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Taco Tuesdays are
back at the DNF Deli!
Holiday Hours:
Christmas Eve: 9 am - 4 pm
Christmas Day: Closed
New Year's Eve: 8 am - 6 pm
New Year's Day: Noon - 6 pm

tic, nihilistic, and Spock tendencies say that this is fine especially in a
population of over 328 million.

Joe Z., GM
I’ve postponed my planned column, “Are Co-ops Political part 4” to
talk instead about a subject that is near and dear to all our mouths
and noses - - face masks!
I can hear you say, “Joe, we don’t want to talk about masks – we are
sick of them. Talk about veggies and beans instead.”
Well yeah, I’m sick of masks too. Be brave.
When the virus started rising back in Feb, I was beset by calls and
visits from folks who implored me to require everyone in the store to
wear masks.
I was sent study after study that showed that if we all would wear
these masks, the virus can be cut down in its tracks.
Ummmm…. No… I don’t think we should do that. Let’s wait and
see.
But the virus kept rising across the country. At a point in April, we
made a group decision to shut the in-store shopping experience and
go to Curbside only (of course we had to create that system while we
were doing it).
So we did that. Though in rudimentary form, our Curbside was
highly successful yet not enough to be economically viable. Our
Members really wanted us to open up again.
Yet, how do we do that safely so we do not become a vector point in
the spread of the disease? Besides the constant disinfecting, again
through a group decision, we required gloves (which we provided)
and masks (which the shopper provided). We became vigilant in this
area. This was before Durango issued its own mask mandate.
Now, at my base, I resonate with the song from Rage Against The
Machine called “Killing in the Name Of ” with its iconic line, “F-You,
I won’t do what you tell me” (repeated 16 times). When that “tune”
was released in 1991, I quickly dialed it back 20 years to become my
teenage anthem mostly in regards to the Vietnam war (I can do stuff
like that because I can channel my inner psychosis – in a nice way).
The song was specifically about racism, police prejudice/brutality,
and anti-authoritarianism but it quickly became the best anti-authority tune ever. At some level, it is always playing in my head even if it’s
just in the sub-conscious.
So now, in my role as GM of our Co-op, I wear the mantle of authority with enforcing our mask policy. I do not like being in this position. At the same time, I am positive that this is the right thing to do.
I am not moved by the number of deaths. When we were at a quarter
of a million USA deaths, only about 20,000 were below the age of 55.
In Darwinian terms, there is no threat to our species since the vast
majority of deaths are with folks of non-reproductive age. My fatalis-

My humanistic sensibilities however hold sway. I am moved by the
22 million health care workers who are inundated and traumatized
by this pandemic. I am moved by the stories of families who are decimated by this seemingly random plague. I am moved by people with
other health needs that can’t get help since our system is jammed
with covid cases.
I believe that this virus must be tamed. And I believe that it takes a
cooperative effort to do this. And, hey. Isn’t that what we are about…
as a Co-op?
Co-ops are about individuals coming together to create a greater
reality. The #7 principle of Cooperation is “Concern for the Community”. We honor an individual’s rights and we join forces to make a
difference that no one person can.
I also know that our Co-ops espouse and are powered by love (that’s
a refrain you’ve heard a million times from me).
We will continue to wear masks in the store until this virus is controlled. We will continue to offer Curbside (recently expanded hours)
for those that do not wear masks for health or personal reasons. We
will continue to sell the best foods to boost your immune system.
Our Staff is fatigued. They have been abused by angry shoppers who
insist that they do not need to wear masks and by those who are
upset because someone is not wearing their mask properly.
They do not deserve that.
We all hate wearing these masks as they become difficult after hours
of wear and because they separate us from our Members and Shoppers.
We are fatigued by those who refused to wear masks in terms of
themselves instead of the community. It’s not about constitutional
rights. It’s not about the individual’s good health or age. It’s not about
detailed discussions about the effectiveness of masks. It’s not about
PTSD.
Overall, our Membership and Shoppers are supportive of our
approach which is shown in a jammed parking lot at times and our
highest revenues ever.
I, for one, am confused as to why our Curbside does not satisfy those
who have issues with masks for whatever reason. Yeah – it’s a nicer
experience in the store but we are going through a monumental pandemic and we are trying our best to satisfy as many as we can.
Soon the vaccines will be here and whether an individual gets one or
not, I’m certain enough will get them that will stem the tide. Within
this coming year, we will all be able to remove the masks and store
them away in some drawer to become forgotten artifacts of these
crazy times.
Onward.
Next month: Are Co-ops Political, part 4 – Conclusion.

Meet Dan!
DURANGO NATURAL FOODS
CO-OP IS NOT HIS ONLY JOB
Dan Groth creates visionary, dream-like tableaus of
mystery and subtle humor which explore the contrast
between microcosm and macrocosm, the passage of time,
and inner narrative. The result is what could be an illustration of
dream, or a very strange book. Dan often explores the tension between the
minute and the grand using small components to construct a larger piece of art, much like a small rock makes
up one part of a massive boulder field. His repertoire encompasses pen-and-ink, watercolor, collage, printmaking, and more. He is constantly threatening to return to his roots as an avant-garde cartoonist. Be sure to
visit Dan Groth's Instagram Page for updates and sketches. He is also represented at Studio & in downtown
Durango.

