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Welcome to the New Look Sierra Vista Food Co-op 
By Amanda Baillie, Project Director 
 
The Board of Directors and I are very excited about the 
changes we have made in order to get this project back 
on track and to see the store where we all want to shop 
finally open its doors.  As you can see, we have a new 
name. Although there was nothing wrong with the old 
one, it did unfortunately cause a lot of confusion with 
the Sierra Vista Farmers Market. 
 
We think Sierra Vista Food Co-op is simple and 
describes exactly what we are.  Secondly, we have 
introduced a new logo which, unlike the former apple 
logo, includes our name and depicts the image we want 
to portray – freshly picked produce available in our 
beautiful community. 
 
And thirdly, we came up with a tagline that you will be 
seeing on all of our marketing and advertising materials 
(look out for our newspaper, TV and radio ads) from 
now on.  “The Natural Way To Shop Locally” helps to 
tell the general public what this exciting project is trying 
to achieve – the ability to buy organic and natural foods 
and support our local economy. 
 
There have also been some modifications to the website 
to reflect these changes, which includes a new domain 
name – www.sierravistafoodcoop.com. 
 
But perhaps the most significant piece of news in the 
last few weeks is the fact that the board has chosen a 
possible home for the Sierra Vista Food Co-op.  The 
board is working with the owners of Seventh Street 
Market Place at E. Fry Blvd. and 7th Street, to secure this 
site for your community-owned grocery store. 

This location offers the required space, has plenty of 
parking spaces, is visible from Fry Boulevard and is on 
the west side of Sierra Vista, where a grocery store is 
badly needed. 
 
However, this store will not open unless we raise the 
capital needed. 
 
And this is where we need your help.  

 (Continued on page 3)  

 
Sierra Vista Co-op Project Manager, Board 

Members and Volunteers at our proposed site. 
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Board Update 
GO CO-OP! 

 
 

By Kevin Peterson, President 
 
 
If you read the report by Project Manager Amanda 
Baillie on the front page, then you are aware of the 
positive changes that have been brought in recently. 
The Board of Directors met in early August to reassess 
its goals and strategies and we are confident that the 
new developments will give our membership and loan 
campaign a much needed boost. 
 
This is especially true of our announcement regarding 
the selection of a site at 902 E. Fry Blvd.  This location 
was the original choice of the board but, at the time, we 
were unable to proceed with our plans.  It seems, 
however, that fate has played a hand and we have come 
full circle. We believe this space, in the same building 
as Summit Fitness, meets our needs and we are 
especially pleased that it is located on the west side of 
Sierra Vista.  This location is still tentative, however, 
but we are in talks with the owners to move forward. 
 
That can only happen if we receive the required 
financial backing from the general public so we can 
leverage other funding opportunities.  We have a 
wonderful opportunity to open at a great site so please 
help us meet our goal of 1,000 members by Spring 2010 
and keep spreading the word – or become a member-
owner if you haven’t already done so. You can buy up to 
20 shares in the Sierra Vista Food Co-op. 
 
The board also spent an hour, via teleconference, with 
cooperative consultants Stuart Reid, of Food Co-op 500, 
and Bill Gessner, of Cooperative Development Services.  
Stuart and Bill have been working with us throughout 
our campaign and were encouraged to see the recent 
progress we have made.  We will continue to seek their 
professional and very worthy advice as we head toward 
our ribbon cutting next year. 
 
The board would like to thank all of its current members 
for their ongoing support. We appreciate your faith in 
this project and we look forward to bringing you 
ongoing and positive updates in the coming months.  For 
details on how to join, call 508-7201, email 
membership@sierravistafoodcoop.com or visit 
www.sierravistafoodcoop.com. 

 

 
The Scoop is produced by share owners of the Co-op.  

