BOARD ELECTION NOTICE

We are seeking nominations for candidates for the Weavers Way Board of Directors.
Elections will be held at the

Weavers Way Co-op Spring
General Membership Meeting
Sunday, May 23, 2010

See page 24

for more
information.

NoTARY PUBLIC

Notary services are available:
10 am - 2 pm
Thursdays and Sundays

Located in the finance office, on the 2nd
floor of Carpenter Lane.

Please call David Shechtman at
215-843-2350 x111
to verify before coming.

Cost is $5
(for the usual service of verifying a signature),
with a discount for members.
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Expansion
Update

by Kim Spelman Hall,
Chestnut Hill Store Manager

by Jacqueline Boulden

THINGS ARE moving along at our new lo-
cation in Chestnut Hill. You would be sur-
prised at all the tasks that need to happen
behind the scenes. Since I started I have
mainly been focusing on the progress of
construction and equipment selection. Af-
ter addressing some structural issues we
are now starting to see some significant
changes.

bat obesity and to create jobs.

Our projected opening has moved
from last fall to late winter and now the
spring. This has been disappointing, but

(continued on page 8)

LAck oF access to healthy foods in low-income areas has long been
one of our most important public health issues. While much work re-
mains to be done, in recent years, substantial progress has been made
on that front, and much of it is due to Pennsylvania’s Fresh Food
Financing Initiative (FFFI). The product of an effort led by State Rep.
Dwight Evans five years ago, FFFI has had significant success in
Pennsylvania, and is now being held up as a model for other state
programs across the country and also for a national initiative to com- |

Last December, New York State Governor David Paterson an-
nounced the administrators for his state’s Food Market Revolving
Loan Fund, based on the PA FFFI grant and loan program, and hear-
ings were held in Congress to determine the need for establishing a
National Fresh Food Financing Initiative. The goal of all these ini-

Serving the Co-op and the Northwest Community since 1973

PA Fresh Food Financing Initiative Inspires Imitators

Growing Pennsylvania’s Fresh Food Financing Initiative

photo courtesy of The Reinvestment Fund

Representative Dwight Evans, Donna Gambrell, Director of the US
Department of Treasury’s CDFI Fund and Jeremy Nowak celebrate

the opening of the Fresh Grocer at Progress Plaza, which was made

(continued on page 6)

possible in part by the Fresh Food financing Initiative.

Art Installation Features
Hope Garden at Stenton Farm

by Rachel Milenback, WWCP Executive Director

ON onNE of the coldest
days in January, a group
of artists from Wash-
ington D.C joined a few
hearty Philadelphian’s to
work on the prototype for
a two-foot by two-foot
raised bed on wheels. The
design is important as the
20 raised beds will serve
double duty—as part of
an installation in an art
exhibit at the Painted
Bride and for gardening
at the Hope Garden, a
collaborative urban gar-
den tended by WWCP at
Mt. Airy Stenton Family
Manor.

Synda McCracken and Joe Hicks building prototype of raised
garden beds for the Philadelphia Hunger Project installation

In-Residence at The Clay Studio in the
Old City neighborhood of Philadelphia,
laying the foundation for this upcoming
active installation. During that time she

The creative force behind The Hunger
Project is visual artist J.J. McCracken. J.J.
spent the summer of 2009 as Guest Artist-

(continued on page 2)
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The Future of WWE('s #5
Plastics Collections

by Priscilla Becroft,
Environment Committee

IT’s BEEN almost a year since the
Weavers Way Environment Com-
mittee (WWEC) began monthly
collections of #5 plastics, and so
far we’ve boxed and mailed more
than 1,000 1bs. of #5s to the Pre-
serve Gimme 5 program’s collec-
tion site in Cortland, New York.
Preserve will recycle these #5s
into new products, thereby keep-
ing them out of dumps and land-
fills. Heartfelt thanks to all the
volunteers who have come out to
help with the collections and to the
more than 400 of you who have
participated, not only by bring-
ing in your clean and dry #5s but also by
making cash donations large and small
to offset the mailing costs! (Thus far the
Committee has spent just under $900 on
mailing.)

Gimme 5 Plastics Recycling, at 542 Carpenter Lane

The Committee has also found a way
to divert a large number of six-ounce and
32-ounce yogurt containers to a closer
destination—TerraCycle in Trenton. Com-

(continued on page 8)
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Editor’s
Note

by Jonathan McGoran

February 2010

WHILE THIS month’s Shuttle is a trim 24
pages, there’s still plenty of fodder for the
type of snarky and puerile humor you’ve
come to expect, if not actually enjoy, in
this column. There is “Local Beer 1017
(Following on last months Parchment
101. Local Beer 101 was hugely popu-
lar when I was in college and it’s great
to see it available as continuing ed.);
expansion (According to Norman Weiss,
the delay has something to do with being
stuck in “phase 2,” which I think is de-
nial, or maybe anger. Both probably. By
now, the building is so gutted it’s hard to
imagine where any more surprises would
come from, but if we saw them coming,
they wouldn t be surprises, would they?);
and the future of our Gimme 5 program
(You might assume the next step would be
Gimme 6, but you’d be wrong).

But we did have to leave some stuff
out, like how the USDA is seeking com-
ments on deregulating a new strain of
genetically engineered (GE) corn from
Syngenta. Deregulated GE crops can
be planted anywhere, and once the pol-
len gets out, there is no getting it back,
meaning nearby farmers could no longer
say their product is GMO-free. Maybe
more troublesome is the development of
“Superweeds” (which might sound like
a new Judd Apatow movie, but actually
refers to weeds that have incorporated the
properties of the GE crops). There is also
the attitude of Syngenta CEO Michael
Mack, who recently said organic food is
the “productive equivalent of driving an
SUV.” I doubted he drove a hybrid (un-
less it was a genetic hybrid), but maybe he
had some horrendous gas-guzzling mega-
hummer, and next to it, an SUV was
positively benign. But he also said the
whole planet switching to organic farm-
ing “would be an ecological disaster,” and
that compared to pesticides and GE seeds,
“organic food is not only not better for the
planet. It is categorically worse.” Hmm.

The deadline for comments is March
15 (see www.weaversway.coop). I'm
not saying oppose deregulation just be-
cause Mack seems like a jerk, but if you
do leave a comment, why not make it a
snarky one?

The Shuttle is published by
Weavers Way Co-op
Deadlines for each issue are
the first of the preceding month.
e.g. January 1 for the December 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 e-mailed
to editor@weaversway.coop.

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

Articles express only the views of the writers
and not those of the Co-op or the board of
directors, unless identified as such. Articles, let-
ters, comments, criticisms, and suggestions are
welcome and should be directed to the editor.
Space limitations require that the editor has
the right to edit all articles. Ad rates are avail-
able upon request, in the advertising mailbox
on the second floor, or at www.weaversway.
coop. All ads must be submitted electronically,
or camera-ready with prior arrangement, and
should be submitted with payment. Products or
services advertised in this paper should not in
any way be construed to be endorsed by
Weavers Way Co-op.
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The Shuttle
is printed on 100%
recycled paper

Feeding Democracy While Serving Dinner

by Gina Giazzoni,

When grumblings of
belly hunger become a
chronic roar, a hamburger
and a milkshake satisfy
faster than a salad. Fast
food industrial profits
mushroom by relieving
chronic hunger pangs with
cheap fat and sugar. But
a couple of months ago,
members and staff from
Weavers Way and lead- §
ers from Martin Luther
King High School’s Seeds
for Learning Farm met at
Weavers Way Ogontz to
form the Northwest Food
Justice Alliance and find
ways to make wholesome
food more available as an
alternative to fast food for hungry people.

The group is partnering with West
Oak Lane Senior Center and FEinstein
Healthcare Network to plan a West Oak
Lane Good Food Fest on February 20 (see
the ad on page 10). The event will feature
cooking demonstrations guided by senior
citizens, who will pass their skills and
cooking expertise to community members
seeking community-led alternatives to fast
food. Recognizing the influence that teens
have among youngsters in the community,
students who work at Seeds for Learning
Farm will guide youngsters in preparing

wholesome snacks and planting seedlings
for their homes.

When the group met, it identified
chronic hunger as an injustice and looked
to the burgeoning Food Justice Movement
for solutions. Food Justice recognizes that
hunger is profitable to those few who buy
our politicians, but detrimental to the rest
of us. Yum Brands Inc., parent of the Taco
Bell, Pizza Hut and KFC, predicts $1.54
billion dollars in profits this year. After
saturating low-income neighborhoods
across this country, they have begun gob-

photo by Jonathan McGoran

Helping to plan the West Oak Lane Food Justice Food Fest are (from left to right, rear) Sara Popkin, Anaiis Salles,
Karl Ingraham, Armani Isaiah Gordon-Key, Albert Wheeler, Jared Shearer, Chris Bolden-Newsome. Front Row:
Sharlene Waller, Hannah Flipakoff, David Haughton, Laron Thompkins, Rachel Milenbach, and Jason Price.

bling poor people worldwide—expand-
ing first to China and now to India. The
hidden health cost to chronically hungry
people is more than $1 for a satisfying val-
ue meal. This is the food that eats people.
Low-income people disproportionately
suffer from diet-related diseases such as
diabetes, resulting from obesity.

Though income is the widely accept-
ed source of this disparity, Food Justice as-
serts that structural inequalities and power

(continued on page 8)

Art Installation

(continued from page 1)

visited local food-systems and hunger or-
ganizations in order to learn more about
what we are doing in Philadelphia. In
early August, JJ and I took the Weavers
Way tour, driving from the Weavers Way
Mt. Airy store on Carpenter Lane, to the
farm at Awbury Arboretum, to the garden
at Stenton Family Manor, to the Weavers
Way store on Ogontz Avenue. By the time
we landed at the Highpoint for tea and a
snack, JJ’s vision for the Hunger Project
was coming together. Without giving it all
way, | can tell you that the project includes
clay, performance art, growing plants, and
of course, raised beds.

JJ will be back in Philadelphia from
March 17-30, 2010 preparing the installa-
tion. WWCP would like to show our ap-
preciation by helping to build the raised
beds. So, if you have basic carpentry skills
and want to earn cooperator hours by be-
ing part of this exciting project, e-mail me
at wwep@weaversway.coop The beds are
being built at a warehouse in Kensing-
ton, about 25 minutes from the Mt. Airy
store. The exact dates for bed-building
have not yet been determined, so please
let me know your availability, either with
dates/times you can help, or whether you
are more available on weekends or week
days.

The project will be exhibited at The
Painted Bride Art Center from March 31
to May 15, 2010 and directly responds to
the issue of hunger in Philadelphia. It is
one of 92 exhibitions that are part of the
44" Annual National Council on Educa-
tion for the Ceramic Arts (NCECA) con-
ference taking place in Philadelphia from
March 31 — April 3, 2010. The Clay Stu-
dio is serving as the onsite liaison and or-
ganizing body of the exhibitions program.

According to the announcement of
the show, McCracken’s other recent proj-
ect-scale works probe interests in accumu-

lation, the ideal of perfection, and decay.
Per installation, each project reflects ob-
servations on the passage of time, mass
production, and consumption/consum-
erism. The artist often inserts repeated,
cyclical human action into either highly
sterile, factory-like production settings or
arid, geologic landscapes to set the act of
attempted preservation against struggle,
loss, and ultimately, futility.

Calling attention to need as an under-
discussed issue in society, The Hunger
Project juxtaposes plenty with value,
immediate gratification with sustainabil-
ity. Here, focus shifts toward repair and
tending as this new project develops in
response to Philadelphia’s urban commu-
nity.

McCracken is partnered with The
Clay Studio, The Arlington Arts Center,
The Painted Bride, and Weavers Way
Community Programs for the execution of
this project.

The installation will be active Thurs-
day and Friday, April 1 and 2, and Friday,
May 7, 2010. During a closing celebration
on Saturday, May 15, all project proceeds,
including a fully functioning community
garden, will be gifted to Mt. Airy Sten-
ton Family Manor, a homeless shelter in
Northwest Philadelphia.

The closing ceremony will end with
participants and audience members taking
the raised beds out of the Painted Bride
and into a truck waiting to take them to
the Hope Garden. We will caravan back
to Stenton Family Manor, and possibly
have a brief ceremony there as well. More
information will be available as we move
closer to the event. If you are interested
in attending on May 15 and helping move
the beds to their permanent home, please
e-mail me about that as well.

As Farmer Gina noted in her Novem-
ber 2009 Shuttle article about the Hope
Garden, WWCP has created spaces which
fulfill our vision of a “community where
people have access to healthy food and
lifestyles, and live in a healthful and sus-

-
photo by Rachel Milenbach

Witness to the Passing of the World
by J.J. McCracken, 2008,
clay, live model, drapery, eggshells

tainable environment.” The raised beds
from JJ McCracken’s installation will
help us fulfill one of our goals for the
2010 Hope Garden growing season. That
goal is to include seniors living nearby in
the shelter’s gardening and summer camp
activities, and other folks who are unable
to comfortably garden in the ground. The
Hope Garden is all about growing and cre-
ating, good food and good community. I
hope you can join us.

The Philadelphia Hunger Project has
been commissioned by The Clay Studio
(Philadelphia, PA) and by New York art
critic John Perreault with support for de-
velopment and planning provided by the
Philadelphia Exhibitions Initiative, a pro-
gram of the Philadelphia Center for Arts
and Heritage, funded by The Pew Chari-
table Trusts and administered by the Uni-
versity of the Arts. The Philadelphia Hun-
ger Project is funded in part by the Harpo
Foundation (Los Angeles, CA and Coco-
nut Grove, FL) under the sponsorship of
the Arlington Arts Center (Arlington, VA).
Additional funding provided by the Wil-
liam Penn Foundation (Philadelphia, PA).



Baker Street Requlars

by Rachel Brown, Bakery Buyer

A FEw days before Thanksgiving, I got a
call from Jacqui Dimino, the account ex-
ecutive at Baker Street Bread Company, to
tell me that the distributor usually deliv-
ering their bread to us had dropped them
without warning. With the forthcoming
opening of our Chestnut Hill location just
up the block from Baker Street, we took
this as an opportunity to re-establish a di-
rect relationship. This seemed like partic-
ularly good timing when we were hit with
the huge snowfall in the middle of Decem-
ber. One of our major deliveries was un-
able to make it all the way out, but Glenn
was able to head over to Baker Street and
pick out enough bread to keep the shelves
well-stocked despite the weather.

During the brief lull between Thanks-
giving and Christmas, Margie and I took a
quick field trip to check out the full line of
Baker Street offerings. From the front re-
tail portion of the store it is possible to see
through a gap between bread trays back
into the production area, which under-
scored for me how these breads are truly a
local product.

In addition to the Baker Street stand-
bys of sesame honey, country Italian, and
San Francisco sourdough, here are some
of the new breads to keep an eye out for:
the hearty whole wheat, the sweet and nut-
ty multigrain loaf, and an old world rye
bread made with whole and unprocessed
flour, continuing in the Eastern European
tradition. All three of these new breads are
vegan.

On a visit to Baker Street Bakery in Chestnut Hill, Weavers Way bakery buyer Rachel Brown
(center) met with account executive Jacqui Dimino and head baker Alberto Cervantes (l), who
has been working with bread for 18 years, five of them at Baker Street.

A standout from the trip was a truly
incredible rosemary Parmesan focaccia.
This had made it onto the sandwich rota-
tion and will be showing up a few days a
week on the bread shelf as well.

I was expecting great things generally,
but I must confess I was shocked when I
tried the hoagie roll, which has incredible
texture and flavor and is a vast improve-
ment over the steak rolls we had been get-
ting in to the store. I simply didn’t know a
hoagie roll could be this good. By the time
this goes to press we will be stocking the
Baker Street rolls in the bins by the side

February Hidden Treasure

A few years ago, the deli
carried popular Marco Polo
brand products such as Ajvar red
pepper spreads. One Summer
our distributor for these products
mysteriously disappeared. We
tried e-mails, faxes and phone
calls, but we never heard from
them again. In December, Marco
Polo mild and hot red pepper
spreads became available from
different vendors. You may once
again purchase Ajvar spreads at
Weavers Way!

Look for these products near the deli meat case
or ask at the deli counter.

Get your Valentine’s Day Roses

at Weavers Way for your sweetheart
or for yourself!

