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Attention Holiday Shoppers! The Co-op’s first Holiday 
Baskets Silent Auction fundraiser will take place  
this December! In November, we are looking for donors 
to sponsor baskets and, in December, we invite you to 
come to the Co-op to bid on your favorites – and  
perhaps win a gift for someone on your shopping list. 
 
Here’s how you can participate in our baskets fundraiser 
and help our Co-op: 

 
Adopt a basket by donating funds and/or gift 
certificates and we’ll shop for the basket ing-
redients and do the assembly for you. Donate 

in the name of your business or your family or 
your neighborhood or your friend group or…  

This is a great opportunity for businesses to donate gift 
certificates and receive publicity for your generosity! 

 
Choose a theme, buy the contents for the  
basket and drop them off at the Co-op for us – 
we have the baskets so you needn’t find of one 

of those unless you have one you want to use. 
Give us an idea of the value of the basket items so 

we can prepare the bidding forms. 
 

In December, come make a bid on a basket  
that you fancy! 
 

DATES TO KNOW: 
 
Saturday, November 27 through Wednesday,  
December 1: We will be collecting donations for baskets 
at the Co-op.  
 
December 6 through December 17: The baskets will 
be on display for bids and winners will be announced 
on December 17.  
 
This is a great way to support your Co-op and do your 
holiday shopping at the same time! Many “fillings” for 
baskets – like wine, chocolates, snack items and candles 
can be purchased right here at the Co-op. Round out 
your gift-giving with a bottle of wine, a reusable snack 
bag, handcrafted local pottery, wooden spoons, cards or 
another gift item from the Co-op shelves. All your  
purchases and proceeds from the Silent Auction help the 
Co-op stay afloat through the slow winter months. 

HOLIDAY BASKETS  
Silent Auction Supports Your Co-op! 

By Kari Ridge 

Possible basket themes that you might 
sponsor – or let us know your ideas: 

 
Gardening – with fillings such as gloves, 
seeds, a trowel, a gardening journal and a pot.  
Meditation – with fillings that might include 
bath and body products, a candle,  
chocolates, comfy socks.  
Sports  – build a basket around your  
favorite team or create a basket for a child’s in-
troduction to a sport.  

Games Night 

Happy Cat 

Happy dog 

New Baby 

Welcome to Leverett 

Birdwatching 
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Hiking 

Meditation 

Movie Night 

Snowy day 

Spa day 

New Year’s Eve

 
 

Please contact Jean at blueskyberg1@gmail.com or 
Kari at karinotes7@gmail.com for more information.  

Thank you and happy holidays  
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FINANCIAL UPDATE 
With Martin Pittman 

By Ellen Edge 
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During a recent interview, Board Treasurer Martin  
Pittman was happy to provide us an update of the work 
he has been doing to help with financial oversight and 
planning for the Co-op. As some members may recall, 
the Co-op has been grappling with significant fiscal 
challenges. Back in 2019, the concerns were so great, the 
Board and General Manager planned to close. However, 
many members, recognizing the value the Co-op 
brought to our community and determined to keep the 
Co-op alive, stepped up with commitments of time, free 
labor and money, and we collectively brought the Co-op 
back from the brink. 
   
Martin is relieved that the Co-op is now more stable a 
year and a half later. However, there are more challenges 
ahead. He compared the Co-op’s fiscal health to that of 
a “patient” and pointed out that while the Co-op is out 
of “intensive care”, it continues to have fragile health. 
The Co-op is a small store operating in a sparsely  
populated rural community, which struggles to survive 
in an economy where small businesses compete with 
large suppliers offering lower prices. These economic 
trends are still in place, as are the contextual factors 
which contributed to the Co-ops fragile fiscal status in 
the first place.   
 
On a bittersweet note, Covid brought with it a silver  
lining for the Co-op. More and more of our neighbors 
came to appreciate the value of having a small local busi-
ness during Covid. The Co-op served as a “port in the 
storm” for people who wanted to stay away from densely 
populated areas for their shopping. The Sunderland 
Farm Collaborative began their innovative on-line order-
ing business, allowing consumers to purchase nearly ev-
erything one could need, and pick it all up at the Co-op. 
With an increased demand locally spurring sales, and 
with government support for businesses during Covid, 
the Co-op was able to hire a General Manager, John 
Calhoun, and operate without the life-support type of 
assistance previously provided by the Board.   
 
While early budget planning aimed for a 105% increase 
based on a four-year average, and while we met those 
projections in the winter and early spring, sales slowed 
more than expected in May. Martin noted that the 
Board and John anticipated fluctuations regarding 
reaching sales targets. In any year, some months will be 

stronger than other months.  He explained that it also 
makes sense when taking into consideration external  
factors like our unsettled economy, the pandemic, and 
other factors. 
   
To develop a forward-looking plan based on our current 
reality, Martin, John and the Board are working on the 
development of a broad financial review. This review  
will help the Board to determine the current fiscal state 
of the Co-op – where we are now – as well as form the 
basis for a development of a plan for the year ahead.   
This review will be presented at a future Board meeting, 
where members are most welcome to attend. This review 
will also be published in the next issue of this  
Co-op magazine.   
 

