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I n s I d e . . .

Cooperation Can always be fun, but at 
this fall’s Weavers Way General Mem-
bership Meeting it will be more fun than 
ever. Members will get a chance to partici-
pate in an interactive Quizzo game about 
WW Co-op, see working members in ac-
tion, meet department heads, and chal-
lenge their taste buds with an apple nam-
ing contest. So mark your calendars and 
don’t miss the fun at the WW Fall General 
Membership Meeting, Sunday, October 
30, 5:30–8 p.m., at Unitarian Society of 
Germantown, Assembly Room, 6511 Lin-
coln Drive (plenty of parking in rear, off  
Johnson Street). 

To get things going, there will be 
food and music while members arrive and 
schmooze from 5:30–6 p.m. We will then 
have a short business meeting where you 
can learn how your co-op is doing. You 
will meet our new Chief Financial Offi-
cer who is keeping on top of all money 
matters. There are lots of exciting happen-
ings this past year, including a robust farm 
season where youth are getting more in-
volved in food justice issues. We will also 
be kicking off the International Year of the 
Cooperatives, which 2012 has been desig-
nated by a United Nations resolution. We 
can look forward to activities throughout 
the year to show how cooperative enter-
prises are building a better world. 

Test your memory in the first Quizzo 
game about Weavers Way Food Coopera-
tive. Who was the first president of Weav-
ers Way? What is the best selling product 

Co-op Month at 
Weavers Way 
by Jonathan McGoran, Shuttle Editor 

Another new feature was “Fair dollars,” 
a local currency just for the Village Fair, 
which were given away as prizes at the 
carnival games and could be used as cur-
rency at the fair’s many booths. 

Of course, there was plenty of food as 
well, including crepes, coffees and other 

great food from High Point Café, a steady 
supply of grilled treats from Weavers Way, 
and old fashioned lemon sticks, with can-
dy straws and lemons to sip from. 

Find more great Mt. Airy Village Fair 
photos by Ellie Seif on page 17, or visit 
www.facebook.com/weaversway.(continued on page 19)

WW Fall General 
Membership 
Meeting 
Have Some Fun While You 
Get to Know Your Co-op
by Margaret Lenzi, Weavers Way 
Board Vice President

Another Wonderful, Eclectic Mt. Airy Village Fair
by Jonathan McGoran, Shuttle Editor

OCTOBER 
IS CO-OP 
MONTH!

See our month of 
activities on pg. 2

For Five hours on September 18, Carpen-
ter Lane between McCallum and Sher-
man was transformed into a uniquely Mt. 
Airy-ish fair ground. Hundreds came out 
to enjoy the great food, eclectic entertain-
ment, uniquely interactive activities, and 
more than 50 vendors of the Annual Mt 
Airy Village Fair. The event was spon-
sored by the High Point Café, Big Blue 
Marble Books, and Weavers Way Co-op, 
with plenty of help from other businesses 
the Greene and Carpenter retail village, as 
well as many of our residential neighbors. 

Activities included lots of games, 
crafts like making mosaic art, and a minia-
ture donkey with a cart to transport young 
fairgoers to and from the petting zoo 
(courtesy of Manatawna/Saul 4-H Club), 
complete with pigs, sheep and a cow.  In 
addition to the now-traditional favorites, 
like the pie eating contest, the pet fashion 
show, and the Mt. Airy Bike Collective’s 
kid-powered, smoothie-making blender 
bike, there were also some new favorites. 

Philadelphia Salvage held a demon-
stration of hay bale building, where peo-
ple to see techniques for building struc-
tures out of earthen clay and bales of hay. 

photo by Ellie Seif

The Kids’ Pie-Eating Contest was one of the many highlights of this year’s Mt. Airy Village Fair

this oCtober is a very special Co-
op month, because it marks the official 
kick-off of the U.N.’s International Year 
of the Co-op, 2012. We will have even 
more events than usual this month, and 
Year of the Co-op events throughout the 
year. You will find a calendar with many 
of the events on page two of this issue of 
the Shuttle, and even more on our event 
calendar at www.weaversway.coop. Stay 
tuned for more great events as we cel-
ebrate the Year of the Co-op. Learn more 
at www.2012.coop

Taste Fair Returns Oct. 22

photo by Jonna Naylor

Weavers Way’s Taste Fair was a big hit last year, and it’s back, Oct. 22. See Page 28 for details. 
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Editor’s 
Note
by Jonathan McGoran, 
Shuttle Editor

The Shuttle 
is printed on 100% 
recycled paper

The Shuttle is published by  
Weavers Way Co-op

Deadlines for each issue are  
the first of the preceding month,

e.g. December 1 for the January issue.

For information about advertising,  
contact advertising@weaversway.coop, 

or call 215-843-2350, ext. 135

Statement of Policy
Articles should be under 500 words and can 

be submitted neatly typed, on disk, or by e-mail 
to editor@weaversway.coop. Be sure to include 
your name, phone number, and membership 
number. Drop them off by the deadline to the 
Shuttle mailbox on the second floor of the Mt. 
Airy Co-op. The purpose of the Shuttle is to 
provide members with information as well as 
education about co-ops, health food practices, 
and other matters of interest to the members 
as consumers and citizens of the community. 
Articles express only the views of the writers 
and not those of the Co-op or the board of 
directors, unless identified as such. Articles, let-
ters, comments, criticisms, and suggestions are 
welcome and should be directed to the editor. 
Space limitations require that the editor have 
the right to edit all articles. Ad rates are avail-
able upon request, in the advertising mailbox 
on the second floor, or at www.weaversway.
coop. All ads must be submitted electronically, 
or camera-ready with prior arrangement, and 
should be submitted with payment. Products or 
services advertised in this paper should not in 
any way be construed to be endorsed by  
Weavers Way Co-op.

Co-op month is here, and this isn’t just 
any Co-op Month: October kicks off the 
official, UN-designated 2012 Internation-
al Year of Cooperatives. So in addition 
to our usual 31 days of tenuously-at-best 
co-op-related happenings disingenuously 
labeled as Official Co-op Month Events 
(“Happy Co-op-ween!”), we are also 
launching twelve months of tenuously-at-
best co-op-related happenings disingenu-
ously labeled as Official International 
Year of the Co-op Events. (“Merry Co-
op-mas, and a Happy Co-op Year!”)

The not-really-co-op-month activi-
ties got underway with the Mt. Airy Vil-
lage Fair, with new features like Fair Dol-
lars, a local currency created just for the 
event (Standard and Poors already rates 
them higher than real dollars), as well as 
returning favorites, like the ever-popular 
Pie-Eating Contest. (Why do none of the 
contestants suffer indigestion? Because 
pie is non-repeating.)

October’s more legitimate Co-op 
month events include the Right2Know 
March, which will stop at WW Mt. Airy 
on October 6. When I first heard GMO 
marchers were converging on our co-op, 
I was nervous. I’ve said some pretty un-
pleasant things about Monsanto over the 
years, and with their technology, they 
could easily take one righteously indig-
nant, Kool-aid-drinking P.R. flack and 
clone an army of pitchfork-wielding 
spokespeople unamused by my hilarious 
commentary. So I was relieved to find out 
these are anti-GMO marchers, arguing 
for labeling so consumers can know what 
products contain GMOs. (Polls show that 
90 percent of Americans say it is impor-
tant that they know what they are eating, 
but other polls show that 80 percent of 
Americans eat hot dogs. I’m just saying.) 
Frankly, now I’m a little concerned about 
the safety of the Right2Know marchers. I 
don’t know of any plans for a counter pro-
test, but if Monsanto does clone an army 
of counter protestors, the obvious next 
step is genetically modifying them with 
heat-ray vision and superhuman strength. 
And there would be no way to tell,  
because they won’t be labeled. 
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HALLOWEEN

Celebrate

Organic  
Valley CH  
In-Store Farm to 
School Network
11 am - 2 pm
 
Henry Got Crops 
Fair
1 pm - 4 pm

Morris 
Arboretum Fall 
Festival 
11 am - 3 pm

Chestnut Hill 
Fall for the Arts 
11 am - 5 pm 

General 
Membership 
Meeting 
5:30 pm - 8 pm

Food Day  
(All day) 
Thousands 
of Events on 
October 24 Will 
Encourage 
Americans to 
‘Eat Real’ 

CH Welcome 
Meeting 
6:45 pm  - 8 pm

Non GMO Truth 
in Labeling 
Event at  
Mt. Airy Store 
3:30 pm - 8 pm

Mt. Airy Fiesta 
Fridays 
4:30 pm - 6:30 pm

Mt Airy 
Welcome 
Meeting 
10 am - 11:15 pm
 
Healthy Woman 
2011 - Empowered 
for Life 
11:45 am - 2:30 pm

Chestnut Hill 
Store Taste 
Fair 
12 - 4 pm 

Weavers Way Co-op Event 
Weavers Way Co-op Attending
Community Event

W E A V E R S  W A Y  M T .  A I R Y

FIRST FRIDAY of every month
4:30 to 6:30 p.m.

We will be selling tacos, with all the fixins.
Great take-out dinner night!

Fiesta 
Fridays

OCTOBER 2011

COOPERATIVE
     ENTERPRISES                           

   BUILD
   A BETTER

     WORLD•

Cooperation | Participation | Education | Democracy | Membership | Community | Independence

learn how at 
go.coop

OCTOBER2011CO-OP MONTH

PRESENTS:

Harvest on Henry  

Fundraiser
Saturday, October 1, 1-4 pm

At the farm, across the street from Saul High School, (7100 Henry Ave)

 

 
 

A CSA (Community Supported Agriculture) partnership between Weavers Way Co-op, 
Weavers Way Community Programs, Fairmount Park and Saul Agricultural High School

“Henry Got Crops!” is a 2 ½ acre farm located at Saul High School, managed by Weavers Way 
staff.  The farm not only brings food to the community, but also serves as an educational op-
portunity for students at Saul. The farms is located on the school’s campus, so teachers and their 
classes can come to the farm on a regular basis to learn about small scale, organic, vegetable 
growing. It is a CSA (community supported agriculture) farm with over 100 members. These 
members buy a “share” of the farm, which entitles them to a weekly supply of vegetables for the 
entire growing season.  This is one of the first high school-based CSAs in the country.   

The proceeds from our fundraiser will be used to support Henry Got Crops, and to reduce the price of a vegetable 
share for people who want to sign up for a membership in the farm but for whom the cost is prohibitive.  

Join in the Family Fun:
Free Admissionq 50/50 Raffle q Face painting  

qPie Bake Off q Harvest craft activities q 

Pumpkin painting q Farm products for tasting & sale 

q Folk music q Fun kid’s games q Hay rides

q Food available from local vendors q
Check out our Facebook page at: www.facebook.com/HenryGotCrops 

  Or e-mail us with questions at: HarvestOnHenry@gmail.com
 Please consider entering the Pie Bake Off

October is  
Co-op Month!

deals

deals
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cally, and cutting back on bananas (which 
never come in season), when apples are so 

good in the winter, or buying peaches 
in the summer and leaving the 

New Zealand apples behind. 
This shows you how our 
purchases can effect global 
food production.

Another benefit to pur-
chasing locally grown food 

is the growing concern with 
traceability. When Weavers 

Way purchases direct from a 
farm, or through one of our local distribu-
tors, we are greatly reducing the chain 
our food travels. From 1990 to 2003, pro-
duce caused 428 outbreaks and 23,857 
illnesses, the second highest number of 
outbreaks and the highest number of ill-
nesses (Center for Science and the Public 
Interest). Industrialized food is more sus-
ceptible to creating these problems. 

One of our local distributors, Com-
mon Market, strives to make traceability a 
simple fact of their business. They “serve 
many large institutions [and] represent the 
farmer for many of [their] customers—
busy food service directors who can’t go 
out to visit every farm themselves.” Simi-
lar to WW, they visit farms, develop re-
lationships, and find out what the farms 
are doing so they know just what they’re 
getting. Look for an article in an upcom-
ing issue of the Shuttle on the recent Food 
Safety Modernization Act, which aims to 
regulate both raw food production and 
facilities. This will hopefully make life 
more difficult for the people that are do-
ing things wrong, showing that growing 
on a smaller scale has less opportunity for 
contamination. 

~ stephjkane@gmail.com

We have been talking about getting a 
register and cashier at the Pet Store for a 
while, it just never seemed like the right 
time. Things have come together now, and 
as the Pet Store manager, I plan to do my 
best to work the register and serve cus-
tomer as well as placing product orders 
and receiving deliveries on a daily basis. 
Thank you to my fellow staffers who have 
made themselves available to help out 
with the cashiering load and to the IT de-
partment for all of their hard work.

This is an exciting time for Weavers 
Way Pet Store, and shoppers are already 
feeling a little less lonely, with staffers 
around to answer questions and help them 
with their purchases. 

“I love the new setup,” says regular 
Pet Store customer Melanie Freely. “It’s 
great having staff around to hrlp you.” 
Please feel free to ask questions and my 

co-workers and I will do our best to help 
you. The pet world is an amazing one and 
we all need to share our knowledge and 
experience to assure that our animals stay 
happy and continue to provide positive 
companionship in our lives.

Remember that we are always avail-
able to assist you to your car with your 
purchases, up to half a block away. Other-
wise, just pull up in front of the store and 
we will bring it out to you.

We hope this change will make shop-
pers feel more welcome, while at the same 
time help us to be as accurate as possible 
in our tracking of inventory. It’s our co-
op and it benefits all of us to be business-
like yet still family-like and to stay true 
to the community spirit. Thanks for your 
patience during these transitional times in 
the Pet Store.

~ petstore@weaversway.coop

i’m oFten surprised in the produce de-
partment when customers ask for fresh 
cranberries in May, or rhubarb 
in December. I understand that 
not everyone makes it their 
job to know about produce 
seasonality, which is why 
we have an availability 
chart up in the stores, and 
knowledgeable staff. But 
why aren’t there cranberries 
in May, when you can get 
other things year round?

Seasonality is a tricky thing 
in our global food system. For items that 
are big sellers year-round, like tomatoes 
and apples, a system has developed that 
follows their production around the globe 
as seasons change. But why do tomatoes 
taste so much better in the summer, when 
they are still available in December?  
What makes them different? Out-of-sea-
son tomatoes are picked green and rip-
ened in storage using ethylene gas. Ethyl-
ene itself is not a bad thing; certain foods 
produce it naturally. This is why you can 
take home green bananas and put them in 
a paper bag with an apple, and they will 
ripen more quickly.  Local tomatoes taste 
better because they are picked riper since 
they do not have to travel as far. Ripening 
with ethylene is not the same as ripening 
on the vine. The color may change, but the 
fruit cannot develop nutrients, flavor and 
sweetness the way it does on the plant.

Now, I think it’s amazing that we are 
able to taste a mango, when we’ve never 
been to the tropics. If you have, however, 
you know that they are much better there, 
just like the tomatoes, in reverse. I think 
the most important thing we can do is to 
shift the ratio, eating more and more lo-

Local Produce Update:  

Locally Grown and Seasonality 
by Stephanie Kane, Local Produce Forager

Pet Store Staff a Popular Addition
by Anton Goldschneider, Pet Store manager

hoWdy, shoppers. I’m pleased to tell you 
about two new items that we’ve brought in 
from Canaan Fair Trade, an organization 
based in Washington state that works with 
small farmers and cooperatives in Pales-
tine and helps market their food products 
in the US. In the Asian cooking section, 
you’ll find Maftoul couscous and Za’atar 
spice blend, two traditional foods from 
Palestine.

Maftoul couscous is made from 
organic wheat. It’s boiled, sun-dried, 
cracked, and then hand-rolled in organic 
whole wheat flour. Then, it’s steamed and 
sun-dried again, by women-owned coop-
eratives. The result is a delicious couscous 
and one of the signature staples of Pales-
tinian cuisine.

Za’atar is made from thyme sustain-
ably harvested from the mountains near 
Nablus and Jenin, where it grows wild. It 
is dried and blended with sesame seeds, 
sumac and salt, the work also done by 
women-owned cooperatives.

Canaan Fair Trade is a terrific organi-
zation and Weavers Way is very proud to 
support and do business with them. Many 
fair trade cooperatives simply export raw 
goods for finishing and marketing by other 
companies, but Canaan also manages the 
processing, packaging and branding of the 
foods they promote. This means increased 
economic opportunities for the people 

of Palestine, and allows the organization 
to protect the authenticity, integrity, and 
quality of the food. You can read more 
about Canaan at canaanfairtrade.com.

What else? Here’s a reminder about 
the Raw Milk Preorder Program at WW-
MA: Raw cow’s milk is available at WW-
MA on a preorder basis. We order Thurs-
day morning for delivery the following 
Tuesday. The organically produced milk 
is from Dutch Meadows Farms, a licensed 
facility. It’s full fat (four percent ), and 
comes in a returnable glass bottle. When 
you buy the milk, you’ll pay $4.90, plus a 
$2.50 deposit on the bottle; you get your 
$2.50 deposit back when you return the 
(clean) bottle to the cashier. Many shop-
pers have standing weekly orders, but 
one-time orders are also available. See me, 
Chris Switky, for details, or email christo-
pher@weaversway.coop, or call 215-843-
2350, extension 113.

If you’d like to save on packaging in 
general, you can leave reusable containers 
on the preorder shelves in the basement for 
WW staff to fill with any of the bulk foods 
that we carry at WW-MA. Please be sure 
the containers are clean, and leave com-
plete info as to what you’d like in them, 
as well as your name and phone number. 
We’ll give you a call when it’s ready to 
pick up.

~ christopher@weaversway.coop

Grocery News 

Maftoul Couscous and Za’atar Spice Blend
by Chris Switky, Mt. Airy Grocery Buyer

Palestinian Couscous “Maftoul” Salad
• 1 pound Palestinian Couscous “Maftoul”
• 1/4 cup olive oil
• 1 cup raisins
• 1 onion
• 1 bunch scallions
• 1 bunch parsley
• 1 lemon
•  2 fresh pieces of red cayenne or  

chili peppers
• 0-1 teaspoon of black pepper
• 1 teaspoon Za’atar spice mix.

Prepare the Maftoul and set aside on tray 
to cool: For one pound of Maftoul, add one 
tablespoon of salt to four cups of water and boil. Toast one pound Maftoul 
in two tablespoons of olive oil for four minutes. Add toasted Maftoul to hot 
water and let simmer for 12 minutes. Fluff with a fork and spread on tray to 
cool.

Meanwhile, add one cup of water to cup of raisins and let simmer in a 
pan for 10 minutes, then let cool and drain. Dice onion to one quarter inch, 
sauté in one teaspoon of olive oil, and let cool. Chop green onion to one 
quarter inch. Chop parsley fine. Slice hot pepper thin, at an angle

Mix Maftoul salad: add to a bowl of cooked maftoul the simmered raisins, 
sautéed onions, chopped green onions, chopped parsley, chopped hot red 
pepper, a quarter cup of olive oil, the juice of one lemon, and add the tea-
spoon of pepper and teaspoon of Za’atar spice mix. Mix together and serve 
in small salad bowls.