This issue was cobbled together by: 
Amanda Baillie, Donna Boe, Gloria Roka 

 Pictures by Amanda Baillie and Steve Fletcher 
 

Project Manager: Amanda Baillie  
Board of Directors: 

Joe Allison, Donna Boe, Ken Bowles, Janet Brady, 
Jim Hust, Helen Patterson, Kevin Peterson,  

Patricia Peterson  
 

Printer:  Arizona Imaging Solutions 
 

 
 

The opinions expressed in The Scoop are those of the 
authors and not necessarily those of the Board or 
Member-Owners of the Sierra Vista Food Co-op. 
Nutrition and health information are given for 

informational purposes only and are not meant as a 
substitute for a consultation with a licensed health or 
dietary practitioner.  Thanks for reading the Scoop! 
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Welcome to the New Look Sierra Vista Food Co-op, 
continued from page 1. 

 
Do you know someone who would be interested in 
becoming a member of the Sierra Vista Food Co-op? 
If so, talk to them about these exciting new 
developments and ask them to make an investment in 
their quality of life by buying a share.  If each of our 
current 352 shareholders brought in one new member, 
just think what a difference that would make.  And if 
you already are a member/owner, please consider buying 
some more shares in this venture. We have a wonderful 
opportunity to open at a great site, but we cannot do it 
without the necessary funds.  
 
We also have a great new presentation which I will be 
making to groups and clubs across the community in the 
coming months.  If you belong to a group that would be 
interested in hearing it, then please do not hesitate to 
contact me at 520-225-7832 or 
abaillie@sierravistafoodcoop.com 
We hope our current members feel as rejuvenated as the 
Board of Directors about this project, which CAN 
become a reality with the right support. 
 

Project Manager Amanda Baillie 
comes to us with 20 years of 
journalism, marketing and 
communications experience.  She 
was a journalist in her native 
Wales, United Kingdom, and in 
Germany, before moving to Sierra 
Vista in 2004, when she began 
working as a reporter for the 

Sierra Vista Herald  .Most recently, Amanda was the 
Communications Director at the Greater Sierra Vista 
Area Chamber of Commerce, where she worked with 
many local businesses. Amanda is the immediate past 
president of the Sierra Vista West Rotary Club and the 
chair of the West End Commission.  She is familiar with 
the Co-operative and its mission, and was a leading 
organizer of our successful dinner and wine tasting 
fundraiser at Adobe Restaurant in 2007. 
 

  

 
2nd ANNUAL  
TASTES OF 

ARIZONA WINE 
COUNTRY 

 
 
 
The Sierra Vista Food Co-op will hold a wine-tasting, 
the 2nd Annual Tastes of Arizona Wine Country, on 
Saturday September 19th, from 4:30 to 6:30 p.m. at the 
Club Rendezvous. There will be 6 participating Arizona 
wineries: Callaghan Winery, Canelo Hills Winery, Dos 
Cabezas Winery and Vineyard, Kief-Joshua Vineyards, 
Kokopelli Winery and Wilhelm Family Vineyards.   
 
H'ordeuvres will be provided by Baker's Flor, Locally 
Arizona using Esperanza’s tortillas and vegetables from 
Grammy’s Garden, Marisco’s Chihuahua and Sparky’s 
Cantina.  Grammy’s Garden will also have a selection of 
their pickles.  Sparkling apple cider will be served and 
other nonalcoholic beverages will also be available for 
purchase from the bar.   
 
Tickets are $25 each in advance and $30 at the door, and 
include a commemorative tasting glass.  There will also 
be door prizes and a raffle with a gift from HED Gold-
N-Designs, gift certificates from Dennis Moroney’s 47 
Ranch, Cochise Solar Sources, Recla Ranch, Marisco’s 
Chihuahua, a spa basket from High Desert Massage, a 
gift basket from Curves, a gift certificate from TDY 
Cleaning and more.  All proceeds benefit the Sierra 
Vista Food Co-op.   Co-sponsors include Recla Ranch, 
Castro Electric ($250 or more), Joe Allison and TDY 
Cleaning ($100 or more).  Wine glasses are donated by 
Steve Fletcher and Donna Boe.  We want to thank all 
our supporters: SSVEC, Summit Fitness, the Food 
Conspiracy, Bisbee Food Co-op, Tom Hanley and Sierra 
Vista Farmer’s Market and vendors.      
  