John and Martin see the 
present as an on-going 
period of investment to 
reinvigorate the store, 
expand offerings and 
meet the desires of  
customers. For example, 
there is an effort under-
way to open the bar for 
wine and beer, and this 
could spur an increase 
in revenue. Further,  
significant investments 

in equipment and repairs have already begun to yield 
revenue. The new cooler, for example, has generated re-
turns. Thanks to a new Point of Sale system, they are 
better able to track sales.  So, while the Co-op didn’t 
meet projections for the summer, there remains opti-
mism going forward. 
 
However, the lesson for all of us is that the Co-op will  
always need our support.  If we want to keep our “port 
in the storm”, we need to support it.    
   keep on  

shopping!

This just in: John said sales 
for the month of October 
were 97% of the four year 
average (from 2016-2019). 
John added that it is still too 
early to know how November 
will play out, but so far sales 
have been stronger than the 
recent summer months.
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YES, WE HAVE THAT! 

By Kari Ridge 

 
Co-op shoppers can find the shelves stocked with their 
favorite items as well as an expanding menu of kitchen 
offerings and the old friendly vibe that has connected our 
community for more than 30 years. 
 
It’s hard to keep up with what items are offered on which 
day, when pizza is available and what’s new on the store 
shelves… so we’ve compiled this handy list – feel free to 
clip it and post on your refrigerator! 
 
FROM THE KITCHEN 
The LVC kitchen is now open from 8:30 a.m. to 2:30 
p.m. every day. This means you can eat both breakfast 
and lunch at the café – and you can get a cooked-for-you 
sandwich long after the regular lunch crowd has shuffled 
through. In addition to made-to-order breakfast  
sandwiches in the morning, the café is again offering 
lunch items such as daily soups and pizza slices and meat-
ball subs that are ready by 11 a.m. every day. Pastrami 
and turkey reubens from the hot menu and grab-and-go 
items are especially popular. General Manager  
John Calhoun said the prepared foods and baked goods, 
breakfast, lunch and pizza night offerings will be  
gradually expanded. 
 
The Co-op kitchen does most of its baking on Tuesdays 
and Thursdays. Few aromas beat the scent of baking 
bread, so it’s a bonus if you shop on baking days. Other 
bakery items include cookies, sweet and savory scones, 
slices of cake and sweet breads. 

“We try to have baked goods to offer at all times, but if 
you want that certain chocolate cookie bar you love, come 
by Wednesday or Friday mornings for our best  
selection right now,” said Brian Clarke, the LVC’s kitchen 
manager. Brian said the kitchen is hearing requests for 
more gluten-free and chocolate-free options. “We are  
listening and I’m very grateful for the continued support 
of the community and our loyal customers as we go 
through our current transitions and expansion of the café 
and deli services.”  
 
PIZZA & SIDES 
Pizza nights are Wednesday and Friday and now you 
can add a large Caesar salad complete with fresh 
croutons and dressing. Order after noon on these days 
for pickup before closing at 7 p.m. by calling 367-9794. 
 
SUNDERLAND FARMS COLLABORATIVE 
Sunderland Farms Collaborative delivers pre-orders for 
you to pick up at the Co-op on Wednesdays and  
Saturdays. For more information and to order a variety 
of locally grown and produced items including milk, 
cheese, produce and meat, please see sunderlandfarm-
collaborative.localfoodmarketplace.com  
 
LIBATIONS 
The amazing wine list that former general manager  
Paul Rosenberg curated through about 20 years is always 
popular and demonstrates that wine does not have to be 
expensive to be good. The beer cooler contains several 
local IPAs and other beers. The Co-op is undergoing  
permitting and licensing to allow alcoholic beverages to, 
once again, be served in the café. 
 
HEALTH & BEAUTY 
The health and beauty shelves are growing and shampoo 
bars are a new favorite among shoppers because they 
don’t utilize plastic packaging. You can also find a large 
section of vitamins and supplements; and probiotics are 
in the refrigerated cooler. 
 
CONVENIENCE AND NOURISHMENT 
There’s an increasing selection of convenience items such 
as condiments, canned soup, cookies, pasta, sauces and 
batteries. The list of locally produced foods is growing, 
too, with products including Diemand Farm pot pies, 



5

Rise Above Bakery breads and Hosta Hill Farm kimchi. 
Just in time for winter, the bulk herbs, teas and spices 
are being restocked. 
 
If there’s an item you’d like that you don’t see at the  
Co-op, just ask – Catherine, our buyer, and John, our 
GM, are happy to try to stock it! 
 
CHEESE 
GM John said that the Co-op plans to begin ordering 
bulk cheese and cutting and packaging it in-store.  
“This will allow us to grow our cheese selection while  
offering high quality local cheese in various selections of 
weights,” John said. 
 
