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   Adaptogens to the Rescue!

By Carolyn Kelly, 

Founder of Herbal Energetics & 

InJoy Organics
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If there was ever a time to 
take adaptogens it is now! 
After an overly intense fall, 
we are all ready for relief! 

As we focus on the holidays, 
we want to enjoy festivities 

and celebrations and not be 
overwhelmed by stress. Announcing...
adaptogens to the rescue!!! This is a group 
of herbs found all over the world that have  
been used for 100's if not 1000's of years 
in the major healing traditions. Why are 
they so important? They are a class of herbs 
which help us adapt to stress in the moment 
as well as adapting to long term stressors 
by strengthening and balancing our 
overall body functioning. They therefore 
counteract the adverse effects of negative 
stress whether from environmental or 
internal situations, both physical and 
emotional. They increase harmonizing 
functions and vital energy of the body, ie. 
they increase both resistance to stress and 
resilience. have amphoteric properties 
meaning they balance both deficient and 
excess functions. Here are some of the 
most popular adaptogenic herbs:
 Ashwaganda, an Ayurvedic herb said 
to instill the vitality of a horse! It is helpful 
for enhancing the thyroid, and providing

calm energy when feeling exhausted 
yet agitated. It is helpful for chronic 
inflammation and lowered white blood cell 
count.  It also helps people to have restful 
sleep, and increases cognitive ability, and 
memory by affecting neurotransmitters 
in the brain. It positively influences stress 
related hypertension and exhaustion.
 Eleutherococcus, formally called 
Siberian Ginseng. (The name changed do 
to the fact that it is not a true ginseng). 
Long used in Siberia, it increases endurance 
(think about Siberian winters!)  and 
oxygen metabolism in tissues and organs. 
It enhances concentration, increases 
resistance to disease and aids digestion. 
It has the ability to extract nutrients 
from our foods, lifting listlessness, lack of 
appetite, and abdominal bloating. It thus 
helps alleviate chronic fatigue, and general 
exhaustion.
 He Shou Wu (also known as Fo Ti), a 
Chinese herb for longevity nourishes the 
kidneys and blood, reduces dizziness and 
ringing in the ears, helps alleviate anemia, 
lower back pain, weak legs, impotence and 
premature graying hair. It is also useful for 
chronic inflammation of the intestines and 
protective of  the brain from toxicity. It 
protects the liver, and gall bladder 

http://www.injoynow.com/
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enhancing intestinal function as well as 
adrenals and thyroid function.
 Reishi Mushroom, called the "elixir of 
life" by the ancient Taoists 2,000 years ago, 
is in a class by itself. Promoting longevity, 
and general good health, it was highly prized 
and reserved for royalty. Today it is readily 
available and useful for weakness, chronic 
fatigue, heart health, increasing immunity, 
and strengthening the endocrine system. it 
is anti-inflammatory, antiviral and a nervine.
 Rhodiola, is another Russian 
herb that has been used for 1,000's of 
years. This remarkable herb relieves 
depression, strengthens the nervous 
system, and improves energy and memory. 
It strengthens immunity, especially from 
overwork, and is especially helpful in colder 
months. It balances blood sugar levels, 
relieves muscle stiffness and spasms, 
enhances fertility, helps prevent stress 
induced heart arrhythmias and increases 
heart strength. It is useful for most chronic 
diseases. It can be used for part of a protocol 
for ADHD and head injuries.
 Schisandra means 5 flavors in 
Chinese medicine thus benefiting the 5 
yin organs (liver, kidneys, heart, lungs, 
and spleen) each with a corresponding 
flavor: bitter, sour, sweet, salty, pungent.  It 
helps with weakness, excess phlegm, and 
head congestion. It calms stress induced 
palpitations, insomnia, bad dreams and 
anxiety. It also enhances the endocrine 
and immune systems, (not to take during 
the acute stages) is anti-inflammatory, and 
helps normalize blood pressure. Along with 
Rhodiola and a few other herbs it can be 
used for ADHD symptoms.
 There are many others, some can be 
used as a tea as Holy Basil, Oatstraw and 
licorice, others are a bit more complex to 
use like American and Asian Ginseng. It is 

