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We thought it was high time the 
Co-op had a face lift. We know 
you love it just the way it is but we 
hope you’ll love it even more 
when we give it a paint job and 
put in some new shelving and BPA 
free dispensers.  

There was talk a few years ago of 
the Co-op moving to something a 
bit more spacious but having 
staked out the entire town, we’ve 
come to the conclusion that there 
is only a couple of sites that could 
be suitable, none of which is 
available right now. So we’ve 
decided to make the absolute best 
of what we already have by 
maximising our available space. 

We’re planning the refurbishment 
of the Co-op in two stages in order 
to minimise the disruption for our 
shoppers. We will be closing for 
two days on Monday 5th and 
Tuesday 6th November to carry 
out the first stage. This will 

involve  the refurbishment of the 
dry bulk food area including a 
separate gluten free area, a paint 
job to the entire shop and the 
installation of new signage. 
Sometime next year we plan to 
complete the second stage which 
will include new fridges and 
reorganisation of the wet area. 

We know that change can be a bit 
disconcerting so when we re-open 
on Wednesday November 7th we’ll 
have extra staff on hand to show 
you around and help you find 
your favourite products. 

This is going to be a huge job and 
we’ll need all the help we can get 
both in the week leading up to the 
refit and on the days we’re closing. 
If you are a member and you 
would like to come and volunteer 
some time during the refit or the 
week before, please put your name 
down with staff at the counter.  

HALIN NIEUWENHUYSE  

 

CO-OP AGM 

SATURDAY 17TH 

NOVEMBER 

2.00-4.00 PM 

Carrington Hotel Library 

Come and join us for the meeting 
followed by tea and an array of 

delicious cakes afterwards. 
 

SHOPPER’S CARDS 
 

AVAILABLE NOW  

Members may purchase an 

additional shopper’s card for 

$2 to enable another member 

of their household to shop at 

member’s prices. 

NEW OPENING HOURS 
 

MONDAY - FRIDAY     9.00 AM - 6.00 PM 

SATURDAY           8.30 AM - 5.00 PM 

SUNDAY           10.00 AM - 4.30 PM 

PUBLIC HOLIDAYS    10.00 AM - 3.00 PM 

Please note from the 7th November 

the Co-op will no longer be open 

until 6.30 pm on Thursdays.  

We apologise for any inconvenience. 

Co-op Closed for 

Makeover 

5th and 6th Nov  



 

 

Japanese Food Update 

In May of 2012, world-
famous physician Dr 
Helen Caldicott visited 
Katoomba to speak to 
Co-op members on the 
crucial subject of “Is 
Food from Japan Safe 
Post Fukushima?”  

She said the meltdown 
of three reactors at 
Fukushima in 2011 and 
subsequent explosions 
at the plant had 
resulted in the release 
of massive amounts of 

radiation into the atmosphere and ocean. The accident 
was rated two and a half to five times worse than the 
Chernobyl disaster in 1986, making Fukushima the worst 
industrial accident of all time.  

With the amount of radiation entering the food chain 
hard to verify from official sources, Dr Caldicott urged 
the Co-op to stop ordering all foods sourced from Japan, 
and said the safest solution was to buy foods grown in 
Australia. 

Foods from Japan are popular with Australian consumers, 
and many are on the Co-op's shelves. These include rice, 
shitake mushrooms, green tea, soy milk, soy sauces, miso, 
udon and soba noodles. The Co-op has stopped stocking 
Japanese nori, and other foods from the sea.  

The Board has engaged in robust discussion about how to 
respond to Dr Caldicott's lecture, with many options 
being canvassed, from a total ban through to warnings, 
testing, or no action. 

Upon the suggestion of board member Will Maclean, the 
Co-op has begun having foods from Japan tested for 
radioactivity. Among products tested already is Bonsoy 
soy milk, which remains safe to drink thus far. Results 
will be posted on the website as testing proceeds. 
Japanese products and products containing Japanese 
ingredients are now clearly labelled in the shop and we 
are seeking to source similar products from other 
countries of origin where possible. 

A video of Dr Caldicott's address was shot by Rushan 
Dissanayake and Atilla Tugcu of Legacy Productions, and 
links to excerpts have been posted on the Co-op's 
website for those of you who missed the talk. -
www.bmfoodcoop.0rg.au 

We will be conducting an online poll of members in the 
coming months to further determine the Co-op's 
response to Dr Caldicott’s speech. 

LARRY BUTTROSE 

 

 

 

Fukushima: random drops 
 

Japan’s first astronaut Toyohiro Akiyama, decided to stop 
being a journalist and become a farmer when he saw the 
Earth from space. He retired to cultivate rice and shitake 
mushrooms at his farm in Fukushima for 17 years.  Now 
he can no longer live there and he warns “if we do not rid 
ourselves of the ideology that we cannot be happy with-
out economic growth, I don’t think we’ll be able to take 
away any lessons from the tragedy.” 

