Manager’s Corner
Hopes for a Greener Philadelphia

(continued on page 4)

DAVID ZELOV

by Glenn Bergman, General Manager
Our new mayor is serious about making
Philadelphia a green city in the future. That
is my opinion after spending a day in a 12passenger van with Mark Allen Hughes, the
mayor’s director of the Office of Sustainability, and Terry Gillen, the head of the
Redevelopment Authority and one of the
mayor’s main policy advisors. The day was
spent discussing local food production
(farms) and the positive economic, community, and social impact urban farming can
have on our city.
The day was organized by Joan Riley,
Pennsylvania Horticulture Society (PHS),
and Dominic Vitiello, an Assistant Professor from Penn Planning at the University of
Pennsylvania (and a Co-op member) after a
meeting we had at Weavers Way Farm in
May. I was also honored to be in the van
with John Weidman from the Food Trust,
and Alison Hastings from the Delaware
Valley Regional Planning Commission.
So there we were: a planning organization working on a large study on food production in the Delaware Valley region; an
agency that has a mission to improve food
access for underrepresented areas; a
woman who has campaigned for local gardening and the City Harvest program; an-

Students From Phila. University Design
and Build Green Wash Station at Farm
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STUDENTS AND

FACULTY FROM

BUILT THIS NEW GREEN WASH

PHILADEPHIA UNIVERSITY DESIGNED AND
STATION AT THE WEAVERS WAY FARM
immediate: Yes, Zelov wanted a wash station a larger, more efficient wash station
where volunteers could clean the produce,
pack it, and prepare it for sale. Back then,
the wash station consisted of a tent, folding
tables, a tiny overhang, and an old bathtub.
Not that it wasn’t working just fine, but
(continued on page 8)

by Cristina Adams
When Rob Fleming—Weavers Way
member, architect, and director of the master’s program in sustainable design at
Philadelphia University—contacted
Weavers Way farmer David Zelov last winter to ask if the Weavers Way Farm needed
any new structures built, the response was
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PRODUCE FROM WEAVERS WAY FARM
SEEDS FOR LEARNING AT MLK
FILL THIS DISPLAY AT THE WEAVERS
WAY STORE IN WEST OAK LANE.

by Kirsten Bernal
One aspect of
the Co-op that I
truly appreciate is
the involvement of
the members
through cooperator
hours. It is definitely what sets us
apart from your average store. The
work hours offer
an opportunity for
the kind of human
exchange that can
often be lacking in
CO-OP INTERNS JASMINE ROUSE, AGE 19, AND RANDY
our fast-paced daily
lives and the broadSPANN, AGE 18, FROM THE PA SCHOOL FOR THE DEAF
er culture in which
This summer, we had an exciting opwe exist. Through their cooperator hours,
portunity to collaborate with the Pennsylvamembers are able to contribute to the Conia School for the Deaf (PSD). They proop in a way that helps to defray the cost of
vided us with two interns to work with us
operation. But in a greater sense, they are
for five weeks. Jasmine Rouse, 19, and
helping to create the community and beRandy Spann Jr., 18, were a great addition
longing that seems essential to the Co-op
to our staff. While they were here, they asexperience. I personally have had many
sisted Karen Edwards in Prepared Foods
valuable exchanges with members while
with her sandwich prep; Cat Naillon with
working cooperatively. I have met so many
flowers and pet store stocking; and Robin
people and learned so much about them
that I might not have under other circum(continued on page 5)
stances.
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by Jonathan McGoran

AND

by Tanya Rotenberg
Weavers Way Co-op is announcing the
creation of a fund whose purpose is to help
alleviate the financial burden of some of its
members. This exciting development is the
brainchild of member and home delivery
recipient Margaret Stineman.
Margaret feels so grateful to be able to
enjoy “these beautiful foods,” despite the
fact that she is unable to personally shop at
the Co-op. In appreciation of the help
Weavers Way has given to her, she would
like to make sure that members in need of
temporary or continuing financial assistance will receive it and, like her, be able to
enjoy the fruits (and vegetables) of the Coop. To achieve this outcome, Margaret devised the idea of a Weavers Way fund. She
also became the first contributor, with a
very generous donation, for which we
thank her.
Because Weavers Way is not a nonprofit
and doesn’t have full-time staff devoted to
fund-administration, we had to find an easy
way to identify potential fund recipients
and administer donations in accordance
with Margaret’s wishes. It was decided that
(continued on page 10)

Interns Making a Big Contribution

MLK Produce from at WW Ogontz,
Tuesday Market to Accept Vouchers
Produce from the new Seeds For
Learning farm at Martin Luther King
(MLK) High School is now on the shelves
at Weavers Way’s new West Oak Lane store.
Produce coming into the Weavers Way
Ogontz store from the Seeds for Learning
farm include tomatoes, basil, beets, peppers, cherry tomatoes, fennel, okra, eggplant, cucumbers, squash, and greens like
collard greens, kale, and chard.
Produce from Seeds for Learning will
also be prominently displayed at our farm
stand in front of the Weavers Way Ogontz
store, as part of the West Oak Lane Tuesday Farmers Markets, where we will also be
accepting Farmers Market Nutrition Program (FMNP) vouchers, which are available
to WIC recipients and Pennsylvania seniors
meeting certain age and income requirements. For more information on the
FMNO voucher program, call 717-7872940.
For more inofrmation about Weavers
Way Ogontz, call 215-276-0706 or just stop
by, 2129 72nd Ave, at the intersection of
Walnut Lane, Ogontz Ave., and 72nd Avenue.

New Fund to Assist
Home Delivery
Recipients
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It’s hard to believe that summer has almost passed us by and fall is just around
the corner. Yes, it’s September, that month
that becomes so much more enjoyable once
you are past the time when you fear returning to school.
We still have the bounty of summer-tomatoes, peppers, eggplant, beans, beets,
squash, cucumbers--but we also start to see
the return of cooler weather, and with that,
cooler-weather crops like radishes, turnips,
broccoli, cabbage, kohlrabi, lettuces, those
elusive watermelon radishes, leeks, winter
squash, parsnips and sweeter carrots than
those summer ones. It’s truly a feast on the
farm and certainly enough to keep the
farmers busy. In fact, my head is spinning
right now, just figuring out how we’ll fit all
of that in my pick-up truck as we’re already
stacked beyond the height of the cab--and
that’s not including David Siller sitting on
top of the whole heap, since there’s no

DAVID ZELOV

Statement of Policy
Articles should be under 500 words and
can be submitted neatly typed, on disk, or emailed to editor@weaversway.coop.
Be sure to include your name, phone number, and membership number. Drop them off by
the deadline to the Shuttle mailbox on the second floor of the Co-op. The purpose of the
Shuttle is to provide members with information
as well as education about co-ops, health food
practices, and other matters of interest to the
members as consumers and citizens of the
community.
Articles express only the views of the writers and not those of the Co-op or the board of
directors, unless identified as such. Articles, letters, 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 camera-ready with prior arrangement, and should
be submitted with payment. Products or services advertised in this paper should not in any
way be construed to be endorsed by Weavers
Way Co-op.

by David Zelov, Weavers Way Farmer

FABULOUS FARM APPRENTICES NICOLE
SUGERMAN (L) OF WEST PHILLY
(ORIGINALLY CONNECTICUT), AND
NINA BERRYMAN, FROM VERMONT.
THEY WILL BE WITH US THROUGH
NOVEMBER.
supplemental heat--just relying on the sun
and a little bit of global warming to heat up
the air and ground inside the plastic enough
to radiate a bit of heat during the cold
nights to keep our little plants from freezing. Stay tuned!

A Busy Summer for Farm Education

RACHEL MILENBACH

The Shuttle is published by
Weavers Way Co-op
Deadlines for each issue are
the first of the preceding month.
e.g. October 1 for the November issue

Down on the Farm
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by Jonathan McGoran
I always learn something new from the
Shuttle. In this issue, I
learned that “B and B” is
a landscaping term meaning “balled and burlapped.” I already knew
that’s what “B and B” stood for, but I had
no idea it had anything to do with landscaping. Not that I’ve ever been into the
whole “Puritan kink” scene, but that little
tidbit might have just saved me from some
serious embarrassment.
I also learned we carry Wrapsacks
reusable gift bags. Since reuse is the best
form of recycling, but I like to take the
whole thing even further: reduce, reuse, recycle, re-gift. Sometimes I don’t even look
inside, so I can join in the surprise of the
gift giving. (Hope you like that ratchet set,
mom!).
They say it is better to give than to receive, but giving and receiving are both
better than shopping. The best gift of all is
the gift of not having to buy a gift for
someone else.
On a more serious note, I also learned
that the FDA is holding hearings on
“nanoscale materials” in food. Nano-foods
have a long history in America, from the
60s and 70s, with nano-bacon in canned
“pork and beans,” to the 80s and 90s,
when fancy restaurants applied nanotechnology to entire meals (place-settings included three forks, three spoons, two
knives and a magnifying glass). Today,
many “fruit flavored drink beverages,”
contain nano-“real fruit juice.”
In this issue’s insert, I learned about
our new web-based work calendar. One
thing omitted from the insert was what the
system is called. Some call it the “Totally
Automated New Yearly Agenda”
(T.A.N.Y.A.), while others know it as the
“New Online Remote Monthly-WeeklyEveryday Integrated Scheduling System”
(N.O.R.M.-W.E.I.S.S.). We’re sure as we
phase the system in, you will come up with
other names for it, as well. Norman and
Tanya assured me the pain of this transition will be on a nano-scale. I asked them,
“Will it be painless?”
Norman said, “Nah.”

room in the cab.
We’ve had a great summer on the farm.
We grew on more land than ever before; we
had a beautiful new wash station built by
Philadelphia University (thank you!); our
greenhouse is on its way to completion; we
grew a greater variety of crops than last
year--and perhaps a few too many tomatoes;
we (almost) managed to keep up with the
weeds; we did manage to grow lettuces
throughout most of the summer and keep
up with most of our succession plantings,
ensuring a more continuous supply; we utilized more cover crops in our rotations; we
successfully started seedlings in our little
greenhouse and now have fall crops in the
ground; and we had many wonderful workers without whom we couldn’t have done all
of the above. Nicole and Nina will be staying on into November, but Candace, Dana,
and Aminata left us at the end of August to
return to school. We thank them for all
their hard work and pleasant company.
We now look forward to long sleeves
and the cooler weather of autumn after a
very hot and humid summer and also to
some shorter work weeks (maybe). This
year, we’ll be able to extend the season later
than we could last year with the addition of
at least one hoophouse where we can grow
greens and lettuces into the winter with no
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Editor’s Note

SEPTEMBER 2008

August is the busiest growing and selling season on the farm. It seems like every
possible vegetable is en route, and on top
of it all, we prepare for fall by trying to
capture the remainder of the growing season with plantings that mature in the fall.
What a wonderful time for a professional
development conference. At the beginning
of August, I was honred to accept an invitation from the Food Project to attend a
three-day seminar in Boston. What I saw
and learned is particularly relevant for what
we are building with the Weavers Way Farm
and its expanding farms. The Food Project
operates urban and suburban Community
Supported Agriciulture (CSA) and market
farms, where they employ 60 youths from
around the city in a summer and academicyear experience learning how to grow, market and “live” sustainable agriculture. With
our fledgling education programs and Martun Luther King (MLK) High School programs, I feel as though we are at a good
place for being able to replicate, in our
unique way, the development of a youth
entrepreneurial farming program here in
Philadelphia. Already, with the assistance of

by Rachel Milenbach

high school student employees from MLK
and our volunteers, we have made a big impact. Sales for the month of August have
been strong, with many small-scale outlets
all over the city, including the new Weavers
Way Ogontz store and our very own market just in front of MLK school on Fridays
from 4 to 7 p.m. I hope in the future that
more MLK students will become involved
and can be exposed to all that is being accomplished on their school property.
At the Weavers Way Farm, the story is
similar. As I watch the farm operate on
some days, it is quite a sight to see our high
school interns from Saul (Dana Kilgaroff
and Aminata Kalley), an educational group
such as the Pennsylvania School for the
Deaf, Candice (our Penn State intern), Coop member volunteers, and other people
from the community, all busy working on
valuable tasks at the farm. It is quite an experience to be a part of orchestrating all
this, but somehow in the end, everything
seems to function smoothly. As I compare
our farm to others, both new ones and
those that are already established, like the
Food Project, I am happy with our accom-

As we approach the beginning of a new
school year, Weavers Way Community Programs (WWCP) staff is busy planning for
the best Marketplace year ever. Changes include a new Marketplace Coordinator, additions to our product line, and revised curriculum to enhance the learning experience
for all of our students. The Marketplace
program is currently in six middle schools
in Germantown, Mt. Airy, and Chestnut
Hill (Wissahickon Charter School, A.B. Day
School, Pastorius School, Houston, Henry,
and Jenks), and one, Martin Luther King
(MLK) High School) in West Oak Lane.
In addition to a variety of healthierthan-usual snacks, the MLK students will
be selling harvest from their own farm at
their weekly Marketplace sale. You cannot
get any more “local or freshly harvested”
than that! MLK student-farmers and Marketplace salespersons will also work together to staff the Friday afternoon farm stand
on Stenton Avenue. Last, but definitely not
least, we are in the planning stages with
MLK and Foundations staff to see how the
farm and Marketplace can be integrated
into MLK’s Senior Project program. Both
of these WWCP programs afford students
a variety of learning opportunities. Depending on each student’s interest, senior
project topics can range from nutrition, urban agriculture, and environmental science
to running a small business or selling locally
grown food at Farmers’ Markets.
This summer, we received many phone
calls from Co-op and community members
who are interested in our programs. We
also received media coverage from a variety
of outlets including the Philadelphia Inquirer
and NBC-10.
On July 28, Luis Cruz and I were guests
on the show “HealthQuest Live” on
900AM-WURD, hosted by Co-op member
Sara Lomax-Reese. Sara invited us to talk
about the new Ogontz store and activities
at MLK. In her introduction, she discussed
how so many Philadelphians lack access to

(continued on page 17)

(continued on page 17)

HARD AT WORK AT THE MARTIN LUTHER KING SEEDS FOR LEARNING FARM ARE
(L-R) BRIAN FERGUSON, LEETTA JOHNSON, WEAVERS WAY FARM EDUCATOR
DAVID SILLER, AND SIOMARAH CHERY.
by David Siller

WWCP Begins A
New Year After a
“Quiet” Summer
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Grocery News

Mustards In The Deli

by Chris Switky, Grocery Manager
Greetings, shoppers. As summer winds
down, we’re pleased to announce these new
additions to the Co-op’s grocery shelves:
Tinkyada brown rice shells pasta and
Annie’s rice pasta and cheddar mix are two
gluten-free items that we’ve recently added.
Also, Amy’s frozen rice-crust
pizza, which will “rotate
through” the selection on our
frozen pizza shelf. If you
don’t see it when you’re shopping, please ask a grocery
staffer to get it for you from
backstock.
In the beverage area,
you’ll find Westsoy unsweetened vanilla soymilk (1 liter
size), and Lakewood organic 100 percent
carrot juice, brought in by shoppers’ requests. Many shoppers have also asked that
we stock gelatin, and we finally found a distributor that can supply us. You’ll find gelatin next to the pectin and the cool fruits, directly behind the last cash register. Happy
gelling!!
Liohori olive oil, 101 oz., from Greece,
is new in the olive oil selection. This item
replaces (temporarily? permanently?)

by Margie Felton, Deli Manager
A few months ago
the mustards moved
from the grocery department to the deli.
There are twelve mustards, so it may be difficult to decide which
mustard you want to
buy. I put together a list
and descriptions of the
mustards we sell to help
make the decision easier.

