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NE W M A NA G ER B R I NG S A W E A L T H O F E X P E R I E NC E T O F F C 

s the co-op cont inu es to expand, so does ou r 

managem ent  team and staff.   We are happy 

to  welcom e   Sean   Farber   as   o u r   second 

Assistant  General Man ager.   A Brooklyn nat ive who 

grew u p in A t lanta, he has worked with in the 

cooperat ive   movem ent   at  a 

t ime of cont inu ed growt h an d 

increasing compet it ion  from 

organic  r etail  chains.    Sean 

has h elped smaller  natu ral 

food st ores develop st rat egies 

to stay competitive and improve 

the  quality  of  their  products 

and services.  Collaborating with 

local vendors to bring distinct 

products to the market  is a core 

method he has em ployed. Sean 

spent  several years li ving in 

San Francisco, where he 

recognized t hat  a sign i ficant 

number of new natural brands 

are   introduced   on   the   west 

coast.  He developed promotions 

to get  these produ cts into t he 

hands of h is cu stom ers fir st . 
 

Sean later  r etu rned to Atlanta 

and worked at  Sevenanda, a co- 

op  established  in  197 4, 

where  he  most  r ecent ly 

served  as  Gen eral  Manager.  

He joined At lantaõs Local Food In it iat ives Steer ing 

Comm itt ee  and  th rou gh  these  net works,  he 

par t nered  wit h  Tru ly  Living  Well,  an  u rban  farm 

that  teaches farming t o at -r isk  you th .   With the co- 

op, Sean co-hosted a few event s with the At lanta 

Bicycle Coal it ion that  benefit ed the At lanta Belt l ine 

Project , a pu blic t r ansit  pro ject  developed to conn ect 

u rban neighborhoods an d provid e green space in  the 

city. 

Sean becam e fam il iar  with ou r  co-op th rou gh h is co- 

opõs  m em bership  in  the  Nat ional  Cooperat ive 

Grocers  Associat ion  (NCGA), wh ich com pr ises m ore 

than 120 co-ops in 32 states that  work  together  to 

opt imize  their  resources  and  bett er  serve  natu ral 

food co-op consumers.  In addition 

to his broad responsibili ties as 

Assistant  General Manager, Sean 

has  specifically  been  focusing 

on  some  ear ly  project s 

inclu ding   finali zing   work   on 

ou r  new website, as well as 

sett ing u p and managing ou r 

Facebook  page and Twitt er 

accou nt .  We expect  that our  use 

of social media will  improve our 

marketing and promotions, while 

improving   comm unication   with 

our members and the broader 

comm unity. 
 

Sean has also been helping 

department managers analyze and 

reset  some of our  departments -- 

with many more to come.   For 

example,  he  recently  worked  on 

the dairy and pet  food departments 

and, in conjunction with our other 

Assistant  Manager, Tom Valentino, 

he has helped to expan d and 

improve   the  deli  menu   and 

operat ions.  In  m id-201 2, Sean wil l  also be leading a 

large  project  to  change  our  cash  r egister  Point  of 

Sale  system   to  one  that  is  m ore  efficient   and 

su itable to ou r  needs. 
 

Seanõs broad co-operat ive and natu ral food r etai l 

exper ience and inter est  in comm un ity make h im a 

st rong addit ion t o ou r  co-opõs talent ed managem ent 

team. 

http://www.flatbushfoodcoop.com/
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Bo a r d P r e s i d e n t ô s L e t t e r 
 

At  a  t ime  when  Occu py  Wall  St reet  has  dom inated  the  news,  my  r ecent  reading  has  un derscor ed  the 

impor tant  ro le that  co-ops play in t he economy and  in comm un it ies.  Accor ding to Robert  Pu tnam in h is book 

òBowling Aloneó, we have seen an isolat ion and disengagem ent  of Am er icans from  their  comm un ity.  There is 

much dist ru st  in mainst ream poli t ics, bu siness, and financial inst itu t ions.   We have observed decr easing 

involvem ent  in social clubs, r el igiou s inst itu t ions, dinner  par t ies, and ju st  plain sociali zing and visit ing with 

fr iends. 
 

John  Restak is in h is book  òHu manizing Econom icsó points ou t  t hat  what separates cooperat ion from  ot her 

economic systems is t hat  it  generat es capital th rough t ru st  that  is regen erat ed and r epaid t o it s const it uents, 

it  encou r ages volun t eer ism and sociali zing, and it s goal is for  th e coll ect ive benefit  of the m em ber / owner.  
 

