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October is Co-op Month, and it is an ex-
citing time for Co-ops in America. 

Concerns about food safety and qual-
ity coupled with the flight of jobs and 
capital from our cities and towns, and 
tough economic times have contributed 
to renewed interest in the kinds of foods 
co-ops sell, and the kind of commitment to 
community that co-ops offer. Even in this 
difficult economic climate, the Food Co-op 
Initiative reports that more than 150 new 
food co-ops are in development, including 
several in our area, among them Kensing-
ton Community Food Co-op and South 
Philly Food Co-op (see the Sept. 2010 is-
sue of the Shuttle) and CreekSide Co-op in 
Elkins Park (see page 11). 

Weavers Way will be observing Co-op 
Month through our participation in a num-
ber of events – Northwest Farmfest, Morris 
Arboretum Fall Festival, Chestnut Hill Fall 
for the Arts, among others – culminating in 
our first ever Taste Fair, at our Chestnut Hill location, on October 23. We hope you’ll 
join us at these great events, and continue to support co-ops throughout the year!

October is Co-op Month 
by Jonathan McGoran, Shuttle Editor

WW Ogontz Grand Reopening
by Jonathan McGoran, Shuttle Editor

pohoto courtesy of the Mayor’s Office of 
Sustainability

Philadelphia Direcor of Sustainability 
Katherine Gajewski will be the featured 
guest at Weavers Way’s Fall General 
Membership Meeting. Read more on 
page 9.

Member Meeting 
to Feature Phila. 
Sustainability Dir.

FALL GENERAL MEMBERSHIP MEETING
Sunday, November 7, 2010 • 5:30-8 p.m. •  Summit Presbyterian Church, 6757 Greene St.
Eat & Greet: 5:30-6 p.m. • Meeting: 6-8 p.m. • Approve Minutes from Spring 2010 General Membership Meeting 

President’s Welcome & Report • General Manager’s Report 

Speaker Katherine Gajewski, Director of Phila’s Office of Sustainability, “Greenworks Phila: Progress & Opportunities for Weavers Way” 

Cake & Conversation

Join Weavers Way members, neighbors, 
families and friends for the Northwest 
Farm Fest on Saturday, October 9, 11 
a.m.-3 p.m. at the Weavers Way Farm, at 
the Awbury Arboretum (1101 Washington 
Lane, between Ardleigh and Chew). You’ll 
enjoy live music, hay rides, pumpkin-
painting, and other free activities, as well 
as a farm stand, delicious prepared foods, 
and an exciting raffle to benefit Weavers 
Way Community Programs.

This FREE event is being sponsored 
by Awbury Arboretum, Weavers Way 
Community Programs, and Weavers Way 
Farm. Easy to get to via bike, transit or car. 
Free valet bike parking. Cars should park 
along Washington Lane; Washington Lane 
stop on the Chestnut Hill East Regional 
Rail Line. Rain date for the event is Sun-
day, Oct. 10.

Celebrate the Season at NW Farm Fest!
by Betsy Robb, Farmfest Committee Chair

After a two-week 
closure for a store re-
set and minor renova-
tions, Weavers Way 
Ogontz Celebrated a 
Grand Reopening on 
Sept. 6, with live mu-
sic, face painting, and 
lots of food, includ-
ingproduct samples, 
Glenn Bergman at 
the grill, and Co-op 
staffer Don McGuire 
at the hand-cranked 
sno-cone machine. 
New store co-managers 
Jennifer Kulb and Robert Grabner were 
on hand to show off improvements to the 
store, including an expanded bulk sec-
tion with over a dozen self-service bulk 
items, expanded grocery selection, and 
an expanded produce selection, including 

file photo

Hayrides will be just one of the highlight s at the Northwest Farm Fest

fresh herbs and daily price specials. Other 
fresh foods the revamped store will offer 
include daily soups, a huge selection of 
local prepared foods, meat and fish, bread 
and bakery items from local bakeries, fruit 
smoothies, and coffee and tea served hot 
and fresh all day long.

photo by Jonathan McGoran

Grand Reopening at Weavers Way Ogontz

Celebrate  
Co-op Month with 

Weavers Way
Morris Arboretum Fall Festival 

October 3 (see p. 16)

Northwest Farmfest  
October 9 (see p. 2)

Chestnut Hill Fall for the Arts  
October 10 (p. 2)

Chestnut Hill Taste Fair  
October  23 (p. 28)

Be sure to check out:
The four-page insert at 
the center of this issue.
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Editor’s 
Note
by Jonathan McGoran 

The Shuttle 
is printed on 100% 
recycled paper

The Shuttle is published by 
Weavers Way Co-op

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

e.g. December 1 for the January issue.

For information about advertising,  
contact advertising@weaversway.coop, 

or call 215-843-2350, ext. 135

Statement of Policy
Articles should be under 500 words and can 

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

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

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

Why is it that food in the news is almost 
always bad? Maybe it’s the nature of 
news: man bites hot dog is not news, but 
hot dog bites man, now that’s news. This 
month, we have newsworthy fish. It hasn’t 
bitten anyone yet, but it could only be a 
matter of time. 

First, however, there has been a lot of 
concern recently about the evils of High 
Fructose Corn Syrup (HFCS). But even as 
evidence has mounted suggesting a cor-
relation between HFCS and health prob-
lems such as diabetes and obesity, its use 
has spread to thousands of food products, 
from soft drinks to pickles. Fortunately, 
the words “High Fructose Corn Syrup” 
may soon vanish from food labels. No, 
manufacturers are not going to stop using 
it—it’s much too cheap for that—but with 
all the bad publicity, they want to start 
calling it something else.

The Corn Refiners Association has 
asked the FDA to let them call HFCS 
“corn sugar.” I think they are aiming too 
low; I mean if you are going to change 
the name, why not go with something 
like Happy Fun Sauce, or Health Juice. 
Come to think of it, “obesity” and “diabe-
tes” have negative connotations, as well. 
Maybe we could call them “More to Love 
Syndrome,” and “Too Sweet For My Own 
Good.”

The FDA is also considering ap-
proval of genetically engineered salmon 
that grow twice as big and twice as fast 
as normal salmon. The regular salmon 
are kind of nervous, and so are consum-
ers, especially since the makers want to 
sell the salmon with no special labeling. 
In response to consumer complaints that 
they shouldn’t be kept in the dark about 
GE foods, the manufacturers have offered 
to add a little firefly DNA to the mix. (“GE 
Brings Good Foods to Light.”) 

Another concern is that these super 
salmon will have an unfair advantage, and 
will displace all the natural salmon, that 
modified genes will be turning up in vir-
tually every salmon in the sea. Hopefully, 
that won’t happen, but if it does, I have a 
solution. They can just change the name.

We♥you more.
W E AV E R S  WAY  E Q U I T Y  C A M PA I G N

We love our banks. Really, we do.  
We couldn’t have opened our new 
store without our banks, and we don’t 
mind paying them interest. But we’d 
rather pay you, our members.

For more information, visit:  
www.weaversway.coop or call  
215-843-2350 ext.119.

Americans continue to increase their 
demand for environmentally friendly 
foods and producers have taken notice. 
Marketing campaigns designed to pro-
mote notions of bucolic farmland and hap-
py cows are at every turn in every grocery 
store, and the produce department is no 
exception. As this green-washing reaches 
fever pitch, it is logical that consumers 
may start to question the validity of these 
claims. Fortunately, for the discerning 
and skeptical shopper, Food Alliance has 
stepped in to do just that.

Formed in Portland, OR in 1997, 
Food Alliance serves to facilitate inspec-
tions and certify credible claims of so-
cial and environmental responsibility for 
farmers, ranchers, and food producers. “A 
growing number of companies are mar-
keting ‘natural’ or ‘green’ products – but 
when you look closely, there’s not much 
behind it,” says Food Alliance director 
Scott Exo. “Consumers know that game, 
and they are increasingly cynical.”

Inspections are performed by a third 
party to determine if an operation adheres 
to the certification standards of humane 
production and environmental steward-
ship. Certification criteria include:
• �Provide safe and fair working condi-

tions
• �Ensure the health and humane treatment 

of animals
• �No use of hormones or non-therapeutic 

antibiotics

in several great events in Chestnut Hill. 
The Fall Festival at Morris Arboretum is 
Oct. 3 and we will be back with some great 
apples. During Fall for the Arts on Oct. 10, 
our young Fresh Artists (www.freshartist.
org) will showcase their work at a clothes-
line art show. On Oct. 23, Weavers Way 
Chestnut Hill will hold our first Taste Fair, 
from noon to 4 p.m., with several of our 
food vendors offering yummy samplings. 
There will also be face painting and other 
activities for the kids.

So, lastly I would like to thank my de-
partment managers: Bonnie in Deli, Brit-
tany in Grocery, Marykate in Meat & Sea-
food, Dean in the Front End, and Mike in 
Produce. You would not believe how hard 
everyone has worked over the last several 
months. In at 5 a.m., here until the wee 
hours of the morning, receiving produce 
in the pouring rain, etc. I am so proud of 
their hard work. All of the staff here have 
been doing a great job. And thank you 
all for your support. We have many great 
things to come!

Wow, the last several months have been 
a whirlwind and I am just getting back to 
a semi-normal life. The good news is that 
our Chestnut Hill store is a huge success 
thanks to our loyal members, new mem-
bers, new shoppers, and of course, our 
amazing staff.

I want to thank everyone for their pa-
tience while we get our product mix just 
right and enough stock of our best sellers. 
Unfortunately, we can’t carry everything, 
so here is how the process works. Every 
time we get a request for something, we 
write it down and pass the tip along to 
the appropriate department manager, who 
evaluates it and determines if the item is 
something obvious we have missed, if 
others have requested it, and if we have 
room for it. Members always have the 
option to place a pre-order for items we 
do not carry. You can always contact the 
department managers about quantity and 
price. This is another great reason to be-
come a member.

This month, Weavers Way is involved 

Chestnut Hill Update
by Kim Spelman-Hall, Chestnut Hill Store Manager

Food Alliance 
Protects 
Sustainability
by Mike Herbst, Chestnut Hill 
Produce Department Manager

(continued on page 16)

Chestnut Hill Taste Fair to Celebrate 
Co-op Month & Great Food, Oct. 23

Weavers Way will be celebrating Co-op 
Month and the success of our new store in 
Chestnut Hill with a Taste Fair on Satur-
day, October 23, from 12 to 4 p.m. there 
will be lots of food, with free samples of 
all sorts, from national brands of natural 
foods and plenty of local vendors, too. 
There will also be fun activities, including 
face painting and pumpkin decorating. 

In honor of Co-op Month, we will 
have special one-day-only incentives 
for new members including free passes 
to Morris Arboretum and the Schuylkill 
Center for Environmental Education, and 
Co-op Tote Bags.

We hope you will come out and cel-
ebrate your co-op and co-op month with 
some great food and great fun.
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Back to School with 
Produce – Lunches and 
Snacks
If we all ate the recommended eight to ten 
servings of fresh produce every day, 
we’d be a lot healthier. But how do 
you get yourself and your family to 
eat fresh? Here are the best ideas I’ve 
collected so far, mostly in an effort to 
find painless ways to get more fresh 
fruits and vegetables into my own 
family’s diet. If you have more ideas, 
please tell me, and I’ll make a hand-
out to share with members.

When they’re hungry, they will 
eat. Duh. Present your kids—or your-
self—with fresh snacks right after 
school, when they’ll eat anything you give 
them. Have a big salad ready ten minutes 
before dinner is ready. Put lots of healthy, 
unusual things in the mix. They’re going 
to drown it in ranch dressing, anyway.

When they’re watching TV, children 
will eat. Just put a plate of cut-up fruits 
and veggies next to the remote.

Have dip, will eat. I don’t know about 
your kids, but mine would eat cardboard 
if I gave it to them with some ranch dip 
or hummus. Carrots, of course, but also 
red or yellow bell peppers, jicama (very 
high in Vitamin C, and won’t turn brown), 
kohlrabi, celery, and lightly steamed broc-
coli, cauliflower, or green beans. Water-
melon radish—more of an adult taste—is 
great with bleu cheese dip.

Slice it. Research shows that we’ll eat 
lots more of almost anything, but especial-
ly apples, if it’s sliced into bite-sized piec-
es. Unfortunately, many fruits, especially 
apples, discolor quickly when sliced, so 
you better be quick; many kids look at a 
slightly brown apple slice and conclude 
you are trying to poison them.

Crisp it. What is it about salty-
crunchy foods that is so satisfying? In-
stead of chips, try roasting green beans, 
asparagus, broccoli, cauliflower, beets, 
rutabaga, Brussels sprouts, carrots, sweet 

potatoes, and of course potatoes at a very 
high (450° F) pre-heated oven, with some 
olive oil, maybe a dash of vinegar, and 
whatever seasonings you like. Toss in a 
few nuts or crisped tofu chunks.

Freeze it. My daughter immediately 
freezes all the grapes I buy, then snacks on 
them like candy. Berries work, too. Freeze 
berries individually on a cookie sheet so 
they won’t stick together.

Make smoothies. Freeze overripe 
bananas, bought when I’ve once again 
ordered too many bananas and had to 
discount them. Our family’s favorite 
smoothie: Apple juice, frozen banana for 
sweetness and iciness, some other fruit—
usually a berry—for flavor and color, and 
some protein powder or calcium supple-
ment, because my teens never seem to 
get enough of either. If you use enough 
frozen banana, it’s more like sorbet than 
a smoothie.

Make it look like dessert. A favorite 
in our house is Pequa vanilla yogurt lay-
ered with berries, sprinkled with toasted 
wheat germ. It can make you forget ice 
cream.

Howdy, shoppers. Two months ago, I 
mentioned in this column that the co-op 
was searching for a vendor who could 
supply us with a sufficient number of eggs 
from pastured chickens so that we could 
carry these eggs in the dairy case at WW-
MA. I’m please to say that my counterpart 
at WW-CH, grocery manager Brittany 
Baird, discovered Swiss Villa Dairy and 
brought in their XL brown organic pas-
tured eggs at our Chestnut Hill location.

At WW-MA, we’ve also brought in 
Swiss Villa eggs, lain by chickens who 
have daily access to pasture and can peck 
at the ground, as a replacement for the Na-
ture’s Yoke organic brown eggs. Nature’s 
Yoke’s chickens are “cage-free,” but live 
indoors in crowded conditions. Their 
beaks are trimmed so that they don’t harm 
one another due to the stress of their liv-
ing environment. Swiss Villa has healthier 
chickens, laying healthier eggs. Please 
give them a try.

Swiss Villa can also supply us with 
raw goat’s milk. While we don’t have 
room to stock this item in the dairy case 
at WW-MA, it is available for preorders. 
Quarts are $3.87, half-gallons go for 
$6.61. Organic raw cow’s milk is also 
available at both WW-MA and WW-CH. 
It’s in the dairy case at Chestnut Hill, and 
available on a preorder basis at Mt. Airy, 
$4.90 for a half-gallon of whole raw milk. 
It comes in a returnable glass bottle; you’ll 
pay a deposit on the bottle at time of pur-
chase, then get the deposit back when you 
return the bottle to the cashier (clean, of 
course).

~ christopher@weaversway.coop

Normally, I would use this space to 
talk about what’s fresh, sustainable and 
interesting in the seafood section at our 
Mt Airy store. However, this month I 
felt compelled to write a report about a 
trip I took with the Philadelphia-based 
Fair Foods Organization to Meadow Run 
Farms. Owned and operated by Philip 
Landis and his extended family, this farm 
provides us with the best quality all natu-
ral pork, lamb and eggs available. As a 
member of Fair Foods, Weavers Way is 
fortunate to have opportunities like this to 
visit local producers and processors for a 
first-hand glimpse into our regional food 
systems. Here’s a briefing of my experi-
ences and insights from the trip. 

Meadow Run Farms is nestled in the 
rolling green hills of Lancaster County. 
The label notes that the Landis family 
raises “uncommonly good meat,” and it is 
no exaggeration. Philip has been quietly 
pursuing this goal for nearly ten years, but 
the farm is really just beginning to take 
off. As local, sustainable foods get a big-
ger slice of the market in grocery stores 
and restaurants, demand for his products 
has grown. But this pressure to expand 
hasn’t effected Meadow Run’s commit-
ment to good animal husbandry and grow-
ing the best meat and eggs possible. 

During a two-hour hayride around the 
farm, Philip (driving the tractor) explained 

Trick them. Actually, in my line of 
work, this is not a trick. I buy a few variet-
ies of something—apples, citrus, different 
vegetables—put them on plates with num-
bers, and ask my kids to test and compare. 

Which is sweetest? Juiciest? Yummi-
est alone? Yummiest with dip? This 
works especially well when your kids 
have friends over.

Lie. When I was a kid, my mom 
told us that carrot sticks helped pre-
vent carsickness. I don’t know wheth-
er she believed this, but we sure did. 
Twenty miles into one of our endless 
family vacations to Minnesota, we’d 
be begging for carrot sticks. And we 
never got carsick.

How ‘Bout Them Apples?
It’s October, which can only mean 

one thing... Okay, two things. First, our 
apples are local, low-spray, and sustain-
ably grown, from Solebury Orchards 
(Bucks County), Three Springs Orchard, 
and Beechwood Orchard (both in Adams 
County). Fresh cider is back, also our fa-
vorite once-a-week produce treat, apple 
cider donuts. The first Ginger Golds, 
Buckeye Galas, Jonamacs, and Honey-
crisp, which arrived in late August and 
early September, have been just wonder-
ful: crisp, juicy, full of flavor.

And second, the annual fall festival 
at Morris Arboretum is on Sunday, Oct. 3. 
We will once again be selling lots of local 
apples, pumpkins, and cider. It’s a great 
way to spend a Sunday, and support both 
your co-op and the Arboretum.

That’s it for October produce news. 
And remember: Quiz on Monday. Spell-
ing counts.

why the farm’s meat is better.
The most obvious reason is that vol-

ume isn’t the goal, as in most commercial 
operations. The 110 acres may seem large, 
but the number of animals it supports is 
actually quite small. Hog barns that would 
hold 100 or more hogs on a commercial 
farm contain only 50 at Meadow Run. 
They walk on a bed of straw, not bare con-
crete. They’re fed oregano to treat diges-
tive issues, not synthetic drugs. Space to 
roam, clean air, and water means there’s 

no need for hormones or antibiotics. La-
bor-intensive, hands-on methods like this 
mean more attention to the animals’ health 
and welfare and less stress in their lives. 

At the core, a deeply compassionate 
philosophy guides the humane treatment 
of Meadow Run’s animals. (Philip even 
lives in a modified version of the very 
same structure as the hog barns!) It shows 
in the jovial nature and lack of skittishness 

Meadow Run Farm Tour
by Noel Bielaczyc, Meat, Fish and Poultry Dept.