Tickets for the wine tasting are available at the Sierra 
Vista Farmer's Market on Thursday afternoons from 
noon to 4 pm, and at the Chamber of Commerce on 
week days, and will also be available at the Chamber 
Expo on Saturday, September 12th.  Raffle tickets are 
also available at the Sierra Vista Farmer’s Market, the 
Chamber, and the Expo and at the wine-tasting.   For 
more information or to order tickets call 520-508-7201.  
All proceeds benefit the Sierra Vista Food Co-op, “The 
Natural Way to Shop Locally”.  
 
The Bisbee Food Co-op is offering our members 
a 5% discount.  Show your membership card. 

"The correlation between poverty and obesity 
can be traced to agricultural policies and 
subsidies." 

— Michael Pollan, author of The Omnivore's 
Dilemma 
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Co-op Member-Owner 
Profile:  Hank Huisking  
 
By Donna Boe, Member-Owner 

 
DB: As a city council member, 
what do you see as the most 
important challenges facing Sierra 
Vista today?  
    
HH: An ongoing challenge that I can attest to as a Sierra 
Vista city councilwoman is the continuing need to foster 
partnerships that will sustain our environment and 
support our citizens. More specifically, one of the 
partnerships I appreciate and support is the effort to 
provide locally grown foods through the Farmer’s 
Market and the enthusiasm for a Sierra Vista Food 
Cooperative.  The success of these two ventures will 
provide the opportunity for everyone in Sierra Vista to 
eat well and share in a great community tradition. 

DB: Tell us about your involvement with the University 
of Arizona Cooperative Extension Water Wise Program. 
 
HH: I have enjoyed a ten year association with the UA 
Cooperative Extension. It began when I answered an ad 
for an Instructional Specialist to teach K-8 water 
conservation education in the Cochise County schools. 
The Water Wise Youth program serves to supplement 
the Arizona state standards with an emphasis on science, 
math, social studies and language arts. Students and 
teachers learn about and practice water conservation 
through classroom presentations, events such as water 
festivals, poster contests and professional development 
workshops. The program has received strong community 
support from the city, county, realtors, water providers, 
local businesses and service clubs. 

DB: Peter and you enjoy gardening, and have been on 
both the Water Wise and garden tours.  Tell us how you 
have used water conservation principles in planning 
your garden. 
 
HH: Peter and I take great pleasure in playing in the 
garden. Our desire to enjoy many outdoor spaces led us 
to strive for a relatively maintenance free environment, 
with enough interest and color to keep us coming 
outside for more. I think this concept appeals to many 
people who want to spend their leisure time at home, so 
we have opened our home through the Water Wise 
Xeriscape and garden tours to give people ideas for 
creative spaces while conserving water resources. We 

practice rainwater harvesting, plant to take advantage of 
monsoon rains, try to stick to plants that do well in dry 
climates, use a drip system to cut down on 
evapotranspiration and compost to provide soil 
amendments that retain moisture. 
 
DB: Hank, you were one of the Co-ops earliest 
members, and have been a strong supporter.  Why did 
you join the Co-op? 
 
HH: I joined the Co-op because I wanted to take 
advantage of opportunities for sharing the cost of 
purchasing quality foods in bulk and because I hoped to 
have access to foods that were safe for my autoimmune 
condition, Celiac disease, which is intolerance to the 
gluten proteins in wheat, barley and rye grains.   
 

 
Huisking's Garden 

Sierra Vista One Book One Community 
(OBOC) has chosen ANIMAL, VEGETABLE, 
MIRACLE by Barbara Kingsolver for 2009.   
 
Activities and discussion related events are planned for 
October 26 though the 28th.  On Monday the 26th, 
our soon to open restaurant, HK ONE will offer 
a locavore meal created and prepared by acclaimed Chef 
Michael Wray.  This will be co-hosted by the Sierra 
Vista Food Co-op and OBOC.  On Tuesday the 27th, the 
Cochise College Culinary Arts Class, led by Chef Ray 
Lamy on Fort Huachuca, will offer a free demonstration 
and tasting of Kingsolver recipes.  And finally, on 
Wednesday the 28th from 6:30 to 8 PM in the Mona 
Bishop room at the city library, a panel will discuss 
sustainable eating as it applies locally. Panelists include 
Dennis Moroney (rancher), Michael Wray (chef and 
restaurant owner), Cado Daily (Water Wise), and Tonya 
Recla (urban farmer).  A question and answer period 
will follow. For more information, call Gloria Roka at 
���������  
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Sleeping Frog Farm Tour 
By Donna Boe, Member-Owner 
 
