Weavers Way Thanksgiving Hours

Thanksgiving Day: Closed

Friday, November 26:
Chestnut Hill: 9am - 8 pm
Mt Airy: 9 am - 8 pm
Ogontz: 10 am - 6 pm

Cake & Conversation

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”
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by Jonathan McGoran, Shuttle Editor

KickiNG ofF the Fresh Artists’ Clothes-
line Art Show at Weavers Way Chestnut
Hill during the Chestnut Hill Fall for the
Arts Festival was a reception to honor
the generous and talented children of the
Fresh Artists Sign Studio. These children
created the images that adorn the walls of
all three Weavers Way stores.

The Fresh Artists’ Clothesline Art
Show, was the first in which children
donated their actual artwork to be sold
to benefit Philadelphia public school art
classrooms. Over 400 pieces of artwork
were donated for the sale by students from
26 public and from private schools, as
well as some homeschoolers. Over 150
pieces were purchased, raising $800 that
will go straight toward school supplies for
schools that desperately need them.

In November, the Fresh Artists Sign
Studio Artists will deliver those art sup-

(continued on page 7)

The Shuttle

A Community Owned Grocer Serving the Northwest Community Since 1973

Reception Honors Fresh Artists at Fall for the Arts

photo by John Barone

Pictured here at the reception to recognize the Fresh Artists Sign Studio artists are: (left to
right, front) Jasmine Martinez; Kathleen Lee; Hope McQuoid; Molly McQuoid; Lizzie Law; and
(rear) Bill Griffin, Principal, Hancock Elementary; Barbara Chandler Allen, Founder, Fresh Artists;
Janine Boehmer; Nina Cassella; Molly M. Mariam Alamiri, Robyn Miller, Hancock Art teacher
and Sign Studio adviser.

Rep. Fattah
to Spearhead
Urban Co-op
Development
Initiative

by Bob Noble, WW Board Member

ON OctoBER 5, Congressman Chaka
Fattah (D-PA), Chairman of the Congres-
sional Urban Caucus, agreed to lead a
new initiative to support urban coopera-
tive business development throughout the
United Sates.

Fattah, an eight-term Congressman
from Philadelphia, will partner with the
National Cooperative Business Associa-
tion (NCBA, www.ncba.coop), a Wash-

(continued on page 9)

WW Flu Shot Clinics Back This Year

by Jonathan McGoran, Shuttle Editor

ONCE AGAIN Weavers Way Co-op is
helping to deliver free flu shots to the
community. The shots will be deliv-
ered free of charge at two events, both
open to the public: Thursday, Nov. 4,
1 to 6 p.m. in Mt. Airy at Weavers
Way’s Community Meeting space,
555 Carpenter Lane; and tentatively
Wednesday, Nov. 10 in West Oak Lane
at Weavers Way Ogontz, 2129 72nd
Ave. Last year’s one-day/one-location
event was a big success; over the course
of five hours, 157 doses of vaccine for
seasonal flu (not HINT swine flu) were
administered by Co-op members, all
medical professionals, who volunteered
their time to help with this effort.

The Philadelphia Department of Pub-
lic Health provided the vaccine free of
charge last year and is doing so again this
year.

Lillie Rizack (administering the injection) and
Christine Smith (right) were among the health
professionals who volunteered at last year’s
Weavers Way flu shot event.

Bigger Fun
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photo by Josh Giblin

“We had people from all over North-
west Philadelphia,” said Weavers Way
Human Resources Manager Jon Roesser,
who organized the event. “The event was
just another way the Co-op benefits the
whole community.”

Weavers Way Cooperative Association
559 Carpenter Lane, Philadelphia, PA 19119
WWW.Weaversway.coop

CHANGE SERVICE REQUESTED

Presorted Standard

Village Fair Has Big Crowds,
Despite Early Rain

The crowds were undaunted by early rain at the Mt. Airy Village Fair, and hundreds turned
out for music, activities, food and a very special performance of the Weavers Way Co-op
Shopping Basket Drill Team. Visit www.weaversway.coop to see a video.

photo by Jonathan McGoran
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Editor’s
Note

by Jonathan McGoran,
Shuttle Editor

EacH NovEMBER we pause to reflect
on the things for which we are thankful.
Among those things this year is us—the
members of Weavers Way. In October,
West Mt. Airy Neighbors (WMAN)
celebrated its fiftieth anniversary with
a gala event honoring fifty good neigh-
bors. No, I was not one of them (appar-
ently some people think I play my music
too loud), but I was impressed by how
many of the honorees were members of
Weavers Way.

Making me even more grateful this
November, however, is the simple fact
that it is November, and that means Co-op
Month is over. Not that it wasn’t fun—it
was a great Co-op Month. But with fun
fests and fairs just about every weekend,
frankly, I’m a little “Co-op Monthed” out.

To be honest, not all of those events
were specifically for Co-op Month, but we
gave them that “Co-op Month” spin. Re-
use is the truest form of recycling, right?

We had a Co-op Month Farm Fest, a
Co-op Month Art Fest, and a Co-op Month
Fall Fest. We kicked things off with a Co-
op Month Village Fair (which wasn’t even
during Co-op Month) and we builtup to a
Co-op Month Taste Fair. Heck, we tried to
have a “Co-op Month WMAN Fifty Good
Neighbors gala event,” but they wouldn’t
go for it. Not very cooperative.

Finally, we wrapped things up on the
very last day of Co-op Month, when, in
keeping with Co-op Month tradition, all
the kids dressed up in their Co-op Month
costumes.

As fun as it was, though, I am still
glad October is over, so we can relax and
look forward to gathering with our friends
and family for the traditional “Post Co-op
Month” turkey feast.

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 Mt. Airy Co-op. The purpose of the
Shuttle is to provide members with informa-
tion 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 have
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.
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Harvest of Fun at Second NW Farm Fest

by Rachel Milenbach, WWCP Executive Director
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photos by Rachel Milenbach

In addition to pumpkin painting, live music, farm tours and lots of food, the Second Annual Northwest FarmFest offered hay bales to climb on

and hayrides to enjoy.

THE WEATHER cooperated perfectly, and
hundreds of people came from all direc-
tions—on foot, by baby buggy, bike, and
car to celebrate the fall harvest at Weavers
Way Farm. Located on the Northwest tract
of Awbury Arboretum, the farm was the
ideal site for hayrides, pumpkin painting,
face painting, and live music. The Weav-
ers Way farmers gave tours of the farm
and little kids happily played on bales of
straw. The Tookany/Tacony-Frankford
Watershed Partnership, Ogontz Avenue

Revitalization Corporation, and Weavers
Way Co-op hosted information tables.

WWCP highlighted our programs
with a Marketplace sale, hosted by Mar-
ketplace Coordinator Carly Chelder and
Parkway NW High School for Peace and
Social Justice students and staff, and a
farm stand with produce from the Sten-
ton Family Manor Hope Garden, compli-
ments of farm educator Adam Forbes. Mt.
Airy Bike Collective members Nina Ber-
ryman and Roseanna Speller brought the

new bike blender. The power of pedaling
operates the blender, creating a smoothie
of the bicycler’s choice.

Re-named the Northwest FarmFest,
the event was organized by members of
the Weavers Way Farm Committee, and
staff from Weavers Way Community Pro-
grams and Awbury Arboretum. Donations
above and beyond this year’s expenses
will be allocated for next year’s FarmFest,
and planning will begin next spring.

~ rachel@weaversway.coop.

Scarecrows and More at Morris Arboretum Fall Fest

by Jonathan McGoran, Shuttle Editor

IN WHAT has become an annual tradition,
Weavers Way was on hand with a smor-
gasbord of apple varieties at the Morris
Arboretum Fall Festival. While the apples
were a big hit as always, and while the
kids enjoyed activities like face painting,
the star attraction was the scarecrows.

The Arboretum supplied all the mate-
rials, including the scarecrow frames, hay
and a vast selection of clothing to craft
a super scarecrow. The competition was
fierce to produce the best scarecrow.

Visitors also took advantage of the
opportunity to enjoy a bird’s eye view
of the trees and the changing colors of
the leaves by strolling the Out on a Limb
canopy walk. The 450 foot long walkway
is 50 feet off the ground and the star at-
traction of the Arboretum-wide Tree Ad-
venture exhibit.

photo by Elizabeth Corbett

Enjoying the festivities and the company of these scarecrows are (I to r) Gia Booker, and her

cousins, brothers Ben and Jack.

Farm Book Club Explores Economics of Agriculture

by Nina Berryman, Henry Got Crops! CSA Co-Manager

IN My three years of farming with Weav-
ers Way, every season seems to go by
faster. At the tail end of the season, our
carrots, parsnips, and kale are all a little
sweeter. At this point only the really cold-
hardy crops are still in the field, like leeks,
celeriac, rutabagas, and purple-top tur-
nips. Our hoop houses are all planted with
greens for winter harvests and our empty
beds are seeded with cover crops.

One of the many changes we made to
our apprenticeship this year was to start

We

a sort of book club. The idea behind this
was to set aside a little bit of time, not in
the fields, to sit down and discuss some
of the larger issues surrounding our work
as farmers. The following is an article I
wrote after one of our book club gather-
ings in the early fall:

Recently, a group of 12 or so met
around my dining room table to discuss
a few chapters in Michael Pollan’s The
Omnivore’s Dilemma. The chapters I sug-
gested reading were “A Plague of Cheap

you more.

WEAVERS WAY EQUITY CAMPAIGN

Corn,” “The Sage of Purdue,” and “The
Naylor Curve.” The chapters summarize
how we as a country came to be in our cur-
rent situation of continued overproduction
of corn despite the continued falling pric-
es for corn. A key player in this paradox is
the role of government subsidies—origi-
nally created to support farmers, now hav-
ing more of the opposite effect. For me,
the most interesting part of the evening’s
conversation was when someone made the

(continued on page 8)

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.




Hooked
Sustainable Seafood with
Paul Greenberg

By Noel Bielaczyc, Meat, Fish and Poultry Dept.

It seems like these
days you can’t open
the food section of
a newspaper with-
out seeing an article
about the frightfully
bleak situation of wild
Atlantic bluefin tuna.
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Ogontz Sales Doubled Following
Grand Reopening

by Jennifer Kulb, Weaver Way Ogontz store manager

THANK YOU to the West Oak Lane com-
munity and beyond for supporting Weav-
ers Way Co-op Ogontz. Since our reopen-
ing on Sept. 7 after some renovations, we
have seen an increase in sales of almost
100 percent compared to previous years.
This success has been due in large part
to the many volunteers and cooperators
who have given their time to help with
the day-to-day operations of the store. A
special thanks to Ruby Long, Elizabeth

who provide all the fresh meats, seafood,
prepared foods, baked goods, and more.
They work tirelessly to make sure that
the Ogontz store is consistently stocked
for shoppers convenience. Thank you to
the farmers who bring beautiful produce
to the farmers market every Tuesday out
front of the store. We have an opportunity
to buy fresh and organic produce for the
store at affordable prices because of the
farmers’ market. Every community de-

Or conversely, how a
new super premium
“sustainable  farm-
raised” bluefin can
save the species—at
least for those who
can pay $50+ per
pound for it! For
those familiar with
the plight of the wild
bluefin (or any wild
fish stock), this may
seem an unlikely solution. But finding
factual, insightful literature on the topic
of wild verses farm-raised is a challenge,
with very few authors willing to take on
these complex, mystifying, and political-
ly loaded questions. The new book Four
Fish: The Future of the Last Wild Food by
Paul Greenberg gets as close to the bot-
tom of this pressing issue as any current
publication.

I was recently given a copy of
Four Fish and found it a delight to read.
(Granted, I am a fishmonger and deeply
interested in fish!) The text is friendly
and conversational, yet chock full of
good information and facts without being
technical or dry. The “four fish” (Atlantic
salmon, sea bass, cod and bluefin tuna) all
share one unique characteristic beside the

photo by a-kindly waitress

Enjoying a sustainable seafood dinner with Paul Greenberg are
(I'to r) Dale Kinley, Paul Greenberg’s book, and Noel Bielaczyc.

past and present exploitation of their wild
forms: They have all been domesticated
to some extent for human consumption.
Greenberg examines the cases of these
four well-known and hugely popular food
fish to illuminate the central question of
the book: Can humans maintain the viabil-
ity of wild fish stocks, or will we inevita-
bly transform our coasts into corrals for a
handful of fish we deem suitable to farm-
raise? Perhaps more importantly, could we
do this in a way that would be sustainable
and actually take pressure off wild fish?
The implications of this argument are rad-
ical and broad, but certainly not the stuff
of science fiction. We have already begun
moving in this direction, eating far more
farm-raised fish today than we did even a
decade ago. In spite of our huge appetites,
dysfunctional management schemes and

(continued on page 17)

November Grocery News

by Chris Switky, Mt. Airy Grocery Manager

Howbpy, sHOPPERS. Now that the chill of
fall is truly upon us, let’s talk about soups
and other warm food options, both new
and old, at WW-MA (that’s Weavers Way
Mount Airy).

The toast of the bulk department this
season is the bulk soup mix selection that
we get directly from Brule Valley soups
in northern Wisconsin. We have three
flavors: 32 bean & 8 vegetable, wild rice
and vegetable, and spicy
southwest veg-
ctable. You
guessed it:
there are lots of
beans and veg-
etables in these
soups, plus a few
spices, and that’s
it. They come
with cooking in- 4‘§f=n\lw
structions right in
the bag; boil water, add soup mix,
cook for a while, play chef and add other
ingredients if you are so inspired! Best of
all, you’re adding the water at home, in-
stead of buying soup in a can or box and
therefore paying for fuel to transport wa-
ter from food manufacturers to distribu-
tors to grocery stores. Water is heavy, and
fuel is expensive, both monetarily and
ecologically.

Speaking of “soup in cans,” we’ve
added two more flavors of Wolfgang Puck

i G @ arom ¥

canned organic soups: French onion, and
old-fashioned potato. We also have a
50-count package of Eden sushi nori on
the dried seaweed rack to the left of the
canned soups; $28.35 for 50 sheets of nori.

In the cookie section, we’ve added
Aunt Gussie’s chocolate chip almond
cookies. They’re gluten-free and sugar-
free, in response to shoppers’ requests.

In the
freezer, please
check out the
latest addition
9 ‘.'ﬂ to our veggie
~ burger line:
. Asherah’s
Gourmet
. Veggie Burg-
. ers, in both
original and

chipotle flavors.
Asherah’s Gourmet is a small local com-
pany in Doylestown, PA. These delicious
burgers have mostly organic ingredients,
and they’re gluten-free, dairy-free, and
soy-free. Staff tried them and gave good
reviews.

4

A few months ago, I mentioned in this
column that shoppers can bring in their
own containers for staff to fill with bulk
items here at WW-MA. I am pleased to say
that we have had some takers on this of-

(continued on page 10)

serves an alternative market that offers
shoppers choices and good prices. West
Oak Lane has spoken; we hear you and
we love you for it.

Caldwell, Richard Gillian, George, and
many others who bring so much energy
and passion to their volunteer work. This
team effort also includes all of the Co-op
employees at Mt. Airy and Chestnut Hill

photo by Ginger Arthur

For an easy, textural, colorful and professional looking floral arrangement you can do at
home, combine Leucadendron and Protea with Alstromeria in a clear vase lined with
seeded Eucalyptus to hide the stems.

Fresh Thanksgiving Turkey Ordering
Goes Online: ®

Go to www.weaversway.coop

To save time and avoid mistakes by
copying information from

paper order forms into a database,
we have developed an online form
for ordering Thanksgiving tur-
keys. Just go to the

Weavers Way home page
(www.weaversway.coop) and
click on the “Turkey Order”
button. The form is easy is to
fill out, and you will be charged
when you pick up your turkey
at our stores. Please do not
leave orders on voicemail, un-
less you are physically unable
to get to one of our stores. If
you do not have access to a
computer, we will be glad to
help you when you come in.
Our Chestnut Hill store will also
have a large supply of turkeys,
if you prefer not to preorder.

Meat, Seafood & Poultry

Thanksgiving Menu

Koch’s all natural bone-in turkey
breast 4-10 Ibs *5.30/1b

Koch’s all natural boneless
turkey breast  4-5 lbs *6.60/1b

Martins Sausage - Holiday Special
Bulk pork sausage for stuffing
Turkey Sausage with sage

Seafood: for the non turkey-
eating guests

Oysters for stuffing
Organic salmon fillets

Please call for info and
pre-orders: 215-843-2350
Dale in MA press #2, ext. 104

Thank you. )
MaryKate in CH press #1, ext. 205
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Weavers Way Auditor Reports on Fiscal Year 2010 Results

by Ned Case, Finance Committee Member and former Board member

THE AuDITOR for Weavers Way, Bob Boland of the firm of Maillie, Falconiero
and Company, presented his report for the Fiscal Year ending June 30, 2010, to
the Finance Committee and the Board of Weavers Way on September 1 and 7,
respectively.

The auditor reviewed the financial statements prepared by the Weavers Way’s
finance staff and recommended some adjustments which is normal in an audit pro-
cess. The auditor informed the Board that the Co-op’s financial statements: “present
fairly, in all material respects, the financial position of Weavers Way Cooperative
Association ... and the results of (its) operations and (its) cash flows ...”

Such an opinion is a “clean” or “unqualified” opinion, that is, the auditor has
no reservations about his opinion.

For its fiscal year ending June 30, 2010, Weavers Way had net retail grocery
sales of $9,347,689, the largest sales year in the Co-op’s history. Net income af-
ter interest expense and taxes was $349,637. Net income included non-recurring
grants of $629,339 that the Commonwealth of Pennsylvania and The Merchants
Fund of Philadelphia awarded to support construction at the Chestnut Hill site.
The Co-op had anticipated a net loss without the grant income. Because the net
income result was due to non-recurring income, the Board voted not to announce
a member rebate for 2010.

