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Annual General Meeting

Members are encouraged to attend the 2002 Annual General Meeting of Manly Food Cooperative Ltd. The meeting will be held at 7:30pm, Wednesday 27 November 2002, 21B Whistler Street (Upstairs).

Agenda:

1. Apologies

2. Confirmation of minutes of last AGM

3. Financial report

4. Chairman's report

5. Shop coordinators' reports

6. Election of directors

7. Any other business

Please consider nominating as a Director. There will be at least three vacant positions. This is a great way to become involved with the management and direction of the Co-op. Contact Bruce Southcott, Chairman, 9949 2715.

The Co-op is also looking for members who can volunteer their skills for a range of professional, administrative, and technical functions. In particular we need to appoint an auditor. If you or anyone you know could do this, please let us know. We would also like to hear from legal and real estate advisers who could offer their services when required.

LETS

“A LETSystem, Local Exchange Trading System, is a self-regulating network which allows its users to issue and manage their own money supply within the boundaries of the network.” <www.gmlets.u-net.com>

[image: image1.wmf]Several members have expressed an interest in LETS recently. If you would like to work with others to establish a LETS, or have experienced a LETSystem elsewhere, please come along to a management committee meeting – 7.30pm 2nd Wednesday each month – and share your thoughts.


Macrobiotic Foods

Spring Foods

Spring is the season in which we can feel the most inspired and purposeful.

On the other hand we can often fall into old patterns that bring up feelings of anger, frustration, and lack of direction in life.

Foods that are important for spring are barley, tempeh, white radish, cabbage, leafy greens, lentils, umeboshi plums, and miso soup.

[image: image2.wmf]These foods nourish and cleanse the liver and gall bladder, reduce cholesterol, dissolve fat and mucus, and can help relieve hay fever and premenstrual symptoms.

By adding these foods to your diet, you'll feel lighter, full of vigour, more patient, open to new directions, and able to see the big picture more clearly.

Thanks to Victoria Vajra for supplying Macrobiotic information (from Macrobiotic Handbook for all Seasons, Self Healing Australia) and for the following ….

Aromatherapy for insect bites & stings …

Lavender oil brings pain relief, soothes itching and helps reduce the risk of infection.


Shop Times

Mon–Sat
10am — 6pm 

Thu

10am — 6.30pm

Note:
During the Christmas – New Year break, the Co-op will open mornings only. Please call for more details.

Getting Fresh …

· Fruit & Veg: Tue & Thu am

· Bread: Tue, Thu, & Sat am

· Tofu: Tue am

Unpackaged Tours

The Co-op’s fabulously popular ‘Unpackaged Tours’ live up to the name!

Garth has been guiding new and existing members alike around the shelves, and peeking into containers, to lift the lid on the Co-op’s otherwise well kept secrets.

Tours last about an hour and a half. Sign up at the Co-op for the next ‘journey of discovery’ – it’s a great way to learn more about the Co-op and its produce.
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Following the success of the Manly and Forestville co-ops, plans are being made for the opening of a new food co-op to service the northern end of the peninsula.

As with both Manly and Forestville, the new co-op will aim to provide bulk, mainly organic food to the local community with little or no packaging.

Anyone interested in joining the new co-op can contact Garth Dickenson on 9918 4106 or visit the web site at:

www.members.optusnet.com.au/nbcooperative

Fast Food

Man sues fast-food chains over his obesity

New York: A man is suing several fast-food chains, saying that instead of holding the pickles and lettuce, they should have held the salt and fat.

Caesar Barber, 56, said on Thursday that McDonald’s, Burger King, Wendy’s and KFC were responsible for his obesity and heart attacks he had in 1996 and 1999.

“I thought when they said 100 per cent beef they meant it,” the 124 kilogram Mr Barber said. “I thought the food was OK.”

Mr Barber, who says he has diabetes, high blood pressure and high cholesterol, said that had he known fast food was unhealthy he would not have eaten it.

“Those people in the advertisements don’t really tell you what’s in the food. It’s all fat, fat and more fat. Now I’m obese.”

Mr Barber’s claim that fast food was responsible for his obesity received no sympathy from the chief executive and president of the National Restaurant Association, Steven Anderson. The claims were ridiculous and money-driven, Mr Anderson said.

“It is senseless and baseless. Obviously, the lawsuit is a blatant attempt to capitalise on the recent publicity and news stories on the growing rates of obesity.”

According to the Surgeon-General’s report last year, about 300,000 


deaths a year in the US can be linked to health problems stemming from obesity.”

Mr Barber, who says there is no history of heart disease or diabetes in his family, said he started eating fast food in the 1950s because it was cheap and efficient.

[image: image4.wmf]His lawyer, Samuel Hirsch, said the restaurants were responsible for Mr Barber’s poor health because they deceived his client into believing the food he was consuming was healthy. Mr Hirsch said the restaurants should list ingredients on their menus. [Newsday]

As reported in the Sydney Morning Herald, page 18, 27-28 July 2002.

Slow Food

The Slow Food Movement

This movement to defend endangered local foods has its roots 


in Italy but has since grown to 65,000 members in 42 countries.

It is opposed to the fast-food monoculture that is associated with franchise food outlets and the growth of supermarkets.

Extract from New Internationalist, page 24, #343 March 2002.

Slow Food website: www.slowfood.com

True Food

Take control of the food you eat

We have all become part of a giant experiment. A handful of multinational chemical companies have invented new kinds of crops that could never occur in nature using genetic engineering (GE). Now GE crops have been released into the food chain and onto our plates.

Greenpeace has created the True Food website to help you take back control of your food. It has all the information and tools you need to go GE-free.

· Get the facts on GE food

· Stay up to date with GE food news

· Act to protect our food

· Use the online True Food Shopper's Guide

· Join the True Food Network

The True Food Network links you with a growing community of people who are taking action, and saying 'No' to GE.

From Greenpeace’s True Food website: www.greenpeace.org.au/truefood
_________________________________________________________________________________________
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