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The answer is yes. The price of “food-
at-home” is up five to six percent for the
Philadelphia region this year compared to
last year for the same period. The latest
forecasts for next year are that we will see
prices increase this much again, if not
more! For those of you who have not been
following the price of food increases until
this year, why would you? The Philadelphia
region was experiencing a two to three per-
cent increase each year. This hurts a little,
but when you speak of a six percent in-
crease on a meat or seafood that costs
$10/lb, next year it is $10.60.

I am scared both as an employee of the
Co-op, with a goal to provide quality prod-
ucts at good prices, but also as a consumer.
I know that I have cut back on my meat
purchases, and for those of you who are
vegetarians I realize this is a good thing.
Cutting back on meat will decrease our car-
bon footprint and the number of animals
slaughtered, and meat is really not a healthy
product. However, if you are the local
farmer, such as Paul Landis from
Berks/Lancaster County, you have to start
rethinking what you are doing. Quietly, we
had to drop Meadowbrook Farms. We love

Over the course of the upcoming sum-
mer, Weavers Way will be phasing in our
new, online work calendar. Among the
many benefits of this new system will be
the abilities to track your work hours and
member information and sign up for hours
online, from the comfort of your own
home (or from your iPhone or blackberry,
if you roll like that). If you don’t have a
computer, no problem – we will have
screens at the store just for work sign-up
and member information. And if you’re
not comfortable with computers, we will
have plenty of help on hand to help you
use the new system and get comfortable
with it.

As we phase in the new system, there
will be plenty of volunteers and staffers to
help, and plenty of extensions for those un-
able to complete their hours by their dead-
line. During the first month of implementa-
tion, the work cycle that starts on the first
of that month will only be able to sign up

Online Work
Calendar Coming
This Summer
by Jonathan McGoran

It’s been called the hottest new jazz fest
on the East Coast, and it’s taking place right
across the street from Weavers Way’s
newest location in West Oak Lane. Thou-
sands of music fans will gather for three
days of non-stop music, art, food, and fun
during the Fifth Annual West Oak Lane
Jazz & Arts Festival, June 20, 21, and 22.
Among the more than 50 more live music
performers from the Philadelphia region
and around the country will be acts like
The O’Jays, Ashford & Simpson, Mandrill,
WAR, The Benny Golson Quartet, The
Whispers, Pieces of a Dream, Kevin Eu-
banks, and more, and it all takes place on
the 7100-7400 blocks of Ogontz Avenue,
across from Weavers Way Ogontz, in the
heart of West Oak Lane. Weavers Way

Ogontz Store Gets Finishing Touches West Oak Lane Jazz
Festival, June 20-22

Spring Membership Meeting Weavers Way and Partners
Start MLK High School Farm

PRELIMINARY WORK IS UNDERWAY, PREPARING FIELDS FOR THE

NEW SEEDS FOR LEARNING FARM AT MLK HIGH SCHOOL

The last date for recycling will be Satur-
day, July 19. Since the City of Philadelphia
will begin a single stream recycling program
on July 1, our services will no longer be
necessary. “Single stream” means that peo-
ple can put recycling materials, such as pa-
per and plastics (#1 and #2) in the same
container, and they will be sorted later au-
tomatically. The City will collect the same
items that Weavers Way has collected. But
nothing more.

Weavers Way Environment Committee
has benefited from recycling by earning
money from Philadelphia Partnership Recy-
cling for our recycled materials. This mon-

End of Monthly
Recycling is 
End of an Era

(continued on page 11)

(continued on page 5)

Although the official Groundbreaking Ceremony is not until June
13, work has already started on the new Seeds for Learning Farm at
Martin Luther King High School. Formed by a partnership between
Weavers Way Co-op, Enon Tabernacle Baptist Church, Ogontz Av-
enue Revitalization Corporation (OARC), and Foundations, Inc.,
Seeds for Learning will be a 0.33-acre working farm right on school
grounds, where students will learn about agriculture, nutrition, earth
sciences, and more. As part of their “100 Hours of Power” program,

Weavers Way’s
new mini-store in
West Oak Lane
will be opening
some time in mid-
June, and although
the Grand Open-
ing isn’t scheduled
until Tuesday, July
1, we are expecting
to have a big week-
end during the
West Oak Lane
Jazz Festival, June
20-22 (see the article
to the right). Store
Manager Luis Cruz
and Assistant
Manager Anton Goldschneider have been
working hard getting the store ready, with
plenty of help from Steve Hebden, Josh
Giblin, and a slew of contractors.

While we’re just wrapping up with the
design and finishing work, we are also
meeting with a group called the Communi-
ty Design Collaborative, a community de-
sign center that provides nonprofit organi-
zations access to pro bono preliminary de-
sign services, offers unique volunteer op-

portunities for design professionals, and
raises awareness about the importance of
design in community revitalization. In
2006, nearly 40 design firms and an addi-
tional 95 individual design professionals
donated over $570,000 in preliminary de-
sign services to 46 nonprofits and initiated
44 new projects. Weavers Way is working
with them to develop a design template for
small food stores, to make it easier for
smaller stores to open up, especially in un-
derserved areas.

by Jonathan McGoran

by Jonathan McGoran

by Sandy Folzer, Environment Committee Chair

(continued on page 23)
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(continued on page 23)

STEVE HEBDEN (CENTER) AND LUIS CRUZ (BACKGROUND) WORK

WITH THE PAINTERS, PUTTING THE FINISHING TOUCHES ON THE

NEW WEAVERS WAY OGONTZ STORE IN WEST OAK LANE
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by Jonathan McGoran

BOARD MEMBERS ELECTED AT THE SPRING GENERAL

MEMBERSHIP MEETING, MAY 17, WERE (L - R) BOB NOBLE,
NANCY WEINMAN, SUE WASSERKRUG, AND DAVE TUKEY.
HIGHLIGHTS OF THE MEETING INCLUDED A PRESENTATION ON

EXPANSION AND A DISCUSSION AND VOTE ON BYLAW CHANGES.
LOOK FOR MORE DETAILED COVERAGE OF THE MEETING IN

THE JULY ISSUE OF THE SHUTTLE.
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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. July 1 for August 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 num-
ber, and membership number. Drop them off by
the deadline to the Shuttle mailbox on the sec-
ond floor of the Co-op. The purpose of the
Shuttle is to provide members with information
as well as education about co-ops, health food
practices, and other matters of interest to the
members as consumers and citizens of the
community. 

Articles express only the views of the writ-
ers and not those of the Co-op or the board of
directors, unless identified as such. Articles, let-
ters, comments, criticisms, and suggestions are
welcome and should be directed to the editor.
Space limitations require that the editor has the
right to edit all articles. 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 cam-
era-ready with prior arrangement, and should
be submitted with payment. Products or servic-
es advertised in this paper should not in any
way be construed to be endorsed by Weavers
Way Co-op.

There are plenty of
new things to talk about
in this issue of the Shuttle,
but we’re also saying
good-bye to something
old: as of July 19, Weavers Way’s monthly
recycling program will be history. But as
part of an effort to keep the spirit of
monthly recycling alive, I remain commit-
ted to trotting out the same lame jokes
over and over again in this column, twelve
times a year.

Among the newer things in this issue is
the new online work calendar. In an effort
to boost enthusiasm about the new system
and get us into the whole “online” spirit,
I’m thinking we should get rid of Co-op
numbers and instead have online nick-
names, like “studmuffin,” “cuddlebunny,”
or even “normanweiss.” The new system is
expected to double productiviy in some ar-
eas: since it allows you to sign up for work
slots without coming into the store, in one
sense members will soon be able to “no
show” twice for the same slot.

Also new is the children’s farm at Aw-
bury Arboretum, next to Weavers Way’s
regular production farm. This has already
proven to be quite popular, and we’re al-
ready looking into the possibility that next
year we might add a “children’s garment
factory.”

Another new item in this issue is an ac-
tual new item: Vegan Scrapple is now on
the shelves. It’s called Vrapple, and it’s pret-
ty good. Since it’s made without meat, it
could theoretically save some animal lives,
although I have my doubts about how
many. I don’t know how much meat is in
scrapple to begin with, and the meat that’s
there is just what would have been wasted
anyway. I don’t know how many pig snouts
and rectums you have to divert from the
scrapple pot to make up a whole pig, but
it’s got to be a plenty, and that’s going to be
one ugly hog. I have a better idea of a veg-
an substitute for an animal product that
would have a direct impact on the lives of
animals. What’s more, this product can
even help bring about more harmonious
coexistence among people, too.

I call it, Faux Gras.

As we enter our second June on the
farm, things are very much in full swing. A
warm April brought on some quick growth
in our plants and allowed us to begin har-
vesting almost a full month earlier than last
year. Of course, having established some
perennial crops like sorrel and chives that
come up in early spring certainly helps. We
also over-wintered some leeks and scallions,
quite hardy members in the allium (onion)
family. But most helpful to our early har-
vests has been the hoophouse at Saul High
School where we’ve been working with
(and sharing profits with) Ms. Naugle’s
Agroecology class. Throughout April they
have been helping to care for and harvest
baby bok choy, baby spinach, cilantro and
Swiss chard. As these spring crops start to
dwindle, they are being replaced by toma-
toes, peppers and basil (which we have
started to harvest), helping us to get a jump
on the summer season. At the beginning of
May, we even had enough of an early har-
vest to start selling at the Headhouse mar-
ket again. In June, look for us at the
Weavers Way farmers’ market on Thursday
afternoons, just outside the Co-op. You can

also find our
veggies at the
Fair Food
Farmstand at
the Reading
Terminal Mar-
ket.

A lot has
been happen-
ing at the farm
aside from bountiful harvests. We’ve had
another apprentice join our team. Nina
Berryman has come down from Vermont
to work with us for the season. Welcome,
Nina! 

In addition to the new children’s gar-
den, we are expanding the production area
by an additional 1/8 acre this year. Already
planted there are blueberries and all plants
in the squash family. This additional
acreage will allow us to add a few new items
to our repertoire this season. We’ve also
added a bed of thornless (for pleasant pick-
ing) blackberries, and a bed of strawberries.
Unfortunately, neither will be ready for
picking this year. Must be patient.

We are also excited to have a new water
line (our own), which has greatly improved

our pressure and allows us to more effec-
tively irrigate the fields – and even wash
produce at the same time!

So what does June hold for the lover of
fresh local produce? Well, you can continue
to enjoy the baby bok choy, Tokyo bekana
and other Asian greens while they last.
These cool weather crops don’t fare so well
in the hot weather so this will be it for a
few months. But not to worry, you can still
continue to enjoy other greens: lettuce,
dandelion, chard, kale, collards, sorrel, and
baby salad mix. Also continuing to come in
will be beets, kohlrabi, radishes, turnips,
and broccoli. New additions for June will
be summer squash, cucumbers (slicing,
pickling and the return of the elusive
lemon cuke), carrots and fennel.

May has been an active month over at
the farm and the education programs are in
full swing! We’re incorporating all of our
youthful volunteers into making our farm a
community food masterpiece.

It really is quite amazing to see the
change going on day to day the farm. With
hundreds of visitors to the farm this
spring, we are trying to use each of them in
unique ways and give each individual an ed-
ucational and experiential experience.
Every shopper at the Co-op should know
these local kids, many of whom have par-
ents that shop at the Co-op, are helping to
unfold all the new pieces in our expanding
farm. Many of the produce items that we
have supplied to the Co-op and market are
being made possible with the support of
the kids from our education programs. In
fact, all of the delicious chard, cilantro, and
spinach was made possible by the students
from the Saul High School’s Agro-Ecology

class. Look out for some early tomatoes
from our hoop house there this month!

Working in partnership with Awbury
Arboretum, the children’s garden is unfold-
ing by the day. Each school group that vis-
its has been assisting with this process. We
have several beds for planting formed and
this month we have been putting summer
crops in the ground with our visiting youth
as well as planting some of our more
unique educational crops such as grains,
flowers, and herbs. The farm has been
working with our partners from the Penn-
sylvania Horticultural Society’s City Harvest
program to secure local sources for food
donations of produce from the farm.

During the month of May the farm ed-
ucation programs were visited by these
schools: Wyncote Academy, Wissahickon
Charter School, Living Learning Partners
Charter School, Neighborhood Bike Works,
A B Day School, Philadelphia Waldorf
School, and Saul Agricultural High School.

Weavers Way Farm in 
Full Summer Swing

We also hosted volunteer groups from the
University of Pennsylvania, Philadelphia
Cares, City Year and PHS’s City Harvest
program.

Work at the Martin Luther King High
School farm project is well under way. The
community around the school is really help-
ing to make this project an instant success!
We have been working hard to get many of
our beds planted and ready for the summer
harvest. We have three wonderful student
employees who will be joining the farm
crew at the site this summer, working in all
aspects of the project, from planting to
planning to producing sales at market.

With patience, perseverance and prac-
tice, we’ll be bringing the produce to a
place potentially near you over the summer
and into the fall.

For more information, visit
www.weaversway.coop or e-mail 
educator@weaversway.coop.

Busy Spring for Farm Education Programs

by David Zelov, Weavers Way Farmer

by David Siller, Farm Educator

WEAVERS WAY’S FARM EDUCATION PROGRAM GOT OFF TO A FAST START THIS SPRING WITH A VISIT FROM FIVE KINDERGARTEN

CLASSES FROM WEST OAK LANE CHARTER SCHOOL AT THE END OF APRIL. SINCE THEN, FARM EDUCATOR DAVID SILLER HAS

ENTERTAINED A STEADY STREAM OF STUDENTS TAKING ADVANTAGE OF THE GREAT PROGRAMS THE FARM HAS TO OFFER.
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WEAVERS WAY FARMER DAVID ZELOV (R) AND FARM APPRENTICE

NINA BERRYMAN DO A BUSTLING TRADE SELLING PRODUCE FROM

OUR FARM AT THE HEADHOUSE SQUARE FARMERS’ MARKET.
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Greetings, shoppers. Exciting news in
the grocery department this month, includ-
ing an answer to the “natural marshmal-
low” question (remember, from last
month’s column?) courtesy of the faqs.org
website and Shuttle editor Jon McGoran:
“Marshmallow candy dates back to ancient
Egypt where it was a honey-based candy
flavored and thickened with the sap of the
root of the Marsh-Mallow plant (althea of-
ficinalis). Marsh-Mallow grows in salt
marshes and on banks near large bodies of
water. It is common in the eastern United
States. Until the mid 1800’s, marshmallow
candy was made using the sap of the
Marsh-Mallow plant. Gelatin replaces the
sap in the modern recipes.”

Well, there you have it; nature, marshes
and mallows, working “cooperatively,” so to
speak. Completely unrelated to this matter is
the expansion of our kefir selection in the
dairy case. Please check out Helios brand
peach and vanilla kefir, brought in by repeat-
ed shopper requests. Both are organic.

New in the freezer are two flavors of
Kov (pronounced “cove”) non-dairy frozen
dessert pints, in two flavors: Ginger Vanilla,
and Garden Mint Chocolate. These are deli-
cious, and both are zero-transfat, cholesterol
free, lactose-free, low glycemic index and
totally vegan. A bit more about Kov from
their website, kovfoods.com:

“KOV is a Philadelphia-based company
formed by health-conscious individuals. The
company is not only focused on providing
healthy, natural food alternatives, but also to
making a difference in our community and in
the world.