Chris Hill, Treasurer of the Co-op and a Board member, commented, “Our
financial statements this year were complex because of the expansion. We antici-
pated a net loss this year. It was rewarding to see positive net income due to the
large grants and to the excellent results at the new store.” The Chestnut Hill store
contributed $770,907 to sales in 2010 in the seven weeks it was open, according to
Susan Beetle, Finance Manager.

An audit firm provides an independent review of financial statements to-
gether with a formal opinion of its findings. Bob Boland, a Certified Public Ac-
countant, is a partner of Maillie, Falconiero. Audits follow standards set by the
accounting profession and involve tests of financial records, cash transactions,
and internal controls. The audit for Weavers Way began in July and was complet-
ed by the end of August this year. The Co-op posts its audited financial statements
in the member area on its web site.

Summary Financial Results
(amounts below are in thousands of dollars)

2010 2009

Net sales $9,347.7 $8,460.7
Cost of Goods Sold $5.967.3 $5.520.3

Gross Profit $3,380.3 $2,940.4
Other Revenue $58.0 $95.0
Operating Expenses $3.276.9 $2.959.9

Operating Income $161.5 $75.5
Interest Expense ($116.6) (829.9)
Grant Income $629.3 $24.2
Expansion Expense ($229.2) ($30.8)
All other Income/(Expense) $0.1 ($2.8)
Provision for Income Taxes (395.5) (825.7)

Net Income $349.6 $10.5
Selected Balance Sheet Data at June 30:
Cash $949.2 $760.6
Property and Equipment $5,673.5 $4,237.4
Debt $5,668.0 $3,275.8
Equity $2,097.3 $1,668.6

TOO MANY BILLS?

Bankruptcy:
» Protects your property
» 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

» Inexpensive, informal fast

. !_;‘.- Prudential
Janet W. Cribbins, GRI, ABR
REALTOR®

LCELd
e Fox & Roach, REALTORS®
) _} Chestnut Hill Office

3 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 Affilates, Inc.

Life, Career and Business

Coaching

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

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

Don’t miss out on breaking news!

weavers way
E-News

Sign Up Online at
WWW.WEAVERSWAY.COOP

FREE estimates:
ELEY ELECTRICAL CONTRACTORS, LLC

Your First Choice

Apartments, Homes & Businesses

The Philadelphia Area’s Premier Provider of

Emerg?ncy Top Quality Electrical Services Since 1984
Service

Service * Repairs ¢ Installations
e 100-400 Amp Service e Apt. Metering

City * Rewiring e Lighting

Violations e Telephone Lines e Ceiling Fans
Corrected e CCTV e Bucket Truck Service
e Fire Alarms e Fire Alarm

e Switch Certification

e A/C Lines e Emergency Lighting

e Outlets System

e Circuit Breakers e Electrical Heat

Free
Estimates

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

215-849-8886

+ Complete Roofing

“\&- Service
* Free Estimates

ROOFING CO. - FullyInsured

Visit us on our website:

www.AppleRoofingCo.com

Prompt, Reliable, Quality Work!

Mt. Airy + 215-843-1970




What Are Board Members Thinking?
Board Retreat a Chance to Look to the Future

by Stu Katz, Vice President, Weavers Way Co-op Board of Directors
In this column, Stu Katz shares his individual thoughts and ideas and is not speaking on behalf of the Board.

WHAT MAKES Weavers Way special? How
does Weavers Way contribute to making
our community, our region, and our world
a better place? Why does Weavers Way
exist, and as a result of who we are and
what we do, what outcomes do we hope
and expect to occur? These are all huge
questions. Being a six-year member of the
Board and a 20+ year member of the Co-
op, can I presume to answer them?

With the completion of the Chestnut
Hill expansion, the Board came together
on Saturday, September 25, for a retreat.
During those seven or so hours, we took
stock of where we are now and thought
about our past and our future. We tried to
discover and re-discover our essential his-
tory and explore where the future might
take us. We began a process to help us de-
cide what is most important to us and how
to make our vision for the future come
about.

We created a timeline that stretched
from 1970 to 2050. Our inexact and in-
complete history began with a buying club
of 12 families in the basement of Summit
church in 1970. By 1975 we had reached
$400,000 in sales. By 1985, our revenue
was $1.9 million. By 1990, we had 2,300
member families and $2.6 million dollars
in revenue. In 2000, the Farm and Mar-
ketplace programs began operating. At the
time of the financial crisis in 2002, we had
3,300 members and $5 million in revenue.
In 2003, Glenn was hired as GM. In 2004,
we completed our strategic plan. In 2006,
we had our first farm bike tour. In 2009,
we had 3,300 members and $8.5 million
in revenue. At the Oct. 5 board meeting,
Glenn detailed next year’s budget of $14.3
million across three stores, two farms,
75 staff and more than 4,300 member
families.

We envisioned the opening of Creek-
side Co-op in Elkins Park as well as South
Philly and Kensington co-ops by 2013.
WW would take the lead on developing
a virtual shopping experience that would
make us famous. I jokingly predicted a vir-
tual experience so robust that two friends
could have a conversation and block other
shoppers from getting to the apples. We
dreamed that a WW store in Manayunk,
East Falls or Roxborough would be on the
way in 2014. By 2017, the first WW Co-
op housing entity would come on-line as
would a solar Electric Farm in 2019. By
2020, WW would be responsible for at

least 100 acres of Philadelphia farmland
and we would have been instrumental
in getting 600 Pennsylvania co-ops up
and running. Hundreds, if not thousands,
of Philadelphians would make a living
through local agriculture. By 2025, WW
would have 20,000 members, and the WW
co-op investment fund would have assets
of over $250 million and pay 5.25 percent
interest. This fund would be a major play-
er in regional and national co-op develop-
ment. By 2030, WW would have a candi-
date elected to City Council. By 2035 we
would have our 25th store and do more
than 200 million in revenue. After that we
began colonizing other planets.

Throughout the retreat, the concept of
cooperative development seemed to be the
thread though our past and future. Many
people at WW have worked hard to sup-
port various co-op development efforts,
and while there have been obstacles, these
new co-ops have a real chance of being
successful in the very short term. These
new co-ops not only will enrich their com-
munities, but will also build capacity to
support local food, local businesses, and
local control. They could provide the size
and presence to help food co-ops compete
and strive.

When, as a board, we think about
the big questions associated with Weav-
ers Way, our work is really exciting. We
know we have fiduciary responsibilities
as directors, and I believe we have effec-
tive methods in place to carry them out.
As our membership has grown and diver-
sified, we also know we have to find new
and better ways to hear and represent our
members as well as educate all of us to the
challenges and opportunities of the future.

The ends statement accompany of
this article guides all of the work of the
Board and the GM. Almost everything
we do has at its core the goal of achiev-
ing one or more of these aspirational state-
ments. By design, we judge our success
by whether we make progress towards
achieving these goals.

As strange as it may seem, these Ends
statements really do excite, motivate and
inspire us. Glenn will soon be convening a
strategic planning committee to help him
plan and think through these Ends state-
ments and how to develop strategic plans
over the next few years to make meaning-
ful progress towards achieving them.

Your Neighborhood Residential and Invest-

6901 Germantown Avenue
Philadelphia, PA 19119
Office: 215-843-1414 ext. 231
Cell: 215-720-5710

E-mail: ruthfeld@aol.com

Ruth Feldman

Realtore, e-Pro

ment Specialist

Weichert
Realtors

MoCarthy Assaciales

Free Estimates  Fully Insured

Shechtman Tree Care, LLC

Zach Shechtman 215-776-TREE =
Robert Sawyer 215-233-0722
Ed O'Connell 215-859-7798 !
www.shektree.com
. Tree & Stump Removals
-:i"-‘ icTA Tree Pruning, Cabling, & Planting

Complete Tree & Shrub Healthcare
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Section 1: Ends
Adopted 3/2/04, Last Revised 10/6/09

Weavers Way Cooperative Association exists to provide commercial
and community services for the greater good of its members

and community, to champion the cooperative model and to
strengthen the local economy.

As a result of all we do:

E1. There will be a thriving and sustainable local economy
providing meaningful jobs, goods and services to our members
and the community.

E2. Our community will have access to high quality, reasonably
priced food, with an emphasis on local, minimally processed
and ethically produced goods.

E3. There will be active collaborative relationships with a wide
variety of organizations in the community to achieve common
goals.

E4. Members and shoppers will be informed about cooperative
principles and values, relevant environmental, food and
consumer issues, and the co-op’s long-term vision.

E5. Members and shoppers will actively participate in the life of
the co-op and community.

E6. The local environment will be protected and restored.

E7.Weavers Way will have a welcoming culture that values
diversity, inclusiveness and respect.

As we took a breath from the recent
expansion, the retreat was a moment to

tember 26, the Board gave itself a day to
remember who we are, where we have

think about our past, and dream and plan
for our future. At times like these, when
our economy, politics, and culture seem
so broken, it’s remarkable that places like

come from, and what we might become.
If you have an interest in thinking about
this future, please let Glenn or the Board
know.

WW and hundreds of like-minded co-ops

exist all over the USA. On Saturday, Sep- katzstu@ t.net
~ katzstu@comcast.ne

Vernon House

1 resident owned and operated

Cooperative Community in Mt. Airy
is now accepting applications.

Please contact Chuck Staples at Winder Real Estate

F208 Germantown Ave,, Phila P& 19119

phone: 215-247-8000 ext. 203 or fax 215-247-4140

Dental Arts of Chestnut Hill, LLC

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

8625 Germantown Ave.
Philadelphia, PA 19118

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

www.DentalArtsofChestnutHill.com

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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Manager’s Corner

by Glenn Bergman, Weavers Way General Manager

The Importance of Member
Loans and Member Equity

WHEN 1 started expansion planning a few
years ago, | remember many of the co-ops
I spoke to about their financing brought
up the importance of member financing,
both through increased equity investments
and member loans. I was told that member
loans and equity payments can be helpful
in gauging support from the community.
An investment can be seen as a vote in fa-
vor of the expansion and in support of the
project. Today, I want to speak to mem-
bers who live in Chestnut Hill and use the
store, to ask you to support our expansion
by making an investment, both in equity
and making a member loan. To date, we
have had such support from more resi-
dents of the Mt. Airy area than Chestnut
Hill.

I am concerned that the member in-
vestment from Chestnut Hill is not taking
place because we are not doing something
right, or we are not really needed in Chest-
nut Hill. Perhaps people think we have
enough loans in place. To date we have
raised $615,000 in member loans stretched
over five to ten years at an average inter-
est rate of about three percent (member
lenders can choose their own interest rate,
from zero percent to four percent.) That is
no small amount, and the terms have been
excellent for the Co-op, but I had hoped
we would have raised closer to $1 mil-
lion by this time, especially because of the

Wissahickon
Tree & Landscape
services, LLC
Brian Ames
Certified Arhorist
Costos PrUKING
Dy & IssTaLiation

PrLast Hes T Cage
SHrun RESTORATION

215-681-2436

www.wissatree.com

costs of construction, and in light of the
positive comments I have heard.

So, if you use the Chestnut Hill store
and you have not raised your equity to
$400 (remember we give you a $100 gift
certificate for paying $400 into your eq-
uity account), or have not made a loan,
this would be a great time to do it. For one
thing, I would sleep better, but also, you
will be demonstrating the importance of-
Weavers Way to your community.

Member Loan Program:
How It Works
As an owner of the Co-op, you are

eligible to make a loan to your business.
Here are the guidelines:

* Loans must be $2,500 or greater

* You get to decide the maturity of the
loan (6-10 years)

* Interest rates are 0 to 4 percent you
decide

* You must be a resident of
Pennsylvania

* Must be an active member

* Interest is “simple” interest and it is
not compounded

¢ The loan is not a “secured” loan

* You should read the loan document
and make sure you have asked any
questions you have concerning the
loan and business.

Alternative Healthcare

Holistic Cymecology
Matural Menopause Counseling
FeriltyPregnancy Consultaione

E._

Eredgy £ Sound Healing Arls
Therapeulic lowch
libetan bowds
Shamanic drums and loumeying

Iris 5. Wolfson, CNM, CRMP

133 W Phil-Ellena Streel
Philadelphia, FA 19119
[215] 842-1657

Studies show that singing
in a choral group keeps your
mind sharp and your spirit young.

Why not join in as we start our 2010-2011 season?

Now holding auditions for all voice parts.
Monday evening rehearsals in Chestnut Hill.

(Philomusica Chorale

Call 215-247-1283 for audition information.
PhilomusicaChorale@msn.com

Save the dates of our 2011 concerts: January 29/30, April 30/May 1!

I welcome the opportunity to speak to
you about a loan, or to come to your home
to discuss the loan campaign and how it
works with you and your neighbors. It is
most important that you understand how
important your investment is to your local
business.

Member Equity: We Love
You More!

As you know, a full share of equity
in the co-op is $400, but we allow mem-
bers to stretch that out for 14 years at $30
annual payments. We are the only co-op
that I know of that allows members to
stretch it out this long. This is good for
the member owners, but it is not ideal for
the fiscal welfare of the co-op. Our cash
flow is good, but to pay down the loans
we have at high interest rates, we need to
get full $400 equity payments in as soon
as possible. A few months ago, we began
offering members paying $400 in equity a
$100 coupon that can be redeemed at any
Weavers Way store. The equity must re-
main in the Co-op for five years, but the
savings to our debt (at seven percent run
rate) and lower administrative costs (from
not having to collect $30 annual pay-
ments) is enough for us to provide an in-
centive to you. Since we started this “We
love you more” equity campaign, it has
added over $43,000 in equity to the mem-
bership base. This is important to us since
it improves our equity ratio and also helps

Landscaping
(:ardening

Mark Goodman
215-248-1676

FLANTING
SHRLIBS

us speed the payment of debt service. My
single strategic goal is to pay down debt
as quickly as I can on the higher interest
loans that we have so the Co-op can save
the money for operations and community
use.

So, if there is anything I can leave
you with it is to make the $400 equity pay-
ment (enjoy the $100 coupon to shop at
the stores) and to also take out a loan at 4
percent for $2,500 or more. I welcome any
questions you may have and am happy to
spend time reviewing the financial projec-
tions with you.

Why Keep Ogontz Open if
It Loses Money?

I often get this question, “Why keep
the Ogontz store open if it loses money?”
I would like to give you a few reasons to
keep the store open, from a management
standpoint and as the person who has to
take full responsibility for the operations.

1. The community came to us and asked
us to try opening a store in their neigh-
borhood. It was their opinion that this
store would help sell houses in their
neighborhood.

2. The store is near our farm and we
sell product from the Stenton Manor
farm and the Weavers Way Children’s
Garden.

3. Customers continue to thank us every
day for what we have done.

(continued on page 10)

MAINTENANCE OCOMIULT.
FLOWERS CGROUND OC

CAMMAROTA'S PLUMBING & HEATING

Modern Kitchens & Baths

Mo pob too small

S il Pl '.- O OOl fad Wil

JAMES CAMMAROTA

24 HR EMERGENCY sErvicE B BB

Serving Philadedphio for over 50 peors
Flumber 1o Weavers Wiy Co-sb

Drain Cleaning Available

PHOME: (267) 251-8511 '

“if bakes courage o grow up and

100 East Sedgwick 5t.
M. Airy

furn ol Bo be who you really anme.” :

Molly Kellogg, RD, LCSW

Psychotherapist and Mutritionist
Individual and Couples Counseling

Coop Member Disoount
215-843-B258

wwrw.mallykellogg.com

135 South 19" Sireet
Cenler City

for health, balance, manifestation

j@fﬂ& Bﬂ%@ﬁ[
Shananic }{%@ Dructices

Cresheim Healing Arts 138-A West Gorgas Lane

LEO MCELROY
215-843-9718

www.ShiatsuLight.com




Locavore Banquet - Local Food, Lots of Talent

by Beverly Milestone Maisey

ON A balmy evening this past August,
Transition Cheltenham hosted its very
first Locavore Banquet. Curtis Hall in
Wyncote was jam packed with people
from Montgomery, Bucks, and Delaware
counties. Everyone was invited to bring
with them a dish they had prepared from
ingredients grown or produced within 100
miles of their homes. Along with the many
varieties of salads and vegetable stews,
participants feasted on locally raised beef
hamburgers and chicken salad, as well as
wild edible plants cooked to perfection.
And who can forget the desserts, pies and
fruit salads and cookies and cheesecake?
The line was so long at the entree table,
that some people opted to eat dessert first.
Even the drinks were from local ingredi-
ents, like lemon grass lemonade, and ver-
bena and mint tea.

Representatives from Glenside Farm-
er’s Market, CSA-Kol Ami, Robinson
Park Community Garden, CreekSide Co-
op, Bucks County Local Foods Delivery,
Streamside Farm, Food Storage and the
Transition Cheltenham Local Government
sub-committee took two minutes each to
introduce their organizations, after which
each hosted a table where diners could sit,
talk, and ask questions to learn more about
each group.

The noise level grew rap-
idly as more and more people
joined the tables, their plates
laden with local delectables.
Around the room were dis-
plays showing locally grown
and milled wheat flour, car-
dried fruits and vegetables,
canning and storing food, as
well as brochures from all
the invited groups.

After eating and con-
versing, guests were invited
outside to participate in sev-
eral music circles and a sto-
rytelling circle. The session
closed with all voices joined 1pe | ocavore Banquet featured a sumptuous spread of
together in a tuneful version |ocal foods, as well as music, storytelling and fascinating
of “This Land is Your Land.” conversation

photo courtesy of Beverly Milestone Maisey
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Fresh Artists

(continued from page 1)

plies to a severely under-resourced
public school as the tangible fulfillment
of their philanthropy. Weavers Way and
the Fresh Artists are grateful for the sup-
port of the donors who made this pilot
project possible, including Chestnut Hill
Rotary Club, Electrical Wizardry, Inc.,
Valley Green Bank, and Carol Tyler, as
well as the many volunteers who helped
out at the show.