Swiss Villa Joins 
Egg Line-up at 
WW-MA
by Chris Switky, WW-MA Grocery 
Manager

WW-Mt. Airy Produce Report
by Jean MacKenzie, WW-MA Produce Manager

I have been in love with winter squash 
for years now. Like any good romantic 
partner, it possesses a mild sweetness, 
good-natured versatility, and solid de-
pendability. More important, however, 
the decadent, satisfying flesh is good for 
you—really good for you. (Take that in 
whichever way least offends or terrifies 
you.) Indeed, winter squash was such an 
important staple to many Native American 
tribes that they buried it with their dead 
to provide sustenance on the final journey. 

In these curious times in which we 
like to have things broken down for us, 
we know that it’s absolutely jam-packed 
with Vitamin A, but is also very high in 
Vitamin C, potassium, dietary fiber, and 
manganese. And let’s not forget substan-
tial levels of folate, omega-3 fatty acids, 
thiamin, copper, several B vitamins, and 
tryptophan. It’s an impressive list, any 
way you slice it, and only 79 calories per 
cup. All in all, it’s a pretty sweet deal.

There are many different kinds of 
winter squash. They all have their mer-

Winter Squash: 
The Perfect 
Autumn Partner
by Laura Grove

photo by Noel Bielaczyc

Sheep running free at Meadow Run Farms

(continued on page 6) (continued on page 17)
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Nicholas Buffone
Carpentry, Painting, Related Services

PA #012259    Licensed & Insured    Phila #36035

215-620-6695          njbuff@msn.com

www.linkedin.com/in/nickbuffone

Life, Career and Business
 Coaching

Attain career, business and life goals.
Increase success, reduce procrastination and stress.

Gloria D. Rohlfs, MSW, L.S.W.
215.248.6287   CoachGDR@juno.com

Prudential
Janet W. Cribbins, GRI, ABR
REALTOR®

Fox & Roach, REALTORS®

Chestnut Hill Office
14 W. Evergreen Avenue
Philadelphia, PA 19118
Direct 215-248-6534  Cell 215-868-3806
janet@prufoxroach.com

An independently owned and operated member of 
Prudential Real Estate Affiliates, Inc.

Apartments, Homes & Businesses

ELEY ELECTRICAL CONTRACTORS, LLC
Your First Choice

FREE estimates:

215-849-8886

Service • Repairs • Installations
• 100-400 Amp Service
• Rewiring
• Telephone Lines
• CCTV
• Fire Alarms
• Switch
• A/C Lines
• Outlets
• Circuit Breakers

• Apt. Metering
• Lighting
• Ceiling Fans
• Bucket Truck Service
•  Fire Alarm  

Certification
•  Emergency Lighting 

System
• Electrical Heat

Emergency 
Service

City  
Violations  
Corrected

Free 
Estimates

The Philadelphia Area’s Premier Provider of
Top Quality Electrical Services Since 1984

Licensed & Insured 215-849-8886 • www.eleyelectrical.com

On May 23, 2010, the Garden Conser-
vancy hosted their annual Garden Tour of 
eight beautiful gardens in Chestnut Hill. 
At the request of those households, many 
of whom are Co-op members, 35 percent 
of the day’s receipts (almost $2,000!) 
were donated by the Garden Conservancy 
to Weavers Way Community Programs 
(WWCP). 

According to Co-op member and gar-
den host Eric Sternfels, overcast skies and 
a colossal downpour around noon did not 
deter 150 intrepid garden-lovers. The eight 
gardens displayed many beautiful and in-
genious ideas for incorporating nature in 
city landscapes. These included chickens, 
fish ponds and other containers with run-
ning water to attract wildlife, mushroom 
logs, stone walls with pockets for grow-
ing small plants, solutions for completely 
shaded properties, and various compost-
ing options. 

The funds will be used to support two 
programs: farm education tours and edu-
cational activities at Weavers Way Farm 
at Awbury Arboretum, and programming 
at Saul Agricultural High School for stu-
dents who study urban agriculture through 
activities at the Weavers Way CSA. In 
both cases, students learn about growing 
vegetables, herbs, and flowers, from plant-
ing seedlings to harvest and food prepara-
tion.

The Garden Conservancy focuses 
on inspiring the public about horticul-
ture through beautiful gardens.  Similarly, 
through our farm and WWCP, Weavers 

Way strives to inspire visitors to grow or 
buy locally grown produce, and to appre-
ciate the beauty of a vegetable growing in 
a field or garden.

Many thanks to the participating gar-
den owners for their generosity and sup-
port of WWCP: Janet Novak and Chris 
Sarnowski of Chestnut Hill; Eric Stern-
fels, Jeff Perkins and Ken Lovett; Syd 
Carpenter and Steve Donagan; Mark Kl-
empner and Brenda Lazin; Lise Funder-
burg; Hani Zaki and Lindsay Weightman; 
and R. Thomas Schoonmaker, all of Mt 
Airy.

A Little Background on the 
Garden Conservancy

Since its founding, the Garden Con-
servancy has been committed to saving 
and preserving America’s exceptional 
gardens for the education and enjoyment 
of the public.

The Garden Conservancy was estab-
lished in 1989 by Frank Cabot, the distin-
guished American gardener. In partnership 
with individual garden owners, as well as 
public and private organizations, the Con-
servancy provides the horticultural, tech-
nical, managerial, and financial expertise 
needed to sustain these environments and 
ensure long-term stewardship of natural 
assets so essential to the aesthetic and cul-
tural life of our communities.  

The Conservancy recognizes that 
exceptional gardens most often begin as 

private affairs, the life work of passion-
ate, dedicated, and remarkably talented 
gardeners, and that a select number of 
landscapes are capable of flourishing for 
generations as public gardens to facilitate 
their long-term historic and aesthetic sig-
nificance, as well as public visitation. 

The Conservancy’s public education 
and training programs build on the orga-
nization’s experience and understanding 
of garden preservation. Its Open Days 
program brings this message to a broad 

base of visitors. Since 1995, Open Days 
has provided behind-the-scenes access to 
some of this country’s finest private gar-
dens, offering visitors the rare opportu-
nity to spend time in beautiful spaces not 
normally available for public viewing. In 
2010, more than 360 private gardens in 21 
states were open for a very limited time 
to the public. Every year, over 75,000 en-
thusiasts enjoy the opportunity to explore, 
first-hand, these examples of outstanding 
design and horticulture.   

Visit us on our website: 

www.AppleRoofingCo.com

Prompt, Reliable, Quality Work!

Mt. Airy • 215-843-1970

•   Complete Roofing 
Service

•  Free Estimates
•  Fully Insured

TOO MANY BILLS?
Bankruptcy:

Protects your property Inexpensive, informal, fast
Stops threats, calls, lawsuits  Wipes out most debts

Get a fresh start... Restore your good credit

ALFRED ABEL LAW OFFICES
www.AlfredAbelLaw.com

JENKINTOWN PLYMOUTH MEETING
215-517-8300 610-940-1635

We help people under Federal Bankruptcy Laws

Ad_051109.qxp  05/11/09  9:34 PM  Page 2

TOO MANY BILLS?
Bankruptcy:
➤ Protects your property ➤ Inexpensive, informal fast
➤ Stops threats, calls lawsuits ➤ Wipes out most debts

Get a fresh start… Restore your good credit

ALFRED ABEL LAW OFFICES
www.AlfredAbelLaw.com

 Jenkintown Plymouth Meeting
 215-517-8300 610-940-1635

We help people under Federal Bankruptcy Laws

WWCP Receives Generous Donation from Garden Conservancy
by Rachel Milenbach, WWCP Executive Director

Photo by Mark Klempner

The garden of Hani Zaki and Lindsay Weightman. 
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6901 Germantown Avenue
Philadelphia, PA 19119
Office: 215-843-1414 ext. 231 
Cell: 215-720-5710
E-mail: ruthfeld@aol.com

Ruth Feldman
Realtor®, e-Pro

Your Neighborhood Residential and Invest-
ment Specialist

SLOW-COOKED COMMUNITY BBQ

Saturday, October 30, Noon-4pm and 6-8pm

Join us for our annual, slow-cooked, real barbeque: 
Brisket, Ribs, and Pulled Pork with all the sides. 

Pre-Orders taken at Weaver’s Way!  
Pick up order forms at any location.

Summit Presbyterian Church
Renew Your Spirit

The Weavers Way (WW) board recently 
spent an evening learning about commu-
nity development corporations (CDC). So 
why is your board learning about com-
munity development corporations? Isn’t 
WW a cooperative? Yes, WW is a coop-
erative, but we also part of a larger world. 
The board engages in ongoing education 
to learn what is going on in our city and 
the world. As leaders of the Co-op, it is 
important that we have an understand-
ing of the future and WW’s role in it. We 
want to share that with you, our members, 
so we can get feedback and continue the 
dialogue. Learning about CDCs helps us 
to think strategically about what is good 
for our community, and possible opportu-
nities in the future. CDCs have much in 
common with cooperatives, and are inte-
gral partners in the growth of strong and 
livable communities in Philadelphia. 

CDCs are non-profit, tax-exempt or-
ganizations incorporated to provide pro-
grams, offer services, and engage in activ-
ities that promote and support community 
development. They are community-based 
and place-based in that they normally 
serve a specific neighborhood or town. 
Depending on community needs, they can 
engage in a variety of activities such as 
housing production and repair, economic 
development, facilities maintenance and 
construction, education, social services, 
greening, neighborhood organizing and 
planning. 

Rick Sauer, a former WW board 
member and now Executive Director of 
the Philadelphia Association of Com-
munity Development Corporations, sees 
CDCs as the lifeblood that has revitalized 
many neighborhoods in Philadelphia. “A 
successful CDC works with the stakehold-

ers in a neighborhood to create a vision 
and plan to address the needs of the entire 
community. It often starts in an area where 
there is disinvestment. CDCs improve fa-
cilities and services, and leverage resourc-
es, which then attracts new residents and 
businesses.” Asociacion de Puertorrique-
nos en Marcha (APM) is a prime example 
of a larger CDC that is turning abandoned 
Eastern North Philadelphia into a thriving 
and sustaining neighborhood. APM built 
two hundred units of rental housing, 128 
owner occupied townhouses, developed 
a supermarket, completed open space im-
provements, and is now working to bring 
new housing to long-vacant parcels ad-
jacent to the North Philadelphia regional 
rail station.

Philadelphia has more than 50 CDCs, 
big and small, in diverse neighborhoods 
fulfilling community needs across the city 
such as: 

Veteran Housing. Impact Services 
Corp built Hancock Manor at 164-176 
W. Allegheny Ave., the only community 
based, non-profit transitional housing pro-
gram in the nation devoted exclusively to 
dual diagnosed (mental illness and drug 
and alcohol dependent) homeless veter-
ans.

Economic Development. Mt. Airy 
Revitalization Corporation transformed 
Wadsworth Ave. with public streetscape 
improvements and private business in-
vestment over the past three years. Rox-
borough Development Corporation re-
cently renovated storefronts along Ridge 
Ave. 

Social Services. The Life Center—
Living Independently for Elders—pro-
vides medical and supportive services to 

150 elders designed 
to keep them living 
independently in their 
homes as long as pos-
sible. Hispanic As-
sociation of Contrac-
tors and Enterprises, a 
large CDC, partnered 
with Mercy Health 
Systems to create the 
Life Center.

Greening. Al-
though many CDCs 
have a greening 
component, the New 
Kensington Com-
munity Development 
Corporation has been 
a trailblazer. Since 
its founding in 1996, 
it has cleaned and 
greened more than 300 
parcels of land, made 156 lots into side 
yards, transformed 15 trash-strewn vacant 
lots into community gardens, and built the 
NKCDC Garden Center.

You do not have to roam far to find 
CDCs working in Northwest Philadelphia. 
Ogontz Avenue Revitalization Corpora-
tion (OARC) is a well-established CDC 
that works to stimulate economic devel-
opment and improve the quality of life in 

West Oak Lane and other neighborhoods 
within northwest Philadelphia. OARC 
started out with a goal of revitalizing the 
Ogontz Ave. corridor, where a WW store 
is now located, but it has grown by leaps 
and bounds, and now works in a variety of 
fields such as buying and renovating va-
cant homes, developing daycare facilities, 
job training programs, education, com-

What Are Board Members Thinking?

CDCs & Cooperatives:  
Allies for Cooperative Communities and Collective Economies
by Margaret Lenzi, Vice President, Weavers Way Co-op Board of Directors 
In this column, Margaret Lenzi, a member of the Weavers Way Board of Directors, shares her own individual thoughts and ideas and is not speaking on behalf of the Board.

(continued on page 7)

photo by Rick Sauer

Roxborough Development Corporation’s Ridge Avenue façade 
improvement



6  The Shuttle  October 2010

Shiatsu Bodywork

Shamanic Healing Practices

LEO MCELROY

Cresheim Healing Arts  138-A West Gorgas Lane www.ShiatsuLight.com

215-843-9718

for health, balance, manifestation

lemons & limes
20% OFF

ONE ITEM  
Excludes: Heartstrings, Marye-Kelly, Jack Rogers, Robeez, Seda France, Chamilia,  

B. Massey Creative, Trumpette, Cloud B, Big Buddha, Joy Accessories Handbags, Hill Bar Teas, 
Monogramming, and any existing offers. Coupon ends Saturday October 16th.

8133 germantown ave.  •   chestnut hill  •  pa 19118
phone: 215.242.3080   •   fax: 215.242.3070   •   email: lemonsandlimes2007@comcast.net

New Items Arriving Daily

Egg Recall Focus on Local
“Why does the Co-op have organic 
chicken feed for sale?” a customer asked 
last month. I told her that we were trying 
out a product line that people have been 
asking for over the last few years. She was 
surprised to learn that there were many 
households raising chickens as either pets 
or for eggs. Only one or two households 
are raising them for meat or to sell. This 
may come as news to many people, since 
the zoning code—I believe, but I could be 
wrong—does not allow for chickens to re-
side in Philadelphia. 

In September, the nation experienced 
one of the largest egg recalls ever—a bil-
lion eggs recalled due to a salmonella out-
break. The suspect eggs came from the 
kind of large industrial production facili-
ties we are trying to put out of business: 
you know, the type that have chickens 
lined up in cages allowing for no move-
ment for the chickens, no natural light, 
clipped beaks, need I go further? As I read 
about it in the New York Times, I thought 
about the eggs we sell and I took a deep 
breath knowing that we do not have to 
worry about this issue. 

There is no direct line between the 
Co-op starting to sell chicken feed and the 
recent outbreak. We do encourage you all 
to raise some food, buy locally, support 
local producers, and have a few chickens 
around. 

Over the last few years we have had 
major recalls of poultry, eggs, products 
made in China, scallions, spinach, pet 
food, and some other smaller recalls. I 
remember pulling a few products that 
contained peanut products. I also remem-
ber the pet food recall that required us to 
contact our members who purchased any 
products that were suspect. What was 

great was the ability to search the pet 
food products (only one or two items as 
I remember) and the customers who pur-
chased these products. We were able to 
call every member who purchased the 
suspect product. (This is another reason to 
be a member of the Co-op; we can get in 
touch with you if there is a need.)

Look for future classes on “How to 
raise chickens in an urban environment.” 

Co-op Month 
October is co-op month. I am not sure 

who declared this to be the time that we 
celebrate co-ops, but there is so much go-
ing on in our community this month that it 
feels like every weekend is taken up with 
events. 

The first weekend offers the Morris 
Arboretum Fall Festival, followed the next 
weekend with the farm festival at Weavers 
Way Farm at Awbury Arboretum’s Agri-
cultural Village and the Chestnut Hill Fall 
for the Arts, which should attract thou-
sands of people to the avenue. Later on 
in October, Weavers Way Chestnut Hill 
will have a full-day festival to celebrate 
Co-op Month. Last, do not forget to stop 
in at the Summit Church BBQ on October 
30.. If you have never tasted the BBQ at 
Summit, you are in for a real Texas BBQ 
treat. Who knew that Summit was one of 
the best churches for BBQ?

Strategic Planning
Six years ago, the board, staff, and se-

lected members began to meet and work 
on a long-term strategic plan. I was new 
to the Co-op at the time. I had worked on 
strategic plans with very large companies 
as a staff/management person. I had never 

been involved in the position of having to 
execute the entire plan. I found the pro-
cess fascinating and very helpful. Today, 
because of that process, we have expand-
ed The Shuttle, expanded our non-profit 
work, expanded our farming operations, 
opened two stores, expanded benefits for 
staff, opened the Co-op to the public, in-
creased our work with other co-op expan-
sions, and focused our attention on local 
purchasing.

Manager’s Corner 
by Glenn Bergman, Weavers Way General Manager

in the animals.
The second most important reason is 

their animals’ diet: Grass, lots of grass! 
Through careful rotation of the sheep, 
cows, and chickens (two to four times a 
day!), Meadow Run maintains nutritious 
and healthy pastures and animals. When it 
comes to good meat, Philip says, “It’s all 
about the grass.” The diversity and quality 
in the pastures keep the sheep and cows 
happily munching all day, and allows 
them to put on a good layer of fat without 
the addition of grain feed. The chickens 
mostly eat grasshoppers and other bugs in 
the field, with a supplement of corn laying 
mash (Philip’s brother-in-law is actually 
growing some corn for chicken feed this 
year). This carotene-rich diet gives their 
yolks a deep orange hue and delicious fla-
vor. The pigs eat a different diet of locally 
grown grains and loads of local vegetable 
scraps, apples and whatever else is plen-
tiful and good. The bottom line is, their 
animals that are treated well and fed high 
quality forage have less impact on the en-
vironment and just taste better. 

Watching the hens freely pecking 
about in the pasture made me wonder why 
most people would rather buy a flavor-
less, not-fresh egg from a factory farm for 
a couple dollars less, then express shock 

Meadow Run Farm
(continued from page 3)

Much has changed at Weavers Way 
and around the world in six years, and I 
have set a goal of completing a new strate-
gic plan for the Co-op this year. If you are 
interested in participating, more informa-
tion will be coming later in the year, but 
right now you can forward your name to 
me and let me know that you want to get 
involved. 

when they’re recalled for salmonella The 
trust and confidence local farms provide 
is worth a dollar or two. Buying Meadow 
Run meats and eggs at Weavers Way is a 
great way to support farmers like Philip 
Landis and help promote responsible pro-
duction. You’re going to enjoy eating it 
more, too. Look for Meadow Run pork 
and lamb in our well-hidden frozen meat 
section, and look for their eggs in the top 
of the refrigerated meat case. 

For those who are familiar with these 
premium products (and their premium 
prices!) you’ll be pleased to know we’re 
teaming up with our other stores to start 
a whole hog sharing program.  This will 
mean a wider selection of excellent pork 
products (like pork cubes, shoulder roasts, 
hocks, etc.) and a substantial lowering of 
prices across the board. Now’s a great time 
to try Meadow Run products for yourself! 
If you have special requests (fresh hams, 
fat-back, lard, etc.) please contact the 
Meat, Fish and Poultry Dept and ask for 
Dale or Noel.”

Special thanks this month to Philip 
Landis and family. See you next time 
with a new seafood-centric article. Happy 
cooking

~ seafood@weaversway.coop
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w w w.bigbluemarblebooks.com

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

HOURS
Mon - Wed: 10 a.m.-7 p.m. 
Thurs - Fri: 10 a.m.-8 p.m. 
Sat - Sun: 10 a.m.-5 p.m.

