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So ‌how’s your Summer going? Typically, the
time between Memorial Day and Labor Day is
our Social Summer (as opposed to the
Astronomical Summer). We absorb the
beautiful days and play outside. Travel is
dominant with folks wanting to “get away”.‌  
All great fun! Treat yourself to Gelato (or a
Slushie from our Deli for those who avoid
dairy)!‌

And our Co-op is doing great setting new
records nearly weekly. It certainly is a
challenge keeping up with the increased
flow. Getting the 3‌  register up and running
is certainly a big deal and has helped us
move the line much more effectively to
everyone’s pleasure.‌ ‌

rd‌

Of course, summer is also our annual
refrigeration challenge. This year has been
particularly difficult and expensive. Everyone
asks, “why don’t you just get new
equipment?” Well, I don’t want to get into a
long explanation so we’ll just say that it’s not
as simple as one would think as well as
being horribly expensive. To replace
everything that needs replacing would cost
upwards of $400,000 as well as closing the
store for about a week or so (possibly more).‌

We don’t have that flexibility right now so
more loans and interest and such would be
necessary. In addition, other than the Deli
and Produce cases, we do not get more
capacity – just hopefully a better track
record with up time through the summer. The
“Return On Investment” would be a couple
decades long.‌ ‌

Truly though, this is a serious topic that faces
our Board: as we gain success, how can we
maintain and sustain it in a limited space‌ ‌
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and what do we need to do to gain the
necessary growth to remain relevant over
the next 10 years?‌ ‌

Refrigeration is one of our downsides to
summer as inclement summer weather, from
excessive heat, to storms, to tornados, to
floods, to fires and to droughts are
downsides to our summer stimulation plans.
We all learn to deal with it although too
many get caught directly in these dangers.‌

Summer is a time to indulge ourselves. We
need it. The world is in a very precarious
place right now and, although we try to
shield ourselves from it, much of the horror
that is engulfing many areas around the
world break through our shields and lands
upon us creating psychological confusion,
helplessness, grief and sometimes reaching
to depression.

I have to ask the question, “What is our role,
as a Co-op, on a global level? What can we
do to move reality in a more cooperative
direction?” Or is there no role for us and
other than look at it all and say, “things are
pretty sad but there’s nothing we can do so
just enjoy the summer.”

Which might be sage advice as there is
nothing any of us can really do right now.
Protests create a sense of solidarity and
focus but it’s very rare that they work.
Individually, a sense of helplessness creeps
in.

Nah – I have no answers and I do not see
any from elsewhere. But that doesn’t mean
we shouldn’t pay attention. It is so appealing
to shut out the news and happenings and
just focus on our daily lives. For me, my gut
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DNF Produce
Organic Bananas

Per LB

Annie Chun’s
Instant Noodle Bowls
5.9-8.5oz; all flavors



Sheryl McGourty
Board MemberDearest Members,

I’ve entered my 5th year on the Board of Directors and 2nd year as Co-president alongside
Wes Medlock. Did you know, we created a co-presidency to help balance the load, share
decision making responsibilities, and improve accountability? We believe this structure creates
a healthier, more equitable model of leadership–and to think, changes like this can start at our
mighty lil’ store.

It has been an honor and an education to be a part of the board, from learning about the
complexities of co-op finances to understanding why our refrigeration units go down with
higher ambient temperatures…something about compressors, condenser coils, and overheated
components! Thank you for being patient and understanding when our units are being fixed
and products are unavailable or in the back. When you have an insider's view, it gives one new
perspective and insight, which has only increased my gratitude and respect for all those who
have contributed to DNF’s longevity and evolution.

Speaking of longevity and tradition, we are thrilled to announce the upcoming 5th Annual
Harvest Festival! Please mark your calendars for September 13th, 3-8pm at Rotary Park. This
festival is a celebration of the membership, the co-op, the harvest season and serves as our
annual meeting in which you are encouraged to read the annual report and ask questions.
Please visit with us at our Board tent, sample from our diverse local vendors, enjoy an amazing
community meal, check out some new and fun DNF merch, participate in all ages activities,
meet up with friends and make some new ones. We are especially excited to welcome Mojo
Birds to the festival stage. With their debut album on the horizon, you won’t want to miss this
lively, talented and danceable band! Want to get involved? We are currently accepting
volunteers to help at the Festival, which is not only a great way to give back to your beloved
co-op but you also receive a free meal! Sign up at durangonaturalfoods.coop/harvestfest!

