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Jules Timerman
I was in New York due to a family ill-

ness when I got the call that Jules Timer-
man had died. While I knew he had not
been well, the news still came as a terrible
shock.

One of the founding members and the
first manager of the Co-op, I had never
met Jules until about three years ago when
I called him and asked to meet with him.
We would get together occasionally after
that, when he was well, and have lunch or
just sit and talk about the business. I
would listen and try to explain what our
goals were for the Co-op. Jules was always
concerned about the increased costs of
operations. He always believed we could
do better by watching how we purchased
items. I agreed.

For those of you who are new to the
Co-op, or those who never met Jules, we
have lost an important member of the
Weavers Way family. As we age as a busi-
ness and as a community it is important
that we continue to preserve the history of
the Co-op on tape or DVD for those who
want to study how we created this special
business and community.

I will miss seeing Jules walking up the
street. I will miss the history, and seeing
Jules look over at me with a hand half

SSpprriinngg  GGeenneerraall
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May 17, 2008
Summit Church, Greene & Westview
5:30 to 6:30 p.m., Eat, Meet, and Greet

6:30 to 8:30 p.m., Meeting, Board Elections

AGENDA

Welcome and Introductions

Approval of Fall GMM Minutes

President’s Report

General Manager’s Report

Vote on Proposed Bylaw Changes

A Broader Look at Expansion: Our
Emerging Role in the Community 

Questions and Answers

Announcement of Election Results

In Memoriam

Jules Timerman, Founder of Weavers Way

(continued on page 2)

STEVE HEBDEN (L) AND OGONTZ STORE MANAGER LUIS

CRUZ (R) OVERSEE WORK AT THE NEW OGONTZ STORE,
INCLUDING THE INSTALLATION OF NEW LIGHTING.

Weavers Way Co-
op’s founder and first
manager, Jules Timer-
man, passed away on
Thursday, April 3. It is
important to remember
— especially now, as we
have met with other
groups wanting to start
co-ops in their neigh-
borhoods — Weavers
Way was not started by
a group. It was started
by one man: Jules
Timerman.

I met Jules in 1974,
when I became a part
time Co-op staffer. I was
a 21-year-old student at
Temple, although my main interest
seemed to be natural foods, and, as I was
about to find out, the cooperative model
of business. I worked under Jules, and
learned a great deal from him about food,
business, and people. Jules was a very hard
worker, a great communicator, and knew
all the best sources in the Philly wholesale
food world. Jules always got good pricing,
mainly by employing two techniques. The

first technique was doing the legwork of
calling or visiting all the suppliers and
knowing what products they had and at
what price. The second technique was ex-
plaining to the supplier what he was try-
ing to accomplish, i.e., get this co-op thing
going buy providing good food at a good
price value to a community of people, and
he would ask the supplier to help him ac-
complish this by lowering their price. I

As part of Weavers
Way’s ongoing efforts
to best serve a diverse
membership, a sign
language interpreter
will now be available at
each general membership meeting (at no
cost to any members). This means accessi-
bility to all discussions around member-
ship issues, voting and general “schmooz-
ing” for members who use sign language
as a means of communication. As the role
of a sign language interpreter is not always
understood, here are a few points to shed
light on this role, as well as on the inter-
preting process.

Sign language interpreters are, first
and foremost, facilitators of communica-
tion. As professionals, they do not involve
themselves nor allow others to involve
them in the dialogue which they are inter-
preting. Interpreters transmit the spoken
word into sign language and also transmit
any dialogue that is signed into spoken
English. They do not “filter” any parts of
the conversation. The goal of the inter-
preting process is to convey the content
and spirit of any speaker or signer. Even
sidebars in conversations will be interpret-
ed if the interpreter can hear or see (via
sign language) that discussion.

When two parties are communicating
through the use of an interpreter, each
party should still address the other direct-
ly as if there is not a third party (namely,
the interpreter) present. For example,

WEAVERS WAY FOUNDER JULES TIMERMAN (R), PICTURED

HERE BEING HONORED BY THEN-BOARD PRESIDENT BOB

NOBLE AT THE CO-OP’S 30TH ANNIVERSARY CELEBRATION

Membership
Meeting to be 
Sign-Language
Interpreted!
by Marilyn Kass-Jarvis

Construction Underway at Ogontz Store,
Cooperators Will Be Needed

With construction
underway at Weavers
Way’s new Ogontz mini-
store, the focus now
turns to the store’s open-
ing in late May or early
June, depending on the
level of “surprises” that
invariably seem to occur
during this kind of
work.

Things appear to be
moving along smoothly,

This summer we will be rolling out the
new Weavers Way Work Calendar ON-
LINE! What does this mean to you? No
more hard-to-read calendars perched over
the spritzers. If you know you’re supposed
to work on Tuesday and you’re getting
ready to set your alarm on Monday night
but can’t remember if you picked the 7:30
shift or the 8:30 one, you can check on-
line. If you want to coordinate with other
members of your family and you aren’t all
in the Co-op, you can all cluster around
your computer at home and pull out your
calendars.

But what if you don’t have a comput-
er? That’s okay, we’ll have one in the Co-
op (probably perched over the spritzers).
You’ll be able to sign up for your hours,
find out how many hours you have to do,
even check if anyone else from your
household signed up already. We’ll have
some friendly volunteers helping you the
first few times you use the system.

Bylaw Changes on Ballot at 
General Membership Meeting

Online Work
Calendar Coming to
a Co-op Near You!
by Tanya Rotenberg

by Norman Weiss

Within the pages of this Shuttle are
proposed bylaw changes that the board of
directors wants the Weavers Way member-
ship to consider. A tremendous amount of
work went into our creation of this lan-
guage and into our efforts to explain our
motivation and thoughts.

There are four substantial changes to
these bylaws that deal with each of the fol-

lowing issues:
1) Voting by written ballot
2) Election of directors 
3) Executive session by the board
4) A whole series of language, gram-

mar and re-ordering improvements.
The best way to understand the

changes we are proposing is to actually
read the changes and their explanation

By Nancy Weinman, David Woo & Stuart Katz

(continued on page 12)

(continued on page 11)
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(continued on page 2)
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Editor’s Note
by Jonathan McGoran 

The Shuttle
is printed on 100%

recycled paper

The Shuttle is published by Weavers Way 
Co-op and is mailed to all members. 

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

e.g. June 1 for July issue
Statement of Policy

Articles should be under 500 words and can be
submitted neatly typed, on disk, or e-mailed to
editor@weaversway.coop. Be sure to include your
name, phone number, and membership number.
Drop them off by the deadline to the Shuttle mail-
box on the second floor of the Co-op. The purpose
of the Shuttle is to provide members with informa-
tion as well as education about co-ops, health food
practices, and other matters of interest to the mem-
bers 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 direc-
tors, unless identified as such. Articles, letters, com-
ments, criticisms, and suggestions are welcome and
should be directed to the editor. Space limitations
require that the editor has the right to edit all arti-
cles. Ad rates are available upon request, in the
advertising mailbox on the second floor, or at
www.weaversway.coop. All ads must be submitted
electronically, or camera-ready with prior arrange-
ment, and should be submitted with payment.
Products or services advertised in this paper should
not in any way be construed to be endorsed by
Weavers Way Co-op.

We learn in this issue
that Weavers Way’s general
membership meetings will
now be interpreted in sign
language. After a look at the arcane bylaw
changes up for a vote, I hope to finally
learn the sign language for “yawn.”

We also learn that Kraft Foods has dis-
continued manufacture of Postum, a de-
cision decried by Shuttle columnist Betsy
Teutsch, who apparently suffers from Pos-
tum Partum depression.

With the upcoming move to an online
work calendar, Weavers Way begins a
transition that will eventually see the end
of our paper ledger card system, so if any-
body’s looking to buy 87 cases of red star
stickers, I can get them a deal.

Finally, they say it’s not what you
make, it’s what you keep, which brings us
to Sandra Folzer’s article on recycling hu-
man waste. No, it’s not about a second ca-
reer for Norman Weiss (that would be Re-
cycling Human Wastes of Space). Instead,
Sandra gives us the straight poop on, well,
on poop, poop that goes straight onto our
food. Waste companies are actually recy-
cling human excrement.

This is not a new idea; for years peo-
ple have been urging me to recycle my
own waste, some of them following up
that perhaps I should die afterward. I’d
like to think they meant it euphemistical-
ly, but these waste companies are doing it
for real, recycling toxic sewage into farm
and garden fertilizer. Since sewer sludge is
too toxic to legally dump it into the
ocean, someone figured they would do
the next best thing: use it to fertilize our
crops. “What if some of it gets directly
onto our food?” you might ask. Well,
reuse is the best form of recycling.

The worst thing about it is that the
poop itself isn’t the worst thing about it.
It might seem that there would be noth-
ing more “organic” than poop, but this
sludge contains all sorts of industrial pol-
lution, heavy metals, and other toxins.
There is no shortage of reasons why this is
not a good idea, but what it comes down
to is the golden rule. Not “Do unto oth-
ers,” although that isn’t totally irrelevant,
I’m talking about the first golden rule:
“Don’t poop where you eat.”

SSEEEE CCAANNDDIIDDAATTEE SSTTAATTEEMMEENNTTSS &&  BBYYLLAAWW  IINNSSEERRTT

there’s no need to preface comments with
“ask her…” or “tell him…” The interpret-
ing process takes care of that for you. Sim-
ilarly, when the interpreter speaks in first
person, saying “I think …..,” the “I” repre-
sents the Deaf conversant. It may seem as
though the interpreter is becoming per-
sonally involved in the conversation and
not staying in role of communication fa-
cilitator. However, the “I” should be un-
derstood to represent the thoughts and
concepts of the Deaf party.

The interpreters (me included) who
will be present at the general membership
meetings are members of Weavers Way.
We will be there, ready to interpret should
members need our services. Please, please
spread the word. It is often assumed that
interpreters will not be present if not re-
quested. We will be there — no request
necessary. If you know anyone who might
be interested in attending a meeting, but
has not gone due to these language barri-
ers, please share this information with
them. If no members attend who need this
accommodation, the interpreters will re-
main by the door for any late comers. So,
if you attend and don’t see an interpreter
working, know we are there. If you need
this service and don’t spot us, just check in
(upon arrival) with Robin Cannicle, the
membership manager. If you don’t need
this service, but are curious and would
like to see an interpreter at work, hang
tight. We hope all of our membership will
feel comfortable attending a meeting in
the very near future.

If there are any questions, comments
or special requests, please contact Robin
Cannicle, Membership Manager at 215-
843-6552 or robincan@weaversway.coop.

raised, signaling, “Hello. Keep up the good
work!”

I hope to announce a dedication me-
morial celebration for Jules some time
soon. I do hope you will take time out of
your schedule to come and listen or pro-
vide your input.

Electronic Work Schedule Sign Up
I am not sure if Jules would have

agreed with our spending thousands of
dollars to automate the work schedule so
members can sign up to work from the
home, office, car, or the store, but that’s
what we have done. Our large IT depart-
ment (Tanya and Norman) have been
working with an outside consultant to
come up with an automated work calen-
dar. Our goal is to get this up and running
by July 1 and it will be timed to kick into
service week by week through the first few
months.

The system will be capable of the fol-
lowing functions:

· Keep track of your information: ad-
dress, telephone numbers, e-mail ad-
dresses, etc., and allow you to easily up-
date them

· Allow you to sign up for shifts from
home

· Let you see what special hours are
available

· Send you e-mail reminders

· Keep track of the hours you have
worked and how many you still have to

finish

· Allow us to send you messages

This system will hopefully save our
membership director time, and make it
easier for you to sign up for work hours
and to see what special events we have
coming up.

This is a major change to our system
and we hope that it will go off without too
many hitches. We will be sending out no-
tices in the mail to July-August work
schedule members, adding a special insert
in the June Shuttle, and posting informa-
tion in the store. Norman is ordering the
computer terminals (flat touch-screen sys-
tems).

Please address any issues you might
have to Tanya, Norman, or me.

General Membership Meeting:
Why it is important?

On May 17, we will have our semi-
annual general membership meeting at
Summit Church. I realize it is a Saturday,
and I know you have other things to do,
but if you can provide two hours (or
three, if you want to eat) it is important to
learn what is going on at the Co-op, to
vote on the bylaw changes, and to under-
stand your co-op’s operations. It is also
important for us to hear directly from
you. Please take the time to read the agen-
da and take the time to listen, speak, vote,
and eat. I have set a goal of five percent at-
tendance of the full active membership, or
about 160 people. If we are going to have a
democratically controlled business (co-op
principle) we need you to be present and

to vote.
The general membership meeting is an

opportunity for you to learn about what
we are doing at MLK High School, the
farm, the Ogontz new store, the buying
club in Germantown that we are assisting
as a start-up, and the expansion to Chest-
nut Hill. It is a time for us to exchange
ideas. So please bring the kids (childcare
available), eat, listen to music, and vote.

Man a g e r ’s  C o r n e r
(continued from page 1)

Memb e r s h i p  M e e t i n g  I n t e r p r e t e d
(continued from page 1)

plenty of work remains to be done, and
much of it can only be completed once all
the dirty work is finished. As soon as con-
struction is complete, Weavers Way will be
asking members to fill cooperator slots
stocking and cleaning the new store to get
ready for opening. We don’t know yet
when that will be, because so much is con-
tingent on how quickly the remodeling
can be completed.

Of course, we’ll be asking for help after
the store opens, too. And in addition to
helping by cleaning and stocking the
shelves, you can also help by stopping by
to say hello and do a little shopping.

Keep an eye out for signs at the Greene
and Carpenter store, as well as notices on
the website and in the E-news, and think
about signing up to help us out. Some day
you’ll be able to look back and say, “I
helped open that store.”

Og o n t z  S t o r e
(continued from page 1)

pages 15 - 18

West Oak Lane Jazz Festival 

Keep your calendars open June 20 thru 22
for the spectacular West Oak Lane Jazz and
Arts Festival, when thousands of music fans
will gather for three days of 
non-stop music, art, food, and fun.
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Howdy, Co-op shoppers. A few
months ago, one of you requested, via the
Suggestion Book, that Weavers Way stock
“natural marshmallows.” I responded, say-
ing that I would keep my eye out for a
marshmallow made of “more natural” in-
gredients than the Campfire brand that we
were then selling. Norman Weiss also
chimed in, helpfully explaining that “nat-
ural marshmallow” was really a contradic-
tion, as marshmallows do not naturally
occur in nature. All this was printed in the
Shuttle.

Now, this news: Elyon brand marsh-
mallows, made in Israel, are now displayed
at your Co-op, right above the organic cel-
ery (now there’s a combination...). These
marshmallows are primarily sugar, corn
syrup and water; “natural,” if not award-
winning health food. But they do not con-
tain artificial flavors or colors, or tetra-
sodium pyrophosphate, so they are ar-
guably an improvement over the Campfire
marshmallows. So, grab a stick and light a
fire... bon appétit! If you can’t find any
sticks, a reminder: the marshmallows are
displayed right above the organic celery.

What else is new in the grocery depart-
ment? More organic canned beans; we’re
now stocking organic cannellini and but-
ter lima beans, both Eden brand. I hope
they will be well received, although many
shoppers have grown weary of the whole
canned beans situation. You see them
looking at the beans shelf, saying, “Beans
there, done that.”

Interesting exchange of views in the
Shuttle lately: Bonnie Shuman’s review of
the book Nanny State in the March issue,
Evalyn Segal’s response letter in the April
issue. Bonnie exhorts us to read Nanny
State, and although nearly an entire

month has
gone by, I
didn’t get
to it. I did
almost
everything
else that
Bonnie
asked me
to do, so I
hope that
counts for
something.

For me, the questions raised by Bonnie
and Evalyn ultimately come down to
awareness, impact, and consideration.
Whenever I buy something, I try to say to
myself, “This item is okay enough to get
my vote. No living thing was unduly vio-
lated in order to produce this, it comes in
packaging that can be recycled or is
biodegradable, it is necessary that I have
this although I realize that fuel was
burned in order to bring it here, it will
truly benefit me and not just further my
sugar addiction,” and so on. These are
good questions to ask each time you pur-
chase something, or do anything. Stop and
think, learn about the ramifications, ques-
tion and re-examine. Make the world a
better place. Good luck!

In closing, I must recommend
checking out Norman Weiss’s musical
compositions. If you have an internet
audio hookup, you can enjoy them via
www.myspace.com/normanweisscom-
positions. Regular Shuttle readers are, by
now, quite familiar with Norman’s scintil-
lating wit and captivating writing style.
Well, the man can write music; catchy
tunes you can dance to, intriguing titles,
and I hear he’s working on a rap number
called “(Un)Natural Marshmallow.”

May Grocery News
by Chris Switky, Grocery Manager

Early Summer Salads with Cheese
by Margie Felton, Deli Manager

Think Supermarket Salmon 
is a Good Buy? Think Again!
by Dale Kinley, Fresh Foods Manager

The Weavers Way Deli continues to add more

local products.We have added two new artisanal

local cheeses from Birchrun Hills Farm in Chester

County. Sue Miller of Birchrun Hills Farm makes

delicious Alpine Swiss and Blue cheeses. Look for

new local cheeses in the prepared food case.