“KOV Foods is committed to supporting
philanthropic efforts worldwide. We have allo-

cated a percentage of profits to support select
groups that we feel make a difference. In addi-
tion, knowing what it’s like to be “starving
artists,” we are also providing artists with a
medium to share their talents. A new artist
(spoken word, art, music, crafts, poetry, etc.)
will be selected each month to grace our site.
We hope that our efforts to give back to artists,
our community, and the world will inspire oth-
ers to do the same.”

Please note that our main milk supplier,
Merrymead Farms, can provide us with
special order items that we don’t stock in
our dairy case (mostly for space reasons).
Recently, we’ve had preorders for larger
sizes of some the dairy products that we
carry, for instance: gallons of whole milk,
or quarts of half and half. Preorder
arrangements can be made with me, Chris
Switky, via phone or via e-mail at christo-
pher@weaversway.coop.

As always, thanks for reading. I look
forward to your feedback on our new items,
in writing or in person, and of course I’m
always willing to stop and “talk marshmal-
lows” when we run into each other ...in the
grocery aisles.

June Grocery News
by Chris Switky, Grocery Manager

June Produce News
by Jean MacKenzie, Produce Manager

Is that Scrapple? No, it’s Vrapple!
What is Vrapple? Vegan scrapple of course. If you

are not from Pennsylvania you might not even know
what scrapple is. Scrapple is a mix of pork scraps, corn
meal and spices cooked and shaped into a loaf. It is then
sliced, sautéed until crispy and served for breakfast usual-
ly with eggs. Some people eat it with maple syrup and
some eat it with ketchup.

Scrapple was created by Pennsylvania Dutch farmers
who didn’t want to waste any part of the hogs they
butchered. Since my background is Pennsylvania Dutch,
I grew up eating scrapple. My mother, who grew up on a
farm and watched it being made, wouldn’t touch the stuff.

Vrapple offers great scrapple taste and you don’t have to think about what animal parts
are actually in it. I tried it at a recent local foods tasting and I loved it. It was well seasoned
and seared to a perfect golden brown. It is made in Philadelphia and is now available in the
lower section of the Weavers Way deli cheese case. Give it a try!

June’s Hidden Treasures

How about beans?
I call myself a vegan although I have

been known to wander off from time to
time. I have questioned myself during these
some 20 + years on whether or not I get
enough protein in my diet (the vegan part
has been 10 years, no meat for 20). One
particular food item that I love and know is
high in protein is the bean. And in addition
to their high fiber and protein content, they
are a rich source of antioxidants, carbohy-
drates (the good type), folate, calcium and
fiber.

Growing up in an Italian family, I re-
member the smell and aromas coming from
my aunt’s kitchen from pasta e fagioli, pasta
with chick peas, onions and garlic, escarole
soup with cannelloni beans, or a wonderful
lentil soup that had the consistency of a
luscious (meatless) stew.

Many years ago – 10 to be exact – one
of the gurus in the food and wine industry,
Aliza Green, actually wrote a book on

beans called The Bean Bible. A good friend
of mine who also happened to be a very
good friend of Aliza’s was kind enough to
give me the book. I was in bean heaven and
I felt validated that my love of beans was
also appreciated by someone I had admired
and respected in the industry. I think one
impetus for her was that she found it rare
when she ordered a dish with beans to be
cooked correctly. Whatever her reasons, she
wrote quite an extensive book about beans
and for me it was a wealth of information.

A Hill of Beans
by Pat Piro

(continued on page 6)

Hellos and Good-byes As always,
there are lots of new items on the second
floor. And as always, there are some good-
byes to be said. Casabella has discontinued
the very popular Dish Turtle dish drainer.
They also have new items – the Dispensing
Dish Brush (the dish soap is dispensed at
the touch of a button), Soft-Tip Brushes (a
way cool set of three brushes, each in a dif-
ferent size, bendable to reach into corners)
and a Stone Surface Magnet Cloth (proudly
taking its place in the clan of their other
wonderful magnet cloth products). The
Magnet Mop has made a return with great
fanfare. It is a microfiber floor cleaner
which can be used as a dry mop or as a wet
mop to clean. The microfiber head can be
washed in a washer on a delicate cycle —
be sure to air dry it and as with any mi-
crofiber cloth, do not use any fabric soften-
er! Their Ergo Broom makes its debut ap-
pearance with us. The angled nylon bristles
along with the curved broom pole help to
do a great job for your floor and for your
posture. Ditto the snap-on and snap-off
head, which functions as a dust broom
along with the dustpan that comes with the
broom!

Tom’s of Maine Well, folks, we are
still working out what role the Tom’s of
Maine products will play in the Co-op. Like
many Co-ops, we played a role in the suc-
cess of Tom’s by supporting Tom and Kate
and giving their products a prominent place
in the store — carrying many more types of
their toothpastes and deodorants than any
other company. When Tom’s was sold to

Colgate-Palmolive a few years back and
gradually made some adjustments to their
product line, some shoppers made the
switch to other brands, while others stuck
with their familiar products.

With the recent purchase of Burt’s Bees
by Clorox, it’s a good time to take stock of
our relationship with these companies and
think about how we can best balance the
dual mission of the Co-op to provide a
thoughtfully curated selection of ethically-
produced, quality products from companies
we are proud to work with and the necessi-
ty of continuing to provide the products
our shoppers have come to depend on and,
occasionally, love.

Back to toothpaste: This topic is an
on-going discussion in which member and
shopper feedback is greatly valued. We have
taken this opportunity to bring in some
new products that we are excited about, so
feel free to ask the second-floor staff for
recommendations. While we continue to
look for suitable, reasonably priced alterna-
tives, we will continue to carry a number of
treasured Tom’s products. Meanwhile, some
of the space that was dedicated to promot-
ing the Tom’s brand has been opened up to
highlight more of the locally-produced,
greener products shoppers have requested.
There are some talented, local folks who
are trying to make healthy, planet-friendly
products here in our own backyard and
we’d like to support them.

We welcome your feedback on your old
favorites and new ideas. We also welcome,
as always, your special orders. Wholesale
quantities of Tom’s are manageable and will
garner you a nice savings, too.

Second Floor News
by Martha Fuller, Second Floor Manager, and 
Rebecca O’Shea, Second Floor Staffer

Field Trip, Part III
In December, Farmer Dave

Zelov and I visited three sites in
Lancaster County: Paradise Organ-
ics, Kauffman’s Fruit Farm, and
Four Seasons Produce, a major
packer and distributor of organic
and conventional produce.

After visiting Paradise and
Kauffman’s, I was not prepared for
the size of the Four Seasons facility
in Ephrata, PA. Take a look your-
self, online at www.fsproduce.com.
There’s a technical term for facilities
this size: humongous. Our sales rep,
Eric Pottager, took us on a tour of
the entire facility, during which I
surreptiously dropped a trail of lit-
tle white pebbles, just in case.

We walked through state-of-the-
art storage rooms that were so big I
expected to encounter NASA launchpads
through any doorway. Every giant room is
temperature- and humidity-controlled for
specific produce, so we strolled from the
warmish, humid tomato room through the
cool, dry potato/onion room, and on to
the really cold citrus room. The banana-
handling area is the approximate size of the
high school I attended. I saw a pallet of our
Oke Fair Trade bananas locked in one of
17 controlled ripening rooms. Eric says
Weavers is the biggest Fair Trade banana
account, but looking at that one, puny,
heroic pallet, I had to wonder. Eric also
says things when I’m placing our order like,
“Let me see – there’s just two [bags] of
those russet potatoes left – I’ll hold them
for you,” and it sounds like those potatoes
are sitting on a shelf right behind him and

he’s slapping a Post-It on them. Now I
know they’re a quarter-mile away on a pallet
50 feet in the air. We saw the
receiving/shipping area, with 36 truck bays
and the capacity to enlarge to 72, the rail
siding, the enormous multi-station sort-
ing/packing area. Then we boarded a
Metroliner for the return trip to Eric’s of-
fice.

OK, maybe not, but did I mention how
big this place is?

And yet: Four Seasons is also a family-
owned and run business. The website has
information about the origin, history, val-
ues, and business philosophy of this com-
pany. The goals and values are similar to
ours here at Weavers, and their “green” ef-
forts are impressive. It’s encouraging to see

(continued on page 5)

FOUR SEASONS’ CAVERNOUS WAREHOUSE

DOCK IN EPHRATA, PA
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by Margie Felton, Deli Manager

MARSH MALLOW PLANT
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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
Fried Chicken returns Tuesdays
& Wednesdays for the summer.

If you’re entertaining, leave the cooking to us: Hors d’oeuvres;
desserts; customized takeout menu; full service catering

������

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

Paul and his wife and have wanted to sup-
port him through these tough times, but
the reality was that his product cost, plus
the added delivery charges, made the selling
price so high that we had to drop him as a
vendor. We had a number of conversations
about this and decided that we have limited
space and we needed to make sure that our
members/shoppers had access to a supplier
who has a good product and a better price.
We might look at other co-ops and see
what they are doing to support these small
farmers and how they are getting the prod-
uct to market at a reasonable price.

I am also scared when I read in the New
York Times about the rice supply in Southeast
Asia and how “The World Food Program,
the United Nations agency that feeds the
world’s poorest people, can no longer supply
450,000 Cambodian children with a daily
breakfast of domestically grown rice…”
This is due to the cost of rice. This article
was written on April 30 and it said that there
was only a 30-day supply of rice available for
1,343 schools. By the time this article is pub-
lished, the supply of food to this population
may have run out! 

Paradoxically, many of these children
walk and ride bikes to school, passing fields
upon fields of rice. Cambodia is a major
exporter of rice. Rice is plentiful in Cambo-
dia, but the price is so high on the world
market that Cambodians can not afford to
purchase their own product. Much of what
is grown is exported at world-market prices.
The current price of Cambodian rice is
$700/ton; for this year, World Food bud-
geted $295/ton.

I am concerned about people who do
not have access to local grocery stores and
have to rely on processed food items from
General Mills, Nabisco, Sara Lee, etc. These
costs are high and provide little nutritional
value. I believe we will see people moving
towards more “conventional produce” and

away from certified organic products that
are very expensive. Here are a few other
projections that seem obvious:

•  Seafood that is under $12/lb will 
continue to sell.

•  Milk will continue to sell, but organic
may drop.

•  People will stop purchasing soda or bot-
tled water – at least cut back.

•  Frozen food will also be replaced by
fresh vegetables. Frozen food per ounce
is an expensive product.

•  People will want to purchase local prod-
uct, as long as the product is priced at a
reasonable level.

•  Health and beauty aids will not increase
in sales, only in cost of the unit sold.
We may see a decrease in product.

•  Pet food will increase, but in the quality
area. People love their pets and want to
make sure that the scare of last summer
does not hit their house.

•  Grocery products will decrease or stay
stagnant in the organic area. The price
is high and people will either cut back a
little or purchase from a discount sup-
plier.

•  Certain nut prices will continue to in-
crease and sales will slow.

Now, I could be wrong, but if you see
the price of certain items creep up each
month, you begin to see little changes in
buying pattern. For us, we might not be hit
the way the children of Cambodia are being
affected, but there are people in our com-
munity who are being hit nonetheless, and
we need to find a way to get food to them
at a good price.

Bulk food might be a way to go. We re-
cently discussed opening up a bulk food de-
partment and cutting back on the packaged
items (pastas, snacks, grains of all types,
etc.) and lowering the cost of products to
our customers. We will be looking at this
more closely as we move into 2008-09.

It’s always fun
when the girls
beat the boys,
especially when
the boys are trying
really hard and
they think they’re
better than you.
It’s even better
when the boy is
your husband.

This is exactly
what happened
when Francine
Fineman and I
took on Burt
McHugh and Len
Fineman in Bridge
during the Bridge
Workshop on
April 5. There was
really nothing they
could do — Francine was on fire. Every
hand dealt to her was filled with multiple
high cards and strong trumps. It was her
day and I was just lucky to be her partner.

One of her hands contained 23 high
card points (ten is average), and between
us, we had all the high cards except for
one. We only lost one trick— making a
small slam. For those of you who don’t
know bridge, making a small slam or a
grand slam is really fun. Much to your
opponents dismay, you take trick after
trick, never lose control, and score lots and
lots of points. Our opponents finally
waved the white flag.

The workshop was a successful and
fun-filled morning. Besides slams, we
learned about bidding during the auction,
trumping and finessing during the play,
playing in no trump, and we even learned
an advanced convention or two.

Thank you to Burt, my co-teacher, for
his expertise. His bridge mind is incredible,
planning many tricks ahead and remember-
ing every card played over the entire morn-
ing!

If you missed the first workshop don’t
despair, there will be more. For now I’m
just basking in the glow of my win.
Thanks, Francine, and better luck next
time, boys!

Bridge and the Battle of the Sexes
by Alison Shoemaker

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

ENJOYING SOME FRIENDLY COMPETITION AT WEAVERS WAY’S

BRIDGE WORKSHOP ON APRIL 5 WERE (L-R) BURT MCHUGH,
LEN FINEMAN, FRANCINE FINEMAN, AND ALISON SHOEMAKER. 
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Intuitive Therapy
for

Joy

Rediscovering your talents & gifts

Jody Friedman, M.S.W.
Intuitive

Certified Psychoanalyst
Essential Life & Career Coach

Chestnut Hill
215-242-1460

Lurking in nearly every household are
potentially dangerous pesticides, cleaners
and other products. Many people are
uaware of the proper way to store and dis-
pose of these products and that there are
less toxic alternatives.

The Philadelphia School and Commu-
nity IPM Partnership (PSCIP) aims to ed-
ucate residents about safer pest control
products, household cleaners that are less
toxic, and provide for neighborhood pick-
ups of household hazardous wastes
(HHW) at Vernon Park in the German-
town area of Philadelphia from noon to 7
p.m. The event is part of a series of health
fairs. The next one will take place July 26
in the Belmont Community of West
Philadelphia.

PSCIP will also be educating residents
about IPM, or integrated pest management,
a common sense approach to managing
pests. IPM uses knowledge of pest habits
and needs to help residents implement pest
prevention tactics for long-term control.
Only pesticide products that are least toxic
and that pose the least risk of exposure to
residents are used.

Michelle Niedermeier, PSCIP coordina-
tor, says there are many Philadelphia com-
munities that are too far away from estab-
lished HHW drop-off sites and often resi-
dents don’t have personal transportation to
bring these chemicals to an HHW event.
We’d like to encourage proper disposal and
good stewardship, so we are establishing
toxics exchanges at local health fairs. They

give us their bad stuff and we give them
safer pest controls such as snap traps and
glue boards, and safer cleaning products
such as vinegar and baking soda.

As part of our Community Action for a
Renewed Environment (CARE) grant from
EPA, one of our measures for success is
pounds of toxics removed from homes,
says Niedermeier. This is a good way for us
to provide information to communities and
to promote proper disposal. Families will
be able to learn more about safer solutions
to pest problems and home cleaning and let
go of some potentially harmful practices.

The HHW Health Fair Events will be
partially funded by the EPA CARE grant
program. This cooperative agreement pro-
vides opportunities for PSCIP to work
closely with regional and national EPA
agents.

