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CO-Op news

Dec/Jan 2006
newsletter of the Dublin Food Co-op

Word From the Chair Carla has already attended her first fstaketing and is
by Monica H h Editor/C Chai showing great potential as her enthusiasm and interest in the
y Monica Haughey (Editor/Co-op Chairperson) Co-op seems comparable to her mothers!

Welcome to our Christmas issue of the Co-op This is the time of year to sagn behalf of the CB, thanks to

New_s.We have made_ this issue a bumper one all the hard -working and committed gtahd volunteers for
and include some Christmas extras such as New . . . . .

keeping things going during the year and ensuring the Co-op
continues to grow and thrive. I'd also like to acknowledge and

thank all the members of the CB, many of whom are working

Year resolutions with a dérence from some Co-op members
and some Christmas cooking from Dorene Palr@emagh
Duggan, from our edlt.OI‘.Ia| board has put pen .to. p.aper. to tell away in various sub-groups on behalf of the Co-op.
us about her recent visit to the Slow Food faiffumin this -

i ) i ) Have a good, peaceful and happy Solistice!
year In her article she especially mentions the input from
Carlo Petrini, the founder of the Slow Food movement, who it

seems, is a powerful and inspirational speaker Christmas Festivities at Dublin
Since our last issue the Co-ordinating Body met fara&yy

Planning dayThis day pointed us to further look at how to FOOd CO_Op
"put our own house in order" a bit more and one of the main by Pauric Cannon
items we agreed was to go ahead and seek to recruit Pecember brings a Christmas festive feel to the co-op with
managerlt was agreed that we need someone to assist withlots of oganic dried fruit, nuts, seeds, beans, cooking oils,
the development and long-term planning of the Co-op as well herbs, spices ganic wine and much more. Frestgamic
supporting us in the general management of the Co¥au vegetables arrive early (7am) on Saturday mornings, in vans
may already have seen the ads in the Co-op, theTiiisks and trailers by the ganic farmers themselves. December also
and in some of the job websitd@e closing date is currently ~ brings a number of craft stalls,fefing hand-crafted toys,
set for Dec 8th but please check our website for details. 'ugs, baskets, household wares including a variety of Irish and
Consultation was also highlighted as something we needed tghird-world crafts.
prioritise and now that we are considering another premisesJoin Joan Harmon and traditional musical friends, at the Co-
we plan to begin this process early in the Nésar In this op this Saturday December 9th arouddrh for some home
issue Aodhagan O Broin updates us around the current made ceol agus crai&dmateur
consideration of premises in Newmarket Squahés is in the musicians and singers are
geographical area we have been looking at before, but as welcome to join in!
Aodhagan points out in his article, this proposal does appear There is also
to be agreeable to us from manyfeliént aspectsie are still ‘organic music'
in the stages of looking at finances, planning, fire safety and w it h
seeking legal agreements to ensure our interests are being Ceiliuradh, an
secured. More will follow on this and as we all know in the 7, a-cappella
Co-op at this stage, until everything is finalised nothing is ' choir, singing
certain! delightful
On the Co-ordinating Body we have one new member and w madrigals and
are delighted that Fiona Gormley has agreed to come on perennial
board. Fiona has already got going on Public Relations and \‘\__ Christmas

‘ carols.

L]

brings some good experience to the CB. Reini our
administrator has had her balmamed Carla -congratulations
Reini! This was another home birth and all are very well.

continued overleaf



Ceiliuradh will visit the co-op on Saturday 16th December at
11.00am. Books:

Below are of some of theganic food producers, growers and  Second-hand and new books fravits Molly Turner and
craft vendors you'll meet at the co-op on Saturdays during_aura Turner on subjects ranging from ganic food,
December spiritual quests and cooking to ecological sustainability
Resugence, Qganic Matters and he Vegetarian magazine

Organic Farmers and Impters: _
are also available.

