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JIM’S
MUSINGS
by jim deluca
Ge n e ral Ma nag e r
Well, this is likely my last Musings.
I would like to appreciate all the shoppers, owners, staff, volunteers and vendors who have been such an important
part of the life of Abundance. In particular, I want to appreciate the vision and
support of all the board members and
staff who have contributed to the effort
of the Co-op in getting to the new location. That process was long and often
very frustrating.
Board members Beth Garver, Scott
Wagner, Katie Malarkey, Jon Greenbaum, Maria Coles, Max Gianniny, Carl
Hoffman, Paula Hansen, Daryl Odhner,
Peter House, Philippa Proudfoot and
Karl Abbott deserve lots of credit for
overseeing the wild ride.
On the staff side, Kathy Peters, Naz

Runfola, Diane Banks, Payton Marovich,
Caitlin Holcombe, Saqrah Houck, Steve
Standhart, Leah Feldman, Richard Sauvain,
Richard Rowley, Debbie Loo Anderson, David Daunce, Christopher Reynolds and Emily Sniezyk persevered through the multi
year process as well. I am very grateful.
New folks who joined later also deserve praise: Allie Push, Dan Standhart,
Ty Burrs, Torin Washington, Francis Barrow, Seb Sanger and Steph Terwillinger.
Barbara Guzik, Madeline Brown, Chris
Whitebell, Shea Rapp and Juli Barrette
made it thru opening but have moved on. I
appreciate them too. (If I have left anyone
out I apologize).
There were others who were with us a
short time or turned out not to work out;
I wish them the best and value the challenge of dealing with the range of people
who choose to work at Abundance. I certainly learned plenty from them.
I couldn’t have made it through without the Project Manager, Joseph Burkart
of NPV, who managed the construction
sub contractors (just after I wrote this
I was called to the front of the store to
meet with him when he dropped by!).
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However, there is no one who deserves more love and credit for supporting me through the process than my wife
Donna. I know there were many days that
I needed propping up, and she was there
for me. Big thanks to Donna.
I am not sure when my last day will
be, but I do not expect to still be the General Manager when the fall Rutabaga Rap
gets published.
So, goodbye and thanks. It has been
an honor to serve.

WANT TO GROW YOUR
OWN FOOD?
Need some help getting
started? Learn easy growing
methods. Find hidden growing spaces. Maximize production. Call today for mentoring,
classes, private consultations &
free Meetups about Permaculture, Edible forest gardening,
Homesteading, Ecological
gardening, Edible landscaping,
and more.
Patty Love, MALS, PDC.
patty@barefootpermaculture.
com
585.506.6505
www.barefootpermaculture.
com
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The Rutabaga Rap is Abundance Food Co-op’s quarterly
newsletter. With articles, notes, and recipes, we explore
the food, values, and way of life that matter most to our
co-operative community.
(585) 454 - 2667
STORE HOURS:
M O N D AY - F R I D AY 8 A M - 9 P M
S AT & S U N 9 A M - 8 P M

© Abundance Food Co-op 2016
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THE 2018 FARM BILL:

WHAT IT MEANS FOR
ABUNDANCE SHOPPERS
AND LOCAL FARMS
BY ELIZABETH HENDERSON
Every five years or so, the two Houses of
Congress perform a solemn public ritual loudly
affirming the virtues of the family farm while
behind the scenes engaging in cut throat horse
trading that results in over a thousand pages of
legislation that we call “The Farm Bill”. Twenty
percent of the funding does go to agriculture for
commodity programs, crop insurance, research
and extension, international trade, rural development, conservation, forestry, and even a few
crumbs for local, organic and sustainable farming programs. The major portion of the funding
goes for nutrition programs, mainly for the Supplemental Nutrition Assistance Program (SNAP
EBT) payments to keep the poor from starving to
death and causing trouble. (For a detailed
analysis of the Farm Bill see http://sustainableagriculture.net/our-work/campaigns/
fbcampaign/) How does this mega-bill affect
Abundance shoppers and the farms that sell to
the store?
Many of the people who shop regularly at
Abundance do so because we seek foods and
other products that are grown without toxic
chemicals. Most of the funding for agriculture
in the Farm Bill supports a continuing supply of
exactly the kinds of foods Abundance shoppers
wish to avoid – crops that are grown with synthetic fertilizer, genetically modified seeds and
defended from pests, weeds and diseases by
toxic synthetic materials. Food prices are kept
low by paying farms less than the full costs of
growing crops using ecological methods which
results in the continuing farm crisis (farms going out of business) and low wages for people
who work on farms.
Only .2% of the main USDA agricultural research program has gone for research in organic
systems. A standing demand from the National
Organic Coalition (NOC) is to increase the
money dedicated to organic research to match
the percentage of organic food sold in US markets which is getting close to 5.5 % overall and
10% of vegetables. Abundance participates in
NOC through its membership in National Co-op
Grocers (NCG), a founding member of NOC.
The local farms that sell to Abundance, as
well as organic farms elsewhere that ship fresh