A limited number of T-shirts from
the event are available at Weavers Way
Chestnut Hill for a donation of $20. For
more information, visit www.freshartists.
org

(

ECOTIP

Guests stayed long into the

night on the expansive lawns

of Curtis Hall, listening to the music that
continued playing.

Transition Cheltenham is a group
of neighbors intent on building a strong,
healthy, sustainable community using re-
newable, non-polluting resource. By ac-
cessing the wisdom, talents and strengths
of our neighbors, we seek to inspire, sup-
port, connect, train and empower one an-

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

Cindy Shapiro MSW, LCSW

Over 25 years experience and training in traditional and wholistic
therapies assisting others in creating lasting change

(215) 886-8616 (V/TTY)

Rhino Chiropractic Center CASE STUDY (2):

RHINO CHIROPRACTIC
= CENTER =

LEADING T OHMARDE TO BETTER MEALTH

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!

Dr. Damien Ciasullo ~ 6809 Germantown Ave ~ (215)844-4400 ~ www.rhinochiro.com
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Big Blue Marble
W' ore

Come celebrate our birthday weekend from
Friday, Nov. 19 to Sunday, Nov. 21 with readings,
kid activities, music, cake, and more!

turns FIVE!

A

&......o'

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.

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

www.bigbluemarblebooks.com

Voted

Best Kids' Bookstore
in Philly 2007 by Philadelphia
Magazine!

other, to produce local food, clean energy,
goods and services to make our commu-
nity resilient and energy efficient.

Toilet paper and paper
towel are made from trees,
so choose those made
from recycled paper, such
as Seventh Generation and
others.

For a comprehensive guide on where
to purchase local food please go to http://
www.directquest.com/TransitionTowns/
Resources/LocalFoodGuide.htm.

To learn more about Transition Chel-
tenham, please go to http://www.direc-
tquest.com/TransitionTowns/AboutUs.
htm.

Also, try to use less.

N\

Community

Acupuncture
of Mt Airy (CAMA)

Sliding Scale: $30-$45

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.

215-266-5757

Check out our easy Online Scheduling!

CAMAcenter.com

Elise Rivers,
M.Ac.

Grades K-8
A Cooperative School in Mt Airy

Open House

Sat, November 13th ¢ 10-11:30 AM

Meet our teachers, parents and students and
see what our cooperative school community is all about.

Call to RSVP or Schedule a Tour Today!
Next Open House- Mon, February 7th 9-10:30 AM
Accredited by Pennsylvania Association of Independent Schools (PAIS)
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Economics of
Agriculture

(continued from page 2)

connection between the original purpose
of the government’s intervention as a sta-
bilizer and supporter of farmers and the
role of the CSA members.

The price of corn has been falling
since the 1970s and currently the price of
a bushel of corn is about one dollar less
than the true cost of growing it (p. 48); yet
farmers are still planting more and more
corn. Pollan succinctly explains the chain
of events that led to this situation when he
writes, “government farm programs once
designed to limit production and support
prices (and therefore farmers) were qui-
etly rejiggered to increase production and
drive down prices...instead of supporting
farmers...the government began support-
ing corn at the expense of farmers.”

To explain this further, Pollan backs
up to the simple principles of supply and
demand, and explains how agriculture
doesn’t follow these basic rules of eco-
nomics. Production on a farm is linked di-
rectly to nature, not consumers’ interest in
purchasing. So even if broccoli suddenly
becomes really popular, if it is a bad year
for broccoli, farmers can’t just pop it out
of a factory to meet consumers’ demand.
On the other hand, if it is a good year for
broccoli, the market then becomes flooded
with it, driving prices down; and people
can only consume so much broccoli, re-
gardless of how cheap, plentiful, or popu-
lar it is. So a good year for a farmer can
be almost as financially stressful as a bad
year.

To bring stability to the agricultural
market, the Old Testament told people
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SUMMIT CHILDREN'S PROGRAM

Accepting applications for our Toddlers, Pre-School and

to create grain reserves so food could be
available in bad years, and excess food
could be taken off the market in good
years (p. 49). In the 1930s, with the New
Deal farm programs, the government set
up policies to do the same. The govern-
ment picked a price for corn, based on the
cost of production, and when the market
was flooded with corn and the price fell
below that set number, farmers could store
their grain instead of putting it on the mar-
ket. The farmer would use their corn as
collateral, take a loan out from the gov-
ernment, and then when the prices came
back up, the farmer would sell the corn
and pay back the loan. If prices stayed
low, the farmer could keep the money
from the government and give the corn to
the government, which was stored in the
“Ever-Normal Granary” (p. 49).

Starting in the 1950s this policy be-
gan to change slowly with pressure from
politicians who didn’t think the agricul-
tural sector of the economy should keep
getting this special treatment. Then, in the
1970s the price of corn skyrocketed due to
30 million tons being taken off the Ameri-
can market and sold to Russia, plus bad
weather in the farm belt (p. 51). The high
price of corn in turn affected the price
of meat and consumers began to revolt.
Earl “Rusty” Butz was Nixon’s second
secretary of agriculture at the time and
he tried to bring the market back to order
by dismantling the New Deal policies.
He encouraged farmers to “get big or get
out” and plant “fence row to fence row”
in an attempt to be more productive (p.
52). He also changed the government loan
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6833 Wayne Ave.

Dr. Liz & Dr. Mike Schlessinger

Licensed Psychologists
Traditional Talk Therapy & Body/Mind
EMDR ¢ Rubenfeld Synergy Method®

215.646.0885

PRIVATE OFFICES

Ambler/Horsham
514 Babylon Rd.

program to a system of direct payments.
This encouraged farmers to sell their corn
at any price, since the government would
pay them the difference if the price of corn
was lower than the target price they had
set. This way, farmers continued to flood
the market with corn even if prices were
falling. In the old system, farmers were en-
couraged to store it until the price of corn
rose again, thereby limiting the amount of
corn on the market and helping to stabilize
the price. The new system may not have
been guite so detrimental for the farmer if
it weren’t for the fact that the government
keeps lowering the target price of corn on
which the direct payment system is based.

These policies have resulted in in-
creased farmer debt year after year, so
farmers keep increasing their corn produc-
tion to stay afloat; but the more corn that
goes on the market, the lower prices fall
and the worse the situation becomes.

The farmer interviewed by Pollan
summarizes: “the free market has never
worked in agriculture and it never will.
The economics of a family farm are very
different than a firm’s: When prices fall,
the firm can lay off people, idle facto-
ries, and make fewer widgets. Eventually
the market finds a new balance between
supply and demand. But the demand for
food isn’t elastic; people don’t eat more
just because food is cheap. And laying

off farmers doesn’t help to reduce sup-
ply. You can fire me, but you can’t fire
my land, because some other farmer who
needs more cash flow or thinks he’s more
efficient than I am will come and farm it.
Even if I go out of business this land will
keep producing corn.”

While we grow more than just corn,
and we aren’t receiving any subsidies
from the government, there are many parts
of this story that apply to what we are do-
ing on the Henry Got Crops! CSA.

Our sharcholders act as our local,
neighborhood government that keeps the
cash flow steady in good years and in bad.
By paying for CSA shares at the beginning
of the season, our shareholders ensure that
we as farmers can survive financially from
one year to the next, despite bad (or good)
weather. Luckily for the shareholder, we
plant a diversity of crops, so a bad year
for lettuce will likely be a good year for
peppers. In addition, shareholders benefit
in that they get more vegetables in a good
year but don’t have to pay any more for
that increase in quantity. So from year to
year, any “losses” should be balanced out
with “wins,” which is one of the benefits
of being a returning CSA member.
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Geechee Girl

6825 Germantown Avenue
Philadelphia, PA 19119

215-843-8113
www.geecheegirl.com

GREATER PHILADELPHIA L

BUY FRES
“BUY LOCA

WWW.BUYLOCALPA.ORG/PHILADELPHIA

’ °
It's party time!
Geechee Girl for all your catering needs.
Take out « Drop off «

Full service catering

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




Co-op Development
Initiative

(continued from page 1)

ington-based federation of cooperatives
from all sectors of the economy, and Co-
operationWorks! (CW, www.cooperation-
works.coop), a national trade association
of cooperative development centers and
individuals.

The agreement was reached during a
meeting between Fattah, Cindy Bass, his
senior political analyst and a delegation of
cooperative advocates from Philadelphia
and Pittsburgh. The delegation included
Lisa Stolarski, Chair of CW Urban Circle;
Bob Noble, Weavers Way board member
and cooperative business development
consultant; Teresa Mansell, Program Di-
rector of Childspace Cooperative Devel-
opment, Inc., the non-profit arm of a net-
work of childcare worker co-ops; Lance
Haver, Director of the Mayor’s Office
of Consumer Affairs; Rev. Rodney Rog-
ers, Pastor of Christ of Calvary Covenant
Church in West Philadelphia; and Este-
ban Kelly, staff at Mariposa Food Co-op
and board member of U.S. Federation of
Worker Cooperatives. Adam Schwartz,
NCBA Vice President of Public Affairs
and Member Services, was absent from
the delegation due to a last minute change
of venue from Washington to Philadel-
phia.

Rep. Fattah, Pennsylvania’s senior
member of the House Appropriations
Committee, said, “Cooperatives provide
an excellent means for economic devel-
opment and community enrichment. This
new initiative is catching on in our cities
and urban areas. The cooperative move-
ment is a perfect fit with the agenda of
the bipartisan Congressional Urban Cau-
cus and I am pleased to provide this effort
with a strong voice in Congress. These
cooperatives will create jobs and wealth

by helping new local businesses that are
owned and controlled by their members.”

“Our office has a record of working
with the successful and well-established
cooperatives in Northwest Philadelphia,
such as Weavers Way food co-op,” Bass
said. “I will be assisting the Congressman
as we help to advance urban cooperatives
and boost our national economy.”

Details of the new initiative are under
discussion. As outlined by representatives
of NCBA and CW, they will include seek-
ing funds for technical assistance for ur-
ban cooperatives across the United States,
financial assistance for cooperative busi-
ness start-ups, and pilot programs in Phil-
adelphia and other cities. Small Business
Administration policies currently prohibit
participation by cooperatives in federal
small business loan guarantee programs.

Stolarski said, “A successful autho-
rization of an urban cooperative devel-
opment program could pass Congress in
2011 and could potentially be appropri-
ated as early as 2012, the year declared
by the United Nations as the International
Year of Cooperatives.”

Schwartz said, “The NCBA looks
forward to working with Congressman
Fattah and the co-op community in devel-
oping an urban cooperative development
program.”

According to a recent study, there are
over 29,000 co-ops in the U.S. employing
over 2 million workers, paying $75 billion
in wages, with $650 billion in sales, and
$3 trillion in assets.

Modern-day cooperative businesses
trace their origin back to 1844 in Roch-
dale, England, when a group of weavers
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photo by Cindy Bass

The Oct. 5 delegation from left to right: Bob Noble, Teresa Mansell, Rep. Chaka Fattah, Lisa
Stolarski, Esteban Kelly, Pastor Rodney Rogers. Not in photo: Lance Haver, Adam Schwartz

and other skilled workers established a
member-owned and member-controlled
retail food store. Their “Rochdale Prin-
ciples,” which included the distribution of
surplus on the basis of patronage, and co-
operative governance on the basis of one
member/one vote, have been replicated
widely.

Over the years, cooperatively struc-
tured businesses of various types have
been established in many countries around
the world, from small consumer retail food
co-ops and worker-owned entrepreneurial
ventures to large agricultural purchasing
and marketing co-ops; from housing co-

ops to credit unions.

For many years, the federal govern-
ment has supported rural cooperative
development, in part through the U.S.
Department of Agriculture Rural Cooper-
ative Development Grant program. Now
the cooperative movement has begun a
campaign to obtain federal dollars in sup-
port of urban cooperative development.

Lining up bipartisan support from
both houses of Congress is crucial to the
success of this initiative. If any Weavers
Way members would like to help, please
contact Bob Noble, bobnoble@kdc.coop.

Drs. Melman, Ravett & Assocs., P.C.

Providing quality cemprehensive and cosmetic
dental care for over 80 years!

Barry E. Melman, D.M.D.
Stephanie Ravett, D.M.D.
Heil Weiss, D.M.D,

Mancy Fisher, DMHioe .'.".:luagq_ll
mel manravett® comeast.net

G012 Greens Strect Philadelphia, PA 19144

peld: £15-843-9400

fan: £153-843-4327

at Nicholaz & Darid

Genie Ravital, Lcsw, Overcoming Depression and Anxiety
Eda Kauffman, Lsw, Healing from Abuse & Addictions
Lauren Kahn, Lsw, Child & FamilyTherapy

Lenore Jefford, LPC, GLBT & Adolescents

Robin Witts, msw, Couples Counseling

Althea Stinson, Msw, Anger Management

Ameet Ravital, pPhp, DiHom, Homeopathic Consultations

7149 Germantown Ave.; 2nd floor
(between Mt. Pleasant & Mt. Airy Aves.)
www.mtairypsychotherapy.org
215-242-5004

.
Hair is Art
Let us show you how to
enhance its performance

Spend some time at Salon 90

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

CUTS-COLORS-HIGHLIGHTS
MAKEUP-UPDOS-MASSAGE-MANICURES
WE NOW OFFER NATURCOLOR™
JANE IREDALE-MINERAL COSMETICS

215-242-2888
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Manager’s Corner

(continued from page 6)

4. We need to learn how to make this kind
of small neighborhood store successful,
as long as we could afford it. If the Co-
op in Mt. Airy could do $3 million in
a store of a similar size, we should be
able to hit $400,000 in Ogontz.

5. We get a large amount of positive local
and regional approval for the store. In
fact, this store was instrumental in get-
ting the Co-op approved for a number
of grants from the state and the City.
The store also helped us get a long-term
low interest loan from The Reinvest-
ment Fund, an organization that under-
stands our mission to buy local, educate
our community, and support many other
community organizations.

6. Your Board and other members have
asked me, over the seven years I have
been at the Co-op, to work to diversi-
fy the membership. Ogontz, I believe,
helps us to accomplish these requests.

Yes, we have a lot to learn, but is it
worth a loss? I think it has been. Will it
be worth it in the future? That will depend
on whether we can continue to afford the
loss and if we continue to learn from the
operation.

So far in two years we have lost about
$70,000. It is not necessarily a bad idea
to lose money in one area of operations,
if the operations can sustain the loss. For
now it can....my goal is to reduce this loss
and bring it to a break-even point.

I welcome the opportunity to hear
from you about the store in Ogontz after
you have gone over and met our manager,
Jenn Kulb, and toured the store and neigh-
borhood. Tell me what you think. I know
the members who are residents of West
Oak Lane love the store.

A prospectus for the loan is available
to you upon request (gbergman@weaver-
sway.coop)

Grocery News

(continued from page 3)

fer. My fel-
low staffer
Stephen Liu
(meet him
in the deli)
has  gotten
oats and
nutri-yeast
in jars he
brought in
from home;
a few other
shoppers
have left us
containers to
be filled with
their favorite bulk items. A bit more info
on this:

Please be assured that we will tare
(not tear!) your container, meaning that
we will adjust the scale so that when we
weigh and price your bulk item, you’ll be
paying for the weight of the food only,
not the weight of the container. You can
leave your container, with a note as to
what you’d like, on the basement preor-
der shelves. Please include your member
number and phone number, so we can let
you know when it’s ready to pick up.

Of course, you’re also encouraged to
bring bags or containers from home for
any of the nuts in bulk nut bins or spices in
the bulk spice jars. Our grocery staff will
gladly help you “tare the scales” so that
you’ll get accurate weights and prices. At
WW-CH (that’s Chestnut Hill) there’s a
great bulk display. Most of the dry bulk
items (rice, beans, lentils, granolas, flours,
etc) are in gravity bins, and the spices are
in jars much like in Mount Airy. Again,
you can bring reusable containers from
home. The staff there will be glad to help
you with weighing and pricing.

~ christopher@weaversway.coop

e

Mt. Airy Art Garage in New Digs

by Alexandra Passage, MAAG board member

IT’s HARD to believe that
the Mt. Airy Art Garage
(MAAG) will be turning
one year old this Novem-
ber. In one short year we
have managed to obtain
nonprofit status, find a
permanent space, hold
fundraisers, and create a
neighborhood buzz about
our art center dream.
As we celebrate this mo-
mentous birthday, we
fondly look back at our
humble beginnings in the
Weavers Way garage on
Carpenter Lane.

With the generos-
ity of the Weavers Way
Co-op, we were able to hold our first art
market in the heart of December — and the
record snowfall of 2009! But thanks to
all who braved the blizzards and trudged
through the snow; it was your support that
gave us the motivation and confidence
that our vision could actually happen. And
here we are, a year later, with our doors
set to poetically open this December! We
invite all those who saw us on Carpenter
Lane to visitus at 11 W. Mt. Airy Ave. and
see what we have grown into.

]
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We couldn’t have gotten where we
are without the support of the Weav-
ers Way community and the close-knit
residents of Mt. Airy, Chestnut Hill, and
Germantown. You can show your contin-
ued support by donating to our Building
Fund; proceeds will go towards the build-

L‘i .._jl

photo by Kim Brown

The Mt. Airy Art Garage moving crew moving into their new
space (from left to right): Linda Slodki, Arleen Olshan, Loraine
Dunn, Kathy Dollard, Alix Passage,and Michael Passage.

out of our new space, including construc-
tion, lighting, plumbing and studio space.
We also welcome volunteers to help with
events, publicity and space organization,
so we can open on time! Thank you for
your continued inspiration and encourage-
ment. Without You there is no Us!