difficult to choose just one herb 
as you can see. Like foods and 
supplements they each have many 
offerings and work well together. 
Unlike pharmaceuticals herbs 
are complex, multifaceted miracles, really, 
discovered 1,000's of years ago when life 
was more natural and Earth centered. 
These 6 adaptogens are my favorites. 
They work their magic in endless ways. 
Each person is different and will have his 
or her own unique response. I often add 
other herbs for their related properties, 
believing that, like Nature herself, a 
combination works to enhance the desired 
overall effect. Herbs work with the body 
enhancing optimal functioning. Generally 
they work subtly, restoring order where 
the body needs it. They act more like foods 
and supplements and need to be taken 
over time for lasting results, although 
some results can be experienced quickly. 
There are reams written about herbs and 
I encourage you to study this fascinating 
subject. It is a life long pursuit if you take 
the challenge! I don't think there is a day 
that goes by that I don't learn or relearn 
something fascinating about herbs. Here 
is one place to start: Adaptogenic Herbs 
for Strength, Stamina and Stress Relief 
by David Winston and Steven Maimes. 
Herbalism encourages us to go back to 
nature and take a deeper look at life and 
health. Celebrate this true blessing.

Carolyn is a local vendor, with an herbal cottage 
industry in her NH home. She has been with the Coop 
for years supplying many popular herbal formulas. 
2 that relate to adaptogens are Adrenal Support 
extract which includes several herbs mentioned in 
this article plus supportive herbs and flower essences, 
and Ultimate Health an herbal powered combination, 
again with similar herbs. Carolyn also does individual 
consultations for those with more specific needs. Visit 
www.injoynow.com or call 603-286-4696.

http://www.injoynow.com


 
                   Cooperatives 

Grow Communities: 
Riojana Olive Oil

Reprinted with permission from 

strongertogether.coop
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 In the town of Arauco in the La Rioja 
province of Argentina stands the oldest olive 
tree in the country, planted in the 1600s. 
Although not native to Argentina, the Arauco 
olive is highly prized for its buttery smoothness 
and meaty texture, and for the robust floral and 
fruity flavor notes it contributes to olive oil.
 There, in the Antinaco-Los Colorados 
Valley, the cooperative producers of Riojana 
extra virgin, fair trade organic olive oil are 
cultivating much more than their 350 olive trees. 
Through cooperation, they are growing a healthy, 
vibrant and sustainable community.

Reinvesting profits for 
health and education

 La Riojana’s founders came from Italy to 
Argentina in the 1940s and began cultivating 
grapes for the production of wine, and planting 
olive trees as a natural companion plant. 
Certified fair trade by Fairtrade International 
in 2006, the members of the cooperative have 
invested more than $11 million Argentinian 
pesos (~ $730,000 US), primarily from the sale 
of their fair trade organic wines, in projects 
including a new drinking water supply for the 
village of Tilimuqui, where many of La Riojana’s 
workers and their families live. The fair trade 
premium has also been invested in production 
improvements, new community centers and 
medical equipment, but the most visible result 
of the cooperative’s reinvestment in its farmer 
members and their families can be seen in their 
commitment to education. 

 A new secondary school specializing 
in agriculture opened in Tilimuqui in 2010. 
Offering free education to children age 13-
18, the school has had a profound impact on 
its community, providing a catalyst for local 
development, increasing employment by the 
creation of more than 50 new jobs at the school, 
and providing training in technical agronomy 
to help slow the migration of young people 
to larger cities. Since 2010, enrollment in the 
school has grown from 33 pupils to more With 
plans to build new classrooms, the cooperative 
hopes to expand the school’s capacity to 600 
students in the next few years. The cooperative 
also provides kits of school supplies to children 
of its members, as well as free computer courses 
to adult community members.

