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The Presidential Suite- by Clark Case

If you went to the party behind the Library on the twentieth of August, chances are you had a good time. In fact, I don’t think anyone who went didn’t have a good time, and yet a lot of people (presumably those who didn’t go) had all kinds of complaints about it. Some said that it was a lot of work for almost no profit. But there’s more to value than just money, some benefits are intangible. Some said there shouldn’t have been any charge to get in at all. But it costs a little money if you’re going to pay six good bands to come to Dixon to play for us. Some said it shouldn’t have been called a Fiesta (note the capital f) because we had to charge admission to make up the cost. I say anyone who didn’t do anything to participate in the day doesn’t have much room to complain, because it didn’t cost them a thing to stay at home and complain. If you aren’t into celebrations, don’t come to the party, but I will reserve my right to have as good a time with as many people who want to have a good time with me as possible.

   I have no intention of hurting anyone, and some good things always come out of it. When I saw Gonito dancing with the ladies, all the complaints evaporated. When Tobias Renee recognized Edna Garcia and spoke of her son Peter’s accomplishments to the crowd, I was proud of the organizing that had been done to bring the music and the people together.

   On Saturday, a day before the event took place, about fifteen people were busy getting the place ready. We built a stage cover, we put up tents, we put up fencing, we put up signs and passed out flyers, and all of us felt like we owned the place, because we do. That’s what is so good about what’s happening in Dixon today. You didn’t even need fifteen dollars to get into the show, all you had to do was make an effort to help your neighbors. And it’s about more than just getting to see the acts; you become an owner of the most progressive organization in the state. The same is true for the Co-op. Spend a few hours helping run the thing and you become vested in its future.

   Those of us who spend time working here know the complications of keeping it going, and we know more than anyone what a miracle it is that it exists at all. We also have the pride of belonging to this organization that brings food to Dixon, and keeps at least a little money here in town. So the next time anyone complains to me about something that we are doing at the Library or the Co-op, I’ll listen to it, and if it has no more value than to give someone something to complain about, I’ll dismiss it with ease. And anyone who thinks that the Library and Co-op aren’t improvements to the neighborhood could start lobbying for a Seven-Eleven and a video store. Maybe the Library will rent you a little space. 

And now for something really controversial: Cigarette sales at the Co-op. If I have anything to say about it, we will always sell cigarettes here. Not just because they make us a tidy profit - maybe about as much as it costs to keep the organic local meat frozen, but because some of our customers want them. In fact quite a few of our customers do. We try to fill peoples’ requests, and if we can fill them, we do. Whether it’s organic squash, candy, tofu, or even cigarettes, if we can save one person a trip out of town, we’re fulfilling our purpose.

Abundance by Jeanne Treadway

Chamisa blooms and hummingbirds leave. Globemallow, native red morning glory, and yellow asters paint every idle parcel of land. Sweet cool breezes soothe us into deep sleep and we think of putting socks on for the first time in months. Soon the sky will deepen into that blue that momentarily stills our busyness with its incomparable beauty. Piñon smoke will haze the horizon and the tantalizing smell of chiles roasting will jangle our taste buds. Fall draws near.

Everyone in the valley is in high gear. Teachers and students buzz around the school, relearning the routine, reacquainting friendships, relating summer adventures. Artists hustle, completing as many pieces as possible for the Studio Tour only two short months away. At the Coop, Funny, Nelson, and Adele rearrange yet another shelf, opening a few more square inches for additional fresh produce, jellies, dried chile, and chicos. Blessed rains surprised us and ensured an enormous harvest for many farmers. Those of us who preserve, freeze, or dry all this food are washing, scalding, slicing, and otherwise manhandling mounds of fruit and produce. If you fall into two or more of these groups, you are one busy mama.

Fred and Ruby Martinez’s farm was one of four featured on this year’s Santa Fe Farmers’ Market Farm Tour. As I drove towards their house that Sunday, I meandered through one of their orchards and admired hundreds of trees, ponderous with fruit. Mahogany red, butter yellow, light green and ruby-striped apples, a week or so away from extravagant perfection, adorned branches as far as I could see in three directions.

The amount of work that one orchard represents astounds me. Years of careful planting, nurture, weeding, and pruning laid the foundation.

Passionate dedication builds the dream and seems the only way anyone could grapple with long nights of interrupted sleep, aching bones, worry, fickle weather, fierce competition, and an economy wildly tilted in the favor of agribusiness. Yet, whenever I chat with anyone who farms or raises animals, this work is minimized, it’s simply what must be done to achieve the results.

And, what results! In addition to apples, a grocery list for the winter is pouring into our farmers’ market: peaches, pears, cabbage, mushrooms, leeks, chiles, squash, tomatoes, herbs, beets, flowers, cheese, melons, eggs, potatoes, peppers, pies, tortillas, salsa, eggplant, beans, corn. Piles of everything, each bursting with flavor and vitality.

In one part of the world, these pell-mell days are known as the sacred time of Abundantia, the aspect our beloved planet wears shortly before it slips into winter rest. Come join us each Wednesday through October and feast on the abundance. You’ll find  something to satisfy your hunger, no matter how finicky you are.