GIFTS 
The Co-op is known as a great place to buy gifts with a 
burgeoning selection that includes candles, reusable 
lunch bags and comfy socks. There are many locally 
made options, too, such as Joy Friedman’s colorful  
pottery, Todd Muller’s hand-carved wooden bowls and 
spoons and Ina Peebles’ jewelry. Please see our Holiday 
Baskets Silent Auction article in this magazine for  
information on another way you can support the Co-op 
and find a gift from Dec. 6 through 17. 
 
TOBACCO 
Tobacco sales are returning to the Co-op, which  
means the store also will begin to stock lighters and  
rolling papers. 
 
APPRECIATING MEMBERS 
Member appreciation days are on the third Thursday of 
each month, at which members will receive 10% off 
their purchases (excluding alcohol and tobacco). These 
popular dates were suspended as the Co-op worked hard 
to get on stable financial ground and are now being  
offered to thank our valued members for their ded-
ication and support through the years. 

 
DATES & TIMES TO REMEMBER 
 
Our Holiday Baskets Silent Auction is in December, 
with bidding from Dec. 6 through Dec. 17.  
 
Fourth Wednesdays are our monthly board of direc-
tors’ meetings at which members are always welcome. 
  
The Co-op is open every day from 8 a.m. until 7 p.m. 
and will be closed on Thanksgiving and Christmas. 
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It was a beautiful sunny day on Saturday, September 4, 
2021 when I hosted a garden party to celebrate the  
LV Coop Board and volunteers who were part of the  
successful team effort to turnaround the business so that 
it could emerge from its financial crisis. Our main guests 
of honor were the volunteer GM-Buyer team of Paul 
Rosenberg and his wife Patty Townsend, who worked 
so hard for eight months last year managing and buying 
goods for the store. We also wanted to recognize Jono 
Neiger, who has been such an important member of the 
Board in this transition: without all his work uncovering 
the financial situation of the Coop in order to develop 
realistic future budget projections, we would not have 
been able to hire a new General Manager.  The party 
was timely, since Paul and Patty were in process of  
moving from our area to Maine in September, and Jono 
planned to step down from the Board.  

 
We were also glad to have with us the new General 
Manager John Calhoun, so dedicated to the Coop 
movement that he moved all the way up from New  
Orleans to take the job at our little rural coop! Many 
members of the Board were present and brought great 
food to share. Who knew we had so many gourmet 
cooks? Among the offerings were several fabulous salads, 
one topped with nasturtiums, a couple of cheese and 
broccoli quiches, marinated chicken, a Spanish tortilla 
(potato pie), goat chevre by our favorite goat lady Board 
member, and a pretty good strawberry rhubarb pie (if I 
do say so myself!). Jono brought some pears from the 
sustainable orchard he planted on the Co-op grounds, as 
well as a homegrown watermelon.  
 
The acknowledgements and reminiscence ceremony vied 
with the food and schmoozing as a memorable part of 
the afternoon. Many told stories about their history with 
the Coop, particularly in relation to Paul’s key role, and 
kudos were given to all those who volunteered at the 
store in various capacities in the past two years. Steve 

CO-OP TURNAROUND PARTY 
By Ann Ferguson 

Adams gave perhaps the most distinguished literary  
reminiscence in his commuter story involving Paul (see 
his story elsewhere in this issue). One important 
member of our recent Coop saga (he was a key part of 
the first steps in the 2020’s new Board turnaround work) 
was extolled in his absence, and that was Julio Mendez. 
Patty noted that it was at the first new Board meeting in 
February 2020 that she and Paul decided to become a 
volunteer management team because Julio had just been 
elected Board President and they knew they could work 
with him. Unfortunately, Julio had a schedule conflict 
and could not join us at the party.  The community  
connection is still so strong, however, that he did come 
by after the party to schmooze a bit and say how much 
the Coop still means to him!  Other important team 
members who could not be with us, but sadly missed, 
were Sam Black (current Board President), Lori Lynn 
Hoffer and Lise Coppinger (current Board members), 
and Ellen Edge (member of the Cooperative Voices  
magazine collective).   

 
Besides the guests of honor already mentioned, among 
the other people attending were Board members  
Danielle Barshak, Jean Bergstrom, Martin Pittman, 
Mary Jo Johnson and Kari Ridge, as well as former 
Board members myself and Karen Traub (notable for her 
volunteer cashiering and organizing  the fall 2020  
Rattlesnake Gutter Fest), long time member and former 
staff member Suzette Snow-Cobb (laudable for her key 
volunteer work adding and updating member data to 
our store records), Cory Greenberg (a Coop consultant 
who worked with Jono and Paul on financials), Janice 
Stone (who writes articles for our Coop newsletter  
magazine about Coop vendors), and Peggy and Tom 
Wolff (who have been such important volunteers over 
the last few years helping with membership contacts, 
records and a brainstorming special membership meet-
ing). Showing their interest in our common community 
project were also many significant others, including 
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Carol Shea, Oran Kaufmann, former Board president 
Kemper Carlsen, Beth Miller Pittman, Parvati Grais, 
and volunteer pizza chef Bobby Dolan.    

