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United Nations Resolution Honors Cooperatives Worldwide

The United Nations (UN) has declared

ops are about fresh, delicious foods and so
much more."

2012 the International Year of Coopera-
tives" and Rising Tide is joining other co-Rising Tide joins the National Cooperative
operatives locally, nationwide, and acros&rocers Association and 121 food aips

the globe in marking the occasion.

Titled, "'Cooperatives in Social Develop-
ment" the UN's resolution recognizes th
diversity of the cooperative movement

nationwide in a variety of activities
throughout the year, including an online
video series hosted by Kevin Gillespie; co
eowner and executive chef at the Woodfire
Grill Restaurant in Atlanta and sixth sea-

around the world, and the economic and son finalist of the

social contributions cooperatives make.
This includes the many egps in the New
England area.

"The United Nations is giving eops a

1YC Continued on page 17

CELEBRATE the INTERNATIONAL

YEAR'6f COOPERATIVES!

global platform to tell our stories, and we

are eager to share the many benefits of

cooperative grocers," said Scott Cooper,
co-General Manager of Rising Tide. "This

is a great opportunity for food caps to
connect with each other, celebrate the
dedication of our existing shoppers and

owners, and help more people locally and

across the country discover that food €o

[

2012

lntemahonal

o
Year of

Cooperatives

“Cooperative Enterprises Build
a Better World”

ecel ve
Member/Owner
Appreciation Week

Update your address at
the registers and pick uf
your coupon .

Upcoming Events

Member/Owner Appreciation
Week

Sunday February 5th to
Saturday February 11th

Enjoy this Owner Benefit! Member/
Owners of Rising Tide received a
coupon in the mail good for 10% off
one shopping trip anytime this week!

Valentine Wine & Chocolate
Tasting

Friday February 10th

3-6pm

Taste some delicious local chocolate
from Safe Harbor & Lake Champlain
Chocolates while sipping some wine
that is perfect for your special some-
body.

F.A.R.M.S. Fundraising Dinner
Saturday March 3th

3-7pm

Please support local foods in our
schools and join us at Lincoln Acad-
emy. We will be raffling off fou100
gift certificates for the Damariscotta
Farmers Market. Tickets$5 each/5
for $20. Many local restaurants are
participating. More details will fol-

ur coupon

For more information
emailmefarms@agmail.com

Rising Tide Member/Owner
Annual Meeting

March 11, 2012

3-5pm

Join us for hors
House in Bristol. 33:30 will be a social
hour with a cash bar. 3:35pm
Speaker Garret Martin from the
MECEP will speak about buying and
investing in our local economy.

d


mailto:mefarms@gmail.com
http://www.2012.coop
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Rising Tide
Board of Directors

Leslie Bird, President, Treasurer

birdlj@hotmail.com

Kent Whitaker, Vicepresident
kaw@hmpayson.com

Vacant Spot, Secretary

Mark Ward
maward@midcoast.com

Susan Barbera
susanbarbera@tidewater.net

Barbara Cary
coco31l@myfairpoint.net

Robert fAHaas?©
haas@breakhroughs.com

Member/Owner Survey Results are Ip
By Maryanne Seredynski,

co-General Manager

ing, and responding to customer
opinions is effective

The Board communicates effec-
tively with member/owners

The Board represents the interest
of member/owners effectively

Thanks to all of you who participated

in our online Member/Owner survey
this winter. We had over 455 people
who responded to the odine survey
and 40 who completed the paper copy.
That makes 17% of our membership
who participated. While more would
have been nice too, that is a pretty
good result!

These are all important areas to both
the Board and the management, and
we look forward to working to im-
prove these measures in the future.
Thanks so much for your valuable in-

i _put, and congratulations to the winners
noticeably that Oo?tHeF}a‘?ﬂ@;Sriies!!f or | ocal

nessesdé was the primary reason peoj
joined Rising Tide as Member/OWNer§g.,ok for the Annual Report to be out

T Gustempers also supported What We  pof5re the annual Member/Owner
hoped to be achieving, and that is thaheet/'ng in March!

our staff is a valuable resource for you.
oTal king with the
valuable form of communication!

There were some pretty consistent
themes that came out of the survey,

staff s t he mc

While all the ends statements received

Like us on

Facebook

&

Rising Tide Community Market

high levels of support, there were
some policies measured that showed
room for improvement, with scores
below 4 (on a five point scale). These
were:

| am informed about my rights and

Want to keep up to date wi
happenings at the Gap?
Join our email list on our

website

http://risingtide.coop

Do we have your current

email? Ask your cashier

next time you check out tq
update it for you!

responsibilities
1 The system for soliciting, consider-

h
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Mission Statement
Rising Tide is a cooperative business dedicated to being a trusted combasgty/resource fd
high quality, natural, sustainable foods and goods.
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HEY YOU!