(serves 8 to 10 people)

photo by Jonathan McGoran

Shoppers (l to r) Natasha Kammell, Melanie Freely, and Sue Pinto at the newly revamped 
Weavers Way Pet store,  basking in the customer service from Pet Store buyer Anton 
Goldschneider. 
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Visit us on our website: 

www.AppleRoofingCo.com

Prompt, Reliable, Quality Work!

Mt. Airy • 215-843-1970

•   Complete Roofing 
Service

•  Free Estimates
•  Fully Insured

“Where are the animals?” is a common 
question from education groups who visit 
our farm in the Awbury Arboretum. I ex-
plain that even though we don’t have what 
one normally thinks of as farm animals, 
there is no shortage of critters that share 
this land with us. The Weavers Way Com-
munity Programs (WWCP) Farm Educa-
tion team developed several lesson plans 
this summer having to do with the benefi-
cial insects and animals that we farmers 
rely on and love so dearly. Students visit-
ing the farm get to do things such as try 
on a beekeeper’s hat, dig for worms in 
the (finished) compost pile, and learn to 
identify ladybug larva. One of my favor-
ite lessons is about bats. At the end of the 
lesson we play our farm version of Marco 
Polo—we call it Bat Mosquito. One blind-
folded student tries to catch the others us-
ing only their hearing, similar to how a bat 
finds mosquitoes at night using echoloca-
tion. Though we rarely think about bats 
as being allies to farmers, they are hugely 
important! The USDA website states that 
bats save U.S. farmers $3 billion a year in 
pest control costs. A little brown bat, one 
of the more common bats in this area, can 
eat 1,200 insects in an hour.

There are, however, farm fauna that 
cause us much strife. At the top of my list 
this season: groundhogs. They are a huge 
problem for us at the moment. They have 
eaten all of our green and wax beans, car-
rots, and much of our winter squash. The 
casualty of the winter squash was particu-
larly surprising because their leaves are 
quite prickly! More recently, they have 
greedily consumed all of our fall broccoli, 

cabbage and cauliflower. At first I tried 
spraying an organic, foul-smelling mix-
ture made from eggs and garlic that our 
friends at Primex swore worked wonders. 
It helped, but the smell was truly awful 
and garden tours became markedly less 
pleasant for students. So, I resorted to 
trapping them. Co-op staffer Steve Heb-
den generously lent me his Have-A-Heart 
trap.

I caught my first groundhog on Sep-
tember 3. When I walked up to the trap, 
the groundhog was laying contentedly on 
its belly, legs stretched out behind it in the 
way my parents’ dog often does, calmly 
chewing on the pepper I had used for bait. 
I loaded the trap in a wheelbarrow and 
took it up to my car so I could release it far 
away from the farm. Unfortunately, while 
I was releasing it, an off duty police of-
ficer showed up. He was quite certain that 
what I was doing was illegal. Forty min-
utes later and a phone call into one of his 
buddies at Animal Control, we discovered 
that, in fact, it was totally legal to catch 
and release groundhogs without calling 
the authorities, as long as you don’t cross 
county lines. Good to know! After sev-
eral minutes of fiddling with the cage and 
implementing the use of two sticks, I man-
aged to keep the trap open long enough 
for the groundhog to escape. Farewell my 
new groundhog friend. I hope the wilds of 
Fairmount Park treat you well. Just stay 
away from any winter squash you might 
come across. And please don’t return to 
our farm!

~ educator@weaversway.coop

The Animals and Insects of the 
Mort Brooks Memorial Farm
by Kestrel Plump, Weavers Way Community Programs Farm Educator

Farm in Mt. Airy. Sarah Garton at Heri-
tage Farms was kind enough to take us on 
a tour of their facilities and although we 
missed Chris Bowden-Newsom’s class we 
were able to see the Seeds for Learning 
garden and greenhouse. We also got to see 
our very own education site at Stenton!

Exhausted and happy, the crew con-
gratulated ourselves on our 30-plus miles 
bike trip by stopping at the Weavers Way 
Mt. Airy store where we gorged ourselves 
on delicious Co-op products. We were all 
excited to take what we saw and learned 
back to the farm and begin the process of 
enhancing the HGC/Saul farm education 
program.

E-mail me at clarehyre@gmail.com 
if you have any skills in carpentry and 
would like to volunteer some time to 
HGC education program building efforts.  
We are hoping to construct picnic tables at 
the farm for an outdoor kitchen and pos-
sibly a pavilion. Also, if you have extra 
pots, pans, bowls, cups, silverware, or a 
gas cook stove that you want to donate to 
our kitchen, please let me know! Having 
an outdoor kitchen would dramatically in-
crease the amount of food that goes into 
Saul students’ mouths and encourage their 
participation with the CSA and Weavers 
Way!

Henry Got Crops! Ed Team Has 
Their Own Urban Farm Bike Tour
by Clare Hyre, Henry Got Crops Education Coordinator

aFter missing the 
official Weavers Way 
urban farm bike tour, 
Henry Got Crops! 
(HGC) apprentices 
Molly Devinny and 
Ariel Drooner and I 
created our own tour, 
attempting to hit all 
the farm education 
hot spots in the city. 
We began our tour at 
Mill Creek Farm in 
West Philadelphia, 
where farm educa-
tor Jade Walker was 
hard at work pre-
paring for a Tues-
day farmers market. 
After exploring the 
community garden 
adjacent to Mill 
Creek, we learned 
about the history and 
progression of the 
farm while harvest-
ing summer squash. Our takeaway piece 
from Mill Creek—HGC has just gotta 
have a cob oven!

Next we quickly rode up the street 
to the Urban Tree Connection, where we 
saw three different sites. We loved learn-
ing how UTC takes vacant lots and unused 
backyards and turns them into teaching 
environments for the neighborhood youth. 
UTC had beautiful mulched pathways and 
well-labeled beds! 

Truly inspired and ready for more, I 
led the way to the UNI (Urban Nutrition 
Initiative) garden at University City High 
School. During lunch, we admired the 
beautiful pavilion, the well-labeled signs, 
the wash station, and the variety of crops 
grown at this quarter acre site. Everyone 
got very excited about the idea of bringing 
more art into our work at HGC. We were 
also excited by the possibility of building 
an outdoor classroom and kitchen where 
students could harvest food and create 
meals without ever leaving the farm. 

Having never biked through the city, 
this next section of the journey really piled 
on the miles and proved that the HGC la-
dies are full of stamina! We moved on-
ward for a quick stop at Heritage Farms 
at the Lutheran Family Services and then 
finished at MLK Seeds For Learning 

It’s time for school again and Henry Got Crops! 
education programs are back in session. We 
want our students to help us beautify the farm 
with their artistic talents but we have no art 
supplies! Look for a donation jar at each store 
and contribute to the HGC art supply fund, 
helping to make the CSA a brighter and better 
labeled place! 
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Genie Ravital, LCSW, Overcoming Depression and Anxiety
Eda Kauffman, LSW, Healing from Abuse & Addictions
Lauren Kahn, LSW, Mindfulness Based Psychotherapy
Lenore Jefford, LPC, GLBT & Adolescents
Robin Witts, MSW, Couples Counseling
Althea Stinson, MSW, Anger Management
Ameet Ravital, PhD, DiHom, Homeopathic Consultations

Mt. Airy
Psychotherapy

Practices

7149 Germantown Ave.; 2nd floor
(between Mt. Pleasant & Mt. Airy Aves.)

www.mtairypsychotherapy.org
215-242-5004

*Hours: Weekdays 8 to 6
and Saturday 9 to 1

www.valleygreenbank.com
Mt Airy* | 215.242.3550

Chestnut Hill* | 215.242.1550
Radnor  | 610.995.2265

Center City  | 215.569.2265

SPICE
UpIT

Avenida owners Kim Katz Alvarez and Edgar 
Alvarez understand that life is to be relished.  
Their mixture of tantalizing Latin American flavors 
produce exciting meals served in a family-friendly 
environment. With a busy life, they needed a 
convenient, customer-oriented bank. They found  
it right in their neighborhood. “Valley Green 
Bank’s staff is a pleasure to work with—they meet 
all of our banking needs,” says Kim.

Valley Green Bank savors all its customers!

there are few times that I’ve cried at the 
farm. And when it has happened, it’s usu-
ally out of frustration with our walk be-
hind tractor! But a few weeks ago, I shed 
a tear out of pure happiness and pride. I 
feel a little silly writing this now, admit-
ting this so publicly, but I was completely 
moved by the amount of business our 
farm stand was generating. At Henry Got 
Crops! (HGC), the CSA is our primary 
production outlet. We harvest everything 
that is ready and give it out to the CSA 
shareholders. After the shareholders have 
come to get their vegetables on Tuesday, 
there are often vegetables that are left 
over, that people either didn’t want or for-
got to pick up. This produce is what makes 
it to the farm stand table. There are also a 
few vegetables that grow so quickly and 
are so perishable that they must be har-
vested three times a week and will not 
hold until the next CSA pick-up. These 
items also make it to the farm stand table. 
Because of this status as a secondary out-
let, we have never had a large selection or 
abundance at the farm stand. Needless to 
say, our farm stand was not a hub of bus-
tling business. 

Many might wonder why we kept it 
up. Largely because the idea of having a 
farm stand for the immediate community 
has always been important to us. We rec-
ognize that the CSA model is not for ev-
eryone. It is often prohibitively expensive 
(you pay for six months of vegetables all 
at once, before the season even begins). 
Also, you have no choice in what you get; 
you simply take home one of everything 
that is on the CSA table. Depending on the 
weather, sometimes you get more vegeta-
bles than you know what to do with, and 
sometimes you get fewer than you want. 
Regardless of the reason, CSAs are not 
for everyone. But it is still important to us 
at HGC to make the vegetables we grow 
accessible to as many people as possible. 
In particular, we want to feed the people 
in our immediate community, the students 
and teachers at Saul, and the neighbors 
who live across the street. This is why we 
have had the farm stand every Wednesday 
from 2 to 5 p.m. on Henry Ave., right next 
to the farm, for the past three years. 

A few weeks ago, my coworkers were 
setting up the stand while I was off do-
ing something else. I walked down the 
driveway about ten minutes before 2 p.m., 
when the stand opens, and I saw five cars 
parked on the side of the road, and people 
were forming a line, waiting to buy our 

produce. I stayed in the wings, watching 
all the commotion in front of our purple-
tablecloth-covered, folding table. This is 
when I cried. I sort of thought it would 
never happen. 

The first year we had the farm stand, 
we averaged $30 in sales per week. In our 
second year we averaged about $70 per 
week. So far this year, we are averaging 
over $100 per week. It’s hard to outline ex-
actly what is responsible for our increased 
sales. I think most of the credit goes to this 
year’s and past year’s interns and appren-
tices who have taken a special interest in 
our somewhat underdog farm stand. Last 
year, the two interns, Kirsten and Zemora, 
went door to door in the neighborhood, on 
their day off, distributing flyers about the 
farm stand that included a ten-percent dis-
count for first-time customers. Last year, 
Sarah, the apprentice, put together cou-
pons for students who worked on the farm 
that they could redeem at the stand. This 
year, Molly, the apprentice for 2011, has 
been making beautiful signs every week 
that advertise to all the drivers on Henry 
Ave. what is for sale that day. One of our 
volunteers, Kevin, erected a permanent 
sign that Kirsten made last year, display-
ing our hours on the side of the road. Also, 
we can now accept Farmers Market Nutri-
tion Program coupons, which accounts for 
about ten percent of our sales. And, much 
of our success this year probably has to 
do with the fact that we have been there 
consistently for three years and people are 
finally beginning to take notice. 

While the CSA has always brought 
me a tremendous amount of satisfaction, 
the story of our little farm stand somehow 
holds a different type of fulfillment. If you 
have never stopped by on a Wednesday 
afternoon, I encourage you to check it out. 
We are located right at the farm, at Saul 
High School, at the intersection of Henry 
Ave. and Cinnaminson St. Recently a re-
porter from Patch stopped by to take a few 
pictures and write a short article about the 
students running the stand. Check it out 
at: http://roxborough.patch.com/articles/
henry-got-crops-stand-brings-produce-
smiles-to-area

Henry Got Crops! Wednesday Farm Stand Gets Busy 
by Nina Berryman, Henry Got Crops! Farm Manager

GMO March 
Coming to 
Weavers Way
by Jonathan McGoran, Shuttle Editor

hundreds oF people across the country 
who believe in the right to know what 
they are eating will be joining the Right 
2 Know March, travelling by foot from 
New York City to Washington D. C. to  
urge the Obama Administration to support 
labeling of genetically engineered foods. 
On October 6, at 3:30 p.m., the March 
will stop at Weavers Way Mt. Airy, for a 
fun and informative rally event. One high-
light of the event will be an appearance by 
the bio-fueled Dr Bronner’s Foam Fire-
Truck, an iconic display of creative activ-
ism intended to help raise awareness and 
educate people about GMOs, organic, and 
hemp. The marchers will be walking more 
than 22 miles per day, and Weavers Way 
is happy to welcome them to rest, pick up 
lunch, and refill their water bottles.  

“The Right2Know March is an un-
precedented effort to win genuine transpar-
ency on Genetically Engineered foods,” 
says Katherine DiMatteo of International 
Federation of Organic Agricultural Move-
ments (IFOAM) and a lead coordinator 
of the Right2Know March. “Most Ameri-
cans agree they have a right to know what 
is in the food they put in their own and 
their children’s bodies, but current federal 
policy favors the pesticide industry and 
hides the facts,” says DiMatteo. “It’s time 
to reset U.S. policy on GMOs.”

For more information, visit www.
right2knowmarch.org

photo by Rachel Milenbach

A rainy summer takes its toll on the Henry Got Crops! fields.
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Dr. Damien Ciasullo ~ 6809 Germantown Ave ~ (215)844-3709 ~ www.rhinochiro.com 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A 17 month old toddler comes in to 
Rhino, plagued by chronic, bilateral ear 
infections.  He had seven infections per 
ear in one year.  Tubes were inserted with 
limited success.  After one month of 
intensive treatment with Dr. Damien, his 
pediatrician declared him “infection free”.  
Chiropractic can open up the body’s 
exceptional healing power! 
Read more online at www.rhinochiro.com. 

(215)844-4400

What is the greatest answer to a nine-
percent unemployment rate and a roller-
coaster stock market? As is obvious to 
many living in Spain, Italy, and England, a 
strong cooperative movement is a proven 
hedge against unemployment and finan-
cial hardship.

With all the recent news of an eco-
nomic crisis brewing, especially in Eu-
rope, little attention has been paid to the 
success of the cooperative movement 
there. At the Consumer Cooperative Man-
agement Association (CCMA) confer-
ence in June, we attended a workshop that 
highlighted these successes.

Over the past three years, the coop-
erative economy in Europe has consistent-
ly outperformed the dominant capitalist 
economy. In England, for example, where 
the cooperative sector provides employ-
ment for more than 235,000 workers, the 
cooperative economy grew by nearly 25 
percent, well above the rest of the econ-
omy. In Italy, consumer co-ops have out-
paced other markets for decades. In Spain, 
the Mondragon Cooperative Corporation 
has survived and thrived during hard times 
by turning to its cooperative principles for 
solutions to its economic challenges.

Unlike in the U.S., cooperative enter-
prises in Europe command a substantial 
portion of many regional economies. The 
Emilia Romagna region of Italy, home 

to approximately four million people (or 
seven percent of the national population) 
provides a good example. There are thou-
sands of cooperatives of all types in Emil-
ia Romagna. According to an article by 
David Thompson in Cooperative Grocer 
magazine in 2003, cooperatives make up 
over 40 percent of the GDP of that region, 
and two out of three citizens of the capital 
of the region (Bologna) belong to a co-op. 
It is also interesting to note that the per 
capita income in Emilia Romagna is 50 
percent higher than the national average, 
and the regional unemployment rate is 
only four percent—virtually full employ-
ment.

Within the Emilia Romagna region, 
co-ops in various sectors have established 
lending mechanisms and other means of 
supplying capital needed for expansion. 
On a national level, Italian corporate law 
requires cooperatives to contribute three 
percent of their annual surplus into a na-
tional fund for cooperative development. 
Imagine what that would mean for the 
many startup food coops trying to get off 
the ground in and around Philadelphia, 
such as the South Philly Food Co-op, 
the Kensington Community Food Co-op, 
the Doylestown Food Co-op, and Creek-
Side Co-op in Elkins Park. Perhaps U. S. 
Representative Chaka Fattah has been to 
Emilia Romagna since he has authored 
soon-to-be-introduced legislation to sup-

port the development of cooperatives in 
the U. S. (as reported in a recent issue of 
the Shuttle).

In Spain, the Mondragon Cooperative 
Corporation (MCC), a consortium of co-
ops with nearly 100,000 worker members, 
has developed a unique solution to gen-
erating capital. Because it is a co-op, the 
members (in this case, the workers) share 
in enterprise profits and these profits are 
deposited—until the workers retire—into 
accounts used for co-op development. 
Spain’s second largest food retailer, Eros-
ki, is a cooperative that is part of MCC. 
The town of Mondragon, like the Emilia 
Romagna region in Italy, is a healthy and 
very livable community, evidence that a 
commitment to cooperative values that 
serve the common good can also lead to 
commercial success and societal well-
being. 

In England, home of the famed Ro-
chdale Pioneers credited with developing 
the original version of the cooperative 
principles (www.ica.coop/coop/princi-
ples.html) that guide co-ops around the 
world, the Cooperative Group, a family 
of consumer cooperatives with a diverse 
range of business interests, are pioneer-
ing the movement for ethical finance and 
business practices. Because of this, the 
Cooperative Group is experiencing steady 

growth in these times when people value 
trustworthiness and ethical practices as 
an alternative to the greed that permeates 
conventional markets.

These are hard times for so many 
families. It is easy to lose sight of the 
many advantages of cooperatives over 
other businesses that only value the profits 
reaped by their financial investors. Coop-
eratives create well-paying jobs, support 
local producers, adhere to ethical and 
sustainable business practices, and in-
vest in protecting the environment. Only 
by working cooperatively can we hope to 
strengthen our community and create a vi-
able alternative to the many forces that are 
increasingly disenfranchising and impov-
erishing so many members of our com-
munity. 

October is Co-op Month and the offi-
cial launch of the International Year of the 
Co-op as declared by the United Nations. 
There will be plenty of opportunities to 
learn more about co-ops and how you can 
become more involved in strengthening 
the cooperative movement, both region-
ally and nationally. For starters, you could 
join Weavers Way if you are not already 
a member. And if you are a member, Oc-
tober is a great time to celebrate your in-
volvement in our environmentally and so-
cially conscious enterprise.

What Are Board Members Thinking? 

