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Farewell
By Gianna DeLilli
If you will, take a few moments to read a
brief reflection of my time at the Co-op.
This is my farewell to the position of
General Manager, but it is in no way my
farewell to the Co-op.
It was two and a half years ago when I took
the position as General Manager of Mohawk
Harvest Cooperative Market. As many of
you know, I worked at the Co-op prior to
this position and had left to explore other
parts of the world. Upon receiving an
unexpected call from the Board of
Directors, I began to consider what I had to
offer the Co-op and my community.
Though I had little experience running a
business, I knew my passion for local food
and the environment, and my willingness to

help this store succeed would be a good
start. I felt incredibly eager to contribute in
a major way to the Co-op I held so dear to
my heart.
These past two and a half years have been
an amazing learning experience and I feel so
lucky to have had the opportunity to
contribute to the Co-op and work with so
many passionate people. With incredible
thanks to the support I received from the
Board of Directors, my family, friends, and
co-workers, I will cherish the time I have
spent in this position.
I have submitted my resignation effective
December 31, 2019. This was a tough
decision, as I dearly love this store and fully
Continued on Page 2

What the Co-op Means to Me
by Richard Nilsen, President, Board of Directors
When I first entered Mohawk Harvest
Cooperative Market, I was greeted with a
welcoming smile and allowed to wander
about the place to find out what was what.
It was a time when I had lost someone dear
to me and I definitely needed an uplifting
experience.
Right time; right place.
I’m new here. I only started coming into the
Co-op last fall, so I don’t feel qualified to
make any huge assumptions. But to my
mind, the Co-op has become a place for
gathering in downtown Gloversville. It is a

place where the staff and members want to
be the best for the community. They want
to bring art (note the relationship with
Micropolis Cooperative, Inc.), music (note
concerts by the Caroga Music Festival, open
mic night the second Saturday of the month
and talent like Michelle King as a regular),
great coffee (I found I’m a latte lover!), and
teas and freshly baked goods as you walk in.
Of course, there are local, farm fresh goods,
organic and gluten-free items, but that’s not
what brings me in. It is the friendly
atmosphere that we must never lose. It is a

place of rest, recuperation and
re-energizing. When I leave the Co-op I
want to do better things in the community
because of what I find there.
I don’t feel worthy or competent enough to
be President of the Board here. I’ve had to
do some research and training to
understand a little about the history of the
Co-op, and co-ops in general. I’m still in the
process of learning.
I think the Co-op has done great things and
we can do even more. We now open at
Continued on Page 2
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Farewell (cont’d)
support the mission of the Co-op.
Ultimately, I have decided I will contribute in
other ways, but the management position is
no longer something I resonate with. I have
thoroughly enjoyed my time as General
Manager of the Co-op and it has been a
pleasure offering my time and energy to
such a purposeful cause.
I want to express my sincerest gratitude to
everyone who supports this store – regular
and occasional customers, volunteers, board
members, and hardworking employees. It’s
not always easy, but it certainly is worthy of
our time! With your continued support, this
Co-op will continuously make a difference in
our downtown and our community.

Manager (cont’d)
7am for coffee and baked goods; I plan to
lead a writing workshop here starting in
January; other classes in painting, gardening
and making specialty foods and drinks are
also in the mix.
What would you like to see here? Please
make your suggestions and wishes known to
the staff, Board and members here. I know
from experience that your opinion matters.
The Co-op is not “they” to me. The Co-op
is “we,” a community. I encourage membership, but we are not an exclusive group. All
are welcome. Come on in and get
acquainted!
Mohawk Harvest Cooperative Market
Mission Statement

by Robin Lair
September was an exceptionally fruitful
month for Mohawk Harvest Cooperative
Market volunteers. Twenty-two volunteers
donated nearly 200 hours to the Co-op.



