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

 

UPCOMING EVENTS 

November 2011 Issue 

Itõs TURKEY TIME !!! 
As the last of the leaves fall off the 

trees, the Rising Tide staff is busy 

getting ready for our favorite holiday 

of the year, Thanksgiving.   

 

We are proud to have free-range 

Maine-raised turkeys from Greaney;s 

Farm in Mercer, ME at $3.49/lb, as 

well as organic Grateful Harvestõs, 

free range turkeys at $4.99/lb.   

 

Call or stop by Rising Tide and order 

yours today.  They are available from 

12 through 24+ pounds. 

 

For our Vegetarians, Tofurky loaves will be on sale from 

November 16-29th for only $8.99!!! 

Thanksgiving Tasting 
Friday, November 4th,  

11am-2pm & 4pm-6pm 

The kitchen will be sampling holiday 

dishes that will be available during the 

week of Thanksgiving to make your 

dinner so much easier.  Come taste 

some delicious locally raised turkey 

and decadent side dishes. In the café, 

where Kat will be on hand for a  

FREE Wine Tasting from 3-6pm 

Local 

Greaneyõs Farm 

Natural  

Free-Range 

Turkeys 

$3.49/lb 

 

 
Organic  

Grateful Harvest 

Free-Range 

Turkeys 

$4.99/lb 

Order Yours TODAY! 

563-5556 

 

 

SAVE THE DATE! 
Rising Tide Member/Owner  

Annual Meeting 
March 11, 2012.  

Location to be determined.  

Time will be in the afternoon.  

Dinner will be provided by the Rising 

Tide Deli. 

Thanksgiving Tasting 

Menu 
~ 

Herbed Turkey w/ Gravy 

Mashed Potatoes & Roots 

Apple-Sausage-Sage Stuffing 

Stuffed Pumpkins 

Roasted Brussels Sprouts w/ Gorgonzola  

Scalloped Beets 

Cranberry-Lime Salsa w/Sweet Potato 

Pumpkin Bread Pudding 

Cranberry Bars 
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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 

happenings at the Co-op?   

Join our email 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! 

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-Elsa Gruen, Scott Cooper, Maryanne Seredynski, Karin Swanson, Gabriel 

Gallegos, Kat McClintock, Dee Obuchon, Michelle Carroll, Elya Markert, Sarah Bushwalder, 

Christine Stout, Abby Plumber 

 

Mission Statement 

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

high quality, natural, sustainable foods and goods.  

  Managersõ Message 
By Scott Cooper & Maryanne Seredynski,  

co-General Managers 

Weõve had a busy fall here at Rising 

Tide, with Pumpkinfest and Member-

Owner Appreciation week, art openings 

and wine tastings. The òlocal artists in the 

caf®ó program has been very successful, 

and we have been excited to spruce up 

our café space with some wonderful local 

art. Bill Hallet Travis Chapman and Roz 

Davis have been our first contributors, but 

there will be many more to come. 

 We listened to Member/Owner 

input this quarter and made our Member/

Owner Appreciation event not just a sin-

gle day, but we spread the opportunity to 

save 10% out over the whole week. We 

saw much-increased participation, and we 

will strive to continue this approach to the 

process. It is nice to have a big celebration 

day occasionally, so we may end up with 

three weeks and one day over the course 

of the year. 

 We have changed some of the 

offerings in the deli over the past few 

months. We now offer a breakfast hot bar 

as well as lunch and dinner, and breakfast 

sandwiches and wraps to go. The menu 

for the hot bar is also theme-oriented, and 

you can find the monthly menu on the Ris-

ing Tide website,  

http://www.risingtide.coop  

 In bigger-picture news, the Board 

is assembling a committee to evaluate the 

completion of the upstairs space at Rising 

Tide.  Please see the article about Board 

recruitment to learn more. And the pur-

chase of the farmland once sought by Wal-

mart is not off the table completely, but 

for now legal structure issues are prevent-

ing further action. 