Deirdre O'Sullivan and Norman Kenny, Carbury Co.
Kildare supplying, aganic eggs, carrots, parsnips, Swiss
chard, potatoes, leaks, Brussels sprouts and some imported
Organic fresh fruitThe Lange Family, Ballinroan Organic .
Farm, Co.Wicklow, have a seasonal range of biodynamic, PSyChOtherapy Services Géred
Irish vegetables. @anic cheese is also orfaftogether with A trained Psychotherapist/Counsellor
some imported ganic fresh fruit. Christy Stapleton, working from Clontarf, has joined the Co-op.
Organic Farmer from Kiltegan, C@/icklow. Christy supplies For professional & gonﬂdenﬂal support,

' Call Susan forappointment on
sprouted wheat grass on trajy$ie wheat grass can be cut 01 851233 / 087 2986332.
using a scissors, as needed, for juicing. Christgrefa full
range of seasonalganic vegetables including, Irish grown
Black Italian cabbage and fruidenis Healy Kiltegan, Co.
Wicklow is both a grower and importer ofganic vegetables
and fruits. His stall carries possibly the widest variety of fresh .
organic produce at the co-op.Sonairte (The National Premises News

Ecology Centre) Laytown, Co. Meath: Irishganic apples, by Aodhagan O'Broin (Premises Committee)

wild flowers, pumpkins, Eden cabbage, broad beans, homejn contrast to what we had to report in the last newsletter on

grown culinary herbs, home made jams and chutneys. the subject of a new premises, the CB have recently begun
investigating a very promising possibility in Newmarket

Cooked andeady to eat foods:
Blazing Saladsin addition to their usual fare, there will be
organic Christmas cakes, plum-puddings and mince pies.
Master baker, George Heisefrom Drogheda: Christmas
cakes, plum puddings, vanilla cookies made froganically
sourced ingredients. Geya's excellent breads will also be
available. Vendemia Organic Wines and proprietor Urs
Tobler, import certified oganic wines from a select number of Although we still need to apply for planning permission to use
organic vineyards in Europe. Urs will be on hand at the Co-op the building for our purposes, this time the circumstances
every Saturday with an excellent choice of reasonably pricedS€€M t© be in our favauiThe landlord understands our
red and white @anic wines. situation and is prepared to give us the time to apply for
Dara Goldenwill be presenting cdée and cakes for the cafe. permission, and in fact the CB has already set this process in
Siraj Zaidi andMur ti sell excellent Indian food. motion.The landlord has alsofefed us very generous letting
terms, and is willing to modify the building to cater to our
Crafts: safety requirements.
GreenAngel Trading duo Mike and Emma Schwartz from | the longer term, the Co-op will become engaged with the
Kilkenny offer a range of hand crafted toys, household items, |ong-term planning of the development of Newmarket square.
hand made Felt bags, baby clothes and various gift items.pyplin City Council have defined Newmarket as a Framework
Anna Felton Jewelley: Anna makes jewellery from natural  pevelopmenarea, in which residential developments co-exist
materials and recycles used jewelleBhe will also have  wjth enterprise and employment useShe Council's
cobweb felt scarves, wooly angels and Santas, with gold Newmarket plan embraces the physical development of the

square.
The premises is an old industrial building fronting the square,
with an area of about 750 square metres. It has a big hall
suitable for an indoor market about half again the sizet of S
Andrew's, as well as other spaces suitable fiizesf and other
uses.

ornamentation.Camphill Community Trust, Dundrum. square as a public market and multi-purpose public space.