Available in assorted colors such as
luscious peach, hot pink, fabulous
bi-colors, fragrant Santa Fe yellows
and of course traditional red. These
bright varieties, brought to you by
One World Flowers, are 100% Fair
Trade Certified™, so your purchase
helps provide healthy food and fresh
water for families of floral workers in
South America and supports human
rights and fair wages for workers
around the world.

To pre-order call:
215-843-2350 ext. 317
$29 per dozen—best deal in

town—that’s what you call a
win, win, win!

Make someone very happy.
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Properties are located in
W. Mt. Airy, only a half block
away from the Weavers Way
Co-Op and in the heart of a

thriving community.

} 542 CARPENTER LANE

Wide open warehouse/working
garage

3532 Sq. Ft. (413X 81'8")

C-2 zoning

Garage door entrance
$2,000/mth (triple net)

photo by Marge Felton Separate utilities

door—I hope you agree with me that these
rolls take your hoagie to the next level.

During February, Baker Street is mak-
ing a chocolate cherry bread every Friday,
Saturday, and Sunday. This seasonal loaf
is a perfect way to celebrate on your own

} 610 CARPENTER LANE

Two story commercial row. The
entire building is for rent as one

or with a sweetie on the 14th. We will be unit.
getting some loaves into the store and you 1333 Sq. Ft. (1st - 651, 2nd - 682)
also have the option of pre-ordering to be C-2 zoning

$1200/mth (triple net)
Separate utilities

sure there is one set aside for you. Look-
ing ahead, in March they will be baking
Irish soda bread to add some flair to your
St. Patrick’s Day.

For more info e-mail:
gbergman@weaversway.coop

FEBRUARY MEMBER SPECIALS!

The deli cheese case now has
a shelf reserved for monthly
member-only specials. This area
is located on the bottom shelf
below the refrigerated salad
dressings. In honor of Valentine's
Day the specials for February
include Red Waxed Prima Donna
and Honey Goat Cheese. Mem-
bers receive 10% off on these
delicious cheeses.

pickles so we feel our members
should always receive a lower
price. The pickles are located on
the same shelf as the monthly
cheese deals.

Members also receive a year-
round discount on Philly Fresh
Pickles. Weavers Way owns the

Coldwater, Canadian Lobster Tails 4-5 oz. ................ $5.99/ea.

Natural Acres Pennsylvania-raised,
All-natural Steaks Fillet Mignon reg. $22.46/lb. sale 19.69/1b.

N.Y. Strip Steak .......ccceeerrrernrrernenns reg. $12.09/lb sale 11.63/lb.
Ribeye Steak reg. $13.54 sale $11.13/Ib.

Oysters in the shell or shucked in jars,
call for varieties in the shell & prices.

Whole Canadian Lobster

call for prices.

215.843.2350
ext. 104
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Managers Corner

by Glenn Bergman, Weavers Way General Manager

ExpansioN 1s still the big story at Weavers
Way, but you can read about that in the
Expansion Update on page 1.

Working Members Unite

After months of talking, voting, and
planning we moved forward on January
1st with the new program of a five percent
discount for all working members. If you
are a member who has been working at the
Co-op you should see a five percent dis-
count on your receipt. Please look for that
and make sure that you are getting your
discount. If you have decided not to work,
a few have gone that way, you should not
see this discount. If you are reading this
and you are not a member yet of the Co-op
you are welcome to shop and we hope you
will join as a member and especially as a
working member.

The new system is meant to make
it more customer friendly. If at the end
of your cycle you have not finished your
hours you will not be considered a mem-
ber in “bad standing,” but a member who
is not working. Once you finish your hours
your discount will kick in again.

Let me know how this is working for
you. If you have any questions feel free
to call your membership director, Kirsten,
x 118.

Promotions

I am pleased to announce a few pro-
motions because of the expansion. One
of the important reasons for expanding
was to give opportunities to staff current-
ly at the Co-op and to hire more people
from within Philadelphia, especially the
Northwest section. I am pleased to an-
nounce that besides hiring Kim as the
store manager, Rick Spalek is now the Mt
Airy Store Manager. He has been the Op-
erations Manager, but is now taking over
all operations at the store. Rick has been
with the Co-op for over 15 years and has
done an outstanding job with staff devel-
opment, logistics, and keeping the Co-
op moving forward through the ups and
downs of the economy. Rick previously
worked at the Commissary Market. Rick
lives in Germantown with his wife Olivia
and son, Walker.

Bonnie Shuman, who has been the
chef at Mt Airy, will be moving up to the
kitchens at Chestnut Hill. Finally, after
promising Bonnie and her staff a kitchen,
with a stove and not a rice cooker, she will
be able to really expand her wonderful
repertoire of product. I know that at least
one other staff member will be going up
to Chestnut Hill from Mt Airy, but it is too
early to announce.

CUTS-COLORS-HIGHLIGHTS
MAKEUP-UPDOS-MASSAGE-MANICURES
WE NOW OFFER NATURCOLOR™

JANE IREDALE-MINERAL COSMETICS
215-242-2888

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

Hair is Art

Let us show you how to
enhance its performance

www.salon90.net

NoTEBOOR=Z

-ﬁ-

Turning the Page for Change

NOTEBOOK

AVoice for Quality and Equality in Our Schools

In our membership department Kirst-
en Bernal has taken over as the member-
ship relations manager. She is responsible
to make sure that member’s status is cor-
rectly recorded in the membership data
base, that members who work get their
credit, that members who do not want to
work are properly recorded, that members
who leave and want their equity returned
are handled quickly and professionally.
Kirsten has been the Pet Store manager for
a number of years and has done an out-
standing job with customer service both in
the pet store and assisting part time in the
membership department.

One of the important behind the scene
jobs that is necessary to run the stores effi-
ciently and make sure prices are the same
at all stores, one of the things we heard
was important from our members, is mak-

weavers
Waycoop

Saturday, March 6

Cost: $20, 2 people for $25

g Local honey for sale! BYOJ

(right after the end of the b/ establishing a bee friendly urban garden
Philadelphia Flower Show) = :‘Joc,:t"?“: Society of G ¢

7 nitarian Society of Germantown
12:30-4:30 pm 6511 Lincoln Drive

Honey themed lunch begins at 12:30

ing sure that the point of service (POS)
system is functioning correctly. Cat Nial-
lon, has moved over to the POS position,
along with Mo Speller. Cat hands over
the flower position to Ginger Arthur who
has done an outstanding job. Cat and Mo
(sounds like a singing group or a private
investigation group) along with Norman
Weiss, have been working on the new
price structure for the working member,
member, and visitor program we started
January 1. Not an easy job.

We will continue to announce the
changes so you are informed and un-
derstand the new infrastructure. As the
General Manager, it is often hard to not
be involved in the day to day operations
I am going to have to learn not to get in
anyone’s way as we expand... Now that
is hard.

Bee Friendly Gardening

with PA 2008 Beekeeper of the Year
and Master Gardener, Jim Bobb

Program includes a film on colony collapse
disorder and Jim Bobb's expertise on

Philadelphia, PA 19119

Registration and contact:

Anaiis Salles ’ér
Weavers Way Co-op /)
Member Qutreach Coordinator @‘

outreach@weaversway.coop

RRR

ROOFING COQ.

Visit us on our website:

www.AppleRoofingCo.com

Prompt, Reliable, Quality Work!

Complete Roofing
Serwce

* Free Estimates
* Fully Insured

Mt. Airy - 215-843-1970

Shechtman Tree Care, LLC

Lach Shechtman 2157 76-TREE
Robert Sawyer 2152330722 J
Tree & Stump Removals

Ed O'Connell 215-859-F 798
Tree Pruning, Cabling. & Planting
Complete Tree & Shrub Healthcare

www.shektree.com

ICIA

Free Estimates  Fully Insured

S e e e e

Summit Presbyterian Church

Grecne and Westview Strects

A welcoming spiritual community
dedicared to fearning from diversin.

Sunday Worship: 10:00 a.m. - Learning Hour: 9:00 a.m.
Lunch for anyone over 60 every Tuesday at noon.

Nicholas Buffone
Carpentry, Painting, Related Services
PA #012259 Licensed & Insured Phila #36035

215-620-6695 njbuff@msn.com

www.linkedin.com/in/nickbuffone

Have you wondered what flewer and gem cavences are and bow they work?

: Experience, Jan. 26, 2000, 7 p.m., and
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What the Board is Thinking

Cooperative Values Include Member Leadership

by Brian Forbes Maher is an At-Large Director

THE NEW year is now in full swing, giving
us an opportunity to embrace new oppor-
tunities and revisit familiar traditions. At
the Co-op, we have a chance to do both
with our annual election of members to
the Board of Directors. Each spring, the
Weavers Way membership gathers as a
community at the Spring General Mem-
bership Meeting to share food and stories,
get first-hand updates on the state of the
cooperative enterprise that brings us to-
gether, and hold elections. Nominations
are being accepted through February 24.

The open elections are one of the
practices that make Weavers Way more
like a community and less like a grocery
store. Life provides few opportunities to
choose those who make decisions on our
behalf. Workplaces, schools, and even
families usually have a set power struc-
ture and force you to accept the authority
of those placed above you. At the Co-op,
authority is passed up, on a temporary
basis, from the membership to one of our
own, and it comes with the obligation to
act in the best interests of the stores and
the members.

Our elections are a ritual of renewal,

placing one third of the seats on the Board
of Directors back into the hands of the
member-owners, so that they may have
a direct effect on the governance of the
Co-op. Every member household has an
opportunity to participate in one of two
ways: run for a seat on the Board of Di-
rectors or vote by completing the ballot
that is printed in the Shuttle. Exercising
your right to choose your own leadership
sends the message that you believe in the
mission of Weavers Way and the potential
of the cooperative model.

Some members feel strongly enough
about these goals that they want to have
a hand in shaping the way that they are
achieved. If that is you, please nominate
yourself to run for the board this spring.
If you know members whom you think
would make good directors, nudge them
a little. Talk to them about why you want
them to be your representatives, and ask
them to nominate themselves. This is-
sue of the Shuttle has a nomination form
printed on page 24, and assistance is
available if you have further questions.

Who can serve on the Board? Elec-
tion to the board is open to all current

WEAVERS WAY CHESS CLUB

555 Carpenter Lane.

Please Join Us —All levels welcome!
Mondays, 6:30 p.m. on the first floor of

For more information please contact the

membership office 215-843-2350 ext. 119.
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215-843-8B258

wwrw.mallykellogg.com

135 South 19" Street
Cenler City

NMACIT EFEINS

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

]_'.'.I'.": |

215 N8 6287

Herarfiarans, 2

Career and Life
Coaching

Carcer, Management, Business Coaching
Life Coaching
Seminars: Financial Freedom,
Stress and Time Managemeni

i, DROEeEs et A sy,

' ; .
PTG FETERS, FTeheT SRS ratrieunitod oima FINY S

Celoria 1), Rohifs, MSW, .5,
CoachGIDRE fune.com
wif 1 ._' 1 N =y 1 - . I-I... e

Coeop dilscoqing

v P ria

members of the Co-op, working and non-
working, from any of the three stores.
Directors are limited to two consecutive
three-year terms. Following an absence
from the board of one year, they can be
re-elected. There is no compensation for
Board service.

How much time does it take to serve
on the Board of Directors? Members who
wish to serve on the Weavers Way board
should consider whether or not they have
the necessary time to devote to it. There is
one required board meeting every month.
The meeting lasts two to three hours,
plus the time required to review the ma-
terials before each meeting. In addition,
directors are encouraged to share the
governance workload by serving on one
or more board committees, which are cre-
ated as needed to complete the business of
the board. That may mean an additional
several hours of meetings per month. Fi-
nally, it is helpful if board members are
available for interaction with other com-
munity organizations, regional co-ops,
and the Weavers Way membership at
planned events throughout the year.

What do directors do? The Weavers
Way board uses the Policy Governance
model to ensure that the board is focused
on the mission and end goals of the Co-op.
The board provides guidelines and moni-
tors the performance of the General Man-
ager in relation to achieving those goals,
but does not have direct involvement in
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the operation of the stores. That frees the
board to concentrate on evaluating the
Co-op’s current performance, strategiz-
ing about improvements, and planning for
the future. A more detailed explanation
of how this is accomplished is available
in the member area of www.weaversway.
coop, as well as in the board policy manu-
al, under “Key Co-op Documents.”

If you want to know more about
board service, elections, or the nomina-
tion process, please feel free to contact me
or speak to any other current board mem-
ber. Remember, it is your co-op and this is
your yearly chance to help set the direc-
tion we take as we move closer to achiev-
ing our vision.

Brian Forbes Maher is an At-Large
Director and the Chair of the Leadership
Committee. He can be reached at:
brianfimaher@gmail.com

Notary Public

Notary services are available:
10 am - 2 pm
Thursdays and Sundays

Located in the finance office,
on the 2nd floor of Carpenter Lane.

Please call David Shechtman at
215-843-2350 x111
to verify before coming.

Cost is $5
(for the usual service of verifying a signature),
with a discount for members.
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red bud native plant nursery

1314 nmeddierown road
-Fk'" ol 19343

redbudnativeplantnursery.com

Happy New Year!

We are closed January 1 through 7
to do inventory with help from the
community. Re-opening January 8,
looking better than ever!

We have even more NEW HABA TOYS:
more blocks, more wooden lacing
beads, more pretend food—including
pizza!

Check our website for more details
on our end of the year events:

www.bigbluemarblebooks.com

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

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

Voted

Best Kids' Bookstore
in Philly 2007 by Philadelphia
Magazine!

www.bigbluemarblebooks.com!
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Fresh Food Financing

(continued from page 1)

tiatives is twofold: to help bring fresh,
competitively priced food to underserved
urban and rural areas and to stimulate eco-
nomic development.

“I’'m very excited and grateful that
the Pennsylvania initiative that started
five years ago with a $30 million invest-
ment of public funding is being used as
a model for others,” said PA State Rep.
Dwight Evans. Key to the state’s initia-
tive was getting a commitment from The
Reinvestment Fund (TRF) to raise three
times the state amount in private and other
resources. “That combination of private-
public sector funding is critical,” Evans
said.

The need for fresh food is also criti-
cal. According to Patricia Smith, Director
of Special Initiatives for TRF, 23 million
Americans are living in areas where they
have limited access to fresh food at af-
fordable prices. Eighteen million of those
people are in low to moderate income
communities.

TRF and another PA FFFI partner,
The Food Trust, both of which are based

in Philadelphia, say this lack of healthy
food choices has led to higher rates of
diabetes and obesity, especially childhood
obesity.

“A child growing up in a community
surrounded by fast food and big stores
with no local produce has few options,”
said Miriam Manon, The Food Trust’s
Supermarket Campaign Coordinator. “Ef-
forts to educate (those children) about
healthy nutrition make no difference if
they don’t have access to it.”

Weavers Way Co-op is among the
non-traditional food retailers that have
benefitted from the PA FFFI. General
manager Glenn Bergman says the Co-op
received a small grant to make capital im-
provements to the building it rents for its
store at the intersection of Ogontz Avenue,
Walnut Lane and 72nd Ave.

U.S. Rep. Allyson Schwartz (PA-13th
Congressional District), who was a Weav-
er’s Way Co-op member for 25 years said,
“We need more community resources like
a Weaver’s Way or a farmers’ market to
provide fresh food to people who need it.”

Rhino Chiropractic Center CASE STUDY (2):

RHINO CHIROPRACTIC
= CENTER =

LEADING T CHARGE TO BETTER MEALTH

A 17 month old toddler comes in to
Rhino, plagued by chronic, bilateral ear
A 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)844-3709 ~ www.rhinochiro.com
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Weavers Way and the Chester Com-
munity Grocery Co-op are the only Co-
op’s to have participated in the PA initia-
tive, however three farmers’ markets also
received grant or loan assistance, includ-
ing a small farmers’ market in Western
Pennsylvania and the Central Market in
Lancaster. Funding was provided to the
Central Market, which calls itself the
country’s oldest continually operating
farmer’s market, to make renovations to
the 120 year-old historic red brick build-
ing in downtown Lancaster.