 We have a big staffing change 

coming our way here in the store. John 

Crane, who has been with Rising Tide 

since 2002, has moved to Portland and will 

be leaving Rising Tide at the end of De-

cember to pursue a degree in computer 

science. John has been a rock at Rising 

Tide for nine years, and we are all a bit 

emotional about his departure. John actu-

ally trained us as General Managers when 

we started in 2004. He has given so much 

of his heart and soul to Rising Tide. He has 

been Wellness Manager, Grocery Man-

ager, Interim General Manager, and most 

recently Point of Sale Coordinator. His 

historical knowledge is invaluable, and his 

team spirit is unrivaled. Everyone here 

knows that if they need help with some-

thing, John is always willing and able. He 

will be greatly missed. 

 As we head into this holiday sea-

son, let us just communicate once more 

how grateful we are for this co-op, this 

staff, and this community. You all make 

Rising Tide such a fabulous place to work, 

and your kindness and support are greatly 

appreciated. 

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
http://risingtide.coop
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Giving Thanks in Our Community 
By Christine Stout, Community Outreach, Education & Marketing Coordinator 

Waldoboro Library 

Damariscotta Chamber of Commerce 

Healthy Kids Chocolate Festival 

Patriot Basketball 

Farm & Film Fest 

Damariscotta Montessori School 

Bowls for Haiti 

Damariscotta River Association  

American Lung Association 

Damariscotta River Association Open 

Mic Night 

Boy Scouts 

Model United Nations Club 

Great Salt Bay Media Free Week 

M.O.F.G.A. 
Green Beginnings 

Boothbay Regional Land Trust 

Lincoln County Animal Shelter 

Great Salt Bay Sound System 

Healthy Kids Day @ the YMCA 

Great Salt Bay Teachers 

River Arts 

Watershed School 

Great Salt Bay PTO 

Jefferson PTA 

Center for Teaching & Learning 

Midcoast Dance Studio 

Race for Juvenile Diabetes 

Great Salt Bay Playground Cleanup 

Toxic Action 

Fresh & Flavorful 

LCTV 

Seas of Peace 

St. Andrewõs Church 

Watershed Arts 

Paddle for Hope 
Pemaquid Watershed Association 

Summer Camp 

Pemaquid Watershed Annual Meeting 

North Nobleboro Day 

Bristol Lions Club 

Frances Perkins Center 

Jefferson Fire & Rescue 

Zander Lee Recovery 

Morris Farm  

Ecumenical Food Bank 

Common Ground Fair Kitchen 

Woofstock 

Peace Action Maine 

Damariscotta River Association   

 Volunteer Breakfast 

Great Salt Bay Testing 

Hatchet Cove CSA Fundraiser 

Hidden Valley Nature Center 

Lincoln County Adult Education  

 Center 

òBack to Scratchó Workshop 
Sheepscot Valley Conservation  

 Association 

American Cancer Society 
 

As the season changes and the leaves begin to fall off 

the trees, we find ourselves getting ready for winter.  

Whether it is stacking wood, raking leaves or checking on 

the generator, we are all making preparations for the 

coming months.  At Rising Tide, we are busy stocking up 

on all the holiday fixings to make sure we have everything 

your family needs to have a delicious, healthy holiday 

meal.  We are proud to offer not only local turkeys, but 

many things such as winter squash, potatoes, milk, eggs 

and so much more. 

 

Rising Tide is lucky to be a part of such a vibrant, suppor-

tive community.  Finishing up our 32nd year in business 

we are thankful that this community is incredibly suppor-

tive of our efforts to supply as many local foods as we 

can, 365 days a year.  Giving farmers and producers a 

place to sell their goods throughout the year will con-

tinue to help these farmers grow and become even more 

successful.   

 

The Co-op is also very thankful this year that we were 

able to donate $6000 to various small groups and non 

profits.  Here is a partial list... 

A healthy delicious spread provided by Rising Tide for the Green 

Beginnings held in April this year. 