Eden

McCutcheon’s Mustards

Eden Organic Yellow Mustard
Our version of bright yellow kids’ mustard.

Badalucco olive oil, which we’ve sold for
many years. In mid-July, we had many
shoppers return their Badalucco olive oil to
us, complaining of a “fermented taste.”
Our distributor told us that they were going
to continue selling the specific lot of olive
oil about which we had had
complaints, saying that they
hadn’t heard any other complaints. So, we were forced
search out another “economy
size” olive oil. We hope that Liohori is an acceptable substitute.
Finally, please notice the
new selection of Julie’s organic
frozen yogurts. We decided to
make Julie’s our “mainstay” frozen yogurt
brand because their product is organic (and
Ben & Jerry’s is not), and Julie’s is a small
business with an excellent product line. Ben
& Jerry’s was once a small business, but the
company was bought in 2000 by Unilever,
the Anglo-Dutch giant that is the world’s
largest consumer-products company (a
company with a $52 billion balance sheet.).
Thanks for reading, and as always, for your
cooperation.

The Second Story
by Martha Fuller, Second Floor Manager
Wrapsacks
While the mysterious travels of a message in a bottle will never be known (except
in the movies or a novel, of course), those
of your Wrapsack will.
You can christen it by
giving it a name and entering its number at
www.Wrapsacks.com.
Track-A-Sack lets anyone who receives your
gift bag contribute to a
story of gifts, places,
people, and occasions.
Then see how many
miles it travels, a map of
its journey, what gifts it
carries, etc., all online.
“What are Wrapsacks?” you ask. They’re gift bags that function as a gift within a gift. The bags are
reusable giftwrap. You can “pre-cycle” to
save trees and reduce what has been estimated to be $5 billion in giftwrap landfill
each year. It’s a unique thing to dress your
gift in a gift bag and make it extra special.

We sell a variety of sizes of Wrapsacks and
plan to add other items from this innovative company.
Chicobags
In the same thread, do remember that
we sell Chicobags in a variety of cool colors. These reusable bags
are made of machine
washable and durable
nylon and have a hook
for a key chain or a
backpack. Since they
fold up into a little bag,
you can have them with
you just about any ol’
time in case you realize
that a shopping trip to
the Co-op is needed
ASAP. As an aside,
here’s my favorite
Chicobag story so far: a Co-op member
bought a bunch of orange Chicobags last
fall to send to all her nephews to use as
Trick & Treat bags. Why didn’t I have a
cool aunt like her??!! And here’s another
great fact about Chicobags: they come with
(continued on page 18)

Pet Store News
by Kirsten Bernal, Pet Foods Purchaser
At the pet store, I am frequently asked
for my opinion on the various kitty litters
we offer. Several months ago, I felt that I
wanted to try a more earth-friendly product, so I set out on an investigation of
sorts. I tried several different brands of litter and found there were pros and cons to
each. I must admit, though, that in the end
I settled on the most convenient and costeffective litter we stock, which is the Premium Choice 40 lb. bag. As a single mom with
a modest income and three kitties, I felt I
needed to sacrifice the earth-friendly aspect
for the cost incentive. Recently, a member
passed on some shocking information that
prompted me to research the litter issue
further, and I have since become convinced
that the lower cost and convenience do not
outweigh the hazards of using clay or
scoopable litter. While I was aware that
these types of litters posed health risks, it
took a closer look to convince me to swear
them off for good.
Before 1940, cat owners filled their cat

boxes with sand, soil, or shredded newspaper. Then in 1948 a man named Edward
Lowe discovered that clay was much more
absorbent for this purpose and began to
market it as “kitty litter.” Clay has long been
known to pose danger to pets and their
owners. The silica dust that the litter can
create has been linked to lung cancer, bronchitis, and tuberculosis. A form of tuberculosis known as silico-tuberculosis can be fatal to felines. In the 1980s, litter producers
began to use the additive sodium bentonite,
an ingredient that expands into a hard mass
when in contact with moisture. According
to Cat Fancy magazine, when liquid is added
to the bentonite, it can swell to fifteen
times its original volume. The scoopable litter was born and cat owners were drawn to
the convenience and the fact that scooping
can extend the use of the litter. Unfortunately, this additive has numerous health
risks. Not only do cats inhale dust from the
litter, but some litter is inevitably ingested
as cats groom themselves after using the
(continued on page 12)

In 1938, 80-year-old William O McCutcheon bought a used apple press for
$25 and started McCutcheon Apple Products, Inc. The company is located in
Fredrick, MD, and although it is known for
its apple products it also makes many other
wonderful items, including the two mustards we sell in the deli.
McCutcheon’s Horseradish Mustard
This tangy flavorful mustard has just a
hint of horseradish (it won’t clear out your
sinuses) and goes well with ham and roast
beef or hard sourdough pretzels.
McCutcheon’s Vidalia Onion Mustard
Vidalia onions and molasses sweeten
this mustard and it is similar in taste to
honey mustard. I like to pair it with nutty
cheeses such as Swiss Emmentaler or Jarlsberg. Stephanie makes a salad dressing with
this mustard, adding balsamic vinegar and
olive oil.

Martial Picat
Martial Picat Dijon
This is a traditional French Dijon mustard. It is great mixed with mayonnaise to
make Dijonnaise. Karen, the Co-op’s Sandwich Queen, uses Dijonnaise on a fantastic
sandwich with grilled chicken and asparagus.
Martial Picat Old Fashioned
Grain Mustard
This is a fairly mild mustard with whole
mustard seeds.

Tree Of Life Organic Dijon Mustard
One of three of our organic mustards.
This Dijon is not as strong as the French
Dijon. It has a nice vinegary flavor.

Eden Organic Brown Mustard
Strong apple cider vinegar flavor

Miller’s Mustard
This is our only local mustard. It is actually more of a relish than a mustard. It is
sweet, spicy, and delicious, with bits of peppers. I use it as a dip with Snack Factory
pretzel crisps. The web site for this mustard
suggests using it in deviled eggs or on a
grilled tuna sandwich with pickles and
onions.

Boarshead
One of our deli meat suppliers also
brings two great mustards.
Boarshead Honey Mustard
Sweet and tangy. This mustard is great
on ham sandwiches.
Boarshead Deli Mustard
This is a good all-purpose mustard with
perfect hints of white wine and horseradish, whole seeds, and the right amount of
vinegar.

Honeycup Mustard
This is my favorite of all the mustards.
It is sticky and sweet with honey and equally strong and spicy. It pairs well with Brie
and Cotswold cheeses.

Colman’s Mustard
The last and smallest mustard on the
shelf packs the most flavor. This mustard is
made by the same company that produces
dry mustard powder. Be careful, this mustard will open up your sinuses and possibly
make you cry. It’s great. Their web site uses
the saying “If you can’t take the heat get
out of the kitchen.”

Hidden Treasures in the Deli
New Cookies From Liz Lovely!!
Liz Lovely, one of our vegan cookie suppliers, has created four new flavors:

Snickerdudes--cinnamon sugar
Chocolate Moose Dragons--triple chocolate
Macaroonies Sock It To Me--coconut and lemon
Goats A’ Grazin--oatmeal raisin
Look for the new flavors in the cookie bins next to the cheese case.
Liz Lovely is also working on gluten-free cookies, which should be available soon.
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neighborhood, and could transform ravaged areas like Third and Indiana into
(continued from page 1)
“green” production areas. It is already hapother PHS staff member; a retailer whose
pening at a number of sites in this area, but
mission is to buy local; and two important
with a coordinated effort more of our remembers of the Mayor’s team in a van for
gion can be transformed. Instead of workfive hours visiting neighborhood gardens
ing drug corners, teenagers could be workand farms. I was impressed!
ing “green corners.” If we can make urban
I was impressed
farming “cool” or “in”
not only by what is go- Mark Allen Hughes to
or “hip” we could see
ing on in the city
Speak at the Fall General
teenagers on the coraround the City HarMembership Meeting
ners selling produce to
vest program and urmembers of their
After
a
General
Membership
Planban farming (Weavers
community and inning
Meeting
we
narrowed
down
the
Way, Greensgrow, and
creasing access to loMill Creek Farm), but list of possible speakers for the fall
cally grown health
meeting.The mayor had just analso by the fact that
products.
two high-ranking City nounced Mark Allen Hughes as the
Programs and
officials who stayed in City’s Director of Sustainability. By the
agencies
such as
the van (with the occa- fall Mr. Hughes will have gotten himself
Teens4Good, PHS,
sional Blackberry going settled into his position and we
Greensgrow, the Comthought
it
would
be
interesting
for
him
off) were visibly intermerce Department,
to
outline
what
the
future
might
bring
ested in learning about
City Recreation, WW,
what is happening and in this area, to take Q&A from
Weavers Way members and the com- Mill Creek, the Food
could happen to the
Trust, Saul School, the
munity, and to hear some ideas from
more than 30,000 vaCity Prison farm proour members.We asked and he accant lots in our city.
cepted the opportunity for the evening gram, and others could
There was serious intake on one region of
terest among the small of November 9.Yes, it is a Sunday, but
the city and start to
this
worked
for
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schedule,
and
I
group. It brought to
train people and prohope
it
works
for
yours
too.
mind the old adage, “It
vide access to land and
takes a village.”
markets to improve an area devastated by
As we went around meeting community
years of neglect.
gardeners and farm operators, we learned
I know this could be called naïve, but
how important these urban farmers are to
why not dream? When you have a new city
their neighborhoods. Mill Creek and
administration that seems very interested
Greensgrow Farms show that you cannot
(and is willing to take up five hours of
only grow and sell produce on empty land
time) and the many nonprofit (PHS,
right in the middle of the neighborhood,
Philadelphia Orchard Project, the Food
you can also engage young people in the
Trust, Farm to City, the Common Market)
process. We had seen that at our farm, but
and for-profit entities in the city that could
it was wonderful to see it being replicated
be brought together, one can begin to see
by others.
the opportunity to increase the food and
My children had to read Steve Lopez’s
social security of our great city for a future
book, Third and Indiana for school this sumthat is “green” and income producing. I am
mer, and I decided to read the book (finalvery optimistic for the future…
ly) so I would have something to discuss
with them this fall (besides the Phillies at
the World Series). As I was reading about a
section of the city that is totally devastated
from unemployment, high crime, and major drug transactions, I was struck by how
local farming could bring jobs to this
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VALERIE LAVIN (L) OF GERMANTOWN AND ONE SALON OWNER, AMY LYDON, OF
MT. AIRY ARE AMONG GERMANTOWN AVENUE COALITION MERCHANTS OFFERING
DISCOUNTS AND FREEBIES THROUGH THE NEW “GTOWNAVE” GREEN CARD—
WHICH APPEARED ON DOOR HANDLES ACROSS MT. AIRY AND IN PARTS OF
GERMANTOWN AND CHESTNUT HILL THIS SUMMER—TO ENCOURAGE SHOPPING
AND DINING ON GERMANTOWN AVENUE. FOR ADDITIONAL “GTOWNAVE” GREEN
CARDS AND PROMOTION DETAILS, VISIT WWW.GTOWNAVE.COM.
by Pam Thistle
The Germantown Avenue Coalition,
comprised of business owners, organizations, and community members, was
formed in response to the $17 million
PennDOT project to replace underground
utility lines between Mermaid Lane in

Chestnut Hill and Allens Lane in Mt. Airy.
During construction, all businesses in the
affected areas are open. The project is
scheduled to last through January 2009. Local businesses remind neighbors to stick
with them so they can stick with you.

Now open...