Voted 
Best Kids’ Bookstore

in Philly 2007 by Philadelphia 
Magazine!

BUY LOCAL
READ LOCAL

Sunday, October 10, 4:00 pm. 
Recess Battles Reading & Book Release Party 

with Anna Beresin. 
As children wrestle with culture through their 
games, recess itself has become a battleground 

for the control of children’s time. Based on dozens of interviews and the observation of 
over a thousand children in a racially integrated, working-class public school, Recess 
Battles is a moving reflection of urban childhood at the turn of the millennium.  

Saturday, October 16, 2:00pm. 
Local Author Day! With Readings by Elise Seyfried, Linda Toroczi, Dick St. Clair, 

and Brenda’s Child.

CDCs and Co-ops
(continued from page 5)

                
         215-266-5757

Check out our easy Online Scheduling!

CAMAcenter.com

  Elise Rivers, 
M.Ac.

6782 Germantown Ave 
(parking behind fire station on Carpenter Lane  after 4pm)

Your Gorgeous ,New, Green
Affordable Health Care Center

Meet our expanded staff of acupuncturists!
Look for Classes & Special Events on website.

Community 
Acupuncture
of Mt Airy (CAMA)

Sliding Scale:  $30-$45   

mercial real estate acquisition, develop-
ment and leasing, and arts and culture. 

Mt. Airy USA has been involved in 
many different facets of revitalization in-
cluding housing counseling for first-time 
homebuyers, residential and commercial 
rehab and sale, summer youth employ-
ment and small business assistance. Its 
current Streetscape Improvement Project 
is transforming the Mt. Airy business cor-
ridor along Germantown Ave.

Philadelphia is fortunate to have the 
Philadelphia Association of Community 
Development Corporations (PACDC) to 
help build, nurture, and strengthen CDCs 
in Philly. PACDC does this through advo-
cacy, policy development, and technical 
assistance. Executive Director Rick Sauer 
points to PACDC policy initiatives that 
have resulted in more than $135 million 
in new funds for affordable housing and 
neighborhood economic development. 
“One of our most successful campaigns 
to date, the Philadelphia Housing Trust 
Fund, raised more than $53 million since 
September 2005, expanding housing op-
portunity for more than 4,000 Philadelphia 
families.” Another initiative of PACDC is 
the CDC Tax Credit Program, which has 
provided $30 million in new funding for 
neighborhood economic development. 
In addition, PACDC provides invaluable 
technical assistance to get several CDCs 
off the ground and through difficult peri-
ods. 

Now that we know what is going on 
with CDCs in the city, what kind of op-
portunities might exist for WW? While 
meeting with the WW board, Rick Sauer 
tossed out a few ideas to think about in a 
visioning sort of way:

Urban Agriculture and Re-Use of 
Vacant Land. There are approximately 
40,000 vacant lots and properties in Ph-
ila. Several factors are coming together, 
which may make it easier to use these 
lots for community purposes. Research is 
proceeding to reform the vacant property 

system and the Philadelphia Green 2015 
Open Space Plan is promoting their use as 
open space. WW may be able to build on 
its Farms/CSA experience to partner and 
provide technical assistance to expand ac-
cess to fresh food through the use of these 
reclaimed vacant lands. 

Planning for Carpenter/Greene Com-
mercial Area. WW is a significant prop-
erty owner in this area. WW may want to 
engage the broader community in plan-
ning for this area. WW can use its upgrad-
ed store and recent investments as anchor 
to leverage further improvements that re-
spond to community needs.

Supporting Co-op Model and Entre-
preneurs. WW can continue providing 
assistance to emerging Co-ops, make con-
nections to non-food Co-ops, and support 
other entrepreneurs (e.g., incubator mod-
els like a food preparation kitchen for food 
makers).

While WW has not taken on any of 
these projects in a comprehensive way, 
the Co-op has done bits and pieces, such 
as helping to support other co-op devel-
opment and partnering with groups to 
encourage urban agriculture. However, it 
might be good to think about more expan-
sive possibilities in the future. Although 
WW is not a CDC, it can be proactive in 
addressing the needs of the community 
that are consistent with Weavers Way’s 
mission and ends policy. 

CDCs and cooperatives are allies in 
their mission of meeting the needs of com-
munity members, building cooperative 
communities, and creating more collec-
tive economies. And it is nice to know that 
both CDCs and Co-ops are in a growth 
mode in Philadelphia. This can only bode 
well for the future of our city. 

Special thanks to Rick Sauer and the 
Philadelphia Association of Community 
Development Corporations (PACDC) for 
providing information and the pictures in 
this article.

As many of you have heard, the City of 
Philadelphia is now collecting all recy-
clable plastics numbered 1 through 7. This 
includes #5 plastics, which the Weavers 
Way Environment Committee has been 
collecting and recycling on the third Sat-
urday of the month 
over the last two 
years.  We are in the 
process of consider-
ing how to respond 
to this new situa-
tion.  

For now, we 
have decided to 
continue with monthly collections on the 
third Saturday of each month, focusing 
on collecting difficult-to-recycle items 
that will be reused (this is preferable) or 
recycled locally. For the moment we are 
continuing to accept #5 plastics from resi-
dents outside the city, but we encourage 
Philadelphia residents to recycle their #5 
plastics through the City’s curbside pro-
gram.

Starting with the September collec-
tion, we will accept the following:

Corks – natural and plastic.
Household batteries – We pay to 

recycle these heavy items at the highest 
regulatory standards and must therefore 
charge $2 per lb to cover our costs.   We 

will have a scale 
available at the col-
lection.

Egg cartons – 
paper, plastic & sty-
rofoam. These are 
collected by a local 
farmer who sup-
plies Weavers Way.

Plastic yogurt 
containers – nesting containers only.  We 
send these #5 plastics to Trenton-based 
TerraCycle, where they are repurposed 
and resold.  They are not subjected to the 
processing required for recycling.

Used Brita filters – Let them air dry 
for several days to make sure they are 
completely dry.

Stay tuned as the complex world of 
recycling, and our response to it, contin-
ues to evolve.  We’ll keep you posted!

Weavers Way Recycling Evolves!
by Steven Kretzmann, Environment Committee

Next collection is Saturday, 
Oct. 16, 10 a.m. – 1 p.m.
Garage at 542 Carpenter Lane

(across from the Mt. Airy  
Weavers Way Co-op)
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“Greet the Grower”  
Geechee Girl’s Annual Local Farmers’ dinner.

A delicious seasonal menu featuring produce from local farms  

Tuesday, October 5th.  Reservations are suggested.
Marilyn Anthony from the Pa Assoc. for Sustainable Agriculture will speak about 

the future of agriculture. Proceeds include a donation to Historic Wyck.

Geechee Girl
6825 Germantown Avenue 215-843-8113
Philadelphia, PA 19119 www.geecheegirl.com

Hours: 
 Tues-Thurs:  5:30-9:00
 Fri-Sat:  5:30-10:00
 Sunday Brunch: 11:00-2:30
 Sunday Dinner:  5:30-9:00

NEED HELP for yourself or family?

Dr. Liz & Dr. Mike Schlessinger
Licensed Psychologists

Traditional Talk Therapy & Body/Mind
EMDR • Rubenfeld Synergy Method®

215.646.0885
PRIVATE OFFICES

Mt. Airy/Phila
6833 Wayne Ave.

Ambler/Horsham
514 Babylon Rd.

Valley Green Co-op Apartment
Valley Greene Apartment is a cooperative venture (owned by the tenants), with shares 
purchased privately or from the co-op itself. All utilities and maintenance are included 
in a monthly fee. It is ideally situated adjacent to the Wissahickon Park and is within easy 
walking distance to shopping and public transit via SEPTA rail and buses. The apartments 
are spacious and well laid out with more than ample closet space. The bedrooms are 
large and airy. The bathroom is oversized for an apartment and includes a large vanity 
and mirror. A/C units are located in the wall in both the living area and bedroom.  
Located at 5720 Wissahickon Ave., Philadelphia, PA  
One and two bedrooms are currently available. 

Contact Valley Greene at 215-844-7750 ask for Mildred

Visit our website: summitchildrensprogram.org

SUMMIT CHILDREN’S PROGRAM
Accepting applications for our Toddlers, Pre-School and  

Pre-Kindergarten Classes and After School Program
Register now open for S.A.C. (Summit After Care) 

Program for School Age Students 
Located on Greene & Westview Street

Call 215-848-4451
We Play to learn

Office Space and Cubicles for Rent  
for Non-Profits

• Around the corner from Weavers Way
• Internet & Heat included
• Postage & Copier available
• Starting at $230/mo

Summit Presbyterian Church  
6757 Greene St., Philadelphia, 19119
cpyrch@summitpres.net or 215-438-2825

We are excited to let you know that our 
National Co-op Month celebrations this 
month will include participation in the first 
ever Non-GMO Month! The goal of Non-
GMO Month is to empower consumers to 
be more aware about genetically modified 
organisms (GMOs), the Non-GMO Proj-
ect, and to support the long-term avail-
ability of non-GMO food and ingredients. 
A highlight of the month, 10.10.10, or 
Non-GMO Day, is an event that encour-
ages retailers to participate in educational 
and fundraising activities aimed at raising 
consumer awareness, while also raising 
funds for the project, a nonprofit organiza-
tion. Weavers Way is supporting this effort 
by donating five percent of all stores sales 
on this day.

Non-GMO Month and 10.10.10 are 
very meaningful events for us to partici-
pate in, since one of the seven coopera-
tive principles is “training, education and 
information.” We know that facts about 
GMOs, and how to avoid them, is one of 
the critical pieces of information that you, 
our member-owners, need and deserve. In 
fact, the Non-GMO Project was initially 
started by retailers, and founding Board 
member and Executive Director Megan 
Westgate helped start the project from her 
role as the Outreach Coordinator for the 
Food Conspiracy Co-op in Tucson. “Food 
Conspiracy, like many co-ops, had a long-
standing commitment to providing non-
GMO food and products,” says Westgate. 
“Unfortunately, without a third-party non-
GMO verification system and consistent 
labeling, this was nearly impossible. Four 
years and a lot of technical work later, 
the Non-GMO Project seal is starting to 

appear on packaging, and it’s time to cel-
ebrate!”

Although Weavers Way has no offi-
cial policy on stocking GMO foods, both 
our Mission Statement and Product Phi-
losophy Statement (see www.weaversway.
coop) include language supporting envi-
ronmentally sound, non-environmentally 
adverse purchasing efforts. Most environ-
mental supporters recognize GMO foods 
as damaging to a healthy eco-system.

Before the introduction of the Non-
GMO Project, North America had no third 
party verification program to test products 
for their GMO content; many manufac-
tures made non-GMO claims, but there 
was no way for you, the consumer, to 
know whether or not the claims were ac-
tually backed by third-party testing. Since 
the Product Verification Program (PVP) 
was started, thousands of products have 
been enrolled into the program, and hun-
dreds have already become verified and 
include the Non-GMO Project Verifica-
tion Mark, or seal, on packaging. A com-
plete list of participating products is avail-
able on the Non-GMO Project’s website: 
www.nongmoproject.org

While consumers remain skeptical 
and often in the dark about GMOs, the 
supply of GMO-laden foods and products 
is increasing. According to the USDA, 
plantings of GM soybeans, corn, and 
cotton this year are at all-time highs; 93 
percent of soybeans, 86 percent of corn, 
and 93 percent of the cotton planted in the 
United States are GMO. And with as much 
as 80 percent of processed foods in the 
country at risk for GMO contamination, 

according to the Grocery Manufacturers 
Association, it has been nearly impossible 
to make it out of the grocery store without 
GMOs in your cart. But don’t give up hope 
just yet. The “Non-GMO Project Verified” 
seal will, for the first time, give you an op-

October 2010 Designated First Ever Non-GMO Month
by Norman Weiss, Weavers Way Mt. Airy Purchasing Manager

What Does GMO Mean?
GMO = Genetically Modified Organism. Other terms include “GE,” for 
genetically engineered. GMOs have been created in a laboratory using 
gene-splicing biotechnology. This process allows scientists to create 
combinations of plant, animal, bacteria and viral genes that do not occur 
in nature or through traditional crossbreeding. The process is haphazard, 
and can lead to unintended and uncontrolled changes in the organism’s 
DNA. 

The vast majority of GMOs on the market are bred for herbicide tolerance 
and insecticide production. Despite biotech industry messages to the 
contrary, there are no GMOs available that have demonstrated increased 
yields, drought tolerance, nutritional superiority or any other consumer 
benefits. At the same time, there is a growing body of peer-reviewed 
research linking GMO consumption with decreased fertility, allergies, 
abnormalities in organs and immune response, and more. 

In the EU, all products containing more than 0.9 percent GMO are legally 
required to be labeled as such. Due to our own government’s lack of 
initiative with similar consumer protections, the Non-GMO Project was 
created. If you are concerned about GMOs and would like to see more 
research before feeding them to yourself and your family, you can now 
choose “Non-GMO Project Verified” products. Find out more at www.
nongmoproject.org.

portunity to make informed choices when 
it comes to GMOs.

For more information about Non-
GMO Month visit: http://www.nongmo-
project.org/consumers/non-gmo-month/. 
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Dr. Damien Ciasullo ~ 6809 Germantown Ave ~ (215)844-3709 ~ www.rhinochiro.com 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A 17 month old toddler comes in to 
Rhino, plagued by chronic, bilateral ear 
infections.  He had seven infections per 
ear in one year.  Tubes were inserted with 
limited success.  After one month of 
intensive treatment with Dr. Damien, his 
pediatrician declared him “infection free”.  
Chiropractic can open up the body’s 
exceptional healing power! 
Read more online at www.rhinochiro.com. 

(215)844-4400

Genie Ravital, LCSW, Overcoming Depression and Anxiety
Eda Kauffman, LSW, Healing from Abuse & Addictions
Lauren Kahn, LSW, Child & Family Therapy
Lenore Jefford, LPC, GLBT & Adolescents
Robin Witts, MSW, Couples Counseling
Althea Stinson, MSW, Anger Management
Ameet Ravital, PhD, DiHom, Homeopathic Consultations

Mt. Airy
Psychotherapy

Practices

7149 Germantown Ave.; 2nd floor
(between Mt. Pleasant & Mt. Airy Aves.)

www.mtairypsychotherapy.org
215-242-5004

WW General Membership Meeting on 
Sunday, Nov. 7, starting at 5:30 p.m., 
at Summit Presbyterian Church, 6757 
Greene St., in Mt. Airy. 

Helping us to look at the larger pic-
ture in Philadelphia will be Katherine 
Gajewski, Philadelphia’s Director of 
Sustainability, who will talk about Green-
works Philadelphia, progress during its 
first year, and opportunities for WW. Re-
leased in the spring of 2009, Greenworks 
Philadelphia is a plan that sets 15 specific 
targets for improving our city’s environ-
ment, reducing our energy use, creating 
jobs and enhancing our quality of life. 
Some targeted areas that will be of inter-
est to WW members include:
•	 Bring local food within 10 minutes 

of 75 percent of residents.
•	 Increase tree coverage toward 30 

percent in all neighborhoods.
•	 Retrofit 15 percent of housing stock 

with insulation, air-sealing, and cool 
roofs.

•	 Double the number of low- and high-
skill green jobs.
How has Philadelphia done during 

the first year of Greenworks? You may 
have noticed the new bike lanes, the Big 
Belly solar trash receptacles with attached 
recycling bins, or the 260 hybrid Septa 
buses that are now on the streets. Kath-
erine Gajewski is thrilled with the mo-
mentum Greenworks has generated. “In 
our first year of implementation, we’ve 
been recognized at the national level for 
the progress that we’ve made, receiving 
an award from the U.S. Chamber of Com-
merce for being America’s top sustain-
able city. Earlier this year, Philadelphia 
was awarded a $25 million grant from the 
Department of Energy to invest in energy 
efficiency and conservation—one of only 
25 recipients across the country. In the 
coming year, we will focus on increasing 
our community outreach and education ef-
forts to make sure that Greenworks brings 
value to residents and businesses through-
out Philadelphia.” It’s truly a plan that has 
energized Philadelphia. Come and hear 
how Philadelphia is doing and what you 
can do to help. 

The Fall General Mem-
bership Meeting will be a time 
to take stock of where we are, 
and where we are going. The 
Board wants you, the owner-
members of the Co-op, to 
know of our many accomplish-
ments. A new store opened 
with the sales exceeding our 
most optimistic expectations. 

Our farms had a bountiful season. Com-
munity Education programs are reaching 
more and more people. We’re helping to 
boost urban farm production by our par-
ticipation in the USDA-funded Commu-
nity Growers Alliance. New Co-ops are 
sprouting up all around the region. So, if 
you haven’t noticed, a lot has been going 
on around Weavers Way these days. 

But don’t worry—there won’t be a lot 
of boring reports. We will have an inter-
active presentation on how our many ac-
tivities are meeting our ends. You’ve heard 
of the WW’s Ends before—another word 
for Goals—but how do they really relate 
to our day-to-day operations. As a Co-op, 
we are more than just a grocery store. We 
have seven Ends that reach into areas such 
as building a thriving and sustainable local 
economy, access to high quality food, col-
laboration with community organizations, 
and protecting the local environment. Now 
you will see how our activities help us to 
achieve our ends each and every day.

We hope to see you on November 7 
at Summit Church for a General Member-
ship Meeting to remember—great food, 
camaraderie, information, and a lot to 
think about. 

Weavers Way Fall General 
Membership Meeting will 
have something for everyone. 
You can:
•	 Meet some of the 1,000 

new members who have 
joined WW since the 
spring of this year—an 
all-time record!

•	 Sample the delectable prepared 
foods from our new store in Chest-
nut Hill. It has been the talk of the 
town, and now you can find out why.

•	 Find out how our Co-op has been 
doing during this incredible period 
of growth and transition (better than 
you think!) Can we hope for more?

•	 Learn about our Co-op’s Ends and 
how all the parts of WW are work-
ing each and every day to fulfill our 
goals – A cooperative work in prog-
ress.

•	 Hear Katherine Gajewski talk about 
Greenworks Philadelphia—is Phil-
adelphia really headed to be the 
greenest city in the USA?

•	 Top it off with cake and conversa-
tion, but don’t talk with your mouth 
full. 

