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Shoppers Share 
Their L.A. Love 
On Giving Saturday

Spring Is on Its Way and We’re 
Preparing for It!
by Kiasha Huling, Food Moxie Executive Director

Community Fridge SET TO RETURN IN MID-MARCH
by Nima Koliwad, Weavers Way Outreach Manager

The Ambler Community Fridge, which lived 
outside the Co-op’s Ambler store until September 

2023, will be returning to the borough late next month 
in a new home: Ambler Mennonite Church.

The church is located at 90 E. Mt. Pleasant Ave. 
The community fridge is a way for neighbors to share 

food — fresh food, in particular — with neighbors. It 
will be open all day, every day for small businesses and 
individuals to donate food, and for anyone who needs 
help putting food on the table to get what they need for 
free.

The fridge will be located outside the church, next 

to the main entrance as you enter the parking lot from 
Mt. Pleasant Ave. A cabinet for pantry items will be lo-
cated next to it. 

The fridge was established in May 2021 as a way 
of sharing surplus fresh food, including food from the 
Co-op’s Ambler store, with the community. It was shut 

(Continued on Page 6)

Weavers Way shoppers and 
members showed up and showed 

out the third week of January, raising over 
$15,000 during an online and in-person 
fundraiser for World Central Kitchen, 
which has been on the ground in Los An-
geles County feeding first responders and 
residents displaced by wildfires that be-
gan on Jan.7.

The Co-op matched the first $1,000 
raised. 

Here’s the breakdown by store of the 
contributions received on Jan. 18, the day 
of the Giving Saturday event:

 ● Mt. Airy: $1,416.81 (302 donors)
 ● Chestnut Hill: $2,144.49 (214 donors)
 ● Ambler: $906.93 (76 donors)
 ● Germantown: $1,542.92 (223 donors)
 ● Mercantile: $48 (15 donors)

According to WCK’s website, the 

World Central Kitchen 
Fundraiser for California 

Wildfire Relief

Philly’s Own 
Trailblazing 
Black Architect
In February, the Co-op’s Diversity, 
Equity and Inclusion Advisory 
Committee celebrates the 
contributions of Blacks as part of 
Black History Month.

Julian Abele (1881-1950), a 
brilliant craftsman and architect, 

was the youngest of eight children born 
to Charles and Mary Abele, a prominent 
Black Philadelphia family. 

He earned his bachelor’s degree in 
architecture from the University of Penn-
sylvania in 1902 and was the first Black 
graduate of Penn’s graduate school of 
fine arts. He was also the first Black pres-
ident of Penn’s Architectural Society.

The winter months are 
a great time to plan and 

prepare for our springtime gar-
dens at Food Moxie. We are 
looking forward to warmer 
weather and vibrant program-
ming at Saul High School, 
Stenton Family Manor and Aw-
bury Arboretum. We will re-
sume all activities in April. 

We are most excited to be launch-
ing our Community School at Awbury 
Arboretum, with programming for ev-
ery neighbor and household. In the mean-
time, here are some gardening tips so you 
can plan for abundant gardens at home 
while we do the same for our valuable 
community gardens and green spaces:
Review and adjust your garden lay-
out. Plan which crops you want to grow, 
based on the space and light you have 
available. Consider crop rotation and 
companion planting for better yields. 
Homes have different spaces for grow-
ing. Try establishing container gardens, 
like tomatoes growing in a pot or a bin of 
onions. This is the perfect time to design 
a plan for fruit trees and herb beds. Use 
your imagination! 
Browse seed catalogs or websites. Se-

lect the varieties you want to plant in 
spring. Many seeds can be started indoors 
in late winter, so now is a great time to or-
der them — they are a great source of in-
spiration. Explore uncommon vegetables 
like Romanesco broccoli or strawberry 
spinach. Introduce yummy new foods to 
your garden and later, to your table. 
Clean, sharpen and repair your gar-
dening tools. Make sure they’re ready 
for the busy season ahead. Tool safety 
and care are  important to a successful 
garden. Stay warm and clean and repair 
your tools indoors.
Start seeds indoors if you have the space 
and light — especially early crops like to-
matoes, peppers or herbs. Many of these 
crops require six to eight weeks of indoor 
growth before being transplanted out-
doors. Consider using grow lights to sup-
plement the light available for your in-
door seedlings. 

Photo courtesy of Food Moxie.

Keep feeding your composter so you’ll have plenty of 
compost for your beds in spring.
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The Shuttle is published by 
Weavers Way Cooperative 

Association.
Statement of Policy

The purpose of the Shuttle is to provide 
information about co-ops, healthful food 
and other matters of interest to Weavers 
Way members as consumers and citizens. 

Weavers Way members are welcome 
to submit articles (about 500 words) 
and letters to the editor (200 words) 
on subjects of interest to the Co-op 
community. 

No anonymous material will be published; 
all submissions must include an email 
or phone number for verification. The 
Shuttle retains the right to edit or 
refuse any article or letter. Submit to 
editor@weaversway.coop. Articles and 
letters express the views of the writers 
and not those of the Shuttle, the Co-op or 
its board, unless identified as such. 

Advertising
Advertising for each issue is due the 
1st of the preceding month, e.g., Dec. 1 
for January. Ad rates are online at www.
weaversway.coop/shuttle, or call 215-
843-2350, ext. 314, or email advertising@
weaversway.coop. Advertised products 
or services may not be construed as 
endorsed by Weavers Way Co-op.

Editor’s Note
by Karen Plourde, Editor,  
Weavers Way Shuttle

THIS MONTH'S

CO  OPF INDSCO  OPF INDSCO  OPF INDS
Celebrating our diverse local vendors for

*Sales good while supplies last.  |  Ambler • Chestnut Hill •  Germantown  •  Mt. Airy  |  Open daily 8am–8pm
No further member discounts apply.

 

WED, FEB 5  TO TUES, MAR 4, 2025

Sliced Turkey 
Bacon (12 oz)

reg. $6.99/ea

Signature 
Blend (12 oz)

reg. $14.99/ea

Sliced Beef 
Bacon (12 oz)

reg. $11.99/ea

Signature 
Decaf (12 oz)

reg. $14.99/ea

Hot Beef 
Sausage (1 lb)

reg. $7.99/ea

Birthright 
Roast (12 oz)

reg. $14.99/ea

$1 OFF

$1 OFF
Win Win

Ed Hipp
Quality Smoked Beef & Turkey Since 1975

Partake
Crunchy Chocolate Chip Cookies (5.5 oz) reg. $6.99/ea
Graham Crackers (6.75 oz) reg. $6.99/ea
Vanilla Wafers (7 oz) reg. $6.99/ea
All Partake Cookies (5.5 -7  oz) reg. $6.99/ea

CELEBRATE

CELEBRATE

CELEBRATE

2/$8
Amira's Delites 
Muffins
2 pk (Various Flavors)
reg. $4.49/ea

CELEBRATE

CELEBRATE

Mt. Airy Candle Company
Glass Tumbler Candle (9.5 oz)
Black-owned maker specializing in  
hand-poured soy candles (Only being available at AB, GT & MA stores)

$3 OFF
reg. $25.99/ea

$1 OFF

Vegan and 
Gluten Free,  

Top 9  
Allergen Free

by Kieran McCourt, Weavers Way Ambler

Lettuce — Love It 
or Leaf It

7 YEARS

There are many foods we classify as aphrodisiacs 
for their supposed ability to enhance intimacy — 
oysters, chocolate and berries come to mind. But 
rarely does something explicitly get labeled for 
being an anaphrodisiac. There is one item in the 
produce department, though: lettuce.