At DNF, we know that not everyone in our community has consistent access to healthy,
affordable food. That’s why we remain committed to offering programs like Double Up Food
Bucks and Fresh To Flourish that make it more affordable for SNAP recipients to bring home
nutritious, local groceries. We are more than a grocery store, we are a community hub, where
behind the scenes your local employees care. DNF is mission-driven, continues to raise the bar
in product choices, respects and takes care of employees and strives to create a positive,
transparent and uplifting culture for all.

Hey, and if you find yourself having a hard time keeping your cool this summer, there are
always slushies! That’s right, DNF has a new slushy machine this season. Not the nostalgic 7-
Eleven slurpees with somewhat questionable ingredients but an up-leveled slushy the way
nature intended, healthy and homemade. We look forward to seeing you in the aisles.

Yours in service and 100% written without AIy
Sheryl McGourty
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A MONTHLY LETTER
FROM YOUR DNF
BOARD:‌

A MONTHLY LETTER
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BOARD:‌

https://mojobirds.com/
https://mojobirds.com/
https://www.givepulse.com/event/625995-2025-Durango-Natural-Foods-Harvest-Festival




Q: So, where are you from?‌
A:‌ Durango, CO‌
Q: What’s your favorite part about living in‌
Durango?‌
A:‌  ‌I love how close we are to Silverton,
Telluride and Moab!‌
Q: When you're not at DNF, what else are‌
you getting up to?‌
A: ‌Finding cool camp spots, playing hockey
or hanging out by the river w/ my friends.‌
Q: What is your message to the world?‌
A:‌  ‌Don’t feel isolated, you can always do
something different!‌ ‌
Q: Favorite things about working at the co-‌
op?‌
A:‌ I love all the great stories that come out of‌
working here!‌
Q: What is something you are excited to‌
bring to the store?‌
A:‌  ‌I am excited to bring epic t-shirts
everyday and helpful bulk advice!‌
Q: In preparation for any adventure, which‌
three DNF products would you bring?‌
A:‌  ‌Bulk salted pistachios, a Klean Kanteen
water bottle and beef tallow sunscreen.‌
Q: In ten words or less, how would you‌
describe our Co-op to an out of town‌
visitor?‌
A:‌ A colorful rabbit hole of cool and unique
items/products!‌

MEET
PJ!‌

Check back every
month for a special

feature celebrating the
heart of DNF--‌

our staff!‌ ‌ 6‌

The master
of The

Plants &
everything

bulk‌
at dnf!‌
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says that is the wrong direction.

Back in the mid 1800’s when Co-ops began
to emerge, one of the principles was that
they would be “non-political”. Haven’t found
out when that was actually dropped but I
suspect in was around the time of WWI. How
do you stay neutral when what is happening
goes against the principles that propel you?

Co-ops are non-violent by nature despite
some infamous occurrences during the
1920s and the early 1970s. The mind-set is to
help and lend a hand. That together we can
accomplish great things. 

Okay – now this is going to sound lame but
one of the things that we can do to make a
change is to support your local Co-op. So
how does that help? Well, I don’t know in the
short term. We are a gathering of people
who care about their diets particularly
focusing on quality, natural, local and
organic foods. It’s nice to shop where we are
all mostly on the same page. That can be
comforting. So there’s that in the short term.

Our Co-op is still recovering from its near
collapse in 2019. We do not have the
resources immediately but one thing larger
Co-ops do is continuing education out into
the community. Certainly highlighting food
and food politics but also how to be
cooperative, how to develop solutions and
how to encourage others to join or start their
own Co-ops. A larger Cooperative
Community.

We are as grassroots of an organization as
can be. At a certain point, we will have the
critical mass to do new things and certainly
educating each other as well as creating
new solutions is a top priority. 

Have you heard of the “Hundredth Monkey
Effect”? Generally it goes that when a certain
number of folks think one way, at a certain
point it takes over and it becomes a
dominant thought pattern everywhere. Co-
ops are much more integrated into society in
Europe than here and it’s a really big thing
there. Co-ops of all kinds are being started
around the world. Only by growing can Co-
ops worldwide achieve that monkey effect.

So while I can’t say supporting our Co-op will
do A, B and C in making the world a better
place, I can say that that is our goal despite
us being in the infant stages. Not only are we
supporting a great and fun place right now,
we are also supporting the potential that we
have in the coming years. The original Co-op
Pioneers in the 1800’s had no idea that Co-
ops would grow so big today but they did
dream that it would become a dominant
force.

Listen: when the New Wave Co-ops
developed in the 70s, no one saw them
having potential. But they are actually
credited with actualizing the Natural Foods
and Organic movement that gave way to
giants like Whole Foods. Co-ops across the
country are currently growing.

We still have obstacles ahead but the more
of us there are making this business happen,
the more relevant we become. We are still
the wave of the future.