produce to NY or supply the ingredients for organic processed foods, benefit from a few small
programs in the Farm Bill that provide competitive grants for projects in local food and farming.
Most local organic farmers are members of the
Northeast Organic Farming Association of New
York (NOFA-NY) which has had grants from the
Farmers Market Promotion Program, the
Beginning Farmers and Ranchers Program and
the Sustainable Agriculture Research and
Education Program. These grants supported NOFA-NY in expanding CSA to lower income
families in NY, training new farmers, and improving farmers’ skills in calculating production
costs.
All of the local certified organic farmers
have been receiving certification cost share
funds. This program provides up to $750 a year
to cover 75% of the costs of organic certification, a small amount per farm that helps family-scale farms afford certification. For a farm
that has total revenues of $50,000 to $250,000,
$750 is a significant chunk of money. Republican
leaders of the House agriculture committee have
it in for this cost share although it only amounts
to $15 million a year out of the $867 billion over
10 years for the entire Farm Bill. The House
Republican version of the Farm Bill that
was voted down on May 18 (and may come up
for a vote again June 22) would have reduced
funding for the programs that support local food
systems and cut out the certification cost share
entirely. (For an analysis of the House Farm Bill
see https://earthjustice.org/news/press/2018/
earthjustice-statement-on-the-farm-harm-bill)
Maintaining and even increasing the money
invested in SNAP is important to Abundance and
its mission to provide healthy food for the people
of this city. According to data provided by Jim
DeLuca, in the first 5 months of 2018, Abundance
had $46,363 in sales by EBT which amounted to
3.5% of all sales in 2246 transactions. By contrast, in the first 5 months of 2017 EBT sales
were half that amount, $23,411 for 2.3% of sales
in 1071 transactions. There has been an impressive 100% increase in EBT sales this year!
The Senate version of the Farm Bill, a more
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We are always looking for
volunteers, writers and artists
to help with events!
Interested?
Email marketing@abundance.coop for
more details.

WRITE FOR
THE RAP!
Now accepting submissions
for the FALL ISSUE.
Deadline:
September 10th

bi-partisan document than the House bill does not include major changes to SNAP or eliminate important
local food and conservation programs. It
even has a new program that I would love to see
etablished here in Rochester a produce prescription
pilot program, “Harvesting Health Pilots,” that would
allow doctors to prescribe healthy food for low-income families and cover some of the cost of that
food. However, the Republican Senate Ag Committee
leadership wants to rewrite the organic section of
the Farm Bill to change the membership in the National Organic Standards Board by substituting
employees of big farm businesses for actual farmers.
This change could put the National Organic Program
firmly in the hands of organo-agribusiness.
The local organic farms that supply Abundance
are heroically swimming against the current of
the industrial food system. The Institute for Agriculture and Trade Policy sums up well the ongoing crisis: “The current farm economy is underwater after multiple years of low prices, low
farm income and increasing debt. Many of the
problems in the farm economy are linked to a Farm
Bill that reinforces a low price, export-dependent
system. This dependence on highly-volatile global

