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First, let me set the record straight
about my thoughts on expansion. A
member e-mailed me and said that it
sounded like we were declaring an expan-
sion to two additional locations; one right
after each other. We are not. The Board
and management have been talking about
the following: First, we will find a second
location that provides what our members
and staff have been asking for: aisles, pre-
pared foods, parking, lockers, staff room,
larger private community room, etc.
Once that store is up and running and
doing well, we will renovate the current

by Glenn Bergman

Fall General Membership Meeting
Saturday, October 20 • Summit Presbyterian Church Gym

**Childcare will be available**

5:30-6:30 Meet, Greet, and Eat

6:30-9:00 Meeting

Agenda:
Approve minutes of Spring General Membership Meeting

President's Report • General Manager's Report

Vice President's Report on Bylaw Language 

Expansion Update • Breakout Sessions on Expansion 

Report Back from Breakout Sessions • Question & Answer 

(continued on page 20)

By now you will have noticed the
green grass, flowering shrubs, and the new
gate, ramp, and benches added over the
summer across the street in the school-
yard. They were installed as part of the
Philadelphia School District’s Campus
Parks initiative, but the design originated
here in Mt. Airy with the committee of
your neighbors described in previous
Shuttle articles. Here are some answers to
Frequently Asked Questions:

Is it finished? Henry School’s dedica-
tion is planned for September. Eleven

Fall is upon us and has brought with it
some cooler weather, a welcome respite
from the 90-plus-degree days of July and
August. It certainly makes working more
pleasant and keeps the veggies cooler be-
tween harvest and delivery, lessening the
need to place ice packs in the containers
(no fridge at the farm). The farm is also a
bit quieter, with our interns heading back
to school and the cooks and chefs from La
Salle back in the kitchen full-time. We are
now relying solely on cooperator help to
get everything harvested and packed up
for delivery to the various venues. The
market at Headhouse Square continues to

Down on the Farm 
September

People who live in Mt. Airy and the
Northwest section of Philadelphia are
known for being environmentally aware
and ardent curbside recyclers. But getting
them to take their corrugated card-
board and some plastics to the
monthly drop-off location of
Weavers Way’s recycling pro-
gram is more challenging.

“They have room to im-
prove,” says Bob Pierson of
the Philadelphia Partnership
Recycling Program. Pierson
says the recycling program run
by Weavers Way is less efficient than it
could be because Co-op members do not
fill up the city recycling trucks.

Every third Saturday of the month, the
Streets Department sends two trucks to the
parking lot of the Germantown Home El-

Did you know that Oc-
tober is both National Fair
Trade Month and National
Co-op Month? It’s just a co-
incidence, but like peanut
butter and chocolate, fair
trade and cooperatives are
two great things that go
great together. No, wait. That’s a lame
metaphor, and is borrowed from a corpo-
rate jingle. We can do better.

You see, co-ops and fair trade are not
only compatible, but extremely comple-
mentary. They make each other stronger
and more inspiring. And—in our opin-
ion—fair trade could not, and cannot, ex-
ist without cooperatives.

The fair trade model helps farmer co-
ops to thrive and enables consumer co-op

Park Project at
C.W. Henry School

members to connect with farmer co-op
members and do business with one anoth-
er sustainably, and in solidarity. Some-
times a worker co-op, like Equal Ex-
change, acts as the bridge, potentially cre-
ating a completely co-op supply chain.
This is one of the best examples of the
Sixth Co-op Principle: Co-operation
Among Co-operatives. (If you’re unfamil-
iar with the seven Co-op Principles, visit

No Coincidence: October Is Both
Co-op Month & Fair Trade Month
by Rodney North of Equal Exchange

der Service at 6959 Germantown Avenue at
Carpenter Lane. One truck is there to col-
lect mixed paper, including corrugated
cardboard, and the other truck is for plas-
tics with the numbers 1 and 2. All these

items are not currently picked up dur-
ing regular curbside recycling in this

section of Philadelphia.
The Co-op receives incentive

awards and market awards for
taking the materials off the
street and keeping them out

of landfills. The city pays the
incentive award – the amount

the Streets Department would
have paid to send the materials

to a landfill.
The average payment is $61.18 per ton

for paper or plastic. In January 2007, for
example, the Co-op’s monthly recycling ef-

Future of Neighborhood Recycling
Programs Uncertain

The Weavers Way film series (spon-
sored by the Education Committee) con-
tinues its second season at the Little The-
atre at the Video Library. Last year’s focus
on environmental films continues at 7 p.m.
on Wednesday, Oct. 10, with Knee Deep, a
documentary about a senior volunteer

Film Series
Continues With
Acclaimed Film 
by Co-op Member

VOLUNTEERS FROM CENTER IN THE

PARK, IN THE FILM KNEE DEEP
by Larry Schofer

?

by Jacqueline Boulden

(continued on page 5)

(continued on page 14)

(continued on page 11)

CO-OP FARM STAFFER DAVID SILLER

WITH PRODUCE SO LOCAL, IT GOES

TO MARKET ON THE LOCAL

(continued on page 4)

(continued on page 8)

by Kaela Farber

by David Zelov
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It is with great sadness that we re-

port the death of Norma Brooks, who

passed away just as we were going to

press. Norma was an invaluable asset 

to our co-op and a great friend to its

members. Her vision, persistence and

hard work made our farm a reality.

Norma’s family has asked that dona-

tions be sent to support the Weavers

Way Community Farm’s educational

mission or to the Wellness Community

of Philadelphia at the Suzanne Morgan 

Center. More information is available at

the store and on our website,

www.weaversway.coop

In Memoriam

Norma Brooks
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Editor’s Note
by Jonathan McGoran 

The Shuttle
is printed on 100%

recycled paper

The Shuttle is published by Weavers Way Co-
op and is mailed to all members. 
Deadlines for each issue are 

the first of the preceding month.
e.g. Ocrtober 1 for November issue

Statement of Policy
Articles should be under 500 words and can be

submitted neatly typed, on disk, or e-mailed to
jonmcgo@weaversway.coop. Be sure to include
your name, phone number, and membership num-
ber. Drop them off by the deadline to the Shuttle
mailbox on the second floor of the Co-op. The pur-
pose of the Shuttle is to provide members with
information as well as education about co-ops,
health food practices, and other matters of interest
to the members as consumers and citizens of the
community. 

Articles express only the views of the writers
and not those of the Co-op or the board of direc-
tors, unless identified as such. Articles, letters, com-
ments, criticisms, and suggestions are welcome and
should be directed to the editor. Space limitations
require that the editor has the right to edit all arti-
cles.

Ad rates are available upon request, in the
advertising mailbox on the second floor, or at
www.weaversway.coop. All ads must be camera-
ready and submitted with payment. Products or
services advertised in this paper should not in any
way be construed to be endorsed by Weavers Way
Co-op.

As you can probably
tell from all the decora-
tions going up and the
visible excitement among
the children... Co-op Month is here  

In keeping with a time-honored
Weavers Way tradition, this October we
will be observing Co-op month by... well,
by just observing Co-op month, as in,
“Hey, look at that, it’s Co-op month...
There it goes... Well, that was fun.” Actual-
ly, to be fair, there is a little more than
that: My personal tradition is to mark the
occasion with a snarky comment in my
column about how no one does anything
for Co-op Month (And don’t look at me
to do more; I’m too busy making snarky
comments... Each to his abilities, right?).

It could be argued that here at
Weavers Way, every month is Co-op
Month (although try telling that to the
other co-ops). As one of the very few co-
ops with a mandatory work requirement,
on any given day, there will be more
members working in our store – cooper-
ating – than pretty much any other co-op
in the country.

That work requirement is one of the
things that will bear reexamination as we
look at expansion. In the meantime,
Membership Coordinator Robin Canni-
cle’s article on this page answers some fre-
quently asked questions about the mem-
ber work requirement as it currently
stands — questions like, “Do I really have
to do my work hours?” and, “Are you sure
I really have to do my work hours?” and,
“Is it true I can get double work credit
running personal errands for the Shuttle
editor?” The answers are yes, yes, and no,
of course not. (I don’t know how that no-
tion ever got out there...)

The gist of Robin’s article is that no
one is automatically excused from their
work requirement. For the most part, no
matter what your limitations, there is
something you can do to help your co-op.
If you can’t lift, you can pack, if you can’t
pack, you can file.

And as you can tell from reading this
column, even if you are too mentally fee-
ble to sweep floors or pack raisins, you
can always work on the Shuttle.

After all, that’s how I got this job.

Many questions concerning the fulfill-
ment of the work requirement have come
to my attention: Who is exempt from do-
ing the work requirement? What does ex-
empt mean? What if I have a special cir-
cumstance? How can I get help with com-
pleting my work requirement?

I have also heard various answers to
these questions, and not all of them are
accurate.

These questions prompted me to look
into the archives to see exactly what is
Weavers Way’s policy on this issue. So let’s
set the record straight; here is the policy
(quoting from an old Co-op article in
1991):

You’re Only as Old as You Feel
There has been on-going confusion

among the members regarding the work
requirement for those 65 and older. Sev-
eral years ago, an erroneous statement
appeared in the Flexible Flyer saying
that members over 65 are exempt from
work. It’s time to set the record straight.

We need to restate the basic policy of
the Co-op: ALL MEMBERS ARE RE-
QUIRED TO WORK. In restating our
policy, however, we also want to take
into account our members who can no
longer carry 40 pounds of lettuce or go
down to the basement to pack spaghetti
into plastic bags. The Membership
Committee has, therefore, worked on
this issue and made the following rec-

ommendation, which was approved by
the Board at the Nov. 5, 1991 meeting:

Those members of the Co-op who
are elderly or disabled to the extent that
they cannot do the available Co-op jobs
may make arrangements with the Mem-
bership Coordinator to become part of
an on-call phone list for work at home.
People on this list would be called in the
event that suitable work at home be-
comes available, not necessarily during
the member’s work cycle. This opportu-
nity is only for the elderly and/or dis-
abled. Parents with young children who
cannot fulfill ‘normal jobs’ in the Co-
op, can look into other options, such as
driving or washing aprons.

Members who qualify can apply by
calling the Membership Coordinator to
discuss their specific needs.

Since then, many other alternative jobs
have been developed and are available to-
day for cooperators.

Weavers Way member households
contribute hours to the Co-op in a wide
range of tasks. And I would like to thank
all of the members who have worked over
the years to make the Co-op successful
and vibrant. We realize that your valuable
life skills provide for the benefit of the
growth and prosperity of Weavers Way
Cooperative Association. Thank you,
thank you!

So what about the questions I raised
above? If you are currently in exempt sta-

tus, you may remain there. However, if
you are able to make a contribution to the
Co-op…we need you! There are many
jobs available where your expertise can be
used, such as special projects, committees,
outreach events, consulting services, writ-
ing for the Shuttle, and other ways of us-
ing your creative talents and technical
skills.

I also invite you to give us some ideas
and suggestions about creating new jobs
for co-operators. Our GM has an idea for
members to recycle used plastic bags.
Honest Weight Co-op in Albany, NY does-
n’t purchase plastic bags at all. They use
the recycled bags that are donated by their
members. A team of volunteers checks
over the bags and neatly places them in
boxes to be used around their Co-op.
Maybe we can implement that idea here.
And I am sure we can use more ideas as
we expand. Please let us know if you think
of other ways members can contribute to
the Co-op.

If you do have any special circum-
stances, such as a temporary illness or a
family emergency, or if you have any other
questions about completing your work re-
quirement, we strongly encourage you to
contact the Membership Department at
215-843-6552, or e-mail me at 
member@weaversway.coop.

Everything is solved through commu-
nication and cooperation!

Thanks for cooperating.

It’s 7:45 on a Wednesday night and
you’re in the middle of dinner prep. You
realize you don’t have the milk you need
for that homemade macaroni and cheese,
so you zip over to the Co-op, squeezing
into the store before they lock the door.
There are a number of people still check-
ing out, so you know you have time. On
your way to the milk, you notice the fresh
berries and start thinking about cobbler,
which means you need brown sugar. Now
you remember you’re out of coffee for the
morning, which sends you upstairs. Once
there, you are mesmerized by the variety
of clothes and gifts for sale, and your pace
slows. Some announcement is made, but
you are in a trance. Before long, you are
alone and feeling relaxed until a pesky
staff member is at your elbow, urging you
to check out. Your get your coffee and
grudgingly comply. You leave feeling a bit
annoyed at being shuffled out; this is your
Co-op after all, and you should get to stick
around if you want to!

We know how difficult it can be to pull
yourself away from the draw of the Co-op.
We want you to shop to your heart’s con-
tent, but we have one request. Please do
your shopping during the posted store
hours.

To begin with, the registers are not
ready until 9 a.m., when the store opens,
and should be shut down at the same time
as the store. No registers means no trans-
actions, so you’ll have to wait until we
open anyway, or if it’s the evening, come
back in the morning. Staff need your con-
sideration as well. Our cashiers have been
working hard all night for you, and can
get a bit delirious after 8 p.m.

Your safety matters to us. Before the
store opens and well after it closes, there
are several staff and cooperators there to
work. All of these workers are trying to
move a lot of things around, do a lot of

cleaning, etc. They are all working under
the assumption that only staff and coop-
erators are present, and may not have your
needs as a shopper in mind. As a customer
at these times, you may find yourself navi-
gating around stacks of produce or dodg-
ing hand trucks and vacuums. It may be
difficult and unsafe to access what you
want.

We take our security seriously. When
the registers are in transition to or from
the safe, it is important for us to have
locked doors and to know who is in the
store. We’ve checked in with all of our
workers, but customers are unaccounted
for. If you’re not there to work a shift, you
will probably be asked to wait outside.
Also, if you’re lingering in the store after
hours, we are going to have concerns for
the safety and comfort of our staff and co-
operators who may not know you yet.

Don’t worry, that cute “Dogs Loving Cats”
calendar will still be there for you tomor-
row.

To protect your store’s assets and pro-
vide a safe environment to work in, we
need your help. If you get to the Co-op a
little early, take a moment to browse the
outdoor message board or get one of
those incredible High Point pastries you
dreamt about the night before. If the store
is closing, please wrap up as soon as possi-
ble, to help us keep things running
smoothly.

Above all, we want to make sure your
needs are met. If you find yourself in a
jam, morning, noon, or night, just check
in with the manager on duty. They are
sure to take care of you. After all, this is
your Co-op and you deserve the best.
Thanks for cooperating.

Are you a handy person?

We need a few handy cooperators for the

constant stream of repair and maintenance

projects at the Co-op. Some projects are

big (60 ft. of sound barrier up on the roof),

some medium (painting the bathrooms on

the second floor), and some small (replac-

ing the batteries in our smoke detectors).

But remember:All the projects are impor-

tant! You must have your own tools and experience with common

repair and maintenance projects, and some free time away from

those projects at your own house, like replacing the smoke detector

batteries, painting the bathroom, and building a sound barrier on

your roof. Please leave your name, Co-op number, phone number

and your areas of expertise in Steve’s mailbox (walk, don’t run,

upstairs, near the fax machine, mid-level, left side, jammed full of

offers to help out), or leave a message on my Co-op voicemail, #304

The 411 on Your Work Requirement 
by Robin Cannicle

What Do You Mean,‘The Co-op Will Be Closing in Five Minutes’?
by Josh Giblin
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(continued on page 4)

Howdy, shoppers. We’ve made some
big changes in the tea selection at Weavers
Way this month, cutting back on our line
of Celestial Seasonings teas, and adding
ten flavors of Choice organic teas. Choice
is a small, independent com-
pany committed to organic
tea leaf-production and fair
trade practices, whereas Ce-
lestial Seasonings (owned by
the Hain-Celestial natural
food group, which is partially
owned by food processing gi-
ant Heinz) has cut back on its
organic selection in recent
years. Please check out the
new tea flavors, and, as always,
your feedback is appreciated.