Focusing on environment to 
ensure a bright future

 Besides supporting health and education, 
the cooperative is invested in green initiatives 
and sustainability, so transitioning more of its 
growers to become equivalency USDA Certified 
Organic is another important goal. With a 
focus on becoming carbon neutral, La Riojana 
Cooperative is introducing improved water 
management techniques, the use of solar and 
bio energy and a reforestation project.
 When you purchase Riojana olive oil you 
are not just purchasing a delicious ingredient 
to enjoy, you are casting a vote in favor of 
cooperative, fair trade businesses—and helping 
more than 422 cooperative members continue 
to invest in a brighter future.

December Lectures & Workshops: 

For more info please visit www.ConcordFoodCoop.coop

http://strongertogether.coop


December at the Co-op!

The Co-op Bakery’s Cheesecake of the month is: 

Eggnog Cheesecake

December Lectures & Workshops: 
Time Out! Relaxing Meditation to 
Find the Calm Beneath the Storm
Saturday, December 10th, 10:30 am
The Yoga Center, Concord NH
This is a free class! 
Click here to register.

For more info please visit www.ConcordFoodCoop.coop

Our bakery has goodies 
that everyone will love! 

Special Members-Only deals and discounts will be revealed each day leading 
up to Christmas! Visit our website or stop by the store for details.

www.concordfoodcoop.coop/member-appreciation-coupons

December
13th - 24th

Peace During the Holidays: 12 Days of 
Self-Love
Wednesday, December 14th, 5:30 pm
Tracy Memorial Library, New London NH
This is a free class! 
Click here to register.

https://www.eventbrite.com/e/time-out-relaxing-meditation-to-find-the-calm-beneath-the-storm-concord-tickets-29486315363
https://www.eventbrite.com/e/peace-during-the-holidays-12-days-of-self-love-new-london-tickets-28727956090
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   Co-op Gift Giving Guide

By Paige Charland, 

Marketing Specialist
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 With Thanksgiving past, 
and Christmas looming 
near (and Kwanzaa and 
Hanukkah, too!), the 

season of giving 
is in full swing. We 

have our long lists in hand and 
good intentions in our hearts as 
we begin our hunt for the perfect 
gifts. When you think of the Co-op, 
you often think of us as just a plain 
grocery store, but there are surprising 
treasures hidden throughout our 
stores to help you check off all 
the names on your list. Whether 
it’s delicious food, fair-trade 
accessories, or perfumed lotions 
and potions, our gift-giving guide 
has everything you need this holiday 
season. 
 Let’s start with the stocking 
stuffers first. Many of the items you 
need can be found right at the 
customer service desk. We have 
Badger Balms and numerous 
chapsticks for the cold, dry 
weather. We have plenty of Zand 
Cough Drops for that inevitable

winter cold. We also have a full stock of 
aromatherapy delights such as Hive & 
Home Beeswax Candles,

  Maroma Incense and adorable
 animal-shaped incense holders,
 sage smudge sticks, luminary
 candles, and more. In this section 
of the store you will also find 

travel-size Dr. Bronner’s Soap (you 
can never have enough Dr. Bronner’s). 

And we’re only halfway through the list! 
Fill their stockings further with Lake

 Champlain Chocolate, whether it’s
 bite-sized pieces or full chocolate
 bars. We have a wide variety of
 pleasantly scented Pacha bulk 
soap – you can fill a bag of your 

own or buy a pre-filled bag of 
smaller sizes to test out. You can also 

grab Mineral Fusion Nail Polish in a slew 
of colors for the trendy people in your

 life. But don’t forget about the
 spicy people in your life! Gift
 their stockings with a bottle of
 Cholula Hot Sauce, or perhaps
 two or three. Help your friends 

and family stay healthy by giving 
them travel-sized Urban Moonshine 

mailto:paige%40concordfoodcoop.coop?subject=


 find even more products 
that make great gifts. 
We have Scrub it NH salt 

body scrubs, Veriditas Essential 
Oils, Badger’s many skin care lines, 

and all kinds of lotions, shampoos, 
creams, and oils. Support a stellar 

company by purchasing Alaffia 
products, which range from 

shampoos and conditioners to 
woven baskets and handcrafted 
bags. Create the perfect giftbag 