According to TRF and the Food
Trust, projects funded by the PA FFFI
have included full-service supermarkets
as large as 70,000 square feet and small
neighborhood grocery stores of just 900
square feet. Since the PA FFFI began five
years ago, the $30 million dollars in state
funding has been leveraged into $115 mil-
lion in matching private investments. That
money has been used or is earmarked for
loans and grants for 81 new or improved
grocery stores to underserved communi-
ties, creating or retaining 4,800 jobs, and
providing 400,000 residents with bet-
ter access to healthy food. Those are the
kinds of numbers that get the attention
of legislators and policymakers in other
states and in Washington, D.C.

“That’s really critical, especially for
states, to be able to achieve multiple pol-
icy goals with one initiative,” said TFT’s
Manon. “In this case it’s to address public
health and economic development.”

The third nonprofit partner in the
Pennsylvania initiative is the Greater Phil-
adelphia Urban Affairs Coalition, which
has worked with store developers and
operators to provide jobs for women and
minorities.

New York State has committed $10
million dollars of seed money in the first
year for its Food Market Revolving Loan
Fund. The Low Income Investment Fund
has been named as NY’s lead program
administrator. The Reinvestment Fund is
serving as the partnering program admin-
istrator, developing program guidelines,
providing training, giving technical assis-
tance, and conducting research. The agen-
cies have made a commitment to New
York State to leverage the state’s $10-mil-
lion dollars in a 2-1 ratio.

“Instead of pledging to raise 3-1 funds
(as was done in Pennsylvania), we had to
lower our expectations to 2-1 to take into
account the economic environment,” said
Smith.

(continued on page 7)
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It's all about YOU — how you use your space, how you want it to look
and how you want it to perform. Our install team has an impressive portfolio of
custom installations, in a wide range of pricing, setting and style. We invite you
to visit www.communitycustom.com for a look at what we've done. Then come
in and tell us what we can do for you.

8020 GERMANTOWN AVENUE, CHESTNUT HILL - 215-242-4080




Fresh Food Financing

(continued from page 6)

They face other economic challenges
they didn’t have five years ago. For ex-
ample, Smith explained, in the PA FFFI,
The Reinvestment Fund brought together
six banks to create a $40 million dollar
loan pool to support supermarket devel-
opment. The loan pool lowered banks’
risks of lending money to people wanting
to build or operate stores in lower income
communities, giving banks more incen-
tive to provide loans.

“Can we put together a $40 million
dollar pool in this economic environment
as we did for the PA initiative five years
ago?” Smith asked. ‘“Probably not. An-
other challenge we face is that when we
did the initiative in PA we worked with six
banks. Two of those banks no longer ex-
ist due to the restructuring of the financial
industry so we are feeling the effects of
that restructuring and economic fallout.”

The economic environment may also
be a challenge for a National Fresh Food
Financing Initiative.

“I have gotten a lot of recognition
from members of Congress of the impor-
tance of this issue,” said Representative
Schwartz, “but there’s been no commit-
ment in terms of dollars.” Schwartz in-
troduced a bi-partisan resolution in the
House of Representatives last December,
calling on Congress to recognize the need
for a national program that addresses the
problem of limited access to healthy foods
in underserved communities.

Members of the House Energy and
Commerce Subcommittee on Health held
a hearing December 16, 2009 titled, “In-
novations in Addressing Childhood Obe-

Glenn Bergman, Stephanie Johnson,
Rick Spalek and the team at Weavers
Way work hand in hand with local
vendors to ensure the best quality for
Weavers Way customers. It's the
same at Valley Green Bank, where
staff and board members support
the community with solid, local
banking services.

We're delighted to co-operate with
Weavers Way as its banking partner!

sity.” Among those testifying was Jeremy
Nowak, President and CEO of The Re-
investment Fund, who told lawmakers,
“While having a choice between healthy
foods and unhealthy foods will not in and
of itself solve the obesity problem, a lack
of healthy food choices will certainly keep
us from a solution ... A national fresh food
financing initiative must be part of any ef-
fort to reduce childhood obesity.”

Nowak testified that the U.S. Cen-
ters for Disease Control and Prevention,
the National Conference of State Leg-
islatures, Harvard’s Kennedy School of
Government, and the National Governors
Association have all cited the PA FFFI as
an innovative model. “A national program
can build on the demonstrated successes
of this program for the benefit of the na-
tion as a whole,” said Nowak.

Legislators and policymakers in other
states and municipalities in addition to
New York State are working to replicate
the success of the PA Fresh Food Financ-
ing Initiative. In July 2009 in Illinois, law-
makers established the Illinois Fresh Food
Fund with a $10 million dollar investment
aimed at increasing supermarkets in un-
derserved areas.

A lack of affordable fresh, healthy
food in New Orleans, a situation made
worse by Hurricanes Katrina and Rita,
prompted the City Council to establish the
New Orleans Food Policy Advisory Com-
mittee in 2007 to study the problem. The
committee’s report, issued a year later,
spelled out 10 recommendations to ad-
dress the lack of fresh foods available to
residents of the city. Number one on the

VALLEY
GREEN
BANK

You count with us.

Plenty of on-site parking

7226 Germantown Ave | 215-242-3550
23 W Highland Ave | 215-242-1550
www.valleygreenbank.com member FDIC

HOURS: Weekdays 8 to 6 Q
and Saturdaygto1 =
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list of recommendations was to “Adopt
fresh food retailing as a priority for com-
prehensive neighborhood development
and direct the Office of Recovery and
Development Administration to provide
grants and loans to food retail projects lo-
cated in target areas.”

For more information check out
the following websites:

The Reinvestment Fund (www.trfund.com)
creates wealth and opportunity for low-wealth
people and places through the promotion

of socially and environmentally responsible

development.
The report led to actions by both P

the City Council and the Louisiana leg-
islature, creating programs to increase
fresh food options in low and moderate
income communities, with both govern-
ments modeling their programs on the
PA FFFIL. Louisiana established the Fresh
Food Retailers Initiative program using
$7 million in federal recovery funds to
provide forgivable and low-interest loans
to supermarkets, grocery stores and other
fresh food retailers targeting underserved
neighborhoods in New Orleans.

The Food Trust (www.thefoodtrust.org) is a
nonprofit organization working to ensure that
everyone has access to affordable, nutritious food.

PolicyLink (www.policylink.org) is a national
research and action institute advancing economic
and social equity.

address unmet needs,” said Smith. “We
want to take what we have learned over
the last five years and determine the next
steps in developing sustainable agricul-
tural solutions.”

Nationally, TRF and The Food Trust
are taking a more pro-active approach,
with help from the organization PolicyL-
ink, to lobby, advocate and educate mem-
bers of Congress, the Obama administra-
tion and other policymakers about the
health and economic necessity of making
available competitively priced, fresh food
to more Americans. As TRF’s Jeremy
Nowak told the Health Subcommittee,
“At a time when we are rightly concerned
about jobs and the rising cost of health
care, a national fresh food financing ini-
tiative makes for good public policy. The
use of Federal grants, loan guarantees,
and tax credits ... can have a dramatic ef-
fect on American communities.”

In addition to those programs, New
Jersey and Colorado are implementing or
looking at establishing similar fresh food
initiatives and The Food Trust plans to ex-
pand the campaign into eight more states
over the next several years with a grant
from the Robert Wood Johnson Founda-
tion.

Meantime, the PA FFFI program is
set to expire June, 30, 2010. The Reinvest-
ment Fund will spend time over the next
few months determining whether there is
interest from PA lawmakers to continue
the program or to expand in another di-
rection, especially given the current eco-
nomic climate. “TRF’s success is rooted
in a willingness to innovate; to work with
or partners on promising new strategies to

Elfa |tl.$
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Anita Lam
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Bankruptcy:

» Protects your property
» Stops threats, calls lawsuits

» Inexpensive, informal fast
» 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
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Planning a Food Fest

(continued from page 2)

imbalances of our food systems underlie
the racial inequities of hunger. According
to The Food Trust, one in three poor adults
in Philadelphia report fair or poor quality
of groceries in their neighborhood. Only
11 percent of white adults report having
fair or poor quality groceries, compared
to 31 percent of African-American adults,
24 percent of Latinos and 15 percent of
Asians. But broader than food security
and public health, Food Justice regards
class, race, and gender equity as core
principles behind food access and linked
to both environmental and health justice.

There is no magic pill, no single
Food Justice Movement, no single leader
or perfect organization that will rise to
solve these problems. Instead, the an-
swers sprout from the rich cultures and
traditions that already exist in our com-
munities. Recognizing this, the group
advances Food Sovereignty, which chal-
lenges not only the corporate profit mo-
tives, but also the structural hierarchies,
including an undemocratic government
that has well-fed, wealthy leaders, legis-
lating policies on behalf of hungry peo-
ple.

Food Sovereignty is a burgeoning
movement that seeks to transfer owner-
ship of food production and distribution
to those who are literally starved for lack
of control. Food should be grown with the
primary purpose of eating—not sold as a
commodity. Processing of food should
allow people to store it in their homes—
not ship in trucks or boats, or store it in a
warehouse or on a grocery shelf for years.
Distribution should ensure that hungry

people get good food in their bellies. And
the food that people consume should be
connected to culture, to their grandpar-
ents’ food secrets and recipes.

Building a colorful and fragrant vi-
sion outside the industrial food system,
Food Sovereignty challenges inequities
that depress, sicken, and ultimately kill
people and communities. More food is
grown within regions and neighborhoods,
reducing dependence on remote board-
rooms. Seeds are saved to ensure vitality
of small farms and biodiversity. Scraps
are recycled to build soil for organic crop-
ping. Farmers and farm workers are hon-
ored and rewarded for civilization’s most
essential labor.

Collectively led and run by the com-
munities it serves, Weavers Way Co-op,
in each location—Mount Airy, West Oak
Lane, and soon Chestnut Hill-—can pro-
mote food justice and food sovereignty
by member control of food distribution
that recognizes the inequities of food in-
justice. The Diversity Committee can pro-
vide insight that will guide focus on food
justice as it relates to each neighborhood.
The Co-op’s non-profit, WWCP can pro-
mote food justice through its school mar-
ketplace program, and through the food
it grows at community gardens such as
Stenton Family Manor. And we will con-
tinue to promote food sovereignty through
projects that support people’s control of
food systems.

If you are interested in the Northwest
Food Justice Alliance you can contact
Gina Giazzoni at giazzoni@usa.net or
484-620-4000

MtL. AL'V}/

psychotherapy

Practices

Catherine White, LCSW, Mindfulness & Adult ADHD
Genie Ravital, LCSW, Overcoming Depression and Anxiety
Eda Kauffman, LSW, Healing from Abuse & Addictions

Lauren Kahn, LSW, Child & Family Therapy
Lenore Jefford, LPC, GLBT & Adolescents
Robin Witts, MSW, HIV & Couples

Althea Stinson, MSW, Anger Management

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

215-242-5004
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Expansion Update

(continued from page 1)

we are taking an old building and getting
it done right and making sure that we do
not have to go back in and do any struc-
tural, water, or other major work to the
building.

January was a big month for Domus
and our architect getting through the struc-
tural issues that they found in November
and December as they peeled back the
building to the original levels. Domus
found plenty of work that was done in a
way that would be questionable today.
One of the big issues was water coming
in the building, so they have done a full
waterproofing of the interior and exterior
of the foundation, including an internal
drain system if water does get through. A
brand new concrete floor has been poured
and the carpenters are framing the interior
of the building this week.

On the personnel front, we hired Bon-
nie Shuman to be our Prepared Food and
Deli Manager. Bonnie started as a mem-
ber of the Weavers Way and has been em-
ployed at the Co-op for over seven years
as our Prepared Foods Manager. She is ex-
tremely talented and creative, able to whip
up the most delicious dishes all in a rice
cooker. I can’t wait to see what she will
be able to accomplish with a full kitchen.
I am thrilled to have her expertise and
am looking forward to working together
to create an atmosphere that any foodie
would love.

Over the next few months, we will
get into the fun part of product selection.
We’ll be keeping our Co-op favorites and
sourcing out small and local vendors that
can provide us with a unique array of
items.

So thank you all for your support and
enthusiasm for the new store. It is going
to be a wonderful addition to the Chestnut
Hill neighborhood!

Free MPEG recording of
Fypnatit session for
Weavers Way Members

Physical/Emotional pain
Fear, Anxiety, Depression, Sleeplessness
Impraving performance in sports or work

Future of Gimme #5

(continued from page 1)

mittee member Helen Seitz, who regularly
visits the Trenton area, has taken on the
task of delivering the yogurt containers to
TerraCycle, where they are painted or oth-
erwise equipped for a new use, then sold.
TerraCycle will be paying us five cents
for each 32-ounce container and one cent
for each six-ounce container. This income
will go towards the mailing costs for the
#5s that still must be mailed out of state.

Plans are to continue the collections
as long as we have access to a space big
enough for collecting, sorting, packing
and storing. The garage at 542 Carpenter
has worked out well but may not be avail-
able into the future. We’ll announce any
location change when it develops.

In response to a number of requests
for Sunday collection dates, we will also
be adding several Sunday collections to
the 2010 schedule.

Collection dates for
February and March are:

February - Sat., February 20
March - Sat., March 20 & Sun. March 21

Last but not least: Please do not drop
off your #5s at the store! On several oc-
casions the second floor staff have found
bags or boxes of #5 plastics left in their
area. This clutters their tightly-packed
space, where every free square inch is
needed and used. And it leaves our al-
ready hard-working Co-op staffers having
to deal with the situation! Instead, please
save up your #5s until the next collection
date.

For more information about the
Gimme 5 recycling program or the En-
vironment Committee, 215-242-4419 or
e-mail weaverswayrecycling@yahoo.com

101 West Avenue
lenkintown, PA 19046
215/844-2541
800/242-1421, ext. 1284
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Dinner and a Movie

In The Mood for Love at Dim Sum Garden

by Margie Felton, Deli Manager, and Joanna Poses

MARGIE BOUNDED into the coffee shop
bursting with inspiration for our February
column. She couldn’t wait to share her
discovery that Chinese New Year would
fall on Valentine’s Day this year. We could
eat bonbons and watch Korean soap op-
eras! Ever the curmudgeon, Joanna took a
pin to Margie’s heart-shaped balloon and
pricked. She’d sign her name to no cutesy
romance column.

After much negotiation, we reached a
happy balance: a dumpy dumpling restau-

bered the sublime
dumplings her
quirky boss once
ran out of a meet-
ing to buy. Dim
Sum Garden, nes-
tled between the
Chinatown  bus
and the 11th St
Wawa is not much
to look at, but it’s
a mouthful and a
half.

are overseas on
monkey business.
The neighbors
grow closer as
they imagine the
origin and details
of the affair. The
film is more at-
mospheric  than
narrative so it is
the pitch-perfect
composition that
lets you feel the
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In contrast, happiness abounds in Dim
Sum Garden’s soup-filled buns. Let us take
a minute to say that eating the Shanghai
buns is not an intuitive endeavor. It took
a few messy attempts before we found the
courage to pop whole over-stuffed dump-
lings into our mouths at one quick go. We
found that it was better to be greedy than
to squirt soup with our daintier attempts.

The Siu Mai dumplings made the
biggest impression. They are shaped like
wheat sheaves and stuffed with pork-stud-

rant and a rhapsodic film about thwarted
love. To throw Margie off her anti-Val-
entine’s agenda, Joanna suggested they
write about /n The Mood For Love, a
sumptuous film by the Hong Kong mas-

In The Mood
For Love is an in-
credibly romantic
film in the most

ter, Wong Kar Wai. It sounded sufficiently — restrained way
romantic to Margie so she quickly agreed. ~ possible. A man
We didn’t have any particular restaurant becomes increas-
in mind, but we headed to Chinatown ingly obsessed

with faith that our stomachs would show
us the way. Sure enough, Margie remem-

NATURAL PEST CONTROL COMPANY

Specialist In Long Term Roach and Ant Elimination
We Use Environmentally Friendly Products!
*3INCE 1975+
" NO ODOMS
WO TOXIC SPRATS .
Wil MONTHLY SERVICE MECERSANY

FEATURING THE MULTI=TREATMENT SY3TIM
cALL us Topay at (215) 276-2962 or (509) 338.-1229

with his beautiful and enigmatic neighbor
as they learn that their respective spouses

G "
ek Pk tommed
green caterng.

Hara at Cosmic Catering. wa've
began sarving great Teod with a
consclenca slnca 2000, From aur
commitmant to loeally grown, Fale
Trads and organie ingradiants
right down te our eompostabls
utenslls (mads ram coen simech)
avarything wao do s done with
your haalth and the smvironmaat

Talapllits!