Also new in the grocery
aisles: Mountain Valley sparkling spring
water, which comes from Arkansas. My
thanks to long-time Co-op member Pat
Fiorella, who stopped me in the store one
day and asked why we had to have San
Pellegrino water, imported from Italy.
“There must be glass-bottled sparkling
water from somewhere closer,” she said. I
did some research and found Mountain
Valley, a source several thousand miles
closer than Italy. Find it on the shelf next
to the cold drinks case.

The raw milk preorder program con-
tinues to grow in popularity, so I thought

I’d mention it again in this column. The
Co-op can get raw, organically produced
milk (not certified) from Stolzfus Farm in
Lancaster County, in gallons or half-gal-
lons. Other raw milk products available

are: cottage cheese (pints),
heavy cream and yogurt
(quarts only), and butter
(one pound pieces). We take
delivery once a week, on a
preorder basis only. Standing,
weekly preorder arrange-
ments are available. For more
details and prices, contact
me, Chris Switky, by phone,
at 215-843-2350, ext. 113.

What else is new in the
grocery department? Not a
lot. Norman and I have been

getting along and working together really
well lately, a problem I’m hoping to have
solved by mid-October at the latest. Nor-
man’s propensity for musical composi-
tion, which he frequently works on in the
office that we share, will probably help the
situation. If nothing else, it will inspire me
to spend more time on the first floor, in
the grocery aisles, where I’ll be more likely
to run into shoppers. Some of them may
have many questions to ask me, or even
criticisms of the selection of products on
the Co-op’s shelves, but at least most of
them aren’t singing.

Triloka Perfume Oils 
Windrose Trading Company’s prod-

ucts have been quite popular with our
shoppers — I am a fan of this company
when I wear both my professional and
personal “hats.” Their cata-
log describes their business
philosophy in this way: “The
majority of our products are
hand-made by small cottage
industries. Our primary fo-
cus is to utilize suppliers
who are supporting worthy
projects, foundations or in-
dividual families. Many of
these groups have been in
operation for over 20 years.
While traveling annually to
visit our suppliers, we have
the pleasure of personally
meeting workers and developing new
products. We encourage the preservation
of traditional skills, techniques, and crafts
which are centuries old, but are disappear-
ing in the villages due to technology.”

We carry Triloka Premium Incense
sticks as well as Triloka Chakra Incense.
The Shaman Smudge packets and the
Global Shaman Dream Pillows come from
this distributor, as well as the glass votive
candle holders/cups, candle holders, can-
dle plates, rainbow silk bags, brocade bags,
soapstone boxes and paperweights.

A few weeks ago we added the Triloka
Perfume Oils to our Health and Beauty
Products. Big success! Thanks to the shop-
pers who have given us such positive feed-
back re quality and price point. These ex-
otic blends use essential oils, extracts, and
plant and flower essences. They do not
contain animal products or alcohol. As a
fan of products that serve more than one
purpose, I like the ability to use these oils
as a perfume or in a fragrance diffuser.
The smallish, square bottles hold one
dram which is also .125 ounce. We carry
many fragrances which include Amber,
Frankincense, Jasmine, Patchouli, Dream

Catcher, Green Tea, Vanilla, and Spring
Rain.

Syracuse Cultural Workers (SCW)
This company’s name is familiar to

many Co-op shoppers and members.
SCW was founded in 1982 with the pur-

pose of Peace and Justice
publishing. They carry
many more products than
we have here at Weavers
Way — you can view these
at their Web site, www.Syra-
cuseCulturalWorkers.com,
and yes, you can order by
mail from them.

We are currently carry-
ing the much-requested
Women Artists Datebook
2008, which is a collection
of artwork and poetry creat-
ed by women. Also included

are unique annotations, lunar cycles, and
menstrual calendar.

Among the artists in the Datebook are
Ellen Bass, Susan Deer Cloud, Terry Ehret,
Martha Rodriguez, Sharon Bottle Souva,
Diane Swan, Davi Walders, and Catherine
Wiley.

The blank journal from SCW is a
beauty and it is as earth-loving as they can
make it! The cover, printed by union la-
bor, and the inside pages contain 50 per-
cent and 100 percent post-consumer
waste respectively, and are processed chlo-
rine- and dioxin-free. The back cover also
contains post-consumer waste. This lovely
journal, with cover art by Elly Simmons,
can be used for sketching, a gardening
journal, a knitting or craft journal, a bed-
side companion for writing, a travel diary
— you get the picture: there are more uses
for it than I have Shuttle space to men-
tion. The current cost is only $9.56!

The 2008 Peace calendar is inspiring
and informative — after all, 2008 is an
election year and what an important elec-
tion year it will be! This 37th edition gives
you contacts and information for getting

October Grocery News

What’s Up Upstairs
by Martha Fuller

by Chris Switky, Grocery Manager

(continued on page 15)

It’s October, so it must be time to start
eating apples again. I recommend Morris
Arboretum’s Fall Festival on Sunday, Oct.
7. I’ll be there all day, selling apples and
pears, and we’ll try to have a few varieties
that we don’t usually carry in the store.

Look for all those
great root crops again
— red and gold beets,
turnips, rutabagas,
parsnips, celery root —
to join the perennial
sweet potatoes, potatoes,
and carrots.

And hard squash! So much
of it local, so many varieties, so
easy, so delicious. Cut ‘em in half,
scoop the seeds, bake until soft, toss on
some butter and salt and pepper. You can
get lots fancier if you want, but really,
that’s all you have to do to enjoy squash.
Throw chopped nuts on top, sprinkle with
cinnamon, if company’s coming. Or you
can sauté some onions and garlic, add
cooked squash, some fresh ginger, and
milk or soy milk, blend with an immer-
sion blender, and voila, soup. Throw a
dollop of sour cream in each bowl, im-
press your friends.

My favorite fall/winter vegetable is del-
icata squash, mashed and twice-baked
with Yukon gold potatoes. My daughter
loves sweet potatoes in any form, which is
great because they are hands down the
healthiest vegetable around, with high lev-
els of fiber, and vitamins A and E. (They
also have significant amounts of B6, iron,
and potassium.) My son prefers huge
batches of greens, especially chard and la-
cinato kale, which are available all year
round but seem to get sweeter and more
robust with cold weather.

The Birds and the Bees
Nearly 50 years ago, Rachel Carson in-

vigorated the environmental movement
with her book Silent Spring. Even if you
didn’t read it, the book is so iconic that
most of us know the basic message:

“Enough with the pes-
ticides already!
They’re killing all
the birds!”

A new environ-
mental, agricultur-
al (“agrivironmen-
tal”?) problem is
causing a lot of
worry: Colony
Collapse Disorder.

Suddenly, honeybees across North Ameri-
ca are dying by the thousands. The Inter
Press Service (IPS) posted an article on
their web site, stating, “[C]olony collapse
disorder can work through a honeybee
colony in a matter of weeks. Bees fly off to
collect pollen, but never return — or sim-
ply weaken and die in the hives... The first
cases came to public view in late 2006.
Since then, speculation has ranged about
the causes from a diverse set of theories
which range from new pesticides, geneti-
cally modified crops, agricultural prod-
ucts, climate change, viruses [and] cell
phones... The value of crops for which
honey bees are the prime pollinator is esti-
mated to be in the 15-billion-dollar range
in the United States. California’s almond
industry alone, which relies on pollination
from honeybees, is worth 1.5 billion dol-
lars... [T]he pollination from honeybees is
instrumental for growing fruit and vegeta-
bles like apples, cherries, tomatoes, zuc-

Produce News
Those Autumn Leaves . . .
by Jean Mackenzie, Produce Manager

Oktoberfest

Beer & Cheese

Tasting
Monday October 22, 2007, 7 p.m.

Join Weavers Way deli staff for a fall tasting of beer and cheese. Emelio from

International Food Distributors, our primary cheese supplier, will present a sam-

pling of imported and domestic cheeses which will be paired with complimentary

beers.

Why beer not wine? According to Mark Todd a cheese, beer, and wine consultant

“Beer and cheese grew up together, on the farm, with farm women making both.

These women would surely have wanted their beer to taste good with their

cheese and vice versa.”

San Francisco Chronicle writer Janet Fletcher remarks,“The crowds munching

nachos at American ballparks all summer don’t need convincing that beer and

cheese go together. It’s the die-hard wine enthusiasts who resist the notion that

beer may in fact be cheese’s better match.”

This fun night of beer and cheese will take place on the second floor MAMA stu-

dio at Greene and Carpenter Lane. Space is limited so sign up soon. Cost is $15

for Weavers Way members and $20 for nonmembers. Please put the completed

form and a check made out to Weavers Way in Margie Felton’s mail box (on the

second floor near the fax machine).

OKTOBERFEST BEER & WINE TASTING
NAME

PHONE NUMBER

CO-OP NUMBER

NUMBER OF PEOPLE ATTENDING

AMOUNT ENCLOSED
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With all the publicity about con-
taminated fish from China, I want to
reassure everyone about the contin-
ued high quality of our seafood. All of
our seafood comes from Samuel &
Sons, a Philadelphia-based company.
With two exceptions, all the Co-op’s
fish is U.S.-raised or U.S.-caught.

The first exception is tilapia; it is
raised in Costa Rica. The second is
our farmed salmon, which is raised in
the Shetland Islands in Scotland.

The domestic farm-raised catfish is raised in Alabama and is grain-fed. The Rainbow
Trout is raised in Idaho. Absolutely none of our farm-raised fish, domestic or raised
abroad, uses any antibiotics! In addition, all our seafood choices are all made with envi-
ronmental considerations in mind.

Check out our beautiful Alaskan cod, yellow fin tuna, or Atlantic blue.

involved in the electoral process. If that
doesn’t float your boat, you can simply
enjoy the wonderful calendar.

Turkey Time
We will have lots of Thanksgiving

cooking products from turkey timers, brin-
ing bags, and turkey/roast lifters to turkey
lacers, cheesecloth and parchment paper. If
you don’t see an item that you want, please
check with the second floor staff — we may
have it and can help you find it. If it is not a
product we carry, we will add it to the sec-
ond-floor suggestion book.

Holiday shopping
Many of you have told me that you

have already started your holiday shop-
ping — good for you! You’re ahead of me,
I must say. Remember that we will have

more and more items here on the second
floor for your gift-giving needs. Do re-
member to shop Co-op when you think of
those on your gift lists. And feel free to ask
the second-floor staff for some ideas —
we’d love to assist you.

New and Discontinued
Avalon Organics have discontinued

all of their deodorant products... If you
are a Burt’s Bees Toothpaste fan, you
probably already know that they no
longer manufacture any toothpastes in
their product line... Eco Tints Lip Mois-
turizer by EcoLips is our newest lip
product. The three colors — Rose
Quartz, Plush Red, and Mocha Velvet —
contain 90 percent certified organic in-
gredients including organic sunflower
oil, organic beeswax, organic coconut oil,
and organic vanilla. These products are
cruelty free, carmine free, gluten free and
do not contain any hydrogenated oils.
Yep, I know — who knew we needed to
worry about that with a lip product?!

Co-op Seafood: Fresh and Safe 
www.weaversway.coop and click on “key
Co-op Documents.”)

Conversely, in the 1980s, co-ops here
and abroad made fair trade possible, and
today they offer the fair trade system its
most meaningful expression. I say “most
meaningful” because more recently, plan-
tations and publicly traded corporations
like Wal-Mart and Hershey’s have entered
the fair trade market to an extent. While
that development constitutes an improve-
ment over these groups’ historic track
record, it doesn’t represent as profound a
model as that of co-op-based fair trade.

When the fair trade system for crops
like coffee was created in the 1980s, only
small-farmer co-ops could participate.
And still today, farmer co-ops supply all of
the nation’s Fair Trade Certified™ coffee,
cocoa, and sugar. (In contrast, the official
standards for fair trade tea, bananas and
other crops allow for the participation of
plantations.) Measured by weight, at least
90 percent of the nation’s supply of Fair
Trade Certified™ foods are still supplied
by farmer co-ops. However, some of us are
launching efforts to push that number
back toward 100 percent, in part by intro-
ducing new co-op-sourced Fair Trade
Certified™ organic teas.

At this end of the global fair trade sup-
ply chain, consumer food co-ops definite-

ly “punch above their weight.” That is to
say that no group of retailers in the U.S.
food system does more for fair trade, pro-
portionate to their sales, than America’s
food co-ops.

But the good news goes beyond buy-
ing and selling coffee and such. Right now,
co-ops of all stripes, in both the Global
North and South, are working together to
build a stronger and more just co-op
economy, and fair trade is a part of those
efforts. One example is Oké USA, a fair
trade banana importer 50 percent of
which is owned by a global co-op of ba-
nana growers, 30 percent by non-profits,
and 20 percent by Equal Exchange, a
worker co-op.

This is a dynamic time in the food in-
dustry and our national food culture.
Some of the changes — GMOs, massive
factory poultry and hog operations — are
dismaying. Yet there are also trends head-
ing in the other direction, such as the
growing interest in environmental issues,
animal rights, and the need to fix the fed-
eral Farm Bill. For decades, food co-ops
have been at the forefront of new ap-
proaches, including that of fair trade, and
we just wanted you to know a little about
what you are helping to make possible
every day.

Rodney North is The Answer Man for
Equal Exchange and has been with the
worker co-op for 11 years. He also serves
as Vice-Chair on the Board of Directors. 

Caring and Competent...
Specialized Counselling

for mature men & women

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

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

Home Visits                      Medicare Accepted

C o - o p  Mo n t h
(continued from page 1)

Wha t ’s  U p  U p s t a i r s
(continued from page 3)

by Dale Kinley

77114411  GGeerrmmaannttoowwnn  AAvveennuuee      221155..224477..33002200
wwwwww..mmttaaiirryyvviiddeeoolliibbrraarryy..ccoomm

Be Green
Why drive to the ‘burbs

or Center City?

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

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

Sixty volunteers con-
tributed a whopping 450
hours to the Friends of the
Wissahickon (FOW)
Demonstration Trail Pro-
ject from July 30 through
Aug. 10, 2007. These hard-
working volunteers rebuilt
555 feet of the White Trail
immediately north of the
Indian Statue below Rex
Avenue. This was a follow-
up project to FOW’s first
Demonstration Trail
which took place in the
fall of 2006, and while
similar objectives were ap-
plied to both projects,
such as improved safety
and stormwater manage-
ment, Demo Trail #2 pro-
vided different challenges. The steep,
rocky terrain of this section of the White
Trail departed significantly from the
friendly terrain of Demo Trail #1, and
while Demo Trail #1 included a trail clo-
sure and re-route, the section of trail for
#2 had to be redone in the very same place
as the original trail, as the steep terrain
and nearby park boundaries did not allow
for a re-route.

The Demonstration Trails are part of
FOW’s Sustainable Trails Initiative, a
three-phase commitment by FOW to
make the 57 miles of National Recreation
Trails in the Wissahickon an environmen-
tally and socially sustainable system that
works for everybody. The project could
continue for the next ten years or more.
The Demonstration Projects serve two
purposes: to show the nature of the physi-
cal work under consideration for the en-
tire Wissahickon and to provide a more
accurate estimate of the resources neces-
sary to undertake commensurate work on

the balance of the Wissahickon trails.
Demo Trail #2 was led by the Trail So-

lutions Team, a consultant to FOW.
Within the volunteer corps, many area

groups were represented: the Philadelphia
Mountain Biking Association (PMBA),
whose members contributed well over 100
volunteer hours; Wissahickon Restoration
Volunteers; the Schuylkill Center for Envi-
ronmental Education; Courtesy Stables;
and the Wissahickon Valley Watershed As-
sociation. Staff from the Fairmount Park
Commission lent a helping hand as well.
For everyone involved, the project offered
a great learning opportunity and a chance
to give back to the Wissahickon Valley
Park. Without this huge volunteer
turnout, the project could not have been
such a success. Not only did volunteers
make a big difference in the work at hand,
their participation cut costs by 15 to 30
percent.