According to ancient mythology, Adonis hid 
in a bed of lettuce from the boar that killed him. 
Aphrodite laid his body among lettuce. The Romans 
took advantage of the medicinal qualities of lettuce 
to stimulate digestion. They also served salads after 
dinner, because they believed that lettuce was a 
sleep aid. This reputation persisted and even made it 
into the works of Beatrix Potter.

The best way to use lettuce heads is to make a 
salad. That’s how the word “salad” arrived to us, 
thanks to the Romans. A recipe for dressing from 
that time combined salty garum (ancient Roman fish 
sauce), vinegar and oil. 

Of course, you can also add lettuce to a sandwich 
or burger. Sturdier varieties like romaine can be used 
as a wrap or edible plate for easy eating. 

If you want to keep lettuce fresh once you bring 
it home, it’s best to prep it before storing. Trim and 
separate the leaves, cut them to your preference, and 
wash and dry them. But don’t dry them too much, 
because lettuce likes a bit of moisture to keep the 
leaves crisp and firm. 

Airflow is also important to keep lettuce leaves 
from getting slimy and wilted. A piece of paper 
can wick off excess moisture at the bottom of any 
container you choose, but don’t overfill it or pack in 
the lettuce too tight. 

Lettuce is ubiquitous at lunch or dinner and is used 
consistently across the ages. But consider skipping 
the wedge or Caesar this Valentine’s Day; it’ll be 
there for you any other day of the year. 

Like so many other folks in the 
Delaware Valley and beyond, I’m 

stoked that the Eagles are headed to the 
Super Bowl. By the time this issue drops, 
it’ll be nine days until Game Day — plen-
ty of time to make watch plans, stock up 
on food and maybe add to your collection 
of team swag. 

 I’m hoping that the Birds can de-
feat Darth Vader and the Imperial Army 
(a.k.a.the Kansas City Chiefs), like they 
did the New England Patriots in 2017. 
My beloved Bills can’t seem to get past 
those dudes, so my 1A team will have to 
get it done.

The Eagles’ status as one of the 
teams playing in Super Bowl 59 means 
we’ve got more sports in this issue than 
usual — which is easy, since we usually 
don’t have any.

 GM Jon Roesser’s column (p.7) is 
packed with Birds-related tidbits, includ-
ing some numbers that explain why many 
of us get no closer to Lincoln Financial 
Field during a game than driving past it 
on I-95. There are also plenty of food- 
related factoids to inspire your buying  
decisions in the days up to the Big Game.

The other big bird development has 
to do with something a lot less pleasant — 
the nationwide egg shortage that’s result-
ed from the outbreak of avian flu in wild 
birds and some poultry flocks (p.3). Ac-
cording to Retail Director Jess Beer, the 
Co-op is only experiencing some short-
ages and other bumps right now, but that 
could change if the situation drags on.

In other non-Super Bowl news, our 
community fridge in Ambler will make 
a return in mid-March in a new location, 
about a year and a half after being shut 
down by the Montgomery County Board 
of Health; the article about it is on our 
front page. Community fridges are a vital 
resource everywhere and rely on volun-
teers and donations to keep them going.  
If you’re interested in getting involved to 
help Ambler’s, make sure you check out 
the story.

Go Birds! Catch you in the pages in 
March.
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the word on wellness

How AI Technology Can Enhance Wellness  
and Connectedness with Community
by Karen Palmer, Weavers Way Ambler Wellness Buyer

vendor vendor 
spotlightspotlight

This month, we’re shining the 
spotlight on Doro Foods! 

Doro Foods is a minority-owned, 
woman-owned, and family-owned 
business based in Montclair, New 
Jersey. The company was founded 
by Christine Gregory — their reci-
pes reflect her unique heritage — 
a delicious blend of her mother’s 
spicy Korean food and her father’s 
traditional soul food dishes. This 
fusion results in flavors that are vi-
brant, with a touch of sweetness 
and a whole lot of personality.

Christine, a former civil rights at-
torney, traded her legal career to 
pursue her passion for food. As 
the co-founder of Harmony Global 
Foods and co-creator of the Doro 
brand, she aims to celebrate eth-
nic cuisine as a reflection of cul-
ture and history, while uplifting the 
culinary talents of historically mar-
ginalized communities.

We’re thrilled to welcome Doro 
Foods to our stores and can’t wait 
for you to try their delicious prod-
ucts! Find them in the refrigerated 
section of all our locations.

Happy 2025! The dawn of a fresh start really 
gets my creative juices flowing. Every year, I set 

out to learn one new thing each month. This year, I jumped 
into planning with the help of artificial intelligence. I start-
ed my AI education last year by learning about and us-
ing ChatGPT and Copilot, and I want to encourage you to 
learn about AI and its practical applications. 

AI is transforming how we live, work and stay con-
nected. While it might sound futuristic, it is already a prac-
tical tool that anyone can use to enrich their lives, from en-
hancing wellness to simplifying everyday tasks.

You may be aware of AI-powered apps like Google 
Assistant or Amazon Alexa and how they can make life 
easier. Need a grocery list for your next trip to Weavers 
Way? Ask your virtual assistant to create one. Want to set 
reminders for doctor appointments or medications? These 
apps can handle that, too.

For personalized wellness support, apps like MyFit-
nessPal and Fitbit use AI to track your nutrition, steps and 
exercise and offer daily suggestions tailored to your goals. 
If you’re curious about mindfulness, Headspace provides 
guided meditations and relaxation exercises to help reduce 
stress and improve focus.

Staying Connected, Enhancing Learning
One of AI’s most meaningful contributions is helping peo-
ple stay connected. Tools like Skype, Zoom and WhatsApp 
use AI to enhance video calls, making it easier to see and 
hear loved ones no matter where they are. (During CO-
VID, we relied on Zoom to “see” our family and friends). 
For those who prefer writing, voice-to-text apps like Drag-
on Anywhere or built-in dictation tools on smartphones let 
you speak your messages instead of typing them.

Feeling lonely? Apps like Replika use AI to simulate 
humanlike conversations and provide a safe, nonjudgmen-
tal space to chat. While it’s not a replacement for human 
connection, it can be a comforting way to explore thoughts 
or feelings.

AI can also inspire creativity and lifelong learning. 
Want to master a new language? Duolingo uses AI to tailor 
lessons to your pace. Interested in hobbies like sustainable 
living or gardening? Platforms like Skillshare offer AI- 
curated courses on topics you’ll love. 

AI writing tools like ChatGPT can help you draft let-
ters, recipes, memoirs or helpful personal advice. I have 
been using it regularly for months now and am so im-
pressed that I had to write about. 

Recently, I had a problem that I needed help with. I 
put all the details into ChatGPT and asked for assistance 
with understanding the problem and creating possible so-
lutions. It was an incredible resource! ChatGBT helped 
me articulate my thoughts clearly, offered a balanced per-
spective and guided me on how to communicate effec-
tively without escalating the conflict. It was like having a 
thoughtful, nonjudgmental friend to brainstorm and strat-
egize with, especially when emotions were running high.

Through the process, I found a resolution and gained 
insights into setting boundaries and advocating for myself 
in a respectful and confident way. ChatGPT’s ability to 
help me process my feelings and structure my responses 
made a difficult situation much more manageable. I truly 
felt supported, and it reminded me of how technology can 
be used as a tool for personal growth and connection.