Blasiled yaaar peeeemoe on the Wels
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5904 Greene St. (at Rittenhouse)
Phila. PA 19144

215-848-3275

www.PilatesInGermatown.com
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Visit us!

hris hillmedia

web & print projects for organizations

Come experience the new side of

the Night Kitchen....

Our newly expana]eal space is open!

View our menu at

NightKitchenBakery.com

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

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

Design, Installation &
Management for Over 20 Years

Terraces, Walls, Walks, Water Gardens
Garden and Lawn Maintenance

David Brothers Landscape Services & Native Plant Nursery

Bean and Whitehall Roads, Worcester, PA
215-247-2992 davidbrothers.com 610-584-1550

& businesses driven by sustainable values

From the developer of WeaversWay.Coop, LocalFoodPhilly.Org,
CommonMarketPhila_Org, MaternalWellnass.Org, EsseneMarket Com,

sciencelnteractives.Com, the Organic Trade Association's massive
resource wabsite ... HowToGoOrganic.Com, the website of tha Northeast
Organic Dairy Producers Alliance, and dozens more.

Web Solutions for All Needs & All Budgets

Do you nead a weab sile thal is etaborale. . or simple; iarge ... or small?
Do vou nead want hedp updaiing vour sile, or do you want to do it yoursaif?
Websites WE Manage:
Editorial management of web sites al reasonzble rales .. wilth 25 years of
edifing, wrifing and dasign experiente, incuding co-founding the City Paper.
Web sites YOU Manage

Content managemen! systems, and training in the usa of himl editors
and other web site maintenanca tools,

Community & Customer Building Tools

Email newsletters, galleries, event calendars, blogs, e-commerce,
forums, online forms ._.all the interative, community bullding inois you need

... and we're passionate about local economies.and
sustginabie businesses

- Contact Chris Hill for more information:
 chris® chrshillmedia.com 215-843-5704

www.chrishillﬁiﬂm




Good Food Builds Healthy Community

by Kristi Littell, Wissahickon Charter School Co-CEO

AT THE end of August, we at Wissahickon
Charter School welcomed our staff back
to school for a week of professional de-
velopment. On the first day of the week,
we always have a day of community
building. In previous years we’ve had
city-wide scavenger hunts or welcomed
Outward Bound for programs. This year,
as we launched a new food program in
our cafeteria, we decided it would be fun
to connect around food. Our team of 70
employees split into small groups with an
assignment to prepare an item for a pot-
luck Iunch.

To get things rolling, each small
group was told to make an appetizer, en-
trée or dessert. The only stipulations were
that it needed to cost $30 or less, had to
to serve a large crowd, and be something
that everyone in the group could eat. We
wanted people working together on some-
thing that everyone could enjoy. If one
member of the group was lactose intoler-
ant or didn’t eat pork or ate only raw food
or was a vegan or kept kosher (you get the
picture), that set the parameters for what
would be prepared. The groups then sat
together and talked about food.

As menu items were determined, lists
were quickly scrawled out, and then it
seemed that the whole staff of Wissahick-
on Charter School descended en masse
on Weavers Way. For some folks it was
their first time at the Co-op; others of us
are long-time members. Either way, for all
of us, it was total fun, running around the

o S, ", ol

Kindergarten Asst. Teacher Gail Szczesniak and Co-CEO Kristi Littell shop for the ingredients
for Vegetarian Chili.

store, guessing at what each other’s groups
were preparing. And as we searched for
our ingredients, we learned more about
each other (“My mom taught me you have
to smell a cantaloupe to see if it’s ripe but
you thump a honeydew,” “You put dill in
chili? I grew up in chili country but for us
dill means a pickle!” etc.).

Once our boxes were overflowing
with ingredients, we piled into cars and

each group went to the home of a staff
member to strap on aprons and get down
to business. I had six people with me in
my small Germantown kitchen. Two hours
and two massive batches of vegetarian
chili later, we joined our colleagues back
in the school cafeteria for a feast. The
table was absolutely beautiful. Bruschetta
with local tomatoes, homemade cupcakes
with delectable frostings, enchiladas, fruit
and garden salads, gorgeous vegan choco-
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late cakes topped with local jam and fresh
fruit, our fabulous chili (if I do say so my-
self), and more.

We sat down together and ate and
talked and laughed and ate more. It was
the perfect start to this year as we work to
do right by our students by bringing them
healthier meals. This year we’re trying to
show them that it’s not a good meal unless
everyone has a place at the table.

Wissahickon Charter School is a K-8
public charter school with a mission that
focuses on the environment as an integrat-
ing theme for instruction, as well as pa-
rental involvement, service learning, and
peace and conflict resolution. To find out
more about enrollment or how you can get
involved, contact Kristi Littell, Co-CEO,
at 267-338-1020 or littell@wissahickon-
charter.org.

Light Moving
Hauling & Deliveries

+ Available 7 Days a week
- Reasonable Rates in unreasonable times

215-850-4559
215-668-8660

2152456287

Jin Shin yutsus

An ancient ar of harmonizing hife energy
to bring balance to your body, mind, and spdirit.

Increase your sense of peace and well-being.

Glgria Rghilfs, Jn Shin Syt Pt
CoachGDRGmo, com
g aachGOR Byrogian. nal

G- (Boiccusrsl

MACIT EINS

Family Owned & Operated
call

Ken Glantz

20 W. Allens Lane
Philadelphia, PA 19119

Collision Repair Professionals Since 1945

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

OPEN HOUSE

A CENTER CITY QUAKER SCHOOL

17TH & BENJAMIN FRANKLIN PARKWAY
215.561.5900 EXT 104 FRIENDS-SELECT.ORG
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Turkey Roasting Timetable

(325° F oven temperature)

Unstuffed Stuffed

4-8 Ibs 1.5—3.25 hours 6-81lbs  2.5-3.5 hours
8—121bs 2.75-3 hours 8—121bs 3-3.5 hours
12—14 Ibs 3—3.75 hours 12—14 Ibs 3.5—4 hours
14—18 Ibs 3.75—4.25 hours 14—18 Ibs 4—4.25 hours
18—20 Ibs 4.25—4.5 hours 18—20 Ibs 4.25—4.75 hours
20—24 Ibs 4.25-5 hours 20-24 Ibs 4.75-5.25 hours

It is safe to cook a turkey from the frozen state. The cooking time
will take at least 50 percent longer than recommended for a fully
thawed turkey. Remember to remove the giblet packages. Remove
carefully with tongs or a fork.

USDA Meat and Poultry Hotline

|-888-MPHotline (1-888-674-6854)

TTY: 1-800-256-7072

10:00 a.m. to 4:00 p.m. Eastern time, Monday through Friday
E-mail: mphotline.fsis@usda.gov

JIM DRAGONI, Guitar
& FRED WEISS, an

WEHBERE&E 8&10PH

" ™

Turkey Roasting Tips

* Remove the giblets from turkey cavities after thawing. Cook
separately.

* Set oven temperature no lower than 325° F

* Place turkey or turkey breast on lower rack in a shallow roasting
pan.

* For even cooking, bake stuffing in a separate casserole dish, ver-
sus in the bird. Use a food thermometer to check the internal
temperature of the stuffing. The center should reach 165° F.

* If you choose to stuff your turkey, the ingredients can be prepared
ahead of time. Separate wet and dry ingredients, and chill wet
ingredients (butter/margarine, cooked celery and onions, broth,
etc.) until ready to prepare. Mix wet and dry ingredients together
just before filling the turkey cavities. Fill the cavities loosely. Cook
the turkey immediately. Use a food thermometer to make sure the
center of the stuffing reaches 165° F.

Whole turkeys should be cooked to 180° F. To check for doneness,
insert a food thermometer in the thickest part of the inner thigh
without touching the bone.

Turkey breasts should be cooked to 170° F. Insert a food
thermometer in the thickest part of the breast to check for
doneness.

* Let the turkey stand for 20 minutes before carving to allow juices to
set. The turkey will carve more easily.

€Sop

stronger together

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

The Dove_tail
Artisans

A Gift Gallery Celebrating American Craft

Unique Jewelry, Fottery, Woodwork, Judaica, Clocks, Mirrors,
Tiles, Boxes, Prints, Scarves, Soaps and the best selection of
Greeting Cards and Journals in the areal

Visit our website to see upcoming www.TheDovetailArtisans.com
events and to join our mailing list! 215-887-2220

105 E. Glenside Avenue, Glenside, PA
elayne@thedovetailartisans.com

Friend us on Facebook

ROCTHK-IT

c a t e r i n g

We are the new kid on the block.

We are a full service off premise catering company specializing
in corporate catering and private catering events.

. Affordable Holiday Parties

Just cause we are the best doesn’t mean we
are expensive. From 2 in your office to 202 at
your daughter’s wedding.

phone: 215.887.3626
1 l e-mail: bwsteinman@comcast.net
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Mashed sweet potatoes *5.95/lb.
Mashed potatoes *5.95/lb.

Green beans almandine 37.95/Ib. eavel‘s

Honey-mustard glazed brussels sprouts *7.95/1b. WaY@
Wild rice with toasted pecans and dried cherries $7.95/1b.

- 5
Fresh cranberry and pear relish 7.95/1b. Please check out our bakery

Gingered pumpkin soup *7.99/qt. section for a selection pies,
Turkey gravy *6.95/qt. breads and rolls. Feel free to

Pilgrim’s grub rice salad w/pine nuts and dried fruit $8.95/Ib. talk to one of our chefs if there
is something you don't see on

Green olive and toasted pinenut tapenade *8.95/Ib. this menu and we will gladly
Marinated mushroom and fresh fennel salad *6.95/Ib. customize your order.

Fresh oyster bisque *8.99/qt. Prepared Foods items are only
Herb roasted boneless turkey breast-fully cooked and seasoned . . *14.95 Ib. available for ordering and pick-up

. . in Chestnut Hill.
Trio of roasted squash, delicata, butternut and kabocha *8.95 |b. )
Weavers Way Chestnut Hill

8424 Germantown Avenue
Mt. Airy will have a limited version of the above menu that will be 215.843.2350

posted in the store. prompt 5, ext. 209

TO PLACE AN ORDER

Please fill out a pre-order form, located in the Bakery Department in

Chestnut Hill and above the dumbwaiter in Mt. Airy. Be sure to include

Under the Oak Flavor and Listed Price, as well as your member number and phone
8 or 10 Inch number. Phone orders are NOT recommended.

Pumpkin Pie $22.00/%24.50 Under the Oak Order Deadline is Tuesday, November 16
Key Lime Pie $22.00/°24.50 My House Order Deadline is Friday, November 19
Apple Pie (10 in) . Pickups will be Tuesday and Wednesday, November 23 or 24.

Sweet Potato, Pecan Top Pie (10 in) . ot — i
Peanut Butter Chocolate Truffle Pie (10 in) . " :H . % : . 1
Sour Cream Apple Pie, Walnut Top °28.50/%32.50 , \

My House
6 or 12 Inch

Apple Pie %6.50/°13.00
(crum, caramel, walnut, pear cranberry)

Pumpkin Pie %6.50/°13.00
Pecan Pie 6.50/°13.00

thanksgiving menu Gvop

stronger together
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weavers Amaranth or Kamut
Way ccxo)o) or Spelt Flakes

Cereal 12 oz

CITRASOLY 53.5 0 REG. $4.24

CitraDish Liquid Dish Soap 25 oz BIOKLEEN M. Airy & Chestnut Hill
Mango Tangerine, Lavender Bergamot and Bac-Out Stain & Odor
Valencia Orange ' Remover 16 oz

£3.10 =2 $4.60

(] REG. $4.25 = R . REG. $6.37

All Three Stores. :. ¥ |~_"r| I'ﬁ-I' M:z. Airy Only.

Available Scents May Vary et B T Laundry Powder 10 Ib. on Sale

By Store. at Chestnut Hill for $13.98,

Also On Sale: Citradish Automatic Dish Powder 45 Oz Reg $18.35

& Citradrain 22 F1 Oz AN.N/ES' [ e | o p——
C Scrub 16 o S 39 Microwaveable e

SR A ream SCru 0z 0oor doap 0oz Mac & Cheese gy

o = .:;l.';
T80 260 3 7? ] =
= “‘i;jf;j“-ef_:‘,"L )8‘ . REG. $3.38 ,g ¢ REG. 5452 2x14 0z - Spk IR

Mt. Airy & Chestnut Hill. All Purpose Cleaner, Glass Cleaner & Toilet Bowl

THE POWER OF NATURE y . ’ )g 4 23

EPOWERO ATURE Cleaner Also On Sale. Availability May Vary By Store ¢ REG. $5.10
Mzt. Airy & Chestnut Hill

MAKE LIFE A SONG

JOSHUAS CATERING

Fresh Local Artful Delicious Green

Elizabeth Weigle Voice Studio
Study voice with a Juilliard grad!

All skill levels, teens to adults

Mt. Airy, Philadelphia ew@elizabethweigle.com
212.865.7997 www.elizabethweigle.com

THANKSGIVING
AveNIDA| TAKE OUT MENU

Chefs Edgar and Kim Alvarez, formally of Delaware Market
House, offered these delicious items at their gourmet market.
They are now pleased to bring these items to their new
restaurant, Avenida, which offers take out and catering.

Don’t Forget To Ask About Fresh Turkeys Seasoned and Oven Ready
Call 267.385.6857 to place your orders

SOUPS / All soups $4 per person

Black Bean Soup with crema « Roasted Pumpkin Soup with toasted pepitas

APPETIZERS / Family Style $15 per order

Crispy Tortilla Chips with Salsa and Guacamole
Mini Crab Cakes with Ancho Remoulade 8 per order
Family Fondido serves 10 - Vegetarian Family Fondido serves 10

FEAST AND SAVE THE PLANET

ENTREES / All entrees $9 per person
Award Winning Joshua’s Caterers serves sumptuous food, Turkey Mole your choice of Red or Green Mole

presented artfully, using natural and organic ingredients. Grilled Flat Iron Steak marinated in cilantro and garlic with guajillo sauce
Pineapple Mango and Ginger Glazed Ham the perfect sweet and salty combination

Some of our Favorite Venues...

Open Aire Affairs Pearl S. Buck House The Elkins Estate SIDE DISHES / All sides $4 per person

Cliveden of the National Trust Chestnut Club Canella Sweet Potatoes » Tomato Rice with vegetables - Garlic Mashed Potatoes «

Trust (formerly The Fuel House) Colonial Dames of PA Chorizo Corn Bread Stuffing - Fall Roasted Root Vegetables - Sautéed Zucchini and

Roasted Peppers - Homemade Cranberry Sauce - Oven Roasted Apple Sauce
Homemade Gravy

DESSERTS / All desserts $4 per person

Vanilla Flan « Tres Leches with Nutella Cream - Kaluha Brownies

Chef/Owner David Hall serves Contemporary Style Cuisine ?402 Germanfown Ave o Ph,ladelphla' PA ]?“7

based on Classical French Culinary Techniques.

Artesano Iron Works Gallery The Willows
Bolingbroke Mansion Curtis Hall

Open Tuesday 1o Saturday, 5 p.m. to 10 p.m.

215-887-8796 712 West Avenue, Jenkintown, PA 19046 5""43)’ brunch 11 a.m. -3 p:m. Dinner 5 - 9 p:M.
www.joshuasevents.com (all Yo make a reservation for dinner tonight: 161.585.6851




The November Garden

by Mark Goodman, the Neighborhood Gardener

Nort so fast, gardeners! Don’t put those
garden tools away just yet, because early
November is an ideal time to transplant
perennials and shrubs.

If your hostas, black-eyed Susans,
Siberian irises, day lilies, bee balms, and
ferns are trying to occupy all your garden-
ing real estate, now is a perfect time to get
them under control by dividing and trans-
planting them.

You can use a spade fork to loosen the
perimeter the plants. This will cut down
on root or tuber damage. Then take a sharp
square-edged spade or a heavy knife to
cut the mass into smaller portions. If you
don’t have room to transplant all of them,
pot them and offer them to friends, fam-
ily, and neighbors. If you have to keep the
pots over the winter, surround and cover
them with leaves, and they’ll be ready to
grow in spring.

For shrubs, have your new hole al-
ready dug, a little deeper and wider than
the root ball will be.

Add some water to the hole to make
the walls more permeable for the roots.

r

Chami

a $27.00 retail value
or

www.chamilia.com

IEnons ¢ fincs

unk Show - One
Saturday, November 27th, 10 am

Purchase 3 beads and receive the 4th free

Purchase $125.00 in beads and receive a free
lobster claw bracelet a retail value $39.00

Chamilia is interchangeable w/Pandora
To see more of the Chamilia’s product visit:

germantown ave, © chestnut hill ¢ pa 19118
fax: 215.242.3070 * email: lemonsandlimes2007@comcast.net

Again, use a spade fork initially to loosen
the shrub around its perimeter. Backfill
with some soil, mixed with about a spade-
ful of peat - sand mix (50-50), and set the
shrub into the new hole with the base of its
trunk set slightly higher than ground level
to allow for some sinking. Backfill the rest
of the space with soil, breaking down the
walls slightly as you do so. Tamp lightly
to avoid smothering the roots.

Prune the shrub if you had to cut some
of the roots. This will compensate for root
loss. Keep the newly transplanted shrub
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GERMANTOWN
FRIENDS SCHOOL

18 45

A Quaker Independent Day School for Grades K-12

Come see for yourself.

Open House

November 11, 8:15 a.m.

31 West Coulter
215-951-2345 o

Street,
www.germantownfriends.org

Philadelphia, PA 19144

watered (two or three
times a week) for the next
two weeks or so, mulch
the plant, and you will be
rewarded with a healthy
transplanted shrub in the
spring.

Speaking of water-
ing (which we did a lot of
during the dry summer),
remember to water newly
planted evergreen shrubs
until Thanksgiving. Your
neighbors may think that
you are compulsive or ec-
centric. However, you can explain that the
reason you are watering while wearing a
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winter coat is that evergreen shrubs need a
reservoir of water to keep from dehydrat-
ing through their leaves in winter winds.