To volunteer on future trail work in
the Wissahickon, contact FOW at 215-
247-0417 or office@fow.org.

Enthusiastic Volunteers Work 
the Wissahickon Trails
by Kevin Groves, Friends of the Wissahickon Volunteer Coordinator

shade trees of four different species (half
of them native to our area) will be planted
this fall, the best time of year for planting
trees. Three square openings in the paved
area are for trees, with tree grates to help
prevent tripping by kids and soil com-
paction for the tree roots.

How much did it cost? The budget was
$350,000, all provided by the district.
These campus parks were Paul Vallas’ pet.
Most campus parks constructed at this
time cost about $90,000 but Vallas was im-
pressed with the preparation and planning
work done in advance by Henry’s Home
and School Association and neighbors.

Why so much paving? Where several
hundred children run and play every day,
grass would get too heavily trampled to
remain the beautiful green lawn one
imagines. In fact, before the 1960s, this
schoolyard was not paved. Speaking be-
fore a 75th anniversary gathering of alum-
nae and friends in the mid-1980s, one-
time Principal Beatrice Chernok was
asked the greatest achievements of her ad-
ministration — paving over the school
yard was first on her list, because she said
it had been “a perennial mud hole.”

Why the extra fence at the edge of the
pavement? Is it permanent? The low green
fence is in place to help the new lawn get
off to a good start. New grasses need sev-
eral seasons to root well and to begin to

grow vigorously. Until that time, foot traf-
fic could be especially damaging. Once
the lawn is established, it will be taken
down, and then we can walk a little and sit
on the grass as in other parks.

Why the new entrances? On snowy
days teachers parked in the old school
yard, entering through the Sedgwick
Street gate. The new Greene Street gate al-
lows access for teachers’ cars and for heavy
equipment to service the area as well. It
will be kept locked. The new ramp from
Sedgwick Street makes the school yard
handicapped-accessible. The old school
yard as a whole was too steep to qualify!

Who will take care of watering and
pruning? Neighbors have been watering
for now, and students might participate as
well. If you are interested in pitching in on
this project, please call Greg Moore at
215-848-3153.

Other improvements? 
Lighting is already in place in the low-

er school yard; it is not part of this project.
New modern play equipment for

kindergarteners was also installed in the
play area behind the building (not open to
the public) as part of the Campus Park
project.

The colorful new play equipment and
the singing basketball hoop installed last
spring in the lower school yard were do-
nated by Bernard Hopkins, a CW Henry
School alumnus and the Light Heavy-
weight Boxing Champion of the World.

H e n r y  S c h o o l y a r d
(continued from page 1)
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WORKING ON TRAIL RESTORATION IS (FRONT TO BACK) CO-
OP MEMBER AND FOW BOARD MEMBER DAVID DANNENBERG,
LANCE HONER AND DMITRI ZORINE FROM THE PHILADELPHIA

MOUNTAIN BIKING ASSOCIATION (PMBA).
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Lunch Buffet & Dinner served 7 Days a Week
Lunch Buffet 11:30 am to 2:30 pm Daily
Dinner 5 to 9:30 pm

5547 Germantown Ave.
Philadelphia PA 19144

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

Ethiopian & Eritrean Restaurant

Desi
Village

Indian Restaurant

Before converting an 1876 one-room
schoolhouse in Lansdale to a terrifically
appealing and comfortable home, televi-
sion producer/director Todd Ballantyne
lived above the Mt. Airy train station. This
was several years before Al Gore seared
global warming on the national con-
science (certain politicians excepted) and
Tom Friedman declared that “Green is the
new red, white and blue.”

Todd got green religion early. Even as a
young Boy Scout, he organized his troop
to tackle environmental projects. When he
purchased the schoolhouse, he was deter-
mined to take it down to the bones and
build it up in an environmentally respon-
sible way. He found himself facing a
daunting project because there were “sim-
ply no places in this region to check out
samples and buy environmentally tested
products.” An enormous amount of re-
search, sampling and testing followed.

On Earth Day in 2006, after the house
was completed and the compliments and
questions from admiring neighbors and
associates started pouring in, Todd was
able to provide answers in full. He opened
his first retail venture, The Environmental
HomeStore, in a structure attached to his
home. With customers almost equally di-
vided between homeowners and profes-

Mt.Airy Village Welcomes 
Environmental Homestore
by Deirdre Kilkenny sional builders, designers, and architects,

the company sells environmentally friend-
ly products and offers contracting and in-
terior design services for both residential
and commercial buildings. From decora-
tive wall plasters to sustainable floors, ply-
wood substitutes, zero-VOC paint, sus-
tainably built cabinetry, cotton insulation,
wood treated for decking, and even coun-
tertops made of recycled paper, the store
offers deeply researched options that are
esthetic, healthy, and priced comparably
to conventional products.

Obviously one to build on success,
Todd began searching for a Philadelphia
site to open a second location. The Mov-
ing Arts studio was not available nor ad-
vertised, but his green commitment was
persuasive. In September, MaMa’s 25+
weekly classes shifted to the adjacent PaPa
studio (entrance off the Greene Street
driveway).

The Environmental HomeStore
planned to open with a soft launch at the
beginning of September. “We opened in
this gentle way. But from day one, we will
take the time to hold workshops, meet
customers and explain new products,”
Todd says.

Zero-VOC (volatile organic com-
pound) house paints will be mixed on site.
“It takes time for us to explain what a real-

ly good healthy
paint is, but we
do it. We get
into the
specifics. Paint
is conventional-
ly full of very
toxic chemicals
that are bad for
you. And many
people are espe-
cially vulnera-
ble. Children are
ten times as
neurologically
vulnerable to
toxins, for ex-
ample.

“And while some major manufacturers
now sell low-odor or low-VOC paints, you
need to be careful. The government has
defined what a VOC is, but the criteria are
built around what will produce and re-
duce smog and outdoor air pollution.
They don’t address indoor air quality and
this is different.”

The Environmental HomeStore (215-
368-2589/ www.environmentlahome-
store.com) is open Tuesdays through Sat-
urdays, with hours posted on the web site
(www.environmentalhomestore.com). It
is located at 550 Carpenter Lane, across
Carpenter Lane from the Co-op.

TODD BALLANTYNE OF ENVIRONMENTAL HOMESTORE
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A couple of new developments have
occurred in the continuing story of the
renovation of Ned Wolf Park, located at
the corner of McCallum and Ellet Sts. in
West Mt Airy.

Last month, the Friends of Ned Wolf
Park received word that Philly Green will
continue support for the rehabilitation ef-
forts of Ned Wolf Park in 2008. Philly
Green is one of the programs of the Penn-
sylvania Horticultural Society, which has
received a grant from the city through the
Neighborhood Transformation Initiative.
This assures that we will have some
benches and park trash cans to install in
the spring of 2008, when a bulk purchase
will be made for several “Friends of” park
projects throughout the city.

Another new development for the
Friends of Ned Wolf Park is that they ap-
peared as one of the new vendors the Mt.
Airy Village Fair held on Sept. 16. If you
were there you saw the unveiling of the
new Park t-shirts sporting our logo on the
front and an actual picture of the park on
the back. These shirts are available as a
limited edition item, and there may still be
some left. So get them while you can by
checking with Ronda if you are interested
in having one for your very own.

Also at the booth in the Village Fair,
the Ned Wolf Park Friends were support-
ed with donations to their raffles. Lucky
winners have won a Savatree treatment of
100 gallons of ArborKelp® for their fa-
vorite tree, an acupuncture treatment with
Susie Bloch, a house call by some of the

park crew (eight hours of garden work),
and tickets to the Philadelphia Orchestra
and University Museum. We all had a lot
of fun and got to tell a lot of people about
the Friends of Ned Wolf Park project. As
you can see, it really is a community proj-
ect.

Still, there is a lot we unfortunately
won’t be able to do without more funds
raised in the neighborhood. So far we
have had almost $1,500 in funds sent in to
WMAN to support our efforts. We thank
you so much for a great start, but we are
continuing to ask for your tax deductible
donations of $25 or more. We still need to
fund lighting, tools, sidewalk repairs and
revisions, as well as additional signage and
plants. We don’t like to point to our
deficits, but the wooden retaining wall
needs to be repaired before it falls, and the
entire lawn still needs work.

We hope you will continue to support
us by giving fall gifts, by purchasing shirts,
and by attending our events to help keep
this project moving ahead. We look for-
ward to seeing you in the park.

To become one of the dozens of neigh-
bors who have made tax-deductible dona-
tions, please send your check to WMAN
(write “Ned Wolf Park” in the memo sec-
tion), 6703 Germantown Ave., Ste.# 200,
Phila, PA 19119. If you would like to pur-
chase a shirt, or join our group of fabu-
lous volunteers to help in the park renova-
tions, contact Ronda Throne-Murray at
215-848-4222 or you can e-mail her at
rondazmail@verizon.net.

Ned Wolf Park:A Community Project

Dr. Lenny Roberts
Chiropractor

8151 Ridge Ave., Philadelphia, PA 19128
215.487.2500/FAX:215.487.7463

www.robertsfamilychiro.com
info@robertsfamilychiro.com

“Empowering Families Towards Their Full Expression of Life.”

Roberts Family Chiropractic is proud to offer
an array of wellness services. Call the office
or check our website for more information.

Mt.Airy Learning Tree Helps Grow
a More Sustainable Mt.Airy 

Mt.Airy Learning Tree has partnered with the community’s newest nonprofit, Sus-

tainable Mt.Airy, to identify MALT classes we feel that go beyond the idea of green to

include understanding the strengths and needs of a neighborhood to make it a good

neighborhood for all.These classes represent our idea of smart “sustainable” living:

Sept. 17: Yoga with Josh

Sept. 24: Globally & Acting Locally in Mt.Airy, presented by Sustainable Mt.Airy

Sept. 29: Cooking Straight from the Farm

Sept. 29: What Were You Born To Do?

Sept. 30: Intro to Commuter Cycling

Oct. 3: Handi-Women

Oct. 3: Woodworking for the Total Beginner

Oct. 4: Knitted Gifts for the Holidays

Oct. 6: Hybrid Electric Vehicles

Oct. 6: What Parents Can Learn from Homework

Oct. 6: Debt-Free Living!

Oct. 11: Designing and Maintaining a Green Home

Oct. 15: Build a Hearth Bench

Oct. 20: Build Your Own Computer

Oct. 20: Home Composting

Oct. 21: Mt.Airy History and Architecture Tour

Oct. 22: Braids with Extensions

Nov. 2: Hands On Fermentation

Nov. 5: A Forum on Environmental Justice:Your Watershed and Your Health

Nov.13: Growing Older in Community

Nov. 13: Senior Care Today: Understanding Options Within Your Community

For more information or to sign up for these and many other MALT classes, visit

our new and improved web site – www.mtairylearningtree.org.

by Ronda Throne Murray
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forts earned just $37.54 a ton. By compari-
son, that month Friends of Pennypack re-
ceived $64.82 a ton because Pennypack
filled the trucks with more recyclables and
so was able to earn a higher rate. The Co-
op’s numbers were up in May and June, but
Pierson says overall, Weavers Way is com-
ing in below average.

“The incentive, and the challenge,” says
Pierson,“is to fill the truck. If you don’t fill
the truck you don’t get as high a rate.”

“We’re only getting about five to ten
percent participation from Co-op mem-
bers,” says Steven “Stevik” Kretzmann, a
member of the Environment Committee
who helps oversee the Co-op’s recycling
program. He noted that many people who
live in the Mt. Airy and Germantown area,
who are not members of the Co-op, also
drop off their recyclables at the Co-op’s site.

“The opportunity to recycle plastic is
the reason most people come to the drop-
off location,” says Stevik.

That opportunity may soon be elimi-
nated.

The Streets Department currently pro-
vides single stream recycling in Northeast
Philadelphia, West Philadelphia and South-
west Philadelphia. That means residents in
those neighborhoods must put all their re-
cyclables into one container, including cor-
rugated cardboard and numbers 1 and 2
plastics. Single stream recycling currently
involves 216,000 homes or about 40 per-
cent of the city’s households. And plans are
to include more neighborhoods in single
stream recycling.

“Over the next two to three years the
city will expand its single stream curbside
recycling to include the Northwest, North
Philadelphia and South Philadelphia,” says
Pierson,“and at that point we will have to
assess whether it makes sense for the Part-
nership to continue.”

The future of recycling was discussed
by a dozen members of the Co-op’s Envi-

ronment Committee meeting on the
evening of Sept. 5.

“If I can put corrugated paper and plas-
tics on the curb to recycle,” said committee
member Meenal Raval, “why would I save it
for a month in my basement?”

Some other committee members
agreed, saying that when the city adds the
Northwest neighborhoods to single stream
curbside recycling, the Co-op would need
to reassess its program.

“Maybe we will have to broaden our
scope,” said Jason Henschen, another com-
mittee member.“Maybe we will shift our
focus to making more people aware of
what can be recycled, or maybe we try to
recycle other plastics or materials.”

These questions are being asked by
many community groups who currently
participate in the Philadelphia Partnership
Recycling Program.

The Partnership began in 1992 with 16
block corner groups searching for a way to
recycle newspapers and other materials be-
cause the city had no recycling program in
their neighborhoods.

“The Partnership was formed in re-
sponse to the city not having citywide recy-
cling pick-up,” says Pierson.“It was created
to fill a need in many neighborhoods.”

Once a month, residents would drop
off their newspapers, glass and cans at des-

ignated corners and the Streets Depart-
ment would send trucks to pick them up.

Once Philadelphia began its recycling
program throughout the city in 1993, the
need was met and the 16 block corner
groups dropped out of the Partnership.
Only three community groups remained,
including Weavers Way,“and the Partner-
ship was reborn,” says Pierson.

The Partnership may need to reinvent
itself again, or it may disband. Pierson says
it now involves just over a dozen commu-
nity groups, and new memberships are not
being taken because “it doesn’t make sense
until we know what direction the program
will take.”

For now, the Co-op’s Environment
Committee will also wait to see what the
City does before taking any action, but
committee members note it would be a
shame to end the monthly recycling effort.

“It’s a popular work assignment for Co-
op members,” says Stevik.“And we raise a
lot of money that goes back into the com-
munity.”

The Co-op earns about $5,500 to
$6,000 a year from its recycling program.
Each spring, the Environment Committee
establishes a subcommittee that reviews ap-
plications for local environmental projects
and issues grants to community groups.
Those grants range from $100 to $1,000

and their impact is far-reaching.
“Grants that the Environment Com-

mittee have given have enabled many small
groups to beautify their neighborhoods
and educate children about the environ-
ment,” says Sandy Folzer, a past chair of the
committee.“Even nearby Ned Wolf Park
and Awbury Arboretum’s children’s educa-
tion programs have benefited.”

It is the funding for those programs, in
addition to the desire to be environmental-
ly responsible, that drives many Co-op
members to push for the continuation of a
recycling program.

“Many community gardens, public
parks, and education projects have been
grant recipients,” Stevik echoed.“Some of
these projects would not happen without
the funding that our grants provide.”