BECK & BULOW BISON MEAT STICKS

FRATELLI MINAGLIA PASTA‌

Silver Wings is America’s oldest and most trusted
manufacturer of pharmaceutical grade colloidal silver
products. Founded in 1994 with the sole purpose of
providing high quality natural silver products, Silver
Wings uses a Nano-Photon Correlation Spectroscope
(NCS). This is the most accurate colloidal silver
particle size testing method and performed at
qualified independent laboratories. We believe quality
should never be compromised in any aspect of our
silver products.

Discover the ultimate grab-and-go snack with Beck &
Bulow’s 100% Bison Meat Stick—a hearty 4oz treat that
packs bold flavor and serious nutrition into every bite. Made
from premium bison meat, this high-protein stick offers a
satisfying chew and a classic, spiced jerky taste, perfect for
fueling your day. Slip it into your backpack for a reliable
energy boost on hikes, keep it in your gym bag for post-
workout recovery, or bring it along on road trips for a
wholesome, no-fuss snack. With its portable collagen casing
and clean, robust profile, this meat stick is designed for
convenience without compromising on quality—your go-to
for staying powered up on the move.

The authentic and genuine flavor of Fratelli Minaglia
pasta stems from high quality ingredients: Pure
Spring Water from Antola National Park and 100%
Certified Organic Durum Wheat from their mill in
Tuscany. Bronze extruded to create a rough, porous
surface that captures all the flavors of the sauce, the
pasta then undertakes a low, natural drying process
that maintains the organoleptic and nutritional
properties of the prime ingredients. Fratelli Minaglia
has been making delicious pastas since 1927.‌

SILVER WINGS COLLOIDAL SILVER
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HOUSE MADE
SLUSHIES

OF THE MONTH

NOW SERVING:

DNF DELIDNF DELI
This mo
This mo

ALL SYRUPS MADE FROM
SCRATCH USING NATURAL,

LOCAL & ORGANIC INGREDIENTS

AUGUST PIZZA
CHEESEBURGER

these ingredients are                     ALl Month long!these ingredients are                     ALl Month long!

nth at the:nth at the:

COMING SOON!
DIRTY CHAI

TEA
&

VIETNAMESE
COLD BREW

COFFEE

LOOK FOR

THESE IN THE

DELI JUICE

FRIDGE!
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FRIDGE!

AUGUST PIZZA

CHEESEBURGEROF THE M
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Young
Belford 

Young
Belford 

Ground
Beef

Ground
Beef Roma

Tomatoes
Roma

Tomatoes

PRODUCEPRODUCE

JAMES RANCH JAMES RANCH  

KetchupKetchup

PRIMAL
KITCHEN
PRIMAL

KITCHEN Dijon
Mustard

Dijon
Mustard

MAILLEMAILLE GRILLO’SGRILLO’S

Pickle
Chips

Pickle
Chips

Find our Fresh made pizza dough every friday & saturdayFind our Fresh made pizza dough every friday & saturday

20% OFF20% OFF

Located in the deli grab & go CoolerLocated in the deli grab & go Cooler
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It’s peach season in Colorado, and for DNF
this is one of the earliest. A combination
of dr y winter and hot spring, plus a good
contact to the North with organic orchard
clients meant local peaches touched down
at the Co-op in the ver y beginning of July.
In years past the last week of July was the
best we could hope for when locking in a
consistent supply of our state’s favorite
fruit, yet here we are with thousands of
pounds sold behind us and thousands to
go.
 During Colorado’s yearly peach-mania,
lots of fact and lore are mixed and spread
like a good pie filling. We took some time
out of the day recently in the Produce
Department to find out for ourselves
what’s worth repeating and what might
need to be rethought. A good place to start
is in the numbers: Peaches make up 75%
of the fruit produced in Colorado, a 50
million dollar industr y that is focused in
just 4 counties, namely Mesa and Delta.
However Colorado barely ranks in the top
five peach producing states most years.
Agricultural behemoth California produces
more than all other states combined.
Runners-up South Carolina, Georgia, and
New Jersey also place ahead of Colorado,
but that’s just in tons, not in taste. 
    This brings us to some science. Anyone
who’s spent the night outside here, in the 
peak of summer, knows what a wild
temperature swing the moisture-less air of
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the high desert makes right after sundown.
While other peach-growing regions have
more humidity that acts as a conductor of
heat from the day into night, it’s our
consistently cool summer nights that
improve peach flavor by helping slow the
sugars in the fruit from converting to
starch. Soil plays an important role as
well. Peaches thrive in the mineral-rich
alluvial soils along the Colorado and
Gunnison Rivers. Orchards in Palisade
share a similar soil type with those in
Paonia, Hotchkiss, and Delta because of
the eons of erosion that have carried
different sides of the same mountains
down to where they grow. 
    So now the lore: is one peach from any
of these Western Slope regions better than
the rest? That can entirely depend on
timing. When the season begins, whether
its first down low in the Dominguez Canyon
along the Gunnison, shortly after in
Palisade, or some weeks later in
Hotchkiss, clingstone peach trees bear the
earliest fruit. Somewhat smaller and hard
to separate from the pit, clingstone
peaches are less sought after for fresh
eating than the larger mid-season varieties
known as free-stones. Any well ripened
peach is worth the wait. A difference in
size or a few more flavor notes paired with
a sun-soaked afternoon and you’ve got a
memor y maker, no matter where you are.
So next time when shopping for peaches,
just know the bottom line is that they are
grown on the Western Slope and RIPE!
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We love

