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

May 2011 Issue 

 

 SUMMER EVENTS 

Purely Maine BBQ  
Saturday May 28th 

Sampling from  Caldwell Farms Beef, 

Maine-ly Poultry & more! 

Get a taste of some Maine-grown 

meat, and pick up what you need for 

Memorial Day.   

 

Rebel Hill Farm  

Perennial Plant Sale 
Saturday May 28th 

Organic field-grown perennial plants 

from Clifton, ME.  Native, medicinal 

& culinary plants

 

Rising Tide is excited to 

announce the arrival of 

this seasonôs organic 

plant seedlings from 

Morning Dew Farm!   

Lettuces, kales, chards & herbs 

are available now, with warmer 

weather plants on the way soonð

weôll have tomatoes, other veg-

gies & edible 

flower seedlings.  

We will also be 

carrying organic 

heirloom tomato 

seedlings and field-

grown perennials 

from Beau Chemin 

Farm in Waldoboro, and locally 

grown culinary & medicinal per-

ennials from Flying Turtle Farm 

in Jefferson.  For your other gar-

den needs, weôre also stocking 

bamboo stakes, trellises, and 

Coast of Maine compost.  Inside 

the store you will finds lots of 

seeds, Atlas gardening gloves, 

and spring-planting flower bulbs.  

New this yearðwe purchased 

bulk fish and fish/kelp emulsions 

through Fedcoôs Organic Growers 

Supply and repacked into afford-

able pints & quarts!   

Garden Season has begun! 
Zak Preserve Trail Workday  
Wednesday, June 8th                10am 
(rain date June 15th)       

Wednesday, August 17th         10am 
(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 that the Co-op adopted ear-

lier this year.   Plan to meet at the Co-

op @ 9:30am to carpool to the pre-

serve. 

Member/Owner Appreciation Day 

& Rising Tide Birthday Bash 
Saturday July 23rd 

Come celebrate the Co-opôs 2nd anni-

versary in our new store with some 

free food and cake!  Member/Owners 

of the Co-op receive 10% off every-

thing storewide.  Fun activities, games 

& sampling. 

Maine-ly Poultry Tasting 
Thurs, May 19th          3-6pm 

Join us for a sampling of 

grilled Maine-ly Poultry 

chicken & fresh raw goatôs 

milk.  Bucky the goat will 

be here as well! signing 
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Two words that just seem to go together! As the beer 

buyer for Rising Tide, I am always amazed and excited about all the 

wonderful and delicious beer that is out there. 

More and more breweries in Maine are popping up. Rising Tide Brew-

ery is one that I would love to shareééAlthough they share the same 

name with the co-op, they are in no way re-

latedé.it is just a funny coincidence! They 

are a family-owned craft brewery located in Portland, Maine. They specialize in 

artisanal, hand-crafted ales brewed in small batches in a one-barrel brewhouse. 

Check them out and let me know what you think! 

 

Their  beers are handcrafted in small 90-gallon batches and bottled by hand. They 

are unfiltered, unpasteurized, and bottle conditioned. Haze and sediment from the 

live yeast in the bottle are a result of the natural process used to create these beers. 

For best appearance, decant carefully into a clean, clear glass. 

Summer & Beer 
By Kat McClintock: Beer, Cheese & Wine Buyer 

Nathan Sanborn,  
Owner & Brewer 

 

 

"If I was stranded on an island 

and could only have one food, I 

would want this!"   

In the February newsletter we announced 

that Rising Tide created a temporary posi-

tion in conjunction with FARMS (Focus 

on Agriculture in Rural Maine 

Schools).  FARMS is a Farm to School 

program that educates students about 

good nutrition and the role of local farms 

in promoting healthy, sustainable commu-

nities, and promotes and facilitates farm 

to institution purchasing.   

Since the position was created in January, 

I have worked with the Farm to School 

Coordinator, Karen Kleinkopf, in all five 

schools in the AOS #93 district, and 

helped give a presentation at the Sustain-

ability Fair.  We have cooked using local 

foods with students in thirty different 

classrooms!   We are very excited to an-

nounce that by the end of the school year 

we will have worked with every grade 

level in all five schools!  We also have 

created two Culinary Clubs, one at Bristol 

Consolidated School and one at 

Great Salt Bay School.  Students in 

grades 3-8 have been enthusiasti-

cally cooking with local ingredients 

using recipes such as Beet and Car-

rot Burgers, Granola and Yogurt 

Parfaits, and Carrot Maple Muffins. 