We have replaced the grated Parmesan and Ro-

mano cheeses we used to sell with Claudio’s Brand.

Although the cheeses come from Italy, they are freshly

grated in South Philly, and we are supporting a small local 

business.

In the deli meat case we have locally smoked salmon and trout smoked by Lee

Pelta of Newtown, Pa. Of course, the salmon is not local, but it is smoked locally

and Lee uses Pennsylvania trout whenever possible.

May’s Hidden Treasures

It’s that time of year. Our senses are
awakened with the bloom of spring. It is
the time to trade in the slow oven roasts of
winter, open the windows, plant the gar-
den and... barbeque!

While some brave souls are willing to
expose themselves to the harsh elements
of winter and barbeque (also spelled bar-
becue)outside despite the temperature,
most of us do our barbequing in the late
spring and summer months.

So, what about barbeque? It’s origins
(both the word and the cooking tech-
nique)are a bit obscure, some believe it is
translated from the Caribbean from the
Tiano peoples phrase for “sacred fire pit.”
Tar Heel magazine states that the word
barbeque comes from a 19th century ad-
vertisement for a combination whiskey
bar, beer hall, pool hall and seller of roast
pork (BAR-BEER-CUE-PIG). Whatever

the origins,
barbeque
now has as
many re-
gionally 
different
recipes and
styles as the
food of Italy.

Let’s start with the distinction between
barbeque and grilling. Grilling is cooking
something over high, direct heat for a
short period of time. Barbequing is cook-
ing something over indirect heat for a
long time. Modern times as they are, we
generally cook our food on a gas grill or a
charcoal grill, but some folks aren’t past
digging a hole in the ground and lighting
up the pit. I prefer an old fashioned Weber
dome grill.

Girl Meets Grill
by Bonnie Shuman, Perpared Foods Manager

(continued on page 6)

Bye-bye to some products: The Coffee
Socks have been a tried and true staple for
many people for many years. They have
been for us as a store and for our distribu-
tor. Due to lack of consistent availability,
Down To Earth is dropping this company
and so are we. We have discontinued some
Dr. Hauschka products. Please see us if
you would like to special order any of
these or any other Dr. H. product.

More good-byes: Burt’s Bees and
Tom’s of Maine. While these two compa-
nies have been favorites for many years
(and are still counted as such by many of

our shoppers), they have also gained at-
tention as companies some shoppers
avoid. Tom’s of Maine has been owned by
Proctor & Gamble for a few years, and
Burt’s Bees was purchased a few months
ago by Clorox. While we want you to
know that you will see more about this de-
cision in future “Second Floor News”
columns, and by Glenn in his column as
our general manager, we want you to learn
about this decision at this time. Glenn has
decided that we will no longer carry the
products as “stock” items on the shelves.
As second floor staffers, we will be doing

Second Floor News
by Martha Fuller, Second Floor Manager

(continued on page 6)

It is the end of March and I spent most
of my day yesterday working in the gar-
den. The spring mix and kale seeds I
planted two weeks ago are starting to poke
through the soil. I am looking forward to
cooking and eating the produce I am
growing through out the summer. A few
of my favorite salads with cheese came to
mind.

Tomato and fresh mozzarella is always
a favorite but tomatoes won’t be ripe for
another two months, and there are other
great spring/early summer vegetables.

Two spring salads I often make are
roasted beets with arrugula and goat
cheese and grilled or sautéed Halloumi
with fresh parsley, lemon and spring
greens.

The New York Times re-
cently reported on a virus called
infectious salmon anemia that
is killing millions of Chilean
farmed-raised salmon destined
for Japan, Europe, and the Unit-
ed States. Biologists and envi-
ronmentalists are renewing
their charges that the breeding
of salmon in crowded underwa-
ter pens is contaminating pris-
tine waters and producing un-
healthy fish. “Parasitic infec-
tions, viral infections, fungal infections
are all disseminated when fish are stressed
and the pens are too close together.” A
rash of non-viral illnesses in recent years
have led Chilean producers to use high
levels of antibiotics, some of which are
prohibited for use on animals in the U.S.
When a New York Times reporter in-
spected a warehouse in Chile, he saw hun-
dreds of bags, some weighing as much a
2,750 pounds, filled with salmon food and
medication. “They contained antibiotics
and pigments as well as hormones to
make the fish grow faster. They also used
fungicides. Residual antibiotics have been
detected in 29 percent of Chilean salmon
destined for the U.S.” In Chilean salmon
exported to the U.S., it has been estimated
that 70 to 300 times more antibiotics are
used by salmon producers in Chile. “Re-
searchers say that some antibiotics not al-
lowed in American aqua-culture are legal
in Chile. Huge numbers of fish go unin-

spected. The FDA inspected only 1.93 per-
cent of all imported seafood in 2006.

At Weavers Way, we carry Alaskan wild
salmon in season, previously frozen wild
sockeye salmon during the winter, and
Black Pearl farm-raised organic salmon
from Scotland. Organic standards are pro-
duction standards, a set of standards that
are established, approved by a governing
body and audited by a licensed independ-
ent certifying agency. For a fin fish such as
salmon to be classified as organic by the
EU, the entire life cycle of the fish and all
feed and production processes must fol-
low a defined set of standard regulations
and be inspected by a certifier for compli-
ance. The concept for organic aqua-cul-
ture is to produce fish in as natural an en-
vironment and method as possible. There
are definite controls over stocking density,
feed, therapeutic agents, and pigment. No
antibiotics are used in Black Pearl salmon,
no synthetic pigment and only organic
food.

Halloumi Salad
Halloumi is a Greek cheese

made of sheep and goat’s milk. It

can be sauteed or grilled. I prefer

the sautéing method.

Cut the cheese into one inch

squares. Sautee in olive oil until all

sides are brown. Cool to room

temperature and mix with fresh

parsley, a little fresh mint and the

juice of one lemon.Toss with spring

greens and any other vegetables

you like. Local fresh radishes should

be available at the end of May.

Roasted Beets,Arrugula, and 
Goat Cheese Salad

Peel beets and cut into bite-sized pieces. I

prefer to use a mixture of red and golden beets

if available.Toss the beets with enough olive oil

to coat, and add salt and pepper. Spread out on

a tray, and roast in a 350 degree oven until ten-

der (about 45 min.). Stir the beets every 10

minutes. Cool to room temperature.

Toss beets with arrugula, goat cheese and a

sprinkle of balsamic vinegar. My favorite goat

cheeses for this salad are Appletree Farms

(Peque) or Chavrie. Both are local. Enjoy!
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Lunch Buffet & Dinner Tues. - Sun.
Lunch Buffet 11:30 am to 2:30 pm Daily
Dinner 5 to 9:30 pm

5547 Germantown Ave.
Philadelphia PA 19144

Tel: 215-849-0788
Fax: 215-849-0958

Ethiopian & Eritrean Restaurant & Bar

Desi
Village

Indian Restaurant

$2 OFF Dinner

with this ad

expires 5/31/08

$6.95

Lunch
Buffet

6825 Germantown Avenue
Phildelphia, PA 19119

215-843-8113
www.geecheegirl.com

Tuesday - Sunday 5:30 - 9:00
Sunday Brunch 11:00 - 2:30

Closed Monday

DINNER• BRUNCH • CATERING • TAKE-OUT

Geechee Girl Rice Café
Make reservations now for 

Mother’s Day, Sunday, May 11
Brunch: 11:00-2:30
Dinner: 5:30-9:00

������

Other reasons behind getting things
started earlier: Some of you might re-
member the mushroom compost debacle
last year. I was a little antsy about getting
compost to Awbury and scheduled the de-
livery not too long after a heavy rain.
Needless to say, the truck with 16 tons of
compost got stuck in the mud. So we had
a fall delivery, when the ground was nice
and dry, and now have plenty to get us go-
ing this spring.

The second reason that things are pro-
gressing more quickly this spring is that
we have most of our beds already formed.
Last spring at this time, David and I were
pulling up roots and stumps from the new
field and forming all those raised beds by
hand. Those same raised beds were cover-
cropped in the fall and the pathways
mulched so they just need to be tilled (and
weeded a little) before planting . No more
backbreaking shoveling of dirt from
trenches!

The third reason is that we have a
small (unheated) greenhouse on site to
harden off our plants. This, as you may re-
member, was on the roof of a local fami-
ly’s house and transported to the farm on
the back of my truck. Last year, we were
bringing plants in and out of the Wyncote
greenhouse at just the right times of day
to slowly acclimate the plants to outdoor
conditions. Now we can just transfer them
from heated greenhouse to unheated
greenhouse to outside.

The final, most exciting reason that we
are on top of the game this spring, is that

Nicole, apprentice at the Weavers Way
Farm, has started working with us! Nicole
graduated from Wesleyan University last
spring after working on their student-run
farm. She recently moved to Philadelphia
and will join us for the whole season to
learn about urban farming and farm edu-
cation. Welcome, Nicole!

May on the farm brings much excite-
ment. After the first week in May, it’s gen-
erally considered safe to start planting
frost-intolerant crops outside (no guaran-
tees — always check the ten-day forecast).
This year, the goal is to get all of those
plants put in on one day — May 10. Of
course, we will need a bit of help with
that. That’s where you folks come in. We’ll
be hosting a Planting Day at the farm,
starting at 10 a.m. with a performance by
the Kingsessing Morrismen. The group,
which includes Co-op staffer Bill Quern,

will perform the Morris dance, an 800-
year-old dance originating in the English
countryside. The dance celebrates the
planting season and the rebirth of life in
the spring. So come on out and help en-
sure this season will be a bountiful one!
After the performance, we will prepare
beds and plant tomatoes, peppers, and
eggplants. Bring your trowel and gloves.

Also in May, look for the beginning of
the bounty of fresh produce from the
farm. We’ll be starting to sell at the Head-
house Farmers Market at Second and
Lombard Streets on Sunday, May 4. Soon
to follow will be our table at the Weavers
Way Farmers Market on Thursday after-
noons. May promises a harvest that will
include kohlrabi, baby bok choy, lettuces,
tatsoi, tokoyo bekana, shungiku, pea
shoots, beets, broccoli, radishes, turnips,
sorrel, and scallions.

Weavers Way Farm Planting Day, May 10
Come celebrate Spring with Morris dancing and tomato planting!

10 a.m. – Enjoy the music and
dance of the Kingsessing
Morrismen. The group, which

includes Co-op staffer Bill Quern,

will perform the Morris dance, an

800-year-old dance originating in

English countryside.The dance

celebrates the planting season and

the rebirth of life in the spring. So

come on out and help ensure this

season will be a bountiful one! 

11 a.m. – 1 p.m. Help prepare beds and plant tomatoes and other 
warm weather crops. Bring a trowel and gardening gloves if you’ve got ‘em.

We are off to an early start this spring.
The lack of snow on the ground combined
with many days with no appreciable rain-
fall and a quick draining soil allowed us to
fire up the tiller and start turning over
beds even before the first day of spring.
With seedlings ready to put out from the
Wyncote greenhouse, the first plants were
set into the ground on March 20 this year.
This is at least a week earlier than last year,
when there was a frozen wintry mix cover-
ing the farm on that same date. Hooray
for global warming! (Just kidding).

Traditionally, peas are one of the first
crops to be planted outside, but last year’s
experience told us that the transplanted
peas do much better than direct seeded
ones. Pea plants enjoy cool weather for
growing, but the seed will sometimes rot
in cold soil. So this season, all peas were
transplanted, giving them the best of both
worlds — a warm soil to germinate in in-
side the greenhouse, and then a cool cli-
mate to grow in out at the farm. Unfortu-
nately, the climate got a little too cool a
couple days after they were planted (glob-
al warming, where are you when we need
you?!) and some of the transplants that
were not completely acclimated to the
outdoors were partially damaged by the
freeze in the wee hours of the morning on
March 30. Everything else (baby bok choy,
lettuce, broccoli and kohlrabi) faired just
fine, nice and cozy under their row covers.
The peas could not be covered, however,
because of the stakes used to trellis them.

Down on the Farm 
Spring Has Sprung
by David Zelov, Farmer
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The educational programs at the
Weavers Way Farm are now in full swing
and we are looking forward to a great
summer.

Each week at the farm, several schools
and groups from around the city are par-
ticipating in events and lessons at the
farm. The farm is truly becoming a com-
munity enterprise. Here is some of what
has been happening in April:

I visited classes at Henry School, Wis-
sahickon Charter School and West Oak
Lane Charter School and helped students
plant seeds that they then brought to the
farm to plant at the children’s garden a
few weeks later. During May and June,
these students will return to the farm to
help harvest what they planted. Classes in-
volved included middle school students
from Ms. Bender’s class at the Henry
School, third grade students from Ms. Bia-
gioli’s class at the Wissahickon Charter
School, and five classrooms of kinder-
garten students from the West Oak Lane
Charter School.

In addition to these multiple farm vis-
its, high school students from the Wyn-
cote Academy and fifth graders from
Springside Academy visited the farm for
educational lessons and service work dur-
ing the month of April.

We are also developing some regular
weekly programming with area high
schools. Continuing a relationship from
last year, students from the Wyncote Acad-
emy have joined the farm crew each week
in the greenhouse to help plant seedlings
for the farm. New this year is a developing
relationship with the Saul Agricultural
High School in Roxborough. Students
from Ms. Naugle’s 11th grade class have
been working each week helping us culti-

vate product in a hoophouse that the farm
crew helped raise. The students have also
begun working outside in a vegetable sec-
tion of the school property.

On April 18, Springside Academy,
Chestnut Hill Academy and Penn Charter
School all participated in a day of volun-
teer service at the farm. Citywide pro-
grams such as the Pennsylvania Horticul-
tural Society’s City Harvest program
brought Haverford College and University
of Pennsylvania students to the farm for a
day of service on April 12. During the
week of April 22 to April 26, the farm was
a location for the City Year 100 Hours of
Power Servathon, in which students from
Martin Luther King High School and oth-
er community groups participated in days
of volunteer service at the farm and at the
Martin Luther King School Farm Project.

The Martin Luther King School Farm
Project started its operations this year. It is
a collaborative project between the
Weavers Way Community Programs, Mar-
tin Luther King High School, a non-profit
educational group called Foundations,
Inc., and Enon Church. The farm is locat-
ed on school property, on a piece of land
that was not in use. David will be oversee-
ing several MLK students who will be em-
ployed with the project this growing sea-
son. The students will have the opportuni-
ty to produce a small business vegetable
farm and the produce will be sold in coor-
dination with the Weavers Way Farm as
well as at the new Ogontz store, at the
school through the Marketplace program,
and at Farmer’s Markets in the city.

This is truly a unique partnership and
everyone involved looks forward to seeing
the results of our efforts.

All this, and it’s only April!

Propagation Party Weathers Bad Forecast
by David Siller, Farm Educator

Despite some unpredictable weather,
or at least a wayward forecast, the Weavers
Way Farm welcomed spring with a festive
Propagation Party on April 6.

The annual event was scheduled for
the morning of Saturday, April 5. But a
day before, organizers saw that the fore-
cast was for rain on Saturday, with clear
skies expected on Sunday. “So we made
the call to postpone the Propagation Party
until Sunday,” said David Zelov, the Co-
op’s manager of Farm Production.

Unfortunately, Zelov woke Saturday to
sunshine and predictions for rain on Sun-
day. “It was too late at that point. So we
decided to go ahead with Sunday, but we
moved the Propagation Party from the
farm to the greenhouse.”

The greenhouse is at Wyncote Acade-
my, two miles north of the farm at the Aw-
bury Arboretum. Despite having to move
indoors, about a dozen participants en-
joyed re-planting seedlings, moving them
from crowded flats — planted earlier by
Academy students and Co-op members —
into individual ‘six-pack’ holders.

In past years, the Propagation Party
involved members taking the seedlings

Farm Education in Full Swing

home for a month of nurturing, then re-
turning them to the Co-op for a May
planting. “It was hit or miss,” says Board
member Mark Klempner. “And we had to
grow a lot of our own, because a lot of
them would come back in a condition that
really wasn’t quite fit.”

Now, though, the Co-op’s seedling
needs are met with the greenhouse. “Since
we’re planting such a larger area than was
previously planted,” said Zelov, “we need a
lot more space than can be taken care of
in people’s basements.” The Propagation
Party has become more about welcoming
and celebrating the arrival of spring and
the growing season. “We wanted to still
have an event and keep people involved in
the whole seeding, transplanting and the
kick-off of spring on the farm,” said Zelov.

That meant participants at this year’s
party were able to keep their seedlings for
a nominal charge of $1 a six-pack. They
could take them home immediately, or
leave them in a greenhouse to be re-
claimed later. Others at the party simply
helped transplant seedlings without buy-
ing any.

The seedlings, including tomatoes,

by Ted Barbato

PLANTS WERE PLANTED AND POTS WERE PAINTED AS THE FARM SEASON GOT

UNDERWAY AT THIS YEAR’S PROPAGATION PARTY. 

(continued on page 27)
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T-shirts, Tote Bags, 
Aprons, License Plates 

Or call 215-848-1375 for free delivery 
in NW Philly or mailed anywhere. 