Hand-made glftS made by the residents |nclude, baSketS, rug%gainst this background, our landlord envisages the
and ceramicdrish Peatland Conservation Council Various deve|0pment of a |ge indoor market on the square, and sees
hand crafts both Irish made and Fair trade. that the Co-op has the potential to grow into a fraction or all of

Amnesty International, a limited range of third world craft this space by the time it is eventually built.
goods. Rossinver Community Developmentcrafts: Celtic  The arrangements now being discussed are for a three-step
Flame hand-made Christmas scented candles in many colourgrocess where we move into the existing premises for a period

and designs. of two years or so, until the architectural and planning aspects
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of the development are finalised and the building work begins. A Merr y Green Christmas to you alll
The Co-op would be housed temporarily in adjacent premises

while building works are carried out, lasting another two years
or so. Finallythe Coop would move under a long-term lease
into the finished market premises, which we would have
designed in conjunction with the owner

by Jackie Bourke
Green is not really a colour we associate with Christmas,
particularly in the eco-friendly sense. Christmas and white -
we wish. Christmas and red do indeed go hand in hand
There is a possibility now of creating a permanent market togetheralthough l_Jnfortunater red at Christmas ti_me tends to
have more to do with our bank accounts than that jolly fat man.

venue to rival & Geoge's market in Belfast and the English Wi nd and nd and nd. and the result h ris a bit
market in Cork, and to complete the central stop on the Lagan- © spend and spend and spend, a € result each yearis a

. of an eco-mess.
Lee axis.The developer knows that the Coop does not operate
. . . . Most of us would love to pull back from all the expense, the
on this scale at the moment, but is prepared to invest in the

possibility that we can grow into it by the time the building assomatgd stress, and the gengral .excesﬁ. .ﬁuf.pressm
o . expectations these days run quite high, making ficdif to
work is finally in place.

. . . .. lessen all that consuming. Family members, friends,
The agreement now under discussion gives us an exciting _ ) _ . _
. . colleagues and acquaintances give us increasingly fancy gifts
opportunity to develop ourselves at our own pace, in a well-

. . at Christmas time and naturally we feel we should give
located premises, and to create a permanent home designed b _ o

omething appropriate in return.
and for ourselves. ) _ )

And then there's the kids. Most have a sizable list for Santa
but children's gifts are invariably made of unsustainable
materials, packed up in layers of toxic plastics, assembled in a
factory so far away that the carbon fall out of shifting those
goods across the Globe alone is doing the Polar ice caps no

Suck for a new years esolution?

Fed up of giving up smoking and way of favours. We yearn for the days when we believed in (carbon

making plans (yet again) to jog 15 miles a neutral) reindeer flying around the world with Santa Claus'

week? sleigh.

The following nice and easy eco-friendly new years It is of course possible to celebrate Christmas without harming
resolutions a& suggestionsdm Co-Op members the earth. Easier still to have a not-so-baedtierplanet sort

1. “Scale Down!"Tim Cookson of Christmas. Which you choose will depend on how

2. “We are ofthe grid producing our own electricity - understanding your nearest and dearest are.
everyone should try it.” Deirdre O'Sullivan You might consider buying everyone a Greener Christmas

3. “Don't buy packaging, just the goods you want.” Box, available through the Carbon Neutral Company
Barbara, Geare and Sebastian Heise www.carbonneutral.com For around €12 euros you get fair

4. “Cycle - save the planet and your health all in one easy trade chocolates and a fair trade tree decoration, while the
step!” Pauric Cannon company invests in climate friendly schemes which help

5. “You are what you eat, so eat green.” Siraj Zadi neutralise the Co2 emissions caused by heating, cooking and

6. “Drink more oganic wine.” Christy @pleton driving round to see the relatives on Christmas. DY¥ay could

7. “Plant a flower in oganic compost.” Sophie Rieu also throw in a food hamper of products available at the Co-

8. “Donate unrecyclable packaging to Daycare Centres for OP, & gift voucher for a show on in town, or a massage, or yoga
arts and crafts.” Dara Golden class, or even rustle up some home made gifts, made from

9. “Read more books.” Molly's Books stall recycled and recyclable material$hat latter idea is for the

10. “May we all slow down, laugh more, breathe more and Very creative, very talented, with time (ha, ha) to spare coming
really appreciate and enjoy the things in Iifeat way into the manic Christmas rush.