The Philadelphia School and Commu-
nity IPM Partnership, or PSCIP, was
formed six years ago when the Pennsylva-
nia Integrated Pest Management Program
(PA IPM) began looking for community-
based solutions to manage pests effectively
and safely. Since then, PSCIP has applied
over $800,000 in grant monies from multi-
ple sources to provide kid-safe pest control
education and outreach in Philadelphia.
PSCIP members include community
groups, schools and child development cen-
ters, tenant groups, environmental groups,
health professionals, pest control profes-
sionals, university staff and city and state
agencies.

For more information on PSCIP, in-
cluding meeting minutes, partners in the
initiative, and current and future activities,
visit Web site http://www.pscip.org/. Or,
you may contact Michelle Niedermeier at
the Penn State Philadelphia Outreach Cen-
ter, phone 215-471-2200, ext. 109, or e-mail
mxn14@psu.edu.

The Pennsylvania IPM program is a
collaboration between the Pennsylvania
State University and the Pennsylvania De-
partment of Agriculture aimed at promot-
ing integrated pest management in both
agricultural and urban settings. For more
information, contact the program at 814-
865-2839, or visit www.paipm.org. To view
our archived news releases, go to
http://paipm.cas.psu.edu/10.htm.

Household Hazardous Waste Removal at Philly Health Fairs
that such a large organization works so
hard to maintain a small-business feel, and
it shows in the quality of produce and serv-
ice we enjoy with them.

What happened to May?
Did you see my column in last month’s

Shuttle? No? Maybe because I didn’t write
one. There’s plenty to say about produce in
May, especially local produce. But the dead-
line for the May issue is April 1, which
means writing in late March. And March is
one tough month in the world of produce:
Vegetables are travelling thousands of miles
to get to your plate; fruit is from the South-
ern hemisphere; too many of our favorites
are underripe, tired and bland. March is
usually the month when I wish I had stayed
in graduate school, or when I dream of
winning the lottery.

Now I’m writing for the June issue of
the Shuttle, which I should have been doing
in April, and since I am hopelessly punctu-
ality-challenged, it is now May (are you fol-
lowing this?) and there is so much to write
about I don’t know where to start. We’re al-
ready getting that wonderful Tom Thumb
lettuce from the farm, along with chard,
radishes, herbs, sorrel, and Tokyo Bekana,
this year’s eat-and-learn palate-expanding
project in the Produce Department. Par-
adise Organics is back in production, with
baby salads and cooking greens and let-
tuces. Soon we’ll have those wonderful lo-
cal strawberries from Isaac Garman’s gar-
den.

But never mind. I’m too busy writing
the July Shuttle column.

ey, in turn, has been used to give grants to a
variety of local community groups. Now
that the City will recycle those same items,
this potential grant money will cease. The
Environment Committee plans to offer
grants in 2009. After that time, the grant
program will cease unless other sources of
income can be found.

We encourage members and neighbors
to continue bringing their recycled materi-
als to our Carpenter Lane location on Sat-
urday, June 21, and Saturday, July 19. After
that time, everyone is encouraged to recycle
at their curb, where these same items will
be collected.

E n d  o f  M o n t h l y  R e c y c l i n g
(continued from page 1)

P r o d u c e  N ew s
(continued from page 3)

by Kristie Auman-Bauer
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Some people are intimated about cook-
ing dried beans and feel more comfortable
opening a can. Honestly, I have opened a
few cans when time
was a real factor. But
there are just two sim-
ple steps to preparing
dry beans – a quick hot
soak (recommended)
or an overnight cold
soak. If you prefer the
later, they will need to
soak for about 12
hours. The former
takes only a few hours
by covering the beans
with water and bring-
ing to a boil. Just boil
for two minutes and
then remove from the
heat and let sit until
they expand about two
to three times their dry
size. When you are
ready to cook your beans, always discard
the soaking water and cook with fresh wa-
ter. And when the actual cooking occurs, if

the beans were property stored they should
be ready to use after simmering for 45-60
minutes. To avoid foaming, add a couple ta-
blespoons of oil to the cooking water for
each pound of beans. Only add salt after

they are tender.
And then what

bean to cook. The
type of cuisine you
are making will re-
ally impact what
type of bean you
should use, al-
though generally
you may substitute
one type of bean
for most others.
The exception is
maybe the black
bean, because of
its slightly different
taste and color. For
example, the pinto
is usually used for
Mexican and South
American cuisine;

the pink is popular in Puerto Rican cook-
ery; red kidney beans in just about any type
of salads where color is important; navy
beans for baked beans, salads, soups, stews
and purees; cannelloni beans (the white kid-
ney bean), which are used extensively in
Italy, for soups and salads or in a spread for
crostini; borlotti beans (also called cranber-
ry beans) a tuscan bean used also in soups,
salads or a puree; black beans used in
Cuban, Trinidad, Mexican, and Brazilian
cuisine. And let’s not forget the ever versa-
tile chickpea – which gives us falafel and
hummus, as well as chickpea flour, which is
used in India for making fritters and pan-
cakes, and in Nice for the snack bread
called socca (which is delicious).

There are many, many more varieties
but enough already. Try this recipe using
cannelloni beans and broccoli rabe.

A  H i l l  o f  B e a n s
(continued from page 3)

BBrrooccccoollii  RRaabbee  wwiitthh  WWhhiittee  BBeeaannss,,  
GGaarrlliicc  aanndd  OOlliivvee  OOiill  
(Simple and Delicious)

One bunch of fresh broccoli rabe

Olive oil

Fresh garlic, sliced

Hot red pepper flakes

Cannelloni beans

Fresh lemon 

Cut the broccoli rabe into one-inch wide strips, wash,
and drain. Heat olive oil in a large pan over low to medi-
um heat. Stir in garlic and hot pepper, and cook until
garlic is golden. Add the washed greens (don’t dry), and
salt, stir and cover the pan. Covering the wet greens will
actually help steam the broccoli rabe. Check after a few
minutes, add the cooked beans and taste for doneness
and salt. Arrange on a plate with a fresh lemon wedge.

Barely six months after
pledging to find out who
was responsible for the bla-
tant promotion of his last
two novels, Body Trace and
Blood Poison, written under
the pen name D. H. Dublin,
Shuttle editor Jon McGoran
has declined to release the
results of his investigation,
even as he prepares to re-
lease the third book in the
series, Freezer Burn, coming
out June 3, 2008.

Although results of the
investigation have not been
forthcoming, there has
been a noticeable lack of
mention of Freezer Burn on
the front page or elsewhere
in the Shuttle. “There’s bare-
ly a mention of Freezer Burn in this whole
issue,” observed McGoran. “Except, of
course, for this article about all the shame-
less self-promotion.”

Asked for more information about the
stalled probe, McGoran replied brusquely
that anyone interested in an update can ask
him in person when Freezer Burn is
launched, 7 p.m. on Thursday, June 5, at

Big Blue Marble Bookstore, 551 Carpenter
Lane, or even at a June 21 reading at Bor-
ders in Chestnut Hill.

When pressed about whether he would
see the investigation through to its conclu-
sion, McGoran replied, “Absolutely... or my
name isn’t D. H. Dublin.”

For more information about where and
when you can confront McGoran, visit
www.jmcgoran.com.

Shuttle Editor Publishes Third Crime
Novel Amid Stalled Probe Into Shameless
Self-Promotion of First Two

SHUTTLE EDITOR JONATHAN MCGORAN, A.K.A. D. H.
DUBLIN (R), RELEASES FREEZER BURN (L), THE THIRD

BOOK IN HIS PHILADELPHIA-BASED FORENSIC CRIME

SERIES, EVEN AS THE INVESTIGATION INTO THE SHAMELESS

SELF-PROMOTION OF HIS FIRST TWO BOOKS, BODY

TRACE AND BLOOD POISON, SEEMS TO HAVE STALLED.
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Most people claim they are just too
salty and smelly. And the majority of the
dining public only experiences them lying
flat on a pizza or tossed with a Caesar salad,
but in my world there is nothing quite like
building a meal around a delicious salt-
cured anchovy. What’s not to like about a
food that costs a dollar and dates back to
the beginnings of civilization?

I have never been to Catalan country in
Spain, but I hear it is common practice to
consume anchovies there on crusty bread
before a meal with olive oil and tomato.
Yum! My favorite is to lay them out flat on a
whole-wheat cracker, and let the oil drip
down my chin. My children act horrified and
accuse me of harboring an unusual craving
for salt. “Dad, how can you eat that?”

Perhaps the taste buds have become
less sensitive with age.

Strange as it may seem, eating fish out
of cans or from packages is a good thing.
The fish page on the Co-op’s website, ex-
plains that anchovies, herring, sardines,
salmon, and tuna are “best environmental
choices.” That means these fish are abun-
dant, well-managed, and caught or farmed
in environmentally friendly ways, and many
end up in cans. In addition, the aforemen-
tioned fish, plus others like lake trout and
mackerel, which live in cold water, are rec-
ommended by the American Heart Associ-
ation because of the large doses of
Omega-3 they contain. (See sidebar on page 8.)

Weavers Way carries a great selection of
canned fish that includes kipper snacks,
baby clams, smoked oysters, sardines, an-
chovies, salmon, and, of course, tuna. In
the refrigerator section, if you bypass the
many choices fresh from the sea, you can
purchase packages of smoked trout and
smoked salmon from Duck Trap of Maine.

Smoked salmon, another favorite quick

meal and good on crackers, is produced by
soaking fish in brine and then smoking it
using wood chips from cherry, apple, oak,
or maple trees. The objective is to draw the
moisture out of the fish and replace it with
the flavorings. There are two types of
smoking – cold and hot – with two differ-
ent results; hot smoking is also known as
kippered, as in herring, and makes for a
flakier product.

Lox, a name that originated from lach,
the German word for salmon, has been
considered a delicacy for hundreds of
years, and is made with salmon from the
Pacific Ocean. It is often paired with fresh
bagels at Sunday brunch. Nova lox was
originally made from Atlantic salmon (the
Nova being short for Nova Scotia), and
cured in a milder brine. The fish is cold-
smoked, a process in which the air temper-
ature does not exceed 90 degrees, which
creates a texture similar to raw seafood.
The smoke is used to enhance the flavor of
the fish rather than cook it. Today the name
Nova Lox refers to the milder brining, not
its origins.

The earliest canned fish to receive wide
distribution was the oyster, first produced
as early as 1819. Then came sardines, which
were packed in France, and became popular
in the United States around the time of the
Civil War. But the tuna industry, which now
accounts for almost 20 percent of U.S.
seafood consumption, was only begun by
accident when the sardine supply temporar-
ily dwindled. An enterprising Southern Cal-
ifornia canner packed the empty cans with
albacore, which at the time was considered
a “nuisance” fish with no commercial value.
(See “fun facts” sidebar.)

Who hasn’t consumed their share of
tuna sandwiches, tuna hoagies, and tuna
melts? My mother used to always put celery
and mayonnaise in with the tuna, but today

people add a panoply of extras to their sal-
ad including: olives, onions, carrots, tomato,
salad dressing, pickles, jalapenos, bean
sprouts, mushrooms, cilantro, lime juice,
cashews, egg, mustard,, and curry paste.

For people who don’t have a refrigerator
– which is still a majority of people on our
planet – what’s better than a preserved fish?

The drying and smoking of fish are an-
cient processes that archaeologists say were
developed shortly after the discovery of
fire. The art of salting probably goes back
to the Stone Age. In this country the
colonists in New England couldn’t have

Fun Facts about Canned Tuna 
•    Although tuna is found in all major bodies of water except the polar seas, the 

majority of the tuna supply comes from the Pacific Ocean.

•    Canned tuna is the second-most-popular seafood product in the U.S., after

shrimp.

•    Tuna in all forms represents more than one-third of the total fish and seafood

segment in the U.S.

•    Americans eat about one billion pounds of canned or pouched tuna a year. Only

coffee and sugar exceed canned tuna in sales per foot of shelf space in the gro-

cery store.

•    Surveys find that 88 percent of all American households have enjoyed canned

tuna.

•    Almost half of all households serve canned tuna monthly and 17 percent serve

canned tuna at least once a week.

•    Of those Americans who eat canned tuna, the vast majority, 83 percent, eat it for

lunch.

•    Over one half of canned tuna, 52 percent, is used in sandwiches.

•    Summer months account for nearly 30 percent of tuna-eating occasions.

•    Chunk, light meat in water is the most popular form of canned tuna.

•    According to the U.S. Department of Commerce, the per-capita consumption of

canned tuna in 2004 was 3.4 pounds, equivalent to nine cans of tuna, on average

per person.

Tuna, or Not Tuna? That’s an Easy Question

(continued on page 8)

by Peter Samuel

Advertise in the Shuttle
4,700 circulation
Highly targeted
Extended internet presence
Affordable and effective
Inserts available

advertising@weaversway.coop  215-843-2350, ext. 315

$7 / column inch
$28 / business card

Many sizes
Discounts available

Germantown Farmers’ Market
Germantown Ave. & Walnut Ln. 
Fridays 2-6pm

Cliveden Park Farmers’ Market
Chew Ave & Johnson Sts.
Wednesdays 2-6pm
Opening June 18

West Oak Lane Farmers’ Market
Ogontz & 71 Aves.
Tuesdays 2-6pm
Opening June 17

Upcoming Workshops
Print Your Own Money!
with Paul Glover, two-part series.

Tues. June 3 & June 10, 2008, 7 - 9 p.m., 610 Carpenter Lane

Print Your Own Money!
We’ll learn how to start and develop a community currency system. Local cash

expands local spending power, brings more skills into neighborhood markets, helps

promote local businesses and create new jobs, reduces dependence on imports, and

hedges against inflation.These contribute to a more sustainable and just local econ-

omy. Philadelphia can meet many needs with neighborhood and sector currencies.

Paul Glover is founder of Ithaca HOURS local currency, Philly 
Orchard Project, Citizen Planners of Los Angeles, and other groups.
He teaches Metropolitan Ecology at Temple University.
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survived without salt cod and smoked her-
ring.

Herring has been a known staple food
source since 3,000 B.C. Kippered herrings
were first made by rins-
ing the split fish in dry
salt and then smoking
them heavily for several
days in a brick kiln. To-
day the modern kipper
is not so different, ex-
cept probably less salty
with a milder flavor.

I still haven’t tried
pickled herring (not
available at the Co-op),
a delicacy popular in
Europe that eventually
became a basic part of
Jewish cuisine. When I
was a kid, my father of-
ten brought out a jar
when he had hors
d’oeuvres with his
nightly martini, and was continuously urg-
ing me to “take a bite.” Sorry Dad, I still
can’t do it.

Pickled herring is cured with salt and
doused with vinegar, onions and spices like
peppercorns and bay leaves. Sound
scrumptious?

Can’t afford smoked salmon? How

about canned? There are three main types:
pink, sockeye, and king (Chinook). The
king is prized for its succulent texture and
supreme flavor.

And don’t forget sardines. They have
been found to promote brain activity and
have been used by doctors to treat depres-

sion. One can has more
calcium than a cup of
whole milk, and has
just 160 calories and
24 grams of protein.

