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Co-op Events

1 SCFC Board Meeting – 4:30 - 7:30 p.m. 
in the Co-op Community Room. Open to all 
members.

9 Reception Party for the new SCFC 
General Manager – 6:30 - 8:30 p.m. at 
The Church of Harmony on the corner of 
Arizona and 7th St. Open to all members. 

14 Community Forum – 5:30 - 6:30 p.m. 
in the Co-op Community Room

16 Community Forum – noon - 1 p.m. 
in the Co-op Community Room

Monsoon Season!

August 2009
5 SCFC Board Meeting – 4:30 - 7:30 p.m. 
in the Co-op Community Room. Open to all 
members. 

11 Community Forum – 5:30 - 6:30 p.m. 
in the Co-op Community Room

13 Community Forum – noon - 1 p.m. 
in the Co-op Community Room

19 Member Appreciation Day – 9 a.m. 
- 7 p.m. Co-op members receive a 10% 
discount all day. 

30 Meet the Candidates/Potluck Picnic 
and Dance Party at Little Walnut Picnic 
Area

September 2009
27 Annual Membership Meeting and 
Election Results at the SIlco Theater in 
downtown Silver City

July 2009

Spicy Gazpacho (chilled tomato soup)

4 cups Tomato or Vegetable Juice

8 Roma tomatoes, chopped

2 Jalapenos, chopped with seeds

1 Cucumber, seeded and chopped

2 Garlic cloves, chopped

½ bunch fresh Cilantro

2 Limes, juiced

1 TB Chipotle in Adobo

½ tsp Cayenne, or to taste

½ tsp White Pepper

1 tsp Sea Salt

Put all the ingredients in a blender and process 
until desired smoothness. Chill so � avors min-
gle. Serve chilled with paper-thin cucumber 
slices as garnish.

Curry Marinated Tofu

1 # Extra Firm Tofu, pressed

3 TB Tamari or Soy Sauce

3 TB Lemon juice

3 TB Sesame oil

1 TB Curry Powder (*recipe follows)

1 TB Ginger, fresh and minced

1 TB Garlic, minced

Pinch Cayenne

Press tofu for at least 30 minutes – Place tofu 
on a plate, place another plate with some-

All the sta�  at the Silver City Food Co-op en-
joyed having the Aldo Leopold High School 
interns Melissa McDermott and Paloma Tor-
res work at the co-op for the spring semester. 
Every Thursday they helped Jake stock out in 
the produce department and on Fridays they 
helped out wherever needed. They were great 
workers and a lot of fun to have around. We 
all miss them. Thank you so much!  And come 
back next year.

Interns Melissa and Paloma with Trevor

thing heavy on top so that the excess water is 
“pressed” out of the tofu, discard water periodi-
cally. 

Slice tofu about ½” thick and place in a shallow 
baking dish, lightly oiled.

Whisk the remaining ingredients together and 
pour over the tofu. Marinate 30 minutes, turn-
ing once.

Bake in preheated 350° oven until tofu has ab-
sorbed marinade and is golden in color, about 
40 minutes. 

*Curry Powder

2 tsp Cumin

2 tsp Coriander

2 tsp Turmeric

½ tsp Cinnamon

¼ tsp Nutmeg

¼ tsp Cayenne

¼ tsp Black Pepper

¼ tsp Cloves

¼ tsp Cardamom

Whenever possible, use whole seed spices and 
pound to a powder in a mortar. The taste of the 
fresh spices is incomparable. This makes about 
3 Tablespoons. Adjust amounts of the di� erent 
spices according to your taste.

ALHS Interns: 
Melissa and Paloma

November 2009
14 Member Appreciation Day – 9 a.m. 
- 7 p.m. Co-op members receive a 10% 
discount all day. 