The Food Conspiracy Food Co-op in Tucson 
sponsored a tour of the Sleeping Frog Farm in July, 
which is located near a major wash, the Canada del 
Oro Wash, on Overton Road in north Tucson, and 
my husband Steve and I decided to join them.  This 
farm has been supplying fresh vegetables to the 
Food Conspiracy, as well as farmer’s markets in 
Tucson.  The land for the farm was leased at the end 
of September 2008, so it was very impressive to see 
what the farm owners, C.J. and Adam, have been 
able to do in ten months.  The name of the farm 
came from all the buried frogs they found when they 
started working the land.   
 
C.J. is a Cajun from Louisiana, and Adam was 
raised on a farm in Illinois, and both have extensive 
backgrounds in farming.  They are raising heirloom 
fruits and vegetables after putting a lot of compost 
and effective micro-organisms into the soil, which 
was sandy loam.  They are using sunken beds for 
effective water use.  They rotate crops, graze 
Nubian goats and chickens, and also have 
honeybees.  Some of the vegetables grown in the 
summer are okra, summer squash, chard, kale, 
parsley, peppers, eggplant, tomatoes, and basil.  
Even though it was a hot day, the vegetables looked 
great, and a shade cloth covered the most sensitive 
vegetables. 
 
This tour gave us a good idea of how farms can be 
run sustainably to grow fresh vegetables in our 
desert and supply food co-ops as well as farmer’s 
markets. 

Book Review 
FARM CITY:  THE 
EDUCATION OF AN 
URBAN FARMER  
 
By Gloria Roka, Member-Owner 
 
     

  
Farm City:  The Education of an Urban Farmer by 
Novella Carpenter is an entertaining year's memoir of 
"living off the land."  Carpenter, Berkeley educated and 
the daughter of 'back-to-the-land" hippies, explores 
urban farming on an abandoned lot in inner city Oakland 
(CA).  Her eclectic, but supportive neighbors, in a 
crime-riddled area, add to the unique adventure of 
raising nutritious crops, as well as chickens, turkeys, 
ducks, geese, bees, rabbits, pigs and more.   
  
Carpenter's raiding of restaurant dumpsters for varied 
fodder for her animals makes for amusing reading.  
Ultimately she is able to say of her pigs, "Now they 
were eating Chinese - like good urban pigs".   Her 
decision, to dedicate one full month to surviving 
solely on her farming efforts, demonstrates her 
determination to succeed, but brings with it, for her, a 
new look at carbohydrate sources plus unplanned for 
caffeine withdrawal. 
  
Readers, who are even slightly squeamish, might find 
the closing chapters TMI  (too much information - more 
than they care to know).  Carpenter shares the 
experience of slaughtering and processing her pigs.  But 
overall, this book is a fun read and proof that 
determination brings results and that one can "farm" 
anywhere. 
  
Michael Pollan (Omnivore's Dilemma, In Defense of 
Food) finds her book "...edgy, moving and 
hilarious...showing us another face of the local food 
movement." 

Book Reviews by Gloria Roka, member-owner.  
Gloria Roka taught English at Buena High 

School before her retirement. 
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 Tour of Dennis 
Moroney’s  

Sustainable Farm & 
Ranch 

 
By Donna Boe, 
Member-Owner 

 
On August 2nd, Baja Arizona Sustainable Agriculture 
(BASA) sponsored a tour of the Moroney family’s 
sustainable farm and ranch.  The tour started at the 
Tornrose Farm.  Dennis has received a grant to create a 
more efficient irrigation system than the old concrete 
ditches with siphon tubes.  Part of the new irrigation is 
the white pipe paralleling the dry irrigation ditch in 
the picture to the right.  Dennis explained the history 
of farming and irrigating in the Sulfur Springs Valley. 
  