Ahh, but the hum-
ble anchovy is still my
canned treat of the
year. Historians tell us
it has been a popular
source of food since
Roman times. The lit-
tle guys are found in a
large range of envi-
ronments, have a
short life span, repro-
duce quickly, are re-
silient to fishing pres-
sure and remain plen-

tiful.
If you are like my children and turn up

your noses at the notion of eating them
straight from the can, how about a tube of
anchovy paste? The filets have been ground
to a tomato-paste consistency and blended
with salt and a little sugar – delicious on
crackers – plus they are good for you, and
the environment.

Omega-3 fatty acids found in cold

water fish have been shown to im-

prove heart health in the following

ways:

•  Reduce the chance of sudden 

cardiac death.

•  Reduce the chance of having a first

heart attack.

•  Reduce the risk of stroke.

•  Lower blood triglycerides (fats).

•  Increase high-density lipoprotein

levels.

•  Reduce the likelihood of blood

clots forming in arteries.

•  Improve vascular function.

•  Modestly reduces blood pressure.

So Goes the Nation, the monthly Weavers
Way film shown on April 9, focuses on the
strategies used by the Democratic and Re-
publican Parties in the 2004 presidential
election, with strong emphasis on how the
campaign played out in Ohio. It emphasizes
the amazing organizational abilities of the
Republican Party, and points out how bad
the Democrats were in the campaign. It
also says that John Kerry was not an effec-
tive candidate, giving off a mixed message
of patriotism, elitism, and “flip-flop”ism,
and without any strategy for combatting
the constant personal attacks.

The Republicans were led by a graduate
of Yale and Harvard, son of a president, a
millionaire businessman with a past history
of alcohol abuse, a man who bought a
ranch in Texas just before the campaign to
show that he was a “man of the people” –
and the Democrats let him get away with it.

The big message of the film was that
the election was John Kerry’s and the De-
mocrats’ to lose, and they lost it.

On a personal level, I found out how
out of touch I can be from American poli-
tics by not watching television. I find the
ads on TV to be so repulsive that I stopped
watching decades ago, but the film showed
me how much opinion is made in this
country by TV, both in so-called news pro-
grams and in political ads.

This film is not a partisan film; it tries
to take a hard look at how campaigns are
run. It is available for rental from the Video
Library, who provided the film for this
showing.

The next film in the series sponsored by
the education committee is scheduled for
May 14. Films are shown on the second
Wednesday of the month at the Video Li-
brary, Germantown Ave. and Durham St.

Weavers Way Film Series

So Goes the Nation... A Look at 2004 Vote

Wednesday, June 11, 7 p.m.

Video Library, 7141 Germantown Ave.

by Larry Schofer

Tu n a  o r  N o t  Tu n a ?
(continued from page 7)

This documentary follows the 

backlash endured and transcended by 

the Dixie Chicks after their criticism of

George Bush and the war in Iraq

Weavers Way Film Series

Shut Up and Sing
Freedom of speech is fine as 
long as you don’t do it in public.
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I’ve written about native plants before,
and my stance is that a more important po-
larity than native/non-native is
invasive/non-invasive. For example, native
plants such as black-eyed Susan, Virginia
creeper, bittersweet, bee balm, devil’s walk-
ing stick, and spiderwort can be pesky be-
cause they spread so readily.

However, there are many fine native
plants that you can plant if you want to stay
native for ecological and/or philosophical
reasons. These plants are presented in an
excellent book, Native Plants of the Northeast:
A Guide for Gardening and Conservation, by
Donald J. Leopold, who is not only an ex-
pert on native plants but a master nature
photographer as well.

After an informative introduction,
Leopold divides the heart of his book (over
200 pages) into six sections: ferns, grasses,
wildflowers, vines, shrubs, and trees. Each
plant is represented by a pithy description
that includes optimum planting conditions
as well as a photograph by the author. The
appendix is a special gift to gardeners as
Leopold arranges plants into categories
such as “Plants that Tolerate Shade,”
“Plants that Tolerate Dry Soil,” “Plants
with Fruits that Attract Butterflies and
Hummingbirds,” and “Plants with Fruits
that Attract Birds.” One category that most
Northwest gardeners would shun is “Plants
with Fruits that Attract Mammals.” Anyone
for more deer, raccoons, and squirrels?

Here are some native plants that will
make your garden more interesting and ap-
pealing. Native enthusiasts will be happy to
learn that most of our popular garden ferns

are indigenous to North America. These in-
clude maidenhair, lady, wood, ostrich, cin-
namon, and Christmas ferns, the latter be-
ing evergreen.

On the other hand, very few of our
popular ornamental grasses are native. This
is because most native grasses prefer wet
soil or sunny, wide open spaces, neither of
which describes Northwest gardens. How-
ever, there is one native variety that will
grow in partial shade: Northern Sea Oats.
I’ve seen it in nurseries and have planted it
for a customer. Warning: Its seeds spread
and sprout readily into surrounding beds.

Of the wealth of native flowers that
decorate our gardens, Leopold features
about 300. Here are some attractive and
practical candidates for local gardens. Wild
ginger has a heart-shaped leaf and will
grow in shade as a ground cover. Asclepias,
or butterfly flower, is prized for its orange
flower and its appeal to our fluttery friends.
Pink coreopsis is unique because most
coreopsis varieties are yellow. In addition, it
will stay in bloom all summer. The fringed -
or fern-leaf – bleeding heart (dicentra ex-
imia) thrives in shady places and will bloom
on and off all summer. Note that this vari-
ety of bleeding heart is small, unlike the
bigger (three-foot-plus) dicentra spectabilis,
which is showier but not native and dries
up by July. A lovely late-summer bloomer in
pink or white is physostegia, also known as
false dragonhead or obedient plant.

Some of our favorite flowers are native,
so you can plant them with a clear con-
science: fire-red columbines, echinacea
(purple cone-flower), the spiky liatris,
perennial lobelia (cardinal flower), Turk’s

cap lilies, Virginia bluebells (a shade lover),
and tiarella, also called foam flower, also for
shade.

Some choice but underused native
shrubs include the Carolina allspice (caly-
canthus floridis) with bright red aromatic
flowers; fothergilla, known for its yellow,
orange, and red leaves in fall; itea, with
white spiky summer flowers and colorful
autumn leaves; eastern ninebark, with a
dark leaf and contrasting white flowers in
late spring; and the trilobum viburnum,
which does not have the round or fragrant
flowers of some viburnums, but does have
attractive clusters of red berries in summer
and fall. One surprise is that there is a yuc-
ca native to the east coast, yucca filamen-
tosa.

You may have noted the wealth of new
trees being planted at Philadelphia curb-
sides to replace old or diseased trees. One
of the most popular is the native acer
rubrum, or red maple. Its leaves are green
during spring and summer, but the fall or-
anges, yellows, and reds are unparalleled for
striking beauty. Another desirable native
tree is amelanchier (also called serviceberry
or shad bush). It will grow in partial shade
and top out at 25 feet, with white spring
flowers and colorful autumn leaves. The
Carolina silverbell, or halesia, also flowers
white in early spring, but will grow to 50
feet. It too can grow in light shade. Chioan-
thus, or fringe tree, blooms clusters of long
white flowers in late spring/early summer.
Like the amelanchier, it grows to 25 feet,
but prefers a sunnier spot. Yellowwood has
a spectacular display of white flowers in
late spring and grows to 50 feet. The willow

oak (quercus phellos) has elongated, wil-
low-like leaves unlike the lobed leaves of
more common oaks. They grow tall and
stately and do well in Mt. Airy. An old-fash-
ioned plant that has lost some of its popu-
larity lately is the pussy willow. Its branches,
with their fuzzy early spring buds, used to
be mainstays in dining room and kitchen
vases. They do well in wet soil and deserve
a comeback.

These samples merely scratch the sur-
face of the plentiful native plant varieties.
Treat yourself to Leopold’s book and find
some of your own treasures. For native
plant enthusiasts who want to specialize
even more, find a copy of Native Plants of
Pennsylvania: A Trail Guide to Bowman’s Hill
State Wildflower Preserve. My 1963 copy has
black and white drawings, but the descrip-
tions are excellent.

Happy gardening!

June Garden Notes: Restless Natives 

Thinking about safety?  

Want to make a difference? 

Carpenter’s Woods 
Town Watch

Join us and help
keep us all safe!

cwtownwatch.org
or call 215-586-3987

by Mark Goodman, the Neighborhood Gardener
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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

One of the great economic unknowns
has been how high gas prices need to go to
pry Americans from our single occupancy
automobiles. Up until this last year, with its
$3+ a gallon prices and oil over $100, the
answer was “not yet,” but it seems we have
arrived at a marker: $3.50 a gallon is chang-
ing the game. Demand for gas has started
to flatten out and even decline slightly;
mass transit ridership is UP. To me this
seems like a huge headline, but it’s pretty
much been buried in the news. We have ar-
rived at a new era. People might beg for re-
lief from gas prices, especially lower in-
come householders suffering from the mul-
tiple price run-ups, but in our hearts most
of us accept that energy prices will never
come down. We may manage to use less en-
ergy by retrofitting our technology and
changing our behaviors, but we’ll never
again see cheap energy, the basis of the
20th century American economy and life
style. That’s over.

It’s interesting to watch our various net-
works begin to smarten up about this. The
success of PhillyCarShare, with an expo-
nential increase in members, and corre-
sponding increase in cars and pods, is just
one such creative response to this new real-
ity. Another is the niche of cheap intercity
busing. I love the train to NYC, but now
Amtrak has become a luxury, since you can
take a bus for about one fifth of the price.
Cleverly, these buses now park themselves
near 30th Street Station, not just in China-
town. Check out Megabus.com and GoTo-
Bus.com – as of this writing the roundtrip
price to NYC is $20, way less than gas and
tolls alone. Greyhound’s pricing has come
down, too, to compete with these private
no-frills services. Amtrak’s price for the
same route: $104, online. Since Amtrak is
now using congestion pricing, when you go
to actually purchase the ticket closer to the

departure, the price has often increased.
Amtrak is nicer than these buses, but not
five times nicer, and now that they drop off
in Midtown, not just Chinatown NYC,
they’re quite convenient. Provide cheap
mass transit and they will ride! Eventually,
perhaps SEPTA will add smaller buses and
mini-routes. It always seems so wasteful to
run big huge buses off-peak. And if not
SEPTA, probably some clever entrepre-
neurs will see an opportunity, like the pri-
vate intercity bus guys did.

Once again, we are gearing up with a
ride-share program for Mt. Airy, experi-
menting with balancing our need for safety
in picking up strangers with our common
sense: it’s stupid to have duplicative cars
riding all through our neighborhood, com-
peting for parking spaces, overloading traf-
fic, eating up our dollars, and polluting.

The 21st century world is very differ-
ent, and it will take a lot of adjusting. Cars
are no longer a given, nor is cheap fuel an
entitlement. It’s going to cost us a lot more.
Partly because of the scarcity of fossil fu-
els, and partly because of the recognized
costs of carbon emissions, within a decade
or so, we will have created a whole new set
of responses, both technological and socio-
logical, coming up with new ways of organ-
izing our behaviors and meeting our needs.
I eagerly await them!

You can read Betsy’s blogs at 
www.MoneyChangesThings.blogspot.com

The Simplicity Dividend

The Riders on the Bus Say 
Deal! Deal! Deal!
by Betsy Teutsch

Farmer Dave Zelov is consult-
ing with the Historic Fair Hill
community gardens at 2900 Ger-
mantown Ave. in North Philadel-
phia. The 17 raised beds are both
inside and outside the gates of the
Fair Hill Burial Ground, burial
place of abolitionists Lucretia
Mott and Robert Purvis. Volun-
teers are invited to come help the
neighborhood children grow veg-
etables and flowers, using organic,
intensive methods. The site will be
staffed and open weekend after-
noons June-October.

Zelov met with Co-op member and
Fair Hill worker Jean Warrington and sug-
gested vegetables that were easy to grow
and rewarding for children, such as the
Three Sister’s Garden of corn, beans, and
vines. Last year, the children gave away
cherry tomatoes, parsley, squash, and zin-
nias. This summer, they hope to have a little

farm stand on the corner of 9th and Indi-
ana, where 10 years ago was the biggest
open air drug market in Philadelphia. For
more info visit www.fairhillburial.org or call
Jean Warrington, 215-242-6974.

Zelov is consulting with Warrington in
trade for the promotional video she made
for Weavers Way Farm.

Farmer Dave Zelov Assists North
Philadelphia Community Gardens

Monthly Recycling 
to End July 19
Remaining Dates: June 21, July 19
(see article on page 1 for details)

9 a.m. to 1 p.m.(sharp) in the parking lot behind the firehouse at 
Germantown Ave and Carpenter Lane, but ONLY UNTIL JULY 19

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!



JUNE 2008 THE SHUTTLE PAGE 11

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

JEWELRY
WEARABLE ART

CONTEMPORARY CRAFTS

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

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

How can we keep our house cool
and comfortable during our lovely
Philadelphia summer, without breaking
the bank and overheating the planet?

The most obvious efficiency is to cool
as little of your house as you can get by
with comfortably. Use the lowest tech op-
tions first, and move to the higher energy-
consuming solutions only in the extreme
heat of Philadelphia summer. Recall that
heat rises, so use lower floors more. Also
keep in mind a lot of what makes Philadel-
phia uncomfortable is our high humidity, so
focus on getting the moisture out of your
home, not just cooling it.

We can’t live without air condition-
ing; what are your recommendations?

This year’s minimum EER (energy effi-
ciency ratio) for air conditioners has in-
creased to 10. Also check for EnergyStar
compliance, the government’s rating for the
highest efficiency appliances. New models
have thermostats, not just Low/Medium/
High dials, for increased precision. If your
window air conditioner is more than seven
years old, upgrading it may be worth it; this
can be checked with a Kill-a-Watt meter.
Don’t forget to change the filters on your
units. You can compare the efficiency of
various models at the store or online.
Portable AC units still need to be vented,
and tend to be less efficient than semi-per-
manent window units. There’s no reason to
run the AC if you’re not there, so watch
that carefully. If you are on a predictable
schedule, you can always put your AC on a
timer so it starts cooling a bit ahead of your
arrival.

I can’t stand room air conditioners,
plus I hate blocking my window views
with them. Other ideas?

Think Casablanca – go with fans. Ceil-
ing fans are attractive and effective. (They
are reversible, so in winter you can have the
warm air pulled downward, but nobody we
know ever really bothers with this, since us-
ing a fan in winter seems kind of dumb.)
Window fans with two directions do make
a lot of sense. Install one in an upper floor
window directed outward, so it pulls hot air
out of your whole home. Turn it off at
night or reverse the direction when it cools
off. If you work in one location in your
home, the most efficient fan is a little
clamp-on unit that you can angle directly at
yourself. Remember, it’s you who needs to
feel cool, not the whole room.

Our electricity bills are crazy high in
summer, even with barely running the
air conditioners. What’s up with that?