Remarks by Steve Adams  
on Paul Rosenberg 

Coop Party 9-4-21 
Hello. My name is Steve Adams. I’d like to  

describe for you my relationship with Paul.  
Let’s say that I commute to work once or 

twice a week, and that I always take a window 
seat.  And let’s also say my commuter train  
always makes just one stop.  Every time my 

train makes that stop, there’s this guy outside 
my window looking up at me.  And so I start 
opening up my window.  I say hi. He says hi.  

And the train pulls off.  And the next time I say 
who are you.  And he tells me.  And the train 
pulls off.  And week after week, month after 

month, we talk a little more and the train pulls 
off.  And I find myself looking forward to that 
stop because I carry away growing affection.   
I can’t wait for my train to stop wherever the 

fuck he is in Maine.  

Member Appreciation Days are a great opportunity to 
provide a tangible economic benefit to being a member-
owner of the Leverett Village Co-op! 
 
On the third Thursday of every month, all eligible 
items (not including alcohol or tobacco) will be 10% off 
for Leverett Village Co-op members. Members who  
are not current in their membership will have the  
opportunity to make a payment, so they can receive the 
discount. Also, it’s a great opportunity for new members 
to sign up – since they will receive an immediate benefit 
for joining! 
 
Member Appreciation Days are an ideal time to learn 
about membership and our co-op. In the future,  
depending on Covid safety protocols, we plan to have 
tasty samples and live music on that day as well.  
 
So, mark your calendars and join us on the third  
Thursday of every month!  

MEMBER APPRECIATION DAY  
Monthly on Third Thursdays!!! 

By John Calhoun, General Manager 

hmmm.... wonder if we will see SUPER SHOPPER 
back in the store this winter?
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Rattlesnake Gutter MarketSECOND  
SATURDAYS 

 
By Kari Ridge 

After a year of Covid, isolation and uncertainty, the  
Leverett Co-op brought the community together this 
summer with a much needed monthly dose of arts, 
music and connection. 
 
The Co-op kicked off its four Rattlesnake Gutter Sec-
ond Saturdays Markets in June, featuring about 20 ven-
dors at each event, along with live music and a DJ. 
Vendors sold an amazing assortment of handmade items 
including pottery, soap, sculpture, herbal products, 
paintings, wooden bowls and spoons, woven fabrics, 
cards, jewelry, quilts, goats’ milk items, clothing and per-
sonalized-while-you-wait hand-painted t-shirts. 
  
Shutesbury resident and artist Jeanne Harlow partici-
pated in the markets with her Hummingbird Garden 
Quilts business. “The Marketplace at the Co-op was a 
win-win for all involved,” said Jeanne, who has  
participated in craft shows throughout the region for 
many years. “It was a wonderful opportunity for local  
artisans to showcase their talents and wares. It brought 
people to the Co-op who may not have been aware of all 
it offered. The Co-op members were so helpful and the 
event was well organized.” 
 

The markets went beyond standard crafts shows. Ben 
Goldberg sold worm-castings tea and offered knife 
sharpening to the delight of many gardeners and home 
chefs; Dina Polizzi gave tarot card readings each month 
at a corner booth decorated with shells and comfortable 
chairs; MaryJo Johnson and Kerry Young offered  
massage therapy; and woodworking demonstrations with 
hand tools by fine furniture maker Richard Hardie were 
all part of the fun. Throughout the summer, there also 
were clowns who entertained the younger generation and 
henna tattoo artists. 
 
Participating non-profit organizations included Village 
Neighbors, which offers support and programs for 
people ages 60 and over in Leverett, Shutesbury, Wendell 
and New Salem; YouthLine, which sells African fabrics 
and crafts to raise funds to help provide educational  
opportunities for children in Malawi, Africa; and Smart 
Solar Shutesbury. 
 
Live music, which had been largely absent from the  
Valley due to Covid health protocols, was a highlight of 
the Co-op’s outdoor markets. A different band  
performed each month and DJ Brian Boyles spun a  
diverse collection of vinyl records. 
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“We got lucky with beautiful weather and people of all 
ages had a great time as they enjoyed all the great items 
the vendors offered, as well as the wonderful live music,” 
said John Calhoun, general manager of the LVC. 
 
This year’s final event, on September 11, was bathed in 
sunshine and crisp almost-autumn air. Vendors set up in 
a horse-shoe configuration on the Co-op’s park-like 
grounds with an all-acoustic old-time band fiddling, 
wash-tubbing and vocalizing. As a steady stream of 
shoppers made their way through the market, greeting 
neighbors, admiring artwork and making purchases,  
organizers basked in the goodwill that had been created. 
 
“As one of the organizers, it was so gratifying to see our 
Co-op being used as a community hub,” said Jean  
Bergstrom, a co-chair of the events and an LVC board 
member. “Everyone was enjoying themselves and cele-
brating. You could feel the vendors, musicians, kids, 
neighbors – and a surprise clown! – coming together 
after a long separation and appreciating the welcoming 
space and beautiful atmosphere.” 
 