we are sure to be more environmentally friendly
consume less and be healthier and happier too!”
Monica Haughey




If those around you were actually looking forward to make a small contribution to healthy eating habits in this
something a bit more self indulgent then it will take a very country by introducing grain mills to Ireland.
hard neck to hand out the carbon neutral pack. If you know | am now importing 'SalzbgrGrain Mills' in diferent sizes to
you really will have to buy something your loved ones want suit every household and requiremertiey are all made of
but which you feel may not be the best for the environment, beech wood and have either a granite or corundum/ceramic
you can seek out all kinds of eco-friendly alternatives on the millstone, which makes them extremely solid and durdtiie.
internet including gadgets, cosmetics, funky presents for Dublin Food Co-op is one of the very first outlets where | have
children, arts and crafts, clothing and even bo®ke. Co-op the mills for sale. | also sell hand-operated flakers made by the
itself is a wonderful source of environmentally friendly sameAustrian company
Christmas presents. Another product that I'm &dring is a vegan milk makeFhis
And you could include a voucher from one of the many is an excellent appliance to make your own soya milk, nut or
charities which use the money you spend to ease the burden ofrain milk. If you drink soya milk regularly the soya milk
the lives of people living in very di€ult circumstances. maker will pay of in a few months - and the milk only takes
Finally, Green Santares, he does existYou'll find him at about 20 minutes to make. | also have yoghurt makers, which
Airfield Trust, Dundrum on December 9th and 10th 12-3, can be used to make dairy or soya yoghurts.
www.airfield.ie and at Enfo, 17 tSAndrew Sreet, Dublin 2 A third, and completely dérent product that | am just
on December 16th betweetam and 4pm. beginning to sell is a scientifically tested chip that protects
against radiation from mobile phones, comput€kés etc.. |
am quite excited about this, not least because tests | have done
on myself and family members have shown the chip to be very
Flakers and Mills effective. | have a stall at the Co-op in Peartee$ every
second and fourth Saturday of the month and | will be very

by Robert Gepart
pleased to welcome you at my stall.

When my partner and | moved to Ireland in 1999, we were
very impressed with the friendliness of the people and the
laid-back atmosphere of the pla¥et, there were a couple of
things we missed, such as tasty vegetarian food and healthy
bread. So we decided to bake our own bread and were thrilled
that we could even find spelt flour in some health food shops.
Knowing about the health benefits of freshly milled grains,
however we soon got ourselves a grain mill during one of our
visits to our nativéustria and started milling our own flour
Over the years | repeatedly thought to myself how strange it
was that despite the growing awareness about healthy eating
habits, freshly milled grains did not seem to figure in this
awareness and | had never seen any grain mills being sold ir
this country

As members of the Food Co-op you will certainly know that
commercial millers remove 30 percent of the wheat kernel
(including the most nutritious part of the grain) in order to
make white flourTo ensure a long shelf-life both the bran and
the germ have to be removed from white flour - losing at least ;
22 of the 26 known vitamins and minerals in the process, and 4
all of the valuable roughage that our body needs for digestion. |
Many nutritionists agree that refined foods, such as white *
flour, are lagely responsible for a number of health problems,
including obesity diabetes, hypoglycaemia, heart disease,
bowel cancer and tooth decay