Magic Eye Photography
Fine Art Portraiture
by commission

Harry R. Carter
PPA certified
The Carriage House
at
6608 Lincoln Drive
Philadelphia, PA 19119

Holistic Gynecology
Natural Menopause Counseling
Fertility/Pregnancy Consultations

Energy / Sound Healing Arts
Therapeutic touch
Tibetan bowls
Shamanic drums and Journeying
Iris S. Wolfson, CNM, CRNP
133 W. Phil-Ellena Street
Philadelphia, PA 19119
(215) 842-1657

for information or to book a sitting 215-844-0409
www.magiceyephotography.com
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Friends of the Wissahickon Volunteers Clean Up Devil’s Pool
by Denise Larrabee

WISSAHICKON

The Friends of the Wissahickon (FOW)
led volunteers in cleaning up the area surrounding Devil’s Pool this summer. “Our
volunteers have made substantial progress
in keeping the pool area clean,” says Kevin
Groves, FOW Volunteer Coordinator. The
group, led by FOW interns Kate Reilley and
Kristin Brown, accomplished a lot over a
short time:
• placing trash cans in the area
• collecting litter
• painting metal railings along both wooden walkways on either side of the pool
• removing graffiti from boulders, a stone
bridge, and trees
• installing temporary signage at trailheads urging pool users to help keep
the area clean.
For generations, Devil’s Pool has attracted summer crowds. Sadly, some visitors do not always treat it with respect.
Graffiti covers the rocks and trees surrounding this small but deep body of water
created by Cresheim Creek as it enters the
Wissahickon. After a summer weekend,
trash—beer bottles, soda cans, and plastic
bags—litters the area.
During the spring, FOW met with concerned citizens and began work on maintaining the Devil’s Pool area, removing
graffiti, and reaching out to Devil’s Pool
visitors to make them part of the solution
to the area’s problems. Over the summer,
the Friends held regular volunteer days, established a consistent presence at the pool,
and acquainted pool users with the concept
of park stewardship.
Litter—“The pool is a challenging area
for trash removal,” says Groves. “It is inaccessible to trash trucks, making it difficult
to implement a regular trash pick-up program.” FOW installed three trash cans that

PHOTO COURTESY OF FRIENDS OF THE

Cannicle, Membership Coordinator, with
clerical work. I was involved in overseeing
the project and organizing their workdays.
We were also able to utilize the expertise of
two of our Co-op members, Marilyn KassJarvis and Julie Marothy, as sign language
interpreters. They were as excited as we
were at the possibility of creating a link between Weavers Way and an underrepresented part of the community. For me, it was a
meaningful experience in that it allowed a
different perspective. It was inspiring to
meet two remarkable young people and to
learn to communicate in a different way
from what I am used to. It is always motivating to witness how others deal with adversity in their lives and become better people for it. Having been hearing impaired at
early ages, both Jasmine and Randy have
learned to navigate in a mostly hearing
world. Jasmine told me that this doesn’t
bother her. “I’m proud to be deaf,” she
said.
“It was a great experience having the
students assist me in creating sandwiches,”
Edwards said of her time with Jasmine and
Randy. “And it opened a door to the wonders of different kinds of food. Using
pesto, chutney, apples, tahini, and brie, I
watched their faces light up with enjoyment
at the different flavors they were being introduced to. I was impressed by how fast
they learned. Their enthusiasm to come to
work and get started was great. If they take
one thing with them from their experience,
I’m sure it would be that a sandwich is not
just made of mayo and mustard anymore.”
We are all glad to have had this opportunity and look forward to future collaboration with PSD. I am grateful to everyone
who helped to make this project possible.
This was a truly valuable experience in cooperation.
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VOLUNTEERS WITH FRIENDS OF THE WISSAHICKON PAINTING A BRIDGE
NEAR DEVIL’S POOL IN FAIRMOUNT PARK’S VALLEY GREEN
are serviced by volunteers on foot in coordination with Fairmount Park staff. Future
plans include promoting the idea “carry out
what you carry in” to park visitors.
Graffiti—FOW tested various methods
of graffiti removal over the summer and
made progress in clearing it off some areas
around the pool, despite the fact that graffiti removal is expensive and labor-intensive.
Different surfaces, including rocks and
trees, were covered with graffiti, and many
are difficult to reach. According to Gene
Caffrey, FOW Advocacy Committee Chair,

Keystone Glass Block

“Coming back for repeated removal is the
only way to keep graffiti off permanently.”
Stewardship—The Friends made great
headway in developing a sense of stewardship among Devil’s Pool visitors. According
to Groves, “Everyone we talked to was very
positive about the idea of helping to keep
the pool clean.”
According to Maura McCarthy, FOW’s
Executive Director, volunteers were the
driving force behind this effort. “Their involvement went a long way to making
things better in this section of the park.”

“Your house isn’t locked,
until it’s glass blocked.”

Looking to Protect, Preserve, or Beautify your home?

Keystone Glass Block Does It All!
Eugene Sawicky (215) 836-1790

FREE ESTIMATES

Single?
Enjoy Scrabble? (and possibly other social/board games?)
Looking to meet new people & make new friends?
Singles Scrabble group forming now. ALL are welcome regardless of
skill, age or sexual orientation. Contact Val at
genogramqueen@yahoo.com or 215-438-2180 for more info
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
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Observational Drawing Workshop: Appreciating the World Around Us
by Mindy Flexer
This July, I gave two observational
drawing workshops for Weavers Way members—one for children and one for adults.
Observational drawing, or drawing from
life, requires us to really look and to record
what we are seeing. For me, it celebrates
seeing, which is one of the great miracles
of life. The way the same object looks different from different points of view is endlessly fascinating. Usually, we are too busy
getting life done to notice this. Drawing
gives us a chance to appreciate the everchanging view that is always before us.
This is what I taught in both of my
workshops. With the children, after some
warm-up exercises, we began with gesture
drawings. These are quick, two-minute
drawings of a model that captures the spirit
of his or her pose rather than a lot of details. The children took turns modeling for
each other, and made a whole series of
large charcoal drawings. It was fun to see
how different people looked in different
positions and from different angles.
Next, we did the same thing with ob-

jects: each person chose an object and drew
several different views of it. Some of the
drawings were “mystery drawings” that
showed an unfamiliar view that made the
object hard to recognize. Others were “answer drawings” that made the object easy to
figure out. We noticed that, just like people,
objects look different from different angles.
The children finished the class by making a
more finished drawing of something of
their choice.
The adult workshop also focused on
seeing and drawing how things really look
from different points of view. Students
warmed up with blind contour drawings—
slow drawings in which they looked only at
what they were drawing, not at their papers.
Rather than creating beautiful, finished,
drawings, this kind of drawing helps artists
slow down their eyes and minds enough to
really see what is in front of them.
Then we practiced looking and recording by drawing ordinary, everyday objects.
Students concentrated on finding big, overall shapes and structures before adding

PARTICIPATING IN MINDY FLEXER’S OBSERVATION DRAWING WORKSHOP FOR KIDS
ARE (L-R) SKYLAR SCAFIDI, HANNAH DUTTON-SHEN, AND RORY ERLICH.
small details. They also focused on seeing
spaces, like the holes in the handles of a
pair of scissors, or the spaces between the
legs of a chair. Students were surprised by
the way ordinary objects became so interesting.
For me, that is the whole point of
drawing: to see how extraordinary the ordinary world is. It was great to go on this
journey of discovery with everyone in my
two workshops. I always learn something
new myself when I see other people seeing
the world in a new way.

I look forward to doing more drawing
workshops with Co-op members in October. See the October Shuttle for dates and
times. I also offer ongoing children’s afterschool art classes and teen and adult drawing and painting classes. Please visit
www.mindyflexer.com for more information. Meanwhile, you can have a visual treat
by looking at any chair in your house and
trying to figure out what shapes the empty
spaces make. You’ll be seeing like an artist,
and you’ll be amazed at what you see!

Advertise in the Shuttle
5,200 circulation
$8 / column inch
Highly targeted
$32 / business card
Extended internet presence
Many sizes
Affordable and effective
Discounts available
Inserts available
advertising@weaversway.coop 215-843-2350, ext. 315

$6.95
Ethiopian & Eritrean Restaurant & Bar

ner
F Din
F
O
2
$
his ad
with t 5/31/08
s

expire

Lunch
Buffet

Desi
Village
Indian Restaurant

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

PIANO LESSONS
Study classical music,
Learn jazz standards,
Play chords and scales,
Work on your favorite folk, pop, or blues songs,
Or, start as a beginner. Children and adults.

Pre-Lessons Music Class for Young Children
begins September. Call for details.
Study with an experienced pianist and PA certified music teacher.

Lou Walinsky

www.louwalinsky.com

215-848-0845
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Greenfest Returns to Philadelphia
by Megan R. Smith

Partnership (UGP), this year’s event theme
is water; fitting in that, as we watch the
On Sunday, September 7, 11 a.m. to 6
drought in Georgia, Philadelphia does not
p.m., GreenFest Philly 2008, the Philadelhave to look very far to see how water isphia/Delaware Valley’s largest green living
sues affect lives.
event, returns to
The festival will
2nd & South Sts. to
challenge attendees
highlight the en1
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to think about wadeavors of
New this year, we will bring together local pastry
ter quality, conserPhiladelphia’s envichefs to create an organic pastry with ingredients
vation, and conronmental organifrom within 100 miles of Philadelphia.
sumption--specifizations and compa- Eco-Poetry Slam
cally, what kind of
nies making
Philadelphia one of - Environmental Films & Water Quality Symposium impact they can
make by incorpothe greenest U.S.
- Eco Exchange Fashion Show and Clothing Swap
rating such things
cities, and to teach
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s
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s
as gray water sysattendees lessons in
tems, rain barrels,
eco-friendly habits - Live Music
water-conserving
and the benefits of - Recycling & Compost Stations
appliances, and readopting green
- Water-Filling Stations
fillable water botpractices. Admis- Bike Valet
tles.
sion is free.
The idea for
With attendance - Used Sneaker Recycling
GreenFest
Philly
expected to exceed
came to fruition in 2005 when UGP board
20,000, GreenFest Philly will host 200+ lopresident JJ Biel-Goebel and fellow board
cal and national green businesses, and
member Dean Paton were among a group
dozens of community and nonprofit
of UGP members who wanted to get ingroups. Produced by the Urban Green

GreenFest 2008 Highlights:

volved with communities and make a positive change in the environment as cheaply
and conveniently as possible.
The UGP wanted to show individuals
how fun and easy it is to be “green.”
Bringing the cause to South Street , a
heavily trafficked area, was the best way.
The team did specific research on green
festivals nationwide and Baltimore’s annual
free public arts festival Artscape, and
meshed the two concepts. GreenFest Philly
was born.
Since the first event in 2006, GreenFest
Philly has remained a model of environmental and social leadership, consistently
providing authentic information for consumers on every aspect of green living.
In its third year, the festival has more
than tripled in size, jumping from 40 companies/vendors and 6,000 attendees in
2006, to more than 200 local and national
companies and an expected 20,000 guests
in 2008.
GreenFest Philly demonstrates a commitment to reducing environmental impact
by reusing, recycling, or composting 95 percent or more of event waste. In addition,
hand-made Recycling Stations will be located throughout the festival to teach everyone how to separate their trash from compost and recyclables.
UGP was founded to help make choosing the greenest option you can afford as

convenient as possible.
The organization helps residents and
businesses through education, example, and
motivation to better understand what it
means to be “green.” UGP works with local and national organizations to create appropriate literature, research products and
processes, and develop community outreach initiatives that raise Philly’s ecological
intelligence. UGP is in the midst of planning the construction of the Greenest
Building in Philadelphia —what will be the
most ecologically sound building in an urban landscape worldwide. See www.urbangreenpartnership.org.
For more information and a full list of
vendors, visit www.greenfestphilly.org. For
media requests, contact Megan R. Smith at
215.410.9879 or e-mail her at
megan@brownstonepr.com.
Region’s Largest Sustainable Living
Event Returns to Philadelphia

Sunday, Sept. 7, 2008,
11a.m. to 6 p.m.
2nd & South Sts.
September 7, 2008,
11 a.m.-6 p.m.
FREE Admission
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RACHEL MILENBACH

Zelov wanted something bigger and more
effective.
That’s where Fleming and his graduate
students came in. As part of the master’s
program, the students were taking a summer elective course called Green Design
Build. According to Fleming, the idea of
the course was that the students should
understand not only the theoretical aspects
of sustainable design, but also the quantifiable aspects and practical applications. In
other words, put the theory to work in a
real-life, hands-on class. The idea was to
undertake a relatively small project for a
nonprofit group or neighborhood organization. They found a perfect project with
the Weavers Way Farm and its need for a
larger wash station that could be built in
about a week.
“In our program, we’re trying to find
ways of designing buildings and structures
that are more likely to meet the needs of
the client, while also achieving high sustainability goals,” Fleming says.
Once it was agreed that the students
would design and build the wash station,
Fleming set about finding people to teach
the course. People who could bring greater
depth and understanding of sustainability
to the project. Two faculty—green architect
Scott Kelly, and green builder Sandy Wiggins—were hired to teach the class. By the
time summer school rolled around, all the
necessary groups were in place to hold a
design charrette, a very quick and intense
collaborative design process.
Over the course of one day at the beginning of the summer, teams of students--

PHOTO BY

many of whom are already engineers,
artists, designers, and builders--along with
faculty, representatives from Weavers Way
and Awbury Arboretum, and architectural
salvage experts, met at Cope House on the
Arboretum grounds to discuss, design, and
ultimately give the project its final form.
They selected the appropriate site for the
wash station and crafted its shape and size,
with improved efficacy and sustainability in
mind.
“We met our goals through the project’s
guiding principles,” Fleming says. “Those
principles were to preserve the character of
the Arboretum, support the functions of
the Weavers Way Farm, and achieve the
highest sustainability levels possible, given
the time and budget of the project.”
Once the design charrette wrapped up,
the students spent the rest of the summer
ensuring that the clients were satisfied with
the design and tracking down the materials
they would need to build the structure. To
that end, they made it clear that salvaged
materials were the way to go. Nearly 75 percent of the wash station is made from salvaged lumber--any new lumber used had to
be certified by the Forest Stewardship
Council; in other words, obtained from sustainable managed forests. The students also
found three salvaged Victorian-style bathtubs, and designed countertops made of
slate from school chalkboards. Paint was
not allowed—the students wanted to have
as few bio-accumulated toxins as possible—and plastic was used only when absolutely necessary for drainage. The team
also came up with the idea of mounting
rain barrels up high and creating a hose
connection down to the station, so that
rainwater, rather than tap water, could be

G r e e n Wa s h S t a t i o n
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STUDENTS AND

PHILADELPHIA UNIVERSITY, WHO DESIGNED AND
STATION AT THE WEAVERS WAY FARM.