My 12 New Things to Learn in 2025
Here’s what I’m setting out to learn this year, along with 
the apps I will use. I encourage you to develop and tackle 
your own list: 

 ● January: basic sewing skills (SkillShare)
 ● February: meditation practice (Headspace)
 ● March: Home Repair Basics (YouTube — replace a 
faucet)

 ● April: how to grow plants from seeds (SkillShare)
 ● May: creative journaling (self-taught)
 ● June: photography basics (SkillShare — focus on black 
and white photography)

 ● July: furniture refinishing (I’m working on four dining 
room chairs)

 ● August: first aid and CPR (in person — YMCA)
 ● September: AI education (what’s new?)
 ● October: baking sourdough bread (SkillShare)
 ● November: personal finance basics (SkillShare)
 ● December: holiday DIY crafts (make something with 
lavender from the garden)

While AI offers incredible benefits, it’s important to 
be mindful of privacy as well as costs. Avoid sharing sen-
sitive personal or financial information and be cautious 
about downloading unfamiliar apps. AI isn’t just for tech 
enthusiasts; it’s a resource for everyone. With a little cu-
riosity and some patience, it can bring ease, wellness and 
calm into your daily life. Why not give it a try?

Co-op Egg Supply is OK, for Now — But We Can’t Predict the Future
by Karen Plourde, Editor, Weavers Way Shuttle

The widespread outbreak of H5 bird flu or 
avian flu in wild birds, coupled with sporadic out-

breaks of the virus in commercial poultry flocks, has led 
to shortages of eggs in food markets across the country. 
According to Weavers Way Retail Director Jess Beer, the 
effect at the Co-op so far has been limited to eggs from 
outside the area. But because no one knows how long the 
outbreak will last, it’s hard to determine what will hap-
pen going forward.

“We are getting shorted on a lot of our nationally 
supplied eggs,” Beer said. “Luckily for us, the major-
ity of our sets are local eggs from vendors that we have 
longstanding relationships with.”

The timing of the outbreak and resulting shortage 
is also a problem. In the winter, hens lay fewer eggs, 
which is an issue for the Co-op’s smaller suppliers. “I 
texted Jimmy from Lancaster Farm Fresh [and said] 
‘hey, we’re getting shorted on a lot of our eggs; we’d 
love to get more Lancaster eggs in the mix,’” Beer said. 
“And he said, ‘we’re in the middle of flipping flocks, 
and supply is tight, so we’re struggling to fill current 
commitments.’”

Normally, the nationally supplied eggs would make 
up for the gap in local production. But since that’s where 
the shorting of orders is coming from, there’s no one to 
pick up the slack.

The biggest issue thus far for the Co-op has been in 
the supply of eggs approved for the federal supplemen-
tal nutrition program for women, infants and children, 
known as WIC. Those eggs have to fit specific require-
ments, one of which is that the hens can’t be vegetar-
ian fed. 

“Right now, the one we’ve been stocking from Boz-
zuto’s, our conventional distributor, is not available due 
to the Avian flu,” Beer said. “The only egg we can find 
that still fits those criteria is from Restaurant Depot, and 
it’s crazy expensive. So we’re getting them, but we also 
know that the reason that egg sells is not just to WIC 
shoppers; it’s also because it happens to be our most af-
fordable egg in the stores we stock it in — Germantown 
and Ambler. All of a sudden, having a WIC egg at $5.79 
— we can’t assume it’s going to move in the same way.”

Photo by Karen Plourde

A full fridge of eggs at Weavers Way Germantown on Jan. 23. (Continued on Page 6)
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WE LOVE OUR MEMBERS!

CO-OP MEMBERSHIP CO-OP MEMBERSHIP 

IT’S OUR WAY 
OF SAYING 

THANKS FOR  
STEPPING UP!

JOIN  
Weavers Way during 

our membership drive, 
and you’ll receive this 

cloth shopping bag  
as our gift.

Is in the Bag!Is in the Bag!

Natural Creativity, a nonprofit resource 
center for self-directed partnership education in 
Germantown, is hosting a workshop on attention 
deficit hyperactivity disorder and executive 
functioning for parents and teens (ages 13 and up) 
on Feb. 8 from 2 to 4 p.m.

The workshop will be led by Mike McLeod 
of GrowNOW ADHD, a Media-based firm that 
coaches parents to help their children learn self-
regulation, self-awareness, self-motivation and 
self-evaluation. He will offer research-backed 
strategies to help families and teens address 
executive functioning challenges. It’s open to all — 
no diagnosis of ADHD is necessary.

Admission is $10; there is no charge for families 
associated with Natural Creativity, Philly ALC 
School and Cupola Academy. The workshop will 
begin with a presentation by McLeod, followed 
by time for questions and answers. Childcare 
will be provided, and American Sign Languarge 
interpretation will be available. For more 
information or to purchase tickets, go to www.
naturalcreativity.org/events.

Workshop for ADHD 
Students and Parents Network for New 

Music continues 
its 40th anniversary cel-
ebration, “40 at 40”, with 
its “Companions” con-
cert, which honors com-
poser and teacher Richard 
Wernick.

The performances 
will take place on Feb. 
21 at 7:30 p.m.at the Ger-
mantown branch of Settle-
ment Music School, 6128 Germantown 
Ave., and Feb. 25 at 7 p.m. at Haver-
ford College’s Jaharis Hall.

The program, which will be cen-
tered around Wernick’s “Duo for Cel-
lo and Piano,” will also feature new 
commissions by Ingrid Arauco, Da-
vid Crumb, Yinam Leef, Phil Mane-
val, Jay Reise and a mystery compos-
er with a close connection to Wernick. 
These composers were all past students 
of his and were selected by him to sup-
ply new pieces for this concert. 

The pieces serve as homages to 
Wernick’s legacy and were inspired 
by his “Duo” and his rich musical per-
sonality. They will be performed by 
Thomas Kraines on cello and Charles 
Abramovic on piano.

The concert will also include the 
premiere of commissioned works by 

Philadelphia-based com-
poser T.J. Cole and Mt. 
Airy native Eliza Brown. 
Cole’s piece, “The Insect 
Shadow Box Display Wall 
(but if they were alive and 
not dead)”, written for 
flute and guitar, explores 
the intersection of sound, 
color, object and move-
ment through the world of 
insects to create a multi-

sensory experience.
In “Switch Slides,” Brown lets 

their curiosity take the lead. The piece, 
written for flute/piccolo, clarinet, elec-
tric guitar, violin, viola, cello and dou-
ble bass, changes moods and timbres 
frequently, taking the audience on a 
journey in which we question whether 
we should keep or break rules.

NNM’s “40 at 40” season features 
commissioned works and performanc-
es by more than 40 composers from 
Philly and beyond. The works include 
such collaborative projects as a mosa-
ic work, a dance suite and a folk song 
suite.

For information and tickets to the 
Settlement Music School performance, 
go to www.ticketleap.events/events/
networkfornewmusic.  The Haverford 
College concert is free, and no tickets 
are required.

Network for New Music at Settlement 
Presents Tribute Concerts for Composer
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Store Prep Deli Bulk Produce  Grand Total

Ambler 5,323 1,292 2,182 3,841 0 12,638

Chestnut Hill 6,448 2,031 1,784 0 13 10,276

Mt. Airy 2,895 1,657 2,742 0 1 7,295

Germantown 0 0 19 0 0 19

Totals Sold 14,666 4,980 6,762 3,841 14 30,209

Deposits Refunded      19,103

Return Rate     63%

Total Containers by Department 
(January 26, 2025)

A program run by Echo Systems with support from 
the Weavers Way Plastic Reduction Task Force

CONTAINERREFUNDPROGRAM

CONTAINERREFUNDPROGRAM

As part of the Co-op’s efforts to 
reduce our use of single-use plastic, 
customers can purchase certain items 
in reusable containers.
There are a variety of containers 
available, with different deposits 
required.