Bt owr tl-r'_p:l":'hl: SeCral 1o Daing
grean? Making overy dish so
cloan-your-plata doliciaus that
thare simply isnt anything left to

thrgw mwny
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(osmic | Catering

GOOD FOOD. GOOD KARMA

Locatod in the Chastnut Hill Farmar s Market: E220 Garmiantoswn Avenua

F15. 7530891 | casmicloods. com

ded sticky rice. Drizzled with the subtly
sweet dumpling sauce, they are nothing
less than love steamed in dough. Joanna
had come around on the idea of a Valen-
tine’s column, after all.

Dim Sum Garden
59 North 11th Street
Philadelphia, 215-627-0218

characters’  des-
peration so com-
pletely. The whole
film is contained
in the image of
Maggie Cheung
walking sadly
down the neigh-
borhood’s dark alleys to fill her thermos
with noodles for one.

INGRID BROWN, GRI

@ Prudential &
e
Fox & Roach, REALTORS I
"

- F

By T 5MLITH =227 B DES-BAD-BADS
Fomaid lagrd Drown ) profemisack com

Chriost W Talen O
Il'W, Feegrom Dosame, Fda, P 19110
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“RIFAN S
- chRi(N SP
% organic skin therapy

% massage

% reflexology

View our menu of services at
www.littleherbanspa.com

215.381.9903

appointments@littleherbanspa.com

7203 Germantown Ave.
Philadelphia, PA 19119

Mention this ad and receive 10% off your first spa service!

Geechee Girl

6825 Germantown Avenue
Philadelphia, PA 19119

215-843-8113

www.geecheegirl.com

Special Valentine’s Day Menu
with old favorites and new specials

Mardi Gras: February 12-16
Geechee Goes Creole. Our favorite Mardi Gras and Carnival recipes

February Art Show:
Photos of Carnival in Trinidad
| SmEATER PHLADELP IR . Hours:
UY FRES ﬁ' Tues-Thurs: 5:30-9:00
BUY LOCA Fri-Sat: 5:30-10:00
Sunday Brunch: 1:00-2:30
Sunday Dinner: 5:30-9:00
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The Simplicity Dividend

Moving Moments: Reflections on Downsizing

by Betsy Teutsch

DEAR READERS, by the time this month’s
column is published, we will have moved
from our home of 24 years to a smaller
house in the neighborhood. Since I am not
resistant to getting rid of things, and have
done so consistently over the years (yay,
NWPhillyFreeCycle!), this experience
has given me added perspective on accu-
mulating stuff. Our goal has been to not
move items that provide no worthwhile
function.

We first bid on the house in May but
didn’t get final approval until November,
so for the first five months I focused on
items to pass along regardless of whether
the deal went through or not. Once the
sale became final, we began to dig deeper.
I realized that all those items I had given
away through Freecycle, sold on Ebay, or
put out on the street in the past were just
the ones that were in my face.

To reduce our possessions by 1/3 (the

residence) required serious attention to
spaces long ignored. One session focused
on appliance boxes. Yes, being prudent,
we saved many boxes from TV’s, com-
puters, humidifiers, and the like,
Just In Case. The boxes

hung around, long past

the lifespan of the ap-

pliances they
transported.

Easy call.

Then there
were the ——.
endless ar-
ray of gifts that just
never performed any
function in our life,
despite their being
perfectly reasonable
and tasteful. Having
helped my in-laws
dispose of unloved gifts they

grabbed my chance. Many conversations
went like this:

“Do you care about this?”

“No.”

“Neither do I. So it’s going?”’
“OK.”

If either of us
defended the
object’s con-
tinued pres-

ence
in our

life, it
stayed, but

a surprising number
of such things have
been sent on to new
lives. Just calling the
question allowed us to
evaluate; you don’t need
to be moving to do this. Just

you have stopped noticing.

Then there was the mysterious accu-
mulation of duplicate items. That dozen
flashlight batteries which we don’t seem
to need, having switched to solar—we
must have bought new batteries every
year our kids went to camp. We had no
idea if they worked or not. It took a few
minutes to check through the lot, and dis-
covered that while one was dead, the oth-
ers are functional. Keep. (For what?) We
looked through our various storage areas
and came up with five electronic appli-
ance timers, four of which still work. We
weeded out the dishtowels, tablecloths,
napkins, artwork, pottery, placemats,
cookbooks, et al. The amount of winter
gear accumulated by a family of four is
astounding—overflowing bins of mit-
tens, gloves, mufflers, hoods, hats and

had carted around for over 60 years, I

difference between our present and future

 Top Rating for Quality and Service

* Consumer’s Checkbook Magazine -
Fall/Winter 2008

 #1 for Tires - 2006, 2007, 2008, 2009
« #1 for Domestic Service - 2009
* Montgomery Publishing

—
FITIGERALD®S TIRE & AUTO CEMTER

Easton & Jenkintown Rds. - Glenside
www.fitzgeraldtire.com

215-855-1100 -

HuMAN ToucH

HomMmE CARE
Non-medical home care for those with
physical or cognitive impairment and for those recovering
from illness or fracture.

Caring, Honest, Carefully-Screened
Caregivers to Assist with
Personal Care
Meal Preparation
Medication Reminders and Light Housekeeping
Only $12.90 /Hour

215-233-0676

focus your attention on objects (continued on page 11)

Food « Dance \
Cooking Demos
Movies

West Oak Lane
Good Food Fest

Feb. 20, 2010

For more info call:

215-276-0706

West Oak Lane Senior Center
7210 - 7218 Ogontz Ave., West Oak Lane

e
Weavers Way

L
ﬁgﬂ&ﬂl’{“m e | Tyndagions NGE Community
— Programs
; Albert Einsteln =222
i Healthoare Network 27 N
weavers
Sl ! R WaysEs )

Be Green

Why drive to the burbs or Center City?

_15 seats = surround sound = giant mm

Great movies $6 = popcorn included!

little

THEATER

Fri. & Sat, 8 pm. « Sun, 7 p.m.

1141 Germantown Avenue 215.247.3020 www.mtairyvideolibrary.com

Serious about learning.
The world needs people who know
how to learn, who can work together,
who care about the environment,
and who can speak up. Here they are.

THE MIQUON SCHOOL

An independent progressive school
in Whitemarsh Township for children ages 3 through 12.

Missed our fall open houses?
Contact us to arrange an individual tour.

610-828-1231 admissions@miquon.org




Moving Moments

(continued from page 10)

ear muffs, some over 50 years old. We all
thought someone else in the family cared
about them, so it took a round robin to
pare it down.

Paperwork is a huge challenge. Fi-
nancial advisors have very specific re-
commendations for saving records, and
my husband likes his papers. Even within
those parameters, we filled bin after bin
with old periodicals (now online), shred-
ded checks, statements from accounts and
banks long ago closed, files untouched for
decades, warranties from appliances long
dead, and out-dated references. Given
how much we recycled, it freaks me out
to see how much paper we will still be
moving.

Technological change allows guilt-
free disposal/recycling of many obsolete
items. Old computers (properly passed
along or trashed), broken printers, and
immense piles of cords and peripherals,
now all replaced by cute little netbooks.
That box of carefully filed, catalogued
photo negatives? Now, of course, one
simply scans photos to make copies, so
it’s history. The classical LP’s went to a
willing Freecycle taker; all the pop 60’s
and 70’s albums went to The Hideaway
in Chestnut Hill — twelve of these classics
fetched @ $1.00 and the balance went out
on the street by the store. They assure me
they put them out end of day Tuesday, in
preparation for Wednesday trash day, and
when they come in the next morning, all
the records are gone. Chestnut Hill has

some serious vinyl scavenger elves.

This excavating, decision making,
and execution are the time-consuming,
labor intensive moving tasks. Without the
looming deadline of a move, people rarely
are motivated to go to this extreme, and |
certainly can see why. The good news is
all this has been accomplished with im-
punity. We never got to the bottom of the
bath towel stack, never used those fancy
tablecloths, and never needed the old
computer parts.... Countless items care-
fully laid out on our street have found
new owners. And instead of our present
XL size 16-18 household, we will have re-
duced our material mass to fit into a trim-
mer size 12 house. Next move, we’ll need
to go for a size 4-6. But hopefully not for
a good long while....

Betsy blogs at moneychangesthings.
blogspot.com and teaches blogging for
Mt. Airy Learning Tree (MALT).
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Mt. Airy Art Garage:
Moving Forward in 2010

by Linda Slodki, Cofounder, Mt. Airy Art Garage

Mt. Airy Art Garage launched our
cooperative vision in December 2009 by
providing opportunities for Northwest
Philadelphia artists to exhibit and distrib-
ute their fine art and handcrafts at the Art
Market at 542 W. Carpenter Lane. Neither
snow, nor rain, nor lack of heat dampened
the spirits of the artists, musicians, and
participants. People brought food, laugh-
ter, warm welcomes, and good cheer. Art-
ists felt camaraderie and shared in our
vision for the future while shivering, just
a little, in the present. We thank you all
for your support, especially Weavers Way
Food Co-op.

So, you may ask, what’s next for the
Mt. Airy Art Garage? We had hundreds of
people pass through our doors, artists who
participated in our efforts and came to our
meetings, people who stopped in to show
their support. We confirmed the need for
a cooperative space where Northwest art-
ists can: Create, exhibit, and distribute

their fine art and handcrafts; Educate and
teach workshops to both adults and youth;
Create an ongoing Art Market; and have
a voice!

We recognized, appreciated, and re-
spected the diversity of this unique section
of Philadelphia. The message came back
to us loud and clear—Iet’s move forward!

We are now moving ahead to form
a nonprofit artist cooperative, launch
memberships, and begin our fundraising
drives. Over the next several months our
goal is to raise money and rent space, as
we need, for upcoming events. We will be
creating multiple layers of membership
and reaching out to potential sponsors for
donations.

Look for us on our website at www.
mtairyartgarage.org or friend us on Face-
book. Contact us to keep in the loop as we
grow and develop.

Linda@mtairyartgarage.org

Soxrt 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

Glaria Rohils, .
215. 2486287

Jin Shin qutsus

An ancient arl of harmonizing life energy
to bring balance to your body, mind, and spirit.

Increase your sense of peace and well-being.
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Free Beer Tastings
Every Sat4-6 PM

e ® Craft Beers
z 2 Belgians
g e Imports
S .
=) Ciders
g3 Lambics
(=) - 0 -

p= rganics

p Sorghums

Gluten-Frees

AMAZING SELECTION - FRIENDI.Y SERVICE GREAT PRICES

Cases - Kegs - Ice - Snacks - Cigars - PA Lottery - Open 7 Days - Free Parking - We Deliver
7401 Germantown Ave, Phila, PA 19119, 215.242.3110, www.mybrewersoutlet.com

One-Stop Shopping For All
Your Beverage Needs

Sport Drinks S
Seltzers Fe:
Juices 2o

Teas £z

Water 5

Sodas g5 !
Organics =3

Ginger Beers

WSELECT
s € H O o L

Open House
Thursday, March 4, 8:45 a.m., Pre-K -12

| FrIENDS SELECT |

A Quaker, prek — 12, diverse, coed, college preparatory school
located at the center of Center City Philadelphia

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

Hot connecting? Maybe your
hearing needs help.

The Hearing Garden fits
hearing aids to people with
real lives and budgets.

215-278-8961
610-783-1252

Roxbarough
King of Fn.lu.iil

!
af

Enjoy the cummaﬂun.'.

wrrw. ThelearingGarden.com
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Individualized SAT
Tutoring

= Tailored to your
child’s needs

= Experienced, patient,
mature, and amiable
adult

= Reasonable rates

= Math, Critical Reading,
Writing, and more!

NW Philadelphia Suburbs
Call Eric 215-542-1081

~ All Ages & Levels

Private Lessons (start anytime!)

It is NOT too late to Register!
Weaver’s Way Members: 25% off
first 4 lessons or term of classes

(for new students)

8405 Germantown Ave.
in Chestnut Hill

Now in our 30th Year!

Classical, Jazz & Pop

+ Piano & Drum Classes for Children (age 4 - 7)
+ Ensembles & Bands for Teens & Adults

SPLEWO,,
™ *JLU E-f(_':“'
siUDig

215.848.8353
47 Maplewood Mall

N Crermaniown
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The Ongoing Crash Between Birds and Buildings

by Brenda Malinics, regular Shuttle contributor

EACH MIGRATING season, millions of birds
die in cities by crashing into high-rise
buildings on avian flyways , or preferred
routes, making these paths a killing zone.
These staggering numbers don’t include
the birds that crash into our homes, shop-
ping centers, and office parks. Nothing in
a bird’s evolutionary past has prepared it
for such face-to-glass encounters. Glass
kills indiscriminately, taking both healthy
and ailing birds in every season, every
day and every night.

Daniel Klem, Jr., an ornithologist
and conservation biology professor from
Muhlenberg College, has spent his entire
career studying bird collisions. He esti-
mates that each year in the U.S. alone, at
least a billion birds—roughly five percent
of the migratory bird population—die
from collisions with windows, making
window crashes the second-largest man-
made threat to birds after habitat loss.

This past spring, I helped facilitate
and participated in a bird impact study
on Temple University’s main campus,
in partnership with folks from Audubon,
The Philadelphia Zoo, and The Academy
of Natural Sciences. The purpose of the
study was to assess how bad the problem
might be at Temple University and to
identify which buildings were the worst
culprits. Keith Russell, my Audubon con-
tact, had conducted a similar study this
past spring in center city, targeting four
of the largest buildings, including the new
Comcast Building.

In the pre-dawn hours, volunteers
equipped with bags and notepads walked

House or Apartment

WANTED!!

Responsible young adult looking for
accommodation near Weaver’s Way.
I am a Weaver’s Way employee.

* House-sitting/Odd Jobs trade-offs

available.

Please call 215.480.7176

with inquiries

Looking to move between now and March
N\ J

GIMME 5

PLASTICS RECYCLING

Saturday, February 19
10a.m. to 1 p.m.
542 Carpenter Lane

The #5 category includes yogurt cups,
sour cream containers, hummus tubs,
some medicine bottles, and more. We
will ask for a small donation to cover
postage costs of mailing the recycla-
bles to the Gimme 5 processing facility
in New York state. For details and more
info, visit www.weaversway.coop, and
click on “Plastic Recycling.”

the same path along 12 building perim-
eters every day for four weeks. We’d look
for dead or injured birds, then record the
distance from the glass that the bird was
found and the type of bird. We were to
not only look under windows, but also in
bushes, along sidewalks, etc. Any dead
birds found were stored in a freezer and
then transported to the Academy of Natu-
ral Sciences for scientific research. The 47
dead birds from 14 species did not reflect
total numbers, because so many birds are
taken by predators, swept into the trash or
trapped out of sight and out of reach.

Some might wonder why birds ven-
ture into cities, but these urban stops are
necessary for rest and refueling during
their long journeys to wintering or to
breeding grounds. Migrating birds fly at
night and the bright lights of skyscrap-
ers lure birds that are searching for navi-
gational cues afforded by the moon and
stars. These migrants find food and refuge
in parks and planters. The enticing vegeta-
tion, coupled with bright lights and clear
glass, comprise a treacherous obstacle
course for even the hardiest navigators.
Those who land safely during the night
face a deadly foe in the morning—glass
and glare.

Glass is one of the most desired build-
ing materials because it is reflective and
transparent. Ironically, that is also what
makes it so lethal to birds. Glass is invis-
ible to birds, which mistake the reflec-
tions for reality; they are enticed by the
reflection of sky or foliage in the mirror-
like panes. In the 1950s and 60s buildings
were made from white brick, but today
more and more buildings in avian airways
are being made of solid glass. Glass, an
indiscriminate killer, culls the healthiest

GERMANTOWN FRIENDS ScHOOL
26th ANNUAL JURIED SHOW
MARCHS5, 6 & 7

FriDAY 6:00-9:00PM
SATURDAY 10:00AM-6:00PM
SunpAY NooN-5rm

www.germantownfriends.org/craftshow

members of a popu-
lation as well as the
weakest. These deaths &
are made more tragic
because in the spring ¥
the birds are the sur- &
vivors who made it a
thousand miles north,
survived the journey, S
then hit a window and = -
died. i

There are ways to
prevent or lessen bird
strikes on buildings. &
There is a glass called
“fritter” glass which contains tight pat-
terns such as dots or other designs which
are burned onto the pane in the manner of
a silk screen. Those patterns create “visual
noise” that break up glass transparency to
alert birds of the barrier. Fritted patterns
can block out rays of sun, thereby cutting
down on cooling costs, however motivat-
ing the glass industry to make a product
that would prevent bird strikes is difficult
because there isn’t much of a demand for
it. Other simple and inexpensive ways are
to draw blinds and/or to turn out lights.
Some cities have started campaigns to
turn out lights in buildings at night, not
only saving birds, but valuable environ-
mental resources.

