Erighton Food C0~OP Newsle:tter

Januarg 2017
Hi Members!

Well, we ccrtainly had to rise to the occasion ycstcrdag and toclag since UNF] changed our

dc]ivcrg to Thursdag this month because of the Christmas ho‘idag bcing celebrated on Monda&
OF course, we were alrcadg at the church on chncsdag when we got the news. but it all worked
outjust fine due to the Paticncc and hard work of our members and the cooPcration of our UNF]

driver K eith.

Januarb\ Annual Mccting: The annual meeting took Placc during distribution. After a hard Fought
camPaign, ©, the Fo"owing members were elected to office:

<+ AmyRay- President

% Gina Bamowskg - T reasurer

<& Marilgn Mitchell - Sccrctarg

|n addition, the ProPosccl changcs to our Folicics and By-]aws that were emailed to members earlier

were aPPl"OVCCL

Chilson Hi“s Hosting Homclcss: Once again, the churchis hosting the homeless ovcrnight on
Tucsdags in ]:cbruary and March and Providing breakfast before thcg leave in the morning, The
Plan is that they will be done bg 9:30 butjust in case they are running late, we thought we would let

mcmbcrs l(ﬂOW to avoicl any SUI'PI'iSCSQ

Frontier and Albancsc: Kathg McKag will take over the Frontier and Albancsc batcher Position
bcginning in January. T hat luscious cand3 from Albanese will be available to order in January s0
check out those triplc diPPcc] dark chocolate malted milk baus, chocolate covered almonds and all of
the othcrgoodics. T hanks to Carrie Oakwood for thcjob she did as batcher and thanks to Kathy

McKag for agrccing to take on thcjob!

Creswic‘c Terra bu"och has returned to the co~-op (gagl) and will take over Crcswick since (Gina
Barnowskg is now treasurer. | hanks to both of them!



chiPc: ]:armcrs' Markct Glutcn Frcc Quinoa Salacl

For ourglutcn free members, | found this rcciPc online from Bon APPctit Magazinc. However, |
think anyone who likes quinoa would like this salad. Don’t worry about getting these exact
ingrcdicnts in this exact combination. T hink of the rccipc as a guidc not a formulal Any nut you like
will work here for crunch, and you're looking for a mix of briglﬂt herbs and cnough cooked grains to

make this quinoa salad rcciPc substantial.

]ngrcclicnts

/2 cup raw Pistachios

8 ounces green beans and/or wax beans

4+ ounces sugar snap peas

Koshcr salt

Y2 cup coarsclg choPPcd fresh tender herbs (such as Parslcg, chives, basil, tarragon, and di")
s cup olive oil

2 tablcspoons white wine vinegar

2 teas]aoons Dgon mustard

]:reshlg ground black pepper

2 smallor 1 largc head of broccoli, florets choppcd (about 12 cuPs)
2 cups pea shoots (tenclrils)

i cup cooked quinoa

FrcEarati on

i. Preheat oven to 350°. T oast Pistachios on a rimmed baking sheet, tossing once, until go]c]cn
brown, 8~10 minutes. Lct cooJ, then coarscly chop.

2. Mcanwf'\ilc, cook green beans and sugar snap peas ina pot of boiling salted water until no
longcr raw but still very crunchg, about 2 minutes. USing a slotted spoon, transfer to a bowl
of ice water and let sit until cold, about 3 minutes. Drain, pat dry, and thinly slice into bite-size
Picccs(

3, Blcnd herbs, oi], vinegar, mustard, and 2 Tbsp. toasted Pistachios ina blcndcr, adding water
by the tablcspoomcul if drcssing is too thick, until smooth and the consistency of Ecavy cream.
Season with salt and pepper.



4. T oss beans, peas, broccoli, pea shoots, quinoa, and remaining toasted Pistachios ina
medium bowl to combine. Drizzle salad with drcssing and toss again to niccly coat cvcrgt‘aing;

season with salt and pepper-

Next distribution: February 2017

e OV/Trontier Order Due: Jan 18
e« QOVFilled Cases Due: Jan 22

. UNF] Ordcr Duc: Jan 25

o (Creswick Order Due: Jan 29

o Distribution: FFeb 1

o (reswick Dclivcrg: Feb 6

Hcrc are some t}'n'ngs to kccP in mind when orc}cring:

<& Chcclc, check and double check your UNF] order to make sure you check “split” if you do not want
an entire case of a certain item. | hisis RELALLY important!

< Jf you have an issue with any Procluct you ordered through the co-op be sure to nothcy the
board immcc!iatclg. Copy your email to all three of us:

* Dolores Johnson: doloresichnsonég@gmail.com

* Denise: dihaukcoop@gmail.com
. Mari[gn: mmitchell 1 945@aol.com

As alwags, hcgou have a comment or suggcstion about co-op Plcasc contact Marilgn. Tlnc board is

alwags looking for ways to imProvc the co-op cxpcricncc for our members!
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