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by Glenn Bergman, General Manager

Last month, every member of Weavers
Way was sent a letter from Glenn and me
requesting that they participate in an
“Equal Share” member loan program, in
which each household would lend the Co-
op an equal and specific amount. This equal
share loan program was a legally required
precursor to a targeted loan program. We
are neither surprised nor disappointed that
it was not completed.

Since less than 100 percent of our
members expressed interest in participating
in the equal share loan program, we are
moving on to a more targeted loan pro-
gram. This program requests member
households to make a loan in the amount
of at least $2,500. Members can choose an
interest rate from zero to four percent and
the loan will be paid back starting between
five and ten years. Interest paid will be sim-
ple, not compounded.

Our goals in seeking these member
loans are to: raise a minimum of $670,000
dollars, and hopefully as much as $2 mil-
lion; reduce our costs of borrowing by
many thousands of dollars each year; in-
volve members closely in the financial

(continued on page 15)
Member Loan
Campaign Enters
Next Phase
by Stu Katz, Loan Committee Chair

Sundays are off to
a good start at Weavers
Way’s Ogontz store.
With so much traffic in
the West Oak Lane
area every Sunday, it
seemed like a no-brain-
er to offer our services.
Many people in the
community find it con-
venient to shop with us
instead of going to the
larger stores, which be-
come a mob scene on
the weekend.

Our efforts to in-
form people in the area
of this schedule change
started with the distri-
bution of flyers to the
neighborhood church-
es. There are several
very large congrega-
tions in the immediate vicinity and folks
come from far and wide to attend. Our
contacts were excited to hear that we
would be open.

Stephanie Johnson and I represented
Weavers Way at the annual health and well-
ness fair held at Enon Tabernacle Baptist
Church. This event is based around the
Daniel Fast for Lent. Members of the

Sundays Super at Weavers Way Ogontz
by Jason Price, Ogontz Store Manager

church who participate follow a strict vegan
diet and cut out all processed foods for 40
days. We were there to let folks know that
our store on Ogontz Avenue could meet
many of their fasting needs.

Starting with a somewhat soft opening
on Sunday, March 1, it was clear that the
community was receptive. We saw many of
the folks who attended the Enon event, as

(continued on page 4) (continued on page 17)

Weavers Way Environment Committee member Stevik
Kretzmann with State Representative Dwight Evans at
the third Weavers Way Ogontz Recycling Bin Giveaway 

Manager’s 
Corner 

What expansion? I have decided that
we do not need to expand, and I had an of-
fer to sell the building in Chestnut Hill for
more than we paid, so I did that. Who
needs all of that work? Just kidding. April
Fools!

Since announcing the purchase of the
Chestnut Hill location and the start of the
Member Loan Campaign, many members
have asked what they can do to help if they
cannot make a loan of over $2,500? If you
cannot provide a loan to the Co-op, there
are other things you can do to help:

• Bring your member equity up to $400 as
soon as you can, either at the register or
through the mail, with a note.

• If you can give a few hundred more to
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Editor’s Note
by Jonathan McGoran 

The Shuttle

is printed on 100%

recycled paper

The Shuttle is published by 

Weavers Way Co-op

Deadlines for each issue are 

the first of the preceding month.

e.g. May 1 for the June issue

Statement of Policy
Articles should be under 500 words and

can be submitted neatly typed, on disk, or e-
mailed to editor@weaversway.coop. 

Be sure to include your name, phone num-
ber, and membership number. Drop them off by
the deadline to the Shuttle mailbox on the sec-
ond floor of the Co-op. The purpose of the
Shuttle is to provide members with information
as well as education about co-ops, health food
practices, and other matters of interest to the
members as consumers and citizens of the
community. 

Articles express only the views of the writ-
ers and not those of the Co-op or the board of
directors, unless identified as such. Articles, let-
ters, comments, criticisms, and suggestions are
welcome and should be directed to the editor.
Space limitations require that the editor has the
right to edit all articles. Ad rates are available
upon request, in the advertising mailbox on the
second floor, or at www.weaversway.coop. All
ads must be submitted electronically, or cam-
era-ready with prior arrangement, and should
be submitted with payment. Products or servic-
es advertised in this paper should not in any
way be construed to be endorsed by Weavers
Way Co-op.

All around the world,
businesses are closing and
downsizing, agricultural
lands are being built over,
and newspapers of all sizes and varieties
are shrinking, closing, merging, and going
into bankruptcy. Now that Weavers Way
has purchased a new location in Chestnut
Hill and expanded our farm programs to
include Martin Kuther King School, Sten-
ton Family Arms, Saul High School CSA,
and now a lot on East Mt. Airy Ave., we re-
alized that the only logical next step is to
expand the Shuttle. Beginning with this is-
sue, we are trying out an expanded model,
with a broader distribution and a greater
emphasis on community coverage. Our
partner for this issue is Mt. Airy USA,
whose newsletter can be found inserted in
this issue and whose support and coopera-
tion was critical to making this happen.

These moves have been the result of
much thought and sober deliberation, but
the best reason is that when the rest of the
world is zigging, Weavers Way likes to zag.

In keeping with our philosophy of buy-
ing local, Weavers Way is determined as
much as possible to borrow local, as well,
and in addition to working with local banks,
we have also launched a member loan cam-
paign. Investing in the Co-op may be a good
alternative for those weary of investing in re-
bundled mortgage backed securities.

Of course, not all exotic sounding in-
vestment vehicles are bad. We are very ex-
cited that ground has been broken on the
Weavers Way/Saul School CSA (Commu-
nity Supported Agriculture) farm. While
the first harvest is probably only a few
weeks away, it is still possible to buy shares,
or as I like to call them, LGPFs (Locally
Grown Produce Futures) or 
UASDs (Urban Agriculture Seed Deriva-
tives). These investments are not be bun-
dled, but the dividends often are, usually
with a rubber band. But they can easily be
unbundled when it’s time to eat, and even
rebundled in case you want to put some
back in the fridge and save it for later.

As the greenhouse is now full of plants
destined for the farms at Awbury, Martin
Luther King High School, and Saul High
School, I thought I would take this time to
write about some of the new crops and
new varieties of the same crops we are
growing this year.
Artichokes: No, not the tuberous
Jerusalem artichokes available in late fall.
This year we will be growing real arti-
chokes. They are marginally hardy in our
climate, and normally don’t produce buds
until the second year, but if you trick them
into thinking it’s their second year of
growth by exposing them to warm temper-
atures and then cool temperature, then
warm again, they will bud up in the first
season. Silly artichokes.
Arugula: We hope to expand the amount
and availability of this quick-growing green
by seeding successionally throughout the
spring and fall.
Asparagus: Probably will not be available
this year but we planted a little bit last year
and will be adding another row this coming
spring. Asparagus is a perennial, but you
need to let it grow a couple years before
harvesting the shoots so that it can build up
reserves of energy in its roots.
Beans: Our pole beans did not work out so
well last year, and were no less work than
the bush varieties, so this year we will re-
turn to the green and purple bush types.
Beets: We will continue to offer the popu-
lar mixed bunches of red, yellow and chiog-
gia (striped red and white) varieties.

Think of the
Weavers Way Farm as a
car (vroom, vroom!)
and consider the direc-
tion it is heading. The
following is an explo-
ration into how within
the analogy of the
farm as a car, we are
evolving!

Just like a car there
are many pieces all
functioning together to
make it tick. Just like a
car, we are only as
good as the company
that makes us, and let it
be known that Weavers
Way is much better off
than General Motors.
Just like a car, we move
with agility, torque, and
have high performance ratings. The
Weavers Way website and Shuttle describe
the farm just like a showroom gives you a
little glimpse into the minds and hearts of
the folks who are busy at work making
everything move. And the way to get a little
deeper into the workings of the farm, just
like a car, is to get in and ride it for yourself
or get under the hood and check out what
is going on, i.e., We welcome volunteers...
extra car parts always needed!

Think of all of us farmers as the wheels
of a car. Long ago in 2000, when the farm
was started, the structure of the farm was
built. We started with one wheel and acted
like a unicycle, jumped to two wheels very
quickly and moved like a bicycle. Then in
2008 we jumped up to four wheels and be-
came a car. Now moving with all wheels in
drive, David, Nina, Nicole and myself all

hold to the road tightly, through all weath-
er; winter, spring, summer and fall.

This winter, we’ve been getting a tune
up, a major and exciting tune up, and now
have the capacity for a larger load and have
hitched onto our current operations the ad-
dition of the CSA at Saul Agricultural High
School and the Stenton Family Manor
homeless shelter. This increased load has
given us the opportunity to add more
wheels. You may see these new bright and
shiny wheels around the Co-op one of
these days.

Our new apprentices (wheels) are
Megan Rulli, Lauren Hill, and Danielle
Szepi. Welcome!

In reality this analogy of a car is better
characterized as a 18-wheel truck. You’ll see
what I mean with the addition of three

As winter finally comes to an end and
the farming season heads back into high
gear, the excitement is growing at the Mt.
Airy Stenton Family Manor, the site of the
newest Weavers Way Community Programs
(WWCP) farm education program. Located
on the 1300 block of East Tulpehocken
Street, just below Stenton Avenue, Stenton
Family Manor is a handicap-accessible
homeless shelter exclusively for families in
transition. It was founded over fifteen years
ago as a place in which homeless families
could find shelter, security and the promise
of a future. The Stenton site sits on the
other side of the fence from the WWCP
farm at Martin Luther King High School. A
gate allows access between the two plots.
On February 24, 2009, David Siller, volun-
teer Micah Woodcock, and four youths
from Stenton broke ground on the new
Stenton Family Manor Farm.

Before we can amend the soil, prepare
the beds, and plant seedlings, there is a lot
of brush to remove. Once improved, this
area can be used for spreading crops such
as pumpkins, watermelons, winter squash,
and gourds. Improving this otherwise va-
cant land assists the farm ecosystem of
both the MLK farm and the Stenton Fami-
ly Manor plots.

In 2008, some produce from the MLK
Seeds for Learning farm was donated to
Stenton. Throughout the fall, tomatoes,
peppers, turnips, greens, beans, squash, and
eggplant were served to the residents. Now,
in 2009, you will see produce from the
Stenton farm sold on Stenton Avenue,
alongside MLK produce.

We hope to see you there!

Future Farmers of Mt.Airy
by Rachel Milenbach, Weavers Way Community Programs Executive Director

New Crops,
New Varieties at
Weavers Way Farm

New Faces at Co-op Farm 

(continued on page 6)(continued on page 8)

by David Siller, Weavers Way Farm Educator

by David Zelov, Weavers Way Farm Manager

Helping to clear out the site of the farm at Stenton Family Manor, next to
Martin Luther King High School, are residents Kahlil Isom (top right) and
Donald Revere (top left) and Shana Isom (above).

Students from Crefeld School with David Siller 
at the new hoophouse at Weavers Way Farm
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Howdy, shoppers. What’s new these
days on the Co-op’s grocery shelves? Tree
of Life date sugar, brought in by shoppers’
requests, $7.64 for a one pound package.
Date sugar is an unprocessed sugar made
from dehydrated dates that
are ground into small bits.
Date sugar is high in fiber,
and has a long list of vita-
mins and minerals, includ-
ing iron. Find it on the bak-
ing goods shelf, with the
other flours and sugars.

Also newly added:
Earth’s Best organic infant
formula, found on the
shelves above the jars of
baby food, $19.41 for a 13
oz. container. It’s soy-based
(dairy and lactose free) and
contains DHA and ARA, nutrients that are
naturally found in breast milk.

Say “goodbye” to the Odwalla drink
case, and to Odwalla drinks, at Weavers
Way. We have decided to replace the
Odwalla drink case with a display case that
we actually own, and can stock with other
brands of drinks. Several factors led us to
this decision.

First, delivery service from the Odwalla
company has been quite sub-standard and
variable, depending on which driver is as-
signed to our delivery route. Drivers often
showed up with insufficient stock in their
trucks, a situation that seemed unchange-
able no matter whom we complained to at
the Odwalla company. As a result, the
Odwalla drink case was empty much of the
time, to the great annoyance of Weavers
Way shoppers and staff, including the gro-
cery manager.

Secondly, Odwalla is owned by Coca
Cola, one of the largest corporations on

the planet. We’d rather do business with
smaller, more local companies, if possible.

Lastly, there is the recyclability factor.
Glass and metal recycling are much more
energy efficient and environmentally

friendly than plastic “recy-
cling,” because when glass
and metal food containers
are recycled, they are actual-
ly formed back into glass
and metal food containers.

Plastic food containers,
even the #1’s and #2’s that
are collected curbside, can-
not legally be used in the
manufacture of a food-
grade plastic container. A
plastic beverage bottle or
food container that is “re-
cycled” (quote marks are

mine) becomes part of a plastic park
bench, or tote bag, or toothbrush handle.
And then, when that object becomes unus-
able, it goes into the waste stream (landfill,
incinerator). This is why I put the term
“plastic recycling” in quote marks, because
it is not closed-loop recycling, it’s just
adding a step in between use of the plastic
as a food container and its ultimate destina-
tion as unusable and unrecyclable waste.

We realize that many Weavers Way
shoppers like the type of protein drink that
Odwalla offers, and we will try to bring in a
comparable beverage.

Lastly, I’m pleased to report that verbal
communication with my friend and super-
visor, Norman Weiss, continues to be a dai-
ly challenge that I enjoy immensely. Here’s a
recent example: “Norman, is this computer
working?” Norman’s answer: “It works, but
it doesn’t do what you want it to do.”

~ christopher@weaversway.coop

For the past three years, I have at-
tended the yearly conference of the
Pennsylvania Association for Sustainable
Agriculture (PASA) at Penn State Univer-
sity. The conference consists of three
days filled with workshops, speakers, food
tastings, movies, and social events, as well
as great meals produced from local foods
donated by PASA farmers. After attend-
ing a few workshops, eating a few meals,
and running into people I met at previous
conferences, I realized that for me, this
year was about making connections and
finding out what’s going on in our state
and specifically in Philadelphia.

The connecting started on the road to
the conference. I had the opportunity to
spend time with some of my coworkers
and a Weaver Way board member I don’t
often see. The farmers and farm interns are
busy growing food, building hoop houses
and starting CSA’s. Rachael Milenbach is
writing grant proposals and helping stu-
dents learn how to grow and sell food. Bob

I remember in
1996, Lou Colameco
delivering his antibiotic-
free pork and turkey
bacon in his own truck
with a ice chest in the
back.

Lou and his dad
started selling hams in
New Jersey. Lou was in-
terested in creating an
all natural product line
of beef, turkey, and
pork products. He
sought out small Penn-
sylvania farms and used
family-run processing plants in the area.
Whole Foods was his first customer and
Weavers Way soon followed. His bacon
business, Yorkshire Farms, quickly expand-
ed into hot dogs, hams and deli meats, and
Yorkshire became Wellshire Farms and
about two years ago, Whole Foods bought
exclusive rights to the products.

Lou has since created Garrett County,
which is a duplication of the product lines
Wellshire Farms has grown into a multimil-
lion business. He still uses small family
farms and processors. Animal welfare is a
prime concern. Antibiotics are never used,
ever. The products contain no nitrates, ni-
trites or artificial ingredients.

Some of the Garrettt County items we

New Products Source Naturals Hot
Flash Supplement is formulated to help re-
duce hot flash frequency. This product con-
tains non-GMO Soy concentrate, black co-
hosh root standardized extract, dong quai
root extract, licorice root extract, and
chaste tree berry extract. We have an infor-
mational flier about this and you can find is
in the Product Library file. Please ask a Sec-
ond Floor staff member if you need to find
the flier or product.

Archipelago Botanicals has such won-
derful candles—we know you love them!
There are two new scents: Noir (exotic
musk, vanilla, and cedar wood) and Santori-
ni (lotus flower, bergamot and lemon leaf).
If you have a favorite Archipelago scent
and want info about pre-orders, please see a
Second Floor Staff member.

Hero Nutritionals makes some of our
most popular vitamins for children—the
Yummy Bear vitamin line. They have re-
cently added Vitamin D3 as a member of
this valued line. It is gluten- and allergen-
free and is 150 percent of the USRDA. Vit-
amin D3 is among the hottest vitamins on
our shelves! Vitamin increases calcium ab-
sorption and helps build strong bones and
healthy teeth.