See You at Mt. Airy Day!



Co-op members

Afshin and Meenal are 

TThhee  GGrreeeenn  HHoouussee
DDeetteeccttiivveess

www.greenhousedetective.com
267 709 3415

info@greenhousedetective.com
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7401 Germantown Ave.  •  (215) 247-1265  •  www.mybrewersoutlet.com

spring beers are coming!

We carry a huge selection of 
craft brews and imports, 

as well as organic beers and a
large variety of non-alcoholic beverages.

Delivery to your event is available.

MJS
PETSITTING

Full Daily Care For Your Pet In
Your Home While You’re Away

Daily Dog Walks

References Available Upon
Request

(215) 316-9316
Joe Pisoni

Fully Insured

Barbequing is largely associated with
the foodways of the American South and
revolved around the cooking of the pig, as
pigs were a convenient food source and
could be easily caught when other meat
supplies were low. It is debated that if you
cook beef, it is not true barbeque. De-
pending on where you go in the South,
BBQ can be done with thick, rich tomato

special orders for our members — please
see us in person for more details. Over the
next few months, I will write about some
of the exciting new products that will fill
these displays — you’ll see products from
small or local companies.

Mrs. Meyers: What do you think of
the new LARGE Mrs. Meyers display? We
have a number of new items from this
ever-so-popular company.

Spring and Summer items: We will be

carrying more clothing items from Grace
Gardner, Maggie’s and Hatley. Grace has
already stocked women’s linen shirts and
she will have pants and other clothing
items. The Hatley items will include cloth-
ing for children and adults.

Mother’s Day Month: There are many
ways to remember and celebrate the spe-
cial women in your life. Your mom, or
grandmother, or a woman who acts as
your mom, deserves to be treated in spe-
cial ways every day of the year. Let’s also
remember them for Mother’s Day! Look
for our wonderful cards, jewelry, hand-
done mosaic mirrors, garden items, cloth-
ing, housewares — there’s lots to choose
from on the second floor.

G r i l l i n g
(continued from page 3)

S e c o n d  F l o o r  N ew s
(continued from page 1)

sauces; thinner, tomato-less sauces; a dry
rub of spices; or, in some areas, a mustard-
based sauce. Arguments about which is
the best do not appear to be ending any
time soon.

I prefer the mess of saucy barbeque,
but I also like dry rubs. Either way, what
could be better than the smell of a smoky
barbeque? So, take the cover off the grill,
put on your apron, make some coleslaw
and potato salad and light ‘er up.

“As an EcoBroker—a real estate agent with training
in green remodeling and energy efficiency—I am
delighted to have Green House Detectives to help my
clients save energy and cut down on their utility bills.”

Zeta Cross
215-487-3300 x454
cell 215/669-3660

“Live your vision.
Call me and I’ll show you
Philadelphia’s first solar 
housing development.”

Mt.Airy Day
Join us Saturday, May 3 from 11:00

a.m. - 5 p.m. The 38th Annual Mt. Airy
Dayon the grounds of Cliveden House,
6400 Germantown Ave. for food, fun,
games pony rides, and be sure to Stop
by the Weavers Way Plant sale for a full
selection of annuals, herbs, perennials

Looking for a way to
do your Co-op hours?
Weavers Way has a few 
upcoming projects for web
developers.Applicants must be
proficient in any or all of the
following technologies: HTML,
CSS, CGI, Perl, and MySQL.
Send an e-mail to:
contact@weaversway.coop
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THE LARGEST OPEN-AIR
FARMERS’ MARKET IN PHILLY!

House for Sale
3 bedroom brick twin
1.5 bath, Hdwd flrs., fplc, EIK
Close to pub. trans. & Golf Crs.

$235,000
www.kevinwall.net
215-482-7526

Precious Places is a series of videos by
Philadelphia-area neighbors who were
empowered by Scribe Video (a nonprofit
organization) to make short videos about
their neighborhoods. A selection of these
videos was shown on March 12, at the
monthly film showing sponsored by the
Weavers Way Education Committee.

The first three neighborhoods featured
at the March presentation were Man-
ayunk, Ardmore, and Cramer Hill in
Camden. Each had a different focus on
what made their neighborhood special —
Cramer Hill, where residents organized to
fight City Hall over the proposed razing of
their homes (the residents won); Man-
ayunk, where the video-makers talked
about old-time Manayunk; and Ardmore,
where local shopkeepers were fighting to
prevent the township from using the right
of eminent domain to take their shops for
the use of a private developer (the town-
ship commissioners were later voted out
of office; the project was shelved).

What was charming about the videos
was that they focused on real people living
in these neighborhoods. Following the
first set, Rick Sauer, a member of Weavers
Way’s board and director of the Philadel-
phia Association of Community Develop-
ment Associations, talked with the audi-
ence about the various efforts to develop
neighborhoods.

The attraction of these videos was ap-
parent when a short recess was called for
those wanting to leave before showing an-
other set. One person left; all the rest
stayed. The second showing focused on

three other neighborhoods: the “Bad-
lands” (eastern North Philadelphia),
where a determined group of residents
drove drug dealers from their blocks; Gi-
rard Ave. West, a community united in
working for improvement; and South-
wark, a successful community garden.

Even though these videos were made
by amateurs in the communities, they were
marked by professionalism in execution.
They are a tribute to the work that Scribe
(www.scribe.com) has done in empower-
ing neighborhoods. “Precious Places” is
produced by Scribe Video Experience,
which offers workshops on videomaking
and schedules master classes and screen-
ings.

There are a number of other communi-
ties who have made videos, and the Educa-
tion Committee hopes to schedule another
showing later in the year with other com-
munities. Films of interest to the Weavers
Way community are shown on the second
Wednesday of each month at the Little
Theatre in the Video Library. Watch the
bulletin board in the store and the e-
newsletter for the names of future films.

Film Series Shows Precious Places
by Larry Schofer

On Friday, May 2, at 7:00 p.m. the fab-
ulous Jacksonville Mass Choir (J-MAC), is
coming to Philadelphia for an unprece-
dented concert performance at Martin
Luther King High School. As a special,
added attraction, J-MAC will be sharing
the stage with student singers from Martin
Luther King High School.

J-MAC is an acclaimed all-city ensem-
ble of 40 talented young vocal performers
aged 13-24 from inner-city Jacksonville,
FL, and its surrounding counties. J-MAC’s

repertoire includes everything from con-
temporary rhythm and blues, Motown
and gospel to Broadway show tunes and
patriotic classics. Deborah McDuffie, J-
MAC founder and director, is a music in-
dustry veteran who has composed and
produced music for an impressive list of
superstars including Philadelphia’s own
Patti Labelle. With J-MAC, Deborah is
driven by her belief that every child has
untapped talent and potential that can
shine for all to see.

For tickets call 215-276-5748.

King High School Concert to Showcase
R&B, Motown, Gospel Tunes
…and Versatile Talents of Inner-City Youth
by Barabara Hare
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NNooww  ooppeenn......

MMaaggiicc  EEyyee  PPhhoottooggrraapphhyy
FFiinnee  AArrtt  PPoorrttrraaiittuurree

by commission

HHaarrrryy  RR..  CCaarrtteerr
PPA certified

TThhee  CCaarrrriiaaggee  HHoouussee
at 

6608 Lincoln Drive 
Philadelphia, PA 19119

for information or to book a sitting 215-844-0409

www.magiceyephotography.com

Rediscover your deepest self, your talents, natural joy and grounded strength.

.

Intuitive Therapy
For transforming your life & opening to infinite possibilities...

Jody Friedman, M.S.W.
Intuitive

Certified Psychoanalyst
Essential Life & Career Coach

Chestnut Hill
215-242-1460

HOURS
Mon-Wed: 10 a.m.-7 p.m.

Thurs: 10 a.m.-8 p.m.
Fri: 10 a.m.-9 p.m.
Sat: 10 a.m.-6 p.m.
Sun: 12 p.m.-5 p.m.

www.bigbluemarblebooks.com!

Summer Reading
Groups Coming!  

With fun-filled crafts/activities, 
snacks, and great books! 

Check our website for more information, and

sign up on our email newsletter... 

www.bigbluemarblebooks.com

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

Voted

Best Kids’ Bookstore
in Philly 2007 by

Philadelphia Magazine!

Most mornings, everyone assembles in
the school yard. Little kids, big kids, teach-
ers, parents. Good morning, Pledge of Al-
legiance, announcements. Let’s start our
day on a good foot. That is Henry.

Henry is — and always has been over
my years as a parent at the school — all
about kids. My two children are long since
past their Henry years, but the school still
figures prominently in their identities and
occupies a big place in their images of the
world that shaped them. We are lucky to
have been a part of that world.

Memories of Henry are vivid and
plentiful. Activities abounded — that
great combination of work and play that
you find at inspired schools like Henry.

I am recalling science fairs in which
neighbors (often retired people) assumed
the role of evaluators and judges. Or those
glorious late spring concerts, when kids
performed classical music and jazz, and
fourth graders, dressed in their orchestral
best, belted out trumpet solos.

Teachers worked hard at Henry. They
motivated kids to write their own books,
participate in oratory competitions, create
murals, dress up in colonial costumes,
play basketball. They organized well-
thought-out trips, near and far: hikes in

Carpenter’s Woods, trips to Woodmere
Art Museum, studying and touring his-
toric Germantown… the immediate area
was Henry’s extended classroom. Live
opera performances and trips to the Mu-
seum of Natural History in New York City
and the National Liberty Museum in
Philadelphia are examples of other oppor-
tunities our kids enjoyed. One remarkable
teacher moved mountains to take sixth
graders every year for an intensive out-
door, quasi-camping experience, full of

new kinds of challenges for the kids.
When my son participated, it poured rain
much of the time, but he came home hap-
py and excited about the experience.

Parents have always played an active
role at Henry School. When the school
district announced that the music pro-
gram would be all but eliminated due to a
shrinking budget, parent musicians
stepped in and taught music classes.
Singing was not about to come to an end
at Henry School. One father, conversant in
stage technology, took charge of lighting

and equipment so the hugely successful
1995 performance of Guys and Dolls
could go on. Another mom organized a
way to enhance and expand the library
collection: “Books for Birthdays.” A stu-
dent’s birthday was memorialized with the
donation of a book to the Henry School
Library. And then there were the “math
moms.” Working together with the class-
room teacher, a group of moms appeared
weekly to give extra, “hands-on” support

C.W. Henry School 100 Years Old and Going Strong: A Remembrance
by Lisa Baird

(continued on page 9)

THESE PHOTOS SHOW THE BEGINNING OF CONSTRUCTION OF HENRY SCHOOL IN 1907, AND JUST AFTER COMPLETION IN

1908. PHOTOS ARE COURTESY OF PHILLYHISTORY.ORG, A PROJECT OF THE PHILADELPHIA DEPARTMENT OF RECORDS
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Omnia De Arbore Vitae
(215) 848-7260

Did you make a New Year’s resolution
to get fit? To get more exercise? To meet
new people? If you answered yes to any of
the above, you can sign up for Carpenter’s
Woods Town Watch Patrol and accomplish
all three in as little as one hour a week. In
just one hour you can help keep your
neighborhood safe, get yourself in shape
and meet some really nice people, all at the
same time. We have walkers and bikers for
those who want to stay in shape or get in
shape, and we have members in vehicles
who are keeping their brains in shape with
great company and conversation.

If you never have patrolled, you will be
surprised by how easy and how much fun
it really is. We walk and talk and use our
eyes and ears – evening or daytime. Once
in a while, if something seems odd, we call

it in on the two-way radio patrollers carry
to stay in touch with each other and with
our base operator. You can sign on to walk
or ride with a friend or with neighbors
who sometimes go by code names like
Thelma & Louise, Walker Texas Ranger,
and Lola — or maybe you’d like to meet
our First Lady. Who will you be when
you patrol? 

To sign up, just call us or go to our
website, and you will find lots of useful in-
formation there. For those of you who
have patrolled with us in the past and
have gotten too busy to sign up – we still
need you!

So put off fitness, neighborliness, and
fun no longer — come join us!

Contact us at www.cwtownwatch.org
or call 215-586-3987.

to children learning the language and con-
cepts of basic mathematics. These were
just a few of the many ongoing ways in
which parents pitch in.

Public schools at their best embrace
the mission of addressing the needs of all
the children whom they are charged to ed-
ucate. Henry did its damnedest to honor
this responsibility. There was this “let’s roll
up our sleeves” kind of attitude, let’s figure
out what works… and implement it. And
let’s keep re-evaluating our approach. I
saw this steadfastness and expertise on the
part of many educators at Henry when
they encountered children with learning
or behavioral challenges. It wasn’t just
about the stars in the classroom. All kids
were valued. All kids were important.
Henry was home for its kids, period. And
its quality of excellence was not the bril-
liance of one or two extraordinary stu-
dents or teachers, but the excellence found
in a determined community trying to ac-
complish something truly difficult, and
succeeding at it.

Years after I graduated from high
school, I learned that my favorite teacher
of all time, my ninth grade history teacher,
graduated from Henry in the eighth grade
class of 1935. Her name is Beatrice (Bebe)
Nava, and after Henry, she went on to

graduate from Germantown High School
and then Bryn Mawr College. Bebe earned
a master’s degree in education from Penn
and another in history from Bryn Mawr.
Bebe has had a long and distinguished ca-
reer as a writer and an educator, most re-
cently welcoming and teaching new immi-
grants in New York City.

Recently, Bebe recalled her Henry
principal, Caroline T. Moffett, a naturalist,
who loved the birds of Carpenter Woods
and organized the annual “Bird Masque”
event every year in the park. She promised
to give me more details of this event when
I visit her soon. Perhaps it can be the re-
birth of a tradition for the next 100 years
at C.W. Henry.

Carpenter’s Woods Town Watch
Members Get Fit, Meet Neighbors
by Heather Pierce

H e n r y  S c h o o l
(continued from page 8) C.W. Henry School’s

Centenial Celebration

Commodore Barry Club
May 29, 2008

For tickets & information, visit:

www.freewebs.com/cwhenry100

or call 215-586-3544
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Weavers Way members are united in
their cooperative ways and awareness that
living your values is more effective than
simply talking about them. Within our
membership are those of us who choose
to keep our children out of school. We
constitute a sub-culture within a sub-cul-
ture wrapped in an enigma.

“I am against homeschooling.” That is
what I hear so often when I tell people I
homeschool my son. They object to the
idea of keeping children at home se-
questered from the rest of society, hover-
ing over worksheets and running to par-
ents to correct them. Luckily, many home-
schoolers are more imaginative than that;
they actually get out into the world more
than those children who spend most of
their waking hours in institutions that
prepare them for “Real Life” by keeping
them from it.

Homeschoolers are a fascinating
group. We are resourceful people who cre-
ate our own opportunities. While we dis-
play a fierce independence, most are
rather community-minded, quite aware of
the accuracy of that trite cliché, “It takes a

village to raise a child.” Our resourceful-
ness is evident in our ability to recognize a
need in our family, seek others with a sim-
ilar need and create opportunities to meet
that need. For example, one person saw a
need for indoor physical activity and
asked the YMCA for a class that included
time in the gym and the pool. When
homeschoolers feel a need for social inter-
action, we form multi-age geographically
based playgroups. When we need support
and a means to share information, we cre-
ate listserves.

What kind of education can families
offer their own children that schools can-
not? In my experience, it is a very cus-
tomized, broad-based and flexible one.
Parents of homeschoolers tend to focus on
other areas of development in addition to
those addressed through academic sub-
jects. Emotional competency, ability to
make healthy choices and an awareness of
the benefits of collaboration to name a
few. Many of us help our kids develop in-
terests they already have as well as expose
them to new ideas and activities. A cook-
ing activity incorporates math, reading a
work of fiction can be a history lesson, and

fixing your bike is an opportunity to ex-
plore mechanical physics. We see learning
opportunities in just about everything.

In conclusion, I would like to point
out how homeschoolers are agents of so-
cial change. In evolutionary terms, we are
cultural mutants. If a mutation allows the
organism to adapt to a changing environ-
ment and be more likely to survive to re-
productive age, their genes get carried on.
In the case of homeschooling, the “organ-
ism” is the homeschooler, the “environ-
ment” is mainstream culture and its ten-
dency to churn out people lacking self-di-
rection and collaboration skills, and “pass-
ing on genes” can be translated to a con-

tinuation of the lifestyle and values. The
more we homeschoolers live our values
and pass them on to our children, the
more likely we are to change society to
value learning through living.

Katie O’Connor runs Talking Stick
Homeschooling Program, offering self-di-
rected learning in a group setting. Call her
at (610) 331-1387 or e-mail her at
ko_345@yahoo.com for more informa-
tion about homeschooling.

Cultural Moment: Homeschoolers in Our Midst 
by Katie O’Connor

JEWELRY
WEARABLE ART

CONTEMPORARY CRAFTS

7151½ Germantown Ave./215-248-2450
www.artistagallery.info

Tues. - Sat. 11 to 6
First Friday Open til 8!!