In  her  Novem ber 18 th  post ing on the Hu ffingt on Post  ent it led "Get Occu pied with the Co-op Movem ent ," Em ily 

Kennedy  descr ibes  the l i tt le not iced  òglobal movement  thatõs demanding  a democrat ic  econom y.   The one 

thatõs u nsat isfied with the corporat e bu siness m odel and the way that  banks dominate the system .  The one 

thatõs been occu pying th e social change arena  since 1844 é the cooperat ive movement .ó 
 

As Kenn edy point s ou t  òt he co-op model is an alt ernat ive to serving that  single, profit  dr iven bott om line, the 

one that  leads to the cent rali zat ion  of capital in fewer  and  fewer  peopleõs  h ands é and  (that  leads u s) to 

rel inqu ish cont rol of economic, environmental and social issu es t hat  affect  ou r  comm u nit ies.ó   Co-ops att end 

to the t r ip le bott om lines of profit , t he comm u nit y, and t he envir onm ent.  
 

The Un ited Nat ions  has designat ed 201 2 the Internat ional Year  of the Co-op.   Our  co-op, along with others 

across t he coun t ry, wil l  be look ing for  ways to celebrate th is mil estone event .  We are prou d to be a part  of the 

cooperat ive m ovem ent  and hope that  th is wil l  be a year  when the valu e of cooperat ives arou nd  the wor ld wil l 

receive great er  at t ent ion . 
 

Leslie Dr eifus 

 
R EC I P E : P HI L A D E L P HI A C HE E S E S TE A K S A N D W I C H E S F OR E V E R Y O N E 

 

BY DEB SI NER 

A cou ple of m ont hs  ago I t ook  m y dar ling hu sban d down  to Ph iladelphia to revisit  som e favor it e places from 

when I li ved t hereéthe Ben Frank lin Inst itu te (a fabu lou s science m useum , com plet e with giant , walk - 

thro u gh hear t ), East ern  Stat e Pen itent iar y (a m u seum now), and  Reading Market , ending with Sou th Ph il ly 

and a genu ine Phi l ly cheese steak  fr om one of the masters.  It  was incredib ly tasty, but  of course a mass of 

wh it e bread, grease, and not -qu ite-cheese as well as flavor . 
 

I wondered if I cou ld make a version  that  was equ ally delic iou s, but  (1) health ier  (2) vegetar ian (3) vegan and 

maybe even (4) kosher.  Yes, I cou ld and did.  Hereõs the resu lt  ð a great , qu ick  meal, especial ly when youõr e 

at  the stove for  3 days st raight  gett ing ready for  t hat  big holi day meal. 

 
 

Th e Bre ad:  Use whole wheat flat  bread instead of 

the em pty, pu ffy whit e rol l.  The Co-op has two great 

ones r ight  now.  Natu r eõs Wrap whole wheat lavash 

is a big rectangu lar  piece of flat bread.  Cut  it  in half 

for  t wo sandwiches.  Ru diõs Bakery  has a 7-grain 

wr ap, cir cu lar.  Again,  cut  each piece in h alf for  t wo. 

Th e Che ese:  Use sl iced cheese, ch eddar  or  Swiss or 

Amer ican .  Vegan Rice cheese com es sliced and  

melt s beau t ifu l ly. 

Th e Meat :  Thin sl iced beef is t he or iginal flavor . 

Minu te st eaks are avail able fr om the Su nday Mar ket 

beef guy.  The Co-op has sliceable chu nks (sir loin , 

fl at i ron  eye round), wh ich you  can cu t  into 1/ 8ó 

slices.  Hint :  easy to slice when par t ial ly frozen.  For 

vegans:  West soy Seitan st r ips or  Light li fe Smart 

St r ip s, steak  st yle, are excellent . 

Th e Reci pe for  4  

  Put  4 por t ions of br ead in a very  low oven . 

Put  2 slices of cheese on each sl ice of bread, so 

that  th ey melt.  
 

  Cut one large on ion and one pepper  into st r ips. 

Mince 1 or  2 gar l ic cloves.  Sau té at  m edium 

heat un t i l  cooked. 

  Add m eat or  òm eató to t he pan .  Use ¾  - 1 

pound of actual m eat , or  1 package of either 

meat su bst itu t e.  Cook  for  on ly a m inu te. 

  Divide pan cont ent s into 4 por t ions and place I 

por t ion on each slice of bread.  Rol l the bread 

up around t he cont ent s.  Use a toothpick  to 

keep it  r ol led.  Itõs ready!  Prett y and yumm y! 
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IN T E R N A T IO N A L  Y E A R  O F  T H E  CO - OP  

The  Unit ed  Nat ions  General  Assem bly  has  passed  a  r esolu t ion,   proclaiming   the  year  201 2  as  t he 

In ternat ional Year  of Cooperat ives (IYC).  The United Stat es is join ing count r ies ar ou nd  the wor ld to celebrat e 

the benefits cooperat ives deliver  to the comm unit ies that  t hey serve. 
 

