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I n s I d e . . .

Call for Candidates
Weavers Way Co-op needs members 

to run for a seat on the Board 
of Directors. Send inquiries to: 

woo3d@earthlink.net

(continued on page 8)

(continued on page 14)

Member Appreciation Days
by Jonathan McGoran, Shuttle editor

International 
Year of Co-ops 
A Look at All Things 
Cooperative
by Margaret Lenzi, Weavers Way 
Board Vice President  

After A two-year process involving 
committee chairs, Board of Directors, 
members, and staff, the board is recom-
mending changes in how we address 
committees in our bylaws.

In March of 2010, representatives 
of six committees, along with board 
members and Co-op staffers, met at Al-
lens Lane Art Center to brainstorm about 
Weavers Way committees in a meeting fa-
cilitated by a professional meeting consul-
tant. We started with the basics—defining 
what committees at the Co-op are—then 
went on to discuss roles, purposes, lines 

Bylaw Changes 
Regarding Co-op 
Committees
by Chris Hill, Weavers Way Board 
Member

the United Nations declared 2012 the 
“International Year of Cooperatives” 
(IYC) to highlight the contribution of 
cooperatives to the socioeconomic de-
velopment here and around the world. 
All around the world, 2012 will be a year 
to educate co-op members and the pub-
lic about cooperatives, to promote co-op 
formation and growth, and to encourage 
governments to establish policies, laws, 
and rules supporting co-ops and co-op de-
velopment.  

Chocolates?  Flowers? 
Maybe something different? 
This Valentines day, visit the  
2nd Floor at WW Mt. Airy 

photo by Glenn Bergman

Weavers Way staffer Dean Stefano (second from right) and Membership Committee Chair 
Gwen Bailey (second from left) celebrate the kick-off of Member Apprecition Days with co-op 
members and cake. 

Signs of the Times at CreekSide, Mariposa Co-ops

photo courtesy of Mariposa Food Co-opphoto by Jonathan McGoran

CreekSide Co-op in Elkins Park and Mariosa Co-op in West Philadelphia are both celebrating major milestones this month, and they’ve 
got the signage to prove it. 

With the opening of their new home at 4824 Baltimore Avenue slated for mid-February, our friends at Mariposa Food Co-op are busy 
applying the final touches, like this great new sign that now graces their front entrance (right). Meanwhile, CreekSide Co-op has 
finalized the purchase of their new home at 7909 high School Road in Elkins Park (left), the former home of the old Ashbourne Market. 
CreekSide Co-op will hold a Groundbreaking Ceremony and reception on Feb. 2 at 4:30 p.m. to celebrate the purchase and mark the 
beginning of construction. CreekSide Co-op hopes to open for business late summer or early in the autumn of 2012. Learn more 
about what’s happening at CreekSide Co-op at www.creekside.coop. Learn more about Mariposa Co-op at www.mariposa.coop. 

WeAvers WAy’s Member Appreciation 
Days, Jan. 15 – 21, were a big success 
on a number of fronts. We welcomed 65 
new members to the Co-op, and renewed 
or reactivated 65 others. Sales were up 18 
percent over the previous week, and our 
members saved an extra $15,000 with the 
Member Appreciation Days five-percent 
discount, in addition to $9,000 in working 
member discounts—a total of $24,000 in 
discounts to our members.

We had extra staff and board mem-
bers on hand to give out membership in-
formation and answer questions. But the 
most important part was that it gave us 
all a chance to appreciate each other as 
members, and to appreciate this great co-
op that we have built together, and that we 
own together. That and there was cake!
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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 on disk at Weavers Way 
Mt. Airy or by e-mail to editor@weaver-
sway.coop. Be sure to include your name, 
phone number, and membership number 
within the document. The purpose of 
The  Shuttle is to provide members with 
information 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, letters, com-
ments, criticisms, and suggestions are wel-
come and should be directed to the editor. 
Space limitations require that the editor 
have the right to edit all articles. Ad rates 
are available upon request, at our stores, 
online at www.weaversway.coop, or via 
e-mail at advertising@weaversway.coop. 
All ads must be submitted electronically, or 
camera-ready with prior arrangement, and 
should be submitted with payment. Prod-
ucts or services advertised in this paper 
should not in any way be construed to be 
endorsed by Weavers Way Co-op.

the JUst Label It campaign, which seeks 
labeling of all foods containing Geneti-
cally Modified Organisms (GMOs), has 
over 500,000 signatures and is on its way 
to one million. This is great news, be-
cause it’s important for people to know 
what they eat, and there are concerns over 
possible side effects and unintended con-
sequences of GMO crops. Studies have 
shown that bacteria in human intestines 
absorb genes from foods genetically mod-
ified to be “Round-Up Ready,” or resistant 
to the herbicide Round-Up. There is con-
cern that humans themselves could absorb 
those genes, as well (giving new meaning 
to “You are what you eat”). Now, I know 
plenty of people who could benefit from a 
little modification, but I’m not sure resis-
tance to Round-Up herbicide is the tweak 
they need. (Besides, with the new Nation-
al Defense Authorization Act, we’re all 
“Round-Up Ready” anyway.) 

When you start mixing genes be-
tween people and plants and animals, 
things get complicated. While I am in 
favor of labeling GMOs, I’m against la-
beling people. GMO people who have 
been modified to glow like those GMO 
cats with firefly genes are pretty much 
labeled already. But what if they’re just 
“Round Up Ready” modified? Do they 
get labeled? To be fair, the “Just Label It” 
folks only want labeling of GMO food, 
and people with Round-Up Ready genes 
are not food. But in China, cows are being 
modified with human genes to produce 
human breast milk. They’re kind of hu-
man, and they’re kind of food, and while 
they’re being raised primarily for milk, we 
all know what is going to happen to them 
eventually? How do you label that?

Fortunately, by the time any label law 
comes into effect there won’t be much 
stigma in being GMO. Most of what’s on 
supermarket shelves is already GMO. By 
then it’ll be pretty much everything. But 
where some people see an irrevocable 
tragedy of unprecedented proportions, I 
see opportunity. I’m going to be the guy 
selling the labels.

(continued on page 13)(continued on page 17)

work for Weavers Way for the 
next three years. 

In 2009 Nicole and I started 
Henry Got Crops, the second 
farm for Weavers Way, at Saul 
High School. In reflecting upon 
the success of that project, one 
of the teachers at Saul would of-
ten say, “This project could only 
work with the right people, and 
you two are it!” I feel the same 
way about starting a farm and 
co-managing with Nicole. When 
you run a farm, that farm be-
comes just an extension of you, 
and when you manage a farm 
with someone else you have to 
work together like two wheels 
on the same car. There is no 
room or time for the inefficien-
cies of disagreeing. Starting a 
farm is more than a one-person 
job, and at Saul we were not only 
starting a farm, but also starting 

the farm education programs. In my eyes, 
that site will always be the farm we started 
together. Nicole’s sweat, blood, and tears 
are in that soil and neither one of us could 
have done it without the other. We would 
often bike home together after a long day 
and give ourselves the congratulatory pep 
talks we needed to keep going strong. 

us confused, and to be honest, I take it as 
a compliment. During our apprenticeship, 
she lived in West Philly and had another 
job as a farm educator at Bartram’s Gar-
dens. To this day no one really under-
stands how she pulled it all off. I remem-
ber finishing 11-hour days at the farm and 
thinking, “I can’t believe Nicole is now 
biking all the way home.”  It was testa-
ment to how hard she would continue to 

febrUAry is usually a quieter 
time around the farms, but this 
year will be full of changes.  
Normally we focus on getting 
Community Supported Agricul-
ture (CSA) members signed up 
for the year, reenroll in farm-
ers markets, start seeding in 
the greenhouse and finish our 
winter planning. Not much is 
coming out of the hoop houses 
as far as harvests, as plants are 
still growing slowly under short, 
cloudy, gray skies.  However, 
this February will have a differ-
ent feeling, as it marks the end 
of Nicole’s farming career with 
Weavers Way, and the beginning 
of Rick Rigutto’s,  who will be 
replacing her as the Mort Brooks 
Memorial Farm Manager. 

Nicole and I have been a bit 
of a pair at Weavers Way, and to 
be honest, I can’t really imagine 
farming without her. She and I started as 
apprentices at the farm in 2008, the first 
year an apprentice program was offered.  
Both our names start with “N” and both 
our last names end in “-man.” Really the 
similarities don’t go much further than 
that, except for our mirror-image jobs at 
the farms. However, four years later, there 
are still a few folks at the Co-op who get 

sionate about vegetables and agriculture 
go to geek out together. I’ve been looking 
forward to it for months. 

One of the things I am particularly 
excited about this year is being able to 
attend one of the pre-conference tracks—
day-long intensive workshops that focus 
on one topic. Four of us are lucky enough 
to be able to go to these this year. Nina 
and Rick are going to “Tractor Operation 
and Maintenance for New and Beginning 
Farmers,” and Clare and I to “ Applying 
Permaculture Design to Urban and Rural 
Landscapes.” 

The permaculture track will cover 
the history of permaculture and the move-
ment’s worldwide impact, case studies of 
ecological farms and homesteads using 
the practices, and how to design perma 
culture landscapes in urban areas. For 
those of you who have never heard of 
permaculture, it is a way of designing  

eArly one morning each February, the 
farmers, farm educators, and folks from 
the produce department pile into a van and 
head to State College for the Pennsylvania 
Association for Sustainable Agriculture 
(PASA) Farming the Future Conference. 
Last year was my first time attending the 
conference, and it was a great way to start 
my job as farm educator. The confer-
ence was fascinating, informative, and a 
great way to get to know several of the 
folks with whom I would be working in 
the coming season. PASA is jam-packed 
with workshops ranging in topics from 
the more practical aspects of farming—
such as beekeeping, baking with heritage 
grains, and mushroom cultivation—to the 
equally relevant and more political “The 
Regulation of Natural Gas Development 
in PA” and “ Organic Seed v. Monsanto, 
The Lawsuit Challenging Patents on 
Seed.” This year will mark PASA’s 21st 
annual conference. PASA is a place where 
farmers and others who are equally pas-

Changes at the Farm
by Nina Berryman, Weavers Way Farm Manager 

Farming for the Future
by Kestrel Plump, Weavers Way Community Programs Farm Educator

i hAve received quite a few questions 
about the WW gift card since my opinion 
pieces were published in The Shuttle. Here 
are some common questions and their an-
swers.

How do I get a WW gift card? If you 
have been good, someone might give you 
one as a gift. You can also purchase one 
for yourself at the cash register. There, the 
cashier will have a number of designs of 
cards for your selection. Pick one, and tell 
the cashier how much money you want 
on the card to start, anything from $2 to 
$500. The cashier will add that figure to 
your purchases.

If the purpose of buying a card is to 
reduce the cost of debit and credit card 
fees to WW, is it okay to buy the card us-
ing my plastic, or should I only use cash 
or check? Go ahead and use the plastic, if 
that is your preferred method of payment. 
WW will still benefit because each time 
you use the card WW will have avoided 
an additional fee from the card issuer and 
processors. Of course, I would like you to 
use cash or a check, but I have begun to 
learn the nature of the costs to the mer-
chant for handling those forms of payment 
as well. I may have more to say on this 
subject in the future.

Why can’t I recharge my WW gift 
card? The system WW uses to create the 
gift cards does not support such a feature. 
WW would have to hire an outside service 
to be able to do this, and this would in-
volve added costs, which is what I wanted 
to avoid in the first place. The cards are 
created in-house, so the cost to WW is 
quite small.

FAQs about WW 
Gift Cards
by Don McGuire, WW Staffer

(continued on page 16)

photo by Nina Berryman

Nicole Sugerman

photo courtesy of Pennsylvania Association for Sustainable Agriculture

Farmers of the Future at the 2011 Pennsylvania Association for Sustainable Agriculture (PASA) 
Farming the Future Conference
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Produce News

Adams County Orchard Visit
by Stephanie Kane,  Local Produce Forager 

honey to be a versatile product that has 
many nutritional benefits. A big reminder 
for all parents and caregivers: please note 
that honey should not be fed to children 
under one year old! Our Mt. Airy Grocery 
Department carries a few honey prod-
ucts and there is one I want to mention. 
Dancing Bear Honey, which Mt. Airy has 
in Clover and Wildflower, is an Athens, 
PA company and is one I know from the 
1980s when I worked at Ecology Co-op 
in the Powelton Village neighborhood of 
Philly. (As the author of this article, I want 

nAtUrAl sWeeteners are taking a more 
prominent place on our kitchen and pantry 
shelves, in our coffee and tea cups, and in 
our wellness supplements. We Americans 
love our sugar and other sweeteners, and 
since the negative effects of refined and 
artificial sweeteners have been hot topics, 
the sweeteners that are healthier and more 
natural have gained popularity.

You might be wondering why your 
WW Mt. Airy Wellness and Non-foods 
Manager is penning this article. If you 
take a look at the ingredients in chew-
able, liquid, and powdered vitamins, you 
will see that most powders and almost 
all chewables have a sweetener of some 
type. Having said all that, here is a small  
description of some natural sweeteners.

Honey: Bees and flower nectar cre-
ate a tremendous sweetener that you can 
find in spreadable, crystalline, and liquid 
forms. (In your Wellness and Health and 
Beauty Product areas of Weavers Way, 
you will see products that incorporate 
honey and bee products.) Many cooks find 

reaching capacity. There’s an open air 
space where the staff packs apples from 
Beechwood’s specially designed large 
bins, into the half-bushel crates  in which 
they are delivered to the store. In the back 
is a walk-in cooler with an automated door, 
which allows forklifts to drive pallets in to 
be stacked seven high. The cooler’s tem-
perature and humidity are controlled to 
allow for the best storage of the apples, 
peaches, pears, and plums. They have a 
separate cooler for the vegetables Dave’s 
daughter Melissa grows for their markets.

We also visited Three Springs Fruit 
Farm, where we learned that owner Ben 
Wenk’s family came here from Switzer-
land and has been farming for over 100 
years. I assumed they had one large or-
chard, sprawling the 300 or so acres they 
own. But their farm is actually composed 
of small pieces of property spread out over 
a few miles, with different things growing 
in different areas. In general, they try to 
keep different varieties and crops together 
for efficiency’s sake, and while we were 
there we saw the cherry orchard, a section 

lAst december, produce staffer 
Ricky Reedy and I went out to  
Adams County to visit Beechwood 
Orchards and Three Springs Fruit 
Farm. I won’t bore our readers 
again with a discussion of the ben-
efits of locally grown Integrated 
Pest Management (IPM) apples, 
but we did learn some interesting 
things on this trip! Adams County, 
a two-and-a-half hour drive west, 
has been home to tree fruit farm-
ing for over 100 years. This is 
where Musselman’s and Knouse 
products, like applesauce and 
juice, originate. People growing 
up in this region had alliances to 
either company, passing down that 
relationship though their family. A 
few decades ago, Knouse bought 
out Musselman’s, keeping the name; it’s 
a product I grew up knowing in Ohio, as 
do people all over the country. One of the 
most intensive fruit-growing areas in the 
country, Adams County has over 20,000 
acres in fruit production. 

Most of the orchards in the area still 
supply Knouse with fruit. Beechwood and 
Three Springs saw the growing demand 
for high-quality fruit in the nearby cities. 
Beechwood was one of the first to break 
away and focus on markets, and Three 
Springs was soon to follow. They also saw 
this as a way to grow a product they were 
proud to sell direct—to consumers. Grow-
ing heritage varieties prized for their fla-
vor was a much more rewarding business. 
Both also grow a variety of fruits and veg-
etables for their markets. They have been 
working on kiwi berries, and Beechwood 
might have them for wholesale this sum-
mer! 

One of the highlights of visiting 
Beechwood Orchards, besides Dave Gar-
retson’s loveable English setters, was 
their new storage facility. The Garretsons 
expanded it this past year and are already 

Sweet and Natural Options at  
Weavers Way
by Martha Fuller, Manager—Wellness, Personal Care  
& General Merchandise  from the time I can remember, I wanted to 

be a veterinarian. I plowed through grade 
school, college, and vet school in single-
minded pursuit of my goal. It wasn’t until 
I graduated from vet school and entered 
the “real” world that I expanded my con-
sciousness to include the plight of people. 
Once I did, I was horrified––and sickened. 
From illness to war to hunger to abuse, the 
problems facing humanity haunted me. 
For many years, I thought I had made a 
mistake, that rather than practice veteri-
nary medicine, I should have dedicated 
my life to alleviating the suffering of 
people. 

The woman in the Co-op left before I 
could gather my thoughts and respond to 
her. But her words stayed with me, kin-
dling my desire to address this topic.

I spend so much time and energy 
thinking about animals because I’m fasci-
nated with them and feel incredible grati-
tude for them. The roles animals play in 
our lives are profound. The more we learn 
about nutrition for our pets, the more we 

the dAy after my last pet nutrition work-
shop, I bumped into Glenn Bergman at the 
Co-op. 

“I stopped in for a minute just to see 
how things were going,” he said. “I wasn’t 
planning on staying, since I assumed a 
two-hour talk about dog food would be…” 

“Boring?” I asked.
“Well, yes,” he admitted. “But it 

turned out to be interesting––and fun!”
I had fun, too, discussing the bizarre 

ingredients in pet foods and providing sug-
gestions for healthier feeding options for 
pets, and I was telling Glenn just as much 
when the woman standing next to him in 
the aisle piped up. “With so many hungry 
people in the world, including right here 
in Philadelphia,” she said, “I can’t under-
stand how people spend so much time and 
energy thinking about animals.”

Whether or not she was intending 
to, she had pushed one of my most sen-
sitive buttons. I’ve always been mad for 
animals: frogs and toads, dogs and cats, 
horses and elephants, you name it, and 

(continued on page 20)

(continued on page 12)

(continued on page 12)

photo courtesy of Three Springs Fruit Farm,

Greg Wenk of Three Springs Fruit Farm, hanging our 
Codling Moth Pheromone traps high in the tree

Holistic Pet Care at Home 

Pets, People & the Butterfly Effect
by Natasha Kassell, VMD

Red Roses (50 cm size)
$35/Dozen pre-ordered (members only!) $40/Dozen non pre-ordered

Other Colors will be available in both stores starting Friday, Feb. 10: 
Pink, Orange, Yellow  bi-color varieties, & gorgeous White
$28/Dozen (while supplies last!)

The  Mt. Airy Mix (available only at our Mt. Airy Store)
$20/ Dozen Assorted Colors

Florverde®: Colombian Growers’ Commitment to our  

Workers and our Natural Resources.

Florverde® is a unique certification to ensure all flowers grown and har-

vested in Colombia meet specific social and environmental standards. This 

program was started ten years ago by a forward looking group of Colom-

bian flower growers to insist on a common level of best practices that would 

improve the lives and living standards of all floral farm workers and their 

families. In addition to establishing social benchmarks, Florverde® 

standards preserve and protect the rich soil and natural resources 

for the industry’s farmers for generations to come and satisfy 

global demand and desire for high-quality, affordable flowers 

year round. In 2003, independent verification by SGS Group, a 

global leader in inspection, verification, testing and certifica-

tion, was implemented to assure our customers and consumers 

that these standards were being met. 

 Co-ops at the Co-op

 Co-ops at the Co-op

share the Love!

New for Valentine’s Day, we have a great new source for roses that 
are 100% Florverde® Certified (see below). They come to us from our 
friends at Zieger & Son Wholesale Florist in Germantown, and they 
are beautiful, inside and out. Pre-order available through Friday, 
February 10 for Co-op members only (see link on our website).
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WHERE THE 99% ARE THE 1% 
 

Your family’s health is our top priority.  In over 10 
years of service Dr. Damien has NEVER denied 
Chiropractic care based on a financial inability to pay. 
 
At Rhino Chiropractic we believe:  
* Money should never be a barrier to health. 
* Every BODY gets our best every day. 
 