Current Products The Clear Con-
science multi-purpose solution for soft
contact lenses has been a hit with shoppers.
This company has been providing a cruelty-
free contact lens solution since 1998. The
solution is sterilized by filtration (not irradi-
ation) and is free of thimerosal and
chlorhexidine. They also donate 10 percent

April Grocery News
by Chris Switky, Grocery Manager

carry are turkey dogs, beef dogs, turkey ba-
con, pork bacon, ham steaks, and chorizo
sausage. We sell the spiral-cut hams for
Easter.

One of the new items we are introduc-
ing is Lou’s Famous Sausage. This is an all-
natural, antibiotic-free chicken sausage
made by Philadelphia’s own Martin’s
sausage company. They are fully cooked
and have no casings!

This is really great news for people who
have been wanting chicken sausage without
the beef or pork casings. Other new prod-
ucts to look for are pork ribs in sauce, Can-
dian bacon, Irish bacon, and come summer
some new dogs.

Let me know what you think.
~ dale@weaversway.coop

Maier is visiting farms to find new local
products and Chris Hill is doing important
board and farm committee activities. I only
ever see this group of coworkers in passing.
Now I had three days away from work to
talk with them. Our first stop was the

Pennsylvania Association for 
Sustainable Agriculture Conference
by Margie Felton, Deli Manager

The Word from Upstairs
Martha Fuller, Wellness, Personal Care and 
General Merchandise Manager

of proceeds to environmental and animal
welfare organizations.

We hear of headaches happening in the
Spring season. One product that helps mi-
graine pain is MigreLief. This patented for-
mula was developed by a neurologist who is
the Director of the New York Headache
Center. It was designed to prevent and re-
duce the severity and frequency of attacks.
It is used daily and, according to the litera-
ture from the company, can take four to six
weeks to begin working.

Discontinued Products Quantum re-
cently discontinued the production of a fa-
vorite Weavers Way shopper lotion: Water
Garden Pycnogonal Skin Lotion. We miss
it, too!

While we are carrying only a few Burt’s
Bees products, we can special order their
products. Please ask a Second Floor staff
member for details if you would like to
place an order.

While we are on the subject of prod-
ucts we no longer carry, we want you to
know how that process works. If a product
has stopped selling well for us and has fall-
en out of favor with our shoppers, we need
to move it along and bring in another prod-
uct. Some products sell faster than others
and in a store as seriously small as this one,
every cubic inch counts! We do try to keep
as many items on our shelves as we can.
Please let us know how we can help you
with a pre-order for your favorite products.

Spring time!! Say it with me, boys and
girls: allergies! I recently read in a trade

Hidden Treasures for April
In our deli’s specialty cheese section (bottom shelf
of the prepared food case), I have designated one
tray for specialty local cheeses.This section will
carry a rotating selection of cheeses. Look for
Birchrun Hills Farm cheeses: Fat Cat, Birchrun
Blue, and Alpine Swiss (I helped make a batch of
this cheese last March) from Chester Springs, PA;
Three Belle Cheese goat cheeses from Mifflinburg,
PA; and, of course, Claudio’s fresh smoked moz-
zarella made in South Philly. Farms and varieties
will change with availability and as we discover
new cheeses.As a reminder, we also sell many
local cheeses in the regular cheese case and will
continue to do so. Some favorites include; Peque
goat cheese, Leraysville Cajun cheddar, Friendly
Farm cheddars and Colby and our top selling sum-
mer item, Claudio’s fresh Mozzarella.

(continued on page 4)

(continued on page 8)

Wellshire Farm & Garrett County
by Dale Kinley, Fresh Foods Manager

Farmer and cheesemaker Brian Futhey
of Stone Meadow Farm shares samples
of his artisan cheeses cheese tasting
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Lou Colameco of Garrett County (l) with Dale Kinley
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Deli Manager Margie Felton
(left) with some of the
great Birchrun cheese she
recently helped make.

On sale this month:
Havarti & Dill Havarti  $5.99/lb ...reg. $6.25



(continued on page 19)

Catherine White, LCSW, Mindfulness & Adult ADHD

Genie Ravital, LCSW, Overcoming Depression & Anxiety

Pam Kelberg, LSW, Couples Counseling

Eda Kauffman, LSW, Healing from Abuse & Addictions 

Lauren Kahn, LSW, Child & Family Therapy 

Lenore Jefford, LPC, BCPC, GLBT & Adolescents

Robin Witts, MSW, Sex, Sexual Identity & Negotiating HIV/AIDS

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

www.mtairypsychotherapy.org

215-242-5004

Mt. Airy

Psychotherapy

Practices

HOURS

health of the Co-op
Over the next few months, we will be

holding numerous meetings in Chestnut
Hill, Wyndmoor, and Mt. Airy to encourage
membership in Weavers Way and participa-
tion in the member loan program. If you
are interested in learning more about the
loan program or in making a loan, please
fill out the form that is in this Shuttle or e-
mail us at memberloans@weaversway.coop.
You can also find a great deal of informa-
tion about the loan program by clicking
“Member Loan” on the Co-op’s website,
www.weaversway.coop.

For those Weavers Way members who
want to support the Co-op’s expansion ef-
fort but are unable to loan $2,500, please
consider increasing your equity payment up
to or beyond the $400 maximum. While eq-
uity increases do not come with interest,
they improve our balance sheet, increase
cash flow and demonstrate real support for

the Co-op’s efforts.
Glenn and his managers, the architect,

and the project team are all hard at work
coming up with a design and operations
plan for the store in Chestnut Hill. Fifteen
people, most new to any organizational in-
volvement with WW, have formed a mem-
ber loan committee to help us recruit new
members and run the loan campaign. Hope-
fully there are 200 or so member house-
holds with the financial ability and interest
to help us achieve our member loan goal.

This is an exciting time at Weavers Way.
Growing a new co-op market in Chestnut
Hill solidifies our place in Northwest
Philadelphia, serves the needs and im-
proves the community in Chestnut Hill,
and relieves some shopping pressure on the
Carpenter Lane store. It is a WIN – WIN –
WIN. If you have any questions or want to
host or attend a house meeting about the
member loan campaign, please e-mail us.
Hillary McAndrews or I will be happy to
talk with you.

newsletter that there are an estimated 50
million allergy suffers in the U.S. Approxi-
mately 35 million people suffer from sea-
sonal allergic rhinitis, commonly known as
hay fever, which is triggered by such aller-
gens as weed, tree, and grass pollens. Wow.

Let’s talk about a couple of products
from the Wellness Department’s allergy
section. Both are from Source Naturals. Vi-
tamin Retailer magazine gives the presti-
gious Vity Awards each year—in 2008, the
Allercetin Allergy & Sinus homeopathic
tablets was recognized as the bestselling al-
lergy/hay fever remedy. This product con-

tains the trademarked HistaStop, which is a
homeopathic histamine and quercetin and
is for the temporary relief of hay fever and
pollen allergic symptoms of sneezing, run-
ny nose, itchy and watery eyes, plugged
ears, sinus congestion, and headaches.
Aller-Response, from Source Naturals Bio-
Aligned formula, supports histamine regu-
lation, immune response, and the clearing,
soothing and tonifying of mucous mem-
branes. It contains powerful herbs includ-
ing ginger, ginkgo biloba, amla, and andro-
graphis, which have been used traditionally
for lung, bronchial, and immune health. Vi-
tamins A and C, along with zinc, also pro-
vide immune support.

~ martha@weaversway.coop

Memb e r  L o a n  P r og r am
(continued from page 1)

T h e  Wo r d  f r om Up s t a i r s
(continued from page 3)

Private shared and sublease office arrangements, ranging 
from 100 sf to 150 sf.  All utilities included.  With or without 
a window.  Parking available.  Priced between $500 - $700 
per month.  Shared office plans also available.

Locate 
Your Office
in Mt. Airy!

For more information contact Brad Copeland
215.844.6021 x222 or BCopeland@mtairyusa.org
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Just down the road from Weavers Way
Co-op’s store in Mt. Airy live one of several
local flocks of urban backyard chickens:
Buff Orpingtons, Rhode Island Reds,
Wynadottes, and Araucans.

It started for me six or seven years ago
with four-day-old chicks picked up from
the Souderton Agway. They lived for sever-
al weeks in my basement in a straw-lined
plastic storage container with a wire top
and light bulb to keep them warm. Since
then I’ve replenished our flock by ordering
fertilized eggs on eBay and hatching them
in collaboration with the Project Learn
School’s youngest students. Many chicken
owners order a dozen “day-old” chicks,
shipped overnight just after hatching, be-
fore they need to eat or drink; the chicks ar-
rive in a small cardboard box at the post of-
fice, peeping loudly and huddled together
for warmth.

Why have chickens? In a word—it’s the
eggs. Our hens lay eggs with shells from
light blue to brown to green, with rich yel-
low yolks. They are delicious, nutritious,
and useful for every meal and dessert.

The eggs are lovely, but the hens are
adorable. What’s cuter than a day old chick?
How can one help but smile at a chicken
walking up the steps and peering in the
back door? I guess I really raise chickens
because they amuse me.

I fancy myself a small time urban
homesteader and the chickens scratching
and pecking about add verisimilitude to my
garden landscape. As a city girl with a coun-
try bent, I learned about chickens, as I learn
about almost everything, from books and

the internet. As my
network of fellow
chicken lovers has
grown, I can now of-
ten get answers and
share resources in line
at the Co-op.

Chickens require
little more than any
household pet. Food,
water, and a place to
keep warm, dry, and
safe from predators.
For housing, I have a
great little coop,
which is sort of a
modified shed with
straw bedding that has
places for the chick-
ens to roost and lay,
and room for a water dispenser. Imagine a
dog house with a chicken sized door and
ramp. Every morning I let them out of
their little door, put some feed out and they
busy themselves scratching, pecking, and
laying. I keep my chickens cooped up near
my compost area so I can clean the coop
directly into the compost pile—and the
chickens have access to extra snacks from
the food scraps and worms in the bin.

In the winter I’ve found that the flock
huddles together more on cold nights, their
feathers fluffed. I insulate with bales of
straw and the occasional piece of plywood.
One winter when I was down to only one
hen due to a series of hawk attacks, I re-
sorted to providing my down vest to the
shivering hen and she survived to lay again.

In the summer, I
have had to modify
some of my garden
beds with fencing to
keep the hens from
eating all the lettuce
and broccoli.

My sister Gail (a
nearby suburban
chicken enthusiast)
and I initially took
turns driving to
Downingtown every
few months for or-
ganic chicken feed,
but there are now
enough of us that
fellow Co-op mem-
bers John and Pat
Fiorella buy bulk

supplies of organic feed to sell, and sup-
plied my last class hatching project with
eggs.

It’s an amazing thing to take a box of
recently laid fertilized eggs out of the re-
frigerator and put them in an incubator at
100 degrees. If turned several times a day,
and kept properly humid, they will almost
all hatch exactly 21 days later.

Four or five months later, the hens will
start to lay, a bit before that any cockerels
(young roosters) will become apparent—

they look fancier and they start to crow—
all day and night. This is an issue if you
hatch your own chicks—it’s almost impos-
sible to tell the sex of a chicken until it’s
about 10-15 weeks old. Then you have to
figure out something to do with the roost-
ers and possibly someone to do that for
you. No you don’t need a rooster for your
hens to lay—but without a rooster the eggs
won’t be fertile.

The city regulations related to keeping
hens have changed since I started this en-
terprise. Several years ago, one needed L&I
approval to build a coop, but there were no
laws on the books relating to how many
chickens you could house. The rules now
basically give your neighbors a way to for-
mally complain and get action if there is a
noise or sanitation issue.

Our neighbors have been incredibly tol-
erant of the accidental rooster (too loud!),
the errant carcass (hawk attack) and the oc-
casional hen pecked lettuce plant, or scat-
tered mulch. They deserve thanks (and way
more eggs than I offer them).

For more information and resources
than you probably will ever need visit
www.backyardchicken.com, or www.feath-
ersite.com. There are many great articles
and coop designs. If you are interested in
learning more, or want to visit this years
hatch (not for another month or two) feel
free to email me at foodwork@aol.com.

Backyard Chickens 
by Anna Herman

Chickens come home to roost
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We’re Open Tues. - Sun.
Lunch 11:30 - 2:30 Dinner 5 - 9:30
3 courses for $7.95 on Sat., Sun., & Tues.
Lunch Buffet - Weds., Thurs., & Fri.
5547 Germantown Ave., Philadelphia, PA
Tel: 215-849-0788 Fax: 215-849-0958

Bok Choy (baby): a perennial (but actually
an annual) favorite, still trying to find the
variety least likely to bolt. This year we’re
trying “Mei Qing Choi.”
Broccoli: no changes—current varieties
are working well for us. Nothing exciting to
report.
Brussels sprouts: We are saying goodbye
to this tasty brassica due to slow sales and
the small size of last year’s crop.
Cabbage: Adding regular red and green
varieties in both spring and fall in addition
to the Savoy offered last fall.
Carrots: Continued offering of mixed
bunches--orange, yellow, and purple--
though we are trying a couple new types of
purple ones for possible improvement in
taste and color. Welcome “Dragon” and
“Purple Rain”!
Cauliflower: A new addition to our reper-
toire this year, we’ll be offering white and
purple varieties as well as the Romanesco
type.
Celeriac: One of the ways we hope to ex-
tend our growing season is by offering
more storage crops like this in the late fall
and winter. Get those soup recipes ready!
Chard: Growing more of this colorful
green, “Bright Lights” variety.
Collards: “Champion” continues to be the
best variety. Go figure.
Cucumber: With any luck, no one will rip
out our first planting like last year and we’ll
have a full season growing big slicing cu-
cumbers. We’ll be trying some in our hoop-
house this spring in the hopes of bringing
in an extra early harvest. MLK farm will be
taking over the production of the “Lemon”
variety.
Dandelion greens: Hope to have a more
consistent supply of this green for Co-op
shoppers this year.
Eggplant: A few new ones this season:
“Applegreen,” “Casper,” and “Rosa Bian-
ca.” We are moving away from the regular
purple Italian varieties.
Fennel: Growing a little bit less and trying
a variety called “Perfection.” Need I say
more? 
Flowers: We are looking to make our lives
easier and replace annual varieties with
perennials. Too bad we can’t do this with
vegetables.
Garlic: After a less than stellar year in 2008
due to a disease, we are keeping our fingers
crossed for 2009 but we did scale back a bit.

Gourds (ornamental): Due to space con-
siderations and slow sales, we’ll be discon-
tinuing these at Awbury.
Herbs: Basil (green, purple, and Thai),
chives, cilantro, lavender, marjoram, lemon
balm mint, oregano, parsley, sage, and
thyme.
Kale: Same varieties as last year: “Winter-
bor,” “Redbor,” and “Toscano” but also go-
ing to try the super hardy “Beedy’s Camden.”
Kohlrabi: Same great varieties.
Leeks: We are planning on tripling our
production of these wonderful fall crops.
Lettuce: Experimenting with about ten
new varieties of all colors, including speck-
led, with hopes of identifying good cold
and heat tolerance.
Melon: New addition, “Jenny Lind”—an
heirloom grown in the Philadelphia area in
the mid-1800s.
Mustard greens: “Red Giant” and “Green
Wave” add great color to our brassica sec-
tion again.
Okra: Trying a new variety this year,
“Clemson spineless,” in the hopes that it
might be less painful to harvest.
Onion: More quantity this year of red, yel-
low, and sweet Spanish types.
Pea shoots: Trying to extend the season
with this crop by growing in the green-
house as well as in the field.
Peas (snap): We are giving this one up this
year. Though the demand is strong, pro-
duction has been sparse and hey, we can’t
grow everything, right? 
Peppers: This season we’ll see the addition
of “Chocolate” (sweet, brown), “Fish”
(hot, striped), and “Valencia” (orange) in
addition to some new varieties of the same
ol’, same ol’.
Potatoes: Currently, we do not have space
for these at Awbury but we’ll try them at
Saul for the CSA and may have some extra
for market if they do well.
Radish: Same striking colored bunches as
last year.