Leaves. Since the city again will not
collect loose leaves from the street this
fall, try shredding fallen leaves with a lawn
mower and either composting the shreds
or raking them on tree and shrub beds.

While you’re at it, remember to pick
up one leaf, look at it, and drink in the
beauty of its colors.

Have a good November, as we put our
gardens to sleep for one more winter.

~ earthcraft@comcast.net

Do you:

Care phout the co-ap?
Grasp the big pheture?
Work wall Ina proup?

Then We \Want YOU to Join the Board]

WANTED: Members to serve on the Weavers Way Board of Directors

Speak up for your ideals ©
Enjay contepibual thanking?
Want o Bulld communing?

IFar mano inlarmotan, pleaso contact

Brian Mahee
Leadership Committee Chair at
brianfmaherSgmail.com

Gutter Cleaning & Repairs

e Fast Service

Abello Brothers

e Low Prices

215.715.0375

HillontheAvenue

Chestnut Hill

Mt. Airy

Sign up for our weekly eNews for
special offers from local businesses.

Calendar - Video

Articles - Maps

Julie S. Angel
215-836-9779

“WWatsu

Nurturing Massage in Warm Water

www.wafsuwoman.com

process healing | massage therapy

$20 OFF

your first
Watsu session

83

events
celebrated

at InFusion. Let us host your next party, performance

or fundraiser.

together, we'’re living (@)@ InFuS io n

~e— A Coffee and Tea Gallery

7133 germantown ave | 215.248.1718 | InFusionCoffeeandTea.com
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Co-op Quilt: Our Movement’s Living History

by Patricia Cumbie

ANN Hoyt never envisioned that the
stash of co-op T-shirts languishing in her
dresser drawer had the potential to raise
thousands of dollars or be a catalyst for
cooperation around the country. As a di-
rector of the Urban Cooperative Initiative
in Madison, W1 she’d acquired quite a few
of them on her travels around the country.

In the spring of 1997, Hoyt was
searching for something to auction as a
co-op education fundraiser. The How-
ard Bowers Fund had been in existence
for five years and her fundraising meth-
ods were getting “tired” Hoyt explained.
Someone suggested she make a quilt out
of all the co-op t-shirts she’d gathered
over the years and auction that at the an-
nual Consumer Co-op Managers Confer-
ence (CCMA).

“I didn’t have time to sew, and I lack
design sense,” said Hoyt. Undaunted,
she enlisted the help of a few women she
knew. Anne Hopkins, a quilter who is
manager of Good Food Co-op in Lexing-
ton, KY flew in to Madison, where Hoyt
lives, to sew the quilt. The quilt’s designer
is Anya Firszt, general manager of Willy
St. Co-op in Madison. The three of them
spent four days sewing and putting it to-
gether.

“It was a wonderful experience. We
laughed, told co-op stories. My husband
fed us and a few friends stopped by to
help,” said Hoyt. However, they did not
totally complete the quilt in those four
days. Keiko Sakuma-Neubauer from

photo by Jonathan McGoran

Now on display at WW Chestnut Hill, this co-op quilt is one of three traveling the country

Kokua Country Foods Co-op in Honolulu
hemmed the binding, finishing the quilt
the night before the first auction in 1999.

Naturally, this quilt bearing the T-shirt
logos of 54 co-ops caused a sensation the
night it was unveiled. From the reaction of
the crowd, the quilt’s creators knew they
had a piece of living history that had to
be shared. “We knew this would be a nice
thing to share, not kept in some stale lobby
somewhere,” said Anya Firszt. Auctioning
the quilt for the privilege of displaying it,
has given rise to the quilt traveling the
country, shown at a number of food co-

Inte

tural Communication
CERTIFIED DOCUMENT TRANSLATIONS:

Immigration Documents, Patents, Contracts, Academic Transcripts
Spanish , German , French, Italian, Potuguese, Russian, etc.

All Languages ** 24-hour Fax 1-267-297-6934
INTERPRETATION - Consecutive / Simultaneous for Depositions,
Abitrations, Workers Comp.Hearings , Conventions, Business Meetings, etc.

S| Wireless systems and Booths * Audience Response Service

Tex Translation & Interpreting Services 215-520-0031
Mailing address: P. O. Box 12349 , Philadelphia, PA 19119 Director@TextransL8.com

MOoUNT AIRY YOGA

Asl«’rango\ YOga is an athletic yoga practice that

incorporates a breathing system with postures

Come practice with us in our

cozy studio in the heart of
Mt. Airy Village

Mary Flinn has a rare authoriza-
tion to teach Ashtanga Yoga

from its deceased and beloved
founder, Shri Pattabhi Jois, as well
as Sharath Rangaswami at the
Ashtanga Yoga Research Institute
in Mysore, India.

Featured in Ascent Magazine, she
has been teaching yoga for 15
years, including serving as Adjunct
Professor and Visiting Professor at
Hunter College and Pratt College
respectively, where she taught
Yoga and Yoga Philosophy for
several years.

Open 6:30 - 10 am Mon - Fri
open most evenings and weekends

267.252.2389

610 Carpenter Lane
(Across from Mt. Airy Weavers Way Co-op)

Visit: www.mountairyyoga.com for weekend schedule and more information.

ops along the way.

“When [ watch people look at the
quilt, they look carefully to see what is
in it, what they remember about co-ops.
I have stories for each of those T-shirts,”
Hoyt said. One particular square on that

Light up Your hearfs.....

Inhale playfulness & vitality...
exhale anxiety & ftension.
Romantic couniry-side retreals

starting at S50
Couiplid ¢las
Fri B pm in vk
Sat Bpm in Mt Ainy
ESVPs required
sVnergy bviasmine . com

Synergy

Jasmine

wang i Cecples

quilt came about as a suggestion from
Hoyt. She had visited the Brattleboro
Food Co-op in Vermont and saw a huge
mobile of origami Peace Cranes they had
erected one year. “I was astounded, it was
beautiful, marvelous,” Hoyt said. She sug-
gested making a T-shirt to commemorate
the art. They did, and it’s on the quilt in
the lower right-hand corner of the photo.

The quilt also has its own ironic leg-
end. “I’ve had so many people ask me,
Anya, how could you work on the quilt
and not even have your own store in it?”
said Firszt. Willy St. Co-op was not left
out for long though, as two more “co-op
quilts” were added to the auction and co-
op circuit when Davis Food Co-op made
one and then Hyde Park Co-op made a
quilt in honor of the 70th Anniversary of
their beginning in 1932.

Since their creation, the quilts have
raised over $165,000 for the Howard
Bowers Fund, a co-op education endow-
ment.

They have also become an object of
pride within the new-wave cooperative
movement.

MARIANI
CARPENTRY

Custom Carpentry for Older Homes

©215.356.9352

0 laurenmariani@yahoo.com

State registration no: PA047996

Stewen Eric Preiss
GO0E Heyward Street
Phdadelplna PR 19119

[STHHE AND BRICK POINTING ]
TEPERY WoORKMARNEHIF AMD COLBN iATEHI NS
CALL Foak A FHRED TEVIMATE

215 438 7239 Office
215840 4310 Cel
sprera@venton. net

Cat Adoption Event

Sunday, Nov. 7
1to4 p.m.

Come and meet some of the lovely cats
we have available at Weavers Way's
building at 555 Carpenter Lane

Animal Rescue Network will hold a cat

1-4pm, at 555 Carpenter Lane. Come
and find a wonderful furry friend!

or e-mail ARN@felinepipeline.net.

adoption event on Sunday, November 7, -

For more information, call 215-848-5570, WARNING: Professional kittens on a closed course.

Do not attempt to be this cute at home.




Crispy Skin Arctic Char

Serves 2 people

2 Arctic char fillets, skin on (6 oz each)

1 tsp. olive oil + 1 tsp. butter

Kosher salt and cracked pepper

Preheat oven the 400° F. (This would be a

to accompany your fish.)

great time to roast potatoes, beets and carrots

Heat butter and oil in a cast iron skillet over medium high heat. Dry char fillets with
a paper towel and season generously on both skin and meat sides. When pan is
near smoking, place fish in, flesh side down. Leave undisturbed for 3-4 min. or until
fish is nicely browned. Gently flip onto skin side and cook for 1 minute. Remove
from heat and finish in hot oven. Fish is done when firm and just barely opaque
inside. This should less than 5 minutes depending on the thickness. Skin should be
crispy, flavorful and highly edible. Serve simply with roast vegetables. Fresh sorrel
makes an amazing compliment as a puree, creamy sauce or salad. Enjoy!

Sustainable Seafood

(continued from page 3)

wasteful aquaculture techniques, Green-
berg believes there’s a future for both wild
and farm-raised fish.

Dale and I both started reading Four
Fish independently and were thrilled when
we learned of our shared experience. So it
seemed preordained that Paul Greenberg
would be the special guest at a sustainable
seafood benefit dinner held at Fork two
weeks later, the proceeds of which would
go to The Monterey Bay Aquarium’s Sea-
food Watch—a set of guidelines we refer-
ence daily. We made plans to attend and
I rushed to finish the book. At dinner, the
menu reflected a great sensibility to both
taste and the issues raised in Four Fish.
The dishes featured fresh wild sardines,
cultured oysters, Kona kampachi, and
Arctic char (both sustainable farm-raised
fish). All were excellent choices and deft-
ly prepared. During the last course, Paul

SETTING

A NEW

Greenberg stopped by our table to chat
and answer any questions we had. He was
equally pleasant and informative in per-
son. We discussed our small role in the
seafood trade here at Weavers Way, and
our efforts to promote sustainable choic-
es as well as our shared love for fishing.
“Folks like you are on the front line of this
issue, and educating your customers is an
important task. Keep up the good work!”
After signing my book and Dale’s menu,
Paul wished us luck.

Invigorated by this affirmation, we’re
working to bring you the freshest, wisest
seafood choices and the most up-to-date
information about them. Keep a lookout
for fall’s seasonal items, like wild striped
bass, mackerel, and new bivalve sign-up
sheets. It is a great time to try new fish and
branch out from your regulars! Check out
the recipe above, based on the Sustainable
Seafood Dinner with Paul Greenberg and
be sure to pick up a copy of Four Fish.
Happy cooking!

~ seafood@weaversway.coop
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What Do We Mean by

“*Local?””

Weavers Way defines “Local” and “Regional” as follows:

LOCAL: Grown or raised within 150 miles of Philadelphia. Milk
and cheese isn't exactly grown OR raised, but it's included in
this category

LOCALLY PRODUCED: Manufactured - or cooked or otherwise
created—within 50 miles of Philadelphia

REGIONAL: Grown or made within 300 miles of Philadelphia

BUY FRESH, BUY LOCAL: When you see this sticker on
produce, it means that the item was grown locally, AND that
we are satisfied that it was
grown and harvested in
ways that do not adversely 1 ]
impact the environment £ /
orF’zhe humans involved in '/V bUY LOCA L‘® -
its production.

e Low Prices
215.715.0375

e Fast Service
Abello Brothers
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but most PcoP!c know v¢ a¢ Leslie,
Nancy, Glerald, Teri and Emily. We

-are alumni of CW. Henry School in
M Airy and these are our children—
all Henry students.

We have fond memories of our ¢chool clayg. When it

| came time fo gend o own kids fo School, Henry wag
.' the onlq choice that met our higb expectations for
edvcation and ovwr oommvni’rq valves. H’@m/p] i< a Parf—
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. To leart MZZ;OO\:
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= Lane and Cwveene Street | or VT oV\" la kA%
el W(’bgy\i;\y‘\;\m
FPhoto b»] H'omf»] School Mom: Fa,vé/ QmOO\Q/

Lavrie Beck Feterson
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New Documentary Brings a Human Face to the Coal Debate

Sara Zia Ebrahimi

RECENT FILMS of national and internation-
al significance, such as An Inconvenient
Truth, have brought home to Americans
our world’s environmental state of emer-
gency. The new documentary Deep Down
also reaches for the national, and even
international audience, but puts a human
face on the consequences of our environ-
mental impact. The film premiers in Phila-
delphia at a free screening on November
17 as part of the Philadelphia Community
Cinema series (www.communitycinema.
org), an outreach and engagement program
of Independent Television Service ITVS).
The screening will be held at WHYY’s
Public Media Commons, 150 N. 6™ St.

Deep Down follows Appalachian
neighbors Beverly May and Terry Ratliff.
The two grew up like kin on opposite sides
of a mountain ridge in eastern Kentucky.
Now in their fifties, the two find themselves
in the midst of a debate dividing their com-
munity and the world: who controls, con-
sumes, and benefits from our planet’s
shrinking supply of natural resources?

While Beverly organizes her neigh-
bors and leads a legal fight to stop Miller
Brothers Coal Company from advancing
into her hollow, Terry considers signing
away the mining rights to his backyard—
a decision that could destroy not only the
two friends’ homes, but the peace and
environment surrounding their commu-
nity. The two friends soon find themselves
caught in the middle of a contentious bat-
tle over energy and the wealth and envi-
ronmental destruction it represents.

Any exploration of power produc-
tion in America will lead to Appalachia,
a region that has supplied our nation with
coal for over a century. As America’s en-
ergy consumption rises, the extraction and
burning of coal to meet these demands
has dramatically altered the Appalachian
landscape, economy, and culture. The
Tennessee Valley Authority, for example,
is assessing the potential of mining an es-
timated 82 million tons of coal from the
Royal Blue Wildlife Management Area.
(By comparison, only 3 million tons were

from the film Deep Down

Residents in Eastern Kentucky survey the results of mountain top removal by coal companies

in their community.

mined in the entire state in 2002.) In Ap-
palachia, coal is the number one indus-
try, with an enormous influence on local
economies and people. At the same time,
few Americans know about mountaintop
removal mining nor have any knowledge
that their own demand for power is di-
rectly impacting the mountains, water,
and sky. As we increase our energy usage,
we also become more and more removed
not only from the natural places that have
provided this energy, but also from the
human beings whose lives we dramati-
cally alter by consuming those resources.
The crossroads we find ourselves facing
as a nation is one that pervades our land
and sky, and it can only be addressed by

Sorxrt It All Out!
Who better than a librarian
to help you get organized?

e Sort papers, reduce clutter
e Set up home or office files
e Fill out forms, make calls

Debbie Stern, MLS
215-848-9503
debstern502@msn.com

the cumulative efforts of millions of tiny
personal changes. Therein lies the poten-
tial for a human story, like the stories in
Appalachia, to make a million tiny chang-
es by reconnecting us as humans to the
suffering we have caused and our own
power to prevent it in the future.

Simultaneously, Appalachia as a re-
gion deserves our attention as a place of
history, complexity, and change. Four
more than a century Appalachian schol-
ars and journalists have attempted to
eradicate the persisting stereotypes of the
Appalachian “hillbilly.” In a society where
ridiculing of a person’s way of speaking or
their poverty is normally considered unac-

ceptable, mainstream television programs
and films continue to portray stereotyped
and homogeneous images of Appalachia,
if they portray them at all. As our advi-
sor Dr. Chad Berry of Berea College so
eloquently puts it, “There is not an Appa-
lachian culture, there are Appalachian cul-
tures.” Similarly, we take pride ourselves
as Americans in being a diverse society
but often neglect the rural poor in the
study and depiction of that diversity. It is
time for us to look back to this “forgotten”
region, to allow its people to teach us and
to teach each other about these cultures
that the mainstream media have almost
entirely overlooked.

By asking us to trace the power lines
from our homes to people far removed
from our daily lives, Deep Down inspires
Americans to preserve Appalachia and our
shared legacy. For more information about
Deep Down and the Philadelphia screen-
ing, visit www.communitycinema.org.

Sara Zia Ebrahimi is a consultant
who specializes in event promotion and
management for organizations working
for social change through arts and cul-
ture, including Independent Television
Service'’s (ITVS) Community Cinema pro-
gram. She also is the founder of the Flick-
ering Light Film Screening Series here in
Mt. Airy, and recently won an award for
the series’ business plan at the Enterpris-
ing Women Business Plan Competition at
the Mt. Airy based Business Center. The
Flickering Light is taking a season off this
fall for some regrouping and planning but
will return in 2011.

Elizabeth C. Brooks, JD, IBCLC, FILCA

International Board Certified Lactation Consultant

Home Visits to breastfeeding moms

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

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

Northwest Physical Therapy
' "Over 26 Years of Professional Care"

-
The most common cause of back painis 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.

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

Ask your doctor if
Physical Therapy is
right for you.
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Classical, Jazz & Pop
~ All Ages & Levels

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

We’re in Chestnut Hill also!
Weaver’s Way Members: 25% off

first 4 lessons or term of classes
(for new students)

215.848.8353
47 Maplewood Mall

1IN Crermaniown

8405 Germantown Ave.

in Chestnuat Hill

COMPLETE MASONRY: SERVIEGE;

Flagstone, Brick & Stone Pointing
JAMES 6. CARDAMONE

e Stucco
e Glass Block Windows
e Ceramic Tile

* Concrete Work

* Basernent Wall
Plastering &
Waterproofing

* Chimney Repairs
» Walkways & Patios
» Retaining Walls

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

PA# 060401 All Calls Returned E ' 5_ 88 7_ g 32 3 GLENSIDE

Grant Fox Contractor

¢ Custom Renovations & Repairs

e Kitchens and Baths

o Additions

e Fine Cabinetry & Custom Built-ins

Phone: 215-771-2713 grantfox186 @gmail.com

Therapy for Individuals and Couples

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

Gloria D. Rohilfs, L.S.W.