Call today and discuss your issue with our staff 
 
 

Weaver’s Way Shuttle Advertisement Six for Rhino Chiropractic: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dr. Damien Ciasullo ~ 6809 Germantown Ave. ~ (215) 844-4400 ~ www.rhinochiro.com 
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Northwest Gift Basket DesiGNs
“Personalized gift baskets delivered to your door!”

• Same day delivery in Mt. Airy, Germantown & Chestnut Hill
•  We offer beautiful gift baskets featuring products from retailers  

and vendors local to the Northwest Philadelphia area.

Phone: 1.866.711.1792   E-mail: Kaialeitham@northwestgiftbasketdesigns.vpweb.com

Northwestgiftbasketdesigns.com

   

w w w.bigbluemarblebooks.com

551 Carpenter Lane  215-844-1870  info@bigbluemarblebooks.com

HOURS
Mon - Wed 10:00 am - 6:00 pm
Thurs - Fri 10:00 am - 8:00 pm
Sat - Sun 10:00 am - 6:00 pm

Voted 
Best Kids’ Bookstore 

in Philly 2007 by Philadelphia 
Magazine!

Frequent buyer card discounts are worth 
25% off in February!

Don’t miss 
this month’s 

special! 

Two of the Weaver’s Way Dining For 
Women groups met in December. The 
Tuesday group benefited from the per-
sonal experience of Susan Holck, a physi-
cian who worked internationally with the 
World Health Organization before moving 
to Mount Airy. 

Dining For Women is an international 
organization, with three chapters now op-
erating under the aegis of Weavers Way 
Co-op. (The third group starts meeting in 
January.) Betsy Teutsch, who inspired the 
formation of these chapters, has launched 
a blog with news and updates about all 
three chapters. http://wwdfwthursday.
wordpress.com/. 

We’re thrilled that interest has been 
so strong that we have established three 
chapters—we call them the “triplets” and 
as far as we know, this is a first in the his-
tory of this very young organization. If 
you’re interested in becoming involved, 
contact Betsy Teutsch (bpteutsch@com-
cast.net). Each group will meet once a 
month, share a meal, contribute what we 
would have spent to eat a meal in a restau-
rant, and learn about an organization that 
is helping to improve the lives of women 
and girls living in extreme poverty in the 
developing world. And we’re making a 
difference, one dinner at a time. 

In January 2012, we supported Nepal 
Youth Foundation, working to eradicate 
the custom of selling young girls into in-
dentured servitude, and in February 2012, 
we will be supporting Starfish One by One 
in Guatemala, Empowering Young Wom-
en through Education. 

~ annmintz@mindspring.com

mAli is the fifth poorest country in the 
world. Average life expectancy is only 49, 
and opportunities for women—including 
education, health care, and jobs—are very 
limited. Funds raised by Dining For Wom-
en in December will support Project Muso 
in Mali, which takes a holistic approach 
to these issues, integrating health care, 
community organization, micro enter-
prise, and education. The goal is to replace 
cycles of poverty and disease with cycles 
of health and well-being. The grant from 
Dining For Women will be specifically 
designated for economic opportunity for 
women. Donations will support Project 
Muso’s Springboard Microfinance Pro-
gram by providing business loans, food, 
business and savings training, and a fixed 
asset, such as a goat, sewing machine, or 
peanut-butter-making machine, to women 
in Yirimadjo, an impoverished “suburb” 
of Mali’s capital city. The first-person tes-
timony by women involved with Project 
Muso spoke to the impact it is having on 
their lives, strengthening the fabric of the 
community while providing economic op-
portunity.

The Dining For Women website pro-
vides a great deal of information about 
Project Muso and about the other projects 
supported by this innovative giving circle. 
(www.diningforwomen.org), Click on 
Programs on the top navigation bar and 
choose “2011” on the pulldown to find out 
more about Project Muso, and about the 
other organizations supported last year. 
Choose “2012” to find out how Dining 
For Women will use donations this year. 

Weavers Way Dining for Women: 
Making a Difference in Mali
by Ann Mintz

This month, we’re sharing Chef Shaina Caldwell’s (Kindest Regards, Inc.)  
spectacular creamy polenta with roasted vegetables. 

Creamy Polenta with Eggplant and Tomatoes

• 1 large eggplant
• 1 pint cherry tomatoes
• Olive oil
• 1 cup cornmeal
• 2 cups whole milk
• 2 cups water
• 1 Tbsp butter
•  1/2 cup parmesan, grated or 

shaved
•  Kosher salt and white pepper 

to taste
 
For the roasted vegetables:
Wash the eggplant and toma-
toes. Cut the eggplant in half, 
sprinkle the flesh with olive oil, 
and place flesh-side down on a baking sheet. Sprinkle a little olive oil  
on the tomatoes as well and add a few dashes of kosher salt. Roast at 
3500 F until the eggplant is completely soft throughout. Dice the egg-
plant in 1/2-inch pieces.

For the polenta:
Combine 1 cup of cornmeal, 2 cups of whole milk, and 2 cups of water 
in a pot. Place over medium heat and whisk like your life depends on it. 
Add a tablespoon of kosher salt. Now back to that whisking; you must 
whisk constantly to prevent the cornmeal from sticking to the bottom 
of the pot—you certainly do not want to walk away from the pot. Trust 
me, it will be worth every minute!

Once the polenta stops tasting “gritty,” whisk in 1 tablespoon of butter 
then stir in the 1/2 cup of parmesan. Add salt and white pepper to taste. 
Serve with the roasted vegetables decoratively placed atop the polenta.

Enjoy!
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NOTICE of Election for  
Board of Directors

Elections will be held at the Weavers Way Co-op  
Spring General Membership Meeting

Sunday, May 20, 2012
Board Positions to be filled: 

4 At-Large Directors for 3-Year terms and  
1 At-Large Director to fill a remaining 2-Year term

Nomination Form
For Candidates for Election to  

The Weavers Way Co-op Board of Directors

All Nomination Forms must be submitted no later than 5 p.m., Wednesday, 
February 22, 2012. Please e-mail completed form with answers to the five 
questions (see below) and a photograph (jpg please) to David Woo, Leadership 
Committee, at woo3d@earthlink.net. If e-mail is unavailable, place in the 
Leadership Committee In-store mailbox or mail to: Leadership Committee, 
Weavers Way Co-op, 559 Carpenter Lane, Philadelphia, PA 19119

Please call David at 215-508-0815 to confirm that your nomination was received. 
If not confirmed, Weavers Way is not responsible for mis-directed mail. A copy of 
this form is also available on our website, www.weaversway.coop.

Name: _________________________________________ Member #: ____________

E-mail Address: ________________________________________________________

Phone: _____________________________________________________________

Address: ____________________________________________________________

Please answer the following questions on a separate sheet of paper. Your entire 
response to all five questions MUST NOT EXCEED 250 WORDS (not counting the 
questions). 251 words and your final nomination will be rejected.

1. Why is Weavers Way Co-op important to you?

2.  How will your experience, skills, or unique perspectives strengthen the Co-op 
Board?

3.  What is your vision for the future of Weavers Way and how does it address the 
important short-term and long-term challenges facing the co-op?

4.  What volunteer experiences have you had with other cooperatives or 
organizations?

5.  Is there any other personal information you would like to share, i.e. family, 
hobbies, work experience, special talents, etc.?

Wellness committee. At each of its meet-
ings the steering committee reviews the 
plans and progress of each of the work-
ing groups to help ensure coherence and 
complementarity across groups. In ad-
dition, the steering committee involves 
both relevant Weavers Way staff and other 
Weavers Way committees in its meetings 
to help better meet the needs of Weav-
ers Way and to encourage collaboration 
between this committee and other, more 
well-established ones, in particular the 
Outreach and Education committees.

Newcomers are welcome in any of 
the working groups. Above is a list of the 
working groups and the contact informa-
tion for the two co-chairs. Anyone inter-
ested in joining this exciting new effort is 
encouraged to contact Sue Wasserkrug or 
Susan Holck. We will report regularly on 
what the committee is doing as its scope 
and activities take shape. 

Finally, a big thanks to Rivkah for 
getting this exciting initiative started!

~ wasserkrug@gmail.com 
~ susan.holck@gmail.com 

the lAUnch and first 
general meeting of  
the newly-formed 
Weavers Way Health 
and Wellness commit-
tee was reported on in 
the November issue 
of The Shuttle. Co-op 
member Rivkah Wal-
ton wrote about the 
enthusiastic turnout 
of some 40 people in-
terested in being involved in a common 
vision of creating together a healthier 
Northwest Philadelphia, and the establish-
ment of six working groups to carry for-
ward the work of the committee. 

Since then, two co-chairs have been 
appointed to lead a steering committee 
and facilitate the work of the larger com-
mittee—Sue Wasserkrug, a Weavers Way 
Board Member, and Susan Holck, a public 
health physician recently retired from the 
World Health Organization. Each of the 
working groups has met several times to 
decide upon a scope, plan of action, spe-
cific projects, and ways in which success 
will be measured. Each working group has 
a convener who has the responsibility not 
only of convening the monthly meetings 
of the group, but also reporting back to the 
steering committee comprised of the six 
conveners (or their representatives) and 
the two co-chairs of the committee. 

The steering committee meets as 
needed, generally every four to six weeks. 
It is currently working on a mission and 
vision statement for the full Health and 

Health & Wellness Committee
by Sue Wasserkrug & Susan Holck, Health & Wellness Committee Co-Chairs

the other morning I walked into the Mt. 
Airy store and found a member work-
ing.  Nothing unusual about that except 
that this member is a well-known Phila-
delphia personality.  I said good morning 
and asked how he was doing. “Great!” he 
said. “Love working at the Co-op!” This 
person clearly does not need the discount. 
So why work then? Maybe it was partly 
to support our efforts to provide for a liv-
ing wage to staff and other good things we 
accomplish every year. But partly, I think 
it is the strenghtening of his relationship 
with his co-op.  

As a member of the staff, I have to 
say how much we all appreciate the own-
ers of the Co-op, but especially how much 
we love having members work shifts, so 
we can really get to know our shoppers 
and owners. Some people reading this 
might say, “No way am I going to work.” 
And that is totally okay, but every day I 
see the relationships strengthened by this 
important bond of working. So, if you are 
not doing it already, I ask you to consider 
becoming a working member, not just for 
the discount but for building relationships 
and community in your store.

~ gbergman@weaversway.coop

Working 
Members 
by Glenn Bergman,  
General Manager

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

Health & Wellness Committee Working Groups
• Child and Family Wellness

•  Lifestyle, Wellness, and Prevention Education

• Safe Streets, Safe Homes

•  Mind, Body, Spirit, Earth Integration for Health

•  Health Care Advocacy & Access  for All

•  Prevention of Obesity through Nutrition & Physical Fitness

WeAvers WAy Community Programs 
(WWCP) is accepting candidates for the 
Board of WWCP. This dynamic nonprofit 
organization is currently operating healthy 
food programs in local Northwest Phila-
delphia Schools; a farm education pro-
gram that teaches nutrition, understanding 
of gardening, and how to grow in an urban 
environment; and a farm program at the 
largest family homeless shelter in Phila-
delphia. 

Along with these programs WWCP 
also oversees the Mt Airy Bike Collective.  
WWCP wants to have a board that is as 
dynamic as these programs.

If you are interested in joining a board 
that is making a difference in the health 
of our community, please contact  Bonnie 
Hay  at belh@verizon.net.

To learn more about WWCP, visit 
www.weaversway.coop and click on 
“Weavers Way Community Programs.”

~ gbergman@weaversway.coop

WWCP Seeks  
Candidates for 
Board Election
by Glenn Bergman,  
General Manager
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Manager’s Corner 
by Glenn Bergman, Weavers Way General Manager

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

Spring is around the corner.  thinking about buying or selling?  
now is the time to prepare. 

For more information on the home buying or selling process, visit 
www.realtorjanetames.com or call 610-308-0802 for a free consultation 

            Cell  610.308.0802 
 

Janet Ames, REALTOR®
janetamesrealestate@gmail.com Main Office  610.520.0400

Buyers 
Get your free buyer’s guide 
at http://tiny.cc/3cd0n

For free info on preparing  
your home for sale, go to 
http://tiny.cc/ugpgj

sellers 
Request a free market analysis 
at http://tiny.cc/aspvu 

Call us today at 215-247-3535

Maloumian.061611.5x5_Layout 1  6/13/11  11:04 AM  Page 1

Iron Hill Brewery
The Chestnut Hill store just got a big 

new neighbor, Iron Hill Brewery and Res-
taurant, and I would like to extend them a 
warm welcome. Iron Hill invested over $3 
million dollars in new equipment for beer 
production, kitchen, and dining. This is a 
major investment by a local company with 
eight other operations in the region (this is 
the first one in the City of Philadelphia). 
Parking in the back I am sure will be more 
difficult now, so please be patient as we 
work out the space with our new neighbor.

Farmers Return from 
Vacation 

Sometime in late December our farm-
ers placed the seed order for the spring 
and left for an extended—and well-de-
served—vacation. In mid-January they 
return and begin their attack on the green-
houses and hoop houses, before attending 
the Pennsylvania Association for Sustain-
able Agriculture (PASA) annual meeting 
in the first week of February. Once that is 
over, real work begins once again in the 
greenhouses. It might be 10 degrees out-
side with a cold wind blowing through our 
bones, but that is the first call that spring 
is coming. I cannot wait to see the greens 
popping again…

me, “Too much!” Combine that with our 
health care costs, over $400,000 a year, 
and you have a $650,000 cost for two 
items on our expense line. 

Now, I understand why some restau-
rants, like Flying Fish, do not accept credit 
cards. We could give everyone on WW 
staff a $10 a day pay increase if we did 
not have these fees. We could lower the 
price of the food we sell by two percent. 
That may not seem like a lot but it adds 
up. Combine the health care costs and 
you have a five-percent drop in the cost 
of food.

In Europe the bank “interchange” 
charges are not like those in the United 
States. The interchange is run by the gov-
ernment, no profit need be taken, so the 
use of credit and debit is considered okay 
by merchants. Just as there is really no 
reason for private insurance to be in the 
health care business, there is really no 
reason for the private sector to control the 
flow of funds between banks and retail in-
stitutions. Just think of the savings to re-
tailers and the consumer.

I find the WW gift card—I like to call 
a pre-pay card (PPC)—easy to use, and it 
is faster than the bank card system since it 
all takes place in the memory of the WW 
computer systems. So, if you have not 
tried it all ready, I urge you to go ahead 
and purchase a $100 gift card. See what 
you think.

oping the campaign. We are planning to 
do a test section and see what the reaction 
might be from our members and shoppers. 
P6 products must meet two of three cri-
teria:

• Be a co-op business
•  Be a small independent business—

we get to define the meaning of that
• Be a local business or co-operative
Some of the produce and items that 

would meet the P6 criteria are: Organic 
Valley dairy products, Merrymead dairy, 
Frontier Herb and Spice, Equal Exchange, 
Moshe, Koch’s, Claudio’s Cheese, Metro-
politan Bread, and Le Bus.

You will read and hear more about 
this program as we move on into testing.

WW Gift Cards
I purchased a $100 WW gift card so I 

could save the Co-op bank fees on credit 
card charges. A few months ago Don Mc-
Guire, WW staff member who works in 
meats and cashiering in both stores, wrote 
a wonderful piece about the hidden costs 
of doing business in the credit card world 
of American banking. As Don wrote, we 
pay over $250,000 a year in credit card 
fees or, as all of the cashiers are telling 

P6
As mAny of you might know, the co-ops 
around the world follow seven guiding 
cooperative principles. These principles 
are our guide as a values-based institu-
tion. They are listed on our website, so 
go ahead and take a look at them. These 
seven principles are kind of like our Ten 
Commandments of doing business. One 
principle in particular is going to get 
some increased marketing behind it this 
year. Principle Six states: P6 “Coopera-
tion Among Cooperatives: Cooperatives 
serve their members most effectively and 
strengthen the cooperative movement by 
working together through local, national, 
regional, and international structures.” 

There are many ways that we work to 
fulfill Principle Six (that I could write a 
few pages about), but one way is by pur-
chasing more products from small pro-
ducers and cooperatives. To do this we are 
contemplating some of the cooperatives 
we purchase products from and adding on 
small producers. 

P6 is a new program being tested in 
five large co-ops around the country to 
help highlight some of the products that 
help make co-ops special, and recently I 
heard a presentation by the person devel-

Caleb L. Schodt
General Contractor

•  Kitchen & bath 
•  Additions & decks 
•  Doors & insulation 
•  Windows & skylights
•  Moulding, trim work  

built-ins & closets 
•  Plaster, spackling,  

drywall & painting
•  Ceramic tile & natural 

stone setting 
•  Porches/cornice/eaves  
•  Mansard/Tutor/soffits  

re-built & preserved
•  Finished basements  
•  All masonry work
•  Architectural & structural 

engineering services
•  Building & Zoning  

permits/violations
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Scholarship Fund. We are soliciting con-
tributions from local businesses and fam-
ily foundations. And, whether or not you 
can join us next month for our Springing 
Good Intentions Into Action conference, 
you can contribute to the Scholarship 
Fund on the registration page of our web-
site. After the conference, we’ll let you 
know how your contribution was used.

We want this conversation about di-
versity to be a part of The Home Grown 
Institute—when we stand back March 
24-25 and gaze at the crowd assembled, 
we want it to be a vibrant representation 
of community—because we are not just 
about bees and chickens.

Registration is open. Late fee applies 
after February 24. Registration closes 
March 19.

The Home Grown Institute is a  
community-centered, skills-focused, action- 
driven event that will be held 
March 24-25 in Chestnut Hill. Visit  
thehomegrowninstitute.org for more details.

-sarah@thehomegrowninstitute.org

in our presenter mix into our community 
of participants. In many cases this means 
financially supporting small groups of 
people to come from specific commu-
nities. To this end, we have established 
The Home Grown Institute Scholarship 
Fund. We’ve identified a handful of com-
munity gardens, community centers, and 
faith-based organizations with a constitu-
ency that is not traditionally represented 
at “green” events and have set up the 
Scholarship Fund to subsidize registration 
fees and actively invite those community 
members. If you are part of a community 
that has been under represented at “green” 
events and would like to know how this 
program could support members of your 
community to attend The Home Grown 
Institute, please get in touch with us.

We are developing a number of strat-
egies to bring streams of resources into the 
Scholarship Fund. The proceeds from the 
Silent Auction at our March 24 Saturday 
Evening Reception (open to non–con-
ference goers for $18 and also including 
Storytelling, Seed and Tool Exchange, 
and Community Awards) will benefit the 

If we use diversity as a barometer to 
measure community viability, the “green 
movement”—which is populated mostly 
by young to middle aged, middle class 
white people—is a community at risk. 

At The Home Grown Institute, we 
are all about promoting a healthy, resilient 
community. This means we are commit-
ted to ensuring a socioeconomic, racial, 
and ethnic diversity at The Home Grown 
Institute. It is really a challenge, and I sus-
pect our success will depend on a com-
bination of how actively we invite, how 
patiently we listen, and how genuinely we 
share stories. One thing we’ve learned is 
that in aiming for diversity, it is not just 
about who is attending but also about who 
is presenting. 

In the area of presenters, we are  
making strides in our 2012 inaugural pro-
gram—with presenters ranging in age 
from 13 to elders, from working class to 
privileged class, and with the beginnings 
of a mix of racial and ethnic backgrounds. 
We have added Community Storytelling 
to our Saturday Evening program. We 
are responding to feedback that our use 
of “sustainable practices” might be more 
deeply heard if we talk about “steward-
ship” as we contemplate programming an 
Interfaith Conversation.

Our next focus is to bring this same 
level of diversity that we are developing 

some of you may know that one of the big 
problems in the food system is that over 
the last 60 years farmers switched from 
growing lots of different plants and live-
stock on smaller family farms to a mono-
culture—growing all corn, or all soybean, 
or all wheat on huge parcels of land. In 
this model, when one plant gets sick, they 
are all at risk of getting sick. When one 
pest gets munching, the whole tribe shows 
up for the feast. The system is sustained 
only by applying ever-increasing amounts 
of chemical fertilizers and pesticides.