Weavers Way helped redefine the mis-
sion of the Philadelphia Partnership Recy-
cling Program more than a decade ago
when the city initiated its curbside recy-
cling program and Partnership members
shifted to collecting mixed paper, including
corrugated cardboard and plastics. The Co-
op may need to help the Partnership forge
a new path again, or let events dictate the
future, as single stream recycling moves
into the mainstream.

Mon t h l y  R e c y c l i n g
(continued from page 1)

Want free 

packing peanuts? 
Maybe some bubble wrap?
When I think about all of the 

orders we receive, my mind wanders

to all the packing materials that protect

the products we receive.Would you

like some of these peanuts and/or

bubble wrap? Please talk with me 

about this — we would love to give

them to you for free! 

And do note that we can give these to

you all year round as well.

Call Martha at ext. 114
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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

InFusion
and Mt Airy

Supporting Fair Trade and organic farming* one cup at a
time. InFusion is now the only coffee shop in Philly serving
a choice of two espressos. This month’s featured espresso is 

EEuupphhoorriiaa
fair trade espresso from Gimme Coffee

BBrriinngg  iinn  tthhiiss  aadd  ffoorr  aa
FFRREEEE  SSHHOOTT  OOFFFFRREEEE  SSHHOOTT  OOFF EEUUPPHHOORRIIAAEEUUPPHHOORRIIAA ..

221155--224488--11771188  •• 77113333  GGeerrmmaannttoowwnn  AAvveennuuee  

Nearly 20 years ago, Weavers Way
started a drop-off recycling program. In
the early 1990s, Weavers Way joined
Philadelphia’s Partnership Recycling Pro-
gram, which offered incentive payments
from the City for the materials collected.
This program is a collaborative program
between community groups and the
Streets Department. Philadelphia current-
ly does not have a citywide collection pro-
gram that accepts #1 and #2 plastics and
corrugated cardboard. Citizens are able to
bring their plastic containers and card-
board to one of 13 centralized locations
once or twice a month. Additionally, folks
can include office paper, cardboard, junk
mail, magazines, cereal boxes, construc-
tion paper, etc., with their cardboard.
Based on the weight collected every year,
the Co-op is rewarded with a sum of
money. This money funds good works in
the Mt. Airy community. Members of the
Environment Committee oversee the recy-
cling program and the disbursement of
funds.

Recently, Weavers Way Environment
Committee members Steven Kretzmann
and Liz Giblin sat down with Bob Pierson
to clarify some recent questions about the
recycling program. Bob is the program co-
ordinator and the liaison between the
city’s program and the community

groups. Below is a summary of the ques-
tions asked and a discussion that followed.
Please read on for a list of resources you
may find helpful and interesting.

Q: We are told that we can only recycle
#1 and #2 plastic containers that are nar-
row at the top and wide at the bottom.
Why can’t we recycle #1 and #2 plastics
that are wide at the top and narrow at the
bottom? For example, strawberry/blue-
berry containers and take-out containers
used by Weavers Way or soup take-out
containers are marked #1 and #2, but are
rejected from the recycling.

A: Take-out containers and others
with wide tops have a different melting
point, regardless of the fact that they are
#1 and #2 containers. The mills that use
the plastics specify narrow-top, wide-bot-
tom plastics #1 and #2. Any other plastics
are separated out and discarded as trash.

Q: Why can’t I recycle plastics other
than #1 and #2? 

A: There is no market nearby for them
currently. Due to their low density, it costs
too much to ship other plastics to places
that accept them. There is optical scan-
ning equipment available that can sepa-
rate the different plastics. The plant where
our plastics go may get one of these ma-

Weavers Way Recycling — Commonly Asked Questions

chines if the amount of #1 and #2
plastics collected from Philadel-
phia households increases.

Q: Can I recycle #1 and #2
plastics that contained automo-
tive products?

A: Yes, ones with narrow tops,
but they need to be cleaned and
rinsed thoroughly.

Q: Where do the trucks take
the materials we collect?

A: To Blue Mountain Recy-
cling, located at Ellsworth Street
off of Grays Ferry Avenue. There,
the plastics and mixed paper are
baled for shipment. This is also
where your weekly curbside recy-
cling is taken.

Q: Who actually recycles the
plastic? Where does recycled
product go?

A: The businesses that buy the
bales from Blue Mountain and re-
cycle the plastic include Mohawk
Industries, Shaw Carpet Compa-
ny, Wellman Industries, KW Plas-
tics, Ensley Corporation, and Trex
Plastic Lumber Company.

WEB SITES WITH INFORMATION
ABOUT PLASTICS RECYCLING

INFORMATION ON PLASTICS AND THE
ENVIRONMENT
HTTP://PLASTICSRESOURCE.COM

RESIN IDENTIFICATION CODES
EXPLANATION BEHIND THE 1-7 PLASTIC

CODING SYSTEM:
WWW.AMERICANCHEMISTRY.COM/
S_PLASTICS/INDEX.ASP
CLICK ON “LEARNING CENTER” FOR THE RESIN-CODES TABLE

PHILADELPHIA’S PARTNERSHIP
RECYCLING PROGRAM
CONTAINS A LIST OF ALL COMMUNITIES

INVOLVED IN THE PARTNERSHIP.
[NOTE:THIS WEB SITE IS NOT COMPLETELY

UP-TO-DATE.] :
HTTP://64.78.36.115/PROG_PART-
NERSHIP.ASP

BLUE MOUNTAIN RECYCLING
CONTAINS INFORMATION ABOUT THE END

MARKETS AND THE FACILITY’S PROCESSES:
WWW.BLUEMOUNTAINRECYCLING.COM

RECYCLE NOW PHILADELPHIA
MOVEMENT CALLING FOR AN END TO THE

INSTITUTIONAL RESISTANCE TO A COMPRE-
HENSIVE RECYCLING PROGRAM IN

PHILADELPHIA:
WWW.RECYCLENOWPHILADELPHIA.ORG

by Liz Giblin

(continued on page 10)

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

Janet Ames
Realtor®, ABR, ALHS 

janet.ames@prufoxroach.com
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6825 Germantown Avenue
Phildelphia, PA 19119

215-843-8113
www.geecheegirl.com

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

Closed Monday

Sundays Are
Back 
at Geechee Girl

Call for reservations

DINNER• BRUNCH • CATERING • TAKE-OUT

Now Serving Tuesday Dinner

Q: What happens if I forget to de-lid
everything? Can I still throw it in the
truck?

A: No. Please take the time to re-
move the lids and take them home with
you as trash. The lids do not get recy-
cled; if they end up in the mix, they in-
crease the level of contamination in the
“good” plastic mix.

Q: What is meant by contamination?
A: Contamination refers to items that

cannot be recycled. If the bales provided
by Blue Mountain have too many contam-
inants in the mix, the buyer will reject the
plastic and this becomes waste. This
means that not only is all that plastic not
being recycled, but also resources are
wasted on the transport and final process-
ing of these bundles. This is why it’s so
important to be cautious about which
plastics are being thrown into the trucks.

Q: What happens to all the objects that
end up in the plastics truck that are not
supposed to be in there? Will Blue Moun-
tain or its buyers remove these objects?

A: They might get removed — but
again, unwanted objects increase the level
of contamination. So, well-meaning peo-
ple who bring other plastics must realize
that these are essentially trash, here or at
the mill, and are not recycled. Further-
more, they contribute to the risk of having
whole bales rejected.

Q: Sometimes the truck drivers tell me
information that is different from what
I’ve been told from the nice Co-op volun-
teers — what gives?

A: The volunteers on site will have ac-
curate instructions — listen to them!
There is always a supervisor on duty, too.
The truck drivers often see out-of-spec
materials at Blue Mountain and come to
the wrong conclusion that it is OK to in-
clude these plastics. Our goal is to collect
recycling that is low in contamination and
to prevent things getting into the truck

that shouldn’t be there.

Q: If I arrive at 8:45 a.m. and the
trucks are not there yet (they are slated to
arrive at 9), why can’t I just leave my stuff
there? I have been asked by volunteers to
wait for the truck.

A: Leaving items before the trucks ar-
rive create piles that volunteers must later
sort through. The volunteers are there pri-
marily to assist folks with items as they ar-
rive; they are not there to clean up a
dumpsite or pull out nonrecyclable items.
Unfortunately, there are people who
dump their recycling (and often a lot of
trash mixed in because there is no one
there to correct them) well before the
opening supervisor arrives at 8:30 in the
morning. Strict adherence to the 9 a.m.
rule prevents the unsightly problem of il-
legal dumping and reduces the workload
of the volunteers.

Q: Who should I contact for further
questions or comments regarding the
Partnership Recycling Program?

A: Bob Pierson can be reached by e-
mail at r.pierson3@verizon.net or write
him at Partnership Recycling, 318 Gaskill
Street, Philadelphia PA 19147.

Thanks to Bob Pierson for taking the
time to meet with us. If you would like to
be involved in this monthly program or in
other environmental projects, please con-
tact Brian Rudnick, chair of the Environ-
ment Committee via e-mail at environ-
ment@weaversway.coop.

For a list of web sites that contain
information relevant to this article,
see page 9.

As you consume bottled wa-
ter, you may be contributing to
water shortages around the world
because bottle water companies
are depleting aquifers. Keep in
mind that over 1.5 billion people
don’t have enough water. Coca
Cola has been draining precious
water in drought-prone areas of
India, Australia and elsewhere. As
a result, TIAA-CREF and many
universities have divested of Coca
Cola.

It takes 18 million barrels of
oil and 130 billion gallons of wa-
ter to produce bottles, far more
than the 41 billion gallons to fill
them. Huge amounts of fossil fu-
els with harmful emissions are
then needed to transport them.

Bottled water is about image. As much
as 40 percent of bottled water comes from
tap water. One brand’s label with a moun-
tain lake comes from a well in an industri-
al parking lot near a hazardous site. The
#1 seller, Aquafina, a subsidiary of Pepsi-
Cola, comes from municipal water in Wi-
chita, KS; the #2 best seller, Dasani, of
Coca Cola, comes from taps in Queens,
NY, and Jacksonville, FL. Nestle-owned
Poland Springs’ last spring was shut down
in 1967; they use wells, one of which is in
a parking lot along a busy road.

The EPA has no authority to regulate
bottled water, and no law says it has to be

R e c y c l i n g  Q u e s t i o n s
(continued from page 9)

bottled in sanitary conditions.
The EPA has hundreds of staff
to protect tap water but no full-
time person to oversee bottled
water. The EPA allows no E. coli
or fecal matter in tap water, but
minimum amounts are allowed
in bottled water. One third of
the 103 brands of bottled water
tested contained arsenic and
other toxic chemicals. The FDA
may regulate only if the bottled
water crosses state lines; yet, two
thirds is produced and distrib-
uted within states. What re-
quirements exist are very gener-
al. Carbonated water, soda, and
seltzer are held to even looser
standards.

Rather than buying new
bottles and then discarding them, it is en-
vironmentally more sound to buy a bottle
of #5 (or greater) which you can reuse
safely. Most bottled water is bottled in car-
cinogenic PET, which breaks down with
use, especially with frequent washing.
Since only 5 percent are recycled, that
means each day, 30 million bottles go in
the garbage, where they are either inciner-
ated (putting toxic chlorine, dioxin and
heavy metals in the air) or buried (where
they leach toxins into our groundwater
and take 1,000 years to biodegrade).

Visit www.insidethebottle.org for
more information.

Bottled Water Wastes 
Precious Resources
by Sandra Folzer, Environment Committee

Brunch 11:00-2:30   •    Dinner 5:30-9:00
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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

taking a bite or two from each ripe toma-
to, turning the usually pleasant activity of
harvesting tomatoes into a frustrating ex-
perience. Pests of the two-legged variety
(local kids I presume) have more of a taste
for smashing ripe watermelons. Red and
yellow varieties seem to be equally as fun,
though we have not conducted any trials
on our own.

In addition to putting the garden to
rest this fall, some other exciting activities
are in the works. With some time (at last)
to spend on infrastructure, we will be re-
working our harvest/packing area and
adding some new sinks so we don’t have
to carry produce quite as far to the water
and constantly fill buckets and bins. We
will also be constructing a much-needed
composting toilet! Look for special sign-
up sheets for this on weekends in October.

do very well, with sales increasing each
week, particularly with the help of farm
blogger and flower harvester/arranger ex-
traordinaire Jennie Love, who has been
volunteering her time early on Sunday
mornings to harvest and bring flowers to
market. These beautiful bouquets have
been one of our best sellers, fetching be-
tween $7 and $10 each depending on size
of the bunch. A big thanks to Jennie and
to Joy Peterson for making it possible to
do this market. There are so many cus-
tomers there at market opening that peo-
ple are getting there early to scope out the
goods and then pounce on their favorite
items as soon as the opening bell rings,
making sure they get the freshest stuff
imaginable. All of this activity makes it
impossible for me to do the market alone.

Back on the farm, David and I have
done the last seedings of carrots and beets,
and continue to seed some of the quicker
maturing crops like radishes and lettuce
mix (30 days). Production is happening
again in the greenhouse at Wyncote Acad-
emy, but germination during the summer
heat was difficult. Hopefully with cooler
temperatures our plants will be a little
happier in there. Next year we will invest
in some shade cloth, or perhaps even have
a hoophouse on site to get our fall crops
going. In the meantime, we are awaiting
the first frost of fall, expected sometime
late October or early November in our
area, to kill the bugs and yes, unfortunate-
ly our beloved heirloom tomato vines and
other summer crops. But not to worry, we
have lots of frost-hardy fall crops for your
enjoyment. In fact, many plants, particu-

larly the root crops, actually get sweeter
after experiencing a light fall frost. In ad-
dition to carrots and beets, we look for-
ward to the much-anticipated return of
broccoli, kohlrabi, bok choy, a steady let-
tuce supply, mesclun mix, the addition of
new types of turnips, and the elusive wa-
termelon radish, which can only be plant-
ed in the fall.

We had a tough time during the sum-
mer growing the brassica family of crops
(those in the broccoli family), particularly
bok choy, broccoli raab, and mesclun mix,
due to the presence of an ornate-looking
but extremely damaging insect called the
Harlequin Bug. It rendered these crops
unsellable or outright killed them, laugh-
ing in the face of the insecticidal soap and
pyrethrin (derived from a type of
chrysanthemum flower) that I applied. In
other pest news, after a bumper crop of
summer squash early in the season, our

Down  o n  t h e  Fa rm
(continued from page 1)

second planting succumbed to a combina-
tion of powdery mildew, squash vine bor-
er, and squash bugs, not dying completely
but barely hanging on, producing just 15
to 20 pounds a week. This in comparison
with harvests of up to 300 pounds a week
early on in the season. Rumor has it that a
third planting of squash, later in the sum-
mer, is not susceptible to the vine borer
due to the fact that the caterpillar has
stopped eating and has become a non-
damaging moth. We’re keeping our fingers
crossed. The mammalian pest scene has
been troubling as well. After a midsum-
mer lull, the groundhogs, raccoons and
two-legged pests are back with a taste for
munching on tomatoes and smashing wa-
termelons. The groundhogs and raccoons
in particular seem to like traveling down
the row of striped German heirlooms and

LEFT: AT HEADHOUSE SQUARE FARMERS MARKET, WEAVERS WAY FARMER DAVE ZELOV AND HELPER JOY PETERSON TRY TO

KEEP UP WITH DEMAND FOR PRODUCE FROM THE WEAVERS WAY FARM. RIGHT: FARMER DAVE (FAR R.) EXPLAINS TO A

CLASS FROM LASALLE UNIVERSITY JUST WHAT THE HECK HE IS DOING AT THE CO-OP FARM.
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Acupuncture & Oriental Medicine
Acupuncture Chinese Herbology Asian Bodywork

IAN A. CYRUS, MS, R.Ac, Dipl.Ac, ABT, CH
Practitioner

American Association of Oriental Medicine
President Emeritus610.664.1348

200 Monument Rd. Ste 10
BalaCynwyd, PA 19004

215.955.2923
Thomas Jefferson Univ. Hosp.
Center for Integrative Medicine

Center City Philadelphia

PAGE 12 OCTOBER 2007THE SHUTTLE

8405 Germantown Ave.
in Chestnut Hill &

47 Maplewood Mall
in Germantown

The freezer section of our store may
not be vast, but it certainly is beloved. Ice
cream and fruit pops have been flying off
the shelves, and with your work schedules
getting busier in the fall, I know you will
be lingering over the pot pies, chicken
nuggets and frozen vegetables that make
dinner prep so easy. I recently popped into
Whole Foods for a closer look at their
freezer. The Whole Foods frozen section is
about five times larger than ours. I am
pleased to say, however, that the variety of
our selection is just as good as theirs. They
may have dedicated slots for more flavors
of certain things like waffles and burritos,
but the offerings are pretty similar. They
do have more room for whole frozen
meals, something the Co-op has not had
great sales on to date.