Culling past-its-prime fruits &
vegetables



Prepping food for use in the kitchen
(e.g. chopping vegetables for soup)



Baking



Dish washing



Laundry (aprons, dish towels, tablecloths)

While some of these folks have been longtime volunteers, many have only recently
joined the volunteer ranks. An August/
September recruitment effort netted about
a dozen brand new volunteers. Their
friendly faces were frequently spotted in the
market as they gave their time and energy
to the Co-op.
As a show of appreciation to its dedicated
volunteers, on September 1, the Co-op
began offering additional discounts to
volunteers who meet minimum thresholds
of service. Anyone who volunteers at least
three hours during a single calendar month
will earn a 10% discount on all purchases
made during the following calendar month.
Even better, anyone who volunteers at least
three hours each week during a single
calendar month will earn a 20% discount on
all purchases made during the following
calendar month. In September, 14
volunteers earned a 10% October discount
and three volunteers earned a 20% October
discount.

As consumer, producer and farmer
members of a cooperative, we are
committed to the creation of a healthy,
sustainable community by providing
wholesome foods, empowering artisans and
fostering lifelong learning.

What exactly would you be expected to do
if you were to become a volunteer? Here
are some examples of activities from which
you could choose:

As a community-owned organization, Mohawk
Harvest Cooperative Market is committed to
complete transparency, especially in managerial and
financial matters. If you have any questions or
concerns, please contact any officer or board
member or email us at
info@mohawkharvest.org.



Tidying & stocking shelves



Organizing & tidying storeroom



Packaging & stocking bulk goods (nuts,
grains, spices, etc.)



Packaging & stocking cheeses



Checking expiration dates on dairy
products



Composting and/or recycling



Routine cleaning, maintenance and/or
repairs (e.g. sweeping, window
washing)



Setting up, serving at or taking down
special events (e.g. Farm-to-Fork
Dinner, Wine & Food Festival, Bacon
Jam)



Helping to complete one-shot projects
(e.g. painting a wall, moving shelving
units)

You already love the Co-op’s local meats,
dairy products, eggs, fruits and vegetables,
coffee, breakfast, lunch and café treats. But
you may also love...volunteering! Sharing
your time, energy and talents at the Co-op
is a splendid way to invest in a valued
community resource while hanging out with
like-minded friends and neighbors in a
pleasant environment. Members of all ages
and abilities are welcome to volunteer at
Mohawk Harvest.
For more information, inquire at the Co-op
or email Volunteer Coordinator, Robin Lair
at robnrobn2@gmail.com.
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It’s Time to Think About Your Holiday TURKEYS!
Do you want a turkey that will be full of flavor, the perfect size for your family, and sustainably and humanely raised?!
Well you’re in luck because WE have the turkey for you.
Consider a Stonewood Farm turkey on your holiday table this year. Customers
from years past can attest to the perfection that is a Stonewood Turkey. We have
visited the farm, spoken to the owners, and can promise these turkeys are very well
cared for.
Stop in to the Co-op and ask at the front counter to order a turkey and we will get
you signed up! You can also call the Co-op at (518) 706-0681 to reserve your turkey.
Our Stonewood turkeys are $4.99/lb for the general public and $4.25/lb for member-shareholders.
The order deadline is November 15 and all non-members are required to pay a 10% deposit.
In addition to great taste, these turkeys are raised and processed in an FDA-approved facility, all on the same farm in Orwell, VT.
They have NO preservatives or artificial ingredients, they have NO antibiotics or growth hormones, and are raised on a familyowned and operated farm with a vegetable grain diet.

New Faces at the Co-op
by Richard Nilsen
Sam Carlson is
from the Gloversville
area and formerly
worked in
broadcast journalism
at TV News Channel
10 and 6 and directed
"Capital Tonight" at
Spectrum. With
school, work and
kids, she doesn't have
much time for
hobbies, but does like to read and watch
movies when she has a moment. She also
follows politics and finds the Co-op a cozy,
friendly environment.
Madison Janetsky
was formerly with
Saratoga Coffee
Traders before
coming to work at
the Co-op. When
not baking or
serving specialty
coffees and fruit
smoothies she has
many interests