We look forward to seeing you at the 

Phila. Director of Sustainability to Highlight Fall Membership Meeting
by Margaret Lenzi, Vice President of Weavers Way Board

FALL GENERAL MEMBERSHIP MEETING
Sunday, November 7, 2010 • 5:30-8 p.m. •  Summit Presbyterian Church, 6757 Greene St.
Eat & Greet: 5:30-6 p.m. • Meeting: 6-8 p.m. • Approve Minutes from Spring 2010 General Membership Meeting 

President’s Welcome & Report • General Manager’s Report 

Speaker Katherine Gajewski, Director of Phila’s Office of Sustainability, “Greenworks Phila: Progress & Opportunities for Weavers Way” 

Cake & Conversation
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“NEW ARRIVAL” 
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entire family 

Gift Certificates  
Available
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& Glasses

7228 Germantown Ave. 215-248-6070
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Terraces, Walls, Walks, Water Gardens 
Garden and Lawn Maintenance

Farmer and food writer Tom Philpott 
recently wrote an inspiring article entitled 
“The History of Urban Agriculture Should 
Inspire Its Future” on Grist.org, an envi-
ronmental news website. I urge you all to 
read this informative and interesting piece. 
He traces the surprisingly deep roots of 
agriculture in cities, from 19th century 
dairy farms in New York City to the rise in 
the 1970s of community gardens in post-
industrial Detroit. Philpott is enthusiastic 
about the current popularity of urban food 
production and its roots. “In trendy neigh-
borhoods from Williamsburg, Brooklyn, 
to San Francisco’s Mission district, urban 
youth are nurturing vegetables in window 
sills, fire escapes, and roofs,” he explains. 
“But growing food in the city isn’t just the 
province of privileged youth—in fact, the 
recent craze for urban agriculture started 
in decidedly unhip neighborhoods.” 

Like the cities mentioned in Phil-
pott’s article, Philadelphia has a rich his-
tory of food production that often goes 
unacknowledged in the current excite-
ment around burgeoning urban agricul-
ture. When William Penn originally con-
ceptualized the city of Philadelphia, he 
imagined it as “a greene Country Towne, 
which will never be burnt, and allways be 
wholesome.” Although shipping and in-
dustry quickly began to dominate the agri-
cultural roots of the city’s economy, farms 
and agriculture remained in Philadelphia. 
Beyond 40th Street, West Philadelphia re-
tained a primarily agricultural character 
throughout the 19th century, with farms 
remaining farther west even throughout 
the 1900s (http://www.phillyh2o.org/
backpages/ OverbrookHistory.htm). 

Besides large farms existing within 
the city limits, small-plot urban garden-
ing, for both subsistence and marketing, 

also has a long history in Philadelphia. 
In 1897, the Vacant Lot Cultivation As-
sociation was founded with the intent of 
promoting land access, youth involve-
ment in gardening, and fostering market 
gardening. Throughout the 1900s, com-
munity gardens in Philadelphia fluctu-
ated in popularity, with spikes in times of 
economic hardship or war. Urban garden-
ing really took off in the 1970s, spurred 
by deindustrialization’s effects on both 
the availability of jobs and the density of 
neighborhoods. Gardening was well fund-
ed and supported by programs through 
organizations like the Pennsylvania Horti-
cultural Society and the Penn State Coop-
erative Extension. This support peaked in 
the 1970s, then suffered a sharp decline in 
the late 1990s and early 2000s.

As detailed in Philpott’s article for 
Grist.org, and evidenced by increased in-
stitutional support, media coverage, and 
empirical data, urban gardening is un-
dergoing a new renaissance. As Philpott 
explains, this “hip” new trend is not new. 
However, the face of the urban gardening 
movement has changed. As the histori-
cal trends illustrate, growing food in ur-
ban areas has traditionally been based on 
need, evidenced by its correspondence to 
times of economic hardship, and cultural 
preservation; in the Philadelphia Harvest 
Report, Vitiello and Nairn explain, “The 
majority of community gardeners in the 
1970s, 80s, and 90s came to Philadel-
phia in the Second Great Migration of 
African Americans after World War Two, 
the contemporaneous Great Migration of 
Puerto Ricans, and the Southeast Asian 
migrations following the Vietnam War. 
Gardening offered opportunities for a 
combination of cultural preservation and, 
especially where gardens involved a mix 

of ethnic groups, for social integration as 
well.” 

While this is still true to a certain 
extent, the new poster child of the urban 
agriculture movement is young and, more 
often than not, white. The ‘new’ garden-
ers are growing heirloom tomatoes for 
personal use, or choosing careers in ur-
ban agriculture as conduits for living out 
personal politics of localism and ground-
up change. While there is nothing wrong 
with these trends in and of themselves, I 
find myself troubled at times. Asking why 
there is so much attention paid to urban 
gardening now, despite its long, rich his-
tory is important. While perhaps uninten-
tional, obscuring the history of this work 
by the working class and people of color 
is unfortunate and seems unfair. I do not 
mean to suggest that all the people pres-
ently involved in urban gardening are 
white, nor do I mean to suggest that those 
of us who are white should not be excited 
about growing our own food. However, I 
do think it is important to recognize that 
these ‘new’ trends in food politics—or-
ganic food, raising chickens, growing 
vegetables—are, in fact quite old. Further-
more, I recognize that these concepts have 
often reached the consciousness of the 
mainstream only when adopted by upper-
middle class, young, white people.

For the urban agriculture and food 
movement to grow, we must acknowl-
edge, learn from, and continue to support 
the work happening by all people in all 
areas of our city—not just the ‘trendy’ 
neighborhoods, or when practiced by 

‘privileged kids’ who get a disproportion-
ate percentage of the attention, support, 
and credit for a series of activities and ac-
tions that far precedes us, work that has 
been done outstandingly well by others 
for a very long time. 

Sources:
Levine, Adam. “A Brief History of the 
Overbrook Neighborhood of Philadel-
phia, focusing on Changes in the Natu-
ral Landscape.” JASTECH Develop-
ment Services. 2005. 
http://www.phillyh2o.org/backpages/
OverbrookHistory.htm
Philpott, Tom. “The History of Urban 
Agriculture Should Inspire its Future.” 
3 August 2010. www.grist.org
Vitiello, Domenic and Nairn, Michael. 
Community Gardening in Philadel-
phia: 2008 Harvest Report. Penn Plan-
ning and Urban Studies, University of 
Pennsylvania. 2009. 

Urban Farming in Philadelphia’s History
by Nicole Sugerman, Henry Got Crops! Farm Co-Manager

Chestnut Hill Hours:
Mon. - Fri. 7:00am-6:00pm 
Saturday 8:00am-6:00pm
Sunday  8:00am-2:00pm

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

Come experience the new side of 
the Night Kitchen....

Our newly expanded space is open!
View our menu at 

NightKitchenBakery.com 

Full Time Driver Wanted
Valid Driver’s license required.

Industrial Street Sweeper Equipment

Commercial Driving Experience a Plus

Must have two years driving experience 
and be able to lift 50 pounds.

Mail resumes to:1536 E. Haines St.,

Philadelphia, PA 19126, or email to

dswift@oarcphilly.com
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After months 
of scouting loca-
tions throughout the 
Northwest, and find-
ing none that were 
just what we wanted, 
none that felt like 
home, Mt. Airy Arts 
Garage has found 
the perfect location. 
From the moment we 
saw it, our imagina-
tions ran wild with 
possibilities. We 
are located right in 
the heart of the Mt. 
Airy business district  
(9-11 W. Mt. Airy 
Ave. to be precise), accessible and open to 
connect with other businesses, artists and 
passers-by.

The best part is we can do everything 
under one roof. We have a 5,000-square-
foot garage with heat, A.C., water, and a 
beautiful high ceiling, but it’s up to us to 
build it out. We’ll have studio rentals for 
member artists, which will also give our 
community the unique opportunity to see 
artists during their creative process. There 
is ample space for our ongoing Fine Art 
and Handcraft Market, as well as a perma-
nent gallery space for members to display 
and sell their artwork and give workshops. 
With the size and structure of this magnifi-
cent space, the possibilities are endless. 

Stay tuned for the next steps, which 
will include community and artist meet-
ings to introduce you to our new home and 
vision. Being a non-profit, we need your 

help. Here’s how:
•	 Become a member of the Mt. Airy Art 

Garage.
•	 Donate to our Building Fund!
•	 Show your community support. We 

need builders, electricians, plumbers, 
architects, and more. 

•	 Volunteer! Each of you brings a 
unique skill to the table.
Our main goal is to bridge community 

and art, and what better way than to con-
tribute to the renaissance of your Mt. Airy 
Art Garage! The Mt. Airy Art Garage, on 
Mt. Airy Avenue, in the heart of the Mt. 
Airy business district. Fate brought it all 
together, now we need you to make it a 
reality!

Get involved. Visit our website www.
mtairyartgarage.org or contact linda@
mtairyartgarage.org.

New Home for Mt. Airy Art Garage
by Alexandra Passage

After three years of 
hard work, encouraging 
news and amazing support 
from over 1,200 member 
households, CreekSide 
Co-op in Elkins Park suf-
fered a disappointing set-
back with the news that 
the anticipated USDA loan 
for purchase and construc-
tion of the store had been 
denied at the last minute. 
CreekSide’s application 
had received preliminary 
approval and many verbal 
reassurances during the 
months-long process, but 
according to a statement 
from the CreekSide Board 
of Directors, “the federal officials who 
allocate stimulus funds have elected not 
to provide the anticipated funding to the 
USDA in Pennsylvania. Therefore, while 
USDA’s Pennsylvania office had support-
ed and endorsed our project they now do 
not have the resources to fund it under this 
year’s Direct Loan Program.”

In order to conserve CreekSide’s 
resources, the Board has suspended all 
non-essential business commitments, 
including closing the CreekSide office 
and furloughing general manager Ryan 
Youngman.

The popular CreekSide Farmers Mar-
ket will continue to run every Sunday 
from 10 a.m. to 2 p.m. at High School 

Park in Elkins Park. Other CreekSide 
business will be taken care of by member 
volunteers and board members through 
the CreekSide website.

While the USDA loan had been a cen-
tral part of CreekSide’s financing plans, 
the board is already exploring other op-
tions. The CreekSide statement concludes, 
“The board remains as committed as ever, 
and the remarkable amount of energy and 
support that our community has put be-
hind building this co-op is far too power-
ful to be finished by a single set back.”

For more information and to stay in-
formed about developments at CreekSide 
Co-op, visit www.creekside.coop and sign 
up for the e-newsletter. 

CreekSide Co-op Suffers  
Financing Setback 
by Jonathan McGoran, Shuttle Editor and CreekSide Board Member

photo by Alexandra Passage

The cathedral-high exposed beam ceiling of the new home of Mt. Airy 
Arts Garage on West Mt. Airy Avenue.

photo by Ryan Youngman

CreekSide Co-op Farmers Market has been an important and 
popular addition ot the Elkins Park Community
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Hi!

I’m Henry…

Hi!

I’m Henry…
we’re

To learn more

about our school,

please call us at

215.951.4006

or visit us online:

http://webgui.phila.k
12.

pa.us/school
s/h/henry

but most people know us as Leslie,
Nancy, Gerald, Teri and Emily. We
are alumni of C.W. Henry School in
Mt. Airy and these are our children—
all Henry students.

We have fond memories of our school days. When it
came time to send our own kids to school, Henry was
the only choice that met our high expectations for
education and our community values. Henry is a part 
of us, and we are Henry.

Get to know Henry!
C.W. Henry School on Carpenter
Lane and Greene Street

Photo by Henry School Mom: 
Laurie Beck Peterson

 

Residential and commercial services for the Philadelphia area. Everything from  
automation to installation and the tricky challenges that come with older homes.

215.837.0101   voltwiz@comcast.net   electricalwizardry.com

EmbossEd  
lEathEr cEiling.
nEw rEcEssEd  
lighting.  
no room for  
Error.
We find solutions where  
others see problems.

In case you missed Vandana Shiva’s lec-
ture this summer at the Academy of Natu-
ral Science, I will try to summarize. It was 
too good to miss.

Vandana Shiva, from India, is a phi-
losopher, environmental activist, eco-
feminist, and author of several books. Her 
Ph.D. thesis was entitled “Hidden Vari-
ables and Locality in Quantum Theory.” 
Among numerous awards she has re-
ceived is the Right Livelihood Award, also 
known as the “Alternative Nobel Prize,” 
for placing women and ecology at the 
heart of modern development discourse.

Shiva’s core message was that “Di-
versity is the keystone of a balanced en-
vironment,” referring to diversification of 
our food production as well as diversifica-
tion of cultures. She claims that “mono-
culture is a threat to the planet,” meaning 
that those in power, represented by corpo-
rations, organize food production accord-
ing to their needs and profit, not according 
to the needs of all humans on the planet. 
For example, the rain forest is cut to serve 
this monoculture so that grains and live-
stock replace the natural environment. In 
1981, women in the Himalayas hugged 
the trees to stop the destruction. They un-
derstood how trees sustain our soil, water 
and air. But the monoculture sees the nat-
ural forest as nonproductive. Everything 
but profitable crops are weeds; there is no 
appreciation of the need for a diversity of 
plants.

In 1984, the “Green Revolution,” a 
misnomer, was introduced in Punjab in 

India. Farmers were not given a choice by 
Cargil, which was illegal. The U.S. said 
India couldn’t get wheat without taking 
part in the Green Revolution. Genetically 
modified (GMO) seeds were used along 
with fertilizers and toxic chemicals. They 
claimed it was a way of increasing food 
production. However, the Union of Con-
cerned Scientists claim this was wrong 
as they simply planted more acreage to 
increase their yield. In fact, a study under-
taken by the United Nations showed that 
organic agriculture produces more and 
better food at lower cost than either chem-
ical agriculture or GMO’s. In Punjab, 
farmers were prosperous before the Green 
Revolution, which ultimately destroyed 
70 percent of the land and water. The best 
farmers use indigenous methods, as GMO 
crops use more water and produce more 
toxins and little nutrition. Now in Punjab 
there is a “cancer train” that travels every 
day to Rajisthan for cancer treatments, 
bringing residents who were sickened by 
exposure to the chemicals. 

Now, 54.8 million acres are filled 
with super weeds, the result of these spe-
cialized GMO seeds, which cause plants 
to become resistant to pesticides. Another 
effect is that 40 percent of greenhouse 
gas is from food production when carbon 
is not returned to the soil in the form of 
compost.  

Shiva explained that, after World War 
II, when poison was no longer needed for 
warfare, the poison industry was bailed 
out by the agrochemical industry, which 

began producing pes-
ticides. She recalls the 
1984 leakage of 40 
tons of toxic gas from 
a Union Carbide pes-
ticide plant in Bhopal, 
which killed 25,000 
people and injured an 
estimated 500,000, the 
largest industrial acci-
dent in history. Shiva 
calls it a “massive cor-
porate genocide.”

No wonder Shiva 
is concerned about the 
planet’s diversity as 
five giant corporations 
control most of our 
seeds. Since these com-
panies cannot patent or-
dinary seeds, they created GMO’s, which 
they own and patent. This type of owner-
ship was never decided in a democratic 
manner, but continues through precedent. 
Once corporations play around with the 
genes in a plant, they claim to own it and 
farmers must pay royalties. This is the rea-
son we have so many Genetically Modi-
fied Seeds.

The cost of seeds is now prohibitive 
for farmers. Where a cotton seed used to 
be free if one kept seeds from the year be-
fore, or five rubles if purchased, the price 
has increased to 3,000 rubles or 60 per-
cent of a farmer’s income. More and more 
farmers are losing their farms because of 
debt. As a result, 200,000 farmers in In-
dia have committed suicide since 1997, 
according to government figures. Mean-
while corporations like Monsanto, the 
largest producer of seeds, are extremely 
profitable, $5 billion projected this year 
alone.

With colonization came the belief that 
white people were superior. Now the only 
citizens that count are corporations, which 
disenfranchise the rest of humanity. They 
control our water and land. Social justice 
is not addressed if we don’t accept that all 
creatures on the earth have intrinsic worth. 
At present, one billion people lack basics 
like food and clean water and another two 
billion suffer from diseases from lack of 
food and water. 

Shiva believes we need “earth democ-
racy,” in which all people are equal and 
corporations are not allowed to get away 
with crimes against people and the planet. 
Without it, she fears we could become ex-
tinct. We need to think of ourselves as citi-
zens of the world, one earth family. 

To hear Vandana’s talk, go to www.
ansp.org/environmental/2010/07/video-
follow-up-vandana-shiva/

Vandana Shiva at the Academy of Natural Sciences
by Sandra Folzer, Weavers Way Environment Commitee

The Cooperative 
Nursery School

6503 Lincoln Drive • Philadelphia, PA 19119 • 215-844-5770

“a magical place for early learning”

AT THE UNITARIAN SOCIETY OF GERMANTOWN

OPEN HOUSE

October 7th 7:00p.m.

photo courtesy of the Academy of Natural Sciences

Vandana Shiva
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At the Center of Learning

Friends Select

17th & Benjamin Franklin Parkway • Philadelphia
215.561.5900 x 104 • friends-select.org  

A Quaker, pre-k – 12, diverse, coed, college preparatory school 
located at the center of Center City Philadelphia

What isn’t being discussed in Congress, 
during the ongoing debate on the broken 
federal food safety system, is the root 
cause of the most serious pathogenic out-
breaks in our food, the elephant (poop) in 
the room.

The relatively new phenomena of na-
tionwide pathogenic outbreaks, be they 
from salmonella or E. coli variants, are 
intimately tied to the fecal contamination 
of our food supply and the intermingling 
of millions of unhealthy animals. It’s one 
of the best kept secrets in the modern live-
stock industry. 

Mountains of manure are piling up 
at our nation’s mammoth, industrial-scale 
“factory farms.” Thousands of dairy cows 
and tens of thousands of beef cattle are 
concentrated on feedlots; hundreds of 
thousands, or even millions, of chickens 
are confined in henhouses at a single loca-
tion for the production of eggs and meat. 

Livestock producing manure is noth-
ing new. But the epic scale of animal num-
bers at single locations and the incredible 
volumes of animal waste is a recipe for 
disaster.

Feces carrying infectious bacteria 
transfer to the environment and into our 
food supply. Feeding heavily subsidized 
corn and soybeans to cattle, instead of 
grazing the ruminants on grass, as they 
were genetically designed to do, changes 
the pH in their digestive tracts, creating 

a hospitable environment for pathogenic 
E. coli to breed. The new phenomenon of 
feeding “distillers grains,” a byproduct of 
the ethanol refining industry, is making 
this risk even more grave.

The current near-nationwide contam-
ination in the egg supply can be directly 
linked to industrial producers that con-
fine millions of birds, a product of mas-
sive, centralized breeding, in manure-rich 
henhouses, and feeding the birds a ration 
spiked with antibiotics. These are chick-
ens that the McDonald family would like-
ly have slaughtered on the farm because 
they were “sickly.” 

Thirteen corporations each have 
more than five million laying hens, and 
192 companies have flocks of more than 
75,000 birds. According to the indus-
try lobby group, United Egg Producers 
(UEP), this represents 95 percent of all 
the laying hens in the United States. UEP 
also states that “eggs on commercial egg-
laying farms are never touched until they 
are handled by the food service operator 
or consumer.” Obviously, their approach 
has been ineffective and their smoke-
screen is not the straight poop.

In addition to our national depen-
dence on factory farms, the meatpack-
ing industry, like egg production, has 
consolidated as well to more easily ser-
vice the vast numbers of animals sent to 
slaughter from fewer locations. Just four 

companies now control over 80 percent of 
the country’s beef slaughter. Production 
line speed-ups have made it even harder 
to keep intestinal contents from landing in 
hamburger and meat on cutting tables. 