The t heme of the In t ernat ional  Year  of Cooperat ives is òCooperat ive Enterpr ises  Bu ild a Bett er  Wor ld.ó   The 

UN resolu t ion recognizes that  the cooperat ive bu siness model is a major  factor  of economic and social 

development , pr omot ing t he fu llest  possib le par t ic ipat ion in the econom ic and social development  of people in 

both t he developed and developing wor ld, and that , in par t icu lar,  cooperat ives cont r ib u te to the eradicat ion of 

pover ty.    The  resolu t ion  also  encou rages  al l  governments  to  creat e  a  more  su ppor t ive  envi ronment  for 

cooperat ive developm ent , par t icu lar ly when it  comes to secur ing finances for  capacit y-bu ild ing. 
 

Worldwide, over  800 m il l ion people are m em ber s of cooperat ives.   The econ omic act ivity of the largest  300 

cooperat ives in the wor ld equ als t he 10th largest  nat ional econom y.   What sets the cooperat ive m odel apart 

from  oth ers is that  all cooperat ives, whether  t hey are small farm ers or  large consu mer-owned  ent i t ies, share 

the values of democracy, soli dar ity, equ ali t y, self-help and sel f responsibi li ty, creat ing bu sinesses that  serve 

the greater  good as opposed t o maxim izing profit  for  the very  few. 
 

The In t ernat ional  Year  offer s the cooperat ive comm un ity  an unparal leled  oppor t un ity to promot e co-ops, to 

raise pu bl ic awareness of t he cont r ibu t ion  they make to social and  econom ic development ,  and to prom ote 

the form at ion and growth of cooper at ives. 

 

FFC In t r o d u c e s N e w We l l n e s s P r o d u c t L i n e 

This summ er, the co-op introduced 

liqu id herbal extracts know n as 

tinctures   under  our  private  label. 

The invit ing assor tm ent , featu r ing 

ext racts   from   acai   to   yohim be, 

faces the service desk  in the wellness 

department.  FFC comm issioned its 

li ne  from  Vitali ty  Works,  Inc.,  a 

New Mexico based vendor  that 

manages a cl in ic òfocusing on 

herbalism and hol ist ic pro-tocols.ó 

Work ing  with  sm al l  farms,  they 

are  comm it t ed   to  providing 

product s  der ived  from  herbs that  

 

 
ch ildrenõs opt ion.  Tinct u res are 

also  offered  that  are  alcohol- 

free,   u sing   vegetable   glycer in 

and   r aw   New   Mexico   Clover 

honey to replace alcohol after 

processing.      Th is   m ethod   is 

used when creat ing ch ild renõs 

opt ions,    non-addict ive     sleep 

aids using herbs l ik e kava and 

valer ian , and other  ext racts lik e 

òliver  detox.ó 
 

The FFC line also inclu des 

syru ps, oi ls, breat h fresheners, 

com plex  vitamins,  and ext ract s 
are  cer t ified  organic,  eth ically  harvested  from  the 
wild , and/ or  select ively impor t ed.   Therefore, our 

t inct u res are fr ee of genet ically modif ied organisms 

(GMOs) and  pest icides. 
 

As l iqu ids, t inctu res retain vital elements that  cou ld 

be lost  in the dr ying process in volved in produ cing 

tablets.  Vitali t y  Works  harvest s  herbs  at  the 

premium  point  in their  growth  cycle and processes 

them  with in  hou rs  to  preser ve  th eir  pot ency. 

Produ ced in one-, t wo-, or fou r -ou nce bott les with 

conven ient  dro pper s, the t inctu res can be readily 

absorbed   in  wat er,   ju ice,   or,  depen ding   on  the 

product , even food or  warm  beverages.  Since t hey do 

not  have a gelat in  coat ing,  no an imal  produ cts  are 

used in their  produ ct ion and they are easy to digest . 
 