Chiaki and Chuya Hashimoto raised their children, grew 
their food and ran macrobiotic health retreats at the 
home they built from materials from their land in the 
mountain forests near Iwaki City in Fukushima prefec-
ture. The Hashimoto family has a strong connection to 
our community in the Blue Mountains – parents Chiaki 
and Chuya have been holding macrobiotic half-fasting 
retreats here for a number of years. Kayu, Asuka, Takuto 
and Tomoka went to school here at Korowal and Spring-
wood High.  

Japanese butoh artist Kuzuo Ohno once said,  

“The truly important things in life trickle down 
randomly, drop by drop.”   

Fukushima: random drops is a small exhibition curated by 
Margot Turner which explores people's response to the 
earhquake, tsunami and radiation in Fukushima in March 
2011. 

FUKUSHIMA 
RANDOM DROPS 

A non-commercial installation curated by Margot Turner with: 

Photography by Asuka, Chuya & Chiaki Hashimoto 

Chernobyl Children in Fukushima a documentary by Hujita Ushio  

Disaster scrolls by Winsome Jobling 

Yoake mandala essence by Wendi Forbes 

November  21—28 2012 at Katoomba Fine Art 

98 Lurline Street Katoomba (open daily from 10 am to 4 pm) 

Chiaki and Chuya will attend the opening 

Friday November 23 from 3 – 5 pm 
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Local Spring Produce  

After a long period with just citrus and the rare green 

leafy matter on offer, the warm spell has made local 

gardens and suppliers burst with fresh loveliness. 

So what has been seen of late on the local shelf?  

 

 Radish 

 Silverbeet 

 Parsley 

 English spinach 

 Coriander 

 Beetroot 

 Lemons 

 Lemonades 

 Grapefruit 

 Chicken, bantam and duck eggs 

 

Bathurst certified organic suppliers are back with: 

 Spring onions 

 Rocket 

 Rainbow chard 

 Spinach 

 Beetroot 

 Eggs 

 

Lin’s certified organic suppliers from Windsor have a 
supply of the following: 

 Kale 

 Lettuce 

 Chinese green 

 Beetroot 

 Sprouts 

 

So, enjoy the incredibly fresh, reduced food miles local 

produce. Keep your eyes to the shelf at the end of the 

veggie stand near the sink for the backyard surplus 

goodies and read the tags for the farmers direct, certified 

organic commercial produce scattered around the veggie 

stand. 

ALISON GARLAND 

  WHERE GOOD FOOD DOESN’T COST THE EARTH                                                                              PAGE 3 

 

Stock News                        

KOMBUCHA, COOKIES AND NEW 

SEASON GARLIC 

Spring has certainly sprung in the mountains and 

with increased daylight, lots of sun and welcome 

showers our local shelf is already laden with an 

cornucopia of Co-op members’ crispy and crunchy 

fresh vegetables. Garlic, coming from Northern New 

South Wales is now back in stock but we may have to 

wait a little while longer for local garlic.   

Eagled eyed shoppers will have noticed a decline in 

our range of bulk, affordable gluten free pastas.  

Hopefully supplies will be resumed but we will be 

stocking a few more varieties of packaged, gluten 

free pasta to fill the gap. Unfortunately the 

extremely popular chia seeds may not be available 

until November.  If you do get a little hot under the 

collar hunting down your favourite foods just ask for 

help from one of our staff.  

With a hot summer forecast what better, more 

refreshing or healthier way to cool down and chill 

out than with a bottle of locally brewed kombucha. 

Bucca’s Mountain Cottage is made in Blackheath by 

Daniel Bucca and contains filtered water, organic 

raw sugar, either chemical free natural apricot and 

peach tea or Australian Daintree black tea and 

organic hibiscus flower, kombucha culture and love. 

It comes in two tasty flavours, Apricot and Peach or 

Hibiscus and can currently be found in the bottom of 

the fridge. For those who are not aware, Kombucha, 

the ‘Immortal Health Elixir’, or the ‘Mighty Booch’ 

has a number of health benefits including its 

amazing ability to detoxify the liver and it is believed 

to prevent cancer. It also contains glucosamine and 

prevents and treats arthritis. Unfortunately it’s not 

recommended for pregnant or lactating women, 

however our ever popular outside table and benches 

provides a welcome respite from shopping melt-

down  for mums and mums to be. Please help 

yourself to our filtered water at the sink.  