our staff!

We love
our staff!
To honor them

like they deserve,
we will be 

CLOSING
EARLY

SUNDAY,
AUGUST 3
at 6:00PM
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at 6:00PM

rd

for our Annual
Staff Appreciation

Party!

Thank you for
understsanding!



LIVE MUSIC BY 
THE MOJO BIRDS

DINNER CRAFTED  BY 
THE DNF DELI

LOCAL VENDORS & ARTISANS

DRINKS FROM:
SKA BREWING & ESOTERRA CIDERWORKS 

Harvest  Harvest 
Saturday, Sept 13th
Saturday, Sept 13th

Rotary Park, DurangoRotary Park, Durango
We’re excited to see you there!We’re excited to see you there!

LIVE MUSIC BY 
THE MOJO BIRDS

DINNER CRAFTED  BY 
THE DNF DELI

LOCAL VENDORS & ARTISANS
FACE PAINTING, LOCAL PRODUCTS & MORE!

DRINKS FROM:
SKA BREWING & ESOTERRA CIDERWORKS 

3pm-8pm
3pm-8pm
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FACE PAINTING, LOCAL PRODUCTS & MORE!



THE MOJO BIRDS ARE A FUNKY FLOCK. 
ROOTS ROCK MUSIC- INSPIRED BY THE

LIKES OF THE BAND, A TOUCH OF AL
GREEN, AND A HEALTHY DOSE OF AFRO-

PERUVIAN MOJO!
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Alexi Leon Alexi Leon 

Mojo BirdsMojo Birds

Fest  2025Fest  2025

Jay HarootunianJay Harootunian

Ted MooreTed Moore

Upright Bass
Vocals
Fiddle

Upright Bass
Vocals
Fiddle

Brian AherneBrian Aherne

Alex TaubAlex Taub

Mojo Birds

Guitar
Vocals
Guitar
Vocals

Guitar
Vocals

Harmonica

Guitar
Vocals

Harmonica

Drums
Vocals

Percussion

Keys
Vocals
Melodica

Keys
Vocals

Melodica

Vocals
Percussion

Vocals
Percussion
Silas HamiltonSilas Hamilton
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Walnuts

Bulk
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Bulk
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& EVOO

$12.49/lb$12.49/lb
$8.99/lb$8.99/lb

Fields to Plate 
 Arugula

Fields to Plate 
 Arugula

$6.99/8oz$6.99/8oz

Organic Valley

Blue Cheese

Crumbles

Organic Valley
Blue Cheese
Crumbles

$5.99/ea$5.99/ea

Atorias
Flatbread
Atorias

Flatbread

$3.49/ea$3.49/ea

BalsamicBalsamic

EVOOEVOO

$22.99/lb$22.99/lb

FIND INGREDIENTS AT THE CO-OPFIND INGREDIENTS AT THE CO-OP

Ingredients
4 small flatbreads or 2 lavash, 

      cut in  quarters or halves
1 tablespoon olive oil
1 pear, cored and thinly sliced
8 ounces blue cheese, crumbled
2 teaspoons minced fresh sage
2 tablespoons coarsely chopped 

       walnuts
2 cups arugula, washed
1 tablespoon balsamic vinegar
Black pepper

Preparation
1.Heat the oven to 450°F. Place the flatbread or lavash pieces on a large sheet pan and

drizzle with olive oil. Spread the pear slices evenly on top, sprinkle with blue cheese,
sage and walnuts. Bake for 6 to 8 minutes until the cheese is bubbly. Remove from the
oven.