Work ing with cli ent s at their  cl in ic has enabled 

herbalist s at  Vitali ty Works t o creat e blends that 

respond to targeted needs.  For  instance, versions of 

the popu lar  herb Ech inacea su pplied for ou r  co-op 

inclu de t he single herb, enhanced form u las, and a 

that  are not  feat u red  in other  brands  foun d in the 

store.  The natu r al sweetener,  St evia, which ou r  store 

offer s in glu t en -free flavor s inclu ding orange, 

pepperm int , and chocolat e, is among the liqu id 

alternat ives of popu lar  it ems. Other  su pplem ent s 

der ived from easi ly recogn ized sources inclu de fennel 

and  ginger.  Wh ile  they  are  t radit ionally   used  as 

flavor  accents, these h erbs are said to h ave other 

benefi t s  including  easing  digest ion .     Form u las 

avail able   that   bu ild   u pon   single   herbs   in clude 

Ginseng Mast er  and Ginger  Zinger  Cou gh.  
 

Ou r co-op and Vital ity Works recomm end consu lt ing 

a physician  befor e using t inctu res to t reat  ai lm ents. 

Som e  su pplem ent s  warn  against  u se  du r ing 

pregnancy and are not  appropr iate for  ch ild ren.  Visit 

the wel lness depar tm ent  to learn  more abou t our 

t inct u res,  which are on  sale th is fal l for  30 percent 

off,  on  top  of  m em bership  discount s  and  r edu ced 

store  br and  pr icing.    Used  as  advised,  they  may 

provide rel ief for  comm on concerns from  a t ru sted 

sou rce. 
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Ne w W e b s i t e 
The  co-op  now  has  a  new  and  im proved  websit e 

wh ich  provides  a greener  way to receive  our 

newslet t er  and sales flyer  and mu ch more!  Find  us 

at  www.flat bu shfoodcoop.com.   You  can also follow 

us on Facebook and Twitt er  to get  dai ly u pdates. 

 

FFC i n t h e C o m m u n i t y 
On   Sept em ber    8th,   t he   fir st   day   of   school, 

volunt eers  from  t he  co-op  were  r eady  br ight  and 

ear ly to greet  st udents wit h organic apples at t h ree 

neighborhood  schools,  PS 21 7 on Newkir k  Avenue, 

PS 129 on Cor t elyou  Road, and  P.S. 24 9 on Caton 

Avenue. 

 

Up c o m i n g E v e n t s 
 

Sun day, Decem ber  4,  Annua l Mem ber sh ip Meet ing: 

1:00 -3:00 p.m. at  Prospect  Park  Tem ple Isaac, 141 9 

Dorch est er  Road (at  Mar lb orough Road). 

 
Hol i day Del igh t s and Gi f t s 

Each  year,  our  co-op  provides  seasonal  specials  like 

pre-cooked organic and Kosher turkeys and frozen 

Tofurkeys in prepara tion for festive occasions.   Other 

specialty foods shoppers can look forward to finding 

include gourmet dairy i tems like Devon cream and 

Mascarpone  cheese,  and  ready-made  pies,  including  a 

new  vegan  pumpkin  option  (pies  may  be  purchased 

whole or by the slice).   For the first time, we can also 

presen t our family  and friends with gif t cards to share 

all tha t our store and dozens  of other US co-ops  have 

to of fer year round.   Look for these cheerful cards and 

news   about   seasonal   products   and   activi ties   at   t he 

checkout lanes. 

 
Fl a t b u s h Fo o d C o - op V a l u e s 
 

A De m oc r a t i c S t r u c t u r e 

We embrace a cooperat ive cu lt u re that  inclu des 

ownersh ip and oppor tun it ies for  par t icipat ion by our 

mem bers, a work  envi ronment  that  involves and 

em power s ou r  em ployees, and a posit ive, r espect fu l 

shopp ing en vironment . 
 

Co m m u n i t y 

We value and  seek  to build our  cooperative comm uni ty 

of staff, members, and  shoppers, embracing the diverse 

comm unity where we are located and  support ing and 

aligning  ourselves  with  the  global  cooperat ive 

comm unity. 
 

So c i a l l y R e s p o n s i b l e , E n v i r o n m e n ta l l y 

So u n d P r a c t i c e s 

We su pport  sustainable  agriculture,  the consumption 

and use of organic products, and  the fair  and ethical 

treatm ent  of wor kers  in the produ ction process. 
 

Ed u c a t i o n 

We seek  to educate ourselves and the broader  comm unity 

about cooperation, health, nutrition, and environmental 

issues. 

 

Co n t r i b u t o r s 

Marc  Anatol, FFC Mem ber  

Deborah Park inson-Anatol, FFC Mem ber  

Deb Siner,  FFC Mem er  

Gil l Smit h,  Board M em ber  
 
 

Di s c l a i m e r 
The views  expressed in these newsletter articles represent those of the individual au thors an d do not 
necessar ily represent the views  of the Flatbush Food Cooperative. 