Around the World, Co-ops Outperforming Struggling Economies 
by Nancy Weinman and Sue Wasserkrug, Weavers Way Vice President 
In this column, Nancy Weinman and Sue Wasserkrug  share their own thoughts and ideas and are not writing on behalf of the Board.

OPEN HOUSES 
 

Wed., October 12th 
6:308:30 PM 

 

Sat., November 12th 
10:3012:30 PM 

 

Call to RSVP or Schedule a Tour! 
 



6525 Germantown Avenue, Philadelphia, PA 19119 
 215.438.3623 ●  215.991.0310 

www.projectlearnschool.org 

Grades K8

A school where 
curiosity, creativity, 

intellect and spirit  
are nurtured 

GRAND  
REOPENING 
for WW Mt. Airy’s  

2nd Floor 
Sunday, November 6  

to Saturday November 12

We have a lot 
to celebrate: 

•  New displays, lots of new products, new  
companies, local companies & vendors! 

• Raffles for prizes that our vendors will donate. 

•  Two demos/guest speakers a day from our Wellness, 
Personal Care, Clothing & Housewares vendors.  

Come up & see us!
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 C o nd e n t,  l i fe- long learners  start  here.

2025 Harts Lane Conshohocken, PA 19428 • (610) 828-1231
www.miquon.org  

Progressive education
for children ages 3-12

Accepting Applications 
for Fall 2011-2012

Residential and commercial services for the Philadelphia area. Everything from  
automation to installation and the tricky challenges that come with older homes.

215.837.0101   voltwiz@comcast.net   electricalwizardry.com

EmbossEd  
lEathEr cEiling.
nEw rEcEssEd  
lighting.  
no room for  
Error.
We find solutions where  
others see problems.

being an employee of Weavers Way 
Community Programs, I am afforded 
many rare opportunities. One in particular 
is having a relationship with Stenton Fam-
ily Manor, one of the largest homes for 
families in transition in the city of Phila-
delphia. Over the past few years you may 
have read stories of Hope Garden or the 
cob oven that we built on their site, but 
what you may not know is that there is a 
huge amount of heart inside those walls. 
While residents generally don’t stay for 
more than several months, a community 
is still forged, particularly with the caring 
of the staff. I like to think our love and 
energy contribute as well.

In late August, we held the second 
annual Stenton Pizza Party. The party 
was initially scheduled as our Third An-
nual End-of-Summer Camp Celebration, 
but we were already rained out once, and 
morphed into an indoor Cook your Own 
Pizza Party. Last year we were fortunate 
to have great weather throughout most of 
the season and the celebration took place 
in the garden. This year, instead of making 
pizzas in the cob oven outside, we were 
allowed to use kitchen to make the pizza 
party a reality on a rainy day. Ms. Jones, 
kitchen manager extraordinaire, allowed 

me to come into her space and prepare 
a slew of toppings for the pizza makers 
(children of Stenton) to assemble into de-
licious pizza pies. I attribute her flexibil-
ity not only to her kindness and support 
of our partnership, but also to the fact that 
last year I obtained my Food Establish-
ment Personnel Food Safety Certificate 
with the City of Philadelphia. Food safety 
is so important!   

We bought fresh pizza dough, the 
kids picked veggies earlier that day from 
Hope Garden (between rainstorms) and 
the pizzas came to life! Dough was shaped 
in the kitchen and then transported to a 
community room set up for the children to 
assemble the pies to their hearts desire. An 
amazing crew of pre-teen and teen girls 
took charge and helped the younger chil-
dren to assemble their pizzas. Completed 
pies were carried back into the kitchen by 
Rachel and Kate for cooking and slicing 
and then finally returned to the eagerly 
waiting children. 

While waiting patiently for the pizzas 
to cook, the kids watched Lilo & Stitch and 
ate Marketplace snacks. As soon as pizzas 
were delivered back to the pizza makers, 
it didn’t matter who made what pizza, be-
cause slices were quickly devoured. Shar-

ing and caring was at a maximum. In the 
end, we made close to 40 pizzas with a 
variety of toppings like freshly chopped 
garlic, tomatoes, peppers, onions, mush-
rooms, basil, and oregano. 

The night was a success, and all be-
cause of the teamwork. I would like to ex-
tend a deep, heartfelt thank you to the indi-
viduals that made this event happen. First 
to the employees at Stenton (Ms. Jones, 
Ms. Hall, Mr. Oliver, and Mr. Harrison), 
Jeffrey, the Stenton camp counselors, the 
parents who stayed and hung out with us, 

and everyone else that I will inadvertently 
leave out. You’re the bomb! WWCP staff, 
Kestrel, Kate, and Rachel: Thanks team! 
And a special thanks to several exception-
al volunteers, Timothy Brown for giving 
us an expert pizza-making training, and 
also Kate Quinn and Sarah Turkus for as-
sisting throughout the evening as needed.

This year was a success. Let’s hope 
next year we will be having our third an-
nual pizza party outside in the garden, 
cooking pizzas in the turtle cob oven! 

Second Annual Stenton Pizza Party Recap 
by Carly Chelder, Marketplace Coordinator

Photo by Rachel Milenbach? 

At the 2010 Stenton Pizza Party Farm Educator, Adam Forbes, checks on a cooking pizza in the 
turtle cob oven.  

Home Delivery

Call 215-843-2350 ext. 309 to contact  
Molly Ruddell, our Home Delivery Coordinator. 

Refer a 
member 
and get one 
delivery free!
Home Delivery is a 
member service available 
to members of the Co-op 
living within a 5-mile 
radius of our Mt. Airy or 
Chestnut Hill stores who 
are unable to shop for 
themselves. 
*  offer runs through the 
month of May
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Visit our website: summitchildrensprogram.org

SUMMIT CHILDREN’S PROGRAM
OPENINGS IN TODDLER, PRE-SCHOOL, PRE-KINDERGARTEN CLASSES  

AND OUT OF SCHOOL TIME FOR SCHOOL AGE STUDENTS

CALL TODAY TO REGISTER YOUR SCHOOL AGE CHILD FOR  
OUR 2011-2012 AFTER SCHOOL PROGRAM 

Located on Greene & Westview Street
Call 215-848-4451

WE PLAY TO LEARN

CUTS-COLORS-HIGHLIGHTS
MAKEUP-UPDOS-MASSAGE-MANICURES

WE NOW OFFER NATURCOLORTM

JANE IREDALE-MINERAL COSMETICS

215-242-2888

90 Bethlehem Pike, Chestnut Hill
Between Borders & the R7 Train

Wed, Fri & Sat 9-4 •Tues & Thurs 9-7
Easy Parking • Tuscan-Inspired Interior

www.salon90.net

Let us show you how to 
enhance its performance

Spend some time at Salon 90

Hair is

Nicholas&David.093010.2x3_Layout 1  10/5/10  1:04 PM  Page 1

Last month I met with Allen (not his real 
name), a director of a local non-profit. He 
arrived looking harried - unshaven, cheeks 
drawn, exhausted. As much as he wanted 
to pay attention to my “Big Picture” pre-
sentation of The Home Grown Institute - 
the sustainable skills conference that will 
be held in Chestnut Hill in March—it was 
clear he was having a hard time. That is... 
until I mentioned the silent dining option, 
voluntary simplicity workshop, and guid-
ed contemplative walk in the Wissahick-
on. His shoulders released and he smiled. 
He was engaged.

In contrast, last week, I had a conver-
sation with Sharon (not her real name). 
Like a sponge that has just met the ocean, 
she wanted to take every class I mentioned 
- seed saving, beehive building, lawns to 
meadows, growing mushrooms in the 
shade, worms in the basement. And she’s 
excited to teach about backyard chickens.

These stories confirm what we already 
know... that when it comes to sustainable 
and regenerative practices, each of us 
has our own path. It also reminds us that 
sustainable practice is more than organic 
food and composting. It is also about how 
we take care of ourselves. I call it “Human 
Sustainability” and it guides our planning 
at The Home Grown Institute.

Three Guiding Principles 
for Planning The Home 
Grown Institute
1. No “Shoulds”

For thirty-five years, researchers have 
been asking the question “What helps peo-
ple make and stick with healthy habits?” 
Results? Every single study has drawn the 
same conclusions. There are three and half 
factors that lead to success. The first one is 
Intrinsic Motivation. You gotta wanna do 
it. At The Home Grown Institute, we help 
you remember that. 

2. Bring Back Reflection!

It’s hard to pinpoint exactly when it 
happened–that the speed of technology 
moved beyond the pace of humanity. Fax 
machines in the mid 80s? Before then we 
had time for reflection between action and 
reaction. All of the sudden it was instanta-
neous. Expectations changed. E-mail has 
only made it worse. It is another reason 
growing food is a good practice. If some-
thing doesn’t work, you get whole seasons 
to think about how to do it better.

3. Minimize Decision Fatigue

On August 17, John Tierney reported 
in the New York Times on Decision Fa-
tigue that “the very act of making deci-
sions depletes our ability to make them 

well.” It was the most emailed of all ar-
ticles for days. Conferences have a repu-
tation for contributing to overwhelm, and 
participants often suffer from TMC and 
FMS—Too Many Choices and Fear of 
Missing Something. The Home Grown 
Institute is determined to break the mold 
through Mindful Conferencing. 

Mindful Conferencing starts with 
Mindful Conference Planning - design-
ing options to minimize Decision Fatigue 
- for example,  in addition to the more 
decision-intense “pick one from column 
A, B, C, and D,” option, The Home grown 
Institute will offer “track” options such as 
the “Can Someone Hold My Hand? Be-
ginning Organic Gardener Track,” the “I 
Need Silence... Contemplative Track,” or 
even the “I Want It All! Homestead Sam-
pler Track.”

It also means Mindful Conference At-
tendance on the part of you who register. 
What are you craving? To sleep in more? 
To make more with less? To do less? 
Here’s a suggestion: Just before you sign-
up for classes, imagine you are a sponge... 
Are you, like Sharon, excited to meet the 
ocean, knowing you will find joy and en-
ergy from pouring over all the choices?... 
or are you like Allen, bloated by your full-
ness,  yearning for less, craving nourish-
ment from the sky above and soil below...

If you’d like to be part of the Mind-
ful Planning Committee for The Home 
Grown Institute, a variety of positions are 
available. Contact sarah@thehomegrown-
institute.org.

Mindful Conferencing 

Planning The Home Grown Institute Conference with an Eye Toward 
“Human Sustainability”
by Sarah Gabriel

 Photo by Sarah Gabriel, courtesy of The Home Grown Institute.

The Home Grown Institute Planning Committee member Amy Steffen (right) learns about 
home-scaled aquaponics—growing fish and greens in a closed loop system—from Kurt Rowe 
(center) at Pendle Hill Retreat Center in Wallingford, PA. Also pictured, Philadelphia Seed 
Exchange Founder and Pendle Hill Farmer/Chef Joel Fath (left).
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great neWs, all. Last month in my col-
umn I pitched the idea of forming a Weav-
ers Way Dining For Women chapter. Ann 
Mintz stepped forward and has agreed to 
convene our first meeting and also to host 
it. We are doing it! Thanks, Ann!

The launch of our just-forming Weav-
ers Way Dining For Women will take 
place Thursday, October 27 at 6:30 p.m. at 
508 Wellesley Road in West Mt. Airy, the 
home of Ann Mintz and Clifford Wagner. 
Bring a dish to share—whatever your spe-
cialty is. We’re not going to give assign-
ments; if we all bring dessert, we’ll just 
have to all eat dessert!

Vegetarian food is preferred, but not 
required. If you’re vegetarian, vegan or 
have other dietary restrictions, please 
bring something you will be comfortable 
eating. Be aware, our hosts have animals 
(two dogs, two cats). 

Dining For Women is a nationwide 

giving circle, with regular potluck dinner 
meetings. Chapters meet to “dine in.” The 
money that members would have spent to 
dine out is collected and sent to the na-
tional Dining For Women organization. 
The contributions from all the Dining For 
Women groups are pooled together and 
every month, DFW supports a different, 
carefully chosen charity that serves wom-
en and girls living in poverty. DFW has 
raised over $1,000,000 in just a few years, 
potluck by potluck. Together, we will em-
power the lives of women and their fami-
lies all over the world, while enjoying 
each other’s company. 

At our first meeting, we will intro-
duce the concept of Dining For Women, 
learn about the organization that our do-
nations are supporting this month, and 
make decisions about Weavers Way Din-
ing For Women, including how often to 
meet. Please, bring your date books/smart 
phones/calendars so we can decide when 

to meet next and how this group will be 
structured.

Every member of the group is asked 
to bring food to share, and to contribute 
financially; $20-$25 is the cost of a typi-
cal restaurant meal and a good donation 
goal, but we welcome members regardless 
of their donation amount; any gift is fine.

Join us on October 27 and help 
shape the future of Weavers Way Dining 
for Women. Feel free to invite friends to 
come to our Kick Off Meeting – age di-
versity would be great, so bring daughters, 
bring mothers, bring grandmothers, bring 
granddaughters. Men are invited, too.

Please RSVP—we need to know how 
many people we’re serving to make sure 
we have enough plates, glasses and silver-
ware and chairs. 

Contact Betsy Teutsch at betsy@bet-
syteutsch.com or contact Ann Mintz at an-
nmintz@mindspring.com 

Kick Off 
Meeting!

Weavers Way 

Dining for  
Women Chapter

Thursday, October 27 
at 6:30 p.m.

508 Wellesley Road

“Changing the world 
one dinner at a time.”

October Member Specials
Valid from October 5 - November 1

Find the entire list 
of Member Specials 

on our website at the 
start of each Co-op 

Deals month

DESERT ESSENCE

Lavender Tea Tree 
Deodorant 2.5 oz
$4.29 REG. $4.96
Mt. Airy & Chestnut Hill

ANNIE’S

OG Cheddar Shells
12 oz
$2.99 REG. $3.85
Mt. Airy & Chestnut Hill

WELEDA

Cleansing Milk 3.4 fl oz
$13.49 REG. $14.99
Mt. Airy & Chestnut Hill
Wild Rose & Iris products also on sale.

EO

Serenity French Lavender 
Bubble Bath 12 fl oz
$8.49 REG. $9.54
Mt. Airy & Chestnut Hill

AMAZING GRASS

Green Superfood Drink 
Powder 8.5 oz
$22.99 REG. $29.31
Mt. Airy & Chestnut Hill
Other sizes and flavors also on sale. 

AMY’S

No Cheese Vegetable 
Pizza 12 oz
$6.99 REG. $7.91
Mt. Airy & Chestnut Hill

GINGER PEOPLE

Ginger Chews 3 oz
$1.59 REG. $1.89
Mt. Airy & Chestnut Hill

ENDANGERED SPECIES

Espresso Bean Dark 
Chocolate 3 oz
$2.29 REG. $2.84
Mt. Airy & Chestnut Hill
Save the planet and improve your mood 
with a chocolate bar! Bat, Black Panther, 
Rhino, Wolf and more also on sale!  

EMPEROR’S KITCHEN

OG Garlic 4.5 oz
$2.19 REG. $3.05
Mt. Airy & Chestnut Hill

The Simplicity Dividend 

Weavers Way’s Dining For Women, Coming Soon 
by Betsy Teutsch

Alexia Season Salt Waffle Fries 20 Oz  ** 4.12 3.49
Alter Eco Jasmine Thai White Rice 16 Oz *  4.49 3.49
Alter Eco Organic Black Quinoa 16 Oz ** 6.92 5.79
Alter Eco Organic Dark Chocolate Almond 3.5 Oz ** 3.86 2.99
Alter Eco Organic Dark Quinoa Chocolate 3.5Oz ** 3.86 2.99
Alter Eco Organic Red Quinoa 16 Oz ** 6.92 5.79
Amazing Grass Berry Green Superfood 8G * 1.52 1.19
Amazing Grass Berry Green Superfood Powder 8.5 Oz * 29.32 22.99
Amazing Grass Berry Kidz Superfood Packets .28 Oz  ** 1.52 1.29
Amazing Grass Energy Green Superfood Packets .28 Oz  ** 1.52 1.19
Amazing Grass Energy Green Superfood Powder 7.4 Oz  ** 29.32 22.99
Amazing Grass Green Superfood Chocolate 8G  *** 1.52 1.19
Amazing Grass Green Superfood Drink Powder 17 Oz ** 50.4 38.99
Amazing Grass Green Superfood Drink Powder 8.5 Oz  ** 29.31 22.99
Amazing Grass Green Superfood Drnk Powder 150 Caps * 29.31 24.99
Amazing Grass Green Superfood Packets 6G  *** 1.52 1.19
Amazing Grass Kidz Superfood Chocolate Drink 5G * 1.46 1.29
Amazing Grass Organic Wheat Grass Packets 6G ** 1.52 1.19
Amy’s No Cheese Vegetable Pizza 12 Oz *** 7.91 6.99

Amy’s Og 3 Cheese Pizza W/Cornmeal Crust 14.5 ** 7.91 6.99
Amy’s Og margherita Pizza 11 Oz ** 7.91 6.99
Amy’s Og Pesto W/Tomato & Broccoli Pizza 13.5 ** 7.91 6.99
Amys Organic Low Fat Butternut Squash Soup 14.1 Oz * 2.98 2.29
Amys Org. Low Fat Sodium Cream Of Tomato Soup 14 Oz ** 2.98 2.29
Amy’s Organic Low Salt Vegetable Soup 14 Oz ** 2.98 2.29
Amys Organic Low Sodium Split Pea Soup 14.1 Oz ** 2.98 2.29
Amy’s Soy Cheese Pizza 13 Oz * 7.91 6.99
Annies Organic Family Size Cheddar Shells 12 Oz *** 3.85 2.99
Annies Organic Family Size macaroni & Cheese 10.5 Oz ** 3.16 2.49
Annies Rice Pasta & White Cheddar 6 Oz *** 3.06 2.39
Barbaras Cheese Puff Bakes 5.5 Oz ** 2.6 1.79
Barbaras Cheese Puffs 7 Oz * 2.82 1.79
Barbaras Gluten-Free Jalapeno Cheese Puffs 7 Oz ** 2.6 1.79
Barbaras White Cheddar Puff Bakes 5.5 Oz ** 2.6 1.79
Cascadian Og Frozen Spinach 10 Oz ** 3.1 2.49
Clif Chocolate Builder Bar 2.4 Oz ** 1.89 1.49
Clif Cookies N Cream Builder Bar 2.4 Oz ** 1.89 1.49
Clif Peanut Butter Builder Bar 2.4 Oz ** 1.89 1.49

Crystal Roll-On Deodorant 2.25 Oz * 3.18 2.99
Crystal Stick Deodorant 4.25 Oz * 5.57 4.99
Crystal Twist Deodorant 4.25 Oz * 5.57 4.99
Desert Essence Almond Body Lotion 8 Fl Oz * 5.99 5.99
Desert Essence Bulgarian Lavender Body Lotion 8 Fl Oz * 5.99 5.99
Desert Essence Coconut Body Lotion 8 Fl Oz * 5.99 5.99
Desert Essence Coconut Conditioner 8 Fl Oz * 5.99 5.99
Desert Essence Coconut Shampoo 8 Oz * 5.99 5.99
Desert Essence Dry By Nature Deodorant 2.75 Oz * 4.96 4.29
Desert Essence Frag. Free Hand & Body Lotion 8 Fl Oz * 5.99 5.99
Desert Essence Lavender Tea Tree Deodorant 2.5 Oz  *** 4.96 4.29
Desert Essence Unscented Conditioner 8 Oz * 5.99 5.99
Desert Essence Unscented Shampoo 8 Oz * 5.99 5.99
Edward & Sons Golden Light Miso Cup .7 Oz *** 1.2 0.99
Edward & Sons Miso Cup 8Oz-8Pk ** 4.72 3.89
Edward & Sons Not Chicken Bouillon Cube 2.5 Oz ** 2.57 2.19
Edward & Sons Seaweed Miso Cup .7 Oz 1.2 0.99
Emperor’s Kitchen Organic Chopped Garlic 4.5 Oz 3.05 2.19
Emperor’s Kitchen Organic Ginger Puree 4.5 Oz ** 3.05 2.19

ADDITIONAL MEMBER SPECIALS    October 5 to November 1, 2011

Description Reg Sale Description Reg Sale Description Reg Sale

PLUS 100 OTHER MEMBER ONLY SPECIALS! VISIT WWW.WEAVERSWAY.COOP FOR A COMPLETE LIST! 

