
1 

 

RISING TIMES  
A publication of Rising Tide Community Market, Damariscotta, Maine 

August 2011 Issue 

 

 UPCOMING EVENTS  

Zak Preserve Trail Workday  
Wednesday, August 17th   10am-Noon 
(rain date August 24th)    

Come join the Rising Tide staff as we 

do some trail work and general clean-

up of the Boothbay Region Land Trust 

Preserve adopted by the Co-op earlier 

this year.   Plan to meet at the Co-op 

@ 9:30am to carpool to the preserve. 

ñPerennial Plateò Lobster Bake 
Saturday, September 3rd         6-8pm 

Join us at Pemaquid Fishermens  

Co-op as Rising Tide hosts  

documentarian chef Daniel Klein & 

Mirra Fine showcasing local Maine 

food. 

Tickets go on sale NOW!  $25.00 

$25.00 (limited supply) 

Eat Local, Maine! 
Eat Local, America!  

Celebrate Local Foods with   

Rising Tide Community Market 

from  

August 15thï September 15th 

 

It's the height of the local growing 

season, and Rising Tide is ready to 

celebrate the freshest and most deli-

cious local products with you. To-

gether with co-ops around the coun-

try, Rising Tide is hosting ñEat Lo-

cal, America!" inviting everyone to 

enjoy more local foods from August 

15th to September 15th. Join the 

Rising Tide community and help us 

celebrate foods grown and produced 

in Maine. 

 

At Rising Tide, we define local food 

as products grown, produced or 

value added by a Maine based busi-

ness. During Eat Local, America! 

and throughout the year, we call at-

tention to local food on our shelves 

with green ñDiscover Localò signs. 

During Eat Local, America! and be-

yond, our staff is available to answer 

questions and make recommenda-

tions on new and delicious foods to 

try.  

 

Eat Local, America! is a great way 

to explore and enjoy the bounty of 

local foods grown in the region and 

support the growers and producers 

who make this fresh, delicious food 

possible.  Eat Local, America! par-

ticipants are encouraged to set a goal 

for themselves. With all the local 

food choices available, one meal a 

week made with local ingredients 

may just be too easy! Find a local in-

season substitute for your breakfast 

banana, or re-do a family favorite 

recipe with local foods. The point is 

to recognize and celebrate the joys 

of fresh-picked flavors while sup-

porting local foods and farms.  

To learn more about the challenge  

nationwide, visit 

www.eatlocalamerica.coop. 
continued on page 5 

 

Scottish Highlander cattle from Wee Bit 

Farm in Orland, ME 

 

Goranson Farm greenhouse in Dresden, 

ME 

Art Opening & Wine Tasting 

Travis Chapman 
Friday, September 9th         3-6pm 

Reception for Travis Chapman in the 

Rising Tide café.  FREE Wine tasting. 

Art Opening & Wine Tasting 

Roz Davis 
Friday, October 7th         3-6pm 

Reception for Roz Davis in the Rising 

Tide café.  FREE Wine tasting. 

Art Opening & Wine Tasting 

Lucy Harrington 
Friday, November 4th         3-6pm 

Reception for Lucy Harrington in the 

Rising Tide café.  FREE Wine tasting. 

http://www.eatlocalamerica.coop/
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Rising Tide  

Board of Directors 
 

Mark Ward, president 

maward@midcoast.com 

 

Kent Whitaker, vice-president 

kaw@hmpayson.com 

 

Leslie Bird, treasurer 

birdlj@hotmail.com 

 

Sarah Buchwalder, secretary 

 

Susan Barbera 

susanbarbera@tidewater.net 

 

Suzanne Goldenson 

suzannekgoldenson@yahoo.com 

 

Barbara Cary 

coco31@myfairpoint.net 

 

Robert ñHaasò Tobey 

has@break-throughs.com  
 

Rising Tide Community Market 

Want to keep up to date with 

happinings at the Co-op?   

Join our emailing list on our 

website 

http://risingtide./coop 
 

 

 

 

 

Do we have your current 

email?  Ask your cashier 

next time you check out to 

update it for you! 