FELLOW CGOPERATORS! YOUR C@P NEEDS YOU!

AS | left work last Friday for the four hour drive to a eo

op leadership workshop in Brattleboro, VT, a colleague
handed me a giftThe Art of Possibility: Transforming Pro
fessional and Personal Lifg Rosamund and Benjamin
Zander, she an artist and family systems therapist, he t
conductor of the Boston Philharmonic. This book had
greatly influenced my colleague, and | was touched by h
desire to share this treasure. From the passenger seat |
began reading to my Fellow Traveler, instantly drawn to
book that quotes7he Shawshank Redemptidgmily Dick-
enson andBabe It is a book of stories and song lines, an
like Five Easy Piecéke piano books, not the movie) it
encourages practice practice practice.

And much of it was written during the summer in a tent o
Vinal haven. OSupportive
cooler than that. Are you rushing out to get the book?

Co-op Member/Owners enjoying community at the Perennial Plate Lobster
Bake earlier this year with Pemaquid -©p

An hour later at the Kennebunk rest stop, | ran into a fell¢
Rising Tide capperator. She and two friends were on the
way to a O0sociocracyod wor

would | earn (O0practiced6?) soclocrati ¢c governance, Wwhi ch
uses consenbased decision making within groups defined by social
relationships. We continued on to Brattleboro, where | was to attend a workshop

with 150 board members and gene
As we walked back to the car, my Fellow Traveler grinned atthe d or 6 f ood cooper at i v e sqgpinBfooklpnm t
serendipity. He knows that for me, Rising Tide is about a lot morBY to the Hunger Mountain cabp nestled in Montpelier, VT. The
than good locally grown food, bulk grains, and grocgyh i r t s dledgling Syracuse South Side-@n with 17 members and growing,
although it is all those things too. @ups have been an important was the newest addition to the group, while the Hanover NH -Co
part of my life for a long time, providing a model for jointiwned  op, founded in 1936 and with over 20,000 members and several
and democratically controlled organizations that challenge and prstores, continues to reign as the granddaddy of the gathering. We
vide alternatives to traditional feprofit or non-profit structures. were there to share ceop strategies, and learn new practices for

leading our ceops into the future.

Coops don6t just happen.
dure because of committed members who are also
owners. Whether we gradually invest $10 a year or
plunk down the entire $250 share all at once, we are all
part of what makes our cp tick. There are many
ways to become involved in Rising Tide, and we are
always looking for a few good folks to join committees
or the Board. You dondt
ence to serve on the Board, but you do need to want
to have a great time with a fun group doing important
work. If that appeals to you, please contact Mark Ward
at maward@midcoast or me dtirdlj@hotmail.com

Co o pTM
Co-op volunteers had a great time helping us hand out héalihy food at the

Pumpkin Fest Parade this year! stronger together

— : e Y%
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Chocol at e Lo\

Rising Tide is offering a variety of locally produced, and organic chocolates for that
special someone in your life.

Sjaak'®rganic Chocolates of
Eureka, California aim to create
the highest quality gourmet or-
ganic chocolates possible while
simultaneously supporting a
positive work environment, fair
trade practices and encouraging
sustainable agriculture

through the use of organic,
non-GMO ingredients. s Nty

he.

It is also the goal ofFjaak ©rganic Chocolates to build a socially responsible, profitable businesj

x
that can be
carried on for generations to come.
with Vermont ingredients, such as maple syrup, honey, cream and butter. Crafted in \

small batches, the ingredients in their chocolates have always been fresh and naturci Egs "hamplain
and the results will astound you. Per T HHOCOLATES 6s why
as Osome of the best chocolate in the

@e Champlain Chocolatessuriington, vermont creates something extraordinary

Preservativeree and Koshecertified

Lake Champlain chocolate contains no additives or difieléxtenders. As
chocolate has over 500 flavor components, anything extra is bound to con
mise the flavor.

o,

." Tf '4




/ gaace Safe Harboconfections of Waldoboro,
< Maine takes some of the profits from the sale
a r O r of their chocolates (and chocolate products)
CONFECTIONS and donates to animal welfare organizations.
Better Chocolates For a Bet Rising Tide is now carrying an assortment of
' gaioow  their filled chocolates in delicious flavors such
as Wild Maine Blueberry, Caramel & Sea Salt
and Strawberry Rhubar
they have put together a special Heart Box
filled with 27 chocolates!