Other members of the Market Planning Committee  
included Lori Lynn Hoffer, Sarah Robertson, Kari Ridge 
and General Manager John Calhoun, who met all  
summerlong to organize each month’s event. 

The Markets helped boost sales at the Co-op through the 
summer. GM John said Market days brought the highest 
sales days of the year inside the store and staff was ready 
with smiles, a full inventory and dozens of deli and bak-
ery items. John said the September market proved to be 
the busiest day of the year, so far. 
 
“Our four monthly artisan markets met and exceeded all 
our goals,” John said. “On average, the market brought 
in about $1,000 of additional sales on those four days.  
It drew people to our co-op who had never been here  
before. More importantly, it truly brought the  
community together, which is a key part of our co-op’s 
mission. We met our 3 main goals: supporting local  
artists and artisans, supporting our co-op and bringing 
our community together.” 
 
Plans are underway to resume the markets in the spring. 
In December, there will be a Holiday Baskets Silent 
Auction featuring baskets with many themes such as 
Gardening, Spa Day and Winter Fun. Please see the 
Holiday Baskets article in this magazine and visit the 
store in early December to bid on the baskets, support 
the Co-op – and, perhaps, do all your holiday shopping 
locally! 
 
“We look forward to creating more events that create 
community goodwill!” Jean said. 
 

9
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Board Member Profile:  MARTIN PITTMAN  
Travel Stories 

By Ellen Edge 

It is important to 
occasionally  
celebrate our Board 
heroes – these  
individuals who 
have worked tire-
lessly in the service 
of our beloved  
Co-op. For this 
issue, we focus on 
Martin Pittman, 
Board Treasurer, 
who took a moment 
to share with us the 
journey that 
brought him to his 
current role at the Co-op. 
 
The use of the word “journey” is appropriate because 
Martin and his family are world travelers. Both he and 
his wife work in international development and  
education program management, and this has required 
that they travel quite a bit - extensively and regularly for 
decades, sometimes living for long periods of time in 
other countries. They have lived overseas in parts of  
Africa, such as Guinea and Uganda. Sometimes these 
trips have lasted for years. 
 
His family’s base has always been in North Leverett, 
where he has owned a home since 1998 with his wife and 
two daughters. He recalls fondly his regular trips to the 
Co-op with his daughters, especially on Sunday morn-
ings. The Co-op—they’ve been members since 1998—
has meant a great deal to his family, as they found it 
challenging to fully engage with the community due to 
the nature of their work, and their regular trips away.  
Martin explained that going to the Co-op helped them 
“to feel connected to the community.” 
 
As was the case for many, Covid prevented Martin from 
traveling these past two years. While he said this was 
frustrating (as he loves to travel), it presented him with 
an opportunity to finally connect more deeply with the 
community.  Martin took the opportunity to volunteer 
to be on the Co-op Board and assist with its recovery. 
 

The skills he brings to his global work have been  
supportive to the Co-op’s needs.  His area of expertise is 
in international development and humanitarian crisis  
response; Martin provides technical expertise and  
training in the area of capacity-building for those  
involved in international work, humanitarian response, 
and humanitarian crisis response. He supports grassroots 
development in a wide range of countries in Africa.   
This can involve support to staff and organizations on 
the ground. One project he described involved capacity-
building to the expanding development sector of social 
protection, leading the development of strategies and  
materials for training implementers of a pilot cash  
transfer program in Uganda. Martin explained that cash 
transfers are “a more empowering form of aid, where  
recipients have more agency over how funds are  
deployed, and those dollars remain within the local  
economy.” One might say that Martin's volunteer work 
building our Co-op's capacity, just like his international 
work, supports a local economy!   
 
Martin enjoys bicycling around Western Massachusetts, 
and he is looking forward to cross-country skiing  
this winter.   
 
We are grateful to Martin for his continued work on  
behalf of the Co-op. 
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In the shadow of the Co-op is a garden bursting with 
life. Here, native bees, honeybees, butterflies and hum-
mingbirds collect pollen and nectar as the sun draws its 
arc over the Co-op building, across the pasture filled 
with goats, sheep and cows, and then down behind the 
western hills each day. Within those plants that the pol-
linators love are some of the keys to good health. 
 
Gina Shvartsman is a Wendell herbalist who is growing 
some of the plants for her apothecary in this garden 
right on the Co-op grounds. Almost everything in her 
garden is a perennial that will come back year after year 
and, with a little care, will provide harvests far into the 
future. Echinacea, marshmallow, catnip, elecampane, 
angelica, bergamot, lemon balm and anise hyssop are 
among plants that have flourished and flowered in the 
plot that Gina started in June “right before the summer 
monsoons came with all that rain,” she said. 
 
She was introduced to herbalism while earning her bach-
elor’s degree at UMass. “They have a great agriculture 
program and I took an herbal elective and thought, 
‘This is what I want to do with my life,’” she said. 
 