Recipe Time Submitted by Funny Hendrie and Kiva Duckworth-Moulton

Sauteed Zucchini with Herbs!!
Delicately peel the zucchini. (Small zucchini can be left unpeeled). Blanch them in boiling water for 5-10 minutes, according to size. Drain gently. Cut along their length in finger-sizes. Roll them in flour. Heat olive oil or butter in heavy pan, and cook zucchini with chopped garlic until golden. Serve with chopped tarragon and/or parsley, salt & pepper......WOW!!!

Panzanella

1 loaf day-old whole wheat or white bread, preferably unsliced

6 large tomatoes, cut into wedges

1 large red onion, thinly sliced

¼ cup kalamata olives, pitted and  

    roughly chopped if desired

½ cup fresh basil leaves, chopped

½ cup extra-virgin olive oil

¼ cup red wine vinegar

¼ cup fresh lemon juice

½ tsp kosher salt

¼ cup chopped fresh flat

    leaf parsley

½ cup (2 oz) shaved parmesan

Tear or cut the bread into 1-inch pieces; you will need about 5 cups total. Place the bread in a large bowl along with the tomatoes, onion, olives, and basil. In a separate bowl, whisk together the oil, vinegar, lemon juice, salt, and parsley. Drizzle the vinaigrette over the bread mixture and toss. Set it aside at room temperature for about an hour before serving to allow the bread to absorb the flavorful tomato juices and vinaigrette. To serve, transfer to individual plates and scatter the parmesan over the top.

Essential Remedios by Linda Griffith

This past year I discovered a wonderful remedy that has helped me and several other people, and that is dried Elderberries. There are several different varieties of Elderberries, some of which grow throughout the Rocky Mountains and west to the Pacific Ocean from SW Canada to NW Mexico. It is one of the most common fruit-bearing shrubs of North America.

To the Indians and American settlers, it was considered “the medicine chest of the common people”.

The variety which has been used in European folk medicine since antiquity for a great many health issues – from arthritis and asthma to colds and constipation is Sambucus nigra L., (Caprifoliaceae –which is in the honeysuckle family). In 400 B.C. Hippocrates referred to the elder tree as his “medicine chest”. The berries are known to contain antioxidants and have more vitamin C than oranges.

In southern Italy, a decoction made by boiling fresh elderberries 

in water is a folk remedy for stimulating bowel function. In southeastern France a decoction of the elderberries has been used to promote healthy stomach function.

It is best NOT to eat the berries raw as they are mildly poisonous, causing vomiting, particularly if eaten unripe. The mild toxicity is destroyed by cooking.

 In Karlstein, Austria, Fr. Hermann Josef Weidinger and his many assistants prepare and prescribe herbal remedies for dozens of health conditions and regards elderberry with great reverence. He has published more than a dozen books on natural therapies, and is especially impassioned about elderberry. “Elderberry cleanses the digestive system and promotes healthy elimination. This is most essential to good health.” He believe that elderberry protects the body from serious diseases, and enhances both the body and the mind. “Elderberry reduces inflammation and relieves the body of impurities. In this manner, it also balances the emotions.”

Analytical research conducted in Europe shows that elderberries are concentrated sources of anthocyanins – potent purple pigments that appear to benefit health in several ways. At a research center in Germany, scientists conduct studies on dietary agents that can reduce oxidation, protect cells and they have found that elderberries possess appreciably more antioxidant capacity than vitamin C. They are also found to enhance immune function, thus defending the body against disease.

Studies performed in Israel, Switzerland, England and the U.S. have shown anti-viral activity and inhibited replication of a number of strains of influenza A and B in cell cultures. In fact, administration of elderberry extract to 27 patients with influenza, shortened the duration of flu symptoms. I have seen six cases in the last 8 months where people with fevers, chills, headaches, and respiratory issues have made and used a tea with the organic, dried elderberries and by the following day, their symptoms were 99% gone. I received this recipe from an M.D. in Colorado for this wonderful tea. Take 5 tbsp. of organic, dried elderberries. Boil in three quarts of water for 30 minutes. Allow it to cool down a bit and strain the berries from the tea. It can be stored in the refrigerator preferably in glass containers for up to three weeks. When not feeling well, I take one cup immediately, and then 2 to 4 ounces every few hours. It can be used warm or cold, but it is so comforting to be taken warm. When we are sick, it is very important to avoid sugar, as it actually depresses the immune system. I suggest using Stevia, (which comes in powdered or liquid form) or Xylitol, which is made from the crystals on fruit, to sweeten it. 

Another surprising finding is the apparent capacity of elderberries to reduce stress. 

Many studies are being conducted for other health issues, like cholesterol control and diabetes. Hopefully, we will hear about some good results for these issues in the future.

You can order the organic, dried Elderberries from the Co-op buying club or give me a call at 579-4678, as I have them in stock.

Volunteer of the Month – Karen Cohen

Many, many thanks to Karen Cohen for her cheerful, steady work at the Co-op; Both behind the register and behind the scenes.

The Co-op is Hiring!
We need a half-time stocking person. This position will require a flexible schedule, a sturdy back and the ability to play well with others.

Starting pay is $10 per hour. Come in to the store to get an application or download one from our website.

Completed applications are due September 14th.

September Events

3rd - First Sunday!

        10% off at the Co-op

        for members

4th - Labor Day

14th - Food Buying Club Orders 

         Due

22nd - Food Buying Club Order    

         Arrives

28th - Co-op Board meeting 7pm

           at the store

... and of course the

Dixon Farmers’ Market continues every Wednesday from 4:30-7PM