FACULTY FROM

BUILT THE NEW GREEN WASH

used to clean out the tubs and wash off the
counters.
It took five days, with the team working
eight to ten hours a day, to complete construction of the wash station. Not only was
the structure itself built on principles of
sustainable design, but the students themselves were determined to produce minimal
or no construction waste on the site. Any
leftover scrap wood was woodchipped and
given back to the Farm, while leftover
wood pieces were donated for use in other
projects. All metal was placed in a separate
container and recycled. When all was said
and done, actual waste from the project-which, according to Fleming, consisted
mostly of lunch materials--fit into a fivegallon plastic container.
“These students were actually trying to

Looking for Leadership
Several of the Co-op’s most important
committees have been inactive and are
in need of dynamic leadership.
If you are interested in serving on a
committee, contact Serena Pepito at
boardadmin@weaversway.coop

Save the Date!
Save the Date! Mt. Airy Village Fair
Sunday, September 21 from noon to 4:00pm!
Fun and interactive activities for everyone!
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.
551 Carpenter Lane

215-844-1870

Voted

Best Kids’ Bookstore
in Philly 2007 by
Philadelphia Magazine!
info@bigbluemarblebooks.com

w w w. b i g b l u e m a r b l e b o o k s . c o m !

accomplish sustainability, not just talk
about it,” Fleming says.
The result was a bigger, better structure
that can accommodate six to ten people
washing produce and two to four people
packing. According to Zelov, it has definitely improved efficiency and sped up the entire process. Moreover, the structure has
turned out to be a multi-purpose space. If
the Farm is hosting a class or a dinner, the
bathtubs can easily be removed to make
room for tables.
“This was something that was on our
wish list, something we might have done on
our own eventually,” Zelov says, referring
to the wash station. “But who knows when
we could have gotten to it, and it would not
have been as big or nice or intricate as what
we have now.”
At 3:30 p.m. on a Friday, everything was
finally done. The structure was built and
ready to use. At 3:45 p.m., two Weavers
Way volunteers arrived to work their hours
cleaning vegetables at the Farm. Within 15
minutes of completion, the project was being used to clean and prepare crops that
had been delivered that day. And that, says
Fleming, was the greatest reward of all.
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Climbing to New Heights with the Philadelphia School of Circus Arts
by Shana Kennedy

SOMETHING FOR EVERYONE
Anything Organized
Packing for Moving
Unpacking and Setting Up
Party Help
Cat-Sitting w/TLC
Companion Care
Senior Services
references available/25 years experience

Debbie Ansell

215-844-2280

apparatus, and an
ocean of bamboo
flooring. Our landlord, Jeff Lustig,
put in huge picture
windows which
overlook lush green
gardens next door.
The Philadelphia School of Circus Arts opened in
June, with free
classes and demonstrations by students and professionals. More than
500 people came!
So did CBS, the Inquirer, NBC, and
PHILADELPHIA SCHOOL OF CIRCUS ARTS
lots of other media. Summer camp
soon had a waiting list. And more than 150
burned-out garage space could be transstudents are currently enrolled in classes.
formed into a beautiful training facility;
Our oldest student is 66 years old. (Check
how many people from the neighborhood
out “Alice Dustin” on YouTube.)
just wander in to see the space and say helOnly three other schools in the U.S. oflo; and of course, for myself and my family,
fer a comparable full-on contemporary cirthe huge amount of commitment and cost
cus arts curriculum. We have seven faculty
involved in running a rapidly-growing busiright now, leading classes in aerial skills,
ness.
such as trapeze and corde lisse, unicycle,
But it is all worth it. There is so much
juggling, physical conditioning, and
excitement around our organization; I am
tightwire.
confident that the school is an institution
We are also providing special events for
that will be an important part of the comgroups--children’s birthday parties, corpomunity and region.
rate team-building activities, and student
For more information about Philadelorganizations.
phia School of Circus Arts, visit
There have been so many surprises
www.phillycircus.com, e-mail info@phillyalong the way in this process: how a
circus.com, or call 215-849-1991.

SHANA KENNEDY

DIVERSIFIED SERVICES

kindergarten at Henry School in the fall. He
takes our “Tots Circus” class, along with his
sister Ayla, who’s three.
In 2006, I was pregnant with Isa (who is
now a rambunctious one-year-old) and I
needed to stay off the trapeze for a while. I
enrolled at the Wharton Small Business
Development Center for some classes on
business strategy and planning. The following spring, I worked one-on-one with a
consultant there, to make a marketing plan
and maximize the use of the space I was in
at the time. The consultation is a great service, free of charge to those who meet their
criteria.
The process helped me realize that I
had to really spell out my ideas. Even
though I was confident that I could establish a school that would be successful, I
needed to be able to explain that very particularly to others. All that work took place
in the midst of a three-year search for a
building; that I found it two blocks from
my home was a piece of good fortune.
The space I rented is 3,200 sq. ft and
has rigging points for 18 pieces of aerial

PHOTO COURTESY OF

When my husband Greg and I moved
to Northwest Philadelphia in the year 2000,
we were attracted to the green space, the
housing stock, and the great diversity of
people. Greg is a professional juggler, and I
am an aerialist. We loved it that so many
people here have unusual jobs, unusual
paths they’ve taken in life, and unusual families. This is especially true in Mt. Airy. The
Co-op was, of course, a big plus.
We bought a fixer-upper house nearby
in Germantown, and immediately tore out
a ceiling on the second floor so we could
have a practice and teaching space. The
concept of “resale value” was the last thing
on our minds.
As a housewarming/wedding gift in
2000, Greg gave me a wonderful present—
he designed and built a portable aluminum
aerial rig. It’s 23' high and 30' across. For
several years, a steel tripod towered over
our backyard, much to the curiosity of our
neighbors. The rig is now brought out as a
portable performance piece when we travel
for special events.
In the last few years, we have had three
children. Baz (Sebastian), age five, will start

PAGE 10

THE SHUTTLE

Nat. Community Food Security
Conference to Be Held Here in October
by Jonathan McGoran
The Community Food Security Coalition’s (CFSC) annual national conference,
the nation’s primary food systems networking and educational event, will be held in
nearby Cherry Hill, NJ this year, Oct. 4–8.
The event will focus on access to healthy
food: how many communities have been
transformed into food deserts; the health
and economic impacts that these communities face; and the policy and grassrootsbased solutions to this ever-growing problem.
With over 1,000 participants (including
our own Glenn Bergman), the event offers
five days of inspiring presentations, scintillating workshops, fantastic networking, delectable local eats, and fun field trips. It will
also include plenaries on climate change
and the global food crisis, as well as over 50
workshops, 12 field trips, and five short
courses on other issues such as farm to
cafeteria, local food systems, business incubators, race, and the food system. As much
as possible, the food served will be organi-

cally or sustainably produced, and sourced
locally.
The conference is being held in conjunction with Rutgers University’s Food
Business Incubator Meeting, in hopes of
fostering networking and educational opportunities among community food security and micro-enterprise practitioners.
The Community Food Security Coalition is a North American nonprofit organization dedicated to building strong, sustainable, local and regional food systems that
ensure access to affordable, nutritious, and
culturally appropriate food for all people at
all times. We seek to develop self-reliance
among all communities in obtaining their
food and to create a system of growing,
manufacturing, processing, making available, and selling food that is regionally
based and grounded in the principles of
justice, democracy, and sustainability.
The conference takes pace at the
Crowne Plaza in Cherry Hill, a 15-minute
drive from downtown Philadelphia. For
more information, visit http://healthyfoodconference.com.
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GPUAC Offers Resources to Help
Homeowners Avoid Foreclosure
The Greater Philadelphia Urban Affairs
Coalition (GPUAC) has several initiatives to
help homeowners avoid foreclosure. The
new GPUAC Foreclosure Prevention Resource Guide is now available for professionals counseling homeowners or individuals at risk of foreclosure. The guide can
help you to better understand the mortgage
foreclosure process; to know your rights if
you are behind in your mortgage payments;
and to learn about grants, loan programs,
and housing counseling resources.

The Foreclosure Prevention Resource
Guide was prepared by the GPUAC’s Foreclosure Prevention Task Force. GPUAC is a
nonprofit organization that unites government, business, neighborhoods, and individual initiative to improve the quality of
life in the region, build wealth in urban
communities, and solve emerging issues.
For more information call 215-8511847, or visit them on the web at
www.gpuac.org.

Fund to Assist Home Delivery

their desire to be part of the program when
they place their fourth home delivery order.
Margaret hopes to inspire others to
contribute to the fund to ensure the continuity of the program. Non-tax-deductible
contributions may be made by check and
delivered to the accounting office or mailed
to Weavers Way Co-op, 559 Carpenter
Lane, Phila., PA 19119, attn.: Home Delivery Assistance.
If the fund is a success, hopefully it will
be transferred to Weavers Way Community
Programs so that donations would be tax
deductible and applicant criteria might be
broadened to include other members in
need.

(continued from page 1)
the financial aid would be made available to
Co-op members who receive home delivery
and use food stamps to pay. Members
meeting those criteria would be eligible for
up to $15 of assistance per month for up to
six months a year. To be eligible, members
must have already used the home delivery
service three times before they can start using the fund. The program goes into effect
on September 1. Applicants should state

JEWELRY
WEARABLE ART
CONTEMPORARY CRAFTS

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

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

Save that Date!
Fall General
Membership Meeting
is Sunday, Nov. 9, 2008
details to follow

• Take Out
• Catering
• Spices
1010 E. Willow Grove Ave.
Wyndmoor, PA 19038
Phone: 215-233-1587

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.
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La Salle Art Museum Calendar and
Exhibitions by NW Philadelphia Artists

by Leslie Seitchik

by Carmen Vendelin

UNIVERSITY MUSEUM

PICTURED LEFT TO RIGHT: ALLENS LANE
BOARD MEMBER MICHAEL COHEN, BOARD
TREASURER FRANK ALOISE, VALLEY GREEN
BANK PRESIDENT AND CEO JAY GOLDSTEIN,
AND ALLENS LANE EXECUTIVE DIRECTOR
CRAIG STOVER AT THE ENTRANCE TO ALLENS
LANE ARTS CENTER

This year’s calendar—for sale on the
second floor of Weavers Way—focuses
exclusively on La Salle’s collection of
Japanese prints. Because of their lightsensitivity, they are rarely on view and not
part of the permanent display of artworks in the galleries. Therefore, buying
this calendar is a great way to enjoy these
vibrant images. With the exception of a
lone 18th-century example, the calendar
artworks are 19th- and 20th-century
ukiyo-e and modern prints. (Ukiyo-e
woodcuts are images of “the floating
world.”)
Most of the 19th-century examples
in La Salle’s collection are theater subjects and reveal the popularity of celebrity actor portraits and Kabuki Theater in
19th-century Japan. Later 19th- and early
20th-century woodblock prints show
changes in ukiyo-e styles and the influence of Western Art after the period of
KUNISADA II (1823-1880) GOKUIN SEN’EMON,
cultural isolationism that ended in 1854.
AFTER 1848 COLOR WOODCUT
The later 20th-century prints demonGIFT OF BENJAMIN BERNSTEIN
strate innovations in style and technique
Mother Goose (n.d.).
and involvement in international ModThe work of Germantown resident and
ernism. For example, Tanaka Ryohei emnationally recognized artist Tom Judd will
ploys the western print method of etching
be on display September 12–November 24.
and a realist style to depict traditional
Judd’s exhibition, “The Collection,” takes
Japanese wood architecture. Umetaro
its inspiration from artworks in La Salle’s
Azechi’s woodblock prints combine a folk
permanent collection. In each case, the
art aesthetic with Modernism in simplified,
abstracted forms. Matsumoto Akira’s depic- reinterpretation draws attention to some element of the source material, such as the
tion of a newspaper on a table is a fine exunder-drawing, or the texture of a wooden
ample of Japanese Modernist flatness and
panel, or the domestic implications of stillabstraction.
In the galleries, color woodcuts by long- life.
The La Salle University Art Museum is
time former Mt. Airy resident Helen Siegl
located in the basement of Olney Hall on
will remain on display through September.
the La Salle campus. Regular hours are
Her designs are often whimsical and her
Mon.–Fri. 10–4 and Sun. 2–4. For more instyle is boldly simplified and graphic. She is
formation, please go to our webpage
best known for her book illustrations, apwww.lasalle.edu/museum or call 215-951pearing in titles such as The Dancing Palm
1221. Admission is free.
Tree and Other Nigerian Folktales (1990), and

IMAGE COURTESY OF LASALLE

SEITCHIK

A community cornerstone in Mt
Airy since 1953, Allens Lane Arts
Center annually presents a season of
five thought-provoking, alternative
plays. This year’s season opener, Beeluther-hatchee, was written by Philadelphia’s own Thomas Gibbons. The
show runs from October 3 through
October 18.
Valley Green Bank, which is headquartered in Mt. Airy, is the proud
Play Sponsor for Bee-luther-hatchee.
“Not only was Valley Green Bank instrumental in our recent building renovations,” said Craig Stover, Allens
Lane Art Center’s new executive director, referring to Valley Green Bank’s
financing of the Art Center’s recent
renovations, “but they also responded
quickly to support our theatre season.”
Stover is also appreciative of local
businesses Model Consulting and Sovereign Insurance for stepping up to
the plate with their support for the
theatre program as well.
Join in Allens Lane Art Center’s
55th Anniversary Celebration and subscribe today. For information call Allens Lane Arts Center at 215-248-0546
or visit www.allenslane.org.

IPHOTO BY LESLEY

Allens Lane Arts Center Celebrates
55 Years with a Dynamic New Season
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Pe t S t o r e N e w s
(continued from page 3)
box. The powerful clumping agent can
cause these ingested clay and dust particles
to combine with natural and ingested juices
to form a solid mass. This mass can cause a
blockage or clump in the intestines, drawing fluid out of the body to cause dehydration or urinary tract problems. In an article
on the subject, Lisa Newman wrote that the
clumping substance could potentially coat
the digestive tract and “attract the collection of old fecal material, increasing toxicity, bacterial growth and prohibiting proper
assimilation of digested food.” This could
lead to stress on the immune system, leaving the animal susceptible to viral, bacterial,
parasitic, and yeast infections. It is also believed that inhaling the dust can cause
problems in the moisture of the lungs.
Scoopable litter can also pose a threat to
dogs that may have a habit of snacking on
what they find in the litter box.
While there have not been documented
cases or scientific studies done to prove or
disprove these theories, the danger is worth
avoiding.
Another article is written by Marina
Michaels, who is a breeder of Japanese
Bobtail cats. In it, she describes how she
had lost an entire litter to a mysterious and
elusive illness that was marked by yellow
frothy vomit, yellow diarrhea, and nasal and
eye discharge. The symptoms began right
after weaning as the kitties started to use
the litter box. Eventually the kittens could
not move their bowels and the veterinarian
detected “a hard mass” inside. The kittens

soon died. This happened several times
and, after many examinations of the kittens
and their parents, an answer could not be
found. Finally, it occurred to her that the
litter could be causing this condition; she
immediately switched to an earth-friendly
litter, and went straight to her vet. The vet
was familiar with this type of reaction occurring with the use of scoopable litters.
Another publication, Healthy Pets, stated
that the increase in “depressed immune systems, respiratory distress, irritable bowel
syndrome, and vomiting (other than hairballs)” all had one thing in common: a
clumping litter and improved conditions after switching litters. Still, it is unlikely for a
veterinarian to come to this diagnosis. It is
in a cat owner’s best interest to mention the
use of scoopable litter if the pet has symptoms like sudden stomach problems, constipation, diarrhea, coughing, or discomfort
when urinating.
There is another reason to avoid clay
and scoopable litters. Not only are they bad
for our feline friends, they are bad for the
planet. According to Green Living, these litters are produced by the destructive
method of strip-mining and are incapable
of decomposing as they are already in their
natural state. They say that two million tons
of cat litter is sent to landfills every year.
Fortunately for pet owners, there are so
many earth- and pet-friendly alternatives
that they are able to avoid all of the risks
and care for the earth too. Today, litters are
made of so many different materials that it
is possible to find one that pleases kitties
and their families. Swheat Scoop is one of
those options. It is made of non-food-

Janet Ames
Realtor®, ABR, ALHS
janet.ames@prufoxroach.com
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grade wheat. It is biodegradable and fragrance- and chemical-free. Yesterday’s
News is super absorbent, nonabrasive paper pellets that won’t cling and it is also
biodegradable. World’s Best is made from
corn. It has a unique “micro porous” structure that helps to trap ammonia. This litter
is fairly costly, but the feedback I get is that
it is well worth the cost and very long-lasting. Feline Pine uses reclaimed sawdust
from lumber mills that is cleaned; kilndried, and pressurized to remove oils. What
is left is a dust-free sterile pellet that is extremely absorbent. Veterinarians often recommend this litter for use after surgery because it is sterile. Healthy Pet is a subsidiary
of Absorption Corp, which is finding environmentally safe, nontoxic uses for waste
wood fiber, a by-product of the pulp and
paper manufacturing process. We carry several of their products, including Milled
Grain, a grain by-product that manages
odor, is nontracking, and is made with
small pellets. Dust-Free Fiber pellets is
made of reclaimed paper. I am also interested in adding their P-Pod quick clumping
formula, which has mint added for odor

Providing Supportive Guidance as
You Regain Your Authentic Self

JAMES DiPUPPO, M.Ed.