Bird-window mishaps have long been
overlooked, but in the past five years or so,
environmental groups, city governments
and some universities have begun seeking
ways to prevent the crashes. Swarthmore

7\

Weavers Way

Community
Programs

College installed fritterd glass into one of
their buildings that had been identified as
a notorious bird killer, and it has saved the
college twice the amount of the $40,000
installation in cooling expenses, since frit-
ter glass cuts down on sun glare. Goldman
Sachs & Company recently built a high-
rise in Jersey City which features fritter
windows, faceted glass, and metal grill-
work that breaks up the facade, making it
more visible and hospitable to birds.

Architects play a critical part in help-
ing migrating birds survive their long mi-
gration journeys. They can build green
buildings, but if those green buildings are
killing birds, are they really green? The
City of Toronto, Chicago, and New York
City Audubon has published bird-friendly
building guidelines that they hope archi-
tects, developers, building owners and

(continued on page 17)

WWCP thanks everyone

for their generous during

our December Campaign,
and throughout the year!

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

7\
weavers

Waycoop

NorTrERN Harmony WorLd Music Crorr
Performs in Philadelphia

Northern Harmony,

the unique world music
singing ensemble from
Vermont, led by Larry
Gordon and Patty Cuyler.

For information call 215-248-3762

or visit www.villageharmony.org.
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Photo Essay of Weavers Way Farms and Related
Programs — 2007 to 2009

February 7 to April 4

High Point Cafe
602 Carpenter Lane
Open 7 am to 7 pm Daily

Artist and Farmer
Reception:

Sunday, February 21
4-6PM

Programs featured: The development of WW
Farm, Saul High School CSA, Stenton Family
Manor Farm, Education Programs featuring
the following Schools. Crefeld HS, Central HS,
Germantown Friends, A. B. Dick, Wissahickon
Charter, Wyncote HS. Saul High School and
the Stenton Family Manor families. WW
Marketplace including Henry, Jenks, Houston,
and Wissahickon Charter. Special events at the farm including Planting
Day and Morris Dancers, Harvest festival, Volunteer farm workers, West
Oaklane Charter and special Visitors.

CAMMAROTA'S PLUMBING & HEATING

Serving Philadeivhio for over 50 yeors
Flumber to Weavers Woy Co-ob

FHadern Yot i N Drain Cleaning Available

Mo job too small

S pACr Rl ODSET Pl el

14 HAR EMERGEMCY SERVICE
PHOME: (267) 251-8521
OFFICE MUMBER {215) 362-8354
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JAMES CAMMAROTA

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.

Mt. Airy/Phila
6833 Wayne Ave.

6525 Germantown Avenue, Phila, PA 19119

Phone 215-438-3623 e Fax 215-991-0310
www.projectlearnschool.org

PROJECT
LEARN
SCHOOL

CIRDFERATIVE & FROGHRESSYE ¢ EDUCATRHOS
Grades K-8

Don’t Wait!
We are Currently Accepting

2010-11 Applications.

You’re invited to our Open House!

Wed, February 10th ¢ 6:30-8 PM

This is the last Open House for 2010-11 School Year.

Call to RSVP or Schedule a Tour Today!

215-438-3623
Accredited by Pennsylvania Association of Independent Schools (PAIS)
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Volunteers Welcomed for
2010 Chestnut Hill Book Fest

by Jonathan McGoran, Shuttle Editor

THe 2010 Chestnut Hill
Book Festival is planning
this year’s event which
will be held on Saturday
and Sunday July 10th and
11th. Due to the success
of the book festival and
community  enthusiasm,
the Steering Committee is
accepting volunteers for
the following committees:
Sponsorship, Events, Mar-
keting, Vendors, Authors,
and Children. Bring your
ideas and talents!

photo courtesy of Chestnut Hill Book Festival

The First Chestnut Hill Book Festival was a big success,
featuring more than 70 authors with a Philadelphia
Last year’s inaugural connection and hundreds of readers
event was a big success,

featuring more than 70

locally and nationally recognized authors
including: Buzz Bissinger, Friday Night
Lights; Carmen Ferreiro, Two Moon
Princess; Chrysa Smith, The Well Bred
Book; Cordelia Biddle, Dececption’s

Daughter; Cynthia Reeves, Badlands; Dan

Rottenberg, Death of a Gunfighter; David
Wiesner, Flotsam; Elijah Anderson, The
Code of the Street; and many more!

For more information contact
Kate O’Neill 215-247-6696 or koneill@
chestnuthillpa.com.

JOSHUAS CATERING

Fresh Local Artful Delicious Green

) f:;_-_-

'-.-'l:l'
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FEAST AND SAVE THE PLANET

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

Some of our Favorite Venues...

The Elkins Estate
Chestnut Club
Colonial Dames of PA
The Willows

Curtis Hall

Open Aire Affairs Pearl S. Buck House
Cliveden of the National Trust

Trust (formerly The Fuel House)
Artesano Iron Works Gallery
Bolingbroke Mansion

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

215-887-8796 o 712 West Avenue, Jenkintown, PA 19046
www.JoshuasCateringNaturally.com
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Cultivating Hope and Inspiring Activism

by Mordechai Liebling

Don’t we all want to work for a world
that is socially just, environmentally sus-
tainable, and spiritually fulfilling? That is
the purpose of the Awakening Dreamer
Symposium developed by the Pachama-
ma Alliance. Weavers Way and Neighbor-
hood Interfaith Movement (NIM) are co-
sponsoring this symposium on February
28 at First United Methodist Church of
Germantown (FUMCOG) on 6001 Ger-
mantown Avenue. Registration is at 1:15
p.m. and the program begins at 1:30.

For many years I had read about the
destruction of our environment and its

causes, and like many others felt either
numbed or overwhelmed by the problems.
Experiencing the symposium has allowed
me to more deeply feel what is happening
to our world, and has inspired me to act.

This symposium is an opportunity for
each of us to understand what is happen-
ing and to consider how we can play a part
in bringing about change. Participants ex-
plore how our culture contributes to these
problems in a workshop that uses inspir-
ing video, up-to-the-minute facts and dy-
namic group interaction. We’ll hear from
some of the world’s leading experts on

877-272-3124

topics as diverse as the current state of the
Earth’s biodiversity and issues of socio-
economic disparity throughout the world.

Although many of us might fear that
we will feel overwhelmed by the immen-
sity of the problems and challenges, in
practice participants leave with a sense of
commitment and possibility.

Developing a New Vision

By deeply delving into the inter-
connected roots of the problem, we en-
courage everyone to shift to a whole new
frame of reference—to see new solutions,
from clean tech and eco-arts to local food
and green collar jobs. It’s a transformative
process that provides hope.

This is a unique opportunity to share
your concerns about the state of the world

with like-minded members of our commu-
nity, and offer support to each other in
taking steps to effect the changes that you
wish to see. There will be representatives
of some local initiatives present.

Through this enquiry each individual
will discover the unique stand that they
wish to take for a more just, sustainable,
and fulfilling world.

The Symposium will begin at 1:30
and continue through 5:30. A donation
of $10 is requested, if possible, to cover
production costs and for refreshments. No
one will be turned away.

To learn more about the symposium,
and to register online, go to www.awaken-
ingthedreamer.org. If you have questions,
contact Mordechai Liebling, lieblingm@
gmail.com; or Lynne Iser, Ipiser@aol.
com; both at 215.843.4933.

Serving PA, NJ, NY & DE

We have eco-friendly paint options.

WORLD CLASS CUSTOM PAINTING SERVICE

Landscaping
Gardening

Eleckrical W/'zardr)f.jnc

Mark Goodman
215-248-1676

FLAMTING MAINTEMAMCE COMSULTATIONS
SHRUBS FLOWERS GROUND COVERS

ety
PEPPERIDGE FARM

CRACKERS,
COOKIES, SNACKS
AND MORE...

Look for our monthly specials!

Stop in for Sweets
for your Sweet
at '
ng’lltKltchenBalzery com
:

Chestnut Hill Hours:
Mon. - Fri.
Satur(lay
Sunclay

7:00am-6:00pm
8:00am-6:00pm
8:00am-2:00pm

1725 Germantown Ave., Philadelpllia, PA 19118 o (215 ) 248 9235
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Oscillo

Experts agree that the sooner cold and flu symptoms are treated, the better
chance there is for a quick recovery. And minimum disruption of lifestyle.

Feeling a bit off? The moment you feel
achy or rundown, nip symptoms in the

bud with Oscillo (oh-sill-oh). Clinical Fl_u-hi..s,-.'npm,
studies show that Oscillococcinum i
(oh-sill-oh-cox-see-num) reduces both .

the duration and severity of flu-like DSCII'GCGﬂCiﬂUI’ﬁ
symptoms. It works safely and natu- —

rally without causing side effects like K Gy iaracions, + it opnny
drowsiness, and it won't interact with s
other medicines Get Oscillo and feel

yourself again.

BOIROKN =
et gy i

To learn more, call Boiron (Bore-on) at 1-800-B-O-I-R-O-N-1.
For a two dollar coupon, visit w-w-w dot o-s-c-i-double L-o dot com.

Sold on the 2nd floor of Weavers Way Co-op




Surfing the Age Wave

Are you a Denialist, Realist or Enthusiast?
Thoughts about Positive Aging, and, Generativity

This was the question posed by Dr. Bill
Thomas, the keynote speaker at the Third
Annual National Conference on Posi-
tive Aging. Bill is a geriatrician who has
thankfully broken the mold on what it
means to care for older people.

Denialists are those who refuse to
believe that they are growing older and
instead strive to keep the wrinkles at bay,
work 60 hour days as they did when they
were 30, and believe that 60 is the new 40
— or something like that. Realists believe
that aging is a difficult road, full of dimin-
ishments, and they better prepare for the
worst—as they buy their long term care
insurance.

Neither of these two perspectives or
the actions taken is misguided. It is im-
portant to be both realistic about aging
and to deny the often negative stereotypes
about growing older.

But at this conference, Dr. Thomas
applauded those who were attending as
being enthusiasts — people who positively
embrace the aging experience and look

forward to the opportunities that come
with added years.

Dr. Thomas was in good company.
The other keynote topics included “Re-
inventing Yourself in the Second Half of
Life,” “Why Creativity Matters in Later
Life,” and “Exploration of Brain Well-
ness.”

It was a gathering of “cultural cre-
atives” seeking to redirect the aging ex-
perience in the direction that encourages
exploration, engagement and meaning in
the second half of life—rather than dimin-
ishment and fear of what might be. The
attendees represent a small minority of the
gerontological community, which is gen-
erally focused on how to fix and take care
of those who are growing older.

I was surprised that I was not feeling
as excited as I have in the past to be at
this conference. Even the weather had not
been as good as the last time.

On my last evening, after the confer-
ence was well over, I was talking with an
old friend and I began to understand my
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” | f far Profags g afnd Individius
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Formerly
Rutabaga Bike
Collective

We are an informal group of people who
share knowledge and tools to promote
broad participation in bike riding, safety
and maintenance. We look to strengthen
our biking community and support for
local bicycle organizations and shops.
Our experiences range from lifelong
cyclists with expertise in repair to novice
riders eager to learn basic maintenance
skills. We invite anyone interested in
biking to participate.

Share cycling knowledge
about bicycles

Open Hours every
1st and 3rd Thursdays
from 6 pm to 8 pm

Please check our calendar to confirm

winter open house

http://mtairybikecollect

dates and hours:
ive.com/calendar.html

feelings. It struck me that although we
had discussed Life Transitions, Creativity,
Wellness and Community, the conference
lacked an essential area that needed the at-
tention of these innovative thinkers.

Generativity is Critical to
Growing Older

A critical part of growing older is
what Erik Erikson, the well-known devel-
opmental psychologist, called “generativ-
ity.” “A person does best at this time to
put aside thoughts of death and balance its
certainty with the only happiness that is
lasting: to increase, by whatever is yours
to give, the goodwill and higher order in
your sector of the world”(Erikson, 1974).

I thoroughly agree with Erikson and
believe that many of us in the second half
of life are seeking a way to use our ex-
perience, skills, resources and wisdom to
create a legacy — something we can feel
good about leaving to this world. This is
our urge to be generative — to generate
something of value for future generations
that comes from who we are in this life.

Older people have always had an
important role in the life of a culture—as
the wisdom keepers, the storytellers, the
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ones who transmit the cultural mores and
history to the younger generations. That
might not feel exactly what we are meant
to do in this 21st century—or perhaps it
is—but many of us still feel that urge. To
insure that future generations will be able
to stand on our shoulders, just as we have
stood on the shoulders of those who came
before us.

What I now understand is how im-
portant this role is, and that even if we
are denialists, realists or enthusiasts, we
each seek to discover how we can leave
a legacy—how to be generative in our
older years, and how important it is for
the professional community to recognize
and explore this aspect of growing older.

So out of my unease with this confer-
ence has come a greater determination to
explore and advocate for the importance
of generativity as we grow older.

Lynne Iser, MPH, is an advocate, teacher
and founder of the Center for Growing
Older in Community. Her passion is cre-
ating elder communities designed to add
value to our lives. She can be reached at
LPIser@aol.com

Acupuncture Wellness Circles

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

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

“Witchhazel” is your Favorite?
Sunday February 28, 12-2pm

Did you know that the

Arboretum has fabulous
color and fragrance even
in the middle of winter?

Grab your family and

head over to the Arboretum
for a day of fun and
exploration. Follow the
treasure hunt to discover
the many varieties of
witchhazels growing at

the Arboretum.

After your hunt, stop back
at the Visitor Center and
make a fun craft.

This event is free with regular
admission and registration
is not required.

AR

QMorris Arboretum of the
University of Pennsylvania
Official arb of the C Ith of P: 3

100 East Northwestern Avenue © Philadelphia, PA 19118
215.247.5777 * www.morrisarboretum.org
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Hidden Gems of African American Literature

by Mark Goodman

IN ANY canon of literature, some books
and authors will shine brightly in the
eyes of readers while other works and
writers—which may be just as accom-
plished—Ilie under-appreciated in the
shadows of the more popular luminaries.
In the realm of African American litera-
ture, there are works that deserve to have
some more light shone upon them.

Langston Hughes has gained literary
immortality as a poet. However, he was
also an exceptional memoirist and short
story writer. His two-volume autobiog-
raphy is quite engaging and historically
significant. The first volume, The Big
Sea, is better known and is often read in
high schools. It is particularly important
because it is one of the few books by a
Harlem Renaissance author that actually
discusses the writers and artists of that fa-
mous period in the 1920’s and 1930’s.

The second volume, I Wonder As
1 Wander, is less popular but more in-
triguing. Covering a period from 1929 to

1937, the book presents Hughes as a man
conscious of the racial strife in the Unit-
ed States as he visits the
Scottsboro Boys in prison
to read his poetry to them.
(The Scottsboro Boys T
were nine young black
men falsely accused of
raping two white women.)
We also see the author as
a politically aware world
traveler, visiting Cuba,
Haiti, Russia, Turkmeni-
stan, Uzbekistan, Japan,
and China. Included in his
travels was a visit to Spain
during the Spanish Civil
War, where he was wound-
ed by shrapnel.

His geographical adventures allowed
him to meet writers, artists, photogra-
phers, and educators such as W. H. Auden,
Pablo Neruda, Margaret Walker, Nicolas
Guillen, Arthur Koestler, Diego Rivera,
Henri Cartier-Bresson, Manuel Alvarez

Janet Ames, CPA
Realtor®, ABR, ALHS

\ &

610.520.0400 Main Office
610.520.0402 Direct Line
215.397.4875 Home Office
610.308.0802 Cell

www.realtorjanetames.com

: GREEN TIPS: SOLAR HOT WATER

: Solar hot water systems are much less

. expensive to install than photovoltaic

. systems for electricity, and will likely

. cut your bill for heating water in half.