 

We would like to thank everyone 

for supporting the FARMS Fund-

raising Dinner on March 12th!  Ris-

ing Tide donated food,  Lincoln 

Academy hosted the event & Rising 

Tide Produce Receiver Lori Pinete 

made gluten free tortillas .  The dinner 

was a great success!  It was so wonderful 

to see the community come together to 

support this important program. 

 

Lastly I would like to share our student 

quote of the month, from a Roasted Beets 

Taste Test with Fourth Grade Students at 

Nobleboro Central School: 
 

 

F.A.R.M.S.  Update 
By  Abby Plummer:  Farm to School Coordinator 

 

Making Beet and Carrot Burgers during the FARMS 
Culinary Club at Bristol Consolidated School  
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INGREDIENTS:  

   Butter for greasing the baking sheet 

1/2 cup    sesame seeds 

   1  cup    sunflower seeds 

  2  cups   peeled, grated beets  
                  (about 1-2 med beets) 

  2  cups    grated carrots  
(about 4 carrots) 

1/2 cup    minced onion  
(about 1 med onion) 

   2 eggs    lightly beaten 

    1 cup    cooked brown rice 

    1 cup    grated cheddar cheese 

1/2 cup    vegetable oil 

1/2 cup    finely chopped fresh  

parsley 

    3 TBS    flour 

    2 TBS   soy sauce or tamari 

  1 clove   garlic, minced or pressed 
                          (about 1 tsp) 

1/8ð1/4  tsp cayenne pepper 

Beet & Carrot Burgers 
From Farmer Johnôs Cookbook, By John Peterson                   Makes 12 Patties 

DIRECTIONS:  

1. Preheat oven to 350°.  Lightly coat baking 

sheet with butter. 

2. Place small skillet over medium heat.  Add 

sesame seeds & stir them on a dry skillet until 

lightly browned and fragrant  3 to 5 minutes.  

Careful not to burn.  Immediately transfer 

them to the dish with the sesame seeds. 

3. Repeat the above process with the sunflower 

seeds.  Immediately transfer them to the dish 

with the sesame seeds. 

4. Combine the beets, carrots, and the onion in a 

large bowl.  Stir in the toasted sunflower and 

sesame seeds, eggs, rice, cheddar cheese, oil, 

flour, parsley, soy sauce or tamari, and garlic (your hands work best here).  Add 

cayenne (use 1/4 tsp for spicier burgers) and mix until thoroughly combined. 

5. Using your hands, shape the mixture into 12 patties and arrange them in rows on 

the baking sheet. 

6. Bake the patties until brown around the edges, about 20 min.  Unless they are very 

large, it should not be necessary to turn them over.  Serve alone or on buns. 

 

 

Sweet beet and carrots give a luscious flavor to these patties together with pungent onion, snappy cheddar 

cheese, and lots of toasty nuts and seeds.  This is a great recipe for those who  

dislike frying! 

Purely Maine BBQ Sampling &  

Rebel Hill Perennial Plant Sale 

Sampling from  

Caldwell Beef,  

Maine-ly Poultry, and 

many more! 

Saturday, May 28th    11am-3pm 

Organic field grown  

native, medicinal & 

 culinary perennials  

for sale 
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Staff Anniversaries to 

Celebrate! 

James Hudson 10 yrs as of 1/25 
Cheese Cutter 

Ananda Kaymen 2 yrs as of 3/1 
Cashier 

Christine Stout 1 yr as of 3/1 
Community Outreach 

Karin Swanson 1 yr as of 3/4 
Wellness Manager 

Zack Wiggins 1 yr as of 3/15 
 Deli Cook 

Jenny-Rose Mercuro 1 yr as of 3/19 
Co-Deli Manager 

Roz Davis 1 yr as of 3/21 
Cashier 

Scott Cooper 7 yrs as of 5/4 
Co-General Manager 

Maryanne Seredynski 7 yrs as of 5/4 
Co-General Manager 

Deb Poor 4 yrs as of 5/15 
Wellness Staff 

Celia Howland 3 yrs as of 5/18 
Cashier 

Katrina Belle 1 yr as of 5/15 
Cashier 

Jennifer Stone 1 yr as of 6/11 
Cashier 

Karen Schwabe 1 yr as of 6/21 
Cashier 

Kate Conly 3 yrs as of 6/12 
Grocery Team 

Kat McClintock 2 yrs as of 6/29 
Beer, Cheese, & Wine Buyer 

This is now the second issue of the newsletter where we have  

distributed it in an electronic format. 