*Mt. Airy     ** Chestnut Hill     ***Mt. Airy & Chestnut Hill
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Manager’s Corner
by Glenn Bergman, Weavers Way General Manager

I wrote in last month’s column, that there 
are so many empty storefronts in Chestnut 
Hill? Anyone with a real spirit of the com-
munity would figure out how to help turn 
this around (without placing check cash-
ing stores or chain stores). 

Many people wrote to me last month 
to thank me for the column, but a few 
(two) asked if I had a problem with “free 
enterprise and capitalism?” Well, I actual-
ly do not, except when it affects my neigh-
bors or friends in a negative way. I think 
there is a difference between capitalism, 
and socially conscious capitalism. 

Let’s face it, if you have enough 
funds on your side of the fence, you can 
do whatever you want (even when you 
have to change the law to do it), but you 
can also take your funds and use them 
to raise all boats. Giving donations to a 
handful of non-profits is great, but it is not 
enough. Helping to create a climate where 
hard-working small business owners can 
succeed is at least as important, making a 
true and long-lasting benefit to the health 
of the community. 

I implore the retail landowners of 
Chestnut Hill who have had empty prop-
erties for many years to become more cre-
ative in this difficult economy and to work 
together in an open community spirit to 
help our neighborhood become vibrant 
again. A co-op is one form of a capital-
ist for-profit entity (that’s right, Weavers 
Way is not a non-profit) and a form that I 
believe can be a capital-based company at 
its best. Co-ops are created in such a way 
that all the profits go back to the members 
(owners) and the community, and what is 
best for the community is as important as 
the bottom line. But just because regular 
profit-making companies aren’t mandated 
to consider what is best for the commu-
nity, that doesn’t mean they can’t, and it 
doesn’t mean they shouldn’t.

Summit & Weavers Way 
BBQ, Saturday, October 22
i usuaLLy do not write about church 
BBQs in my column, but this time I am 
making an exception. When approached 
by Summit Church to cosponsor the 2011 
Annual BBQ at the church to raise funds 
for vital repairs to the 100+ year old build-
ing, I had to sign on. Not only is this BBQ 
always excellent (I never miss it, and I es-
pecially love the amazing vinegar-based 
sauce), but Summit Church was the first 
home of Weavers Way; 39 years ago, Jules 
Timmerman and a bunch of his neighbors 
in Mt. Airy started the co-op buying club 
at Summit. 

Many of the original members of 
the buying club have either moved away 
or have left us, but some are still around 
and a number are members of Summit 
Church. So, I invite you to the annual 
Summit BBQ on Saturday, October 22. 
You can come into the Mt Airy store and 
pre-order your BBQ anytime this month. 
I guarantee you will not be unhappy with 
the product. I have asked the church vol-
unteers why they don’t do this BBQ ev-
ery week. It would attract people from 
throughout the Northwest for a communi-
ty BBQ dinner. Just think, a place to go for 
a community dinner that tastes great and 
benefits a great neighborhood institution.  
(See order form on page 17).

Capitalism at its best….
Karen Heller, columnist for the Phila-

delphia Inquirer, wrote last month about 
how much she missed TLA and Borders in 
Chestnut Hill. I agree, as do hundreds of 
other residents of Northwest Philadelphia. 
As I wrote last month, there are many 
other places we all miss, as well: neigh-
borhood grocery stores, restaurants, and 
other great small places. So how can it be, 

 

  

Weavers Way would like to take a 
moment in this issue to recognize and 
celebrate a special community partner, 
neighbor, and landmark in Summit Pres-
byterian Church. Summit is getting ready 
to host its annual barbeque fundraiser on 
October 22, and we thought it a good time 
to tell its story, and invite you all to a great 
social and eating fest in the neighborhood.

Located at Greene and Westview 
Streets, you could say that Summit gave 
birth to Weavers Way in March of 1971 
when Summit leaders approved the re-
quest by the Germantown Food Co-op to 
use the Church undercroft [the space un-
derneath the sanctuary] on Thursdays. 

History has shown that the Co-op and 
Summit have become significant Mt, Airy 
gathering and service institutions albeit 
Summit for over a century. The first Sum-
mit sanctuary was built in 1895; rebuilt 
and expanded in 1910 and 1926 to include 
the educational and community center 
which provide activities and services to 
over 5,000 people a year. 

Few people living in the Mt. Airy/
Germantown/Chestnut Hill area have 
been untouched by Summit. It became a 
neighborhood voting place in 1960. It has 
been an incubator and launching pad for 
new business and community institutions, 
including Northwest Interfaith Move-
ment, headquartered at Summit from 
1972 until 2006; P’Nai Or, a Jewish Re-
newal Congregation; and Weavers Way 
Food Cooperative. The Summit Chil-
dren’s Program has been in the building 
continuously since 1947. Thousands of 
children, young adults and parents have 
been served by the daycare, after school, 
sports and young leadership programs of-
fered through Summit’s many community 
partners. 

All ages of people come to brush up 
on or learn new skills, dance, play bas-
ketball (Young Adult REACH program), 

eat (Elder Diner), get married, and hold 
receptions, meetings and community fo-
rums. Mt. Airy Learning Tree offers many 
classes every week, while karate classes, 
Germantown Country Dancers and Afro-
Beat Soccer also make Summit their ac-
tivities center. 

Summit just celebrated its 125 Anni-
versary and it still a vibrant spiritual and 
outreach center. However as Summit lead-
ers and members plan its next 100 years as 
a community cornerstone, they have taken 
stock of their resources and the needs of 
their buildings to keep them safe, viable 
and valuable to community ministries and 
services. This year’s barbeque fundraiser 
is significant as it is held in the midst of a 
renewal “capital” campaign underway to 
restore the facilities.  Having just raised 
over $150,000 in funds to repair the prom-
inent church tower, Summit faces costs 
exceeding another $600,000 to replace 
the 100 year old roof and for pointing and 
restoring the ever beautiful but aging Wis-
sahickon schist from which much of the 
church is built. 

Please come to Summit Church for 
their annual barbeque fundraiser on Sat-
urday October 22nd from 11-3 and 5-7 to 
enjoy a delicious lunch or dinner of ribs, 
pulled pork or brisket. To save time, pre 
orders for larger orders of the barbeque 
meats can be placed at Weaver’s Way Mt. 
Airy from October 2nd through October 
19th. 

Summit Church & Weavers Way: 
A 40 Year Community Partnership 
Annual Barbeque Fundraiser on October 22
by Mary Moorhouse

• Old House Renovations & Repairs
• Custom Woodworking & Cabinetry
• Kitchens, Baths and Additions
• Over 25 Years Experience 
• Residential and Commercial
• Co-op Member

Grant Fox Contracting

Phone:  215-771-2713     grantfox186@gmail.com
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Aley Tohamy, M.D.
University of Pittsburgh

fellowship-trained  
bariatric surgeon

Member of the Medical Staff

Our Weight Loss Surgery Program can  

help you discover a whole new — and 

healthier — you.  If you’re 100 pounds or 

more overweight, we invite you to meet  

Dr. Aley Tohamy for a FREE information 

session on life-changing weight loss surgery. 

Weight loss surgery at Chestnut Hill. It’s 

helped many people. It may help you, too.

Explore 
new options 
at our free 
weight loss 
seminar.

Reserve your space now: 215-248-8520.

All seminars are held at Chestnut Hill Hospital in the 

Board Room. Call today for dates and registration.

57463_CHH_GoodNews_10x8bw.indd   1 8/16/11   5:16 PM

to Philadelphia. His trip concludes at the 
Northeast Ohio Fair Trade Expo in Cleve-
land, where Ascencio, together with Equal 
Exchange co-founder Rink Dickinson, 
will give the keynote speech. Learn more 
about Equal Exchange at www.equalex-
change.coop. 

Make Your Reservation 
Today for the October 20 
Dinner Event

There is space for 50 people to at-
tend this special evening event, which 
will include appetizers and cocktails, and 
a three-course Salvadorian-inspired din-
ner, followed by a coffee tasting featuring 
a selection of coffees by Equal Exchange. 
During dessert, Ascencio will discuss the 
lives of the farmers in his community and 
their compelling history of organizing and 
nurturing an effective cooperative. 

The cost is $30 per person, $25 for 
Co-op members, including Weavers Way, 
Mariposa, Swarthmore, Chester, and Sele-
ne Co-ops, as well as local start up co-ops 
like CreekSide Co-op, South Philly Co-
op, Kensington Community Food Co-op, 
and Doylestown Food Co-op. 

Co-op members can buy Weav-
ers Way Co-jitos at Avenida Restaurant 
throughout October for only $5. To regis-
ter for the October 20 event call 267-385-
6857, or e-mail Kim@AvenidaRestaurant.
com. For a complete menu, log onto www.
avenidarestaurant.com. 

quality. And in recent years, Las Colinas 
has obtained organic certification, which 
has enabled Equal Exchange to pay super-
premium prices for special lots of Las Co-
linas’ coffee, in addition to the premium 
prices paid for the rest. 

“It’s a real success story, and a tribute 
to what can be done when smart, creative, 
determined people work together toward a 
common goal,” Bergman says. 

The October 20 dinner event is part 
of Ascencio’s ten-day tour from Octo-
ber 14-24, where he’ll be speaking at 
churches, cafés, food co-ops, and other 
Equal Exchange customers from Boston 

Indeed, Las Colinas is collectively 
farmed and managed on the site of an old 
coffee plantation in the town of Tacuba, 
district of Ahuachapán, El Salvador, near 
the Guatemalan border. The farmers re-
ceived their land in a 1980 land reform. 

But 30 years later, they still struggle 
with the high interest rates to pay off the 
mortgage they received with it.

The good news is that since 1997, 
Equal Exchange has supported Las Co-
linas by purchasing the majority of their 
coffee, all under Fair Trade terms, and col-
laborating with them on improving coffee 

everyone at Avenida Restaurant is ex-
cited to partner with Weavers Way Co-
op and Equal Exchange to co-sponsor a 
special dinner event on October 20, from 
6-8:30 p.m., featuring fair trade expert  
Pedro Ascencio of Las Colinas Co-opera-
tive in El Salvador. 

A leader in the co-op community, As-
cencio has witnessed the profound impact 
of a one-person, one-vote workplace with-
out a corporate hierarchy. 

“We work with small-scale farmers 
who make their own decisions on busi-
ness and community matters,” explains 
Ascencio, a manager at Las Colinas. 
“We love working with Equal Exchange 
because its founders envisioned a food 
system that empowers farmers and con-
sumers, supports small farmer co-ops, and 
uses sustainable farming methods.”

Today, Las Colinas annually produces 
tens of thousands of pounds of coffee that 
Equal Exchange roasts and sells through-
out the U.S. as Organic Las Colinas (also 
used in their classic Breakfast Blend), and 
Organic El Cashal coffees.

A True Success Story
Weavers Way General Manager Glen 

Bergman says he is very pleased to be co-
sponsoring this special dinner at Avenida 
Restaurant. for it is an honor to tell oth-
ers in his community about the important 
work being accomplished at Las Colinas 
and through Equal Exchange. 

Co-op Event at Avenida Restaurant Features Pedro Ascencio of  
El Salvador’s Las Colinas Coffee Co-op
by Kim and Edgar Alvarez, chefs and owners Avenida Restaurant

photo courtesy of Equal Exchange

Pedro Ascencio (second from the right) shows the coffee seedling nursery to a group of 
visitors from the United States on a tour of Las Colinas coffee cooperative last January.
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“citizens’ organizations” with names like 
“Coalition for Reasonable Health Care 
Reform,” which are funded by the health 
insurance industry.

A brief history from Cienfuegos 
would be helpful to understand how we 
arrived at this point of powerlessness. It is 
not just the money that gives corporations 
their power, it is the legal rights our courts 
have granted them. 

In the Dartmouth decision of 1819, 
the Supreme Court ruled that a corporate 
charter was a contract and therefore could 
not be changed by the government. This 
was the first time corporations used the 
Constitution for legal protection.

In 1886, in the Santa Clara County v. 
Southern Pacific Railroad, the Supreme 
Court said that the Fourteenth Amend-
ment, which gave equal protection to 
freed male slaves, also applied to corpo-
rations. This is the first time corporations 
were considered persons.

In 1893, corporations got Fifth 
Amendment protection, so no one could 
take their property without due process.

In 1908, corporations got Sixth 
Amendment protection, guaranteeing 
them the right to a jury trial in criminal 
cases.

In 1919, it was decided that corpo-
rate Boards of Directors had to prioritize 
maximizing profits as their main purpose. 

Paul Cienfuegos, a community or-
ganizer, would agree with Hedges. As 
the founder of Democracy Unlimited, he 
believes the only issue worth pursuing is 
to dismantle corporate power. He claims 
when we work on single issues, whether 
nuclear power, clean water, gas drilling, 
mountain top removal, or organic food, 
we are undermining our power since we 
could be united on one issue together. 
When we plead and beg the government 
and corporations to be ethical, we fail be-
cause we are not addressing the core prob-
lem: that corporations now control every 
aspect of our lives. Until this dominant 
corporate culture is altered, nothing will 
change. If we truly wish to live in a de-
mocracy, then we shall have to establish 
democracy once again and take back the 
power that we have given to corporations.

Presently, corporations decide most 
things for us: what products to manufac-
ture, how and where and by whom. They 
pollute our water and land when they 
wish, paying only minimum penalties.

Corporate power is not new. Corpo-
rations have been slowly gaining politi-
cal power since the 1800’s.  According to 
Cienfuegos, corporations having consti-
tutional rights is what makes democracy 
impossible. Corporations may now legally 
lobby Congress members and fund their 
campaigns so that our officials ignore 
what the populace wants, answering only 
to business concerns. Universal health 
care is an example of how poorly the 
democratic process works. We have fake 

it makes a difference. If I weren’t so stub-
born, I could get depressed about the futil-
ity of my actions. 

Chris Hedges, talking about the death 
of the liberal class  (http://www.youtube.
com/watch?v=bYCvSntOI5s) claims we 
are delusional if we believe voting and 
contacting Congress makes any differ-
ence. He believes politicians are now con-
trolled by corporations who fund them. 
He gives an example of our government 
preparing to bring phone companies to 
court for wiretapping. It seemed certain 
that those corporations who interfered 
with our freedom would be indicted. But 
suddenly everything changed when large 
amounts of donations were given to Con-
gress members. The charge was dropped, 
and there were no repercussions for break-
ing the law. Interests of the corporation 
superseded the interests of the people.

“We had to struggle with the old en-
emies of peace - business and financial 
monopoly, speculation, reckless bank-
ing, class antagonism, sectionalism, war 
profiteering. They had begun to consider 
the Government of the United States as a 
mere appendage to their own affairs. We 
know now that Government by organized 
money is just as dangerous as Govern-
ment by organized mob.”

Franklin Delano Roosevelt, 1936
(FDR won reelection afterward by the 

largest majority ever.)

What iF you could focus on one issue 
rather than the seemingly thousands of 
worthwhile issues? I call the President’s 
202-456-1111 number 30 times, and it is 
busy. I call and write letters to my sena-
tors and representatives, never knowing if 

Business As Usual
by Sandra Folzer, Weavers Way Environment Committee

March 22-25, 2012
Immerse Yourself in  

Sustainable Community

thehomegrowninstitute.org

(continued on page 22)

learning with a PURPOSE

Open House Dates: October 15 & November 15

A co-ed Friends school, 3 years to grade 12. 
215.886.4350 | www.abingtonfriends.net

WHYY on-air membership drives are 

an important part of our funding. But 

we know that once you donate, you’d 

rather listen without interruptions. 

So we’re try ing something new:        

Y-Stream, a thank you gift that             

delivers pledge-free online radio.

Go to WHYY.org before October 13  

to find out how to earn your access 

to Y-Stream.  

Public radio without
the pledge drives

You asked, 
we listened.

Become a member today at WHYY.org

A Harvest at Cafette
8136 Ardleigh Street  •  Philadelphia, PA 19118   
BYOB  •  www.cafette.com  •   215.242.4220
Lunch  • Dinner  •  Weekend Brunch
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The Magazine of William Penn Charter School Fall 2010

A River Runs Through It
Chigwell’s New DisCovery garDeN

Visit www.penncharter.com/chigwell or call 215-844-3460 ext. 199 
for your copy of Penn Charter magazine.

A pre-K to 12 Friends school on 44 acres in East Falls.
3000 West School House Lane Philadelphia, PA 19144

www.penncharter.com

Learn more about our 
new outdoor cLassroom. 

purple, pink, white, or blue flowers—es-
pecially the larger ones such as “Globe-
master”—are attractively other-worldly.

Have some fun selecting and planting 
bulbs for different and unusual flowers 
next spring.

Did you know?
The first copy of the Declaration of 

Independence was written with ink made 
from pokeweed berries.

Burdock, which produces cockleburs 
that stick to clothing and animal fur and 

rhododendrons, and viburnums alone. 
If you want to embellish your spring 

garden with flowers from bulbs, now is 
the time to plant. Think outside the box 
of daffodils, tulips, hyacinths, and cro-
cuses. These are all beautiful, but you can 
also enhance your garden with lesser-used 
bulbs such as the purple squill (scilla si-
berica), which stays low and looks good 
on curb strips.

