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		Posted on April 1, 2024April 7, 2024
New Spices with Burlap & Barrel
	

	
	
		
A few weeks ago, we added Burlap and Barrel single-origin spices to our selection (most of our teas, herbs & spices are from Mountain Rose). They are available in small-sized glass containers or larger plastic containers, unfortunately not yet available in bulk from this supplier. 




Are these packaged spices organic, although none of them are labeled as organic?




You asked, and we reached out to our supplier. Here’s the answer we received: “Most of these packaged spices are grown organically, with some certified by local or European agencies. However, organic certifications are expensive – often too costly for independent farmers to afford. We are working with partner farmers to help them obtain organic certifications. This is why our labeling does not reflect the organic growing process.”
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		Posted on March 30, 2024April 4, 2024
Bread Alone, Monday, April 8
	

	
	
		
Presenting the prestigious array of our highly sought-after sliced loaves for this week’s selection, each available at an enticing price of $6.70:




NINE MIXED GRAIN
WHOLE GRAIN HEALTH
RYE SOURDOUGH
SAN FRANCISCO SOURDOUGH
FRENCH SOURDOUGH

	


	



		
		Posted on March 24, 2024March 24, 2024
Discover our BULK Pure Soap Flakes products
	

	
	
		
Pure and natural, plant-based, cleaning and laundry products. Free of additives, enzymes, fragrance, and sodium lauryl sulfate. Made in Minnesota.  More info: https://puresoapflakes.com/




[image: ]Source: https://puresoapflakes.com/



Pure Soap Flakes: Small, translucent, crystal like, silky flakes of pure Castile soap concentrate that are saponified from a signature blend of organic vegetable oils of coconut and Smude Sunflower Seed. Melts in water to create a liquid soap, and can be used for bathing, cleaning or laundry; great for people with sensitive skin, babies, and pets! $15.56/lb




Laundry Powder: A special formulation of ground Pure Soap Flakes, aluminum free baking soda, and washing soda. Can be used in HE, front and top loading washing machines. Only 1 tablespoon per load!  2 tablespoons for extra large or soiled load and 3 for super soiled. Add 1 Cup 3% hydrogen peroxide or 1 tablespoon oxygen bleach (sodium percarbonate)
with whites as a natural bleach / Add 1/4 cup distilled white vinegar in the rinse to naturally
condition and soften clothes if needed. $8.19/lb




BULK Dishwasher tabs: Can be used to clean coffee pots too. Ingredients : Baking Soda, Borax, Citric Acid, EcoBleach, Himalayan Salt, Solar Salt and Washing Soda. Shipped in paper bag. Wrapper free. Directions : Toss 1 cube in to automatic dishwasher per cycle.
Fantastic for drains and septic! $9.95/lb

	


	



		
		Posted on March 21, 2024
Bread Alone March 25
	

	
	
		
This week’s lineup of our most sought-after sliced loaves, each priced at a tantalizing $6.70. The uncut San Francisco Sourdough is priced at $6.99.




NINE MIXED GRAIN
WHOLE GRAIN HEALTH
SAN FRANCISCO SOURDOUGH







	


	



		
		Posted on March 13, 2024
Do you know about arrowroot powder?
	

	
	
		
Arrowroot powder (or flour) is derived from the root of a tropical plant called Maranta arundinacea. It can replace corn starch as a thickening agent, but it is not derived from (often genetically modified) grains, and is obtained through a more natural process.  Arrowroot powder can also be mixed with other flours for gluten-free baking. And it has multiple health benefits!




Try it for $4.67/lb (in bulk).




[image: ]Photo: Downshiftology.com



More information: https://downshiftology.com/5-things-you-need-to-know-about-arrowroot-powder/

	


	



		
		Posted on March 7, 2024March 18, 2024
Bread Alone March 18
	

	
	
		
It feels like I’ve finally unraveled the mystery behind our customers’ favorite breads from Bread Alone. Behold, the illustrious lineup of our most sought-after sliced loaves, each priced at a tantalizing $6.70:




NINE MIXED GRAIN
WHOLE GRAIN HEALTH
RYE SOURDOUGH
SAN FRANCISCO SOURDOUGH
FRENCH SOURDOUGH







	


	



		
		Posted on March 6, 2024
What to Do with (Very) Brown Bananas? Try a Delicious Vegan, Low-Waste, and Easy BANANA BREAD!
	

	
	
		
A great way to use the coop’s (half-price) ripe bananas. And you can also freeze bananas to make it later! Most ingredients available in bulk at the coop.




[image: ]Recipe and photo by AmbitiousKitchen.com (Monique Volz)





Prep Time: 15min / Cook Time: 45min
Servings: 10 slices (~200 cal/slice).








