporation in Wisconsin, recognizes these health benefits and offers members up to $200 annually to cover local CSA fees; the company calls it the Eat Healthy Rebate. CSAs also insure greater genetic variety, an incredibly important feature for both you and the planet because genetic diversity allows species to more readily adapt to pests, diseases, and environmental changes. Plus, you get a wider range of vitamins, amino acids, minerals, and other fine stuff your body craves.

On average our food travels about 1500 miles before it reaches our kitchens. As little as nine cents of each dollar spent on food in the US goes to the farmer. When you buy your food from local farmers, they earn as much as 80 cents per dollar and your money stays in the community a little bit longer. Some CSAs are now purchasing farms and creating land trusts. The CSAs then hire farmers to manage the land. The land, the farmer, and the community dynamically nurture each other.

We have here, in our fragile piece of beauty, a growing network of community supported agriculture. There are CSA farms and a land trust or two. The Dixon Cooperative Market diligently buys from our neighbors, regularly finding creative methods of serving an ever greater smorgasbord of local products. The Seed Exchange prospers and our farmers’ market connects growers and eaters. There are brilliant advocates for water and those who fiercely watch over the poisoners. Of course, there always seems to be more that needs doing: Our acequias require some serious collective attention and there are plots of fertile land idly awaiting the energetic enthusiasm of young farmers. Still, the foundation upon which we are building our future is solid and each time we eat local food, we add another adobe to the long-term shelter of our community.

Save Seed Now by Adam Mackie

The Fourth Annual Dixon Community Seed Exchange is just around the corner (April, 2007, to be exact). And while that may seem a long way off, now is the time to harvest, label, and squirrel away seed. So take a look around

your garden, and grab the seed before you mow, plough, or burn what’s left.

Maybe you did not set out to grow a seed crop, or pay attention to isolation from other varieties? No matter, some crops, like beans, and most tomatoes, rarely cross-pollinate. Peppers, corn, and squash cross-pollinate freely, so only save seed if you grew a single variety and no nearby garden was growing the same crop.

Take a look around for flower, herb, and wild plant seeds, they were all popular at the Seed Exchange last year. Put them in a paper bag and label them, then save them in a dry dark cool place. And if you have rampant perennials (french tarragon, prize rhubarb, Egyptian onions, Jerusalem artichokes) make a note of where they are and come April dig up some roots to share. Do not throw away the packets of seed from this year you did not plant, keep them for the Seed Exchange. 

I made some exciting additions to my garden this year, including two very rare perennial alliums, the Babbington leek, and Portuguese Garlic. The Babbington leek is an ancient variety, considered by archeologists when found wild in Northern Europe to be an indicator of early monastic Christian sites. The monks brought it from the trans-Caucasus in the 1st Century, and it took ‘til now to get to Dixon. You will have to wait until 2008 to get a sample while I grow out the handful of bulbils I obtained.

Also, I am looking for someone to adopt the Peñasco short season corn that a kind but anonymous donor brought to the last Exchange. If you are in  Peñasco (or another colder-than-Dixon site, Ojo Sarco maybe) and would like to try this variety (and save some of the seed) let me know. I had heard years ago of a special local variety of corn that grew in Ojo Sarco’s short season, and this may be it (or its cousin). Here is an opportunity to be the guardian of a threatened local variety that must have taken generations to develop.

The rule for admission to the Seed Exchange is “Bring a smile to share, and seed if you have any”. So, no seed, no problem, we look forward to seeing everyone at the Fourth Annual Dixon Community Seed Exchange next April.

Mosey

is our dog of the Month for November

Reminding us that when life gives you a swift kick, your best bet is to just grab that shoe and ride it!

Toys are for Adults Too!!

Forget the Food, Buy Toys!!!!!

It is of great import that you know that Chinese Checkers is a very stimulating game for adults, as well as children! Try playing the game with each player (2 or 3) taking 2 triangles each, instead of just one. A real traffic jam occurs, challenging even the most brilliant and/or gentle... or, play with six people and get into a big mess! This is entertainment for the longest & darkest of winter nights, and keeps your mind free of senility!

P.S. The marbles that come with this set are disappointingly small for trembling and/or arthritic fingers, but you can easily make your own larger marbles with clay from the garden, and paint them yourself. Luckily, the metal playing board is immortal.

P.P.S. Ducks on a Bike, (another High Entertainment for all Ages) have already migrated out of the store as fast as they were put on the shelf. More will come with the next order...

  -Funny

November Events

4th-5th - Dixon Studio Tour

5th - First Sunday!

        10% off at the Co-op for members

7th - Get out and VOTE!

8th - Another Inconvenient Truth. For     

        more info: Thrivegan@yahoo.com

        505-579-9634

9th  - Food Buying Club Orders Due

11th - Veteran’s Day

17th - Food Buying Club Order Arrives

23rd - Thanksgiving

30th - Co-op Board meeting 7pm at the 

          store