. They can be used anywhere your roof

. gets direct sunlight for most of the day

: and last 20 yrs. or more. PLUS, through
¢ 2016 there is a Federal Tax Credit for

© 30% off the system’s cost. For more

. information, visit www. dsireusa.org.

For more GREEN TIPS or other real
estate information, please contact me
at: janetamesrealestate(@gmail.com

610 Old Lancaster Road, Bryn Mawr, PA 19010
each office independently owned and operated
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Bravo, and Mary McLeod Bethune.

Hughes also wrote several collections
of short stories featuring
Jesse B. Semple, known
as Simple. Simple, from
his home base in a Harlem
bar, waxes philosophic, to
his friends and anyone else
who will listen, on a wide
range of subjects. In the
book The Return of Sim-
ple, editor Akiba Sullivan
Harper has arranged some
of the stories from four of
Hughes’ “Simple” books
as well as some stories that
appeared only in Hughes’
newspaper columns. The
book has four sections: “Women in Sim-
ple’s Life,” “Race, Riots, Police, Prices,
and Politics,” “Africa and Black Pride,”
and “Parting Lines.”

HUGHES

Ernest J. Gaines is best known for his
novels The Autobiography of Miss Jane

Pittman and A Lesson Before Dying. In
2005, Gaines published Mozart and Lead-
belly, a collection of essays, stories, and a
transcript of an interview where he talks
about his life as a writer. In one notable
essay, “Writing A Lesson Before Dying,”
Gaines reveals how he gained information
about life in jail from a southern sheriff
and how he decided on the setting of the
novel. In the essay “Mozart and Leadbel-
ly,” he notes how, as a writer, he finds Af-
rican American culture as important and
influential as European and white Ameri-
can culture.

When my son entered Saul High
School in 2008, his summer reading was
Somewhere in the Darkness, by Walter
Dean Myers, a popular writer of young
adult fiction. I liked the book, and when
I saw a collection of Myers’ poems, Here
in Harlem: Poems in Many Voices, 1
bought it and read it. Inspired by Edgar
Lee Masters’ famous Spoon River Anthol-

(continued on page 17)

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.

bNorThwes‘r Physical Therapy

"Over 26 Years of Professional Care"
Physical Therapy is

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

Ask your doctor if

right for you.

New furnace? Geothermal?

Wow! Now you can afford to Stop Wasting Energy!

Need central air? Air Sealing & Insulation? Windows? New Fridge?

Borrow money online through Keystone HELP—the brand
new Pennsylvania low interest energy loan program—then
get Federal Tax Credits to help pay back the loan.

Going GREEN is a good investment—for your home and for
the Earth. Energy Efficient homes sell for 10% to 25% more.

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

MORE INFORMATION:

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

215/669-3660 or 215/487-2455 x454 or
www.myphiladelphiagreenhome.com

from U.S. Green Home.”

www.keystonehelp.com

“I give all my buyers a free energy audit

]flhuil‘

Wissahickon

Realtors

Visit us on our website:

A Complete Restoration Company
FREE ESTIMATES - FULLY INSURED

www.MacintoshConstruction.com

MT. AIRY, PHILADELPHIA

 Kitchens

- Bathrooms

* Windows

* Doors

* Porches

- Additions

* Decks

215-843-2090

Elementary,
= Middle &
- High
w/ School

TUTORING

Helping students
of all abilities
overcome barriers
to leaming.

Jill Gates Smith, MA

215.844.7041

Gl

Acupuncture
& Herbell Medecine

Fertility * Menopause
Mensorual Problems = F.'l'.ug:_.r:
Acute & Chronic Pain
.I'I.I'|J-CI|"'I::|.' and Deprogsion

Cosmetic Acupuncturs

Geiil Miller, ROM, LA
Treas Ng Wik privacy and personal atcenticn
215-290-6888
7721 Germaniown Ave
Chastnut Hill

www.spiritofthepoint.net




African American
Literature

(continued from page 16)

0gy, the book contains fictional characters
from Harlem who tell about their slant of
life in verse. From the words of Dennis
Chapman (laborer), Etta Peabody (insur-
ance adjuster), Delia Pierce (hairdresser),
J. Milton Brooks (undertaker), William
Riley Pitts (jazz artist), Dana Greene
(education major), Effie Black (church
organist), William Dandridge (mechanic),
Mary Ann Robinson (nurse), Terry Smith
(unemployed), Clara Brown (retired), and
dozens of other Harlem residents, we get
a feel for the diversity, energy, and the
sense of community in Harlem. High
school students, as well as adults, can en-
joy these poetic vignettes from a Harlem
native.

Germantown’s own Sonia Sanchez
has been a prolific writer of socially con-
scious poetry.

One of her books, Does Your House
Have Lions?, deals with the death of her
brother from AIDS. The book contains
seven-line rhymed stanzas (unusual for
this more freewheeling poet), narrated
primarily by “sister’s voice,” “brother’s
voice,” “father’s voice,” and “ancestors’
voices.”

HOUSE
AT

Ter INC esare,

POOH CORNER
WHEre e Tng COmes .'i‘l'n'.'.'.'."n'.'.':'.
W_Ed.
INFANTS = TODDLERS *« PRE-K
25 vears of
ghality care

21 5-843-0815

There is a sense of classical tragedy
in the family members’ interactions with
each other and in the weighty proclama-
tions of the ancestral guardians of history.

Finally, And Then We Heard the
Thunder, by John Oliver Killens, is a
World War II classic that was out of print
for a while, then reissued by Howard Uni-
versity Press. It’s the only novel about
African American soldiers in WWII writ-
ten by a black WWII veteran. The novel
captures very well what black soldiers
called “Double V’—the victory against
the foreign enemy and the victory against
racism here at home, and in the Armed
Services. This book is a classic of WWII
that deserves a spot on the same shelf as
From Here to Eternity, The Naked and
the Dead, Slaughterhouse Five, and The
Caine Mutiny.

These are just a few of the books by
African Americans that don’t get the at-
tention that they deserve. If you search in
bookstores and libraries and on-line, you
will certainly discover more hidden gems
waiting to be mined.

AMOR SIGNATURE IN HAC DOMO

WWW.PHILLYPROVENANCE.COM
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— THE CAMP FOR ALL KIDS —

SLEEPOVER CAMP for Boys & Girls ages 8-13

Campers choose their own activities and live and play in a friendly, diverse community.

TWO WEEK SESSIONS

JUNE THROUGH AUGUST

INFO DAYS and OPEN HOUSE

1st Info Day - Sun., February 7t 2pm at Camp Onas
2nd Info Day - Sun., March 7th, 2pm at Camp Onas
Open House - Sun., May 16, 2010, 2-4pm at Camp Onas

FOR INFORMATION, CALL 610-847-5858

Camp Onas * 609 Geigel Hill Rd., Ottsville, PA 18942
friends@camponas.org * Www.camponas.org * ACA Accredited Camp
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Birds and Buildings

(continued from page 12)

managers and even homeowners will
adopt during new construction or renova-
tions.

Don’t assume your home’s windows
are safe just because you’ve never wit-
nessed a bird strike. Look at your win-
dows for telltale feathers stuck to the
surface or powdery outline of wings, and
take the precautions listed below to save
a bird’s life.

Some things you can do at home to
prevent bird strikes in your house include:
1. placing your bird feeders at an appro-
priate distance from windows. Dr. Klem’s
research indicated that bird feeders are
usually placed too close to windows. Any-
thing placed within 30 feet are dangerous
because this gives flushed birds enough
distance to build momentum for a fatal
crash. 2. Apply stickers, decals or paint
dots, but unless the images are placed two
to four inches apart and cover most of the
window, you are wasting your money. A
new product called WindowAlert (www.
windowalert.com) provides static backing

February 2010 THE SHUTTLE 17

decals that effectively break up the large,
reflective surface with a frosted-glass ef-
fect. 4. One-way surface film. Glass’s re-
flective nature can also be blocked with a
one-way surface film, which masks the ex-
terior with a solid silver-gray color that’s
transparent from inside. 5. Place bird
screens on problem windows. The screen
provides a visual barrier and if birds do
hit them, they bounce off unhurt. The Nar-
von, PA company Bird Screen (www.bird-
screen.com) sells detachable, adjustable
screens. 6. Mesh netting. Windows can
also be fitted with mesh fruit netting that
is available at most garden shops.

If a bird crashes into your window
and does not immediately fly away, allow
it no more than 15 minutes on the ground
to recover and fly away. If the bird does
not fly away, it likely has sustained inju-
ries and needs medical attention. Contact
White Flicker Rehab in Ambler, which
only works with birds, at 215-643-1263
or the Schuylkill Wildlife Rehabilitation
Center at 215-482-8217.

Follow us at @WeaversWay and receive quick updates about events.
product specials, and other important information...
... as well as what we had for breakfast, if we just broke a fingernail,
what the weather is like, and if it is going to make us close early!!

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

8
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IREUSANCE ENGLP

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

1732 W. Cheltenham Ave. Philadelphia. PA

www.Wilsonlnsurance.net
A Green Agency

Upcoming Open House Date: Tuesday, March 16 — 8:30 a.m.

Submit your application at the event and we will waive your application fee.

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

MAbing

A coeductional Quaker school for students 18 months through grade 12
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Free Tax Filing Sites Open in Philly

by Vivian Ng, Greater Philadelphia Urban Affairs Coalition

DoN’t BE fooled at tax time! Get your
taxes done by certified community volun-
teers, trained to help you receive your full
credits and refunds—fast and free.

From January 25 through April 15,
2010, eleven free tax sites will be open
throughout Philadelphia, offering e-filing,
direct deposit, FAFSA (Free Application
for Federal Student Aid) completion and
fairly-priced financial products to help
you save money. The sites are managed
by The Campaign for Working Families.

The locations of the Campaign’s free
tax preparation sites are available on the
website www.phillyfreetaxes.org.

Free tax preparation services are
available to families who earned less than
$50,000 in 2009 or if you are single with
an income under $25,000. You may quali-
fy for a tax refund of up to $5,000.

Jean Hunt, executive director of
The Campaign for Working Families,
says “We can put money in your pocket.
In addition to filing your taxes, we can
help you put some money aside in sav-
ings bonds or certificates of deposit, get
a low-fee prepaid debit card and open a
checking or savings account. We also do
financial student aid applications. All of
our services are designed to help working
people improve their finances.”

The Campaign for Working Fami-
lies operates free tax sites throughout
Philadelphia and connects individuals
to the federal Earned Income Tax Credit
(EITC), PA Tax Forgiveness, other tax
credits, public benefits, and asset-build-
ing resources. Over the past seven years,
the Campaign has brought $124 million
directly into the homes of low-income
working families. For more information,
visit www.phillyfreetaxes.org.

Chestnut Hill Garden Home and
Festival Seeks Green Vendors

by Peggy Miller, Chestnut Hill Business Association

TaeE CHESTNUT Hill Business Association
is gearing up for its 14th Annual Chestnut
Hill Home and Garden Festival scheduled
for Sunday, May 2, 2010 and is soliciting
vendors for the event. Businesses wish-
ing to participate as vendors should have
products geared to the home or garden. In
addition, a select number of artists and/or
crafters will also be selected to exhibit at
the event.

Last year, there were over 150 ven-
dors and thousands in attendance at the
festival, which takes place along Germn-
town Ave. between Rex Ave. and Willow
Grove Ave., including the stretch of Ger-
mantown Ave. in front of Weavers Way’s
new store at 8418 Germantown.

This year, there will be an expanded
“Eco-Alley” at the festival featuring ven-
dors that specialize in environmentally
friendly or sustainable products. Busi-
nesses that wish to take part in the festi-
val can download an application from the
Chestnut Hill website at www.chestnut-
hillpa.com or call the Business Associa-
tion office at 215-247-6696.

The Chestnut Hill Home and Gar-
den Festival attracts thousands of visitors
each year and is eagerly anticipated by
residents and visitors alike. This event is
free and open to the public event, and so is
parking at any one of Chestnut Hill’s nine
parking lots.

Wissahickon
Tree & Landscape
services, LLC
Brian Ames
Certified Arborist

CusTon PrusiNG
Diesicn & InsTaniation
Piant HesTe Cage
SHnun RESTORATION

215-681-2436

www.wissatree.com
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Intervention for Children
Adolescents and Adults

8331 Germantown Avenue
Philadelphia, PA 19118
t+£215.247.4294

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

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

Offices:

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

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

Chestnut Hill and
Center City

By Appointment
484.574.6819
Sliding Scale

Local Beer 101 at Trolley Car Diner

by Jonathan McGoran, Shuttle Editor

ON THursDAY, February 18, Trolley Car
Diner & Deli and Mt. Airy Learning Tree
will offer a class that is fun and informa-
tive—and refreshing and delicious. From
7-9 p.m., author and professor Lynn Hoff-
man will be teaching Local Brewery 101
at Mt. Airy’s Trolley Car Diner & Deli

Hoffman has written restaurant re-
views and wine criticism for Philadelphia
Weekly and for Philadelphia Magazine.
He is the author of Good Food and The
Beer Book and recently released a new
book, The Short Course in Beer.

“Tasting beer is a serious business but
not a solemn one,” says Hoffman. “You’re
allowed to have fun. My experience tells
me that tasting is mostly a matter of pay-
ing attention and practicing. When you
learn which food and beer combination
delights you, you’re on your way to a new
level of pleasure.”

Accompanying the beer selections
will be a sampling of dishes from Trolley
Car Diner & Deli’s award-winning chef,

Dwight Forrest. Cost for the class is $24
for tuition, $15 for materials (i.e. beer),
and a $5 registration fee.

“We now offer more than 135 beers at
the Diner and will be increasing that num-
ber to over 200 by the end of the winter.
These classes are the perfect way to learn
more about interesting beers and specifi-
cally, our selection,” says Ken Weinstein
owner of Trolley Car Diner & Deli. “It’s
a win-win for class participants who want
to purchase their favorite beers from the
class to take home and enjoy!”

To enroll in Local Brewery 101,
please contact Mount Airy Learning
Tree at 215-843-6333 or visit www.
mtairylearningtree.org.

The courses will be held at Trolley
Car Diner & Deli, located at 7619 Ger-
mantown Avenue in Mt. Airy. For more
information about Trolley Car Diner &
Deli please call 215-753-1500 or wvisit
www.trolleycardiner.com.

Where Jewish culture and fun meet.

wwrw.campgalil.org

Cwor B3 Yenrs of Kibbutr Values » Losdarship = Sports =« Hebraw = Shabbat = Fun
An overnight camp located o Upper Buchs Cousty, PA
Call Abley 484 684 6532 » registrar@campgalil.org

Insire: mbeowt “A Taste of Galal® (8/4-E78 for 2nd graders)

Elfant Wissahickon Realtors
i‘ruud]}f Offers
ELLET SQUARE CONDOMINIUMS

Condo Living in the heart of West Mt Airy

Master Suite + 2nd Bedroom
Spacious One Floor Living

2 Luxurious Marble Baths
Dedicated Garage and Storage

10 Year Tax Abatemant

4 Luxury Condominiums

For an appointmant call the DiFranco Team at 215-880-4795
woanwlarrydifrancoteam.com

T2 Germantown Ave., Philadelphia, PA 19119 215-247-3600

Vaulted and High Ceilings
Central Air

Gourmet Kitchans

Bonus Rooms

Low Gondo Feas




Valley Green Bank Expands,
Adds Key Commercial Team

by Jonathan McGoran, Shuttle Editor

VaLLEY GREEN Bank recently announced
a significant expansion, with the opening
of a new division, called the Delaware
Valley Region, and the addition of local
banking executive Bob Marino, who will
become the president of the new division.
Joining Marino are four former execu-
tives and two administrators from Nation-
al Penn Bank. This new division of Valley
Green Bank will operate from an office in
Radnor. In addition to serving as president
of the Delaware Valley Region division,
Marino was elected to the board of direc-
tors of Valley Green Bank.

Despite the tumultuous year for the
banking industry, Valley Green Bank end-
ed 2009 profitable. Marino and his team,
who are investing in additional stock in
the already well-capitalized institution,
will leverage their relationships with for-
mer and prospective customers to help
Valley Green Bank expand on its growing
loan and deposit portfolios.