All of these problems are further am-
plified by the scope of the industrial-scale 
food system. Now, a single contamination 
problem at a single national processing 
facility, be it meat, eggs, spinach or pea-
nut butter, can infect virtually the entire 
country through their national distribution 
model. 

As an antidote, consumers are vot-
ing with their pocketbooks by purchasing 
food they can trust. They are encouraging 
a shift back towards a more decentralized, 
local and organic livestock production 
model. Witnessing the exponential growth 
of farmers markets, community supported 
farms, direct marketing and supermarket 
organics, a percentage of our population is 
not waiting for government regulation to 
protect their families.

The irony of the current debate on im-
proving our federal food safety regulatory 
infrastructure, now centered in the Sen-
ate, is that at the same time the erosion of 
FDA/USDA oversight justifies aggressive 
legislation, the safest farmers in this coun-
try, local and organic, might be snared in 
the dragnet—the proposed rules could 
disproportionally escalate their costs and 
drive some out of business. 

While many in the good food move-
ment have voiced strong concerns about 
the pending legislation—it’s sorely need-
ed—corporate agribusiness, in pursuit of 
profit, is poisoning our children.

When Congress returns to Washing-
ton, we have no doubt that food safety leg-
islation, which has languished for months, 
will get fast-tracked. In an election-year 
our politicians don’t want to be left with 
egg on their face. 

We only hope that Senators will se-
riously consider not just passing com-
prehensive reform but incorporating an 
amendment sponsored by John Tester (D-
MT), a certified organic farmer himself, 
that will exempt the safest farms in our 
country—small, local direct marketers. 
We need to allocate our scarce, limited re-
sources based on greatest risk.

Farmers and ranchers milking 60 
cows, raising a few hundred head of beef, 
or free-ranging laying hens (many times 
these animals have names not numbers), 
offer the only true competition to corpo-
rate agribusinesses that dominate our food 
production system.

Mark Kastel is co-director of The 
Cornucopia Institute, a farm policy re-
search group based in Cornucopia, Wis-
consin.

~ kastel@cornucopia.org

The Elephant (Poop) in the Room 
The Current Egg Brouhaha and the True Cause of Food Contamination
by Mark A. Kastel, Cofounder and Codirector of The Cornucopia Institute

20 W. Allens Lane
Philadelphia, PA 19119

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

Family Owned & Operated
call

Ken Glantz

Collision Repair Professionals Since 1945
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Elizabeth Weigle Voice Studio   
Study voice with a Juilliard grad!

Make Life a Song

Mt. Airy, Philadelphia
212.865.7997

ew@elizabethweigle.com
www.elizabethweigle.com

All skill levels, teens to adults 

ElizabethWeigle_Layout 1  6/11/2010  10:52 AM  Page 1

$20 OFF 
your first  

Watsu session

Aquatic Bodywork

Julie S. Angel
215-836-9779

www.watsuwoman.com

process healing | massage therapy

We do more than prepare 
 our students for the world.

We teach them the skills and values 
 to make a difference in it. 

Open Houses
October 2, 1:00 p.m.

November 11, 8:15 a.m.

A Quaker Independent Day School for Grades K-12

31 West Coulter Street, Philadelphia, PA 19144
215-951-2345     •     www.germantownfriends.org

Could you use
a little help
at home?

Affordable personal care services,
errands, and more for folks 55+.
Introducing My Way, your neighborhood source for personal

care services like help with meals or medication reminders.

Call us at 215-525-5470, visit mywayonline.org or stop by

our office at 7104 Germantown Ave.

We’re here to help!

Take 15% off single item with this coupon
(Cash or Check only, if using Credit Card, 10% off single item)

Coupon Expires 11/30/10

Visit our website to see upcoming 
events and to join our mailing list!

Friend us on Facebook

Take 15% off single item with this coupon
(Cash or Check only, if using Credit Card, 10% off single item)

Coupon Expires 11/30/10

A Gift Gallery Celebrating American Craft
Unique Jewelry, Pottery, Woodwork, Judaica, Clocks, Mirrors,  

Tiles, Boxes, Prints, Scarves, Soaps and the best selection of  
Greeting Cards and Journals in the area!

www.TheDovetailArtisans.com
215-887-2220
105 E. Glenside Avenue, Glenside, PA
elayne@thedovetailartisans.com

OCTOBER
MEMBER SPECIALS

Save all month on these Member-Only deals!

AMY’S
Rice Crust Pizza 12 oz

$7.89 Reg. $9.54
Mt. aiRy & chestnut hill

$3.49 Reg. $4.37
all thRee stORes
Cider Vinegar also on sale

AMY’S
Vegetable Pizza 12 oz

$6.57 Reg. $7.91
Mt. aiRy & chestnut hill

and
Black 
Licorice Bar 
1.125 oz

47¢
 Reg. 60¢LIVING HARVEST

Hemp Beverage 32 oz

$3.04 Reg. $3.80
all thRee stORes:  aVailaBle FlaVORs VaRy By lOcatiOn 

PANDA
Licorice Chews 7 oz

$2.12 Reg. $2.88
Mt. aiRy & chestnut hill

Cat Dinners 5.5 oz All Flavors

.97¢ Reg. $1.23
Mt. aiRy Pet stORe

Gutter Cleaning & Repairs

Abello Brothers       215.715.0375

• Fast Service   • Low Prices
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not just a cup, but a just cup.

saved over the past 8 years with your  
commitment. Making the InFusion Mug

paper  
cups16,407

Coffee & Tea are $1 with the use of your 
InFusion Mug, always.

7133 germantown ave | 215.248.1718 | InFusionCoffeeandTea.com

fa
ct

 #
23

Fresh  Local  Artful   Delicious   Green 

215-887-8796 • 712 West Avenue, Jenkintown, PA 19046
w w w. J o s h u a s C a t e r i n g N a t u r a l l y. c o m

F E A S T A N D  S AV E  T H E  P L A N E T

Award Winning Joshua’s Caterers serves sumptuous food,
presented artfully, using natural and organic ingredients. 

Some of our Favorite Venues…

Open Aire Affairs Pearl S. Buck House

Cliveden of the National Trust

Trust (formerly The Fuel House)

Artesano Iron Works Gallery

Bolingbroke Mansion

The Elkins Estate

Chestnut Club

Colonial Dames of PA

The Willows

Curtis Hall

Chef/Owner David Hall serves Contemporary Style Cuisine 
based on Classical French Culinary Techniques.

215-599-EXPO

Mind Body Spirit Expo 13th Year

Oct. 22-24   Valley Forge Convention Center

$2OFF Use Promo Code: SN1 Per Person/Per Couple 
Not good with any other offer

www.mindbodyspiritexpo.com

Lectures   
Workshops   

Exhibits

Music  
by Wah!

Stephen  
Wise-Katriel  
 & Friends

Psalm 
Isadora

From  
Europe First East Coast Appearance

Gazing SessionsBraco 
Don Miguel Ruiz Neale Donald Walsch

It’s finally autumn, one of the most 
peaceful times of the year. The days and 
nights are cool and crisp, there’s a fresh 
smell in the air, stinging and biting insects 
are just about gone, fall fruits and vegeta-
bles are ready to harvest, and the leaves 
are turning colors so beautiful that people 
from other parts of the country travel by 
the busload to the Northeast United States 
to witness nature’s artistic display. And 
your garden is yielding the last of its flow-
er, fruit, and vegetable bounty. 

Although fall is a time more of reap-
ing than sowing, there are still some addi-
tions to be made to the garden. Mid to late 
October is the best time to plant spring 
bulbs so that your perennial garden can 
get started in March, or even earlier, with 
snowdrops, winter aconites, glory-of-the-
snow, and crocuses. Vegetable aficionados 
plant garlic cloves in early October so that 
the bulbs can fully mature by the follow-
ing fall. And flower enthusiasts plant win-
ter pansies to provide color into the fall 
and then again in early spring.

To mulch or not to mulch? I recom-
mend holding off on general mulching if 

your beds are under deciduous trees. Too 
much fresh mulch gets dispersed during 
leaf raking or blowing. However, many 
gardeners like to shred their leaves with a 
mower and then rake the shredded leaves 
onto their beds. This is especially effec-
tive around trees and shrubs.

Certain plants, such as roses or newly 
planted shrubs, trees, or flowers, should 
be mulched for the winter. Remember that 
mulch acts as an insulator, and that the 
same stuff that kept your plants from get-
ting too hot in the summer will give them 
some protection against winter’s cold vis-
its.

As you put your vegetable garden 
to sleep, part of the residue, particularly 
leaves, can go into the compost heap. 
However, stems and vines of plants such 
as tomatoes, peppers, eggplants, squash, 
zucchini, and cucumbers should be thrown 
out with the trash because harmful insects 
and their eggs can sometimes survive in 
those hollow plant parts.

Think back over this past spring and 
summer, and recall how much pleasure 
you got from your flowers, shrubs, trees, 
vegetables and fruits. The warm memories 
of colors, tastes, smells, and textures will 
help you to prepare yourself for the colder 
months ahead.

~ earthcraft@comcast.net

The October Garden
by Mark Goodman, the Neighborhood Gardener

Eco Tip 
Vinegar has many uses:

To clean your toilet. Pour 
1/8 cup of white vinegar 
(organic not necessary ) in 
bowl and let sit overnight, 
if possible. This is helpful 
if you don’t flush often to 
conserve water.

To clean mold off siding 
of house. 

To clean moss off brick 
walks to avoid slipping.
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A  B i g  Wo r l d  i n  a  S m a l l  Q u a k e r  S c h o o l

2150 Butler Pike  Plymouth Meeting PA 19462
www.pmfs1780.org  610-828-2288 

PLYMOUTH MEETING FRIENDS SCHOOL

3 years old – 6th grade

Fall 2010  
Open Houses 

Oct 6, 9:30-11:30am
Nov 6, 2-4pm

Stewardship • Service • Hands-on-Learning
Plymouth students apply math skills as they build bluebird 
boxes for the school’s green 9-acre campus.

• �No genetically modified crops or live-
stock

• Reduce pesticide use and toxicity 
• Protect soil and water quality
• Protect and enhance wildlife habitat
• �Continuously improve management 

practices
Since its inception, Food Alliance 

has certified over 320 farms and facilities, 
covering over 5.6 million acres of land in 
Mexico, Canada, and the United States. A 
majority of these are in the western half of 
the continent, but interest from both farm-
ers and consumers is moving eastward.

In early 2009 the Pennsylvania As-
sociation for Sustainable Agriculture 
(PASA) partnered with Food Alliance to 
create more accountability in regional 
food systems through certification. Since 
then, six PASA members have received 
the Food Alliance stamp of approval. The 
most recent addition to the roster of certi-
fied growers is Three Springs Fruit Farm 
of Aspers, PA.

Three Springs Fruit Farm is a 350-
acre farm that has been family-owned and 
operated for over 100 years. They have 
long been proud of their sustainable grow-
ing practices, as well as the high quality 
of their produce. “It’s one thing to say the 
right things and it’s another to be able to 
back up those words with some kind of 
validity when it comes to sustainable agri-
culture,” says Ben Wenk, one of the farm-
ers at Three Springs. “Now that we are a 
Food Alliance-Certified producer, and our 
apples, peaches, pears, and cherries are 
Food Alliance Certified products, we can 

make these claims and customers can ac-
cept them with full confidence. It’s not my 
word against the word of someone else – 
it’s an independently verified fact.”

In passing the inspections, Three 
Springs Fruit Farm becomes the first in-
dependent fruit growing operation in the 
Mid-Atlantic area to achieve certification. 
Additionally, they can now boast the only 
Food Alliance-certified Honeycrisp apples 
on the entire East Coast.

Weavers Way Co-op has been pur-
chasing fruit from Three Springs for over 
three years. We have always been im-
pressed by their dependable quality and 
their environmental approach to farming. 
Peaches from Three Springs are the hall-
mark of summer and their apples, which 
are equally inspiring, can be found in 
your co-op’s produce department today. 
Even though peaches from Three Springs 
Fruit Farm may merely be memory, given 
Three Springs’s efforts towards sustain-
ability, we can be assured of their return 
next year and every year to come.

For more information about Food  
Alliance and its certification process 
please visit www.foodalliance.org.

Morris Arboretum Fall Fest, Oct. 3
by Susan Crane, Morris Arboretum Director of Marketing

Food Alliance
(continued from page 2)

Each fall, scores of families across 
the Delaware Valley look forward to the 
Morris Arboretum’s Fall Festival, an af-
ternoon of fun and activity held the first 
Sunday in October. Celebrating its 12th 
year, the Morris Arboretum will host the 
annual Fall Festival on Sunday, October 
3 from 11 a.m. to 3 p.m. The Arboretum’s 
glorious landscape provides the perfect 
backdrop for this lively event. Colorful 
trees burst forth with hues of orange and 
red as families gather to make scarecrows 
or paint pumpkins. Fall Festival is a high-
light of the Arboretum’s autumn calendar 
with something for everyone. Almost all 
the activities are geared toward children 
and adults, allowing families and friends 
to spend a wonderful afternoon together. 

Weavers Way Co-op will be joining 
the Fall Festival fun once again, with a 
selection of organic, locally grown pro-
duce and other Co-op products. Visitors 
can delight in sampling the various apple 
varieties and choosing an assortment to 
take home. 

Among the favorite activities is 
scarecrow making. The Arboretum sup-
plies all the materials, including the scare-
crow frames, hay and a vast selection of 
clothing to craft a super scarecrow. This is 
serious business for many folks intent on 
having the “best-dressed” ‘crow around. 
Visitors are encouraged to come early for 
scarecrow-making, as many patrons head 
right to that area to ensure their pick of the 
best outfit. 

For the third year we will have the 
Morris Arboretum Scarecrow Walk; from 
Saturday, October 2 through Sunday Oc-
tober 17 entries from our Scarecrow De-
sign Contest will be on display along the 
Oak Alleé. Visitors may submit their vote 
for the best scarecrow and determine this 
year’s prize winners.

Kids also enjoy choosing and creat-
ing a pumpkin “masterpiece.” Pumpkins 
can be purchased and painted in a variety 
of colors and decorated with glitter, yarn, 
pompoms and doilies. Other activities 
include the ever-popular face painting, a 
master falconer, and bee master Jim Bobb, 
who was featured on Channel 6 news for 
his bees’ honey and its medicinal benefits. 

Finally, visitors should take a few 
moments to look around and enjoy the 
spectacular fall color. In the Philadelphia 
area, there is truly no better place to see 
beautiful autumn trees than at the Morris 
Arboretum. The Arboretum is home to 
some of the area’s oldest and largest trees, 
as well as many trees known for their 
particularly superb color, including red 
and sugar maples, scarlet oaks, and black 
gums. For a bird’s eye view of the trees 
and the changing colors of the leaves, 
stroll out on the Out on a Limb canopy 
walk, the 450 foot long walkway that is 50 
feet off the ground, and the star attraction 
of the Arboretum-wide Tree Adventure 
exhibit. For more information, please visit 
www.morrisarboretum.org.

 

A Cooperative School in Mt Airy 
where curiosity, creativity, intellect and spirit are nurtured! 

 

6525 Germantown Avenue, Phila, PA 19119 
2154383623 ● 2159910310 

www.projectlearnschool.org

Missed our Fall Open Houses?
Call Schedule a Tour Today! 

2154383623 


Grades K8


Currently Accepting                        
201011 Applications 

  1st Thurs: Weight-loss
2nd Thurs: Smoking
 3rd Thurs: Sleeplessness/Apnea
 4th Thurs: Improving in sports/work/school

For reservation email: 
maxrivers@aol.com

HypnosisHypnosis AcupunctureHypnosis+Acupuncture

Thursday Evening Groups 7-9 pm in Mt Airy

Double your chances of Success!Double Success

Pre-reg $44, onsite:$60

learn more, live more

A coeducational Quaker school for students 18 months through grade 12

Abington Friends School is a vibrant educational community, rich with
opportunities to excel academically, athletically and artistically.

Call us at 215-886-4350 for more information.
www.abingtonfriends.net

afs_MayOH weaversad_4.9x4:Layout 1  5/5/10  2:37 PM  Page 1

WANTED:  
Maintenance Tech
30-40 Hrs./Wk - Germantown

Handyman skills • Cleaning/Trash removal

Must have a valid driver’s license. Criminal 
Backround Check & Drug test required.

Salary commensurate with experience.

Send resume to valleygreene2@hotmail.com  
or fax:215-844-4692
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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



• 
• 
• 
• 





The Waldorf School of Philadelphia 
7500 Germantown Avenue, Philadelphia, PA 19119 

 
▪ Fall Admissions Events ▪ 

For Pre-K ~ 8th Grade                                       
 

 Family Open House 
Saturday, September 25th, 10:00 a.m. 

 

Evening Open House 
Wednesday, October 20th, 6:30 p.m. 

 
Classroom Observation Mornings 

Thursday, October 7th, 8:30 a.m. 
Thursday, October 28th, 8:30 a.m. 

                                                                 
RSVP by phone or online                                       

215.248.1662 ▪ www.philadelphiawaldorf.org 

Discover for yourself why Waldorf Education is one of the   
fastest growing independent school movements worldwide. 

www.whywaldorfworks.org 

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

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

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

www.DentalArtsofChestnutHill.com

its, but my personal favorites are the dark 
green, squat, bulbous varieties like but-
tercup and kabocha. They have a deep 
orange, dense flesh that makes a wonder-
ful comfort food. The skin of these types 
is also tender when cooked, meaning you 
don’t have to peel them the way you might 
some other varieties. Not peeling them is 
less work, it’s true, but it also provides a 
visual treat on your plate (or in your bowl) 
with that deep green skin against dark 
orange flesh. Not to mention that it adds 
more fiber to your meal. And really, aren’t 
we happier, more pleasant people when 
we have additional fiber in our diets?

With over twenty years of profession-
al cooking and baking behind me, I can 
honestly tell you that I still give prepping 
winter squash my full attention. The firm 
flesh is conducive to knife slippage but if 
you work carefully and slowly you’ll be 
just fine. The easiest route is to first cut or 
scrape off any little brown warty-looking 
bits. (They’re natural and harmless, but 
not very tasty.) Cut off the stem, place the 
squash former-stem-side down (the flat 
surface of the cut makes the squash more 
stable), and cut the squash in half. Scrape 
out the seeds and fibrous material inside 
with a spoon. From here, it’s just a mat-
ter of how you want to serve it. You can 
slice it and steam it just until tender for a 
simple, eye-catching side dish, or dice and 
roast it with onions, garlic, salt, pepper, 
and olive oil for something a little more 
decadent. You can also use squash in any 
number of things, from soups and stews 
to muffins and pies. Or stuff it and roast it 
whole to create a spectacular centerpiece 
at your Thanksgiving table.

In case you’re not sure where to start, 
here are a couple of my favorite recipes.