Salad mix: A variety of lettuces, Asian
greens, baby kale, mustards, endive and
radicchio
Scallions: Red and white varieties will be
offered once again.
Scorzonera: A new addition! Described as
one of “the most distinctive root vegeta-
bles” and “can’t be compared with anything
else.”
Summer squash: We’ll continue to offer
an abundance of colors, shapes, and sizes
of this popular summer vegetable.
Sunchoke: Hoping to expand our growing
area this season and we have not been able
to keep up with demand.
Tatsoi: Plan on continuing to see this ten-
der green in both the salad mix and full size
in bunches.
Tokyo bekana: Seems to be preferred
mostly by slugs, not people, but as it comes
in extra early, we plan on one planting in
early spring.
Tomato: I just counted 26 varieties that we
will be offering this year—up from 15 last
year: striped, splotchy, red, yellow, pink,
black, purple, cherry—you name it.
Turnip: Just going to concentrate on the
white “Hakurei” variety and “Purple top”
(fall only). After having to tell customers
“no, actually those are turnips, not beets.”
We are discontinuing the red variety.
Watermelon: Although surprisingly they
were not smashed in 2008, in 2009 we will
be growing these for the CSA only.
Winter squash: Did not have great luck
with these at Awbury, but hoping a change
of location to Saul can change this. Look
for Acorn, Butternut, Kabocha, and Sweet
Dumpling.

~ farmer@weaversway.coop

Weavers Way Farm Wish List

In order to keep costs down, and to reuse
materials when possible, the farm is seek-
ing the following items. If you or someone
you know can donate any of these items,
please contact Dave Siller at
educator@weaversway.coop or David
Zelov at farmer@weaversway.coop or
Nina Berryman and Nicole Sugarman at
Henrygotcrops@weaaversway.coop if you
have one of these items that you would
like to donate to the farm. Please do not
just drop off items at the farm. All dona-
tions are tax deductible.

Gardening Supplies:Wheelbar-
rows—plastic preferred, #9 wire gauge
wire, heat mats for starting seedlings,
large bamboo poles, gardening gloves—
children’s and adult sizes, watering
cans, functional hoses, and wands
Hand Tools: rakes, push mower (non
electric), shovels, scythes, machetes,
trowels, etc. —children’s sizes, too
Power Tools: Gas push mower, chain
saw, cordless drill, and weed whacker
Clearing Tools: Hand pruners and
pruning saws
Administrative Support: Assistance
with tracking invoices, become the
farm historian
Infrastructure: Solar lights, cinder
blocks, lumber in good condition,
modern window air conditioner, 55
gallon drums (food grade), fruit trees
or interesting perennials from your
yard, wooden or metal plant stakes (3’
or taller), tire pump (manual), baskets,
stationary exercise bicycles, wooden
labels, plastic harvest bins, and milk
crates
Harvest and Market: produce scale,
sturdy folding tables, over the shoulder
messenger-style bags knives and scis-
sors
Educational Supplies: Art supplies
(paint, brushes, colored pencils), magni-
fying glasses and binoculars, soil sam-
pling equipment (probes, sieves, ther-
mometers, ph kits), weatherproof
chalkboard and chalk, natural history
and farming books: children’s and
adults, seed from ‘07 and ‘08
Large Ticket Items: Attachments
for BCS tiller (rotary plow, potato dig-
ger and brush mower), refrigerated
truck, small enclosed or metal framed
trailer, electric utility vehicle (i.e. golf
cart), wood chipper, tractor with buck-
et loader

Thank you for your support!

15 therapist locations 
within 40 miles of Philadelphia

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

Referral Network

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

Therapy for 
all ages

N ew C r o p s  a t  We av e r s  Way  Fa rm
(continued from page 2) Henry Got Crops! 

Henry Got Crops is a partnership CSA between W.B. Saul High School of Agricul-
tural Sciences and Weavers Way Cooperative, a farm run by Weavers Way farmers at Saul
High School on Fairmount Park’s land, employing Saul students and acting as a re-
source for Saul classes so that students can learn how to operate a diverse, small-scale,
ecological vegetable farm. You can purchase a “share” of the farm produce at the be-
ginning of the growing season and every week throughout the season, you receive a
week’s worth of fresh produce from the farm.

For more information or to receive a shareholder sign up form, e-mail HenryGot-
Crops@weaversway.coop or call 215-843-2350, ext. 325.

DINNER CONCERT

April 4, 7-10 pm $25.00 for Buffet Dinner 

TRANSFIGURATIONS

from Mozart to Monk & beyond

featuring: Lenny Belasco, Drums & Khan Jamal, Vibraphone 
Reservations suggested 267-992-9319
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Register NOW for CAMP SUMMIT 2009!
We supply all your child's needs for a FANTASTIC summer

For discounted rates CALL NOW!!! 
Available Openings in our Pre-School Class

Summit Children’s Program

Prudential Fox & Roach Realtors
Chestnut Hill Sales Office

14 W. Evergreen Ave., Philadelphia, PA 19118

Office: 215-247-3750 Direct 215-248-6558 

Fax 215-248-9876 Cell 610-308-0802

Janet Ames
Realtor®, ABR, ALHS 

janet.ames@prufoxroach.com

Traditional Acupuncture
Susan Bloch, M.Ac., R.N.
Board Certified in Acupuncture
Now in 2 Locations!
548 W. Sedgwick St., Mt. Airy
750 South 15th St., Center City

215-844-7675     susiebloch@earthlink.net

stick (for marking garbage placement), a
turkey baster (for harvesting delightful
worm “tea”), a tarp and bright light (for
harvesting that glorious black gold). Our
son lovingly fed them their first meal of ba-

nana peels, rotten lettuce,
carrot, zucchini, and celery
scraps, burying the garbage
in one corner of the bin.
Since then, we bury one or
two large yogurt containers
worth of scraps every sev-
en to 10 days in alternating
spots in the bin, following
each feeding with one or
two containers full of
“rain” from the faucet to
keep the soil moist. Our
children have become ex-

pert at feeding, watering, and rescuing er-
rant pets. And once we discovered hair-thin
baby worms flourishing in a nest of water
melon rinds, we gave up on counting how
many of them we now harbor in our home.

Our enthusiastic practice of vermicul-
ture elicits keen interest and curiosity
among our neighbors and friends. Some of

the most frequently asked questions we’ve
encountered are: Does a worm bin smell?
(No.) Are there other bugs in there? (No.)
Is a worm bin a lot of work? (No.) Does a
bin take up a lot of space? (No, you can
keep it under your kitchen sink or in the
basement.) Is it fun to have a bin? (Yes, es-
pecially if you have a sense of humor.) Are
the rewards worth it? (Yes, yes, yes!) Is it
hard to harvest the soil and separate out the
worms? (This can be a tad tedious.) Does a
worm bin replace the need for a compost
heap in your yard? (No.) Do worms die in
the winter? (No, they just slow down.) Do
you feed them animal products? (No.) Does
the soil make good Earth Day gifts? (Yes,
especially for indoor plant lovers!) 

Esther Wyss-Flamm and her family are recent
transplants to the area and happy to answer any
questions about vermicomposting. With a PhD in
Organizational Behavior, Esther is a keen observ-
er of group life, skills that serve her well in explor-
ing the social behavior of worms. 

Reference: Appelhof, Mary (1997). Worms
Eat my Garbage (2nd ed.) Flowerfield Enterpris-
es: Kalamazoo, MI. 

~ ewyssflamm@gmail.com

Worms in the Family!
by Esther Wyss-Flamm, PhD

This summer we added 500 new pets to
our home. Not the warm and fuzzy kind.
Not of the scaly reptilian variety either; or,
for that matter, feathered or even six-legged
ones… nope, we got us a pound of wrig-
glers: red worms, legendary for their ability
to rapidly take down piles of kitchen scraps
and transform them into top notch soil, now
known in our household as “black gold.”

As with most decisions in this life stage
known as Responsible Middle Age, Brad
and I worked hard at informing ourselves
well before we adopted this abundance of
new pets. We first noted this opportunity
while living in the San Francisco Bay Area a
year earlier, marking up a newspaper insert
on best environmental home practices.
With limited outdoor space in our new Mt.
Airy abode, we resurrected the article,
which touted the benefits of vermiculture
in even the tightest of city dwellings. We
then checked out books about worms in
the library (including a children’s book fea-
turing the dramatic 12-foot long Giant Aus-
tralian Gippsland Earthworm), and pur-
chased Worms Eat Our Garbage, the
hottest bestseller on this topic (full refer-
ence below). The clincher was an impas-
sioned talk on worm bins offered at Lovett
Library through the Morris Arboretum.

According to the experts, red worms
are hands-down the best variety for com-

post bins. By now quite well-informed,
Brad and I first took our quest for red wrig-
glers to the yellow pages and local fish bait
outlets, to no avail. We then resorted to the
internet, and bingo! Who knew selling
worms was such a booming
business? A few days after
placing an order with Pennsyl-
vania’s own Uncle Jim’s Worm
Farm, our new pets arrived.
The UPS delivery agent
watched with fascination as
our children tore open the
box labeled “live cargo” to re-
veal a small moist draw-string
canvass bag filled with a
pound of our precious little
ones. As many who have ex-
perimented with worms know,
worms are vulnerable: too much heat, they
die; too much moisture, they die; too much
cold, they die; too dry, they die; too much
exposure to light, they die; too much han-
dling, they die… A friend of mine learned
last summer that a plastic bag of soil-cov-
ered worms in a car for 20 minutes leads to
a massive oh-so-tragic die-off.

Worms in hand, we knew we had to
jump into action quickly: Brad and our
daughter prepared a cozy home made of a
large, opaque plastic bin, some peat moss, a
bit of sand, and torn up strips of newspa-
per. Tools included a small drill for lots of
air holes (worms need to breathe), a small Jan Le Suer

REALTOR®
1511 Bethlehem Pike
Flourtown, PA 19031

Office: 215-233-3434 Ext. 525
Cell: 610-952-6805
Fax: 215-233-0903
Website: www.PhiladelphiaMoves.com

visit our website summitchildrensprogram.org
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HOURS
Mon-Wed: 10 a.m.-7 p.m.

Thurs: 10 a.m.-8 p.m.

Fri: 10 a.m.-9 p.m.

Sat: 10 a.m.-6 p.m.

Sun: 12 p.m.-5 p.m.

www.bigbluemarblebooks.com!

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

Voted

Best Kids’ Bookstore

in Philly 2007 by

Philadelphia Magazine!

Big Blue Marble Bookstore's third annual kids' literary festival—a

weekend of kids' literature, music, crafts, and activities. Featuring 

popular Baby Loves Jazz author Andy Blackman Hurwitz and special 

musical guests, a hands-on kids' cooking experience with Atsuko Quirk,

young adult author Tonya Cherie Hegamin, storytellers Milt Cohen and

Debra Johnson, and more guests to be announced. 

Schuylkill Valley Nature Center, where we
met up with center staff to share rides in
our two vans. This was an opportunity to
meet our neighbors from the center.

We arrived at the conference in the late
afternoon on Thursday. After registering,
we attended a Pennsylvania cheese tasting
where I met a farmer I have been e-mailing.
We made arrangements for a cheese deliv-
ery the following week. I also talked with
Susan Miller from Birchrun Hills Farm,
with whom I had made cheese last March.
We also confirmed a delivery of cheese, in-
cluding a wheel of the Alpine Swiss that I
had actually helped make. After the tasting
and a quick hotel check-in, we piled back
into the vans and drove 20 minutes to the
neighboring town of Millheim. Our desti-
nation was the Elk Creek Café and Ale-
works for an evening of local food, beer
and music. The dinner was arranged by
Ann Karlen of the White Dog Community
Enterprises and the Common Market. It
was well attended by Philadelphians and a
great opportunity to catch up on what
everyone was doing.

The next two days were filled with
workshops and speakers, including a region-
al breakout session. The director of our
PASA region is Marilyn Anthony, a former
Weavers Way Board President. Our region
includes Philadelphia, Lebanon, Lancaster,

Berks, Lehigh, Northhampton, Bucks,
Montgomery, Chester, and Delaware coun-
ties. During the session, Philadelphia had
the largest representation. Some of the or-
ganizations and projects going on in
Philadelphia include The Common Market,
Farm to City, Buy Fresh Buy Local, Phil-
abundance, City Harvest, and, of course, all
the Weavers Way activities. It was great to
hear all the exciting programs within the city
and reconnect with other local food enthu-
siasts. It was also interesting to find out
what our neighboring counties are doing,
since we are all connected. If the farms out-
side the city aren’t producing food, there’s
no need for Farm to City and other pro-
grams to exist. It was great to see people
who I never have time to talk to in Philly
and to meet new people from our region.

Sustainable agriculture practices are
growing in Pennsylvania. This year’s confer-
ence was attended by over 2,000 people in-
cluding many there for first time. It was
very exciting to be a part of the conference
and to realize how much Weavers Way is
part of this movement. We are involved on
many levels from producing, selling, donat-
ing, teaching, and hopefully encouraging
young people to take part in where their
food comes from. Through PASA and our
shared goals I hope we can continue to
keep our local food chain connections
strong and also make new ones.

~ margie@weaversway.coop

PA S A  C o n f e r e n c e
(continued from page 3)

Weavers Way and our new location in
Chestnut Hill will feature prominently in
this year’s green-themed 13th Annual
Chestnut Hill Home and Garden Festival,
Sunday, May 3, 2009 from 11 a.m. to 5 p.m.
Germantown Ave. will be closed between
Willow Grove Avenue and Rex Avenue so
all can enjoy more than 150 home and gar-
den vendors, including a block of green
specialists in front of the Weavers Way
Chestnut Hill location. Weavers Way farmer
Nina Berryman will be on hand with other
staff and volunteers, hosting an interactive
garden display for composting and growing
produce with onsite experts to suggest the
best techniques. Local school children will
also be on-hand as green ambassadors for
the day, wearing green and helping collect

recyclables! Other fun activities include
outdoor food offerings featuring Chestnut
Hill’s fine restaurants and live music and
dance performances on two stages. For the
youngest members of the family, there will
be amusement rides, carnival games, face
painting, and a rock-climbing wall. The
neighborhood’s adorable pups can partici-
pate in the Bones & Bonnets Pooch Parade,
a canine fashion show for all to enjoy. This
event is free and open to the public event,
and so is parking at any one of Chestnut
Hill’s nine parking lots. The rain date is set
for Sunday, May 17, 2009. Slots are still
available for interested vendors. For more
information, contact Christa Guidi, Cash-
man & Associates at 215.627.1060 or email
at cguidi@cashmanandassociates.com.

Co-op at Chestnut Hill Garden Fest
Spring “Greening” and other great ideas for house and home 

summer-long interns and several high
schoolers also joining us as wheels in the
next few months. It’ll be quite exciting to
watch this beautiful machine in action
when the summer hits! Actually... with the
literal failing of the car companies, who
would want to be replicating their perform-
ance? I’m changing this analogy.

We will not be run by petroleum!
Rather each of these wheels we will be a
choir of synchronized off-road unicyclers.
What a wonderful sight to see. Imagine the
dirty hands, the beautiful vegetables, the tan
and happy faces. Now imagine our per-
formance, moving in unison and then
breaking off in multiple directions, dancing

and exchanging produce, tools, markets, lo-
cations and moments. Be sure to watch the
show... Each person has such a stage pres-
ence!

That’s us this summer. Dancing among
the fields and forests of the Weavers Way
Farms. There is a lot of good produce on
the way. You will see lots of color and heir-
loom varieties of vegetables filling the
northwest farmer’s markets and the Weavers
Way Co-op stores. In terms of the education
programs... Do you remember that car anal-
ogy? Well, now think of the 18 wheeler as a
bus, and let us say.... All aboard! 

Next stop, great food! We’re on the way
toward urban food mecca, Northwest
Philly; the destination to be!

by Christa Guidi

N ew Fa c e s  a t  t h e  C o - o p  Fa rm 
(continued from page 2)

Free Estimates
Fully Insured

Local Contractor specializing in
Carpentry • Plastering • Drywall

Interior Painting • Renovations & Repairs
215-242-5467

roberthstern@earthlink.net
Co-op member serving the neighborhood since 1979

visit www.nightkitchenbakery.com to see our holiday menu
7725 Germantown Ave., Philadelphia, PA 19118 • (215) 248-9235

Hours:Mon. - Fri.    7:00am-6:00pm Saturday      8:00am-6:00pmSunday       8:00am-1:00pm

Please place your Holiday orders by 
Sat. April 4 for Passover and 

Mon. April 6 for Easter

Fri. April 17 to Sun., April 19, all weekend!

Mt. Airy Kids'

Literary Festival!
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What is Philly Beer Week? It was a 10-
day festival, March 6-15, centered around
Philadelphia and the surrounding region to
showcase the unlimited possibilities that
our area has built towards a growing phe-
nomenon among our bar and restaurant
scene—craft beer.

The event was put together by Don
Russell, a.k.a. “Joe Sixpack,” who writes a
weekly column for The Daily News and has
written two books on the subject, and Tom
Peters, who owns Monk’s Cafe in Center
city. Peters single-handedly brought Belgian
beer to the forefront of our area’s con-
sciousness and helped enlighten those who
would not have normally chosen beer as a
beverage.