Last year she completed a three-year clinical program at 
Vermont Center for Integrative Herbalism. She has also 
studied with “Valley-famous herbalists” Chris Marano 
and Brittany Wood Nickerson, learning about the heal-
ing properties of both native plants, like those in her 
Co-op garden, as well as those grown around the globe. 
 
A sore muscle rub is her most popular item, and Gina 
creates a variety of other products in the form of  

tinctures, teas and balms that she sells through her  
business, Radical Rose Botanicals.“Herbalism is self- 
empowering,” she said. “The beauty of herbalism is that it 
works with each individual’s routine to create ways to be 
more engaged than just popping a pill.”  
 
In some ways, Gina is following in the footsteps of her 
grandmothers, who both were doctors, though Gina 
stresses that she is not a medical doctor.“In herbalism, you 
get to look at the constitution of a person and figure out 
what would work best for that individual,” said Gina, who 
is also a shiatsu body worker. “I love the nuance in herbal-
ism and I was drawn, right away, to working with clients.” 
 
With a focus on keeping things local as much as possible, 
Gina is building an apothecary of herbs that she raises, as 
well as plants that grow in faraway places. She is growing 
her gardens at several spots in the Valley but said the Co-
op space is special. “I love that the Co-op garden is close to 
home and that it’s a public space,” she said. “It’s nice to 
have spaces for learning and growing.” 
 
Gina is drawn to herbs that support the nervous system 
and she also has created many products that support the 
immune system. “There are all these puzzle pieces with 
herbalism and, in a sense, it’s a form of matchmaking to 
figure out the balance for an individual while knowing 
there is always some way to shift things,” said Gina, who 
was a vendor at the Co-op’s Second Saturdays Markets this 
summer. 
 
The name of her business, Radical Rose Botanicals,  
has a special meaning. “I feel like we need to have  
a radical change to live on Earth as humans in a more  
sustainable way,” she said. “And I love roses – roses are 
heart-opening plants.” 
 
In addition to creating herbal products and working with 
individuals on their healing journeys, Gina teaches classes 
to share her knowledge with others. A beautiful thing 
about the Valley is a lot of people are connected and  
exploring their inner voices and guidance and are open to 
herbalism,” she said. “In the work I do, I want to support 
people to fully embody themselves.” 
 
For more information about Radical Rose Botanicals,  
contact Gina at gina.r.shvartsman@gmail.com 

RADICAL GARDENING  
With Gina Shvartsman 

By Kari Ridge 
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Hopefully you had the opportunity to 
view Nancy Emond’s recent watercolor  

exhibit at the Leverett Village Co-op. Her 
work demonstrates a real mastery of the medium 

– a true appreciation for the fluidity and watercolor’s 
natural properties. That coupled with her love of  

color and her strong design sense, has resulted in a very  
powerful body of work. 
 
Given her extensive portfolio, and her mastery of the  
material, it is hard to believe that this is only a recent 
chapter for Nancy. She has lived a long and incredibly  
interesting life, almost as fascinating as the beautiful 
paintings she creates. In 1967, she moved with her ex-
husband to Germany, where he was stationed in the 
Army outside of Nuremberg. While there, she decided to 
apply for a job with the European Exchange System.  
She got the job and was amazed to find herself working 
in the actual Nuremberg Trial Building. She recalled 
wondering why this building had these two arm-like 
structures, and what were those cells in the back? Why 
was there a guard on a catwalk? Her colleague asked her 
“don’t you know where you are?”, and then provided her 
with a tour where she saw the actual room where the 
trials took place. She noted that it was a grand old  
building, with worn marble steps. The front of the  
building still had crater damage, and this damage was left 
as a symbolic form of remembrance.  
 
Nancy was a Red Cross volunteer in Germany as well. 
During the Soviet (Warsaw Pact) crackdown against 
Czech reformists in Czechoslovakia, in the summer of 
1968, she volunteered at the Czech/Germany border to 
help Americans cross the border from Czechoslovakia 
into Germany. The President of Czechoslovakia didn’t 
want a lot of violence so the invasion took place, though 
because of the student rebellion against the takeover, 
there was bloodshed and lives were lost among the  
civilian population.  
 
Perhaps it wasn’t surprising that when she returned to the 
U.S., she found herself drawn to social justice work. She 
worked as the Training Director for 15 years for the Peace 
Development Fund (PDF) in Amherst, Massachusetts 
beginning in 1986 after raising her children and owning 
her own sign carving company, Sawmill Village Signs.  

ARTS 

CORNER

While at PDF she 
engaged in grant 
research to  
determine which 
organizations to 
present to the 
Board of Directors 
for funding. Many 
of these grassroots  
organizations were 
being overlooked 
by more main-
stream foundations. The issues they were confronting 
ranged from poverty in Appalachia to environmental  
racism, often in Native American Communities. After 
PDF, Nancy attained her Masters degree from Antioch 
New England Graduate School. She became the  
Executive Director of the Green Mountain Training 
Center for Healthy Schools and Communities in Brattle-
boro, VT where she engaged in state-wide teacher and 
community training for health education. She then went 
on to become Executive Director at the Brick House in 
Turners Falls, which provides a range of supports for the 
community including drop-out prevention for Turners 
Falls High School. Nancy always found a way to bring 
politics into her work. In her last position, she says,  
“actually it was my retirement job” she was part of the 
Disability Services staff at UMass where she secured note 
taking services for qualified students. 
 