Cleaning Lady
Seeks More Work
Currently cleaning homes in

West Mt. Airy and on the Main
Line. Daughter attends Saul
High School in Roxborough

215-289-0634
267-456-3573
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Chestnut Hill hours:
Mon. - Fri.    7:00am-6:00pm 
Saturday      8:00am-6:00pm
Sunday       8:00am-1:00pm

visit www.nightkitchenbakery.com to see our holiday menu

45 E. State St.
Doylestown Borough

(215)348-9775

7725 Germantown Ave.
Philadelphia, PA 19118

(215) 248-9235

Don’t forget to place
your orders for 

Graduation!

Ronni H. Rothman, CNM
215.327.1547 Gentle gynecology and

obstetric services in 
two convenient locations:

606 Carpenter Lane, Mt. Airy
832 Germantown Pike, Plymouth Meeting

would listen to Jules explain what he
wanted to suppliers and think, “this guy
has a gift.” His combination of clarity,
matter-of-factness, and the appeal of his
goal (and his commitment to it) proved
almost irresistible. Over and over again,
the suppliers went along. Weavers Way
benefited from these arrangements for
many years.

The other thing I learned from Jules is
that it should be normal behavior to treat
your employees well, and that the work-
place does not have to have “us” and
“them” type divisions between manage-
ment and staff. Up until my employment

under Jules (with the exception of when I
worked for my own family’s businesses),
in most of the jobs I had it was clear that
management usually wanted employees to
do as much work as possible for as little
pay as they could get away with. Jules was
the first manager I met who did not prac-
tice this approach.

At 21, I was very idealistic and a bit of
a know-it-all and also judgmental, espe-
cially when it came to food. What I didn’t
know then, but do now, was how impres-
sionable I was, and how much of an im-
pression Jules made on me, much to my
betterment.

Since it is 34 years since the Jules era,
and few current members and staff knew

him, I thought it would be appro-
priate to reprint something from a
past Shuttle issue (January/Febru-
ary 2005) about the fall member-
ship meeting which Jules attended:

“Perhaps the most poignant and
heartwarming moment of the
evening came when 78-year-old
Weavers Way founder Jules Timer-
man stood up in the audience and
made his way to the stage in order
to be honored by hundreds of par-
ticipants. ‘Thank you for this enor-
mous turnout,’ Jules told the admir-
ing crowd. Under his direction, the
Co-op began as a ‘pre-order buy-in
group open only once a week,’ ex-
plained Bob Noble. ‘Jules distrib-
uted flyers and talked ‘co-op’ to any-
one who would listen,’ he added. A
prodigious worker who clocked 70 to 80
hours a week with no salary during the Co-
op’s infancy, Jules bought the property at
559 Carpenter Lane in 1973 for $5,000. ‘A
lot of water has flowed under the bridge,
and not all of it good,’ Jules remarked to the
audience. ‘But the Co-op has surmounted
me and all the other problems,’ he said with
humility, ‘and it will go on for another 30
years. You should all feel a part of an en-
during tradition.’ In his address, Jules

Timerman referred to Mt. Airy as one of
the ‘great neighborhoods in the country.’
Once more, he offered of the Weavers Way
Co-op, ‘It’s individual acts of kindness to
neighbors that make this thing go on and
on.’”

Jules was one of the many people that
helped make Mt. Airy the neighborhood
we all love so much. His spirit lives on in
the lives he affected and the Co-op he
founded.

J u l e s  T im e rma n
(continued from page 1)
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Open House
TTuueessddaayy,,  MMaayy  66,,  88::4455  aa..mm..

(Grades Pre-K – 5)

CALL FOR A TOUR

Specializing in:
“Green” (Environmentally Conscientious) Meetings and Events
Weddings  Special Occasions  Corporate Events

tel. 267-909-2984 fax. 267-773-3317
MCarter@mairaffair.com  www.mairaffair.com

Marion Carter
Owner/Event specialist

that are contained in this Shuttle. Howev-
er, below is a brief summary. We have
worked and re-worked the language and
ideas many times and these reflect our ef-
forts to both improve Weavers Way’s
democracy and to ensure a strong, compe-
tent board as we move into the future.

1) Voting by Ballot — Article IV, Sec-
tion 6d is a new section. In an effort to
provide a more fair and open voice to the
membership when a vote of the member-
ship is needed, the board is proposing to
change the voting process from
voice/hand-raised vote to paper ballots in
the following circumstances: (1) for elec-
tion of directors; and (2) if authorized by
the board, for any other issue that may be
brought to the members for vote, includ-
ing amendments to the bylaws. After re-
searching other food cooperative process-
es, the board decided that ballot voting
would provide an opportunity for mem-
bers who are not able to attend a meeting
in person to make their choice on a topic
or issue known. Ballot voting also allows
members time to weigh options and delib-
erate on issues before open debate and
vote. Section 6d spells out the rules that
will govern ballot voting.

2) Election of Directors — Article V,
Section 1 is revised to reflect that all vot-
ing for directors shall be by paper ballot
and absentee ballots will no longer be nec-
essary, and to spell out the rules that will
apply when electing directors by ballot.

Article V, Sections 2 and 3 are revised;
(1) to treat Weavers Way employees the
same as other members when running for
a slot on the Board of Directors, except
that only two Weavers Way employees
may serve as directors at any one time; (2)
to restrict any director who has served as a
Director for five consecutive years from
being a candidate for a board slot until the
member has retired from the board for at
least one year; and (3) to set aside a board
slot solely for the immediate past presi-
dent. The board feels strongly that adding
clarity about these roles is prudent and
appropriate.

Article V, Section 4 is revised to better
describe how the officers of the board are
to be elected and to change the term of of-
fice from two to three years. The board be-
lieves that the additional year would help
to minimize any turbulence when direc-
tors transition on and off the board. Turn-
ing over of one-third of the directors
rather than one-half of the directors is ex-
pected to be less disruptive to the business
of the board.

3) Executive Session — Article VI, Sec-
tion 11 is designed to create a mechanism to
preserve confidentiality when sensitive is-
sues are brought to the board. A majority
vote of the board would be required to go
into executive session. The board antici-
pates that the General Manger’s perform-
ance review and other personnel issues are
instances where the board may feel the need
to protect an individual’s or household’s
privacy. Safeguards are provided to protect

the open and transparent manner in which
the board conducts the Co-op’s business.

Each year that I have been on the
board we have gone into executive session
to consider the General Manager’s per-
formance evaluation and compensation.
Nothing in our current bylaws allows ex-
ecutive session nor does it put any param-
eters on such a session. I feel strongly that
this is a necessary and prudent amend-
ment.

4) General Changes — Changes are
made to clarify the intent of the bylaws
without changing their meaning. For ex-
ample, Article III, Section 1 is clarified to
expressly state that legally emancipated
minors may be members, and it more
clearly defines who may be a voting mem-
ber. Section 7 is revised to eliminate the
use of the antiquated Robert’s Rules of
Order in conducting meetings. Section 4
of Article V is moved to Article VI so that
all matters relating to officers are covered

in the same article. Rules governing when
notices must be posted for changes to the
bylaws and other issues to be considered
by the members are made consistent.
There are also dozens of spelling, capital-
ization, and other format changes.

Literally, hundreds of hours of com-
mittee meetings, board meeting time, and
individual board member effort went into
creation of these bylaw amendment pro-
posals. Only after lengthy and committed
discussion and debate did the board agree
to bring them before the membership.
While these issues may seem arcane, they
speak to the core of creating both a
strongly democratic and effective organi-
zational structure. In past years, this co-op
has made spectacular progress at achiev-
ing its mission and goals. The board be-
lieves these bylaw changes will strengthen
us for the very dynamic future we face. We
look forward to discussing these changes
with you on May 17.

B y l aw  C h a n g e s
(continued from page 1)
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Nancy Weinman
At-Large Director

Why is Weavers Way Co-op important to you?
A member of Weaver’s Way since 1974, I

deeply value all aspects of the Co-op’s

mission, especially the sense of communi-

ty it has built and inspired, the diversity

embraced by its membership, its support

of local businesses and other coopera-

tives, and its commitment to local farming

and environmentally healthy products and

practices. I also enjoy grocery shopping

where I regularly bump into friends and

am welcomed by staff who know my

name and my children. I cannot imagine

the personal sense of loss I would feel if

the Co-op were not part of my life.

What volunteer experiences have you had with other co-
operatives or organizations?
I started volunteering with cooperatives

in the 1980s when I enrolled my two sons

in the cooperative nursery school at

Summit Presbyterian Church. Most re-

cently, I served on a fund-raising and plan-

ning committee of the Mann Music Cen-

ter and co-chaired the health law com-

mittee of the Philadelphia Bar Associa-

tion.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
An attorney who has counseled business-

es and non-profit corporations for 30

years, I regularly advise community-based

organizations on transactions and gover-

nance matters.When I learned of the Co-

op’s financial crisis several years ago, I vol-

unteered and was elected to serve on the

Accountability Committee. To stay in-

volved in implementing the lessons

learned, I joined the Board two years ago

and have been serving as Vice-President

throughout my two-year term.

What do you think are some important challenges for
the Co-op in the short or long term?
The  Co-op’s greatest challenge, both in

the short and long term, is to find ways

for the Co-op and its staff to grow and

change without sacrificing the sense of in-

timacy, member participation, and shared

values that make Weaver’s Way so unique.

Sylvia B. Gentry
At-Large Director

Why is Weavers Way Co-op important to you?
I have a strong sense of the importance

of community. In addition, I enjoy cooking

and nutrition, and share the values of

Weavers Way. Since moving from Cincin-

nati to Mt.Airy two years ago, I have be-

come aware that Weavers Way provides

the opportunity to participate in deter-

mining the source of our food and its dis-

tribution, as well as determining the kind

of food we consume.

What volunteer experiences have you had with other co-
operatives or organizations?
I have served on numerous boards in

Cincinnati, including my local community

council, the Clifton Town Meeting, and a

spin-off nonprofit organization that

gained ownership of a former neighbor-

hood movie theater, saved it from becom-

ing a fast food restaurant as proposed by

its former owner, and developed it into a

successful 5-screen movie theater.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
I have had considerable experience in

working on community Boards, in the ar-

eas of planning, development, and fund

raising. I am a Social Worker by profes-

sion and have had considerable experi-

ence in managing and developing pro-

grams.

What do you think are some important challenges for
the Co-op in the short or long term?
The most important challenges for the

Co-op at this point are addressing the

need to expand while maintaining the val-

ues and community base it embraces. Ad-

dressing the need to expand while main-

taining our fundamental values will be our

challenge.

Any other personal information you would like to share?
In addition to our daughter, son-in-law,

and their two children who live in Mt.

Airy, we have a son who lives in Chicago.

Mt.Airy is similar to the community in

which we lived in Cincinnati. I have al-

ways been involved in the life of my com-

munity, and want to continue that here.

Chris Hill
At-Large Director

Why is Weavers Way Co-op important to you?
Weavers Way is the heart of the commu-

nity, and a regional leader in making a lo-

cal, sustainable food system a reality.

What volunteer experiences have you had with other co-
operatives or organizations?
Worked at The Wedge Co-op in Min-

neapolis. Serve on Board of Mill Creek

Urban Farm.Worked with Farm Aid to

develop an urban farm bike tour. Served

on the board of the Duval Street Im-

provement Association. Served on the

Organic Committee of the National

Campaign for Sustainable Agriculture.

Serve actively on Weavers Way Farm

Committee.Work with the Common

Market local foods distribution center ini-

tiative.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
Worked closely with farmers and food

activists as founder of Rodale Institute’s

newfarm.org. Bring to the board a deep

knowledge of farming and regional food

economies, and a passionate interest in

building infrastructure for increased ac-

cess to local foods. (Roots of interest?

Years spent on granddad’s farm in Okla-

homa, inflamed by reading Wendell

Berry’s passionate critiques of U.S. agri-

culture.) I’m also an innovator: Co-found-

ed City Paper, New Farm, howtogoorgan-

ic.com and dozens of other web sites and

publications. Bring creativity and discipline

to the process of envisioning the Co-op’s

future.

What do you think are some important challenges for
the Co-op in the short or long term?
Handling expansion and growth in a way

that doesn’t violate the spirit of the com-

munity. Learning how to provide leader-

ship and support for development of oth-

er cooperative enterprises in the region.

Any other personal information you would like to share?
Passionate gardener with a thing for

tomatoes and hot chili peppers; can,

freeze, dry, roast hundreds of pounds a

summer. Writer and editor with over 25

years experience. Have had success with

grant writing.

Jim Peightel
At-Large Director

Why is Weavers Way Co-op important to you?
I hear members, neighbors, and visitors

refer to Weavers Way Co-op, as more

than the corner store at Carpenter and

Greene. For some, it’s mostly a local

friendly crowded store, for others — in-

cluding myself — it’s a place that builds

and sustains community through pro-

grams, notice boards, and engaging other

community groups. It’s also a place that

values values, and tries hard to put its

money where its mouth is regarding envi-

ronmental impact, member participation,

economic fairness, diversity, and our mis-

son statement.We may debate the details

but these things actually matter at WW.

What volunteer experiences have you had with other co-
operatives or organizations?
My first experience with co-op experi-

ence and philosophy, some 20 years ago,

was at a student housing co-op in Austin

Texas. I served on the board the second

of my two years there.At WW this will

be my third and final two-year term on

our board.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
One practical part of what I bring to the

board after four years is the return on

the Co-op’s investment in board mem-

bership. Board orientation, mentoring,

training, and the ongoing experience of

putting in the time and energy of board

work, prepare a member to know and re-

spect the role.To keep the Board experi-

enced, yet refreshed and not entrenched,

I support the six-year limit for a stretch

of board service.

What do you think are some important challenges for
the Co-op in the short or long term?
How do we survive, develop, and trans-

form? I think we need a broader way to

think of expansion, not just new store lo-

cations, but how to balance our tried and

true identity with making a bigger differ-

ence in our community.

Any other personal information you would like to share?
Family, friends, movies, tennis, photogra-

phy.

Candidate Statements for the Board of Directors
Candidates for the Weavers Way Board of Directors are asked to answer these five questions:

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

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

3.What experiences and skills or unique perspectives will you bring to the Co-op Board?     

4.What do you think are some important challenges for the Co-op in the short or long term?

5.Any other personal information you would like to share, i.e. family, hobbies, work experience,

special talents, etc.

SSpprriinngg  GGeenneerraall
MMeemmbbeerrsshhiipp  MMeeeettiinngg

May 17, 2008
Summit Church, Greene & Westview Streets

5:30-6:30 p.m., Eat, Meet, and Greet 
6:30 to 8:30 p.m., Meeting, Board Elections
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Edward R. Case
At-Large Director

Why is Weavers Way Co-op important to you?
Philosophically as an egalitarian system

that treats every member’s needs equally.

Socially as a center of positive community

activity. Pragmatically as a market for al-

ternative suppliers and products that

would not otherwise be available.

What volunteer experiences have you had?
Commonwealth Youthchoirs (financial

planning), Philadelphia After School Activi-

ties Partnership (chess for children), Had-

donfield Friends School trustee (plan-

ning). In 2007 – 08 I have been a Board

member and Treasurer of Weavers Way.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
I am a corporate chief financial officer

with 25 years’ experience in business

planning, financial statement preparation

and interpretation, and financing. Previ-

ously I ran the ceramics business unit for

Armstrong World Industries.

What do you think are some important challenges for
the Co-op?
We need to maintain a balance among fi-

nancial health of the Co-op, low prices

for members, and support for community

activities. Expansion can be controversial

— one constituency favors expansion and

another favors an unchanged corner

store. We have to balance both groups’

interests. As treasurer I will work to en-

sure that any expansion does not put at

risk the financial stability of Weaver’s Way.

Any other personal information you would like to share?
Resident of Mt.Airy since 2006, four

blocks from the Co-op. Four children

through or at Germantown Friends

School. My wife Mary Ann is a long-time

community volunteer. I have confidence in

the collective judgment of the Board, staff

and membership of the Co-op.

Sue Wasserkrug
At-Large Director

Why is Weavers Way Co-op important to you?
I am a firm believer in alternative eco-

nomic models, particularly those that

promote social and environmental justice,

and it’s important to me to have a place

to shop where I feel that I am putting my

beliefs into practice. I like to know where

my food comes from, and I prefer eating

healthy, locally produced food.The Co-op

is important to me for its role in promot-

ing a strong sense of community, too.

What volunteer experiences have you had with other co-
operatives or organizations?
I have been a member of several co-ops

over the years. Most have been grocery-

style co-ops like Weavers Way (in Balti-

more, Cleveland, Iowa City, and Tucson),

and some have been dining or living co-

ops. I also was a founding member of a

food-buying club.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
I have excellent organizational skills and

I’m well-informed about food issues, from

nutrition to food politics. I have a back-

ground in anthropology, law, and journal-

ism — all of which have contributed to

my ability to examine issues from various

perspectives and to articulate a range of

positions.

What do you think are some important challenges for
the Co-op in the short or long term?
The expansion of the Co-op and the

growth of Weavers Way Community Pro-

grams are two of the Co-op’s greatest

challenges. In fact, I am running for the

board at this time because of my interest

these two issues.