We wanted to touch base with you about why we have made this tran-

sition, and how it is going- both for you and for us. 

 

It is important to understand 

that we now have close to 

3000 active members who 

receive the newsletter. As 

Rising Tide has expanded 

over the last several years, 

there is just so much informa-

tion that both the Board of 

Directors and the store staff 

want to share with our mem-

bership. Five years ago, a four 

page newsletter was sufficient 

to get across the information 

we had to share. Today, we 

struggle to keep the information under 10 pages. When we experi-

mented with a longer format, we were so excited about the informa-

tion we could share. But, expanding the size meant an expanding 

price. 

 

With a 6 page newsletter, mailed to over 2500 members, we were 

spending close to $2000 every 4 months to print and mail, and we 

were still limiting content. The program we use to email newsletters 

costs us $30 per month. We can make the newsletter as many pages 

as we need to, and it costs us the same. 

 

We also look at the environmental cost of mailing the newsletter. A 

twelve page newsletter mailed to 2500 people is fifteen thousand 

pieces of paper, never mind the gas used for delivery. In the course of 

a year, this is a lot of paper. 

 

We recognize that not all members have or want regular access to 

computers. But most of us do. For those that do not, we do print some 

paper copies and have them at the information counter next to the 

registers at the store. But we ask those of you who do have computer 

access to recognize the savings you are providing 

to your co-op by choosing to receive this infor-

mation electronically. We appreciate the sacrifice 

it involves on your end, and we thank you. We 

feel in this format we can share more information 

with our membership, at a reduced cost to the co-

op. 

Online Newsletter 
By Maryanne Seredynski & Scott Cooper,  

co-General Managers 
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Cooperatives around the world generally operate according to the same core principles and values, 

adopted by the International Cooperative Alliance in 1995. The International Cooperative Alliance is a global 

membership association of co-ops and co-op support organizations. Cooperatives trace the roots of these princi-

ples to the first modern cooperative founded in Rochdale, England in 1844.   In the upcoming is-

sues of the Rising Times we will explore these principals and define how our cooperative is work-

ing to abide by them.  The first one we will explore is: 

7. Concern for Community 

While focusing on member needs, cooperatives work for the sustainable development of communi-

ties through policies and programs accepted by the Member/Owners.  

 

In an attempt to further our commitment to our community, Rising Tide started Co-ops for Com-

munity Day last year.  You, our Member/Owners, selected the groups that receive the donations.  

While  the Co-op has often donated to various groups in the past, this new program offers the 

Owners of the Cooperative a voice in which groups are supported each year.  To fund this great 

new program, we worked it into our Marketing budget. 
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The  

Damariscotta 

River  

Association 

The  

Lincoln County  

Animal Shelter 

The Ecumenical Food Pantry 

 

MOFGA was the recipient for the month of April 

Every Wednesday the Co-op donates 1% of our 

sales to different non-profit groups that our 

Member/Owners have voted on.  

The Seven Cooperative Principles 
By Christine Stout, Community Outreach, Education, & Marketing Coordinator 

 



6 

W inter has officially loosened its grip and has 

allowed the warmth of spring and summer to 

brighten our days!  This is the best weather to cre-

ate fun times with your family and friends by get-

ting together outdoors.  It is also the best time for 

local organic produce.  Many of us enjoy creating 

picnics at the beach, on a hike, or in the backyard 

and having 

q u i c k , 

healthy food 

to bring 

along. 

 

The Rising 

Tide Deli 

offers a vari-

ety of affordable ógrab-n-goô items.  We have 

vegetarian and meat sandwiches available on a 

daily basis.  Spinach and Rice Salad and Moroccan 

Kale Salad are two of the many favorites we have 

to offer.  Donôt forget cookies for a treat! 

 

With a little creativity at home, you can also 

quickly create a delicious meal to bring along on 

any outing!  Weôd like to share a recipe which is 

perfect to pack along anywhere! 

