ENVIRONMENTAL COMMITTEE SEEKS NEW MEMBERS

March 19, 2024

ILLUSTRATION BY MAGGIE CARSON

The Food Coop’s Environmental Committee is seeking to grow! The mission of the
committee is to provide education, research and advisement to ensure the Food Coop
operates in fidelity to its environmental policy to support “the best products and prac-
tices with regard to the health, safety and preservation of humans, animals and the
overall biosphere.” You can learn more about the Environmental Committee’s history
and activities here. We seek members with education and professional experience in
environmental topics relevant to the Food Coop’s operations and impact. If you wish
to apply, please fill out this web form.

RECEIVING COORDINATOR MIRIAM EUSEBIO PULLS UP STAKES FOR WEST
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COAST PARENTS

March 19, 2024

By Hayley Gorenberg

In the late 1990s, Californian Miriam Eusebio set off to pursue a master’s degree in di-
recting at Brooklyn College, and her friend enrolled at New York University in the
West Village. “We looked at a map, and put our fingers on the campuses—and in be-
tween was Park Slope. So that's where we decided to move,” she said. The room-
mates soon learned of the Coop. “I thought, ‘This seems kinda weird and cult-y. Don’t
know about that!"” Eusebio said. “Plus, | was going to be in grad school, which is de-
signed to be more work than is humanly possible.”

A turning point came when Eusebio tried to buy a single zucchini at Key Food. The
squashes were packed in plastic-wrapped polystyrene trays, three zucchini to a pack-
age. Eusebio inquired about purchasing a single zucchini. An employee disappeared


https://linewaitersgazette.com/2024/02/06/receiving-coordinator-miriam-eusebio-pulls-up-stakes-for-west-coast-parents/

into the back with the heavily wrapped three-pack, and returned to Eusebio after
breaking open the package, discarding the original wrapping, and rewrapping a single
zucchini in more plastic and polystyrene. “That was it,” she said. “l had to join the

Coop.”
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Eusebio has been a receiving coordinator
Even though Eusebio and her roommate were frequently on work alert for missed
shifts, and she had to reschedule for a new squad whenever her semester schedule
changed, she stayed. “l really found a place that matched my values as a person in
the world,” she said.

She earned her graduate degree in directing, but with jobs in theater scarce, Eusebio
needed other work. She recalled being encouraged to apply for a part-time receiving
coordinator position that seemed flexible enough to accommodate her efforts in “the
real off-off-Broadway world, lots of self-produced stuff.” She landed the Coop job in
1999, and even made some connections to fellow members that led to theater work,
stints teaching theater arts summer camps, etc. At one point she left her Coop job to
do teaching artist work for a few semesters, but she soon came back. “The Coop does



not forget you!” she said.

“SOMETIMES LEARNING TO BE IN A COOPERATIVE IS LIKE LEARNING TO SHAVE
OFF THE CORNERS OF YOUR SQUARE PEG TO FIT IN A ROUND HOLE."”

MIRIAM EUSEBIO

Needing more money, she took on more hours. She had started as coordinator for
“health and beauty” items, but over time her responsibilities shifted to other dis-
parate categories: stationery, batteries, and super-local Union Street Honey, adver-
tised as “produced by a father-son duo who keep four beehives in Park Slope, Brook-
lyn.” Eusebio enjoys working with the distributors, recounting how she keeps in touch
with the local honey business: “John calls me and says, ‘The bees have made some
honey!” And | say, ‘Send me as much as you can!” And we get maybe ten cases.”

While she’s enjoyed her work at the Coop, Eusebio feels a pull back to her hometown
of Davis, California, where her parents, now in their mid-eighties, could use her help.
“It's a pretty big life change, and | have a lot of sadness about leaving New York and
leaving the Coop,” she said. “But | also feel really positive about the next part of my
life.” Living with her parents, she plans to focus her outside work on theater. This
spring she will direct a play with Acme Theater Company, a youth theater where she
participated when she was growing up. The group plans to stage David Ives’ “The
Liar,” based on a 17th-century French comedy full of “mistaken identities, running in
and out of doors.”
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Eusebio uses r theatrical directing skills to teach members how things should be
done.