for your loved ones by purchasing 
one of our canvas bags in two 

different prints – one with the retro Co-
op logo and the other with a baby chick 

that says “I’m a Co-op Chick”.  For the 
more

 spiritual ones in our lives, we 
have
 Mala Beads, and metaphysical

 bracelets from Low Tide Island 
Design. On the quirkier side, we are 

now also carrying salt lamps and our 
cozy winter wear has returned. Finish 

off your list with colorful thermoses 
from Hydroflask or our new 

LifeFactory water bottles. 
 And just like that, your list 
is complete! Who knew that all 

of your holiday shopping could 
be done at Concord Food Co-op? 

We hope to see you in soon as you start 
working on your list. Happy shopping! 

 Note: many of these products and  
 giftware may only be available at our 
Concord location. You can always call 
our New London store at 603-526-6650 

to check if they carry a product you’re
 looking for before you make the trip.
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Bitters and Oregon’s Wild 
Harvest Biodynamic Tonics. Any 
cheese lovers in the family? Visit 
our plentiful cheese display in 
our Concord store to find cheese 
forks to adorn their next scrumptious 
platter. Near our bulk liquids you can find 
drink lids made to fit mason jars for 
your thriftier friends. Top that 
stocking off with a bag of Annie’s 
Cookie Bites for the perfect gift-
opening snack, and you’re good 
to go! 
 Now that we’ve taken care of 
the stockings, we can begin looking for 
gifts. These gifts are great on their own 
or with others, and can definitely be 
used for Yankee Swaps or Secret 
Santas. Let’s start with the crafty 
people in your life - we now 
carry kombucha starter kits from 
Oregon Kombucha in a variety of 
flavors. For food goodies we have 
bags of Setton Farm Pistachios, Equal 
Exchange Coffee, Organic Valley Eggnog 
(which should probably be enjoyed 
on Christmas Eve while still cold!), 
Runamok Maple Syrup, and all 
manner of bakery treats. For 
spirits, try Downeast Cider’s 
Winter Blend, some bubbly mini-
bottles of champagne, or any one 
of our delectable wines. You can always 
check out the chalkboards above our 
cheese case for the perfect cheese 
and spirits pairings. While you’re 
there you can add some copper 
Moscow Mule Mugs to your cart 
for easy gift ideas. In our health 
and beauty aisles you can



 
    NOFA-NH Winter 

Conference: Key Note 
Speaker Selected

NOFA-NH Press Release
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  The Northeast Organic 
Farming Association 
of New Hampshire 
(NOFA-NH) is pleased to 

announce Joel Salatin as 
keynote speaker of the 15th 

Annual NOFA-NH Winter Conference, in 
Concord on January 28, 2017.
 Joel Salatin is a renowned author, 
lecturer, and third generation farmer on 
his family’s Polyface Farm in Virginia’s 
Shenandoah Valley. Featured in Michael 
Pollan’s New York Times bestseller, 
Omnivore’s Dilemma, and in the award-
winning documentaries Food, Inc. and 
Fresh, 
Polyface 
Farm 
services 
more than 
5,000 
families, 50 
restaurants, 
10 retail 
outlets, and 
a farmers’ 
market 
with salad 

bar beef, pigaerator pork, pastured 
poultry, and forestry products. When 
he’s not on the road speaking, Salatin 
is at home on the farm, keeping the 
callouses on his hands and dirt under 
his fingernails, mentoring young people, 
inspiring visitors, and promoting local, 
regenerative food and farming systems.
 Salatin has authored nine books 
including Folks, This Ain’t Normal: A 
Farmer’s Advice for Happier Hens, 
Healthier People, and a Better World 
and The Sheer Ecstacy of Being a Lunatic 
Farmer. He also writes The Pastoralist 
column for Stockman Grass Farmer, 

granddaddy 
catalyst for 
the grass 
farming 
movement, 
and the 
Pitchfork 
Pulpit 
column for 
Mother 
Earth News, 
as well as 
numerous

http://www.nofanh.org/


The Northeast Organic Farming 
Association of New Hampshire 
(NOFA-NH) is a 501(c)3 non-
profit organization dedicated to building 
a community of organic food activists 
and educated consumers to help support 
New Hampshire's local organic farming 
community. We feel that organic farming 
is important to creating a sustainable 
future and recognize that more resources 
and greater education is needed to help 
farmers, gardeners, and consumers 
learn to work together to build a support 
network. 