including: painting, sewing, crafts, hiking and
camping. She also likes to practice yoga and
meditation. The community aspect of the
Co-op is especially important to why she is
here and the fact that healthy foods are
made available in downtown Gloversville.
"There's no other place like this around
here," she says. She grew up in Amsterdam,
currently lives in Johnstown and will be
moving to the shores of the Great
Sacandaga Reservoir soon.
Andi Thatcher
was a para legal
who didn't want to
"just sit behind a
desk." She can be
seen stocking
shelves, checking
customers through
the register and
prepping specialty
coffees as needed.
"I like helping
people," she said. She also likes performing
music with her group, Our Secret Love
Society, who could be seen and heard at our
10th anniversary celebration. From the

Johnstown area, she enjoys nature, animals,
family and friends. As for the Co-op? "I like
the nice environment here...I think it's good
for the community."
A relatively new
face in the kitchen
belongs to
Anthony Gould,
but he isn't new to
the culinary arts,
having worked
many venues
including the
former Church and
Main Restaurant in
Canajoharie.
Recruited by his friend Dan Lentini, who has
worked in the kitchen here for some time,
he enjoys the positive atmosphere at the
Co-op and the chance to improve his
culinary skills with new dishes. He likes to
experiment with flavorings to get just the
right nuance for a dish. From a musical
family in Canajoharie, Anthony has played
bass in the past and would like to get back
into music. He says he really likes working
at the Co-op and enjoys his time here.
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by Genia Meinhold

30 North Main Street
Gloversville, NY 12078
(518) 706-0681
www.mohawkharvest.org

While it may have felt like summer
outside on Sunday, September 22, inside
the stately Eccentric Club it looked like
Fall had definitely arrived. Candlelit
tables decorated in the reds, oranges
and golds of autumn welcomed Mohawk
Harvest Cooperative Market members
and guests to the Co-op’s 8th Annual
Harvest Dinner.
Attendees enjoyed a five course dinner
prepared by area chefs using locally
sourced ingredients, a selection of NY
State wines provided by East Fulton
Wine and Liquor, and freshly roasted
Upstate Coffee prepared by Kevin
Chamberlain. Bill Ackerbauer provided
musical ambiance.

Mohawk Harvester

Staff
Gianna DeLilli, General Manager
Korinna Marino, Assistant Manager
Sam Carlson
Anthony Gould
Alan Harris
Madison Janetsky
Dan Lentini
Andi Thatcher

Bill Easterly (far right) of NBT Bank presents their Gold Level
Sponsorship check to Co-op Board President Richard Nilsen (left)
and General Manger Gianna DeLilli (center).

Thank you to the following chefs for an
inventive and delicious menu: Rob Hanna—
The Inn at the Bridge, Northville; Seth
Corey—Salt Bistro, Broadalbin; Dan Lentini
(assisted by Michelle Harring)—Mohawk
Harvest Cooperative Market;
Gloversville; Chris Rose—Personal
Catering, Johnstown; Ashley Tauss—
Cravings Bakery and Café, Gloversville; and
Denise Dickson—Sweet Dee-Lights,
Gloversville.
We are grateful to our sponsors: NBT Bank
(Gold Level), Brown’s Ford (Silver Level/
Wine), Fulton County Center for Regional
Growth (Bronze Level), The Leader Herald
(Media Sponsor) and Table Sponsors
Abdella Law Firm, Caroga Arts Collective,
Dorn Space, Glover Insurance, Gloversville
Sewing Center, Micropolis Cooperative,
Inc., Ruby and Quiri, Smith Engineering &
Architect, The Leader Herald, West &
Company and Nathan Littauer Hospital &
Nursing Home.
Special thanks to Jeff Graves and his staff at
the Eccentric Club for their assistance, to
the Harvest Dinner Committee and
volunteers Gianna DeLilli, Terry
Swierzowski, Carole Gottung, Bobbi Trudel,
Jessie Bolster, Richard Nilsen, Jen Hazzard
and Nicole Campbell and to the wait staff

of Jenna Harrington, Sarah Pando, Korinna
Marino, Janelle Krause and Sadie Dwyer.
To learn more about Mohawk Harvest
Cooperative Market and the benefits of
membership, please visit
https://mohawkharvest.org.
We are open to all!