In addition, you can make a spring 
splash with pink, white, or violet wood-
land bluebells (hyacinthoides), sometimes 
called wood hyacinths. Grape hyacinths 
(muscari) are a welcome addition in pur-
ple and white. Wind flowers (anemones) 
in blue, pink, and white are like little stars 
emerging in April. And of course there 
are the alliums, from the same family as 
onions, garlic, and chives. These round 

oCtober is one of the most pleasant 
months of the year, weather-wise. No 
more super-hot days, probably no more 
hurricanes, hopefully no more earth-
quakes, and no need for snow shovels yet. 
Perfect weather for gardening!

If you have hedges, particularly fast 
growing ones, such as privet or yew, one 
last cut or trim in October will last until 
May. Some shrubs can be pruned now, 
particularly those that have finished 
blooming in late summer. They include 
crape myrtles, rose-of-Sharons, abelias, 
and caryopteris (blue mist). You can also 
prune your “Burning Bush” euonymus, 
now that it has shown off its red leafy 
splendor.

Do not prune your spring blooming 
shrubs now, because you will cut the latent 
flower buds. So leave the lilacs, azaleas, 

October Garden Notes
by Mark Goodman, The Neighborhood Gardener

Type to enter text

Getting
pregnant 
on your 
To-Do 
list?

Invest 
wisely.

Natural Fertility Workshops 
Register now for Fall/Winter

Margaret Kinnevy, RN, MAc, CEFP 
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Natural Medicine for Body Mind Health
www.acupuncture-philadelphia.com
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267-934-4682

Lucky Dogz, LLC
Doggie Daycare 
Indoor Dog Park, Boarding, Private Training

7650 Queen St., Wyndmoor, PA 19038
267-248-DOGZ (3649)
www.luckydogzllc.com • info@luckydogzllc.com
Where Dogs Have Fun!

Community Discount Program Participant
Receive 10% off of the daily rate, 5 day or 10 day package. Offer good for new customers for 60 days.

Extensive Arts program,
including Glassblowing

College Preparatory
Curriculum

Coeducational, 7-12 Grades

For more information, 
or to register for an Open House:

215.242.5545 www.crefeld.org

hair, was the inspiration for Velcro.
Jewelweed, which is sometimes used 

to reduce the itch of poison ivy, is in the 
impatiens family.

The Latin name for ragweed is am-
brosia (artemisiifolia).

Source: Wild Urban Plants of the 
Northeast, by Peter Del Treduici—a great 
book to read while waiting at banks and 
doctors’ offices.

Happy gardening, and enjoy the Oc-
tober harvest.

~ earthcraft@comcast.net  

Bach and ThE MEndElssohns
Church of the Holy Trinity 
1904 Walnut Street, Philadelphia
Saturday, October 29 at 8 PM

christmas WITh ThE PhIladElPhIa sInGERs
St. Clement’s Church 
20th and Cherry Streets, Philadelphia
Saturday, December 10 at 5 PM

christmas WITh ThE PhIladElPhIa sInGERs
Church of the Good Samaritan 
212 W. Lancaster Avenue, Paoli
Sunday, December 11 at 4 PM*
*Please note different time than Phila. concerts

christmas WITh ThE PhIladElPhIa sInGERs
St. Clement’s Church 
20th and Cherry Streets, Philadelphia
Saturday, December 17 at 5 PM

Randall Thompson’s Requiem
Church of the Holy Trinity 
1904 Walnut Street, Philadelphia
Saturday, March 3, 2012 at 8 PM

For Tickets: 
215.751.9494
Check the website for 
upcoming special events:
Philadelphiasingers.org

10% discount  
for Weavers Way coop Members

2011/2012 concERT sEason
Inspiring performances, intimate venues, affordable prices
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Visit any Weavers Way for a 
PFFCU Membership Packet!

PFFCU Branch Locations
• Andorra Shopping Center, Ridge and Henry Avenues • Leo Mall, 11705 Bustleton Avenue 

• Davisville Shopping Center • City Avenue Shopping Center • 3338 South Broad Street
• 901 Arch Street • Mayfair Branch on Frankford Ave. • 7500 Castor Avenue 

• Grant & Academy Shopping Center • 4 Greenwood Square Office Park (Opening Summer 2011)

Or contact PFFCU at 
215/931-0300 or  800/228-8801, 

visit www.pffcu.org
or stop by one of our branches for

more information.  

Experience All That PFFCU Has To Offer

♦ FREE Checking Account
No Service Charges, No Fees, Free Overdraft Protection

♦ FREE Debit Card
Free Access to 28,000 No-Surcharge ATMs at 7-Eleven®, Wawa®, 

and other ATMs throughout the area.

♦ Low Rate Loans
· Auto Loans  · Home Equity Loans and Lines · Mortgages  

· VISA Credit Cards · Personal Loans

♦ FREE Home Banking, Bank by Phone 
and Telephone Member Service

Convenient access to your money anytime

♦ Money Market Accounts, Certificates of Deposit and IRAs

Open a FREE
PFFCU Checking Account 

with a Debit Card

$50Receive a

*PFFCU membership required for this offer. Member must open a PFFCU Checking
Account with a PFFCU Debit Card to receive a $50 bonus. Bonus will be credited to
members’ PFFCU S1 Saving Account. The PFFCU Debit Card is subject to approval.
$500 per day limit on ATM withdrawals; $2,000 per day limit on PFFCU Debit Card
purchases with available funds. Offer only available to residents of Pennsylvania,
New Jersey and Delaware.

Bonus*

Offer Good for New and Current 
Weavers Way Co-op Members

Thank you 
to the dedicated members of the Weavers Way community.  

For fifteen years, I have worked beside you, stocking the shelves at our stores, defending our natural environment 
through my work on the environment committee, and planting seeds and weeding down on the farm.

Now I hope to take our spirit of cooperative enterprise to City Hall. As your 8th District Councilperson, I will:

■ work closely with community organizations to help them reach consensus 
on issues that shape our community

■ open a constituent office in the district to serve residents and businesses 
at convenient evening and weekend hours

■ take action to collect over $400 million in delinquent property taxes
and direct those funds to our neighborhood schools

■ introduce legislation to provide tax incentives to rehabilitate abandoned buildings
using green, environmentally sustainable practices and alternative energy

■ be a proponent for the distribution of compost bins and rain barrels 
and for the establishment of urban farms on vacant land.

Please help me make these plans reality by contributing to and volunteering with our campaign. 
Contact campaign@brianrudnick.com or call 267-536-9274.

Let your voices be heard   — vote GREEN on November 8th!

Brian Rudnick, Weavers Way Coop member since 1996 
Candidate for Philadelphia City Council, 8th District

Paid for by brian rudnick for city council, craiG HoSay, treaSurer.

www.brianrudnick.com
RUDNICK
BRIAN

FOR 8TH
COUNCIL
DISTRICT

GREEN 
MEANS JOBS
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the annuaL Fall for the Arts Festival (10/9/11; raindate 
10/16/11) is always a highlight of Chestnut Hill’s commu-
nity calendar. One community group with a booth this year 
is Chestnut Hill Friends Meeting. The Meeting’s booth fits 
neatly into the Arts aspect of the festival, as it highlights the 
Meeting’s plans to build a new meetinghouse incorporating 
an unusual work of art that will be unique to our area.

James Turrell is an internationally acclaimed artist who 
happens to be a Quaker. His medium is light itself, and in 
the work that will form an integral part of the new meet-
inghouse, most of the light comes from the sky, through an 
aperture (or, as Turrell calls it, an “oculus”) in the ceiling of 
the meeting room. This so-called Skyspace will be opened at 
scheduled times, primarily at dawn and dusk, when the con-
trast between the interior light and that streaming in through 
the oculus changes most dramatically. While there are a few 
other Skyspaces around the U.S. (and many more around 
the world), the one on Mermaid Lane between Chestnut Hill 
and Mt. Airy will be the only one in this region.

Area arts leaders are enthusiastic about the Meeting’s 
plan to bring a Skyspace to our community.

Gail Harrity, president of the Philadelphia Museum of 
Art, says, “To have an installation by an artist of Turrell’s 

stature in Philadelphia will further bolster this city’s repu-
tation as one of this nation’s great art venues....This (Sky-
space) will be a place where people will want to go and just 
be – a place of quiet and calm.”

Michael Verruto, Chestnut Hill resident and vice chair-
man of Americans for the Arts, sees a local Turrell as “a 
major coup for Chestnut Hill and the greater Philadelphia 
community. It will be a treasure that will bring visitors to 
this area to experience his work.”

Derek Gillman, president of the Barnes Foundation, de-
scribes this work as “a splendid thing, not just because it will 
make Philadelphia and Chestnut Hill great but because these 
Turrell Skyspaces are magical spaces that are wonderful for 
everybody. It will be a contribution to the general spirit.”

Stop by the Chestnut Hill Friends Meeting booth at the 
Fall for the Arts Festival on October 9 for more information 
and to get a better sense of what this work of art will bring to 
the community. If you miss the Festival, contact campaign 
coordinator Nikla Lancksweert (nlancksweert@yahoo.com) 
for more information and to get involved. And finally, visit 
the project’s website: www.chfmnewmeetinghouse.org.

 ~ philiphjones@comcast.net

FUN For Kids
Painting Fantasy Landscapes

sUsTAiNABiLiTY
Rain Gardens

FLorAL desigN
Holiday Wreath Making

TriPs
Bartrams Garden
Birding for Snow Geese

ProFessioNAL
TrAiNiNg
Introductory  
Tree Climbing

Morris Arboretum

100 East Northwestern Avenue, Philadelphia, PA  |  215.247.5777

Sign Up Today!
online.morrisarboretum.org/classes

FallCourses_WW.indd   1 8/9/11   4:20 PM

Intercultural Communication
CERTIFIED DOCUMENT TRANSLATIONS:
Immigration Documents,  Patents, Contracts, Academic Transcripts 
Spanish, German, French, Haitian/Creole, Italian, Portuguese, Russian, etc. 

All Languages  **  24-hour Fax 215-438-1958 
INTERPRETATION – Consecutive / Simultaneous for Depositions, 
Abitrations, Workers Comp.Hearings , Conventions, Business Meetings, etc.

 SI  Wireless systems and Booths  * Audience Response Service 
Tex Translation & Interpreting Services 215-520-0031

      Mailing address: P. O. Box 12349 , Philadelphia, PA 19119 Director@TextransL8.com

Quakers Fall for the Arts, too
by Philip Jones

photo © Florian Holzher

Turrell Skyspace in Houston, Texas
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n Brick & Stone Repointed
n Lintels Replaced
n Repairs to Brick, Stone and Stucco
n Lime Mortar Specialist

Licensed and Fully Insured

John Sutton Custom Masonry

masonrytradesman@gmail.com 215.510.6724

Chestnut hiLL’s Woodmere Art Mu-
seum invites visitors to the museum this 
fall to experience a full calendar of new 
exhibitions, children’s programming, and 
special events, from jazz and classical 
music nights to a hay maze for kids and a 
stimulating lecture series. 

As Philadelphia’s premier institution 
for interpreting the art and culture of the 

Philadelphia region, Woodmere recently 
opened two new exhibitions showcasing a 
collection of modernist and contemporary 
art of Philadelphia. Innumerable artists of 
our time have used the language of ab-
straction—color, line, texture, scale, and 
form—to express the ideas and emotions 

Step into Fall at  
Woodmere Art Museum
by Megan Wendell, Woodmere Art Museum

Photo courtesy of Woodmere Art Museum

“San Miguel” by Jacqueline Cotter, on display in the exhibition “Flirting with Abstraction.”

Oct. 28th-30th   
Friday-Sunday   

Greater Philadelphia  
Expo Center at Oaks

Mind 
Body 
Spirit 
Expo

Don Miguel Ruiz

Deborah King
w/Rickie Byars Beckwith
Michael Beckwith

215-599-EXPO

www.mindbodyspiritexpo.com

tickets  
available now

The Largest Natural Health  
and Human Potential Expo  

in the Eastern U.S.!
$2 OFF WWUse  

Promo
Code 1 per person/per couple. Cannot be 

combined with any other offer.

($2 Off Gen. Adm. 3-4pm Fri)

$5 Off General Admission 
9-10am Sat/Sun

early bird specialFriday special
Senior Citizens (65 over) 

Free Admission

Rare East Coast 
Appearance
Saturday  
6pm-8pm

R. Carlos  
Nakai

Special Concert

Doreen Virtue 

(continued on page 19)

photo courtesy of David Zelov

Erstwhile Weavers Way Farmer David Zelov sent us this picture, letting us know he is 
not above showing a little leg (or donning a tomato suit) to get the word out about the 
wonderful produce he is growing as a partner at Kittatinny Mountain Farm. So if you’re 
driving through Sussex, New Jersey, and you see a friendly guy dressed like a tomato on the 
side of the road, be sure to buy plenty of his great produce. And tell him we all miss him!

Will Farm for Food

Attention all co-op members: 
Come in for a $5 Weavers Way Co-Jito

You'll need:
3 fresh mint sprigs

2 tsp fair trade sugar

3 tbsp fresh lime juice

1 1/2 oz light rum

club soda

1 Into a tall glass, add fresh Henry Got Crops mint to

sugar. Muddle.

2 Pour in light rum and club soda. Mix.

3 Top with a stalk of sugar cane, and more fresh mint.

YOU CAN ALSO WHIP UP A CO-JITO AT HOME. HERE'S HOW:

October is Co-op 
Customer Appreciation 

Month

Our bartender Don has crafted a special drink featuring fresh mint from
Weavers Way Co-op's Farms. Stop by for a refreshing glass!
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ANNUAL COMMUNITY

Saturday October 22, 2011
11am-3pm & 5pm-7pm
6757 Greene St (at Westview), Philadelphia
For Details, call 215-438-2825

Pre-orders for whole/half briskets or whole/half
racks of ribs may be made at Weavers Way Food 
Co-op, Greene & Carpenter Streets in Mt. Airy

BBQ
EAT IN or TAKE OUT

LUNCH OR DINNER

Summit Presbyterian Church

BBQ BRISKET • RIBS • PULLED PORK • SIDES • DRINKS • DESSERTS

SMART GREEN REALTY

Call Zeta Cross at 

215.669.3660
7630 Germantown Ave. (near CVS)

• Want Central Air? 

•  Need insulation to cut your heating bills? 

•  Get a great deal on a low interest loan through PA’s 
Keystone Help: 
http://keystonehelp.com/info/keystonehelp.php#How

2150 Butler Pike  Plymouth Meeting PA 19462  www.pmfs1780.org 

PLYMOUTH MEETING FRIENDS SCHOOL

Open House: October 4, 2011  9:30-11:30am 
Talk & Tour: October 27, 2011  9:30-11:00am 
Global Perspective & Spanish Language at PMFS

Please call to register 610-828-2288

A Big  Wor ld  in  a  Smal l  Quaker  Schoo l

Serving the feline  
community and their 
people for over 20 years

Chestnut Hill Cat Clinic

215-247-9560
8220 Germantown Avenue
www.chestnuthillcatclinic.com

www.mjspetsitting.com

Summit Church BBQ Fundraiser
Pre-Order Form

Name: ______________________________________________________

Phone: ______________________________________________________

After paying for your order at the Co-op, SAVE YOUR RECEIPT and pick 
up your order at Summit (6757 Greene St.—at Westview) on the day of the 
barbeque, Saturday October 22 from 11 a.m. to 3 p.m. or 5 p.m. to 7 p.m. 
Aside from pre-orders for briskets and ribs, platters and sandwiches are 
available at the barbeque.  Orders NOT picked up at Summit will be available 
at Weavers Way Mt. Airy for pick up on Sunday. The deadline for pre-orders 
is Wednesday, October 19.
  Quantity   Total

Half Brisket (3-4 lbs) $32  _____ $ _____
Whole Brisket (7-8 lbs) $60  _____ $ _____
Rack of Ribs (12 ribs) $16  _____ $ _____
Two Racks of Ribs $30  _____ $ _____
Quart of pulled pork (2 lbs) $17  _____ $ _____
Bottle of BBQ Sauce
* Traditional No. Carolina $8  _____ $ _____
      (Vinegar based for pulled pork & ribs)
* East Texas/ So. Louisiana $8  _____ $ _____
      (Tomato-based for brisket & chicken)
 TOTAL  _____ $ _____

Estimated pick-up time:     11 am - 1 pm ___     1 to 3 ____      5 to 7____

Summit’s annual barbeque fundraiser brings the community together for great 
food and a worthy cause.  Weavers Way’s roots are in Summit and we are proud 
to partner in this event to help them restore their buildings, thereby ensuring 
many more years of service as a landmark community center.  Thank you for 
joining in the celebration and for your support.

Mt. Airy Village Fair 2011

photo by Ellie Seif

To see more photos of the Mt. Airy Village Fair visit www.facebook.com/weaversway.
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Alternative Healthcare
for Women

Holistic Gynecology
Natural Menopause Counseling

Fertility/Pregnancy Consultations

Energy/Sound Healing Arts
Therapeutic Touch

Tibetan Bowls
Shamanic Drums and Journeying

lris S. Wolfson, CNM, CRNP
133 W. Phil-Ellena Street
Philadelphia, PA 19119

(215) 842-1657
iriswolfson.com

Avenue Art & Framing 
Your neighborhood shop for quality custom framing

Open Tuesday through Friday 10 to 5:30 

and Saturday from 10 to 4.

6837 Germantown Ave. 

Philadelphia, PA, 19119

215.848.4420

Direct: 215-248-6520
Cell: 215-353-3917

14 W. Evergreen Ave., Phila., Pa. 19118-3315
E-mail: Ingrid.Brown@prufoxroach.com

INGRID BROWN, GRI
Associate Broker, Senior Real Estate Specialist
Realtor since 1975—over 950 houses sold

throughout mariposa’s expansion, 
we’ve looked to Weavers Way for advice 
and guidance. We’re lucky to have such a 
successful co-op neighbor just a few miles 
north. Now we’re appealing to Weavers 
Way members for financial support.

If you aren’t familiar, Mariposa Food 
Co-op is a member-owned, food co-op-
erative, like Weavers Way. Founded as a 
buying club in the early 1960’s, Mariposa 
now operates 7 days a week out of a small 
storefront on Baltimore Avenue in West 
Philadelphia. We have over 900 members 
(and quickly growing!).

We’ve outgrown our current store 
and are moving down the street to a new 
space five times the size of our current  
location. Our expansion is well on its 
way—we started major construction on 
our new building on September 7th.

things are moving quickly at CreekSide 
Co-op, the start-up food co-op scheduled 
to open in Elkins Park in the summer of 
2012. With $3.5 million in funding in place 
from Vantage Point Bank, The Reinvest-
ment Fund, and the USDA, CreekSide is 
set to purchase a former High School Road 
grocery store and has launched a member 
loan campaign, raising over $60,000—al-
most 25 percent of its $250,000 goal—in 
just the first few days. One CreekSide 
Co-op family has stepped forward to pro-
vide temporary funding on behalf of the 
community for a non-refundable $35,000 
deposit on the CreekSide Co-op’s future 
home, at the site of the former Ashbourne 
Market. In the next few days, signs should 
be up that will announce CreekSide Co-
op’s future home. Sustainably raised pro-
duce, kosher meats, organic bulk foods, a 
café and community meeting place, and 
an 8,000-square-foot grocery store is now 
much closer to becoming a reality in the 
business district of Elkins Park East.