NOFA-NH recognizes that farmers, 
gardeners, and consumers of organic 
products share a "community of interests:" 
a common need to grow and consume 
safe, healthy, nutritious, great-tasting 
food; and a common interest in preserving 
a healthy environment that nurtures all 
of us. In an age of industrial agriculture, 
we're working to re-establish a shared 
sense of pride and participation in a 
community-based food system that links 
local farmers with local consumers, and 
rewards them both equally.
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other publications. A frequent guest on 
radio programs and podcasts targeting 
farmers, homesteaders, and foodies, 
Salatin’s practical, can-do solutions 
tied to passionate soliloquies for 
sustainability offer everyone food for 
thought and plans for action.
 NOFA-NH’s 15th Annual Winter 
Conference entitled “Grow Well, Eat 
Well” will be held on Saturday, January 
28th, 2017, at Rundlett Middle School, 
144 South Street, Concord, NH. 
The all-day conference will include 
workshops on a variety of topics, led 
by local and national leaders in their 
fields - including farmer technical 
workshops presented by Joel Salatin. 
The conference will also showcase 
local vendors at the Green Market 
Fair, book signings with authors and 
presenters hosted by MainStreet 
BookEnds of Warner, and a Seed Swap 
and raffle for participants. Meals are 
included in the conference fee and will 
be catered by Concord’s own Certified 
Local bakery, The Crust & Crumb.
To learn more about Joel Salatin 
and Polyface Farm, visit: www.
polyfacefarms.com
 For more information regarding 
the 2017 NOFA-NH Winter 
Conference, and to register as an 
attendee, presenter, sponsor, exhibitor, 
or volunteer, please visit www.nofanh.
org/winterconference or contact us via 
email at winterconference@nofanh.
org.

http://www.polyfacefarms.com/
http://www.polyfacefarms.com/
http://www.nofanh.org/winterconference
http://www.nofanh.org/winterconference
mailto:winterconference%40nofanh.org?subject=
mailto:winterconference%40nofanh.org?subject=


 
 Holiday Delights

By Barbara Bonsignore, 

Author of Cooking with Compassion
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Spiced Pumpkin Tofu 
"Cheesecake" Pie

Crust #1
• 38 Vegan gingersnaps, finely crushed
• ½ cup finely chopped pecans
• 2 Tbsp. vegan soy margarine
• Mix crumbs and nuts, and press into 

bottom and sides of a 9-inch layer 
cake pan or spring form pan. Bake at 
350 degrees for 10 minutes. Cool. Add 
filling.

 
Crust #2
• 2 cups whole-wheat pastry flour
• ¼ cup maple syrup
• 2 Tbsp. water
• ¼ tsp. sea salt
• ½ tsp. cinnamon
• 1/3 cup filled half with oil & half with 

apple juice concentrate
 
Preheat oven at 350 degrees. Mix all 
ingredients together until well mixed. If 
mixture is too dry, add more water. If too 
moist, add more flour. Press mixture on 
bottom and up sides of 9-inch pie place 
(unless otherwise specified). Bake at 350 
degrees for 10 minutes. Cool. Add filling.

Filling
• 2 Tbsp. soy margarine, melted
• 1 8 oz. pkg Tofutti “cream cheese”
• 1 ½ cups raw sugar (turbinado or Succanat)
• 1 can (15 oz.) pumpkin
• 1 Tbsp. pumpkin pie spice
• 2 Tbsp. pure vanilla extract
• 1 cup tofu

Mix all ingredients together in food processor 
until well-blended. Pour into prepared pie 
crust. Bake at 325 degrees for 30 minutes or 
until center is firm (check center with butter 
knife). Cool for 1 hour. Make 1 recipe of Tofu 
Dessert Topping. Spoon onto pie and dust with 
½ tsp. ground nutmeg. Serve.