What I’ve learned in the last five years 
of steeping in sustainable and regenerative 
models of agriculture is that diversity is 
the key to building the healthiest, most 
resilient areas of food production. What 
some plants and animals repel, others at-
tract. When one member of community is 
threatened, another sends signals around 
the farm for help. What is disastrous for 
one species is dessert for another. The soil 
gets richer over time.

As a systems thinker, I believe that  
what is true for communities of plants and 
animals is also true for communities of 
people. The healthiest and most viable, re-
silient communities are full of diversity—
all ages and all colors, some with wealth 
of knowledge, others with wells of energy, 
right alongside those who have resources 
in the bank.

What’s Good for the Farm Is Good for the Community 
HGI establishes a Diversity Scholarship Fund
by Sarah Gabriel

Philadelphia Seed Exchange
Join us for a seed and plant exchange at Weaver’s Way Coop 

in Mt. Airy, Sunday, February 26, 2-5pm. 
Bring  any seeds and plants (houseplants, bulbs, perenni-
als, etc.) you want to swap. Don’t have seeds or plants, no 
worries. Come and check out our supply of open-pollinated 
organic seeds. This event is free and open to all.
Questions?
phillyseedexchange.org 
phillyseedexchange@gmail.com

Filadelfia  
Intercambio de 
Semillas
Ven a ver nuestro collecion de semillas y plantas por su 
jardin y casa en Weavers Way Coop en Mt. Airy, Domingo, 
2-5p, el 26 de Febrero. Trae semillas y plantas que quieren 
compartir con otros vecinos. No tiene semillas? No hay 
problema! FIS tenemos semillas organicos. El evento is 
gratis y para todos.
Tienes Preguntas?
phillyseedexchange.org
phillyseedexchange@gmail.com

DESIGNED WITH YOUR BODY IN MIND
WOMEN’S APPAREL SIZES 14-24

MENTION THIS AD AND RECEIVE 10% OFF

7117 GERMANTOWN AVE . PHILADELPHIA, PA 19119 . 267-335-3472
WWW.BELLANORBOUTIQUE.COM
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mittee authority; how committees can be 
formed and ended; how money flows to 
committees; and how the Co-op should go 
about encouraging member involvement 
in new and existing committees.

The process of developing a policy 
document for committees is just begin-
ning, but if you’d like to see this first take, 
I’ve posted it on the Weavers Way web-
site, at http://www.weaversway.coop/up-
loads/Committee Policy Document Rec-
ommendations.pdf.

If you would like to participate in 
the ongoing work of drafting this policy 
document, please contact Chris Hill at 
chrishill@gmail.com.

ginnings of a document. In it we define 
committees and the various types of com-
mittees that exist: those that serve a gov-
ernance function, such as the Leadership 
Committee, which holds board elections; 
those that support the core operations of 
the Co-op, such as the Membership Com-
mittee, which supports staff in reaching 
out to and engaging with members; and 
those that perform a social good or enrich 
the community, such as the Environment 
Committee.

In the preliminary document we also 
clarify the structure and function of com-
mittees, taking a stab at defining lines of 
authority and accountability; lines of com-
munication; the scope and nature of com-

members.
• Charge board and management with 

insuring that there are clear policies 
in place governing committees and 
how they function.
Below is the language you’ll be vot-

ing on:

Article VII: Committees
Committees at Weavers Way Cooper-

ative are formed to provide members with 
a way to participate actively and meaning-
fully in the life and mission of the Co-op 
and are vital to the life of the Co-op and 
its community. 

Committees at the Co-op may include 
existing committees—such as Education, 
Environment, Leadership, Finance, and 
Membership—and any other committees 
formed in the future. Committees can be 
formed by the board, management, or  
interested members, with board or man-
agement approval. Committees may be 
created and/or dissolved at any time, with-
out a change of these bylaws. 

All committees shall have a clearly 
articulated mandate or charter, which shall 
indicate whether the committee reports to 
the board or management.  The goals and 
activities of each committee shall be eval-
uated on a regular basis.

The board and management will  
develop clear policies defining lines of 
authority, accountability, and communica-
tion for committees.

Policy document 
governing committees is 
already started

The new bylaw language alludes to 
policies that must be developed govern-
ing committees. That process is already 
started. We used the insights from the 
March 2010 meeting to develop a draft 
policy document…or, really, just the be-

of accountability, who can start and end 
them, how to support and fund them, and 
how to change the bylaws of the Co-op to 
bring them in line with how committees 
function today.

Out of that meeting came the realiza-
tion that we had three distinct tasks ahead 
of us:

• Change the bylaws.
• Have board, staff, and committee 

chairs work together to develop a pol-
icy document governing committees 
and how they’ll work at the Co-op. 

• Develop board policies that hold the 
General Manager accountable for 
strengthening, using, and supporting 
committees at the Co-op.

Bylaw changes
The board has now finalized new lan-

guage for the bylaws. This language will 
be voted on later this spring. Results of the 
vote will be announced at the May Gen-
eral Membership Meeting.

The old language that we hope to 
replace goes on for pages in the current 
bylaws, and is the legacy of a time when 
committees essentially ran the Co-op be-
cause there were fewer paid staff. It alludes 
to a number of committees that no longer 
exist. You can check out the existing lan-
guage, if you want, at http://weaversway.
coop/index.php?page=policies_plans.

The new language is designed to do 
several things:

• Acknowledge the importance of com-
mittees in the life of the Co-op.

• Make it clear that committees can 
and should be formed and dissolved 
as needed to meet the evolving and 
changing needs of the Co-op and its 

Bylaw Changes
(continued from page 1)

commercial + fashion + weddings > baronephoto.com

• Poetry Readings
• Baby Showers
• Meetings

• Book Signings
• Art Exhibits
• ETC

Wired Beans Cafe
6736 Gemantown Ave.

Philadelphia, PA 19119

Tel: 215-621-1761
e-mail: wiredbeanscafe@gmail.com

Robert Wheeler, Owner

Book Your Next Event With Us!LUNAFest
The 11th Annual LUNAFest,
national film festival that supports
films by, for and about women,
comes to our area. Join us for this
exciting event to view nine
selected films that will compel
discussion, make you laugh, tug
at your heart strings and motivate
you to make a difference in the
community. Incredibly diverse in
style and content, LUNAFest is
united by a common thread of
exceptional storytelling.

Call 215-248-8395 to register.

6:30 – 7:30 p.m.
Hors d’oeuvres / Cash Bar

7:35 – 9:15 p.m.
Welcome / Film Festival

Brossman Center 
7301 Germantown Avenue, 

Mt. Airy

Cost: $20*
Registration required

FRIDAY, MARCH 2

Presented by: 
Chestnut Hill Hospital’s Women’s Center and Weavers Way Co-op

Films by, for and about Women

*100% of the proceeds benefit the national Breast Cancer Fund 
and St. Catherine Labouré Medical Clinic in Germantown, that provides 

medical care to those without insurance, regardless of ability to pay.

Committees:
Central to participating actively and meaningfully in the life  

and mission of Weavers Way

As many of you already know, committees at the Co-op have an 
illustrious history. Over time, various Weavers Way committees launched 
a credit union (which later became a part of the Police & Fireman’s 
Federal Credit Union); a successful recycling initiative that predated any 
municipal recycling programs and generated thousands of dollars in 
income to support local environmental groups and initiatives; an energy 
cooperative that still exists today (of which I’m a proud member); a 
premiere urban farm; and much, much more.

Committee membership is still a primary way for Weavers Way members 
to get involved in taking action in the community on behalf of the Co-op. 

If you’d like to learn more about existing committees at the Co-op, go to 
www.weaversway.coop and click on “Committees” or contact Outreach 
Coordinator Anne Workman at outreach@weaversway.coop. If you’d like 
to start or recommend a new member committee, please contact Glenn 
Bergman at gbergman@weaversway.coop.
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The Simplicity Dividend 

Simply in Season: My New Best Friend!
by Betsy Teutsch

A stroke can happen any time.
Chestnut Hill Hospital’s ER  
is prepared all the time.

*According to The Joint Commission, www.jointcommission.org.

Chestnut Hill Hospital is a 
Primary Stroke Center.

Being certified by The Joint 

Commission as a Primary Stroke 

Center means that we have 

demonstrated expertise in the 

early assessment, rapid diagnosis 

and treatment of stroke emergencies.* Our Stroke Alert 

Team collaborates with local EMS to provide patients 

with quick access to our advanced diagnostic and 

treatment technology. And, as a member of the Jefferson 

Neuroscience Network, our patients have 24/7 access 

to university-based services and physicians. When you 

experience symptoms of a stroke, call 911 and get to 

Chestnut Hill Hospital.

ChestnutHillHealth.com

59933_CHH_Stroke_10x8bw.indd   1 1/16/12   1:42 PM

Multiple indexes 
make recipe search-
ing more complex. 
Categories include: 
Writings, Recipe 
Titles, Fruits, Veg-
etables, Proteins and 
Grains, and Herbs. 
Clearly their target 
reader is a Commu-
nity Supported Agri-
culture (CSA) mem-
ber wanting to know 
what to do with all 
that chard, a garden-
er with abundant ba-
sil, a family looking 
for great meatless 
meals, or someone 
needing wise words 
about food for pre-
sentations.

While the cook-
book has a strong 
viewpoint, it doesn’t 
preach. (Or maybe 
I didn’t think so be-
cause its values are 
pretty much the same 
as Weavers Way?) It 
presents 300+ great recipes, tried and true. 
The background comments give context 
for the food in a nice, unpretentious, in-
spiring way. It is possible to conjure up 
the writer’s grandmother gathering freshly 
picked peas in her apron, or the challenges 
of places with very limited food. My only 
warning is that the recipe ingredients are 

are still very involved in farming, many 
have served all over the world helping lo-
cal peoples, and they are a spiritual com-
munity. 

The book has a delightful, folksy lo-
cal vibe paired with a very sophisticated 
analysis of why raising and eating local 
food is so important. Yet it also has a very 
global viewpoint. Each recipe is contrib-
uted by an individual from a Mennonite 
community, often brought back home 
from other continents. Alongside each 
recipe is a reflection, poem, factoid, or 
observation, many by veteran farmers and 
gardeners. Each practical recipe based on 
local ingredients is enriched by an under-
standing of how it fits into the global pic-
ture and seasoned with a dose of gratitude 
for the wonders of sustenance. 

As its title promises, the book has 
four sections, one for each season, focus-
ing on the foods that are plentiful. There 
is a fifth section of four-season foods. 

for A lot of my nearly 40 years of cook-
ing, it’s been Jane and Betsy. Along with 
Sesame Street and Square One, back in 
the days when people programmed VCRs, 
Jane Brody’s NPR cooking show was in 
the mix, and then I bought her cookbook. 
Brody, now a widowed grandmother, is 
still a health columnist for The New York 
Times. Her recipes are easy, healthy, and 
nutritious, and her background vignettes 
for recipes are engaging and very down-
to-earth. No Julia Child for me, I just 
wanted to get good food on the table.

After a quarter century, my copy of 
Jane Brody’s Good Food Book is falling 
apart, and with more free time and a sev-
en-minute walk to Weavers Way, I cook 
more. Time to branch out a bit. While I’ve 
had dozens of other cookbooks, I’ve never 
found any that became an old stand-by in 
the same way. This past year I decided to 
start looking—asked for recommenda-
tions, checked out a few from the library, 
bought a few—but none felt like we were 
going to become close friends. Then, in a 
VRBO (Vacation Rental by Owner) last 
summer, I pulled Simply in Season off the 
shelf. I was smitten. 

Simply in Season, edited by Mary 
Beth Lind and Cathleen Hockman-Wert 
—no, you’ve not heard of them in Foodie 
World—is produced by the world Men-
nonite community, commissioned “to pro-
mote the understanding of how the food 
choices we make affect our lives and the 
lives of those who produce food.” Men-
nonites have three credentials to create an 
interesting, contemporary cookbook: they 

Upside Down Pear Gingerbread
In an ovenproof, microwavable casserole dish 

combine: 

•  1/4 C brown sugar, 2 T sugar, 1 T butter, 1 T water 
and microwave on low until butter melts. Stir.

•  Peel, core, and thinly slice 2 ripe pears and arrange 
over the syrup. (my tweak: divide the syrup into 
two small pie pans, and arrange one pear in each.) 

•  Stir together 1 C flour, 1 tsp baking soda, 1 tsp 
ginger, 1/2 tsp cinnamon, 1/4 tsp each ground 
nutmeg, allspice, and salt and set aside. (You can 
add a little grated fresh ginger to punch up the 
taste.)

•  In a mixing bowl beat together 1/3 C butter and 
1/2 C brown sugar until light and fluffy. Add 1 egg 
and beat another minute. 

•  Alternately add 1/2 C molasses or honey and 1/2 
C buttermilk with dry ingredients to creamed mix-
ture. Spoon over pears in baking dish[es]. Bake at 
350F until toothpick inserted in center comes out 
clean, 30-35 minutes. Let cool 3 minutes and turn 
onto a platter. Serve warm or cold with whipped 
cream.

not listed together at the top, but rather 
when they are added to the dish. This 
takes some getting used to. Above is a 
new fav. I’ve replicated the style so you 
see what I mean. 

Betsy blogs at MoneyChanges 
Things.blogspot.com and teaches  
Blogging 101 at MALT.
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The Home Grown Institute 2012 Saturday Evening Reception

March 25, Sunday At-A-Glance included with Sunday Registration

Morning Workshops Afternoon Two-Hour Workshops

TLB Beekeeping: Tour, Learn & Build TLB Beekeeping: Langstroth Assembly and Top Bar BuildTLB Beekeeping: Langstroth Assembly and Top Bar Build

TLB Permaculture: Tour, Learn & Build TLB Permaculture: Edible Landscape and Urban OrchardsTLB Permaculture: Edible Landscape and Urban Orchards

TLB Natural  Building: Cob/Straw Bale (Morning Build only!) TLB Aquaponics: Three Systems Demonstration (Afternoon Build only!)TLB Aquaponics: Three Systems Demonstration (Afternoon Build only!)

Cooking for a Crowd - Apprentice with the Master Chefs Fermentation - So Many Benefits, Who Would’ve Known?Fermentation - So Many Benefits, Who Would’ve Known?

Sustainability as a Spiritual Practice Mushrooms 101: A Foray into the Wonderful World of Mycology! Mushrooms 101: A Foray into the Wonderful World of Mycology! 

Starting Community Gardens: An Introduction Feed the Birds, Bees, Butterflies and the Gardener, too!Feed the Birds, Bees, Butterflies and the Gardener, too!

Backyard Chickens 101 - An Intro to the Basics Sustainable Futures Through Home Energy ConservationSustainable Futures Through Home Energy Conservation

Worms Make the Best Fertilizer: Vermicomposting 101 *Kids Rotation: Composting, Catching Rainwater, Growing Food *Kids Rotation: Composting, Catching Rainwater, Growing Food 

Advanced Organic Gardening Part B: Soil Enrichment Teen Track A: The Great Kitchen Battle

Kids Rotation: Worms, "Stuff", and a Walk in Wissahickon Teen Track B: Creative Film-Making - The Story ContinuesTeen Track B: Creative Film-Making - The Story Continues

Teen Track A: Culinary Arts - Knife and Kitchen Skills Teen Track C: Building from Trash - One Wo/Man's Trash is another Wo/Man's TreasureTeen Track C: Building from Trash - One Wo/Man's Trash is another Wo/Man's Treasure

Teen Track B: Creative Film-Making - Teamwork at its Best

Teen Track C: Building Cool Things from Trash Session A Session B

Afternoon 1 Hour Workshops Afternoon 1 Hour Workshops 

KEY Eco-Psychology Wissahickon Walk The Way of Love- Strengthening Relationships

TLB - Tour, Learn & Build - Morning Tour off-site field trips by carpool ^City Homestead Project Sampler ^Upcycling: From Rags to Riches

          Afternoon Build projects on-site PWD Green Homes Sneak Preview Growing Your Enterprise: Business Planning 101

*Kids program, adults are welcome to join in Natural Cleaners (Self/Home) Foraging with Wild Foodies

^ Family Friendly, parents are invited to bring their children Serving Up Justice Public Conversations at HGI

Video Screening Rooms Video Screening Rooms

The Home Grown Institute 2012 Plan to Stay Saturday Evening

March 24, Saturday At-A-Glance included with Saturday Registration

Morning Workshops Afternoon Two-Hour Workshops

TLB Backyard Chickens: Tour, Learn & Build TLB Backyard Chickens: Build Chicken Coops

TLB Extending the Growing Season: Tour, Learn & Build TLB Extending the Growing Season: Build Cold Frames, Raised BedsTLB Extending the Growing Season: Build Cold Frames, Raised Beds

TLB Rain Water Harvest: Tour, Learn & Build TLB Rain Water Harvest - Build your Own Rain BarrelTLB Rain Water Harvest - Build your Own Rain Barrel

Cooking for a Crowd - Apprentice with the Master Chefs Design You Own Rain Garden

Ecosystem Basics - How it Used to Be and How We Fix It Permaculture 101 - An Intro to the Principles and ProjectsPermaculture 101 - An Intro to the Principles and Projects

School Gardens/Community Gardens - A Match Made in Heaven? ^Worms Make the Best Fertilizer: Vermicomposting 101^Worms Make the Best Fertilizer: Vermicomposting 101

Organic Gardening 101 - Let's Get Growing! Food Preservation 101 - Capitalizing on AbundanceFood Preservation 101 - Capitalizing on Abundance

Beekeeping 101 - An Intro to the Basics Advanced Organic Gardening Part A: Pest ManagementAdvanced Organic Gardening Part A: Pest Management

Treatment-Free Beekeeping on Natural-Sized Comb *Kids Rotation: Composting, Catching Rainwater, Growing Food *Kids Rotation: Composting, Catching Rainwater, Growing Food 

Backyard Seed Saving - Restoring the Tradition Teen Track A: The Great Kitchen Battle

Permaculture For the Landless - Working in Small Spaces Teen Track B: Creative Film-Making - The Story ContinuesTeen Track B: Creative Film-Making - The Story Continues

Kids Rotation: Beekeeping, Repurposing, Walk in Wissahickon Teen Track C: Building from Trash - One Wo/Man's Trash is another Wo/Man's TreasureTeen Track C: Building from Trash - One Wo/Man's Trash is another Wo/Man's Treasure

Teen Track A: Culinary Arts - Knife and Kitchen Skills

Teen Track B: Creative Film-Making - Teamwork at its Best Session A Session B

Teen Track C: Building Cool Things from Trash Afternoon 1 Hour Workshops Afternoon 1 Hour Workshops 

KEY Eco-Psychology Walk in the Wissahickon The Way of Love:  Strengthening Relationships

TLB - Tour, Learn & Build - Morning Tour off-site field trips by carpool ^City Homestead Project Sampler ^Upcycling: From Rags to Riches

          Afternoon Build projects on-site EnergyWorks Home Energy Audit EnergyWorks Green Jobs Training Programs

*Kids program, adults are welcome to join in Nutritional Myth-Busting: Cholesterol Eating to Sustain Health and Planet

^ Family Friendly, parents are invited to bring their children Making Our Voices Heard: No Fracking Public Conversations at HGI

Program subject to change Video Screening Rooms Video Screening Rooms

 

ABOUT THE HOME GROWN INSTITUTE 
The mission of The Home Grown Institute is to 
energize the community - through skill-building 
and connection - to move forward on a more 
sustainable, regenerative path. While the 
workshop content may seem focused mainly 
on food systems and storm water issues (with 
a nod to energy), The Home Grown Institute is 
really about community. 

THREE STEPS TO REGISTER 
STEP 1: TAKE A LOOK AT THE PROGRAM 
On the left is the Weekend At-A-Glance, which 
has the titles for Morning and Afternoon 
Workshops. Want to see the FULL Program 
descriptions and bio for presenters? You can 
download from the website (patience, big file!) 
or view at issuu.com/thehomegrowninstitute. 
(slide button top of the page to make it bigger.) 