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

control. Their cracked pine offers superior
odor control and an improved tactile feel
for cats that may prefer the smaller pellet to
larger ones. The Healthy Pet products have
the added incentive of being fairly cost effective.
I also feel it is worth noting that, while
many of these products are “septic-safe” or
“flushable,” Green Living makes the valuable point that it is best not to introduce
the material into our waterways. Cat feces
can carry the parasite Toxoplasma gondii,
which is a danger to pregnant woman and
marine life, especially sea otters. TG, as it is
called, may not be filtered out during water
treatment processes.
While this seems like a great deal of information about what is essentially a waste
product, I think cat owners will agree that
using the right litter is critical to maintaining a happy balance with our cats. Nothing
can be more frustrating than cat box training troubles! The benefits of earth-friendly
litter are worth the trial and error of finding the product that best suits your pet.
Happy hunting!

Psychotherapist
Serving adults in the
Philadelphia and
Main Line areas

610-505-6123
jjd6123@hotmail.com
sliding fee scale & Co-op discount

Bus: 215-247-3750 x227 Fax: 215-242-3425
Chestnut Hill Sales Office
E-mail: Ingrid.Brown@prufoxroach.com
14 W. Evergreen Avenue, Phila., PA 19118

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.

Great Life Chiropractic & Wellness Center
Roxborough
New Location! 6810 Ridge Ave. (Ridge & Parker)
Same great service, better parking
215-483-6550

Chiropractic • Massage • Nutrition
Dr. Ted Loos • Dr. Rachelle Stidd • Dr. Ron Maugeri

REFERRAL NETWORK
Therapy for
all ages

COMMERCIAL
& RESIDENTIAL
–
W E AV E R S W AY
DISCOUNT

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

15 therapist locations
within 40 miles of Philadelphia

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

Celebrating over 75 years of Quality and Integrity
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The Simplicity Dividend
Teutsch v. the Philadelphia Water Department:Victory!
by Betsy Teutsch
In a winter column I reported that the
mighty Green House Detectives determined our household’s water bills service
charge was five times the normal amount,
despite our lower-than-average usage. Here
is my whole tale, in loving red-tape detail.
When I called to determine why our bills
were so high, I reached a Water Revenue
Department (WRD) customer service rep
on the first try, just like that. The phone
rang, it was answered, the voice-mail tree
was quick, and a rep came on and talked to
me. (I didn’t realize that was a fluke, but
rest assured that on no subsequent occasion did this again happen; instead I generally got a busy signal half a dozen times before even achieving a ring tone, and the
voicemail waits were in the 30-minute
range.) The customer service person’s explanation for our whopping service charge
was “It’s because of your one-inch meter.”
Like a lay person would know what a oneinch meter is! I asked her if we needed a
one-inch meter; she answered no. I had assumed our large house and ¾-acre lot generate large run-off, but that apparently has
nothing to do with water bill charges; the
one-inch measure is the intake. I continued
our game of Twenty Questions until determining that, with a permit, a licensed

plumber could downsize us to a 5/8-inch
meter, dropping our monthly service
charge from $147.89 to $21.69.
Our plumber quoted us $500 for the
change, including the permit and paperwork; realizing the savings would pay for
the plumbing in just a few months, we went
ahead with installing the new meter. We noticed a very slight decrease in water pressure, but since this change will save over
$1500 a year, we quickly got over it. A few
weeks later a WRD meter man came and
signed off on the installation. Done. Easy.
Except for those monthly bills for $169
that continued to arrive. Every other
month or so I would call and patiently review all the details with an equally patient
customer representative (never the same
one, since they don’t have any extension
numbers or available contact information
for following up with…). The rep would
yet again explain they were sending our info
over to Account Billing, where the account
status would be updated. After two or three
more automatic deductions at the old rate, I
finally thought to cancel automatic billing
deduction. That generated scary overdue
nonpayment notices, despite our five or six
conversations and their owing us money. It
became apparent that Customer Service
and Billing have no working relationship or

Immediate openings in an exciting & innovative
children’s program in West Mt. Airy.
School Age Staff, 20 + hours per week.
Associate’s Degree in Education or related field preferred,
equivalent experience will be strongly considered.
Applicant must be creative and energetic.

After School Coordinator/Teacher
To assist director in and operation of After School Program.
Bachelor or Associate degree in education or related field and experience working
with school age children required.

If interested: email resume to summittina@yahoo.com,
Fax resume to 215-848-7414, or mail to 6757 Greene Street,
Philadelphia, PA 19119-Attention: Tina Harris
Please specify position desired with phone number and best time you can be reached

capacity to jointly settle an account. When I
escalated and insisted on talking to the
billing office directly, I was informed that
this is not possible. They do not talk to Water Revenue Customers. Somehow, they fix
people’s billing problems without discussing what the problem might be. Hello,
Kafka! Or maybe The Year of Magical
Thinking?
After receiving a 30-Day Cut-Off for
Non-Payment Notice, out of desperation
and with a bit of coaching, I threw myself
at the mercy of Keith Richardson, Revenue
Commissioner of Philadelphia. A wonderful employee in his office took down my
whole tale of woe, had me fax over the
documentation, and even called to tell me
she received it. About a week later I received an incomprehensible amended bill
from the WRB which seemed to show a
credit. Then a few days later we received a
Refund Form. Yes, more red tape to recover our money. The instructions indicate that
if you do not submit the form, they will use

the refund against your future charges. My
husband David (who thought I was somewhat daffy to take this all on to begin with),
voted against applying for the refund.
“Given their ineptitude, why take a chance
on filling out another form that requires
someone to process it correctly?” Well said,
David.
Bottom line: Mayor Nutter has his work
cut out for him at the Water Revenue
Board. I heard him say one of his goals is
to improve service at city offices, and stop
torturing Philadelphians. The WRD chamber of horrors would be a good place to
start the process. However, I am pleased to
report a bill arrived today: Usage, $3.95,
and Service: $16.95. We still have a hearing
to be scheduled to protest the 20 previous
years of paying for capacity we never used
or needed. I’ll let you know how that turns
out!
Betsy Teutsch blogs at www.MoneyChangesThings.blogspot.com and will teach a
MALT class on blogging on October 15.
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Where Does Your Money Go?

MCGORAN

offenders to be Bank of America, Capital
One, Citibank, JP Morgan Chase, Providian, Target National Bank, US Bancorp, and
Wells Fargo. For example, Inner City PressFair Finance Watch accused Bank of America and Citigroup of charging blacks twice
as much as whites for mortgage loans and
2.5 times more for Hispanics on all types of
Bank of America loans.
Mega-banks with better lending practices include American Express, National
City Bank, and Juniper Bank. Credit Unions
are least likely to use predatory practices
since they are run by members who have a
vested interest in keeping their members
satisfied.
Co-op America suggests possibly using
“affinity cards,” which donate profits to
good causes. For example, Credo (formerly
Working Assets) donates ten cents from
every purchase to 50 different nonprofits,
like ForestEthics. It also plants a tree for
every tank of gas purchased by the cardholder. The problem remains that they
partner with major banks who still have
questionable practices.
There are some socially responsible
smaller banks with good lending practices
who offer Visa cards: Wainright Bank, Permaculture Credit Union, Redirect, The
Loop Card, Shorebank, and Self-Help
Credit Union.
What should we, as consumers, do? We
can pressure our present card companies to
be more responsible to the environment
and to our fellow cardholders, and/or we
can select more responsible companies in
which to invest.

High Point Café Celebrates 3 Years
PHOTO BY JONATHAN

by Sandar Folzer, Environment Committee Chair
I have a confession. My family gives
money for mountaintop-removal coal mining, which is terrible for the environment,
and we fund the construction of coal-fired
power plants, which produce enormous
amounts of CO2. We also contribute to
predatory lending practices. Yet, we call
ourselves environmentalists and humanists.
Before you throw stones from your
glass house, take a look inside your own
wallet. If you use a well-known credit card,
then you too have probably compromised
your values. Most credit cards are offered
by mega-banks, who make loans for projects like the building of the Three Gorge
dam in China, which has submerged toxic
factories. And their lending protocol is often unethical. We happen to use cards from
Bank of America and Citigroup. Both are
Cluster Munitions producers. Check out
your own credit card banks’ record at
www.banktrack.org (click on bank profiles).
You won’t be happy to learn how your
money is being spent.
However, some banks are making positive changes. In 2002, activists protested
against Citigroup for funding environmentally destructive logging and mining, according to the Rainforest Action Network
(RAN). Today, RAN says Citigroup has one
of the strongest environmental policies regarding logging.
Aside from environmental issues, many
large banks are guilty of predatory lending,
such as high fees, exorbitant interest rates,
and marketing to vulnerable people like the
elderly, students, and low-income groups.
Consumer Reports in 2007 found the worst
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IN WHAT WE AT WEAVERS WAY ARE DETERMINED WILL BE AN ANNUAL EVENT,
HIGHPOINT CAFÉ PROPRIETOR MEG HAGEL CELEBRATED ANOTHER ANNIVERSARY
OF HER WONDERFUL ESTABLISHMENT BY FEEDING THE ENTIRE NEIGHBORHOOD.
LOVE YA, MEG!
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Monsanto Trying to Sell RGBH Business

Do You Want Nano Material in Your Food?

by Sustainable Food News

FDA hosts public meeting on coming wave of nanotechnology

Monsanto Company has announced it
is pursuing a divestiture in the next few
months of its growth hormone product for
cows, POSILAC bovine somatotropin.
“While POSILAC is a strong product
for the business, we believe repositioning
the business with a strategic owner will allow Monsanto to focus on the growth of
its core seeds and traits business,” said Carl

Casale, Monsanto’s executive vice-president
of strategy and operations.
The St. Louis-based company did not
disclose additional details.
POSILAC has been used by U.S. dairy
farmers to increase milk production since
1994. Cows administered POSILAC produce an average of 10 pounds more milk
per day, Monsanto said.

USDA Completes Assessment of Climate
Change Impact on U.S. Agriculture
by Sustainable Food News
The U.S. Department of Agriculture
(USDA) said Thursday in a Federal Register
notice that it recently prepared a “major
scientific assessment” of the effects of climate change on the nation’s agriculture,
land resources, water resources, and biodiversity.
The USDA is a member of the United
States Climate Change Science Program
(CCSP) and has undertaken research on issues related to climate change and natural

resources over the past two decades.
USDA is giving the public 45 days to
comment on its effort to prepare a Strategic Plan for Climate Change Research, Education, and Extension.
Public comments will be considered
during the preparation of the Strategic
Plan, the agency said. The final version of
the Strategic Plan will be published on
USDA’s Web site. Comments must be received by September 19.

YOUR LOCAL ONE-STOP SHOP FOR ALL YOUR BEVERAGE NEEDS
Health Drinks
Seltzers
Juices
H2O
Teas
Sodas
Organics
Ginger Beers

Craft Beers
Belgians
Imports
Ciders
Lambics
Organics
Sorghums
Gluten-Frees

7401 Germ. Ave (215) 242-3110 mybrewersoutlet.com

by Sustainable Food News
The U.S. Food and Drug Administration
(FDA) published a notice in the Federal Register announcing a public meeting on September 8 to consider the use of nanoscale
materials in foods and other products.
The FDA wants comments in an effort
to help further implement the recommendations of the agency’s Nanotechnology
Task Force Report relating to the development of agency guidances.
The Report’s recommendations covered
foods (including dietary supplements), food
and color additives (including food contact
substances), animal drugs and feeds, cosmetics, human drugs and biologics, and
medical devices.
In addition, the FDA is seeking available data and information on the effects of
nanoscale materials on quality, safety, and,
where relevant, effectiveness of products
subject to FDA oversight.
Other questions the agency wants answered include: What unique challenges are
there for “scale-up’’ of manufacturing for
products using nanoscale materials? How
do potentially unique features of nanoscale
materials, such as particle size, shape, and
surface charge, affect what should be considered in the development of controls,

Is your household
“A” Cycle?
Your work cycle begins October 1, and
you will be the first members to use
the new online work calendar. See the
insert in this issue of the Shuttle for
more details, and rest assured, there
will be plenty of help available.

7725 Germantown Ave.
Philadelphia, PA 19118
(215) 248-9235

standards, and specifications for manufacturing?
Also, are there particular aspects of
product formulation, processing, or storage
that can affect the quality, safety, or effectiveness of products containing nanoscale
materials, including as excipients? What has
been your experience with products containing nanoscale materials? Have you
avoided these products due to specific concerns about aspects of development, characterization, or manufacturing?
The public meeting will be held on
September 8, 2008, from 8:30 a.m. to 5
p.m. Anyone who wishes to speak at the
meeting must register and submit a summary of the presentation and an electronic
copy of the presentation by Tuesday, September 2, 2008. See section IV of the Supplementary Information section of this
document for details on how to register.
Submit written or electronic comments by
Friday, October 24, 2008.
The public meeting will be held at the
University Systems of Maryland Shady
Grove Center/Universities, 9630 Gudelsky
Dr., Rockville, MD 20850.
Submit written comments, available
data, and other information to the Division
of Dockets Management (HFA-305), Food
and Drug Administration, 5630 Fishers
Lane, rm. 1061, Rockville, MD 20852.
Submit electronic comments to
www.regulations.gov.
For further information, contact Megan
Clark, Office of Policy, Food and Drug Administration, 5600 Fishers Lane, Rockville,
MD 20857, 301-827-3360, or e-mail
megan.clark@fda.hhs.gov.