 

 

Picnic Time is Here 
By Jenny-Rose Mercuro, Deli co-Manager 

INGREDIENTS:  

Diced jalapeno, to taste 

1 T sesame oil 

1 T soy sauce 

1 tsp. rice vinegar 

3 T Hoisin Sauce 

1 T Garlic, Chopped 

1 T Honey 

2 T Water 

½ c fresh basil, chopped 

1 lb ground chicken, browned with ¼ c diced onion     or  

1 lb tempeh, crumbled and browned with ¼ c diced onion 

Brown Rice, about 2C cooked 

Lettuce Leaves, washed 

 

DIRECTIONS:  

Whisk the first eight ingredients together.  Toss cooled 

chicken or tempeh with rice and basil.  Drizzle with the 

dressing to taste.   Store this mixture in your favorite reus-

able container and youôre ready to go!  (Donôt forget the 

lettuce!)  When you get to your destination simply fill the 

lettuce leaves with the chicken mixture and enjoy! 

Basil Chicken or Tempeh  

Lettuce Wraps                  Serves 4 
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Zak Preserve 
By Christine Stout, Community Outreach & Education Coordinator 

Rising Tide is excited to announce that we have adopted a preserve that is part 

of the Boothbay Region Land Trust.  The name of our preserve is Zak Preserve, 

and it is located on State Route 27 just South of the Boothbay-Edgecomb town 

line and across from Little Ponderosa Campground.   We will be sponsoring a 

trail work day for our preserve on Wednesday June 8th & Wednesday August 

17th.  We will meet at Co-op and caravan to the  

preserve.  Questions?  E-mail me at christine.s@risingtide.coop 

 

Zak Preserve at Wildcat Creek contains open fields, 

tidal wetland fed by a broad freshwater stream and 

woodland which forms part of the high central spine 

of the Boothbay peninsula. It is part of the wildlife 

corridor that extends south from Route 1, through 

the Schmid Preserve and on into Boothbay. The 

property has outstanding wildlife habitat and pro-

vides recreational trails and a very scenic gateway 

to the Boothbay region. In the last century, the area bordering the wetlands 

was farmed. The field running along the east side of Route 27 is less than a 

mile south of the Edgecomb/Boothbay line and is one of the last remaining 

large open fields in the Boothbay area. The Boothbay Region is known for its 

spectacular natural beauty, rocky shores, coastal islands and river corridors. 

Since 1980, the Boothbay Region Land Trust has preserved and maintained 

the beauty of the Boothbay Region by protecting land for the benefit and en-

joyment of the residents and visitors in the Boothbay Region. 

Excerpt from BRLTôs website 

Trail Work Day  
Wed.  June 8th 10am 

Wed. Aug. 17th  10am  

Monday Vendors 

 @ Rising Tide 

 

Thyme for Goat  

Pretzel Logic  

Maine Water Buffalo Co  

Borealis Breads  

Hubbard Brook Farm  

Pemaquid Oyster Co  

Swallowtail Farm  

Shepherds and Such 

Morning Dew Farm  

Hootin' Gluten-Free Bakery  

Fresh Start Farms  

Charles Erskine Farm  

Damariscotta Farmersõ  

   Market 

 

Friday May 13th  
Damariscotta River  

Association 

109 - 110  Belvedere Road 

Damariscotta, Maine 

9am-12pm  

Opening Days !!! 

Monday June 13th  
Rising Tide Parking Lot 

323 Main Street, Damariscotta, 

Maine 

3-6pm  

Rain dates:  6/15 & 8/24 

http://www.damariscottafarmersmarket.org/members/tfg.html
http://www.damariscottafarmersmarket.org/members/pl.html
http://www.damariscottafarmersmarket.org/members/mwbc.html
http://www.damariscottafarmersmarket.org/members/bb.html
http://www.damariscottafarmersmarket.org/members/hbf.html
http://www.damariscottafarmersmarket.org/members/poc.html
http://www.damariscottafarmersmarket.org/members/stf.html
http://www.damariscottafarmersmarket.org/members/ss.html
http://www.damariscottafarmersmarket.org/members/md.html
http://www.damariscottafarmersmarket.org/members/hgfob.html
http://www.damariscottafarmersmarket.org/members/fsf.html
http://www.damariscottafarmersmarket.org/members/cef.html