STEP 2: FILL OUT A REGISTRATION FORM 
surveymonkey.com/s/HGI2012Registration is 
the link to the online registration form. You can 
also find it at thehomegrowninstitute.org. 

STEP 3: THREE WAYS TO PAY 
Your registration is not complete until payment 
is received. A delay in payment could result in 
being closed out of your first choice workshop. 

1) SEND A CHECK to The Home Grown Institute, 
PO Box 4374, Phila, PA  19118 

2) USE PAYPAL (link on the website takes you 
directly to The Home Grown Institute account) 

3) MT AIRY LEARNING TREE – Phone: 215-843-
6333 or Online: www.mtairylearningtree.org 
and search for HGI. (If you are registering for 
more than one person, phone may be easier.) 

DOORS OPEN AT 8:00AM. 
Please make sure you arrive by 8:30 so you 
don’t miss the morning program. 

REGISTRATION FEES 

Fees below apply to adults, kids and teens. 
Sorry, there is no partial day option. 
Registration closes Monday March 19. 
There is NO drop-in registration. 

$79 Saturday Only or Sunday Only 

$129 Saturday and Sunday 

$49 Second Child 

$18 Saturday Evening Reception Only*  

$50 Toddler Childcare $50/child/day 
 (must be potty-trained) 

$20 Late Fee per registrant after Feb 24 

*Admission to Saturday Evening is included in 
conference registration whether you are coming 
Saturday or Sunday. For $18, non-conference 
participants can join in the celebration. 

CANCELLATIONS  
Cancellations before February 24 receive a full 
refund, less $20 admin fee per registration. 
Cancellations after Feb 24 can receive credit 
towards Home Grown Institute summer and fall 
programs, less $20 admin fee per registration. 

THE LOCATION - GETTING THERE  
The conference will take place at the Willow 
Grove Campus of SCH (Springside Chestnut 
Hill Academy), formerly known as Chestnut Hill 
Academy. The address is 500 West Willow 
Grove Avenue, Phila, PA 19118. Detailed 
directions and parking information will be sent 
to all registrants before the conference. 
 
 

Weavers Way Food Co-op
Pennsylvania Horticultural Society
Mt Airy Learning Tree
Chipotle Mexican Grill
Whole Foods Plymouth Meeting
Energy Coordinating Agency
Philadelphia Water Department
The Stock Group
Philadelphia Salvage
Friends Of Wissahickon

Philadelphia Seed Exchange
Philadelphia Beekeepers Guild
Eastern Pa Permaculture Guild
Green Woods Charter School
Wissahickon Charter School
Mayor’s Office of Sustainability
NIM (Neighborhood Interfaith Movement)
PASAs Good Food Neighborhood  

Sustainability School 
COOP (Chickens Owners Outside of Philly)

Pennypack Farm and Education Center
Lancaster Farm Fresh Cooperative
Philadelphia Orchard Project
Penn State Cooperative Extension 
Federation of Neighborhood Centers
Twisters Wellness Center
East Falls Goes Green
Teens 4 Good
Philly Compost
Farm To City

Grid Magazine
Wild Foodies Meetup
ReVerse Foundation
Audubon Pennsylvania
La Salle University
Ogontz Ave Revitalization Corporation
Springside Chestnut Hill Academy School
Pennsylvania Environmental Council
Creekside Co-op

BIG THANKS TO OUR 2012 SPONSORS AND COMMUNITY PARTNERS 

✂

REGISTER SOON. LATE FEE AFTER FEB 24. 
REGISTRATION CLOSES MARCH 19
THEHOMEGROWNINSTITUTE.ORG

VIEW FULL PROGRAM ONLINE AT ISSUU.COM/THEHOMEGROWNINSTITUTE

MORE THAN WORKSHOPS

• Kids/Teens Programming

• Local Green Mapping

• Community Action Network

• Hands-On Demonstrations

•  BYOS (Bring Your Own Stuff) 

Rewards

• Free Rain Barrels & Worm Bins*

* one per residence, supplies limited.

SATURDAY EVENING  RECEPTION• Local Refreshments• Chipotle Taco Bar• Community Awards• Silent Auction
• Story-Sharing
• Seed Exchange• Tool Swap
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ALAFFIA BABY AND UP DETANGLER & CONDITIONER 16 OZ $6.99 $6.99 MA
ALAFFIA UNSCENTED SHEA BUBBLE BATH 32 OZ $11.13 $9.99 MA
ALTER ECO OG ALMOND DARK CHOCOLATE 3.5 OZ $3.86 $2.99 CH
ALTER ECO OG QUINOA DARK CHOCOLATE 3.5OZ $3.86 $2.99 CH
AMAZING GRASS OG WHEAT GRASS PACKETS 6G $1.52 $1.29 CH
AMAZING GRASS OG WHEAT GRASS POWDER 8.5 OZ $26.25 $19.99 CH
AMY’S KITCHEN OG GARDEN VEGETABLE  
LASAGNA 10.25 OZ $4.70 $4.29 CH
AMY’S KITCHEN OG ROASTED VEGETABLE LASAGNA 9.8 OZ $4.70 $4.29 CH
AMY’S KITCHEN OG VEGETABLE LASAGNA 9.5 OZ $4.70 $4.29 CH
AMY’S KITCHEN OG VEGETABLE LASAGNA 9.5 OZ $4.70 $4.29 CH
ANDALOU AVOCADO COCOA SKIN FOOD MASK 1.7 FL OZ $11.42 $10.99 MA
ANDALOU NATURALS VANISHING BLEMISH GEL .6 FL OZ $10.14 $9.49 MA
ANNA’S THIN GINGER COOKIES 5.25 OZ $2.29 $1.79 MA
ANNA’S THIN ORANGE COOKIES 5.25 OZ $2.29 $1.79 MA
ANNIE’S MICROWAVE MAC & CHEESE 2.14 OZ-5 PK $5.47 $4.49 MA/CH
AUBREY ORGANICS LUMESSENCE .5 FL OZ $25.28 $21.99 MA/CH
AUBREY ORGANICS SEA BUCKTHORN &  
CUCUMBER MST 4 OZ $16.14 $13.99 MA/CH
BADGER COOL MINT LIP BALM STICK 6 CT $3.98 $3.49 MA/CH
BADGER COPPER LIP SHIMMER .17 OZ $5.17 $4.49 MA/CH
BADGER CREAMY COCOA LIP BALM STICK .25 OZ $3.98 $3.49 MA/CH
BADGER GARNET LIP SHIMMER .17 OZ $5.17 $4.49 MA/CH
BADGER GINGER & LEMON LIP BALM .15 OZ $2.39 $1.99 MA
BADGER HIGHLAND MINT LIP BALM .15 OZ $2.39 $1.99 MA
BADGER LAVENDER & ORANGE LIP BALM .15 OZ $2.39 $1.99 MA
BADGER LIME ROCKET LIP BALM .25 OZ $3.98 $3.49 CH
BADGER MOCHA COCOA LIP BALM 6 CT $3.98 $3.49 MA
BADGER PINK GRAPEFRUIT LIP BALM .15 OZ $2.39 $1.99 MA
BADGER POETIC POMEGRANATE LIP BALM .25 OZ $3.98 $3.49 MA/CH
BADGER RED JASPER LIP SHIMMER .17 OZ $5.17 $4.49 MA/CH
BADGER ROSE TOURMALINE LIP SHIMMER .17 OZ $5.17 $4.49 MA/CH
BADGER SWEET ORANGE LIP BALM STICK .25 OZ $3.98 $3.49 CH
BADGER TANGERINE BREEZE LIP BALM .15 OZ $2.39 $1.99 MA
BADGER UNSCENTED LIP BALM .15 OZ $2.39 $1.99 MA
BADGER VANILLA BEAN LIP BALM .25 OZ $3.98 $3.49 MA
BADGER VANILLA MADAGASCAR LIP BALM .15 OZ $2.39 $1.99 MA
BIO KLEEN ALL PURPOSE DEGREASER 16 OZ $5.15 $3.79 MA
BIO KLEEN BAC OUT DRAIN CARE GEL 32 OZ $7.47 $5.49 MA
BIO KLEEN BAC OUT STAIN & ODOR ELIMINATOR 16 FL OZ $6.37 $4.49 MA
BIOKLEEN OXYGEN BLEACH PLUS 16 OZ $5.95 $4.49 MA
BOIRON CHESTAL CHILDREN’S BERRY COUGH  
SYRUP 4.2 FL OZ $7.52 $5.99 MA
BOIRON CHESTAL CHILDREN’S COUGH SYRUP 8.45 OZ $15.00 $9.99 MA/CH
BOIRON CHILDREN’S COLD CALM PELLETS (2 tubes) $12.97 $10.49 MA/CH
BOIRON CHILDREN’S OSCILLOCOCCINUM FLU MED 6 CT $14.34 $11.49 MA/CH
BOIRON CHILDREN’S SABADIL PELLETS 160 CT $12.97 $10.49 CH
BRAGG APPLE CIDER VINEGAR 32 OZ $5.67 $4.79 MA/CH
BRAGG GINGER & SESAME SALAD DRESSING 12 OZ $5.19 $4.39 CH

BRAGG LIQUID AMINOS 16 OZ $4.37 $3.79 MA/CH
BRAGG LIQUID AMINOS 32 OZ $7.24 $6.29 CH
BRAGG OG HEALTHY VINAIGRETTE 12 OZ $5.19 $4.39 CH
BRAGG OG RAW UNFILTERED APPLE CIDER VINEGAR 16 OZ $3.26 $2.79 CH
BULLDOG NATURAL SKINCARE ORIGINAL  
FACE SCRUB 3.3 OZ $7.16 $6.99 CH
BULLDOG NATURAL SKINCARE ORIGINAL  
FACE WASH 5.9 OZ $7.16 $6.99 CH
BULLDOG NATURAL SKINCARE ORIGINAL  
SHAVE GEL 5.9 OZ $7.16 $6.99 CH
CASTOR & POLLUX ORGANIX CHEDDAR CHEESE  
DOG BISCUITS 12 OZ $5.54 $4.79 MA
CASTOR & POLLUX ORGANIX CHICKEN DOG BISCUITS 12 OZ $5.54 $4.79 MA
CASTOR & POLLUX ORGANIX PEANUT BUTTER  
DOG BISCUITS 12 OZ $5.54 $4.79 MA
CITRA-SOLV CITRA-DISH AUTO POWDER 50 OZ $6.90 $5.49 MA/CH
CITRA-SOLV CITRA-DISH GRAPEFRUIT AUTO  
DISHWASHER GEL 75 OZ $8.75 $7.49 MA
CITRA-SOLV CITRA-DISH LAVENDER BERGAMOT  
DISH SOAP 25 FL OZ $4.43 $3.49 MA/CH
CITRA-SOLV CITRA-DISH MANGO TANGERINE  
DISH SOAP 25 OZ $4.43 $3.49 MA
CITRA-SOLV CITRA-DISH VALENCIA ORANGE  
DISH SOAP 25 OZ $4.43 $3.49 MA/CH
COUNTRY LIFE ADULT CHEWABLE MULTIVITAMIN 60 CT $20.98 $16.99 MA
COUNTRY LIFE CORE WOMEN’S DAILY MULTIVITAMIN 60 CT $17.48 $13.99 MA
COUNTRY LIFE LIQUID MULTIVITAMIN 32 FL OZ $34.98 $27.99 MA/CH
CROWN PRINCE ANCHOVY PASTE 1.75 OZ $2.20 $1.89 MA/CH
CROWN PRINCE LOW SODIUM PINK SALMON 7.5 OZ $3.40 $2.89 CH
CROWN PRINCE SMOKED OYSTERS 3 OZ $3.09 $2.49 MA/CH
DANCING DEER CARAMEL PECAN BROWNIE 4 CT $4.15 $3.29 CH
DANCING DEER CHOCOLATE CHUNK BROWNIE 4 CT $4.15 $3.29 CH
DANCING DEER PEANUT BUTTER BROWNIE 4 CT $4.15 $3.29 CH
DEEP FOODS TANDOOR CHEF SAMOSAS 9 CT-8 OZ $3.31 $2.79 MA/CH
DR BRONNER’S MAGIC HEMP ROSE BAR SOAP 5 OZ $3.55 $2.99 MA/CH
DR. BRONNER’S ORANGE LAVENDER LOTION 8 FL OZ $7.89 $6.99 CH
DR. BRONNER’S PATCHOULI LIME LOTION 8 FL OZ $7.89 $6.99 CH
DR. BRONNER’S ROSE CASTILE SOAP 16 OZ $8.27 $7.49 MA/CH
DR. MCDOUGALL CHICKEN NOODLE SOUP 1.4 OZ $1.37 $1.19 MA/CH
DR. MCDOUGALL CHINESE CHICKEN SOUP 1.4 OZ $1.37 $1.19 MA
DR. MCDOUGALL LENTIL COUS SOUP 1.4 OZ $1.37 $1.19 MA/CH
DR. MCDOUGALL SPLIT PEA SOUP 1.9 OZ $1.51 $1.19 MA
DR. MCDOUGALL TOMATO BASIL SOUP 1.3 OZ $1.37 $1.19 MA
DR. MCDOUGALL WHITE BEAN SOUP 1.8 OZ $1.37 $1.19 MA
DREW’S BUTTERMILK RANCH DRESSING 12 OZ $3.01 $2.39 MA
DREW’S CLASSIC ITALIAN DRESSING 12 OZ $3.01 $2.39 CH
DREW’S GREEK OLIVE DRESSING 12 OZ $3.01 $2.39 MA
DREW’S ROMANO CAESAR DRESSING 12 OZ $3.01 $2.39 MA/CH
DREW’S ROSEMARY BALSAMIC DRESSING 12 OZ $3.01 $2.39 MA/CH
DREW’S SESAME ORANGE DRESSING 12 OZ $3.01 $2.39 MA

DREW’S THAI SESAME LIME DRESSING 12 OZ $3.01 $2.39 MA
EARTH BALANCE OG COCONUT SPREAD 10 OZ $4.79 $4.49 CH
EARTH FRIENDLY FURNITURE POLISH 22 OZ $5.18 $3.99 MA/CH
EARTH’S BEST OG APPLE BLUEBERRY YOGURT  
SMOOTHIE 4.2 OZ $1.83 $1.49 CH
EARTH’S BEST OG PEAR MANGO YOGURT  
SMOOTHIE 4.2 OZ $1.83 $1.49 CH
ECOVER ALL PURPOSE LEMON CLEANER 32 OZ $5.07 $3.99 MA
ECOVER GLASS & SURFACE CLEANER 16 FL OZ $3.95 $2.99 MA
ECOVER TOILET BOWL CLEANER 25 OZ $3.94 $3.29 MA/CH
EDWARD & SONS GOLDEN LIGHT MISO CUP .7 OZ $1.20 $0.99 MA/CH
EDWARD & SONS MISO CUP 8OZ-8PK $4.72 $3.79 CH
EDWARD & SONS OG PANKO 10.5 OZ $4.75 $3.79 MA/CH
EDWARD & SONS SEAWEED MISO CUP .7 OZ $1.20 $0.99 MA/CH
EMERITA PERSONAL MOISTURIZER 2 OZ $9.54 $6.99 MA
EMERITA PHYTOESTROGEN BODY CREAM 2 OZ $17.47 $15.99 MA
EMPEROR’S KITCHEN OG CHOPPED GARLIC 4.5 OZ $3.05 $2.19 MA/CH
EMPEROR’S KITCHEN OG GINGER PUREE 4.5 OZ $3.05 $2.19 CH
ENDANGERED SPECIES DARK CHOCOLATE  
w/MINT CHIMP .35 OZ $0.56 $0.49 MA
ENDANGERED SPECIES OG DARK CHOCOLATE BUG BITES $0.56 $0.49 MA
EQUAL EXCHANGE OG BAKING COCOA 8 OZ $7.74 $6.99 CH
EQUAL EXCHANGE OG COCOA 12 OZ $7.74 $6.99 MA/CH
EVERYDAY SHEA BABY SHAMPOO AND BODY WASH 16 OZ $6.99 $6.99 MA
EVERYDAY SHEA EUCALYPTUS MINT BUBBLE BATH 32 OZ $8.99 $9.99 MA
EVERYDAY SHEA LEMON LAVENDER BUBBLE BATH 16 OZ $6.99 $6.99 MA
EVERYDAY SHEA LEMON LAVENDER BUBBLE BATH 32 OZ $8.99 $9.99 MA
GALAXY VEGAN AMERICAN SINGLESS 6 OZ $3.28 $2.99 MA
GALAXY VEGGY LOW FAT YELLOW AMERICAN SINGLES 6 OZ $3.28 $2.99 CH
GLUTINO CHOCOLATE COATED VANILLA WAFERS 4.6 OZ $4.19 $3.79 CH
GLUTINO YOGURT COVERED PRETZELS 5.5 OZ $5.30 $4.79 CH
GUAYAKI OG LOOSE TRADITIONAL MATE TEA 16 OZ $8.99 $9.99 CH
GUYAKI OG TRADITIONAL YERBA MATE 25 CT $4.79 $5.29 CH
HAIL MERRY MERRY’S MIRACLE CHOCOLATE TART 3 OZ $4.08 $3.29 CH
HISTORICAL REMEDY CALM DROPS 30 CT $5.65 $4.49 MA
HYLAND’S COLD N COUGH 4 KIDS 4 OZ $8.58 $6.99 MA
HYLAND’S COLD N COUGH NIGHT FOR KIDS 4 OZ $8.58 $6.99 MA
KASHI 7 GRAIN HONEY ROASTED GRANOLA BAR 8.4 OZ $5.06 $3.99 MA
KASHI 7 GRAIN TRAIL MIX BAR 7.4 OZ $5.06 $3.99 MA/CH
KASHI ALMOND CRUNCH GRANOLA BAR 8.4 OZ $5.06 $3.99 MA/CH
LIGHTLIFE SMART ORIGINAL GROUND ROUND 12 OZ $3.68 $3.29 MA/CH
LIGHTLIFE SMART TACO & BURRITO GROUND 12 OZ $3.68 $3.29 MA
LILY OF THE DESERT 99% ALOE VERA GELLY 4 OZ $3.50 $3.29 MA
LILY OF THE DESERT OG ALOE VERA GEL 12 FL OZ $7.38 $6.49 MA/CH
LOTUS BHUTANESE RED RICE 15 OZ $3.89 $3.29 MA/CH
LOTUS FORBIDDEN BLACK RICE 15 OZ $3.89 $3.29 MA/CH
LUNDBERG OG PENNE BROWN RICE PASTA 12 OZ $3.50 $2.99 MA
LUNDBERG OG SPAGHETTI BROWN RICE PASTA 10 OZ $3.47 $2.99 MA
MANITOBA HARVEST OG HEMP SEED OIL 8.4 FL OZ $9.56 $7.99 MA

ADDITIONAL MEMBER SPECIALS February 1 - 28

Description Reg Sale Loc. Description Reg Sale Loc.

Plus Many Other Member Only Specials! Visit www.weaversway.coop for a Complete List! 

Month Member Specials
Valid from February 1-28

Check our 
website for the 
complete list!

BRAGG

Apple Cider Vinegar 
32 OZ
$4.79 REG. $5.67
Mt. Airy & Chestnut Hill
Liquid Aminos 16 oz also on sale for 
$3.79, regularly $4.37. Liquid Aminos 
32 oz also available and on sale in CH.

CROWN PRINCE

Anchovy Paste 1.75 OZ
$1.89 REG. $2.20
Mt. Airy & Chestnut Hill

ECOVER

Toilet Bowl Cleaner 25 OZ
$3.29 REG. $3.94
Mt. Airy & Chestnut Hill
All purpose and glass & surface cleaner are also 
on sale. Available in MA only.