In Austria | had worked in ITor many years, but had always
been interested in healthy living and alternative health. |
trained as a shiatsu practitioneMienna, and here in Ireland

| slowly began to build up a small shiatsu practice in Bray
Talking to clients, | realised how important it was to educate
them about healthy eatingnd in 2005 | finally decided to
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A Vegetarian Feast at Christmas

by Doreen Palmer
Christmas conjures up for me a time to be with family and
loved ones, to gather around the table and indulge in delicious
and often very rich food. It is the one time of the year when
we can eat with abandon however when it comes to thinking
about a vegetarian meal we often get stuck for ideas.
The nut loaf has become traditional fare on Christmas day for
many vegetarians but vegetarian cuisine now enjoys a huge
range and variety of ingredients to choose from so that we can
feast with the best of them.
The festive seasonfefs a whole host of culinary delights and
| am always on the lookout for new and exciting recijpgésy
not take the opportunity to stretch your culinary skillsere Libyan date growers displayed 6 different types of dates grown by
are so many wonderful seasonal vegetables available that form them and allowed tastings of date sugar at Slow Food
part of the ritual of this season, such as chestnuts, a,lrtICho,keSS|OW FOOd
cranberries, sprouts, and a host of salad greens. | find mixed
salad leaves with a scrummy dressing particularly refreshing PY ©Oonagh Duggan
and it also whets the appetite and stimulates the digestiveSIow Food's second biennial gathering of food

juices. communities, Terra Madr e, occurred from October26th to

A soup | like to make which is a little unusual is Jerusalem 30th this year At its side was the 10th Salone del Gusto, or
Artichoke and is always a hit in my classes: festival of taste whee small atisan food producers from
Serves 4-5 around the world demonstrated theirastonishing array of

1 large onion delicious cheeses, ced meats, fruits, vegetables and

4 garlic cloves sweetsThis was my first time at the Slow Food events and
700g Jerusalem artichokes, peeled it really ignited in me a sense of active pacipation in a
1259 celery global food community which caes about the eath and

1.5 litres vegetable stock supporting small farmers.

85g rocket

25g walnuts At the opening ceremony dferra Madre representatives of
Salt and pepper food communities from 150 countries paraded into the
Squeeze of lemon juice (optional) conference centre in national dress, holding their national flag.
1 tbsp walnut or olive oil The opening speech by Slow Food founder Carlo Petrini was

Combine the onion, garlic, celery and artichoke in gdar inspirational.

saucepan and add just over half the stock or wBtérg to To summarise, he stated that "The logic of the global market
boil, and simmer for about 20 - 25 minutes, until the €conomy that currently rules the world of food production and
artichokes are just tendeéxdd the rest of the stock and ¥ of consumption is demonstrating more and more clearly its
the rocket and simmer for 1 minute, then add the walnuts andinability to sustain life on this planet. Depletion of soils, waste
puree in a blender of water loss of biodiversitydestruction of ecosystems: all
Season to taste, adding a little lemon juice if preferred. Servethese are the problems created by the modern agricultural
hot, garnish with the remainder of the rocket and drizzle with System -- a system that generates starvation in half of the

walnut oil. world while producing ovealimentation diseases in the other
half."
According to Petrini, "this situation cannot be repaired by the

I WILL SHOP o ames countries of the North of thé/orld, simply because they are
the ones who created the problefm find new ways of
managing our Earth we should look instead to the traditions of
the food communities in developing countries that throughout
the centuries have developed and conserved our common
heritage of agro-biodiversityWWe have to recognize the
importance of these local economies and their ability to create
food that is good, clean and fairerra Madre will cast the




seeds of a virtuous globalization and will have the courage to
claim some fundamental collective rights: the right to have
clean waterthe right to live in a clean environment, the right
of women to take part in productive systems, the right to |
conserve the biodiversitthe right to peace." '
Petrini founded Slow Food in Italy when he was dismayed to | =
see many young ltalians eating fast food instead of eating thess
wonderful food created by Italy's prolific small producers. &=
Slow Food promotes people asco*producers not
consumers, because by being informed about how our food ig¥
produced and actively supporting those who produce it, we B
become a part of and a partner in the production process."
The movement is founded upon the concept of eco-

o ] Seasonal food plays an integral part of life in Tuscany. An Italian jew-
gastronomy - a recognition of the strong connections between eller displays necklaces draped over winter squash.

plate and planet. Slow Foodgsod, cleanandfair food. That . ] ¢ chastised th ¢
the food we eat should taste good; that it should be producec{nany African  countries. Traore chastised thVest for

imposing protectionist agricultural policies which are crippling
developing countries and for fyettingAfrica. She said 'If my
country people are dying as they try to make their way to Italy
d’t is because no one is able to give them economic and moral
dignity. Africans love their land, and if they could they would
return to live there'.

