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Upcoming Events

Sidewalks,

Member Appreciation Day
August 15th

Owners Receive h3g 7 S
10% off All Day «

Albacore Tuna on the BBQ op
at last years Annual Meeting You
Visit us at www.coosheadfoodcoop.grg® meenos &€ fie e rhursday ofeach mandy in

or on our Facebook page. August at the North Bend Library meeting room, |
Back to the ESD building in September It




Design our next co-op T-Shirt
Our current t-shirt design was created by Pearl Miaxaneo-op member,
and we have very few left.
If you have an idea please submit your drawing to SdrfeeaCo-op by
September 15th. All entries will be anonymously postedfiaomd the
16th through the 22nd you may vote for your favodigsign. The design
- receiving the most votes will be announced at thmiahmeeting.

The winner will receive a $ 50.00
— Gift Certificate and a t-shirt of their choice.
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JUST SAY NO TO GMO SALMON

X X X X X

g‘-"' Your Dividend Check is ‘,\”p
'e:fe‘ acceptable currency at the Co- '07:(3




X X X X X X X X X X X X X X

Grown without antibiotics or hormones on familyrfes. Stir fry or BBQ

X
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New Items at the Co-op

Amy’s GF Burritos, Wraps & Veggie Burgers-more great products from Amy’s

Blue Monkey Coconut Waterwith or without pulp, refreshing & delicious

Bob’s Red Mill Israeli Style Couscous Natural & Tri-Color— as per customer request!
Bob’s Red Mill Potato Flakes-many uses

Chocolove Chocolate Bard-air trade chocolate, introductory sale price

Deck Family Farm- Bacon is the newest item from the farm. Delicidtsrk Chops & Spare Ribs!!

Eden Organic Black Soy BeansHere by customer request! Eden a family owned campa

Field Day GF Fettuccine-Have no fear, the wider, GF noodle is HERE!

Fentiman’s Botanically Brewed “True’ Cherry Tree Cola- love your cherry cola, this one will knock your ks off!
Follow Your Heart Tartar Sauce- Gluten & Dairy Free. Best one we have tried.
Ginger People’s-4 New Dips & Marinades Dunk, Dip, or Soak!!!

Host Defensemedicinal mushroom line from the Pacific Northwest

Joia All Natural Soda-these unique sodas also make great MIXERS!

Just Bare Chicken—Boneless/Skinless, individually wrapped 4 Packisrefsts or thighs.

Just Great Stuff Organic Powdered Peanut ButterOrganic alternative to PB2.
Living Tree Community Foods Organic & Alive Raw Sesame Tahini-

A high quality option to bulk.
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GrassMilk is 100% grass fed, non-homogenized, criegnmilk.... And mmmmmm good.

X X X X X X X

“My partner didn’t know he wasn’t eating real chorizo.”—Cari

X

Convenient for any camping trip or summer BBQ!

Melinda’s Jalapeno Ketchup-I was told it makes “the Best BBQ Sauce EVER!!”
Nature’'s Path Eco-Pac Fruit Juice Sweetened Corn Bkes—here by customer request.
Numi Mint Pu-erh Tea- Dr. Oz recommendation Pu-erh tea is finally in‘theuse!” So buy some for yours!
Oregon Cracker CompanyGluten Free, Dairy free, Corn free crackers. Fukpackage, made in Corvallis.
Even if you aren’t GF you'll love these crackers.
Orgain Organic Nutritional Shakes- Chocolate Fudge, Iced Mocha, & Sweet Vanilla Beameal replacement,
weight loss, quick and easy, loaded with the gdoff gour body needs to make it through the day!
Organic Valley: Supporting Our 11 Organic Valley Farms With Everydhase!

1# Pasture Butter, “America” Colby Style@es, Blue Cheese Crumbles, & GrassMilk!

PB2 1# Dry Chocolate Peanut ButterBigger Package, Better Value
Pickled Planet-Beet Kraut, Kim-Chi, and Dilly Beans... Sample on @GwAppreciation Day!
Real Deal Snack Mix-The All Natural Snack Mix You've Been looking For!

Scharffen Berger Baking ChocolateHigh quality, bittersweet & unsweetened baking
chocolate option for your high quality baked goods!

Straus 1% Milk- in 1/2 gal glass bottles

Turtle Island Vegan Ground Chorizo & Smoky Maple Tempeh Baco-

Woodstock Organic Squeezable Mayo-

YOU CAN Make Jam with Pomona’s Pectin

Jells with low amounts ainy sweeteneor substitute.

Try honey, agave, brown rice syrup, fructose, organic sagar, xylitol, fruit juice, even stevia.

One package comes with directions and tested reeipe makes 2 to 4 recipes.
Turn your summer fruit harvest into Jam.

YOUR JAM A LOCALLY MADE PRODUCT!
Makes a Great Gift.

Ask the produce department about flats of local prodoigam!