Cat’s kitchen local cookies (currently the gluten -free  

quinoa caramel slice is a big favourite!) are a 

tempting treat if you choose to take a seat to beat 

the heat. So when it just all gets too hot just 

remember the Cool-op! 

MIKE PATTERSON, STOCK COORDINATOR 



 

 

Every Little Bit Helps  

Donating at the Co-op 

This new financial year (2012/13) the 
Co-op is pleased to be able to 
continue supporting our community 
with regular donations to the 
Katoomba Neighbourhood Centre's 
monthly lunches, the BM Refugee 
Support Group's Villawood visitors 
and the North Katoomba Community 
Gardens. 

You will notice that the Donations box 
on the front counter (now hiding 
slightly behind the till by the entrance 
door) is receiving money for the Blue 
Mountains Family Support Service 
Christmas Appeal . This appeal 
happens each year and is vital to bring 
some of the cheer of the celebratory 
season to the tables and trees of 
disadvantaged local families. 

As things are financially a little tighter 
this year we are not offering our usual 
occasional donations to other local 
groups. We apologise to those groups 
who have been supported by us in the 
past, but please give your details to 
staff if you would like to be considered 
for the takings of the Donations Box 
and contact the Co-op again at the 
beginning of the next financial year 
(July 2013) for the latest information 
on the donations situation. 

Thank you to all our members and 
shoppers for your generosity in adding 
to the Donations Box, your donations 
are always very gratefully received, 
and every little bit of support does 
help. 

SUSAN AMBLER 

 

The Co-op has a 
Manager 
In 2010-11, we held a series of 
facilitated combined meetings 
between the Board and staff in order 
to examine how the structure of the 
Co-op could be changed to better 
support both groups. As a result, two 
new roles - Co-op Manager and 
Education & Marketing Co-ordinator 
were identified as crucial to more 
effectively carrying out the Co-op’s 
aims and objectives and meeting its 
legal and organisational obligations. 

In late 2011, the Board appointed 
Halin Nieuwenhuyse as Interim 
Manager to oversee a number of tasks 
that were falling through the cracks 
and to hold the fort while we designed 
and undertook the recruitment 
process for the position of Co-op 
Manager.  We updated members 
about our plans at the at the 2011 
AGM and in early 2012, we finalised 
the position descriptions and got the 
ball rolling for the recruitment of the 
Manager position.  

At the July 2012 meeting of the board, 
the selection panel was confirmed as 
Susan Ambler, Ian Dudley-Bestow, 
Murray Hopkins and Georgia Page.  
Ian and Georgia provided a 
perspective from the board, Susan a 
perspective from staff and Murray 
provided a perspective from our 
members.  

The board felt that it was important to 
advertise this pivotal role both 
internally and externally and were 
thrilled when the best person for the 
job was revealed to be a long standing 
staff member.  

We are very pleased to announce that 
Halin Nieuwenhuyse has been 
appointed Co-op Manager and will 
step into the role in December 2012. 
Halin has 15 years experience at the 
Co-op and a diverse range of skills 
that will greatly benefit our 
organisation.  

The board looks forward collaborating 
with Halin and to her contribution to 
a vibrant and flourishing Co-op.  

GEORGIA PAGE 
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In 
Memory 
of  

Helena 
Wong 

 

 

In July this year members of the 
Co-op community mourned the 
passing of Helena Wong, long 
time committed member and past 
director of the Co-op. 

After her most recent fight with 
cancer Helena returned to the 
mountains to convalesce and 
recover her health. Alas this was 
not to be and she passed quietly 
the morning of Tuesday 3rd July. 

Surrounded by family and friends 
Helena fought for life with 
tenacity to the end. She affected 
those she was around deeply and 
will be remembered for her 
determination to live life on her 
terms to the last.  

A dedicated member of many 
communities round the world 
including the Blue Mountains, 
Helena volunteered her time 
generously and is remembered 
fondly for her commitment to the 
2008 caretaker Board. 

OMBI FOREST 

STALLS AVAILABLE FOR THE 

KATOOMBA COMMUNITY  

CHRISTMAS FAIR  

Katoomba Public School  

 Sunday 25th November 

$20 PER STALL 

LOCAL PRODUCE AND  

HANDCRAFTS WANTED 

contact Nerolie  Ph 4782 9239 
njstodart@gmail.com 

This event is hosted by  
Katoomba Public School P & C  
and Connect Family Services.  

SENIORS & 
CONCESSION CARD HOLDERS 

 

MAY NOW SHOP  

ON WEDNESDAYS  

AT MEMBER PRICES 

 

PLEASE PRESENT YOUR SENIOR’S 

OR CONCESSION CARD AT THE 

COUNTER WHEN YOU SHOP 

mailto:njstodart@gmail.com