DR. MCDOUGALL

VEGAN SOUP 1.4 OZ
$1.19 REG. $1.37
Mt. Airy & Chestnut Hill
Selection varies by store. 

AUBREY ORGANICS

Lumessence .5 FL OZ
$21.99 REG. $25.28
Mt. Airy & Chestnut Hill
Sea Buckthorn & Cucumber mist on sale for 
$13.99, regularly $16.14.

EMPEROR’S KITCHEN

OG Chopped Garlic 4.5 OZ
$2.19 REG. $3.05
Mt. Airy & Chestnut Hill
Ginger puree 4.5 oz available in CH.

RAPUNZEL

OG Corn Starch 8 OZ
$2.79 REG. $3.99
Mt. Airy & Chestnut Hill

MRS. MEYER’S

Lemon Verbena All Purpose 
Cleaner 32 FL OZ
$5.79 REG. $7.69
Mt. Airy & Chestnut Hill
Other Mrs. Meyer’s products also on sale. MA only.

And 
look for: 
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5517 Greene Street 
Philadelphia, PA 19144

We have openings in our Infant, Toddler, 
Two’s, and Preschool Classes.

Open house tours every Wednesday  
9 am - 11am, no appointment necessary.

For more information: 
215-849-1660 or  

E-mail: Childspacegtown@aol.com

            Visit our new website: 

Childspacedaycarecenters.org

7500 Germantown Avenue 
Smith Building, Philadelphia, PA 19119

We moved In
We now have openings in our Infant,  

Toddler, Two’s and After School Classes.

For more information:  
215-248-3080 or  

E-mail: ChildspaceMtAiry@aol.com

Worker Owned Cooperative Day Care Centers

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

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

sweeter than cane sugar. There are no 
calories or carbohydrates in stevia. Cooks 
use it for baking and cooking. We are see-
ing vitamin and wellness products that are 
sweetened with stevia and there are new 
products in the pipeline that, according to 
some of our company reps, are going to be 
100 percent stevia sweetened. See, we’re 
back to why sweeteners are important for 
Wellness Products! (Our Mt. Airy Grocery 
Department sells Sweet Leaf Stevia and 
1/8 teaspoon equals 1 teaspoon of sugar.) 

Xylitol: Our Mt. Airy Wellness De-
partment sells Jarrow Xyli Pure Xylitol, 
which is a non-GMO powder. People who 
are on a sugar-restricted diet or a low-carb 
diet find this product to fit the bill as it has 
2.4 calories per gram and 30 percent fewer 
calories than sugar. Xylitol is a naturally 
occurring polyol, a 5-carbon sugar alco-
hol that is found in many plants and veg-
etables.

So many aspects of natural sweeten-
ers are wonderful. Our bloodstreams ab-
sorb a natural sweetener at a slower rate, 
thus diminishing the chance of a spike and 
crash in a blood sugar level. Within the 
nutrients in a whole food sweetener are 
minerals which can help the body metabo-
lize sugars. Natural sweeteners are less re-
fined than processed sugar, corn syrup, or 
artificial sweeteners.

Check out the Weavers Way baking 
product shelves for the product that is just 
right for you and your sweet loved ones. 
And enjoy!

 ~ martha@weaversway.coop 

vitamins and minerals, many folks find it 
to be quite a healthy choice. This delicious 
sweetener comes from sprouted barley 
that is roasted and cooked. Your taste buds 
will register it on the scale between honey 
and dark molasses. 

Brown Rice Syrup/Rice Syrup: Rice 
starch is converted into maltose and can 
be used as a honey substitute in bak-
ing and cooking. The mild flavor makes 
it tasty as a spread on bread as part of a 
sandwich, as a treat, or to sweeten bever-
ages. This liquid sweetener is derived by 
culturing cooked rice with enzymes (usu-
ally from dried barley sprouts) to break 
down the starches, then straining off the 
liquid and reducing it by cooking until 
the desired consistency is reached. Brown 
rice syrup is the sweetener found in some 
drinks, such as rice milk.

Maple Syrup: The sap of the maple 
tree is boiled down and available in grades 
that range from light to dark. Most of us 
think of maple syrup as the syrup that 
graces our pancakes and waffles. Did you 
know that it is high in calcium? It is also 
available in crystalline form as maple 
sugar. The darker syrups will have a more 
robust and stronger flavor. 

Agave Nectar: The agave cactus is 
native to Mexico and the nectar from it 
comes in fluid grades: dark, amber, me-
dium, and light. Even though this is low 
on the glycemic index, it is considered to 
be sweeter than refined sugar. Many dia-
betics use this sweetener—please consult 
your health care professional if you are 
a diabetic and choose to use this. Agave 
nectar is popular with vegans as a substi-
tute for honey.

Stevia: This sweetener, which is 
growing in popularity, comes from the 
leaves of a plant that is native to Para-
guay. How’s this for a statistic: one of my 
research sources said that it is 30 times 

you to know up front that I have a sweet 
spot in my heart for Dancing Bear Honey.) 
WW also carries raw honey, which is not 
heated, filtered, or strained and still con-
tains pollen, propolis, and honeycomb. A 
terrific fact about honey: it is thought that 
the bees decide the texture, flavor, color, 
and level of crystallization depending on 
the blossoms they visit. 

Molasses: There are a few differ-
ent types of this sweetener, which comes 
from the juice of cane that is sun-ripened. 
Blackstrap molasses is a result of the third 
boiling of cane juice and is thought to be 
the most nutritious molasses, as the levels 
of calcium, potassium, and iron are high. 
(Because we sell many wonderful, high-
quality protein powders in our second 
floor Wellness Department and we speak 
with shoppers about smoothies, we know 
that some folks add Blackstrap Molasses 
to their smoothies as an added jolt of these 
minerals.) Do remember, if you use this, 
that it has a stronger distinctive flavor that 
many consider to be buttery! Unsulphured 
molasses (sulphur dioxide has not been 
used during extraction) also has a signifi-
cant amount of vitamins and minerals. 

Barley Malt: The maltlike flavor of 
this dark syrup makes it great for baking, 
making smoothies, and for use in some 
vegetable dishes, especially squash reci-
pes. Because barley malt contains several 

of Galas and Yorks, and the Honeycrisp 
orchard. The latter is on a large hill, and 
Ben showed us one row at the top that had 
to be torn out. Earlier in the season one 
of his staff noticed the tops of the trees in 
this row looked scorched, and the posts 
supporting the trees were split down the 
middle. After scratching their heads for a 
while, the only answer they could come 
up with was that this single row had been 
struck by lightning! 

While at Three Springs we also saw 
the little white tags on the trees, phero-
mone disruptors, that help with pest con-
trol in the orchards. Ben also showed us 
his “baby,” a huge stand of cherry trees 
he’s been putting in all year. He plans on 
covering these trees with large high tun-
nels, which help with pest and disease 
control, as well as hail damage, which 
gave him a lot of trouble last year. This 
may also allow him to do pick-your-own 
cherries, since the covering of the high 
tunnel will allow people to pick rain or 
shine. 

Because of the long history of fruit 
production in this region, there is also an 
Apple Museum, which hosts festivals at 
the start and end of each season. I look 
forward to planning a trip to visit these 
orchards for our members and staff this 
coming spring! This will be a great time 
to visit with apple and peach blossoms 
blooming, signaling the start of another 
season.

Adams County
(continued from page 3)

Sweeteners
(continued from page 3)

organize  •  declutter  •  stage
A luxury you can afford

•

Weavers Way Sponsors Gluten Free Cooking 
and Baking Classes at Mt. Airy Learning Tree

Gluten-free Living and Cooking Series at the Mt. Airy Learning Tree 
with Gluten-free Warrior, Genevieve Sherrow. Register for these fun 
and informative classes at www.mtairylearningtree.org or by 
calling 215-843-6333. For information about the instructor visit 
www.glutenfreewarrior.com. 

Gluten-free 101  
Wednesday, February 1, 7-9 p.m.  
Gluten-free diets are on the rise. With increasing rates of celiac disease, gluten in-
tolerances and wheat allergies, gluten-free diets have become more the norm than 
the exception. In this intro class, we will discuss the nutritional and health benefits 
of gluten-free diets, foods to eat and avoid, dining out, traveling, budgeting, and 
reading food labels. The class approaches gluten-free living from a natural foods 
perspective and takes into consideration the healing properties of foods. This is a 
LECTURE class not a cooking class. $34. 

Intro to Gluten-free Cooking
Wednesday, February 15, 7-9 p.m.  
Whether you’re a newly diagnosed celiac, cooking for GF family members or go-
ing gluten-free for other reasons, this class will give you all of the right tools to 
make GF cooking delicious, dynamic and fun. Recipes will include: Thai Chili Lime 
Chicken Thighs; Rainbow Roasted Root Vegetables; and Nutty Quinoa Salad. No 
dairy or eggs. Food donated by Weavers Way Co-op. $39. 

Intro to Gluten-free Baking
Wednesday, February 29, 7-9 p.m. 
In this class, learn the basics of gluten-free baking. Gluten-free Warrior will intro-
duce you to essential products and ingredients that you need to be a successful GF 
baker. Dairy and egg substitutions will also be discussed. Recipes will include: Blue-
berry Lemon Cornbread, Warrior’s Jewish Apple Cake and Peanut Butter Choco-
late Chip Walnut Cookies. Many of these 
recipes are also dairy and egg free. Food 
donated by Weavers Way Co-op. $39. 
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FOR INFORMATION, CALL 610-847-5858
609 Geigel Hill Rd., Ottsville, PA 18942

friends@camponas.org  •  www.camponas.org
ACA ACCREDITED CAMP

SPORTS
Basketball  •  Soccer  •  Street Hockey  •  Softball  •  Football 

Yoga  •  Ultimate Frisbee  •  Archery  •  Four Square

AQUATICS
Daily Free Swim  •  Swimming Lessons

Diving  •  Pool Games

ARTS
Candle Making  •  Photography  •  Woodworking

Painting  •  Tie-Dye  •  Silk Screening
Clay Beads  •  Weaving  •  Jewelry Making

TWO AND FOUR WEEK SESSIONS 

SLEEPOVER CAMP for boys & girls ages 8-13

SPECIAL 1 WEEK SESSION FOR CAMPERS 7, 8 AND 9

PERFORMING ARTS
Drama  •  Improv Games  •  Theater

Music  •  Singing  •  Dancing  •  Story Telling

OUTDOOR SKILLS
Hiking  •  Animal Care  •  Composting

Archery  •  Gardening  •  Nature Study  •  Fishing

CHALLENGE ACTIVITIES
Canoeing  •  Climbing Wall  •  Zip Line  •  High Ropes Course

Low Ropes Course  •  Rock Climbing  •  Back Packing

THE QUAKER CAMP FOR ALL KIDS 

Germantown Friends School
28th Annual Juried Craft Show

March 2-4, 2012
Friday Preview Party, 7-9 p.m.      

Saturday, 10 a.m.-6 p.m. • Sunday, 12-5 p.m.
www.germantownfriends.org/craftshow

CRAFT

Custom painting contractor for
your home or business

specializing in environmentally
responsible products.

215-948-3747

Can used gift cards be recycled? I 
don’t know, but since they are made from 
a plastic-coated paper, that may be a prob-
lem.

Can I have the option of linking a gift 
card to a specific member number, to make 
them more secure? Again, the system WW 
has cannot do this.

What do I need to do for the security 
of my card? It would be a good idea for 
you to make a note of the number of the 
card in case it is misplaced, or you think it 
has been lost or stolen. If you are a mem-
ber, it is possible for WW to identify the 

card through purchase records. If you 
think your card has been lost or stolen, 
or if you cannot find a misplaced card, a 
phone call to WW’s information technol-
ogy department can arrange for the card 
to be cancelled and a new card for the re-
maining balance issued to you. This is a 
simple and quick process.

How do I use the WW gift card in the 
store? When the cashier has totaled your 
bill, you can present the card to the cashier 
to be scanned. If the card has spent a long 
time in your wallet, or has been through 
the wash, the card may not scan. If the 
card is still legible, the cashier will enter 
the card number by hand. Do not ask the 
cashier to look up your card—WW policy 
does not permit a cashier to do so. 

Gift Card FAQs
(continued from page 2)

Starting in January, Beau Bibeau has started to train as the Co-op’s new mem-
bership coordinator, working side-by-side with outgoing membership coordinator 
Kirsten Bernal. For the last few years Kirsten has been working toward her teaching 
degree at Chestnut Hill College, and this semester she’s started student teaching at 
the Houston school.  Kirsten will continue to work part-time in membership over 
the next few months while Beau gets up to speed.  You may recognize Beau from 
the Mt. Airy store, where he worked as a cashier. If you see them, be sure to con-
gratulate Beau on his promotion and wish Kirsten good luck in her teaching career!

photo by Anne Workman

Co-op member Sealer Boroff helps the Co-op reduce bank charges by using a Weavers Way 
Gift Card for day to day purchases.

Changes in the Weavers Way 
Membership Department

photo by Jonathan McGoran

Outgoing membership coordinator Kirsten Bernal (right) works with incoming (but 
equally outgoing) Weavers Way Membership Coordinator Beau Bibeau (left).

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

CHANGING WORLD
education for a
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Serving the feline  
community and their 
people for over 20 years

Chestnut hill Cat Clinic
215-247-95608220 Germantown Avenuewww.chestnuthillcatclinic.com

Integrating functional, holistic, nutritional, and conventional medical principles  
and treatments in collaboration with your primary physician

Pain Control • Nutritional Counseling • Exercise Coordination • Sleep Restoration
Stress Reduction • Elimination of Unhealthy Habits • Food Supplementation Education

Heidi Wittels, MD – Board Certified, Physical Medicine & Rehabilitation, Integrative Holistic Medicine
Clinical Focus: Metabolic Syndrome, Fatigue, Obesity, Lyme Disease, Autoimmune Conditions, Fibromyalgia

L. Matthew Schwartz, MD – Board Certified, Physical Medicine & Rehabilitation, Integrative Holistic Medicine 
Clinical Focus: Pain Management, Spine and Limb Functional Disorders 

Musculosketetal, Neurological, Sports, Occupational, and Cancer Related Disorders

8601 Stenton Avenue – Wyndmoor, PA 10038
215-233-6226   •    f  215-233-6380   •    www.paradigmhealthnow.com

eyproject.org/how-move-your-money
To find a credit union, go to: http://

www.creditunionsonline.com/

Movement to invest in Main Street and 
not in Wall Street, millions of people are 
continuing to move their money. To find 
out how you can switch your money to a 
credit union, go to: www.moveyourmon-

other co-ops to put the product on our 
shelves.

Organic Valley started in 1988 when 
small farmers in Wisconsin were strug-
gling to survive. They loved the land and 
believed that a new, sustainable approach 
to agriculture could help family farms and 
rural communities survive.  Farmers got 
together to pool their resources and started 
a cooperative.  Today, Organic Valley has 
1658 cooperative farm families and is the 
number one source of organic milk in the 
nation. 

Organic Valley supplies Weavers Way 
with a variety of milk-based products such 
as milk, cheese, and sour cream. 

News & Happenings in the 
Cooperative World 

Weavers Way passed a resolution on 
the International Year of Cooperatives at 
its Fall 2011 General Membership Meet-
ing.  

Recognizing the vital role that coop-
eratives play at the global, national and 
local level, WW resolved to engage in ed-
ucational and outreach efforts to support 
the growth and formation of cooperatives. 

Credit Unions & Move Your 
Money 

The Move Your Money project is a 
campaign that aims to empower individu-
als and institutions to divest from the na-
tion’s big banks and move their money 
to credit unions and community banks.  
In the five weeks between the beginning 
of October and “Bank Transfer Day,”  
November 5, 2011, nearly 650,000 of 
Americans joined credit unions and creat-
ed $4.5 billion in deposits in credit unions.

Credit unions are cooperatives that 
are owned and controlled by their mem-
bers, and they keep their money in the lo-
cal communities.  Inspired by the Occupy 

Each month during 2012, this col-
umn will provide stories, information, and 
events to celebrate cooperatives. So join 
us as we learn more about cooperatives 
and the many ways they contribute to our 
daily life, innovate to respond to people’s 
needs, and continue to be a vibrant and 
growing part of our economy. 

And Now for a Little 
History

In 1844, a group of 28 weavers and 
other artisans in Rochdale, England, 
launched the first modern food coopera-
tive because times were tough and good-
quality food was hard to come by. They 
wanted to be able to buy “honest food at 
honest prices.” These workers became 
known as “The Rochdale Society of Equi-
table Pioneers.” 

Factoids: Learn something new 
about cooperatives each month

Did you know? 
You are one in a billion! There are 

more than 1 billion cooperative members 
worldwide in childcare, financial services, 
food, healthcare, manufacturing, utilities, 
and more.

Co-op Producers & Brands 
At Weavers Way

Many of WW’s products come from 
cooperatives.  Each month, we will high-
light one of these cooperatives so you can 
find out how WW is cooperating with 

International Year of 
Co-ops

(continued from page 1)

SUMMIT CHILDREN’S PROGRAM
Openings in Toddler, Pre-School,  

and Pre-K Classes
Summit_kids@verizon.net 

and

After School Program 
summittina@yahoo.com

6757 Greene Streets (Greene & Westview)
215-848-4451

for over 16 years, a 
nonprofit called Wom-
en’s Action to Gain 
Economic Security has 
incubated and supported 
worker cooperatives to 
advance a vision of eco-
nomic empowerment 
and opportunity for im-
migrant women. Today, 
the four worker-owned, 
eco-friendly house-
cleaning co-ops WAG-
ES developed between 
1998 and 2010 are thriving along with their formerly low-income immigrant Latina 
membership.  Collectively they generate over $3 million in sales each year, serving 
over 2,000 households in the San Francisco Bay Area and ensuring stable, empow-
ering livelihoods for nearly 100 worker-owners. A key to this success has been the 
process through which WAGES creates new co-ops, transforming marginalized im-
migrants into business owners.

Until last year, each cooperative was developed independently of the others, 
building on lessons WAGES has learned over the years. However, WAGES’ lat-
est co-op development effort has taken a new approach, combining the nonprofit’s 
cooperative development expertise with the business infrastructure of the largest co-
op incubated by WAGES, Natural Home Cleaning Professionals in Oakland. This 
arrangement has provided value for all three organizations: WAGES, NHCP, and 
the new cooperative now doing business as Natural Home Cleaning Contra Costa.

For more information visit www.wagescooperatives.org and www.natural-
homecleaning.com.

Spotlight on Cooperatives
How cooperatives are helping to build a better world

Women’s Action to Gain  
Economic Security
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Confident, life-long lear ner s  star t her e

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

Progress ive education
for children ages 3-12

  
 

Celebrating 80 Years of
Progressive Education

faculty musical performances will also 
contribute to the festive atmosphere.  A 
baby grand piano, courtesy of Cunning-
ham Piano Company, will allow the many 
GFS pianists to showcase their talents. 

The GFS Juried Craft Show has been 
ranked one of the nation’s 50 Best by Sun-
shine Artist, among the top 10 percent of 
the nation’s craft shows by the ArtFair 
SourceBook, and heralded as a “must see” 
by Philadelphia Magazine. A preview on 
Friday evening will offer a first look at the 
artists’ works as well as a silent auction 
of hand-crafted pieces donated by the ex-
hibitors. Savory hors d’oeuvres and mini-
desserts will be provided by Catering by 
Amy of Ambler, and the GFS pianists and 
the ever-popular A Cappella group will 
perform.

Proceeds from the event benefit com-
munity and general scholarship programs 
at Germantown Friends School. Since 
1985, more than $1 million has been 
raised for these two scholarship initia-
tives. A portion of the proceeds is also ear-
marked for special projects for the school.