Why Philadelphia? Due, in part to these
two visionaries, our fair city has forged
ahead of other areas as the leader in putting
a product in the minds of regular ‘joes’ and
restaurant and bar owners alike in gaining
respect for America’s favorite and most im-
bibed beverage--beer.

We have, as many would say, an unri-
valed craft beer scene that has proudly per-
suaded its wares on our area in the past
decade or more. These are a variety of
great local beers to satisfy the pallets of
many a thirsty patron; German lagers, India
pale ales, imperial stouts, robust barley
wines, pale ales, and refreshing hefe-

wiezens to name a few. These beers are
made by some of the founders of the craft
beer movement, Carol Stoudt for instance
started her brewery in Adamnstown, Pa
next to her husband’s steak house, the
Black Angus, back in 1987. She has won
many medals for her brews. Other brew-
eries like Victory in Downingtown and
Weyerbacher in Easton have been around
for over a decade giving us many fine ales
and lagers for which to choose. Add in
Yards, Troegs, Dogfish Head, Sly Fox, Lan-
caster and Philadelphia Brewing Co. and
the list just gets better. Top it all off with
some wonderful places in which to savor
the subtleties of your favorite brew and the
magic is compete. Fine establishments like
the Standard Tap, Memphis Taproom,
Monk’s, Eulogy, have varied selections and
great food to share along with the suds.
Here in the Mt. Airy neighborhood, we are
graced with our old friend McMenamins
and the new kid on the block,
Earth+Bread, has been a welcome addition
in creating a “scene” on Germantown Ave.
and it is exciting! 

All these elements combine to make
Philadelphia the logical spot for a beer fes-
tival that boasts we’re “America’s Best Beer
Drinking City.” Opening night at the Com-
cast Center brought none other than Mayor
Michael Nutter out to tap the first keg for
the event! Behind the backdrop an enor-
mous digital wall with a babbling stream the
suds went flying from the “Hammer of
Glory,” a custom designed mallet made es-

pecially for the event. Also given out were
some off beat Philly-styled awards to the
brewers such as: Best Tap Handle, Best
Tailgating Beer, Best Place To Throw One
Back With The President, (which inciden-
tally happened last summer at the Bethle-
hem Brew Works when candidate Barack
Obama tasted a sampler for the cameras).

With over 600 planned events that in-
cluded tastings, dining with the brewers, in-
formative talks, samplings with cheese and
chocolate, beer trivia contests and many

Philly Beer Week Celebrates Philadelphia as America’s Best Beer City
by Keith Kelleher

others, I would suggest Philly Beer Week to
any and all who enjoy but more importantly
want to take advantage of a thriving and
unstoppable culinary scene that includes,
surprisingly to some, that misunderstood
cousin to wine; beer.

If the Pennsylvania state liquor laws are
moving towards a change and it looks that
way, you may just be able to pick up your
own favorite craft or foreign beer selection
at your very own Weavers Way-Chestnut
Hill location!

Among the beer fans at Philly Beer Week event were (l to r) Benjamin
Franklin, Mayor Michael Nutter, Tom Kehoe of Yards Brewery, and Don
Russell (a.k.a. ‘Joe Sixpack’).
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As you are reading this, Mt. Airy is at its
most beautiful—tulips and hyacinth smiling
at us as we walk under the budding and
blossoming trees. It’s been a long, hard,
scary winter; as we switch seasons we are
also entering a new economic reality. While
it may not turn out to be The Depression
II, it is certainly a contraction. This is bad
news for those whose livelihoods are at
risk, but the good news is that it’s a jump-
start for greening our lives. New policies
are at last in place to support households in
improving conservation and we’ll all be
learning more about retrofitting. The R-8
train stations will be repaired with stimulus
funds, and we’re all awaiting the Weavers
Way Farm’s new season and the Chestnut
Hill Weavers Way branch. Municipal recy-
cling is being taken seriously. It’s a new day!

As Margaret Mead famously observed,
small groups of committed citizens are the
ones who create change from the bottom
up. When complementary policy changes
come down from above, then change is
leveraged and we make real progress. Two
local eco-pioneers, Lee Meinicke and
Meenal Raval (“Leenal”, for short?) are pas-
sionate about composting, working energet-
ically to expand this simple practice, and re-
cently founded PhillyCompost (Philly-
Compost.org). Their aim is to educate, pro-
mote, and ultimately collect compost as a
commercial venture. As they state, “Instead
of wasting our organic—meaning plant-
based—resources, we can recycle them into
compost and use that compost to grow our
food and beautify our gardens.” Household
scraps and yard waste is easily composted.
The result, black gold, is a fantastic fertiliz-
er.

Generally this household waste goes
down the garbage disposal, into the waste

water system to a treatment plant, to be ul-
timately discharged into public waterways.
Yard clippings end up in landfill, costing
money, consuming energy, and generating
emissions in the process of transporting
them there. A simple compost system elim-
inates all that, while generating rich, de-
composed soil amendment. There is some
time and effort involved, but if you’re look-
ing for a new low-tech ecologically virtuous
practice, this one is for you. Composting
can be simple, just a corner in a back yard,
or complicated—state-of-the-art com-
posters do the job in just a few weeks. You
can build a compost pile, buy one, or just
have a designated dump.

Meenal and Lee have a ton of how-to-
do-it information on their site and are
working on solving the problem of those
who don’t have their own compost piles.
They even have a map of the ‘hood that in-
dicates neighbors who are happy to accept
your contributions. No excuses!

And for those who have mastered com-
posting and are out there gardening, here’s
another citizen initiative to check out:
www.phillygardenswap.org, headed up by
Ricardo Jefferson. This group shares seeds
and perennial plants in a very
Northwest/Cooperative way. Their plan is
to both provide online swapping (think
themed-Freecycle) with in- person Sunday
swap meets. There are gorgeous garden
pictures on their site and it will provide
great support and connection for local gar-
deners, whose activity is quite solitary. In
this day and age, I’m sure we’ll be hearing a
lot about Victory gardens, putting in your
own vegetable plot. This is greening from
the inside out. Go for it!

Betsy teaches blogging at MALT and blogs at
MoneyChangesThings.blogspot.com.

The Simplicity Dividend 
Spring Greening
by Betsy Teutsch

Don’t worry—you don’t have to eat
shrub leaves or mulch. Edible landscaping
means that you incorporate food crops—
vegetables, fruits, herbs—into your garden
along with, or instead of, ornamental flow-
ers, shrubs, and trees.

When I first started my landscaping
business in the early 1980s, I advertised to
plant vegetable and herb gardens but got
very few responses. The 1980s, remember,
were about image, regardless of usefulness,
substance, or moral quality. Yes, people
grew a few tomatoes or strawberries or
herbs for fun, but not for a serious source
of their food supply.

Times have changed. Now there are
more sound reasons for growing your own
produce. First is the economy. If you have
room for a 4’ x 8’ garden, or a few fruit
trees, or even some large pots, you can save
some money by “growing your own.” Coun-
try people have been growing, canning, and
drying their own food for centuries. This
cost-cutting strategy is trickling faster into
the cities and suburbs. Community gardens
have been popular for some time, but now
individual homeowners are using more of
their garden space for food crops.

Another reason for growing fruits and
vegetables is health. When you prepare and
nurture your own garden, you control what
fertilizer goes into the soil and what goes
onto the plants themselves for pest preven-
tion. The best way to eliminate doubt about
chemicals or poisons is to grow the food
yourself without using unhealthy additives.
Growing food organically is no longer a

fad; it’s a lifestyle. Of course, while you’re
raising your backyard bonanza, you are us-
ing your body in a healthy way. Young, mid-
dle age, older—everybody benefits from
good exercise in the garden.

Third, the Green Revolution is here to
stay. Once you accept that consuming local
produce will save energy costs by not trans-
porting goods from points far and farther,
then harvesting your own bounty makes
perfect sense. You can’t get any more local
than out your back (or front) door.

Finally, there are the X-factors. To be in
touch with the earth in a productive way is
a basic human experience that we—urban
and suburban dwellers—have almost lost.
There is a sense of pride and satisfaction
that emerges when you grow your own
food that is akin to the feeling of accom-
plishment that a craftsperson or artist or
healer experiences.

Furthermore, immersing oneself in pro-
duce gardening can be educational. By keep-
ing your eyes, ears, and mind open, you can
learn more not only about food plants but
also about weather, soil, insects, and birds.

If you’re spiritually inclined, you can ex-
perience the meditative qualities inherent in
gardening, and you can understand why so
many religions have garden settings for their
visions of paradise. If you’re more nature-
oriented, there’s a deeper understanding of
the cycles of life as you watch a seed or
small plant grow into a beautiful and tasty
treat for you and your family and friends,

The Neighborhood Gardener
Edible Landscaping
by Mark Goodman, The Neighborhood Gardener

#1
Snack Food

2007, 2008

(continued on page 11)
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with the debris going into a compost bin.
My niece, Leila Nichols (Earthcraft

West), tells me that interest in edible land-
scapes is growing in California, where she
now lives, and in the Pacific Northwest. She
recommends the book Edible Estates, by
Fritz Haeg, et al, and his website,
www.fritzhaeg.com. Another good book is
The Complete Book of Edible Gardening, by
Rosalind Creasy and Marcia Kier-
Hawthorne, a comprehensive look at soil
preparation, plant choice, insect control,
small garden design, and maintenance. Also
consider Landscaping with Fruits and Vegetables
by Fred Hagy for information on planning,
planting, and nurturing the garden. Finally,
I recommend Grow Your Own, by Jeanie
Darlington, one of the first of the do-it-
yourself organic gardening books, and an
inspiration to me in the 1970’s, thanks to
Mt. Airy ex-patriates Jack and Fredda Lon-
don.

For more information about edible
landscaping, contact The Neighborhood
Gardener at earthcraft@comcast.net or call
215-248-1676.

Sometimes in life, we need to make a
decision between the fancy and the func-
tional. Do we buy the sporty-looking gas
guzzler or the more pedestrian model with
decent mileage? Do we go for the slick
shoes with minimal support or the more
substantial pair that will be kinder to the
toes and ankles?

Luckily, with vegetable gardening, we
no longer have to make these tough choic-
es. That’s because vegetable seed compa-
nies have been hard at work cross-breeding
varieties so that gardeners may reap a har-
vest that is pleasing not only to the palate
but to the eyes, as well.

Growing up in the 1960’s, my experi-
ence of lettuce was the green and white
(and tasteless) iceberg variety. Now if you
look at the Johnny’s Selected Seeds catalog,
you’ll find more than six pages of lettuce
varieties, including those with red-tipped
leaves, such as Sweet Valentine, Rosalita,
Vulcan, and Red Star. You can also find the
dark red selections Aruba, Firecracker, Os-
carde, and Ferrari. If you really want to
brighten your salad, there is a bright red va-

riety aptly named Outredgeous. Fireball let-
tuce not only has reddish tips, but the cen-
ter is yellow. (Full disclosure: I tested the soil at
Johnny’s Selected Seeds in Winslow, Maine in
1977 when owner Rob Johnston, Jr. sought—and
got—organic certification.)

When summer comes and it’s too hot
for lettuce, you can satisfy your hankering
for greens by growing colorful Swiss chard
varieties for salads or cooked dishes. With
chard, a relative of beets, the color is in the
stems and leaf veins. Choices include dark
red (rhubarb chard), magenta, pink, white,
yellow, and orange. If you buy the seed
packet “Bright Lights,” you can have the
whole spectrum.

For bean lovers, there are alternatives to
the green pod, white-flowered standard.
Yellow, or wax, beans are colorful in the
garden and on the dinner table and come in
bush and pole (climbing) varieties. Purple
pod beans are also available in bush or pole
form, with the pole variety showing off
purple flowers. Purple pod pole beans are
hard to find in stores, but they are available
at Gurney’s Seed and Nursery Company,
P.O. Box 4178, Greendale, Indiana, 47025.

My favorite ornamental bean, however,
is still the scarlet runner bean. A prolific
bearer of pods up to 10-12”, it sports a
decorative red flower that attracts hum-
mingbirds as well as humans. The gala dis-
play doesn’t end there. If you break open a

mature pod, you’ll be rewarded with gem-
like black and purple seeds that can be
cooked, saved for next year’s planting, or—
when dried—made into necklaces.

Even carrots are getting into the multi-
hued act. You can now plant yellow, white,
and cream colored carrots, as well as pur-
ple-skinned alternatives with orange interi-
ors.

Green cucumbers too boring, you say?
Then grow the “Miniature White” (pick-
ling), russet-skinned “Poona Kheera” (from
India), or the round yellow “lemon” vari-
eties. If you really want to get exotic, try the
long (up to 18”), thin white-striped Armen-
ian option, “Painted Serpent.”

Pepper aficionados can enjoy red, yel-
low, orange, brown, and purple sweet bells
right from their back (or front or side)
yards. Here’s where you can save some
money, because non-green organic peppers
fetch a pretty price.

Finally, if you want to have a really
ghostly jack-o’-lantern next Halloween,
plant the white Valenciano pumpkin.

Recommended book on ornamental ed-
ibles: The Edible Rainbow Garden, by Ros-
alind Creasy. It has a comprehensive plant
list and creative recipes.

For more information on ornamental
edibles, contact The Neighborhood Gar-
dener at earthcraft@comcast.net or call
215-248-1676.

E d i b l e  L a n d s c a p i n g
(continued from page 10) Incredible Edibles

by Mark Goodman, The Neighborhood Gardener
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Germany has continued a ban of nico-
tine-like insecticides while it conducts fur-
ther investigation into a possible link be-
tween the pesticides and honey bee deaths.

The Federal Office of Consumer Pro-
tection and Food Safety (“BVL”) an-
nounced last month that it is continuing the
ban of three neonicotinoids--clothianidin,
thiamethoxam and imidacloprid. At the
same time, it lifted a ban on “Mesurol flüs-
sig,” a pesticide containing methiocarb,
which also was a suspected cause of bee
deaths that impacted 11,000 hives in south-
ern Germany. Neonicotinoids are similar to
nicotine and are used for treatment of
grass and corn seeds.

“It has not yet been fully clarified to
what extent and how bees come into con-
tact with the active substances in plant pro-
tection products belonging to the neoni-
cotinoid group... In addition... the question
has arisen as to whether drops of liquid
from plants which are taken in by bees pose
an additional risk. For this reason, the BVL
has decided to continue to suspend authori-
zations for . . . neonicotinoids,” the Office

of Consumer Protection said in a press
statement.

Bee deaths are a concern in Europe and
the United States as beekeepers and scien-
tists seek the cause of Colony Collapse
Disorder, or CCD, a phenomenon in which
worker bees suddenly disappear from a
honey bee hive.

Honey bees are the main pollinator on
which U.S. farmers and orchard owners
rely. They contribute an estimated $14 bil-
lion annually to U.S. agriculture production.
According to one survey in 2008, losses of
managed colonies nationwide were 36 per-
cent in 2008, compared to a 31 percent loss
during 2007.

A Pennsylvania Department of Agri-
culture spokesperson punted when asked
the Department’s position on neonicoti-
noid use in light of Germany’s continued
ban of the insecticides. “We’re referring
comments to the EPA,” said Nicole Buch-
er. The U.S. EPA has primary jurisdiction
over pesticide regulation. Federal actions
pursuant to the Federal Insecticide, Fungi-
cide and Rodenticide Act preclude action
by state and local government.

Germany Continues Ban On Nicotine-Like Insecticides Linked to 2008 Bee Deaths
by Rodney B. Griffith

In December 2008, the EPA moved up
its timetable for the periodic review of the
neonicotinoid imidacloprid and that review
is underway now, according to an agency
spokesperson. The EPA also has moved up
to 2012 the periodic review of six other
neonicotinoids licensed in the United
States. A periodic review can take a year or
more.

Germany suspended the approvals of
clotianidin and methiocarb as treatments
for seed corn after the bee deaths in spring
2008 in the Upper Rhine Valley. New Ger-
man standards for methiocarb-treated corn
seeds require that the insecticide must bind
with seed so that abrasion creates no more
than 0.75 grams of dust per 100,000 seeds.
It also has placed restrictions on use of
pneumatic seed planting machines that cre-
ate a vacuum to drill single corn seeds into
the ground.

German investigators determined that
the approved use of insecticides at a high
concentration to treat against western corn
rootworm, and use of the machines, may
have caused the bee deaths. The machines

abraded insecticide from the surface of
seeds, created pesticide-tainted dust and re-
leased the dust into the air. During corn
planting, that dust may have blown onto
blooming plants.