Eusebio applies her directing and teaching chops at the Coop, as a staff member con-
necting with working members. “It takes a lot of effort to teach 15,000 people some-
thing,” she said. “In other relationships you have, you say a thing, and it's said: ‘This
is how you stock the eggs.”” But at the Coop, with members who take shifts for a cou-
ple hours every few weeks, “even if someone is experienced, you always teach them
how to rotate the yogurt, even if they think they know.” On a standard stocking
squad, accumulating the working hours that would correspond to a week of labor in a
new, full-time job could take a year, she noted. “You feel like you've been [at the
Coop] a year, so you know stuff. But you’ve only had the job a week. Sometimes
[members] feel like they know stuff, but you still have to teach them without alienat-
ing them,” she said. “It's the nature of the lightly controlled chaos of the Coop.”



“YOU FEEL LIKE YOU'VE BEEN [AT THE COOP] A YEAR, SO YOU KNOW STUFF. BUT
YOU'VE ONLY HAD THE JOB A WEEK... IT'S THE NATURE OF THE LIGHTLY CON-
TROLLED CHAQOS OF THE COOP.”

MIRIAM EUSEBIO

Monitoring the Coop floor, she often finds herself “communicating and teaching, say-
ing the same thing over and over again.” She admitted having felt “ticked off” early
on at some of the required repetition, and she had to learn to approach members
with patience. “I've learned to recognize the look in people’s eyes when they actually
understand, which, as a director, is useful. | don’t have to wait as long to figure out
whether they got it or not. You get a lot of practice.” She described the sequence:
“Teach! They do something different. You recognize what you said taught them that
thing that they did. You have to switch the way you say it. You get another chance to
teach that same thing. Because we’'re constantly stocking the shelves.”
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Both workers and shoppers need to have a good experience af .the Coop.
Further melding her directorial mindset with her Coop approach, she said, “You have
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to pay attention to the psychological balance of the ‘cast.” | want everyone to have a
good experience at the Coop, whether they’re working or shopping.” She tries to pay
attention to how members are feeling about what she asks them to do, telling a mem-
ber nervous about working the dairy case, ‘Do it as long as you can stand it,” so that
they have an out. It's not quite a cast, but it sort of is. It's a little group of people who
are working together on a particular project for a particular length of time.”

Among the most memorable events at the Coop was the impromptu marriage cere-
mony of two coworkers. They were moving out of town, and realized that as a same--
sex couple who eschewed certain heteronormative institutions, they nonetheless
needed health insurance benefits available through marriage. With their departure
clock ticking, another staff member who had secured a Universal Life Church ordina-
tion offered to help. An announcement over the PA system summoned staff to the ups-



tairs community room, where the couple exchanged twist-tie rings, “because they
hadn’t been planning it, and it was what they had,” Eusebio said. “It was just the
most wonderful and moving ceremony. They're still together and happy.”

<o

gy
Y

PHOTO BY ROD MO

»
Y%
‘1'

Eusebio uses the PA system to thank members at the end of their shift.
The spur-of-the-moment wedding PA announcement may be most memorable for Eu-
sebio, but her own end-of-shift PA announcements have secured special regard. “I

like to have an ending point rather than the shift just fizzling off,” she said. She
makes a practice of announcing appreciation for the squad. “l thank them for being
part of this weird experiment that’s been thriving for 50 years,” she said. “People
don’t always understand the nature of what they’re part of. We're so trained in our
whole lives to being in a hierarchical structure. Sometimes learning to be in a coopera-
tive is like learning to shave off the corners of your square peg to fit in a round hole. |
emphasize they’re not a customer; they’'re part of something. They came, and they're
running the business that they’re part of owning,” she said.



“It’s kind of a little miracle, a place to find community and to stretch your brain about
how the world works, and the structures that we live in,” she continued. “We are so in-
terconnected. The Coop shows how much we gain when we depend on each other,
and when we're responsible to each other. The Coop is a place where you can really
live that out—not only to members, but to the world, to say, ‘Look at this thing that
works!"”