The Salone del Gusto af@rra Madre events brought home
for me the intrinsic connection between good tasty food, small
farmers, local economies and protecting the environment.
They are amazing events and well worth the tripTtoin.
There are several slow food convivia in Ireland and three in the
Dublin area. Visit www.slowfoodireland.com and
www.slowfood.comfor more information.

in a clean way that does not harm the environment, animal
welfare or our health; and that food producers should receive
fair compensation for their work.

The three day event comprised regional country meetings an
seminars on topics such as agro-ecalageds, biodiversity
and markets for small producers. Darillden chaired the
Irish Slow Food Regional meetingllen put food production

in the context of rural development as it links economic,
physical, natural, human and social capital. Local initiatives
such as the Fuschia label for food frakfest Cork and the
Green Box in the Norttwest are conducting research and
creating strategies to develop those linkages to provide
healthy tasty food in viable local communities.

What struck me most was that Slow Food has facilitated the
coming together of many food producers in Ireland who had
been working in isolation beford@his allows them to share
information, and to create a critical mass to influence policy
but also provides a sense of commuriityis is a reflection of
Slow Foods' work internationally

When | recall the words oAmanita Traoré, the writer and
founder of the Social Forum fokfrica who spoke at the
opening ceremony | shudder to think of the desperation in

Representatives of food communities from around the world at plenary
session of Terra Madre, Turin




GM Free |re|and Conference June Schmeiser family for compensatiorhe case is still ongoing.

Could something like this happen in Ireland in the not too
2006 : g PP
_ distant future?
by Pauric Cannon On ThursdayApril 1, 1999 at a judicial hearing in New Ross,

| attended the above in June of this y&&e conference was  co. Wexford, the Judge applied the Probathat to six GM
organised by GM Free Ireland - a public campaigning body food protesters (all members of Dublin Food Co-op) who had
that helped force BASF to abandon its controversial entered a Monsanto GM sugaget test site airthurstown,
experiment to patent Irish GM seed-potatoes on a farm in Co.co. wexford ‘causing damage' to the GM sulgeet plants.
Meath. The conference was addressed by leading scientists At jts AGM in 1997, Dublin Food Co-op passed a resolution

organic farmers, medical expertsganic food manufacturers  panning all GM food from its entire product range.
and ordinary concerned citizens. GM-Free Ireland continues

to lobby to keep Ireland GM free.

Several speakersared in favour of making Ireland a 'GM CO-Op Walks

Free Island', pointing out that because Ireland is an island

physically separated from mainland Europe and surrounded DecemberWalk

by water it has a natural protective barrier from wind-borne Where: Trooperstown Hill and thévonmore river This is
GM seeds. This idea could also be a significant marketing & Walk through woodland, bog and along the above.rilter
advantage for Irish food, especiallyganic Irish food.  Will be fairly short.

Counties Meath, KertyClare, Monaghan, Fermanagh, When: Sunday 31st December (last Sunday of the month).
Roscommon, andestmeath have so fateclared themselves ~ Meet: Outside lynams Pub (&Hotel) Laragh C@Vicklow

GM free counties. Switzerlandiustria, and Poland are &t 1lam.We will return to lynams for seasonal drinks

already GM free countries. Howeyghe Irish Government ~ afterwards.
has taken a positive view of GM food at recent international
trade talks. January Walk

Where: Djouce mountain anWarhill. This is a moderate
mountain walk perfect for getting back to fitness after

One of the main speakers was\tandana Shiva, Director of
the Indian Research Foundation for Sciedgghnology and
Ecology Dr Shiva spoke of how Indian farmers planted GM Christmas.

seeds supplied by Monsanto, thegiarUS bio-technology ~ WWhen: Sunday 28th January
corporation best known for its herbicide product 'Roundup’. Meet: At the Pier Gates at Lugalla atdm
She explained how Indian farmers have traditionally retained
some of their own traditional varieties of seeds for the
following year's planting season.