Sliding Fee Scale, Insurance

215.248.6287 CoachGDR@juno.com




Looking Forward to our Greatest National Holiday

Thanksgiving Favorites and Experiments

by Helen Webb, Weavers Way Food Co-operative Member

THERE’S ALMOST a universal glow we bask
in as a nation at the approach of Thanks-
giving, our great harvest festival when we
celebrate the abundance of our lands. It
is the favorite holiday of many because it
is national and agricultural, the common
holiday when all of us, regardless of po-
litical or religious thinking, join together
to participate in the festivities as a com-
munity.

At Thanksgiving, we work for days,
often invite relatives, friends, or neighbors
to join in, and prepare feasts of foods that
we love, dishes that we may seldom eat
at other times of the year—squashes and
pumpkins and turkey and fish and water-
fowl. Not to mention desserts; it’s a verita-
ble tradition to pass on favorite cornbread,
pie, cobbler, or pudding recipes.

Who doesn’t believe they’re the ones
who know the best corn muffins or bread?
Growing up in Michigan, my family
sweeten our Thanksgiving corn muffins
or bread and make them moist; we added
maple syrup or honey, but also fruits —
local berries, apples, cherries, pumpkin.
My Southern friends don’t consider sweet
cornbread authentic; it should be unsweet-
ened and eaten as a plain savory bread, or,
in recent years, with the addition of jala-
peflos or sour cream—savory.

Humans have been celebrating the
harvest for millennia, since before the
advent of agriculture, or perhaps much
earlier, by reveling in gathering the sea-
sonal fruits, leaves, seeds, flowers, and
roots of plants and expressing gratitude
for their abundance. Perhaps these foods
were eaten as gathered or were minimally
processed. Most impressive to scientists
is the extraordinary selection of corn
by prehistoric agriculturalists in the
Americas for more and larger kernels,
leading to larger cobs and a larger plant.
Today, the corn grown in the United States
couldn’t grow without humans to plant it;
the kernels cannot easily leave the husks.

International
Ballet Exchange

presents By

People world-wide continue to depend on
heritage corn seeds from Mesoamerica for
cultivation and scientific research and de-
velopment.

Corn is the principal American cereal
(edible seed from the grass family, grain).
It would feed the peoples of the Ameri-
cas and it’s easy storage would influence
the development of great city-states, cul-
tures extraordinary for their development
of writing, scientific investigation, engi-
neering accomplishments (such as sanita-
tion and irrigation), and artistic richness.
Originally selected for and domesticated
in Mesoamerica (the geographic and cul-
tural region known today as Mexico and
Central America), the cultivation of corn
spread north and south throughout the
Americas.

The ancient peoples of Mesoamerica
were excellent plant cultivators. Crops do-
mesticated by the ancient peoples of the
Americas spread after 1500 CE to people
on other continents, improving the quality
and variety of their diets as well.

What would European food be like
without potatoes in all their varieties, in-
cluding the sweet potato? What would
Hungarian food be like without paprika?
From Portugal to Turkey, paprika is used
in soups, stews, shellfish dishes, casse-
roles, and as a garnish. In Indian cuisine it
gives its color and flavor to tandoori dish-
es. What would Italian food be without
tomatoes? Bangladeshi, Indian, Southeast
Asian, or Korean food without chiles?
Coffee or yogurt without vanilla? Fall
without pumpkins or butternut or acorn
squashes? Breakfast without blueberries
or noshing without avocado? What would
anyone’s life be like without chocolate, a
drink that ancient Mesoamericans enjoyed
in savory and sweet versions? Most im-
portant in nutritional terms, though, is the

(continued on page 21)

Donetsk Ballet of Ukraine

Vadim Pisarev, Artistic Director

Saturday, December 18, 2010, 6:30pm * Sunday, December 19, 2010, 2:00pm

Kurtz Center, William Penn Charter School

PERNSYLVANIA
COUNCIL
ON THE

i

AR

Group rates available.

TICKETS: $18 Student/Senior, $28 Adult

For tickets and information, call 215-849-7950 or (toll-free)
800-849-4919 or www.internationalballet.org.

Photo: D.J.Lee
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Guadalajara Mole Rojo

Mole sauce is made from a paste of cacao, nuts, seeds, and chiles. It is traditional and
highly prized for holidays in Mexico. The towns of Puebla State celebrate their town days
with mole preparations, each family making their original mole sauce and welcoming
family and friends as they visit a number of houses during the festival.

Each mole will have a distinct flavor. This recipe is from our stay in Guadalajara in 2005-
2006 and was made from mole purchased from a Guadalajara-area market. It is a flexible
recipe that works well with vegetables alone, as presented here, or with fish or poultry.
Mole tends to be an acquired taste, like our other food preferences (except fruit, surely),
so here’s to your newly acquired or continued long-savored tastings!

Ingredients:

450 grams or 15.8 oz. jar of mole rojo o mole negro, such as Mayordomo brand “Mole
Rojo" or “Mole Negro” or other good brand

3-4 medium ripe, round tomatoes, chopped in small, discrete pieces
1 quart liquid, such as vegetable or bean broth

1 large yellow, white, or red onion, sliced thin

1 medium to large cauliflower, separated into bite-sized pieces

1 medium to large broccoli, separated into bite-sized pieces

Bunch of flor de calabaza flower heads, divided into thirds

400 grams or 15 ounces (your choice) of large variety of bean

1 medium-large baked potato per person to be served, squash or sweet potato for
variation

Instructions:

Put potatoes into conventional oven to bake.

Prepare sauce:

Chop tomatoes and add to mole paste in large clay pot with cover.

Add broth, stir to dissolve paste, and add onion.

Cover pot, bring sauce to boil, and simmer until tomatoes and onion are cooked.

Add in order and simmer each separately until cooked: cauliflower, broccoli, and flor de
calabaza.

Add beans to warm them and the mole is complete.

Slice baked potatoes length-wise in % inch widths, terrace or layer on plates, and pour
mole on top with lots of sauce.

Serve with warmed, hand-made tortillas.

*Green mole, another much-liked but different Mexican dish, is made from pumpkin
seeds. For a recipe, see Martha Rose Shulman’s in the New York Times: http://www.
nytimes.com/2009/02/10/health/nutrition/10recipehealth.html?scp=3&sq=Recipes%20
for%20Health&st=cse

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

NATURAL PEST CONTROL COMPANY

Specialist In Long Term Roach and Ant Elimination
We Use Environmentally Friendly Products!
=SINCE 1975=
O ODONS
MO TONIG SPRATS e
O MONTHLY SERVICE NECESSARY

FEATURING THE MALTI-TREATMENT SYSTEM
cawL us Topay At (215 2T6-2962 on (609 338.1229
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The Simplicity Dividend

It's Easier, Being Green!

by Betsy Teutsch

I’VE LoveD writing The Simplicity Divi-
dend since 1 started it in 2003, seeking to
highlight ways to edit our American ma-
terialism without any decrease in quality
of life. Here we are, seven years later. |
found myself floundering for a topic this
month. All things green are now common-
place.

Hence, this month’s subject: how
much has changed for the better. Good
news is often eclipsed by all the bad, but
reflecting on then and now, it is impres-
sive how much has developed. We didn’t
yet use words or know concepts like car-
bon footprint, food miles, or freecycle.
Promoting and organizing recycling took
an enormous amount of our time and en-
ergy. It was challenging to find vegetar-
ian products, and CFL’s were considered
weird. Farmers were not young, well-ed-
ucated idealists; organic was still a high-
end luxury concept. We’d not yet heard
of hybrids, car-sharing, or the Mega Bus.
Biking infrastructure was meager by to-
day’s standards.

Energy efficient appliances were
hard to find and often considerably more
expensive. Remember researching these
questions, before the internet allowed
quick searches and comparisons? Recall

{/

Allergy Antidotes
CranioSacral Therapy
Ematienal Freadom Techniques
Smoking Cessation
Weight Loss
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the frustration of reading about a technol-
ogy but not being able to locate anyone
to implement it? A magical addition from
the internet, social networking, has made
it simple to share not just information but
also material objects.

The Great Recession has brought
frugality—as opposed to wastefulness—
into vogue. Old, forgotten skills have been
resurrected, like vegetable gardening, can-
ning, knitting, and air drying clothes. Even
saving money has returned as a normative
behavior. Stores are pushing cloth bags.
And if you live in Chestnut Hill, shopping
at the classy Weavers Way is now part of
life. For those near our beloved schleppy
Mt. Airy Weavers Way, there is now room
to turn around. Win-win! And how about
putting plastics 1-7 in the recycling bin
every week? For me, that has felt almost
transgressive.

What, then, is left for us to accom-
plish? We need to change our policies.
Go to a grocery store and you’ll see a sea
of over-packaged, over-processed foods
with folks in line double-bagging their
purchases. A plastic bag ban, a soda tax,
and carbon pricing are some of what it
will take to bring about broader change.
Philly’s mass transit, considered a jewel
by newer car-dependent cities, is chroni-
cally underfunded, and therefore unde-
rused. Investing in high speed trains is a
no-brainer. The huge disconnect between
meeting people’s short-sighted wants and
our long-term needs cannot go on forever.
Something needs to happen. Margaret
Mead’s legendary small groups of people
changing things, cluster by cluster, have
created amazing momentum. Stay tuned!

PS. I'm not sure what direction
I should go in with The Simplicity Divi-
dend. Let me know what you think—
betsy@betsyteutsch.com

Betsy teaches blogging for Mt
Airy Learning Tree. Check out her mon-
eychangesthings.blogspot.com

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

Wilson Insurance and Financial Planning

Serving The Community since 1985

pay extra for. Talk about a great choice!

for an online quote.

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

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.Wilsonlnsurance.net

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

« Liberty Mutual
» Ohio Casualty
- Safeco

» Farmers

« Bristol West

» Foremost

« Infinity

» Progressive
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PROGRESSIVE

| S|ForemosT

IREUSANLE GROUP

ph: 215-924-8260 fax 866-342-1702

1732 W. Cheltenham Ave. Philadelphia. PA

www.Wilsonlnsurance.net
A Green Agency

Fifty Good Members

photo by Jonathan McGoran

At its recent “Fifty Good Neighbors” event, West Mt. Airy Neighbors celebrated its Fiftieth
Anniversary by honoring 50 of the special neighbors who help make Mt. Airy such a
special community. We were struck by how many of those good neighbors were also
members of Weavers Way Co-op, so we asked all those members in attendance—both
honorees and those there to help honor them—to gather for this portrait.

Position:

Pre-K Classroom Lead Teacher

Summit Children’s Program in the beautiful Mount Airy section of the city

is seeking a fulltime Pre-K Lead Teacher for the 3'2-5% years' old class. The
successful candidate should love working with children in a developmentally
based program and enjoy the outdoors. The Lead Teacher is responsible for all
aspects of curriculum development and implementation and the classroom
environment. The Lead Teacher supervises and interfaces with her co-workers
as a team member and leader and is a lifelong learner. All candidates must have
at least an Associate’s Degree in ECE and extensive experience with preschool
age children in a group setting.

Mail resume to 6757 Greene Street Philadelphia, PA 19119, or call 215-848-
4451, or E-mail to summit_kids@verizon.net, attention Shelly Brick.

DoN’T Miss YOUR INCENTIVES, REBATES

& Tax CREDIT OPPORTUNITIES...
SOME WILL END 12/31/2010 *

Increasing energy efficiency
always raises the re-sale value of
your home, especially as utility
rates are rising.

Janet Ames, CPA

Realtor®, ABR, CRS,
GREEN, CDPE

If you’re thinking of selling your
i home, spring will be here before

you know it.

To learn more about how improved
energy efficiency raises the market
value of your home, contact me at:

janetamesrealestate@gmail.com

* For more detailed information, go to
ecasavesenergy.org and pecosmartideas.com.

Memberof  EXECUTIVE

M REALTY'S “§hu

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

610.520.0400 Main Office
610.520.0402 Direct Line

215.397.4875 Home Office
610.308.0802 Cell

www.realtorjanetames.com
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Harvest Time at Cafette with
Affordable Talented Cooking

8136 Ardleigh Street -
215.242.4220
www.cafette.com

BYOB

Chestnut Hill, PA
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Cleaning for a Healthy Holiday Season

by D. Hassen Saker

As FALL marches forward we’re stuck be-
tween wanting to nest and being rushed
to make sure everything is taken care of
before the holidays. It may be a time when
natural cleaning may seem too much to
think about, so I’1l tell you how to make it
easy. Your place will feel great and you’ll
be happy you did it.

Use a lamb’s wool duster or dry mi-
crofiber rag to get most dust off main
surfaces. Lanolin in the lamb’s wool at-
tracts dust, but keep it away from sticky or
greasy areas. Shake outside.

Vacuum or sweep areas, careful not to
kick up the dust. Shake rugs outside.

Squirt some all-purpose soap, castile
soap or dish detergent into a bucket of
warm water for floors and woodwork. Use
a rag to wipe windowsills, baseboards,
counters, fixtures, switch plates and door-
knobs. Use a good sponge or string mop
for floors. Be sure to rinse frequently and
re-fill your bucket when the water is dirty.
If you have finicky floors like laminate or
pre-finished wood, fill a spray bottle with
water and white vinegar, wiping with a
microfiber mop. Adding cedar wood, lav-
ender, or peppermint essential oil to the
water mixtures is a nice touch.

Use baking soda in the kitchen and
bathrooms. For sinks and tubs, spray them
with water first. Use a scouring sponge
or terry cloth rag to scrub, rinsing well to
remove the residue. You can also use it
on appliances, tile and other areas where
scrubbing is needed. For the toilet or the
oven, spray with straight white vinegar,
then sprinkle soda, let it sit as needed, and
scrub clean with appropriate tool.

Spray all-purpose cleaner on counters
and shower walls, using a wet rag to wipe
it off. Rinse with hot water. Make your
own cleaner by mixing one tablespoon

Cbnﬁdennlﬁe4°“9\

vinegar, one teaspoon borax, a squirt of
castile soap—add to water in a large spray
bottle.

Furniture needs just a little mist.
Lightly spray a rag with a mixture of wa-
ter and lemon or lavender essential oil.

Clean glass and mirrors with a mix-
ture of equal parts water and white vin-
egar. Use lint-free rags to wipe clean. For
grease, use an all-purpose cleaner and rag
first, and finish with vinegar and water.

If you prefer to buy your cleaners,
be sure to look for products that are eco-
friendly and manufactured by companies
that have a commitment to environmen-
tal and social ethics. Brands like Sun
and Earth, Earth Friendly, Seventh Gen-
eration, and the like have good reputations
for safe, non-toxic, and effective cleaning
solutions. If you don’t have a preference
between products, lean toward those made
closer to home to support your local econ-

carners starg he,
Q

founded in 1932

Information Evening for Prospective Parents

Thursday, November 4th ¢ 7 - 8:30 p.m.

OPEN HOUSE

Thursday, November 18th ¢ 9 - 11 a.m.
Thursday, December 9th ¢ O - 11 a.m.

Registration preferred

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

omy and reduce gas & emissions in trans-
portation.

D. Hassen Saker is a professional
organizer, eco-consultant, and sustainable
entrepreneur committed to empowering
people and communities to improve their
quality of living. She owns and operates
the green cleaning company, Organic
Home, and writes the eco-advice blog
Dear Hippie (www.DearHippie.com). She
also directs the indie-focused networking
site, www. VolkLibre.com and sits on the
Board of Directors for the Sustainable
Business Network in Philadelphia.
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Philomusica
Chorale Concert
Rescheduled

PHiLoMusica CHORALE has postponed the
October 23 concert, The Sacred Service,
to Saturday, Jan. 29 and Sunday, Jan. 30,
2011. Join them for a lovely world con-
cert premier, composed by Weavers Way
member and chorale director, Gayle Wei-
and.

Philomusica Chorale welcomes new
singers to join their community chorale -
tenors basses and baritones (and a few so-
pranos and altos. You will love their spir-
ited and crazy director, camaraderie, and
make lots of new friends! For information
call 215-247-1283.

Thanksgiving
(continued from page 19)

variety of common beans. With notable
exceptions (soybeans and garbanzos), we
owe our love of beans to the Americas.

Our American ancestors shared with
us a rich heritage that we are reminded of
each November, when we celebrate the
harvest. Many of us come from other con-
tinents, or elsewhere in the Americas, and
each of us adds to the shared harvest fes-
tival innovations that reflect our origins.
May your holidays be full of community,
harvest abundance, and the joy of fes-
tive favorites (with new experimentation)
from this marvelous continent. Happy
Thanksgiving!

Locally Grown

Rebecca Buffum, REALTOR
Eichler & Moffly Realtors

97 Bethlehem Pike, Philadelphia, PA 19118

becca@eichlermoftly.com

£15-248-2050 x1456

Acupuncture Wellness Circles

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

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

215-482-2352

610-783-1252

Client nonacceptance
of amplification in
spite of proven need;

We have
solutions

Difficulty to these

understanding
speech, even with
hearing aids.

thorny

issues!

The Hearing Garden
Hearing Aids

In Roxborough
7517 Newland St. Phila.19128 (near Bells Mill Road)

In King of Prussia:
2000 Valley Forge Towers, Suite 105
On Route 23, just off Route 422

Problems enjoying

ephone ecell phone

NOVEMBER
SPECIAL:

FREE
DRYING CASE
WITH PURCHASE
OF HEARING
AID(S)

ONGOING IN 2010:

SATISFACTION
GUARANTEED OR FULL
MONEY BACK —NO
DEDUCTIBLE (within 45
days of purchase).

LUNCH & LEARN EVERY
3RD THURSDAY OF THE
MONTH IN KING OF
PRUSSIA-RSVP REQUIRED.

oTV esoft voices

VERIFICATION OF
BENEFIT OF EVERY
FITTING.

ein meetings

ein the car.
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downeown

' Nov 3- EI
Mount aﬂw <
; Nov 26"
With its langtime favorites and promising |
newcomers, Mownt Airy is home fo an exciting and : Dec 2™
innovative restaurant, retail and art scene. You'll be || ' Dec 39
pleased with the varfety Mownt Airv has 1o offer. '

Calendar of Events
COuintessence Theater: Plato’s Apology
Mount Airy First Friday 6-9pm
Dirty Girl Brigade presents:

Jerry Dread Blues Band
Black Friday — Skip the mall and shop local

First Day of Chanukah
Mount Airy First Friday 6-9pm

byob

call for reservations

1131 Germantown Ave
215-242-6470

Bacie
Whafesome Jialian ccime
SIF . e Pleasant ee.