markets is a policy choice that benefits global agribusiness firms operating in multiple countries, but it
has pushed hundreds of thousands of U.S. farmers
off the land, and contributes to a lagging rural economy.”
As this newsletter goes to press, we do not
know exactly what the 2018 Farm Bill will contain, or
whether Congress will manage to even pass it in time
for the September 2018 expiration date.
The Democrats’ strategy seems to be to drag out the
process in the hope of having enough votes
after the fall 2018 elections to pass a Farm Bill that
does not cut nutrition, conservation and local
food programs, the incremental pieces that soften
the overall grim realities for the farm economy.
A program that would make fundamental change is
not on the horizon for either Republicans or
Democrats. There are groups working on transformative systemic proposals (the National Family
Farm Coalition, the National Farmers Union, the HEAL
Food Alliance), but these are not on the
congressional agenda for what is possible in DC today. If you care about local organic food,
please look for action alerts to help defend organic
and nutrition, and keep on buying from our
local farms!
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“Co-op Board of Directors
Confidential”
BY CHRIS WHITEBELL

To me, a world without co-ops would
be far worse off than it is. My name is Chris
Whitebell. I’m the newest member of the
Abundance Food Co-op Board of Directors.
I first came to the co-op as a shopper
about eight years ago. I’ll admit I was an
infrequent shopper and came for some very
specific things, all in bulk: Soy Boy tofu, Dr.
Bronner’s soap and Once Again Nut Butters
peanut butter (crunchy). It was simple. I
knew Abundance had these things I couldn’t
get anywhere else and, bonus, they were super affordable (bulk shopping is so cheap!).
I think a lot of our shoppers start off shopping at Abundance in that way.
A few years later, I applied for a marketing position at the co-op and was (luckily)
hired. There was a steep learning curve, for
sure. I had never done marketing for a retail business and certainly not for a grocery
store. My background was within nonprofit
communications. Thanks to the amazing
people who work at the co-op, I was able to
learn on the job and was given the space
to be creative and experiment with ideas to
make people in Rochester excited about its
one and only food cooperative. But the biggest thing I learned over the course of those
four years as an employee was how the cooperative model works and why it matters.
I’ll admit, when I started, I had only a
vague sense of what a co-op was. I knew it
was community owned, but that was about
it. Wasn’t it something like a credit union?
Don’t hippies like it? Healthy, local food is
good, right? Sort of socialist-maybe-anarchist but not? I’ve since accepted that coops, at least culturally, sit somewhere in
there and then, sometimes, not at all. But
that’s OK.
I also didn’t entirely get what the story
was with the Board of Directors. First of all,
when I heard that the co-op had a “Board
of Directors,” I thought of angry, aggressive
Trump-like men pointing their fingers at a
graph with a red zig-zag line, all eyes on the
bottom line and maximizing profits. But that
wasn’t the case. I ended up working with
board members often as part of outreach
initiatives and events, and I was happy to
discover that they were just everyday people
who live in Rochester. Young. Old. Mother.
Union organizer. Tech guy. Animal rights
advocate. Teacher. There’s not much to say