Tofu Dessert Topping

• 2 cups tofu
• 1 Tbsp. oil (not olive)
• ½ tsp. salt
• 2/3 cup turbinado or Succanat raw sugar
• 1 Tbsp. pure vanilla extract
• 1 Tbsp. almond extract
 
Blend all ingredients together in blender until 
smooth. Add water 1 Tbsp. at a time while 
blending if mixture becomes too thick. Should 
be consistency of whipped cream. Chill before 
serving.



Festive Nut Loaf

Dry ingredients:
• 2 ½ cups ground mixture of 

sunflower seeds, almonds, and walnuts
• ¾ cup wheat germ
• ½ cup raw oats
• ½ tsp. each dried rosemary, sage and 

parsley
• 1 tsp. ground caraway seeds, use blender 

(optional)
• ½ cup cooked brown rice
• 3 Tbsp. nutritional yeast (health food 

stores)
• ½ tsp. poultry seasoning

Liquid ingredients:
• 2 Tbsp. tahini (sesame butter)
• 3 Tbsp. applesauce with no added sugar
• Tomato juice, unsalted
• 1 Tbsp. tamari soy sauce or Bragg 

Aminos (health food stores) or to taste
• 1 Tbsp. molasses
• Raw vegetables:
• 3 cloves garlic, minced
• 2 celery stalks, finely chopped
• 1 large onion, finely chopped
• 1 large carrot, grated

Sauté vegetables in medium frying pan 
in water and/or vegetable broth (about 3 
Tbsp.), adding more liquid if mixture dries 
out. Wine may also be used with the above 
liquids. Drain vegetables when tender. 
Mix all ingredients together in a large 
bowl, adding tomato juice as needed to 
moisturize. Mixture should hold together. 
If too moist, drain off excess liquid. Spoon 
into large loaf pan and bake in a 350 degree 
oven 45 minutes or until top is brown and 
loaf is dry. Let cool for 10 minutes, invert 
onto serving platter and slice. Serve with 
Brown Gravy, stuffing,  mashed potatoes, 
and cranberry sauce.
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Millet-Stuffed Butternut 

Squash

• 1 medium/large butternut squash
• ½ cup dry millet
• 1 ½ cups boiling water
• 1 large onion, finely chopped – sauté 

in water until tender
• 3 cloves garlic, minced – sauté in 

water until tender
• Salt and pepper, tamari soy sauce or 

Bragg Aminos (health food stores) to 
taste

• ½ tsp. ground cumin
• ¼ tsp. ground nutmeg
• 1 ½ Tbsp. mellow miso
• 2 Tbsp. fresh lemon juice
• 2 Tbsp. almond butter
• 1 cup crumbled firm tofu
• ¼ cup finely chopped walnuts
• 8 tsp. bread crumbs
• ¼ tsp. ground cinnamon

Preheat oven to 350 degrees. Wash and 
dry squash, remove stem, cut in half 
lengthwise. Place halves cut-side down 
on baking sheet. Bake approximately 
45 minutes (or until easily pierced with 
fork). Rinse millet (to wash off any dirt). 
Cover millet with water, bring to boil 
on medium heat, simmer until millet is 
tender and fluffy, add more water as 
needed. Sauté onion and garlic in water 
until tender. When millet is cooked, mix 
it with remaining ingredients. Remove 
cooked squash from oven. Scoop out 
seeds and pulp. Fill cavity with millet 
stuffing. (Any left-over stuffing may 
be put in oven-proof dish and heated 
separately). Return stuffed squash to 
oven. Heat for about 10 minutes. Serve.