The Green House Detectives are taking
a wild guess here: you have an ancient de-
humidifier. Dehumidifiers run constantly
and if yours is old, replace it! Not only is it
likely to be circulating a lot of mold, but
the efficiency standards have increased so
much that a new EnergyStar unit will pay
for itself in just a season or two. Here’s an
alternative dehumidifier option – use a win-
dow unit AC in your basement. The water
then drains out the window and you don’t
have to worry about piping to a floor drain.
Air conditioners set to 75-80 degrees will
be just as effective as a dehumidifier at
pulling the moisture out of your house. If
that surprises you, just think about defog-
ging your car. Running the AC is the fastest

way to do that. Of course this solution re-
quires a basement window that can accom-
modate a window unit.

What home upgrades should we
think about to conserve energy?

Insulation, insulation, insulation! Most
people think that insulation is important to
keep your heating bills down. But just as in-
sulation helps your home stay warm in win-
ter, it helps your home stay cool in summer.
One friend of ours added a ton of attic in-
sulation to increase her winter heat conser-
vation. The next summer she discovered
she hardly ever needed her air conditioning! 

Anything else we should be doing
on a daily basis to keep our place com-
fortable?

Be sure to close the windows and draw
the blinds, drapes, and shades during the
day. At night, open them up and let the
cool air in. If you have windows that get se-
rious sun beating in during the day, this is
especially important. You might even con-
sider upgrading those windows to coated
double or triple panes. We’ve experimented
with adding window film which is cut to
size, but that’s one tedious job!  Don’t run
appliances during peak hours, and turn all

your appliances and lights off when not in
use. Not only does this save electricity, but
since each running appliance generates
some heat (notice this around your com-
puter or TV?), you can avoid that as well.
And for sure take advantage of the warm
weather to hang your laundry instead of
running an electric dryer, which consumes
a lot of energy.

Any old-fashioned low tech ideas we
should know about?

Yes – ice cream cones.

Have a question for the Green House Detec-
tives? E-mail info@greenhousedetective.com. The
Green House Detectives offer complementary neigh-
borhood recycling of compact fluorescent light bulbs.

Ask the Green House Detectives  
by Meenal Raval, Green House Detectives

Ogontz will be open throughout the festi-
val, selling fruit and a variety of snacks,
drinks and more.

There will be free shuttle service avail-
able during Festival weekend. People using
SEPTA’s routes 6, C, H, XH, and 22, end-
ing at the SEPTA depot located at Ogontz
and Cheltenham Avenues, can take the free
shuttle located in Cheltenham Square Mall
(situated near Wendy’s) to festival grounds.
Free shuttles will also be located at the Fern
Rock Transportation Center for people us-
ing the Regional Rail Lines 1, 2, 3, and 5;
the Broad Street Line (subway); and Bus
Routes 28, 57, 70, and C. There will even be
free trolley service between the Festival and
Independence Visitors Center, located at
Sixth and Market Streets in Center City
Philadelphia.

Visit www.westoaklanefestival.com, for
more information about the festival.

We s t  O a k  L a n e  J a z z  Fe s t i v a l
(continued from page 1)
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CALL FOR A TOUR

Why parks? Typically, the answers re-
volve around exercise, different forms of
recreation, and contact with nature. A less
typical answer is that parks play an integral
role in the health of urban populations.
With access to Fairmount Park, one of the
largest urban parks in America, Philadelphi-
ans may want to understand more fully how
this gem can affect their physical and men-
tal wellbeing. Specifically, it is worthwhile to
fully understand the benefits of the Wis-
sahickon Valley, the section of the park of-
fering the greatest opportunity to experi-
ence a natural environment.

According to a recent survey conducted
for the Friends of the Wissahickon (FOW),
the major activities of park users are walk-
ing, jogging, and biking. There is no doubt
that these forms of exercise can decrease
the incidence of obesity, which has reached
epidemic proportions in the United States.
Urban areas lend themselves to sedentary
lifestyles that contribute to weight prob-
lems; urban parks offer an opportunity to
counter that danger. Whether playing Fris-
bee or baseball in the fields around Straw-
berry Mansion or hiking along the 57 miles
of trails in the Wissahickon, exercise has
proven positive effects.

Physical activity has enormous benefits
for every age group, but is especially impor-
tant for both ends of the age spectrum:
young and old. For a young person, it en-
courages habits that promote their future

wellbeing. For the older set, it helps protect
against the onset of diseases such as
Alzheimer’s. Recent studies, such as those
conducted by Dr. Kristine Yaffe of the
University of California, San Francisco, un-
derscore that the more people engage in
physical activity, the more they retain their
mental abilities. Exercise delays the cogni-
tive decline of aging and plays an important
role in the treatment and prevention of a
range of memory deficits. Walking is the
exercise of preference for many elderly
people. This is particularly significant since
FOW is conducting a major trail mainte-
nance project in the Wissahickon, the Sus-
tainable Trails Initiative. Accordingly, this
area of the park will become more accessi-
ble to all park users, and increasingly attrac-
tive for seniors.

The fresh air in parks also serves as a
strong antidote to the growing scourge of
asthma in our society, the number one rea-
son for hospitalizations in children, and the
leading cause of school absence, according
to a Pew Environmental Health Commis-
sion Report in 2000. This increased preva-
lence of asthma is due to indoor pollutants
such as mites and dust and to outdoor pol-
lution from traffic, industrial areas, and
smoke. Dr. Devon Payne-Sturges, of the
Environmental Protection Agency’s Office
of Children’s Health Protection, and Dr.
Gilbert C. Gee, of the University of Michi-
gan School of Public Health, maintain that
visiting parks, where air quality is good and

large wooded areas offer protection, mini-
mizes the conditions that trigger asthmatic
symptoms or attacks.

While the physical health benefits of
parks are well-known (reducing obesity, res-
piratory illnesses, and coronary disease),
their therapeutic effects on mental health
are less familiar. Of course, physical and
mental health are related, and physical ac-
tivity impacts positively on mental health.
But just viewing a natural environment, es-
pecially one with flowing water, can lower
stress levels and improve moods, maintains
Cecily Maller of Deakin University (Aus-
tralia). The Wissahickon Valley and its me-
andering creek are a perfect example of
such a setting. Maller also cites research
showing that hospital patients are more
likely to recover faster if their rooms have a
view of nature. In other words, nature has a
healing effect.

According to another study, one by
Kira Krenichyn of City University of New
York, women who exercised in city parks
expressed that the break from stressful ur-
ban living brought feelings of freedom and
peace of mind. Other studies, like those
conducted by Shobha Srivivasn at the Na-
tional Institute of Environmental Health
Sciences, indicate that time spent in green
areas can decrease rates of mental illness.
In addition, Araine L. Bedimo-Rund of
Louisiana State University has shown that

exercising in parks can mitigate the causes
of depression in all populations, but espe-
cially in people already struggling with this
debilitating condition.

Whether for physical or mental health,
for exercise or aesthetic appreciation,
Philadelphia’s parks are good for everyone.
Wissahickon Valley Park is a major asset,
and the price is right for using it. As Maller
notes, from a public health perspective,

“. . . the strength of this evidence alone
is sufficient to warrant inclusion of ‘contact
with nature’ within population health
strategies, and for parks to be considered a
fundamental health resource in disease pre-
vention for urban populations.”

Bettina Hoerlin, Ph.D. is a former Health
Commissioner of the City of Philadelphia and
currently teaches public health issues at the Univer-
sity of Pennsylvania and Haverford College. She
served on the Board of the Friends of the Wis-
sahickon for 10 years.

Why Parks? A Healthy Alternative
by Bettina Hoerlin

Doing your 
work hours 
this summer?

Don’t forget: Open-toed
shoes are prohibited
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Be Green
Why drive to the ‘burbs or Center City?

2255  sseeaattss  • ssuurrrroouunndd  ssoouunndd  • ggiiaanntt  ssccrreeeenn  
GGrreeaatt  mmoovviieess  $$55  • ppooppccoorrnn  iinncclluuddeedd!!

FFrrii..  &&  SSaatt..,,  88  pp..mm..  • SSuunn..,,  77  pp..mm..

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

If you like to garden, Friends of Ned
Wolf Park might be your new best friends.
The volunteers are organizing a Plant Sale
on Saturday, June 7, 9 a.m.-12:30 p.m. (rain
date Sunday, June 8) at the corner of Mc-
Callum and West Ellet Sts. This is a win-
win-win event! We hope you’ll be interest-
ed. Here’s why:

We are helping gardeners who hate
throwing away their spring plant divisions.
If you’ll pot up perennial divisions and call
us to arrange a drop off, we will nurture the
donated plants until they find a new home.
We are accepting donations up until 9 a.m.
the morning of the sale.

We’ll be happy to help you find some
great new plants for your garden. We can
even help you select plants to fit your gar-
den conditions because the volunteers at
the sale are gardeners. Everything will be
priced well below retail and the proceeds
will benefit “Friends of Ned Wolf Park.”

Because our workforce is composed
completely of volunteers, 100 percent of

the money collected will be put toward es-
sential materials needed for Ned Wolf Park.
If you have seen the park, we hope you’ll
agree this is a good cause at a great price.

We plan to have a generous base of do-
nated plants available to gardeners who
want to spruce up their yard with new
plants and get a good deal in the process.
The volunteers are committed to seeing
Ned Wolf Park become an enchanting spot
to quietly convene and enjoy the jewels of
nature surrounding you.

While we reuse and recycle plants, we
can reduce the costs of greening our com-
munity from the gifts of one garden to the
gardens growing all around us! Everybody
wins.

See you in the park!
If you have plants that you want to 

donate to the plant sale or need more 
information, please contact either Eric at 
emsternfels@msn.com or 215-248-5533 
or Susie at susiebloch@earthlink.net or 
215-844-7675.

To make a tax-deductible dona-
tion as many of our neighbors have,
please send your check to WMAN
(with “Ned Wolf Park” in the memo
section), 6703 Germantown Ave.,
Ste.# 200, Phila, PA 19119.

If you would like to plan and
work on an event, purchase a shirt,
or join our group of wonderful vol-
unteers who help in the park, contact
Ronda Throne-Murray at -215-848-
4222 or rondazmail@verizon.net.

Ned Wolf Park Plant Sale Offers Plants Grown Locally ...Very Locally
by Ronda Throne Murray
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The accompanying financial report pro-
vides a snapshot of the Co-op’s financial
health through nine months of this fiscal
year. We’re doing well.

The income statement compares nine
months of actual income and expense to
the amounts budgeted for the period and to
last year’s performance over the same nine
months. Compared to budget, sales are up;
expenses are also up but by slightly less, so
net income is better than budget by 1 per-
cent. Compared to last year, sales are up 12
percent and net income by 17 percent.

Personnel costs as a percentage of ex-
pense are up from last year but still in line
with the budgeted percentage due to higher
sales revenues. Net income is running 1

Weavers Way Co-op Financial Statement
Fiscal Year 2008 to Date
by Susan Beetle, Weavers Way Finance Manager

percent ahead of budget and 17 percent
ahead of last year.

The balance sheet compares the Co-
op’s assets, liabilities and equity with their
values a year ago. Our assets are up by 1
percent, liabilities down by 37 percent, and
member equity and retained earnings up by
21 percent. These figures reflect the pay-off
of all loans to further strengthen our bal-
ance sheet in anticipation of seeking fi-
nancing for expansion, and the continuing
growth in membership.

If you have any questions or want addi-
tional information, feel free to email me at
sbeetle@weaversway.coop or call 215-843-
2350 ext. 110.

Apartment for Rent
Available in July

•  Weavers Way-owned apartment for rent 

•  2 bedroom with great kitchen space

•  Live above the Pet Store

•  Rent: $925/month: includes all utilities (water,

electric, gas) except telephone/internet/cable.

•  Requires first, last, and security deposit.

Call 215-843-6552, ext. 3#
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I know – you already have 14 books on
your nightstand just waiting to be read.
However, you may want to jump over them
to read some of these this summer.

Autism has been prominently in the
news lately as parents, teachers, and doctors
learn more about the phenomenon. A good
book to start with is Not Even
Wrong: Adventures in Autism, by
Paul Collins. Collins, the fa-
ther of a son with autism, ex-
plores historical incidences
before there was even a name
for autism. He also visits clin-
ics and scientists throughout
the world as he tries to gain
more insight into his son,
Morgan. At the center of his
visits, ruminations, research,
and recommendations is a
deep love for his son, who
Collins knows will never be
like the “other” kids.

Another parent-child oriented book is
Adoption Nation: How the Adoption Revolution
Is Transforming America, by Adam Pertman.
He shows how the once taboo subject of
adoption has become more present in peo-
ple’s discourse and more acceptable in the
mindsets of people outside the adoption
community. That doesn’t mean that there
aren’t still problematic issues for adoptees,
adoptive parents and families, and birth
parents who have arranged adoption for
their children. But at least, asserts Pertman,
the issues are out in the open. The father of
two adopted children, Pertman’s thesis is

Summer Reading 2008, Part I
that what is good for a segment of society
– in this case openness about adoption – is
usually good for society as a whole. He uses
the analogy of making curbs accessible for
wheelchairs. Although many people at first
complained that it was undoable and too
expensive, it ended up benefiting not only
people in wheel chairs, but also parents

with strollers,
bikers, people
with wheeled
suitcases, and
others. While
Pertman, who
spoke at
Mishkan Shalom
synagogue in
Manyunk in
March, sees a
more positive
aura around
adoption, he still
faces the tough
issues of

adoptees’ search for identity, international
adoptions, the cost of adoption, special
needs children, and the plight of birth par-
ents, among others.

Two words that most people don’t ordi-
narily associate with each other are “Bud-
dha” and “divorce.” However, in his engag-
ing book Storms Can’t Hurt the Sky: The Bud-
dhist Path through Divorce, author Gabriel Co-
hen shows how he used Buddhist principles
to view his marital break-up in a different
way. Like many people going through di-
vorce proceedings, Cohen was frustrated,
angry, hurt, and resentful. However, by

practically applying some of the lessons he
learned in Buddhist meetings and from
reading and contemplating on Buddhist
texts, he was able to reduce his pain and
look at his ex-wife more compassionately.
Of course, any real change takes time, and
as Cohen constantly reminds us, change
takes practice. It’s not enough to just read,

think, or talk
about changing
one’s responses.
One must ac-
tively put ideas
and ideals into
one’s daily life.

A book with
a local connec-
tion is Code of
the Street: Decency,
Violence, and the
Moral Life of the
Inner City, by Eli-
jah Anderson.
Anderson is a Professor of

Social Sciences at the University of Penn-
sylvania, and his book, published in 1999,
offers insights into the violence that has
plagued Philadelphia – and other large
cities – for the last few decades. The book
begins with a ride down Germantown Av-
enue, with Anderson commenting on the
demographics and social vibrations of each
neighborhood as he heads south from
Chestnut Hill. The essence of the book,
which relies heavily on personal interviews,
is that there is a divide between the cultural
values of “decent” (law-abiding) people
and “street” people, who tend toward crim-
inality. Part of the problem is that each
group is living by a different moral code,
which makes communication and commu-
nity building difficult. Anderson presents
the rules and mores of the street, including

the language, which makes street life more
understandable to someone living outside
of the inner-city culture. As a social scien-
tist, Anderson specializes in insightful ob-
servations, not solutions. However, he gives
a clear picture of the cultural divide so that
at least we can see the inner workings of
street life, and the pressures and emptiness

that lead to urban crime and
violence.