about what they have in common other than
that they all had something that drew them
to Abundance, to its mission as a cooperative, and to the particular kind of grocery
store that Abundance is. They were regular
people who decided to volunteer their time
as members of its democratically elected
governing body (something those corporate
boards are definitely not).
There are about 3,000 owners who
make up Abundance Food Co-op. Nine of
those owners are elected to serve on the
Board of Directors for a term of three years.
The board is responsible for the financial
success of the store by managing the general manager (GM), who in turn manages
the operation of the store as a whole. As a
case in point, the board is currently engaged
in the hiring process for our next GM, since
Jim Deluca, the current GM, will be retiring
soon. It is a decision that will have a massive impact on the future of the store and
organization, and not something we take
lightly. The board also provides long-term
vision for the co-op. Working with the GM,
they help steer the cooperative towards sustainability as a business and, uniquely, as a
cooperative. The Board of Directors is the
body that makes a co-op like Abundance a
democratic form of business.
And what that means is that you can
have a say as an owner of a co-op, something you don’t get to do in 99% of the businesses you buy from. Sure, you can complain or provide feedback as a customer,
but in a co-op you can actually take part in
elections, join a committee as a volunteer,
or run to be elected to its board of directors.
Ultimately, cooperatives offer a new horizon
when it comes to picturing how we participate in our economy as a community.
In the digital world, it’s pretty easy to
tell how many people have looked at a block
of text. You can get a sense of whether people were interested in what you had to say or
not. But not so much when it comes to print.
So if you’ve read this article and are interested in learning about how to join the co-op
or, if you’re already an owner, how to volunteer as part of a committee or how to join
the Board of Directors, please email me at
chriswhitebell@gmail.com and I will happily
share more information with you.
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KEN’S KOOKERY - Makizushi
By Kenneth Rich
“Shi” means “made with”, “su”
means vinegar, “maki” means “roll”. The
“s” softens to a “z” to melt the words
together.
I grew up eating makizushi, a highly
evolved rice ball, made for special occasions by Ma and Grandma. They
were wider, with more rice, and more salad-ish than US restaurant makizushi. The
tasty items in the center
were always pickled ginger, fish cake,
pickled gourd and radish, maybe fresh
cuke and carrot. We never had
raw fish, and ate them without soy sauce
or wasabi.
The Overview: Make the right rice
the right stickiness, etc. Choose rare
treats for the middle. Avoid punching
far edge bare for about an inch. Array
holes in the nori as you roll and slice it.
treats on the middle third of the rice.
Complicated. But not computerlicated!
Perhaps wet the bare nori edge,
then roll it up. With razor sharp knife,
1 cup Lundberg Sushi Rice, rinsed
slice off the untidy ends and sneakily eat
1½ cup water
them. Slice the rest and pile
artfully on a plate. One cup of raw rice
Soak the rice in the water for at least
becomes 2-3 rolls, becomes 14-24
30 minutes, then cook until fluffy. If you makizushi.
don’t rinse the rice, add 1 tablespoon of
water. For brown rice, use 2¼ cups waMore ideas for vittles in the midter. The rice has to be a short grain or a
dles: Field Roast Deli Slices, Rick’s Picks
sticky rice.
Smokra, Soy Boy Caribbean Tofu,
fresh rosemary leaves, fresh daikon,
2-3 tablespoons vinegar
umeboshi paste, avocado, mango!
1 tablespoon agave syrup
¼ teaspoon salt, optional
Mom just said, “Sushi is too much work.
Write about temaki instead!”
Any plain vinegar works. Mix the
sauce and pour over the hot rice, stirring All right, Mom: “Te” means “hand”, you
to mix and cool it down. Optionally,
already know “maki”. Cut nori sheets
lightly toast the nori sheet over a low
into quarters. Array ingredients on the
flame or candle if it needs it. If greenish lazy-susan. Tell the throng they have to
when you hold it to the light, that
build their own nori-tacos. Simple. But
means it’s already toasted: weird! Lay
not simulated!
it on a kitchen towel or bamboo rolling
mat. Spread rice on it, leaving the
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MARGIE CAMPAIGNE INTERVIEWS LARRY BURNETTE

VERTICAL GARDENING IDEA
TAKES OFF
Imagine you are at a brainstorming
session at the Gandhi Institute of Rochester, and you are inspired by the question put forth: “What does it take to feed
a city?” Imagine you are personally familiar with the issues of food deserts, hunger, poverty, and malnutrition. If you are
Larry Burnette, you have not only concern
for your community, but a personal stake
in the answers, and begin forming ideas
around how to address these interrelated
issues.
I met Larry years ago at a Tony Robbins seminar. He’s very much about selfimprovement, and giving back to the
community, so it’s no surprise that he
has been working on and researching his
idea for several years. Larry’s premise
is that anyone and everyone should be
able to feed themselves and their families fresh, healthy foods, and have gainful employment earning at least a living
wage. How to marry these concepts into
a viable plan that will benefit low-income
households has been Larry’s passion
for a while now. His answer is simple,
homemade, low cost vertical gardening
containers which he has been researching, designing, and perfecting in his own
workshop. Take some food grade plastic
55-gallon drums, a bucket, some rope,
and tools, combine with blueprints he
plans to provide for free, add soil, worms
and plants, and voila! A self-watering,
self-composting vertical growing system!
Where does employment fit into all
this? Larry is looking into a possible
grant from the Greater Rochester Health
Foundation to help his startup business.
He wants to employ anyone who needs
a job and is willing to learn some simple
handyman techniques to assemble these
systems for those who would rather buy
them ready-made than using the blueprints to make their own. Then, by using
one of these vertical gardening systems,
even people who have disabilities could
garden and harvest without digging and
stooping and weeding, etc. In addition,
Larry plans to start a non-profit food-buy-