Any other personal information you would like to share?
I have a great sense of humor, and I’m a

great cook. I love having the coop as my

“corner grocery” - I live just a block away

Bob Noble
At-Large Director

Why is Weavers Way Co-op important to you?
The idea of neighbors organizing for the

mutual benefit of all is exciting to me.

Weavers Way enriches our community by

providing a means for us to participate in

an alternative economic enterprise—one

that embodies the values of healthy food,

concern for the environment, and collec-

tive self-reliance.

What volunteer experiences have you had with other co-
operatives or organizations?
I am the current Board President of

Weavers Way Community Programs. I

helped start a co-op in Cambridge, MA, in

1971. I have been a union organizer and

community activist.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
I was WW Board President from 2002-

2006 and have served on many commit-

tees. I have attended several co-op na-

tional conferences. I was a delegate to,

and presented at, the International Coop-

erative Alliance General Assembly this

past October.

What do you think are some important challenges for
the Co-op in the short or long term?

Our biggest challenge now and in the

coming years is responsible, managed ex-

pansion in a way that maintains our iden-

tity, values, and cooperative principles.We

need to broaden our membership base

and increase our diversity.

Any other personal information you would like to share?
I am a Sr.Technical Consultant at the

Philadelphia Stock Exchange where I have

worked for the past 20 years. My wife of

30 years, Mindy, is a Philadelphia public

high school math teacher.We have a

daughter in graduate school and a son in

college.We’ve lived in Mt.Airy (just a

block away from the Co-op) for 15 years.

John Adams
At-Large Director

Why is Weavers Way Co-op important to you?
Weavers Way is a well-earned Mt.Airy

icon and a demonstration of how to do

fair business. It is a core example of the

type of things that build a true viable

community.

What volunteer experiences have you had with other co-
operatives or organizations?
Past president and frequent Board mem-

ber of Chestnut Hill Business Association.

Past Board member Chestnut Hill Busi-

ness Improvement District. Past Executive

Search Committee OHBA. Past CHBA

liason to Chestnut Hill Community Asso-

ciation Design Review Committee. Past

member Teen Committee of Sedgewick

Cultural Center. Past member of Vince

Pierri’s Committee to start merchant dis-

count program for Weaver’s Way. Past

Board member United Communities of

Southeast Philadelphia.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
Recently designed and implemented

Weaver’s Way 2nd floor sound system.

Free consultations with numerous

Weaver’s Way managers over the years

on electronics issues in many regards.

What do you think are some important challenges for
the Co-op in the short or long term?
Physical plant issues, parking/loading is-

sues on the ongoing balance of

quality/price/value/ and values for a co-

op. I am not cutting-edge current but am

aware of ongoing themes.

Any other personal information you would like to share?
My wife, Elena Aldrete, and I enjoy travel,

hiking, camping, our dogs, arts and music,

sports, politics and activism, and living in

Mt.Airy.We have a strong social network

of family and friends, and recently reno-

vated two Victorians into quality, afford-

able rental units in this area.

Dave Tukey
Staff Director

Why is Weavers Way Co-op important to you?
Weavers Way is well positioned to be a

dynamic partner in the transformation of

neighborhoods within Philadelphia. It em-

bodies value and values, and its success as

a member-owned cooperative can serve

to empower others. Its unique shopping

experience has made it an icon of West

Mt Airy.

What volunteer experiences have you had with other co-
operatives or organizations?
Working with the Philadelphia Tree Ten-

ders program in recent years, I have coor-

dinated the planting of roughly 100 street

trees in West Mt Airy.

What experiences and skills or unique perspectives will
you bring to the Co-op Board?
I have experience with institutional

strategic planning, self-studies, and vision

statements. I sponsored efforts promot-

ing institutional values, such as continuous

quality improvement teams, and facilitated

consensus building both within and

among groups. I have also been involved

in programs that fostered diversity in aca-

demic institutions.

What do you think are some important challenges for
the Co-op in the short or long term?
A major short term challenge within the

Board is the continued implementation of

policy governance and refinement of

“ends policies” that guide management.A

challenge to both Board and management

is how best to involve Co-op members in

committees and decision making.A signifi-

cant long term challenge is improving and

expanding retail operations at our cur-

rent location and beyond, and what state-

ment we want to make in this process

about the place of Weavers Way on the

economic, political and social landscape of

West Mt Airy and the city as a whole.

Any other personal information you would like to share?
I enjoy bicycling, games like chess and go,

celtic fests, history, and hand drumming,

especially middle eastern rhythms for

dancers. My wife and I love Cornell hock-

ey, Jane Austen, our two cats Rosie and

Banjo, and trees ... lots of trees.
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Be Green
Why drive to the ‘burbs or Center City?
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20 W. Allens Lane
Philadelphia, PA 19119

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

Family Owned
call

Ken or Max Glantz

Collision Repair Professionals Since 1945

My friend Andrea is full of ideas. She
has big ideas about, say, careers and home-
based businesses, and she has tons of
smaller ideas about things like food and
fashion. Similar to the way many of us
live, I think, Andrea’s home is often the
canvas for her ideas. Thus, there are proj-
ects in various states of completion all
around her house. Like me, Andrea is in-
terested in doing home projects herself
both to save money and to learn skills. I
love the sense of accomplishment that
comes from the completion of a concrete
task, but often I am intimidated by proj-
ects because I worry that I do not have the
expertise to execute them well. Andrea
and I are fortunate to have several friends
who do have the skills needed to tackle
home projects and they have been gener-
ous in sharing their expertise. And while I
can offer my limited skill and muscle to
their home projects in return, I am always
fearful of asking too much of my friends.

Last fall, Andrea’s greatest big idea was
to form a cooperative of families to do
home improvement projects. She invited

five other families, all Weavers Way mem-
bers, to dinner and we came together to
eat, drink, and brainstorm. Half of the
families included at least one member
with real home improvement expertise.
We reached consensus on the mission of
the group, which is to create an intention-
al community of families and friends to
share home improvement tasks. We
agreed to attempt to include the children
as much as possible, and to allow mem-
bers to both share their expertise and
learn new skills.

The rules for the cooperative include a
commitment from each family to partici-
pate in each of the six projects that take
place during the year and to donate ap-
proximately six hours of work from each
adult family member. In order to facilitate
fairness within the community, we all
agreed to be conscientious of how we use
the group and to be assertive with kind-
ness when dealing with other group mem-
bers. Each member family is entitled to re-
ceive one project per calendar year. Each
project should require about six hours of
work per adult participant, plus any jobs

that can be completed by appropri-
ately-aged children.

We had a lively time agreeing
upon a name for our group. We all
likened the spirit of the group to an
old-school barn-raising, but we didn’t
want to use that name as it felt too
specific. One member suggested
Shared Home Improvement Team
and Family Activity Cooperative En-
deavour, and while some of us loved
that idea, most felt the acronym was
offensive and not reflective of the
family nature of the endeavor. Subse-
quently, another group member found the
word “Talkoot” on Wikipedia. Talkoot is a
Finnish word derived from the name of
the founder of the original group.
Wikipedia defines talkoot as a group of
people gathering to work together, for in-
stance, to build or repair something. A
talkoot is by definition voluntary, and the
work is unpaid. The task of the talkoot
may be something that is a common con-
cern, i.e. for the good of the group, or it

may be to help someone with a task that
exceeds his or her own capacity. The insti-
tution bears considerable similarity to
barn-raising but is more general in appli-
cation.The definition felt right to all of us,
and Andrea is of Finnish descent, thus we
christened our own group the Talkoot.

We commenced our inaugural Talkoot
in late February at Sarah and Frank’s
house. In their old Mt. Airy home, they

Talkoot: Friendly  Work Co-op Gets the Job(s) Done

(continued on page )

by Marisa Crandall

Do you have difficulty creating and sustaining
intimate relationships?

Do you find it difficult to express your anger directly?
Or do you express only your anger?

Would you like to learn how to assert yourself and express
your needs and wants?

THEIR PARENTS HARD AT WORK, THE KIDS WORK

JUST AS HARD AT STAYING OUT OF THE WAY

(continued on page 18)
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Monthly Recycling
Third Saturday Each Month
9 a.m. to 1 p.m.(sharp) 
in the parking lot behind the firehouse at 
Germantown Ave and Carpenter Lane.

Upcoming Dates: May 17, June 21, July 19

Enviro-Tips:
1. Bring your own plates to the
Spring General Membership
Meeting. The Environmental 
Committee will do dishes at 
the annual meeting, so bring 
your own plates, flatware, etc.

2. Visit  www.catalogchoice.org. This 
website will remove names and addresses 
from the whatever catalog mailing lists one wishes.

3. Nonprofit Technology Resources, 1540 Brandywine St.,
takes computer equipment and repairs it for resale and
donation. Visit their website at www.ntronline.org for loca-
tion, times, etc.

The recycling

committee also

works in the park.

Join us 9 a.m., Sun.,

April 13, Hortter St.

and Park Lane!

had a room whose walls somehow had re-
sisted all efforts to paint them and whose
woodwork was similarly impossible to al-
ter. Frank found a product that purported
to create a new wall surface (called
NuWall), and applying that product con-
stituted the bulk of the work for the day.
Several of the more skilled members went
off site to James’ workshop to construct
cabinetry to be installed in the space.
Charlotte and I spent six hours scraping
and sanding doors to remove layer upon
layer of old paint; a thankless but neces-
sary job. Four other adult Talkooters ro-
tated through childcare, food and bever-
age procurement, and “running” materials
and children between sites.

There are 12 children among the
Talkoot families, ranging in age from one
year old to almost 12. We decided that due
to the nature of the project (lead paint re-
moval), the weather (too cold for outdoor
play), and overall convenience, it would be
best for the youngest children to be super-
vised off site. The older kids contributed a
few hours early in the day by painting, and
joined the younger babes after lunch.

After the long day’s work we shared a
potluck dinner and the evening was
capped by a fabulous musical perform-
ance by all of the children and Andrea
(another of her great ideas). We were all
exhausted, and the room was far from
completely finished, but Frank and Sarah
were thrilled to have the new wall surface
up, two doors sanded and primed, and a
new custom cabinet built. The key to the
success of this project was in the planning

stage: Frank had thoughtfully parsed the
overall project into component tasks that
could each be accomplished within the
six-hour time frame. Also, Frank and
Sarah managed expectations appropriate-
ly, so even though I felt frustrated that
there was not more to show for the hours
of work I put in, they were quite happy to
have avoided all of that scraping and
sanding despite the fact that all of the
woodwork was not completely repainted
by the end of the day.

At the end of the day, we were all excit-
ed to continue working together. Andrea
established a group on Yahoo through
which members can communicate be-
tween projects. We have already run into a
challenge in rescheduling the second proj-
ect; it is harder to find a whole day that all
six entire families can make in common
than we anticipated. While we thought we
could do it via the internet, we have
reached the conclusion that scheduling is
best done in person.

At the start of this process, we each
agreed to commit to one year of Talkoot,
so that each family could get one project
completed, and then we will each decide
whether we want to and are able to con-
tinue. We would love our children to grow
up with Talkoot as part of their lives to
teach them practical skills as well as the
value of cooperative effort. It is certainly
my sincere hope that Talkoot will persist
for years to come. But even if it doesn’t, I
am hoping to at least get my back yard
deck sorted out one day this June when
my friends come over to help me.

Interested in starting your own
Talkoot? Contact Marisa Crandall at
marisa.crandall@comcast.net

Ta l k o o t
(continued from page 17)
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Most of us don’t  think much about
human waste. It is not exactly dinner con-
versation. We like to believe waste just
disappears. Yet, without realizing it, we
may be purchasing our own waste at
Home Depot, Agway, Target, Walmart, or
K-Mart under names like  All-Gro, Vital
Cycle, Milorganite, Granulite, and Soil
Rich. After all, it is an “organic” product.
Frederick Kaufman in his article “Waste-
land” (in Harper’s February 08, pp.46-59)
describes how human waste has become
big business. When cities like New York
are overwhelmed by the amount of waste
they collect, they find businesses who will
take it for profit. Synagro Technologies, a
“organic residuals industry” is one of
these recyclers of “biosolids.” In 2005,
Synagro Technologies sold 1/2 million
tons of waste for revenues of $338 million
in 37 states. They have many subsidiaries,
including NY Organic Fertilizer Co. They
hope to generate $8 billion annually. No
wonder that Carlyle purchased Synagro
for $776 million. Now others like Dow,
Monsanto, and Toshiba are joining their
ranks.

Synagro is very proud of their recy-
cling business. Trucks bring in loads of
waste which are heated to 1000 degrees
and dried. The high heat is supposed to
sterilize the waste. The end product is
odorless pellets which are then packaged
and sold. These pellets are shipped to
Florida to fertilize orange trees or used as
fuel in Maryland. The EPA allows this type
of fertilizer for beans, carrots, potatoes

and squash. Some companies like Heinz
and Del Monte have refused to use this
type of fertilizer in the past. Some organic
farmers claim that there is more protein in
wheat fertilized with waste.

Biosolids, incidentally, is a term creat-
ed by public relations agencies to describe
toxic sludge, anything put in the sewer.
The term linguistically detoxifies sludge,
according to the National Sludge Alliance
(NSA). Businesses would probably not be
as successful if they called their product
“Feces mixed with industrial and hospital
waste.”

In her article, “Civilization & Sludge,”
printed in Current World Leaders (Vol.
39, No. 6), Abby  Rockefeller describes the
history of human excreta. She reminds us
that in 500 B. C., Rome had water aque-
ducts for both pure water and to remove
excreta from public toilets and those of
the rich. Water closets or flush toilets were
used in Northern Europe from the 18th
century. They only became widespread af-
ter water could be piped into homes.
Philadelphia had the first waterworks in
the United States in 1802. This conven-
ience of an easy water supply increased the
per capita use of water, from between
three and five gallons; to between 30 and
100 gallons per day. This ready supply of
water was then used to move the waste to
cesspools, connected to the open sewers
of city streets. Wherever there were open
sewers, cholera followed. In 1862, 20,000
people died in Paris alone.

The problem was what to do with the
sewerage. Some believed in putting it on
farm land. Others argued for piping it into

lakes, rivers and oceans. By 1909 in the
United States, rivers became open sewers.
Sanitation experts believed that running
water purifies itself. Their slogan was,
“The solution to pollution is dilution.” As
a result, cholera epidemics lessened, but in
cities downstream, death from typhoid in-
creased dramatically. After the Industrial
Revolution, industries wanted cheap dis-
posal and the public was paying, so indus-
tries lobbied for public sewers to get rid of
their chemical waste. Now, not only was
there worry about diseases from the excre-
ta, but there was also concern about the
industrial waste, much of which was toxic.
So pressure was exerted to treat the sewer-
age before it was dumped into bodies of
water. Despite aeration, the water dis-
persed to lakes caused an explosive growth
of algae due to the nitrates and phos-
phates present. These algae caused the
lakes to die as the oxygen was removed
from the water.

The Ocean Disposal Ban was passed in
1988, so we could no longer dump waste
in the ocean. Finding places for disposal
became more difficult. While the ban was
a victory for environmental groups be-
cause there would be fewer toxins to affect
marine ecosystems, the problem of the
sludge remained.

The EPA  says of sludge: (U.S. Federal
Register, vol.55, No.218, Nov. 9, 1990)

“The chemical composition and bio-
logical constituents of the sludge depend
upon the composition of the wastewater
entering the treatment facilities and the
subsequent treatment processes.

“Typically, these constituents may in-

clude volatiles,
organic solids,
nutrients, dis-
ease-causing
pathogenic or-
ganisms (e.g.
bacteria, virus-
es, etc.), heavy
metals and in-
organic ions,
and toxic organ-
ic chemicals
from industrial
wastes, household chemicals and pesti-
cides.”

Some of the major environmental or-
ganizations, including the Environmental
Defense Fund (EDF) and the National Re-
sources Defense Council (NRDC) made a
deal with the EPA to ban ocean dumping.
In return, they had to support land appli-
cation of sludge/waste. One problem was
replaced by another. Both the EDF and
NRDC received money from the waste in-
dustries so they were silent about the dan-
ger of the toxic sludge. Compost Science, a
spinoff of Rodale’s Organic Gardening
and Farming magazine, was a major pub-
licist of land application of sludge,
through articles and advertisements for
sludge hauling and spreading equipment.
This acceptance by a reputable magazine
helped to get public support. The National
Biosolids Partnership is a coalition of the
EPA and the companies it is regulating.
The Partnership uses public funds to
change public opinion to accept toxic
sludge as acceptable for agricultural uses.

“Recycling”  Human Waste  
by Sandra Folzer, Environment Committee

(continued on page20)
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Summit Presbyterian Church
Greene and Westview Streets

A welcoming spiritual community
dedicated to learning from diversity.

Sunday Worship: 10:00 a.m. - Learning Hour: 9:00 a.m.

Lunch for anyone over 60 every Tuesday at noon.