A THANK YOU TO OUR
SHOPPERS
We at Mohawk Harvest would like to
express gratitude to all our shoppers and
member-shareholders for your continual
support. It is truly a special thing to build
such unique relationships with our
customers, some of whom we get to see
almost daily! Thank you all, with love, from
Mohawk Harvest.

The Board
President: Richard Nilsen
Vice President: Jessie Bolster
Treasurer: Bobbi Trudel, Interim
Secretary: Genia Meinhold
Nicole Campbell
Peter Feldstein
Bruce Frasier
Carole Gottung
Jen Hazzard
Matt Myers
David Pesses
Mitch Rogers
Chris Stanyon

Committees
Personnel
Chair: Richard Nilsen
Finance
Chair: Jessie Bolster
Marketing and Education
Chair: Genia Meinhold
Farmers Outreach
Chair: Jessie Bolster & Bruce Frasier
Webmaster
Ruth Levinton
Mohawk Harvester
Editors
Nicole Campbell & Lindsay M. Hinkle
Composition and Layout
Lindsay M. Hinkle
Board meetings are held the 3rd Thursday of each
month at 6:30pm. Inquire with the General
Manager for location. Any member-shareholder is
welcome to attend.
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Membership Drive
by Jen Hazzard
The summer was good to us this year! The
Co-op put on or attended a number of
great events from June to August, and we
had a very successful membership drive. The
drive this year brought in 37 new members,
bringing our total current membership to
761 member-shareholders!
We did a couple of new things with our
membership drive this year. Along with the
customary benefits of membership, new
members received a coupon for 20% off all
purchases from date of the new membership through the remainder of the summer.
Additionally, we now have a new member
referral program. If a current member refers
someone who becomes a new member, the
current member will receive a coupon.
There is no limit to the number of referrals
a current member can make, so please
encourage your friends and family to
become a part of ours!
We are hoping to offer more opportunities
like these to new and current members in
the future, because everyone likes a good
perk! However, incentives aside, it is
important to look at the intrinsic motivation
behind joining a cooperative market. The
Co-op devotes a significant amount of time
and resources for fun, educational
programming (gardening classes, group

meditation, etc.) and community
development and outreach initiatives
(festivals, community garden, farm-to-table
dinners, paint-n-sips, etc). Mohawk Harvest
has done so much for our community since
it first opened its doors ten years ago, and I
personally knew I wanted
to be a part of that
movement the first time I
had a coffee in the café.
Our manager, employees
and board members seek
out local, organic, highquality foods and dry goods that may be
available in limited quantities, or not at all, at
traditional supermarkets, and very often
come from local farmers or other local
businesses. Being a member and a customer
of the Co-op helps support these farmers
and businesses. More than anything, co-ops
in general value social responsibility more
than larger supermarkets, which are often
part of big chains driven mostly by profit
alone. Instead, co-ops like Mohawk Harvest
tend to stock a lot of fair trade products,
such as coffee, gifts, and chocolate. To earn
the fair trade designation, buyers must pay
fair prices to growers and suppliers, often in
developing countries. In turn, these
producers must adhere to high standards of
worker treatment and pay fair wages. By

contrast, large-scale producers that supply
big supermarket chains may routinely
mistreat their workers housing them in
overcrowded, company-owned shacks and
withholding pay until the end of the harvest
season, effectively prohibiting them from
seeking other employment.
Buying local farm products at
your Co-op is not just good for
the agricultural economy in our
area; it is also good for the
environment. Locally grown and
sold food (which the USDA
defines as farm products grown and sold
within a 400-mile radius) requires less
energy for shipping, refrigeration and
storage. In comparison, much of the
produce available in the nearby grocery
stores comes from places like Texas,
Arizona, California, and Mexico – anywhere
from 1,000 to more than 2,000 miles away
(that is a long journey for a vegetable!).
Mohawk Harvest gets as much produce
locally as we are able to, while still offering
products that are in demand by our
customers.
And remember, anyone can become a
member! Just see an employee for a
membership pamphlet or sign up at our
website https://mohawkharvest.org/
membership/.