Finally, make room for
Last Child in the Woods: Saving
Our Children from Nature -
Deficit Disorder, by Richard
Louv. This is an enlightening
book based on the premise
that for children to develop in
a healthy way, they need to
spend time outdoors in na-
ture. Louv relates in great
heartfelt detail his own expe-
riences as a boy in the woods
surrounding his mid-western

home. He contends that the lack of inti-
mate contact with nature has a negative ef-
fect on children. He speculates that the
rampant rise in childhood obesity, attention
deficit disorders, and depression is directly
related to the loss of time that children
spend playing in and exploring natural envi-
ronments. Whatever is gained by children’s
technological dexterity cannot replace the
valuable inner growth that comes from
freely encountering nature, whether it’s in a
park, woods, mountain range, or beach.
Without belaboring the point, Louv sees a
spiritual component inherent in a child’s
deep interaction with nature. An important
book for parents, teachers, policy makers,
health care providers, and environmental-
ists, the author offers many practical sug-
gestions on how to get kids back to nature.

Enjoy the books; enjoy the summer.

by Mark Goodman
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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.

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 

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 

- 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
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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

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)

Co-op members

Afshin and Meenal are 

TThhee  GGrreeeenn  HHoouussee
DDeetteeccttiivveess

www.greenhousedetective.com
267 709 3415

info@greenhousedetective.com

“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.”

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

Quick: You’re in Wayne, and you’re sud-
denly jonesing for a cup of coffee. Which
coffee shop sells only Certified Fair Trade
coffee?

a) Starbucks
b) Main Line Coffee Roasters
c) Café Procopio
d) Jammin’ Java at Eastern University

If you guessed “d,” you’re right.* And
while some would not expect to find social
justice and environmental issues at work at
an evangelical Christian university, “cre-
ation care” and global poverty have become
priorities among the younger generation.

At Eastern, student organizations like
SPEAK, a group with a focus on social jus-
tice issues, led the movement for fair trade
coffee.

“They pretty much persuaded us to do
it,” says Mike Kenis, Sodexho food service’s
Director of Operations at Eastern. “Both
the Eagles’ Nest (cafeteria) and Jammin’
Java now sell exclusively fair-trade coffee.”

Caffeine isn’t the only energy source to
come under Eastern’s scrutiny. Since Octo-
ber 2006, the university has run entirely on
wind-generated energy. At the urging of
SPEAK and the Student Government As-
sociation, the university now gives students
the option of paying an additional fee to-
ward the purchase of wind power. So far,
enough students have opted in – roughly 75
percent – to pay for the power and to start
a “green initiatives fund” with the surplus.

“We want our students to think about
wind,” says Bettie Ann Brigham, Vice Pres-
ident for Student Development. “We want

them to be part of all these kinds of deci-
sions. Our other option would be to jack up
their tuition a bit, and they’d never know.
This way, every time they pay their bill, they
are thinking about wind.”

Ever since 86 evangelical leaders signed
on to the Evangelical Climate Initiative in
February of 2006, public awareness of the
shift in attitudes among young Christians
has been growing.** But what may come as
a surprise to many is that Christians have
been mobilized around environmental is-
sues since before today’s college students
were born.

“Evangelicals actually started to think
and reflect on these issues kind of early, if
you think of Earth Day 1970 as the birth of
the contemporary environmental move-
ment,” says the Rev. Jim Ball, President and
CEO of the Evangelical Environmental
Network (www.creationcare.org). “Some in
the community were starting to notice this
even before the culture as a whole fully em-
braced it. It took a while, but now there’s a
good, strong segment of the community
that’s following up on this.”

If that is so, then why does there seem
to be such a sharp divide between theologi-
cally conservative Christians and the envi-
ronmental movement?

“Part of this is just how we talk about
these things,” says the Rev. Ball. “One of
the things that I have been saying about cli-
mate change is that it’s framed incorrectly
in my community. It’s framed as an envi-
ronmental issue, and a lot of people have
some trouble with that language. But they
also think environmental issues don’t nec-
essarily involve people. So a better way to

think and talk about it is as the major relief
and development problem of the 21st cen-
tury – which it is.”

When the problem is framed in those
terms, people see things differently. Earth-
keepers – an environmentally-focused East-
ern University student group – says in its
mission statement: “It is our mission, as
Earthkeepers, and as followers of Jesus
Christ, to promote and practice the respon-
sible stewardship of God’s creation. We
recognize that we must also be devoted to
social justice and the relief of human im-
poverishment, which is both the cause and
a consequence of environmental degrada-
tion.”

But while it may make sense for Chris-
tians to embrace “creation care” as part of
the cause of social justice, it is less obvious
why the language of environmentalism it-
self should be so troubling.

“There’s a lot of reasons for that,” says
the Rev. Ball. “There’s kind of this divide
between the evangelical subculture and the
environmental subculture. From the evan-
gelical point of view, a lot of it is based on
the perception that environmentalists are

liberals, and that helps drive how they view
these things. They think ‘Well, if environ-
mentalists are liberals – meaning they are
probably pro-choice – maybe we ought to
go in the other direction.’”

This guilt-by-association, and the fear
that environmentalism may come bundled
with other liberal causes, accounts much
more for evangelical reticence on the envi-
ronment than the popularly-touted beliefs
that environmentalism equals earth-wor-
ship, or that the impending end-times make
it superfluous.

“A lot of evangelicals don’t just look at
an issue,” says the Rev. Ball. “They look at
who’s talking about it and then they say,
‘See, these people are part of a liberal cul-
ture that is not necessarily good for evan-
gelicals.’ They don’t say, ‘Oh, environmen-
talism: that’s distinct from these peoples’
views on, say, choice – pro-life or pro-abor-
tion or whatever. They’re like, ‘If we let
these people run things, they’re going to
also want these other things.’”

“And there’s some validity to it,” Ball

(continued on page 21)

Environmental Evangelicals? More Common Than You Might Think
by Scott Robinson
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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

Are you thinking of buying or selling?
Keep this information handy... We
are the neighborhood professionals!

We offer an in-depth market analysis
to help you correctly price your prop-
erty. We invite you to call us now for
a free, no obligation consultation.

Noelle Dames, Jessica Rodriguez Becker,
Larry DiFranco, & Denise Chapline

Info at: wwwwww..LLaarrrryyDDiiFFrraannccooTTeeaamm..ccoomm
Ask for a member of the DiFranco Team at 215-247-3600 or call
direct 215-681-6940

LLEETT  OOUURR  TTEEAAMM
BBEE  YYOOUURR  TTEEAAMM!!

Chances are, you are not familiar with
the work of Historic Germantown Pre-
served. But that may change soon, thanks
to a 2007 planning grant from the Heritage
Philadelphia Program of the Pew Charita-
ble Trusts. Supported by the grant, the
member sites of Historic Germantown
Preserved have been able to strengthen
marketing, undertake a branding project,
hold dialogues with the community to find
out what needs of the community can be
met by historic sites, work with historians
and scholars to develop a common inter-
pretive framework for all the sites, and
study ways to build capacity by doing things
together, including sharing staff and a
corps of guides who can give tours at more
than one site.

But that still begs the question, just who
or what is Historic Germantown Pre-
served? HGP is a consortium of German-
town and Mt. Airy historic sites and muse-
ums and Awbury Arboretum, whose mis-
sion is to sustain northwest Philadelphia’s
extraordinary history and play a more vital
role in Philadelphia at large.

The staffs and volunteers of the mem-
ber sites founded Historic Germantown
Preserved in 1979. They were motivated by
the enthusiasm generated during the Bicen-
tennial celebration of 1976 and the
strength of annual holiday tours, but also
the eminent threat of destruction of many
historic buildings. Gradually, though, the
consortium lost steam as memories of the
Bicentennial receded, and the immediate
danger of demolition passed. In the last
five years or so, there has been yet another
change that has re-energized Historic Ger-
mantown Preserved. The sites are benefit-
ing from consistent professional support
that emphasizes outreach and collabora-
tion. Collaboration is really what this is all
about – collaboration between the sites
themselves, and between the sites collec-
tively, the Philadelphia school district, and
local businesses and non-profits. A shining
example of successful collaboration is His-
tory Hunters, a state and national award-
winning joint effort with the Philadelphia

public schools, created by the HGP sites in
2002. To date, History Hunters has resulted
in over 25,000 site visits. “History Hunters”
visit Cliveden, Stenton, Johnson House,
and Wyck, engaging in interactive programs
at each site. History Hunters was initially
funded by the Pew Charitable Trusts; now,
it is also sustained by a variety of local
foundations, corporations, and individual
donations.

HGP’s renewed vigor is also part of the
overall revival of Mt. Airy and German-
town, which is immediately visible to any-
one who walks along Germantown Ave.
anywhere between Washington Lane and
Allens Lane. Starting at the southern end of
what was historically called “the German
township,” and proceeding northwestward
along the “Great Road,” as Germantown
Avenue was known, one can visit a variety
of historic houses, an 18th century paper
mill, and more. (The sites of Historic Ger-
mantown Preserved are not limited to the
area inside those boundaries, however.)
One of the better-known HGP sites is
Cliveden of the National Trust, site of the
Battle of Germantown, on Oct. 4, 1777.
The battle is re-enacted there on the first
Saturday of every October, an event which
attracts upwards of 3,000 people each year.
As part of the effort to link the sites, His-
toric Germantown Preserved has now
broadened the re-enactment into the “Rev-
olutionary Germantown Festival,” a day-
long celebration with shuttle buses to take
visitors between sites. Visitors can also now
purchase “passports,” which are good for
one year and allow the holder to visit all the
sites. In fact, few places in America hold so
much history in such a concentrated area.
But in a city as packed full of American his-
tory as is Philadelphia, our neighborhood’s
significance is frequently lost in competi-
tion with more established historical and
tourist sites in Center City.

Community dialogues started in the
summer of 2007. To date there have been
approximately 20 gatherings held, and more
may be added. Before the dialogues began,
surveys distributed at Mt. Airy Day 2007
(held annually at Cliveden, one of the
member sites of HGP), revealed just how

many people had never heard
of the various sites. Following
the collection of survey re-
sults, over 150 people have
been involved in dialogues
with representatives of the
historic sites, neighborhood
associations, community lead-
ers and other non-profit or-
ganizations. Participants have
urged the historic sites to play
a larger role in job opportuni-
ties for youngsters, steward-
ship of green space, creative
opportunities after school
(due to the large acreage of
some sites, there is ample
physical space to accommo-
date after-school programs),
and contributions to neighborhood safety
and the local economy.

The interpretive framework being de-
veloped centers around a cluster of themes:
the enduring search for freedom; an indus-
trious neighborhood; creating opportunities
in commerce; education and industry; ac-
cepting difference in neighbors (how did
diverse neighbors live up to William Penn’s
ideals?); and an urban village with a distinct
physical environment. The underlying goal
is simple: to tell the stories that show the
significance of Germantown, shaping those
stories around the connecting themes.

The Great Road “truly has been a great
road,” in the words of David Young, Exec-
utive Director of Cliveden. “It’s the first
place where Penn’s experimental ideas were
played out. The struggle for independence
and the revolution took place here, and this
is where the struggle for freedom from

enslavement saw both sides – slave owners
and abolitionists. Many of the significant
buildings are still standing. This makes Ger-
mantown an extremely rich resource in ex-
plaining the meaning of America.”

“Germantown is a place where history,
memory, and everyday life exist side by
side,” says Young. “We see the work the
sites are doing based on these resources as
renewing the Great Road, and building to-
ward a growing sense of pride in German-
town among diverse communities such as
the business communities, diverse faith
communities, and residents, wherever our
historic sites can play a leading role.”

NOTE: Look for next month’s article about
the Walnut Lane Bridge Centennial, sponsored in
part by Historic Germantown Preserved!

Historic Germantown Preserved and “The Great Road”
by Sloan Seale 

HISTORY HUNTERS AT WORK AT THE JOHNSON

HOUSE, THE UNDERGROUND RAILROAD SITE AT

WASHINGTON LANE AND GERMANTOWN AVE.
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(continued on page 19)

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.

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 
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!!

it to leach.”
According to New Wave Enviro, the

tests that have shown leaching, “were made
under forced conditions where baby bottles
were subjected to harsh chemical cleaners
and boiling temperatures for long periods
of time (i.e., 212 degrees for six hours and
120 degrees for 120 days). Even subjected
to these severe conditions, the bottles only
leached one or two parts per billion. Using
a bottle as a water bottle without heated liq-
uids, it is non-leaching. New Wave Enviro
has never and will never make bottles that
are for use with heated liquids, like baby
bottles.”

The Environmental Protection Agency
states that the current safe daily upper limit
of BPA is 50 micrograms per kilogram of
body weight. That standard, however, is
based on experiments conducted in the
1980s. Over the last 20 years, there has
been a barrage of new studies suggesting
that serious health risks could result from
much lower doses based on experiments in
laboratory animals and in human cells.

The question up for debate is how
much BPA is hazardous to your health?

According to the chemical industry,
BPA’s impact is minimal. In response to the
questions about whther BPA poses a risk to
human health, the American Chemistry
Council’s website states:

“Researchers from government agencies, ac-
ademia, and industry worldwide have studied
the potential for bisphenol A (BPA) to migrate
from polycarbonate products into foods and
beverages. These studies consistently show that
the potential migration of BPA into food is

Who do you trust? The recent debate
over the safety of plastics brings this ques-
tion into sharp focus. Depending on where
you get your information, you may see this
issue as total hype or serious health hazard.

A 2003-2004 report from the U.S. Cen-
ters for Disease Control and Prevention
found a chemical compound called bisphe-
nol A (BPA), was circulating in 93 percent
of 2,517 Americans age six and over. BPA
is used in the manufacture of polycarbon-
ate plastics, found in everything from clear,
hard water bottles, baby bottles, and
reusable food containers to eyeglass lenses,
CDs, helmets, and goggles. It’s also used in
dental sealants and medical devices such as
dialyzers and incubators. Additionally, BPA
is used in the making of resin coatings for
the linings of cans.

While usually at very low levels, BPA
enters the body when it leaches from plastic
containers into food and beverages. That
can happen especially when products are
heated, hence the concern with heating
baby formula in plastic bottles.

Weavers Way sells polycarbonate plastic
water bottles, which the manufacturer, New
Wave Enviro, asserts are safe and non-
leaching when used as directed. “It has
been shown that BPA is not released into
water from polycarbonate bottles unless the
bottle and liquid are exposed to extremely
high heat, for example boiling water or mi-
crowave use,” says a representative from
New Wave Enviro. “Polycarbonate is non
leaching under normal conditions. Meaning
you have to break down polycarbonate for

extremely low, generally less than 5 parts per
billion under conditions typical for uses of
polycarbonate products. At this level, a con-
sumer would have to ingest more than 1,300
pounds of food and beverages in contact with
polycarbonate every day for an entire lifetime to
exceed the safe level of BPA set by the U.S.
Environmental Protection Agency. Conse-
quently, human exposure to BPA from poly-
carbonate plastics is minimal and poses no
known health risk.”

But according to a statement on the
National Institute of Environmental
Health Sciences’ website, the jury is still out
on BPA’s affect on human development
and reproduction.