However the promise of high crop yields from GM seeds an
the ease of weed-control by using 'Roundup’, proved too
tempting. Many farmers who purchased GM seedtemd
crop failures, and lost not only a significant part of their
savings, but also their legal right to retain their own seeds for

planting. Research has also shown a worrying increase in theNa Cnocadoiri - Siul Sléibhte as
incidence of suicides among Indian farmers who planted GM Gae”ge

crops. Dr Shiva described the patenting of the world's », puq i sijim agati sidl sléibhteh bhfuil fonn ort do chuid
agricultural crop genes by agri-biotech companies "as nothlngGhaeilge a chleachtadh amuigh faoin aer? Més ea, téigh |

less than bio-piracy and an attempt to own the world's genetlcdteaghmhéil leis na cnocadéirl ag wimocadoiri.com né

resources”. Monsanto, Novaratis, BASF are among the . . . . Lo
d's | t bio-tech i d their aim is t seol riomhphoist chuig gabhla@hotmail.com agus bigi linn ar
world's lagest bio-tech corporations and their aim is to own 100 Nollaig i nGleann Cri An tionad

the ‘patent rights’ _to as_ many GM crop seeds as possible so th%\thmhuintearais/Reconc:iliation Centre don chéad silléid eile.
they have exclusive 'rights' to sell GM crop seeds to farmers
and also the herbicides which they manufacture and which
must be used on GM crops.

Percy Schmeisea Canadian wheat and rape-oilseed farmer T
described how his traditional rape-seed crop got contaminatedPhOtOgraphy Exhibition

by GM rape-seed. It happened when the wind carried somePhotographs by the late-Michael Brennan, Co-op member
the GM rape-seed pollen over into the Schmeiser farm wherewill be exhibited atTallaght library on from the 12th-22nd

it cross-pollinated a traditional rape-seed crop. Monsanto December

claimed ownership of the errant GM seeds and sued the

7

For all walks bring comfortable walking shoes, warm and
rainproof clothes and some food. For more info or if you
¢ need a lift contact Larry Gordon at 2882957(H) or 087-
6832827.



Help Rota Dates

notice board

Wanted: Help RotaVolunteers

There are vacancies on the Help Rota especially on
Fridays.Any 2 hour period - mornings or afternoons - orce
every 7 weeksAnd, theres a 10% discount at the check-
out, when you join the Help Rota. Contact Pauric Cannpn
for more details 01 8730451 or at the co-op on Saturdaly

A 13 Jan| 03 Mar| 28Apr

B 20 Jan| 10 Mar| 5 May

C 27 Jan| 24 Mar| 12 May
D 9 Dec | 03 Feb| 31 Mar| 19 May
E 16 Dec| 10 Feb| 7April | 26 May
F 23 Dec| 17 Feb| 14Apri| 2 June
G 6 Jan 24 Feb| 21Apr | 9 June

Please note: Co-op closet Batricks Day 17th March!

Last Market of 2006

The Co-op is open Decembe23rd but will be
closing at 2pm instead of the usual 4pm

Co-Op NewsTeam

Any articles or letters to the Members Forum for inclusion in
next newssheet should be forwarded to
editor@dublinfoodcoop.com or by post to Co-op News,
Dublin Food Coop, 12ANorth King 8., Dublin 7. Any
members interested in helping with the newsletter please also
get in touch.

Editor: Monica Haughey Coordinator: Oonagh Duggan,
Layout: Anthony Dillon, Editing: Jackie Bourke, Photos by
Oonagh Duggan.



