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Start Your New Year off
right with healthy choices!

RECEIVE 15% OFF
health-oriented deli
items  JANUARY 1 - 15

15% off department sales
Supplements: 1/1 - 1/8
Body Care: 1/9 - 1/15

Bulk: 1/16 - 1/22
Produce: 1/23 - 1/29

Follow MeFollow Me
for Health!for Health!

Be your ownBe your own
superhero!superhero!



Where are you originally from?
 I'm from the Boulder / Longmont area. I first moved here in '98
but didn't fully settle down until '11.

When not working at DNF, how do you spend your time?
I like hiking, backpacking, making art, and reading! I'm a
professional artist that makes dreamy, illustrative stuff with weird
humor. I'm represented at Studio & located downtown. I'm also a
DJ of the Horse Show featured on KDUR, Saturdays 6-8pm.

Why is supporting the local economy important to you? 
 A local economy makes a thriving community! Durango has a
great community but it always needs more support. I love places
like the Coop and Studio & because they are integral parts of the
community. Local institutions are interconnected and work to build
community.

What is one of your favorite things about working at the Co-op?
I enjoy the work culture! It's always really good people even with
high turnover. It's cool to work at a small store that serves
different types of people.

What are your favorite products currently being sold at DNF?
 I love Bubbies pickles and our canned fish selection!

 Why do you support local, organic, and healthy food?
Because keeping money in the community supports local
agriculture and ending our reliance on global supply chains.
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Dan is our fridge, meat, and cheese
buyer as well as lead receiver. Dan
has been at DNF since June 2020.

let's MEETlet's MEET
DanDan  



15% OFF ALL15% OFF ALL
DELI JUICE!DELI JUICE!

JAN. 1-15JAN. 1-15  
while supplies last!while supplies last!



VISIT OUR WEBSITE FOR MORE CO-OP DEALS!



Greetings Co-op Community,

With the turning of the new year often comes reflection upon the year passed, and a renewal of
our intentions and goals for the new cycle ahead. At this time, all of us at DNF would like to
heartily thank you for being part of something that is more than just a grocery store. Deep
gratitude for voting with your dollars for the kind of world you want to see, where local farmers
and artisans are supported and celebrated, where our vitality and health is valued over numerical
wealth, where decisions are made in regards to our living planet rather than at her expense, and
where people and connections are valued over shareholder’s stock prices. Member-owners are
the shareholders and we consider your return being the discounted and continued access to as
much local, organic, fair trade, and ethically sourced products as possible, in unison with a
shopping experience that is actually enjoyable. At DNF, quality of life matters.

We hope that you will take a moment to appreciate all that DNF has to offer and to consider how
it has served you in 2022. How do you feel when you are in the store? How do you feel interacting
with the people? How do you feel after a meal made from our organic ingredients? 

If you are feeling good, we invite you to hop back on the ride with us on this little Community
Co-op that could! Perhaps 2023 is the year to really improve your quality of life and elevate your
level of fulfillment in all aspects of this thing we call life. Certainly food and the energy of the
people we interact with is ultra important to reaching a state of satisfaction. DNF has got you
covered when it comes to living the good life;) 

Not only does choosing DNF support you, it also supports our community of fellow member-
owners, farmers, artisans, small businesses, vendors, staff, and many more. So, with that
awareness held in our hearts and minds, we extend an invitation to see you in the Co-op even
more in the new year!

And remember, we got your hot soup and hot coffee, made up fresh every single day, with hot
meals available from the deli as well. So let’s stay warm together and enjoy the feeling of owning
a grocery store with our friends and community. And if you are reading this and have not signed
up to be a member-owner yet, please consider doing so today! It’s just $20 a year and earns you
all kinds of discounts that will more than surpass your $20 equity contribution. That money is
solely dedicated to capital improvements like keeping our fridges running and our roof repaired.
At DNF we don’t have corporate investors, we have each other.

Thanks everyone for being in this together! Wishing everyone a Happy New Year and Wondrous
Winter!!

Sincerely,
Cody Reinheimer
DNF Board Member

Cody Reinheimer
Board Member 

MessageMessage
from thefrom the
boardboard

 





INGREDIENTS
Red Beet -- 1 large, boiled
and pealed
Walnuts -- 1.5 cups,
toasted
Tahini -- .75 cup
Lemon Juice -- .75 cup
Olive Oil -- .75 cup
Sea Salt -- .75 tbsp
Black Pepper -- .5 tbsp

Blend beets with olive oil, transfer
to bowl
Combine all ingredients, except
beet puree, into food processor
and blend until very smooth.
Mix in beet puree, stir until
combined.

Preparation:
1.

2.

3.

WELCOME
TO THE
TABLE

BEET WALNUT HUMMUS (VEGAN, GLUTEN FREE)
FIND AT DNF DELI

Hummas Recipe
DNF Deli

Now 15%
OFF



Rep Your Coop!Rep Your Coop!
While Supplies LastWhile Supplies Last



Do you have something you'd like the BOD to address at their
next meeting? Please email us at

Board@durangonaturalfoods.coop!
 

Our next meeting is Wednesday, January 18th  5:30 PM - 7:30 PM 

Weston Medlock
Vice President

Sheryl McGourty
President

Elise Boulanger
Secretary

Kate Randall
Board Member

Chrissy Mosier
Board Member

DNF's Sounding BoardDNF's Sounding Board

Y O U R  V O I C E  M A T T E R S !

we want to hear from you!

Hadley Bevil
 Board Member

Cody Reinheimer Board
Member