“Although there is no direct evidence that
exposure of people to bisphenol A adversely
affects reproduction or development, studies
with laboratory rodents show that exposure to
high dose levels of bisphenol A during preg-
nancy and/or lactation can reduce survival,
birth weight, and growth of offspring early in
life, and delay the onset of puberty in males
and females. Recognizing the lack of data on
the effects of bisphenol A in humans and de-
spite the limitations in the evidence for “low”
dose effects in laboratory animals, the possibili-
ty that bisphenol A may impact human devel-
opment cannot be dismissed. More research is
needed.”

And that research is under way. The
U.S. National Toxicology Program is ex-
pected to release a new report on the risks

Plastic Paranoia?
by Sara Lomax-Reese

According to the Consumer Reports website, here’s
WHAT YOU CAN DO

Identify which containers might have the chemical. Polycarbonate is usually clear

rather than cloudy, although it may be colored. If the container carries a recycling

code, it will be marked with the number 7 or the letters “PC,” or both. No. 7 bottles

made with BPA-free polyethersulfone (PES) won’t have the PC marking. Other BPA-

free plastic alternatives include polyethylene, which may be marked with recycling

codes 1 (PET) or 2 (HDPE), and polypropylene, 5 (PP). (Weavers Way’s Deli/Prepared

Foods containers are all #1)

For baby bottles, glass or BPA-free plastics such as polyethylene are the safest

choices, as Consumer Reports has advised in the past.

For those who reuse water bottles frequently and want to avoid BPA, consider

polyethylene, stainless steel, or aluminum with BPA-free liners.

of BPA this summer, and a congressional
committee is examining the risks of BPA in
canned infant formula. Additionally, they
will look into how much influence the plas-
tics industry has had over previous research
and conclusions.

When Consumer Reports asked the Food
and Drug Administration what studies it re-
viewed to justify its recent statement that
“studies do not indicate a safety concern at
the current exposure level” for infants or
adults exposed to BPA in the lining of food
and beverage cans, the two studies cited in
the agency’s response were conducted by
the chemical industry.

Rita Addressa
Project Management and Communications

Philadelphia, PA
Addressa@verizon.net

215-817-1100
www.plgtf.org
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Best of the 
Northwest
‘04, ‘05, ‘06, ‘07

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

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

8405 Germantown Ave.
in Chestnut Hill &

47 Maplewood Mall
in Germantown

warming as they would its carbohydrate or
fat content.

Tesco continues to struggle with imple-
menting its carbon labeling system. They
require researchers to pull apart an individ-
ual item’s entire production process and to
decide how far down the supply chain to
travel in order to create a meaningful meas-
ure. It’s a manageable process for produce,
but for foods with multiple ingredients –
even minimally processed – from different
parts of the world, it’s staggeringly com-
plex.

Indeed, research detailed by Specter on
this subject has led to some unexpected dis-
coveries. It’s becoming clear, for example,
that a common statistic used by many to es-
timate a product’s carbon footprint – food
miles – can sometimes be misleading. Food
miles are, of course, a shorthand rather
than a true measure: We assume that the
fewer miles a product must travel to market
the smaller the carbon footprint. But it
turns out that transportation costs – even
taking into account the outsize contribution
to global warming by air travel due to burn-
ing fuel at high altitudes – are not always
the determining factor in calculating a food
product’s carbon footprint.

Specter revealed that a product’s mode
of transport is as important, if not more
so, than miles traveled. Shipping by sea, for
example, involves one-sixtieth the emis-
sions of airfreight and even has a signifi-
cant carbon advantage over trucking the
equivalent distance. As a result, East Coast
wine drinkers concerned about wine’s car-
bon footprint may be better off drinking

The best available science now indicates
that the entire planet must be carbon neu-
tral by 2050 to avoid thousands of years of
significant warming. That is, every country
on the planet must have annual carbon
emissions totaling zero within 42 years in
order to avoid climate catastrophe.

This represents a major acceleration
within scientific estimates of the pace of
global warming from even a few months
ago. And without sizeable cuts within the
next decade, significant warming will occur
no matter what we do. The window of op-
portunity will have closed and our best fu-
ture efforts will only slow global warming’s
rate of increase, not end or reverse it.

Not surprisingly, there has been increas-
ing attention paid by corporations and indi-
viduals towards decreasing their carbon
output. This despite the fact that scientific
consensus has us years away from a reliable
way to measure precisely an individual
product’s – or even an individual’s – true
carbon footprint.

Writer Michael Specter detailed the haz-
ards (and what he asserts are false assump-
tions) of this process in a somewhat con-
troversial New Yorker article. He focused on
the challenges faced in the food industry as
he described the efforts of Tesco, the
British supermarket giant, not only to be-
come carbon neutral but also to develop a
unified system of “carbon labels” for every
product it sells. When finalized, these labels
will display a product’s carbon footprint so
that consumers will have the ability to com-
pare a product’s contribution to global

French wine delivered to New York by boat
than California wine trucked across the
country.

But Specter’s prime example of this
phenomenon is New Zealand apples. Ac-
cording to Specter, apple production in
New Zealand is so efficient (due to factors
like its exceptionally high crop yield and the
ample supply of renewable power) that
New Zealand apples transported to a mar-
ket on the East Coast of the United States
have a smaller carbon footprint than apples
grown as little as 50 miles away from that
same market. That’s counter-intuitive to say
the least. It should thus come as no surprise
that, though Specter does not reveal the
study’s source, the research was produced –
like the apples themselves – in New
Zealand.

But other examples seem more com-
pelling, such as beans and cut flowers sent
from sub-Saharan Africa to Europe. These
African products have a much smaller foot-
print (on the order of six times smaller in
the case of beans) than do the same prod-
ucts grown in Europe for European con-
sumption. It turns out that African export-
oriented farms still tend to be small, don’t

use tractors and fertilize mostly with ma-
nure. So it is possible that the right combi-
nation of local agricultural practices and
land use issues can trump transport costs as
a basis for determining carbon “efficiency.”

All of which defies the concept that
closer is better. Certainly, another past as-
sumption – that the farther a product trav-
els the more expensive it is – has fallen by
the wayside. As we all know when shopping
by price alone, it seems the reverse is now
true. This is thanks in part to a little known
international treaty enacted in 1944. In-
tended to encourage the development of
what was then a fledging airline industry,
the treaty stipulates that fuel used for inter-
national air freight is untaxed (ocean freight
fuel has always been tax-free). This has fur-
ther hidden the costs, both monetary and
carbon, of our food choices.

Given the complexities of estimating
carbon footprints, it’s not reasonable to
suggest that Europeans should prefer all
African agricultural products over Euro-
pean ones, or that the Co-op should drop
local apples in favor New Zealand apples.
Yet these same complexities do raise some

Carbon Footprints, Food and the Co-op
by Tom Laskawy

(continued on page 22)

Sunglass Sale 
10% off non-Rx

20% off Rx
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continues. “If most environmentalists are
liberals and therefore pro-choice, when you
get into the political sphere, there is some
carry-over; these things can be joined to-
gether.”

As an example, Ball cites an environ-
mentalism event he attended recently.

“I knew most of (the attendees) were
going to be liberals, and they were. One of
the guys making a presentation was from
the League of Conservation Voters, and a
person I know fairly well. I raised the ques-
tion, ‘We need some pro-life Republicans

who are good on the environment; can you
give us some examples whom the LVC has
given good scores to? And he named, like,
two. And afterwards a gentleman came up
to me and said, ‘You know, you insulted the
women in the audience.’ Now how did I in-
sult the women in the audience? By saying
‘pro-life.’ So it’s not the case that the evan-
gelicals are completely projecting this stuff
onto these other folks, and that there’s no
validity to it. There’s some truth to it, and
both sides need to recognize that, and to
realize that we have to de-couple (these is-
sues) a little bit, and be ready to say, ‘I’m
going to be pro-environment and pro-life,
and that’s OK, and you can be pro-environ-
ment and pro-choice, and that’s OK.’ It’s
time for olive branches all around.”

In some ways, the current identification
of Christians with conservatism is a recent
development. As the Rev. Jim Wallis, Presi-
dent and Executive Director of the pro-
gressive Christian organization Sojourn-
ers/Call to Renewal has pointed out, all the
great American movements of social
change – from Abolition to child labor
laws, Temperance and the civil rights move-

ment, began in the churches. How did we
get here from there?

According to the Rev. Ball, Christians
became increasingly disengaged politically
after the civil rights movement. But all that
changed in the Reagan era.

“One of the positive outcomes of the
Moral Majority and the Christian Coalition
is that they’ve given Christians the idea that
they ought to be involved in the public are-
na. Now, they’ve hopefully not poisoned
the well, and gotten people turned off at
this point. Some of that has happened. I
just hope that Christians continue to see
that some of this was excessive and that
these guys didn’t do it very well, but they
were right in saying that we should be en-
gaged in the public arena.”

For Ball, Christians’ disengagement
from public affairs was a betrayal of their
own Biblical and theological values – and
the best thing they can do is to reconnect
with those beliefs.

“We need to continue to establish our
own identity on this issue, and ground our-
selves in our own beliefs and values. One of
the things that I am trying to have my own
organization do – and the Evangelical Cli-
mate Initiative has helped out also – is to
come into the public arena and work with
others with a good understanding of what
our own beliefs and values lead us to do.”

“We’re getting close to the point where
we’ve established ourselves institutionally as

having a position on this,” Ball continues,
“and the ECI has really helped. So now we
can be intentional, as individuals, about re-
ally getting out there and interacting with all
kinds of people and finding common
ground. And I think that if folks under-
stand that we are being very transparent
and honest, and trying to base it on who we
are, and at the same time reach out, I think
that will be refreshing.”

But is it too late? Has the problem gotten
so out of hand, and our differing positions
too firmly entrenched, for any real progress
to take place? Not according to Ball.

“I always like to leave people with a
sense of optimism. I believe that the Lord
is with us when we’re doing this work.
We’re the greatest can-do nation the world
has ever seen; we can find ways to solve
these problems. The challenges are large,
but our beliefs and values are larger.”

(Scott Robinson is on the music faculty at
Eastern University.)

* The Gryphon Café sells Direct Trade, rather
than Certified Fair Trade, coffee. To learn more
about the distinction between these two modes of
fair trade coffee buying, visit http://www.intelli-
gentsiacoffee.com/origin/directtrade.

** To read the full text of the Evangelical
Declaration on the Care of Creation, visit
www.creationcare.org/resources/declaration.php.
To read the full Statement of the Evangelical
Climate Initiative, visit www.christiansandcli-
mate.org/statement.

E nv i r o nme n t a l  E v a n g e l i c a l s
(continued from page 17)

Helping people to change in deep and wonderful ways.

Experienced and caring therapist…..
I offer all clients - individuals, couples, children and families - a welcoming 
place to process difficult, confusing, problematic and/or painful life experiences. 
I help people to develop a better sense of themselves, improve their self-
confidence and gain social and emotional well-being, enabling them to live 
their lives in personally meaningful ways.

Just 20 minutes from the Co-op

Claudia Apfelbaum, LCSW
c_apfelbaum@hotmail.com
3900 City Line Avenue, Philadelphia, PA 19131
215-317-8855

DIVERSIFIED SERVICES
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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

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
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important issues for us, both as Co-op
“owners” and as consumers, regarding the
Co-op’s role in making carbon-aware pur-
chases. It is fair to ask how far the Co-op
must go to investigate and communicate
the carbon footprint – in essence the hid-
den cost – of the products it sells.

Michael Pollan, author of the Omnivore’s
Dilemma, suggests that we shouldn’t get too
carried away. I emailed him recently to ask
him about Specter’s work, which Pollan
suggests has “confused the issue for many
people, as well as complicating it.” Refer-
ring to the case of the New Zealand apples,
Pollan strongly believes that “when you
compare apples eaten locally in season they
win hands down – it’s only when you get to
out of season eating that you run into trou-
ble.” He maintains that “if the food is
made more from sunlight than fossil fuel,
the closer the better.”

That provides some comfort given the
Co-op’s involvement with the regional “Buy
Fresh, Buy Local” efforts. But despite the
Co-op’s commitment to local, seasonal pro-
duce, we’re still not entirely off the hook.

It’s true that the Co-op’s own Weavers
Way Farm now appears to be far more
valuable than anyone could have imagined
as it provides significant offsets for other
larger carbon-footprint offerings. But just
as General Manager Glenn Bergman has
recently proposed rethinking the Co-op’s
position on meat (meat production being a
notorious and massive source of carbon
emissions), should the Co-op also rethink
its position on out-of-season, non-local
produce? Can we now ignore the “minor”

vice of eating berries in mid-winter without
examining their carbon footprint more
closely?

While there may be “low-hanging fruit”
in this regard, it’s hard to imagine the Co-
op banning such carbon-intensive mid-win-
ter staples as Chilean grapes (heavy use of
pesticides and shipped by air) or California
broccoli (transported cross-country in re-
frigerated trucks). One suspects that taking
too rigorous an approach will simply clear
the shelves.

Sadly, as Al Gore has observed, this is
not a problem that can be solved by indi-
vidual action alone. “As important as it is
to change the light bulbs,” Gore said in a
recent speech, “it’s more important to
change the laws.” While there are hope-
ful signs abroad – the EU will begin in-
cluding air freight carbon emissions in its
proposed carbon-trading system and
possibly sea freight emissions as well, in
essence a backdoor tax – the U.S. re-
mains paralyzed. Whatever domestic so-
lutions may come in the near term must
come from the bottom up.

A few possible suggestions for the Co-
op do come to mind, however. Though we
are still years away from a standardized car-
bon-labeling system, perhaps the Co-op
could add some additional information ei-
ther to price tags or on posters. Even a set
of colored (red/yellow/green?) labels
might remind shoppers that the product
they’re about to select may have a cost be-
yond the quoted price that might be worth
considering. While sometimes it takes su-
perhuman strength to avoid buying grapes
in mid-winter (households with very young
children understand this well), an eye-catch-

ing sticker might be enough to deflect an
“impulse” purchase toward something
greener.

Another solution could involve the Co-
op adding a “carbon tax” to out-of-season
or exotic products with large carbon foot-
prints. Proceeds from this tax could be ear-
marked for the purchase of carbon offsets.
Given the difficulties involved in calculating
the true carbon footprint of a product (just
ask Tesco), this would likely remain a
longer-term solution. Co-op members
might also prefer not to be “taxed” in this
way. A less coercive alternative might in-
volve flagging large footprint products in
the inventory system. Cashiers could then
offer shoppers the opportunity to make a

Marketplace Marks Earth Day

voluntary carbon offset purchase at the reg-
ister.

These ideas are meant as no more than
a jumping-off point for discussion. As indi-
vidual members and as a body, we of the
Co-op need to decide how to reconcile our
competing wants and needs – for low-cost,
high-quality foods; for sustainable local
food alternatives; for organic or fair trade
products; for choice; for carbon neutrality.
If nothing else, the new wrinkles in the de-
bate on carbon footprints provide a power-
ful lens through which the Co-op and its
members can examine how even small deci-
sions, such as what fruit to eat on a given
day, can feed into a much larger crisis.