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

Roxborough

New Location! 6810 Ridge Ave. (Ridge & Parker)

Same great service, better parking

215-483-6550

Chiropractic • Massage • Nutrition

Great Life Chiropractic & Wellness Center

Dr. Ted Loos • Dr. Rachelle Stidd • Dr. Ron Maugeri 

CAMMAROTA’S PLUMBING & HEATING

Modern Kitchens & Baths

No job too small
ask your neighbor about our work

JAMES CAMMAROTA

24 HR EMERGENCY SERVICE
PHONE: (267) 251-8521

OFFICE NUMBER (215) 362-8354

Drain Cleaning Available

Serving Philadelphia for over 50 years
Plumber to Weavers Way Co-op

15 therapist locations 
within 40 miles of Philadelphia

(215) 844-4321, ext. 2
www.fptcenter.com

REFERRAL NETWORK

Family and Play Therapy Center, Inc.
Dottie Higgins Klein, LMFT, RPT-S

Therapy for 
all ages C O M M E R C I A L

&  R E S I D E N T I A L
–  

W E AV E R S  WAY
D I S C O U N T

Celebrating over 75 years of Quality and Integrity 

The more waste is treated, the more
harmful the sludge becomes. What to do
with the sludge is a costly problem for
municipalities, so they pay companies to
take the sludge and dump it on farms.
Words such as “natural” and “organic”
made it desirable. When pelletized and
bagged, it is sold to gardeners. As long as
the environmental groups condoned it,
gardeners purchased it. Land application
is considered “beneficial reuse” which
costs taxpayers nothing. Waste companies
offer it free to farmers along with lime
which is often needed for acid soils and
expensive for small farmers who readily
accept the free help. The EPA claims there
is a high nitrogen content, an important
fertilizer, in sludge. However, most of the
nitrogen comes from urine, which is high-

ly soluble and is washed away during
treatment. Since the amount of nitrogen is
so low, more sludge has to be applied, in-
creasing the amount of heavy metals, in-
cluding cadmium, zinc, copper, mercury,
chromium and arsenic, among others.
These heavy metals accumulate in the soil,
where they are absorbed by plants used as
food.

This sludge should be considered haz-
ardous waste. It could be treated with
high-heat oxidation, which produces a
mineral ash, minimizing its contact with
potential food.

Of more than 100,000 chemicals al-
ready in use, most will end up in the sew-
ers. One thousand new chemicals are pro-
duced each year, which adds to the mix-
ture of synthetic substances. When pulled
from the wastewater, it becomes sludge. It
includes organochlorine estrogen mimic-
kers, such as DDT; chlordane, 2,4-D;

PCBs; and dioxin. There is also radioactive
matter from hospitals. Along with the hu-
man pathogens in raw sludge, there is a
soup of many different chemicals. The
combination of these chemical can be far
more destructive than the effect of any
one chemical alone. For example, there are
dramatic increases in the estrogenic effects
of common pesticides when in combina-
tion with others. When two or more
chemicals are combined, the effects are
multiplied to the order of 600 or 1,600
times. Sludge combines so many chemi-
cals, the impact could be devastating. We
do not know the full impact of these dan-
gerous chemicals together on both plants
and animals. Some symptoms related to
exposure to sludge include eye, nose,
throat irritation, headaches, nausea,
cough, nasal congestion, palpitations,
shortness of breath, stress, and alterations
in mood.

For now, all we have are incidental sto-
ries of human and animal illness. Cows
were dying outside Augustus, Georgia,
where they were fed from hayfields fertil-
ized by sewerage from residents. People
who live near agricultural lands where
sludge has been applied develop strange
illnesses. Yet, every year, America process-
es over 5 million dry tons of sludge and
puts them in forests, tree nurseries, state
parks, golf courses, cemeteries, and mines.

A better option is not to create sludge
in the first place. Sewers are an expensive
technology that produces enormous
amounts of sludge. On-site technologies
would be closer to solving the problem
than merely moving the problem. There
are waterless composting toilets, greywater
purification-by-use systems, and reed
beds and water-based biological systems
for separating organically polluted waste-
water from industrial processes.

Most of us believe we are protecting
our families when we purchase organic
food. But if excrement is considered “or-
ganic,” when are we safe? This waste is not
just from homes; waste from hospitals and
drug companies often goes into these
same sewers. Surveys have uncovered
dioxins, furans, coplanar polychlorinated
biphenyls, and germs of pneumonia and
encephalitis in these organic fertilizers.

Collecting waste, then treating it and
placing it on agricultural land may look
like “recycling.” But when the chemicals in
the waste are not part of the natural life
cycle, the resulting product may be dan-
gerous.

Groups such as National Sludge Al-
liance, Citizens against Toxic Sludge, and
Sludgewatch all work to fight the use of
sludge in ways that might compromise
our health. Google any of these groups to
learn about their endeavors.

- Limited Openings in Pre-school & Toddler Classrooms -

Apply Now for CAMP SUMMIT 2008,To Get the BEST RATES.

Camp and afterschool positions available

Summit Children’s Program

18 Months - 5 1/2 year olds

HOUSE

AT

POOH CORNER
where learning comes naturally

Teri DiCesare, M.Ed.
INFANTS • TODDLERS • PRE-K

25 years of
quality care

215-843-0815

Accredited by NAECY’s National Academy of Early Childhood Programs

Visit our website www.findcarenow.com/go/houseatpoohcorner

Human  Wa s t e
(continued from page 19)

Do you want to create your life?
Do you find yourself living in the past or future,

wishing you could embrace the present?

Cindy Shapiro MSW, LCSW
Over 15 years experience and training in traditional and wholistic

therapies assisting others in creating lasting change

(215) 886-8616 (V/TTY)
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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

Anita Lam
REALTOR®

7112 Germantown Ave.

Philadelphia, PA 19119

215-247-3600 Ext. 245 / Fax 215-242-5262

alam@elfantwissahickon.com / www.elfantwissahickon.com

Chestnut Hill Sales Office
14 W. Evergreen Avenue, Phila., PA 19118

Bus: 215-247-3750 x227 Fax: 215-242-3425
E-mail: Ingrid.Brown@prufoxroach.com

Prudential Fox & Roach Realtors
Chestnut Hill Sales Office
14 W. Evergreen Ave., Philadelphia, PA 19118
Office: 215-247-3750 Direct 215-248-6558 
Fax 215-248-9876 Cell 610-308-0802

Janet Ames
Realtor®, ABR, ALHS 

janet.ames@prufoxroach.com

If memory serves me correctly, it was
more than 30 years ago when I first tasted
Postum at Grossingers, the classic Catskills
resort. As one who drinks one cup of weak
coffee in the morning and finds coffee
generally too acidic for later in the day,
Postum was perfect. It is smooth, mellow,
and soothing, with a slight natural sweet-
ness. Over the years I have wound down
each night with a ritual cuppa. Year in,
year out, it’s been my faithful companion
— before we knew about lattes, chai, and
all the other trendy drinks. Manufactured
for over 100 years, this grain-based bever-
age was generally relegated to the coffee
substitute list, favored by caffeine abstain-
ers like Mormons and Seventh Day Ad-
ventists. However, to me it wasn’t substi-
tute anything; it was my night-time drink
of choice.

A few years ago Postum disappeared
from the supermarket shelf. Weavers Way
carries an equivalent, Roma, which I duti-
fully tried and rejected — it didn’t com-

pare to good ole Postum. Fortunately a
search in a suburban supermarket turned
up the missing goods, and
for the next few years all was
well in Postum-Land
(named for its creator, C.W.
Post, known for all kinds of
food products.) But alas!
Kraft Foods, its manufac-
turer, decided in early 2008
to kill this venerable brand,
citing low sales. My own
personal theory is that they
wanted to give valuable su-
permarket shelf spots to
higher profit products, like-
ly ones with more sweeten-
ers and chemical additives.
Kraft did not report actual sales numbers,
but clearly this is a product with a loyal,
devoted following, even if we are not the
sexiest demographic. There are testaments
to Postum all over the Internet, and E-bay
sellers are charging upward of $20 a bottle.

These past few weeks I have tried a se-
ries of other hot drinks, but I still really,

really want that genuine ar-
ticle, Postum. I’ve been fol-
lowing the subject online,
since Postum’s demise has
been covered by NPR, the
Christian Science Monitor,
and other news outlets. It fi-
nally dawned on me that it’s
a perfect product for a small,
health beverage and food
manufacturer; its ingredi-
ents are wheat bran, wheat,
molasses and corn dextrin.
There is actually a recipe on-
line, but since it takes a few
hours to roast the grains, I

have decided to use my energy organizing,

not cooking. Perhaps Weavers Way would
like to take on its own production, or talk
with some of our suppliers and alert them
to this opportunity. How often does a
healthy brand with a built-in following
come on the market? Seems like a golden
opportunity for a niche company. Sugges-
tions? 

Those of you out there similarly
mournful can join the Postum 
yahoogroup, http://health.groups.
yahoo.com/group/postum/, to share
tactics. And I’ve started a blog,
www.bringbackpostum.blogspot.com to
promote ideas. Seems like a no-brainer to
me, that this lovely, healthy drink should
be reintroduced to a new generation.
Please send me your ideas! E-mail me at
betsy@betsyteutsch.com.

The Simplicity Dividend

Postum Lovers, Unite! Bring Back Our Favorite Drink!
by Betsy Teutsch
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If you haven’t already heard of White
Nose Syndrome (WNS), you will. WNS
has been killing bats in the Northeast by
the tens of thousands (an estimated half
million have already died), since it was
identified last winter in a cave near Albany,
NY where between 8,000 and 11,000 bats
were found dead.

Researchers aren’t sure whether the
bats are dying from WNS or whether it is a
symptom of another disease, a virus, bac-
teria, toxin, environmental hazard, meta-
bolic disorder or fungus. Some bats have
been found with pneumonia, but that and
the fungus are believed to be secondary
symptoms of whatever is killing the bats.
All the dead bats have a white circle on
their faces that look like their nose was
dipped in flour.

WNS has been compared to the colony
collapse of honey bees, and international
researchers and scientists have never seen
any new disease spread and kill as quickly
as WNS. It has been called “the gravest
threat to bats ever seen in recorded histo-
ry” and because bats are mammals, scien-
tists do not know whether WNS will trans-
fer to other mammals, including humans.

Presently there is no risk to humans but
all caves and mines have been closed to
cavers because it has been suggested that
humans are transferring the disease to the
bats. Cavers were the first to notify the U.S.
Fish and Wildlife Service of the awkward
behavior and deaths that they noticed from
bats. The disease has spread to caves in
southwest Vermont, Massachusetts, Rhode

Island and Connecticut. Most of the 15
sites in New York with dead or dying bats
had been visited by people who had been at
the original four sites last winter.

Some of the odd behavior that has
been observed includes bats leaving hiber-
nation early and traveling from warmer
parts of the cave to cooler areas, near the
opening. Bats normally leave hibernation
sites at the end of April, but emaciated bats
have been seen flying erratically in freezing
temperatures. They are also flying during
the day and due to the weakened condi-
tion, are vulnerable to predators. Bats are
landing on the outsides of homes and are
also falling to the ground. In winter there
aren’t enough bugs on which these frail
bats can feed. Scientists have said that it
seems like the bats internal survival mech-
anism has been scrambled.

While most folks don’t like or care
about bats, they are a vital part of the
ecosystem. A significant loss of bats which
help to control the insect populations
could have serious environmental and eco-
nomic implications in terms of crop dam-
age due to excess agricultural pests. Bats
are the vacuum cleaners of the night sky

and most agricultural insects are active at
night. Bats can eat up to 100 percent of
their body weight in insects each evening.

One of the affected species, the Indiana
bat, is protected under the Endangered
Species Act. Little brown bats have been
the species most impacted, but the disease
has also affected northern long-eared, east-
ern pipistrelle, and small-footed bats. The
big brown bat, the most common bat
found in the Philadelphia area, along with
foliage bats that migrate to warmer cli-
mates during our cold winters, seem to
have been spared.

Biologists are just beginning their an-
nual survey of bats and examining caves
across Pennsylvania including the
Durham Mine Bat Hibernaculum (cave)
in upper Berks County. As of now, the
disease has yet to be found among the
bats examined.

Humans have no need to fear bats
found in their homes or on the ground.
However, precautions should always be
taken when handling bats, who like any
mammal, including you and me, can carry
rabies. Grounded bats are usually sick or
injured and should never be handled with-

out gloves. Bats in a home should never be
chased down or hit with objects.

I have been working with wildlife for
25 years, and have been rehabbing and
raising orphan bats for almost a quarter of
a century. Bats are one of the smartest,
cleanest and most gentle creatures I have
ever worked with. They don’t make nests
in your hair, they aren’t blind, and they
don’t want to suck your blood. The victims
of myths, ignorance, and Hollywood sen-
sationalism, bats remain one of the most
feared creatures on the planet.

For bat facts and bat houses, go to the
following websites: www.batworldsanctu-
ay.org and www.batcon.org. For WNS:
fws.gov/northeast/whitenose-
message.html

Bats are the cornerstone of a healthy
environment and they need our protection
and our help. Learn about bats and help
protect our environment. Our future de-
pends on it.

If you find an injured bat, you can call
me at 215-482-4356 or 215-707-7652; the
Schuylkill Wildlife Rehab Center (Roxbor-
ough) at 215-482-8217 or Diamond Rock
Rehab (Malvern) 610-240-0883. 

Mysterious Epidemic is Killing Bats in the Northeast
by Brenda Malinics

DIVERSIFIED SERVICES
SOMETHING FOR EVERYONE

Anything Organized
Packing for Moving

Unpacking and Setting Up
Party Help

Cat-Sitting w/TLC
Companion Care
Senior Services

references available/25 years experience

Debbie Ansell
215-844-2280



MAY 2008 THE SHUTTLE PAGE 23

(continued on page 19)

Traditional Acupuncture
Susan Bloch, M.Ac., R.N.
Board Certified in Acupuncture
Acupuncture Detox
Quit Smoking programs

Mt. Airy, Philadelphia
215-844-7675     susiebloch@earthlink.net

NEED HELP FOR YOURSELF OR FAMILY?

Dr. Liz & Dr. Mike Schlessinger
Licensed Psychologists

Traditional Talk Therapy & Body/Mind

EMDR • Rubenfeld Synergy Method®

215.646.0885
PRIVATE OFFICES

Mt. Airy/Phila

6833 Wayne Ave.

Ambler/Horsham

514 Babylon Rd.

Cresheim Valley Psych Associates

Psychotherapy and Play Therapy for People of All Ages

Child/Teen/Adult/Couple/Family

A collaborative approach to growth and change using a variety of 
methods including Sandtray therapy and Parent/Child (Filial) therapy. 

We use imagination, creativity and humor as an integral part of our work.

KAREN E. PERNET, LCSW, RPT-S WENDY A. CAPLIN, Ph.D., RPT-S
6445 Greene Street 436 E. Durham St.

Philadelphia, PA 19119 Philadelphia, PA 19119

(215) 843-2992 (215) 248-9446

Gestalt and Registered Play Therapists

MMtt..  AAiirryy

PPssyycchhootthheerraappyy

PPrraaccttiicceess

7149 Germantown Ave.
(Between Mt.Pleasant and Mt.Airy Aves.)                  

215-242-5004

Margaret Hogan, LCSW, Adolescents & Young Adults

Eda Kauffman, LSW, Addictions Counseling

Pam Kelberg, LSW, Anxiety and Stress Management Counseling

Genie Ravital, LCSW, Couples Counseling

Catherine White, LCSW, Mindfulness in Work and Parenting 

We have a tradition at our family din-
ners of eating until we are stuffed. And
then after a short break, seeing that there
is still food left, we will spoon more onto
our plates to ensure that we can barely get
up from the table. I’m not sure of the rea-
son for this, but one fact is that it takes
about 20 minutes of eating until our
brains get the signal to put the fork down,
another is that people eat almost 50 per-
cent more when they are in a group. Luck-
ily, none of us have begun to bust our
britches or worry about triple chins, but
every time we eat too much, I wonder
again about portion control, and question
how many calories the kids really should
be consuming to be healthy.

Often it is not until you deprive your-
self of something that you realize how
much time you spend thinking about it. In
February, I was required to fast for 24
hours for a medical procedure, and was
limited to water, juice, and other “foods”
like broth, bouillon, and Jell-O. This was
not a difficult assignment, but I was struck

by how often my mind would focus on
everything that I could not eat. It was
frightening to realize what a slave I am to
my appetite. Slurping down a can of low-
sodium chicken broth at lunch left me
yearning for a carrot or a cracker, and
while the Day-Glo yellow Jell-O bright-
ened my otherwise dreary day of absti-
nence, I started having real pangs of
hunger. When I returned home that
evening, I was afraid I would uncon-
sciously hurl some peanuts into my
mouth as I often do when I snack, and
ruin the fast.

A woman in my office told me that she
fasts every Friday for her religion, and said
a few times a year she fasts for five days at
a time. She told me it is her way to “get
better in touch with the spirit.”

Fasting for religious and spiritual rea-
sons has long been a part of human cul-
ture. The Bible mentioned that Moses and
Jesus both fasted for 40 days for spiritual
renewal. Mystics and some eastern reli-
gions combine intensive fasting with iso-
lation and other practices to achieve ec-

static states or to attain oneness with God.
The idea of spiritual fasting is to use the
experience to realize one’s excesses, and
tounderscore the limitations of our own
self-control. It puts a spotlight on how we
are normally unconscious of our eating
habits.