Meet Blueberry, a dog

adopted from one of the

many rescue groups
that Safe Harbor
donates to.

Black Dinah Chocolatiers of Isle au Haut make beauti
BLACK DINAH ful truffles and bark made with local cream, butter and
many local herbs & spices. The cacao is single origin
Venezuelan covertures that has been fairly traded and
grown with the utmost respect for the land.

Rising Tide is carrying their Coffee Peanut, Lavender
and Ancho Chili bark and their 8 piece Truffle Box.




Re_storation & Wellness

stress and fatigueThyroid Support includes two kinds of
iodinerich brown seaweeds as well asTyrosindi to
support thyroid function which becomes threatened in
times of stress and/or as part of the aging process. These
two products will also be offered d5% off during Feb-
ruary.

February is the time for rest and renewal, and we in

Wellness are promoting a se-
lection of products that sup- ’
port that notion. Yo u & | |
Gai a Herbsd S a]a
and Sleepthruon sale for 25% = -

.
off. Sound Sleep is formulatet i
to help one fall asleep with 3 A
easé facilitating the transitior SleepThru
from wakefulness to restora-
tive sleep quickly. Sleepthru, Supports restful

. sleep’
a rglatlvely new product from § defense against the many varieties of
Gaia, supports restful sleep N

e S0 PAthogens out there Their new phyto-
throughout | = FFEEEEEs ™ B therapeutic tonic will also ben sale at
the nighfi = peetyourherbs” B 1005 offi designed to gently detoxify

ally - . . ‘
especially | and promote healthy liver and kidney
for those function. A very dense formula, the tonic includes ex-
who experi-

T - , _tracts from a selection of supportive herbs along with the
S HER,, i ence wakefulness at some point duringeishi mushroori known for its ability to balance and

liguid Phyto-El
. | the sleep cycleSleepthru also sup-  gyhnort hody systems including those associated with
S0JB IO ports healthy adrenal function which, | na. heart. liver and brain.

For those of you looking for immune =

support during this unpredictable sea- vam
son, Mai ne Medi CIi weuiis
. Syrup is on sale d@t0% off during Feb- {

ruary and serves as a locally formulate

Proesotes cortisol balance”
. ) & Astrwagandha ox

SLEEP in turn, supports he bodyds ability to
o SR o reduce stress.The hopeful resultis  115ygh we cannot divine the strategies employed by the
% ... o restorative sleep all night long. lovely snowdrops and the brave daffodils as they breach

v the cold earthds crust on

_ Featured along with these two items 46 the harbingers of the imminent arrival of colourful,
Wi | | béejrerﬁlgﬂeadtmasd Th_V' healthful and delicious local produce from nearby
roid Support in two sizes to help relieve farmgi the best of all tonics. And if you need some sup-
fatigue and support healthy function plemental enhancement along the way, we hope you will

of these two important glandsStress look to Rising Tide to support you on your individual
fostered by the challenges of the winte path toward restoration and wellness.
season with its attendant colds, flu, an:

other disabling conditions can affect

_ Happy New Year!
mood, sleep, and immune func-

= @ February Sales! A

the bodyods

b | i against stress, they ar 8 .
A€ often worn out by their 25% OFFGaia Herbs Sound Sleep,
= e G orts especially when multiple Sleepthrou, Adrenal Health & Thyroid
Thyroid ‘stressors are involvedAdrenal Health S
ST § offers a combination of herbal support upport

smereitr | (Rhodiola and Holy Basil) along with 4 10% OFFMai ne Medi ci n z
s B SYNErQistic blend which includes Schif . .
e | sandra Berry and Ashwaganda Root | Mune Syrug Phytotherapeutic Tonic

meetorherbd’ B traditional herbal defenders against \ /

6
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Local Business Feature! Urban Farm Fermentor

| had heard a little about the Urban Farm Fermentory and was

curious about a group of young and conscientious people in Pq
land, Maine, and so was very
excited when cefounder Eli
Cayer called me to see if | wa
interested in knowing more
about their products.We have
been carrying the Urban Far
Fermentory hard cider at Risi
Tide for almost a year now an
it has really taken off!

Urban Farm Fermentory is a
community driven locally pro-
duced food and beverage fer-
mentation factory and experi-
mental micro urban farm/ edu

Date: 3/29/2012
6pm

Where: Urban Farm
Fermentory

Learn the ins and outs of]

brewing up your own
kombucha. In addition,
this workshop will discus
alternative ingredients in

cational engagement center.
The UFF is here to help de-
velop sustainable local cultureg
and provides hard cider, mead
kombucha, infused honey, pe
maculture design and educa-
tion, mycology and aquaponic
They are located in Portland,
Maine on 200 Anderson Stree
Bay 4. They do have a facebo

page and the website is Students learning to make Kombucha at the Ferment
www.urbanfarmfermentory.conThey hold classes at the warehouse such as herbal
skin care, medicinal mushrooms, ladéwmentation, shiitake log cultivation and herb
garden planning.

cluding herbs, mush-
rooms, and alternatives t

cane sugar.