ing coop where even those who receive
SNAP benefits could, by purchasing some
food from this coop, wind up owning
their own vertical gardening system. This
seems like a total win-win situation.
Larry, as I mentioned, has a personal
stake in healthy food too. When younger, he was quite the athlete, and in great
shape. Then after some personal and life
stresses, he put on a lot of weight, and
wound up basically addicted to terrible
foods like candy, sweet baked goods, and
more. He wanted to start juicing after
being exposed to the film “Fat, Sick, &
Nearly Dead” – feeling that those words
described him too perfectly. (The star of
the film, Joe Cross, was in Rochester last
month sharing his story with the Rochester Area Vegan Society. Watch online for
free.) He also watched the movie “Forks
Over Knives” which outlines the many
health advantages of a plant-based diet.
Though he has not made the switchover
totally at this point, Larry has lost
weight and feels much better.
If you are intrigued and would like to
attend one of Larry’s workshops on how
to make a vertical gardening system,
checkout the summer calender on pg. 12
for an upcoming event.
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classifields
POMONA’S LOST CHILDREN
A Book of Antique Fruits (elderberry,
quince, currants, gooseberries, medlar, persimmon, Saskatoon, and others)
A permaculture farm memoir and cookbook
by Jay T. Stratton available for $14.95 at
Abundance Co-op or from Amazon

NOW AVAILABLE
ON AMAZON & AT BARNES AND NOBLES
[part one of a trilogy] by Abundance Co-Op
shareholder Ian D. Spier, “Honor Must Prevail”,
set in a 16th century parallel Earth, full of
magic, machinery, Elves, Wizards, centaurs,
Dragons, an evil cult and a criminal empire
plotting world domination.

FASCINATING
WOMANHOOD
Fascinating Womanhood
class starting - in Holley
Call for details
Deborah Dominguez
World Peace Facilitator
7 Nelson St. Holley, NY
14470
585 638 2302
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HOW SHOPPING
ABUNDANCE HELPS
REVERSE GLOBAL
WARMING
BY MARGIE CAMPAIGNE

I bet you were caught off guard by that
headline! What can shopping at Abundance possibly have to do with reversing
global warming? I didn’t think reversing
global warming was even possible! Have
a seat and learn how it is possible.
Have you heard of Project Drawdown
yet? It’s a book and a worldwide movement, initiated by Paul Hawken, an activist and entrepreneur, that summarizes the
work of a team of scientists, researchers,
and others from around the globe who
spent some years researching what the
actual top 100 contributors to global
warming really are, and the approximate
percentage of warming each factor is
responsible for. (Check out www.Drawdown.org for more background.)
First let me share the seven general
areas that these solutions fall into: land
use, energy, food (aha!), transportation,
materials, women and girls, plus buildings and cities. Perhaps surprisingly,
the #1 solution falls under materials –
it’s refrigerant management. Remember
how we had to rethink chlorofluorocarbons (CFCs) a couple of decades ago
because it was discovered they were
making holes in the ozone layer when
escaping into the atmosphere? We dealt
with that, and the holes in the ozone layer
were repaired. Now however, the remaining refrigerant gases are potent greenhouse gases (GHGs) – the ones besides
CO 2 that are trapping excess heat. The
solutions encompass finding safer refrigerants, system efficiency, capturing and
destroying them at the end of their useful
life, and plugging and avoiding leaks. I
propose that since we have new freezer
and refrigeration units in our new store,
that they are part of the solution!
Next highest under our purview is #3:
reduced food waste. One aspect of this,