“What made Valley Green Bank so
attractive to me was its ability to provide
credit to high-quality borrowers, a prob-
lem for larger regional and national banks
hampered by significant losses from
failed investments and troubled loan port-
folios,” remarked Marino. “My team and

I are looking forward to offering Valley
Green Bank’s high level of performance
to customers across the region.”

Marino comes to Valley Green Bank
after serving as president of National Penn
Bank’s southern region since 2006. Dur-
ing his tenure, Marino led a team that was
responsible for managing 25 branches,
three commercial loan centers, 200 em-
ployees and $1.4 billion in deposits in
Philadelphia, Montgomery, Delaware and
Chester Counties.

“We are thrilled to welcome Bob Ma-
rino and his team to Valley Green Bank,”
said Jay Goldstein, president and CEO of
Valley Green Bank. “Our success navi-
gating through industry-wide challenges
in 2009 allowed us to take advantage of
this unique opportunity to build on our
strengths. As we become more successful,
that success will have an impact on the
community at large.”

Marino, a board member of the Chest-
nut Hill based non-profit Need in Deed,
echoes Goldstein’s community spirit. “I
am proud to be part of an organization that
supports the community in such a positive

”»

way.

Valley Green Bank is a member of
FDIC.
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Women’s Retreat Highlights
Creation and Creativity

by John Kahler, Director of Communications,
Lutheran Theological Seminary at Philadelphia

MARRIAGE CERTIFICATES

Handmade and personalized

Reasonably priced

Laura Kaderabek Eyring
215-848-4307

Lauraeyring@gmail.com

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

215-848-3275

www.pilatesingermatown.com

THE FOURTH annual Rest, Refreshment
and Renewal: A Retreat for Women is
scheduled for Saturday, February 6, 2010,
9 am - 3:30 pm at The Lutheran Theologi-
cal Seminary at Philadelphia. This year’s
theme is “Creation and Creativity” and
the day will allow participants to explore
the meaning of creation and creativity
in their lives. The seminary is located at
7301 Germantown Avenue in the Mt. Airy
section of Philadelphia. The event is open
to all women.

Highlights include Artist-in-Resi-
dence Nancy Katz, who will join the par-
ticipants to create a painting reflecting the
theme, and a Creation/Creativity Gallery
where participants can display their own
creations. Participants will join in gather-
ings on a number of subjects, have holy
time to rest, pray or walk the seminary
labyrinth, and be able to join in fellow-
ship with other participants.

Take this opportunity to give a gift to
yourself, and to share the day with your
friends and neighbors!

More information including a sched-
ule for the day and registration can be
found online: www.Ltsp.edu/restrefresh.

LTSP (www.Ltsp.edu), one of eight
schools of its kind in the 4.6-million-
member Evangelical Lutheran Church in
America (www.ELCA.org), is committed
to preparing ordained and lay ministers
of the Word as leaders for the mission of
the Church in the world. LTSP awards first
professional and advanced-level degrees
to present and future church leaders. Al-
most 500 students study at the seminary.
The student body is comprised mostly
of Lutherans, but more than 35 percent
are from 16 other faith backgrounds, in-
cluding Episcopalian, Baptist, Presbyte-
rian, United Methodist, United Church of
Christ, the African Methodist Episcopal
Church, and the Church of God in Christ.

Light Moving
Hauling & Deliveries

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

215-850-4559
215-668-8660

Referral Network

Family and Play Therapy Caenter, nc.
Dottie Higgins Kloin, LMFT, RPT-5

15 therapist locations
wilhin 40 miten of Philsdeiphia
(215) B44-4321, ext. 2
www.fptcenter.com

The cdioilce is clea

* Modern and “Power” Pilates, “Tower” Pilates
and “Boot Camp.” See schedule online.

* Now offering pre-natal and postpartum Pilates

* Small group classes & private lessons 7am - 7pm

¢ Best equipment and pricing in the area.

* Visa/Mastercard/Discover accepted

« Off-street parking available

(mention this ad for 10% offfirst class package)

THE WALDORF SCHOOL. OF PHILADELPHIA

7500 GERMANTOWN AVENUE, PHILADELPHIA, PA 19119

Enrolling Now for 2010-2011
Pre-K to 8th Grade

Come Visit Us
Saturday, January 30th, 10.00 a.m
Thursday, February 11th, 8.30 a.m

Register on line at
www.philadelphiawaldorf.org
or call us today to schedule a visit
215.248.1662

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

Chestnut Hill Academy and Springside School have
partnered to offer families an educational choice unlike any other. With
more than 300 years’ combined experience in teaching, we know what
works best for boys and for girls. Our “best of both worlds”
curriculum seamlessly integrates single-sex and coeducation, offering the
right kind of challenging yet supportive learning environment for each

stage of your child’s development.

Choose the right school with confidence. Find out what
our 2-schools-in-1 advantage can do for your child and why it is the

clear choice for your family.

NEXT OPEN HOUSE

Thursday, April29 * 7 pm

Register online at WWVV.ChaSS.Ol‘g or call any time to make an appointment
215-247-4700 (CHA) e 215-247-7007 (Springside)

CHA
CHESTNUT Hm&‘g SPRINGSIDE
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Events and Classes at Unitarian Society of Germantown

by Edna Jones

Adult Spiritual
Development Courses

New courses are being offered this Win-
ter and Spring at the Unitarian Society of
Germantown, 6511 Lincoln Drive in West
Mt. Airy. Each course offers new insights
into spiritual and emotional development.
For more information or questions, con-
tact the church office at 215-844-1157 or
usguu@verizon.net. Childcare is avail-
able. Parking in rear of church off John-
son Street. ALL ARE WELCOME.

Starting in February, Seeing is Achiev-
ing: Using Visualization to Reach Your
Life Goals.

The Four Noble Truths (an introduction
to Buddhism) starts in March.

There are two offerings in April: Intro-
duction to a Course in Miracles and Intro-
ducing Islam. Rounding out the curricula
is UU 101: An Introduction to Unitarian
Universalism, offered on the second Sun-
day of each month at 9:30 a.m.

Earth-Honoring Traditions

Imbolc celebrates the first signs of life
that break through the winter frost. It is a
time for nurturing the flame that will bring
change and fulfillment to our lives. Join
the Earth Honoring Group at the Unitar-
ian Society of Germantown, 6511 Lincoln
Drive in West Mt. Airy as it combines its
monthly Journey Circle with an Imbolc
Celebration on Monday, Feb. 1, in the Sul-
livan Chapel. The Journey Circle explores
the spirit world and begins at 7:00 p.m.
The Imbolc Celebration starts at 8:30 and
ends at 9:00. Childcare is available.

Unitarian Universalism 101

A one-hour introduction to Unitarian Uni-
versalism for visitors and new members is
held on the second Sunday of each month
at 9:30 a.m. in the Daskam Room (2nd
floor) at the Unitarian Society of German-
town, 6511 Lincoln Drive in W. Mt. Airy.
The next session will be Sunday, Feb. 14.

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

Providing guality comprehensive and cosmetic
dental care for aver 80 years!

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

Hancy Fisher, Office Managar

miH manr A B oomcaslonel

6012 Greane Streat Philadelphia, PA 19144

tel: 215-843-9400

fam: 215-843-4327

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

Community

Acupuncture
of Mt Airy (CAMA)

Sliding Scale: $30-$45

Mon, Tue & Wed 6-9pm
Tue, Thu & Fri 10am-1pm
514 E. Sedgwick St (rear)

Grand opening in March 20710 at our new location
6782 Germantown Ave (at Carpenter Lane)

Chinese Herb Consults Available

Elise Rivers,
M.Ac.

215-266-5757

Try Our Easy Online Scheduling!

CAMAcenter.com

Childcare is provided. If you wish to at-
tend, please RSVP by Friday, Feb. 12.

Meditation Circle

The Meditation Circle is for anyone in-
terested in meditation—novice or experi-
enced. If you’ve thought about learning to
meditate, or if you’d like to meditate with
a group, please join us. We meet at 9:30
a.m. on the second Sunday of the month
in the Austin Youth Lodge, the carriage
house behind the Unitarian Society of
Germantown, 6511 Lincoln Drive in West
Mt. Airy. Our next meeting will be Sun-
day, Feb. 14.

Womenspirit Song Circle

The Womenspirit Song Circle meets in
the Sanctuary at 7:30 p.m. on the second
Monday of the month. The next meeting
will be Feb. 8. The theme will be “Re-
membrance of Things Past.” Refresh-
ments and song sheets provided. If you
plan to attend, please contact the church
office to RSVP at usguu@verizon.net or
215-844-1157. Unitarian Society of Ger-

mantown, 6511 Lincoln Drive in West
Mt. Airy.

Men'’s Group

The Men’s Group at the Unitarian Society
of Germantown, 6511 Lincoln Drive in
W. Mt. Airy meets on the third Tuesday of
each month at 7:30 p.m. in the Committee
Room to discuss a specific topic. The next
meeting will be Tuesday, Feb. 16.

Buddhist Meditation

Buddhist Meditation is held on the fourth
Sunday of the month, at 9:00 a.m. in Aus-
tin Youth Lodge, the carriage house in the
parking lot behind the Unitarian Society
of Germantown, 6511 Lincoln Drive in
W. Mt. Airy. The next session is Sunday,
Feb. 28.

For more information about these events,
call 215-844-1157 or e-mail usguu@ve-
rizon.net. Parking in rear of church off
Johnson Street.

WEAVERS WAY MEMBER WORKSHOPS

Location: Membership Administrative Offices, 555 Carpenter Lane

Tea and Health

and taste several types of tea.
Howard M. James, Jr. Owner of Tea

We will discuss tea and its health benefits,

Country, LLC, a gourmet tea company, since 2001. Certified by the Specialty Tea
Institute in Foundations of Tea, Level IL. Instructor on Tea for the Mt Airy Learn-
ing Tree and Cheltenham Township Adult School.

Tuessday, February 9
7:30 pm to 9 pm

the creation of paper during the 1st century

card.

of $5.00

Jewish education.

Papercutting: Making Valentine Cards

Papercutting is an ancient art dating back to

in China. Since that time, artisans have used
paper, scissors and knives to create objects both
ornamental and functional. Perhaps you made a snow flake in grade school or have seen
silhouettes. These are forms of papercutting. In this workshop, you will create a papercut

Bring a #11 x-acto knife and a cutting mat, if you have. There is an additional material fee

Mindy Shapiro was first introduced to the folk art of papercutting at KlezKamp, a Yid-
dish folk camp, during the winter of 1995. She credits her immediate passion for this art
form to her only art training which was as a leather craftsperson at Camp Louise. Mindy’s
groundbreaking creativity, intricate designs, and use of color, combined with her wide-
ranging Jewish knowledge, distinguish her as an artist. Her original designs are sketched
by hand and cut with a knife. Prior to becoming an artist, Mindy worked full time in

Wednesday, February 10
6:30 pm to 8:30 pm

Vernon House

1 resident owned

ind onerared

is now accepting applications.

Cooperative Community in Mt. Airy

Please contact Chuck Staples at Winder Real Estate
7208 Germantown Ave, Phila PA 19117
phone: 215-247-8000 ext. 203 or fax 215-247-4140

Dental Arts of Chestnut Hill, LLC

8625 Germantown Ave.
Philadelphia, PA 19118

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

www.DentalArtsofChestnutHill.com

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

General Dentistry
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La Salle University Art Museum Hosts Charles Willson Peale Exhibition

by Carmen Vendelin, Assistant Curator of Art, La Salle University Art Museum

the Germantown Philosophical Society,
the Pennsylvania Academy of Fine Arts,
the American Philosophical Society, the
Berman Museum at Ursinus College, as
well as a number of private collectors.
These loans will be supplemented with
works from the Museum’s own perma-
nent collection, including Charles Will-
son Peale’s portrait of David Gelston,
Rembrandt Peale’s Self-Portrait, James
Peale’s portrait of Emily Ann Rush, and
a charming still life drawing by Charles
Willson’s granddaughter, Mary Jane
Peale. The exhibition will highlight the
enormous strength and diversity of works
by Peale and his family in Philadelphia
collections.

La SavLLe University Art Museum is host-
ing the exhibition Charles Willson Peale
and his Family at Belfield from March 1 —
April 30, 2010, as part of the university’s
celebration of the bicentennial of Charles
Willson Peale’s purchase of Belfield
Farm. From 1810-1821 the famous Amer-
ican painter lived and worked at the farm,
which has been the office of the Univer-
sity’s President since 1984.

Featuring artworks by Charles Will-
son Peale and the most prominent artists
in his family, including his brother James;
his children Rembrandt, Titian, Rubens
and Raphaelle; his niece Sarah Miriam;
and his granddaughter, Mary Jane, the
exhibition draws attention not only to
Belfield, an important, but little-known
historic site in Philadelphia, but also to
Peale’s varied pursuits, examining the de-
gree to which these interests affected and
shaped those of his offspring.

The Museum has invited two well-
known speakers to present lectures in
conjunction with the show, including
Carol E. Soltis and Robert McCracken
Peck. Dr. Soltis, Project Associate Cu-
rator for the Peale Collection Catalogue
at the Philadelphia Museum of Art, will
give the inaugural lecture on March 2nd.

The Museum is drawing its loans pri-
marily from local institutions, including

eDelivery

Available to all members
Delivering Mon. & Weds., 12-2 p.m.

--.».:?2\‘ . .
wrs <~y Saturdays to be starting soon, other times
2% . .
weavers available by arrangement.

call 215-843-2350, ext. 309 / fax: 215-843-6945
or e-mail: delivery@weaversway.coop

Waycoop

Take a class this winter with

The Philadelphia Guild of Handweavers

We offer beginning to advanced courses
for weavers, spinners and feltmakers.

ENroLL Now

The Great Plains - an exploration of plain weave
Gobelin Tapestry - for beginning to advanced students
Weave I - an introduction to weaving

Project Class - perfect for students who have taken Weave I
Beginner Handspinning - spin your own yarns

Felt-making: The Next Step - a project class for

intermediate felt-makers

For more information and registration, visit:
www.pghw.org e click on Education

Register now for February classes!

Y=

PHILADELPHIA GUILD OF

HANDWEAVERS

a center for fiber arts

3705 Main Street ¢ Philadelphia, PA ¢ 19127
215.487.9690 » www.pghw.org

Soltis is a Peale expert and is currently
working on a book on the combined Phila-
delphia Museum of Art and McNeil Collec-
tions (Promised Gift to PMA) of works by
the Peale Family. Her lecture,* To ‘breathe a
purer air’: Charles Willson Peale’s Belfield
years, 1810-1821" will focus on the style of
the artwork created by the Peales c. 1810-
1826. On April 8, Robert McCracken Peck,
Senior Fellow at the Academy of Natural
Sciences will present “Ordering the Cos-
mos: Charles Wilson Peale and the Phila-
delphia Museum.” This lecture will give
the audience a better understanding of
Peale’s objectives for his museum and also
will focus on Charles Willson and his sons
as naturalists.

The La Salle University Art Museum is
located on the lower level of Olney Hall on
the campus of La Salle University at 19th
St. and Olney Ave. Hours are 10 a.m. to 4
p.m., Monday through Friday. The museum
is open most Sundays from 2-4PM during
the Spring Semester. Admission is free,
though donations are accepted. Classes and
group visits by appointment. Special tours
can be arranged. For further information
call 215-951-1221 or visit our website at
www.lasalle.edu/museum.

La Salle University Art Museum and
Historic Germantown Preserved
present the exhibition Charles
Willson Peale and his Family at
Belfield

March 1 - April 30

Opening reception March 2
5-7 PM, $25 per person

FREE PROGRAMMING:

“To ‘breathe a purer air’: Charles
Willson Peale’s Belfield years,
1810-1821"

March 2, 3:30 PM

inaugural lecture by Carol E. Soltis,
Project Associate Curator for the
Peale Collection Catalogue at the
Philadelphia Museum of Art

“Ordering the Cosmos:
Charles Wilson Peale and the
Philadelphia Museum”

April 8,12:30 PM

Robert McCracken Peck, Senior
Fellow at the Academy of Natural
Sciences will present “Ordering

the Cosmos: Charles Wilson Peale
and the Philadelphia Museum.”
This lecture will give the audience
a better understanding of Peale’s
objectives for his museum and also
will focus on Charles Willson and his
sons as naturalists

Klein & Son Painting Co. _
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hris hillmedia

web & print projects for organizations
& businesses driven by sustainable values

From the developer of WeaversWay.Coop, LocalFoodPhilly. Org,
CommaonMarketPhila.Org, MaternalWellness Org, EssenaMarket Com,
sciencelnteractives. Com, the Organic Trade Association's massive

ragsource wabsite ... HowToGoOrganic.Com, the website of the Northeast
Organic Dairy Producers Alliance, and dozens maore.