What about prices? Well, I looked for
every item that Weavers Way carries and
narrowed these down to a list of 44 items
we have in common (not all shown in
chart). As it turns out there was only a cu-
mulative difference of 31¢ (in our favor)
on that list! It is a little disheartening to
think that we can’t whup Whole Foods on
price, but at the same time I am proud of
our efforts here. I’ll reiterate that we are
probably getting most of our freezer
goods from the same distributor, United

Natural Foods. However, Whole Foods is
paying a lot less with the volume dis-
counts they receive compared to us little
co-ops. We have to work harder and
smarter to keep up with those big boys
and it looks like we are succeeding. Con-
sider, next time you are helping to restock
the freezer case, or toss ice cream down
the chute, that your cooperative efforts on
behalf of the store are helping us to re-
main a viable and competitive market.

The following are some items that
Whole Foods doesn’t carry that we do,
items which might make your next trip to
Weavers Way that much more special:
Natural Choice Organic Fruit Pops (very
popular this summer), Reed’s Ginger Ice
Cream (yours truly’s personal weakness),
Julie’s Organic Ice Cream (best Peanut
Butter this side of the Milky Way), Golden
Blintzes, Mrs. T’s Pierogies and Yucatan
Guacamole. One other thing I couldn’t
find to save my life: Egg Beaters!

A couple of reminders about the freez-
er: All tortillas are now kept in the freezer,
so plan ahead. Kosher chicken breasts are
sold directly out of the freezer and do not
qualify for the frozen meat discount, un-
less they are specially labeled.

I won’t blame you if you shop else-
where, but I will miss seeing you.

Dollars and Sense:
Chillin’ at Weavers Way
by Josh Giblin
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Chestnut Hill Sales Office
14 W. Evergreen Avenue, Phila., PA 19118

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

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

...including a sustainability salon on local politics,
Catherine Gilbert Murdock's new book The Off Season, 

and more! 

Check our website for more details:

Check out our

Great Events
in October . . .

NOP also told the company that the alle-
gations in the complaint were also dis-
missed. However, the consent agreement
said that the original notice of revocation
sent to Aurora in April was dismissed
with prejudice, not the complaint or the
allegations it contained, USDA said.

Under terms of the consent agree-
ment, Aurora also must file new organic
systems plans for its Platteville, CO, and
Dublin, TX, facilities that address “all of
the inconsistencies” between its opera-
tions and NOP regulations identified in
the proposed revocation notice.

The Platteville facility must meet sev-
eral conditions in order to continue to
operate as a certified organic dairy opera-
tion, including removing certain animals
from the organic herd and ceasing to ap-
ply the organic label to certain milk.

AMS ordered Aurora to “stop market-
ing milk” as “organic” from cows at the
Platteville facility that were transitioned
to organic status under a previous regula-
tion.

The agency said Aurora did not ensure
its cows were converted to organic cows,
which involves the amount of organic
feed the animals consume, and told Auro-
ra it could not label milk from those cows
as organic. Driftmier said the company
would sell those 450 cows in question.

Aurora also agreed not to renew the
organic certification for its Woodward,
CO facility. Additionally, Aurora agreed to
enter into written agreements with sup-
pliers of animals for its Dublin, facility
that verify the certification of those sup-
pliers and the proper transitioning to the
organic status of those animals, according
to the SDA’s statement.

Additionally, AMS will exercise in-
creased scrutiny over Aurora’s operations

Aurora Organic Dairy, one of Ameri-
ca’s largest organic milk producers, has
been ordered to cease applying the U.S.
Department of Agriculture’s organic label
to certain milk and reduce the size of its
herd under a consent agreement with the
agency.

The USDA’s Agricultural Marketing
Service (AMS) said recently the deal
signed by Aurora on Aug. 23 was in re-
sponse to “several shortcomings” it found
during an investigation of the company’s
Platteville, CO, dairy.

The investigation was prompted by a
complaint filed in November 2005 by the
Cornucopia Institute alleging violations
of National Organic Program (NOP) reg-
ulations, including insufficient pasture
for its animals.

The agency said during its investiga-
tion “a number of alleged violations or
inconsistencies with the NOP regulations
were identified by AMS,” including im-
proper transitioning of animals and a
failure to maintain adequate records.

The agency sent Aurora a Notice of
Proposed Revocation in April following
the one-year investigation.

Boulder, CO-based Aurora is the
country’s largest private label organic
milk producer and maintains five farms
in Colorado and Texas with more than
5,700 acres of certified organic pasture
land.

Earlier Wednesday, Aurora issued a
statement saying the USDA had dropped
the complaint as part of an agreement the
company made with the USDA over the
violations. Aurora Senior Vice President
Clark Driftmier affirmed the statement to
Sustainable Food News.

He added that a “senior official” at the

Maker of Horizon Milk Ordered to Remove Organic Label From Some Products
Violations at Platteville, Colorado could result in revocation of organic certification

during a one-year probationary review
period. Both Aurora’s Platteville and
Dublin plants will be closely monitored
for compliance with the provisions of the
agreement, the agency said.

If AMS finds the terms of the consent
agreement are not being met, then the
agreement will be withdrawn and AMS
could revoke the organic certification for
Aurora’s Platteville plant, the agency said.

AMS said it did not revoke Aurora’s
organic certification because had the
matter proceeded to litigation, “it may
have taken several years before AMS
could have taken action on the alleged vi-
olations by Aurora.”

The AMS said “major adjustments”
required at Aurora’s Platteville, Colo., fa-
cility include:

1) providing daily access to pasture
during the growing season, acknowledg-
ing that lactation is not a reason to deny
access to pasture;

2) reducing the number of cows to a
level consistent with available pasture
with agreed maximum stocking densities;

3) eliminating improperly transi-
tioned cows from its herd and not mar-
keting those cows’ milk as organic; and 

4) agreeing to use the more stringent
transition process in the NOP regulations
for animals added to its dairy herd.

Driftmier also said many of the
changes included in the agreement with
the USDA had been planned before the
complaint was filed.

He said 1,000 of the Platteville farm’s
2,200 cows would be sold off over the

next two weeks, and 75 percent of barns
and other buildings will be razed to make
room for more organic pasture. Last year,
the Platteville farm had 4,200 cows. Drift-
mier also said all the cows at the dairy will
be organically grown from birth.

Cornucopia’s Mark Kastel was not
pleased with the USDA’s agreement with
Aurora.“We take no glee in this modest
victory,” he said in an e-mail. “This outfit
[Aurora] is a major threat and driving
down farm gate milk prices.”

Kastel said his sources at the USDA
told him that officials there were ready to
strip Aurora of their organic certification
two months ago “but that political ap-
pointees inappropriately intervened.”

Meanwhile, as a result of the investi-
gation, Aurora’s certifying agent, the Col-
orado Department of Agriculture (CDA),
agreed earlier this year to make several
changes in its operation, including at-
tending increased NOP training and hir-
ing additional personnel.

by Sustainable Food News 

THE LAW OFFICES OF THOMAS A. HARDY
General Practice with Concentration in
Disability Related Legal Issues

Including Social Security Disability Appeals

New Convenient Mt. Airy Location
Corner of Germantown and Mt. Airy Avenues

215 242 1160

Advertise 
in

tthhee  SShhuuttttllee!!  
What, you think you’re the only

one who reads it?

Call 215-843-2350, ext. 111
or e-mail 

advertising@weaversway.coop 
or visit www.weaversway.coop and

click “advertise”
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Cresheim Valley Psych Associates

Psychotherapy and Play Therapy for People of All Ages

Child/Teen/Adult/Couple/Family

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

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

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

Philadelphia, PA 19119 Philadelphia, PA 19119

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

Gestalt and Registered Play Therapists
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group monitoring the water of Wissahick-
on Creek. The film is produced and direct-
ed by Weavers Way member Sharon Mul-
lally together with Ann Tegnell. Following
the film, Sharon and local water quality ac-
tivists will host a discussion.

Most people do not understand that
films available from a video lending facility,
and even those purchased privately, cannot
be shown in public without permission
from the filmmaker or distributor. Very of-
ten this involves payment of a fee, which
can be a significant amount. Last year, we
were able to show An Inconvenient Truth,
but we had to pay for Who Killed the Elec-
tric Car? Commercially successful films
such as those by Michael Moore, even
when they become available for rental,
might be quite expensive to show.

K n e e  D e e p
(continued from page 1)

As the credits rolled down the screen
at the end of the movie, the audience of
about 15 people at the monthly Weavers
Way education committee movie sat in
stunned silence in front of the big screen
at the Video Library. Nobody talked; no-
body got up to leave. We just all stared
into space, astounded at the enormity of
what we had just seen.

Iraq for Sale — The War Profiteers
focuses on the civilian contracting com-
panies in Iraq in several different ways.
Halliburton, Blackwater, CACI, TITAN
— these are the names of the biggest
companies out there, providing trucking,
food service, construction, maintenance,
guards, interpreters, and a host of other
items.

The material is supplied on a “cost
plus” basis, meaning that once an invoice
is presented, it is to be reviewed by the is-
suing agency (Department of Defense)
and then a reasonable profit added on.
Such a system depends on those invoices
being reviewed and justified, but nothing
of the sort takes place. Halliburton gets
about $100 per bag of laundry done; it
pays employees at a low level $100,000 to
$150,000 a year (no federal tax). One case
was documented of a lease on a secre-
tary’s car for $7,000 a month for three
years (that’s $250,000 for an SUV).

Next, the contractors are not doing a
very good job, presumably because of
corporate policy. What about the con-
tracted Arabic interpreters from the
United States who couldn’t even speak
English properly? One water specialist
found that 63 of the 67 water plants run
by Halliburton to supply American sol-
diers were supplying severely contami-
nated water. Truck convoys have been
shown to run empty so that the contrac-
tor can bill the government for a run, in-
cluding one documented case of seven
drivers being killed in an ambush on a

day when no runs should have been au-
thorized.

And then the abuses — at Abu Ghraib
prison, many of the interrogators were
civilian contractors. Two GIs went to jail
for the abuses, and General Janis Karpin-
ski was cashiered (she is interviewed in
the film), but the contractors, both em-
ployees and employers, just disappeared
from the public eye.

In any situation like the U.S. in Iraq,
one is bound to find corruption and inef-
ficiency, but what is documented in this
film goes well beyond the imagination.
Until now, some Democrats in Congress
have fulminated about what has hap-
pened, but there has been no congres-
sional action to rein in these activities.

For me, what we saw was an extreme
example of the conservative vision of
“outsourcing” government. Philosophi-
cally, they say that they don’t want gov-
ernment to “interfere” in our lives, but in
fact what they do is continue government
by using private agencies and resist any
attempt to control it. The filmmaker
(Robert Greenwald) does not make this
point, but I think it is basic to everything
in the film. He does talk about the per-
sonalities in the military-industrial com-
plex and how government officials get re-
cycled into contracting agencies, but he
does not point out that the corruption
and greed outlined in the film are the di-
rect result of unbridled private business-
es.

And by the way, do you know which
vice president of the U.S. is the former
CEO of Halliburton?

The next film in the series is Knee
Deep (Wednesday, Oct. 10, 7 p.m. at the
Video Library), a documentary about the
water of the Wissahickon and volunteers
trying to keep it clean (made by Weavers
Way member Sharon Mullally and Ann
Tegnell). Admission is free.

Weavers Way Film Series

‘Iraq for Sale — The War Profiteers’
by Larry Schofer

The 2007 Revolutionary Germantown
Festival, Saturday, Oct. 6, 2007, will be a
unique celebration involving nine historic
sites, dozens of student and community
volunteers, and hundreds of colorfully
costumed reenactors. The celebration ex-
tends for nearly two miles from the
grounds of Stenton near 18th Street and
Windrim Avenue to the combined Clive-
den / Upsala properties in the 6400 block
of Germantown Avenue, where the Battle
of Germantown will be reenacted twice
during the day.

Visitors can either tour on their own
or opt for one of several guided, half-day
bus tours. Advance reservations are

The suggestion has been made at the
Education Committee that individuals
might want to meet in private homes for
private showings of films of interest in a
way that would not constitute public
showings and thus would not be subject
to a fee. This might take the form of
someone suggesting a film and offering a
home site for viewing to a few other mem-
bers who might sign up. We have no
mechanism for such a program yet, but if
members express interest, this might be
done. This would be a pleasant way of
generating small interest groups among
Weavers Way members. If you are interest-
ed in such a program, please send a note
to Larry Schofer, committee chairman, at
lawrence.schofer@gmail.com, or leave a
note in his mailbox on the second floor of
Weavers Way.

strongly suggested for the bus tours.
Mount Airy and Chestnut Hill also

participate in the Festival as part of a
weekend-long package of activities begin-
ning Friday evening with Mt. Airy’s
monthly “First Friday” promotion
(www.mtairyfirstfriday.com) featuring a
scarecrow-judging contest along German-
town Avenue, and culminating with
Chestnut Hill’s annual Fall for the Arts
Festival (www.chestnuthillpa.com).

For information, tour reservations and
advance purchase of the Passport to His-
toric Germantown, call 215-848-1777, ext.
221, e-mail aroller@cliveden.org, or visit
www.revolutionarygermantown.org.

Battle of G’town Weekend Celebration 
by Anne Roller
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CAMMAROTA’S PLUMBING & HEATING

Modern Kitchens & Baths

No job too small
ask your neighbor about our work

JAMES CAMMAROTA
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PHONE: (267) 251-8521
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All Pepperidge Farm

distinctive cookies

ON SALE!!

50¢ OFF

regularly $2.99 - 3.19, now just 

$2.49-$2.69!
offer good July 1 thru July 31, 2007

Here are some answers to frequently
asked questions.

Q. Should I clean up my garden in the
fall or just leave the stalks and leftover
flowers and vegetables to decompose over
the winter?

A. You can leave all your dead stuff
until spring. You can also leave your dirty
clothes lying all over your house.

Seriously, your garden will look neater
if you trim your perennials and remove
your vegetable debris this month. Some
people like to leave stalks from ostrich
ferns, astilbes, and autumn blooming
sedums as an outdoor dried flower
arrangement, and that’s fine.

Aside from the aesthetics and the
often gooey mess that accrues if you leave
the clean-up until spring, there is another
reason to clean vegetable gardens in the
fall. Many plants, such as the tomato fam-
ily (includes peppers and eggplants) and
squash family (includes cucumbers, mel-
ons, and gourds) have hollow stems and
vines which can harbor over-wintering
pests and diseases. This debris should be

October Garden Notes
by Mark Goodman shredded very finely before adding to the

compost heap, or else it should be thrown
in the trash.