45 E. State St.
Doylestown Borough
(215)348-9775

Call us to place
your Holiday orders!

Chestnut Hill hours:
Mon. - Fri. 7:00am-6:00pm
Saturday
8:00am-6:00pm
Sunday
8:00am-1:00pm

visit us at NightKitchenBakery.com

Omnia De Arbore Vitae
(215) 848-7260
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End of an Era as Monthly Recycling Ends

In Memoriam

PHOTO BY

Thomas Roosevelt Punnett, Jr.
PHOTO COURTESY OF

LAURA PUNNETT

Co-op member Thomas Roosevelt
Punnett, Jr., 82, biochemist and Professor
Emeritus at Temple University, died on July
4 of cutaneous lymphoma and urothelial
cancer at Hahnemann Hospital.
Born in Buffalo, NY, he was educated at
the Nichols School and served in the U.S.
Army 7th Signal Corps from 1944 to 1946.
He received a bachelor’s degree from Yale
University in 1950, earned his Ph.D. in biophysics under Drs. Robert Emerson and
Eugene Rabinovitch at the University of
Illinois in 1954, followed by a postdoctoral
fellowship in biochemistry at Cambridge
University, England, where, with Professor
Robin Hill, he continued his interest in the
influence of environmental conditions on
photosynthesis.
Dr. Punnett grew up sailing on Lake
Erie, which inspired a lifetime passion both
for sailing and for the natural environment.
In combination with his scientific interests,
this led him to an early appreciation of
ecology and environmental protection. On
the faculty of the University of Rochester
from 1956 to 1963, he helped to found the
Rochester Committee for Scientific Information, an early environmental action and
study group. He joined the Biology Department at Temple in 1963, where he developed the interdepartmental Biochemistry
program, retiring only when his health
made it necessary. Teaching was not a rote
activity; he prized critical thinking and communicated the scientific process as a series
of trials and errors undertaken by fallible
human beings. He was also a caring mentor,

RACHEL MILENBACH

by Laura Punnett

THOMAS ROOSEVELT PUNNETT, JR.
helping his students with everything from
language skills to job and graduate school
applications. Most recently he had obtained
a new patent for a process to optimize
anaerobic metabolism of sewage, which
could lead to greatly diminished solid waste
as well as high production of economically
valuable methane, but unfortunately he did
not live to complete the experimental procedures.
Dr. Punnett loved to travel and was a
history buff, an avid connoisseur of classical music, and an enthusiastic gardener. He
is survived by his wife of 58 years, Dr.
Hope Handler Punnett; his three daughters,
Laura, Susan, and Jill, with their husbands;
7 grandchildren; 3 sisters-in-law; a number
of nieces and nephews and their families;
and friends around the world.
A memorial service is planned for the
fall.

Do you have difficulty creating and sustaining
intimate relationships?
Do you find it difficult to express your anger (continued
directly?on page )
Or do you express only your anger?
Would you like to learn how to assert yourself and express
your needs and wants?

A FEW

WEAVERS WAY’S MONTHLY RECYCLING SUCH A SUCCESS GATHERED ON ITS FINAL DAY. THE PROGRAM ENDED JULY
19, 2008, AFTER MANY YEARS AND COUNTLESS TONS OF DIVERTED WASTE. SINCE
THE CITY OF PHILADELPHIA IS NOW COLLECTING EVERYTHING THAT WAS PREVIOUSLY RECYCLED AT THE MONTHLY PICK-UP, THE CO-OP’S PROGRAM IS NO LONGER
NECESSARY.
OF THE MANY PEOPLE WHO HAVE MADE

10% off a first purchase of $20 or more with this ad!

RockStar Gallery and
Metaphysical Market
20e Mt Airy Ave.
Right behind North by Northwest

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

rockstar@rockstarcrystalgallery.com
www.rockstarcrystalgallery.com
267-286-1011
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Fa r m E d u c a t i o n
(continued from page 2)
plishments and excited about how farming
at Weavers Way in Northwest Philly will develop in the future. There is a strong interest among those involved in increasing our
capacity. As we move into next season, it’ll
be interesting to see how we can incorporate more youth into our programs. The
learning at both farms is so valuable. I am
happy to report that the youth we are working with long-term are developing keen
abilities with farming. I am confident we
can develop this positive experience with
more youth if they express interest and are
exposed to our projects.
A recap from the month of August: We
were visited several times by high school
students from the Pennsylvania School for
the Deaf, who help out with our harvests
and general farm tasks. Thanks to them for

their volunteer assistance! We had educational group visits from a camp group in
Fairmount Park called Smith Playground, a
summer program for Asian Americans who
were part of Facts Charter School, 4H volunteers from the Hansberry Garden Club
in Germantown, and City Harvest Youthworks volunteers. Fall is gearing up to be
busy for the farm education programs.
Word is spreading about the good times
and lessons for kids at the farm and we are
getting lots of requests for visits from
schools and area groups.
If you have a group who is interested,
you can e-mail me at educator@weaversway.coop to schedule an educational visit.
Because we are a working farm, we have
limited timeslots for education and slots are
filling up fast, so be in touch soon if you or
your group wants in.
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TRF Helps Urban Markets Save with
Design, Energy Efficiency Assistance
Limited often by expectations of what a
supermarket should look like or what a
storefront offers, grocery storeoperators
get stuck when working with urban spaces.
The Community Design Collaborative’s Infill Philadelphia program has taken on
Food Access, working with the Reinvestment Fund (TRF) and the Food Trust. Design practitioners and community development experts have come together to develop options for transforming a vacant warehouse into a large food co-op and retail anchor for a reborn business district in
Chester, PA, and developing a supermarket
on a challenging urban infill site in Brewerytown. They have also been working on
plans to retrofit the Weavers Way Ogontz
store in the Ogontz Avenue Commercial
Corridor.

Designs will be unveiled at a September
16 reception at the Center for Architecture.
Another part of TRF’s efforts to bring
supermarkets to underserved communities
seeks to help large and small grocery store
operators implement high performance energy efficiency measures in their stores.
Greening Grocery: Strategies for Sustainable Food Retailing identifies prototypical
store layouts and provides strategies for enhancing building and systems performance
while lowering costs over time. Funded by
the William Penn Foundation and TRF’s
Sustainable Development Fund, the report
is part of The Green Supermarket Initiative, the Food Trust’s focus on sustainability strategies that lower grocery store development and operating costs. Energy costs
are second only to labor for supermarkets.

WWCP
(continued from page 2)
healthy and affordable food. Through the
opening of the Ogontz store and our everexpanding community outreach, Weavers
Way and Weavers Way Community Programs are committed to addressing this inequality in Northwest Philadelphia.
Thanks to all of you who have supported our programs in so many different ways.
Each week brings phone calls and e-mails
with new ideas, potential collaborations,
generous offers, or financial donations
(which are tax-deductible and always welcome). Questions about Marketplace or any
other WWCP programs can be sent to
Rachel@weaversway.coop.

“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.”

Wholistic Therapies
Carol Pomplun, B. D. , B.F.A.
• Energy Healing • Acupressure
Powerful and gentle work to assist with:

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

Afshin and Meenal are

The Green House
Detectives
www.greenhousedetective.com
267 709 3415
info@greenhousedetective.com

• Life transitions • Mental/emotional balance • Trauma
• Pain relief • Pre & Post surgery care • Terminal Illness • Stress
• Counseling • Wholistic lifestyle coaching
• Group & Private Meditation Classes
Wholistic Pioneer — 30 years experience

By appt. 215-242-0904 Chestnut Hill

Avenue Art & Framing

Zeta Cross

Your neighborhood shop for quality custom framing

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

Open Tuesday through Friday 10 to 5:30
and Saturday from 10 to 4.

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

6837 Germantown Ave.
Philadelphia, PA, 19119
215.848.4420

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)

Anita Lam
REALTOR®

7112 Germantown Ave.
Philadelphia, PA 19119
215-247-3600 Ext. 245 / Fax 215-242-5262
alam@elfantwissahickon.com / www.elfantwissahickon.com

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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Second Story
(continued from page 3)
a one-year warranty. Visit
www.Chicobag.com for more info on their
Chicobag recycling program. You can also
read about a Chicobag fundraiser for your
group or school.
A temporary good-bye
Our very popular Cool Tote lunch bags
are no longer available to us. As a store and
a wholesale account, we cannot purchase
them for our shoppers. As an individual,
you can purchase them at
www.cooltote.com. I spoke with Bruce, a
co-owner, in early August and he said that
they are in the process of finding other factories to work with and until that happens
(they are hopeful for this to take place in
2009--keep your fingers crossed!), they are
able to sell as a retail outlet only. We are
sorry for Weavers Way as we liked their
lunch bags so much! The company is, for
the moment, doing only retail sales through
the web site.
Norpro Slim Grater with Three Surfaces
The slim style of this grater allows it to
fit into drawers and tight holding spaces in
kitchens. The GRIP-EZ handle, designed
for right- and left-hand use, allows for a
stronger grip and prevents hand fatigue and

CALL

cramping. The santoprene base prevents
the grater from slipping and keeps it in
place. The three stainless steel grating surfaces (fine, medium, and coarse) can be
used for everything from cheeses to chocolates to nutmeg.
Triloka Incense
All of the Triloka incenses are made according to the masala method. This
method combines natural herbs, gums,
resins, woods, and oils that are ground into
a fine powder. This is then kneaded into a
paste and hand-rolled onto fine bamboo
sticks and sun dried. This incense is made
in India by the Wind Rose fair trade cottage
industry partners who, according to the
Wind Rose literature, are small family businesses. Triloka Incense has been a top selling incense since 1977 and for us as a store,
it has been a well-received product with a
devoted following. For you Triloka “regulars,” you will want to know that there is a
new package: the background color is a
warm, light color. The fragrance area will
have a description that is more of a “key
word” definition that will tell you about the
essence of the fragrance with a detailed description of the scent below the key words.
Some fragrances have been given a new
name that the company hopes will better
describe the scent.
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Members’ Fringe Performance to Take
Place at Carpenter Lane Theater
Co-op members Tim Harbeson and
Buffy Miller announce the world premiere
of Airloom, or Umbrella, an interdisciplinary
performance installation. Original music,
text, movement, visual art, and puppet/object manipulation are gracefully interwoven
into a compelling, abstract narrative, while
the very theatre itself is a character created
by the artists to envelop their tale. Performances are August 30 and September 5, 6,
12, and 13 at 8 p.m., and will take place at
the Stillhouse Theatre, a carriage house behind the couple’s home at 854 Carpenter
Lane in West Mt. Airy, transformed, for the
occasion, into a tiny, jewelbox theatre.
Inspired in part by the couple’s artist
ancestors, and the effect of talent dripping
down through a bloodline like minerals in
rock, the evening-length work traverses the
liminal plane in investigation of the connections between family history and artistic
destiny, and the crossed messages that may
or may not beam from Bedlam, scrambling
the mix and skewing the results.
Tim Harbeson and Buffy Miller have
been collaborating on multimedia performance works since 2000. In Portland, ME,
they founded a small theatre where they
presented their own works as well as that of
local and international artists. Of their first
evening-length collaboration, apidae (bedizened), (2002), Tanya Whiton wrote in the
Portland Phoenix, “Miller and Harbeson are
both adept at layering fragments of information, at keeping an audience captivated
by slowly unspooling the details that add up

to a complete aesthetic experience... Between them, Miller and Harbeson create
aesthetic ether that transforms any environment into a timeless, charmed vessel in
which stories can unfold. They allude to—
but are not constrained by—the elements
of a 1930s traveling show; early modern
tableaux vivante; an intimate confession
told on a firefly front porch.”
Time Out New York says, “The instrumental compositions of Fence Kitchen, the
alias of Tim Harbeson, poignantly evoke a
wide range of emotions, from derangement
to nostalgia.”
Tickets are $20. For more information,
contact Buffy Miller at 207-450-6764 or
millerbuffy@yahoo.com. For tickets, contact the Festival Box Office at 215.413.1318
or visit www.livearts-fringe.org.

Environmental Tip
for September
Home Depot now
accepts all CFLs
for recycling,
regardless of
where they were
purchased.
(Sales of the
bulbs have been
much higher than
than expected)

DINNER• BRUNCH • CATERING • TAKE-OUT
FOR A TOUR

Geechee Girl Rice Café
New extended weekend hours:
Tues. - Thurs. 5:30 - 9:00
Fri. & Sat. 5:30 - 10:00
Closed Sunday until September 21
Family Owned
call

Ken or Max Glantz

Collision Repair Professionals Since 1945
20 W. Allens Lane
Philadelphia, PA 19119

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

Be Green
Why drive to the ‘burbs or Center City?

25 seats • surround sound • giant screen

Great movies $5 • popcorn included!

