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YOUR LOCAL AUTHORIZED DIRECTV DEALER

Mon.- Thurs. 8-6, Fri. 8-8, Sat. 9-5

603.239.7304
Call For A Convenient Appointment

Associate Member

Rearrange-Renew-Replace
A Small Change Can

Make A Big Difference

barbarann mainzer
CERTIFIED KITCHEN DESIGNER

• 19 Years’
   Experience

• Offering The
   Time & Care
   You Need To
   Create Your Ideal
   Living Space

• An Artist

• An Expert

• Organization &
   Storage Solutions

• Design
• Sales • Service
• Showroom (by appointment)

ALN Enterprises
Remodeling Solutions

Andy Newell • 313-3937

• All Repairs
• Additions
• Outbuildings
• Decks & More

Fully Insured

FINANCING AVAILABLE (OAC)

New England Outdoor Furnaces
3613 Charlestown Rd, Box 1475, Claremont, NH 03743

(603) 543-1110 – Toll Free (866) 543-7589
neof@nhvt.net

Unsecured installment loans provided by Enerbank USA
(1245 E. Brickyard Rd., Suite 100, Salt Lake City, UT 84106)

to homeowners who meet bank’s qualifi cations.

Can’t put an outdoor wood furnace where 
you live? We have the solution now on sale —

The “Greenest” 
Outdoor Furnace*

Discover how you can be energy-
independent using clean, safe and 
environmentally friendly wood heat!

Meets 2010 Emission Limits**

*E-Classic  2300. Based  on data from EPA OWHH Program 
Quailfi ed models (4/4/08) **Maine and Vermont 

Eliminate your heating
bill and invest the savings

Call or visit your local Central Boiler 
dealer today and learn how a lot of people 
just like you are saying goodbye to high 
heating bills by heating their home with a 
Classic outdoor wood furnace. That means 
the money you save can go somewhere 
else important-like into your savings.

centralboiler.com

HUGE $ALE
$AVE BIG

HUGE $ALE
$AVE BIG

with Richard Popovic

When I am asked why I chose to settle in the
Monadnock Region, the answers are plentiful: the
small towns, the local farms, and the natural beauty
are a good place to start. Add in friendly people, a sense
of community, and a vibrant local culture and what
more could a person want? We have it all. All, except
for one glaring omission: a food co-op.

Food co-ops (short for cooperative) are stores that
are collectively owned by members of the community.
A membership fee gets you a discount on the prod-
ucts and a say in how the co-op is structured and run.
Sometimes the fee can be supplemented or replaced
by working a number of hours per month at the co-
op. Co-ops tend to specialize in local, organic, and
natural foods, as well as bulk items, but it was not al-
ways this way.

The origins of the modern food co-op can be traced
back to Rochdale, England. In 1843, a group of textile
workers pooled their resources to start a cooperatively
owned food store as an alternative to the expensive
and often exploitive company store. They developed
the Seven Cooperative Principles to guide them on
their venture. Instead of focusing solely on profit, these

Looking Forward To A Local Food Co-op

principles stressed open membership, democratic con-
trol, education, community, and (of course) coopera-
tion. These principles are the guiding force behind co-
ops to this day.

So why hasn’t a co-op emerged in our region? Prob-
ably because the world is full of people like me, who
idly wonder why we are lacking something but don’t
do much to provide a solution. Luckily, there are a few
Bonnie Hudspeths and Amanda Costellos in our midst.
Bonnie and Amanda are members of Monadnock Farm
and Community Connections, a group that falls un-
der the umbrella of the Cheshire County Conserva-
tion District. Their goal is to increase public knowl-
edge about the value of local agriculture while sup-
porting the farmers of the region. An offshoot of MFCC
has formed to get the co-op ball rolling and has made
some serious progress. They have conducted a grant-
funded feasibility study, interviewed five area food co-
ops and are busy completing a business plan. The
group meets once a month at the Hannah Grimes Cen-
ter in Keene. I recently chatted with Bonnie via a dicey
cell phone connection:

Green Monadnock: Why does the Monadnock
Region need a food co-op?

Bonnie Hudspeth: We need a co-op to connect pro-
ducers and consumers on a local level, and so we can
become more self-sustaining as a community.

GM: Why do you think there isn’t a co-op here al-
ready?

BH: There was a very informal co-op in Keene some
time back, but it faded away. It’s much tougher to start
a business now than back in the 70s, which is when
many of the food co-ops that exist today were formed.
Now you need marketing studies and business plans...

GM: It’s not just some neighbors splitting up big
bags of brown rice in their garage deciding to create a
food store.

BH: Exactly.
GM:  How has the response been from the com-

munity?
BH: Overwhelmingly positive.
GM: What is the one distilled fact you want people

to know about food co-ops?
BH: A co-op is designed to serve the community, is

member and community owned and operated, and
how it ultimately looks and works is decided by the
members themselves.

GM: Who can someone talk to if they want more
info?

BH: Me! Send me an e-mail at Bonnie_Hudspeth@
antiochne.edu.

Richard Popovic is a musician and freelance writer
who lives in Nelson in an efficient little house he built
in 2007 where he spends most of his time attempting
to convert run-on sentences into a viable source of
clean energy.

Call Lori Frandino - 603-756-3982 and come take a look!
e-mail: frandino@cheshire.net

ANTIQUE ORIENTAL RUGS
Good selection of older rugs.

Many with slight to moderate wear
and very affordable.