The show takes place in the Field-
house and Scattergood gyms on the 
school’s campus in historic Germantown. 
The GFS Craft Show is located at Ger-
mantown Friends School, 31 West Coul-
ter Street, in the Germantown section of 
Philadelphia. Hours are: Friday, March 
2, 7–9 p.m.; Saturday, March 3, 10 a.m– 
6 p.m.; and Sunday, March 4, 12–5 p.m. 
Admission is $10 per adult. Students 18 
and under are free. Admission for the Fri-
day Night Preview is $35 in advance, $40 
at the door, and good for the entire week-
end. Parking is free. Call 215-951-2300 or 
visit www.germantownfriends.org/crafts-
how for more information.

the GermAntoWn Friends School Ju-
ried Craft Show returns for its 28th year 
on March 2, 3, and 4, boasting a strong 
showing of artists that includes 27 excit-
ing new additions as well as 47 returning 
favorites. Once a show for local artisans 
only, the GFS Craft Show has grown in 
size and reputation to attract some of the 
finest craftsmen in the country, with over 
300 artists applying to the show this year. 
Exhibiting artists represent 19 states, from 
as far away as California and Oregon. 
“As in past years, there are numerous art-
ists from the Philadelphia area providing 
ample evidence that craft art is alive and 
well in the city of Brotherly Love,” says 
Deirdre Godin, a GFS parent and manager 
of the event.  “Our artists apply because 
it’s a prestigious show, but they return 
because they truly enjoy being part of the 
GFS community.”

There are 24 new artists in the show 
this year, including two in the Emerg-
ing Local Artist category. This category 
was introduced at the 2009 GFS Craft 
Show and provides a platform for art-
ists who work in Philadelphia and have 
never exhibited at the show before. Janell 
Wysock’s hand-loomed knitted garments 
and Vincent Brennan’s traditional nautical 
rope belts and decorative bell ropes will 
be two great new additions to the event 
this year.

The local restaurants Under the Oak 
Café and the Trolley Car Diner will offer 
signature dishes, and the GFS Parents’ As-
sociation will continue its tradition of pro-
viding delicious baked goods in the Café 
des Artistes, open Saturday and Sunday 
during show hours. The café space will be 
hung with posters designed by GFS fac-
ulty representing student K-12 artwork; 
each grade will have its own poster high-
lighting its art curriculum.  Student and 

28th GFS Craft Show, March 2–4
by Lainey Moseley

A neW book by re-
nowned dance histo-
rian and Chestnut Hill 
resident Brenda Dixon 
Gottschild explores 
the history of African 
American dance in the 
United States through 
the story of Joan Myers 
Brown, the legendary 
and determined found-
er of the Philadelphia 
School of Dance Arts 
and PHILADANCO, 
Philadelphia’s historic 
dance school and per-
formance company.  

Joan Myers Brown 
& the Audacious Hope 
of the Black Ballerina—
A Biohistory of American Performance 
explores how Brown’s personal and pro-
fessional history reflects the hardships and 
the accomplishments of African Ameri-
cans in the artistic and social develop-
ments through the 20th century and into 
the new millennium. Published by Pal-
grave MacMillan, the book is currently 
available in bookstores and on Amazon. 
Gottschild will also sign books at the Big 
Blue Marble Bookstore on February 12. 
See below for more information.

By founding the Philadelphia School 
of Dance Arts in 1960 and PHILADAN-
CO in 1970, Brown (known affectionately 
to students and alumni as “Aunt Joan”) 
opened dance worlds for black dancers at a 
time when they were marginalized and ac-
cess to dance schools and careers was ex-
tremely limited. Gottschild uses Brown’s 
career to leverage an exploration of the 
connection between performance, society, 
and race, exploring a concert dance tradi-
tion that has had no voice to tell its story. 

A preeminent authority on African 
American dance, Gottschild’s other publi-
cations include The Black Dancing Body: 
A Geography from Coon to Cool (Pal-
grave Macmillan), Waltzing in the Dark: 
African American Vaudeville and Race 
Politics in the Swing Era (Palgrave Mac-

millan), and Digging the 
Africanist Presence in 
American Performance: 
Dance and Other Con-
texts (Praeger).  She 
lectures nationally and 
internationally on Afri-
can American dance and 
politics onstage and in 
life. 

Early praise for 
her newest book comes 
from scholars, poets, 
and dancers. Says Jen-
nifer Dunning, former 
dance critic of The New 
York Times :“Brenda 
Dixon Gottschild brings 
a bracing mix of schol-
arship and unsentimen-

tal compassion to bear on the story of Joan 
Myers Brown, a classy, feisty, eminently 
pragmatic visionary whose life and dance 
company occupy a vivid and important 
place in the largely unexamined history 
of dance in Philadelphia, an early and im-
portant center for the art as well as Myers 
Brown’s home. Audacious Hope is an in-
dispensable good read about an individual 
and her epic fight to make a place for her-
self in a world that did not accept black-
skinned dancers like her, and then to build 
and maintain a major American dance 
company. But the book is much more. In 
the detail of the day-to-day work of being 
a dancer and developing dancers against 
the odds, so vividly evoked, too, in My-
ers Brown’s pithy and unexpectedly poi-
gnant observations, Dixon Gottschild has 
captured the struggle of black Americans 
to help shape the culture of their country.” 

WW Member’s Newest Book on 
Founder of PHILADANCO
by Sacha Adorno

Hearts from Cafette

8136 Ardleigh Ave.  •  Philadelphia, PA 19118   
BYOB  •  www.cafette.com  •   215.242.4220
Lunch  • Dinner  •  Weekend Brunch 
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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.

Brenda Dixon Gottschild will discuss 
and sign copies of Joan Myers Brown 
& the Audacious Hope of the Black 
Ballerina—A Biohistory of American 
Performance, at 2 p.m. on Sunday, 
February 12 at Big Blue Marble 
Bookstore (551 Carpenter Lane) and 
with special guest Joan Myers Brown 
at 6 p.m. on February 15, at University 
of Pennsylvania Bookstore, 3601 
Walnut Street.

photo courtesy of Brenda Dixon Gottschild

Brenda Dixon Gottschild
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Winter fun at Morris Arboretum
Engage your senses!

100 E. Northwestern Ave. •  Philadelphia 

215.247.5777 
www.morrisarboretum.org

Wellness Walks at  
Morris Arboretum

Saturdays at 10:30  
through March

The sights and sounds of the winter 
garden on a fast paced walk 

Tu B’Shevat  
Celebration of Trees

Sun, February 12  •  1pm – 3pm
A sensory experience of  

the trees of Israel

 

Witchhazel is  
Your Favorite?

Sun, February 19  •  1pm – 3pm
The scents and colors  

of witchhazels

her farmers market table that isn’t the best 
quality. I think her passion and inspiration 
for farming comes from her love of cook-
ing and her concern for food sovereignty.   
I mean, she’s such a bad-ass farmer that 
she even has a tattoo of a bean sprouting 
on her arm! It has been a privilege to work 
alongside Nicole for the past four years 
and I wish her all the best in her next ag-
ricultural adventure. Keep an eye out for 
her; she is hoping to stay in the farming 
scene in Philly, and if I had to guess, she 
will continue to be integral to the devel-
opment of the local food systems this city 
needs!

Stay tuned for next month’s article: 
I’ll brag about Rick, whom we are very 
excited to have joining our team. Start-
ing this month you might see him around 
the farms or the stores, so please don’t 
hesitate to introduce yourself! His name 
doesn’t start with “N” and his last name 
doesn’t end in “-man,” so you should be 
able to tell us apart!

 At the end of 2010, the manager 
of the Mort Brooks farm, David Zelov, 
decided to leave Weavers Way to start a 
farm in NJ with his girlfriend, Danielle.  
Nicole and I sat down and talked about 
what made the most sense as far as how 
to proceed. We decided she would take 
over Dave’s job as farm manager of that 
site, and I would stay at Saul. 2011 gave 
us the chance to spread our wings a bit, 
yet remain co-workers and farming part-
ners. She was always there for me when 
I needed someone to talk to about the dif-
ficulties of managing on my own for the 
first time. She picked up right where Dave 
left off and brought beautiful harvests in 
all season long, carrying the farm through 
the toughest season weatherwise since we 
started at Weavers Way. 

Nicole’s strengths have always been 
her ability to identify inefficiencies and 
cut them out. She knows her vegetable 
varieties better than anyone else I’ve ever 
met. Her level of quality control is of the 
highest standard, and nothing makes it to 

Changes at the Farm
 (continued from page 2)

ResouRces foR oldeR Adult living  
(ROAL) 

7051 Germantown Avenue
215-843-5602 or www.roalatnim.org 

Generously funded by Friends Foundation for the Aging



Information and problem solving for 55+ in NW Philadelphia.

William Penn Charter School
3000 West School House Lane, Philadelphia

www.penncharter.com • 215.844.3460 ext. 364

Performing Arts Camp
Perform in a musical 

production this summer.

July 2-27
Ages 6-14

Day Camp
The best in old-fashioned fun.

June 18-Aug. 3 

Ages 3-14

Science Camp
Inquiry-based discovery science fun.

July 9-13 
Ages 8-12

Youth and Money Camp
June 25-29 

Ages 7-14

Varsity Camps
Advanced instruction 
by varsity coaches.

Tennis: June 11-15
Ages 5-15

Baseball: July 16-20
Boys 8-15

Basketball: Aug. 6-10
Ages 8-15

Sports Camp
Expert instruction in 8 sports.

June 18-Aug. 3  
Ages 7-14

Enrichment Camp
Fun, challenging, hands-on learning.

June 11-15 
Ages 7-12

OpenHouse 

April 22, 2-4 p.m.

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
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Where learning and growing happen at a higher level.

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
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A Quaker Independent Day School 
for Grades K-12

Now Accepting Applications for Fall 2012

WoodmereArtMuseum

9201 Germantown Avenue, Philadelphia | 215-247-0476
woodmereartmuseum.org

FORCE OF NATURE 
February 17 – April 22

Image: Elaine Kurtz, 1928-2003. Alluvial Painting #9 (Celadon), 2002. Sand, pebbles, mica, bronze, and acrylic 
cotton, on canvas, 42 x 54 in. Collection of Jerome Kurtz.

Elaine Kurtz: A Retrospective explores the legacy 
of one of Philadelphia’s great women artists.

Elemental: Nature as Language in the Works  
of Philadelphia Artists

agriculture systems to work more with the 
systems of the natural world. It’s difficult 
to explain concisely, so I will steal a quote 
from the Wikipedia article:

“The primary agenda of the move-
ment has been to assist people to become 
more self-reliant through the design and 
development of productive and sustain-
able gardens and farms. The design prin-
ciples which are the conceptual founda-
tion of permaculture were derived from 
the science of systems ecology and study 
of pre-industrial examples of sustainable 
land use.” 

I know a bit about permaculture but 
have wanted to learn more about it for a 
while. I believe it is part of my job as a 
farm educator to teach students not only 
where their food comes from and how 
it grows, but also that the current wide-
spread system of agriculture is incred-
ibly unhealthy for humans and the planet. 
Learning more about permaculture design 
will allow me to incorporate elements of 
it into all of my field planning, thus giv-
ing students a visual example of a method 
of growing food that has a less imperial-
ist mentality behind it, but is instead more 
cooperative and collaborative between the 
farmers and the ecosystem they are work-
ing in. 

Farming for the Future
(continued from page 2)

ily Happenings. The events and work-
shops include exploring the use of color 
and unusual materials, designing puppets, 
and storytelling. 

For music lovers, Woodmere’s Fri-
day Night Jazz and Classic Sundays series 
returns, beginning with the February 10 
Tribute to Miles Davis: A Kinda Blue Val-
entine with the Arpeggio Jazz Ensemble 
and a February 12 concert of love songs 
from the Pennsylvania Girls Choir. Jazz 
performances are Fridays from 6 to 8 p.m. 
and opera, choral, and classical music 
is featured Sundays from 3 to 4:30 p.m. 
Light refreshments are served. Music pro-
grams are $20 each or $15 for Woodmere 
members.

Many more events and activities are 
taking place at Woodmere Art Museum 
this season, including lectures, events 
and classes. A full schedule is available at 
woodmereartmuseum.org.

Woodmere Art Museum is located at 
9201 Germantown Avenue in Chestnut 
Hill. Admission to special exhibitions is 
$10 for adults, $7 for seniors (55+), and 
Free for Woodmere members, students 
(with valid ID), and children; Exhibitions 
in the Founder’s Gallery and Helen Mil-
lard Children’s Gallery are always 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 more 
visitor information, visit woodmereartmu-
seum.org or call 215-247-0476.

on view in the Helen Millard Children’s 
Gallery through February 26. Also explor-
ing the theme of nature, the exhibition in-
cludes traditional still life, landscape, and 
portraiture drawings. 

Children and adults interested in 
enjoying art activities together can visit 
Woodmere each Friday from February 10 
through March 16 for Friday Night Fam-

chestnUt hill’s Woodmere Art Muse-
um offers visitors a full calendar of new 
exhibitions, children’s programming, and 
special events, from Friday Night jazz and 
classical music on Sundays to family hap-
penings. 

As Philadelphia’s premier institution 
for interpreting the art and artists of the 
Philadelphia region, Woodmere will open 
Force of Nature, which includes two new 
exhibitions on view February 17 through 
April 22, 2012. 

Elemental: Nature as Language in 
the Works of Philadelphia Artists show-
cases the influence of nature and the el-
ements on the work of Philadelphia art-
ists such as Edna Andrade, Steven Baris, 
Helen Bershad, Astrid Bowlby, Diane 
Burko, Thomas Chimes, Michael Ciervo, 
Stephen Estock, John Formicola, Neysa 
Grassi, Elaine Kurtz, Elizabeth Osborne, 
Keith Ragone, Warren Rohrer, and Dina 
Wind, among others. 

Elaine Kurtz: A Retrospective pres-
ents the work of artist Elaine Kurtz from 
the 1970s through the 1990s, including 
her Alluvial paintings layered with paint, 
sand, mud, pulverized mica, and quartz. 
Together with Elemental, Woodmere’s 
guests will experience a variety of ways in 
which Philadelphia area artists evoke the 
power and beauty of nature in their art.

In conjunction with these special ex-
hibitions, middle school students from 
the Waldorf School of Philadelphia are 
featured in True Nature and Possibilities, 

Woodmere Art Museum Explores the Force  
of Nature in New 2012 Exhibitions
by Megan Wendell

Elaine Kurtz, American, 1928-2003. Circles of 
Diamonds, 1970, acrylic on canvas, 61 x 37 
in. Collection of Jerome Kurtz.

for more information:

ARN@felinepipeline.net

OPEN YOUR HEARTS 
Cat, Rat, Dog and Reptile rescue 
February 12, 2 to 5 p.m.
Animal Rescue Network and 
Weavers’ Way will be hosting 
another adoption event at  
MAMA, 6819 Greene St.
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• 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 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

headaches...high blood pressure...”
 Since the presence of pesticides and 

other chemicals is difficult to know, pro-
tecting our children is a challenge. Of the 
more than 80,000 chemicals used in the 
United States, only 200 have been tested, 
and none has been tested on children. The 
National Children’s Study, which began in 
2009, won’t be ready for decades. Ameri-
cans use more than a billion pounds of pes-
ticides each year, so there are likely to be 
repercussions. For example, rates of child-
hood cancer have increased: acute lym-
phocytic leukemia rose 27.4 percent from 
1973 to 1990 and brain cancer increased 
by 39.6 percent from 1973 to 1994. Paren-
tal use of pesticides in the home or garden 
during pregnancy was associated with a 
three to nine percent increase in leukemia.  

Some ways to protect your children 
from pesticide exposure:

1) Avoid pesticide use in your home 
or garden. The common pesticide Durs-
ban, used to kill termite and fleas and in 
pest control strips, has been known to 
cause severe birth defects. See  B e -
yond Pesticides for alternatives.www.
beyondpesticides.org/alternatives/fact-
sheets/index.htm

2) Choose organic food whenever 
possible, especially those foods exposed 
to high amounts. Check The Environmen-
tal Working Group’s Shopper’s Guide.

http://www.ewg.org/foodnews/
3)  Inquire if and when pesticides are 

being applied in playgrounds, schools, 
playing fields, and libraries where chil-
dren congregate. Work to change local or-
dinances when necessary to protect your 
child. Suggest instead Integrated Pest 
Management.

4) Check The Daily Green for sug-
gestions to ward off ticks and mosquitoes.
http://www.thedailygreen.com/environ-
mental-news/latest/natural-insect-repel-
lents-460608

—sfolzer@verizon.net

* Children’s different metabolic path-
ways are slower to detoxify and excrete 
pollutants. Children and infants lack the 
enzyme PONI, which breaks down some 
pesticides. It’s absent in infants, so they 
are 65 to 130 times more vulnerable to 
pesticide exposure.  

* Since brain cells are developing in 
utero, pregnant women must be especially 
careful to avoid pesticides or other chemi-
cals. As children’s brains develop, neu-
rons migrate toward the front of the brain, 
where cognitive functions occur. This pro-
cess is aided by thyroid hormones, which 
are disrupted by chemicals.  During the 
first few years, the brain continues to form 
connections or synapses. Later, these neu-
rons undergo myelination, which is insu-
lation provided by glial cells, that prevents 
leakage and speeds signals. Children don’t 
have this protection, since myelination is 
not complete. Not only do glial cells help 
with this process, they are essential in pro-
viding nutrition and repair. Unfortunately, 
glial cells are disrupted by pesticides, so 
many different skills may be affected. 
Long-term exposure to pesticides may re-
sult in lower IQ and learning disabilities, 
associated with permanent brain damage. 
These drops in IQ are similar to those 
found in earlier lead research. 

* Children’s lung development may 
be affected by pesticides, causing inflam-
mation, which leads to difficulty breathing 
as occurs in asthma.  

Toxic chemicals from natural gas 
drilling are also implicated in asthma. 
Farmington, N.M., which is one of the 
larger producers of natural gas, emitting an 
estimated 40,000 tons of unregulated tox-
ins into the air each year, also has one of 
the fastest growing rates of asthma in the 
nation. As a nurse and mother who lives 
next to gas wells in Colorado describes, 
“you can not live next to a gas well and 
not get sick. We look around on the mesa 
and everyone’s got something...cancer...

may also have problems with learning and 
reading, delayed growth and hearing loss. 
At high levels, lead can cause permanent 
brain damage and even death” (American 
Academy of Child and Adolescent Psy-
chiatry). 

Substitute the word “pesticides” for 
lead, and the effects are similar. No won-
der The New York Times reported that 
there has been an 83 percent increase since 
2006 of total sales of drugs for hyperac-
tivity, one of the main symptoms of pes-
ticide exposure in children. Doctors wrote 
5.5 million prescriptions in 2010— $7.42  
billion worth.

When companies or the government 
claim that pesticides and other chemicals 
are “safe,” they fail to mention that all 
safety tests are done on middle-aged men, 
not children.

Children Are Different 
Of course, you say. But did you know 

how much more vulnerable to chemicals 
children are?  

*Children take in more air, water, and 
food pound for pound than adults, and so 
have to process more pollutants.

We’re Poisoning Our 
Children 
And everyone is too busy to notice. Per-
haps it causes too much anxiety to consid-
er. Perhaps we want desperately to believe 
our government is looking out for us or 
that no company would put our children 
in danger. We indulge in wishful think-
ing. Unfortunately, that doesn’t stop the 
poisons.

My reason for writing this is that this 
year I have seen the spraying of pesticides 
on playing fields, parks, and libraries and 
heard of spraying at a school. It is com-
mon. I was told that the spraying of pes-
ticides on the playing field was to avoid 
lawsuits should a child slip on a broad leaf 
weed. I guess it’s more difficult to prove 
your child developed leukemia as a result 
of the pesticide.

It took us 40 years to enact legisla-
tion to try to stop lead poisoning after we 
discovered that lead in paint and gasoline 
was “one of the most common preventable 
poisonings of childhood....Even when ex-
posed to small amounts of lead, children 
may appear inattentive, hyperactive and 
irritable. Children with greater lead levels 

Children and Pesticides
by Sandra Folzer, Environment Committee

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
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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
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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

www.mjspetsitting.com

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, LCSW, PhD, JD

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

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.