Fri. & Sat., 8 p.m. • Sun., 7 p.m.
7141 Germantown Avenue 215.247.3020

www.mtairyvideolibrary.com

End of the season Crab Boil
Sunday September 14
One seating at 6:30 p.m.
Reservations needed
6825 Germantown Avenue
Phildelphia, PA 19119
215-843-8113
www.geecheegirl.com

Stay tuned for our new website!
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The Neighborhood Gardener

Gardening 101
by Mark Goodman, The Neighborhood Gardener
As with any activity, gardening has its
own language and expressions that may not
be readily understandable to the casual gardener. Here are some words and terms that
are used frequently among experienced gardeners and at nurseries. It helps to
know what they’re talking about.
B and B: This has nothing to do
with mushrooms or deli food. It stands
for “balled and burlapped.” This is one
way that a nursery will prepare and sell
shrubs and trees. An alternative is to keep
them in containers. The advantages of “B
and B” plants are that they
contain a larger root mass and
can stay at the nursery longer
without drying out. In addition,
they will have an easier time getting
established once planted. The disadvantages are that they are heavier and more
expensive. The third way that shrubs and
trees are sold is bare-root, but this method
is usually from catalogs that ship
through the mail.
Cultivar: A cultivar (cultivated
variety) is a plant that has been hybridized to create a certain effect.
For example, orange roses and variegated leaf hibiscus are cultivars.
Relatively few plants are used in landscapes
in their species (natural, original) state. The
upside of cultivars is that we have unlimited possibilities for colors, sizes, textures,
hardiness, and taste. The downside is that
in order to gain something, we must give
up something. The orange rose, for instance, is gorgeous to look at, but it does
not smell like a rose. In addition, there are

hollyhocks and dahlias that can grow taller
than seven feet, but they must be staked or
they will fall.
One of the big moral issues of genetic
engineering--a form of hybridization--is
that the resultant cultivar may contain
harmful elements that are not so easily detected. The argument that humans have always hybridized plants is a weak one since
the risks of genetically engineered plants
are greater because they can affect our
immune systems and hormones.
Specimen Plant: A specimen plant
is one that is so unique and/or attractive
that it can--and should--stand alone. An
example of a specimen plant is the stewartia tree, with its mottled bark and attractive white flowers. You can see
one on the Co-op block of Greene
St., at the top of the steps of the
first twin house as you walk up the
street. Co-op members Mark
Klempner and Brenda Lazin have several
attractive specimen plants on their property.
The concept of the specimen
plant is to give the plant special notice by its placement in a conspicuous place and by its solo status. I
have seen, on Church Road in
Glenside, a row of weeping cherry
trees used as a screen. It’s certainly an original concept, but by having 5 or 6 of these
graceful spring bloomers in a row, the specialness of the individual plant is lost.
Xeriscaping: This is a fancy word for
gardening with water preservation in mind.
Xeriscaping involves selecting plants that
don’t need a lot of water, planting them in

the right place, and using mulch to ensure
minimal irrigation. Drought tolerant plants
in our area include junipers, black-eyed Susans, aucubas, and sedums. Note that
“drought tolerant” does not mean that you
never have to water. These plants still need
water, but not as much or as often as other
plants.
Examples of why placement is important are azaleas and hydrangeas. Both do
best in a half day of sun and a half day of
shade. However, if you plant them where
the sunny half day is in the hot afternoon,
they can become stressed. Their leaves will
droop if exposed to hot afternoons day after day, even if they’ve been watered in the
morning. If this happens, they will need to
be watered twice a day. The best placement,
therefore, is where they will get 4-5 hours
of morning sun, which means only one watering in the morning and minimal afternoon stress.
Woody: No, it’s not a woodpecker. It’s a
plant with wood stems that do not die back
to the ground each winter. Deciduous trees
and shrubs are “woodies” because even if
they lose their leaves, their stems and
branches stay in place over the winter. An
example of a smaller woody is lavender.
The plants that die down to the ground are
called herbaceous.

These are just a few of the terms that
you may hear bandied about at the nursery
or arboretum. If you’re unclear about the
terminology, don’t be bashful about asking
landscapers or nursery workers what they
are talking about, the same way that you
would ask for clarity from your doctor or
mechanic.

September plant tip
Don’t forget to take in your
caladiums by mid-September if
you want to have them again
next year. They are extremely
tender (vulnerable to cold
weather) and will not survive
once the night temperatures
dip into the lower 50s. If you
don’t want to move a heavy
urn or large container, plant
the caladium in a smaller, more
manageable pot, and set the
pot in the larger container.
Then in the fall, just take the
small potted caladium inside.

Rita Addessa
Project Management and Communications

Traditional Acupuncture
Susan Bloch, M.Ac., R.N.

Philadelphia, PA

215-817-1100

Addessa@verizon.net

www.plgtf.org

Board Certified in Acupuncture
Acupuncture Detox
Quit Smoking programs

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

Mt. Airy
Psychotherapy
Practices
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
(continued on page 19)
7149 Germantown
Ave.

(Between Mt.Pleasant and Mt.Airy Aves.)

215-242-5004
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Q&A with Lise Funderburg
by Meredith Broussard

you’ll find for pig candy have to do with bacon, coating it in sugar and lemon juice—
Your new memoir Pig Candy: Taking My Fait’s really gilding the lily. The writer of the
ther South, Taking My Father Home follows
article borrowed the term from this techa series of trips you made with your father to Monnique [x].
ticello, his hometown in rural Georgia.
My father bought
Let’s start with the title:
this device, but he didn’t
what does it mean?
want to do the work of
Pig candy is…
roasting a 100-lb pig, so
My father hadn’t lived
he enlisted the help of
in Georgia for 50 years,
my husband, John
yet late in life he decided
[Howard]. He’s a bit of a
he wanted to buy a hobby
foodie. We started havfarm in Monticello,
ing these parties where
where he grew up, and
John would roast the pig
spend as much time as he
in the cajatina, and we’d
could there.
have a ton of people
It was a place where
over and make Pig Canhe could indulge his fasdy.
cination for crazy gadgWhat does it taste
ets, from earth shoes to
like?
nail polishing devices.
If you know pernil,
One day, he read a story
it tastes a little like that:
in the New York Times
LISE FUNDERBURG
garlicky, tender meat,
about the cajatina, a
with crispy skin. You don’t care how bad it
Cuban America box for roasting a whole
is for you, you just want to eat it! Included
pig in about four hours. That’s really fast, if
at the end of the book is a recipe for mariyou know anything about cooking a whole
nating a 100-lb pig: it uses orange juice,
pig. I don’t think he’d put down the paper
white wine, onion, 140 cloves of garlic.
before he was on the phone, ordering a caMost of the sugar in the pig comes from
jatina.
the juice.
In the recipe, the pig is injected with a
mojo marinade: sour orange juice, lemon,
You must have eaten a lot of pork. What’s your
sugar, garlic, oregano. The skin gets really
favorite pork at the Co-op?
crispy and delicious. Most of the recipes

I love Dale. Even though I think she’s a
vegetarian, and historically hasn’t eaten
most of what she orders for the store, I
think she makes excellent choices. I think
that the bacon-wrapped lamb is really good.
In a pinch, the pork loin.
My absolute favorite in
the protein fridge—and
maybe I shouldn’t say
this, because then everyone will buy it up—is the
club steak. It’s unbelievably cheap, about 3 or 4
dollars a pound. It’s the
fattiest cut. The fat is why
they’re good.
You and your husband are
foodies. Is the culinary excellence what brought you to the
neighborhood? Is it a Mecca
for foodies?
I grew up in West
Philly, in Powelton Village, which has a highly integrated, hippie
past. I was away for 18 years, first at Reed
College in Oregon and then in New York. I
like my family, and I was getting tired of
being the visitor. After my niece was born,
I decided to move back to Philly. I’ve been
in Mt. Airy for 12 years. My two sisters live
here too, as does my mother. My niece used
to go to the Henry School, and I’d be walk-

ing my dog and I’d see her playing outside
during recess. A number of people in town
know me as Sadie’s aunt! Mt. Airy definitely
has that small-town feel to me.
You’re known as the author of
Black, White, Other, a collection of stories by multiracial people about identity.
Might we look at Pig Candy
as a natural progression from
telling other people’s stories
about mixed-race identity, to
telling your own story about
mixed-race identity?
Well, this is primarily
a book about my father,
not me. It’s about the
place where he is from,
and how where we’re
from shapes our identities. It’s a book about the
South, about fathers and
daughters, about terminal
illness. My experience factors in, but it’s not
really Black, White, Other Part II.
The book spans a period from 2004 to
2006, when I took my first trip down to
Monticello, GA, with him to roast a pig and
get him chemo. I write about what shines
through as his will and his body weaken.
The big question that the book answers
(continued on page 22)

CAMMAROTA’S PLUMBING & HEATING
Serving Philadelphia for over 50 years
Plumber to Weavers Way Co-op
Modern Kitchens & Baths

Drain Cleaning Available

No job too small
ask your neighbor about our work

JAMES CAMMAROTA
September 21, 2008
Audition fee - $14

September 4
The Nutcracker Performances
December 20, 2008
Plymouth/Whitemarsh
High School

Fall classes begin
Sept. 8

Summit Children’s Program
Fall Openings in Pre-school & Toddler Classrooms
18 months - 5 1/2 year olds
Register for After School NOW!
AFTER SCHOOL STAFF POSITIONS AVAILABLE
Teachers and Coordinator

24 HR EMERGENCY SERVICE
PHONE: (267) 251-8521
OFFICE NUMBER (215) 362-8354
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Food Giants Form Group to Transition Organic to Sustainable
UNFI, Organic Valley and others create the Food Trade Sustainability Leadership Association (FTSLA)
by Sustainable Food News
Close to two dozen of America’s largest
organic food companies have announced a
massive effort to transition the organic
food industry into a sustainable food system.
The list of industry pioneers that have
formed the nonprofit group the Food
Trade Sustainability Leadership Association
(FTSLA) include the nation’s largest distributor of organic foods, United Natural
Foods, Inc. (UNFI), retailer PCC Natural
Markets, Organic Valley Family of Farms,
Nature’s Path Foods, Amy’s Kitchen, Frontier Natural Products Co-op, and SunOpta
Inc.
The plan is to create a process for businesses to make a public pledge of commitment to work toward improvement in 11action areas including organics, climate
change, energy, distribution, labor, packaging, water, waste, animal care, governance,
and consumer education.
“The unprecedented scale and speed of
global climate change combined with rising
energy inputs puts into stark view the vulnerabilities of the food system,” said FTSLA executive director Natalie ReitmanWhite, also of Organically Grown Company, based in Eugene, OR.
Reitman-White told Sustainable Food
News that the nonprofit’s first-year budget
is between $50,000 and $100,000.
“Our vision is for the organic sector to
lead the way in the transition toward a sustainable food system, by demonstrating
successful sustainable business models that

will, in time, become the beacon for the entire food industry,” she said.
Other founding members that have
signed the pledge include: New Harvest
Organics, LifeSource Natural Foods, Charlie’s Produce, Albert’s Source Organic, Glory Bee Foods, C F Fresh, Adina for Life,
Coop Partners, Heath and Lejeune, Hummingbird Wholesale, and The Wedge Coop.
Reitman-White said the group is looking to recruit 50 additional companies to
sign on to its “Declaration of Sustainability” over the next year and commit to “continual improvement and transparency” in
their business practices in the 11 key areas.
“As more companies sign on, the bigger the
annual budget grows,” she said.
Nathan Morr, director of Social & Environmental Responsibility for SunOpta
and president of the FTSLA board, said
the association offers a “new model” for
companies and “creates an opportunity to
band organic food companies together on
the path to a more sustainable future.”
FTSLA wants to provide a framework
for businesses to report progress, using
common metrics and explicit benchmarks
in order to lend substance to sustainability
marketing claims.
Some of the actions already taken on by
FTSLA members include:
Alternative energy—At the C F Fresh
headquarters in Sedro-Woolley, WA, a new
photovoltaic (PV) solar system supplies approximately 70 percent of the company’s
annual electricity needs.

UNFI has installed two large scale solar
photovoltaic systems at its natural foods
distribution facility in Rocklin, CA, and
Dayville, CT.
Combined, the systems will generate
over 2.1 million kilowatt hours per year,
enough to power more than 293 average
American homes.
Green building—PCC Natural Market’s
Redmond, WA, location is the first grocery
store in the U.S. to have been awarded the
prestigious LEED Gold certification by the
U.S Green Building Council.
New Harvest Organics headquarters in
Patagonia, AZ, uses only locally-manufactured materials such as paints derived from
clay, soy, and casein (made from milk); replaced all carpeting with low-VOC bamboo
flooring and clay tiles; and made counters
and desks from pressed sunflower hulls and
adopted energy-conservation measures cutting energy use by 40 percent.
UNFI has constructed a Silver LEEDcertified distribution center in Ridgefield,
WA, and is currently designing a new distribution center in York, PA, with LEED
compliance for certification.
Domestic fair trade—Organic Valley
was instrumental in helping to convene and
launch the Domestic Fair Trade Association to support family-scale farming, reinforce farmer-led initiatives such as farmer
cooperatives, and ensure just conditions for
those who work in agriculture.
Responsible packaging—Nature’s Path

Best of the
Northwest
‘04, ‘05, ‘06, ‘07

Motivational Speaker Addie L. Robinson Presents:

A Woman of Excellence

MJS
PETSITTING

12 Week Program
Designed to help you become a better
woman from the inside out !
12 weeks of Power Packed and
Private Seminars.
Seating is Limited.
Registration: $12 per week
Call: (267) 408-7513

Register online:www.addielrobinson.com
click on Contact us, scroll down to the bottom of the page and click registration form.
For Bookings e-mail your request ASAP
Tune into WTMR Mon-Fri 7:15 a.m. for inspirational and motivational teachings.
Purchase a Woman’s Motivational T-shirt for a $20 donation
or a tote bag for a $10 donation.

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

Foods resized cereal boxes to EnviroBoxes,
with no reduction of cereal for the consumer (same net weight), this reduces the
packaging by 10 percent thus saving more
than 144 tons of paperboard and removing
400 tractor-trailers from highways.
Natural resource conservation—
SunOpta Inc saved over 85 million gallons
of water annually through a number of
technological upgrades, process improvements, and focused conservation programs.
The knowledge gained from these initiatives is now being applied to other
SunOpta facilities to achieve a goal to reduce water consumption by 10 percent corporationwide in 2008.
Amy’s Kitchen’s intensive water conservation and recycling program saves over 2.9
million gallons per year.
Waste reduction—Amy’s Kitchen diverts 743 tons of vegetable scraps monthly
from the landfill; many of the scraps go to
organic dairies from which Amy’s purchases ingredients.
This practice eliminates the equivalent
of 53.5 million pounds of carbon dioxide
from the environment per year. Heath and
Lejeune has cut waste volume by up to 25
percent by becoming an access point in
downtown Los Angeles for raw, organic
compost material that is used by local gardening associations, inner-city community
gardens, and other urban beautification efforts.