Currently, researchers suspect that nu-
merous factors combine to cause CCD. In
prepared testimony to the House Commit-
tee on Agriculture, Subcommittee on Hor-
ticulture and Organic Agriculture in June
2008, Maryann Frazier, a Penn State Senior
Extension Associate, beekeeper and apiary
researcher, told the subcommittee there is
increasing concern that pesticides affect
bees at sub lethal levels, and impair their
behavior and immune systems, which may
contribute to pollinator decline and CCD.

This concern is based in part on recent
studies in Pennsylvania that show signifi-
cant pesticide residue in pollen and
beeswax. Some researchers doubt that
neonicotinoids contribute to CCD because
they are central nervous system toxins that
do not appear to affect the immune system
of bees.
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The Philadelphia Global Water Initia-
tive (PGWI) has announced its third annual
conference on global water and sanitation
issues, entitled Exploring the Public Health
and Water/Sanitation Connection in Devel-
oping Countries.

The event will open with a reception on
Friday, April 3, 2009 from 5 to 7 p.m. at the
Fairmount Water Works Interpretive Cen-
ter, 640 Waterworks Drive, Philadelphia, PA
19130, featuring refreshments, entertain-
ment, and a presentation by the Philadel-
phia Water Department on the history of
water and sanitation in Philadelphia.

Phila. Global Water Initiative Water, Sanitation,And Public Health Conference
The full agenda will resume the next

morning, Saturday, April 4, 2009, at The
College of Physicians of Philadelphia, 19
South 22nd Street. Lasting from 8 a.m. to 5
p.m., the conference will include two panel
discussions featuring international water
and sanitation experts from the United Na-
tions, the U.S. Agency for International De-
velopment, and academic institutions.

There will be facilitated breakout ses-
sions, and opportunities for informal dis-
cussion. Dr. Shiriki Kumanyika, Associate
Dean of Health Promotion and Disease
Prevention at the University of Pennsylva-

nia, will deliver the keynote address.
Philadelphia area experts who have

worked with these issues in Kenya,
Afghanistan, India, and other countries will
be available to discuss their efforts. This
conference will provide a forum for ex-
changing ideas, learning how the global wa-
ter and sanitation crisis will impact every-
one, and collaborating to find sustainable
solutions that will save lives.

Admission is $25 for adults and $10 for
students, payable in advance or at the door.
Advance registration is required. To regis-
ter, or for additional information, contact
Cassandra Partyka at
partykaa@sas.upenn.edu or Dee Nguyen at
808-389-0456.

The Philadelphia Global Water Initia-
tive (PGWI) is a group of interested organ-

izations and individuals committed to help-
ing to meet the UN Millennium Develop-
ment Goals for water and sanitation
throughout the world. Its members include
the University of Pennsylvania, Philadel-
phia Water Department, Water for People,
Aqua America, Pennoni Associates, the U.S.
Environmental Protection Agency, Uhl,
Baron, Rana and Associates, Delaware Riv-
er Basin Commission, the United Nations
Association Greater Philadelphia Chapter,
Rotary International District 1750, Keiyo
Soy Ministries, and Traveling Mercies.

PGWI was founded in 2006. Its mis-
sion is to increase global access to safe wa-
ter, sanitation, and hygiene services utilizing
the resources and expertise of the Philadel-
phia region and beyond. Additional infor-
mation is available at www.pgwi.net.

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.

by Stan Laskowski, President of PGWI
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to mandate the teaching of “intelligent de-
sign” into the science curriculum of the lo-
cal schools.

Commentary was provided by John
Grogan, a Philadelphia lawyer active in civil
rights cases. He pointed out that much of
our attention is drawn to large political
protests, but many free speech cases involve
individual acts; sometimes, the actors are not
very nice people, even if they also have a
right to express their beliefs. John gave some
detail about an anti-abortion picketer who
habitually confronts passers-by with grue-
some pictures of aborted fetuses.

John also discussed at some length a re-
cent threat to personal liberties in the form
of immigration laws, especially where local
authorities (e.g., Hazleton, PA) try to en-
force their own understanding of what im-
migration laws should be. There is a con-
stant threat to liberty by local authorities,
often with the support of many citizens.

Much of this material may be viewed
on the internet at www.aclu.tv.

The April 15 showing by the education
committee will be The Real Dirt on Farmer
John, with commentary by David Siller,
farm educator of Weavers Way.

If you had been present at the Weavers
Way fall showing of Precious Places, you
would not have been surprised at the recent
column by Annette John-Hall in the Inquir-
er regarding the Asian Arts Initiative.

At the film series sponsored by the edu-
cation committee, we saw a piece devoted
to this very exciting arts and neighborhood
project. The film ended as it looked like the
initiative was going to lose its space, but lat-
er we reported in the Shuttle that it had
found a new home.

Now once again the future is in doubt.
The Asian Arts Initiative was displaced by
the expansion of the Convention Center. It
found a home, and in 2007 the City of
Philadelphia helped with a large grant. The

center is waiting on a decision for a state
grant. If they get it, another neighborhood
institution will survive, continuing to make
real social and economic contributions to
society.

Precious Places is a project sponsored
by the Philadelphia-based non-profit Scribe
Video. It helps neighborhood groups make
films about their neighborhoods. The
Weavers Way film series has had two show-
ings of these short films, and a third will be
presented later this year. It is possible that a
community group in the Northwest, possi-
ble including Weavers Way, would organize
to make such a film.

If you are interested, please send a note
to films@weaversway.coop.

The crowd was small, but the films
were brilliant at the March film evening
sponsored by the Weavers Way Education
Committee: Dissent and Religious Freedom,
from the ACLU Freedom Files.

Both films highlight the ACLU concern
for individual rights. In Dissent, the focus is
on police departments that use unconstitu-
tional means to stifle dissent, such as those
experienced during the presidential nomi-
nating conventions every four years. The
most frightening scene showed police
opening fire with wooden bullets on pro-
testers picketing at the port of Oakland,
California.

The film on religious freedom opened
with some cases where school and hospital
authorities tried to ban any religious expres-
sion by a student or an employee, presum-
ably out of the misguided notion that no
religious beliefs are allowed in public insti-
tutions. Most of the film, however, focused
on religious people—in these cases, mainly
fundamentalist Protestants in small
towns—denying any right of religious dis-
sent. The film culminated with the case of
the school board in Dover, PA, which tried

Precious Place Awaits Funding 
for a Permanent Home
by Larry Schofer, Education Committee Chair

Weavers Way Film Series
Preserving Our Freedoms
by Larry Schofer, Education Committee Chair
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your equity account, even above your
$400, that would be great too. You get
those funds back when you leave the
Co-op.

• Volunteer to help us get new members
or to help get loans from others.

• Keep shopping at the Co-op. During
these tough times, keeping our sales
above projections is very important.

Whatever you can do is appreciated. I
promise you that we are focused, and will
remain focused on nothing less than ex-
panding the Co-op’s mission, Ends, and
product philosophy.

We moved a little closer in March to a
design that most of us think will work for
the Chestnut Hill store. Our architects,
Dick Winston and Dave Quadrini of DLR,
have been asking and listening and working
to fit the desires of the Co-op into the
space that we presently have to work with.
As we move forward with drawings, we will
get these up on the website, in the store,
and also on the front window of the new
store. Here are a few items that we are

working to accomplish (and it is only a
draft as of now):

a. Open the left side of the building to al-
low shoppers to enter on the left side of
the now closed building. It is looking
like a produce department on the left
and an exit through the present en-
trance/exit, on the right.

b. If possible (and we think it is) we are
going to take down a few walls to open
up the space to allow for an open
kitchen format that will let you watch
the action or speak to the kitchen staff.

c. Prepared foods, deli, and fresh foods
(chicken, fish, meat) will be in the rear
of the store, with most of the real es-
tate going to perishable and prepared
foods.

d. The front façade will probably have a
total make-over, with new stucco and
paint.

e. Bulk bins for self service will be promi-
nent along with a bread section of
mainly local breads.

f. In this phase we do not see any seating
for food, but only for a membership
area that allows members to sit down to
talk or read.

Member Loan Campaign
Boy, was that a confusing letter you re-

ceived in the mail last month, or what?
Even I was not sure why we have to go
through all of this, but we did it as told. We
needed to offer equal shares of the loan
goal to all members (partners) of the Co-
op. We knew that not everyone could make
a loan commitment, but we had to do that
first. Now we can ask those who can afford
it for a minimum amount of $2,500 (and
we hope that a few of you will come up
with some substantial loans in the five or
six figure region).

There is another article in this issue, all
about the member loan campaign, and you
can also get more information on the web
site. What I want to stress here are just
three things:

• We have the loans that we need to move
forward, for the most part, but member
loans enable us to replace bank loans at
interest rates of 6.75-7 percent with
member loans at interest rates of four
percent or below.

• Engaging members in the expansion as
loan providers improve the linkage be-
tween members and their co-op.

• Replacing the bank loans with member
loans will remove the liens on the cur-
rent Carpenter Lane properties and en-
able us to get additional loans in the fu-
ture if we need them for other projects.

If you have any additional, questions
speak to Stu, Hilary, or me.

Board Elections
Beginning in mid-April, voting will be

open for our annual board elections. This
year, you will have a large slate of candi-
dates from which to choose. While I cannot
endorse anyone, I have to report that the
current board members have done an out-
standing job and have been extremely dedi-
cated. I am always amazed at how much
time goes into board meetings, special sub-
board committees (i.e., Ends, GM Com-
pensation, General Membership Meeting,
etc.), and community events that board
members attend as your representatives.
Take a good look at the slate. To me, this is
an interesting group of new people becom-
ing engaged in the future of the Co-op and
I look forward to seeing them join the
board along with those who are currently
on the board.

So, please vote... It is important that we
have a sizeable vote, so we can say that the
co-op  truly is a “democratically” controlled
organization.

Man a g e r s  C o r n e r
(continued from page 1)
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Zeta Cross
Elfant Wissahickon Realtors
Certified in Green Remodeling & Energy Efficiency!

Need Central Air? New windows?
Insulation? New Furnace? 
Get significant new tax credits for specific,
energy efficient products:
New Air Conditioners...
now get 30% back as a tax credit.
Get as much as $1500 for high rated windows and
skylights.Get even more for geothermal heat pumps,
solar hot water heaters and solar panels.

Call me 215/669-3660 or 215/487-3300 x454 for a list!
Or email zeta@elfantwissahickon.com or www.energystar.gov
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6901 Germantown Avenue
Philadelphia, PA 19119
office: 215-843-1414 ext. 231 
Cell: 215-720-5710
E-mail: ruthfeld@aol.com

Ruth Feldman
Realtor®, e-Pro

Your Neighborhood Residential and
Investment Specialist

Dental Arts of Chestnut Hill, LLC
8625 Germantown Ave.
Philadelphia, PA 19118

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

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

www.DentalArtsofChestnutHill.com

Recently I saw a letter in Sierra maga-
zine, which said,“We can drive less, ride bi-
cycles, and improve insulation until the
cows come home, but it ain’t gonna be
enough... [We have to] acknowledge that
population growth overwhelms all efforts
to be greener.”

Overpopulation is a very touchy issue,
but one that needs to be addressed, for all
our environmental problems, from loss of
resources to pollution, are directly related
to overpopulation. According to the World
Bank, a billion people today lack clean wa-
ter, while another two billion lack proper
sanitation. Ninety-five percent of cities in
the world still dump raw sewage into their
water supplies. No wonder 80 percent of
disease can be traced to unsanitary water,
which kills 1.2 to 2.7 million people every
year.

The United States has the highest
growth rate of any developed country.

As our population doubles in size, we
will need more housing, more roads, more
energy, more food, and more available
health care. We will have more traffic, more
overcrowding and fewer resources. Since
1980, the U.S. has taken more than 10 mil-
lion acres of open land for housing. Our
aquifers are already being depleted. And dis-
eases from factory farming are increasing.

Since 1950 the world has lost 80 per-
cent of its rainforests, tens of thousands of
plant and wildlife species have become ex-
tinct, and greenhouse gas has increased by
400 percent as a result of overpopulation.
Even if we reduce our energy consumption
by half, the gain would be lost by the dou-
bling population with its energy needs. The

Our Most Important Environmental Issue...The One We Don’t Talk About
World Health Organization says that loss of
resources, along with population growth is
the major cause of the increase of human
disease. David Pimentel at Cornell Univer-
sity said that 3.7 billion people already suf-
fer from malnutrition. Americans represent
four percent of the world population, yet
we use a quarter to a third of all resources.
We also have resisted any efforts to curb
our consumption or population growth.
George W. Bush’s 2001 “global gag rule”
denied any family planning support to for-
eign organizations that provided informa-
tion on abortions. We could have been in-
strumental in helping to decrease popula-
tion growth in areas where resources are
least able to sustain such growth, contribut-
ing to more disease.

Since much of war is about land, over-
population invites more competition for
meager resources, which may result in war-
fare.

Much of the resistance to population
control has been religious based. Yet there
seems to be a shift. Some Jewish scholars
point out that Joseph had no additional
children during the seven years of famine
(Genesis 41-50), which is interpreted to

mean that when there is widespread
hunger, one should not bring more children
into the world. These scholars also point
out that we need to improve living stan-
dards so poor families do not rely on hav-
ing many children to provide economic sur-
vival and old age security. With more eco-
nomic stability, people are more apt to limit
their families. This can only happen with
more equitable sharing of the earth’s re-
sources.

Some evangelical Christians are now
using a “Green Bible” to show that caring
for the Earth may be more important than
having children. They claim there are over
1,000 references to caring for the Earth, far
more than references to bearing children.
For example:

“Then the Lord God placed the man in
the Garden of Eden to cultivate it and guard
it (to tend and care for it).” (Genesis 2:15)

I would like to see birth control free to
all, both inside and outside our country.
Many people can not afford to avoid preg-
nancy. We also need to educate people,
even offer some kind of incentives to re-
frain from having large families. Birth con-
trol should be actively pursued, especially
since research has proven that abstinence
does not work. We need to address the
myth that procreating is a sign of masculin-
ity or religious fervor. Changing people’s at-
titudes may be the most difficult task of all.

It is unfortunate we didn’t listen to Sen-
ator Gaylord Nelson, founder of Earth
Day in 1970, who said, “Forging and main-
taining a sustainable society is the critical
challenge for this and all generations to
come. In responding to that challenge, pop-
ulation will be the critical factor in deter-
mining whether or not we succeed in forg-
ing such a society.”

by Sandy Folzer, Environment Committee
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well as our regular cus-
tomers and some new
faces. The vegan diet
seemed to be the focus
of many shoppers, and
conversations about
new and healthier food
choices abounded.

Our second Sunday
opening, March 8, was
more of a Grand
Opening. Stevik Kretz-
mann and members of
Weavers Way’s Envi-
ronment Committee
organized another recy-
cling bin giveaway. The
city is making an effort
to promote more recycling in this part of
the northwest. The giveaway is an effective
message to the public that the Co-op can
serve as a community hub and be more
than just a grocery store. State Representa-
tive Dwight Evans stood in line to receive
his bin, and another 149 bins were distrib-
uted to the citizens he serves.

To add to the festivities, Co-op member
Sharat Somashekara and his friend Claudio
entertained the crowd and passers-by with
some great jazz music. With a saxophone,

guitar, and a small drum kit, the duo rocked
the avenue and put some pep in everyone’s
step. Some local talent even sat in to jam
out. Having local music on the weekend at
Ogontz could become a trend, as we work
on contacting members and non-members
who are interested.

If you have never been to the Ogontz
store, and especially if you find the Mt.
Airy store too congested, stop in. And re-
member, Weavers Way is one Co-op in two
(soon to be three!) locations.

S u n d ay s  a t  O g o n t z
(continued from page 1)

Weavers Way Ogontz Store Manager Jason Price (r) and
Co-op staffer Stephanie Johnson (center) were on hand
at Enon Tabernacle Baptist Church’s Annual Health and
Wellness Fair, letting everyone know about all the
healthy options available at Weavers Way’s Mt. Airy
and Ogontz stores. 
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ship at Weavers Way Co-op. Among these,
are the valuable discounts local businesses
offer to members of Weavers Way. Weavers
Way members love to support other Co-op
members. This is a great way to utilize our
resources within our own community.

We are currently looking for local busi-
nesses to participate in our Member Dis-
count Program. Participiation in the pro-
gram gets you a listing on our website, and
in our discount program brochure. If you
own a business or provide a service and
would like to offer our members a special
discount, please send us: the name of your
business, contact person, mailing address

of business, e-mail address, phone num-
bers, nature of the busines, and discount
offered.