I believe, is our bulk section, where you
can buy the exact amount you need of
your selection, whether it’s a few ounces
or a few pounds. Did you know that, according to a current post by our very own
Monroe County Eco Park, “Myth: Food is
only a small fraction of what we dispose.
Fact: In New York State, 18% of our waste
stream is comprised of food. NYS Pollution Prevention Institute put together this
great fact sheet to highlight some statistic about food waste. Even more powerful
is the idea that reducing food loss by 15%
would be enough food to feed more than
25 MILLION Americans each year.”
Right under food waste reduction is
#4 – a plant-rich diet. It was previously
calculated by the renowned World Watch
Institute that livestock production accounted for anywhere from 18% to 51% of
GHG production if you include direct and
indirect emissions. That’s one aspect.
Another is the amount of farmland
needed to feed us all is greatly reduced.
There is absolutely no excuse and no
need to cut down tropical rainforests for
farmland related to cattle production. If
you are simply and irrevocably fond of
the taste of meat and other animal products, we carry many companies’ nondairy and substitute meat products. I can
vouch for many that they are very tasty.
Another aspect under the food category
is composting, which is #60. Abundance
uses Community Composting to make
sure we are not sending waste produce
into the landfill. If you eat in our dining
area, you can see there is a bucket for
your compostable items there too, besides regular recycling bins.
Certainly, you have noticed, perhaps
even used, the RTS bus route that goes
right down South Avenue in front of our
store. Mass Transit is #37 on the solutions list. And if you ride your bikes,
we have bike racks in our parking lot!
Something else we did when configuring this new store is to use LED lighting. Commercial LED lighting is #44 on
the list. It not only saves on our electric
bill (for lighting AND the air conditioning
not needed because of the heat from
incandescent lighting) but will save on
maintenance costs because of LEDs’ longer life.
Perhaps if you read Drawdown, and/
or join the local Project Drawdown group,
you will think of even more ways shop-

Ru ta baga Rap | 10 | Su m me r 2018

FOOD FOR THOUGHT…
90% of us
throw away
food too
soon

1

in 7 people struggle
with hunger in the
UNITED STATES

20% of the food
we each buy, never gets

EATEN

FOOD WASTE in New York State accounts for

ABOUT 18% OF THE
WASTE STREAM

REDUCING FOOD LOSS BY 15%
would be enough food to feed more than
25 MILLION Americans each year
Sources: savethefood.com, NYSDEC, endfoodwastenow.org

Learn more at:

Funding provided by the New York State Department of Environmental Conservation. © 2016 Rochester Institute
of Technology Any opinions, results, findings, and/or interpretations of data contained herein are the responsibility
of Rochester Institute of Technology and its NYS Pollution Prevention Institute and do not represent the opinions,
interpretation or policy of the State.
Printed on Recycled Paper

ping at Abundance fits into the Big Picture! For more information, contact
Sue Staropoli: suestar1@rochester.
rr.com or (585) 734-2816. Also www.
Drawdown.org and www.Pachamama.
org.
Worthy of note – our GM Jim DeLuca
told me that Paul Hawken was a keynote
speaker at the National Coop Grocers
Association (NCGA) conference he at-

tended last year. Attendees were
given copies of the Drawdown book, and
Hawken was presented with a $50,000
check from NCGA in support of Project
Drawdown’s work and mission. Abundance has hosted an information night
regarding Drawdown in our Community
Room. That is how yours truly became
involved.
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Summer