All in the Family 
Nancy shared that she comes from a family of politically 
engaged artists, and she has been inspired by their crea-
tivity over the years. She explained that her mother 
“could take a piece of newspaper and make a pattern for 
a prom gown”. Her mother was very gifted and made 
suit jackets for the boys and costumes for her. She even 
sewed leather to create pocketbooks and made sails for 
boats!  Her influence can be seen in the occupations of 
Nancy and her siblings, who all went on to take on cre-
ative endeavors; two siblings who carve wood signs for 
their well-known Maine Business, Carrot Signs, and a  
recently deceased brother who, with his wife, created 
sculptures for their business “A Little Company” in Santa 
Fe, NM and Fayetteville, AR.  If that wasn’t enough, her 
father was an inventor. He was a machinist, and his spe-
cialty was intricate factory overhauls.   He worked on his 

NANCY EMOND 
A Social Justice Visionary and Artist  

By Ellen Edge 
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inventions at his home, and at one point, he constructed 
a microwave machine which she described as being “as 
big as a cow shed”. She loved being in the bosom of a 
creative family, committed to unusual projects and  
inventions. It was a wonderful environment for her as a 
child and served as an inspiration. 
 
Truly Magical 
After her many years of service in social justice work, 
Nancy decided to focus more closely on her creativity, 
and give focus to watercolors. She always loved art, 
painting and design and had an eye for color and design 
across the home decorating spectrum, such as fashion 
and quilting. Throughout high school she was told she 
had potential to create art and her teachers encouraged 
her. So, as she approached retirement, she decided to give 
watercolor her full attention. During the transition from 
work to retirement, she focused on development of her 
skills with watercolor. Her idea was that if I “practice 
now, I’ll know how to do it when I have the time later”. 
 
She loves watercolor because of how fluid it is – it has a 
life of its own. As she explained, “It is different every 
time you work with it. You can’t do the same thing twice. 
Watercolor is comprised of little, tiny specks of minerals 
suspended in water, and depending upon the proportion, 
you can be a few grains of mineral off which will get a 
different response on the paper. Truly magical”.  
 
Nancy has exhibited in the area, at venues like the  
Leverett Crafts and Artists, the Leverett Library, and 

Deerfield Valley Art in Northfield. She has also displayed 
at craft fairs, and this summer she participated in our 
Co-op’s Saturday markets. However, at the end of the 
day, she especially loves teaching watercolor. As she  
explained, “my heart’s love is teaching”.  
 
Teaching brings her history and her current passion  
together. She has a few groups of artists she works with, 
and these groups are sometimes facilitated through 
grants from of the Leverett Cultural Council. One  
project they are working on is in preparation for the  
Leverett 250th anniversary scheduled for 2024. The last 
grant she received was to conduct a plein-air watercolor 
class focused on painting historic buildings of Leverett.  
 
Nancy especially likes plein-air painting. She observed 
that “when you paint outside, you need to streamline 
your materials – it can be liberating to have less”. The 
natural world is her focus. Her goal, when teaching, is to 
have people love what they do and to feel that they have 
achieved something at the end of every class.  She  
explained that “Even if they love only part of a painting, 
they can just use that part. Make a card out of it and 
send it to someone they love.” She likes her classes to be 
informal and humorous.  
 
Nancy lives in Leverett with her husband Brian (cur-
rently a picture framer). She has three daughters, one in 
Sunderland and two living in Leverett (one is Lisa  
Stratford, our Town Clerk.) We are grateful to Nancy  
for gracing the walls of the Leverett Co-op with her 
beautiful work, and for sharing her remarkable story  
with us.  
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Come check out the Co-op's current exhibit of 
powerful ceramic murals by Judith Inglese
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Experience  the Healing 
Power Of Plants 

 
Jean and her plant allies offer gentle, deep and 

thoughtful treatments for a wide variety of  

complaints. Healing spirit, mind and body in the 

Five Element Tradition for over 23 years. 

Lori Lynn Hoffer 

O I L  P A I N T I N G S  
LANDSCAPE & BOTANICAL  

 
www.lorilynnfineart.com 

contact:  lorilynn@waterlilydesign.com 
 

Leverett Crafts & Arts  
13 Montague Road,  

Leverett, MA  01054 

www.leverettcrafts.org 
 

MASKS REQUIRED 

CASH OR CHECK PREFERRED 

 

LEVERETT  
CRAFTS & ARTS 

  
Holiday Store 

Art Show 
+ Open Studios     

December 4 & 5 
Saturday, 10am-4pm / 

Sunday, noon-4pm 
 

December 11 & 12 
Saturday, 10am-4pm / 

Sunday, noon-4pm 

 
FEATURING MUDPIE  

POTTERS, LC A  
RESIDENT ARTISTS 

AND A FEW  
LOC AL FRIENDS 

 

ADVERTISEMENTS
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Our little newsletter has been quite  
successful, and we envision it  

blossoming. To continue providing color-
printed issues, we need an advertisement 
section to promote local businesses AND 

help pay for printing – expanding our 
publication in size and scope. 