1.  Look for labels with a CRP logo on our shelves.

2.  Buy the item — the cost of the container is tied to the product.

3.  Once it’s empty, wash the returnable item and take it to the Co-op; you’ll 
get the cost of the container refunded. All CRP lids and containers must be 
returned fully prewashed  and free of food residue.

4.  Return containers in a timely fashion to prevent the 
Co-op from needing to keep buying more stock, and 
please do not write on or sticker CRP items.

5.  Spread the word to family and friends, so they can 
help save the Earth, too!

How the Container Refund Program Works

Beauty & Topical 
Remedies

The Weavers Watcher

‘Something from Tiffany’s’ Explores the Need for Honesty in Romance
by Jana Marie Rose, for the Shuttle

While many of us may be relieved that 
holiday festivities have passed — the lights, 

the money bleeding, the multiple events and activ-
ities — others might want to reimagine our holiday 
celebrations with a happier ending. You can do that 
by watching “Something from Tiffany’s”, a romantic 
dramedy set over two Decembers in New York City. 
The film contains romance that’s appropriate for all 
ages, and features fabulous lighting, diverse and tal-
ented actors and an interesting plot twist that fosters 
good conversation. 

I don’t care much for fancy jewelry from places 
like Tiffany’s, so if it weren’t for my having already 
seen director Daryl Wein’s previous work and loving 
it, I may not have sought out this movie. I like the way 
he finds and directs strong stories that are interwo-
ven with the diversity of the world we live in, rather 
than making characters’ differences from each other 
the central plot point. I don’t think that happens often 
enough on screen. 

There are many stories out there that highlight the 
challenges of a hero or heroine being outside the so-
cial norm of a hierarchical society — being Jewish, 
poor, Black, gay, transgender and more. What if the 
story is a classic, but the casting is how we see a film-
maker offer diversity and a fresh look, outside conven-
tional algorithms? In this film, we see a happy, healthy 
relationship between a lesbian couple, a single dad 
raising his daughter alone, characters whose religion 
causes them to celebrate the holidays differently, and 

an interracial relationship that devel-
ops naturally, from a place of honesty 
and equality. This subtlety in present-
ing various backgrounds and ways of 
life, while adhering to a smart plot and 
strong acting, allows us as viewers to 
integrate and better understand our so-
ciety’s changing social norms. 

In the film, Rachel Meyer (played 
by the beautiful Zoey Deutch) is 
a bakery owner in New York who 
seems to live her life with ease and 
mastery. She’s an independent wom-
an who isn’t flustered or full of com-
plaints about her busy life. She handles everything like 
a boss, and she is the boss. She is kind and generous, 
wears great lipstick, and has a sense of humor and a 
lot of grace. 

Ethan Greene, played by Kendrick Sampson, is 
visiting New York with his daughter for the holidays 
and devising a plan to propose to his girlfriend. He’s 
hot, smart, smooth and genuine. While doing a good 
deed, he discovers a big lie that needs to be revealed 
with delicacy, so as not to hurt Rachel’s feelings. 

The movie has a plot twist, so I don’t want to give 
away too much. It may be more fun than an Agatha 
Christie novel, especially while watching people con-
sume coffee, croissants, cookies and cornettos, the Ital-
ian version of a croissant. I had a cornetto with apricot 
jam in Rome years ago, and wondered afterward why 

anyone would buy a croissant if they had 
the Italian version available as an option. 
Maybe even baked goods suffer from bad 
promotion and politics!

Rachel looks like she never ate a cor-
netto in her life. But watching her take a 
bite here and there while walking through 
city streets with awesome vermilion lip-
stick is enough to cheer anyone on a cold 
Philadelphia night. (The lipstick never 
smears!)

“Something from Tiffany’s” asks 
whether we’re willing to be honest even 
when it’s awkward — even if you may 

lose something you love. Is it ever worth it to hold 
back an important truth because you’re afraid of the 
way it might be received?

The scriptwriting by Melissa Hill and Tamara 
Chestna shows that truth comes out whether you want 
it to or not — and integrity is the surest way to keep 
what’s most important in your life. The movie is avail-
able to stream for free to Amazon Prime members.

Jana Marie Rose is a writer, teacher, occasional 
performer and reiki practitioner. She has published 

a book for young women along with several short 
stories, and she writes about film weekly on her blog, 

The Ms. Wonderful Film Club (mswonderfulfilm.
substack.com). You can find out more about her on 

her website: www.janamarierose.com.



6  THE SHUTTLE  January-February 2025

Community Fridge Set to Return
 (Continued from Page 1)

Shoppers Share Their L.A. Love On Giving Saturday
 (Continued from Page 1)

down due to Montgomery County Board 
of Health regulations, and the Co-op and 
community volunteers have been search-
ing for an alternate site for it ever since.

“We’re delighted to build this part-
nership with Weavers Way and other 
community members to facilitate neigh-
bors helping neighbors experiencing food 
insecurity,” said Michelle Curtis, co-pas-
tor of Ambler Mennonite.

After many weeks of planning and 
preparations, we hope to open the fridge 
for use by mid-March. If you’re inter-
ested in learning more or volunteering, 

please attend the community meeting(s) 
that will be hosted in February and 
March; date(s) and time(s) will be shared 
in upcoming editions of the Enews. 

At the meetings, we will share more 
information about the fridge at its new 
home. There will be big and small roles 
for folks to help. Whether you want to 
help fundraise, schedule volunteers for 
donations or fridge maintenance, or to 
shop for it, we need your help!

If you’re interested in helping but are 
not able to attend the meeting, email am-
blermennonites@gmail.com. 

group has given out more than 200,000 
meals to first responders and families in 
need. 

The Palisades, Hurst and Eaton wild-
fires forced about 30,000 residents to 
evacuate, consumed about 4,000 acres 
and threatened over 13,000 structures. 
AccuWeather estimated the total cost of 
damages from the three fires at more than 
$250 billion.

On Jan. 22, a new blaze, the Hughes 
fire, began near the Castaic Lake reser-
voir, 40 miles northwest of downtown 
Los Angeles, and quickly spread to 3,400 
acres. As a result, several nearby subur-
ban neighborhoods were evacuated. 

If you didn’t get a chance to con-
tribute during the Co-op’s fundraiser, or 
would like to make an additional dona-
tion, go to www.wck.org.

—Karen Plourde

Racial Diversity,  
Equity and  
Inclusion

After graduation, Abele was hired by 
the Horace Trumbauer design firm, which 
financed his first three years of Europe-
an travel and study. He spent his career 
with them and worked on such Philadel-
phia area buildings as the Museum of Art, 
Parkway Central Library, the Land Title 
Building, the Ben Franklin Hotel, the 
Union League, Rittenhouse Plaza, Wid-
ener Memorial School, the Philadelphia 
Art Alliance and Philadelphia Convention 
Hall and Civic Center. He also helped de-
sign several mansions in the area, includ-
ing Edward Stotesbury’s Whitemarsh 
Hall. At Penn, he helped design Irvine 
Auditorium, the Dunning Coaches Cen-
ter and the President’s House.

—Rosa Lewis

Philly’s Own Trailblazing Black Architect
(Continued from Page 1)

Grow herbs. Basil, mint, parsley or 
chives can be grown on windowsills in a 
small indoor garden setup. They thrive in 
indoor environments with some attention.
Keep on composting. Even though it’s 
cold, you can continue composting kitch-
en scraps. If you’re using a compost bin, 
ensure it’s in a sheltered area to prevent 
freezing and maintain the microbial ac-
tivity needed for decomposition. Produce 

from the Co-op that has seen better days 
can become nutrient-rich compost for 
your garden!