calender

First Friday
Friday, July 6th - 6-9pm
First Fridays are dedicated to our gallery in our seating area. During First Friday you can
catch some live music and new artwork in our gallery. You can even come and meet the artist and buy prints if you are interested. The event lasts from 6-9pm! Hope to see you there!
Sassy in the South Wedge
thursday, July 19th - 5-10pm
Come out and join us for this fabulous event. Lux Backyard Party hosted by Wednesday
Westwood and the cast of What The Frock featuring DJ LCat. We are bringing back the
PRIDE Youth Dance open to all LGBTQ+ youth 13–19 years old. The Good, The Bad, and The
Funny — an amazing open mic for the trans and gender-expansive community — returns to
Equal Grounds Coffee House. Free to attend
Pride Parade
saturday, July 21st - 1- 3PM
PARK AVENUE & ALEXANDER STREET ROCHESTER, NY
Parade Start Location: Park Ave. and Alexander St.
Parade End Location: Park Ave. and Brunswick St.
Line Up 12:00 AM
Walk Time 1:00 PM
Small Space Gardens with Big Impact
Monday July 16 - 6:30 – 7:00 pm
Saturday July 21 - 11:00 – 12:00 pm
Grow a productive, beautiful garden, even if you have only a few square feet to spare! Planting vertically uses up less surface area while producing comparable yields as a larger plot.
Local gardening advocate Larry Burnette will inspire you with creative tips for making the
most of the space you have, all while spending very little money. Each tip is natural or organic and easy to accomplish in the garden.
Learn:
* How to grow 30 to 50 plants in four square feet
* Ways to bend less, weed less and harvest more with a small-space vertical garden
* Clever ways to upcycle everyday items in the garden in order to save money
* Find out how to grow vegetables indoors or outdoors.
Held indoors at the Winton Road Library (corner of Atlantic Avenue).. it’s FREE!
Snack & Paint w/ ty burrs
sunday, July 22nd - 4-6pm
If you havent attended our monthly Snack & Paint with our marketing assistant Ty Burrs
then you are missing out! At this event there are always great new snacks to taste and the
oppurtunity to become an artist for the day if you are not already! This event is located in
the classroom off of the seating area and last from 4-6pm. Come and check it out, snacks
and good vibes on us.
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Summer

calender

Open Stage -The series
wednesday, July 25th - 6-8pm
Open stage is a monthy event hosted by Ty Burrs and Joel Lesses. Open stage is an event
you can attend to just relax. Many different artists come in and share their talents or even
just sit in and listen. It can be healing and meditative at times. Please come and watch our
share, the more the merrier!
Cuba - What’s Turning with the Revolution?
September 18, 2018 - 6- 8 pm
A report back on the politics, farming and social networks from a deep dive, lightning trip to
Cuba by Coop members Jack Spula, Liz Henderson, Peter House and Michael Hannen.
Join us for a light dinner at the Coop deli and lots of good talk!
Rochester VegFest
coming September 15, 2018 - 10am-4pm
The Rochester veg fest will take place at Dr. Martin Luther King Jr. Memorial Park. There
will be free parking, many different food vendors, informational tables, activities and much
more!
Please join NOFA-NY for a brainstorming session for our New York
Organic Action Plan!
Tuesday, September 25, 2018, 6 pm - 8 pm at Abundance
Let’s work for the future we want! Free of charge! Refreshments will be served.
Tell us what you think is working and what is not working for organic farming and food in
NY. Come with your ideas to contribute to our plan to build on our successes and overcome
our obstacles. Share your thoughts on how to create a food and farming system that is
socially just, environmentally resilient, and economically vibrant.
Get ready to discuss:
·
Environmental Stewardship
·
Organic Transition and Incentives
·
Health
·
Cultural and Social Change
·
The Marketplace
·
Research and Education
NOFA-NY Board member and farmer, Elizabeth Henderson, will facilitate.
If you love to imagine a more organic future for New York State, please RSVP to Elizabeth
Henderson (elizabethhenderson13@gmail.com). We welcome your participation in creating the organic action plan for New York. For more information about NOFA-NY, please visit
www.nofany.org
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CLIMATE’S EVER HIGHER
WATER MARKS
BY JACK BRADIGAN SPULA