In 1975 the Sulfur Springs Valley was mostly farms.  
The area had been in a wet cycle, but then went into a 
dry cycle.  The cost of energy went up, and wells had to 
be deepened.  The Sulfur Springs Valley is a declared 
non-expansion irrigation area; farms have to be irrigated 
at least once in 5 years.  Two-thirds of the farms lost 
their irrigation rights, the water table started coming 
back up.  The valley is now monitored; water use and 
well depth have to be reported. 
 
Dennis plans to disc and plant cool season perennial 
grasses and legumes in the fall, and will seed some 
native grasses in the mix to see how they do.  Legumes 
are self-fertilizing, and fix nitrogen in the soil.  He hopes 
to be able to reduce irrigation with careful selection of 
grasses and legumes.  He has planted pecan trees, widely 
spaced, to provide shade for the animals.  Once 
established, pecans are a high value crop as well.  One 
well by the pecan trees has water at 65 feet; the farm is 
located near the White Water Draw. 
 
Dennis also uses sustainable farming methods by 
building up organic matter and establishing permanent 
pastures.  He also has a solar array as he wanted to 
discontinue paying for electricity for irrigation.  Dennis 
also owns the 47 Ranch, which is off the grid. 
 
The Moroney family raises boar goats, which are South 
African meat goats.  The goats are on the farm for a 
short time in the summer to eat the weeds.  The sheep 
they raise are Navajo Churro sheep, which originally 
came from Spain.  Their wool is the wool used in 
Navajo rugs.  Churro sheep also don’t have a lot of fat, 
and the wool doesn’t have a lot of grease and can be 
spun right off the sheep.  Dennis’s wife Deb creates 
fiber arts from the Churro wool.   

Right next to the 47 Ranch is 6,500 acres of private 
land, which Dennis uses to graze cattle in exchange for 
maintaining the fence around the property, which has 
less impact on the ranch as he can rotate the cattle.  This 
coming year, he will have an apprentice from the New 
Mexico Quivera Coalition CARLY (Conservation and 
Ranching Leadership and Youth) program living on the 
Tornrose Farm for a year to learn sustainable 
agriculture.   
 

  
 
 

 
Fall Recipe from Animal, Vegetable, Miracle 

By Barbara Kingsolver 
 

BUTTERNUT BEAN SOUP  
(serves 4)  
1½ cups dried white beans, soaked overnight and 
drained  
3 medium portabella mushroom caps, sliced 
(optional)  
6 garlic cloves, finely chopped  
1 tbs. thyme  
1 tbs. sage  
4 tsp. rosemary  
Combine beans and spices in a large sauce pan, add 
water to cover amply, simmer for 30 to 40 minutes, until 
beans are tender and most water has cooked off. Add 
mushrooms toward the end.  
2 butternut or hubbard squash, halved lengthwise 
and seeded  
olive oil  
While beans are cooking, drizzle a large roasting pan 
with olive oil and arrange squash skin-side-down. Cook 
at 400 for about 40 minutes, until fully tender when 
pierced with a fork. Remove from oven and serve each 
half squash filled with a generous scoop of bean soup.  
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The Food in Turkey 
By Barbara Williams, Member-Owner 
 
Barbara Williams, a teacher at Buena High School, was 
selected to participate in a Fulbright-Hays Group 
Projects Abroad Teach Ottoman Empire program to 
western Turkey and the Balkans for a short-term 
seminar and curriculum-building study tour.  The travel 
portion of the program took place for four weeks during 
summer 2009.  The following is from Barbara’s blog.  
 
The food generally is healthy food. Vegetable based 
meals are very common. The three vegetarians in our 
group have fared very well and had no significant 
problem eating well. There is bread at every meal, 
"ekmek" -- which is really what we call Italian bread at 
home.. nice long loaves with a light crispy crust. I have 
seen a more whole wheat version in Istanbul as well. 
Wheat is eaten in various forms, as well.  
 