If your organization is interested in requesting a  

donation from Rising Tide, download the application from 

the Community section of our website 

www.risingtide.coop or pick one up from the cashiers next 

Requests must be received at least 4 weeks in  

advance of the event. 

http://www.risingtide.coop/donations
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While youõre all cooking up holiday 

feasts and celebrating the season with 

friends and family, remember to give 

yourself a break once in a while.  Enjoy 

a hike outdoors before the snow flies and welcome the 
change in seasons on one of the many hiking trails avail-

able to us here.  Take along a colourful silicone-covered 

glass bottle from Lifefactoryñfilled with your favourite 

juice or water .  We even have sippy cup tops for our 

9oz size bottles.   

 

If you overdo, we can help you find the 

ointment, cream or gel that will soothe 

tired muscles and get you back in 

shape for your next adven-

ture.  Tiger Balm, Arnica, 

Topricin, and  Traumeel come to 

mind as topical relief along with 

healing salves from Indian Meadow Herbals and 

Avena Botanicals.   

 

If weather keeps you  indoors, and you are tempted by 

all the  bounty on Thanksgiving weekend, 

consider some preventive maintenance 

with a glass or two of sparkling water laced 

with Urban Moonshineõs flavoured diges-

tive bitters.  We also have the òoriginaló 

bitters as well.  And if you over-indulge in 

the bounty available to all  of us,  we have an abundance 

of digestive enzymes and herbal aids from Gaia Herbs, 

New Chapter, NOW  and lovely teas from the Grocery 

section to settle rumbly tummies.   

 

And afterwards, soak 
yourself in a healing bath 

fortified by one of the 

many Aura Cacia bath 

salts,  light one of our 

lovely beeswax pumpkin 

candles, and be thankful 

for the blessings of the 

season. 

 Seasonal Lessons and Blessings from Wellness 
By Karin Swanson, Wellness Manager 

Persimmons have arrived!  Since many folks are unfamiliar with 

them, hereõs a little lesson:  theyõre bright orangey red, and Hachiyas, 

the variety we have in the store now, are shaped kind of like elon-

gated tomatoes.  American persimmons are native to the eastern US, 

but are now cultivated out west.  The genus name, Diospyros, is 

derived from the Greek òfruit of the gods.ó  When unripe, persim-

mons are quite astringent (and will make your mouth feel uncom-

fortably dry) ð but when ripe they are the most delicious fruit 

EVER.  Seriously, like candy.  You can ripen them at room temp ei-

ther exposed to light or in a paper bag.  When ripe for best eating, 

they are very squishy and may even have dark areas on the 

skin.  Donõt be afraid to look past the exterior, though ð their deli-

ciousness increases as their outward appearance goes downhill!  Nu-

tritionally, they have a LOT of riboflavin (B2) and some vitamin C.  

 

Did you know that China produced 1.8 million tons of 

persimmons in 2005?  Neither did I.  Thanks, Wikipe-

dia!  (Although they grow different sorts of persimmons over 

there.  But itõs impressive anyway.)  I also snagged this from Wikipe-

dia:  òIn philosophy, the painting of persimmons by Mu Qi (13th Cen-

tury) exemplifies the progression from youth to age as a symbol of 

the progression from bitterness to sweetness. The persimmon when 

young is bitter and inedible, but as it ages it becomes sweet and 

beneficial to humankind. Thus, as 

we age, we overcome rigidity and 

prejudice and attain compassion 

and sweetness.ó  So get over 

here and eat some al-

ready!  Yum.  You will be a bet-

ter person for it.  

Persimmons have arrived!!! 
By Elya Markert, Produce Manager 
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INSTRUCTIONS: 

Squeeze tofu to remove water. Line colander with dampened 

cheesecloth so it hangs over the sides. Place colander on large plate. 

Roughly chop tofu, place in colander and cover with the cheesecloth 

that is hanging over the sides.  Place the small plate upside down on 

top of the tofu with something heavy on top to press out remaining 

liquid. Let sit for one hour. Blend drained tofu, Braggs, and sage in 

food processor until smooth. Remove 3/4 cup of the blended tofu 

and set aside for later. Return remaining blended tofu to the cheese-

cloth covered colander and press it down against the edges of the 

colander, creating a 1-inch thick òbowló shape. Add prepared corn-

bread stuffing to the center of the tofu bowl and press the reserved 

tofu over the top to cover the stuffing. Carefully bring up the edges 

of the cheesecloth, tie the cheesecloth very tightly together at the 

top with the string, and place colander on large plate again. Place the 

small plate 

upside down 

on top of the 

roast and put 

the heavy 

weight back 

on top. Let 

sit in refrig-

erator over-

night. 