1 c. red lentils
5 c. water
1 Tbsp. olive oil
1 medium onion
2 medium carrots
1 medium kabocha or buttercup 
squash, about 3 lbs. (butternut can 
also be used, but should be peeled)

1 1/2 tsp. salt
2 tsp. curry powder
1 tsp. ground cumin
3/4 tsp. ground coriander
1 (12 oz.) can coconut milk
1/2 bunch cilantro (optional for 
cilantro-haters)

Wash and drain the red lentils several times until rinse water is fairly clear. Put 
in a large saucepan on medium-high heat with 5 c. water. Bring to a boil and reduce 
heat to low. Cook 25-30 minutes, stirring occasionally, until lentils are dissolved. 
In a large soup pot, heat the oil on medium heat, then add onions and sauté until 
translucent. Add carrots and sauté for about three minutes. Add squash and salt and 
cook, stirring frequently, until tender. Add curry, cumin, and coriander, and cook, 
stirring constantly, for two to three minutes. Pour cooked lentils over the sautéed 
vegetables and stir to combine. Bring to a boil, stirring frequently to prevent scorch-
ing. Remove from heat. Add coconut milk and cilantro. Adjust seasoning to taste. 

Winter Squash
(continued from page 3)

Curried Red Lentil and Winter Squash Soup

Squash Spelt Muffins with Cranberries and Pecans

This muffin recipe calls for whole spelt flour, but white flour or a mixture of equal parts white and whole wheat pastry flours 
can be used if you add a little more liquid. Likewise, white sugar can be used in place of the carbon-free. (Carbon-free is what I 
use due to the fact that it’s suitable for vegetarians and vegans). There are all sorts of other varieties of these muffins that can be 
made by exchanging different ingredients for the cranberries and walnuts. A few examples are chocolate chips, apples, pears, other 
nuts, other berries, and so on. Be creative: it’s fun!

2c. whole spelt flour
3/4 c. carbon-free sugar (such as 
Florida Crystals)
2 tsp. baking powder
1 tsp. ground cinnamon
1/2 tsp. ground nutmeg
1/2 tsp ground ginger
1/4 tsp. ground cloves
1/2 tsp. salt

3/4 c. peeled, cooked, pureed squash (yes, you 
can used canned pumpkin or squash if you’re 
short on time or patience)
1/2 c. vegetable oil, such as safflower, grape 
seed, sunflower, or canola
3/4 c. orange juice
3/4 c. nut milk, grain milk, or soy milk
2 tsp. vanilla
1 c. fresh or frozen cranberries
3/4 c. chopped, toasted pecans

Preheat oven to 325 degrees. Line 12 muffin cups. (WW sells lovely unbleached muffin cup liners.) In a medium-sized bowl, 
combine all dry ingredients. In a large bowl, combine all liquid ingredients. Stir cranberries and pecans into liquids. Add dry in-
gredients and mix just until combined. Over-mixing makes tough muffins. Divide batter evenly between muffin cups. They will be 
quite full.Bake 25 minutes. Rotate pan 180 degrees to ensure even baking. Bake another 20-25 minutes or until muffins are lightly 
browned and centers spring back when lightly touched.

A FRESH BREEZE IN YOUR LIFE
Therapy for Individuals, Couples and Groups 

Trauma, Anxiety, Divorce Recovery, 
Adult Children of Alcoholics/Addicts

LGBTQ Positive 

Sylvia G. Brown, MSS, LSW, PhD, JD

Offices: By Appointment 
Chestnut Hill and 484.574.6819
Center City  Sliding Scale
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Northwest Physical Therapy
“Over 26 Years of Professional Care”

The most common cause of back pain is due to 
muscular strains. This happens when an unex-
pected force, twist, or pull is applied to one or 
several of the muscles in the back. Physical 
therapy helps improve mobility, relieve pain, 
and restore function.

Ask your doctor if 
Physical Therapy is 

right for you.

8200 Flourtown Avenue, Suite 11, Wyndmoor, PA 19038
215-233-5572   •   www.northwestpt.org

We’re in Chestnut Hill also!
Weaver’s Way Members: 25% off
first 4 lessons or term of classes

(for new students)

Now in our 30th Year!

Private Lessons (start anytime!)
+ Piano & Drum Classes for Children (age 4 - 7)
+ Ensembles & Bands for Teens & Adults

RESIDENTIAL CLEANING • WINDOW CLEANING • CARPET CLEANING
UPHOLSTERY CLEANING • POWER WASHING • GUTTING CLEANING

www.WinWinWindowCleaning.com
Toll Free: 1.866.867.6935  •  Cell: 215.906.4715

Summit Presbyterian Church, located 
at Greene and Westview Streets, will be 
holding a barbecue fundraiser on Oct. 30 
and 31 to benefit Summit’s capital cam-
paign to make critically needed repairs to 
the tower and roof, and do major re-point-
ing of the buildings. This is a great cause 
to help a great neighbor. Summit’s facili-
ties are home to many local groups and 
events, including many held by Weavers 
Way. Almost as important, or even more 
so, this is a chance to get some truly spe-
cial barbecue. 

You are encouraged to pre-order 

Weavers Way Taking Orders For 
Summit Church BBQ Fundraiser

Interested in learning more about the 
C.W. Henry School, a K-8 public school 
in Mt. Airy? 

Considering Henry is a group of 
current Henry School parents that meets 
throughout the academic year to provide 
neighborhood families with more infor-
mation about the school and to help fami-
lies make informed decisions about school 
choice. 

Meetings are held at the home of a 
Henry family and run from 7 to 8:30 p.m. 
Attendees are welcome to bring a small 
snack or beverage to share. Child care is 
not provided. 

Upcoming meetings include October 
7 at 7 p.m., 420 West Upsal Street with 
hosts the Scannell-Goodell Family and 
teachers from C.W. Henry, and Nov. 10 at 
7 p.m. at 1020 Livezey Lane, hosted by 
the Hackney Family.

Subsequent meetings will be Dec. 7, 
Feb. 16, Mar. 15, Apr. 7, and May 21. 

To RSVP for a meeting or for more 
information about Considering Henry, 
please email consideringhenry@gmail.
com.

There will be a Clean & Green Work 
Party on Sunday, October 10, noon to 5 
p.m. at Vernon Park, Germantown Ave. at 
Chelten Ave. We will weed, plant, mulch, 
trim, re-establish a compost area, paint 
park benches, and pick up trash. We will 
also have fun while we work. Entertain-
ment will be provided, including music, 
street theater, and singing. Everyone is 
invited, including children. 

Sponsored locally by Neighbor-
hood Interfaith Movement and Friends 
of Vernon Park, this event is part of the 
350.org global initiative to do something 
in your neighborhood to help deal with 
global warming. http://www.350.org/. On 
10/10/10, there will be thousands of work 
parties in more than 140 countries to show 
that we are serious about getting to work 
on climate change. All you need to do is 
to show up, bring work gloves and garden 
tools, and help to maintain Vernon Park, a 
green oasis in an urban landscape. 

For sign-up and further information: 
http://www.350.org/clean-green-work-
party-vernon-park; or nimcleanand-
green@gmail.com.

Considering 
Henry School?
by Kelly Tannen

Clean & Green 
Work Party at 
Vernon Park
by Margaret Lenzi, Vice President, 
Weavers Way Board

your barbecue, and you can do so through 
Weavers Way. (There may be leftovers 
available, but don’t count on it; everything 
has sold out for the last several years.) 
Pre-orders must be received no later than 
October 27.

After paying for your order, just save 
your receipt and then pick up your order at 
Summit on the day of the barbeque, Satur-
day, Oct. 30, from 12 to 2 p.m. or from 4 to 
6 p.m.; Or the following day, Sunday, Oct. 
31 (times to be determined); or arrange 
to pick up your order later at the Co-op, 
where uncollected orders will be taken.

Whole Brisket (7-8 Lbs.) $58 		 ½ Brisket $29
Whole Rack of Ribs $28 		  ½ Rack of Ribs $14
Quart of Pulled Pork $16
Bottle of BBQ Sauce $7

Two Kinds of BBQ Sauce:  
Traditional North Carolina Style Vinegar-Based Sauce for Pulled Pork and Ribs
Ingredients: Vinegar, Wine, Worcestershire sauce, Mustard, Brown sugar, Ketchup, 
Salt, Pepper

East Texas/South Louisiana Style Tomato-Based Sauce for Brisket and Chicken
Ingredients: Tomatoes, Onions, Celery, Green pepper, Garlic, Tomato paste, Vinegar, 
Molasses, Dried mustard, Worcestershire sauce, Lemon juice, Beef stock, Bacon bits, 
Peppers, Salt, Seasonings

• �Clean-Up Crew 
Volunteers from 7-8 get 
Co-op credit!

• Just FOOD
• �No Speeches and  

LIVE MUSIC

Jazz music Jam hosted by 
Mt. Airy’s own RICHARD 
DRUEDING on guitar

✪ Bring your instruments
✪ Bring FOOD to share
✪ Bring your friends
✪ Meet your neighbors

It is absolutely FREE

Join us for Weavers Way First

No Reason
Community Potluck Dinner

Sunday October 24th
Summit Church Social Hall

5-7 pm
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A Tour of Homes in the Old German Township:
Historic Houses in Germantown, Mt. Airy and Chestnut Hill

Come discover nine unique private homes, in buildings constructed during the 18th, 19th, 20th and 21st 
centuries in Germantown, Mt. Airy and Chestnut Hill. See why The Old German Township has been justly 
acclaimed for its history, diversity and creativity. All of these homes demonstrate a respect for architectural 
integrity and historical detail, combined with imaginative and inspired choices for living in the 21st century.

Sunday, September 26th • 12:30-4:30 pm   Ticket Prices: $25 in advance, $30 day of the event. 

Call MALT 215-843-6333 or visit our website: www.mtairylearningtree.org to purchase. 
On the day of the event you may stop by the Trolley Car Diner and order their special tour-reduced price box lunch for $8.

Sponsored by Bowman Properties, Electrical Wizardry, Kurtz Roofing, Chestnut Hill Windows, Asher’s, and Valley 
Green Bank. Benefiting Germantown Historical Society and Mt. Airy Learning Tree

Just in case you don’t read every flier that 
PECO stuffs in your bill, be reminded that 
Pennsylvania electricity rates will soon 
be rising about ten percent as part of a 
multi-year deregulation effort. This is a 
great time to implement enhanced energy 
conservation in your household, since it 
means you’ll save more for every measure 
you take. That’s good for the pocket and 
great for the planet.

First off, take note of the energy bot-
tom line number on your bill, not just the 
dollar amount. Copy your “Total Annual 
kWh Usage” figure and post it prominent-
ly; it is your previous annual household 
electricity consumption. Since our houses 
have aggregate metering, most of us have 
no idea how much electricity we use. 
Imagine if each appliance and outlet had 
a mini-meter and you could actually see 
the cost—it would be a great motivator to 
lower the usage. The annual kWh (kilo-

watt hour) is a crude measure, but you 
will definitely be able to see it go down 
month to month. For perspective on your 
number, the average American household 
consumes 11,000 kWh annually. The av-
erage Pennsylvania household consumes 
10,332 kWh. (Of course, Americans are 
energy hogs. The world average is way 
lower; consider that 2 billion people have 
no access to any electricity.) This is a good 
chance to do better!

Once your number is prominently 
displayed on your [high efficiency] re-
frigerator, do a serious inventory of your 
home. You can lower your energy use in 
two ways. The first is cultivating lower-
use habits. The second is utilizing higher 
efficiency electrical appliances, which can 
perform more work per kWh of energy. 

For energy conserving habits, think 
like your grandparents or even great-
grandparents. Turn off lights. Hang and air 

dry your laundry. Air dry your hair, too! 
Chop your nuts by hand instead of taking 
out the food processor. Use a crock-pot. 
Unplug or turn off appliances that con-
sume electricity even when not in use, 
like computers. Use fans instead of AC. 
Eliminate duplicate appliances. Maybe 
you can get by with just one or two TVs. 
(Or eliminate the TV altogether and watch 
shows online.) For those of you with old 
refrigerators in the garage or basement, be 
aware the older they are, the more power-
guzzling. They are excellent targets for 
elimination, and PECO will even pay you 
to haul them away! (www.pecosmartid-
eas.com) 

Retrofitting appliances costs money, 
but you recoup it through lower bills. By 
now you certainly know about CFL or 
LED bulbs. If you hated the eerie light 
and delay of early CFL’s, give them an-
other try, since they have vastly improved. 

It is amazing how infrequently they need 
to be changed. We have dozens around our 
home and have replaced only one or two. 
Your oldest, highest consuming applianc-
es should be the first on your replacement 
list. If you have an ancient dehumidifier 
running 24/7 in the basement, replace it 
with a new EnergyStar and that should 
lower you 10 percent right there. 

We halved our annual kWh usage 
over a few years of new habits and retro-
fitting. You can achieve the same results 
more quickly since government appliance 
efficiency regulations have gone up. And 
you will feel a sense of virtue and accom-
plishment as you watch your annual kWh 
decrease each month! True confessions: 
mine is 8,368. Feel free to brag about 
yours.

Betsy teaches blogging at MALT. 
Visit her at www.moneychangesthings.
blogspot.com

The Simplicity Dividend  

Yes, Electricity Rates Will Go Up, Up, Up
by Betsy Teutsch

Saturday, October 23
at 6:30 pm

    
   C

om
e celebrate Mt. Airy USA’s 30th anniversary!

Guess 
Who’s Coming 

to Dinner?

At the Commodore Barry Club          6815 Emlen St, Philadelphia, PA

Saturday, October 23 
at 6:30 PM

    Table 30

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work
•  Basement Wall 

Plastering & 
Waterproofing

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

• Stucco
• Glass Block Windows
• Ceramic Tile

Over 25 Years Experience • Clean Work Area • Fully Insured & Free Estimates

PA# 060401        All Calls Returned

5904 Greene St. (at Rittenhouse)
Phila. PA 19144

215-848-3275
www.PilatesInGermatown.com

Premier Pilates Equipment Training
Groups, Privates, Duets, Trios

Saturday, October 23, 8PM  Sunday, October 24, 4PM

Christ’s Lutheran Church, 700 Pennsylvania Ave, Oreland, PA
Free admission

PhilomusicaChorale@msn.com   215-247-1283 

Philomusica Chorale

Composed and conducted by 
Gayle Wieand

Mt. Airy resident and 
Weavers Way member

Welcoming new singers! Call 215-247-1283 for audition info.

World concert premiere
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1732 W. Cheltenham Ave. Philadelphia. PA
ph: 215-924-8260 fax 866-342-1702

Wilson Insurance and Financial Planning
Serving The Community since 1985

• Liberty Mutual
• Ohio Casualty
• Safeco
• Farmers
• Bristol West
• Foremost
• Infinity
• Progressive

Auto-Home-Renters-Business-
Life-Financial Planning 

Looking for  insurance that’s a great value? You 
can’t go wrong if you choose one of our Top 
Rated Companies. Just call to learn more about 
our Top Rated companies customized coverages, 
competitive prices and policy extras you won’t 
pay extra for. Talk about a great choice!

For expert guidance on choosing coverages that 
are right for you and your lifestyle, contact the 
Wilson Insurance Agency at 215-924-8260, or 
visit our website www.WilsonInsurance.net 
for an online quote.

www.WilsonInsurance.net
A Green Agency

You will have a unique opportunity to 
meet and greet these two Fantastic Phila-
delphians before each talk at wine and 
cheese reception hosted and sponsored by 
Valley Green Bank. For $40 come hear 
one speaker and attend one reception or 
for $75 hear both speakers and attend both 
receptions. All proceeds benefit MALT’s 
Make This Our Home campaign and both 
speakers are generously donating their 
time! “This is a wonderful opportunity for 
Valley Green Bank to support MALT and 
their extraordinary work and at the same 
time bring to the community two outstand-
ing Philadelphians,” says Jay Goldstein, 
President and CEO of Valley Green Bank. 

To register for individual speakers at 
$19 each or to add the Valley Green Bank 
receptions, go to www.mtairylearningtree.
org or call 215-843-6333.

The Mt. Airy Learning Tree is proud to 
present its Second MALT Ball! Back by 
popular demand, the Fall MALT Ball is re-
turning to the Commodore Barry Club on 
Friday, Oct. 29 from 7 p.m. to 1 a.m. Learn 
how to salsa, cha cha, bop, and line dance 
from our beloved instructors Marck “Fla-
co” Best, Debra Klingler, Miguel Castane-
da, and Joanne Short from 7 to 9 p.m., fol-
lowed by an open dance floor. Tickets are 
$15 in advance, and $20 at the door. Call 
215-843-6333 or purchase tickets online at 
www.makethisourhome.org. There will be 
light fare and a cash bar. The Commodore 
Barry Club is located at 6815 Emlen Street 
at Carpenter Lane, next to Septa’s Carpen-
ter Lane train station. All proceeds go to 
the Make This Our Home Fund. 

The former Walter O. Thomas Phar-
macy, located at Greene and Hortter 
Streets, has been MALT’s home since 
July, 1999. By purchasing the building, 
MALT is confirming its commitment to 

the neighborhood and helping to main-
tain the affordable prices on a vast array 
of classes.

MALT has grown from 17 classes in 
the spring of 1981, to over 300 classes 
today. During our fall, winter and spring 
terms, MALT offers classes in dancing 
such as ballroom, Latin, salsa, and zydeco. 
You can go for a walk through Laurel Hill 
Cemetery and meet the residents, gaze at 
the stars and learn astronomy. Make music 
by studying the guitar, harmonica, or uku-
lele. Get your exercise through yoga, pi-
lates, swimming, tennis, rowing, or horse-
manship. Make candles, soap, jewelry, 
Halloween masks, or a fresh-water pearl 
necklace. Teach your dog good manners. 
Learn computer skills from our local pros.

The first MALT Ball in the spring at-
tracted 350 guests and raised over $4,000. 
Come again to dance, eat, drink and party 
while helping MALT Make This Our 
Home!

Second Annual MALT Ball
by Jonna Naylor, MALT Executive Director

The Mt. Airy Learning Tree 
(MALT) is thrilled to announce 
its annual fall speaker series en-
titled Fantastic Philadelphians, 
presenting an inside look at 
two vital Philadelphia organiza-
tions. On Wednesday October 
13 at 7 p.m. come hear Scott 
Gordon, founder and CEO of 
Mastery Charter Schools. On 
Wednesday, November 10 at 7 
p.m., Jane Golden, Executive 
Director of the City of Philadel-
phia Mural Arts Program will 
speak. Both events take place 
at Hagen Hall Gym, Lutheran 
Theological Seminary, 7301 
Germantown Avenue at Allens Lane.

Mr. Gordon oversees seven formerly 
underperforming schools serving 4,000 
students. Under Gordon’s leadership, test 
scores have increased by more than 50 
points per subject, and violent incidents 
have decreased by 80 percent since 2001. 
Over 85 percent of Mastery high school 
graduates enroll in higher education. 

Under the dynamic leadership of Ex-
ecutive Director Jane Golden, the City of 
Philadelphia Mural Arts Program has cre-
ated 3,000 beautiful murals that grace our 
city’s walls. Come and learn how these 
works of art began, how they breathe 
life into communities, and why the City 
of Philadelphia Mural Arts Program has 
become an internationally sought after 
model of urban development.

