AlfalfaeHouse

COMMUNITY FOOD COOPERATIVE LIMITED ANNUAL NEWSLETTER

AGM

[Annual General Meeting]

6.30prm FOR Tpm
Tuesday November 20, 2007

Function Room Level 3

@Newtown RSL

cnr Enmore Road and Station Street, Enmore

Members and non-members of the RSL must first sign
the Register in the foyer hefore they go into the meeting.

AGENDA
Attendance and apologies
Appointment of facilitator, minute taker
Acceptance of minutes from the previous Annual General Meeting
Coordinators’ reports
Directors’ report
Finance report
Other reports
Election of Returning Officer
Call for nominations for the seven-member Management Committee
. Confirmation of the Auditor
. General business
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All members are invited and encouraged to attend, speak and vote.



RePORTS: Co-op Manager and Co-op Coordinator

The Annual Newsletter is published by Alfalfa House Community Food Cooperative Ltd, 113 Enmore Road Enmore 2042
Tel. 9519 3374. www.alfalfahouse.org Edited and designed by Stevie Bee. Feeback to feedback@alfalfahouse.org




It would be good
to have seven.

There are seven members on the Management Committee, Alfalfa’s board of directors.
Why not join the team and help shape the direction of Sydney’s oldest food co-op
now in its 20th year? Come along to the AGM or email mc@alfalfahouse.org
or visit the WHO ARE WE? page on www.alfalfahouse.org for more info.




RepoRTS: Stock Coordinator (Fruit+Veg)

‘ve been working in

the position for two

months, although |
have worked closely
supporting the previous
Coordinator, Dave Tilley,
the year before.

INFORMATION SYSTEMS

Bl | have established a
current list of available
fresh produce on the
website. My thanks to
Stevie Bee for his
enthusiasm and
ongoing support on this
project.

M | have also
introduced information
on such things as
culinary uses and seasonality instore, in the
eNews and on our website, especially for the
less well-known varieties.

BUYING AND SELLING

B We have two Sydney Markets suppliers,
Back To Eden and Eco Farms. Back To Eden
remains our primary supplier, delivering three
times a week. Eco Farms delivers the more
unusual and specialty produce, such as globe
artichokes and the Swiss brown mushrooms
from CERES Eco Village. | am very grateful for
the considerable energy Dave spent
developing strong working relationships with
both suppliers.

FARMER-DIRECT

B Dave has left a considerable legacy with
this initiative. It is a delight to speak with our
producers directly each week, building
relationships and trust, and connecting on a
deeper level with the food we eat.

B We are currently supplied by Belinda
Atkins, Gary Branch, John Cassimere and Al
Parker from North Coast Organic Growers Inc.,
a farmers' cooperative in and around Rollands
Plains on the mid-north coast. They supply
most of our fresh herbs and an ever increasing
portion of the veges. Colin Amos, from
Comboyne, supplies us with kiwifruit, plums,
kale, yakon and most of our citrus. Tilligerry
Organic Produce in Port Stephens prefers to

supply more locally,
however, when they do
deliver on the odd
occasion, it's a real
surprise and there's
often plenty of it.

B | am keen to expand
farmer direct buying.
There are a number of
advantages:

The produce is grown
from open pollinated,
non-hybrid seed, going
a long way to ensuring
greater biological
diversity.

The farmers use older
varieties, such as the
Albert broccoli, which

' unfortunately has a
shorter season, but makes up for that in taste
and nourishment. This helps protect heirloom
varieties and agricultural diversity.

The produce is picked the day before
delivery, meaning fresher supplies.

These farms are closer to us, so food miles
are much reduced.

These farms are smaller than other
commercial farms. While this precludes them
from supplying produce in the quantities
required at, say the Flemington Markets, their
smaller scale does allow for better farming
practices. It also means we are supporting
small independent growers who are more
connected to their farms, and so is a more
ethical way of doing business, in line with
Alfalfa House objectives. Buying farmer direct
means we all have greater control over the
food we eat.

BUSINESS AWARD

B This year Alfalfa House won the Inner West
Local Business Award in the Outstanding Fruit
and Vegetable Store category.

THANK YOU

M I'd like to wholeheartedly thank Dave Tilley
for sharing his incredible wealth of knowledge
and experience and a big thank you to
Groceries Coordinator Lisa Durante for her
ongoing support, advice, encouragement and
love. Dominika Grossy
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What's available in fruit+veg is now updated every week under WHAT WE SELL
on the PRODUCTS page of www.alfalfahouse.org



Stock Coordinator (Groceries)

his is my second
year as Groceries
Coordinator and |

have learned so much
and not only about
food. I've learned the
importance of
communication and the
value of working in a
team, both with my
immediate co-workers
and with the Shop
Coordinators. It's a
pleasure to know them.

STOCK POLICY

M In line with our
object of giving
members more control
over their food supply,
I've continued sourcing more of our stock
direct from Australian farms, for example,
pepitas, macadamias, dried cherries, almonds
in shells, pecans in shells and apricot seeds.
B ['ve undertaken more research on the farms
that supply our dairy products. I've asked
about their farming practices and the ratio of
animals to the size of the farm to ensure
they're in line with our objects. | hope to visit
some of the local ones soon.

M In the last 12 months, I've added about 20
new suppliers, most of them growers and
producers, rather than distributors. While it
has increased my workload, the information
I've gleaned from the people who grow and
produce the food has been invaluable. I've
also been able to persuade suppliers to better
their packaging (calico rather than plastic) or
use less packaging (bulk rather than
packaged). In fact, I've been able to increase
the proportion of bulk to packaged stock, as
more foods, such as lecithin, psyllium husks
and Cocolo dark chocolate, become available
in bulk. As such, we've been able to pass the
savings on.