Q. When is a good time to plant
spring-blooming bulbs?

A. Mid to late October is ideal because
it’s warm enough to work outside but
cool enough so that the newly planted
bulbs will not start growing prematurely.
November is also good, but remember,
once it gets colder and starts snowing,
you will not be out in the garden with
snow shovels and ice chippers trying to
plant hyacinths. So get it done soon!

Q. Why are daffodils so popular? They
seem limited in color compared to other
plants.

A. True, daffodils have a narrow range
of color, and the leaves take a long time to
turn yellow and brown for cutting after
the flowers fade in the spring.

However, daffodils’ positives far out-
weigh their negatives. First, daffodils —
unlike many tulips — are reliable
returnees each spring. The flowers will get
smaller as the plants multiply, but you
probably won’t have to divide them for
five years or so.

Second, daffodils grow nicely in
ground cover beds. They are tall enough
to rise above pachysandra, ivy, and vinca,
and their long-lasting leaves are less
noticeable among the ground cover
leaves.

Third, they are deer, rabbit, and
groundhog resistant, unlike tulips, which
those critters find delectable.

Finally, daffodils — like roses, lilacs,

and hydrangeas — are sentimental
favorites, etched into our cultural con-
sciousness by family tradition, lore, art,
and poetry. Think of Wordsworth’s
“...And then my heart with pleasure fills
/And dances with the daffodils.”

Q. Is now a good time to divide my
daylilies?

A. Yes. It’s also a good time to divide
other rampant spreaders such as hostas,
ostrich ferns, Siberian iris, Black-eyed
Susan, and any other perennial that has
overstepped its boundaries.

If you don’t have the heart to throw
them out, pot them and set them out by
the curb several days before trash collec-
tion day with a sign — “Free Flowers.”

Q. When should I dig up my dahlias
to store inside for the winter.

A. Now. Also canna lilies. Yes, they can
survive mild winters, especially if planted
near a heated building, but we can’t rely
on global warming in Mt. Airy ...yet.

Nature Notes.
This summer, my son Alex and I spot-

ted five red foxes resting together in front
of the woods next to the Waverly Road
recycling center, off Cheltenham Ave.
Right nearby foraged three deer. It was
like being in one of those PBS nature
shows.

DIVERSIFIED SERVICES
SOMETHING FOR EVERYONE

Anything Organized
Packing for Moving

Unpacking and Setting Up
Party Help

Cat-Sitting w/TLC
Companion Care
Senior Services

references available/25 years experience

Debbie Ansell
215-844-2280

chinis, cantaloupes and many other
crops.” (Inter Press Service, http://www.ip-
snews.net/news.asp?idnews=39200)

And the basic message seems to be:
“Enough with the pesticides (and/or
GMOs/climate change/cell phones) al-
ready! They’re killing all the bees!”

You know, you’d think we’d learn.
Among the things we can do about

this (other than immediately throwing out
our cell phones, or maybe the cell phone
belonging to that annoying person behind
us in line at the bank), is to contact con-
gressional representatives and encourage
them to pay particular attention to the
parts of the 2007 Farm Bill that support
organic or sustainable farming. Check out
the web site of the Northeast Sustainable
Agriculture Working Group (www.ne-
sawg.org) to learn more.

Coming Soon to Your Produce De-
partment: Thanksgiving Produce!

But not until next month.
... I mean, please.

A u t umn  L e av e s
(continued from page 3)
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Summit Presbyterian Church
Greene and Westview Streets

A welcoming spiritual community
dedicated to learning from diversity.

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

Lunch for anyone over 60 every Tuesday at noon.

for more information
call 215-248-0919

One of the many barnyard sounds I
grew up with was the gentle song of chick-
ens buk-buking in the coop (not co-op) at
all hours of the day and night. As a “farm
boy” I was put in charge of feeding the
clucking beasts and collecting their eggs
from where they roosted and laid their
bounty. While people today clamor for
things fresh from the farm, I have to say I
don’t remember those warm just-gathered
eggs tasting any different than any other I
have eaten since, but I could be mistaken.

Assuming that you buy your eggs from
the Co-op (not the coop) you should
know that the product you are purchasing
comes from cage-free chickens. The dis-
tributor is Westfield Farm in Lancaster
County, which buys eggs from many dif-
ferent farms in the area around New Hol-
land, PA. Weavers Way has white eggs as
well as brown organic ones sold under the
brand name Nature’s Yoke.

Chris Switky, the grocery manager at
the Co-op, says the store sells on average
30 dozen white eggs and 40 to 50 dozen
organic brown ones per week. U.S. per
capita yearly consumption of shell eggs hit
its peak in 1945 at 403, but today it is
around 240 according to the egg industry
folks. Many of you will be proud to know
that Pennsylvania is the fourth largest
shell egg producer in the country.

I spoke with George Weaver, one of the
owners of Westfield, who explained how
eggs acquire the organic certification.
“That means that from the time the chicks
are hatched and grown into hens they are
fed certified organic feed. This certified

food must come from corn that is grown
without any herbicides or pesticides on
fields that have been chemical free for at
least three years,” George told me. “In ad-
dition, the hens are not only cage free,
they are allowed to roam outside as long
as the weather is nice. They also receive no
antibiotics.”

George didn’t say anything about play-
ing soothing music for the chickens or
massaging their tired aching feet, but con-
sidering how the majority of laying hens
are treated, the Westfield birds must think
they are on a resort. I won’t go into all of
the grisly details, but from what I have
read, chickens at many of the big egg
farms are kept in small cages called batter-
ies, have their beaks cut off, never see the
light of day, and generally live miserable
lives of servitude — not to mention what
happens to them after they have produced
their yearly quota of 250 eggs. Cluck
cluckkk.

Today, a single egg producer may well
have a flock of over 100,000 laying hens —
and some have flocks of over a million. In
fact there are 11 egg-producing farms in
the U.S. that have more than five million
hens! In contrast, Weaver said none of the
farms where they collect eggs have over
5,000 birds, and some are home to 3,000
or less.

Unless you have been asleep (roost-
ing?) over the last 15 or 20 years you will
know that besides this latest push to get
the birds out of their cages, there has been
a lot of other controversy over eating eggs.
The two big issues are cholesterol and sal-
monella enteritidis. The Humane Society

of America is working hard to free
chickens from their cages and has en-
couraged businesses such as Ben and
Jerry’s Ice Cream to strive for all
cage-free eggs (yes, there are eggs in
ice cream) within four years. Also
many notable chefs, like Wolfgang
Puck, are pushing to free the hens
from their prisons. Even Burger King has
taken up the cry of “cage free.”

Unfortunately, though, this doesn’t
imply that the fowl get a nice cushy life
with an outside pen to stretch their legs.
Only the organic label ensures that the
chickens are free ranging.

The cholesterol controversy is a bit
more complicated. The amazing thing
about eggs is that they really do have a lot
of good nutrients that our bodies need,
and at 15 cents per egg they are a cheap
way to get those nutrients. One egg con-
tains six grams of high-quality protein
and all nine essential amino acids. The egg
yolk has about 300 micrograms of
choline, an important nutrient that helps
regulate the brain, nervous system, and
cardiovascular system. Besides that, eggs
are a very good source of selenium, io-
dine, and vitamin B2 and a good source of
molybdenum, phosphorous, vitamin B5,
vitamin B12, and vitamin D.

But the bad thing is that one single egg
(actually just the yolk) has about 215
grams of cholesterol. The American Heart
Association encourages people to limit
themselves to 300 grams of cholesterol a
day or less, and to eat just four eggs or less
per week. The 15 to 20 percent of the pop-
ulation who need to keep a careful eye on
their cholesterol should cut back even fur-

ther on eggs, or stay away from them en-
tirely.

One way to reduce your cholesterol in-
take is by just using egg whites (although
they have half the protein of a yolk), or
you can buy Egg Beaters, which consist of
egg whites with extra nutrients (and yel-
low coloring) — these are in the freezer
case at the Co-op. Some of you who prefer
the “eggless route” when baking can buy
something called Egg Replacer from Ener-
G Foods — a dry, egg-free product made
of things like potato starch, tapioca flour,
and leavening. One pack is equal to ap-
proximately100 eggs.

Keep in mind that eggs and cholesterol
are in many things that we eat on a daily
basis, such as baked goods, baking mixes,
cereals, cookies, snacks, custards, and ice
cream, and also in many items that you
wouldn’t suspect, like candies, hot dogs,
meatballs, and salad dressings.

What about the salmonella scare? I
don’t remember when the warnings came
out that we should always make sure eggs
are well cooked before consuming. Sud-
denly, softboiled eggs (what we called

Which Comes First? Eggs!
by Peter Samuel

(continued on page 17)
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“dippy eggs”), and fried eggs over easy -
were considered dangerous. Recently my
kids were scolding me about dipping a
finger into batter with raw egg in it. When
did they learn this? 

The possibility of contracting sa-
monella enteriditis was not a factor 15
years ago. This risk of infection from raw
or undercooked eggs is dependent on the
sanitary conditions under which the hens
are kept. It is passed directly into the egg
from the infected chicken. Most smaller
egg producers make a point of keeping
their hens in a clean environment, and ob-
serve few or no cases of samonella en-
teriditis in the birds themselves.

Scientists estimate that across the U.S.,
on average, only one out of every 20,000
eggs might contain the bacteria, but with
the total U.S. egg production around 77
billion table eggs, that adds up to a lot of
infected eggs. The egg producers say that if
you’re a typical consumer, you might en-
counter a contaminated egg once every 84
years. Bwarrrk!

But let’s not lose sight of how wonder-
ful eggs really are. People on our planet

have probably been eating bird eggs since
the days of the cave man. Historians note
that around 3200 B.C., the Indian wild red
jungle fowl, the ancestor of the modern
chicken (Gallus gallus), was dispersed
throughout Europe, China, and the Mid-
dle East. Culinary evidence confirms that
breads and cakes using eggs were baked by
ancient Egyptian and Roman peoples.
Chickens were brought to the New World
on Columbus’s second voyage in the late
fifteenth century, and these imported
birds were considered most valuable for
their egg production rather than for meat.

A lot of the egg’s appeal is the many
ways in which it can be cooked, its useful-
ness in almost all baked goods, and its tru-
ly magical qualities. We cannot overlook
the fact that eggs provide inexpensive pro-
tein and that they will last two months in
your refrigerator.

Today we can eat not only chicken eggs
but also emu eggs (many of you have pur-
chased these at the Co-op), and it is also
possible to order duck, ostrich, and quail
eggs over the internet. I still don’t know
which eggs taste best — fresh from the
chicken, white, brown, or organic, but my
life sure would be miserable without
them.

The Many Ways to Cook and Serve Eggs
(Note: eggs should be brought to room temperature before you cook them)

Benedict – Poached eggs on toast with bacon & smothered with Hollandaise sauce

Coddled – Eggs boiled without the shell & in a special coddler

Custard – Eggs mixed with milk or cream & often cooked in a double boiler or baked

Deviled – Hard boiled eggs that are stuffed & perfect for picnics

FooYoung – Essentially fried egg mixture with veggies & brown sauce on top

Fried/Sautéed – Use butter for extra flavor, & calories

Frittata – Essentially like an omelet that is baked in the oven, from Italy

Hard boiled – Boil eggs for ten minutes

Huevos Rancheros (cowboy eggs) – Fried eggs on a tortilla with beans & spicy sauce

Meringue – Egg whites that are whipped with sugar & baked

Omelet – If you can find a tape of Julia Child making French omelets you will be all

set (remember these are the only eggs cooked quickly on high heat)

Poached – Cook in simmering water 3-5 minutes, vinegar in the water helps the egg

white stay whole

Quiche – Egg pie in a crust with things mixed in like cheese, spinach or mushrooms

Scrambled – Whisk eggs in a bowl with milk or water before hand, or scramble 

directly in pan, use butter for better flavor 

Shirred – Baked eggs, usually in individual ramekins

Soft boiled – Boil eggs four minutes for a hard white, & soft yolk

Soufflé – Whites are beaten separately & folded into yolk mixture, then baked, gets

puffy (they make special dishes to cook these in)

Timbales – Eggs baked in a ramekin, like a crustless quiche

E g g s
(continued from page 16)
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Like my wife Lynn and me, you may be
concerned about where this country is
headed, given the enormous cost of elec-
tion campaigns, the fact that most of the
money for them comes from corporations
and very wealthy individuals, the difficulty
of electing candidates who do not cater to
these powerful donors, the difficulty of
determining what the candidates stand for
based on sound bites and exaggerated
negative ads from their opponents, and
the apparent impossibility of real reform
in these areas.

If so, you may be very interested in
learning about Project Vote Smart (PVS),
a nonprofit, nonpartisan national political
research organization for which we
worked as member volunteers for two
weeks in August. You can check it out at
www.votesmart.org, the PVS web site that

gets as many as 16 million hits per day,
even though 90 percent of the country
doesn’t know about it. The web site in-
cludes a link to a 10-minute video about
the organization.

PVS was founded 16 years ago by a
group of distinguished leaders who saw
the need for a reliable, unbiased source of
information about political candidates, to
enable voters to make rational choices
about whom they vote for. The original
group and the founding board include
Gerald Ford, Jimmy Carter, Michael
Dukakis, Barry Goldwater, John McCain,
George McGovern, Chakah Fattah, Pat
Schroeder, Richard Kimball, Edward
Brooke, Geraldine Ferraro, and many oth-
ers from across the political spectrum.

After outgrowing office space at Ore-
gon State and Northeastern Universities,
PVS created its first campus in 1999 at the

Project Vote Smart 
by Mark Levner Great Divide Ranch in the Rockies, near

Philipsburg, MT, and we were put to work
there mainly as checkers on the accuracy
of the vast amount of information in the
PVS database. It allows you to look up any
candidates for national or state office, in-
cluding the incumbents, and to find such
information as past speeches and public
statements; how they are rated by hun-
dreds of organizations as diverse as the
National Rifle Association, Planned Par-
enthood, the National Farmers Union,
and the Humane Society; what organiza-
tions have supported them financially;
what their views are on most major issues
that they need to be concerned with; their
education; previous offices and other po-
sitions they have held; and so on.

A second headquarters has now been
established in Tucson at the University of
Arizona, which will provide a convenient

source for the hundreds of student volun-
teers that support the PVS staff. Member
and student volunteers will also continue
to work on the ranch in Montana. PVS has
also just outfitted a 45-foot bus with a
bank of computers and a small theater,
which will be touring the U.S. to familiar-
ize people with what Project Vote Smart
has to offer. In addition, Richard Kimball,
the PVS president, will begin a speaking
tour of the U.S. in the next month, and we
hope to arrange for him to speak to the
Weavers Way community sometime early
next year.

Pearson Insurance Associates
Maureen Pearson
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Phone 215.402.9045                e-mail persongroup@aol.com
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Nothing gets me going like hearing
parents obsess about their kids’ parties, as
if the children need the lavish materialism
heaped upon them. Most little kids prefer
the gift wrapping to the gifts. This whole
issue drove me nuts when our kids were
little, and that was before professional Kid
Party Planners and the so-called Birthday
Party Arms Race Escalation. You can’t ex-
pect children to speak out on this issue,
especially not the ones that are pre-verbal.
Parents have to take the lead and demon-
strate good old common sense. The rule
of thumb in our day was that the number
of guests should more or less equal the
number of years of the birthday child. A
trio of three-year-olds is a crowd, that’s
for sure.