Product Spotlight—Canyon Bakehouse
By Carol Gottung
Canyon Bakehouse Ancient Grain breads
and bagels are dairy, soy, nut and
gluten free. They are made with
100% whole grains and taste
amazingly delicious.
Christi Skow, co-founder of
Canyon Bakehouse, and her family
are gluten free and are passionate
about making real food with
wholesome, clean ingredients.
They bake bread the old fashioned way and use only 100% whole

grains. From their family bakehouse in the
Rocky Mountains to your kitchen,
you can enjoy eating without
compromise.
Canyon Bakehouse breads are
available in many varieties for you
to enjoy including: Whole Grain,
Honey Oat, Mountain White,
Cinnamon Raisin, Deli Rye,
Hawaiian Sweet and 7 Grain.
Their bagels are available in Plain,
Everything, 7 Grain and Mountain White.

Their breads and bagels are delicious in
sandwiches or simply toasted with your
favorite spread or toppings.
If you haven’t tried Canyon Bakehouse
breads and bagels, do yourself a favor and
pick up a loaf of bread or package of bagels
at Mohawk Harvest Cooperative Market.
Our deli uses them for sandwiches for our
gluten free customers and they have been
pleasantly surprised at how good it tastes.
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Nutrition Nibbles—Increasing Your Fiber Intake
by Nancy Ackerbauer, RDN
When was the last time you thought about
your fiber intake? As a dietitian, I’m
interested in all things nutrition, but I realize
that not everyone gets as excited as I do
talking about fiber! Considering the wide
range of health issues related to fiber, we
should try a little harder to reach the
recommended daily intake levels, which are
38 grams for men and 25 grams for women
(30 g for men over 50 and 21 g for women
over 50). Most Americans are not
consuming the recommended amounts of
fiber, which means they are missing out on
several health-promoting benefits. In
addition to bowel regularity, other health
benefits associated with a high fiber diet
include weight maintenance/loss, regulation
of blood glucose (blood sugar), increased
immunity, reduced cholesterol and
triglyceride levels, reduced risk of cancer,
and healthy gut wall and bacterial balance.
Inadequate fiber intake, on the other hand,
is associated with constipation,
hemorrhoids, colon polyps, certain cancers,
diverticulosis and inflammatory bowel
diseases such as Crohn’s. The various types
of fiber serve different roles in the GI tract,
so it’s important to consume a variety of
plant-based foods to get the most benefit.
Vegetables, fruits, whole grains, legumes
(beans, peas and lentils), nuts and seeds are
the best natural sources of fiber. For
optimal regularity, include fiber in all meals

and snacks. Here are some tips for
increasing your fiber intake.



If you are a juice drinker, choose prune
juice or one that has pulp



Choose whole grain breads
over white, processed
breads



Look for cereals with
several grams of fiber, such
as shredded wheat, wheat
bran or granola



Try to eat a serving of fruit with each
meal (Yes, fruit can be dessert!)



Aim to include a salad with either lunch
or dinner daily



Add legumes, nuts or seeds to salads
for crunch, texture and visual appeal



Consider a veggie/black bean burger
with salsa in lieu of a traditional beef
burger






below)
Any increase in fiber should be done
gradually, to minimize discomfort and excess
gas. Make sure you
increase your water
intake as you increase
your fiber to allow the
additional fiber to do its
job and move easily
through your system. As
with any food, listen to
your body as you make
adjustments in your diet.
Here are some suggested food choices to
help reach your fiber goal. Look for many of
these items at the Co-op today!
½ cup cooked oatmeal with ½ cup fresh
raspberries and 1 Tbs chia seeds – 11 g
1 large pear and 1 oz almonds (23 almonds)
– 9.5 g
1 cup lentil-vegetable soup – 8 g

Include a variety of cooked and raw

2 slices whole grain bread, spread with ¼
avocado – 6.5 g

vegetables daily

1 cup chili with kidney beans – 6 g

Make half your dinner plate produce

½ cup baked Hubbard squash – 5g

(salad, raw vegetables, cooked greens,
etc.)