But the clock is ticking, and Creek-
Side must be ready to settle by the end of 
the year, which means they need to meet 
the full $250,000 member-loan target by 
the end of October. There are plenty of 
ways to help make this happen. Becoming 
a CreekSide Co-op member and providing 
a member loan is the most critical (Creek-
Side Co-op is accepting member loans at 
a minimum of $1,000 for five-, seven- and 

CreekSide Co-op Set to Purchase 
Future Home, Launches Member 
Loan Campaign
by Jonathan McGoran, Shuttle Editor and CreekSIde Co-op Board Member

10-year terms at interest rates starting at 
4 percent and going higher for larger loan 
amounts and longer terms. Find out more 
at http://creekside.coop/member-loan/). 
But even simply “liking” CreekSide on 
Facebook helps spread the word. “The im-
portant thing now is for everyone to show 
that they realize how important this new 
co-op is,” said CreekSide Co-op Board 
President Dan Reynolds.  

The public is invited to find out more 
about these exciting developments at a 
CreekSide Co-op Special Meeting at the 
Kol Ami synagogue at 8201 High School 
Road in Elkins Park. The meeting is 
scheduled for Monday, Sept. 19 at 7 p.m. 

Those who are already members, or 
are interested in joining, can also visit 
http://creekside.coop/member-loan-rsvp/ 
to show their support and learn about 
ways they can help, or attend one of the 
member loan parlor meetings that are be-
ing held in the coming weeks, including 
October 6 and 11, with more meetings be-
ing scheduled.

Skeptics are encouraged to attend,” 
said Reynolds. “Bring someone who 
might have doubted that CreekSide Co-op 
would ever open and they will leave with 
an understanding of everything that’s hap-
pened in this almost four-year journey.” 
For more information, visit www.creek-
side.coop.

A Little Help for Our Friends: 

An Appeal from Mariposa Food Co-op
by Leah Pillsbury, Capital Campaign Coordinator, Mariposa Food Co-op

Mariposa Food Co-op has raised ap-
proximately $2.3 million toward our $2.6 
million expansion cost, and we need your 
help to fill the gap. We’ve already raised 
$500,000 in a member loan and equity 
campaign - we’re now looking outside our 
membership for new investors and donors 
in this final stage.

There are a few ways you can help: 
Mariposa Food Co-op is offering indi-
vidual investors an opportunity make a 
loan at the rate of zero percent or three 
percent simple interest at a term of six 
to eleven years. Gifts of any size are 
also welcome. More information (and 
a short video on the project) can be 
found at www.mariposa.coop/support  or 
contact Mariposa’s Capital Campaign  
Coordinator, Leah Pillsbury, at leah@
mariposa.coop or 215-531-2232.

If you want to see the expansion in 
person, join us at an Open House from 4  
– 6 p.m. on Sunday, Oct. 16 at our new 
space 4824 Baltimore Avenue. For more 
info and to RSVP visit www.mariposa.
coop/rsvp. All are welcome.

A few years ago a major expansion 
seemed a near impossible task - now we’re 
almost there! Any support is appreciated.

at The Presbyterian Church of  Chestnut  
Hill
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*  NOW PARTICIPATING IN THE MEMBER 
DISCOUNT PROGRAM. Call for details.

•  Visa, Mastercard, Discover and 
American Express accepted.

•  Offering scheduled  
Group classes,  
Privates, Duets  
and Trios.

5904 Greene St. (at Rittenhouse) 
Philadelphia, PA 19144

215.848.3275
For class schedules, please visit: www.PilatesInGermatown.com

of life’s experiences. 
The exhibition “Flirting with Ab-

straction: Modernist and Contemporary 
Art of Philadelphia and the Promised Gift 
of Karen Segal and Woodmere’s Collec-
tion” (on display through January 8, 2012) 
is anchored by fine examples of abstract 
painting and sculpture from Woodmere’s 
permanent collection, alongside selec-
tions from the promised gift of artist and 
Chestnut Hill resident Karen Segal. 

The museum’s second major exhibi-
tion of the fall, Mary G.L. Hood and Phil-
adelphia Modernism (on display through 
January 8, 2012), explores the work of 
Mary Hood, who worked and exhibited 
in Philadelphia and later in New Hope, 
Pennsylvania, from the 1930s through 
the 1960s. The exhibition also features 
the work of other artists who similarly 
found their voices amid the convergence 
of modernist forces in the region. 

Woodmere’s Friday Night Jazz and 
Classic Sunday’s series brings musicians 
to Woodmere for concert performances. 
Museumgoers with children will enjoy the 
art-inspired Friday Night Family Happen-
ings, coinciding with the concert schedule 
all October. A full schedule is available at 
woodmereartmuseum.org.

Anyone who has passed by Wood-
mere recently will have noticed the 
large-scale landscape hay maze gracing 

the museum’s front lawn. Owl’s Eye is a 
labyrinth of concentric circles made with 
bales of hay, evoking the shape of an owl’s 
eye. Geared towards families and children 
ages 4-11 the maze will be open to visitors 
through October 30, Fridays (6 – 8 p.m.), 
Saturdays (10 a.m.–6 p.m.) and Sundays 
(10 a.m.–5 p.m.). Admission is $8 per 
child ($6 members) or $20 for families of 
three or more.

Woodmere has plenty more happen-
ing this fall, including an ongoing lec-
ture series. On Monday, November 7 at 
11 a.m., the museum welcomes Jonathan 
Walls, PhD, Assistant Professor at Moore 
College of Art and Design, who will pres-
ent the lecture Stirring the Pot: Contempo-
rary Art as a Battleground of Ideas ($15, 
$10 members). Woodmere invites mem-
bers from the community for a spirited 
conversation about the intermingling of 
art practice and social and political forces.

Woodmere Art Museum is located at 
9201 Germantown Avenue. Admission to 
special exhibitions is $10 for adults, $7 for 
seniors, and FREE for students and chil-
dren; Exhibitions in the Founder’s Gal-
lery and Helen Millard Children’s Gallery 
are FREE. Museum hours are: Tuesday 
through Thursday 10 a.m. – 5 p.m.; Friday 
10 a.m. – 8:45 p.m.; Saturday 10 a.m. –  
6 p.m.; and Sunday 10 a.m.–5 p.m. For 
visitor information, call 215-247-0476 or 
visit www.woodmereartmuseum.org.

Woodmere 
(continued from page 16)

• Kitchens

• Bathrooms

• Windows

• Doors

• Porches

• Additions

• Decks

MT. AIRY, PHILADELPHIA  215-843-2090

A Complete Restoration Company
FREE ESTIMATES • FULLY INSURED

Visit us on our website:
www.MacintoshConstruction.com

 A Discussion Course  
on Cooperatives

Time and Dates:  
Thursday, November 10, 7-9 PM  

(8 sessions on the 2nd Thursday of the month)

Meeting Place:  
Weavers Way Food Co-op, 555 Carpenter Lane

Contact Person:  
E-mail: Margaret Lenzi at mlenzi@comcast.net   

Phone: 215-247-9169

Cost:  
$10 (book and materials)

More info on course: www.weaversway.coop

REGISTRATION FOR DISCUSSION COURSE ON COOPERATIVES
Send to: M. Lenzi, 7213 Cresheim Rd, Phila, PA 19119 or e-mail to 

mlenzi@comcast.net

Name: _________________________________________________

Adddress: ______________________________________________

_______________________________________________________

Telephone #: ____________________________________________

E-mail: _________________________________________________

Registration Fee: $10 included ______; Will pay at first class _____

(Make check payable to Weavers Way Food Cooperative)

variety of apples that roll into its stores 
each fall—up to 30 different types. Well, 
this will be a chance to learn about some 
of those apples, taste them, and then try to 
identify them. The members with the most 
correct identifications will get a prize— 
probably some apples, but who knows? 
Get to know WW products up close and 
personal. 

If you still have some questions on 
your mind, members then have an oppor-
tunity to ask the General Manager about 
goings on at WW. And we will also have a 
few department heads around to give you 
the lowdown on some great WW products. 

For all you Phillies fans, we have ar-
ranged with the Commissioner of Base-
ball to move up the World Series dates 
a week so it would not conflict with our 
grand meeting. So there are no excuses for 
not coming to the WW Fall General Mem-
bership Meeting. See you there. 

at your co-op? Members seated at each ta-
ble will collaborate and come up with the 
answer. The table with the most correct 
answers wins a grand prize. You’ll have to 
attend to find out what it is!

And you won’t want to miss the 
world premiere of the video “Weavers 
Way Working Members Have So Much 
Fun.” Stop wondering what all those 
working members are doing all hours of 
the day and night and why they always 
have a smile on their face. You’ll be sur-
prised to learn that not only does WW 
benefit by lowering its labor costs, but 
members also get an insider look at Cco-
op operations, get more connected to staff 
and other members, and get discounts on 
their grocery bills. Learn how to get in on 
this action.

Another first will be the WW Apple 
Tasting Contest. WW is renowned for the 

Membership Meeting 
(continued from page 1)
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TOO MANY BILLS?
Bankruptcy:

Protects your property Inexpensive, informal, fast
Stops threats, calls, lawsuits  Wipes out most debts

Get a fresh start... Restore your good credit

ALFRED ABEL LAW OFFICES
www.AlfredAbelLaw.com

JENKINTOWN PLYMOUTH MEETING
215-517-8300 610-940-1635

We help people under Federal Bankruptcy Laws

Ad_051109.qxp  05/11/09  9:34 PM  Page 2

TOO MANY BILLS?
Bankruptcy:
➤ Protects your property ➤ Inexpensive, informal fast
➤ Stops threats, calls lawsuits ➤ Wipes out most debts

Get a fresh start… Restore your good credit

ALFRED ABEL LAW OFFICES
www.AlfredAbelLaw.com

 Jenkintown Plymouth Meeting
 215-517-8300 610-940-1635

We help people under Federal Bankruptcy Laws

20 W. Allens Lane
Philadelphia, PA 19119

Tel (215) 247-3906
Fax (215) 247-9506

Family Owned & Operated
call

Ken Glantz

Collision Repair Professionals Since 1945

We are near neighbors of the former Magarity Ford. We want to give our not-so-near 
neighbors a sense of what we think is worth knowing about the plans Bowman Proper-
ties has to redevelop the site. 

First, let us say this: We do not oppose development. When it is done well, and done 
with meaningful collaborative input, we love it. We choose to live in Philadelphia and 
we understand that Philadelphia is a city. Development can and should happen in our 
urban community. 

A quick sketch of the Bowman plan: Their proposal is for a 60-foot-tall, five story 
building on Germantown Avenue; a 20,000-square-foot supermarket in the middle of the 
site; and a row of 45-foot-tall townhouses in the back along Shawnee Street. 

Bowman will be going directly to City Hall (not to the Zoning Board) to request 
re-zoning of the site. They will need two zoning designations (C3 and R10B), which 
are normally only found in Center City, and a change from residential to commercial 
use. They will also need exemptions from published land use guidelines, Germantown 
Avenue District Controls, and zoning setback requirements.

An online discussion group was created in June, a forum for residents to air their 
concerns. It was announced to be a forum for all opinions. After a neighbor posted a 
link to a 2002 Philadelphia Inquirer article detailing the developer’s tax delinquency 
issues, the neighbor who had started the group was directly threatened with a libel suit 
by a representative of Bowman Properties. She decided to delete the discussion group. 

Meanwhile, the Chestnut Hill Community Association (CHCA) agreed to form a 
subcommittee to work with Bowman Properties. 

Residents have attended CHCA meetings for the past six weeks but have noticed 
little to no progress on their concerns.

There are many reasons why we near neighbors have concerns. We would bear the 
daily brunt of the noise, smells, and increased traffic. But since we’ve been following the 
process carefully, think of us as canaries in the coal mine, bringing news as to what this 
project will mean for the wider community. 

A few reasons why all of us should be concerned: The design is out of scale and out 
of character with Chestnut Hill: Five-story frontage on the Avenue, a 30-foot wall facing 
the relatively small houses on Hartwell Lane with almost no setback, and 45-foot-high 
townhouses on Shawnee, a radical departure from what city records presently describe 

as a “country lane” adjoining the bird sanctuary and Pastorius Park. A new street carved 
into the middle of the block, called Market Lane, for car and truck entry. No other unit 
block on the Avenue is developed all the way through, as this one would be. The plans 
look to us like a chunk of Plymouth Meeting Mall shoehorned into what is otherwise a 
strikingly beautiful, and beautifully-preserved urban space. 

We are told that a new supermarket will be an anchor for the Avenue, and will have 
the effect of enhancing all the business activity up and down Germantown Avenue. We 
think not. We think that after people load up their vehicles with shopping bags from a 
supermarket, they go home. Before the ice cream melts. 

We are told to expect 1,500 cars a day. We are told this is a good thing, that more 
traffic is what happens when development succeeds, end of story. But Chestnut Hill 
works because it is pedestrian-friendly. On foot, people can take in one another and the 
variety of shopping experiences here. 

Wouldn’t it be marvelous if the many storefronts now owned by Bowman Properties 
but shuttered—some for years—were occupied? 

We are told that Bowman Properties’ appeal to rezone here will be a “slam dunk.” 
The message: We should all just give up. Once City Council has granted the rezoning, 
it won’t matter whether the supermarket and the townhouses are ever built or occupied, 
because the site, now worth a lot more, could be sold and become just about anything. 
As a representative of Bowman Properties has warned us more than once, if we resist the 
present plans for the site, we could end up with a Walgreen’s. 

It’s true, we are concerned because as near neighbors we will be closest to the noise, 
the smells, and the increased traffic. But we write to alert the community-at-large: There 
is something going on that is worth paying attention to here, something deeply worrying. 
We are going through a process that feels like the ducks were lined up a long time ago. 

Ducks, canaries, whatever. It’s time to hire a lawyer and we have. If anyone is in-
terested in finding out what might be done to make a few peeps, please feel free to get 
in touch with us. 

~ Terry Halbert for the near neighbors
VibrantCH@gmail.com

•  23,000 circulation
•  Highly targeted
•  Extended Internet presence
•  Inserts available

$10 / column inch
$13.50 / color
Many Sizes
Discounts Available

A�ordable and E�ective!
Advertise in the ShuttleAdvertise in the Shuttle

Call 215.843.2350 ext. 135
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Neighbors Voice Concerns about Magarity Proposal
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Now located at Wayne and Carpenter
Coop member discount   

Claudia Apfelbaum, MSS, LCSW
Licensed Clinical Social Worker 

www.claudialistens.com
215-317-8855

claudialistens@gmail.com

Helping people 
of all ages

to speak their truth.

the Chestnut Hill Center for Enrich-
ment (CHCE) Design Show House 
opened on September 17, and this large 
historical home, at 8305 Seminole Av-
enue, completely renovated by local inte-
rior and landscape designers, will remain 
open for tours from Wednesday to Sunday 
until October 16. 

Developed by Henry Howard Hous-
ton, and designed by the noted architects 
G.W. and W.D. Hewitt, the home was built 
in 1890 with William C. Mackie as the 
general contractor.  Deemed “significant” 
in the National Register, this two-and-
a-half story, stone Queen Ann dwelling 
was an important contribution in Chestnut 
Hill’s being named a National Historic 
District.

 Much of the interior is as it was orig-
inally. The strong crown and base mold-
ings, paneled cabinetry, and oak flooring 
are all original to the home. Alterations 
and additions occurring in 1916, 1936, 
1952, and 1960, by such noted archi-
tects as Robert McGoodwin and John A. 
Bower, enabled the creation of a spacious 
kitchen, and views to the much acclaimed 
gardens, designed by Frederick G. Peck, 
the most prominent mid-20th century 
landscape architect in the area.

For this Design House event, talented 
local designers are donating their skills 
as they leverage this elegant residence’s 

unique blend of historically significant 
architectural details and tasteful modern 
additions. 

Patricia Marian Cove Interior De-
signs, Scarlet Begonias, Hob Nob, Ver-
trulli Design, Mona Ross Berman Interi-
ors, Hannah Dee Interiors, GoodEyes 3, 
and Palladio are local firms among the 
group of 25 designers collaborating on 
this exciting project. 

All monies generated from the De-
sign Show House will benefit Chestnut 
Hill Center for Enrichment.  The non-
profit organization was founded in 1978 
by the Chestnut Hill Community Asso-
ciation to provide social, educational, and 
recreational activities for older adults liv-
ing in the community. 

The overall goal of the Center for 
Enrichment is to provide a wide variety 
of resources for adults “50 and better” in 
Chestnut Hill and surrounding communi-
ties, to support their ability to continue to 
live independently, and to employ their 
unique skills, talents and life experience 
as teachers, Board members and volun-
teers. According to Mary Zell, Executive 
Director, “We focus on promoting and 
improving health, wellness and fitness, 
safety in the home and around the com-
munity, and nurturing social and emotion-
al well-being, and connectedness, a sense 
of being a needed and valued part of the 
community.”  

Membership is encouraged but not 
mandatory, and any resident of the com-
munity is welcome to participate. Current 
members range in age from 52 to 94 and 
reside in Chestnut Hill, Mt. Airy, Wyn-
dmoor, Germantown, and other nearby 
communities. 

For tickets and more information call 
215-248-0180, e-mail chenrichment@ 
cavtel.net or visit www.chdesignhouse.org.

paulamriley@verizon.net

CHCE Design Show House  
Open Until October 16
by Paula M. Riley

Marla Schechs
Personal Chef  

and Healthy Cooking Coach

•  Individual and group cooking classes
•  Personal chef and catering services
•  Specializing in plant based cuisine

www.marlaschechs.com
marlaschechs@gmail.com

 267-251-2348

Weavers Way defines “Local” and “Regional” as follows:

LOCAL: Grown or raised within 150 miles of Philadelphia. Milk 
and cheese isn’t exactly grown OR raised, but it’s included in 
this category

LOCALLY PRODUCED: Manufactured - or cooked or otherwise 
created—within 50 miles of Philadelphia

REGIONAL: Grown or made within 300 miles of Philadelphia

BUY FRESH, BUY LOCAL: When you see this sticker on 
produce, it means that the item was grown locally, AND that we 
are satisfied that it was grown 
and harvested in ways that 
do not adversely impact the 
environment or the humans 
involved in its production.

What Do We Mean by 
“Local?”

every day, the Department of Environ-
mental Protection approves permit appli-
cations for new wells to be drilled some-
where in Pennsylvania along the Marcellus 
Shale. The Friends of the Wissahickon’s 
lecture series, Valley Talks, sponsored by 
Valley Green Bank, will explore this and 
the environmental importance of urban 
and suburban trees this fall. These events 
will take place at Valley Green Inn and are 
free and open to the public. Refreshments 
will follow.