Last year I read a book by Brian
Wansink, Mindless Eating, Why We Eat
More Than We Think (Bantam 2006). He
is a professor of marketing and nutrition
science at Cornell University, and his book
describes many of the testing methods he
uses to prove how what people eat usually
has nothing to do with hunger or their
need for nutrients. He makes it clear why
there might be an “obesity epidemic” in
our country, and his premise, that the av-
erage person can change their habits to
keep their caloric intake under control, is
optimistic and refreshing. (See sidebar.)

The news media has done a good job
of reporting on how bad things are, and
how the incidence of obesity in the United

Mindful Eating
by Peter Samuel

How Many Calories 
Do You Need?

You can roughly estimate

your daily calorie require-

ments using this simple 

formula:

For sedentary people:Weight

x 14 = estimated cal/day 

For moderately active people:

Weight x 17 = estimated

cal/day 

For really active people:

Weight x 20 = estimated

cal/day
(continued on page 24)

RockStar Gallery and
Metaphysical Market

Visit us online to check out more of our
upcoming workshops, stop by or give us a call!

20e Mt Airy Ave.
Right behind North by Northwest

rockstar@rockstarcrystalgallery.com              www.rockstarcrystalgallery.com
267-286-1011

1100%%  ooffff  aa  ffiirrsstt  ppuurrcchhaassee  ooff  $$2200  oorr  mmoorree  wwiitthh  tthhiiss  aadd!!
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States has doubled in the past two
decades. One reason for this is a big jump
in average calorie intake since 1985 with-
out a corresponding increase in the level
of physical activity. A third of the adult
population is now thought to be obese,
and 60 percent are overweight. This has
increased peoples’ risk for high blood
pressure, high cholesterol, heart disease,
type-two diabetes, and a long list of other
conditions.

According to the USDA, we Americans
(but not Co-op shoppers, of course) con-
sume 25 percent more added sugar now
than in 1970, and most of that comes
from soft drinks, fruit drinks, cookies,
cakes, other baked goods, candy, breakfast
cereals, and ice cream. The researchers say
that the typical teen now consumes ap-
proximately two 12-ounce cans of soda
per day, which adds up to 20 teaspoons of

sugar, or more than 300 calories added to
their daily diets. This amount of sugar is
about 20 percent of a child’s calorie in-
take, twice the recommended limit. If the
same child consumes additional sweets,
their sugar intake can go as high as 40 per-
cent of their daily calories. Some studies
have predicted that 50 percent of children
will be overweight by 2010.

There are many formulas for deter-
mining how many calories we should con-
sume. The calculations are dependent
upon gender, height, weight, and normal
level of activity. It is said that the average
adult should consume about 2,000 calo-
ries, but this can vary up or down, with
the biggest variable being your activity
level for how many calories you might
burn in a typical day (I’m afraid most of
us fall into the category of “sedentary”).

Because most adults add weight slowly
over time — just a few pounds a year — a

AA  ffeeww  tthhiinnggss  ttoo  ddoo  ttoo  rreedduuccee  
Mindless Eating:
(adapted from Brian Wansink)

If snacking, never eat directly from a package.

Only put healthy foods out on the counter.

Take your lunch to work so you can better control portions and nutrients.

Plate food in the kitchen — do not serve food “family” style.

Use smaller plates.

Slow down the pace of eating so appetites can catch up.

Preferably eat at regular times of the day, and in a pleasant environment.

Eat your meals seated at a table, without distractions.

Avoid having lots of different dishes — the more variety, the more people
will eat.

Adopt the half-a-plate rule. Half the plate is filled with vegetables and the
other half is protein and starch.

Teach yourself to eat when you’re really hungry.

Reduce your portion size by 20%, or give up second helpings.

Set down your fork and remove your plate at the first twinge of fullness,
instead of taking a break and eating more.

Get into the habit of leaving something on your plate.

Eat fruit for dessert.

M i n d f u l  E a t i n g
(continued from page 23)

(continued on page 25)

Summer Ballet
Intensive

July 14 - Aug. 1, 2008
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Iris S. Wolfson, CNM, CRNP

133 W. Phil-Ellena Street
Philadelphia, PA 19119

(215) 842-1657

HHoolliissttiicc  GGyynneeccoollooggyy
NNaattuurraall  MMeennooppaauussee  CCoouunnsseelliinngg
FFeerrttiilliittyy//PPrreeggnnaannccyy  CCoonnssuullttaattiioonnss  

Energy / Sound Healing Arts
Therapeutic touch

Tibetan bowls
Shamanic drums and Journeying

reduction of 50 to 100 calories per day can
prevent a gradual bulge in the waist. A
new pound of body fat equates to approx-
imately 3500 calories. That means if you
have a daily reduction of 500 calories you
would lose about one pound per week
(500 calories x seven days = 3,500 calories
or one pound).

It’s easy to see that a daily calorie
deficit of 1,000 calories would mean that
you’d lose approximately two pounds per
week. If you are trying to reduce your
weight, this amount is commonly accept-
ed as the maximum rate of weight loss
that is healthy. And for those of us who eat
a lot at one big dinner with the kids, we
can take comfort in the knowledge that as
long as we balance out our intake the rest
of the day or the week, we won’t see the
needle on the scale spiraling upward. The
downside of this formula is that if ‘by ac-
cident,’ you purchase a bag of cookies, and
eat a couple everyday for a week, you may
gain a pound.

Some believe that fasting is not just a
method for seeking a closer relationship
with God, but swear by its positive effects
on long-term health. Mark Mattson, a sci-
entist with the National Institute on Aging
says, “Even if you don’t fast, simply limit-
ing the calories you consume may be ben-
eficial.” He points to studies where rats

and mice were fed every other day. Com-
pared with those fed normal daily diets,
there was a reduction in disease among
the rodents who had a restricted food in-
take. Mattson says those findings hold
promise that humans could also benefit
from partial fasting.

“There are hundreds of studies show-
ing that when animals are fed fewer calo-
ries they live longer,” says Dr. Joel
Fuhrman, author of Fasting and Eating
for Health. Studies on animals ranging
from earthworms to monkeys have shown
that alternating cycles of fasting and very
calorie-restricted diets is a reliable way to
extend the lifespan. “The excess calories
Americans eat shorten their lives,” says
Fuhrman. If you want to live longer,
Fuhrman’s best advice is to “eat healthy
and fast periodically.”

Dr. James Johnson of Louisiana State
University agrees, saying, “it is well estab-
lished that by reducing the number of
calories required for weight maintenance
to 60 to 70 percent of normal, lifespan is
increased up to 40 percent, with near-
perfect health across a broad range of
species.”

Another benefit of fasting, some be-
lieve, is that it aids in the removal of toxins
from your body. When you go without eat-
ing for more than a day or two, the body
starts burning fat for energy rather than the
usual carbohydrates.“And the fat is where

the body stores many of the toxins it ab-
sorbs from the environment,” Fuhrman
says.“Fasting allows the body to most effec-
tively remove waste products. The body is
designed to fast; we do it every night.”

Some animal studies have also shown
that partial fasting has beneficial effects on
the brain, protecting against Alzheimer’s,
Parkinson’s and stroke. Three clinical tri-
als involving the U.S. National Institute on
Aging are under way, each investigating
the idea that a reduced-calorie, nutrition-
ally sound diet increases lifespan and pre-
vents age-related chronic diseases such as
cancer, diabetes and cardiovascular dis-
ease. And another study at the University
of Washington, determined that men and

women who had been on a restricted calo-
rie diet for six years displayed “…cardiac-
specific effects that ameliorate age-associ-
ated declines.”

Besides working on my family to start
limiting their portion size, I am now con-
vinced that a regular fast will help me to
reduce disease risk, slow the aging process,
increase my lifespan, and improve my
heart health. If any of you readers are
ready to jump on the fasting bandwagon,
keep in mind that while the Co-op does
not have a special “fasting aisle,” the store
has numerous types of broth and bouil-
lion, a tremendous juice selection, and of
course, there is always just plain old bread
and water. Let’s fast!

••    TTaakkee  OOuutt

••    CCaatteerriinngg

••    SSppiicceess

11001100  EE..  WWiillllooww  GGrroovvee  AAvvee..  
WWyynnddmmoooorr,,  PPAA  1199003388
PPhhoonnee::  221155--223333--11558877

M i n d f u l  E a t i n g
(continued from page 24)

Weavers Way Film Series

Montgomery to Memphis
This film captures the eloquence and courage of Dr. Martin Luther King in 

striking words and images.This film was originally shown at theatres as a “one-time-

only” event on 24 March 1970, and ran 3 hours and 5 minutes.The proceeds from

the $5 admission price were donated to the Dr. Martin Luther King Jr. Special Fund.

It was later shown on US television, unedited and with limited interruption.The film

was nominated for an Oscar in 1970 for Best Documentary Film. In black and

white.This is the 103 minute abridged version of the film.The unedited version is

apparently not available for rental.

Wednesday, May 14, 7 p.m.
Video Library, 7141 Germantown Ave.

Alternative Healthcare
For Women
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ON SALE!!

50¢ OFF

offer good May 1 thru May 31, 2008

GGoollddffiisshh
CCrraacckkeerrss

regularly  $2.19 , now just 

$1.69!

Caring and Competent...
Specialized Counselling

for mature men & women

••  LLaatteerr  --  LLiiffee  TTrraannssiittiioonnss
••  BBeerreeaavveemmeenntt  aanndd  LLoossss
••  RReellaattiioonnsshhiipp  IIssssuueess
••  DDeepprreessssiioonn  aanndd  AAnnxxiieettyy

Mary A. Harris, MSS, LSW
(215) 248-2173

Home Visits                      Medicare Accepted

For years, consumer advocacy groups
that are part of the Campaign for Safe
Cosmetics have reported on toxic chemi-
cal ingredients and residues in beauty and
body care products, revealing that this no-
toriously underregulated industry is
rather liberal with its use of possibly car-
cinogenic and other toxic synthetic ingre-
dients.

News has spread of potentially danger-
ous synthetics  —  so readily absorbed
through the skin and yet so ubiquitous in
our everyday beauty products. Consumers
with an interest in avoiding unnecessary
toxic exposure believed they had found
refuge in body care products made with
“natural” and “organic” ingredients.

But what few consumers know is that
unlike organic claims on food, which are
closely regulated and monitored by the
USDA National Organic Program, beauty
products often use the word “organic” on
labels of products that are based on con-
ventional and petrochemical ingredients.
The USDA has a conflicted, contradictory
practice in not properly regulating “organ-
ic” claims on personal care products, even
as it certifies qualified products.

“While responsible companies that
make organic claims produce products
whose main ingredients are made from
organic, not conventional or petrochemi-
cal, materials, the lack of regulation means
‘Buyer Beware,’” says David Bronner, CEO
of Dr. Bronner Soaps. “For some compa-
nies, the term ‘organic’ is a marketing tool
with no real meaning, and consumers
need to research their brands.”

The green “USDA Organic” seal may
appear only on products that are made
with at least 95 percent certified organic
agricultural ingredients and contain no
toxics, suspected carcinogens or synthet-
ics.

A recent report by the Organic Con-
sumers Association (OCA) reveals that
this distinction — between many beauty
and body care products using the word
“organic” and those actually bearing the
green “USDA Organic” seal — is signifi-
cant. Using an independent testing lab,
OCA analyzed various “organic” and “all-
natural” beauty and body-care products
for residues of one toxic chemical, 1,4-
dioxane.

While some of the self-proclaimed
“organic” and “all-natural” products test-
ed contained up to 30 parts per million
1,4-dioxane residues, all of the USDA cer-
tified organic products — with the green
seal — were found to be free of these

residues. Products certified under the 
German BDIH “natural” program were
also clean.

The European Union has banned the
use of known or suspected carcinogens,
mutagens, and reproductive toxins — in-
cluding 1,4-dioxane — in beauty prod-
ucts. Belgium and Germany have recalled
body care products when residues of 1,4-
dioxane were discovered, citing it as a
health threat. The International Agency
for Cancer Research classifies this chemi-
cal as a probable human carcinogen. So
why is it so pervasive in American beauty
and body products? 

In the U.S., there is no prohibition
against the use of ingredients contaminat-
ed with suspected carcinogens in beauty
and body-care products, even though they
are readily absorbed through the skin. The
FDA also does not require pre-market
safety testing of cosmetics and body care
products, leaving it up to the manufactur-
ers to assure that their products are safe.
The FDA explicitly prohibits only seven
ingredients from body care products due
to their extreme levels of toxicity. Chemi-
cal contaminants that are classified as
“possible” or “probable” carcinogens are
allowed, as are the endocrine-disrupting
phthalates (which mimic hormones).

Scientists disagree over the level of car-
cinogenicity of this very common chemi-
cal. A team of scientists commissioned to
review 1,4-dioxane by the Voluntary Chil-
dren’s Chemical Evaluation Program
writes that 1,4-dioxane “can be considered
as a carcinogen in laboratory animals,” but
that the evidence suggests that it is a non-
genotoxic compound that requires high,
prolonged dosing to induce tumors. In an
article titled “An updated evaluation of the
carcinogenic potential of 1,4-dioxane,” Dr.
Julie Stickney suggests that the EPA “sig-
nificantly overestimates the potential can-
cer risk from 1,4-dioxane.”

Other questions abound: some studies
show that lab animals develop cancer after
ingesting 1,4-dioxane, but does that mean
that showering with a shampoo and body
wash containing 1,4-dioxane will do
harm? After all, we don’t take daily sips of
our suds. Few studies have been per-
formed on the effects of dermal contact
with 1,4-dioxane residues. One study did
find an increase in tumors after applica-
tion of 1,4-dioxane directly to the skin;
other experiments did not.

But other scientists believe that the
possible carcinogenicity of 1,4-dioxane
through skin contact should not be taken

lightly. Dr. Devra Davis, head of the Cen-
ter for Environmental Oncology at the
University of Pittsburgh, said in an NPR
interview that “it’s classified as a probable
carcinogen, so I was frankly shocked to
learn that it’s present in body care prod-
ucts.”

As with most chemicals, we will not
find an easy answer or a clear verdict. Sci-
entists have a very rudimentary under-
standing of thousands of chemicals and
their effects on our health and our bodies.
Our ability to produce chemicals and our
understanding of how they affect the envi-
ronment and public health rarely progress
simultaneously; as with DDT and PCBs,
we humans tend figure out how to pro-
duce and widely distribute a chemical be-
fore we fully understand its impacts.

So for consumers, it boils down to
trust. Do we trust the companies that as-
sure us these chemicals are safe, or do we
trust lessons from history mixed with a
healthy dose of skepticism and caution?
Industry representatives certainly would
like us to opt for the first choice. John Bai-
ly, executive vice president for science of
the Cosmetic, Toiletry, and Fragrance As-
sociation, an industry trade group, says,
“Cosmetics are safe, whether their formu-
las contain synthetics or plants,” and adds,
“Virtually everything we’re surrounded by
carries a hazard of some sort. I think that
at the end of the day the levels of 1,4-diox-
ane in these products do not present a risk
by any scientific measure.”

And yet, while scientists disagree
among themselves about the level of car-
cinogenicity of 1,4-dioxane, and industry
tries to assuage our fears, you and I have
been slathering this chemical on ourselves
and our children — often every day. As a
consumer, doesn’t it seem only natural
and wise to question the sanity of this?
The FDA would require manufacturers to
remove 1,4-dioxane from products only if
there is demonstrated harm. But why
should the burden of proof be on the un-
suspecting consumer?

This question becomes especially
salient when we consider that chemical
residues such as 1,4-dioxane are simply
not necessary in our body care products.
Plenty of companies with a true interest in
the values of organics (the ecological prin-
ciple, not the marketing tool) use only 
environmentally friendly ingredients that
are safe for humans. These companies in-
clude those that market USDA-certified
organic products, like Dr. Bronner’s and
Terressentials, and some that are not certi-
fied organic, like Burt’s Bees and Tom’s of
Maine.

We encourage all companies market-
ing themselves as “organic” or “all-natu-
ral” to take the necessary steps to remove
these chemicals and residues from their
products. “Organic” and “all-natural” can
be useful marketing tools for them only as
long as consumers can trust these claims
and are not turned off by findings of po-
tentially dangerous chemical residues.
These companies should reformulate, or
else drop the “organic” and “all-natural”
claims. In response to the OCA report
many companies in the natural foods
marketplace have indicated that they are
now doing just that.

In the meantime, consumers can use
OCA’s lab results to learn which compa-
nies can be trusted and which use petro-
chemicals and questionable synthetics.
The surest way to distinguish safe and tru-
ly organic products from the others is the
presence of the little green seal that states
“USDA Organic.”

“It’s nice to know I can trust the seal
when it comes to body care products,” says
Kerstin Lindgren, a member of the Har-
vest Food Co-op in Boston. “I couldn’t
possibly remember all the brands and the
ingredients that are free of toxic residues,
so it helps to be able to use the green seal
as a guide.”