	Wet Ingredients:
	3 medium to large extra ripe bananas, mashed (1 to 1.5 cups) – Frozen bananas should be thawed first and drained of excess liquid.
	1/3 cup (75g) coconut oil
	½ cup (100g) brown sugar or coconut sugar
	½ tablespoon vanilla extract
	2 tablespoons dairy free milk (oat, soy, etc.) – Add 2 more if you use whole wheat flour

	Dry ingredients:
	1 ¾ cups (210g) all-purpose flour
	Gluten-free? Use or 1-to-1 GF flour replacement, with upcycled ingredients!
	1 teaspoon baking soda
	1 teaspoon ground cinnamon
	½ teaspoon salt
	OPTIONAL: ½ cup chocolate chips
	OPTIONAL: ½ cup chopped walnuts, pecans, etc.

	Instructions:





	Preheat oven to 350°F. Grease a 8 ½*4 ½ inch pan. If you use a larger pan, note that your bread will be thinner and will take less time to cook.
	In a large bowl, mix together the wet ingredients. In another large bowl, mix together the dry ingredients.
	Add dry ingredients to the wet ingredients and mix until just combined: Do not overmix! Keep some lumps of bananas, etc. If you’d like, add the chocolate chips or nuts or both.
	Add the batter to the pan. Bake for 40-50min or until a tester inserted into the middle comes out clean.
	Allow bread to cool in the pan for 5-10min, then transfer to a wire rack to finish cooling.
	Serve sliced and cold. Can be served with nut butter spread on top.


	


	



		
		Posted on March 4, 2024
Bread Alone March 4
	

	
	
		
This week’s selections are the following. They are all sliced bread and priced at $ 6.70 each.




NINE MIXED GRAIN
WHOLE GRAIN HEALTH
RYE SOURDOUGH
SAN FRANCISCO SOURDOUGH
FRENCH SOURDOUGH







	


	



		
		Posted on February 26, 2024
New Snack available in bulk: Roasted Soy Beans!
	

	
	
		
We now offer Roasted Salted Soya Beans in bulk. Great as an appetizer and zero-waste snack option. Lightly salted, high in protein and fiber, vegan and gluten-free. Can be mixed with dried fruit and other nuts! Available at $5.52/lb. Grown in the U.S. and delivered by Tootsi Impex U.S.A.
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		Posted on February 26, 2024
New Product: Jade Green Pearl Rice
	

	
	
		
Try our new Jade Green Pearl Rice, made from organic short-grain rice (a.k.a sushi rice, grown in China) infused with bamboo concentrate. This rice has a moist texture, a delicate taste, and a great light green color from the chlorophyll in the bamboo! 




Delivered by Tootsi and available in bulk for $7.22/lb.




[image: ]Organic Jade Green Pearl Rice (Source: Tootsi Impex)



Cooking tips:




	Do not rinse it! Rinsing can remove the bamboo, which dulls the dolor.
	1.5 to 1 water to rice ratio
	Simmer 15 to 20 minutes. Just cook until the water is absorbed.
	Steam covered for 5 minutes. This final step is important to get the right texture. Jade rice is moist and stickier than a standard white or brown rice.





Adapted from: https://www.acouplecooks.com/jade-rice/
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	Store Information

58 East 4th Street

New York, NY 10003 (mapOpens in new window)

+1 212 674-3623

Store Hours

We’ve changed open hours to manage larger deliveries while maintaining safe staffing levels at the co-op. Call to confirm.

Monday: 12 – 8PM

Tuesday: 12 – 8PM

Wednesday: (Closed for deliveries) 4 – 8PM

Thursday: 12 – 8PM

Friday: 12 – 8PM

Saturday: 1 – 6PM

Sunday: 12 -7PM

Closed: Thanksgiving, Christmas, New Years Day

See our Response to COVID-19.

Current Mask Policy and Capacity Limits

October 15, 2022:

Current policy:

- Capacity: 6 people (shift workers and shoppers combined)

- Handwashing/sanitizing: required

- Masks required on entry for the *first hour every day AND as required by any member during their shift.

Limited Delivery

The co-op is continuing to offer home delivery for high-risk individuals, including the elderly, pregnant, and immunocompromised. A few of our working members are volunteering to deliver groceries to those who live within a 1-mile radius of the co-op; depending on the weight of the groceries and the distance, there may be a fee to help cover cab fare. We are also offering shoppers the option to pre-order groceries for pickup. If interested, please email produce@4thstreetfoodcoop.org.

Become a Member

We’re always looking for new members. You can join as a working or a nonworking member. Learn more.

Produce Deliveries

Don’t miss another opportunity to get your favorite fruits and vegetables. Subscribe to our Produce Delivery ListOpens in new window. Find out what we’re getting and when we’re getting it before you head over to the store.
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