Participants will take
home a starter Kit!

We currently carry their hard cider aged in bourbon barrels in a 750ml bottle as wel
as hopped cider, dry cidah and kombucha in 120z bottles. They are located in the t
row of the beer cooler. They are delicious and local! I will be looking at bringing in
more of their products as they come along! | am looking forward to visiting Urban
Farm Fermentory factory in the near future and | would urge all of you to do the
same!

$25

HARD.CIDER

oulbure


http://www.urbanfarmfermentory.com

T' o ] ) ] ) cludes these principles:
his year Rising Tide Community Market is excited to announce, L .
9 _Fair prices Democrati-

that we will be offering beaucdalybtahizedfrthet? @i nabl e Fair Trade

roses to customers for Val ent §dugsQeteivdfgiarahtbetl S Vv ear .

. . ) ] ] minimum floor price and an
Fair Trade Certified flowers have been available in the United Sta{g8itional premium for certi-

for just over two years, and are still not offered by most florists,  fieq organic products.
grocers, or wholesalers. A large reason for this is the lack of undefyrmer organizations are

standing on what Fair Trade a&l%@li?iﬂ)léféfpr&h@vt@sﬂsa and how
s

it
) abel at are curren

60s di f
from the many different 0gr eegagi. (!

y a\
The Problem 9 Fair labor conditions

Most of the roses and other flowers sold in the United States Comf\é\lorkers on Fair Trade

from outside our borders. In fact, over 70% of the cut flowers sold f{ms enjoy freedo”? of as- . o .

the US come from Africa and South America. Workers on these somat]on, gafe workm_g conditions, and living wages. Forced child

floral farms are typically women and are often abused, paid unfairllrf?POr is strictly prohibited.

and forced to work outrageous hours to meet production quotas inl  Direct trade: With Fair Trade, importers purchase from Fair

order to keep their jobs. In addition, they are rarely given any pro-1rade producer groups as directly as possible, eliminating unneces-

tection from the many harmful chemicals and pesticides that are (g middlemen and empowering farmers to develop the business

on most farms. Because of these factors, the negative environmef@flacity necessary to compete in the global marketplace.

social, and economic impacts of the floral industry in developing § Democratic and transparent organizatiorir Trade farmers

countries are astounding. and farm workers decide democratically how to
invest Fair Trade revenues.

1 Community developmentFair Trade farmers
and farm workers invest Fair Trade premiums in
Qdcil &nd business development projects like
scholarship programs, quality improvement train-
ings, and organic certification.
Environmental sustainabitityarmful agrochemicals
and GMOs are strictly prohibited in favor of envi-
' ronmentally sustainable farming methods that pro-
Eco have all helped to reduce the impact of tect farmers' health and preserve valuable ecosys-
environmentally degrading growing practices tems for future generations.
In various ways. To uphold these criteria, TransFair USA maintains
. close working relationships with certified farms,
Flowers with some of these labels may be and is available to help each farm continue to de-
offered at your local CGOP and florists, velop its social and environmental programs. Look for the Fair Trade

and they are a great step forward in improving the floral industry cerified label on flowers at Rising Tide and help support a truly sus-
worldwide. The problem for consumers is that these labels are oftep o1 e initiative!

hard to differentiate between, and they offer little solution to the

many human rights abuses that mar the floral industry. In addition,
consistency in what these labels mean from farm to farm has been far
from stable, even in recent years.

The Confusing Solution

Over time, and with the rise of consumer

awareness, many o0greend | abeling eff
have taken the initiative to make positive

changes in the floral industry worldwide.

However, consumers have good reason to

guestion what these labels actually mean.

Labels like FlorVerde, Veriflora, and Sierra

Fair Trade Certification

Flowers and floral farms can only be certified as Fair Trade for the
US market by TransFair USA. This international organizagtearan-
teesconsumers that strict environmental, social, and economic crite-
ria were met in the production and trade of your flowers. So, in ad-
dition to amending environmental abuses, Fair Trade Certification
empowers farmers and farm workers to lift themselves out of pov-
erty by investing in their farms and communities, protecting the envi-
ronment, and developing the business skills necessary to compete in
the global marketplace.

According to TransFair USAOG6s website Fair Trade Certificati

8