You can send it to me by e-mail at
member@weaversway.coop, by mail at 559
Carpenter Lane, Phila., PA 19119 or stop in
and see me at our new membership offices
at 555 Carpenter Lane.

If you currently participate in our
member discount program, it is important
to update your records annually, with busi-
ness name, contact person, mailing address
of business, email address, phone numbers,
discount offered.

Inclusion in this program does not im-
ply endorsement by Weavers Way.

Weavers Way Discount Program
by Robin Cannicle, Membership Coordinator







PAGE 20 APRIL 2009THE SHUTTLE

The Schuylkill Center’s Fifth Annual
Native Plant Sale, featuring trees, shrubs,
and herbaceous plants indigenous to south-
east Pennsylvania, takes place on Saturday,
April 25 and Sunday, April 26. Members of
The Schuylkill Center are invited to a Pre-
view Night of the Plant Sale on Friday,
April 24. New this year is a Second Native
Plant Sale, taking place on May 9 in the
parking lot of Henry School, across Greene
Street from the Co-op.

In these tough economic and environ-
mental times, it becomes necessary to take
stock of our lifestyles and see where we can
cut corners, not to diminish, but to im-
prove the way we live and interact within
our ecosystem. This assessment can serve
to improve our health, our relationships
with family and neighbors of all kinds, our
environment, and our wallets.

In the garden, we should all consider
the wildlife who share this space with us,
and what they need to cohabitate. All crea-
tures need food, shelter, and a place to raise
their young. This is no different from our
own needs, if you think about it. Providing
these simple elements of habitat in your
garden helps to connect the patchwork of
habitats in your neighborhood with larger
pieces of green space in our region. A sim-
ple way to do this is to plant native species,
which support local populations of insects,
birds, and mammals. Planting an assort-
ment of trees, shrubs, and wildflowers with

a variety of bloom times is usually all you
need to do, and in the end, you have a
beautiful, four season garden to enjoy! 

So where does your health come in?
Gardening and the very act of being out-
doors do wonders for your physical well-
being, and the best part is there is no ex-
pensive fee to join or lines for the next
available treadmill. Gardening can be a fun
family activity as well. When a child is given
ownership of a small patch in the garden to
care for and nurture, he or she will grow up
to love and care for the earth. And seeing
the fruits (and flowers) of your labor cer-
tainly gives a sense of accomplishment to
children of all ages, even the grown up
ones! 

We all know that whatever we put out
in our gardens eventually makes its way
downstream. This includes synthetic fertil-
izer, pesticides, and herbicides. Are all these
inputs really necessary? Growing a garden
without harmful and often costly chemicals
is simply a matter of observing your plants
and responding to their needs. Cultivating a
healthy soil with compost usually eliminates
the need for quick acting fertilizers, and go-
ing without pesticides means reaching a
point of tolerance for a few dandelions
here and a few aphids there. When pests do
get out of control, there is always some-
thing that you can do before you pull out
that bottle of insecticide.

Come to our Native Plant Sale to find
plants that are sustainably grown, with as
little impact on the environment as we can
manage. Each year, we try to improve the

way we bring quality native plants
to you. We hope you appreciate
our efforts as much as we appre-
ciate your support! 

Our plants are grown with an
organic fertilizer, instead of syn-
thetic. Organic fertilizer requires
less energy to manufacture. It
also promotes a balanced soil en-
vironment for the plant and pro-
vides a steady source of nutrition
that builds healthier soil. Healthi-
er soil means healthier plants,
which are better able to with-
stand pests, drought, and cold.

We reuse our pots. Over the
past three seasons, you’ve helped
us keep over 1,500 pots in pro-
duction. Once you get your
plants home and find their place
in your garden, why not return the pots
they were grown in for use in our nursery?
Doing so not only keeps non-biodegrad-
able materials out of our landfills, but also
saves the energy of manufacturing and
shipping new pots every year. We accept
one-quart, two-quart, and one-gallon pots.

We support local genetic diversity by re-
sponsibly harvesting seed from our own
grounds. This helps preserve all the charac-
teristics that make these plants adapted to
our environment: the hot summers, cold
winters, and everything in between.

Our plants are insecticide-free! We be-
lieve in growing healthy plants from the
roots up, and we don’t feel the need to
spray at the first sign of insects. One walk

through our nursery and you’ll see why: la-
dybugs, praying mantises, birds, even a few
American toads make regular rounds. This
pest control is good enough for us! 

Mark your calendars now for the Native
Plant Sale at The Schuylkill Center for En-
vironmental Education, 8480 Hagy’s Mill
Road, Philadelphia, PA 19128. Don’t forget
to look for us at The Henry School across
from Weavers Way as well! Bring all of your
gardening questions, and we’ll do our best
to give you sound advice on using native
plants to maximize habitat and species di-
versity in your backyard.

Go to www.schuylkillcenter.org for
more event details.

Hope to see you at the Sale! 

Go Native at The Schuylkill Center’s 2009 Plant Sale, Now at Henry School,Too! 
by Joanne Donohue

This year’s Annual Schuylkill Center for
Environmental Education Native Plant Sale 
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Avenue Art & Framing 
Your neighborhood shop for quality custom framing

Open Tuesday through Friday 10 to 5:30 

and Saturday from 10 to 4.

6837 Germantown Ave. 

Philadelphia, PA, 19119

215.848.4420

• PILATES FOR OSTEOPOROSIS AND GOLF AND SPORTS-RELATED INJURIES
• NEW EQUIPMENT, BEAUTIFULLY RENOVATED STUDIO
• SMALL GROUP CLASSES & PRIVATE LESSONS 7 AM - 7 PM
• BEST PRICING IN THE AREA, GREAT VALUE
• VISA/MASTERCARD/DISCOVER ACCEPTED
• OFF-STREET PARKING AVAILABLE

Wednesday Peace Vigils
Every Wednesday evening there is a

peace vigil from 7:00 until 8:00 pm in any
and all weather at the intersection of Ger-
mantown Avenue and Bethlehem Pike in
Chestnut Hill. Please join us if you want to
end the U.S. occupation of Iraq. More in-
formation from 215-843-4256 and
nwgreens@yahoo.com.
Northwest Greens Monthly
Meeting, April 2

All neighbors are welcome to the next
meeting of Northwest Greens at 7 p.m. on
Thursday, April 2, in the Weavers Way
meeting room, 555 Carpenter Lane in West
Mount Airy. Northwest Greens is a non-
partisan organization, and its members will

discuss what happened during the Peace
March on the Pentagon, and they will plan
for the Brown Bear Festival for the Mono-
shone, which is scheduled for Saturday,
May 9. For more information, please con-
tact 215-843-4256 or
nwgreens@yahoo.com.
Bay of Pigs Peace Event, April 19

On this date in 1961, U.S. imperialism
suffered its first defeat on the beach at
Playa Giron, Cuba. From 2 to 4 p.m., 23
peace groups (including Northwest Greens)
will demonstrate near Senator Arlen
Specter’s home on West Schoolhouse Lane
(between Henry Avenue and Gypsy Lane)
in East Falls. They want Specter to cut off
funding for the U.S. occupation of Iraq and
to bring the troops home now. For more in-
formation, please contact nwgreens@ya-
hoo.com and 215-843-4256.
Brown Bear Festival for the
Monoshone, May 9

Music, arts, and crafts at the Brown
Bear Festival for the Monoshone, noon un-
til 8:00 p.m. on Saturday, May 9, in Vernon
Park, 5800 Germantown Avenue in Ger-
mantown. For tabling information, please
contact brownbearfestival@gmail.com and
267-266-6648.

Easter worship at FUMCOG, with
festive music. April 12, 11 a.m. This up-
lifting service will feature music for organ,
trumpet, and flute. The Chancel and Chil-
dren’s Choirs will sing music of Ralph
Vaughan Williams, and Franz Joseph
Haydn and spirituals arranged by Ken Berg
and Marshall Bartholomew.

Gala Choir Concert to benefit AIDS
agencies, April 26, 4 p.m. Adult and
Youth Choirs of First United Methodist
Church of Germantown will be featured in
Voices of Welcome: Songs of Joy, a concert
by five inclusive United Methodist Church-
es presented at Drexel Hill United
Methodist Church, Burmont Road at
School Lane, in Drexel Hill, PA (www.drex-
elhillums.org for directions). The Concert
benefits MANNA (Metropolitan Area
Neighborhood Nutrition Alliance), and
CHEO (Community Health and Education
Outreach) of Delaware County. Tickets are
$10, patrons are $25 (2 tickets and program
listing).

Requiem, Gabriel Fauré, May 17, 3
p.m. This concert will be a memorial to all
lives taken by the death penalty and their
victims. Chancel and Children’s Choirs will
sing; Scott Myers, organist; Kevin O’Malia,
conductor. Freewill offering, with a recep-
tion to follow.

On Tuesday, April 28, Brad Burke, of
Brewer’s Outlet, will be teaching fun and
educational classes for beer lovers at Trol-
ley Car Diner & Deli from 7-9 p.m. Last
year’s participants raved about how much
fun they had tasting new and different
beers while munching on Trolley Car’s deli-
cious food.

“It’s a great night out, for couples and
singles alike,” says Trolley Car Diner &
Deli’s award-winning chef, Dwight Forrest,
whose delicious sampling dishes will be on
hand to complement enticing beverages.

“Our beer selection has grown to 80
plus beers since last year due to tremendous
demand from our customers. We are start-
ing to be known for our large selection of
beers and mixing and matching six-packs,”
says Trolley Car Diner & Deli owner Ken
Weinstein.

Costs for Philly Beer 101 is $24 for tu-
ition, $15 for materials (i.e. beer) and a $5
registration fee. To enroll, please contact
Mt. Airy Learning Tree at 215-843-6333.
Or visit www.mtairylearningtree.org.

The course will be held at Trolley Car
Diner & Deli, located at 7619 Germantown
Avenue in Mt. Airy. For more information
about Trolley Car Diner & Deli call 215-
753-1500 or visit www.trolleycardiner.com

Northwest Greens Events
by Chris Robinson

Events at 
FUMCOG

Beer Classes at
Trolley Car Diner
by Po-Hong Yu

CHESTNUT HILL
APARTMENT 
FOR RENT

2 bedroom, 1 bath.
$1200/mo, inc. oil heat

215-844-1200
available immediately 



PAGE 22 APRIL 2009THE SHUTTLE

Iris S. Wolfson, CNM, CRNP

133 W. Phil-Ellena Street
Philadelphia, PA 19119

(215) 842-1657

Holistic Gynecology
Natural Menopause Counseling
Fertility/Pregnancy Consultations 

Energy / Sound Healing Arts
Therapeutic touch

Tibetan bowls
Shamanic drums and Journeying

Alternative Healthcare

For Women

Acupuncture
& Herbal Medecine

Fertility • Menopause
Menstrual Problems • Fatigue

Acute & Chronic Pain
Anxiety and Depression

Gail Miller, R.OM, L.Ac.

Treating with privacy and personal attention
215-290-68887721 Germantown Ave.

Chestnut Hill
www.spiritofthepoint.net

Financial Fitness, Nutrition Education,
and Fun at Center in the Park in April

Center in the Park (CIP) springs into fi-
nancial fitness and fun with a series of spe-
cial events. Unless otherwise noted, events
are free and the public is welcomed to at-
tend. Seating may be limited, so please reg-
ister by calling the Program Office at Cen-
ter in the Park, 215-848-7722. Center in the
Park is located in historic Vernon Park, near
Germantown and Chelten Avenues, with
off-street parking available at the lot located
at Rittenhouse & McCallum Streets.

Need tips on how to eat a more nutri-
tious diet? Attend a free Organic and Nat-
ural Foods Nutrition Workshop at Center
in the Park on Wednesday, April 8 at 1 pm.
Learn where and how to purchase organic
food products, the pros and cons, and how
they compare to conventional food in nu-
tritional value.

Just in time for Spring cleaning and re-
organizing—come out to Center in the
Park for a free Feng Shui Workshop on Fri-
day, April 10 at 10 a.m. The ancient art of
Feng Shui will teach you how to balance
your rooms, where to place belongings to
achieve desired results and what type of
home décor best suits you.

On Wednesday, April 15 at 10 a.m.
come out to Money Matters, a financial fit-
ness and literacy event. For more details on
the speakers and program, please contact
the Center’s Program Office at 215-848-
7722.

Then on Friday, April 24th at 1:00 p.m.,
you can dance, sing, enjoy entertainment,
refreshments and good fellowship at CIP’s

Spring Fling. Please register by calling the
Program Office at 215-848-7722, as seating
will be limited.

Also, during the month of April—the
week of April 13-19—Center in the Park
will benefit from a Helping Hands Week at
the Trolley Car Diner & Deli located at
7616 Germantown Avenue. Coupons for
the event and a chance to win prizes at
Center in the Park are available at the Cen-
ter and at www.centerinthepark.org. We ap-
preciate the community’s support for Cen-
ter in the Park through participation in
Helping Hands Week. You must present a
coupon to the cashier at the Trolley Car
Diner for Center in the Park to benefit. If
you need coupons to share with your fami-
ly, friends and co-workers, please contact
Nicole at 215-848-7722.

For information on other programs, in-
cluding health promotion workshops and
weekly movies at CIP, please call the Pro-
gram Office at 215-848-7722 or visit the
Center’s website. www.centerinthepark.org.

Center in the Park (CIP) is a communi-
ty center that promotes positive aging and
fosters community connections for older
adults (55+) whose voices are critical in-
struments in shaping its activities and direc-
tion. CIP is accredited by the National In-
stitute of Senior Centers, a unit of the Na-
tional Council on Aging, as a provider of
excellent programs, activities and services
for its active membership of more than
5,000 and its 1,000 homebound clients.

Nominations for Center in the Park Awards
In 1986, Center in the Park initiated the

Riegel Award, named for Marguerite L.
Riegel, one of CIP’s founders. At the same
time, the endowed Emergency Cash Fund
was named in memory of CIP’s other
founder, Laura Drake Nichols. Beginning in
1990, an organization was also selected for
the Riegel Award and in 2006 a Distin-
guished Service Award was created.

For Award Guidelines and previous
winners, visit Center in the Park’s website,
www.centerinthepark.org.

Members and friends of Center in the
Park are invited and encouraged to nomi-
nate individuals and organizations to re-
ceive the 2009 Marguerite Riegel Award.
Nominations are due no later than April 10,
2009. Nomination forms will be available at

CIP in the Program Office or at the front
desk. You can also visit www.centerinthep-
ark.org. to download a form, or call Dee
Gould, 215-848-7722, to have a form
mailed to you. Please mail completed forms
to the Riegel Award Committee, attn: Dee
Gould, 5818 Germantown Avenue,
Philadelphia, PA 19144

The Distinguished Service Award is
awarded to an individual who has rendered
exceptional service to Center in the Park.
To nominate someone for the Distin-
guished Service Award, simply send a one
page letter no later than April 10, 2009 to
the Distinguished Service Award Commit-
tee, attn: Dee Gould, 5818 Germantown
Avenue, Philadelphia, PA 19144 or e-mail
dgould@centerinthepark.org.

by Lynn Fields Harris
by Lynn Fields Harris
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20 W. Allens Lane
Philadelphia, PA 19119

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

Family Owned
call

Ken or Max Glantz

Collision Repair Professionals Since 1945

Nestled behind the gray fence that
wraps around the corner of Germantown
Avenue and Walnut Lane in Germantown is
Wyck, a National Historic Landmark house
and garden dating to 1690. Wyck, which ex-
isted for more than 250 years as a working
farm, was home to nine generations of the
same Quaker family, the Wistars and the
Haines, a family with a strong history of
working for the betterment of society and a
tradition of environmental responsibility
that continues to this day. Wyck has been
working to improve the quality of its urban
environment through an approach that in-
cludes a chemical-free home farm to supply
produce for low-income adults and senior
citizens, an Outdoor Education program
that targets underserved Germantown stu-
dents, and the Wyck Lecture and Workshop
Series, which offers free or low-cost pro-
gramming devoted to imparting traditional
horticultural skills and sustainability meth-
ods to modern urban-dwellers.

Wyck recently hosted an Urban Perma-
culture Workshop led by Phil Forsyth of
Forsyth Gardens and the Philadelphia Or-
chard project. The word “permaculture”

was originally drawn from the words “per-
manent” and “agriculture” and has evolved
into a sort of best practices for sustainable
living. City dwellers can play an important
role in ecological sustainability through wa-
ter harvesting, composting and mulching,
growing perennial food plants including
fruit and nut trees, and driving less fre-
quently or not at all.