There is a new, and welcome, trend to-
ward no-gift birthday parties reported in
the New York Times recently. I think this
is on the right track, but the featured party
for a four-year-old reported not the for-
mulaic four guests, but rather 44 kid
guests, plus their parents — pretty crazy, if
you ask me. The fire-truck theme was per-
fect, however, and the gifts (cash) went to
the local firehouse. Some experts report-
edly disapprove, feeling that specifying no
gifts is somehow stingy or rude. Like a
four-year-old needs 44 gifts!

Our friend Anya loves to read, and for
one of her childhood birthdays she asked
friends to bring books, which she then do-
nated to a literacy program. She later on
replicated this on a larger scale for her Bat
Mitzvah. How sensible. How wonderful.
What a great role model. Who cares if some

parents don’t like this sort of thing (perhaps
because it makes their kids look typical and
greedy) or if it makes the birthday kid look
a little uncool? Kids are so inundated with
stuff at every turn that they barely notice if a
little less comes in, plus they will still receive
gifts from their parents, grandparents, and
other family members.

One argument made against such par-
ties is that they deprive the guests of the
opportunity to give a gift, itself a learning
experience. I don’t think having parents
schlep their child to some big box store to
buy a manufactured, highly-marketed toy
is much of a learning experience. Plus I’ve
read about parties where the gifts remain
unopened and the family hauls the loot
home to open privately, because they
don’t want to make the guests jealous. So
what do the kids learn from this about
giving? They mostly learn about buying,
not giving.

Here are a few suggestions from a
now-empty-nest mom:

1) Keep parties small. That old chestnut,
the number of guests equals the number of
years of the birthday child, still holds.

2) Remember that what kids actually
like is simple fun. They do not require
themes; they just need a few props and
prompts to get their imaginations going.
One of my favorite parties my son attend-
ed was a homespun Wizard of Oz party
where the kids could dress up like any
character and the games were based on
the story. All the kids happily stuffed their
costumes with hay, to be the scarecrow!

3) If you are hosting a no-gift party
and suggesting contributions to a cause,

like checks or books, you might ask each
child to create a birthday drawing to
bring, or have materials for them to create
one upon arrival. Put all the drawings to-
gether into a big poster size birthday card
and hang it. Children love having their
work exhibited.

4) Kids love stories and books, so a la
the Wizard of Oz story, read a story to
them that will suggest a theme, and then do
an activity based on the story. One happy
memory is reading Homer Price and the
Donut Machine (Robert McCloskey) to
seven seven-year-olds and then taking
them out to Dunkin’ Donuts. Going to a
donut shop seemed very exciting to seven-
year-olds, who each got to pick their own
donut flavor. Not caviar. Donuts.

5) Kids always like physical activity. One
of my son’s best parties was a hike through
the Wissahickon. The pickup was at Valley
Green. I was astonished that many of his
ten-year-old guests had never been on a
hike! (They lived in the ’burbs! Deprived!)

6) My daughter had any number of ac-
tivity-at-home parties. We allowed one
off-site “canned” party for each child; all
other birthdays were at home. One bomb
was a quilting bee. I loved the idea of the
girls making simple doll quilts, but it
turned out none of them knew how to
hand stitch, so they couldn’t paste any of
the patches together. Whoops, wrong cen-
tury. A happy party she had was a Cin-
derella party. All the guests came in cos-
tume and her big brother and his friend
did a puppet show. Hardly professional —
the puppeteers were nine at the time —

but the kids were perfectly mesmerized.
Four-year-olds think that nine-year-olds
are practically grown-up, and way cooler
than actual adults.

Last observation: Gift giving to kids is
so prevalent that I couldn’t find room for
all the stuff that landed in our house. It
seemed like no one felt they could be
guests in our home without bringing A
Little Something for our kids. All those
Little Something puzzles, stuffed animals,
toys, games, and trinkets cluttered up our
house and rarely interested the recipients.
So do your friends with children a favor
— if you want to do something nice for
their kids, bring them something consum-
able (but not too junky) or provide an ex-
perience, like taking them somewhere or
playing a card game with them when you
visit. My latest bring-along is a few sheets
of bubble paper, which kids adore stomp-
ing on. But skip gifts that will linger in the
household. Every parent will thank you,
and the kids won’t notice one way or the
other.

Check out Betsy’s blog at 
www.moneychangesthings.blogspot.com 
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store: new counters, new register lane, new
floor, interior painting, store shelving re-
set, new cases, etc. If all of that goes well,
in three years or more we plan to find a
third location in Germantown or East
Falls. That is the thought right now; it
could change. Who knows, perhaps we
will be wildly successful in our second
store and be able to do things sooner, or
perhaps things will get pushed back.

Now, here’s where I might get into
trouble. I would like the membership, the
Membership Committee, and the Board
to seriously consider changing the work
requirement. I’m not saying get rid of it,
because after three years at Weavers Way, I
believe our work requirement helps build
community, equity, improved manage-
ment of the operations, friendships, and
business linkages between owners and the
entity. As we plan for expansion to a sec-
ond store that fulfills many of the Ends
policies of the Board, we need to also
make sure that we are inclusive and well-
positioned for increased community sales.

In the September-October issue of the
Cooperative Grocers Magazine, an impor-

tant article on “Finding Common Co-op
Messages” reports on recent survey data
that indicates “The concept of member-
ship/ownership is a turn-off for many cus-
tomers. This is difficult for many of us to
hear, let alone accept.” The findings are
consistent with other studies. For many
consumers, the need to become a member
is a serious “barrier” to shopping at a co-
operative store. The studies suggest that
ownership messages should be kept to the
“internal communications.” The public
can best be educated about cooperative
values after they start shopping. But how
do you get people to start shopping in a
store if they have to be a member to do so,
and not only a member, but one with
work hours each year on a certain work
cycle? 

Obviously, if we are going to invest our
capital in a new store, we want it to be
successful. We want our store to be reflec-
tive of our current values, but we also
need policies that are welcoming to our
new community, any new community, so
we can achieve the necessary sales figures
as soon as we open our doors, and not
only after our membership grows to a
necessary level. In other words, to spend a
few million dollars on a great new store,

we need to make sure that when we open
the doors we hit the ground running.

I know this sounds like a regular busi-
ness cliché, but we are a business and we
do have to meet a payroll, debt service,
taxes, and supplier receivables right from
the start. To accomplish this, I believe we
need to examine our customer member-
ship requirement.

Like many of you, I have traveled to
many co-ops around the country, and the
system that I like the best is at co-ops that
are open to the community to shop. Of
the 110 co-ops in the National Co-opera-
tive Grocers Association (NCGA), only
WW has a work requirement in its bylaws.
The shelf prices might be higher than our
current prices, more in line with a regular
retail operation. Nonmembers pay the
shelf price and are not entitled to any re-
bates, special member “days,” or special
tastings, nor can they use the special
monthly coupons.

“Equity members” just pay a member-
ship fee. They do not have to work, but
they do pay the published shelf price, just
like a nonmember. As “equity members,”
they receive any declared rebates and are
eligible for special “member day” sales,
member coupons, and member tastings,

and they are also eligible to sit on commit-
tees or the board, and more.

“Working members” would do a few
hours of work a year or a quarter (howev-
er we set this up) and receive a discount
(to be determined) at the register on their
entire order. In this system, being a “work-
ing member” is similar to our present sys-
tem and we will have the software avail-
able soon to make this happen. The work-
ing member level could be altered to allow
for more than one level of work and dis-
count (e.g., six hours a year for a ten per-
cent discount, or 12 hours a year per per-
son for a 15 percent discount, etc). People
on fixed incomes who are able to work in
various jobs at the Co-op could be “super
co-operators” and receive a larger dis-
count. They have the time and they have a
need to save on the food bill. What better
way then to do some volunteer work at
your local co-op and lower your food bill.
I love this idea.

Some co-ops say that if you are a cer-
tain age, you do not have to work and you
get the discount, if you want it and need
it. No questions asked. I know of one co-
operative cheese collective that says if you
are over 90 you get whatever you want for
free!

I would also like to see our work hours
available to be completed by paid co-oper-
ators who are trained. This would be a
good source of employment for teenagers,
college students, and even staff who are
looking to make some extra money with-
out having to go to another employer. I
continue to get requests from staff to al-
low them to do members’ hours and to be
paid by the member. Under the present
system I do not believe I can condone this
relationship, but I would like to see how
we can open this up for “trained paid co-
operators” to help people get their hours.
The member would pay the paid co-oper-
ator directly. I know that this is already
taking place, and we should just get this
above board so we have trained people
doing the hours of members.

I have seen these other co-ops that al-
low working members and nonmembers,
and they have no less a sense of communi-
ty as Weavers Way. Feel free to visit or
speak to Brattleboro Co-op in Vermont,
or Honest Weight in Albany, or Onion
River in Burlington, Vermont. They all
have a mix of working and nonworking
members and they are profitable, similar
in feel to WW, and they continue to see
double-digit growth in both sales and
membership levels.

I look forward to you joining this dis-
cussion and I hope that we can change the
bylaws to reflect this in the future.

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



THE SHUTTLE PAGE 21AUGUST 2007

September 16

6

1015

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?

Another Way to Be a Co-op
As part of the National Cooperative

Grocers Association (NCGA), our man-
agement team, board members, and I have
opportunities to visit other co-ops and
learn about their “best practices.” I had
such an opportunity in September at the
PCC markets in Seattle, WA. We had pre-
sentations from their management team
on all aspects of their business.

Here are a few important tidbits. Start-
ed over 50 years ago by 14 people who
wanted to buy together, today PCC has
over $110 million in annual sales through
eight stores. They have 750 employees and

on average, sales per store are $290,000
week (we are at $130,000). Stores range in
size from 7,000 to 24,000 sq feet, 70 per-
cent of which is retail and 30 percent back
area. Sales are about $1,000/sq ft (we are at
$2,200). They have classrooms in each
store with kitchen facilities and conduct
over 700 nutrition and cooking classes
each year. They were rated the best cook-
ing school and the best grocery store oper-
ator in Seattle last year.

Membership is $60 and is paid in full
the first year. Nonmembers are allowed to
shop at the co-op and comprise about 60
percent of the sales. There are no working
members hours. The selling price on the

shelf is higher than WW, but members are
given a five percent discount on all pur-
chases on the 15th and 16th of each month
and are given a monthly coupon that is
good for 10 percent off their shopping on
any other day of the month they want.
PCC does not declare a rebate. Instead
they give back through the discounting an
amount roughly equal to their profit. Last
year they made an after-tax profit of over
3.5 percent on their $110 million, and dis-
tributed a similar amount through dis-
counts.

Their eighth store opened last year and
cost them $5 million to build and fit out.
They paid for it in cash from their business.
They have no debt service for their business.

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

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

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

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

LLEETT  OOUURR  TTEEAAMM
BBEE  YYOOUURR  TTEEAAMM!!

Anita Lam
REALTOR®

7112 Germantown Ave.

Philadelphia, PA 19119

215-247-3600 Ext. 245 / Fax 215-242-52692

alam@elfantwissahickon.com / www.elfantwissahickon.com

Co-op Spotlight: Puget Consumer Co-operative (PCC) Seattle
by Glenn Bergman, General Manager The driving force behind PCC is taking

care of the customer. Staff are encouraged
to open up any package for a customer to
sample. Staff are empowered to take care
of any customer complaints or returns
(even if the product came from another
stores).

Overall, these are great stores that give
you a sense that food is important and fun.
While the prices are higher than WW, the
discounting system is a good selling point.
Allowing nonmembers to shop (as all co-
ops do) helps to support the store for the
membership. Worth the time to visit if you
are in Seattle. Feel free to speak to the store
manager when you are there or visit their
web site at www.pccnaturalmarkets.com.
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The accompanying financial report
covers the July 1, 2006 - June 30, 2007 fis-
cal year. We are pleased to report that sales
were 4 percent favorable to budget for the
year, reaching $6.8 million. This is an in-
crease of 9 percent. It sounds high, but in
the co-op world, double-digit growth is
normal these days.

Total revenues for the Co-op exceeded
$7 million for the first time. This repre-
sents a $600,000 improvement from 2006.
Total revenues include: Shuttle ads, rental,
interest, rebates from NCGA, and visitor
fee income.

Earnings (before taxes) were $252,449.
This is a return on sales of 3.67 percent.
Another way to look at this is to say that
we made about 4 cents on every dollar we
brought in at the register. That might not
sound like much, but in this business pen-
nies count! Last year income was
$241,016, a 3.83 percent return.

An important point to note is that our
cash on hand also increased by over
$210,000. About $40,000 of this is due to
the increase in member equity, but the rest
is retained earnings. This is a strong posi-
tion for us to be in and shows that although
we are spending money on building im-
provements (new lighting outside, new ce-
ment work, new compressors to the roof,
steel work on the roof, and much more), we
are still in a positive cash position.

Gross margin, which is the profit made

on selling a product before any other ex-
penses besides the product itself, was 34
percent. Our budget was 34 percent, and
last year was 34 percent. We were right on
budget even though we went through a
number of large market-driven price in-
creases. Pet food, meats, some produce
items, and dairy showed sizeable increases
this year. The Consumer Price Index
(CPI) reports that “At Home Food” in-
creased in the Philadelphia market 2.5
percent for the year.

Our labor rate was 24.1 percent of
sales, compared to 24.5 percent last year
and a budget of 25 percent. While our rate
in this year was under budget, we have
taken a number of steps to increase the
rate of pay for staff in FY 2008 and to in-
crease hours in a number of areas as well.
Effective July 1, 2007, our starting rate at
the Co-op for employees working regular
shifts became $10/hour. Let’s face it, even
at this rate of pay (which is high by food
industry standards), making ends meet is
hard. We continue to look at our rates of
pay and benefits to stay ahead of the mar-
ket and to be fair with our staff. While we
would like to provide a full health and
dental program with no deductibles, low
monthly charges, and more, we have to be
mindful of costs. For 2008 we have been
able to get a reduction in premiums with
better benefits for staff. We look forward
to a national plan that helps low- and
middle-income working people and small
businesses like the Co-op.

Members should be aware that this
was the first year of operation for the
Weavers Way farm at Awbury. Farmer
Dave was hired at the beginning of 2007.
Since the farm did not start harvesting
crops until late spring, the farm showed
little income during fiscal ‘07. It was not
until June that we started to see some sales
to the store and other outlets (farmers
markets, restaurants, the Reading Market,
etc.). We continue to debate how much
product should come to the store against
how much should go straight to the retail
markets that provide for a better return
on product. We allow David and Jean to
figure this out each week.

The farm incurred a few thousand
dollars in expenses, as did the Marketplace
program. These costs were covered by op-
erating funds. Our goal for 2008 is to se-
cure nonprofit funding through Weavers
Way Community Programs to help ex-
pand and pay for the Marketplace pro-
gram, the Farm educational programs for
children, and increased demonstration
programs through the Environment Com-
mittee, and to begin looking at the possi-
bility of an incubator kitchen in any fu-
ture expansions. All of these programs are
part of the social/community program
initiatives of the Co-op and need to secure
funding through grants and donations.

Long-term debt continues to be paid
down on schedule. We currently have
three loans (two with National Penn and
one with PIDC) that total $344,000 of
long-term debt. This compares to

$367,000 last year. Our debt to equity ra-
tio is far better than the expected range for
co-ops our size.

The board has approved a FY 2007 re-
bate of $100,000. This means that current
member households that purchased prod-
uct during the fiscal year July 1, 2006
through June 30, 2007 will be receiving a
rebate. This will reduce our taxable in-
come from $251,497 to $151,497. You
should know that of the $100,000, we are
required to provide at least 20 percent as
cash and the rest can be reinvested in your
equity account. The funds we place in the
equity account will go toward your $400
equity cap. Stay tuned for more informa-
tion in October or November.