When she’s not writing for the Gazette or teaching LGBTQ rights, Hayley Gorenberg
may be found playing the Brazilian dobra with the Fogo Azul drumline.

ONCE-RESISTANT COOP MEMBER EDDIE ROSENTHAL LEAVES STAFF AF-
TER 20 YEARS RECEIVING MILK, EGGS

March 19, 2024
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By Hayley Gorenberg

It would be sugar-coating to say Eddie Rosenthal, the Coop’s milk and eggs Receiving
Coordinator for more than 20 years, joined the Coop reluctantly. “Honestly, | had con-
tempt for the Coop, because they were not overtly political,” he said of his initial
awareness of the store. Rosenthal had plunged into politics at an adjacent organiza-
tion called the Mongoose Community Center, which he thought of as a center for “vari-
ous kinds of liberation: antiwar, civil rights, feminism...a grab bag. | don’t remember
what the organization actually did,” he said. “We gathered, we talked about things.”
But the Mongoose folded, and “I guess food won out.” After a stint shopping at Back
to the Land (a nearby natural foods grocery store some Coop members nicknamed
“Back to the Bank” for its prices), Rosenthal joined the Coop “sort of unhappily.”

“I LIKE PEOPLE BEING CROWDED INTO A PLACE AND TALKING. IT WAS A LIFE.”



EDDIE ROSENTHAL

He quickly discovered he enjoyed socializing at the Coop. “I like people being crowd-
ed into a place and talking. It was a life.” The Coop had an atmosphere he experi-
enced as “very homey,” and he played music with Fun’raising Committee. He recalls
Park Slope as “nascent” and said, “l remember thinking of it as a postgraduate neigh-
borhood.”
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Rosenthal beIieveS he quit the-Coop around the time it ac

quired big freezer units and
started selling chicken. He was a vegan at the time. He nonetheless returned (and is
now an omnivore). And then the information technology job he worked at Methodist
Hospital evaporated when the hospital changed hands and most computer facilities
moved to the Upper East Side. Eschewing a wee-hours commute, he quit. Without a
job for a year, he showed up at the Coop nearly daily, perhaps banking work credits,
and certainly hearing about open positions. His first job application at the Coop did



not succeed. “l was rejected, but | was told they liked me very much, and | should ap-

ply again.” He did, and landed the receiving coordinator job managing the milk and
egg departments.
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Bringing imortant new products to fellow members and growing relationships with
farmers and distributors were highlights of his job. “I really felt for the small distribu-

tors,” he said. He remembered one distributor who rolled up routinely with eggs in an
unrefrigerated station wagon. “It stunk up the whole block! Their eggs were absolute-
ly delicious.”



Giving school groups tours of the Coop was another bright spot of any workday. “I en-

joyed asking children which was the biggest fruit they could see, or ‘Why is a trumpet
mushroom called a trumpet mushroom?’”

And he waxed nostalgic about Coop staff parties back in the day when “staff pretty
much cooked everything,” generating “lavish” feasts he imagined could have graced
the magical tables of Hogwarts. “It was always about bringing staff closer to each
other,” he said, recalling his efforts to create his mother’s Hungarian gesztenyepure
from pureed, sweetened chestnuts topped with whipped cream.

“I WOULD SHOP AT THE COOP EVEN IF THE PRICES WERE A LITTLE HIGHER, BE-
CAUSE THE COOP IS MY FAMILY, AND | WOULD SUPPORT MY FAMILY—EVEN IF
THEY WERE UNREASONABLE."



EDDIE ROSENTHAL

Rosenthal’s stint at the Coop took a tough turn with the pandemic. COVID frightened
him, and working remotely was tough because it required installing new technology in
his apartment, which made him very uncomfortable. He gave up significant parts of
his job, and in addition after he returned, he started to experience problems with bal-
ance and other neurological symptoms he’s still working to have assessed. He was
out on disability, and ended his employment at the Coop on November 26. He hasn’t
decided what to do next, he said. He has worked as a math tutor in the past, and may
return to that.
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He remains a Coop member, and decades after his initial disdain, Rosenthal said he
now tells people, “I would shop at the Coop even if the prices were a little higher, be-
cause the Coop is my family, and | would support my family—even if they were unrea-

sonable.”