Now and then we all reflect on a
perception attributed to 19 th -century
writer Charles Dudley Warner: Everybody talks about the weather, but nobody does anything about it. Well, 21 st
-centurions, plenty is being done about
it today. Plenty of it bad, unfortunately.
Some strong evidence of this is found
in the recasting of another old saying,
Save for a rainy day.
You’ve probably heard about Ellicott
City, Maryland, the small but growing
community near Washington, DC, that’s
been bursting rainfall records – a pair
of “thousand-year” floods in the space
of just two years (2016 and 2018). Ellicott City’s historic commercial downtown was just recovering from the 2016
flood when, again with scant warning,
came the new deluge. Locals there are
debating whether, or to what extent,
they should rebuild their devastated
businesses and homes in vulnerable
zones. They’re also reviewing development policies that have encouraged the
installation of impermeable surfaces
(driveways, parking lots, new streets,
etc.) on higher ground nearby, thus increasing both the volume and speed of
runoff.
Much of news coverage of Ellicott
City puts the blame on massively bad
luck. And of course, weather “events”
are partly a numbers game. But several
trends indicate we’re stacking the odds
against ourselves – and that we’re due
for more “anomalies” like what happened in Maryland. Not to mention the
13 inches of rain that fell on Long Island in less than a day in August 2014,
or a “[formerly] rare spring nor’easter”
that dumped record-setting rains on
Downstate NY in 2007, or the many
recent flash floods in the Southern Tier,

Mohawk Valley and elsewhere statewide
that sometimes have washed whole
farms away, soil and all (e.g. cloudbursts in 2013 and 2017).
First, you’re not just imagining it’s
getting rainier around here. Studies
show that from 2001-2012, average annual rainfall in the NE states increased
by 12 percent, compared to the average
from 1901-1960. The continental flip
side is a 6 percent decline in the Southwest.
Ilissa Ocko, a climate scientist with
the Environmental Defense Fund, described the relevant mechanism in a
2014 blogpost: “Heavy downpours are
controlled by cloud mechanisms and
moisture content, which are both changing as global temperatures rise. Clouds
that can dump a lot of rain are more
common in a warmer atmosphere. More
evaporation has led to more moisture
in the atmosphere which, in turn, leads
to more intense rainfall when it rains.
That helps explain why the entire U.S. is
experiencing more heavy downpours –
even in the drought-stricken West.”
Atmospheric changes are obvious
in a state whose average temperature,
according the Department of Environmental Conservation, “has risen about
2.4°F since 1970, with winter warming
exceeding 4.4°F [emphasis in original].”
But as Walt Whitman advised, for a fuller understanding you also have to look
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under your boot-soles. Says climate
scientist Ocko: “The potential for flooding… depends a lot on what’s going on
with the soil. The higher the soil moisture content, the higher the chance that
there will be more runoff from rainfall.”
(Anyone who lived through Hurricane
Agnes’s catastrophic remnant rainstorms in 1972 knows this dynamic all
too well.)
“Because soil moisture is increasing in the Northeast, flooding events
are on the rise,” writes Ocko. She adds
something of an escape clause: “Fortunately for the region, many heavy
rain storms occur in the summer and
fall when soil moisture is low and the
ground can absorb more water.”
Yes, that’s fortunate. But beware
complacency. The future of once “safe”
but now threatened areas hereabouts
– not just our homes and commercial
areas, schools and playgrounds, roads,
bridges and walkways, but the very
ground we stand on – may go through
too many wash-and-rinse cycles.

But a full-frontal attack on atmospheric carbon, plus intensive programs to restore soil health and water-retentive capacity in agriculture,
forestry and more, can
minimize the damage. So get your
boots ready.

LOOKING FOR
PESTICIDE FREE HOUSING
I have allergies and am looking
for pesticide free housing that is
temporary or longer term. Looking for either shared housing or
an individual apartment or house.
If you have any information
please
call (585)-414-7422.

HOST AN EXCHANGE STUDENT
“No family is too boring or
crazy to host an exchange
student. Whether you and your
family are always on the run,
or more of a homebody, we
help you find a student who
best matches your lifestyle
and family dynamic. Host
families come in all shapes
and sizes (single parents,
grandparents, empty nesters,
families with young kids, no
kids, etc)
Deborah Dominguez
World Peace Facilitator
7 Nelson St. Holley, NY 14470
585 638 2302