Charlotte Vallaeys is a Farm & Food
Policy Analyst at The Cornucopia Insti-
tute (www.cornucopia.org), one of the
nation’s leading organic industry watch-
dogs. 

More Than Skin Deep: Finding Healthy Body and Cosmetic Products
by Charlotte Vallaeys
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Co-op Meetings
Board: 1st Tues., 7:00 p.m.

Education: 3rd Wed., 7:30 p.m.  • Environment: 1st Wed., 7:30 p.m.
Finance: 3rd Thurs., 7:30 p.m • Diversity: 3rd Tues., 7:15 p.m.

Operations, Membership, Merchandising,and Leadership Committees meet as needed. All meeting schedules
are subject to change. Committee meetings are held at 610 and 559 Carpenter Lane and at members’
homes. Board meetings are held at Parlor Room of Summit Presbyterian Church. For more information about
committee meetings, e-mail boardadmin@weaversway.coop or call the store.

Board of Directors

President
Stu Katz (06–08) katzstu@comcast.net
Vice President
Nancy Weinman (06–08) nancyweinman@comcast.net
Treasurer
Ned Case (07–09) uvaraven@aol.com
At-large Director
David Woo (07–09) woo3D@earthlink.net 
At-large Director
Sylvia Carter (07–09) sfcarter@verizon.net
At-large Director
Garvey Lundy (07–09) garvey@ssc.upenn.edu
At-large Director
Jim Peightel (06–08) jpeightel@comcast.net
At-large Director
Chris Hill (06–08) chris@chrishillmedia.com
At-large Director
Rick Sauer (06–08) rsauer@pacdc.org
Staff Director
Josh Giblin (07–09) joshgiblin@weaversway.coop
Staff Director
Dave Tukey (07–09) trainbow2@yahoo.com

Committee Chairs
Diversity & Outreach Laura Holbert
Education Larry Schofer
Environment Brian Rudnick
Finance Ned Case
Farm VACANT
Leadership Bob Noble
Membership Sylvia Carter
Merchandising Support open
Operations Support David Baskin

Board members and committee chairs have mailboxes 
on the second floor of 559 Carpenter Lane.

C O - O P I N F O R M A T I O N

Shuttle Staff

Editor & Advertising Manager 
Jonathan McGoran 

Advertising Billing
Susan Beetle

Advertising Assistant
Angela Allen

Proofreaders/Editors 
Mikael Elsila, Kaela Farber,
Karen McGoran, Fran Wilde

Contributors
Lisa Baird, Ted Barbato, 

Marisa Crandall Glenn Bergman,
Margie Felton, Sandra Folzer,

Martha Fuller, Josh Giblin,
Mark Goodman, Barbara Hare,

Steve Hebden, Marilyn Kass-Jarvis,
Stuart Katz, Dale Kinley, 

Jonathan McGoran, Katie O’Connor,
Heather Pierce, Tanya Rotenberg,

Peter Samuel, Larry Schofer,
Bonnie Shuman, David Siller, 
Chris Switky, Betsy Teutsch,

Charlotte Vallaeys, Nancy Weinman,
Norman Weiss, David Woo,

David Zelov 

Photographers
Ted Barbato, Marisa Crandall, 

Josh Giblin, Sol Levy

STORE HOURS
Monday-Friday 9-8

Saturday-Sunday 9-6

Weavers Way
Recycling

New Courtland Elder Service
6959 Germantown Ave. 

(Enter from Carpenter Lane) 

9 a.m.-1p.m., 
3rd Sat./month

Managers/Department Heads

General Manager
Glenn Bergman, ext. 123 gbergman@weaversway.coop
Purchasing Manager
Norman Weiss, ext. 103 normanb@weaversway.coop
Operations Manager
Rick Spalek, ext. 101 rick@weaversway.coop
Finance Manager
Susan Beetle, ext. 110 sbeetle@weaversway.coop
Fresh Foods Manager
Dale Kinley, ext. 104 dale@weaversway.coop
Prepared Foods Manager
Bonnie Shuman, ext. 102 bonnie@weaversway.coop
Second Floor Manager
Martha Fuller, ext. 114 martha@weaversway.coop
Human Resources Manager
Dave Tukey, 215-843-6552 hr@weaversway.coop
Deli Manager
Margie Felton, ext. 112 margie@weaversway.coop
Cashier Dept. Manager
Susan McLaughlin, ext. 311 just call her
Communications Director
Jonathan McGoran, ext. 111 jonmcgo@weaversway.coop
Flowers 
Catherine Niallon, ext. 317 floral@weaversway.coop
Membership Manager
Robin Cannicle, ext. 303 member@weaversway.coop
Board Coordinator
Karly Whitaker boardadmin@weaversway.coop 
Grocery Manager
Chris Switky, ext. 113 christopher@weaversway.coop
Produce Manager
Jean Mackenzie, ext. 107 mackenzie@weaversway.coop
I.T.
Tanya Rotenberg, ext. 105 tanya@weaversway.coop
Pet Store Purchaser
Kirsten Bernal petstore@weaversway.coop
Farm Manager
David Zelov , 215-983-1616 farmer@weaversway.coop
Repair & Maintenance/Environment
Steve Hebden, ext. 304 steve@weaversway.coop

Upcoming Workshops

Say What You Want To Say, with Beauty, Clarity
& Strength: An Introduction to Creative Speech
Sat. May 10, 2008, 10 a.m. – 12 noon
610 Carpenter Ln  
A two-hour, free, taster session.With playful exercises, we will tap

into our breath and body awareness, finding life in the rhythm and

sound of words.We’ll use our names and a little poetry as a spring-

board for exploration.

Claire McConnell graduated from Artemis School of Speech and Drama in East
Grinstead, England, in July 2007.This is a four-year, full-time course focusing on speak-
ing poetry, storytelling, and drama and performing based on Rudolf Steiner’s work.
Rudolf Steiner is the founder of Waldorf Schools.

Just because you’re buying healthy, doesn’t
mean you are eating healthy
Sun., May 18, 2008, 2:30 – 4:30 p.m.
Aragona Studio, 443 W. Carpenter Lane

The goal of this workshop is to help educate an individual in

healthy eating and knowing what to look for in food that is 

beneficial, along with clearing up some common confusion in 

eating good food.

Antonio Aragona has a BA in Psychology and is a Certified Ayurveda Practitioner, prac-
ticing Ayurveda for more than 5 years. Currently, Antonio is pursuing his Master’s in
Ayurveda Sciences through Hindu University of America and will be completing his
advanced training in Ayurveda through the Kerala Ayurveda Academy. He is also a
Massage Therapist,Yoga Instructor, Shiatsu Practioner with several years of practical
application and experience. Antonio has relocated to the W. Mt.Airy area in order to
not only enjoy the beauty of the community and neighborhood but to also contribute his
experience as a teacher/practitioner and consultant of the natural sciences.

P r o p a g a t i o n  Pa r t y
(continued from page 5)

It’s growing season again at the
Weavers Way Farm and you can brace
yourselves for a cornucopia of fresh, local
produce. Last year, we found that many of
you wanted Weavers Way Farm produce
— craved it, in fact. It was not always easy,
though, to distinguish it from our regular
produce or simply to find it at all. This
year we are incorporating a whole new
Weavers Way Farm identity that will help
us connect you to what you want. The
farm has a new logo, all its own. From that
foundation, all farm signage in the store
will use a particular typeface, will either

incorporate the farm name or its logo, and
most importantly, will use the color yel-
low to identify itself. Let me repeat that:
YELLOW = WW FARM.

You will see yellow labels, yellow stick-
ers, yellow twist ties, and yellow posters
and handouts. If you’re not seeing yellow
when you come in to the store, then I’m
not doing my job! Keep your eyes out for
recipes and information cards on what to
do with unusual farm produce. We will
also make the harvest schedule for the sea-
son available so you know what to look
forward to. Join me in celebrating the
WW Farm and go yellow

Follow the Yellow Farm Code

peppers, eggplant, lettuce, basil, and
squash, are to be planted later on the
farm. “The plants that we’re doing here, if
people aren’t purchasing them today,
they’ll be planted in our children’s garden,
which is going to be at the farm as well,
and/or sold,” said David Siller, the Co-op’s
Farm Educator.

Board member Klempner credits Gen-
eral Manager Glenn Bergman with push-
ing the entire farming operation forward.
“It has just exploded under him. Its going

by Josh Giblin

to get more and more sophisticated. It has
improved at a much greater rate than I
think anybody ever expected.”

And as the farm grows in coming years
the Propagation Party will continue to
evolve, particularly with the opening next
year of the farm’s own greenhouse. Ideas
for the event include tours of the farm and
tractor rides.

And Siller says they won’t care a whit
about the weather forecast. “Even if it is
raining, we’ll be able to have it in the
greenhouse at the farm. So (the party) is
really going to become more of a destina-
tion spot as the years go along.”
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Welcome to Weavers Way Cooperative Association
Dear Neighbor,
If you are not already a member of Weavers Way Co-op, you are invited to
join. Weavers Way is a member-owned, not-for-profit cooperative. Our bylaws
require that in becoming a member, someone from your household attend an
orientation meeting, where details of membership will be explained. Meetings
are held at the Germantown Jewish Center (GJC), Lincoln Drive and Ellet
Street, and at Church of the Annunciation (CA), Carpenter Lane and Lincoln
Drive. Upcoming Orientation Meetings are on the following dates:

Meetings start promptly and last about 1¼ hours. Latecomers cannot be
admitted. Written reservations are required, so please fill out the tear-off
sheet below and return it to the store. At the close of the orientation meeting,
you will be expected to pay your initial $30 annual investment (check or
cash). We look forward to seeing you and welcoming you into the Co-op.

Robin Cannicle, Membership Manager

PLEASE RETURN THIS PORTION TO WEAVERS WAY

Someone from my household will attend the orientation meeting on 

Name (please print)

Phone Number

Address (including ZIP code)

by Norman Weiss

DAY DATE TIME LOCATION

Saturday May 3, 2008 10:30 a.m. CA
Wednesday Jun. 4, 2008 6:45 p.m. GJC
Wednesday Jul. 2, 2008 6:45 p.m. GJC
Wednesday Aug. 6, 2008 6:45 p.m. GJC

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

Today one my tasks was to set-up
phone and internet service for our new
Ogontz branch. We use Verizon for
phone, long distance and DSL, usually
with pretty good results, and the Ogontz
branch and the Carpenter Lane store are
going to be linked via a WAN (the cash
register systems are actually going to be
one extended system, among other
things). So I figured we’d use Verizon to
keep the connections within one compa-
ny. I called the number on the Verizon
website, and when I described what I
wanted, the agent told me that to quote
me a price on DSL I would have to give
him the phone number of a neighbor. At
the Ogontz store, one neighbor is a small
vacant lot/park and the other is a small
storefront church that is only open secret
hours. I asked if an address would be
good enough, he said no. You would think
that Verizon, being the phone company
and all, would know the phone numbers
of their customers, but apparently that is
not the case. I wonder how they contact
their customers  —  look them up in the
phone book?

Incidentally, almost right in between
our new Ogontz location and the possible
Elkins Park location is a great market I re-
cently visited, called H-Mart. It is part of
the Han Ah Reum chain of Korean super-
markets. I went mainly to get some kim
chi (made without fish sauce), and was
pleasantly surprised and amused at all the
products. Their fresh vegetables were
great and cheap (a pound of mung
sprouts for $1.70), their prep foods
unique and tasty (but many with no in-
gredients listed), and their groceries fasci-
nating. H-Mart is weak on the labeling
department, my favorite was “net weight
= half gallon.” The kim chi selection was
almost a world unto itself, dozens of vari-
eties in many sizes, including large buck-
ets. Check them out at 7320 Old York
Road at Cheltenham Avenue.

Suggestions and Responses:

s: “Please bring back Marshall’s
Whitefish Salad. Acme Brand not as
good!”

r: (Margie) We had a problem w/Mar-
shall’s sending us bad product and their
driver disturbing the neighbors so we had
to stop selling this product. Marshall’s
also contains high fructose corn syrup
and Acme does not.

s: “Is toasted wheat germ no longer
available in bags? Looks like you switched
to jars. More packaging?”

r: (Chris) Bulk toasted wheat germ,
which was re-packed in the basement into

plastic bags, is no longer available from
any of our distributors, so we’re now car-
rying this item in jars. “More packaging”?
By weight, glass is more packaging, but
arguably environmentally friendlier; the
glass is recyclable, the lid (made of metal
and rubber) is biodegradable. Plastic bags
are not biodegradable or recyclable, and
when burned in incinerators, they give off
poisons like dioxins. So... there you go!

s: “The new prepared salad —  tem-
peh and carrot with lemon ginger dress-
ing — is delicious! Don’t stop making this
one. Thanks!”

r: (Bonnie) Thank you, this is one of
my favorite tempeh salads too!

s: “Comment — keep Muir Glen
tomato sauces — they are great right out-
ta the jar.”

r: (Chris) We are planning to keep
them. Thanks for the positive feedback.

s: “Please stock tropical fish food.”
r: (Kirsten) We do currently stock

tropical and goldfish flakes. Find them on
the top shelf of the supplement section in
the pet store.

s: “Please carry not-from-concentrate
orange juice. The new stuff is primarily
from concentrate — might as well just
buy frozen.”

r: (Chris) “Just Pikt” OJ, in the dairy
case, is squeezed fresh and then trans-
ported frozen, this is probably your best
bet in our OJ selection. Our supplier
dropped the Sealtest we used to sell and
so far we haven’t found a not from con-
centrate selection with the same availabil-
ity and price.

s: “Sushi ginger (the pink, packed usu-
ally at sushi bars)”

r: (Chris) We do have this item, in the
Asian cooking section, above the pota-
toes.

s: “Want to tell you how wonderful I
think Eater’s Digest Tea is! (from second
floor collection). It works immediately for
my acid reflux problems and related di-
gestive woes. And it only takes one cup to
do it! Tried it when it was on sale, at first.
And have been buying it ever since! So-
thank you very much for making my life
more comfortable!”

r: (Martha) We’re thrilled that this
wonderful Traditional Medicinals prod-
uct has helped you so much. Thanks for
letting us know.

Why don’t

we carry...

Suggestions

Equal Exchange 

May Coffees of the Month

$6.99/lb.Mellow body and light acidity

with a dark chocolate finish

Organic Mind, Body & Soul

Reg. $9.33/lb.

$8.33/lb.
Reg. $9.33/lb.

This exquisite coffee has  a round,

syrupy body and a vibrant glow

Organic Decaf

Peru Vienna

s: “I know I’m picky, but I hate to see
delicious food misspelled. Molly’s Tarts
(and other things keep saying they’re
made with “Grenache.” Shouldn’t it be
ganache? (which is a yummy mix of
chocolate and cream).”

r: (Nancy) You’re right. Sorry about
the misspelling.

s: “Ceylon / Sri Lanka Orange Pekoe
loose tea (upstairs, far left) is very deli-
cious, aromatic, colorful and surprisingly
inexpensive. Thanks!”

r: (Martha) Wow, what a lovely de-
scription of this Frontier tea! Many thanks
for your feedback.

s: “Stock plain old birthday cards. All
you have are special case (son, wife) or
>$4 local artist. Very disappointing.”

r: (Chris) I did find a number of “plain
old” birthday cards on the rack today,
3/26/08, also blank cards; grab a pen and
PRESTO it’s a birthday card!

s: “Space is issue, I know, but any way
to stock local butter or artisanal butter of
some kind other than Cabot? Prefer local
(not necessarily raw) but something deli-
cious.”

r: (Chris) Space, and price is also the
issue. We looked into this lately, all locally
made butter (from Southeast PA.) would

retail for about $11 per pound. We can get
organically produced “raw milk” butter
(from Lancaster); it is available as a pre-
order, one pound for $11.44.

s: “It would be great to be able to pur-
chase golden raisins all year round (not
just between Thanksgiving and New
Year).”

r: No shelf room to do this, we’d have
to drop the raisin snack-packs in order to
make room, which would be an unpopu-
lar move with the snack pack crowd.
(Norman) You should know that golden
raisins start out the same as ordinary
Thompson seedless grapes as dark raisins,
but are then oven dried (instead of sun
dried) to prevent darkening. Unfortunate-
ly, they are also treated with sulfur dioxide
to preserve their light color. There is a
lighter, smaller dried grape, called a “Sul-
tana,” but true Sultanas are hard to come
by in this country.

Working Cycle Coming up?
Don’t forget to wear 
closed-toed shoes.
Also, if your cycle includes May or June,
please sign up during those months -- we
are always short of cooperators. Thanks!

All Equal Exchange coffees are $1.00 off in May!

Cheltenham Co-op 
Public Meeting
7 – 8:30 p.m.
Monday, May 19 
Curtis Hall, Curtis Aboretum

Church Rd. & Greenwood Ave.

Wyncote

Find out what’s been going 

on and what’s up next for 

the much-anticipated

CChheelltteennhhaamm  CCoommmmuunniittyy  CCoo--oopp.
Hear the results of the survey,

which had almost 500 respon-

dents.The steering committee

has been hard at work, so it’s

time to find out what they’ve

been doing and how you can

help. See you there!