“Encounters With Remarkable 
Trees,” presented by Ned Bernard, will 
take place on October 18, at 6 p.m. Ned 
Barnard, author of New York City Trees, 
will recall a few of his favorite urban and 
suburban trees with a PowerPoint pre-
sentation. He has recently co-produced a 
map of Central Park showing the exact 
locations of nearly 20,000 trees and is 
presently co-authoring a guide to Phila-
delphia trees. In his presentation Ned will 
concentrate on particularly old, large, rare, 
or beautiful specimen trees and encourage 
members of the audience to name their 
favorite trees in and around Philadelphia.

Paul M. King will present “Marcel-
lus Shale: Science, Law, and Policy in 
Pennsylvania” on November 9, at 6 p.m. 
King is a Qualified Environmental Pro-
fessional and has written and spoken ex-
tensively in the environmental area. He is 
the President and CEO of the Pennsylva-
nia Environmental Council and serves as 
a part-time Executive Director of River-

Quest, a non-profit educational organiza-
tion that operates a river learning center 
for Southwestern Pennsylvania. Mr. King 
was formerly the Director, Environmental 
Health and Safety, for Duquesne Univer-
sity, Executive Director for the Institute 
of Professional Environmental Practice, 
and Director of the Certificate Program in 
Environmental Law, Science, and Policy 
at the University of Pittsburgh, School of 
Law.

Valley Green Bank, a locally-owned 
and operated Pennsylvania commercial 
bank, is headquartered in Mt. Airy at 7226 
Germantown Ave. with a Chestnut Hill 
branch at 23 W. Highland Avenue, a com-
mercial loan office in Radnor, and a new 
commercial loan office in Center City. 

Valley Green Inn is located on For-
bidden Drive in Wissahickon Valley Park. 
Register for this event by contacting FOW 
at magnuson@fow.org or 215-247-0417 
ext 109. Spaces are limited. The Friends 
of the Wissahickon, founded in 1924, is a 
non-profit organization dedicated to pre-
serving the Wissahickon Valley. FOW 
works in partnership with Philadelphia 
Parks and Recreation to restore historical 
structures throughout the park, eliminate 
invasive plant species, monitor watershed 
management issues, and restore trails 
throughout the Wissahickon Valley Park 
with its Sustainable Trails Initiative. For 
more information, visit www.fow.org. 

deniselarrabee@comcast.net

Valley Green Bank, Friends of the 
Wissahickon Present Valley Talks 
by Denise Larrabee, Friends of the Wissahickon

First Friday of every month

4:30 to 6:30 p.m.

W E A V E R S  W AY  M T.  A I R Y

We will be selling tacos, with all the fixins.
Great take-out dinner night!

Fiesta 
Fridays
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Call us today at 215-247-3535
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We’re in Chestnut Hill also!
Weaver’s Way Members: 25% off
first 4 lessons or term of classes

(for new students)

Now in our 31st Year!

Private Lessons (start anytime!)
+ Piano & Drum Classes for Children (age 4 - 7)
+ Ensembles & Bands for Teens & Adults

Any other goals were secondary. By law, 
corporations must pursue profit, despite 
ethical or environmental concerns.

In 1936, corporations got First 
Amendment protection of free speech.

In 1976, the Supreme Court ruled that 
money and free speech are the same. This 
included advertising. 

In 1986, corporations were given 
the right not to speak, so the government 
could not affect product labeling because 
the ads were their property and speech.

There are more rulings up to the re-
cent Citizens United v. The Federal Elec-
tion Commission, which removed the last 
legal limits on corporate spending to influ-
ence elections, meaning corporations can 
spend as much as they like to gain politi-
cal power.  An ABC poll found 80 percent 
of Americans oppose this court decision 
and want it overturned. This includes 75 
percent of Republicans, 85 percent of 
Democrats and 81 percent of Indepen-
dents. This is proof that it is corporations 
who are controlling our government. We 
are now a democracy in name only.

People are protesting. For 15 days 
from the end of August to early Septem-
ber 2011, nearly 1,000 people, including 

my daughter, were arrested  in front of the 
White House for protesting the Tar Sands 
pipeline. If you’re not sure what that is 
about, you haven’t read my previous ar-
ticle. Take two minutes and watch; http://
www.tarsandsaction.org/video-gasland-
director-josh-fox-issues-call-to-action/.

A September 7 rally protesting a Mar-
cellus Shale Coalition convention was 
another such important event, attempting 
to demonstrate the wishes of citizens who 
defy profit-seeking corporations. If you 
think drilling is a good idea, watch the 
video at http://tinyurl.com/5s7qthr.

If you can’t join a protest, one ac-
tion you can take is to sign a petition at 
movetoamend.org which is part of the 
Campaign to Legalize Democracy, which 
is requesting a Constitutional amendment 
to end corporate Constitutional rights.

 Abraham Lincoln, in his first inau-
gural address, said, “This country with its 
institutions belongs to the people who in-
habit it. Whenever they shall grow weary 
of the existing government, they can exer-
cise that Constitutional right of amending 
it or their revolutionary right to dismem-
ber or overthrow it.”

~ sfolzer@verizon.net

Business as Usual 
(continued from page 12)

Celebrity chefs compete for the  
Mt. Airy Platinum Spatula at this first annual event! 
• sample and vote for your favorite chef/recipe •  

• silent and live auctions • more!
Chefs include Weavers Way’s own Glenn Bergman!

Thursday, November 3, 2011• 6:30 - 8:30 pm 
Tickets, info, advertising opportunities: www.Ltsp.edu/CookinWithWho 

Proceeds benefit East Mount Airy Neighbors (EMAN), Lutheran Theological Seminary (LTSP),  
and Neighborhood Interfaith Movement (NIM)
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Dental Arts of Chestnut Hill, LLC
8625 Germantown Ave.
Philadelphia, PA 19118

Tel. 215-242-6630
Fax 215-242-6633

Axel Ramke, D.M.D., D.D.S., Ph.D.
General Dentistry

www.DentalArtsofChestnutHill.com

Weavers Way’s Philly Fresh 
Pickles, Now Available at 
Wedge + Fig in Olde City

photo courtesy of Wedge + Fig

Olde City’s Wedge + Fig restaurant is proud to offer Weavers Way’s Philly Fresh pickles, 
including a spear with every sandwich and also selling them by the jar in their cheese 
case. Here, Wedge + Fig server and resident pickle expert Mike Klugman enjoys one of our 
Philly Fresh milds. 
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Therapy for Individuals and Couples

Stress Management
Coping with Life Changes,

Fear, Anxiety, Depression, Grief
Increase Serenity in Your Life

Gloria D. Rohlfs, L.S.W.

Sliding Fee Scale, Insurance

215.248.6287                               CoachGDR@juno.com

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work
•  Basement Wall 

Plastering & 
Waterproofing

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

• Stucco
• Glass Block Windows
• Ceramic Tile

Over 25 Years Experience • Clean Work Area • Fully Insured & Free Estimates

PA# 060401        All Calls Returned

2 PRS. OF SINGLE VISION 
GLASSES COMPLETE WITH 

FRAME & LENSES

215-248-60707125 Germantown Ave.

BACK TO SCHOOL
Special
$109.99

imagine a beautiful neighborhood park, 
bustling with activity right on Mt. Airy’s 
Main Street, Germantown Avenue. Mt. 
Airy USA and the Community Design 
Collaborative (the Collaborative), in part-
nership with the Free Library recently be-
gan work to develop a plan for improve-
ments to the green space adjacent to the 
Lovett Memorial Library. 

The Collaborative is a volunteer-
based community design center that pro-
vides pro-bono preliminary design servic-
es to nonprofit organizations. They have 
convened a volunteer team of design pro-
fessionals for the project, including two 
landscape architects/designers, one urban 
planner and a cost estimator.  The final 
product will include a variety of conceptu-
al planning documents of the existing and 
proposed site design, in addition to rough 
cost estimates and phased implementation 
and maintenance plans. The completed 
plan will guide Mt. Airy USA in its efforts 
to improve the site and to secure the com-
munity support and funding necessary to 
move forward. 

“The Free Library is excited to part-
ner with Mt. Airy USA in its efforts to 
begin to develop and revitalize the Lovett 
Library’s outdoor public space. We are 
very grateful that this project has the back-
ing of The Community Design Collabora-
tive to help facilitate a design vision for 
its use.  The efforts of Mt. Airy USA to 
improve the Germantown Avenue corri-
dor appear to be reaching a critical mass 
that will, I believe, create the foundation 
for sustained community enrichment and 
growth,” said Joe Benford, Extensions Di-
vision Chief, Free Library of Philadelphia.

In its current state, this large green 
space contains only enough seating for 
two people and is relatively inactive, at-
tracting very few visitors. “Through 
thoughtful planning and development we 
believe there is tremendous opportunity 
to activate the site and transform it into a 

community-serving asset.  This is another 
key step in the revitalization of America’s 
most historic commercial corridor,” said 
Anuj Gupta, Executive Director of Mt. 
Airy USA. The project will enrich the cur-
rent site to generate increased foot traffic 
and further connect the commercial nodes 
of the Avenue currently separated by in-
stitutional and residential uses. It will also 
complement the streetscape improvement 
project the organization recently com-
pleted on Germantown Avenue, which 
includes new pedestrian-scale light-poles, 
new sidewalks and curbs, trees, and 
benches. 

This design and planning project 
comes on the heels of a summer film series 
“Moonlight Movies in Mt. Airy,” which 
has been held at the Lovett Library Garden 
throughout the summer (depending on the 
weather). “We hope the Moonlight Mov-
ies series has started to get people think-
ing about this space and the possibilities 
it holds. If we can capture that momentum 
to get people engaged in the design and 
planning, we’ll have a really dynamic pro-
cess and a final product reflective of the 
community’s vision,” said Elizabeth Mo-
selle, Director of Commercial Corridor 
Revitalization at Mt. Airy USA. 

The design team is working with a 
community task force consisting of 17 
neighborhood stakeholders, including 
members of the East and West Mt. Airy 
Neighbors civic groups, business own-
ers, institutional representatives and near 
neighbors. The group, whose first meeting 
was held on August 23, is helping to guide 
and shape the plan. Additional neighbor-
hood constituents will have an opportu-
nity to participate in the planning process 
during two community-wide meetings, 
the first of which will be held on Thurs-
day, September 15 at 6:30 p.m. at the 
Lovett Library’s meeting room (enter on 
Sedgwick Street). 

Partnership Designing Plan for 
the Lovett Library’s Garden
by Elizabeth Moselle

High Point Market is a High Point 
of Sundays on Allens Lane 

Photo courtesy of High Point Café

Every Sunday through the end of October, the High Point Café transforms Allens Lane 
train station into the High Point Sunday Market, celebrating Local Crafts and Urban 
Farmers from 10 a.m. – 4 p.m. On the first Sunday of each month, the market also features 
live music. High Point Sunday Market is located outside High Point Café at the Historic 
Allens Lane Train Station on Septa’s Chestnut Hill West line, located on Cresheim road, 
between Allens Lane and Nippon Street, in the West Mt. Airy section of Philadelphia.

Non-member shoppers should pay at the pet store when a staffer is present. 
Members shopping at both the MA Co-op and the pet store can pay at the 
pet store. If you prefer to pay for all your shopping with one payment, have 
your items rung up at the pet store, the cashier will then put the pet transac-
tion on “hold” and hand you a “hold” receipt, which you then present at the 
main store when checking out. The pet transaction will then be “resumed” 
at the main store. Please show the main store cashier your “hold” receipt at 
beginning of checking out. Thank you.

Confused about how to pay 
for my biscuits?

Pet Store Hours: 9 to 8 Daily
Staffed: Monday-Thursday, 11-7 and Friday 11-6
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A FRESH BREEZE IN YOUR LIFE
Therapy for Individuals, Couples and Groups 

Trauma, Anxiety, Divorce Recovery, 
Adult Children of Alcoholics/Addicts

LGBTQ Positive and EMDR

Sylvia G. Brown, MSS, LSW, PhD, JD

Offices: By Appointment 
Chestnut Hill and 484.574.6819
Center City  Sliding Scale

CAMAcenter.com

6782 Germantown Ave at Carpenter Ln 
Experience our Warm, Caring Sta�!
Chinese Herbs & Fertility Consults

Visit our Website for Classes & Special Events 

Community 
Acupuncture
of Mt Airy (CAMA)

                215-266-5757
  Elise Rivers, 

M.Ac.

Check out our easy Online Scheduling!

Sliding Scale:  

$30-$45   

  Elise Rivers, 
M.Ac.

 

       
                    Janet Ames, Realtor® 

 

Janetamesrealestate@gmail.com

Cell  610.308.0802   

 Main Office  610.520.0400    

    
    Winter’s coming. Have you . . .
• cleaned your gutters and downspouts and 
      made sure they’re level to keep water away 
      from your house?
• put your storm windows in and air-sealed 
      them with removable rope caulk?
• air-sealed and properly insulated your attic?
• put in and weatherstripped your storm doors?

610 Old Lancaster Road, Bryn Mawr, PA 19010 
 Each office independently owned and operated.

home search home values

the men’s chorus of Roxborough has 
started rehearsals for its Winter Concert in 
early December.  The chorus, performing 
continuously since 1923, draws members 
from Germantown, East Falls, Mt. Airy, 
and Roxborough.  

We are a group of guys who enjoy 
getting together to learn and perform 
great music—all kinds, from classical to 
Broadway, folk to barber shop, Mozart 
to Billy Joel, even doo-wop sometimes.   
The chorus is a volunteer group that sings 
two concerts per year and welcomes new 
singers. Music Director Pat Montenegro 
selects music around a specific theme and 
conducts the group’s rehearsals and per-
formances. 

We have an outstanding director and 
accompanist, and we learn so much from 
them.” You say you don’t read music 
well?  Neither do some of us; that’s why 
we rehearse.

Rehearsals are at 8 p.m. on Monday 
evenings at Leverington Presbyterian 
Church in Roxborough.  For information 
about the group, call Earl Cunningham at 
215-483-3509, or Alan Ankeny at 215-
753-0203.

Center in the Park (CIP) celebrates posi-
tive aging year-round, including a full 
schedule of October events. Join the cel-
ebration as CIP’s full calendar of classes 
and activities has begun. Membership in 
CIP is free and open to adults aged 55+. 
Just call the Center and make an appoint-
ment with the Center Counselor or mem-
bership registrar to complete an applica-
tion, Mondays through Fridays, 8:30 a.m. 
until 4:30 p.m., 215-848-7722.   Register 
for Fall series classes or sign-up for ongo-
ing classes at the Center’s Program Office 
Window from 9 a.m. until 2 p.m. Please 
register/sign-up in advance for all classes, 
including free classes and events, as space 
may be limited. 

Unless otherwise noted, all events are 
free and the public is welcomed to attend.  

For information on classes, health 
promotion workshops, trips, or the weekly 
movie schedule, please call CIP’s Program 
Office at 215-848-7722 or visit www.cen-
terinthepark.org and view our calendar. or 
stop by the Center at 5818 Germantown 
Avenue, off-street parking lot at Ritten-
house and McCallum Streets.

Center in the Park is a community 
center that promotes positive aging and 
fosters community connections for older 
adults (55+) whose voices are critical in-
struments in shaping its activities and di-
rection. CIP is accredited by the National 
Institute of Senior Centers, a unit of the 
National Council on Aging as a provider 
of excellent programs, activities and ser-
vices for its active membership of more 
than 6,000 and its 1,000 homebound  
clients. www.centerinthepark.org.

 lharris@centerinthepark.org

Brown’s
GUTTER CLEANING
GUTTER & DOWNSPOUT CLEANING

215.836.5890
www.BrownsGutterCleaning.com

• Prompt & Reliable
• Free Phone Quotes

• Licensed & Insured
• Seasonal Contracts

Two Guys

Light Moving 
Hauling & Deliveries

• Available 7 Days a week
• Reasonable Rates in unreasonable times

215-850-4559
215-668-8660

Roxborough 
Chorus Prepares 
for 88th Season
by Alan Ankeny

CIP Helps You Prepare for the Holiday Rush
by Lynn Harris, Executive Director of Center in the Park

Center in the Park’s  
October Highlights

Tuesday, October 11 – 1 p.m. – Clutter Workshop
How does clutter affect our lives?  Learn how to actively and 
effectively de-clutter.  Call CIP’s Program Office, 215-848-7722, to 
register.

 Thursday, October 13 – 1 p.m. – Shredder Event 
Now that we’ve learned about clutter, you can safely dispose 
of some of it.  There will be a truck parked in CIP’s parking lot 
(Rittenhouse & McCallum Streets) so that you can literally dump 
and go.  $5 per person. Call 215-848-7722 to register.

Tuesday, October 18 – 1 p.m. – Unclaimed Property Workshop
You may be the beneficiary of an estate or have a question about 
claiming promised property and expediting the process – if so, 
please call ahead to register, 215-848-7722.

Thursday, October 20 – 6 p.m. – Ladies Night! 
Learn how to look and feel your best from head to toe – learn how 
to style your wig; natural hair care; make-up tips and enjoy food 
and beverages with other ladies – pamper yourself!  $10.00 per 
person.  Call 215-848-7722 to register.

Harvest Health – Chronic Disease Self Management Classes
Six-week, two-and-a-half hour sessions – available throughout 
the year in addition to Diabetes Self Management Program 
and other health promotion activities, including Brain Health 
Workshops and free blood pressure screenings. Contact Delores 
or Marie at 215-848-7722 for dates.
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posted on the sliding door of the eggs’ 
display case.

s:  Great idea to staff the Pet Annex, but 
why not staff it on the weekend, your 
busiest days?”

r:  (Rick MA) Weekends are the busiest 
times for the store as a whole, but are 
less busy at the Pet Store. This is some-
what of an experiment to see if the add-
ed customer service, secruity and safety, 
and hopefully increased sales, make it 
worth the added labor cost. Also, our 
main Pet Store staffer, Anton, is in the 
Pet Store on Saturdays from 11 a.m. un-
til 2 p.m. at the earliest.

s:  “Please clarify new payment system 
for Pet Store items. Is paying at the Pet 
Store when there is a clerk present man-
datory or optional? The two versions 
of the new setup I’ve read are not clear 
about this.”

r:  (Rick MA) Non-member shoppers 
should pay at the pet store when a staff-
er is present. Members shopping both 
MA stores can pay at pet store or have 
your items rung at the Pet Store; the ca-
shier will the put the pet transaction on 
“hold” and hand you a “hold” receipt, 
which you then present at main store 
when checking out. The pet transaction 
will then be “resumed” at main store so 
you can pay for your entire shop with 
one payment. Please show the main 
store cashier your “hold” receipt at be-
ginning of checking out. Thanks.

s:  “What happened to Choice Decaf Green 
Tea? Haven’t seen it lately.”

r:  (Chris MA) This item was discontinued 
by Choice Teas, sorry!

s:  PLEASE! Restock Cascadian Farms 
organic frozen green peas. The quality 
and taste of these peas is far superior to 
the Sno-Pac brand—at least 100 percent 
better, I would say! Thanks!

r:  (Chris MA) Cascadian peas were un-
available for a few months, we will be 
getting them back by mid-September.

s:  “Shaved Parmesan (deli) cheese con-
tains “natamycin,” “protects flavor,” 
but I prefer not to eat foods that con-
tain antibiotics. This is a fungicide or 
ant-fungal agent, preventing mold and 
used for fungal infections of the eyes, 
etc. Please do not re-order this product. 
I’d rather risk moldy cheese than eat na-
tamycin.

r:  (Jeanyne MA) I have not found a re-
placement for this product as of yet. 
Due to the product’s popularity I can-
not discontinue carrying it either. I will 
continue to search for an alternative 
though. I really appreciate your feed-
back, thanks!

s:  “I see we sell salad spinners upstairs. I 
do not understand the point of a salad 
spinner, why does having a few drops of 
water on salad warrant an entire process 
and gadget to remove it? It just doesn’t 
seem like a necessary step.”

r:  (Norman) Salad spinners are vital both 
to our kitchens and to our economic re-
covery. Part of our American identity 
is that we are successful consumers; 
we have gadgets for all kinds of things, 
especially in our kitchens. Just because 
something is unnecessary is not a rea-
son not to buy it. In fact, there is a small 
wing of both Republican and Democrat 
parties that are uniting to foster con-
sumerism to the point of drafting legis-
lation requiring all citizens to spend 10 
percent of their income on unnecessary 
gadgets. It is great to see our political 
parties cooperating about important 
things.