205.248-274%
Ginilled Whale Fash - Home Mode Pasta - YViegan |}-.|IL|"||"|

7148 Gran fye, = 21 5-24T-083F = wearw rathallonsis com
Use THIS ad for 55 off your nex! purchase
of 525 or move!

MecMenamin's Tavern

Est. 1936

7170 Germantown Avenue
215-247-9920

T203 CGermantown Avenue
215-381-9903

CHARLES TODD

=

MT. AIRY CUSTOM FURMITURE, INC.
TO54 GERMAMNTOWN AVENLIE
PHILADELPHIA, PA 19118

. R1SE2082

Wholesome Foods for Everyone
Allergy-sensitive fare & more

T127 Germantown Avenue
267-297-7122

" MR. PEEPER'S OPTICAL

1:"T"El.."-.-"[ AR COMSHLTAMNTS
7228 Germantown Avenue
215-248-6070

PAST & PRESENT
vintage clothing and accessories

7224 Germantown Avenue
215-242-2908

Pt GiPl Brigade RSN

cArtista

Jeawalry - Wearable Art = Fine Crafts
71531 Germantown Avenue

Quintessence Theatre Group |
at the Sedgwick Theater 7137 !
Germantown Ave

. www. OuintessenceTheatre.org
= i‘ : 215-2458-2450)
Plato’s APOLOGY Nov 3 - Nov 21 il [}]ﬂ[@”ﬁ ( ﬁ“_f RY Bestof
Call 1.877.238.5596 for tickets! 7118 Germantown Ave. Philly
www.jean-jacquesgallery.com 2010

lewelry-Gifts-Fun stuff with style-Vintage

THE LITTLE THEATER @

MT. AIRY'S VIDEO LIBRARY
A perfect place for a movile partyl
Call 215, 247, 3020 for details,

ONE

Clothing & Accessories
T125 Germantown Avenue
215-242-2976

80,000 books in B roams. ..

paperbacks to rare and fing
used books
Ereg Wilams
& Cpriihis Podter WSALON & BOUTIGUE »
Walk A Crooked Mlle Books 7119 Germantown Avenue
I"rh .I‘ur'r I'rain Station 7423 Illm on q{n_r_l - 215-242-0113
Tamar Décor WINE THIEF

A O AT AT TN T [N

ECLECTIC HOME ESSENTIALS
ﬁ'\'l-'“'.tﬂl'l'llll‘dl:‘l.‘.ﬂl‘,l,‘l}l’l’l
7174 Germantown Avenue
215-248-0639

winethiefbistro.com
7152 Germantown Avenue
215-242-67(0

Avenue Art & Framing

6REIT Germantown Avenue
215-848-4420

Reck§zr

I:'.Ft."r:'-.'-_-'n-THLq_"-'n-
20¢ M Airy Avenue
Iﬁ'."-l'ﬂﬁ- Il]ll

7619 Germantown Avenue
_213-753-1500

GEECHEE GIRL
RICE CAFE

4 | 6825 Germantown Avenue
215-843-8113

TT08 Germantawn Ave.
Philadeiphia, PA unn':‘,."lfff;‘:'

(215} 24.2 02rs

@[lhllle

I AR STUDI D
7200 Germantown Ave.
215-242-1314

Cocina Latina

7402 Germantown Avenu 4

|
| 267-385-6857 AVENIDA

Visit us at: www.downtownmountairy.com



How | Contribute to World Hunger

by Sandra Folzer, Environment Committee

WHEN 1 read how corporations have
caused increased food prices that resulted
in worldwide starvation, I wanted to know
if I inadvertently contributed in some way.
When [ support particular corporations or
institutions, I have to share responsibility
for their actions.

Recently I was appalled to learn how
Monsanto donated seeds to Haiti to get
them back on their feet. Good? No, bad.
They were sending genetically modified
seeds, which the Haitians didn’t want, be-
cause then they would be forced to con-
tinue buying GM seeds at an outrageous
price and would be trapped in debt. The
wise Haitians rejected Monsanto’s offer.
Monsanto now is trying to make their GM
seeds an integral part of our foreign aid
program.

I need to keep my eye on the business
practices of corporations because they can
do so much harm. (I wanted to say “and
good” but capitalism isn’t about doing the
right thing. It’s about making a profit.)

My journey toward understanding
the food crisis begins with derivatives.
God help me. At least I am not alone. [
heard, “Not only (world’s richest man)
Warren Buffett, but also Bond King Bill
Gros, our Fed Chairman Ben Bernanke,
the Treasury Secretary Henry Paulson,
and the rest of America’s leaders can’t
“figure out the derivatives market.”

Well, 1 tried to educate myself.
Derivatives exist in mathematics and in

PLYMOUTH MEETING FRIENDS SCHOOL

www.pmfs1780.org + 610-828-2288

2150 Butler Pike ¢ Plymouth Meeting PA 19462

finance. In calculus the derivative is a
measure of how a function changes as its
input changes. You’ve got that? OK. In
case you didn’t, here is one formula you
can play with:

f(a)=lim f{a*h) -f(a)
n-0 n

If T had more space, I would explain it
to you in more detail.

Derivatives in finance are not much
easier. There derivatives are agreements
between two parties that have a value de-
termined by the price of something else.
It is a contract with a value linked to the
expected future price movements of the
asset it is linked to. Derivatives do not
have a value of their own. In the old days,
a farmer could sell his crop in advance to
a trader for a set price, say $10,000. With
the new rules, this crop or commodity can
now be sold at an inflated price to a specu-
lator. Goldman Sachs can buy the com-
modity for $10,000 and sell it for $20,000
to Deutsche Bank, who can then sell it
to Merrill Lynch for $30,000. This is an
example of how the price increases each
time a derivative is sold.

Speculation caused the Depression
of 1929, so the U.S. passed laws like the
Commodities Exchange Act of 1936 to
regulate the market. Then in the 1990s
Goldman Sachs and others lobbied for
abolishing regulations. President George

2010
Open Houses

Nov 6, 2-4pm
Jan 19, 9:30-11:30am

W. Bush gave his intelligence czar John
Negroponte broad authority, in the name
of national security, to excuse publicly
traded companies from their usual ac-
counting and securities disclosure obliga-
tions. Translated, this means it was legal
to hide business from the public. Banks
hid their derivatives by keeping them off
their balance sheet. Unfortunately, regula-
tory agencies and Congress ignored de-
rivatives.

The Commodity Futures Modern-
ization Act of 2000 (passed by Congress
after midnight of the last day of work)
removed many of the commonsense laws
established in 1936. The limits on specu-
lation were lifted, allowing massive in-
flows of speculative money into the rela-
tively small commodity markets. Instead
of serving the producers and consumers
of physical commodities for whom they
were created, the futures markets have be-
come a casino for big-time investors.

In 2006 Goldman Sachs and oth-
ers pulled out of the real estate market
and decided to buy derivatives based on
food. Profits had to be found elsewhere.
The investors’ buying frenzy of food com-
modities caused the price of food to rise
dramatically. Sixty-four percent of all
wheat contracts were held by specula-
tors who had no interest in wheat. They
only wanted to inflate the price. At the
end of 2006, wheat prices increased
by 80 percent, corn by 90 percent,
and rice by 320 percent. Two hundred
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million people, mostly children, could no
longer afford food and suffered starvation
or malnourishment. There were riots in
more than 30 countries. In Bangladesh,
where an estimated 30 million of the
country’s 150 million were thrown into
hunger, at least ten thousand protesters
clashed with police. In Mozambique, food
riots resulted in the deaths of 13 people.
One woman in Ethiopia described the
situation, “It was very painful. My chil-
dren stopped growing. I felt like battery
acid had been poured into my stomach as
I starved.”

Hedge fund manager Michael
Masters testified before Congress, “If Wall
Street concocted a scheme whereby inves-
tors bought large amounts of pharmaceuti-
cal drugs and medical devices in order to
profit from the resulting increase in price,
making these essential items unaffordable
to sick and dying people, society would be
justly outraged.” This is precisely what is
happening with food commodities. Mas-
ters said the rise in food price has noth-
ing to do with supply and demand. It was
our commodities system that drove up the
price of food. As one wheat farmer said,
“We’re commoditizing everything and
losing sight that it’s food, that it’s some-
thing people need. We’re trading lives.”

When a spokesman for Merrill Lynch
was asked about starvation as a result of
that company’s speculation, he respond-

(continued on page 24)

Patios * Porches

no-obligation estimate.

When you need to nail your
renovation budget...call us.

Residential specialists since 1988, staffed and owned

by full-time employees. Fully insured. Budgets from
$5,000 to $2 million. « Remodeling * Renovation ¢ Historic
Restoration ¢ Additions ¢ Kitchens  Bathrooms * Decks ©

Visit our website to see our work and call for a confidential, no-cost,

Patterson ¢ Perkiss Butders
I

f—

215.233.9678 - pattersonandperkiss.com

208, Weavers
7aa\\\1 WayCcoop

Affordable and Effective!

+ 23,000 circulation
+ Highly targeted

* Inserts available

Advertise in the Shuttle

+ Extended Internet presence

$10/ column inch
$13.50/ color
Many Sizes
Discounts Available

L -

MACINJOSH

 Kitchens

 Bathrooms

* Windows

——

Visit us on our website:

RUCTION COD.

A Complete Restoration Company
FREE ESTIMATES - FULLY INSURED

www.MacintoshConstruction.com

MT. AIRY, PHILADELPHIA

* Doors

* Porches

- Additions

* Decks

215-843-2090
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MICE COZY FLAT PANEL TV.
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How | Contribute to
Hunger

(continued from page 23)

ed, “Huh, I didn’t know about that.” Later
he declined to make a comment, as did
Deutsche Bank, another speculator in
food commodities. The chief of Goldman
Sachs Lloyd Blankfein rewarded himself
with $53 million in 2006 and $68 mil-
lion in 2007. He met his goal of making
a profit.

So what do I do? What has this got to
do with me?

Suddenly, finance reform takes on
more meaning. The Wall Street Reform
and Consumer Protection Act, signed into
law on July 21, 2010, has focused on the
creation of the Consumer Financial Pro-
tection Bureau, which will bring notable
improvements for U.S. consumers. But
the more obscure derivatives section of
the law contains reforms that will hopeful-
ly stabilize global food and energy prices.
They would have to be traded on exchang-
es and routed through clearinghouses to
make them more transparent. But the long

term effects of the Bill remain to be seen.

Tax laws are another area that affect
world hunger. Derivatives are so lucra-
tive because of their lower tax rate. Since
the 2003 tax cuts, the tax rate on futures/
commodity trading was 23 percent for the
short-term speculator, a lower rate than
that for equities, which were taxed at 35
percent. Hence, the government is basi-
cally subsidizes speculators to prefer com-
modities over equities.

When derivatives became so profit-
able, institutions increased their invest-
ments in commodities from $13 billion
in 2003 to $317 billion in 2008. These
investments include pension funds and
university endowments, which means my
own pension fund and my university may
be aggravating world hunger in order to
make a profit. I understand these kinds
of investments could increase by $1 tril-
lion if institutional investors continue to
switch into commodities futures, which
could result in catastrophic increases in
food prices.

To learn about my own culpability, I
contacted TIAA-CREF, which holds my
retirement funds. I learned that only the
“Social Choice” guarantees not trading
in commodities. Elsewhere, a very small

percentage of my investments could be in
commodities. The representative at TIAA-
CREF told me that they had divested from
Sudan because of public pressure. Ideally
I would like to pressure TIAA-CREF to
divest from commodities, just as I hope to
pressure my alma maters. Hopefully, I and
others can create a groundswell to influ-
ence these institutions.

Some suggestions for
change:

* Senator Wyden’s (D-OR) sponsored the
Stop Tax Breaks for Oil Profiteering
and Commodity Speculation bill. This
bill, known as the STOP Speculating on
Commodities Act, would make all com-
modity markets pay the same tax rates.
At present, pension funds and endow-
ments pay no taxes on profits from com-
modity markets due to their tax-exempt
status. Ask your senators to cosponsor
Wyden’s bill.

* Convince those in charge of your invest-
ments and pension funds to take your
money out of commodities. Remember
how effective the anti-Apartheid cam-
paign in the 1980s was? Students, teach-
ers, and alumni need to educate their
institutions and pressure them to divest

from commodities. They need to stop
gambling on hunger to make a profit.
While an AIG - sponsored study in 2005
convinced many institutions that com-
modities would be a good investment,
data now show this to be false.

* We need to demand transparency be-
tween the White House and Goldman
Sachs. During negotiations concerning
fraud charges, Goldman Sachs CEO
Blankfein attended two events with
President Obama, whose 2008 campaign
received $994,795 from Goldman em-
ployees. Blankfein also met twice with
Obama’s top economic adviser Larry
Summers.

There is a humorous and instructive
video that explains these issues at http://
stopgamblingonhunger.com/

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

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

Healthy Home Comfort

DWYER

Family owned since 1875

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 finest one price, Q&%
no nonsense, service plans for Oil Heating and Gas Heating g@&
systems that will keep your home and family warm all winter long. § 1&&5&

e
(215) 248-4300 ' www.dwyerhomecomfort.com ' HIC #PA006313 i&g

] * N Small = College Preparatory Curriculum
| . I Co-sducaticnal, Grades 7-13
l&ThE Prﬂg'EHWE Separate Middle School Program
crEfEId SCh ':-"DI '|f‘ld'3'F'E ndents Strong Arts, inchuding Glasshlowing
e . E .E'- L
F P

AMAZING SELECTION - FRIENDLY SERVI CES
i Free Beest Tagtrigs O Enop Shappety For A
5 Craft Beers 'ﬁ' Sport Drinks "_‘ =
i | L~ 'BREWERS | SRt -+
: Cid T & F
PE 0 Lambies \ OUTLET | JEis 13
= Organics : A7 sodas | i
Serghums - Orgamics B
Gliten-Frees Gimger Beers
Casas - Kegs - boe - Snacks - Cigars - PA Lottery - Open 7 D Jelver
7401 Garmantown Ave, Phila, P& 15119, 215.242.3110, waww.mivboewersoutlet.com

INGRID BROWN, GRI

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

@ Prudential

Fox & Roach, REALTORS

WANTED

RECORDS

CDs * DVDs
TOP PRICES PAID IN CASH!

DROP OFF OR WE'LL PICK UP!

215-248-4434
ﬂir']jl[)EFXUU¥i -

LI s i Y T i

8612 Germantown Ave, Chestnut HIll, FA - hideawaymusic@gmall com

Direct: 215-248-6520

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

THE WALDORF SCHOOL OF PHILADELPHIA

7500 GERMANTOWN AVENUE, PHILADELPHIA, PA 19119

Come Visit
For Pre-K ~ 8th Grade

Classroom Observation Mornings
Thursday, November 11th, 8:30 a.m.
Thursday, December 9th, 8:30 a.m.

RSVP by phone or online
215.248.1662 = www.philadelphiawaldorf.org

ENROLL TODAY FOR EARLY CHILDHOOD PROGRAMS 2011

Visit The Holiday Fair
one of our most beloved traditions
Saturday November 20th, 10a.m.-5p.m.

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




Jane Golden
at MALT’s Fall
Speaker Series

by Jonna Naylor,
MALT Executive Director

THE MT. Airy Learning Tree (MALT) is
thrilled to present part two of their annual
fall speaker series entitled Fantastic Phila-
delphians on Wednesday, November 10 at
7:00 p.m.

Led by Jane Golden the dynamic
Executive Director, the City of Phila-
delphia Mural Arts Program has created
3000 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 Phila-
delphia Mural Arts Program has become
an internationally sought after model of
urban development.

Sponsored by Valley Green Bank,
you will have a unique opportunity to
meet and greet Ms. Golden at a wine and
cheese reception at the bank and then walk
across the street to Hagan Hall to hear her
talk. All proceeds benefit MALT’s Make
This Our Home campaign.

“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 another out-
standing Philadelphian” says Jay Gold-
stein, President and CEO of Valley Green
Bank.

To register for Ms. Golden’s talk
at $19 or to attend the talk and the
Valley Green Bank reception for $40, go
to www.mtairylearningtree.org or call
215-843-6333.
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Scholar to
Speak at Saint
Paul’s Church

by the Reverend E. Clifford Cutler

EsTHER DE Waal, a foremost scholar and
writer on Benedictine and Celtic tradi-
tions, will speak on Thomas Merton and
how life can unite both action and con-
templation at Saint Paul’s Church, 22
E. Chestnut Hill Ave., Philadelphia on
Wednesday, November 17 at 7:30 p.m. in
the Dixon House Library. Esther de Waal,
who currently lives in the Welsh-English
borderlands, is the noted author of Living
with Contradiction and The Celtic Way
of Prayer. Mrs. de Waal will lead partici-
pants in the discovery of “Union: How can
My Life be Outwardly and Inwardly Ac-
tive as well as Contemplative?” through
the life of Thomas Merton. Striking black
and white photographs taken by Merton
himself will illustrate her talk. All are in-
vited. The cost for the evening is $10 in
advance or at the door. To register or for
more information call Saint Paul’s at 215-
242-2055 or e-mail ccutler@stpaulschest-
nuthill.org.

Located near the intersection of Ger-
mantown Avenue and Bethlehem Pike in
Chestnut Hill, Saint Paul’s Church is con-
venient to the Chestnut Hill east and west
Regional Rail lines, as well as the #23
bus from Germantown; the #77 from Jen-
kintown, the #94 and #134 from Ambler
and Fort Washington, and the L Bus from
Plymouth Meeting. For further directions
visit www.stpaulschestnuthill.org.