Spring is right around the corner 
— get ready with us and stay tuned for 
more programming updates and happen-
ings from Food Moxie. We are excited to 
get back to sharing Weavers Way’s mis-
sion and Ends with our neighbors. See 
you soon!

Spring Is on Its Way —We’re Getting Ready!
(Continued from Page 1)

“Nature, Culture, and Inequal-
ity” is a new book by Thomas Pik-

etty, whose bestseller, “Capital in the 
Twenty-First Century”, exposed the enor-
mity of global economic inequality. The 
new book’s 60 pages of text and the su-
perficial treatment given to many topics 
hardly justifies spending $21.43 for the 
hardcover version. But even with these 
shortcomings, it’s still worth the two or 
three hours spent digesting its content.

Piketty has made his living writing 
about income and wealth inequality. But 
in this book, he is more optimistic, in-
forming us that nations have been trend-
ing toward equality since the late 18th 
century — specifically,1789. 

To prove his point, he stratifies the 
world’s societies into three classes: the 
upper 10%, the middle 40% and the lower 
50%. Using Europe as an example, he ex-
plains that over the past two centuries, the 
share of income going to the highest 10% 
of income earners declined 20%, while 
the bottom 50% saw their share rise by 
about nine percent. In addition, over the 
past century, a middle class emerged for 
the first time in Western Europe: About 
40% of the population went from owning 
about 10% of the wealth in 1913 to cur-
rently owning about 40%.

Nevertheless, inequality remains a 
stubborn problem. Piketty targets South 
Africa as being possibly the most ine-
galitarian nation on Earth. Only five to 
six percent of the country’s total income 
there goes to the bottom 50% of income 
earners, while the upper 10% earns about 
70%. Contrast that scenario with that of 
Northern Europe, where the upper 10% 
receives 20 to 30% of a typical country’s 
total income, while the bottom 50% earns 
20 to 25%. 

Before Westerners can pat themselves on 
the back, however, Piketty reminds us 
that colonialism has played a significant 
role in explaining why such discrepancies 
exist between the most egalitarian and in-
egalitarian societies. As dire as income 
differences are between the various class-
es, wealth discrepancies are even more 
stark. Wealth in European counties — 
France, in particular —has been distrib-
uted more fairly over the last century, but 
that is only because distribution has tak-
en place between the middle 40% and the 
upper 10%. The bottom 50% has seen vir-
tually no change in its wealth ownership.

As noted in the book, the lowest gen-
der inequality in the world exists in the 
countries with some of the most fragile 
democracies: Russia and Central Asia. 
There, the income share of women as 
compared to total hours worked is about 
40%. However, the greatest gender in-
equality also appears in authoritarian re-
gions such as those in the Middle East and 
North Africa, where women only receive 
about 15% of income to hours worked.

Piketty argues that “Contrary to what 
some (including the author himself) have 
claimed, equality has not been the prod-
uct of wars per se.” He points to the Great 
Depression, which brought about a signif-
icant movement toward economic equal-
ity in the United States, and the political 
mobilization and union pressure that ac-
complished the same feat in Sweden, to 
prove his point.

As part of his Sweden argument, Pik-
etty explains that in the early 20th centu-
ry, only 20% of men in that country could 
vote. Enfranchisement was based upon 
ownership of property, and the amount of 
property determined the weight of one’s 
vote. Corporations also had the right to 

vote — something we seem to be trend-
ing toward in the United States. 

Due to several concurrent influenc-
es, including general discontent over 
the injustice of the economic and politi-
cal system and the pressure from unions 
and the Social Democratic Party, uni-
versal suffrage was legislated in 1920 
and voters subsequently elected the So-
cial Democratic Party into office in 1932. 
That brought Sweden into the realm of a 
welfare state, in which government en-
titlements such as health care and social 
security would be financed through a pro-
gressive tax system. Records that had 
been used to determine the degree of vot-
ing rights from income and property were 
subsequently used to determine what 
brackets citizens fell into in the newborn 
Swedish tax system.

Progressive taxation in the United 
States, which was enshrined in the rati-
fication of the 16th Amendment in 1913, 
resulted from the fear that we might be-
come as inegalitarian as Europe. Upper 
tax rates inched their way up during the 
administration of Franklin Roosevelt to 
address the financial crisis and the num-
ber of social welfare programs institut-
ed at that time. High upper tax rates in 
the United States lasted until the Rea-
gan years, when they tumbled from 70% 
to 28%, allegedly to stimulate America’s 
economy.

But according to Piketty’s data, “The 
factor that actually leads to greater pros-
perity is education” and “…education 
spending has stagnated since the 1980s 
and 1990s…”, no doubt because of the 
Reagan tax cuts. 

One of the most sobering aspects of 
this book is the realization that it is in-

tended specifically for French readers. 
As a result, it feels like Piketty is talk-
ing behind our backs when he writes that 
“…any comparison between the United 
States system — based largely on a for-
profit structure — and the European sys-
tem almost always shows the former at a 
disadvantage. As we all know, the U.S. 
system costs more, and its public health 
results are disastrous when compared 
with Europe’s.” In addition to health 
care, Piketty believes that education, pen-
sions, housing and infrastructure should 
also be eliminated from a market-based 
economy.

This book is not the first time that 
Piketty has described the United States’ 
descent from model to pariah in terms of 
economic egalitarianism. But maybe now 
it will be the kick in the pants we need to 
make America truly great again.

Coleman Poses is the chair of the 
New Economy Incubator committee at 

Weavers Way. You can contact him  
at cposes1@gmail.com to  

learn more about the committee.

New Book Examines the Spread of Economic Inequality in the U.S.
by Coleman Poses, Weavers Way New Economy Incubator Committee

New Economy 
Incubator  

Committee
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Go Birds! When They Do Well, the Co-op’s Business Booms
by Jon Roesser, Weavers Way General Manager

“ “The Super Bowl  

is America’s  

second biggest  

eating day.

WEAVERS WAY

A General Store of Local & Unique Finds

Saturday & Sunday 10am - 5pm
542 Carpenter Lane www.weaversway.coop/mercantile         @weaverswaymerc

Your Clutter, Our Bread & Butter!
Looking to downsize? The Mercantile is your local 
vintage store, specializing in pre-1970s clothing,  

rugs, records and furniture.

We Want to Buy from YOU!
Want to sell? Send photos of your items to  

nsaphos@weaversway.coop or rick@weaversway.coop  
and we’ll get back to you.

NO DROPOFFS, PLEASE!

Co-op Egg Supply is OK, for Now — But We Can’t Predict the Future
 (Continued from Page 3)

shop bulk
save money
 & reduce waste

This column is being written immediately 
following the Eagles crushing NFC Champion-

ship victory over Washin gton, so I’m in an excellent 
mood. Judging by all the fireworks, so is the rest of the 
city — at least, I hope those are fireworks. 

As owners of the Co-op, you should know that 
when they’re hot, the Eagles are great for business. So 
are the Phillies, which made last year’s playoff belly-
flop extra disappointing. Presumably, if the Sixers or 
Flyers ever started winning, that would be good for 
business too, so now you have a reason to pay atten-
tion to them.  

In the 24 hours prior to an Eagles kickoff, sales of 
avocados, tortilla chips, hoagie trays, tomato pies, ice 
cream and a bunch of other stuff spike, especially dur-
ing the playoffs. When kickoff is at 1:05 p.m., Sunday 
mornings are a madhouse. When it’s a late game, it’s 
the afternoon that’s busy. 