Web Solutions for All Needs & All Budgets

Do you need a wab sile that is elaborale... or simple; lange ... or small?
Do you need want help updating your silte, or do you wani to do it yourssif?

Websites WE Manage:

Editorial management of web sites al reasoneble rales ... with 25 years of
editing, wiiing and design expenience, including co-founding the City Paper.

Web sites YOU Manage

Contant managemen! syslems, and training in the usa of himl editors

and other web site manbenanca tools,

Community & Customer Building Tools

Email newsletters, galleries, event calendars, biogs, e-commernce,
forums, online foms ...all the inlerative, community buliding looks you nead

... and we're passionate about local econormies.and

sustainabie businesses
Contact Chris Hill for more information:
“chrig'® chrishillmedia.com 215843-574

www.chrishillﬁ!e_dm
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Praise for the sandwich designer

I have YET to taste one that
is less than stellar! Today’s was
London broil, lettuce, onion, prov.,
and horseradish.

AWESOME!

And I love the “half” option:
just the right amount to be filling.

Susan Ciccantelli

To all staff at Weavers Way,

Thank you for working so hard
and so well during the month-long
holiday season, stocking shelves,
attending to special orders, and
shoppers in a rush, and for having
time for friendly chats in the mix of
it all. T appreciate our store a lot. I
know your hard work helps create
our fine community. Thanks again,

Linda Schatz

weavers

/A\ waycoop

Affordable and Effective!

+ 20,000 circulation

+ Highly targeted

+ Extended Internet presence
* Inserts available

Call 215.843.2350 ext. 135

Advertise in the Shuttle

$10 / column inch
$40 / business card
Many Sizes
Discounts Available

WANTED: IT Help

Weavers Way frequently needs help with various skilled
computer and web-related tasks. If you have computer
programming skills, especially in Linux, SQL, Perl and
ASP, you may be able to fulfill your Co-op work hours
from the comfort of your own home by helping us.

=R,
7. Interested? Contact us at
weavers
wayeoop it@weaversway.coop
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7136 germantown ave
215.242.6666

earthbreadbrewery.com

Mardi Gras Food and Photos
at Geechee Girl Rice Café

by Jonathan McGoran, Shuttle Editor

As PART of a Mardi Gras
celebration, Geechee Girl
Rice Café will be hosting
an exhibit of photographs
of Carnival in Trinidad by
Stephanie Zukerman and
Gail Zukerman Roberts
throughout the month of
February. From February
12 to 16, Geechee Girl
goes Creole with favorite
Mardi Gras and Carnival
recipes.

With a menu that
builds upon traditional
southern rice delicacies

Photo by Stephanie Zuckerman

with Chinese, Thai and Qne the of photos of Carnival in Trinidad Stephanie Zukerman

other world influences,

and Gail Zukerman Roberts, on dispay at Geechee Girl Rice Café

chef Valerie Erwin and throughout February.

Geechee Girl Café have

won plenty of praise since Geechee Girl
Rice Café opened in Germantown in 2003
and then moved to its current home on
Germantown Ave. at Carpenter Lane.

In recent years, Geechee Girl was
included in Philadelphia Weeklys ten
“Perfect Ten” restaurants and was named
one of the regions best meals for under $50
(for two people) by Philadelphia Maga-
zine. Zagat’s Guide praised Geechee Girl
for its “Down home southern soul with
a dose of sophistication ...fabulous low

country cooking ...and the best greens
north of the Mason Dixon.”

Geechee Girl Rice Café is open for
dinner Tuesday through Sunday, 5:30 -
9:00 p.m. and Sunday brunch from 11:00
a.m. - 2:30 p.m. The restaurant is closed
on Mondays. Reservations are recom-
mended. Call 215-843-8113.

Geechee Girl Rice Café is located at
6825 Germantown Ave., at the intersec-
tion of Germantown Ave. and Carpenter
Lane.

Support Weavers Way Farm in a unique way!

Host a Farm Intern
End of March -Mid-November ¢ -

Providing a home for the duration of the appren-
ticeship is preferred, but not necessary.

Henry Got Crops!

« Apprentices make excellent house sitters

during summer vacations!

for more information, contact Nina:

802-274-4502

ninaberryman@hotmail.com

weavers Yk
way farm

at Awbury Arboretum

« Receive a free CSA farm share from




Suggestions

(continued from page 24)

Plus we’ll have rabbit meat for the rotis-
serie. Sometimes complex problems can
have simple solutions if we just recognize
the right approach.

Suggestions & Responses:

s:“Dr.  Oetker sugar-free chocolate
mousse or carry any other Dr. Oetker
sugar-free product. It’s delicious!”

r: (Chris) No room to add this item to our
baking line at this time, but it is avail-
able as a special order, minimum of
three packages.

s: “Please carry Large cans of vegetable
broth- not only chicken stock. I do not
want to use the bouillon cubes. I have
to go to Whole Foods or Trader Joe’s.”

r: (Chris) To my knowledge, vegetable
broth is not available in large cans, al-
though it does come in 32 oz aseptic
(soy-milk type) containers. It is avail-
able as a full case preorder, ask Nor-
man or Chris for pricing. We carry some
broths in cans, and some of the Better
Than Bouillon bases (beef, veg, chick-
en) that come in jars, because the cans
and jars are recyclable curbside. Aseptic
packaging is not easily recyclable, as it
consists of paper, plastic and metal foil
tightly adhered to on another. In other
words, landfill that lasts for centuries.
I recommend the Better Than Bouillon
veg. base. You add your own water at
home, which is more ecological than
ready-to-use broth because less fuel is
used transporting the products, because
it weighs less because water is not in-
cluded.

s: “Please place milk on higher shelves so
as not to bend down on arthritic knees
and back!”

r: (Josh) I’m sorry this causes you conster-

CO-OP

INFORMATION

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

Ogontz
2129 72nd Ave., 215-276-0706
Monday-Saturday 10 - 6
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nation! The layout is intended to make
things easiest on the greatest number of
people. We sell more half gallons and
quarts, so we try to keep them higher.
We also try to keep smaller products,
like yogurts and cottage cheese higher,
because they can be difficult to shop for
at ankle height. Our staff would be more
than happy to help you haul anything
that makes you uncomfortable—please
give us the chance to do so!

: “Kim Chi!”
: (Margie) We have a medium/spicy and

mild kimchi in the Deli cheese case next
to the Michele’s Salad Dressings.

: “Need hominy for chili- you are driving

me to Pathmark.”

: (Chris) We are planning to bring hominy

in, look for it early January. (Norman)
Not sure who was driving you to Path-
mark, pretty sure it wasn’t us though as
most WW staffers only have learner’s
permits.

:“It’s winter time! Would you stock

white bread flour, baking yeast and dry
milk? Thank you.”

: (Chris) We do stock dry milk and baking

yeast, please ask a staffer to show you
where. We’ll look into making space
for bread flour. I agree with you—it is
winter time. (Norman) FYI, we do stock
Arrowhead Mills unbleached white
flour, which bills itself as good for yeast
bread. We also sell vital wheat gluten if
you want to mix a little in for a higher
gluten flour mix. By the way, I do won-
der why anyone would use white flour.
White flour originated partly as a way
to have flour last longer; removing the
germ delayed flour going rancid. Partly
it was a way to make flour less attrac-
tive to pests and also white was con-
sidered more pure. However, removing
the germ was from an era when getting
flour from farm to end user could take 9
months and might include exposure to

hot temperatures and rodents. Modern
milling, storage and packaging meth-
ods have eliminated these problems,
so I would suggest there is no reason
to use white flour anymore; from a nu-
tritional standpoint whole wheat bread
has more fiber and other nutrients than
white flour. (Chris) Late breaking up-
date, we’re stocking King Arthur Bread
Flour, organic!

: “Kaseri cheese would be a great addi-

tion—nowhere near as salty as feta, half
the price (or less) of Arina- to me it’s a
cross between the two.”

: (Margie) I am not looking to replace

our current feta selection because both
types sell very well but I will try this
cheese in the specialty cheese area and
see how it sells.

: “Nice to see mousse truffle for sale, but

the ingredient “hydrolyzed plant pro-
tein” is often used to camouflage soy,
msg and wheat! Whole Foods would
never-"

: (Margie) Actually I have the Whole

Foods list of unacceptable ingredients
and hydrolyzed plan protein is not on
their list. We don’t have a policy at
Weavers Way to ban ingredients, only
to tell shoppers what the ingredients are.
This is only a special holiday item and
won’t be available after January. (Nor-
man) For a good explanation of confu-
sion surrounding MSG and how many
foods contain naturally occurring glu-
tamate, go to the Whole Foods website
and search on “MSG”.

: “I have a master’s degree in music but

I don’t know what a “sun-choke” is. I
might be tempted to buy one if there
was a description and/or suggested uses
or recipes. Thanks!”

: (Jean) Good idea. I'm sorry we assumed

everyone with a masters degree in mu-
sic would automatically be familiar
with sun-chokes, but surely you can un-
derstand why we would think so.
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“Thank you for the folding-grocery cart
hanger outside! Very helpful. I’ve strug-
gled with storing my cart in among the
recycling bins temporarily.”

(Norman) You’re welcome.

: “Please consider stocking Ginger Peo-

ple candy called Gin Gins- it’s a ginger
hard candy. Thank you!”

: (Chris) T'll try to get these... look for

them by mid-January.

: “I am often frustrated by not being able

to find a parking space close enough.
Why not consider a drive-up window?
Works for banks and McDonald’s, why
not Weavers Way?”

: (Norman) We were thinking of install-

ing a drive-up window in one of our
buildings, but we were afraid patrons
would be disappointed when they found
out it wasn’t one of our buildings con-
taining a food store so there would be no
point. However, we are looking at a plan
to install it anyway, and when you drive
up you pay $36 and get a box of food
as picked out by me. Like me, the food
will be very boring but very healthy. It
will provide enough calories and nutri-
ents for a person to live on for a week.
It will mainly consist of produce, whole
grains, beans, nuts, and Fair Trade choc-
olate. Kind of like a CSA. In fact, our
CSA at Henry Got Crops already is kind
of a drive up service with no window
needed. Maybe we’ll just add my box
and offer a complete one stop drive up
food shopping solution. Thanks for your
suggestion, you never know where sug-
gestions like yours will lead...
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The Eye Institute

= ==/ XCELLENCE IN EYE CARE

- State-of-the-Art Facilities
« Leading Eye Care Experts
= Vision Care for All Ages
* Eye Disease Diagnosis
and Treatment Center

Three convenient locations:

T145 Germantown Avenue
Philadelphia, PA 19119

215.276.6000
www.TElvision.com

TI00 West Godfrey Avenue
Philadelphia, PA 19141
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Iris 5. Wolfson, CHNM, CRNP
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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 clarity, brevity, and/
or comedy. As our expansion project in
Chestnut Hill progresses, we are learn-
ing why many grocery stores are built as
new buildings in the suburbs instead of
renovating old buildings in old neighbor-
hoods. Last week was about refrigeration
rack systems and electrical phases, fun
and technical things to learn about and
discuss.

Since this is your money being spent,
I thought you might want to know what
these things are. A parallel rack system is
a refrigeration system that consolidates a
few compressors and controls in one unit

that provides cooling to a bunch of refrig-
erated (and/or frozen) display cases and
storage units. This is different from what
is in our current store, where each and
every refrigeration unit has it’s own com-
pressor. Rack systems are more costly to
buy up front but are much less expensive
over time as they are more efficient and
more dependable. However, rack systems
need a type of electricity called “three
phase,” which allows the compressor mo-
tors to be smaller, simpler, quieter, longer
lasting, and much more efficient.

Unfortunately, it turns out that Chest-
nut Hill, for all it’s historic character
(and hysteric characters) also has historic
electric service from PECO, i.e., no three
phase. Just good old two phase, from
about 1918. So what’s a co-op to do?

In these cases I always ask myself, as
an alternative to “What would Jesus do?”,
“What would Darwin do?” The answer is
always “Why, adapt of course!” So, since
our electric system is from the early nine-
teen hundreds, let’s install refrigeration
from the nineteen hundreds, i.e. ice box-
es. Since we’re hoping many members
will be working members, one job could
be working on a crew foraging for local
ice (creeks and ponds in winter, Wawa in
summer) and bringing it in to fill the ice
boxes, which will be constructed from lo-
cally harvested wood and insulated with
locally harvested rabbit fur. This will give
the refrigerated sections of our store the
natural, rustic look (and smell) so desired
by natural food stores, and also comply
with our mission of using local resources.

(continued on page 23)

NOTICE of Election for
Board of Directors

Elections will be held at the Weavers Way Co-op Spring
General Membership Meeting

Sunday, May 23, 2010

Board Positions to be filled:
3 At-Large Directors for 3-Year terms

Lane, Philadelphia, PA 19119

Name:

Nomination Form

For Candidates for Election to
The Weavers Way Co-op Board of Directors

All Nomination Forms must be submitted no later than 5 p.m., Wednesday,
February 24, 2010. Please email completed form with answers to the five
questions (see below) and a photograph to Brian Maher, Leadership Committee
Chair, brianfmaher@gmail.com. If email is unavailable, place in the Leadership
Committee in-store mailbox or mail to: Leadership Committee, 559 Carpenter

Please call Brian at 267-246-9187 to confirm that your nomination was received.
A copy of this form is also available on our website, www.weaversway.coop.

Member #:

E-mail Address:

Phone:

Address:

Board?

organizations?

Please answer the following five questions on a separate sheet of paper. Your
entire response to all five questions must not exceed 250 words.

1. Why is Weavers Way Co-op important to you?

2. How will your experience, skills, or unique perspectives strengthen the Co-op

3.What is your vision for the future of the Weavers Way and how does it address
the important short-term and long-term challenges facing the Co-op?

4. What volunteer experiences have you had with other cooperatives or

5. s there any other personal information you would like to share, i.e. family,
hobbies, work experience, special talents, etc.?

Local Apples Keep Rolling In

photo by Jonathan McGoran

Produce Manager Jean MacKenzie (center) and produce staffer Shani Taylor (right) receiving
a delivery of local apples from Dave Garretson (left), of Beechwood Orchards, a fifth
generation, family-owned farm that has been operating in Adams County for over a century.
David and his wife Tammy run the farm, with help from their son, Shawn, who graduated
from Penn State with a degree in Horticulture in 2005, and their daughter Melissa.

Equal Exchange Fair Trade

Love Buzz req. 51059, sale $7.99/1b.

Breakfast Blend Decaf
reg, $13.37, sale $1 2.37/|b.

Bright Day Brew, Pre-ground
reg. $7.80 sale $6.30/|b.

Welcome to Weavers Way
Cooperative Association

27 V2o

weavers
WayCcoop

Dear Neighbor,

If you are not already a member of Weavers Way Co-op, you are invited to
join. Weavers Way is a member-owned, not-for-profit cooperative. Our bylaws
require that in becoming a member, someone from your household attend an
orientation meeting, where details of membership will be explained. Upcoming
Orientation Meetings are on the following dates:

Day Date Time Location
Wednesday February 3 6:45 p.m. GJC*
Thursday February || 6:45 p.m. 555
Thursday February 18 6:45 p.m. 555
Saturday February 20 10:30 a.m. Ogontz
Wednesday February 24 6:45 p.m. 555
Saturday February 27 10:30 a.m. Ogontz

*The Ogontz Orientations will soon be held at the Ogontz store. The
Mt Airy Orientations will be held on the 1st floor of 555 Carpenter Lane

Meetings start promptly and last about 1% hours. Latecomers cannot be
admitted. Please fill out the tear-off sheet below and return it to the store. At
the close of the orientation meeting, you will be expected to pay your initial
$30 annual investment (check or cash). We look forward to seeing you and
welcoming you into the Co-op.

Anaiis Salles, Member Outreach Coordinator

r—-— - - - - - - - - - — — — /1

PLEASE RETURN THIS PORTION TO WEAVERS WAY
Someone from my household will attend the orientation meeting on

Name (please print)

Phone Number

Address (including ZIP code)