After his presentation, Forsyth led the
40 attendees in a sheet mulching demon-
stration. Sheet mulching, also known as
“lasagna gardening,” is a labor saving tech-
nique for building beds and suppressing
weeds, using layers of soaked newspapers
and cardboard, compost, leaves, and mulch.

Two more workshops at Wyck are
planned for the spring. On March 21, Wyck
farmer Landon Jefferies will demonstrate
techniques for starting vegetables and flow-
ers from seed at Wyck’s Seed Starting
Workshop. He will discuss what materials
are needed, which varieties are capable of
indoor culture, and how to time plantings
for successive harvests.

On April 18, Wyck will present a com-
posting workshop led by Penn State Exten-
sion educator Christine Tilles. Participants
will learn techniques to help them success-
fully compost at home and will learn about
the importance and the benefits of com-
posting a garden. Each participant will re-
ceive a free composting bin. Following the
workshop will be a tour of Wyck’s garden.

To register for either of these free
workshops e-mail njuday@wyck.org or call
215-848-1690.

by Barbara Overholser
Urban Permaculture at Wyck

From the middle of April until the end
of May, some 125 species of birds will mi-
grate through or over the Wissahickon Val-
ley. Some will remain to nest in the varied
habitats available here. You can learn more
about these spring visitors on one of the
free bird walks offered by the Friends of
the Wissahickon beginning April 23.

All bird walks are led by one or more
experienced birders. The walks are free and
each lasts for two hours, sometimes longer
if the day is productive. For additional in-
formation or directions, contact FOW’s of-
fice at 215-247-0417 or office@fow.org.
Saturday, April 25, 8 a.m.

Meet at Forbidden Drive and Bell’s Mill
Road for a bird walk led by Ruth Pfeffer, an
expert birder and photographer and the
owner of “Birding with Ruth” as well as a
teacher at the North Penn Continuing Edu-
cation Center. This walk is offered in con-
junction with a slide presentation on Birds
of the Wissahickon that Pfeffer is giving on
Thursday, April 23 at 7:30 p.m. at New
Covenant Campus, Founders Hall, Room
1A, 7500 Germantown Avenue.
Sunday, April 26, 9 a.m.

Join FOW for a two-hour nature walk
along the Wissahickon Creek. Meet at Bell’s
Mill Road and Forbidden Drive. Early mi-
grants are arriving (orioles, catbirds, thrush-
es, etc.), wood ducks are nesting, hawks
may be aloft, and spring is busting out all
over. Leaders include: Richard Berman and
Steve Lawrence from FOW and Paul Good.
Wednesday, May 13, 7:30 a.m.

Get up early for a two-to-three hour
walk in Carpenter’s Woods at the height of

warbler migration. Meet at the Ellet Street
entrance. This time of year is often the ac-
tual peak migration for dozens of species
of neo-tropical migrants, from humming-
birds to cuckoos, but also the best time to
get a look at some screech owls. Leaders in-
clude: Trish Fries and Debbie Carr from
Fairmount Park, Steve Lawrence from
FOW, Robin Mattison, and Gary Seagraves.
Wednesday, May 20, 6 p.m.

Enjoy a late afternoon walk in the An-
dorra Meadow. Meet at the Wissahickon
Environmental Center (The Andorra Tree
House). We will walk up to the Andorra
Meadow, looking for late migrants and
spotting as many nesting birds as possible
in the area, such as yellow warblers and
common yellowthroats, tree swallows
and/or eastern bluebirds claiming bird
boxes, Baltimore orioles, red-eyed vireos,
and also many resident species such as
woodpeckers, titmice, chickadees, and
nuthatches. Leaders to be announced.
Saturday, May 30, 8 a.m.

Celebrate FOW’s 85th Anniversary with
a two-hour nature walk along the Wis-
sahickon Creek to the Covered Bridge and
back. Meet at Bell’s Mill Road and Forbid-
den Drive. It will be nesting time for almost
all resident and summer species, with many
birds making melody as females either nest
or nurture young. Some of the species to
be expected include wood ducks, belted
kingfisher, red-tailed hawk, ruby-throated
hummingbird, woodpecker, crested fly-
catcher, red-eyed vireo, and rough-winged
swallow.

Leaders to be announced.

Free Bird Walks in the Wissahickon 
by Denise Larrabee

Therapy for Individuals and Couples
Stress Management

Coping with Life Changes,
Fear, Anxiety, Depression, Grief
Increase Serenity in Your Life

Gloria D. Rohlfs, L.S.W.
Sliding Fee Scale, Insurance

215.248.6287                               CoachGDR@juno.com



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

wishing you could embrace the present?
Cindy Shapiro MSW, LCSW

Over 15 years experience and training in traditional and wholistic
therapies assisting others in creating lasting change

(215) 886-8616 (V/TTY)
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The Sanctuary Arts Series is a new per-
forming arts venue at the Germantown
Mennonite Church. Every month (usually
Second Saturdays) we have a creative, engag-
ing, all-ages event that hopes to enrich the
heart, expand the mind, and make you laugh.
Pajama Party with 
Vintage Cartoons
Saturday April 4, 2009 7:30 p.m.

Come dressed in your coziest jammies
and join us for a fun family night of car-
toons, music, and milk and cookies. The
cartoons will be handpicked from the
archives of vintage cartoons from the
charming early days of cinema. And who
knows, maybe there will be a few surprises!
At the end of the night, we’ll all sing a lulla-
by and send you off to beddie-bye at home.
$5 per person.
Silent Film Night
Saturday May 16, 2009 7:30 p.m.

Eisenstein’s 1925 classic film “The Bat-
tleship Potemkin” will be screened with live
music accompaniment by the West
Philadelphia (avant electric) Orchestra.
Come out for this once-in-a-lifetime oppor-

tunity to see this great film with a live en-
semble. $5 per person, under 11 free.

The Sanctuary Arts Series is held at
Germantown Mennonite Church, 21 West
Washington Lane, Philadelphia, PA. For in-
formation see our website http://info.the-
sanctuaryarts.com or call 215-680-1175.

Saturday, April 4, 7-10 p.m.
LaRose, 5531 Germantown Ave.

“Verbal Roots Open Mic” a biweekly
fundraiser for the Germantown Poetry Fes-
tival. Teen and adult poets welcome. $5
cover / $3 for students with ID.

Saturday, April 11, 1 – 5 p.m.
Friends Free Library, 5418 Germantown Ave.

“Young Blood” student poetry work-
shop: Emerging poets in grades 8 -12 are
invited to collaborate with spoken word
artists from around the Philadelphia region
to develop their ability to write and per-
form poetry. Student poets will develop
work to deliver on stage at the German-
town Poetry Festival on April 18. Free.

Saturday, April 18, 12 – 5 p.m.
Vernon Park

Germantown Poetry Festival: Philadel-
phia’s only all-day outdoor poetry festival
showcases student poets and guest artists
Sonia Sanchez, Trapeta Mayson, the Twin
Poets, and Yellow Rage. www.germantown-
poetryfestival.org.

The Germantown Poetry Festival kicks
off at noon on Sat., April 18. This free,
outdoor event takes place at Vernon Park,
in the 5800 block of Germantown Ave.

Teen poets from local schools will per-
form the works they created together in
workshops designed to help them take their
poetry from the page to the stage. Featured
poet Sonia Sanchez and guest artists Trape-
ta Mayson, the Twin Poets, and Yellow
Rage will fill the Park with words from the
heart, sometimes using rugged and raw lan-
guage to inspire, challenge, and transform
the listening ear. The open mic session wel-
comes local spoken word artists.

The Germantown Poetry Festival en-
gages youth and adult poets in workshops
and performances in order to sustain and
nurture a diverse community of creative
voices in Germantown. The outdoor festi-
val in April is a gathering of local and na-
tional poets and a showcase of the creative
genius of Philadelphia’s youth artists.

For more information about the poetry
workshops call Yolanda Wisher at 215-292-
4875. Visit the Germantown Poetry Festi-
val’s web site at www.germantownpoet-
ryfestival.org.

Performing Arts at Gtn Mennonite Church
by Charlie McGloughlin 

Old Academy Players in East Falls will
host a performance of the comedy, "Move
Over Mrs. Markham" at 2:00 PM on Satur-
day, April 18, to benefit Hansberry Garden
& Nature Center, Inc. (HGNC), a commu-
nity garden in southwest Germantown.
HGNC provides a green oasis on busy
Wayne Avenue where neighbors gather to
raise organic vegetables and colorful flow-
ers for the benefit of birds, butterflies, bees
and even humans. Funds from the event
will be used to support HGNC's 4H Club,
community workshops and other activities
in the all-volunteer organization. Tickets
are $15 per person. Call Dorothy Hannibal
at 215-438-9190, for tickets and more info.

Theater Party for
Hansberry Garden 

Germantown Poetry Festival
by Jean Tickell
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7401 Germ. Ave (215) 242-3110  mybrewersoutlet.com

Health Drinks

Seltzers

Juices

H2O

Teas

Sodas

Organics

Ginger Beers

Craft Beers
Belgians
Imports
Ciders

Lambics
Organics

Sorghums
Gluten-Frees

YOUR LOCAL ONE-STOP SHOP FOR ALL YOUR BEVERAGE NEEDS

8405 Germantown Ave.
in Chestnut Hill &

47 Maplewood Mall
in Germantown

Now in our 29th Year

The Germantown Neighborhood Net-
works chapter (Gtown NN) is a group of
busy volunteers taking on big challenges.
Since 2005, Neighborhood Networks has
encouraged progressive people to “get in-
formed and get involved”—so Gtown NN
went all out for the Obama campaign,
working in every ward from Broad Street to
Washington Lane. After Election Day, with
new members joining from the campaign,
the chapter decided that it wanted to focus
on the many challenges facing German-
town where Neighborhood Networks can
lend support. Each month, members come
together to share information about these
local initiatives as well as city-wide Neigh-
borhood Networks activities.

YMCA Rescue: Emergency
Meeting Called 

Gtown NNers Len Belasco, Pam Bracy,
and Conni Bille joined other Y members
and concerned community members in the
effort to save the YMCA of Germantown.
They attended a community meeting on
January 21 called by State Rep. Rosita
Youngblood. Members of the Y and for-
mer staff who attended were dismayed at

the lack of progress in restoring the public
part of the facility at 5722 Greene Street af-
ter water damage caused by a burst pipe last
summer. Suspecting that there was a hidden
agenda on the part of YMCA Board, who
had made no attempts to communicate,
members had the damage assessed inde-
pendently and again were dismayed to learn
that the damage was estimated to be vastly
less than the estimates that had been re-
ported in the local press. They learned that
the insurer was investigating.

The situation is complicated by the fact
that there is a leasehold on the residential
part of the Y, which houses 128 low-in-
come men, including transitional housing
for residents who receive social services
from the city. The residential part was not
directly damaged by the flood, but after
several months delay in repairing a leaking
boiler, the residence heating system was af-
fected as well. It was repaired only at the
end of February. The residence leasehold is
held by a private partnership controlled by
the Y Board. Some board members sit on
both bodies. Questions about financial rela-
tionships and possible conflicts of interest
were studiously avoided by Board Chief

Volunteer Officer Gary Miller, who has
since tendered his resignation.

In January the national YMCA organi-
zation placed the YMCA of Germantown
on probation and directed the Board to cre-
ate a Recovery Management Team that in-
cluded non-Board members in order to de-
velop a recovery plan. The Recovery Man-
agement Team learned that the repairs to
the public facility could have been done for
approximately $100,000, while no effort
was made to involve members in fund rais-
ing. The insurance claim remains unsettled
for reasons that are unclear. In addition, an
outside consultant was being paid up to
$50,000 per month, drawing down financial
reserves for the housing program in the
residential facility. In light of this dire situa-
tion in which the Y is in imminent danger
of losing its charter and its ability to sur-
vive, the Membership of the YMCA of
Germantown has called for a Special Mem-
bership Meeting under the organization By-
Laws for the primary purpose of electing
new members and officers to its Board of
Managers. If you are a YMCA of German-
town member contact info@ymcaofger-
mantown.org for details regarding the
meeting.

Local Media to Get the News Out
Gtown NN Members Cherron Perry-

Thomas, Paula Paul, Len Belasco, Peter
Handler, David Schogel, and Laura Richlin
have all been looking for ways to reestab-
lish a media vehicle to carry news of Ger-
mantown. Part of the effort is the outreach
to the Shuttle, which has generously in-
creased its circulation to help the cause.
Members have offered to distribute copies
of the Shuttle in Germantown.

Gtn NN has also connected with “G-
town Radio: The Sound from German-
town” (http://gtownradio.com ) a 24-hour-
a-day internet radio site that carries talk
shows, music and news of Germantown.
New programming is planned to focus on
local news, and collaboration in news dis-
semination among the various media is in
the works. Talented and motivated people
are urged to get involved. Contact station
manager Jim Bear at jim@gtownradio.com
or 215-570-2490

Library Coalition & City Budget
Some Germantown members got in-

volved with the Library Coalition and have

Germantown Neighborhood Network Taking on Big Challenges
by Conni Bille, Germantown Neighborhood Networks Coordinator 

(continued on page 26)



PAGE 26 APRIL 2009THE SHUTTLE

CAMMAROTA’S PLUMBING & HEATING

Modern Kitchens & Baths

No job too small
ask your neighbor about our work

JAMES CAMMAROTA
24 HR EMERGENCY SERVICE

PHONE: (267) 251-8521
OFFICE NUMBER (215) 362-8354

Drain Cleaning Available

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

crackers,
Cookies, Snacks

and More...
Look for our monthly specials!

ECOLibra
Nature          Balance

Upcoming Classes, Workshops, & Gatherings

Abundance and Prosperity Council 
April 1, 15 & 29 - 6:30 pm

Energy Management Class
April 18, 9:30-12:30

EarthPrayer Catherings
April 7 & 21, 6:30 pm

10% discount to Weavers Way members
709 Bethlehem Pike, Erdenheim         267-738-9501 
www.peacejoylove.us      info@peacejoylove.us 

been making a vital contribution. They in-
clude: Sherrie Cohen, Jesse Brown, and
most particularly Irv Ackelsberg, who
brought suit against the mayor, preventing
the summary closing of 11 library branch-
es. Mt Airy NN members—particularly
Stan Shapiro, Marc Stier, Gloria Gilman,
Kathy Quinn and John Hogan—played key
roles in influencing the Library Coalition to
progress from narrow focus on budget cuts
to a broader look at what can be done to
raise revenue to maintain essential services
- including libraries, fire houses, parks and
recreation.

May Elections
NN is already sending questionnaires to

candidates for the upcoming District Attor-
ney, City Controller, and Judge races. When
candidates resp ond, NN posts their answers
to its web site (www.phillynn.org ). Candi-
dates are invited to appear at open public fo-
rums. Following these, NN groups like
Gtown NN will vote to endorse candidates.

Health Care Reform
From time to time Gtown NN and oth-

er chapters sponsor local town meetings on
issues like gun violence, health care, city
budgets, and forums for candidates for lo-
cal offices. Some NN members have been
very involved in education around health
care solutions. Gtown NN members Conni
Bille and Diane Witte attended a City
Council session last month in which
Philadelphia Councilman Bill Greenlee in-
troduced a resolution in support of single-
payer health care and Council voted to
adopt it. Mt Airy NN members Linda
Beckman and Marc Stier have been very ac-

tive on health care reform issues at the state
and national level.

Other GTOWN NN Initiatives
Some members have also participated

in the Planning meetings for SEPTA’s rede-
velopment of the Wayne Junction station
and renovation of the Chelten Avenue cor-
ridor. Others have attended the German-
town Business Association meetings, as
well as monthly meetings to coordinate ef-
forts of various community groups.

Monthly GTOWN NN Meetings
Neighborhood Networks in German-

town is a lively chapter with active partici-
pants representative of wards stretching
from Nicetown-Tioga and Oak Lane to the
west side of Germantown touching Wash-
ington Lane and from Wissahickon Ave to
Ogontz (Wards 11,12,13,17, and 59). We
meet on the first Tuesday of each month at
the historic Germantown Theatre Center at
4821 Germantown Ave. at 7 p.m. (Go
through the fence and garden to the old
stone barn). New members who care about
the community are always welcome. And
check the NN website, www.phillynn.org,
for news of everything NN chapters are
doing.