If you’re not a fan, shop while the game is being 
played — you’ll have the store to yourself.  

The Super Bowl is America’s second biggest eat-
ing day —Thanksgiving wears the crown. But a Su-
per Bowl with the Eagles is a grocer’s double jackpot. 
Football fans spend money — a lot of money, and not 
just on food. 

The average Eagles season ticket package costs 
about $2,100, not including parking or playoff games. 
If you’re thinking about it, there’s no need to break out 
your credit card yet, since there’s a many-years-long 
waiting list. Current season ticket holders renew at a 
rate of 99.7%. 

You might be better off cozying up to a rich friend 
so you can snag a seat in a luxury box, which cost be-
tween $20,000 to $40,000. Per game. At least, those 
include food and booze. 

Not in your budget? They’re going fast, but you 
can try to get your hands on an official NFL licensed 

Saquon Barkley Eagles jersey, which goes for a cool 
$175. 

If you’re poor and an Eagles fan, I suppose 
they’re fine with you cheering them on. And a six-
pack of “Fly Eagles Fly” Bud Light cans will only set 
you back about eight bucks. 

The firehose of discretionary income spent on 
sports fandom might come as a surprise to anyone sift-
ing through exit polls from the presidential election. 
Inflation, we are told, is what drove people to re-elect 
the man who is now our president, uhgain. The price 
of eggs had gotten too high, which is important, be-
cause you can throw eggs at Cowboys fans without 
being charged with a felony. 

Considering all this conspicuous consumption, 
it’s perhaps worth noting that the Philadelphia Eagles 
are a product of the Great Depression, a fact known by 
approximately zero percent of fans. 

It’s true. Our city’s first National Football League 
franchise was named, oddly enough, the Frankford 
Yellowjackets. They played at long-forgotten Frank-
ford Field, which was just north of the El terminal at 
Bridge and Pratt streets. They wore uniforms of blue 
and yellow to match our municipal flag. 

The Yellowjackets were owned by the Frankford 
Athletic Association, a democratically controlled, civ-

ic-focused organization with an unpaid board of direc-
tors and a charter requiring all profits to be donated to 
charity. Their business model was like our own, but 
inconceivable in today’s NFL. 

The Depression hit the league hard. It was less 
than a decade old, with teams like the Muncie Fly-
ers and the Columbus Panhandlers, and was a far cry 
from the entertainment juggernaut it is today. Many 
teams went belly up, including the Yellowjackets, who 
played their last game in October 1931, beating the 
Chicago Bears. 

Philadelphia was then the country’s third larg-
est city, so the NFL was keen to fill the void left by 
the Yellowjackets demise. A group of investors led 
by Bert Bell picked up the pieces and forked over the 
$6,500 franchise fee — less than $70,000 in today’s 
dollars — and in 1933, we were back on the gridiron.  

Bell chose to name the new team the Eagles to 
honor the Roosevelt administration’s New Deal, 
which used the eagle as its symbol. Share that bit of 
trivia with any conservative Eagles fans in your life. 

Bell’s investment paid off. Today, the Eagles 
are one of the world’s most valuable sports franchis-
es, with an estimated value of $6.6 billion, according 
to Forbes. That’s slightly less than the San Francisco 
49ers ($6.7 billion), and a bit more than Manchester 
United ($6.5 billion), which plays a different kind of 
football. 

Fortunes, however, are fleeting, and future events 
are impossible to predict. The Yellowjackets won the 
NFL Championship – there was no Super Bowl in 
those days – in 1926, only to go kaput five years later. 

So, let’s celebrate the present: We’re going to the 
Super Bowl! The Co-op is ready to make sure every-
one is well fed on game day. Don’t even think about 
buying your guacamole anywhere else.  

See you around the Co-op. 

Currently, Co-op administrative staff are petitioning 
WIC to have Legacy Free-Range eggs from New Hol-
land, Lancaster County — which are currently priced 
lower than the WIC eggs — added to the WIC-approved 
vendor list. They’re still waiting on a decision. 

Beer doesn’t think the egg shortage problem will go 
away soon. As spring approaches and hens start laying 

more eggs, the supply from local vendors will increase, 
provided that their flocks aren’t hit with avian flu. The 
supply of Legacy eggs is limited due to the increased de-
mand, but so far, they’re holding their own.

  “We’re talking to our suppliers all the time,” she 
said. “We’re doing everything in our power to keep eggs 
in stock at all times in all of our stores.”

As of now, Beer believes the Co-op won’t increase 
egg prices, but that could change if costs from wholesal-
ers increase.

 “Our goal, as always, is to have healthy, affordable 
groceries for our shoppers, and we can’t control the mar-
ket,” she said. 
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CONNECT  Seniors

Social Gatherings
Film Discussions Community ConnectionsArts & Culture

Social Justice EngagementRide Share

2 6 7 - 5 7 1 - 9 6 9 7
NorthwestVil lageNetwork.org

ENGAGE
THRIVE

Join us at our Saturday Socials!
Every Saturday - 10am-12pm 

@ Market at the Fareway in Chestnut Hill

Woodworking and Furniture Making School 

for all skill levels

We offer evening and weekend classes that that range from 

beginner to advanced and project-based to specific techniques.

Located in Germantown since 2006

5212 Pulaski Avenue       215-849-5174


philadelphiafurnitureworkshop.com

The dead of winter in the 
Northeast is an odd time to be cel-

ebrating trees. But on Feb. 16, German-
town Jewish Centre will do just that by 
holding a seder for Tu B’Shevat, a minor 
Jewish festival. At the same time, GJC 
will honor the memory of beloved com-
munity member Rabbi Ellen Bernstein, 
who died on Feb. 27 of last year.

Tu B’Shevat is a full-moon cele-
bration that falls in the Hebrew month 
of Shevat. It marks the day when the al-
mond trees, the first to blossom in Israel, 
become visible. When Jews migrated to 
colder climates, the holiday took on mys-
tical meanings. In recent years, the cus-
tom of celebrating seder for the holiday 
has been revived. While a seder is associ-
ated with Passover, the word itself means 
a prescribed order of prayers. 

For our local community, the event 
will be bittersweet. Ellen was one of our 
greatest innovators and powerfully linked 
Jewish and ecological wisdom. She head-
ed up last year’s seder, which featured 
her then-newly published book “Toward 
a Holy Ecology: Reading the Song of 
Songs in the Age of Climate Crisis.” Not 

long afterward, she fell ill and was diag-
nosed with end-stage colon cancer; she 
only lived a few more weeks.

Ellen’s passing was a deep loss for 
our immediate community and beyond. 
Her death was reported in the New York 
Times and widely in environmental com-
munities, both Jewish and secular. 

The seder will feature Ellen’s writ-
ings and teaching. Here’s her reflection 
on wind, and how it humbled her: 

“I used to dismiss conversations 
about the weather as small talk. Not any-
more. When I take time to notice the wind 
and clouds and rain, I have a subtle sense 
of God’s presence, streaming inside me 
and flowing all around me.”

On her understanding of the spirit of 
the universe: 

 “I have always understood the one-
ness of God as a testimony to the inter-re-
latedness of all being. If God is one, and 
also infinite, that oneness must encom-
pass the whole of creation. And if God is 
one, then we and all the creatures of the 
world are related — kin-bound together 
in the oneness...”

The seder will be led by Rabbis Na-
than Martin and Beth Janus. Kenny Ulan-
sey, a friend of Ellen’s for decades who 
played the first time she led a Tu B’Shvat 
seder in Philadelphia over 40 years ago, 
will provide music. He will be joined 
by Max Nemhauser., a student of El-
len’s from when she served as a chaplain 
at Hampshire College in Amherst, MA, 
where he studied. 