328 performances and won the New York 
Drama Critics Circle Award, as well as the 
Tony Award for both Best Play and Best 
Direction of a Play. In many revivals dur-
ing the ensuing decades, “All My Sons” 

“All my Sons,” a classic of the American 
stage by Arthur Miller, opens on Friday, 
February 3rd, at The Stagecrafters the-
ater. The story plays out at a gathering of 
family and neighbors in the backyard of 
Joe and Kate Keller’s home on a pleasant 
summer Sunday in 1946. Though fellow-
ship and good cheer abound, a spirit of 
foreboding hangs heavily over the group, 
as conversation turns to the Keller’s son 
Larry, an airman who went missing on one 
of his missions during the war. As events 
proceed, secrets are revealed and illusions 
are dashed in this signature masterwork 
by one of America’s most celebrated play-
wrights, a powerful commentary on hon-
or, truth, and moral responsibility. 

Arthur Miller (1915-2005) enjoyed 
a long and accomplished life in the-
atre, in film, and in the world of writ-
ing. Among his plays that stand out as 
American classics are “The Crucible,” 
“Death of a Salesman,” “A View from the 
Bridge,” and “The Price,” all of which 
have been performed at The Stagecraft-
ers. “All My Sons” opened on Broadway 
on January 29, 1947, and immediately  
established Miller as a playwright of the 
first tier. Directed by Elia Kazan, it ran for 

“All My Sons” Comes to the Stagecrafters
 by Steve Brady, Stagecrafters

learn about nutrition for ourselves. The 
more we learn about how vaccinations, 
pesticides, and drugs affect animals, the 
more we learn about how they affect hu-
mans. The more we learn about the ben-
efits of holistic health care for animals, the 
more we learn about the benefits for hu-
mans. The more we learn to treat animals 
with love, respect, and kindness, the better 
equipped we become to treat all beings––
including our fellow humans––with the 
utmost of compassion. 

The paths of humans, of animals, 
and of our planet are intricately woven. 
We do need to figure out how to relieve 
the suffering of our fellow humans. But 
rather than detract from our ability to do 
so, animals can guide us in serving one 
another all the better. Even if you’re not 
naturally drawn to them, I ask you to open 
your heart to the gifts animals bring us. 
Think of it like the butterfly effect: love 
begets love begets more love. What could 
be more powerful than that? 

~ tashko@verizon.net

Holistic  Pet Care
(continued from page 3)

has continued to resonate with audiences 
across generations. 

Performance dates are February 3, 4, 
9, 10, 11, 16, 17 and 18 at 8 p.m., February 
5, 12 and 19 at 2 p.m. Tickets are available 
for $16 online (no service charge), $20 at 
the door. (Thursday eve performances “2 
for $25). Students with valid ID pay $13 
at the door. Groups of 15 or more are of-
fered a reduced rate of $15 a ticket, paid 
in advance. The box office opens 45 min-
utes before each performance. For infor-
mation, call 215-247-8881 or visit www.
thestagecrafters.org. For reservations 
call 215-247-9913. The theater is locat-
ed in the heart of Chestnut Hill at 8130  
Germantown Ave.

Special Note: A “Meet the Cast and 
Director” Q & A session will be held fol-
lowing the performances on Friday, Feb. 
10 and Sunday, Feb. 12. All attendees at 
those performances are welcome to stay. 

~ sbrady@thestagecrafters.org
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• 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

*  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

Weavers Way Discount Participant!
Ask us about our Spring Weight Loss Challenge!

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

You’ve heard about wireless streaming. Now learn how affordably and easily it can be
part of your home. The Sonos multi-room system hits all the notes. ZonePlayers
wirelessly play music in any room of your house. You can mix and match to suit your
own space. And yes, there’s an app for that–controllers are available for the iPhone,

iPad, Android, Mac or 
PC. Buy from Community
Audio– same price 
as online– we can 
customize your system 
for your particular needs. 

Nothing says mellow like a turntable, and they’re hot again. 
And no one in the Delaware Valley knows them like
Community Audio. Take the Rega P7 for example. 
It’s called the ultimate performance turntable at a price
that makes it accessible to the music-loving public. Hand-
built in the UK and in our store right now. Bring in your favorite
LP and we’ll take it for a spin. While you’re here, ask about the Jolida
tube amplifier, another beautiful example of analog in the 21st century.

8020 GERMANTOWN AVENUE, CHESTNUT HILL • 215-242-4080

Open Mon-Fri 11–7pm, Sat 10 – 5pm www.commaudio.com

Old school analog–

–or new media digital

in JAnUAry, French courts upheld a na-
tionwide ban on genetically modified or-
ganism (GMO) corn crops. At the same 
time, however, a U.S. federal judge up-
held USDA’s deregulation of glyphosate-
resistant GMO alfalfa, saying regulating it 
was really EPA’s job, adding that “it is dis-
turbing that EPA has yet to assess the ef-
fects of glyphosate on most of the species 
found near the acreage on which [GMO 
alfalfa] will be planted and glyphosate 
will be used.” Of course, the EPA is cur-
rently conducting a national Endangered 
Species Assessment on Round Up, but it 
won’t be done until 2015, four years after 
the deregulation has taken place. (Some 
consider GMO alfalfa to be particularly 
problematic, since  deregulation would  
mean there is nothing to keep it out of or-
ganic livestock feed.)

Meanwhile, public concern is mount-
ing about GMOs in our food, and support 
for labeling initiatives is growing. The 
Just Label It campaign announced in Janu-
ary it has collected an impressive 500,000 
names on its petition to require labeling of 
GMO products— halfway to its goal of 
one million names, which would be more 
than any other FDA petition has ever re-

ceived. In November, a California ballot 
initiative will seek to require labeling of 
foods containing genetically engineered 
ingredients to be labeled at all retail out-
lets in the state. In a recent poll conducted 
by EMC Research, over 80 percent of Cal-
ifornia voters said they are in favor of la-
beling genetically engineered foods. And 
in polls by Consumer Reports, more than 
half of respondents nationwide said they 
would not eat genetically modified food 
and 95 percent said GMO foods should be 
labeled, so consumers can know what they 
are eating—or are choosing not to.

The bad news for those people who 
do not wish to eat GMO foods is that, 
whether they know it or not, they almost 
certainly are. Of the 1.15 million acres of 
sugar beets planted in the United States, 
95 percent are GMO. And while GMO 
corn has so far been limited to corn used 
in animal feed and highly processed foods, 
GMO corn still accounts for 88 percent of 
all corn planted in the United States. And 
now, of course, Monsanto is about to in-
troduce GMO sweet corn, which will be 
frozen, and canned, and eaten right off the 
cob (try labeling that!). This GMO sweet 
corn will be planted on 250,000 acres this 
year, taking over 40 percent of the sweet 
corn market in its first year.  

Several companies, including Gen-
eral Mills, have already pledged not to use 
this GMO sweet corn, and Food and Water 
Watch has launched a campaign to pres-
sure Walmart to make a similar pledge, 

To learn more about the Just Label 
It campagin, and to add your name to the  
petition, visit www.justlabelit.org.

editor@weaversway.org

Good News and Bad in Fight  
to Regulate GMOs
by Jonathan McGoran, Shuttle Editor 

For six weeks, from January 15 through February 26, Monmouth University 
grad students Jessica Kostenplatt and Mary Stacik are embarking on a project in 
which they will attempt to live a non-GMO, Monsanto-free lifestyle. During that 
time, they will ingest no Monsanto food or byproducts, use no Monsanto personal 
hygiene products, and purchase no Monsanto clothing or other products. For one 
week of the six, they will wear no Monsanto clothing. In addition to maintaining a 
blog, apatentedlife.wordpress.com, the pair plan to produce an amateur documen-
tary film about their experiences. 

“We hope to produce an informative, provocative, and humorous piece that 
sparks discussion about the human rights implications of Monsanto’s influence over 
the global food supply and food policy.”

Follow Jessica and Mary’s exploits at apatentedlife.wordpress.com

A Patented Life

photo courtesy of Jessica Kostenplatt and Mary Stacik

Trying to live an unpatented life are Mary Stacik (l) and Jessica Kostenplatt (r)
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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

at The Presbyterian Church of  Chestnut  
Hill

rights activist, women’s rights advocate, 
and educator Mary Church Terrell; and 
poet and musician James Weldon John-
son, composer of the lyrics to the inspira-
tional song “Lift Ev’ry Voice and Sing.” 

The second book in the Zenith series, 
Four Took Freedom, by Philip Sterling 
and Rayford Logan, presents the lives of 
four people born into slavery. Harriet Tub-
man and Frederick Douglass earned their 

fame as abolitionists, work-
ing tirelessly to free other 
slaves from their bonds. 
Robert Smalls escaped from 
slavery by commandeering 
a Confederate ship, fought 
in the Union Navy, and was 
elected to the U.S. House 
of Representatives during 
Reconstruction. Blanche K. 
Bruce (a man) was elected to 
the U.S. Senate in 1874, and 
was the first African Ameri-
can to serve a full term as 
senator.

Readers from grade 8 to 
adult will appreciate To Be a Slave by Ju-
lius Lester. This remarkable book tells the 
story of slavery in the slaves’ own words, 
which were recorded in the 1930s when 
ex-slaves were interviewed as part of the 
Federal Writers’ Project. The book also in-

addition, it is a book that families can en-
joy looking at and reading together.

For younger readers, Chelsea House 
Publishers has a Black Americans of 
Achievement series of biographies, suit-
able for middle and high schoolers. The 
books are informative and well illustrat-
ed. Titles include Booker T. Washington, 
Coretta Scott King, Frederick Douglass, 
George Washington Carver, Harriet Tub-
man, Madam C. J. Walker, 
Marcus Garvey, Jesse 
Owens, Nat Turner, Rosa 
Parks, W. E. B. DuBois, 
Sojourner Truth, Thur-
good Marshall, Martin 
Luther King, Jr., and Mal-
colm X.

Also for children 
grades 7-10 are books 
from the 1960s’ Zenith 
Books series on African 
Americans. Two books, 
each featuring four brief 
(25 pages or so) biog-
raphies, are particularly 
recommended. The first, Lift Every Voice, 
by Dorothy Sterling and scholar/historian 
Benjamin Quarles, includes the life of W. 
E. B. DuBois, the accomplished scholar, 
activist, author, editor, and pan-African-
ist. Also included are educator Booker T. 
Washington, whose autobiography, Up 
From Slavery, is still widely read; civil 

survey is Before the Mayflower: A History 
of Black America, by Lerone Bennet, Jr. 
Now in its sixth edition, this book is less 
academic and more militant in tone than is 
Franklin’s book, and is suitable for adults 
and high school seniors. It too is studded 
with illustrations, including a photograph 
of Reverend Joseph E. Lowery, who gave 
the benediction at President Obama’s in-
auguration. Both books have comprehen-
sive bibliographies, and Bennet’s book 

includes a 200-page 
chronology of “Land-
marks and Milestones.”

A third choice 
that can be enjoyed by 
middle school students 
up to adults is A Picto-
rial History of African 
Americans from 1619 
to the Present. Written 
by Langston Hughes, 
Milton Meltzer, C. Eric 
Lincoln, and John Mi-
chael Spence, it was first 
published in 1956 and is 
now in its sixth edition. 

With more images than text (over 1,300 
illustrations), this book offers a visual ap-
proach to African American history. This 
is a valuable volume that can be thumbed 
through as well as read cover to cover. In 

AfricAn AmericAn history is being made 
every day. If the energy around African 
American History Month has piqued your 
interest in the history of black Americans, 
here are some books to consider.

For adults, a good place to start is 
From Slavery to Freedom: A History of 
African Americans, by the late eminent 
historian John Hope Franklin. This book, 
originally written in 1947 and now in its 
eighth edition, begins over 
2,000 years ago in the black 
kingdoms of Ghana, Mali, 
and Songhay, and continues 
in the Western hemisphere 
to the cusp of the 21st cen-
tury. 

While most of the book 
deals with life in the United 
States, there are also infor-
mative chapters on the roles 
of Europeans and Asians 
in the slave trade, on the 
Caribbean experience, on 
Latin American slavery, and 
on blacks in Canada. The 
later editions are liberally il-
lustrated with photographs and drawings. 
This book was my college text at Temple 
University in the latter 1960s, and I still 
use it as a reference source.

Another comprehensive historical 

Reading African American History
by Mark Goodman

WEAVERS WAY MEMBER WORKSHOPS

This documentary will show you how to do a simple routine, tapping on your own 
acupressure meridians, to feel better, decrease pain, improve mood and performance. 
This cutting-edge approach is being used world-wide and gaining significant results 
with PTSD, phobias and chronic illness. It is easy-to-learn and simple-to-use. You can 
learn it during this session!

The film follows 10 participants who use Meridian Tapping to clear conditions like: 
fibromyalgia, overeating, back pain, insomnia, and anxiety/grief.  Learn from expert 
practitioners in the field as they coach participants to use these self-healing techniques 
to improve their emotional and physical conditions. 

FREE Film and Discussion

February 2nd from 6:30 to 8:30 p.m.
@ 555 Carpenter Lane (admin office next to Weaver’s Way Co-op)

Film length 90 minutes followed by discussion, Q and A
To register e-mail Sarah: portaloflearning@gmail.com 

Presented by Sarah O’Doherty, EFT Advanced Practitioner

Sarah O’Doherty M.Ed. has an extensive background in both education and healing 
arts. She uses Meridian Tapping as a tool in her coaching and healing practice, Well-
ness Energy Tools. A graduate of Barbara Brennan School of Healing, Sarah offers 
classes and individual sessions in chakra balancing, purpose aligning and self-healing 
techniques such as Emotional Freedom Techniques. She has an office in Mt. Airy and 
can be found also at www.meetup.com/WellnessEnergyTools/.

The Tapping Solution
A documentary film about 
Emotional Freedom Techniques,  
a.k.a. Meridian Tapping

FREE 
FILM

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

(continued on page 24)
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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

Back to School
Special 

$129.99
7228 Germantown ave.                              215-248-6070

Contact Lenses  
and Glasses

2 prs. of single vision 
glasses complete with 

frame & lenses

Gift Certificates 
Available

Contact Lenses 
and Glasses

7125 Germantown Ave. 215-248-6070

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

other preventable causes of the disease. 
“LUNAFEST® is a powerful and dif-

ferent way that Weavers Way Co-op is 
making an impact on our community,” 
says Anne Workman, Weavers Way out-
reach coordinator. “Through our partner-
ship with the Hospital, we’re raising funds 
and awareness for issues that ultimately 
impact our entire community.” 

This season’s selected films will com-
pel discussion, make audiences laugh, tug 
at their heartstrings, and motivate them to 
make a difference in their community. Di-
verse in style and content, LUNAFEST® is 
united by a common thread of exceptional 
storytelling—by, for, and about women. 
LUNAFEST® is scheduled to travel to 
more than 150 cities and screen in front of 
20,000 people across the country.

LUNAFEST® will take place at 
the Brossman Center in Mt. Airy, 7301  
Germantown Ave., on Friday, March 2, 
beginning with an opening reception with 
hors d’oeuvres and a cash bar from 6:30 
– 7:30 p.m., followed by the films them-
selves from 7:35 to 9:15 p.m. Cost is $20, 
with 100 percent of proceeds benefitting 
nonprofit organizations. Call 215-248-
8395 to register.

—cathy_brzozowski@chs.net

chestnUt hill Hospital and Weavers 
Way Co-op have partnered to bring to 
Mt. Airy LUNAFEST®, a film festival 
dedicated to promoting awareness about 
women’s issues, highlighting women 
filmmakers and bringing women together. 
Beginning Friday, March 2, this unique 
film festival will highlight women as lead-
ers in society, illustrated through nine 
short films by women filmmakers. The 
films range from animation to fictional 
drama, and cover topics such as women’s 
health, motherhood, body image, aging, 
cultural diversity, and breaking barriers. 

“In addition to supporting women 
in the film community, LUNAFEST® is 
also about supporting women in our com-
munity,” says Joanne Rosenbaum, direc-
tor of Chestnut Hill Hospital Women’s 
Center. “One hundred percent of the pro-
ceeds from the event will benefit women. 
Locally, we’ll support the St. Catherine 
Laboure Medical Clinic in Germantown, 
which provides primary medical care to 
those without health insurance, regardless 
of ability to pay.” 

Proceeds will also benefit The Breast 
Cancer Fund, a national nonprofit whose 
mission it is to identify and advocate for 
the elimination of the environmental and 

standards for organic production to pro-
tect citizen interests, the environment, and 
the livelihoods of family farmers. http://
whatsorganicmovie.com/watch-the-trailer

April 10—PLANEAT. In searching 
for a diet that is good for our health, the 
environment, and the future of the planet, 
a convincing case is made to reexamine 
our love affair with meat and dairy. With 
the help of innovative farmers, chefs, and 
some of the best cooking you have ever 
seen, PLANEAT advocates eating less 
meat as a step towards solving some of 
the environmental and health problems we 
face today. Visit http://planeat.tv/watch-
the-trailer

Pennypack Farm & Education Center 
is a sustainable working farm in Horsham 
providing seasonal berries and vegetables 
to over 400 local families, food banks, 
and farmers markets. The farm’s goal is 
to make local sustainable agriculture an 
important part of our community through 
farming, education, and community 
events. To learn more about Pennypack 
Farm’s calendar of classes and events, 
go to www.pennypackfarm.org or fol-
low them on http://www.facebook.com/
pennypackfarm.

—Trinalawry@comcast.net 

PennyPAck fArm & Education 
Center is proud to be sponsor-
ing another Sustainability Mov-
ie Series in 2012. Last year’s 
movies were sold-out events 
and anticipation is building 
for the upcoming season. This 
season’s movies will focus on 
the core mission of Pennypack 
Farm—good food available to 
all. Each movie will delve into 
a different aspect of our food 
system. Learn how making 
small changes to what you eat 
and where you buy it can make 
a big difference to the world.

The movies will be shown at the Am-
bler Theater at 108 E. Butler Avenue in 
Ambler. 

Single Tickets/$10 Series Tick-
ets/$24. Tickets are now on sale at www.
amblertheater.org/pennypack. All movies 
start at 7:30 p.m. Sustainability Sponsor 
Expo begins at 6 p.m. and is included in 
the ticket price. Stay afterwards for an in-
sightful panel discussion and answers to 
your questions. 

February 14—Queen of the Sun is 
a thoughtful film that examines the dire 
global honeybee crisis through the eyes of 
biodynamic beekeepers, scientists, farm-
ers, and philosophers. If the bees disap-
pear, what will happen to our food supply? 
This alarming yet ultimately uplifting film 
uncovers the problems and solutions in re-
newing a culture in balance with nature. 
Visit www.queenofthesun.com/about/
trailer

March 13—What’s Organic about  
Organic With charm and humanity, this 
film examines how organic farming 
evolved from a grassroots movement 
into a multi-billion-dollar international 
industry. The film reveals what’s at stake 
in creating and maintaining meaningful 

National Womens Film Fest Comes  
to Mt. Airy
by Catherine M. Brzozowski, Director of Marketing, Chestnut Hill Hospital

Sustainability Movie Series at the 
Ambler Theater
by Trina Lawry
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Stop by for sweets for your Sweet!

L  •  E  •  T  •  T  •  E  •  R  •  S

Dear Sir:
Don McGuire’s article on WW and plastic in the January Shuttle was the best of its 

type. He presented a problem factually, he provided context, and he made a suggestion 
that can be put into action.  I took Don’s advice and bought a Weavers Way gift card to 
use instead of a credit card.  A Weavers Way gift card is faster at checkout and saves 
credit card fees.  Of course we welcome customers who use credit cards even for small 
purchases because a credit card assures an easy purchase and encourages the customer to 
come back.  But using a Weavers Way gift card reduces costs for the Co-op.

~ Ned Case

cludes excerpts from histories of the slave 
era and songs sung by the slaves. 