 
WE NEED YOU: to call/contact local  

businesses and inquire about ads for this  
newsletter. Are you a go-getter who 
wants to support a great cause by  

reaching out to community businesses?   
Please email Kari at 

karinotes7@gmail.com  
if you are interested in this role. 

  
SUGGESTED AD SIZES 

 
Half page ad: $100 per issue  
(7.25”w x 4.75”h) 
3 issues for $260 
 
Quarter page ad: $50 per issue  
(3.5”w x 4.75”h) 
3 issues for $130 
 
Biz Card Ad: $25 per issue 
(3.5”w x 2”h) 
3 issues for $65 
 
We can help with layout and design.  
Email Lori Lynn at lorilynn@water-
lilydesign.com if you are ready to 
place an ad in the next publication. 

ADVERTISING MANAGER NEEDED 

BIG THANKS TO OUR 
WONDERFUL STAFF 

AT THE LEVERETT 
VILLAGE CO-OP! 

 
AND ALSO THANK 

YOU SHOPPERS, 
MEMBERS AND  

FRIENDS!

Your ad here! 
 

Support the Co-op 
and reach our community 

WIN/WIN
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Hosta Hill Farm is a family-owned, woman-run business 
in the Berkshires. They are committed to producing high 
quality, naturally fermented Sauerkraut, Kimchi, and 
Hot Sauce. Packaged by hand and sold raw and unpas-
teurized, their bold, vibrant healing foods have won two 
consecutive “Good Food” awards and are distributed to 
over 100 locations in our region. 
 
Abe & Maddie began as farmers but found their niche 
producing these beautiful fermented products. Their 
concept of “Field to Ferment” remains in their  
commitment to sustainable agriculture by purchasing the 
vegetables for their products directly from organic 
growers in the region, including Atlas Farms of Deerfield 
and the Kitchen Garden Farm of Sunderland. 
 
The unique, creative flavors in the vegetables develop 
slowly through wild fermentation, a natural preservation 
process that enhances the nutrient availability and  
probiotic content of the vegetables. Their fermented 
vegetables are made the traditional way with no vinegar, 
just vegetables, sea salt and time. 
 
With winter coming upon us, now is a good time to  
bolster our immune systems with the help of delicious, 
naturally fermented, nutrient dense, organic foods such 
as these. The Co-op carries Hosta Hill hot sauce and 3 
kinds of kimchi.   
 
Give them a try! www.hostahill.com 
 
 
 

Vendor Profile: 
HOSTA HILL FARM 

By Janice Stone 

LEVERETT VILLAGE CO-OP 
 

180 Rattlesnake Gutter Rd 
Leverett, MA 01054 

 
www.leverettcoop.com 

413-367-9794

NOTICE OF ANNUAL MEETING  
AND ELECTION OF  

DIRECTORS OF THE BOARD  
OF THE LEVERETT VILLAGE COOP 

 
The Leverett Village Coop will hold its Annual 

Meeting of the general membership on  
Wednesday, february 9, 2022 at 7:00 pm.   
The purpose of the meeting shall be to elect 
Members of the Board of Directors, hear an  
annual report from the General Manager and 
Board of Directors, and discuss such other 
matters as shall be of concern to Members.    

An Agenda for the Annual Meeting will be posted 
at least 30 days prior to the Meeting.   

 
Any Member in good standing who has been a 
Member of the Leverett Village Coop for at least 
4 months prior to the election may be nominated 

for the Board of Directors.  Nominations for  
directors must be made by petition, signed by at 
least 3 members of the Coop and submitted to 
the Coop, at its physical location, no later than 

24 hours prior to the Annual Meeting, i.e,  
by 7:00 pm on February 8, 2022. 

CO-OP SURVEY 
 

Please help the co-op by taking our survey and 
enter into a raffle for a $50 gift certificate! 

 

SURVEY/RAFFLE LINK 
SURVEY ONLY LINK 

(if you prefer not to give your email address) 
 

ALSO FIND THE LINKS ON OUR WEBSITE 
WWW.LEVERETTCOOP.COM 

http://www.hostahill.com
http://www.leverettcoop.com
https://docs.google.com/forms/d/e/1FAIpQLSe2dZ9EvlZDk-R1p9qopbFAsP33SB6rhiP5E73ysMX0MRRlLQ/viewform?usp=sf_link
https://docs.google.com/forms/d/e/1FAIpQLScCKaIuiInS8UYddTLCFIMLP2UyvCbQDl7WKEtwqDF1aQzXYg/viewform?usp=sf_link