2.While the flatbreads are baking, toss the arugula with the balsamic vinegar. Top the
hot flatbreads with the dressed greens, sprinkle with black pepper and serve.
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sage and walnuts. Bake for 6 to 8 minutes until the cheese is bubbly. Remove from the
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2.While the flatbreads are baking, toss the arugula with the balsamic vinegar. Top the
hot flatbreads with the dressed greens, sprinkle with black pepper and serve.

Pear & Blue
Cheese Flatbread

Pear & Blue
Cheese Flatbread

*Recipe curtesy of NCG



Shrimp
Summer
Rolls

Shrimp
Summer
Rolls

We’ve got what you need

1.Put on a pot of water to boil for the noodles. Place the carrots and scallions in a large bowl. Add
the lemon juice, sugar, soy sauce, ginger and cilantro. Cook the noodles and drain well, wrap in a
thick smooth-textured kitchen towel and press to remove excess water, then add to the bowl.
Remove any tails or veins from the shrimp; pat the shrimp dry and reserve.

2.To assemble, on a table or counter set a large roasting pan with an inch of warm water in it, a
clean towel, a cutting board, and a platter and plastic wrap for the finished rolls. For each roll,
place a rice paper sheet in the pan of warm water and gently submerge with your fingertips. Once
parts are softening but not completely limp (30 – 60 seconds), carefully place the sheet on the
towel for a few seconds to blot excess moisture, then transfer to the cutting board. Arrange 2
shrimp across the center of the rice paper skin. Put about a half cup of the veggie filling on top of
the shrimp. Fold in the rice paper from the sides, then up from bottom, then roll up. Place finished
rolls on the platter and cover with plastic wrap to keep them moist while you complete the rest. If
you prepare the rolls more than an hour before you plan to serve them, cover with wet paper towels
and wrap tightly in plastic. Serve with dipping sauce.

We’ve got what you need
San-J

Soy Sauce
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San-J
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Fresh Ginger
Produce
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Produce

Fresh Ginger
Produce

Fresh Cilantro
Produce
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Produce

Fresh Cilantro
Spring Roll
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Spring Roll
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Spring Roll
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SeaJoy
Frozen Shrimp

SeaJoy
Frozen Shrimp

SeaJoy
Frozen Shrimp

Ocean’s Halo
Rice Noodles
Ocean’s Halo
Rice Noodles
Ocean’s Halo
Rice Noodles

$5.49/10 oz$5.49/10 oz$5.49/10 oz$5.49/ea$5.49/ea$5.49/ea $5.49/lb$5.49/lb$5.49/lb $1.99/ea$1.99/ea$1.99/ea $3.79/ea$3.79/ea$3.79/ea $14.99/36-40ct$14.99/36-40ct$14.99/36-40ct

1 tablespoon fresh ginger, minced
1/4 cup cilantro, stems removed
1/4 pound thin rice noodles
12 large rice paper wrappers
24 large cooked shrimp
1 jar peanut or sweet chili sauce, prepared

1 small carrot, shredded
2 large scallions, sliced diagonally
1 tablespoon lemon juice
2 teaspoons sugar
1 tablespoon reduced sodium soy sauce

1 small carrot, shredded
2 large scallions, sliced diagonally
1 tablespoon lemon juice
2 teaspoons sugar
1 tablespoon reduced sodium soy sauce

IngredientsIngredients

PreparationPreparation

*Recipe curtesy of NCG

1 tablespoon fresh ginger, minced
1/4 cup cilantro, stems removed
1/4 pound thin rice noodles
12 large rice paper wrappers
24 large cooked shrimp
1 jar peanut or sweet chili sauce, prepared

1.Put on a pot of water to boil for the noodles. Place the carrots and scallions in a large bowl. Add
the lemon juice, sugar, soy sauce, ginger and cilantro. Cook the noodles and drain well, wrap in a
thick smooth-textured kitchen towel and press to remove excess water, then add to the bowl.
Remove any tails or veins from the shrimp; pat the shrimp dry and reserve.

2.To assemble, on a table or counter set a large roasting pan with an inch of warm water in it, a
clean towel, a cutting board, and a platter and plastic wrap for the finished rolls. For each roll,
place a rice paper sheet in the pan of warm water and gently submerge with your fingertips. Once
parts are softening but not completely limp (30 – 60 seconds), carefully place the sheet on the
towel for a few seconds to blot excess moisture, then transfer to the cutting board. Arrange 2
shrimp across the center of the rice paper skin. Put about a half cup of the veggie filling on top of
the shrimp. Fold in the rice paper from the sides, then up from bottom, then roll up. Place finished
rolls on the platter and cover with plastic wrap to keep them moist while you complete the rest. If
you prepare the rolls more than an hour before you plan to serve them, cover with wet paper towels
and wrap tightly in plastic. Serve with dipping sauce.