Ellen was laid to rest in Nature’s 
Sanctuary, Laurel Hill Cemetery’s green 
section. Her body rested on a plat-
form woven of natural materials. It was 
wrapped in a linen shroud and covered 
with flowering branches, in accordance 
with what she loved. When her body was 
lowered into the grave, family and friends 
dropped in evergreen branches from the 
trees she protected so fiercely.

All are welcome to attend the seder, 
which will begin at 10:30 a.m..If you’d 
like to attend, RSVP to RachelFalkove@
outlook.com.

Farewell, Ellen. Your teachings will 
live on as we marvel at the beauty of our 
Earth and grapple with the challenges of 
how to protect it and all living creatures 
from climate catastrophe.

Celebrating Trees: A Fitting Farewell to Rabbi Ellen Bernstein
by Betsy Teutsch, for the Shuttle

Photo by Steven Tenenbaum



January-February 2025  THE SHUTTLE   9

Saturday, April 5
9 a.m. to 1 p.m.

Chestnut Hill College
 9601 Germantown Avenue      

This event is co-sponsored by the Sisters of Saint Joseph Chestnut HiIl • Philadelphia and Weavers Way 
Environment Committee. Recycling services provided by PAR-Recycle Works. For more information go to: 

www.PAR-RecycleWorks.org

Anything that  
   turns on and off

ELECTRONICS ELECTRONICS 
RECYCLINGRECYCLING

ALL ITEMS FREE except
Older CRT TVs and monitors  $40 - $80 each (depending on size)

Air conditioners, dehumidifiers, air purifiers $25
Flatscreen TVs $30  •  Microwaves $15  •  Computer monitors $10

ENVIRONMENTALLY RESPONSIBLE RECYCLING
Suggested donation $10-$20

Donations finance Grants given to the community.

NO BATTERIES
NO LIGHT BULBS

Balancing the Need for Road Salt with Protecting Streams, Drinking Water
by Erin Landis, Wissahickon Trails Water Programs Manager

Road salt keeps us safe on roads and side-
walks during the winter months, but it’s equally 

important to understand its potential impacts on our en-
vironment and community health. Every year, towns, cit-
ies, businesses and individuals utilize approximately 20 
million tons of salt across the United States to ensure safe 
travel through snowy conditions. As snow melts or rain 
falls, that salt gets washed into storm drains and streams, 
and can even make its way into drinking water sources.  

The corrosive nature of road salt leads to significant 
expenses each year; repairs to vehicles, bridges and road 
infrastructure cost communities around $5 billion annu-
ally. Additionally, in some areas, drinking water is gradu-
ally becoming saltier, and most treatment systems cannot 
effectively remove chloride from water. Higher sodium 
in drinking water may impact the health of those on low-
sodium diets. Additionally, salty drinking water can cor-
rode old pipes, increasing the risk of lead leaching into 
tap water.

Of course, freshwater streams like the Wissahick-
on Creek are impacted. Seasonal chloride data collected 
in the Wissahickon show significant spikes of salt levels 
after winter storms. High salt levels in waterways can 
increase the mortality of fish and other aquatic critters, 
and there is evidence that year-round salt concentrations 
in our waterways are rising over time due to decades of 
road salt overuse.  

We know there are a lot of downsides to salt, but to 
give credit where it’s due, road salts prevent thousands 
of vehicle accidents and injuries every year. Salt is criti-
cal to the safety of our communities in winter weather, so 
it’s key to strike the right balance of salt used for safe-
ty while minimizing the negative effects on our environ-
ment. For example, did you know a 12-ounce coffee mug 
of salt is enough to treat a 20-foot driveway? 

Here are a few more tips for responsible salt use at 
home: 

 ● 	If possible, shovel snow first. The more you remove, 
the less salt you’ll need.

 ● 	Scatter salt evenly on hard surfaces. Remember, you 
don’t need to hear “the crunch” of salt for it to be 
effective; using more salt does not guarantee better 
results.

 ● 	Salt does not work if the pavement temperature is 15°F 
or lower. In these cases, consider using sand or other 
low-temperature de-icing products.

While mindful salt use at home is important, many 
of the areas salted during winter weather are large com-
mercial parking lots and roads. These are salted responsi-
bly, but at other times, salt piles can be seen on roadways 
where salt was spilled or overapplied. Large salt stock-
piles are left uncovered into the spring, so rainstorms 
wash it straight into the closest stream. In these cases, ad-
vocacy and raising awareness can improve the situation. 

Here are a few ways to engage your community 
about responsible salt use:

 ● 	Consider writing letters to editors on the topic to raise 
awareness about the impacts of salt use and share best 
practices for de-icing.

 ● 	Reach out to your municipality to understand their 
salting practices and ask if they would consider 
reducing salt use through practices like brining. The 
process of brining involves using a liquid salt solution 
that reduces the salt content when de-icing roads, 
thereby reducing the environmental impact of salt use.

 ● 	Talk to local property managers, business owners and 
legislators about salt use challenges and solutions. 

 ● 	If you see a salt stockpile that is uncovered, consider 
reaching out to your municipality. You can also call or 

email Wissahickon Trails’ water program manager at 
erin@wissahickontrails.org or 215-646-8866.

 ● 	For those interested in monitoring salt levels in local 
waterways, Wissahickon Trails has chloride water 
testing kits available to test salt levels in your local 
waterway. Reach out to erin@wissahickontrails.org 
for more information. 

While salt is an integral tool for winter safety, it also 
harms infrastructure, streams and drinking water. Practic-
ing responsible salt application is essential to the health 
of our communities and waterways. By working togeth-
er, we can create safer streets while nurturing a brighter, 
healthier future for our communities and waterways.

Salt-o-Meter graphic courtesy of the Izaak Walton League of America.
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INTERIOR DESIGN + PROJECT MANAGEMENT

Airy Kitchens

Kitchens
Bathrooms
Whole Home

AiryKitchens.com

215 853 6060

YOUR EMERGENCY. 
OUR EXPERTISE.
HERE FOR YOU, EVERY STEP OF THE WAY.

Choose Chestnut Hill Hospital for your 
emergent needs, with advanced care in 
cardiology, pulmonology, and urology.  
Our expert team of doctors and nurses 
are ready to handle your medical 
emergency close to home.

We’re here for you with a  
30-minute on average  
wait time.

Stagecrafters Kicks Off 2025 
With Wohl’s ‘Grand Horizons’

Stagecrafters Theater in Chestnut Hill will begin the 2025 por-
tion of its current season with the Tony-nominated play “Grand Horizons” 

by Bess Wohl, starting Feb. 7.
This comedy-drama of 

marital and family discord 
begins with a quiet dinner 
between Nancy and Bill 
in their unit at Grand Ho-
rizons senior community. 
Nancy suddenly announc-
es, “I think I would like a 
divorce,” and Bill replies, 
“All right.” As their chil-
dren descend to try to mend 
their parents’ 50-year mar-
riage, the explosive and 
comic revelations mount 
as they discover that they 
really did not know Bill 
and Nancy. 

Wohl is a playwright 
and filmmaker. Her plays 
have been performed on 
and off Broadway at such 
theaters as Second Stage, 
Manhattan Theater Club and 
the Goodman Theater. 

Performance dates are Feb. 7, 8, 13, 14, 15, 20, 21 and 22 at 8 p.m. and Feb. 
9, 16 and 23 at 2 p.m. Tickets are $26 online and $30 at the door. Discounted 
tickets are available. Visit www.thestagecrafters.org for more info and to pur-
chase tickets or call 215-247-9913 for reservations. Stagecrafters is located at 
8130 Germantown Ave.