 

 

 

 

Next Day: Preheat oven 

to 450°F. Whisk to-

gether all ingredients for 

basting sauce. Set aside.  

Remove roast from 

fridge and carefully re-

move from cheesecloth. 

Carefully place roast 

upside down in roasting 

pan and baste with half 

the basting sauce. Place 

both sheets of yuba over 

the roast and tuck the sides underneath the roast. It doesnõt have to 

look perfect because the yuba will shrink around the tofu to create a 

òskinó as it bakes. Use some of the run-off basting sauce to baste 

yuba as well. Cover with lid and bake for 1 hour.  Reduce heat to 

350°F.  Remove lid, and baste with remaining sauce. Bake for an ad-

ditional 30 minutes, basting every 10 minutes with run-off sauce. 

Carefully transfer roast to serving platter. 

 

Makes 6-8 servings. Goes great with Roads End 

Organics Gluten Free Gravy Mixes! 

The original un-modified version of this recipe 

appears in La Dolce Vegan by Sarah Kramer. 

 Homemade Tofu Roast 
By Gabriel Gallegos 

INGREDIENTS: 

2 lbs Westsoy extra-firm tofu 

2 tsp Braggs Liquid Aminos 

1 tsp Dried Sage 

2 cups prepared cornbread stuffing 

2 large sheets of yuba (tofu skin) 
**Yuba is sold in large sheets, usually in 
the frozen section of Asian markets. 

BASTING SAUCE: 

1/4 cup dark sesame oil 

1/4 cup olive oil 

1/4 cup Braggs Liquid Aminos 

1 Tbs miso paste 

2 Tbsp juice (cranberry or orange) 

1 tsp Dijon mustard 

1/2 tsp liquid smoke 

1/4 tsp ground black pepper 

SUPPLIES: 

Large Plate 

Small Plate 

Colander 

Cheese Cloth 

Food Processor 

Something Heavy 

String 

Roasting Pan with Lid 

What is this Veggie???  
Answer:  Sunchoke a.k.a. Jerusalem Artichoke is a tuber and is a relative of 

the sunflower.  This winter vegetable is valued for making rich soups and gratins, though 

many enjoy it raw, sliced thin or grated into salads. Its texture resembles a water chestnut 

while the flavor is distinctly nutty. 

Recipe: Roasted Sunchokes Preheat oven to 400.  Slice scrubbed sunchokes thinly 

(¼ to ½ inch thick).  Toss with salt, olive oil and fresh chopped rosemary; spread in single 

layer on baking sheet.  Roast until fork tender, about 25-35 minutes.  

By Farmer Brady of Morning Dew Farm 
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Whatõs Cookinõ in the Deli? 

Breakfast at the Tide! 
We are now serving a full breakfast on our hot bar.  You can still find steel 

cut oats, granola, breakfast wraps and assorted baked goods every morning.  

But also look for: 

Scrambled eggs 

Tofu scramble 

Bacon and tempeh bacon strips 

Sausage 

Home fries 

 

 

Check out the monthly deli menu posted on our website, with different 

themes for each day of the week: 

Sunday: òGrandmaõs Houseó Comfort food you remember, without the pinched cheeks 

Monday: òMainely Mondaysó Wicked old school dishes 
Tuesday: òInternationaló So much more than pizza 

Wednesday: òõWichy Wednesdaysó Truly unique sandwiches 

Thursday: òRound the 50ó A state-by-state road trip 
Friday: òOut of the Blueó A Friday fish fest 

Saturday: No theme yet, but weõre open to suggestions 

T-day Teaser: 

Every Thursday in November leading up to 

Thanksgiving, the hot bar will feature a 

Thanksgiving meal for you to sample what 

weõll be offering for the big day.   