½ cup baked acorn squash – 4.5 g

Instead of chips and dip, try fresh fruit
with yogurt dip, or crudités with
chickpea-avocado hummus (see recipe

Chickpea-Avocado Hummus (makes 10 ¼ cup servings)
1 (15 ounce) can no-salt-added chickpeas

½ cup succotash – 4 g
½ cup baked butternut squash – 3.5 g
1 medium apple – 4.4 g
1 baked sweet potato – 4 g
3 cups air-popped popcorn – 3.5 g

1 ripe avocado, halved and pitted
1 cup fresh cilantro leaves
¼ cup tahini
¼ cup extra-virgin olive oil
¼ cup lemon juice
1 clove garlic
1 teaspoon ground cumin
½ teaspoon salt
Directions: Drain chickpeas, reserving 2 tablespoons of the liquid. Transfer the chickpeas and
the reserved liquid to a food processor. Add avocado, cilantro, tahini, oil, lemon juice, garlic,
cumin and salt. Puree until very smooth. Serve with veggie chips, pita chips or crudités.

VOLUNTEER
OPPORTUNITIES
Have a desire to get more involved
in your community?
E-mail Volunteer Coordinator,
Robin Lair at robnrobn2@gmail.com
if you’re interested in volunteering
in-store or at events!
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GalleryUpdate

LEFT: “Butterfly Dreams” by Lynda Naske
RIGHT: “Before the Thaw” by Cheryl Gutmaker

Artist News in Brief

Our artists are regularly recognized by arts
organizations and galleries throughout the
region. Many continue to study and further
develop their artistic techniques.
n Lynda Naske won “Best of Show” at the
Annual Hagaman Fall Art Show for the pastel
of her granddaughter entitled Butterfly Dreams.
Congratulations, Lynda!

Cheryl Gutmaker, our very own “Lady’s
Got Glass,” will be the Micropolis featured artist
at the first show of 2020. We look forward to
highlighting her fused glass wall art during January and February. Cheryl calls them frit pictures
and landscapes. Frits are small bits of glass in
various size grades. She uses a multi layered
technique which involves many firings in the kiln.
n

n Anne Marie LaVallee, recently attended a
retreat in Sandpoint, Idaho, taught by Jill Choate,
an expert in basketry. In attendance were 20
artists from all over the country— 4 of them
considered master weavers.

Anne Marie was overwhelmed by the talent of
the artists. She said, “They all offered suggestions and helped those less knowledgeable of
weaving without any prejudice. I also obtained
many contacts that can provide information and
materials to expand my weaving. I am going to
now attempt to make up my own patterns and
see where that takes me!”

Fall 2019
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Micropolis & Friends Show

Welcome to Our New Artist

Micropolis will hold a “Meet the Artists”
reception on Friday, November 8 from 5-7pm to
showcase the work of 25 artists. Micropolis
artists have invited seven area artists to join them
in this special show.

Micropolis is pleased to announce that Lauren
Prock has joined the art co-op!! Lauren creates
polymer clay jewelry. She describes a typical
creative day in the following paragraph.
“Every morning, I wake and start the day by
taking my dog, Ginger, out for a walk around the
block. Afterwards I begin my day with a cup of
coffee, my polymer clay tools, and my ideas.
I take a lot of inspiration from nature when
creating necklaces, earrings, and brooches. My
mother Rosemary is a full time artist, and I find
working with her an inspiration. She encourages
me to spread my wings. Being a part of the
Micropolis family will be an exciting way to
continue my art journey.”