A typical lunch would have several components -- 
perhaps a cold stuffed pepper, eggplant in any one of a 
dozen forms, zucchini or spinach or green beans ditto, 
rice, chips (French fries done up in olive oil, considered 
a vegetable here!), potato salads, etc. One favorite of the 
group has been zucchini cooked with a Béchamel sauce 
and finished with a nice hint of cheese. The green beans 
are almost always the broad type cooked with a savory 
tomato sauce and finished with lots of olive oil. Maybe a 
fresh soup -- almost always there is a bean or lentil soup 
plus something else like a yogurt based soup or a tomato 
soup. Meat is in limited servings... sometimes a "guvec" 
(pronounced gooo-vetch) which is a meat and vegetable 
stew. The meat is generally either chicken or beef. If 
you are in a specific kebab or meatball restaurant you'll 
have the choice of various kinds of kebabs or grilled 
meatballs, but they don't necessarily show up in regular 
lunch type restaurants.  
 
Dinner is more of the same, but usually preceded by a 
variety of meze, or appetizers. I sometimes think they 
are the best part.. cheese, olives, eggplant, yogurt based 
spreads with dill, bread, Russian salad, which is a potato 
salad of small cubes of potatoes, carrots and peas, 
moistened with a little mayonnaise type dressing and 
dill. I rather like it. Some of our group rather like the 
little hot dog slices in tomato sauce, but I haven't quite 
got into them. After the meze would come the soup if 
you wanted soup, then the small main course with same 
lunch type veggies and rice or potatoes, and then, if you 
are still able to eat, a little desert. There are a million 
varieties of baklava like desserts, cakes soaked in honey 
syrup, and countless puddings that I find rather boring, 
but some people like them. 
 

Then there's street food..... roasted ears of corn, simit 
(sesame seed crescents and doughnut shaped breads); 
ice cream of all sorts, fruit, (watermelon is in season 
right now and very very good.) There are corner stands 
for kebabs and meatball sandwiches, and more. There 
are a couple of kinds of pizza. One is pide (Turkish)... 
just what it sounds like... boat shaped slices of pita 
bread baked with toppings of cheese, tomato and meats. 
There is also Lamacun (lah-ma-june) that is more like 
our typical pizza but takes a long time to get. 
 
Imam Bayildi  (Literally translates as the Imam Fainted 
-- we hope from joy) 
 
6 medium eggplants 
6 medium onions 
3 large tomatoes 
8 cloves of garlic 
1 1/2 tsp. salt 
4 tsp. sugar 
1/2 to 1 cup olive oil 
1/2 to 1 cup chopped fresh parsley 
 
Cut onions in thin lengthwise slices. Brown in olive oil 
together with peeled cloves of garlic. Add peeled and 
chopped tomatoes. Remove stems of eggplants. Peel in 
lengthwise stripes. Cut lengthwise into halves. 
 
Place eggplant halves side by side in a flat pan (like a 
large chicken fryer). Spread onion and tomato mixture 
over them. Sprinkle with salt and sugar.  Pour in 2 cups 
water. Cover and cook on medium heat until they are 
very soft. Let cool. Arrange eggplants on a serving dish. 
Heap onions and tomatoes on each one.  Garnish with 
parsley. Carefully pour the sauce in.  
 
I have had this with cooked ground meat (beef or lamb) 
added to the stuffing of the eggplants after they are 
cooked. Works well. 
 

 
Barbara Williams in Turkey  
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FALL CALENDAR OF EVENTS 
 
Ongoing 
 
Sierra Vista Farmers Market.  Northwest corner of 
Wilcox Drive and Carmichael Avenue.  Every Thursday, 
noon to 4 pm (520) 378-2973. vallimac@cox.net 
 
Bisbee Farmers Market.  Vista Park, Bisbee.  Every 
Saturday 8am to 1 pm. 
 
September 
 
Sierra Vista Chamber of Commerce Expo.  September 
12, 9:00 am to 4:00 pm at Buena High School. 
 
2nd Annual Tastes of Arizona Wine Country.  
September 19, 4:30 to 6:30 pm at Club Rendezvous, 
Sierra Vista.  Call 508-7201 for information. 
 
October 
 
Art in the Park, Veterans Memorial Park, Sierra 
Vista, October 3-4, Saturday, 9:00 am to 6:00 pm and 
Sunday, 9:00 am to 4:00 pm.   
 
Locavore Dinner, HK One Restaurant.  October 26, 
call Gloria Roka at 459-8384 for information about 
tickets and other One Book One Community events. 
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