The Rising Times is a publication of  

Rising Tide Community Market 
323 Main St 

Damariscotta, ME 04543 

207-563-5556 

 

Email Christine.s@risingtide.coop 

Website http://risingtide.coop 

 

Contributors- 

Abby Lydon, Elsa Gruen, Scott Cooper, Jenny-Rose Mercuro, Elya Markert, Christine Stout, 

Mark Ward, Susan Barbera, Maryanne Seredynski,  

 

Mission Statement 

Rising Tide is a cooperative business dedicated to being a trusted community-based resource for 

high quality, natural, sustainable foods and goods.  

We are happy to have just celebrated 2 years 

in our current location. July 22nd will forever be 

a memorable day for us here at Rising Tide. 

This yearôs celebration produced the busiest 

sales day ever at the co-op, a testament to your 

support for locally produced food and coopera-

tive business. 

 

Earlier this summer we did some reorganizing 

of product in the store, and we hope to continue 

this work in the fall. We hope to reorganize the 

Wellness section this fall/winter, and likely 

make some changes in the coffee/deli area as 

well. 

 

Speaking of the deli, we have a new Deli Man-

ager who joined us this summer. His name is 

Morgan Christopher and we welcome you all to 

introduce yourselves to him and give him your 

feedback. Morgan has over twenty years ex-

perience in restaurant management and food 

service. One change he has already made 

within the deli is to have a monthly menu that 

we post on the website for the hot-bar. Please 

check this out and share your comments. The 

soups will continue to be posted on Facebook 

on a daily basis. 

  

Some other changes in the store include the 

introduction of an art display program in our 

café. Each month we will rotate the work of 

local artists, pairing each with a reception and 

wine tasting. If you as a member are interested 

in displaying your work, please pick up an ap-

plication at the registers. 

 

This quarter has brought some interesting op-

portunities our way, and we encourage you all 

to read the article from the Board of Directors 

about an update on the farmland purchase. 

While this opportunity may not be finished, we 

are currently focusing our energies here at the 

store more on long-range planning issues. 

Looking at local competition, a tight economy, 

and the rising cost of goods is our focus as we 

look at how Rising Tide will thrive in the next 

five to ten years. 

 

We appreciate your continued support, and 

wish you a happy transition to Fall! 

 Managersõ Message 
By Scott Cooper & Maryanne Seredynski,  

co-General Managers 

 

 

Allen grilled up free all natural hotdogs for hun-
dreds of people, including board member Mark 

Ward 

Kids had a great time tie dyeing shirts and bouncing! 

http://www.facebook.com/pages/Rising-Tide-Community-Market/161236718732
http://www.risingtide.coop
http://www.risingtide.coop/
http://www.facebook.com/pages/Rising-Tide-Community-Market/161236718732
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AUGUST 2011 

Damariscotta River  

Association 

 

SEPTEMBER 2011 

Maine Farmland Trust  

 

OCTOBER 2011 

M.O.F.G.A. 

 

JANUARY 2012 

C.H.I.P. 

 

FEBRUARY 2012 

Coastal Kids Preschool 

MARCH 2012 

New Hope for Women 

 

APRIL 2012 

Healthy Kids 

 

MAY 2012 

Meals on Wheels 

 

JUNE 2012 

Food Pantry 

 

JULY 2012 

F.A.R.M.S. 

Co-ops for Community Day 2011-2012 Winners 
By Christine Stout, Community Outreach & Education Coordinator 

 

The Damariscotta River Association was the 

recipient for the month of May.  We were 

proud to present them with a check for over 

$400! 

 

The Lincoln County Animal Shelter was the 

recipient for the month of June.  We were proud 

to present them with a check for over $600! 

2011-2012 Winners 
Voted on by YOU, the Co-ops  

Member/Owners 

Thank you Co-op Owners for supporting these  

fantastic organizations by shopping on  

Wednesdays.   

November and December 

go to  

Rising Tideôs Cooperative 

Community Fund.   