Meat soups:
chicken posole, creamy chicken & wild rice,
feijoada (Brazilian black bean stew),
His newest creation, The Funny Pages. The Funny Pages,
potato bacon leek, bison chili, pot roast stew
despite the seeming variety of artists involved, is actually

Veggie
Soups:
all the work of Dan Groth. The genesis of the
Funny Pages
broccoli
came from a series
of 3-Panelcheddar,
cartoons beguntomato
the second

coconut bisque, spicy
black bean, vegan potato leek, vegan chili, car-

week of March, 2020. The phrase “Social Distancing” was suddenly in currency, and I came home
from the last maskless indoor social event of the year and did a nonsense 3-panel cartoon called
“Back Off”. All this artistic jargon is just a way to justify me making a bunch of weirdo cartoons which
I personally find to be quite funny.Reader: I sincerely hope you enjoy the Funny Pages.

VISIT HIS WEBSITE WWW.DANGROTH.COM & ONLINE STORE
HTTPS://ANDDURANGO.BIGCARTEL.COM/PRODUCT/THE-FUNNYPAGES-BY-DAN-GROTH

Welcome to the Table:
Co-op Recipes

Garlic Parmesan Smashed Sweet Potato Rounds
Ingredients

4 small sweet potatoes
1/4 cup unsalted butter, divided
4 cloves garlic, pressed
1 tablespoon fresh rosemary

1/2 teaspoon salt
Freshly ground black pepper
1/4 cup grated Parmesan cheese

Preparation
1.

2.

Heat the oven to 400°F. Use about one tablespoon of butter to grease a large
sheet pan with a rim. Score the skin of each sweet potato with a paring knife, cutting four evenly spaced lines from tip to tip. This will
make it easier to flatten the rounds after baking. Cut into 1 1/2-inch-thick rounds. Place the rounds on the sheet pan, cover tightly with foil
or another baking pan, and roast for about 20 minutes, until soft when pierced with a paring knife. Remove the pan from the oven, and set
the oven on broil. Use a fork to flatten each slice to about a 3/4-inch-thick round.
Melt the remaining butter in a small pan; add garlic and rosemary, and stir for a few seconds. Use a spoon to drizzle a little bit of the butter
mixture over the sweet potato rounds. Sprinkle with salt, pepper and Parmesan cheese, and place under the broiler for 2 minutes or so,
until crispy and browned. Serve hot.

Wild Rice Stuffed Squash
Ingredients

2 medium sweet dumpling or acorn
squash
1 cup wild rice blend (packaged or
bulk)
1 cup corn kernels, frozen
4 teaspoons scallions, chopped
2 tablespoons Dijon mustard

1 teaspoon dried sage, crumbled
1 teaspoon dried thyme
1 teaspoon ground black pepper
1/2 teaspoon salt
6 ounces sharp cheddar cheese,
shredded

Preparation
1.
2.
3.
4.

Heat the oven to 400°F. Lightly oil a large sheet pan. Cut the squash in half lengthwise and scoop out the seeds. Place the squash, cut side
down, on the pan. Bake for 25 to 30 minutes, until the squash is tender when pierced with a paring knife. When the squash is tender, place
on a rack until cool enough to handle.
While the squash is baking, bring 2 cups of water to a boil and add the wild rice blend. Return to a boil and cover, then reduce the heat to
low. Cook for about 30 minutes, or according to package directions. Remove from heat and let stand, covered, for about 5 minutes, then
transfer to a large bowl to cool.
Scoop the flesh from the squash, leaving about a quarter-inch inside the shells so they won’t collapse. Put the squash flesh in the bowl with
the rice. Add the corn, scallions, Dijon mustard, sage, thyme, pepper and salt. Mix well, and when cooled to room temperature, stir in about
two thirds of the cheese.
Spoon the squash mixture back into the shells and place on the sheet pan. Cover with the remaining cheese. Reduce the oven temperature to
350°F., and bake for about 30 to 35 minutes until the cheese is golden brown and the squash is heated through. Serve hot.

Find more recipes at www.welcometothetable.coop

ORDER A
PIE TODAY!
Pie Flavors:

Blueberry Lemon
Apple Honey Walnut
Pumpkin Almond Coconut
$30 regular (contains
gluten, dairy eggs)
$38 vegan or gluten free
(cannot do both)
*All pies are 10"

P
i
c
f
f
k
a
s
t
!S
AM Y ' SORG AN IC
CH I LI W/ VEGET A BL ES

B R EW D R K O M BUC HA
CLEAR MIND

O M N OM
B L A C K N ' B UR NT BAR L E Y
MA JES TI C GA R LI C
C R EAMY G ARL I C

HO S T DEFEN SE

DE S ER T ES S E NC E

E LD ER B ER RY PL US

S M O OT H I N G H AI R P R I M E R

Body Care
Giveaways!