Our guest artists are Linda Batchelor, Julie
Branch, Betty Hanson, Juliet Konieczny,
Marion Kratky, Darlene Van Sickle and
an Adirondack woodman! Their work will
be displayed along with the new work of gallery
artists.
Such a large representation of artists guarantees
an exciting visual experience and insures a wide
range of options for early holiday shoppers.
Artwork on display will include paintings, pastels,
photographs, fiber art, mixed media, woodwork, glass,
digital art, jewelry, pottery, drawings, woodland
assemblages, baskets, collages and fine art cards.

Let’s all welcome Lauren!
RIGHT:

Polymer
clay pin and
earrings by
Lauren Prock

The “Charlie Brown” tree of handcrafted ornaments will make its annual appearance in the
gallery prior to Thanksgiving.
Micropolis member artists
are Elizabeth Batchelor, Dan
Bridge, Cheryl Gutmaker,
Michelle Harring, Linda Hinkle,
Linda Kollar, Anne Marie
LaVallee, Lynda Naske, Lauren
Prock, Katie Santomartino,
Mary Clark Swartz and
Gabriella Vardai-Davidson.

LEFT: The 2018 Charlie Brown tree.
BELOW RIGHT: The shopping dino-

saur surprised everyone in the co-op
just before the fall harvest.
FAR BELOW CENTER: Wooden snowmen by an Adirondack woodman.

Gallery vendors include Karen
Cooper, Ruth Christie Crotty,
Kathy Klompas, Kevin Kuhne,
Loie Levine, Martha Starke and
Rebekkah Ziel.

BELOW LEFT: Artists and visitors
in conversation at the September
“Meet the Artists” reception.
BELOW RIGHT: Guest artist Linda
Biggers stands by her eggshell
mosaic at the opening. Her
artwork was in the gallery
through October.

AS

Gift Certificates

Like Us on Facebook
www.facebook.com/MicropolisGallery/

Learn more about membership in the artists’
co-op by visiting the gallery and speaking with
an artist or picking up a membership form

Gift Certificates

Can be purchased in any amount from
artists working in the gallery.

Page 8

Fall 2019

In the Spice Aisle—Making Spiced Blends
by Ginni Mazur
Prepackaged seasoning mixes and blends
often have unnecessary sugar, additives,
preservatives, and flavors we don’t like. So
why not make your own? The Co-op has
the spices you’ll need
and like and you
KNOW they’re fresh.
The best way to blend
spices is to find the type
you need and
investigate websites. You can always
eliminate a spice or two that you don’t like.
Make a small amount to test and then
switch and mix.

Here are a few websites that are helpful for
getting started. But remember, the ones you
will like the most are those tailored to your
tastes.



Realsimplegood.com



tastythin.com



the spruceeats.com



wellnessmama.com

And if you’d like a list of some common
blends, look in the spice department at the
Co-op.

Mohawk Harvester

Discounts
@ the Co-op
Student Discount
Present your Student
ID and receive 5% off
your entire purchase.

Senior Discount
Are you 62 or older?
On Tuesdays, all
seniors, members and
nonmembers alike,
receive 5% off their
entire purchase.

See you in the Spice Aisle at your Co-op!

You can always give a small jar of your
favorites for gifts, especially for those
foodies in your life!

Volunteer Discount
Volunteer at least 3 hours in a single
calendar month and earn 10% off the
following calendar month. Volunteer at
least 3 hours each week during a single
calendar month and
earn 20% off the
following calendar
month.

A special Thank You
to Derby for our
printing needs!

1040 State Hwy 29A Gloversville ● 725-9816

Happy Holidays to You and Yours
from your Co-op!
Think about us for ALL of your holiday needs.
As the holidays near, remember to shop local for your holiday gifts!
Mohawk Harvest does beautiful, customized gift baskets with themes like
chocolate, coffee, tea, snacks, and more.
Give your favorite Co-op products as gifts, or give gift certificates of any
amount to those who love the Co-op!

Have a question,
comment or
suggestion for the
newsletter?
Or would you like to submit an article?
Email us at manager@mohawkharvest.org.
Please be sure to include your full name
and contact information. Articles should be
around 300 words. Articles are printed at
the discretion of the Marketing and
Education Committee.