C a r b o n  Fo o t p r i n t
(continued from page 20)

WISSAHICKON CHARTER SCHOOL MARKETPLACE STUDENTS JAZMINE FOBBS (L)
AND LINDA CROSKEY WORKED HARD SELLING WHOLESOME AND LOCAL SNACKS AT

THE MARKETPLACE BOOTH AT THE WCS EARTH DAY EVENT. 
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Iris S. Wolfson, CNM, CRNP

133 W. Phil-Ellena Street
Philadelphia, PA 19119

(215) 842-1657
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Therapeutic touch
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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.

Shuttle Staff

Editor & Advertising Manager 
Jonathan McGoran 

Advertising Billing
Susan Beetle

Advertising Assistant
Angela Allen

Proofreaders/Editors 
Mikael Elsila, Al Erlick,

Fran Wilde

Contributors
Kristie Auman-Bauer, Susan Beetle,

Glenn Bergman, Margie Felton,
Sandra Folzer, Martha Fuller,
Josh Giblin, Bettina Hoerlin, 

Mark Goodman, Dale Kinley, 
Denise Larrabee, Tom Laskawy,

Sara Lomax-Reese, Jean MacKenzie, 
Jonathan McGoran, Ronda Throne

Murray, Pat Piro, Meenal Raval,
Scott Robinson, Peter Samuel, 

Larry Schofer, Sloan Seale, 
Alison Shoemaker, Bonnie Shuman,

David Siller, Chris Switky,
Betsy Teutsch, Nancy Weinman,

Norman Weiss, David Zelov 

Photographers
Robin Cannicle, Josh Giblin, 
Sol Levy, Rachel Milenbach 

Weavers Way Recycling
New Courtland Elder Service

6959 Germantown Ave. 
(Enter from Carpenter Lane) 

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

TO BE DISCONTUNUED 
AFTER JULY 19, 2008

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

C O - O P I N F O R M A T I O N
STORE HOURS
Monday-Friday 9-8

Saturday-Sunday 9-6

Board Member;
•  A History of Horses in the Wissahick-

on, presented by Barbara Sherf, a com-
munications professional and member
of the Philadelphia Saddle Club out of
Monastery Stable and:

•  Stewardship Challenges in the Wissahick-
on, presented by Sarah West, author of
Rediscovering the Wissahickon (1993).

In addition, West offers The Story in
Wissahickon Rocks and four different “Then
and Now” PowerPoint programs of his-
toric photos of the Wissahickon compared
with current views of the same location:
“The 200 Year Industrial Era”; “Wissahick-
on Homesteads”; “Wissahickon Roads,
Paths, and Bridges”; and “The Wissahickon
Road House Era (1840-1916).”

Descriptions of the presentations of-
fered through the Speakers Bureau can be
found at www.fow.org/speakersbureau.php.
To schedule a speaker contact Audrey
Simpson at the FOW office at 215-247-
0417 or office@fow.org.

How much do you really know about
the Wissahickon Valley – that bit of urban
wilderness right outside your door? Last
year, the Friends of the Wissahickon
(FOW) launched a speakers bureau, making
experts on the ecology, history, geology,
and images of the Wissahickon available to
local organizations and retirement resi-
dences for free lectures and slide presenta-
tions. Topics include:

•  Postcards from the Wissahickon, pre-
sented by David Bower, Volunteer Co-
ordinator for Fairmount Park;

•   Birds of the Wissahickon, presented by
Steve Lawrence, FOW Board Member
and Co-Chair of Wildlife Committee;

•  The History of the Walnut Lane Bridge,
presented by David Young, Executive
Director of Cliveden of the National
Trust;

•  Art Inspired by the Wissahickon, pre-
sented by Dena Sher, founder of the
Whitemarsh Art Center and an FOW

Wissahickon Speakers Bureau
by Denise Larrabee

N ew  On l i n e  Wo r k  C a l e n d a r
(continued from page 1)

MLK  H i g h  S c h o o l
(continued from page 1)

from April 22 – 25, 20 workers from the
Greater Philadelphia chapter of City Year
joined Weavers Way staffers, Farm Commit-
tee members, friends, and students from
MLK, working hard to clear the land and
prepare the fields for planting and for the up-
coming June 13 Groundbreaking Ceremony.

The Seeds for Learning Farm is being
managed by David Siller, Farm Educator at
Weavers Way Co-op’s own farm at Awbury
Arboretum, just down the road on Wash-
ington Lane. Siller assists head farmer
David Zelov with the running of the
Weavers Way Farm, and also runs the
farm’s education programs as part of
Weavers Way Community Programs
(WWCP), Weavers Way Co-op’s non-profit
arm. Weavers Way Co-op’s Mort Brooks
Memorial Farm was created in 2000 by
members of Weavers Way with the mission
of bringing local children and members of
the Co-op community together to create a
source of truly local, organically grown
produce. Since that time it has grown into
an urban farm whose produce is sold at
Weavers Way Co-op, Headhouse Farmers’
Market, the Reading Terminal Market, and
other farm stands and restaurants.

In addition to breaking ground for the
farm, the Weavers Way Marketplace Pro-
gram debuted at Martin Luther King High
School in April, becoming the seventh
school – and the first high school – in this
innovative partnership with area schools
that initiates and oversees school-based,
student-run food co-ops selling whole-
some, locally-produced snacks to students
and teachers. Each year, more than 100 stu-
dents participate in the Marketplace Pro-
gram, gaining useful experience and learn-
ing about business, nutrition, and the im-
portance of locally produced food, while
exposing thousands of their fellow students

to delicious and wholesome foods. At the
end of the school year, the students donate
their earnings to support causes in the
community and around the world. In addi-
tion to their sales during school hours, the
kids from the Marketplace Program were
also on hand selling snacks during the May
2 concert at the school by the renowned
Jacksonville Mass Choir (J-MAC), who
shared the stage with the school’s own stu-
dent singers.

“I am pleased to see a collaborative ef-
fort grow as this initiative has,” says Jack
Kitchen, OARC’s CEO. “This initiative in-
volves OARC, Weavers Way, Foundations
Inc., Enon Church, and Awbury Arbore-
teum and has resulted in a means of deliver-
ing fresh produce and product into the com-
munity as well as providing a unique educa-
tional experience at MLK High School. At
MLK the students are participating in the
growing, harvesting marketing and selling of
product produced by the MLK garden.”

Although the current school year will
soon be over, students from Martin Luther
King will be working part-time over the
summer as paid farmers, cultivating the
land, and caring for the crops with the help
of interns from the Weavers Way Farm and
volunteers from Enon Church. Produce
from the farm will be sold at a student-run
farm stand outside the school on Stenton
Avenue. Depending on the harvest, Seeds
for Learning produce might also show up
on the shelves at the new Weavers Way
Ogontz store, and possibly even on the
menu at local restaurants.

“We’re thrilled about the programs at
Martin Luther King High School,” said
WWCP executive director Rachel Milen-
bach. “The students are very excited about
both the Farm and the Marketplace Pro-
gram, and working with Foundations and
Enon is really what community partner-
ships are all about.”

using the new system; they will not be able
to sign up using the paper calendar. They
will only have one week available to them
that first month, but no other cycle will be
able to sign up during that week (the other
cycles will only be allowed to sign up via the
paper calendar, which will not include the
week posted online). During the second
month of implementation, the work cycle
starting on the first of that month will also
be limited to signing up online, but during
the second month, there will be two weeks
available online (and only two weeks avail-
able on paper, for the other cycles). The
third month will see a third work cycle sign-

ing up on-line, and three weeks available on
the new system. By that time, there will only
be one active cycle still using the paper sign-
up, and they will only have one week of that
month available to them. By the fourth
month of implementation, the paper calen-
dar will be no more, and all work cycles and
all slots will be on the new system.

This will be less confusing than it
sounds, and please remember that there will
be people on hand at all times to help ease
the transition, and flexible extensions to
help those who are unable to meet their
work deadlines. We are confident that this
new system will bring a much greater level
of convenience and flexibility to member-
ship in Weavers Way.
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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

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
Saturday Sept. 6, 2008 10:30 a.m. CA

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

Big news this month is wholesale prices
are going up. Higher fuel costs are reason
number one (diesel went over $4/gallon in
March). Other reasons are a shortage of
wheat due to bad growing conditions, in-
crease in demand for some foods (particu-
larly in China and India) and the dollar’s
decline (which makes U.S. food products
cheaper overseas, so more is exported). If
this sounds like bad news, it doesn’t have
to be. A quick example: organic rolled oats
sell for $0.83/pound. Boil a pound and you
have about two pounds worth of food.
You could serve four people jumbo half
pound portions for $0.21 each. Compare
this to a half pound of Cheerios, which at
$2.25 is 10 times more expensive. This is a
simplification, but the point is that by start-
ing with basic foods you can still eat pretty
cheap. Almost all whole grains and beans
are still under $2/pound, even for organic.
Many fruits and vegetables are also under
$2/lb. Even wheat, which has tripled in
price in recent months, is still under a
$1/lb. Yes, there is more cooking involved
than opening a container or microwaving a
box. The classic solutions to not having
enough time to cook is to make a bunch of
stuff at once and store some for later quick
use. Another technique is using a slow
cooker overnight. Even with food costs
rising, cooking using simple, basic ingredi-
ents is still very cheap, doesn’t have to take
a lot of time, and is probably healthier. It
also has a lower environmental cost since
there is less packaging created in the begin-
ning and trash at the end.

Suggestions and Responses:

s: “If it is possible – can we carry
cookies that are peanut- and nut-free? Pep-
peridge Farm has some, but none of the
natural cookies that we carry are consid-
ered ‘safe” for children/people with nut al-
lergies. It can not contain the warnings:
‘May contain’ or ‘Processed in a facility that
handles nuts and/or peanuts.’”

r: (Chris) Finding packages of cookies
that do not have “the warnings” on the
package is very difficult, as distributors’
catalogs have only information about the
actual ingredients in the product (not the
allergy warnings). If you find any in other
stores, please pass on the brand name and
description and we’ll look into availability.

s: “Some shelf labels for crackers,
cookies, pretzels, and chips show the price
per ounce: some show the price per pound.
For years I’ve thought they did this in gro-
cery stores as a diabolical plot to prevent
anyone not carrying a calculator around
with them from being able to easily com-

pare products. I am surprised that Weavers
Way is presenting the information this way.
Please convert all labels to one or the other
– or better yet – both.”

r: (Norman) From what I can tell, gro-
cery stores confine their “diabolical plots”
to their normal practice of stocking 40,000
items, most of which are injurious to their
customers’ health and the world in general.
As for our labels, when we first set up our
system data we used pounds, then subse-
quently thought ounces were better, and
have been slowly converting ever since.
Having both would make the label larger
and more crowded, which might be even
more confusing.

s: “Could we get Ray’s Seitan in bulk?
Perhaps it will be cheaper??”

r: (Margie) The Deli is too busy right
now to take this on. It wouldn’t necessarily
be cheaper since items we pack have a
higher markup to offset the added labor
and packaging required. However, mem-
bers can (and do) special order five-pound
bags at some savings. Fill out a preorder
slip if you’re interested. It takes a week or
two.

s: “OK, you brought in some cherry
Vintage seltzer, I’m pleased. Now how
about some canned Vintage so I can feel
less like ecoscum. Thank you.”

r: (Chris) Cans of seltzer present stack-
ing/shelving logistics that I’m not sure
we’re ready for. Brewer’s Outlet, at Gowen
and Germantown Aves., has canned
seltzer. We encourage you to shop there as
their business is suffering because of Av-
enue construction. Incidentally, Brewer’s is
our supplier for Vintage seltzers and a few
other items, including the two beers every
staffer is required to consume before every
shift, to “keep their spirits up.”

s: “The CitraDrain (upstairs) is great –
we have a couple of slow drains that tend
to clog and they keep it clean. Also, their
powder dishwasher detergent is very good
– Great Company!”

r: (Martha) Thank you for your feed-
back. The Citra company is a terrific one.
Glad you like the products.

s: “More wheat-free and gluten-free
products would be fab.”

r: (Chris) We’re working on adding
WF/GF items wherever we can, but space
is tight so this is easier to say than to do.
See Chris or Norman abut preordering
“Bob’s” brand of GF items. You can get
small quantities of many items for reason-
able prices.

s: “I’m really missing the Baghya’s
Kitchen Tikka Masala. The pre-packaged
Tikka Masala you stock tastes like sodium-
overkill. Baghya’s was the best!”

r: (Bonnie) The Baghya’s didn’t sell
well. You can pre-order three with a week’s
notice. It does freeze well. And we agree –
it’s Nirvana masala.

s: “I was wondering if you could carry
cream cheese that does not have BGH in it
(because the one you carry isn’t marked I
am assuming it does?). Or carry organic
cream cheese.”

r: (Margie) We do sell Organic Valley
Neufchatel (a lower-fat cream cheese) in
the organic cheese area of the case. We
don’t really have room for a regular organic
cream cheese as well. I will look into a bulk
cream cheese without BGH. Maybe there
is a local variety. (Norman) Incidentally, la-
beling of milk products made without
growth hormones is a hot topic in a few
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Equal Exchange 

June Coffees of the Month

$6.99/lb.A special blend just 

for Weaver Way 

Organic Co-op Blend

Reg. $9.33/lb.

$10.03/lb.
Reg. $11.93/lb.

Rich and full bodied, using

the freshest green coffee 

Organic Decaf

French Roast

state legislatures right now, with a law pro-
hibiting declaring milk as hormone-free
narrowly missing getting passed in Pennsyl-
vania.

s: “I haven’t seen Norm and Chris in
the store at the same time in a while. Are
they feuding? Avoiding each other? Avoid-
ing me? I’m worried.”

r: (Chris) We may as well level with you.
Chris and Norman have trained all the
cashiers to warn them of your presence in
the Co-op with a “code” loudspeaker an-
nouncement, “ninth checkout, please.”
Hearing this, Chris and Norman drop
whatever they’re doing and hurry upstairs
to their office. A second “code” announce-
ment, “ninth checkout, urgent” means that
you are heading upstairs, at which point
Chris and Norman prepare to exit the
building through the window, out onto the
roof and neighbors’ roofs, as necessary. It’s
not that they’re avoiding you, it’s just that
they’ve become very, very shy. (Around
you.) In addition, it should be noted that
Norman spends many of his workdays off-
site, slogging through Philadelphia area
wetlands, searching for “natural marshmal-
lows.” He tells Glenn that he’s going out to

check on some “expansion opportunities,”
but when he returns covered in mud, boots
soaked, with “The Beginner’s Guide to
Marshmallow Tracking” tucked under his
arm, the truth is hard to deny. Thanks for
writing!

s: “We have sour cream, sour-dough
bread, and sauerkraut. That’s a total of
three sour things. I think sour things are
underrepresented and this issue demands
immediate action. Plus, the sour cream is
not sour enough.”

r: (Norman) Our sour cream is rated
on the sour scale as five puss, halfway to
the top rating of 10 sour puss. If enough
shoppers complain, we can increase the
rating, in fact the very act of shoppers
complaining automatically increases the
puss rating, as sour cream, like so much in
our environment, reflects what is going
on around it. As far as increasing the
number of sour things, we don’t have
room to add many new products, but look
upstairs in the homeopathic section for
“sourpussemex ignitium,” which will
make everything you eat taste a little sour.
Please don’t overdo it though, we all know
how powerful homeopathics can be.