Scott Gordon, Jane Golden in 
MALT’s Fall Speaker Series
by Jonna Naylor, MALT Executive Director

Elizabeth C. Brooks, JD, IBCLC, FILCA
International Board Certified Lactation Consultant

IBCLC Cert. No. 97-13807
EIN (LLC) 23-3045350

Home Visits to breastfeeding moms
7906 Pine Road

Wyndmoor, Pennsylvania 19038
Phone: 215-836-9088

Fax: 215-836-0591
E-mail: liz.brooks@yahoo.com

www.Lactspeak.com/Speakers/LizBrooks

photo © Shea Roggio

Jane Golden, Executive Director of the City of 
Philadelphia Mural Arts Program

www.realtorjanetames.com

610.520.0400 
610.520.0402
215.397.4875 
610.308.0802

Main Office  
Direct Line  
Home Office 
Cell

 
  Are you plAnning to  

buy or sell A home ? 
 

Energy efficiency matters 
and small changes 

can make a big difference. 
 

To learn more, or for  
information on upcoming  

Energy Efficiency Seminars, 
e-mail me your contact info:

 
janetamesrealestate@gmail.com

610 Old Lancaster Road, Bryn Mawr, PA 19010
each office independently owned and operated

Janet Ames, CPA 
Realtor®, ABR, CRS,  

GREEN, CDPE
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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

Active, experiential learning in a natural environment. 

2025 Harts Lane Conshohocken, PA 19428 • (610) 828-1231
www.miquon.org  

Progressive education
for children ages 3-12

OPEN HOUSE
Sunday, October 3rd • 2 - 4 p.m. 

Thursday, October 21st • 9 - 11 a.m.
Saturday, November 18th • 9 - 11 a.m. 
Thursday, December 9th • 9 - 11 a.m.  

 Registration preferred

Information Evening for Prospective Parents
Thursday, November 4th • 7 - 8:30 p.m.

An educational
approach with
a rich tradition
supported by

research.

October is a happening month at the 
Chestnut Hill Center for Enrichment (for-
merly known as the Senior Center, but 
we include everyone). On Friday Oct. 8, 
from 5:30 to 8 p.m., join us for the Open-
ing of our Second Art Exhibit. The open-
ing is an opportunity to meet the artists at 
a fundraiser for the Center with sumptu-
ous hors d’oeuvres, wine and soft drinks, 
($25 for one, $40 for two). The artwork 
will remain on display and for sale until 
December. This exhibit features the paint-
ings of Amy Morrissey, Barbara Rosin and 
Debs Bleicher; the sculpture and photog-
raphy of Elfie Harris; and the photography 
of Judy and Sol Levy. We look forward to 
seeing you there.

On Thursday, October 21, at Center 
on the Hill, at the rear of Chestnut Hill 
Presbyterian Church, the Center will pres-
ent Jeff Jarvis, journalist, blogger and au-
thor of What Would Google Do? published 
by Collins Business, a division of Harper-
Collins, in 2009. Jarvis examines the suc-
cess of the fastest growing company in the 
history of the world, the one company that 
truly understands how to succeed in the 
Internet age, and applies those lessons to a 

number of industries, companies, and in-
stitutions, from carmakers to restaurants, 
universities to government. Craig New-
mark, Founder of Craigslist, said “What 
Would Google Do? is an exceptional book 
that captures the massive changes the in-
ternet is effecting in our culture, in market-
ing, and in advertising.” Jarvis also blogs 
about media and news at Buzzmachine.
com. He is director of the interactive jour-
nalism program at the City University of 
New York’s Graduate School of Journal-
ism. He is consulting editor and a partner 
at Daylife, a news startup. He writes a 
news media column for The Guardian and 
is host of its Media Talk USA podcast. Jeff 
Jarvis was creator and founding editor of 
Entertainment Weekly; Sunday editor and 
associate publisher of the New York Daily 
News; TV critic for TV Guide and People; 
a columnist at the San Francisco Exam-
iner; assistant city editor and reporter for 
the Chicago Tribune; and a reporter for 
Chicago Today.

For more information or to register 
for these events, call 215-248-0180 or 
email chseniors@cavtel.net.

Seeking to eliminate ‘consumer confu-
sion’ industry launches TV commercials, 
online marketing campaign

The Corn Refiners Association 
(CRA), in September petitioned the U.S. 
Food and Drug Administration (FDA) to 
allow manufacturers of high fructose corn 
syrup to call their product “corn sugar.”

The move comes as consumption of 
HFCS sits at a 20-year low thanks to a 
heightened public awareness about health 
and obesity

The CRA largely blames the media 
for “confusing” Americans.

“A continuing series of inexact sci-
entific reports and inaccurate media ac-
counts about high fructose corn syrup 
and matters of health and nutrition have 
also increased consumer uncertainty,” the 
CRA said.

Art Show, Author on Tap at  
Chestnut Hill Enrichment Center
by Mary Zell, Chestnut Hill Center for Enrichment

Small Group Sessions $30
Tuesdays 6-7:30 p.m.
Call for location and to reserve your space.

Susan Bloch, M.Ac., R.N.
215.844.7675

Acupuncture Wellness Circles

The CRA maintains that HFCS (what 
it calls a “natural sweetener”) is not high 
in fructose when compared with other 
common sweeteners, including table sug-
ar, honey and fruit juice concentrates.

CRA said a survey conducted through 
its own independent research indicated 
nearly 58 percent of respondents believed 
high fructose corn syrup has more fruc-
tose than other table sugar.

To help push its message, CRA has 
launched two new commercials, which 
they say will try to alleviate shopper con-
fusion, showing people who say they now 
understand that “whether it’s corn sugar or 
cane sugar, your body can’t tell the differ-
ence. Sugar is sugar.”

There is also a new online marketing 
campaign at http://www.cornsugar.com.

High-Fructose Corn Syrup Producers 
Ask FDA for Name Change
from Sustainable Food News

Want to Be a Part of History?
...or at least current events?
We’re thinking about organizing a bus (or buses?) 
to attend Jon Stewart’s “Rally to Restore Sanity”

October 30, in Washington D.C.
Think you might be interested?

Send an e-mail with the subject “Sanity” to 
contact@weaversway.coop

For more info, visit: 
 www.rallytorestoresanity.com
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Phillip King Company

215-285-3280
philkingco@gmail.com

Carpentry
Renovations

Additions
Design build

LEED certified builder
Phillip King, LEED AP

Equal Exchange has credited co-ops 
with building Fair Trade coffee and mak-
ing the alternative trade system possible, 
by keeping farmers organized in devel-
oping countries, and connecting them to 
consumers through co-ops like Equal Ex-
change and their local food co-ops. This 
October, while we celebrate Co-op and 
Fair Trade Month, and consider the values 
and successes of these two movements 
that are so intrinsically connected, Equal 
Exchange would like to push ourselves 
even further. The support and collabora-
tion of co-ops is crucial to the future of 
organic coffee. 

Declining yields due to soil exhaus-
tion and global warming are threatening 
specialty coffee production, and the live-
lihoods of thousands of farming commu-
nities that rely on it. Once charged with 
making coffee cultivation economically 
viable for small-scale producers, Equal 
Exchange now asks co-ops to support 
those farmers in their efforts to adapt, in-
novate and invest in the future of high-
quality, organic coffee. 

The history of commercial farming in 
Latin America (and in the United States) is 
one of extreme short-sightedness, environ-
mental destruction and an ever-increasing 
reliance on chemical and technological 
inputs. One need only look at the former 
sugar plantations of northeast Brazil, now 
deserts and agricultural wastelands, or the 
destruction of local communities and eco-
systems that banana cultivation led to in 
Central America, to see that modern agri-
culture effectively raped the soil of nutri-
ents, destroyed local flora and fauna that 
sustained the land, and nearly ended the 
possibility of human existence in those 

areas. 
Specialty coffee grown by small-

scale farmers is inherently a more sustain-
able form of agriculture than large scale 
plantations, but it, too, has felt the pres-
sure of the corporate race to the scientific 
bottom. Regardless of our progress in the 
last 20 years, small farmers are struggling 
to compete, and scrambling to maintain 
healthy, productive farms and soil. With-
out the benefits of the three insidious sis-
ters of modern chemical fertilizers (NPK) 
and carcinogenic pesticides, organic farm-
ers are experiencing declining output and 
soil exhaustion. Traditional fertilizer tech-
niques like composting and mulching are 
falling short. 

Global warming—a global problem 
that disproportionately affects higher al-
titudes and subtropical regions, exactly 
where the majority of our coffee and ca-
cao farmers operate—is exacerbating the 
problem. Changing weather, rainfall and 
temperature patterns are threatening cof-
fee cultivation (and traditional agriculture, 
in general) around the world. The future of 
specialty coffee is perilous at best; organic 
production is threatened even further.

We at Equal Exchange, believe it is 
our responsibility to support our farmer 
partners as they invest in modern, sustain-
able agricultural methods and adapt to cli-
mate change. We know we cannot rely on 
Monsanto or Cargill; big business cannot 
solve these problems. With that in mind, 
we have partnered with agronomists at 
the CESMACH co-operative, who ap-
proached Equal Exchange with a proposal 
for a soil fertility project in the communi-
ties in which they work. 

The first round of the project, funded 
by Equal Exchange and carried out by 
CESMACH, concluded in the summer of 
2010. It involved taking soil samples in 
the coffee communities of the co-op, to 
analyze the nutrient profiles. Armed with 
an overview of the health and deficiencies 
of the soil in each community, Equal Ex-
change and CESMACH are preparing to 
implement the next round of the project, 
which will be funded through food co-op 
sales in October (see below).

The second phase of the project will 
explore the potential to produce organic 
fertilizer to meet the specific needs of each 
community, using locally available, low-
cost inputs. The goal is to develop guide-
lines for composting (and other alternative 
agricultural techniques) that individual 
farmers can use. In the long run, the hope 
is to develop more centralized services for 
soil improvement and progressive agri-
culture, such as a facility to manufacture 
fertilizers for members (and potentially 
to sell locally). Not only are we excited 
about the impact on small-scale, organic 
coffee production in places like Chiapas, 
Mexico, but for the overall agricultural 
capacity in those communities: the ability 
to grow more food and more products to 
sell locally and abroad, and develop scal-
able models for all our partners around the 
world.

This October, the Equal Exchange 
coffee you buy at your local food co-op 
is funding sustainable advances in agricul-
ture in Mexico, literally making the earth 
richer and securing organic coffee pro-

duction for the long term. Examples of vi-
sionary collaborations like these are what 
make cooperative Fair Trade so inspiring. 
The products we consume have the po-
tential to produce something incredibly 
powerful: to make farming communities 
stronger, and to build a healthier planet. 
We have the ability to buy a pound of ex-
cellent coffee and make a direct invest-
ment in a brighter future. That is Small 
Farmers. Big Change. 

In honor of the co-ops that make these 
transactions possible, Equal Exchange 
is raising money with our co-op partners 
to invest in this inspiring initiative that 
epitomizes the value of co-operatives. For 
each product sold to co-ops in the month 
of October, Equal Exchange will donate 
20 cents (up to $10,000) to the second 
phase of a soil fertility project in southern 
Mexico, spearheaded by the CESMACH 
co-operative. We hope that our efforts will 
not only result in higher yields and income 
for the co-op members, but will also cre-
ate healthier ecosystems in coffee farming 
communities, and will build a sustainable 
model for soil rehabilitation for all the co-
ops with which we work.

Small Farmer Cooperatives: Saving Coffee–and the Earth
by Nicholas Reid, Equal Exchange Natural Foods Sales Representative

• Kitchens

• Bathrooms

• Windows

• Doors

• Porches

• Additions

• Decks

MT. AIRY, PHILADELPHIA  215-843-2090

A Complete Restoration Company
FREE ESTIMATES • FULLY INSURED

Visit us on our website:
www.MacintoshConstruction.com

CUTS-COLORS-HIGHLIGHTS

MAKEUP-UPDOS-MASSAGE-MANICURES

WE NOW OFFER NATURCOLORTM

JANE IREDALE-MINERAL COSMETICS

215-242-2888

Spend some time at Salon 90
Hair is

90 Bethlehem Pike, Chestnut Hill
Between Borders & the R7 Train

Wed, Fri & Sat 9-4 •Tues & Thurs 9-7

Easy Parking • Tuscan-Inspired Interior
www.salon90.net

Welcoming  
Michael Hawkins
formerly of Chestnut Hair  

has joined our team

New Notary Public 
Hours

Tuesday, Thursday and Friday
1 to 4 p.m.

Only at Weavers Way Mt. Airy



24  The Shuttle  October 2010

Discussions include: Attachment, Separation. Emotions, Parent reactions to Baby’s 
Temperament & Behavior, Practical Tips for Handling Sleeping, Feeding, Limit Setting 

Plus

How the parenting experience of the therapist influences the treatment relationship

Tuesdays 10 a.m. to noon 
September 28 – November 16

Sessions 4 and 8 Parents only

Parent-Child Group for Therapist who are also Parents  
of Infants & Toddlers*

*if you are having a baby this summer or have a child under 3,  
we invite you to join this enjoyable, educational group

Parenting Services for Families
215-678-4030

elainefrankadopt@gmail.com

Elaine Frank MSW  ~  Denise Rowe BA
www.parentingprograms.com

*Continuing Education Credits thru Pa. Society of Clinical Social Work

Direct:	 215-248-6520
Cell:	 215-353-2917 E-mail:	Ingrid.Brown@prufoxroach.com

INGRID BROWN, GRI
Associate	Broker,	Senior	Real	Estate	Specialist
Realtor since 1975—over 950 houses sold

The Organic Consumers Association 
(OCA) on Tuesday launched the Fair 
World Project (FWP) to fill the “critical 
need for a watchdog of misleading fair 
trade claims.”

One of the FWP’s reasons for existence 
is that the organic movement, with the ad-
vent of federal regulations, “has lost sight 
of the social criteria of fair prices, wages 
and working conditions,” the group said.

OCA said through the FWP it will fo-
cus on projects that involve claims of en-
vironmental and health benefits of organic 
agriculture and seek to protect the term 
“fair trade” from “dilution and misuse for 
mere PR purposes.”

The group said the FWP intends to 
“encourage critical thinking rather than 
blind faith regarding fair trade claims and 
certification schemes.”

“We will confront corporations, es-
pecially those already dealing in certified 
organic products, and government agencies 
everywhere to compel them to implement 
fair trade practices in their supply chains,” 
said Dana Geffner, FWP executive director.

“We will celebrate corporations that 
are adopting fair trade into their business 
models, but at the same time hold ‘fair-
washers’ accountable and insist on keep-
ing fair trade’s integrity,” he added.

Geffner declined to provide the 
FWP’s budget when asked by Sustainable 
Food News.

The Fair World Project’s inaugural 

publication of For a Better World will de-
but at the Fair Trade Futures Conference 
in Boston Sept. 10-12.

Fifty thousand copies will be distrib-
uted nationwide to fair trade outlets in-
cluding co-ops and organic markets, the 
group said.

The publication features articles on 
the fair trade movement, including differ-
ent approaches to fair trade certification, 
exceptional fair trade projects abroad and 
at home in the West, as well as how to re-
integrate fair trade back into the organic 
movement.

“We will make sure fair trade cer-
tifiers and membership organizations 
maintain high standards to keep fair trade 
meaningful, not just in the wording of 
their standards but also in their inspection 
and certification processes,” said Geffner. 
“We will pressure our schools, employers 
and other institutions to adopt fair trade 
purchasing practices with regard to food 
and other consumer products.”

New Watchdog Group Vows to 
Protect Integrity of ‘Fair Trade’ 
from Sustainable Food News 

Service. Reliability. Pride.

 

For over 135 years we have established a commitment to

 

superior service that we call  “The Dwyer Difference.”

 

Even if we don’t serve you yet, chances are good that we already 
know your heating system. We offer the fi nest one price, 
no nonsense, service plans for Oil Heating and Gas Heating 
systems that will keep your home and family warm all winter long. 

(215) 248-4300  l   www.dwyerhomecomfort.com   l   HIC #PA006313 D
edica

ted t
o K

ee
pin

g 

  Y
ou

r H
om

e W
arm

Family owned since 1875

Healthy Home Comfort

DWYER

photo by Rachel Milenbach

On August 25, families at Stenton Family Manor celebrated the end of summer camp with 
a party at the Hope Garden.  Children made pizza, rolling out the dough and choosing 
from a wide  variety of toppings. The Stenton campers harvested and prepared herbs and 
vegetable toppings earlier in the day. After eating about 50 homemade pizza, cooked 
by Adam Forbes (WWCP) and Tojuana Conway (Stenton) in our new cob oven, families 
roasted marshmallows over an open fire and ate s’mores. Thanks to the Weavers Way 
Environment Committee for the grant to build the cob oven, and Weavers Way outreach 
for donating the pizza dough, tomato sauce, and mozzarella cheese.  The kids are still 
talking about our “camp out”!

SERVICES
GUTTERS

BROWN’S GUTTER
CLEANING SERVICE, L.L.C.
Gutter & Downspout Cleaning

PROMPT & RELIABLE
Licensed & Insured

FREE ESTIMATES

David H. Brown
215-836-5890

Homemade Pizza Party at Hope Garden
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Dale B. Ellenberg MS, OTR/L

Occupational Therapy
Lifting the Human Spirit

Intervention for Children
Adolescents and Adults

8331 Germantown Avenue
Philadelphia, PA 19118

t + f 215.247.4294

dale.ellenberg@gmail.com
www.daleellenberg.com

*Hours: Weekdays 8 to 6
and Saturday 9 to 1

Plenty of on-site parking
Chestnut Hill* | 215-242-1550

Mt Airy* | 215-242-3550
Radnor  | 610-995-BANK

www.valleygreenbank.com Member FDIC

>
Wednesday // October 13 
SCOTT GORDON
Nationally recognized CEO of  
the Mastery Charter Schools

Both lectures begin at 7:00 pm at the
       Lutheran Theological Seminary, Hagan Hall

     For more details call 215.843.6333 or 
register online at www.mtairylearningtree.org

Mt. Airy Learning Tree’s

 ANNUAL LECTURE  SERIES

>
Wednesday // November 10 
JANE GOLDEN
Nationally recognized Executive 
Director of the City of Philadelphia 
Mural Arts Program

 PHILADELPHIANS

Fantastic
”

“

VALLEY GREEN BANK    is proud to sponsor

On Sunday, October 17. 2010, from 3 
to 5 p.m., a forum, “Health Care Reform: 
Where Do We Go Now?” will be present-
ed at Summit Presbyterian Church in Mt. 
Airy, examining the new health care bill 
passed by Congress and discussing the 
benefits of a single-payer plan. The forum 
will include discussion of the economic, 
moral, and faith-based reasons for con-
tinuing to work toward better health care 
reform. The main presenter will be Dr. 
Walter Tsou, board member of Physicians 
for a National Health Program, and former 
health commissioner of Philadelphia. 

This forum will be funded by the Gen-
eral Assembly of the Presbyterian Church 
USA, which, in 2008, voted to provide fi-
nancial resources for regional conferences 
on single payer universal health care re-
form. These workshops are for the pur-
pose of educating the community about 

single-payer, universal national health in-
surance. The General Assembly advocates 
this as the program that best responds to 
the moral imperative of the gospel. 