Suggestions 
(continued from page 28)

FOR SALE:   Valley Greene Co-op Apartments- $32,500 - $88,000 Spacious 1 & 2 Bedroom Apts. available.

FOR RENT:  $900 a month - Beautiful 1 bedroom / 1 bath apartment near Main St and walking distance 
to Chestnut hill west train line. The building is walking distance from Drexel Med Queen Lane Campus and 
Philadelphia University. The building is very quiet which is great for students or young professionals.
All Utilities Included: Hardwood Floors, Tons of cabinet space, Air conditioners in living room and 
bedroom, Washer and dryer facilities on site, On site maintenance for residents, Refrigerator, High speed 
internet connection, Package Receiving, On Site Parking Space(s), Planned Community Activities, Walking 
distance Fairmont Park walking and bike trail, Septa Bus lines, 1st month, last month, and one month 
security need for move in. Lease Terms: 6 or 12 month

Please call Annette at 215-844-7750

Valley Greene  Co-op Apartment     Available Immediately

visit our newly expanded 

Bakery & Cafe

BREAKFAST, LUNCH, 
BRUNCH  & SWEET TREATS 

7725 Germantown Ave, Philadelphia, PA 19118

NightKitchenBakery.comview our cakes & full menu at  

M-F  7-7, Sat  8-6, Sun 8-3 215.248.9235

over the past year, public education in 
Philadelphia has received a lot of nega-
tive press, about school violence, ethnic 
conflict, budget cuts, threats of cutting 
kindergarten and the ugly exit of the su-
perintendent Arlene Ackerman. What has 
been missing is a conversation about the 
vast majority of students who are getting 
a good education, starting with those at 
our neighborhood school, C.W. Henry. 
Parents interested in learning more about 
the school can reach out to the Consider-
ing Henry group, which was hosted by 
Nancy and Kevin Peter from 1999 until 
2010. Last year, a group of families with 
students currently enrolled at C.W. Henry 
took on coordinating the group. 

“Considering Henry” was created to 

C.W. Henry: 
A Good Option for Parents
by Janet Scannell and Kelly Tannen, “Considering Henry” 

serve the needs of parents who are inter-
ested in C.W. Henry as a possible school 
for their children. It offers parents a place 
to ask questions of current parents and 
to talk with each other in order to better 
understand the school and its strengths 
and weaknesses. It’s also a way to learn 
about school tours and in-class observa-
tions. The principal attends one month and 
teachers attend two other meetings. 

Between September and April, the 
group hosts six meetings on varying days 
of the week, and ends the year with a pic-
nic in May. The next meeting will be on 
Thursday, October 6, from 7-8:30 p.m. 
and will offer attendees the opportunity 
to meet and speak with two teachers. To 
find out more, e-mail consideringhenry@
gmail.com 

weavers way 
       E-News
weavers way 
       E-News

Don’t miss out on breaking news!

Sign Up Online at 
WWW.WEAVERSWAY.COOP
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Considering a  
green renovation?

Want to maintain the historic  
details in your home?

We use Earth-friendly materials 
and efficient design to create 

unique, award-winning spaces 
with lasting quality

Bellweather Construction
Construction Management 

Design/Build
215.724.1116

www.bellweatherllc.com

River Rock 
Masonry

n Brick and Stone Pointing

n Color Matching and Texturing

n Crack and Structural Repair

n  Brick, Block, and Stone 
Construction

n  Concrete, Flagstone, and Pavers

n Patios, Pavements, and Steps

n  Garden Hardscape, Retaining Walls

n Free Estimates, Fully Insured

215-260-9730

www.riverockmasonryco.com

We do more than prepare our students for the world.
We teach them the skills and values to make a difference in it. 

3 1  W e s t  C o u l t e r  S t r e e t ,  P h i l a d e l p h i a ,  P A  1 9 1 4 4
2 1 5 - 9 5 1 - 2 3 4 5    •    w w w. g e r m a n t o w n f r i e n d s . o r g

A Quaker Independent Day School 
for Grades K-12

Fall Open Houses - October 1 & November 11, 2011

the Friends of the Wissahickon (FOW) 
worked with the Student Conservation As-
sociation (SCA) and recruited volunteers 
to keep the area surrounding Devil’s Pool 
clean throughout the summer. Despite the 
long-standing ban on swimming in Fair-
mount Park for safety and health reasons, 
people continue to swim at the site, leav-
ing behind large amounts of graffiti and 
litter. 

“FOW is very concerned about the 
increased activity at Devil’s Pool not only 
for safety and health reasons,” says FOW 
Executive Director Maura McCarthy, “but 
because the Wissahickon Creek is a drink-
ing water source. Litter and paint chips 
from graffiti are swept into the creek and 
affect the quality of drinking water for all 
of Northwest Philadelphia. We encourage 
people to use the public pools at Philadel-
phia Recreation Centers for swimming 
during the summer.”

FOW has been improving environ-

mental conditions and increasing public 
safety at Devil’s Pool since 2006, with a 
public education program, $500,000 work 
of trail and habitat restoration work, and 
public outreach initiatives. Since 2009, 
FOW has worked with a crew from the 
Student Conservation Association, who 
cleans the site regularly throughout most 
of the summer and educates Devil’s Pool 
visitors on park stewardship.

This year, the SCA crew mounted 
a trash bag dispenser at Devil’s Pool, 
launching a pilot program to encourage 
park users to carry out their litter. “The 
idea grew out of a discussion among the 
SCA crew members,” says SCA crew 
leader Tony Croasdale. “We hope it will 
encourage people who use Devil’s Pool 
to take ownership and clean up the area 
when they leave.”

deniselarrabee@comcast.net

Germantown Jewish Centre Women’s  Club
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 Sunday, November 13, 2011
10 AM to 4 PM

Germantown Jewish Centre 
400 West Ellet Street  

(near Lincoln Drive) 

Philadelphia, PA 

FOW Keeping Devil’s Pool Clean
by Denise Larrabee, Friends of the Wissahickon

photo courtesy of Friends of the Wissahickon

The SCA Crew poses next to the new trash bag dispenser at Devil’s Pool. Pictured here are: 
Front: Katelyn Jacobs, Brannon Reed. Second Row: FOW Volunteer Coordinator Kevin Groves, 
Taelor Johnson, Timothy Lee, Jason Faison, Ayoola Hooks-Gibbs, Rachel Williams, Sayfia 
Washington. Back Row: Crew Leaders Tony Croasdale, Evan Nesterak. Not pictured:  Khadeejah 
Edwards-Mikell and Terrence Irby.

PRESENTED BY:

8000 to 8700 blocks of Germantown Avenue

215-247-6696  or visit www.chestnuthillpa.com

October 9, 2011  
(rain date October 16, 2011)

11 am to 5 pm
• Over 150 artists and craftsmen

• Live music on two stages

• Al fresco dining and fun festival foods

• Amusement rides, free kids’ train ride

• Boutique shopping and more. 
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Come take a walk or a run in the woods 
during the Wissahickon Valley Watershed 
Association (WVWA) 15th annual Wis-
sahickon Walk & Trail Run, Sunday, Oc-
tober 2, at the height of autumn’s color. 
Participants can walk, run or hike on the 
beautiful Green Ribbon Trail, a 21-mile 
trail that follows the Wissahickon Creek 
from North Wales to its confluence with 
the Schuylkill River. Funds raised support 
WVWA’s efforts to preserve open space.

This unique Walk and Trail Run al-
lows people to choose their style and ex-
perience: runners can try the eight-mile 
Prediction Trail Run, running from North 
Wales to WVWA’s historic headquarters 
in Ambler. The participants predict their 
time, relinquish their watches and cell 
phones, and then run. The three runners 
who most accurately predict their times 
will win prizes donated by the North 
Wales Running Company. Runners can 
also choose the untimed 3-Mile Fun Trail 
Run.

If you really want to experience the 
wonder of the watershed opt for the 13 

or 21-mile Challenge Hike of the entire 
Green Ribbon Trail. Take the guided hike 
from North Wales to the Philadelphia 
Cricket Club in Flourtown (13 miles) or 
go 21 miles to the Philadelphia Canoe 
Club on the Schuylkill River.  The Up-
per Wissahickon Hike takes walkers five 
miles to Penllyn Park in Lower Gwynedd 
or eight miles to WVWA’s headquarters in 
Ambler. The Middle Wissahickon Walk 
offers a three-mile guided walk from 
Penllyn Park to Ambler; participants will 
join up with the eight-milers for a picnic 
lunch at WVWA’s headquarters. 

These are all one-way events; par-
ticipants are bussed back to their starting 
point. Picnic meals are served at WVWA’s 
headquarters at the eight mile point. Sup-
port and snacks are available along the 
way. 

Funds raised benefit WVWA’s efforts 
to protect the health and beauty of the 
Wissahickon Creek. For registration or for 
more information, visit www.wvwa.org/
walkathon, call 215-646-8866, or e-mail 
info@wvwa.org.

Since 1957, WVWA had made a 
critical difference protecting the local en-
vironment in the 64 square miles of the 
Wissahickon Creek’s watershed, work-
ing with individuals, local municipalities, 
Montgomery County and the Common-
wealth of Pennsylvania. WVWA protects 
over 1,200 acres of natural open space in 
Montgomery County. Visit www.wvwa.
org and find WVWA on Facebook.

bring your family and friends to join the 
Wissahickon Valley Watershed Association 
for the special Ghost of Henry Mumbower 
event at the Evans-Mumbower Mill on Sat-
urday, October 29 from 6-9 p.m. The Mill 
is near the intersection of Swedesford and 
Township Line Roads in Upper Gwynedd. 

Don’t miss this slightly spooky but 
fun evening as WVWA showcases Henry 
Mumbower and his family. It is an ideal 
event for families with children over three 
years old. Bring a flashlight and wear flat 
shoes. Tours will be offered every 20 min-
utes and refreshments will be served. In-
formation and directions can be found at: 
http://www.wvwa.org/evans_mill.htm 

Adults: $5 Children 3 – 12: $3 Reser-
vations requested.

The Evans-Mumbower Mill is the 
only remaining mill in Montgomery 
County that is operational and open to the 
public. It is listed on the National Register 
of Historic Places.

Call 215-646-8866 or e-mail info@
wvwa.org to make a reservation. 
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Science and art 
don’t mix well.

Except when 
they do.

How do you inspire a young mind? With an engaging 

curriculum that mingles the scientific method with a 

richly artistic process, yielding a powerfully effective 

methodology. And powerfully hungry learners.  

Not memorizers. But original thinkers. Prepared for life.

Ghost of Henry 
Mumbower Event
by Anne Standish, Wissahickon 
Valley Watershed Association

Wissahickon Walk & Trail Run
by Anne Standish, Wissahickon Valley Watershed Association

Energy Conserv-tion - Architectur-l Design Services
Builders - Historic-l Restor-tion - -ine C-rpentry

Office- ------------       ---- ------------
Lic. # PA022176                                                         EPA Lead Certified

H-nsellContr-ctors.com

Hansell Contractors, Inc.
Every Monday our hot bar in 

Chestnut Hill will be meatless. 
*  Meatless Monday is a non-profit initiative 

in association with Johns Hopkins School 
of Public Health for a livable future.

photo courtesy of Wissahickon Valley Watershed Association
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Suggestions
by Norman Weiss,  
Purchasing Manager

greetings and thanks for writing. As 
usual, suggestions and responses may 
have been edited for brevity, clarity, and 
or comedy.

One thing I have always been curi-
ous about and somewhat troubled by is 
the existence and popularity of white rice 
and white flour. Around about 1972, dur-
ing my first year of college at Temple Am-
bler, I decided to become a vegetarian and 
and one consequence of that decision was 
I ended up shopping in what were then 
called “Health Food” stores, since that 
was one of the main places to find vegetar-
ian foods (anyone remember Fritini?). A 
friend of mine and I also became interest-
ed in more natural and spiritual things (he 
ended up joining an ashram) and I devel-
oped an intense interest in natural foods. I 
read books, read product packages, talked 
to people in health food stores, and in gen-
eral educated myself about natural foods. 
Like many people into natural foods at the 
time, in addition to becoming vegetarian, 
I also stopped eating more-refined foods. 
My friends would tease me because I had 

Weavers Way is a Food Co-op, a grocery store that 
is owned by its members—the people who shop 
here. 

Because our owners are our shoppers, we don’t try 
to make a profit selling unhealthful food at high 
prices. Instead, we sell the food our shoppers want 

us to sell—healthful, natural, and local foods, some grown and prepared 
right in our own neighborhoods. We buy local, we support fair trade, 
and we are committed to our community, because we are owned by our 
community. The dollars you spend here stay here, either invested in the 
co-op and the community, or distributed right back to the members who 
support us. 

Although we are owned by our members—and membership is 
important to what we do—we are very much open to the public: 
everyone is welcome to shop, and everyone is welcome to join. 

You can learn more about Weavers Way at www.weaversway.coop,  
by contacting Membership Coordinator Kirsten Bernal at member@
weaversway.coop, or better yet, stop in for a 
shop, or just to look around, at our stores in 
West Mt. Airy and Chestnut Hill.

What is Weavers Way Co-op?

a “no” list—no white sugar, white flour, 
white rice, excess salt, artificial ingre-
dients, etc. Reading up on the “white” 
foods, i.e., I found that “whitening” of 
food is mainly dut to some combination 
of germ and bran removal, bleaching, and 
refining. With all three processes you end 
up with a less healthy form of the original 
food. In earlier times, removing the germ 
and bran helped keep the grain from spoil-
ing as quickly. But with modern distribu-
tion methods this is no longer an issue, so 
it makes me wonder why people select the 
less healthy choice. I know some is cul-
tural and some is personal flavor prefer-
ence, but these are the kinds of things that 
make me wonder about what we value in 
food. Here are some facts about white rice 
and brown rice: A cup of cooked white 
rice has 242 calories vs. 216 calories in a 
cup of long grain brown rice. White rice 
has 0.6 grams of fiber per cup compared to 
4 grams of fiber in brown rice. White rice 
has 53.2 grams of carbs per cup vs. about 
45 grams in a cup of brown rice. In addi-
tion, the four grams of fiber in the brown 
rice brings the total net carbs down to 41 
grams. Harvard researchers found that eat-
ing five or more servings of white rice per 
week raised a person’s risk of developing 
type 2 diabetes, while eating two or more 
servings of brown rice per week actually 
lowered a person’s risk of developing the 
disease. A cup of brown rice contains 84 
mg of magnesium compared to 19 mg in 
white rice.

Suggestions & Responses:

s:  “Non-organic eggs? Por Que?”
r:  (Chris MA) We do sell organically pro-

duced eggs, although the cartons aren’t 
marked to indicate such. They are the 
Swiss Villa brown eggs, please see info 

(continued on page 25)

PLEASE PRINT CLEARLY

Name ____________________________________________ Orientation Date __________

Address: ___________________________________________________________________

City_____________________________________ State_________ Zip________________

Phone number _________________________ E-mail ______________________________

Please return this form to a cashier, mail to Weavers Way Co-op, Attn: Membership 
Department, 559 Carpenter Lane, Phila. PA, 19119 or fax to 215-843-6945,  
Attn. Membership Department. You can also call 215-843-2350, ext. 118 or 
e-mail outreach@weaversway.coop.

We encourage all new or prospective members to attend an orientation meeting, 
where they can learn all about our co-op, our stores and our member work program. If 
you have not already joined, you can do so at the meeting, and you will also learn more 
about Weavers Way and all that your co-op has to offer, including member benefits and 
our Working Member program. 

Orientation dates are listed below and are also posted on our web site at www.weaversway.
coop. Please complete the form below and return it to any of our stores, so we will know 
which meeting you will attend. Meetings last approximately 45 minutes to an hour and will 
include a brief store tour. We look forward to seeing you there!

Chestnut Hill Center for Enrichment/Chestnut Hill
8431 Germantown Ave. (parking entrance on E. Highland Ave.)
• October 12  at 6:45 p.m.

Weavers Way Co-op Offices/Mt. Airy 
555 W. Carpenter Lane
• October 8 at 10 a.m.

Weavers Way Co-op
Welcome Meetings

Attend a Weavers Way Welcome Meeting and Get Two Hours Work Credit!
To Help You Get a Jump on Member Work, You Can Get Your Household’s  

First Two Hours Just for Attending a Welcome Meeting!

Whether you are a new member or thinking about becoming one, Weavers Way Welcome 
 Meetings, or Orientation Meetings, are a great way to find out more about what Weavers  

Way is all about, and what membership offers. And now you get two hours work credit   
just for attending! Limit two hours per household. See below for times and locations.

Bulk Beans:
Love Buzz   
reg. $11.99  sale $9.99/lb.

Cafe Salvadoran Las Colinas   
(MA only) reg. $11.99  sale $11.99/lb.

Bagged Coffees    $1.00 off
All 12 oz. packages are on sale  

Equal Exchange Fair Trade 

October Coffees of the Month

October 5 - 25

Saturday, October 22
12 to 4 pm

    live
 music• face 
painting     (na

tural b
rands as well as local vendors)• food

 sampling 

Ta
S E C O N D  A N N U A L

Weavers Way Chestnut Hill • 8424 Germantown Avenue

A Great Time
to Join!

Become a member on the day 
of the Taste Fair and receive a 
free Co-op water bottle!