BACK TO SCHOOL SPECIAL
2 PAIRS OF GLASSES COMPLETE
Single Vision Lenses
Selected Frames
$129.99
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L i s e F u n d e r b e rg
(continued from page 20)
is, what was so great about this town that
he wanted to be there? It’s known as an exceptionally racist place, even by the people
who live in the area; it’s like every stereotype of a racist town, but on steroids. This
town is so very racist, yet people love it,
and my father loved it.
A lot of the book is also about food.
Monticello is the kind of place where home
cooks make crackling pork, crackling bread.
Serious cooks there use the palm of the
hand as a measuring device. There’s been a
recent trend of locavores, people who eat
and cook using locally produced ingredients. Everyone in Monticello is a locavore
by geographic and economic necessity. Our

friends the Johnsons have a kitchen garden
that supplies 99 percent of their vegetables,
year-round. People there are deeply connected to the land, and to the food they eat.
In our upper-middle-class and upperclass milleu, we develop a snobbishness
about eating fresh food. Down there,
there’s no snobbishness—people eat fresh
food, and they’re kind of baffled as to why
anyone wouldn’t. Partially because they’re
so geographically isolated, it doesn’t make
any sense to drive to the store to buy food
when you can grow it and raise it so much
more efficiently.
I think there’s a stereotype that people
who are less well-off don’t eat fresh food.
That’s why I think it’s so great that the Coop is expanding into Ogontz.
The big experience of this book: it’s the

SEPTEMBER 2008

story of my whole family. The four remaining members of my family—my sisters Diane and Margaret, and my mother Maggie—are all Co-op members. They’ve all
had to share in the experience of this book
coming out into the world and telling my
family’s story, and they’ve been extremely
generous about being in the spotlight.
Does everyone ask you if Oprah has read the
book?
Yes, or when I’m going to be on the
Book Club.

So?
I don’t know if Oprah has read my
book. I sure hope so.
Lise Funderburg’s new book is Pig Candy:
Taking My Father South, Taking My Father
Home. For more information, visit pigcandy.com.
Journalist Meredith Broussard is the editor of
two anthologies: The Dictionary of Failed Relationships and The Encyclopedia of Exes.
She blogs sporadically at failedrelationships.com.

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

Caring and Competent...
Specialized Counselling
for mature men & women
•
•
•
•

Later - Life Transitions
Bereavement and Loss
Relationship Issues
Depression and Anxiety

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

Medicare Accepted

CoachGDR@juno.com

Goldfish
Crackers
ON SALE!!

50¢

OFF

regularly $2.19 , now just

$1.69!
offer good September 1 thru September 30, 2008
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Suggestions
(continued from page 24)
flecting off the subject, and then traveling
to the camera. Nothing is originating in the
camera (assuming nonflash photography
here), the shutter is actually unblocking
light that is already coming. So “capture”
would be a better word than “shoot.” It is
this kind of misnomer so prevalent in our
society that makes me so confused much of
the time I am awake and struggling to pay
attention.
s: “Can’t find Cream of Rye cereal on
the shelf. When will we get more in?”
r: (Chris) We stopped carrying this due
to very slow sales. Sorry!
s: “Yikes!! My first suggestion in 25
years is almost a cry for oxygen! Where are
the delectable Asher’s organic dark chocolate almond clusters?”
r: (Norman) Despite decent sales at our
store (probably much due to you), Asher’s
has discontinued their organic line. One
thing you could do is buy some of our organic chocolate drops and toss them in
with some almonds, after a few chews it
might be a pretty similar experience (and
cheaper!).
s: “Any thoughts about carrying pasteurized milk in reusable glass bottles?”
r: (Chris) I think it’s a good thought,
but I doubt that we could do this any time
soon due to space limitations, both refrigerated display and storage space for empty
bottles. In a bigger store... yes!
s: “Stock more Odwalla single-serving
carrot juice than other, less lucrative juices.”
r: (Chris) Odwalla has been doing an
abysmal job supplying us with any of the
drinks Co-op shoppers want. It’s gotten so
bad we’re actually considering dropping

C
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-
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215-843-2350
Monday-Friday 9-8
Saturday-Sunday 9-6
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Odwalla completely and replacing the
Odwalla drink case with another one that
we would stock with other beverages.

better price that way and you’ll have plenty
on hand for family visits.

s: “It’s Wednesday and according to
Dale there won’t be any whole chickens until Friday because they don’t sell?! What is
this all about?”
r: (Dale) It’s all about the heat. As the
weather has gotten warmer sales have
dropped, especially weekdays. We were having to reduce and freeze too many birds. I
will continue to get them Fridays since they
do sell over the weekend.
s: “Now that we have ‘sacked’ Science
Diet cat food, do we have any products for
oral health or hairball prevention? Thanks.”
r: (Kirsten) We currently do not have a
kibble that is specifically formulated for
oral health or hairball prevention. We do
have a Vermont Naturals oral health product that is sprinkled onto a pet’s food. We
also carry a Naturvet hairball remedy and
Petromalt also for hairballs. I am looking
for a good alternative kibble to address
these issues that cant either be pre-ordered
or may be stocked. ProPlan has a hairball
formula that should be in by now.
s: “Sunja’s Kimchee—medium and hot,
not only mild.”
r: (Margie) I ordered a case of medium
Kimchee; our supplier does not stock the
hot.
s: “This is the third week with no
chocolate chip Clif Bars available here. Can
you no longer get them? They are the only
ones our children/grandchildren like.
Thank you!”
r: (Chris) Clif Bars are delivered every
Wednesday. If you don’t see any on display,
please ask a staff person to see if there are
any in the backstock pile. Also, you can preorder a case of 12 bars; you’ll get a slightly
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s: “Vegan sliced cheese by American
Galaxy. All the ‘non-dairy’ sliced cheeses
you currently carry are not actually nondairy. Westsoy unsweetened Vanilla soy
milk. Excellent option for better-tasting soy
milk without added sweeteners.”
r: (Margie) I will start ordering American Galaxy. (Chris) We added Westsoy
Vanilla Unsweetened.
s: “OK, my grandma Sophie ate not
very nutritious matzah balls in the shtetl,
but her granddaughter would like to request
whole wheat matzah meal.”
r: (Chris) Not enough requests to bring
this item in at this time. Also, matzoh meal
is a very slow seller, white or whole wheat,
except during Passover. We get it during
Passover when available. (Norman) For
those unfamiliar with the word “shtetl,” it is
a small Jewish village, usually in Eastern
Europe. I say “usually” because few people
know that there was once a shtetl in what is
now Mt. Airy. Back in the 1600s there was a
tribe of Native Americans that were descended from one of the lost tribes of Israel, as evidenced by their name, the
Mossachickensteins. They ate chicken every
Friday night, lit Sabbath candles, and when
they needed rain for their crops, they
danced the Hora. Little remains of their
shtetl, just an oral account as handed down
generation to generation of squirrels, who
found shtetl life very amusing, and loved to
perch on branches and watch Jewish Native
American tribal life.
s: “What happened to Gardenburgers? I
like them much better than Amy’s and
Boca.”
r: (Chris) Gardenburgers have become
temporarily unavailable due to a renovation
of the production facility. Depending on
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the new Amy’s “Bistro” burger (that we
brought in as a substitute), we’ll consider
bringing back Gardenburgers when they
become available again.
s: “We used to carry the regular nonbrown quinoa. I don’t like the brown one.
Could we get some of the other kind again?
Thanks.”
r: (Chris) There is a global shortage of
white quinoa. At this moment, brown
quinoa is the only type that we can purchase in bulk.
s: “Last week I was using the fax machine and heard some just wonderful music
coming from the Purchasing Office. It was
very catchy and had a real bounce to it. I
would love to know what it was so I could
get a copy and listen to it over and over and
tell everyone I know about it.”
r: (Norman) Assuming is wasn’t Chris
singing Australian opera, as he is prone to
do for some reason at exactly 11 am weekday mornings, it was probably one of my
compositions. Check out “Bounce Time” at
www.myspace.com/normanweisscompositions.

Home
Delivery
Available to all members

Delivering Mon. & Weds., 12-2 p.m.
other times available by arrangement

call 215-843-2350, ext. 309
FAX: 215-843-6945
or E-MAIL:
delivery@weaversway.coop
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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
At-Large
Human Resources Manager
Sylvia Carter (2007-2009) sfcarter@verizon.net
Dave Tukey, 215-843-6552
hr@weaversway.coop
Josh Giblin (2007 - 2009) joshgiblin@weaversway.coop
Deli Manager
Garvey Lundy (2007 - 2009) garvey@ssc.upenn.edu
Margie Felton, ext. 112
margie@weaversway.coop
Sue Wasserkrug (2008 - 2010) zoya430@yahoo.com
Cashier Dept. Manager
Susan McLaughlin, ext. 311
just call her
Dave Tukey (2008 - 2010) trainbow2@yahoo.com
Communications Director
Jonathan McGoran, ext. 111
jonmcgo@weaversway.coop
Committee Chairs
Flowers
Diversity & Outreach VACANT
Catherine Niallon, ext. 317
floral@weaversway.coop
Education Larry Schofer
Membership Manager
Environment Sandy Folzer
Robin Cannicle, ext. 303
member@weaversway.coop
Finance Chris Hill
Board Coordinator
Farm VACANT
Serena Pepito
boardadmin@weaversway.coop
Leadership Bob Noble
Grocery Manager
Membership Sylvia Carter
Chris Switky, ext. 113
christopher@weaversway.coop
Merchandising Support VACANT
Produce Manager
Operations Support David Baskin
Jean Mackenzie, ext. 107
mackenzie@weaversway.coop
I.T.
Board members and committee chairs have mailboxes
Tanya Rotenberg, ext. 105
tanya@weaversway.coop
on the second floor of 559 Carpenter Lane.
Pet Store Purchaser
Kirsten Bernal
petstore@weaversway.coop
Farm Manager
Co-op Meetings
David Zelov , 215-983-1616
farmer@weaversway.coop
Board: 1st Tues., 7:00 p.m.
WWCP Executive Director
Education: 3rd Wed., 7:30 p.m.• Environment: 1st Wed., 7:30 p.m. Rachel Milenbach
rachel@weaversway.coop
Finance: 3rd Thurs., 7:30 p.m • Diversity: 3rd Tues., 7:15 p.m. Weavers Way Ogontz Store Manager
Luis Cruz
luis@weaversway.coop
Operations, Membership, Merchandising,and Leadership Committees
meet as needed. All meeting schedules are subject to change. Committee
Repair & Maintenance/Environment
meetings are held at 610 and 559 Carpenter Lane and at members’
Steve Hebden, ext. 304
steve@weaversway.coop
homes. Board meetings are held at Parlor Room of Summit Presbyterian
President
Nancy Weinman (2008 - 2010) nancyweinman@comcast.net
Vice President
David Woo (2007 - 2009) woo3D@earthlink.net
Secretary
Bob Noble (2008 - 2010) bobnoble@msn.com
Treasurer
Chris Hill (2008 - 2009) chris@chrishillmedia.com
Immediate Past President
Stu Katz (2007 - 2009) katzstu@comcast.net

Church. For more information about committee meetings, e-mail boardadmin@weaversway.coop or call the store.
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Suggestions
by Norman Weiss
Greetings and thanks for writing. As
usual, suggestions and/or responses may
have been edited for clarity, brevity, and/or
comedy. This month I received an e-mail
from a supermarket e-newsletter I subscribe to: “WASHINGTON, July 28,
2008—The U.S. Department of Agriculture today issued an interim final rule for
the mandatory country of origin labeling
(COOL) program that will become effective on Sept. 30.” What struck me was not
that grocery stores will be required to label
certain products with the country of origin, (which is fine by me, but more on this
later), rather, it’s the concept of an “interim final rule.” Seems to me that “interim”
implies something explicitly not final, else
why have an interim? And a rule that is final implies no further changes will be
made to the rule, or else it’s not final.
Couldn’t the USDA issue a plain “interim”
rule? I would be much more understanding
if it was the “final interim” rule instead.
Having the “final” modify “interim” implies there was a series of interim rules and
this was going to be the last. But, as we all
know from corn price supports, the USDA
does not always make sense. Anyway, the
other thing that is interesting about the
rule is what it covers. Originally, it required
COOL labeling of beef, lamb, pork, fish,
peanuts, and “perishable agricultural commodities” (meaning fruits and vegetables,
but USDA rules prohibit simple language).
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Then, about four years later, the USDA decided they forgot chicken, goat meat, ginseng, pecans, and macadamia nuts, so these
items have just been added. I wonder what
country gets on a label for fish that is born
in the middle of the Pacific, migrates to
the coast of India, is caught by a Norwegian fishing boat, is cleaned and packed at
a port in Mexico, and is sold by a broker in
Canada to a wholesaler in the U.S.? And
why pecans and not almonds? Why chicken but not turkey? Why ginseng? So many
questions, maybe we can send the USDA
an interim final questions list. First question would be when can we expect the
noninterim final rule, since it’s a known
psychological fact that uncertainty is stressful. Thank god we can offset some of that
stress with the comfort of knowing what
country our ginseng came from.
One other note, now that our city is accepting #1 (and #2) plastic as part of single stream curbside recycling, remember
that our own prepared foods are in #1
containers. However, remember that recycling is the third “r” in “reduce, re-use, recycle” because recycling still requires energy to collect and process the materials.

Suggestions and Responses:
s: “Ouch! I counted on WW for film
today. We only have 100ASA—there is a
lot of opportunity and need to shoot other
speeds. Better no film at all.”
r: (Martha) We discounted the film—
actually a few months ago—with the plan
to discontinue it. Apparently someone
took down the sign that stated that; sorry
about that! There will not be film here after the remaining stock sells. (Norman) After reading your suggestion, I realized I
find use of the word “shoot” to describe
taking a picture disturbing. In general,
“shoot” implies something traveling from
an originating location (the “shooter”) to a
target location (the goal, or victim). However, with photography, what is traveling is
light, which is originating with the sun, re-

Not Getting the
Cajeta, Supreme,
Phluff, Hot
Lava (Cinnamon
Weavers
Way
and smokey chipotle liven dark chocolate ),
and Lemon Curd

E-News?

You’re missing out!
Sign up online at

(continued on page 23)

Equal Exchange

September Coffees of the Month
Organic Mind, Body & Soul
We blend the distinct characteristics of
Oaxaca and Chiapas for amulti-roast
blend that accentuates the mellow body
and light acidity along with the dark
chocolate finish that beans from these
two states are known for producing.

Organic Ethiopian

$7.99/lb.

Reg. $10.01/lb.

$9.01/lb.

This exotic and complex coffee has
Reg. $10.01/lb.
heavy body, gentle acidity and hints of
vanilla, black pepper and raspberry, and
lives up to Ethiopian coffee’s welldeserved reputation for excellence.

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:
DAY

DATE

TIME

LOCATION

Saturday
Saturday
Wednesday

Sept. 6, 2008
Oct. 4, 2008
Nov. 5, 2008

10:30 a.m.
10:30 a.m.
6:45 p.m.

CA
CA
GJC

www.weaversway.coop
and you’ll always know what’s going on

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)