Over time, he's even come to detect a family resemblance among Coop members.
“When | walk down the block, as | approach the Coop, I'll try to pick out who's a Coop
member and who’s not. And I'm pretty accurate!” he said, describing typical Coop
members as appearing “harried and optimistic.” He continued, “I would like it if peo-
ple were aware of their identity as Coop members. It's something very special, regard-
less of the problems that come up or injustices that happen. Maybe all groups have to
work through that.”

What changed for the former member of the Mongoose? "Compromise!” he said. “You
have to start judging your battles. Human beings count for more than food. The rela-
tionships are important,” he said. He described interrogating himself about conflicts,
and learning from them at the Coop. “What's bothering me?” he would ask himself.
“Should they change, or should | change? Once you stop turning away from people
and turn towards them, your view of them changes, and people start trusting each
other more.”

When she’s not writing for the Gazette or teaching LGBTQ rights, Hayley Gorenberg
may be found playing the Brazilian dobra with the Fogo Azul drumline.

NON-ALCOHOLIC SPIRITS AND ALCOHOL ALTERNATIVES AT THE COOP

March 19, 2024


https://fogoazulnyc.com/
https://linewaitersgazette.com/2024/02/06/non-alcoholic-spirits-and-alcohol-alternatives-at-the-coop/

By Juliet Kleber

At a recent dinner out, | spent $12 on a “mocktail,” specifically, a zero-ABV Yuzu Gin-
ger Fizz. Throughout the past decade my body has started to respond less and less fa-
vorably to even small amounts of alcohol. So, while | love a great cocktail, the deci-
sion to get one is always a process of weighing long-term and short-term happiness.
And when | see a or low- or no-ABV drink list on a menu, it feels like a treat. This par-
ticular drink was refreshing and complex, not overly sweet, as many alcohol alterna-
tives tend to be. And though $12 dollars is more than I like to spend on a drink, it's be-
come commonplace as the variety and sophistication of alcohol alternatives has prolif-
erated over the past few years.

Part of the price of that particular drink was its key ingredient: Seedlip Grove 42, a
popular non-alcoholic spirit and one of several you might have noticed at the Coop.
Grove 42 is described by its manufacturer as “a sophisticated, bright, citrus blend of
Mediterranean orange, lemon peel, lemongrass and ginger with a dry finish,” and it's



one of four blends Seedlip makes, two of which you can find on the top shelf of the
Coop’s fancy foods end cap (which is across from the chicken case).

Seedlip is only one in an array of high-end non-alcoholic spirits, aperitifs and other al-
cohol alternatives you can find there, and it was a pioneer in the booming market of

no- or low-alcohol drinks that grew 31% in 2023 alone (according to consumer intelli-
gence firm NielsenlQ). And, as in the rest of the country, their popularity at the Coop

has risen rapidly in the past few years.

“BEFORE THE PANDEMIC, [THE TREND] STARTED TO GET BIG, BUT [AFTER] THE
PANDEMIC IT'S GOTTEN REALLY INTENSE."”

RECEIVING COORDINATOR KUSI MERELLO

In an interview with the Gazette, Receiving Coordinator Kusi Merello noted, “Before
the pandemic, [the trend] started to get big, but [after] the pandemic it's gotten real-
ly intense.” The Coop had always stocked some non-alcoholic beers, she and fellow
Receiving Coordinator/Buyer Britt Henriksson explained, but the game changer was
Athletic Brewing’s line of alcohol-free craft beers. Their cans (previous options had on-
ly been bottled) produced much more excitement and visibility at the Coop—today,
canned non-alcoholic beer has its own permanent home in aisle 3. And with the pan-
demic, Athletic’s popularity surged, as did the overall demand for alcohol alternatives
and the selection of available options.
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“From what I've read,” Henriksson said, “people felt like they were consuming too
much alcohol at the start of the pandemic.” And while non-alcoholic beer remains the
most popular choice (the same is true nationally), Coop members started asking for
the newer herbal and botanical products around that time as well.