For readers interested in the slave 
trade, there are two excellent resources. 
The African Slave Trade: Precolonial His-
tory 1450-1850, by Basil Davidson, is a 
thorough account of the slave trade on 
the African side of the Atlantic Ocean. 
Black Cargoes: A History of the Atlantic 
Slave Trade, by Daniel P. Mannix and 
Malcolm Cowley, follows the slave trade 
from Africa across the Atlantic to the West 
Indies and the southern United States. It 
also contains informative chapters on the 
East African slave trade and the Abolition 
Movement.

The story of African American sol-
diers in World War II is usually focused 
on the Tuskegee Airmen. However, anoth-
er aspect of this chapter in U. S. history is 
told by John Oliver Killens in his novel 
And Then We Heard the Thunder. This is 
one of the few accounts of African Ameri-
can WW II combat experience told by a 
participating soldier. Killens served in an 
all-black regiment that eventually fought 
the Japanese in the Pacific campaign. The 
novel shows how poorly African Ameri-
can soldiers were treated in southern mili-
tary bases and how, when the black troops 
were deployed, they had to fight two en-
emies—the Japanese soldiers and the rac-

ism within the U.S. Armed Forces.
The Civil Rights Era, which for many 

of us was reality but is now history, is 
captured in Ann Moody’s autobiography, 
Coming of Age in Mississippi. She relates 
how she became politicized from her ex-
perience living in the Deep South. At Tou-
galoo College she became active in some 
of the seminal groups of the Civil Rights 
Movement: CORE (Congress of Racial 
Equality), NAACP (National Association 
for the Advancement of Colored People), 
and SNCC (Student Non-Violent Coor-
dinating Committee). Like many African 
Americans at the time, Moody struggled 
with the best way to achieve civil rights, 
through nonviolence or through more mil-
itant actions.

These are just a few of the hundreds 
of books on African American history 
available to interested readers. The adven-
ture of learning about African American 
history begins with one book.

African Americans
(continued from page 22)

A Switch to Gift Cards
I read Don McGuire’s article, “Weavers Way Pays Through the Nose for Credit 

Card Use,” in the December issue of The Shuttle. I was shocked to see the very high cost 
to WW (about $1000 a day!) for customers to use debit and credit cards. As a replace-
ment for these cards, Don suggested purchasing a gift card and using it to pay for items 
at the register.

Most of the time I use cash when shopping at WW, but I immeditately realized how 
using a gift card would streamline checking out; no more hunting for the bills needed 
and then having to deal with coins. I’ve used the gift card for a couple of weeks, and am 
very happy with my new routine. I hope you’ll consider it too; saves money and time!

~ Jane Anstine Benge

*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

An IRA from Valley Green Bank will  
help you save for a secure future.

 *  Annual Percentage Yield effective as of January 18, 2012. $1,000 minimum deposit to 
earn APY. Automatically renews at Valley Green Bank’s 2 or 3 year rate current at time 
of renewal. Penalty may be imposed for early withdrawal and fees may reduce earnings. 
Offer may be withdrawn at anytime. Please consult your tax advisers concerning the 
reporting to Internal Revenue Service of payments as interest on accounts.

APY*APY*

egg
nest
BUILD YOUR

APY*1.75 %   3 YEAR IRA CD
> APY*

1.50 %   2 YEAR IRA CD
APY*>

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

Two Guys

Light Moving 
Hauling & Deliveries

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

215-850-4559
215-668-8660
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CH store carries boxed farro. For those 
unfamiliar with farro, it’s a grain related 
to wheat and spelt, and there is some 
confusion as to its actual definition.

s:  “Bring back Enrico’s Pizza Sauce 
please. Thanks.”

r:  (Norman) It’s amazing how much con-
troversy our changing brands of pizza 
sauce at our MA store has stirred up. It’s 
as if having shopper’s favorite brand of 
pizza sauce is one of the most important 
things in life. What continues to amaze 
me (as I’ve written about before), pizza 
sauce, like pasta sauce, is made of com-
mon ingredients probably already in 
most pantries. Tomato paste (or puree), 
oil, sweetener, salt and spices. By vary-
ing the proportions, you can make it to 
your taste and have the pizza sauce you 
want and for less money. But does any-
one listen to me? No, probably because 
I don’t Facebook or Tweet. Maybe I 
should Facebook and Tweet reasons not 
to buy products like pizza sauce. If no 
one responds at least I’ll know it’s the 
content that’s being rejected, not the ve-
hicle by which the words are delivered. 
I’m sure Debie will help me figure out 
which it is.
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Weavers Way Co-op
Chestnut Hill

8424 Germantown Avenue  
215-866-9150

Mt. Airy
559 Carpenter Lane 

215-843-2350
www.weaversway.coop

contact@weaversway.coop

Follow us on  
Facebook  
and Twitter

Brown’s
GUTTER CLEANING
GUTTER & DOWNSPOUT CLEANING

215.836.5890
www.BrownsGutterCleaning.com

• Prompt & Reliable
• Free Phone Quotes

• Licensed & Insured
• Seasonal Contracts

s:  “(…continued from Debie letter) Sug-
gestion #1: How to get more sugges-
tions:
May I suggest (a rhetorical question) 
that the drop in the number of sug-
gestions may not be due so much to a 
cultural change at Weavers Way, as to 
a cultural change all over the place. I 
am referring, of course, to the fact that 
nobody writes on pieces of paper any-
more! If you are waiting by the mail box 
for comment cards, you are sure to be 
disappointed. Get with the times. Put a 
link to an electronic suggestion box on 
the Weavers Way home page. Print your 
email address at the end of your col-
umn. Get a Facebook page. Send those 
tweetie things some people think are a 
good idea. Why would I want a barrage 
of tiny sound bites from my hair dresser 
all day long, I cannot imagine, but peo-
ple do seem to think they’re cute.”

r:  (Norman) At Weavers Way, we realize 
there is a balancing act of incorporat-
ing new useful things with old useful 
things, especially when the old useful 
thing was a fine choice, either because 
it was more sustainable or easier or 
worked well for centuries, etc. We ac-
tually tried an electronic version of the 
Suggestion Book a few years ago, when 
we first launched the current version of 
our website; it quickly filled up with 
spam and was taken down. I’m sure 
there are better tools now for taking the 
Suggestion Book online and insulating 
it from spam, and Jon and our IT staff 
are looking at it again. By the way, de-
spite my fondness for written words 

both on paper and electronic versions, 
I haven’t encouraged suggestions via 
e-mail because I’m already at capacity 
with hundreds of work e-mails per week 
and am loathe to add to it. Also, it does 
not seem like people have been asking 
for these alternatives. As to your point 
about nobody writing on pieces of paper 
anymore, at our MA store people still 
write on pieces of paper dozens of times 
every day writing out deli slips. As for 
people thinking Tweets from your hair 
dresser being cute, please pass them on 
so we can start a blog and readers can 
weigh in on the cuteness factor.

s:  “Can we carry some of the Amy’s veg-
an and gluten-free items: pizza, mac 
& cheese? Also, could we carry some 
gluten-free pizza crust?”

r:  (Chris MA) In the pizza line, we do have 
both the Amy’s rice-crust pizza (gluten-
free but has cheese) and the soy cheese 
pizza (vegan except for the caseinate, 
a milk-derived protein). The flavors on 
display in our little freezer case rotate, 
so if you don’t see these on display 
when you’re shopping, feel free to ask 
one of our staff to get some from the 
basement freezer for you. Our Chestnut 
Hill store carries Amy’s rice macaroni 
with non-dairy cheddar-style cheese, 
which is both gluten-free and vegan.

s:  “What happened to Moshe’s Tamales 
corn/poblano and mushroom? Have 
they been discontinued?”

r:  (Rick MA) They were discontinued due 
to slow sales. They are available by pre-
order; fill out a form by the dumbwaiter.

s:  “Can we get farro in bulk? Or box, sec-
ond choice.”

r:  (Chris MA) We won’t be able to con-
sider bringing in bulk farro until mid-
January at our Mt. Airy store, but our 

Suggestions
(continued from page 28)

Visit us on our website: 

www.AppleRoofingCo.com

Prompt, Reliable, Quality Work!

Mt. Airy • 215-843-1970

•   Complete Roofing 
Service

•  Free Estimates
•  Fully Insured

------

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

Eco Tip 

Eco TipS  
from The Environment Committee

•  Bring your own bags and containers 
to the store for bulk and prepared 
foods. 

•  Speaking of bags: what to do when 
your box of cereal is empty and you 
are left with the waxy cereal bag?  
Those bags are not recyclable, but 
here are some ideas for giving them 
a second life: Bring some to the store 
and put bulk items or produce in 
them. Use them as sandwich bags or 
as sheets of wax paper for rolling out 
cookie dough (after opening them 
up with a pair of scissors).  If you 
have a pooch, use them as doggy 
bags. 

•  Need a recycling bin? Recycling bins 
are now available at the Mt. Airy 
store. You’ll find them outside the 
store on Carpenter Lane.

weavers way 
       E-News
weavers way 
       E-News

Don’t miss out on breaking news!

Sign Up Online at 
WWW.WEAVERSWAY.COOP

You are one in a billion! There 
are more than 1 billion coop-
erative members worldwide 
in childcare, financial services, 
food, healthcare, manufacturing, 
utilities, and more.
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trAil AmbAssAdors 
from the Friends of the 
Wissahickon (FOW) 
will begin offering free 
lectures this month at 
Cedars House in Wis-
sahickon Valley Park. 
These 45-minute pre-
sentations will cover a 
variety of topics relat-
ed to the Wissahickon, 
from stormwater is-
sues to the history of 
this urban wilderness.

Cedars House is a 
cafe, running hub, and 
personal training cen-
ter located at North-
western Ave. and For-
bidden Drive. These 
programs are suitable 
for children ten and 
over accompanied by 
a responsible adult. 
Lectures are cancelled 
in the event of hazardous transportation conditions due to snow or ice. No reservations 
are necessary. Visit www.fow.org  for updated information. 

The Friends of the Wissahickon, founded in 1924, is a nonprofit organization dedi-
cated to preserving the Wissahickon Valley. FOW works in partnership with Philadelphia 
Parks and Recreation to restore historical structures throughout the park, eliminate inva-
sive plant species, monitor watershed management issues, and restore trails throughout 
Wissahickon Valley Park with its Sustainable Trails Initiative. For more information or 
to become a member, go to  www.fow.org and visit FOW on Facebook and Twitter.

~ deniselarrabee@comcast.net

FOW Trail Ambassador 
Lectures at Cedars House
Denise Larrabee, Editor/Publicist
























photo courtesy of Friends of the Wissahickon

Trail Ambassador and lecturer  Sarah West 

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

Schedule of Talks 
17th and 18th Century Mills & Homesteads in the Wissahickon Gorge 
Sunday, January 29, 2 pm Trail Ambassador Sarah West discusses the 
homesteads once found in the Wissahickon Valley, many of which were associated 
with the mill communities along the creek.

 Current Stewardship Challenges in the Wissahickon Watershed 
Sunday, February 19, 2 pm In this talk, Sarah West explores the Wissahickon 
Creek from its origin near Montgomeryville Mall to its outlet at the Schuylkill 
River and discusses the important environmental issues steward of the creek are 
addressing, such as stormwater management.

 The Valley Through the Year 
Sunday, February 26, 2 pm Trail Ambassador Bruce Wagner offers a photo tour 
through Wissahickon Valley showing seasonal features and some spots that 
dramatically change from one season to another.

Historical Geology of the Wissahickon Gorge 
Sunday, March 25, 2 pm Sarah West offers an introduction to the geology of the 
Wissahickon Gorge. If weather is suitable, she will take the audience on a short, 
easy geology walk along Forbidden Drive between Northwestern Ave. and Bell’s 
Mill Rd. 

March 24-25, 2012
at Springside Chestnut Hill Academy

Registration is Open!
thehomegrowninstitute.org

have you
seen the 
news today?
NewsWorks.org is setting a new 
standard for online news in  
northwest Philadelphia. 

share your neighborhood news anytime with:

Alan Tu — Chestnut Hill and Mt. Airy
atu@whyy.org  

Megan Pinto — East Falls, Manayunk and Roxborough 
mpinto@whyy.org 

Brian Hickey — Germantown/West Oak Lane 
bhickey@whyy.org

Businesses: Connect with local customers
through newsworks.org.

Contact Hillary Baker, 
(215) 351–3354 or hbaker@whyy.org
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Join us: Saturday, January 28 @ 2 pm  |  7500 Germantown Ave  |  Mount Airy

open

When was the  
last time physics

was taught in 
Phys Ed?

How do you inspire a young mind? 

With an engaging curriculum that approaches every 

lesson from the vantage point of each subject taught, 

yielding a powerfully effective methodology.  

And powerfully hungry learners. Not just memorizers. 

But original thinkers. Prepared for life.
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at WVWA’s historic headquarters where 
hot chocolate and warm treats with maple 
syrup will be served.

The fee for this event is $5 per person 
or $15 per family for WVWA members, 
and  $10 per person or $20 per family for 
non-WVWA members. To register, e-mail 
info@wvwa.org or call 215-646-8866. 
Visit www.wvwa.org for more info.

~ anne@wvwa.org

on sAtUrdAy, March 3, from 10 a.m. 
to 2 p.m., Wissahickon Valley Watershed 
Association (WVWA) will offer a fun 
and informative event ideal for families, 
Scout groups, and anyone curious about 
the maple sugar process. Learn how ma-
ple syrup and sugar are made as guides 
take small groups through the woods to 
see the tapped trees, and then watch the 
sap boiled into sugar. The walk will end 

counters and to collect basic demographic 
information on park users who pass their 
observation point. Volunteers are also ad-
ministering short surveys to collect infor-
mation on park user experience at key exit 
points from the park. 

 About the Survey
This is the first time a survey of this 

depth has been conducted in Wissahickon 
Valley Park. FOW volunteers developed 
and conducted a park user count and 
opinion survey in 1993, and undertook a 
professionally designed park user opinion 
survey in 2007. 

Developed and implemented in con-
junction with ASRC, this one-year-long 
park user survey will determine seasonal 
and annual park user counts, park-related 
activities among different groups, and at-
titudes and perceptions among local and 
nonlocal visitors to the park. The data col-
lected will help FOW and Philadelphia 
Parks & Recreation take more effective 
action in designing capital investment, 
programming, and outreach strategies, as 
well as in minimizing user conflict.

My Park Counts is also available on-
line at FOW’s website and takes three to 
four minutes to complete. Visit www.fow.
org to take the survey.

~ deniselarrabee@comcast.net

the friends of the Wissahickon encour-
ages park visitors to complete the survey 
My Parks Counts, before its conclusion 
on February 28, 2012. All persons who 
complete the survey in the park or online 
will be entered into a drawing in mid-2012 
for a free iPAD and one of ten free annual 
FOW memberships. 

My Park Counts is the most compre-
hensive park survey of the Wissahickon 
Valley ever undertaken. It includes, for 
the first time, state-of-the-art mechanical 
counters of park users as well as obser-
vational information and personal inter-
views. 

 To determine the number of park 
visitors, TrafX trail counters have been in-
stalled by Atlantic Social Research Corpo-
ration (ASRC) at over a dozen sites park-
wide. FOW volunteers are performing 
observational counts at these entrances 
to ensure the accuracy of the mechanical 

FOW Park Survey, iPAD Contest
Denise Larrabee, Friends of the Wissahickon

WVWA Maple Sugaring Program
by Anne Standish

Photo by Jamie Stewart

WVWA Educator Suzanne Smith-Oscilowski explains the maple sugar process along the 
Wissahickon Creek.
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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. In December, I wrote about 
how in the past months it has seemed like 
there were fewer suggestions than in the 
past and wondered about the cause, if it 
was reflective of a change in culture at 
Weavers Way. 

A member, Debie, apparently had 
thoughts of her own about this and took 
the trouble to write some of her thoughts 
down and sent them in as a Letter to the 
Editor of The Shuttle, which was pub-
lished in the January Shuttle. I wasn’t 
sure how to respond, formatwise, that is; 
should I respond as part of the February 
Letter to the Editor, which is typical of 
Letter to Editor responses; or should I in-
corporate it into the February Suggestion 
Book column? As you can see, often with 
me every decision requires careful analy-
sis and discussion and weighing of pros 
and cons and then more discussion before 

action can be taken. 
After discussion with editor Jon, we 

decided the best approach was to use the 
Suggestion Book format, taking each of 
Debie’s points as suggestions. This way 
I get to show that my simply mention-
ing the decrease of suggestions resulted 
in increased suggestions, at least for this 
month.

Suggestions & Responses:

s:  “(from Debie’s letter) I had no idea you 
were pining away for lack of attention. 
After reading the December Shuttle, 
I am enlightened and happy to help. I 
have a whole stream of suggestions to 
offer. Do you want them all at once or 
shall I ration them one per month?”

r:  (Norman) Thanks for being concerned 
enough to write such a long and detailed 
letter. I actually was not “pining away 
for lack of attention” though, at least not 
Suggestion Book attention (I am how-
ever “pining away” for attention to the 
upcoming CD release of the band I’m 
in, more about this next month). It was 
just an observation. Responding to your 
question about whether I want your sug-
gestions all at once or rationed once a 
month, I prefer rationing one or two or 
three per month. I’m thinking you could 
be the “federal reserve” of suggestions, 
holding back during gluts and releas-
ing them during lean times. Of course 
important positions such as this are usu-
ally appointed by the President and ap-
proved by Congress, but so far sugges-
tions are not of national import. This is 
still a position of much power, however, 
so please do not abuse it.

(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.)
• Wednesday, February 8 at 6:45 p.m. 
• Wednesday, March 7 at 6:45 p.m.

Weavers Way Co-op Offices/Mt. Airy 
555 W. Carpenter Lane
• Saturday, February 11 at 10 a.m. 
• Saturday, March 3  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.

Equal Exchange Fair Trade 

February Coffees of the Month

Bulk Beans:

All bulk coffees  
except decaf:   

reg. $11.99  sale 
$9.99/lb.

February 1 - 29

Once again Weavers Way has partnered with the American Red Cross for our 
annual Winter Blood Drive. 

Philadelphia’s amazing hospitals draw patients from all over the world.  They 
also use a lot of blood, so much that blood supplies here are almost always 
low (blood supply is often brought in from other regions). 

To give blood, you must be at least 17 years old, weigh a minimum of 110 
pounds, and be in general good health.  The Red Cross will screen all donor 
candidates for other factors.

You can learn more about eligibility requirements at redcrossblood.org. 

Members of Weavers Way will receive a small thank you gift from the Co-op 
for their participation. 

To schedule a donation appointment, contact Jon Roesser  
at hr@weaversway.coop or 215-843-2350, ext. 132.

American
Red Cross

Weavers Way + American Red Cross Blood Drive
Thursday, February 23

1:00 pm to 7:00 pm
St. Paul’s Episcopal Church, 22 E. Chestnut Hill Avenue 

(between Germantown Avenue and Bethlehem Pike)

We love our banks. We couldn’t do business without them. And we 
don’t mind paying them interest. But we’d rather give that money 
to you, our members. Because we love you even more. 

photo by John Barone

First-time equity payments made since April 1, 2010, and payments 
made as part of the “30 in thirty” equity campaign may be applied 
towards the $400 investment as part of this campaign. To qualify, 
applicable equity investments must remain in equity account for a 
minimum of five years.

We you more.
Borrowing money is a fact of doing 
business, but if we are going to pay 
out interest, we’d rather it go to our 
members. So as we prepare to renovate 
our Mt. Airy store and continue to 
pay down our expansion debt, we are 
offering our members a $100 discount 
card if they add $400 to their equity 
account. 

Every member is eligible. Whether you 
have $30 in equity or $400, investing 
another $400 gets you a $100 discount 
card. Right now. 

We’ve done the math, and it definitely 
works to our advantage. We think it 
works to yours, as well. To learn more, 
visit www.weaversway.coop or call 
membership at 215-843-2350 ext.119.