AUGUST SALES

SALE

BULK
OG Popcorn 1.19
OG Apple Juice Sweetened Cranberries 5.99
OG French Green Lentils 1.69
OG Ground Cinnamon 44 oz
CHILL & FROZEN
Deck Family Farm Bacon 8 oz. ‘ Giees 6.99
Rumiano Bulk Medium Cheddar Cheese ORSANIc | 599
Organic Prairie Sliced Turkey or Roast Beef st ian 5.89
Springfield Creamery Kefir 320z & NF Yogurt Tub 640z 15% Off
*Stahlbush Frozen Blueberries 3.19
. GROCERY am*'(‘&emnn” EACH
*Amy & Brian's Coconut Water { ‘yfr] 1.79
*Annie Chun's Ramen House O 1.49
*Annie Chun's Seaweed Snacks =,- | 1.19
Barbara's Bakery Cheese Puffs W 2/$5.00
*Bob's Red Mill GF Rolled Oats 320z 4.99
*Chocolove Chocolate Bars ***4 New Varieties™* 2.29
Emerald Cove Nori 30% Off
Garden Of Eatin' Party Size Blue Chips 3.99
*Guayaki Energy Shots 2.99
*Guayaki Organic Energy Mate Drinks 1.99
Lundberg Rice Cakes 2.89
Napa Valley Naturals 7.79
Nature's Path Envirokidz Cereal @ 3.29
*Nature's Path Puffed Rice & Corn Cereals oo [2/$3.00
San J Tamari Wheat Free LS & Whole Soybean N 25% Off
So Delicious Coconut Milk {-F S 019
*Shelton's Canned Chicken Meat gf_SAvNJ 2.69
Virgil's Microbrewed Soda =2 %) 4/$4.00
Other
*Alacer Emergen C 9.99
*Host Defense Line of Supplements
*Jarrow Formulas Bone-Up 240 Capsules 19.99
*These ltems Are Limited To Stock On Hand.

COOS HEAD FOOD COOP "40 YEARS SERVING OUR COMMUNITY"
1960 Sherman Ave. North Bend, Oregon




Fungi Perfecti Medicinal Mushrooms Now Carried At the Co-op

Fungi Perfecti Host Defense is a new line of medicinal mushropmiisments at the Co-op. A family of U. S
grown organic mushroom products for Supporting Natumahunity.

The line is manufactured by Paul Staments, authornaehum Running: How mushrooms Can Save the
World, unveiling mycological remedies that we alhagse to help heal the Earth. Paul is a mycoligigits has
been studying fungi for 35 years in his lab near the Olympic Rainforest. Reatkthiew with Paul in the
most recent copy of In Good Tilth Newsletter, ghhcan be found in our produce department.

Tired of waiting in line?

Have you found yourself waiting in line longer thgu have time for?
We are happy to check you out at the back regisy@ui need to be
helped more quickly.

At this time we are not able to print receipts from thage, but we are
hopeful we will remedy that in the near future.

Thanks for your patience in this matter.

Savor the Flavor of Local Pork

The Deck Family Farm is owned and run by the Deakify near Junction City.

Their pork is raised on certified organic pasturd allowed to forage for as much of their diet as they like.
They raise heritage breeds, which are known for thoghityato thrive on pasture. This also ensures@pr and
healthy balance of omega 3 to omega 6 fatty acids.
They love to eat, and the farm provides them witlaad-mixed ration of locally-sourced peas and grainga
with extra milk and whey from their raw-milk dairy.

The pigs are finished on local hazelnuts to provitlever and a firmness to the meat that is secombie.
Having room to run and root means that they arénggeto use their muscles and develop the marbling
and flavor we should expect from pastured pork.

on

The co-op now carries ground lamb, pork bratwurst linksyiggl pork, pork spare ribs, various pork sausages,

and the newest item is pork bacon. It's BLT season!
Deck Family Farm focuses on sustainable practicsptoduce healthier animals and high quality, healthy,
flavorful meat. In addition to raising Red Wattle Kothe deck farm raises other heritage breeds such a
Galloway Beef, and La Belle Rouge Chickens. These are old feshlireeds that are meant to live their liv¢
outside, foraging and grazing.

The Deck Farm is dedicated to pastured animals@atig the herds and flocks through pastures asuaaha
means of preventing parasites, as well as fully grazioly pasture. The beef are all grass fed and fidishiee
laying hens, roasting chickens, turkeys, and poekadl soy free. Pastured animals means humaaéhiieand
full flavored meat.

The farm is located on the edge of the coasta milthe Willamette Valley, west of Junction City,

Oregon. They welcome visitors every day except &ysd They are a working farm and encourage vstior
take self guided tours, watch as animals are movexwl asture to pasture, take a picnic lunch out onto a
hillside, or simply come to the farm and see where yaeat really comes from.

We are happy to special order cuts of meat thadamet carry with our regular weekly delivery.
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