December Calendar

Concord Store
 6    Ask a Nutritionist
15  Snowflake Social!
24  Christmas Eve - Store closes at 5 pm 
25  Christmas Day - Store CLOSED
31  New Year's Eve - Store closes at 5 pm 

Community
 1    CSV Class: Holiday Crafts - Pine Cones & Antlers!
 3    Christmas at Canterbury
 3    Concord Class: Reclaiming Your Creativity
10  Christmas at Canterbury
10  Concord Class: Time Out! Relaxing Meditation
14  New London Class: Peace During the Holidays

For event details visit www.concordfoodcoop.coop/calendar
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New London Store
24  Christmas Eve - Store closes at 5 pm 
25  Christmas Day - Store CLOSED
31  New Year's Eve - Store closes at 5 pm 

Wellness Educators
Betsy Black
Erin Girzone

Maria Noël Groves, R.H. (AHG)
Dr. Amanda Hegnauer, N.D.

Dr. Pamela Herring, N.D.
Dr. Wendy Jensen, D.V.M.

Dr. Laura Jones, N.D.
Traci Komorek, R.D., L.D.

Kelly Lang
Allison Lellos, M.Ed, INHC

Susan Morgan
Dr. David Olarsch, N.D.

Dr. Madalyn Otto
Jim Readey

Dr. Sam Sanzone, D.C.
Lorna Tobin

Marcia Wyman
Dr. Jacqueline Yang, N.D.

Newsletter
Paige Charland, Editor & Design

Reminder:
Both stores will be closed Sunday, January 1st for New Year's Day. 

Happy Holidays everyone!

http://concordfoodcoop.coop/calendar
http://concordfoodcoop.coop/wellness-educators/
mailto:paige%40concordfoodcoop.coop?subject=
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Our Board of Directors
David Marshall, President

Krista Helmboldt, Vice President
Cathy Menard, Treasurer

James McConaha, Secretary
Charlie Cole
Tedd Evans 

Derek Owen                                         
Finis Williams

Management
Chris Gilbert, General Manager

Nick Schneider, Operations Manager
Jason Murphy, NL Store Manager 

Adam Orcutt, Customer Service Manager
Marianne Cameron, Assistant CSM
Peter Deleault, Finance Manager

Beverly LaPage, Human Resources Manager
Greg Lessard, Director of Development

Shane Smith, Perimeter Manager
Patrick Gale, Produce Manager
Lexi Cartier, Grocery Manager

Amanda Christian, Bakery Manager
Stacey Cooper, Co-op Farm Manager

The opinions shared within do not necessarily represent the views of the Concord Food Cooperative, 
Inc., its Board of Directors, management, staff, or membership. We reserve the right to refuse and/
or edit submissions. Concord Food Cooperative, Inc. is a community-owned and community-
controlled business primarily dedicated to the retail sale of natural foods and related products and 
consumer education. Member or not, anyone can shop at the Co-op. Members are joint owners 
of the business, each sharing in the benefits of local ownership. Anyone can join and reap the 
benefits of cooperation. The statements made in our newsletter have not been evaluated by 
the FDA and are not intended to diagnose, prescribe, recommend, or offer medical advice. 
Please see your health care practitioner for help regarding choices. We will be glad to try to 
accommodate their suggestions. Though we try our best to find them, we occasionally miss 
typographical errors. We apologize in advance for any inconvenience. 

Concord Food Co-op 
of New London

52 Newport Road, New London
603-526-6650

Monday - Saturday: 9:30 am to 6 pm
Sunday: 10:30 am to 4 pm

Interested in advertising in the Natural Buzz? 
Visit this link to view our ad rates 

or contact paige@concordfoodcoop.coop

Concord Food Co-op
24 South Main Street, Concord

603-225-6840
Monday - Saturday: 8 am to 8 pm

Sunday: 10 am to 6 pm

Hours of
Operation

Newsletter
Paige Charland, Editor & Design
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http://concordfoodcoop.coop/wellness-educators/
http://concordfoodcoop.coop/board-of-directors/
http://concordfoodcoop.coop/leadership/
http://concordfoodcoop.coop/NaturalBuzz2016/adrates2016.pdf
mailto:paige%40concordfoodcoop.coop?subject=