 

Weõll have recipes available using ingredients 

found around the store, or take it easy and 

weõll prepare any part of the meal for you!  

Our hot bar is ever-changing and improving! 
 

Morgan Christopher, the new Captain 

of the Deli ship. 

November 3rd, 11th, & 17th 

Full Menu Posted Daily on Facebook 

http://www.risingtide.coop/menu
http://www.facebook.com/pages/Rising-Tide-Community-Market/161236718732
http://www.facebook.com/pages/Rising-Tide-Community-Market/161236718732
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The Perfect Wines for your Turkey Dinner 
By Kat McClintock, Wine, Beer & Cheese Buyer 

Wine Tasting Friday, November 4th, 3-6pm featuring  

Devenish Wines 

La Croix du Prieur 
Rosé Côtes de Provence 

2010  

 
This is a flirtatious 

rosé from the Côtes de 

Provence that bundles 

mineral, citrus, and 

berry flavors into one 

fun wine. Great for 

picnics, with cold 

roast chicken, or with 

omelets. 
 

Arborbrook Pinot Gris 2010 Croft Vineyard  
The refreshing nose draws you in with crisp pear, tropical fruit, subtle lemon 

and a hint of honeysuckle. On the palate, you continue to be 

captivated by crisp pear and a strong influence of stone 

fruits, followed by a wonderful mineral component that is 

well-balanced with acidity and freshness for a long, bright 

finish.  
 

Jelu Torrentes 2010  
 

Delicate floral notes and 

white peach, honeysuckle 

blossom, and layers of 

lychee conspire, which is 

balanced with good acid 

on the palate. 

Lockhart Pinot Noir 

2009  

 
This Pinot Noir pro-

vides complexity and 

beautiful aromas of 

earthy berries, spice, 

and floral.  

The flavor has great 

depth and is full of 

ripe plum and black-

berry flavors.  

Chateau le Bergey Bordeau 

2008  

 
Super inexpensive and easy drinking. 

Mostly made of Merlot with a little 

Cabernet Sauvignon. 

 
. 

Domaine Boudau Cotes du 

Roussillion 2009  

 
The wine is juicy and 

rich, with jammy, 

spicy notes on the 

nose and a hint of 

minerals, while there 

are definite flavours 

of herbs, black cher-

ries and damsons on 

the palate. 
 

. 

$12.79/bottle 
$11.29/bottle 

$15.99/bottle 

$11.89/bottle 
$12.79/bottle 

$16.39/bottle 
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Perennial Plate 

Lobster Bake  

Wayne of Pemaquid Co-op stoking the fire 

One of the oldest fishing co-ops in Maine 

Daniel helping unload the perfectly steamed lobster 

Local corn, potatoes & onions from Goransons Farm.  Eggs from 

Bowden Farm, and butter from Cabot Co-op in Vermont. 
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www.theperennialplate.com 

Michelle and her family enjoying the grub 

 Louisa & Samuel Kaymen and Scott Cooper all appreciating the hard work of 

the Pemaquid Co-op 

Jade, Maryanne & her daughter digging in 

This past September Rising Tide 

hosted the film crew of the online 

documentary òThe Perennial Plateó.   

The crew consisting of Chef Daniel 

Klien and Camerawoman Mirra Fine has 

been on the road since May document-

ing real food across the country.  Daniel 

went out with the Pemaquid Co-op to 

learn about lobstering, and to catch dinner for the lobster 

bake.  Later that day about 70 people arrived and the fun be-

gan.  After a delicious dinner (and blueberry pie for dessert) 

everyone sat back to watch several episodes of this seasons 

show.  To watch the show filmed here in Maine, or many of the 

other episodes check out their website, http://

www.theperennialplate.com.  Check out the blogpost Mirra 

wrote about their stay here in Maine. 

http://theperennialplate.com
http://theperennialplate.com
http://strongertogether.coop/from-the-source/rising-tide-co-op-lobster-bake/