So in short, this has been a prof-
itable and generally successful year.
Thanks for your continuing involve-
ment and support.

Financial Report: 2007 Year End Report
by Finance Manager Susan Beetle and
General Manager Glenn Bergman

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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Co-op Meetings
Board: 1st Tues., 7:00 p.m. (NOTE: due to  Election Day and Hanukkah, dates for November

and December are 11/13 and 12/11)
Education: 3rd Wed., 7:30 p.m.  • Environment: 1st Wed., 7:30 p.m.

Finance: 3rd Thurs., 7:30 p.m • Diversity: 3rd Tues., 7:15 p.m.
Operations, Membership, Merchandising,and Leadership Committees meet as needed. All meeting schedules
are subject to change. Committee meetings are held at 610 and 559 Carpenter Lane and at members’
homes. Board meetings are held at Parlor Room of Summit Presbyterian Church. For more information about
committee meetings, e-mail boardadmin@weaversway.coop or call the store.

Board of Directors

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

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

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

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

Shuttle Staff

Editor & Advertising Manager 
Jonathan McGoran 

Advertising Billing
Susan Beetle

Advertising Assistant
Angela Allen

Proofreaders/Editors 
Al Erlick, Emily Law, 

Karen McGoran

Contributors
Susan Beetle, Glenn Bergman,

Jacqueline Boulden, Robin Cannicle,

Kaela Farber, Margie Felton,

Sandra Folzer, Martha Fuller,

Josh Giblin, Liz Giblin,

Kevin Groves, Mark Goodman,

Steve Hebden, Stu Katz,

Deirde Kilkenny, Dale Kinley, 

Mark Levner, Jean Mackenzie,

Amy Masterman, Rodney North,

Anne Roller, Peter Samuel, 

Larry Schofer, Chris Switky,

Betsy Teutsch, Ronda Throne-

Murray, Norman Weiss, 

David Zelov 

Photographers
Jennie Love, Jonathan McGoran, 

David Zelov 

STORE HOURS
Monday-Friday 9-8

Saturday-Sunday 9-6

Weavers Way
Recycling

New Courtland Elder Service
6959 Germantown Ave. 

(Enter from Carpenter Lane) 

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

Managers/Department Heads

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

I would like to introduce myself as the new Principal of the Houston School. I feel
extremely fortunate to be at Houston and look forward to working closely with its en-
ergetic students, dedicated staff, and supportive parents and community members.

I have worked in the field of education for the past ten years as a teacher and a
principal intern; this past year I was a resident principal at the C.W. Henry School. I
completed my principal training at the University of Pennsylvania where I am a doc-
toral student in educational leadership. In these capacities I have gained invaluable
knowledge relating to how children learn and how effective schools operate. Equally
important, I have had an excellent relationship with the parents and the community of
the schools I have been privileged to work in. I have talked to hundreds of parents,
teachers, community members, and students to resolve problems, give advice, or “just
listen” to concerns and issues. I was thrilled to move from the Henry School to Hous-
ton; I feel honored to still be a part of this wonderful community.

Please feel free to stop in and meet me or call me at school to develop that partner-
ship. We will be celebrating our wonderful community playground on Philadelphia
Cares Day October 20, please join us.

Sincerely,
Kimberly Newman
Houston School Principal

Allens Lane Art Center’s building ren-
ovations will be complete in late Septem-
ber just in time to start a full season of
plays, classes, gallery exhibits and con-
certs. The first grand reopening events will
be held on Sept. 29, with a fundraiser
scheduled for Oct. 6. Under construction
since early May, the revamped facility fea-
tures improved art studios and dance
room, temperature control, new windows,
new restrooms, and many more amenities
that will provide a comfortable and attrac-
tive place for the thousands of people who
utilize the Center each year.

The first chance for the public to see
the building will be on Saturday, Sept. 29
during a Gallery Reception from 1 to 3
p.m. PEACE: Cut-Outs by Robert Fluhr
will be on display, with most of the work
for sale at very attractive prices. The Cen-
ter’s part of the proceeds will go toward
remaining project expenses, which total
over $200,000. At 2 p.m., the improved
gallery space will be dedicated as the Car-
oline Fiedler Alber Gallery. Howard Alber
has been a long-standing supporter of
both Allens Lane and Nonviolent Peace-
force, to which Bob Fluhr will be donating
a portion of his proceeds. Since 1988, Bob
has taught the Vision Thru Art program at
Allens Lane, a sculpture class for the blind
and visually impaired. While the class was
on hiatus during the renovations, he be-
gan doing intricate, colorful paper cut-
outs that feature figures enjoying art,
dance, music, and sports. Bob started us-
ing the word “peace” as a design element,
and in a collaborative moment with
Howard Alber, a gallery show that benefits
two nonprofit organizations was born.

On the same day from 4 to 6 p.m.,
there will be an open house for fall classes.
Visitors can meet the instructors, tour the
facility and enjoy a light snack. While the
building was closed, Allens Lane’s ballet,
tap and jazz students, and the talented
seniors who take tap classes with Audrey
Bookspan, continued to meet at alternate
locations. During the Open House, the
various classes will perform some pol-
ished numbers for visitors. With 48 classes
(ages three through adult) and ten new in-
structors this semester, the Fall session has
something for almost anyone interested in
the arts. New classes include Musical The-
ater (mounting a performance of Seussical
Jr.), Character and Scene Study, Anima-
tion, Altered Books, Wheel Thrown Pot-
tery, and a Joy in Motion dance workshop
among others. Old favorites include
Shakespeare for Kids, Acting for Stage, Ce-
ramics, Oil Painting, Paper Making work-
shop, and more. Fall classes will begin in
mid-October, so there is still plenty of
time to register.

On Saturday, Oct. 6, the Center is
holding a fundraiser that will feature the
first play of the season, Things You
Shouldn’t Say Past Midnight. Guests can
enjoy a cocktail while touring the build-
ing, then dine in the cabaret-style theater
on a gourmet boxed dinner while they en-
joy the show. After the play, there will be a
champagne and dessert reception with the
actors. Tickets are $55 for season sub-
scribers and $75 for nonsubscribers. Pro-
ceeds from the evening will go directly to-
ward outstanding renovation expenses.

The theater season actually opens the
previous evening with Things..., a raucous
comedy written by Peter Ackerman and
directed by Jay Wahl that continues

through Oct. 20. Next up in the season is
Christopher Durang’s dark comedy Baby
with the Bathwater, directed by Ryder
Thornton who directed the box office hit
Psychopathia Sexualis at Allens Lane two
years ago. Winter brings The Blue Room, a
sexy comedy written by David Hare and
directed by Kate Galvin. The spring offer-
ings include John Guare’s drama Six De-
grees of Separation (directed by Renee
Dobson) and The Mercy Seat, a com-
pelling look at one couple’s experience of
9/11 written by Neil LaBute and directed
by Noelle Nettl. Subscriptions for all five
shows are $60 and individual tickets are
$15 each. Plays run for three weekends for

a total of eight performances each. Reser-
vations are highly recommended, as clos-
ing weekend performances often sell out.
The theater will continue its tradition of
cabaret seating where patrons can bring
picnic dinners and beverages to enjoy be-
fore the show.

Allens Lane Art Center is located
on Allens Lane between McCallum
and Greene Streets in West Mt. Airy.
For more information about Allens
Lane’s programs, fall activities, and
the renovations, go to www.al-
lenslane.org or call 215-248-0546.

Allens Lane Art Center Reopening After Extensive Renovations
by Amy Masterman, Allens Lane Art Center 
Executive Director
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Welcome to Weavers Way Cooperative Association
Dear Neighbor,
If you are not already a member of Weavers Way Co-op, you are invited to
join. Weavers Way is a member-owned, not-for-profit cooperative. Our bylaws
require that in becoming a member, someone from your household attend an
orientation meeting, where details of membership will be explained. Meetings
are held at the Germantown Jewish Center (GJC), Lincoln Drive and Ellet
Street, and at Church of the Annunciation (CA), Carpenter Lane and Lincoln
Drive. Upcoming Orientation Meetings are on the following dates:

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

Robin Cannicle, Membership Manager+

PLEASE RETURN THIS PORTION TO WEAVERS WAY

Someone from my household will attend the orientation meeting on 

Name (please print)

Phone Number

Address (including zip code)

by Norman Weiss

DAY DATE TIME LOCATION

Wednesday Oct. 10, 2007 6:45 p.m. GJC
Wednesday Nov. 7, 2007 6:45 p.m. GJC
Wednesday Dec. 5, 2007 6:45 p.m. GJC
Saturday Jan 5, 2008 10:30 a.m. CA

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

In the news in the natural food indus-
try is the acquisition of Wild Oats by
Whole Foods. The Federal Trade Com-
mission tried to block this action, think-
ing it would limit competition in the re-
tail natural food world. Whole Foods ap-
pealed, and the judge is allowing the
merger. No doubt the judge must have
heard of the looming Weavers Way pro-
posed expansion. He knows that once we
go from a store with two shopping carts
to one with 20, there will be no stopping
our growth and Weavers Way will keep
Whole Foods in check.

suggestions and responses:

s: “Why are there so few choices of
sunflower seeds and so many choices of
dog food?”

r: (Norman) Good point. We’ve over-
looked this issue for years. A lynchpin of
our expansion plan is stocking at least
seven varieties of sunflower seeds, so peo-
ple don’t have to eat the same variety two
consecutive days, which many people find
abhorrent, although they refuse to admit
it due to psychological problems. Stock-
ing products that appeal to people with
psychological problems is part of our
plan to attract interesting people to the
new second store, which will help make
shopping there entertaining.

s: “Earth’s Best Infant Formula Soy
(can’t get it anywhere near here, closest is
Whole Foods. Would be nice if we carried
a small amount for use as supplementing
nursing).”

r: (Chris) I’ll see if we have room to
add this item. Thanks for writing! (Nor-
man) A member recently dropped off a
Guardian Unlimited article about soy
foods, and you (and all of us) might want
to take a look at it, there is some concern
that estrogenic compounds in soya may
have negative health effects. Google
“guardian soya” and look for the article ti-
tled “Should we worry about soya in our
food?” Earth’s Best makes two formulas, a
soy version and a milk version. There is
also a “Baby’s Organic” brand, which is
less expensive and also available in milk

or soy. You can special order either brand
easily, the minimum order for Baby’s Or-
ganic is three cans, Earth’s Best is six.
Make sure you specify you want the in-
fant feeding formula, not the infant for-
mula that produces an actual new infant.

s: “What happened to Le Bus Sour-
dough Raisin Pecan bread and rolls? Even
the label is gone.”

r: (Nancy) Their recipe changed. Peo-
ple complained and stopped buying
them, so we discontinued it.

s: “Can you get Kambucha? I recently
encountered two brands in Colorado.
Great stuff—or can you special order?”

r: (Norman) We have a few members
that special order Kombucha, a drink
made from fermented tea and sugar said
to have health and “other” benefits. You
can order it by the case, it comes ready to
drink or as tea bags, ask Chris or Norman
for details. As for those “other” benefits,
here’s a quote from Wikipedia: “...users
report a relatively subtle but definite per-
ceptual shift after consuming kombucha.
This perceptual shift is generally charac-
terized by mild euphoria, relaxation, and
an overall sense of physical and mental
well-being. This effect is not to be con-
fused with the highs associated with some
illegal drugs.” Hmm, maybe we should of-
fer courtesy Kombucha in the new store,
too…

s: “Please bring Barbara’s Cheese Puffs
back! The new ones are terrible — like
cardboard, and are not cheesy like Barb’s.
I’m addicted to them.”

r: (Chris) They were out of stock at
the distributors. Barbara’s are a regular
item which we order religiously every
week (there is even a little ceremony).

s: “Please — a box of waxed tissue for
getting croissants out of the bin. I cannot
get a chocolate one using tongs without
denting it.”

r: (Nancy) There is no place to put a
box, but please ask the deli staffer for a
waxed sheet. (Norman) Why do dents
matter, aren’t you are going to bite it?

s: “Long time shopper, first time sug-
gester 1) Where is the “Recharge” — a
Gatorade type drink essential for hot Au-
gust heat waves! 2) Roling’s bagels —
haven’t seen them lately, are they selling
out fast or not being in stock at all?”

r: (Chris) 1) Knudsen Recharge went
from glass bottles to plastic, which is a big
step backward from an ecological stand-
point, as plastic is a petroleum product
and it does not recycle as effectively as
glass. Recharge is still available as a pre-
order, case of 12 is $24.65, but we’ve
dropped Recharge in favor of Lakewood
juices, which come in glass. (Norman)
Check out the EmergenC powder up-
stairs, fills the same role as Recharge and
you’re not paying for a container or water.
2) Roling’s was on vacation. Roling’s clos-
es a few times every year, including Jewish
holidays and their own vacations. Look
for the sign we post when they’re closed.

Why don’t

we carry...

Suggestions

s: “Please stock more Seven Stars low-
fat yogurt in big tubs. I often find full fat
aplenty and no low fat. Thanks.”

r: (Chris) Seven Stars has been having
production problems lately, and the low-
fat plain yogurt has been unavailable some
of the time. We are ordering this item
every week!

s: “I could not find the large rawhide
bones my dog craves. Hope you have not
stopped carrying them.”

r: (Jon) We do still have them, but we
have this strange compulsion to bury
them... (Kirsten) No, we haven’t stopped
carrying them. They’ve just changed loca-
tion in order to make room for new prod-
uct. You can find them in the corner be-
tween the California Natural and the back
office.

s: “Instead of music to listen to when
one is on hold in the Weavers Way phone
system, can we have a loop track of the
sound of Bob Maier laughing?”

r: (Norman) No. We don’t take leaving
the Co-op and Mt. Airy lightly, in fact we
take it personally and forever hold a
grudge against people that leave, especially
if it is for seemingly self-improving things

like college, better jobs, travel, or (as in my
case) a career as a movie or rock star.
Bob’s laugh is now a laugha-non-grata
while he is off creating trouble in Portugal
and other countries this fall. Remember
that last time Bob left the Co-op’s employ
to travel he ended up in Costa Rica for a
short time until Costa Rican officials felt
compelled to “escort” Bob and his big
laugh to the Costa Rican border. He may
wish to come back here at some point, at
which time the Philadelphia Northwest
Tribal Council will have to vote whether
to let Bob back within Mt. Airy’s borders.

s: “Eden Shake — white and black
sesame and seaweed shake (a spice).”

r: (Chris) I think the item you’re refer-
ring to is “gomasio,” which we do have on
the shelf. It’s in the Asian cooking section,
first floor, to the right of the tea selection.

s: “With the winter coming, does the
Co-op discount program offer any deals
on vacation travel.”

r: (Norman) Check the web site for in-
formation on our current “Inner Solitude”
themed vacation package to warm and
sunny Guantanamo Bay.

Home Delivery
Available to all members

DDeelliivveerriinngg  MMoonn..  && WWeeddss..,,  1122--77  pp..mm..
Order by PHONE: 215-843-2350, ext. 309

E-MAIL: delivery@weaversway.coop

FAX: 215-843-6945

Equal Exchange 

October Coffees of the Month

$6.99/lb.
A complex sweet and spicy aroma with zesty

acidity, layers of velvety smooth chocolate and

subtle notes of blackberry. From small farmer

co-ops in Latin Amercia and Africa.

Organic Co-op Blend
Reg. $8.50/lb.

$10.05/lb.

All Dekaf Coffees

Reg. $11.05/lb.