 

For more information about 

the fund or to download an 

application for a grant go to 

http://www.risingtide.coop/

rising-tide-cooperative-

community-fund 

http://www.risingtide.coop/rising-tide-cooperative-community-fund
http://www.risingtide.coop/rising-tide-cooperative-community-fund
http://www.risingtide.coop/rising-tide-cooperative-community-fund
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Art in the Café 

Bill Hallett 
July 31st-Sept. 3rd 

 

 

 

 

 

 

 

 

 

 

 
 

Travis Chapman 
Sept. 4th-Oct. 1 

 

 

 

 

 

 

 

 

 

 

Art Opening & Wine Tasting 

Friday, Sept. 9th 3-6pm 
 

Roz Davis 
Oct. 2nd-Oct. 29th 

 

 

 

 

 

 

 

 

 

 

 

Art Opening & Wine Tasting 

Friday, Oct. 7th 3-6pm 
 

Lucy Harrington 
Oct. 30th-Dec. 3rd 

 

 

 

 

 

 

 

 

 

 

 

 

Art Opening & Wine Tasting 

Friday, Nov. 4th 3-6pm 

 

 

If you are interested in applying for the 2012 season please check out our website www.risingtide.coop for a downloadable application or stop 

by the store and ask request one from the cashiers. 

http://www.risingtide.coop/art-at-the-co-op
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Join the òReal Food >>>Road Tripó 

@ the Pemaquid Fisherman'sõ Co-op 
The Perennial Plate is an online weekly documentary series dedicated to socially responsible and 

adventurous eating.  The episodes follow the culinary, agricultural and hunting explorations of 

chef and activist, Daniel Klein.  Season One took place over a calendar year in Minnesota where 

very Monday for 52 weeks, Klein and camera girl Mirra Fine released short films about good 

food.  In Season Two, Klein is traveling across America, taking the viewer on a journey to appreci-

ate and understand where good food comes from and how to 

enjoy it.  Starting on May 9th, the weekly videos will continue, 

bringing the audience along for stories of urban gardens, long 

drives, blood, hunting and gutsé check it out at http://

www.theperennialplate.com. 

 

Daniel & Mirra will be in Maine in Septem-

ber, and Daniel will be learning how to do a 

traditional Maine Lobstah Bake from Wayne down at Pemaquid Fishermanõs 

Co-op.  They will be using all locally raised food.  Tickets go on sale August 

10th, and there is a limited supply.  Ticket includes lobster, clams, potatoes, 

corn, and drink.  Beer will be provided by Sheepscott Brewery 

Tickets  $25.00 (limited availability) 
 

òThe Perennial Plateó Lobster Bake 
Saturday Sept. 3rd  6-8pm 

 Spotlight on Local... 

Two Wise Women bakery from  

Jefferson, ME supplies us with delicious gluten-free 

whoopee pies, cupcakes, cookies and more.  You canôt 

even tell the difference! 

http://www.theperennialplate.com
http://www.theperennialplate.com
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As we strive to feed ourselves with organic local foods, it 

is important to remember that wellness supplements and 

bodycare products are also ingested. Our skin is our  

biggest organ so let us feed it with locally grown, organic 

ingredients! In the Wellness Department we value these 

products that are best for our planet and us.  

 

A Wellness ñstarò keeping us clean, moisturized, and 

smelling lovely, is 

Sisters Soap. One 

sister supplies the 

goat milk from her 

creamery in  

Appleton, and the 

other uses it to craft 

her nutrient rich, 

handmade soaps. 

Check out her 

felted varieties!   

 

 

We love Maine 

Medicinalsô  

AnthoImmune, an immune supporting 

syrup made with organic, locally grown 

blueberries and el-

derberries. It is our 

first defense against 

cold and flu viruses.  

 

 

 

Avena Botanicals supplies us with 

herbal tinctures, teas, oils, salves, and 

face and body creams. Seventy percent 

of the herbs used in these products are 

grown locally in Avenaôs organic gardens or are ethically 

wildcrafted. These practices ensure an excellent integrity 

of ingredients.  

 

 

Indian Meadow Herbals is another local 

cream, salve, and balm company we are 

thrilled to support. They too grow most 

of the herbs used in their products on 

their organic farm and like Sisterôs Soap, 

Maine Medicinals, and Avena Botanicals, 

all of their products are manufactured on 

the premises.  

 

So keep in mind, organic, locally grown ingredients are 

unsurpassed, whether it be something we swallow or 

smooth over our skin.  

Feeding our Skin 
By Abby Lydon, Wellness Team 

 

August 

Specials in 

Wellness 

20% off all Gaia Herb 

products 

20% off all  

MyChelle  

facial care  

products 25% off all  

New Chapter 

 supplements 