Seedlip and Ghia (a non-alcoholic aperitif) were two of the products that came in by
member request. “Slowly, we were getting a lot more recommendations for the whole
spectrum of drink options from mixers to liquor,” Merello said. In addition to those al-
ready mentioned, you might find Lyre’s on that top shelf, a producer of a full range of
alcohol-free spirits, including whiskey, gin and tequila alternatives. There's also Kin
Euphorics, which purports to use “nootropics and adaptogens” to improve mood and
offer cognitive benefits. The Coop now carries dealcoholized wines and a selection of
canned, pre-mixed mocktails as well.



ACCORDING TO THE SAME NIELSEN REPORT, 82% OF NON-ALCOHOLIC BEVERAGE
CONSUMERS ARE STILL BUYING ALCOHOLIC DRINKS AS WELL.

Unlike the non-alcoholic options of the past, most of these products are not necessari-
ly targeted to people who abstain from alcohol entirely. They're marketed as an alter-
native “adult beverage” for people who may want to reduce their alcohol intake
(often for health reasons), for people like myself who only drink in small quantities, or
for people (especially younger members of Gen Z) who are just not that interested in
consuming alcohol. According to the same Nielsen report, 82% of non-alcoholic bever-
age consumers are still buying alcoholic drinks as well.

And while old-school mocktails made from juices and syrups were less expensive due
to their lack of alcohol, the same can’t be said for those featuring non-alcoholic spir-
its. A 700 milliliter bottle of Seedlip retails for $31.99. A bottle of Ghia goes for $38 on
their website—it's currently $32 at the Coop, comparable to the price of a bottle of tra-
ditional aperitif. This is partly due to the complexity of the alcohol-free distillation pro-
cess and the fact that, as niche products, they must still be produced at relatively
small scale. Some of those brands embrace the price-point as appropriate to a more
sophisticated, artisan product.

And across the board (wines, beers, spirits and mixed drinks alike) these offerings are
becoming more sophisticated—on their own terms, or as approximations of their tradi-
tional counterparts. “The [de-alcoholized] wines usually taste like juice to me,” Hen-
riksson said, “but we shared a sample in the office of the brand | brought in last week
(Noughty), and it tasted more like what a wine would taste like.”

The sales of these products at the Coop tend to follow the same curve that traditional
alcoholic beverages do. They sell more in the summer and around the holidays—the
times that people are often gathered in groups, drinking socially. With one notable ex-
ception: at the time of this writing, we're halfway through “Dry January,” a month--



long break from alcohol that millions of Americans participate in (though many do not
complete it).

During this time, there’s a notable bump in sales of alcohol alternatives—helped in
part by a display on the seasonal end cap (which is across from the eggs and tofu
case). “Featuring it on the display makes everyone aware of it, whereas the gourmet
end cap is usually [stocked for] people who seek [a product] out or ask for it,” Merello
said.

According to the coordinators, St. Agrestis’'s Phony Negroni is always the most popu-
lar option at the Coop in this category, but it's been selling especially briskly this
month,

“It's insane how much people are buying,” Merello said. The brand makes three “cock-
tail dupes”: Phony Negroni, Phony Mezcal Negroni, and Amaro Falso, all of which the
Coop carries. “I ordered four cases of each last week, three cases this week, and I'll
probably have to order more,” said Henriksson, “And they’re huge cases.”
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“There’ll probably be a new drink trend in two years that peole will make a non-alco-
holic version of,” she added, “but people are really digging these now.”

The popularity of individual products does wax and wane, so the selection rotates ac-
cording to demand, as well as the inevitable issue of space on the Coop’s packed
shelves. “It's a balance between the people who like their regular things and the peo-
ple who always want to try new things,” said Merello. And the Coop is always respond-
ing to new trends and member requests too: sparkling hop waters are a recent addi-
tion that have gotten good feedback.

But the general trend is clear: alcohol alternatives are not just for Dry January, and
they’re not going away any time soon. “It’s pretty unreal,” Merello said, “Even super
major brands have non-alcoholic versions. They've seen the trend and they’re getting
on board.”



Juliet Kleber is a writer, editor, and musician based in Bed-Stuy. She joined the Coop
in 2021 and always comes home with too much cheese.