In addition to Summit Church, this 
forum is sponsored by Health Care for All 
Philadelphia and Pennsylvania, Health-
care–NOW, and Physicians for a Nation-
al Health Program. It is open to all faith 
communities, as well as the entire neigh-
borhood.

Child care will be provided and there 
will be light refreshments. For questions, 
please call Summit Church at 215-438-
2825. The church is located at the inter-
section of Greene and Westview Streets in 
Mt. Airy.

Friends of the Wissahickon Executive 
Director Maura McCarthy has been select-
ed as a recipient of the Pennsylvania Envi-
ronmental Council’s 40 Under 40 Awards. 
She is slated to be honored at PEC’s 40th 
Anniversary Celebration at the Civic Club 
of Harrisburg on September 22. 

Nearly 100 environmental profes-
sionals and volunteers were nominated for 
this statewide honor. Nominees included 
volunteers and professionals in a diverse 
range of environmental fields including 
planning, research, education, and advo-
cacy.

“I am so proud to help elevate aware-
ness of Pennsylvania’s next generation of 
environmental leaders,” said Don Welsh, 
President and CEO of PEC. “We learned 
that these young leaders stand poised to 
tackle our state’s most important upcom-
ing challenges including Marcellus Shale 
development, renewable energy, and 
stormwater, among others.”

Maura McCarthy has expanded the 
scope of FOW’s projects in Wissahickon 
Valley Park, restoring a premier Philadelphia 
asset that is integral to quality of life in our 
region. During her four years as Executive 
Director of the Friends of the Wissahickon, 
she has led the organization in tremendous 
growth. Under her leadership, FOW has 
completed the transition begun in 2003, 
from an all-volunteer organization to a pro-
fessionally run non-profit with a paid staff 
of seven, executing large-scale watershed-
education and trail-restoration projects. 

FOW is a non-profit organization 
dedicated to maintaining the Wissahickon 
Valley. FOW works in partnership with 
Philadelphia Parks and Recreation to re-
store historical structures throughout the 
park, eliminate invasive plant species, 
monitor watershed management issues, 
and restore trails throughout the park sys-
tem with its Sustainable Trails Initiative. 
For more information, visit www.fow.org.

For more information about PEC’s 
40th anniversary celebration, visit www.
pecpa.org/40. 

~ dlarrabee@verizon.net

Forum on Health Care Reform: 
Where Do We Go Now?
by Cheryl Pyrch, the pastor at Summit Church

FOW Exec. Director Recognized for 
Environmental Achievement
by Denise Larrabee, Editor/Publicist, Friends of the Wissahickon

Photo by Laurie Beck Peterson

Friends of the Wissahickon Executive 
Director Maura McCarthy

 

 

  Sort It All Out! 

Who better than a librarian 

to help you get organized? 
 

• Sort papers, reduce clutter 

• Set up home or office files 

• Fill out forms, make calls 
 

Debbie Stern, MLS 

  215‐848‐9503  

debstern502@msn.com  
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Two Guys

Light Moving 
Hauling & Deliveries

• Available 7 Days a week
• Reasonable Rates in unreasonable times

215-850-4559
215-668-8660
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Serving the feline  
community and their 
people for over 20 years

Chestnut Hill Cat Clinic

215-247-9560
8220 Germantown Avenue
www.chestnuthillcatclinic.com

Want to save Money on Diapers?
Want Diapers that are 

Better for Baby and Baby’s World?  
Want diapering to be Easy, Convenient 

& 
En Vogue?

 The Diaper Nanny 
 presents the NEW Modern cloth diaper!  

•	 Many cloth diapering options available - 
Designed for busy parents!

•	 Demonstrations - Fun & Free Gifts! 
•	 NEW Lower Cost Laundering - even more 

economical than typical disposables!
•	 Eco-friendly, Aquatic & People Friendly 
•	 NO Toxins, NO Dioxins, No plastics 
•	 No harsh chemicals or chlorine.

Call: 1-888-877-9166 or Visit our site at:
www.TheDiaperNanny.com

Morris Arboretum

www.morrisarboretum.org
100 East Northwestern Avenue • Philadelphia, PA 19118 • 215.247.5777

fall     
 is for  
fun 

Fall Festival
Sunday, October 3 • 11am ‒ 3pm

Scarecrow making, pumpkin  
painting, local produce and more!

Scarecrow Walk
October 2 ‒ October 17

Cast your vote for The People’s Choice 
winner among 30+ designer scarecrows 

along the Oak Allée. 

Out on a Limb 
Come visit the “Best of Philly” award 
winner and experience the fall colors 

from 50 feet up!

Open daily 10am ‒ 4pm, 
weekends until 5pm

2

2

2

r: �(Chris) There is a list of gluten free 
items stocked in all three Co-op loca-
tions. The list is available as a handout 
in all stores and is also on our web site 
under “products and services.” Unfortu-
nately, we don’t have room to add the 
tortillas to our Mt. Airy store.

s: �“I recently bought a bottle of Once 
Again Sunflower Seed Butter. However, 
when I went to eat it I was very unpleas-
antly surprised. It was sweet and had 
salt! I’m surprised that wasn’t on the 
front label like all other nut butters and 
only in the small print on the side. There 
should be a little sign or, better yet, have 
the company correct this. Big deal it’s 
organic if it has all this other junk in it.”

r: �(Chris) Good point. I’ll contact the com-
pany about their deficient labeling.

s: �“Please could you try to get “Strawber-
ry Lemonade” from Santa Cruz juices. 
Also Mango Lemonade. It’s much more 
refreshing than the raspberry version 
and is a great cocktail mixer.”

r: �(Chris) Sorry, no room to add Straw-
berry Lemonade to our juice line at this 
time. We do carry the Mango Lemon-
ade, on the main juice shelf, just below 
the Raspberry Lemonade. (Norman) 
For those members that have never ex-
perienced the witty one-liners of Jon 
McGoran (our Communications Direc-
tor) I suggest inviting him to your next 
cocktail party, he is also a great “cock-
tail mixer.”

s: �“Your sandwiches are delicious. I love 
them. However, I don’t love the stick-
ers that have twice been left on slices 
of apples in my sandwiches. Very dis-
concerting and as far as I know not very 
nutritious. Thanks.”

r: �(Margie) I’m sorry this happened. I will 
talk to sandwich staff so it doesn’t hap-
pen again. (Norman) Paper is not nutri-
tious, but you can make it more nutritious 
by spreading some almond butter on it. 
This is true for most non-food products. 
Paper is a good choice because it can be 
chewed and swallowed. I would avoid 
non-chewables like steel wool. Disclaim-
er: I am not a nutritionist so eating advice 
is just personal opinion.

s: �“Please get smaller red onions. By 
the time I use it all it isn’t any good! 
Thanks.”

r: �(Jean) Too bad you didn’t see those de-
licious local red “candy” onions—they 
were pretty small. It’s true that most 
sweet onions—and the reds are sweet—
tend to be big. (Norman) If you store 
a cut onion in an airtight container it 
should last almost a week. Also, try one 
of the produce-saver-type bags we sell 
upstairs. I’ve never used one with a cut 
onion, but they do seem to work with 
things like broccoli and peppers.

s: �“The new Eden Soba noodles that come 
in a box do not taste as good as the old 
Eden Soba noodles that came in a bag. 
The new ones taste more like spaghetti, 

Suggestions
(continued from page 28)

but not good spaghetti. Would it be pos-
sible to get the old ones back? Thank 
you!”

r: �(Chris) Due to space constraints we 
switched to the boxed soba noodles, as 
they stack more efficiently on the shelf. 
If we get many complaints, we could 
switch back. In the mean time, the old 
soba noodles (40 percent buckwheat) 
are available as a full-case preorder, a 
case of 12 packages for $42.65.

s: �“I see that you are selling local stone 
fruit by the case. Any chance of getting 
local tomatoes by the case for canning?”

r: �(Jean) Just ask! We don’t need any lead 
time to sell you a case of stone fruit. 
But you can easily order a case of local 
tomatoes by filling out a pre-order slip. 
We need two or three days lead time.

s: �“Cheese in cheese case in Chestnut Hill 
store should be in alphabetical order as 
it is in Mt. Airy. Please.”

r: �(Bonnie) We sort cheeses by region of 
origin. If you ever have trouble finding 
anything please ask our deli staff and we 
will be happy to assist you! Thank you.

s: �“The broccoli from Sunny Harvest al-
ways seems limp and yellow/brown. 
The broccoli from California in the 
fridge display case always seems crisp 
and yummy. I would prefer to buy local, 
but it seems so inferior. The Sunny Har-
vest folks need to pack it on ice!”

r: �(Jean) I know what you mean. The Sun-
ny Harvest broccoli is a much fresher, 
superior product, but the ineffective field 
cooling from the Amish farmers grow-
ing it really takes a toll on its appear-
ance. We’re asking Sunny Harvest to 
help solve this. In the meantime, I take it 
home and refrigerate with a damp cloth, 
and it does crisp up again.

Roof Leaking?

Abello Brothers       215.715.0375

• Fast Service   • Low Prices

Acupuncture Philadelphia

Margaret Kinnevy, RN, MAc is a Board Certified, Licensed
Acupuncturist and a Licensed Registered Nurse

267‐934‐4682 • 8419 Germantown Avenue, Chestnut Hill
www.acupuncture‐phi ladelphia.com

Treatment for acute/chronic illness, 
health maintenance and fertility

Call today for a free consultation

We know you get a 5% discount, we know 
you get a stronger sense of community and 
ownership in your co-op, we know you meet 
old friends and forge friendships that last a 
lifetime, but we want to hear it in YOUR words!

Tell us in 50 words or less why being a working 
member of Weavers Way is important to you. 
The best responses will win a Weavers Way Logo 
Fleece! (‘cuz they’re warm and fuzzy,  
get it?)

Winners will be announced at the Fall General 
Membership Meeting, November 7. 

Are You a Working Member?
Tell Us Why!
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What is the Most Cost Effective 
Way to Stop Wasting Energy? 

Caulk, baby, Caulk!  
then INSULATE.
Call me or e-mail me for a list of the  
6 Biggests Green Remodeling Mistakes  
and a fact sheet on INSULATION.

I’d be delighted to hear from you!

 Call Zeta Cross of Elfant Wissahickon Realtors
Zeta is certified in Green Remodeling and Energy Efficiency. 

215.669.3660 or 215.487.2455 x 454

Primex Garden Center
Independent, family-owned and operated since 1943

Conveniently located near the Glenside train station, Primex offers over 250 
organic and eco-friendly gardening products. You can pick up compost bins and 
rain barrels, check out the on-site demonstration garden, recycle your pots and 
flats or take advantage of free soil pH testing. Our knowledgeable staff is always 
ready to answer your questions or help you out with anything you need!

435 West Glenside Avenue • Glenside, PA 19038 • 215-887-7500

www.primexgardencenter.com

ACUPUNCTURE PHILADELPHIA

8419 GERMANTOWN AVE,   CHESTNUT HILL,  PA  19118

MARGARET KINNEVY, RN, LAC
BOARD CERTIFIED, NCCAOM

267.934.4682
KINNEVY@GMAIL.COM

WWW.ACUPUNCTURE-PHILADLEPHIA.COM

Among the winners in this year’s Penn-
sylvania Horticultural Society (PHS) City 
Garden Contest were First Place Urban 
Farmers and Co-op Staffers Margie Felton 
and Susan McLaughlin, and First Place 
winner in the Small Community Park cat-
egory, Ned Wolf Park.

The Pennsylvania Horticultural Soci-
ety honored the contributions of hundreds 
of city gardeners for their efforts in trans-
forming their own back yards, neighbor-
hoods and communities across Philadel-
phia. This year, close to 300 individuals 
and groups entered the 36th annual City 
Gardens Contest. Categories included 
school gardens, community parks, flower 
and vegetable gardens, children’s gardens, 
container gardens, garden blocks and—
new this year—urban farms. More than 
200 volunteer judges visited each site over 
the summer and 140 winners in 35 differ-
ent categories were chosen. A full list of 
winners is available at PHSOnline.org.

“PHS is proud of each entrant for his 
and her efforts to improve their own spac-

Co-op Staffers, Ned Wolf Park Among Garden Contest Winners
by Jonathan McGoran

es and the city through greening,” said 
PHS President Drew Becher. “Winners’ 
gardens included everything from a trans-
formed Mt. Airy pocket park, a Roxbor-
ough resident’s ingenious vegetable roof 

garden and a Northeast business’ ‘cubicle 
farmer’s market’.” 

Launched in 1975, the City Gardens 
Contest is open to all Philadelphia resi-
dents and recognizes amateur gardeners 

for their dedication, creativity and main-
tenance of gardening projects in the city. 
For more information, including a com-
plete list of winners, please visit www.
PHSOnline.org.

photo courtesy of Pennsylvania Hortiultural Society

Pictured here receiving awards at the PHS Fall Garden Festival are (left ) New Wolf Park Gardeners (l to r) Bruce Murray, Susan Block, Mark 
Klempner, Eric Sternfels, and Ronda Throne-Murray, with PHS President Drew Becher. Pictured on the right are first-place urban farm winners 
(and Co-op staffers (l to r) Margie Felton and Susan McLaughlin, again pictured with PHS President Drew Becher.
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Suggestions
by Norman Weiss  
Purchasing Manager

Greetings and thanks for writing. As 
usual, suggestions and responses may 
have been edited for brevity, clarity, and 
or comedy. An issue or two ago I wrote 
about how there was no such thing as 
an “employee of the month” because a 
month cannot possess an employee (odd-
ly, no one has mentioned this insight to 
me since). This October turns out to be a 
month with something that a month can 
possess- themes. We have three themes in 
October: Co-op Month, Fair Trade Month 
and Non-GMO Month. All three themes 
are trying to call attention to their causes, 
issues being noble things like treating 
people fairly and promoting environmen-
tal and human health. I say “why bother?” 

PLEASE PRINT CLEARLY

Name ____________________________________________ Orientation Date __________

Address: ___________________________________________________________________

City_____________________________________ State_________ Zip________________

Phone number _________________________ E-mail ______________________________

Please return this form to a cashier, mail to Weavers Way Co-op, Attn: Membership 
Department, 559 Carpenter Lane, Phila. PA, 19119 or fax to 215-843-6945,  
Attn. Membership Department. You can also call 215-843-2350, ext. 118 or
e-mail outreach@weaversway.coop.

We encourage all new or prospective members to attend an orientation meeting, 
where they can learn all about our co-op, our stores and our member work program. 
If you have not already joined, you can do so at the meeting, and you will also learn 
more about Weavers Way and all that your co-op has to offer, including member 
benefits and our Working Member program. 

Orientation dates are listed below and are also posted on our website at  
www.weaversway.coop. Mt. Airy meetings are held at 555 Carpenter Lane.  
Chestnut Hill meetings take place at the Center for Enrichment, 8431 Germantown 
Avenue. Ogontz meetings are held in our Ogontz store, at 2129 72nd Ave. Reserva-
tions are suggested and will help us prepare. Please complete the form below and re-
turn it to any of our stores, so we will know which meeting you will attend. Meetings 
last approximately forty-five minutes to an hour and will include a brief store tour. We 
look forward to seeing you there!

Weavers Way Ogontz Store/West Oak Lane
2129 72nd Ave. (intersection of Ogontz Ave., Walnut Lane & 72nd Ave.)
Tuesday, October 12 @ 6:45 p.m. • Tuesday, November 9 @ 6:45 p.m

Weavers Way Co-op Offices/Mt. Airy 
555 W. Carpenter Lane
Saturday, October 16 @ 10:45 a.m. • Saturday, November 20 @ 10:45 a.m.

Chestnut Hill Center for Enrichment/Chestnut Hill
8431 Germantown Ave. (parking entrance on E. Highland Ave.)
Tuesday, October 19 @ 6:45 p.m. • Tuesday, November 23 @ 6:45 p.m

Welcome to Weavers Way 
Cooperative Association

Weavers Way is a Food Co-op, a grocery store that 
is owned by its members—the people who shop 
here. 

Because our owners are our shoppers, we don’t try 
to make a profit selling unhealthful food at high 
prices. Instead, we sell the food our shoppers want 

us to sell—healthful, natural, and local foods, some grown and prepared 
right in our own neighborhoods. We buy local, we support fair trade, 
and we are committed to our community, because we are owned by our 
community. The dollars you spend here stay here, either invested in the 
co-op and the community, or distributed right back to the members who 
support us. 

Although we are owned by our members—and membership is 
important to what we do—we are very much open to the public: 
everyone is welcome to shop, and everyone is welcome to join. 

You can learn more about Weavers Way at www.weaversway.coop, 
contact Member Outreach Coordinator Ebony Debrest at outreach@
weaversway.coop, or better yet, stop in for a 
shop, or just to look around, at our stores in 
West Mt. Airy, West Oak Lane, and Chestnut Hill.

What is Weavers Way Co-op?

There is no point: It is clear that since we 
evolved from our ancestors, most civiliza-
tions have never risen above “might makes 
right” type of thinking. Once in a while, a 
few people think there is a better way, and 
organize things like revolutions, unions, 
Magna Carta-type documents, democracy, 
charities, etc., but over time these things 
don’t last and people revert back to might 
makes right. Thinking like this, and then 
realizing that November has one theme, 
giving thanks, I’m thinking November 
needs an additional theme, which I pro-
pose to be “I Could Care Less Month.” 
We should just admit our base nature of 
getting ahead at others’ (or the Earth’s) 
expense and take a month to celebrate this 
lovely aspect of human nature. Look for 
a democratically controlled, grass-roots 
non-profit to form soon to publicize this 
campaign. Wonder what the Tea Party po-
sition will be?

Suggestions & Responses:

s: �“Mike was so-o-o helpful to me. He’s a 
wonderful employee.”

r: �(Chris) Glad to hear it. Thanks for writ-
ing.

s: �“Could you have more gluten-free 
items clearly labeled—one suggestion: 
Brown Rice Tortillas you have in Chest-
nut Hill—I live in Germantown.”

Mt. Airy
559 Carpenter Lane, 215-843-2350
Open Every Day 9 - 8

Ogontz
2129 72nd Ave., 215-276-0706
Monday-Saturday 10 - 6

Chestnut Hill
8424 Germantown Ave.,  
215-843-2350
Monday-Saturday 7 - 8, Sunday 9 - 8

Follow us on Facebook 
and Twitter

(continued on page 26)

 • pum
pkin decorating• face 
painting     (na

tural b
rands as well as local vendors)• food

 sampling 

Saturday, October 23
12 to 4 pm

CHESTNUT HILL

8424 Germantown Avenue

A Great Time
to Join!

Special one-day-only incentives 
for new members include free 

passes to Morris Arboretum and 
the Schuylkill Center for 

Environmental Education, and 
Co-op Tote Bags!

Supplies limited

All Caffeine Coffees 
$7.99/lb.
All Decaf Coffees 
$9.99/lb.

It’s Fair Trade month!

Equal Exchange Fair Trade

October Coffees of the Month