Elementary,
'%-' Middle &
- High
“/f School

TUTORING

Helping students
of all abilitias
overcome barriers
to leaming.

Jill Gates Smith, MA

215.844.7041

Dale B. Ellenberg MS, OTR/L

Occupational Therapy
Lifting the Human Spirit

B
43T t
PR iy e
S
L T

R A v

Intervention for Children
Adolescents and Adults

8331 Germantown Avenue
Philadelphia, PA 19118
t+£215.247.4294

dale.ellenberg@gmail.com
www.daleellenberg.com
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Morris Arboretum Dedicates New

Horticulture Cen

ON OcToBER 5, the Morris Arboretum
celebrated the dedication of its new $13
million Horticulture Center Complex, a
project that has been in the planning stages
for more than 25 years. The new 20,840
square foot complex will provide office
space for the horticulture staff to manage
its extensive responsibilities for the Mor-
ris Arboretum’s 167-acre property, in ad-
dition to enhancing research opportunities
by providing additional room for preserv-
ing and studying the Arboretum’s plant
collection. It will also provide suitable

CELEBRAT
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REGISTER T

WIN

® $50 Visa® Gift Cards~

S

—
=
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Daily surprise cash drawings”

Birthday Cake on November 17th

Free cookies every day
and much more!

" One name drawn each day. * No purchase required. Need

determination
expertise to give

ter

storage and maintenance areas for the va-
riety of equipment needed to care for the
Morris Arboretum property.

The first new building to be built on
the property since the founding of the
Morris Arboretum in the early 1900s,
the Horticulture Center Complex was
designed and built to achieve Platinum
LEED® certification. If attained, it will be
the first University of Pennsylvania build-
ing to achieve this difficult standard.

Elfzabeth Clark has the axperience,
and marketing
home
the competitive edge it needs
to s2]1 in a tough market.
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~3 Elizabeth Clark,REALTOR
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You count with us.

o
' Plenty of on-site parking
[ ) Chestnut Hill* | 215-242-1550
Mt Airy* | 215-242-3550
Radnor | 610-995-BANK
www.valleygreenbank.com

*Hours: Weekdays 8to 6 13
and Saturday9to1 San

Member FDIC

not be present to win. Need not be a customer of Valley Green Bank.
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Suggestions

(continued from page 28)

cost of hurting bee populations due to see more products without “manufac-  s: “When and why did W.W. stop carrying It seems to be about half the price of the
to some of the agricultural chemicals tured” ingredients, but I just wanted to EnerG Egg Replacer? Will we carry it packages. We can only get it shredded,
applied. So by choosing to save a little bring this discrepancy to you attention. again please? Also, larger container of though. Let me know what you think.
money by buying non-organic now, we Thank you for your time! Silk Soy Creamer.”
helpi t the stage fi fut . 4 . :
xieth t%f;:rgalsrflond: Z:geec'a?lr aC 1'fure r: (Rachel) Thank you for writing! It was r: (Chris) Egg Replacer was a slow seller, g, «please bring back the ‘frozen rock
» especially Lalitor- definitely not our intention to mislead dropped a year ago. You can preorder it mp’

o almonds. OFf I ’ shrimp’ bags. They were sweet and
nia almonds. LI course, we can always anyone about the contents of the DePal- minimum of three boxes, $5.28 per box. tasty and made a quick meal w/salad or
hope that if we do destroy our ability to ma breads and rolls, and we appreciate Large soy creamer...no room to stock it ta. We h lot of fi ts but

roduce California almonds that China : : . . pasta. We have a fot ot 1rozen meats bu
p that you took the time to double check in Mt. Airy, but our Chestnut Hill store n food fr t ble prices.”

ill pick up the slack. Or maybe we’ll i s ’ 0 S€a100 0zen at reasonable prices.
wiul p labels before purchasing. I’'m not sure does stock it.

r: (Dale) Sorry to say, this shrimp is no
longer available from any of our suppli-
s: “Vegan donuts.” ers.

develop the ability to just clone bees at
will so bees will be a disposable com-
modity like styrofoam cups. Or maybe
Monsanto can develop almonds that are
self pollinating and we will no longer

exactly how the misprint occurred, but
it turns out that some of the DePalma
products do include dough conditioners
in order to provide the texture that their  r: (Lindsey) I have heard similar requests

customer base is looking for, based on from other shoppers. I will look into our g, «A <dented’ produce box at Chestnut

need bees. Maybe they can get honey to feedback that they have gotten at their options for vendors to try. Hill store.”
reproduce itself too, or maybe some of  yepi1 focation. If you would like to , _ .
the farmed fish can be genetically modi- avoid those additives, you can still buy r: (Mike H.) We did have 2 discount box

fied to produce honey while they await (at our CH store) their Medium Seeded ~ S* “Please make this ‘sandwich’ available gt CH store b}lt judged it too messy and
becoming food. Stay tuned. bread (in with the baguettes), the Small again! Naan, tofu, raita, curry and pick- it attracted flies. Instead we use what’s
led onions. Absolutely the best!” not saleable at full price in our kitchen
when possible, and also donate it to the
kitchen at St. Vincent’s.

Long, Small Round, and Rye loaves, as

s: “Hi Rachel. T had some comments well as the Signature Semi rolls, Poppy,  r: (Margie) We still make this sandwich

about the article in the current issue of and Sesame rolls, which can now be but only once a week in summer. Fall

The Shuttle entitled “DePalma Bakery found on a shelf by the deli as well as we’ll make it more often. It is a great

Other Additions to Chestnut Hill Bak- next to the front cash registers. Thanks sandwich. s: “Please label domestic cheeses so shop-
ery.” In the article it says that the De- again! pers know if they are made with growth
Palma blﬁead is made with flour, water, s: “Beimeister is stocked at Chestnut Hill hormone or GMOs. Thanks.”

yeast, a little salt and nothing else. Iwas  ; «Can we make some room at Mt. Airy store. It is the equivalent of Arina Goat  r: (Norman) Unfortunately, I don’t think
surprised to read this, because I remem- store for Supergrain gluten-free corn/ gouda in taste, but much cheaper. So- there is any way to determine this; most
bered looking excitedly at the whole quinoa pasta (I know it’s in Chestnut - cheeses ingredients just list “milk.” Plus

wheat pizza dough, but not purchasing
it because it had a variety of ingredients
that I don’t eat. On my most recent trip
to the Co-op I curiously checked the

brands change. Many of our cheeses are
basically commodities and sometimes
change sources without us knowing
it. However, there are some consistent

Hill store). Can we at least try it to see
how it sells. I’ve tried all the rice pastas;
the gluten-free corn/quinoa is better be-
cause it doesn’t get mushy. Thanks for

r: (Margie) As soon as I sell out of the
Arina in stock at the MA store [ will re-
place it with Beimeister. I agree it is the
equivalent of Arina.

}ngre(tl)ign(‘;s ondthe first ]?eP;lr(rila bread anything you can do.” brands we stock, like Tillamook, that do
rabbed and 1t contained dextrose, . . >
m(%no- and diglycerides as well as natu- r: (Chris) We do carry the spaghetti .« “Pyaiva? St?te they dqn thuse growth hormo; e
ral and artificial f realize that th version of this pasta, at Mt. Airy store, s: “We shou}d'try to get “Daiya” vegan Also, organic cheeses are GMQ ree.

tiicial fiavors. 1 realize that the pasta section upper left cheese -- it is remarkable! The talk of ~ Shoppers should assume food is not
EO'OP t;ws t‘; p}eas.e a 'w1ded.custo?11fr ' the town (if you live in Veganville...)” GMO free unless it’s organic or labeled

t t » : , o
B e i s
of the utmost importance, but I do think Wheat bran! live in Veganville! And I heard you were farmers with whom we deal directly.
it is notable that the article presents  1: (Norman) Thanks for the suggestion. the talk of the town anyway! I will order
We have added it. this and see if it sells. I'm going to buy

false information. I know I would like .. .. .
it in bulk and repack it in our containers;

Chestnut Hill Cat Clinic Want tosc:veﬂqenr:y onq.)tapem’

an mld:p Ch . T I ' - g - 2 g
215-247-9560 W.MW dzufM)y_s World? i J;-,‘F j pet i My 1 T
8220 Germantown Avenue ant duapenng wéﬂ—‘”y) Convenient || ‘r 1 e o ¥; e P B LU |
www.chestnuthillcatclinic.com 2 , =4
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Green Roofs from the Ground Up

'Full Moon Garden Walk
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The Award-Winning A - PROF ESSIONA |_
GREEN WOODS CHARTER SCHOOL “Creatmg active young stewards of TRA I N I NG
Presents... the natural world!”

OPEN HOUSE FOR GRADES K-6! We anticipate our Tree Risk Certification
SATURDAY, NOVEMBER 13TH K-2 program expanding for
10:00AM TO 1:00PM September 2011. ' o
ADULTS MUST ATTEND THIS EVENT TO RECEIVE AN Costa RICa B|rd mg ﬁ N
APPLICATION PACKET FOR ENROLLMENT. Green Woods Charter School . TN -
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Waldorf School Craft Show

by Jonathan McGoran, Shuttle Editor

On Friday and Saturday, Nov. 19
and 20, the Waldorf School of Philadel-
phia presents the Eighth Annual Waldorf
Holiday Fair And Craft Bazaar. This two-
day event features juried artisan crafts,
children’s activities, puppet plays, and
homemade, organic food. Special features
include children’s activities from 10 a.m.
to 5 p.m. on Saturday, like puppet plays,
crafts, jump-rope making, candle-dipping,
and a kids-only shopping room. On Fri-
day, Nov. 19, from 6 to 10 p.m. leave the
kids home and enjoy a great night out
with candlelit dinners, live music, and of
course, shopping from 30 juried artisan
vendors and an outstanding selection of
handmade, natural toys and craft supplies
at the Waldorf School’s store, The Fairy’s
Wing.

In conjunction with the Waldorf Holi-
day Fair, a stunning, handmade quilt will
be offered as a grand raffle prize. Tickets,
priced from $5 for one chance to $50 for
3 books of 10, will be on sale at the Fair.
Admission for the event is free on Friday
and only $5 on Saturday (children up to

14 are free with a paying adult). Proceeds
benefit the scholarship program at The
Waldorf School of Philadelphia.

Located at 7500 Germantown Avenue
in the Mount Airy-Chestnut Hill section of
the city (opposite the Trolley Car Diner),
the Waldorf School of Philadelphia is
an independent elementary and middle
school that provides a rigorous aca-
demic curriculum which seeks to inspire
creative thinking and ignite a lifelong
love of learning. Call 215.248.1662
for  more information, or  Visit
www.philadelphiawaldorf.org.

Weavers Way Now Carries
Chicken Feed at the Pet Store!

Nature’s Best Organic Feed

« Organic Starter
Crumbles

« Organic Grower
Crumbles

« Organic Pullet
Developer Feed

« Organic Scratch Feed 9
« Organic Layer Pellets

4}_,\ VA

« Organic Egg Layer Mash
=S, Call the Pet Store for prices!
Waycoop 215-843-6704

Acupuncture Philadelphia

Treatment for acute/chronic illness,
health maintenance and fertility

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

Call today for a free consultation

267-934-4682 * 8419 Germantown Avenue, Chestnut Hill
www.acupuncture-philadelphia.com

FRIDAY, NOVEMBER 19, 6PM - 10PM
SATURDAY, NOVEMBER 20, 10AM - 5PM

BEAUTIFUL, HANDMADE GIFTS FOR SALE & MAGICAL CHILDREN'S ACTIVITIES

For more information, visit: www.philadelphiawaldorf.org
7500 Germantown Avenue, Phila, PA 19119 (across from the Trolley Car Diner in Mt. Airy)

Upcoming Open House Dates:
Tuesday, November 16,2010 — 8:30 a.m.
Tuesday, December 14,2010 - 8:30 a.m.

Come see us in action!

Call us at 215-886-4350 to register or learn more.
www.abingtonfriends.net

Abington Friends School

A coeducational Quaker school for students 18 months through grade 12
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InFusion Up For Sale

by Jonathan McGoran, Shuttle Editor

After eight years in business as own-
ers of Infusion, husband and wife Jason
Huber and Jocie Dye have decided to and
put InFusion on the market. Infusion’s
staples are Fair-Trade and Organic coffees
and teas, local pastries, vegan options,
fairly-traded chocolates, and hormone-
free milks, but it is most well known as
a popular gathering place in Northwest
Philadelphia. “We’ve always been obses-
sive about the quality of our product,”
says Dye, “but the cornerstone of InFu-
sion is about the people, arts, culture, and
politics.”

Dye and Huber met while students
at Central High School of Philadelphia,
and after ten years , the couple traveled
through Southeast Asia for six months be-
fore returning to Mt. Airy.

“It was through our travels in Asia
that InFusion was conceived,” recalls
Huber. Influenced by both a vibrant cof-
fee shop culture in Denver, and recogni-
tion of the importance of a coffee and tea
culture worldwide, the couple dreamed of

creating their own community hub that
embraced that culture.

But as their professional priorities
have shifted to education and business
consulting, their focus now is on selling
InFusion, and finding a similarly commu-
nity-minded independent company to take
it over. Until that happens, say Dye and
Huber, Infusion is maintaining a full cal-
endar of events, while a new ad campaign
highlights the integral role their customers
played as InFusion evolved from “just”
a coffee shop to a community gathering
place and key driver in Mt. Airy’s Ger-
mantown Avenue renaissance.

“Even with competing demands on
our time and energy, we continue to im-
prove our menu offerings, and to make
ourselves available to the community,”
says Dye. “InFusion is too important to
Mt. Airy and to us personally to do it any
other way.”

Anyone interested in finding out more
about the sale of InFusion, should contact
Jocie@InFusionCoffeeandTea.com or call
the store at 215.248.1718 and ask for Jocie

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

What is the Most Cost Effective
Way to Stop Wasting Energy?

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

Caulk, baby, Caulk! ¢ 1
then INSULATE. L

Call me or e-mail me for a list of the
6 Biggests Green Remodeling Mistakes g =
and a fact sheet on INSULATION. Jﬁ’i X

I'd be delighted to hear from you!
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The Eye
Institute
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15% OFF

PREMIUM OR VALUE ANTI-REFLECTIVE COATING (AR)
OR TRANSITIONS® LENSES &

Coupon must be presented at time of initial order.
Cannot be combined or used with any other offer.
Some insurance restrictions may apply.

Offer valid at any of the three Eye Institute locations.

OFFER ENDS: 11/30/2010 &

%Y/ THE CLEAR CHOICE FOR

YOUR VISION CARE NEEDS@

& Comprehensive Eye Care for All Ages
Contact Lenses
Designer Eyewear
Three Convenient Locations
www.TElvision.com

<

215.276.6000

&
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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. Recently a shopper asked us
to label which domestic cheeses are made
with milk containing growth hormones. It
is not really possible to investigate this;
most cheese lists “milk” as an ingredient,
and some of our cheeses are commodity
cheeses, i.e., the brands vary based on
what our suppliers have purchased. In ad-
dition, cheese manufacturers might buy
different milk at different times. Since
use of growth hormone in milk-producing
cows is unregulated in terms of label-
ing in the U.S., unless a cheese (or actu-
ally any cow’s milk product) is organic

or labeled to indicate growth hormones
were not used, consumers should assume
growth hormone was used.

Suggestions & Responses:

Chestnut Hill?”

r: (Norman) Our pricing policy for our
three stores is that in general the exact
same item is the same price at all three
stores. However, there are some excep-
tions: department managers have some
freedom to change prices to clear some-
thing out or have a small promotion if
they got a special deal or similar reasons.
Also, our Ogontz store has lower pro-
duce prices to try to attract more shop-
pers. In addition, sometimes mistakes
creep in. But with the nuts, it is probably
that Chestnut Hill has a larger selection
of organic nuts than Mt. Airy, so you
may not be comparing the exact same
item. If it is the exact same item, please
tell me (ext. 103). Incidentally, the price
between organic nuts and non-organic
nuts has narrowed some, especially for
almonds, down to around $2/Ib. That
may or may not seem like a large differ-
ence, depending on one’s income level
and how many almonds you consume in
a week, but keep in mind, non-organic
almonds also carry the unseen heavy

(continued on page 26)

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

What is Weavers Way Co-op?

here.

weavers
Waycoop

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

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 Membership Coordinator, Kirsten Bernal at member@

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.

Equal Exchange Fair Trade

November Coffees of the Month

- Bulk

Hm Bagged 12 oz.

A7 Tanzanian Jubilee

EE Organic French Roast

reg.$11.20 sale 7 99/|b
EE Organic French Roast Decaf

| reg.*13.68 sale 12 68/Ib

\_ req. 803 sale >7 .03 /Ib.

We love our banks,
but we love you more.

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.

As part of our effort to pay down

debt, we are offering our members a
$100 discount card if they add *400 to
their equity account. Every member is
eligible. Whether you already have $30
in equity or $400, investing another
$400 gets you an $100 discount card.
Now.

We've done the math, and it definitely
works to our advantage. We think it
works to yours, as well.

For more information, visit:
www.weaversway.coop or call
membership at 215-8 :

[

photo by Lawrence Goldfarb

First-time equity payments made since April 1,2010,and payments made as part of the“30 in thirty” equity campaign may
be applied towards the $400 investment as part of this campaign.To qualify, applicable equity investments must remain in
equity account for a minimum of five years.

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 .
; - weavers
General Membership Meeting, November 7.
Waycoop
-..."?Q\\
Welcome to Weavers Way P\
weavers

Cooperative Association

Wayeoop

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. Please complete the form below and return 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, November 9 @ 6:45 p.m

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

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

- = = = = = = = = = = = = — 7

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.