Spend $25 or more now thru
December 24th and enter to
win a Pranarom or Juniper
Ridge gift basket

Co-op Inspired
Gifts!
Terra Natural
Scarves

Solutions
Local Candles

African Market
Hand-Woven
Baskets

C O V I D U PD A T E S
MASKS POLICY:
We require masks to be worn properly in the Co-op or no service.
Children that are being carried by their parents are not required to wear
masks.
Children that are by their parents do not have to wear masks (we do not
have an age limit at this point but that is being discussed).
Children who are wandering in the store must wear masks like everyone
else.

W H A T WE P R O V I D E :
We provide hand sanitizer and gloves around the store for your
use. (Located in the bulk department and upon entry.)
If you do not have a mask we will provide you with one.

Houseplants

Curbside service is offered Wednesday-Monday for those who
are unable to shop in the store.
(Visit www.durangonaturalfoods.coop for more information.)

			
			
			
			

Don Lewis
Board Treasurer

Dear Durango Natural Foods Member-Owners,
Whether we blame it on astrological transits or
political dramas, 2020 has been a challenging year
for everyone. The pandemic and associated protocols have brought unusual changes to our familiar-lives, and we have all experienced an upheaval
of thoughts and emotions. Staying at home more,
socializing less, watching fears arise for vulnerable loved ones, experiencing financial anxieties
and/or stepping into the groundlessness of the
unknown are common themes. One day, when reflecting on all of the light and darkness that these
changes have wrought, a friend shared an optimistic perspective with me: “Chaos is a ladder.” This
certainly feels true for DNF.
As I write this we have recently entered into
our county’s Code Red declaration preceding the
Thanksgiving Holiday and the second wave of coronavirus infections. Our medical professionals are
encountering for the first time in recent American history a fast-moving, novel virus that is
presenting an increasing number of acute caseloads. Although many of us will pass through these
challenges without symptoms, our ICU doctors and
nurses are having to look into the eyes of their
more vulnerable patients and face real conversations about unknown outcomes. Many in our country
have already passed. Small-businesses that normally operate on narrow margins, including many of
our favorite local restaurants and hang-outs, are
struggling to stay open in the restrictive economic environment imposed by government officials
fearing an unmanageable outbreak. Here again, we
are seeing endings. At home many of us sit and
wonder what is really going on, hearing a range of
narratives about the state of the world outside
our doors, and hunker down for another evening
of Netflix. In our mountain community, the wiser
among us turn off the news and take to the hills
for refuge and solace.

and organic foods to our community throughout these
difficult months. Our staff has faced fears of the
unknown that especially affected front-line grocery
workers in the early stages of the pandemic. After
an initial rush that cleared most grocery shelves of
canned goods and toilet paper (although DNF still had
rolls!), our GM and management team implemented vital
strategies to meet community needs. These efforts
especially included a successful curbside shopping
program that still remains available to those who
are concerned about indoor shopping. As restaurants
became less viable and people turned to the ancient
art of home cooking, Durango Natural Foods again
revealed itself for what it really is: a true community resource. Member-owners fell in love again with
the friendly staff, the beautiful produce section,
the early morning labors of the deli as they prepared
foods, and a network of other local relationships
that remind us of resilient economic life in our own
neighborhoods. This reassuring human-scale offering
served as an antidote to the plague of corporate and
political influences that were unknowingly seeping
into so many of our lives. More than ever, our sales
numbers over the last eight months indicate that people in the Durango community have felt deeply about
supporting their local food Co-op. For DNF, the chaos
of the recent past has indeed been a ladder.
And, as many of you know, uncertainty has been a
tireless reality for our small cooperative grocery
that faces strong outside competition and shifting
demographics in the community. What will the future
bring? Yesterday, walking through the streets of Durango, I felt the phenomena of people drawing inwards
into their homes as the holiday season approached,
like turtles into their shells, and passed closed
businesses and empty restaurants. However, approaching the corner of Eighth and College I had a strange
feeling of hope, like a ray of light, as I turned the
corner and walked into DNF’s parking lot, full of
cars. People had donned their masks again and grabbed
sanitized shopping carts in support of an essential
business that, after 45 years, is still delivering.
We, the Board of Directors, offer our sincerest gratitude for your continued support this Holiday season.
As you make choices with how to spend your budgeted
dollars in these coming months, we appreciate your
recognition of the Co-op as a valued and integral
part of Durango’s economic ecosystem.
Thank you,
Don Lewis,
Board Treasurer

Durango Natural Foods, an essential business,
has made noble efforts to offer healthy, local,

Visit our website www.durangonaturalfoods.coop and
follow us on social media!

Save BIG & visit www.durangonaturalfoods.coop for the full list
of Co-op Deals + Weekly Member Coupons!

SUPPLEMENT
SATURDAYS!
EVERYONE Receives
20% OFF Supplements
Every 1st Saturday
of the Month!
Upcoming Dates:
12/5, 1/2, 2/6, 3/6

575 E. 8th Ave. | Durango, CO | (970) 247-8129
Mon - Sat: 8am - 8pm | Sunday 9am - 7pm