M Bulk ordering for members has become
more popular and made easier with the
improved shelving in the office.

B ['ve increased our emphasis on high quality,
nutrient-dense foods that are part of a live-
food diet, for example, incan berries, goji
berries, cacao, chia seeds, dehydrated crackers

(from Conscious
Choice), mesquite meal,
raw agave, bee pollen,
Botija olives. Many of
these items are now
quite popular.

M |'ve been able to
replace imported and
conventionally-grown
foods, such as dried
beans and lentils, with
locally-sourced organic
equivalents.

LABELLING

M The relabelling of all
stock has now been
completed. Next up is
Nutritional Information
Panels for the bulk
foods. And info panels for the herbs and
spices. Shop Coordinator and herbalist, Nat
Jurdeczka, is compiling their effects and uses as
well as suggestions on blending different herbs.

PACKAGING

B We're returning more and more of our
packaging. Olive oil and honey containers are
returned to their suppliers as are the 25kg
Demeter plastic bags and Demeter calico bags
are washed and made into bags with
drawstrings by a member for resale. Tahini
and roasted muesli plastic tubs are cleaned
and used internally or available for sale to
members. Incidentally, they're ideal for
compost, laundry soaking or general storage.
B We've switched to paper bags made from
100% post-consumer recycled paper.

INFORMATION/PUBLIC FACE

B There's now more information about products
stored on the computerised point-of-sale
system, which means if shoppers have a
question about a product, a Shop Coordinator
can refer to the products database for help.
There's also more information on the website
and it's reqularly updated. Shoppers can view
on line what we usually have in stock.

B We've had two really positive pieces in the
mainstream media, one in the Sydney Morning
Herald on August 28 and another in The Sun-

Herald's Sunday Life on June 3. Both saw hits @6
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WHAT'S NEW IN (JFOCErIes

LATEST ADDITIONS

B Raw agave from Mexico ORGANIC

M Kibbled carob from Australia ORGANIC

B Wild persian figs (baby) from Turkey orRGANIC.
They have a vanilla/caramel flavour.

M Bath salt, a mix of Himalayan pink rock salt
and lavender, from Nepal orRGANIC

B Dehydrated crawkers from Conscious Choice,
including, spinach+herb, pizza, and Mexican
from Australia orGANIC. More info next column.
M Buckwheat grawnola from Conscious Choice
ALL ORGANIC. Ingredients: sprouted buckwheat,
chia seeds, sunflower seeds, pepitas, figs,
sultanas, oranges, coconut oil, cinnamon,
ginger, cloves and Himalayan salt; produced in
small, hand-made batches in a five-day
production process; buckwheat, chia and
sunflower seeds are soaked, sprouted and
dehydrated to minimise nutrient loss.

B Wild nut mix from Conscious Choice

M Wooden toothbrushes, handles are
handcrafted from scraps of maple, 100%
biodegradable, even the glue breaks down, and
should last at least 12 months.

H Nori condiment, a complement for stir-fries,
salads, steamed veg from Japan

H Orange and beetroot relish 0RGANIC

B Maple syrup-flavoured almonds, almonds
from Australia, maple syrup from Canada BoTH
ORGANIC

M Billy Goat's Soap liquid from Australia

Stock Coordinator (Groceries) FROM PAGE 5

on the website jump dramatically; the shop
was extra busy in the following weeks; and
we even added two new suppliers.
M I've been reporting a lot more directly to
members via the eNews as well. I'm replying
to suggestions members place in the wooden
Suggestions Box in the shop and via email. My
replies are also posted on the products page
of the website. I'm also adding new products
and listing out-of-stock or unavailable-at-
the-supplier items on the site's News page.
M Last but not least, | want to thank former
Fruit+Veg buyer, Dave Tilley, for his passion for
food, his incredible openness in sharing his
knowledge, which inspired me to learn more
and give more, and also his warm hugs.

Lisa Durante

Chia Crawkers

from Conscious Choice

Sprouted Chia Crawkers are dehydrated at a
very low temperature to preserve enzymes,
vitamins and minerals. They are rich in
Omega-3 EFAs, and high in fibre and protein,
contain no artificial flavours or colours and
are wheat-free, gluten-free and sugar-free.
The perfect snack or addition to any meal,
great with salads, soups and dips.

Chia seeds contain five times more
calcium than cow's milk by weight. They are
also an excellent source of phosphorus,
magnesium, potassium, iron, zinc and copper.
Chia has three times more iron than spinach,
and 15 times more magnesium than broccoli.

AVAILABLE IN

Mexican: organic chia seeds, sun-dried
tomatoes, sunflower seeds, coriander, cumin,
ginger, chipotle chili, paprika, lemon juice
and Himalayan salt.

Pizza: organic chia seeds, sun-dried

tomatoes, pepitas, sunflower seeds,
marjoram, rosemary, onion, garlic, thyme,
savoury, lemon juice and Himalayan salt.
Spinach and Herb: organic chia seeds,
spinach, parsley, basil, thyme, marjoram,
sage, lemon juice and Himalayan salt.

About Conscious Choice. Conscious Choice is
a Sydney-based organisation promoting
foods made entirely from vegetarian and live
foods. Foods prepared by Conscious Choice
are mainly vegan, congruent with the
philosophy that our food choices help to
promote a vibrant and sustainable future on
our planet. The foods are fresh, uncooked,
genetically-integral, organic and local,
wherever possible. The range includes in-
season fruits and vegetables, sea vegetables,
sprouted and germinated seeds and nuts,
along with some fermented foods, properly
combined for easy digestion. The group
believes the foundation of a healthy mind,
body and spirit is derived from what we eat.
And what we eat is more satisfying when it
is in its whole, natural state.

MORE INFO www.conscious-choice.com
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