G-town Radio, a community internet
radio station serving Germantown and all
of NW Philadelphia, is looking for volun-
teers to help maintain a community events
calendar. We believe this is a vital way to
keep neighbors abreast of the many won-
derful things going on in our local commu-
nity and maintain a sense of connection.
The listings will be hosted on our site,
gtownradio.com. This online resource is
open to local groups, organizations, and
residents to share news of upcoming
events and meetings.

The recent loss of both the Germantown
Courier and the Mt. Airy Times-Express creat-
ed a significant void for residents looking
for important information not covered in
other papers (or any media outlet). In addi-
tion to G-town Radio's 24-hour broadcast,
we would like to add more print news to
the website. This calendar will be a first
step in creating a resource that is easy to
find and always available. We are looking
for volunteers to give up to five hours a
week to maintain the calendar. Anyone is
welcome to contact us. Strong writing skills
and modest technical abilities are preferred.
We can train those who need assistance. All
work can be done remotely where internet
access is available.

This is an exciting opportunity to get
involved with a local project doing positive
work in the community. We look forward to
hearing from you. Contact Jim Bear at
jim@gtownradio.com for more informa-
tion.

You can visit our site and listen to our
stream at http://gtownradio.com.

Help G-town Radio
Spread NW News 
by Jim Bear

Germantown Neighborhood Networks
(continued from page 25)

“West Mt. Airy Neighbors is a dynamic
organization whose mission is to preserve
and enhance the quality of life in its richly
diverse, urban neighborhood. We are look-
ing for some great people who want to get
involved in their community and who have
skills and interests in the range of WMAN’s
activities, from crime prevention to market-
ing/promotions to fund raising to zoning
and land use,” notes Della Lazarus, Chair
of West Mt. Airy Neighbors’ Nominating
Committee. “Residents with expertise in
marketing and communications are espe-
cially encouraged to stand for nominations.
This is a great way to get involved with
your community, serve with an exceptional
group of volunteers, and be part of a
growing organization.”

The slate will be presented to all current
WMAN members in May. New members
will be elected at the annual membership
meeting in June. Board members serve
three-year terms.

To nominate yourself or someone else,
visit www.wman.net for board nomination
forms, or call (215) 438-6022 The deadline
for nominations is Monday, April 6, 2009.

WMAN Seeks
Board Nominations
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S u g g e s t i o n s
(continued from page 28)

Weavers Way
will once again be
participating in Val-
ley Green Bank’s
First Thursday
Community Spot-
light, this time fo-
cusing on the Co-
op’s farm. On the
First Thursday in
April, April 2, from
4 to 5:30 p.m.,
farmers from the
Weavers Way Farm
will be on hand giv-
ing out vegetable
seedlings to help
you get an early
start on home gar-
dens. On the first
Thursday of each
month, Valley
Green Bank hosts
special events in
their lobbies to
spotlight the vitality of our community.

The Co-op’s farmers will plant them-
selves in Valley Green Bank’s two lobbies—
the Chestnut Hill branch, 23 W. Highland
Avenue and the Mt. Airy branch, 7226 Ger-
mantown Avenue. Friends and neighbors
are encouraged to stop by to learn about
Weavers Way Farm and hopefully get in-
spired to start or expand their
gardens…and grow their own vegetables.

“There are some amazingly talented

people in our community. The First Thurs-
days will be good opportunities for these
people to show off their skills and expert-
ise…and for our neighbors to enjoy these
diverse experiences” commented Jay Gold-
stein, President and CEO of Valley Green
Bank. “Weavers Way Farm is comprehen-
sive project that produces a wide array of
locally grown food, contributes to a truly
local food system, runs education programs
for people of all ages teaching the basics in
farming and nutrition, cooperates with oth-
er local farms, and exemplifies the positive
aspect of community partnerships.”

Valley Green Bank is a locally-owned and op-
erated Pennsylvania commercial bank. Formed by
community and business leaders who make cus-
tomer service a priority, the bank offers a tradition-
al mix of deposit accounts, including non-interest
and interest-bearing checking accounts, savings,
money market and certificate of deposit accounts,
as well as individual retirement accounts. Valley
Green Bank is a member of FDIC.

Valley Green Bank First Thursdays
Spotlights Weavers Way Farm
by Lesley Seitchik

At Valley Green Bank’s March First Thursday, Weavers Way
Marketplace students gave out a variety of locally produced
treats. Pictured here at Valley Green Bank in Mt Airy are (l
to r) Houston School counselor Jim Salom; Houston students
Naasir Granberry, Destinee Jackson, and Dominic Peterson;
Assistant Bank Manager Beverly Morgan; Bank Manager Dale
Thistlethwaite; and Marketplace Coordinator Carly Chelder.
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Ayurveda is slowly making its way to the mainstream. This is a two-part session. In the first

section, we will learn the background/history, basics of this wholistic system of healing and

medicine along with its lifestyle practical applications. In the second section we will discuss

dietary/yoga-related applications.

Antonio Aragona (Vishnu), has many years of experience; a BA in Psychology; is a  Certified

Shiatsu Practitioner (CSP) through The Motherhand Society; Certified Massage Therapist

(CMT) through the International Massage Association; Registered Yoga Instructor (RYI)

through the National Yoga Alliance; AYI (Ayur-Yoga Instructor through Betheyla

Anuradha); CAS (Certified Ayurveda for Self-care) and CAHE (Certified Ayurvedic Health

Educator) through The American Institute of Vedic Studies; and CAP (Certified Ayurveda

Practitioner) and AAP (Advanced Ayurveda Practitioner) through Kerala Ayurveda Academy

Currently, Antonio is completing his M Ay. (Masters of Ayurveda) through International

Vedic Hindu University of America.

s: “Please consider non-toxic nail polishes.
Very hard to find!”
r: (Martha) We have been.

s: “Sweet Red Ancient Peppers—Where are
they? They were wonderful. Some of the
nicest peppers I ever had. They were organ-
ic (I believe) but only seen them here once
and no more. They were also cheaper.
Please, bring them back!”
r: (Jean) I wish I could! Those wonderful
peppers were available only a couple of
times. Our buyer is on the lookout for
more, or similar.

s: “I was so disappointed to find we no
longer carry Nutella!! Our family lives on
the stuff and I now have to go to the su-
permarket to get it. Please bring it back!
Thanks.”
r: (Chris) We replaced Nutella with Rigoni
Chocolate Hazelnut spread, because: 1)
Rigoni is made from organic ingredients. 2)
Rigoni comes in a glass container, more en-
vironmentally friendly than plastic. Please
give the Rigoni a try. (Norman) If your

family is living on Nutella, you are likely
contributing to our health care crisis. Nutel-
la’s second ingredient is “modified palm
oil.” basically a slightly less damaging oil
than trans fat, but still a saturated fat.
Nutella also contains the artificial flavor
vanillin. Vanillin is made from either petro-
chemicals or from wood pulp byproducts
of paper making. About half the world’s
supply comes from China. You might want
to give the Rigoni a try.

s: “This is the April Shuttle, and Chris has a
dog named April. Get the connection?”
r: (Norman) The April Shuttle is the April
Shuttle because it is subsequent to the
March Shuttle and precedes the May Shuttle,
so there is precedent and convention. April
the dog has no March preceding her or May
following her. There is no connection
whatsoever other than the same four letters
are utilized in the same order. If you con-
sider this a “connection,” you probably also
think there is a connection between rain
dances and the weather. Watch your step as
Darwinian theory would put people that
think like you on the endangered species
list.

~ normanb@weaversway.coop
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by Norman Weiss, purchasing manager

DAY DATE TIME LOCATION
Wednesday Apr. 1, 2009 6:45 p.m. GJC
Saturday Apr. 18, 2009 10:30 a.m. GU
Saturday May 2, 2009 10:30 a.m. CA
Saturday May 16, 2009 10:30 a.m. GU
Wednesday June 3, 2009 6:45 p.m. GJC
Saturday June 20, 2009 10:30 a.m. GU
Wednesday July 1, 2009 6:45 p.m. GJC

Greetings and thanks for writing. As
usual, suggestions and responses may have
been edited for clarity, brevity, and/or
comedy. Something pretty major in
Weavers Way life happened this past Feb-
ruary, namely, settlement on the former
Caruso’s market location. What fascinates
me about this occurrence is how, for years,
we hoped for a new location that would be
physically more like a “normal” store, i.e.,
with a contiguous open and adequate
space, up-to-date utilities, easy entrances
and exits, loading docks for receiving, a
better parking situation under our own
control, room for a kitchen and cafe, etc.
We ended up choosing a building that was
once three or four separate buildings, built
about a century ago and cobbled together
at some point to create an operationally
quirky but much utilized independent local
market that was a community institution
for decades.

Sound familiar? Hopefully we can solve
the operational challenges and provide the
Chestnut Hill community what it is now
missing, a convenient, walkable or drive-
able place to buy quality natural and local
foods at reasonable prices. We have an op-
portunity to provide more than Caruso’s

and the Wawa did, we can offer healthier
choices than was available in the past.
When I say “healthier,” I’m including per-
sonal physical health and local community
health and overall environmental health. A
member of NCGA staff (the co-op trade
group we belong to) was in looking at our
new space, in part because we’ve solicited
his help since we don’t have experience op-
erating a “normal” store. After looking the
place over, he said “don’t worry, you’re not
going to have a ‘normal’ store.” This was a
relief to hear.

A plug: One of our contacts at Equal
Exchange told me about this web site,
http://smallfarmersbigchange.coop, which
I found a good place to start reading about
food issues and how small farms organized
into cooperatives help both their (and our)
members achieve sustainability. Check it
out, very interesting reading, and help out
if you can.
Suggestions and Responses:

s: “Please carry Annie’s Whole Wheat
Cheddar Bunnies—just as good as the oth-
ers, but healthier. Thanks!”
r: (Chris) Good suggestion. We’ll try to
make room for these.

s: “What happened to peanuts in the
shell?”
r: (Chris) Our supplier dropped them, I’ll
keep looking...

s: “Is there any chance the Natural Acres
ground beef is exclusively grass-fed? (I
doubt it or the label would say so.) If it is-
n’t, you’ve eliminated my only source for
ground beef that is naturally higher in
Omega-3 fatty acids and not frozen. How
am I supposed to make meatballs?”
r: (Dale) Make meatballs galore—Natural
Acres is grass and pasture raised.

s: “Can you get the soy yogurt in 24 oz
containers? I love the plain yogurt and

Why don’t
we carry...

Suggestions

Equal Exchange April Coffees of the Month
$7.99/lb.Organic Midnight Sun

Reg. $10.01/lb.

$5.25/lb.A malty aroma & hints of citrus. 

Packaged Coffee Special
Bright Day Brew

Reg. $6.75/lb.

(continued inside on page 27)

$11.61/lb.Peru Vienna Dekaf
Reg. $12.61/lb.

would buy it regularly.”
(Chris) We’ll bring this in. Look for it by
late February. Thanks.

s: “Thanks so much for stocking G-Dia-
pers! They’re fantastic—biodegradable,
flushable, easy to use, and competitively
priced. My seven-week-old baby loves them
and so do I!”
r: (Martha) We appreciate your feedback
and are glad your new baby likes them.
Congratulations to you!

s: “This is not directly related to the Co-op,
but today I was thinking how interested we
are as a society in racing things. We race
cars, horses, dogs, bikes, bugs, people, and
we even had the space race. However, as far
as I know, no one has ever raced fish. Why?
Is this something we should explore as a
Co-op? Perhaps a market study should be
done?”
r: (Norman) Good idea. In this economy
we should be looking for new industries
that create jobs. Fish racing would open up
entire new fields, things like fish trainers,
fish sport nutrition, fin brace manufactur-
ing (made in USA), and fish-race betting-

window clerks. I have contacted Ed Rendell
and he sees the potential and thinks he can
get some stimulus package money to get
fish racing started in Pennsylvania.

s: “Can you increase the quantity of vanilla
soy yogurts (vs. the fruit flavors) that you
stock? They seem to go fast and are hard to
get. Thank you.”
r: (Chris) The Wholesoy yogurt section is a
“rotating flavors” section, so not all of the
flavors that we have at any given time will
be on the display shelf. Please feel free to
ask a staff person to check on backstock
for vanilla yogurt, if you don’t see any
when you’re shopping. Thanks!

s: “Oil of oregano on second floor. With
it’s amazing anti-viral and anti-bacterial
properties, it’s fabulously effective at
knocking out colds, viruses, seasonal ‘bugs.’
Take as a tincture or straight sublingually
one to three times daily at the first signs of
a cold or virus. It really, really works!!”
r: (Martha) Thanks for your ideas about
this product. It’s always great to have a
product that works so well!!

Special Member Meeting
Wednesday,April 15, 7 – 9 p.m.

Summit Church Parlor
Greene & Westview Sts.

Agenda
• Expansion • Member Loans 

• Work Requirement & By-law Changes
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$9.01/lb.
Reg. $10.01/lb.

Sweet and clean, with citrus notes and
the sparkling acidity 

Organic Café Nica 

WANTED:
Photographers 

The Weavers Way Shuttle
needs photographers who
can tp help cover events
and take other pictures.

Interested?
Contact

editor@weaversway.coop

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

Board
Election Notice
We are seeking nominations for candi-
dates for the Weavers Way Board of
Directors. Elections will be held at the 

Weavers Way Co-op Spring
General Membership Meeting

Sunday, May 17, 2009.
See page 24 for more information

Advertise in the 

Shuttle
5,200 circulation 

Highly targeted

Extended Internet presence

Affordable and effective

Inserts available

advertising@weaversway.coop

215-843-2350, ext. 315

$8/column inch

$32/business card

Many sizes   Discounts available

Organic Love Buzz (regular 10.01, sale 7.99) & Organic Cafe
Mexican Vienna (regular 10.01, sale 9.01)

Workshops

Introduction to Yogic Medicine

(Ayurveda)
The Aragona Studio, 443 Carpenter Lane, Suite #1

April 18, 2 - 4 p.m. (Part 1) April 25, 2 - 4 p.m. (Part 2)

April:   Organic Fair Trade Midnight Sun    regular 10.01, sale price 7.99  
Organic Fair Trade Peru Vienna Decaf, regular 12.61, sale price 11.61.  
Packaged coffee special  Fair Trade Bright Day Brew - drip grind, medium
roast.  Balanced with a malty aroma & hints of citrus.  From small farmer co-
ops in Colombia & Tanzania.  regular price 6.75, sale price 5.25

WED
JUN 3, 2009
6:45 PM
GJC-GERMANTOWN JEWISH CTR
LINCOLN DR & ELLET ST

WED
JUL 1, 2009
6:45 PM
GJC-GERMANTOWN JEWISH CTR
LINCOLN DR & ELLET ST

WED
AUG 5, 2009
6:45 PM
GJC-GERMANTOWN JEWISH CTR
LINCOLN DR & ELLET ST

SAT
SEPT 5, 2009
10:30 AM
CA-CHURCH OF THE ANNUNCIATION
LINCOLN DR & CARPENTER LN
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COLibra
Upcoming Classes, Workshops, & Gatherings

Abundance and Prosperity Council
Bi weekly, start March 18

EarthKeeper Class Series
5 classes start March 21

Energy Mangement Class
March 22

EarthPrayer Gatherings
Monthly, start March 10

709 Bethlehem Pike, Erdenheim         267-
738-9501

www.peacejoylove.us           info@peace-
joylove.us

ECOLibra
Nature          Balance
An Educational and Healing Center for
Conscious Living and Earth Healing 

Mystical Ecology
Earth Prayer Gatherings 
EarthKeeper classes 

Inner Ecology
Transitions & Passages – Healing & Reincorporation 
Life Path Readings & Energetic Healing Sessions 
Pet Loss & Bereavement Support 
Sound Healing 

Ecology of Home
Creating Sacred Space 
Harmonizing Home & Land 

709 Bethlehem Pike, Erdenheim         267-738-9501 
www.peacejoylove.us      info@peacejoylove.us 

ECOLibra
Nature          Balance
Upcoming Classes, Workshops, & Gatherings
Abundance and Prosperity Council

Bi weekly, start March 18
EarthKeeper Class Series

5 classes start March 21
Energy Mangement Class

March 22
EarthPrayer Gatherings

Monthly, start March 10

709 Bethlehem Pike, Erdenheim         267-738-9501 
www.peacejoylove.us      info@peacejoylove.us 
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Omnia De Arbore Vitae
(215) 848-7260

Do you have difficulty creating and sustaining
intimate relationships?

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

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

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
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