Support provided, in part,  
by the Philadelphia Cultural Fund

www.thestagecrafters.org

8130 Germantown Avenue, Philadelphia, PA 19118 Call 215.247.8881 for more info

February 7th - 23rd, 2025
TICKETS: $26 online  •  $30 at the door Thursday 2 for $40 online • 2 for $50 at the door • Student, Senior and Industry discounts available  Purchase Tickets Online @ www.thestagecrafters.org 

Directed by Jane Toczek

Grand__25x32.qxp_Layout 1  5/11/24  9:20 PM  Page 1

Weavers Way has been nominated for 
Sustainable Business Network’s 2025 
Triple Bottom Champion award!
This award will go to a mem-

ber business or organization 
within SBN that exemplifies the tri-
ple bottom line approach to their 
business by being mindful of people, 
planet, and profit. The recipient will 
be announced at this year’s annual 
meeting Feb. 6, at the Science Histo-
ry Institute, 315 Chestnut St. The re-
cipient will also serve as SBN’s Tri-
ple Bottom Champion Ambassador, 
helping to amplify their commitment 
to sustainability and presenting next 
year’s award.

Find more information about 
the nominees here:

https://tinyurl.com/2s3cn7hd
To vote:

https://tinyurl.com/bdscrcat 
ONE VOTE PER PERSON

Ready for the Big Game?
We got you covered!

House-made dips • Chips & Pretzels
Hoagie Trays • Charcuterie

G O G O 
B I R D S !B I R D S !
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For more info: www.weaversway.coop/events

WEAVERS WAY EVENTS

Jump Start Your Immunity with Kara Jo
Monday, Feb.3	 6:30-7:30 p.m.
Virtual Event
Learn practical, at-home herbalism from our 
favorite clinical herbalist, Kara Jo, in this four-
part series. We will discuss herbal remedies 
for immunity, sleep, digestion and joy. In this 
first session, she will focus on immunity. Learn 
how to notice when the body is starting to 
come down with illness and learn what herbs 
to take to support you. We will also discuss 
long-term immunity support. 
You will receive a Zoom link after you register.
Kara Jo, a working member at Weavers Way, 
has been a high school English teacher in 
Ambler for the last 16 years. She has her 
master’s in special education, is certified 
to teach yoga and has studied at the 
Mindfulness Institute at Jefferson University 
Hospital.

Kara Jo’s Tips and Tricks to Uplift Your 
Mood and Boost Your Spirits
Monday, Feb. 10	 6:30-7:30 p.m.
Virtual Event
In the second session of this four-part series, 
Kara Jo will focus on joy. Learn how to 

support your body and mind through the 
darkness of winter with mood-lifting herbs. 
She’ll share how to brew herbal preparations 
like tea and tinctures that she has used 
herself. 
You will receive a Zoom link after you register.

Gut Health and Digestive Wellness Tips 
with Kara Jo
Monday, Feb. 17	 6:30 -7:30 p.m.
In her third workshop on at-home herbalism, 
Kara Jo will focus on digestion and gentle 
ways to mend your gut issues. 
You will receive a Zoom link after you register.

Virtual New Member Orientation
Tuesday, February 18	 6:30–8 pm
We encourage all new members to attend a 
member orientation. Our virtual orientation 
will include an overview of membership at 
the Co-op, how it works and why it’s valuable. 
We’ll explore our online Member Center, 
discuss the benefits of membership and help 
you choose if working membership is right for 
you. 
You’ll receive two hours working member 
credit. The orientation lasts approximately 1.5 

hours. 
You will receive a Zoom link by email prior to 
the meeting. 
Please sign up at the Member Center.

Top Tips and Tricks for Sleep Health with 
Kara Jo
Monday, Feb. 24	 6:30-7:30 p.m.
In her last session, Kara Jo will focus on herbal 
remedies for sleep. She will share which 
herbs can help with sleep health and how 
to prepare easy herbal concoctions in your 
kitchen to aid your sleep troubles. 
You will receive a Zoom link after you register.

Membership Office and Notary Hours
Mt Airy: 555 Carpenter Lane
Membership and Notary Services
Monday-Friday 
11 a.m.-5 p.m.

EVENTS ARE FREE

V I S I T  O U R  W E B S I T E

BAIYINA BROWN

(215) 718-9439

BILL SHELTON

(267) 625-7938

JENNIFER FLYNN

(215) 292-5116

ERNIE TRACY

(610) 662-3249

PAULA SEITCHIK 

(215) 740-2921

REBECCA BUFFUM

(415) 608-5479

CAROLINE MASTERS

(215) 206-7629

Explore listings, find
your current home
value, learn about
the team and more!

8 4 0 0  G e r m a n t o w n  A v e n u e
S u i t e  2  |  P h i l a d e l p h i a ,  P A  1 9 1 1 8

O f f i c e  ( 2 1 5 )  2 4 7 - 3 7 5 0

T h e  L i v i n g  W e l l  H o m e s  C o l l e c t i v e  i s  a  d y n a m i c  g r o u p  o f  a w a r d -

w i n n i n g  r e a l  e s t a t e  p r o f e s s i o n a l s  w h o  h a v e  a n  e s t a b l i s h e d  t r a c k

r e c o r d  o f  p r o v i d i n g  c l i e n t s  w i t h  r e l i a b l e ,  h o n e s t  a n d  c a r i n g  s e r v i c e .  

E x p e r t .  S t r a t e g i c .  C o l l a b o r a t i v e .

A member of the franchise system of BHH Affiliates, LLC.

livingwellhomescollective@foxroach.com

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

Taking care of cats and their people  
for over 35 years.MEMBER BENEFIT

  notary 
    service

BY APPOINTMENT 
Mt. Airy: 215-843-2350 x119 or notary@weaversway.coop  

Germantown: cpoinvil@weaversway.coop 

ANOTHER GREAT REASON TO JOIN.
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BBLLOOOOMMIINNGG PPEEAACCEE SSTTUUDDIIOO
CCuullttiivvaattiinngg aa WWoorrlldd ooff WWeellll--BBeeiinngg

wwwwww..bblloooommiinnggppeeaaccee..ccoomm
77000022 CCaammpp HHiillll RRooaadd,, FFoorrtt WWaasshhiinnggttoonn,, PPAA

• Classes & Workshops
• Open Studio Time
• Private Individual & Group Sessions

Our studio is located in Whitemarsh
Learning & Wellness Center
where creative expression is a modality
for stress-reduction, self-care, self-
discovery and a pathway to peace.

A Welcoming Space
to Create & Connect with
Community & Yourself

Visit our website to learn more.

Pick up a Weavers Way 
sandwich and bowl card
from the deli.

Buy 10 and the 11th is on the Co-op!

1 2 3 4 5 6 7 8 9 10 FREE

or
Buy 10 Weavers Way deli sandwiches 

or bowls and get the 11th  FREE!

One punch per sandwich or bowl of $4.99 or more.

19 FEB,2025 FUMCOG
The First United Methodist 

Church of Germantown7-9 PM

PHILLY SCHOOLS 
AS HUMANE SPACES

Advocating for the rights and needs of public
school kids, especially immigrant, LGBTQIA+,

and Black & Brown children in 2025.

EDUCATIONAL EQUITY FORUMFORUM

R E G I S T R A T I O N  R E Q U I R E D

KRISTINA MOON
Senior Attorney, Education Law CenterExecutive Director, Juntos

ERIKA  GUADALUPE NÚÑEZ
MODERATOR

RUE
LANDAU

SHANÉE
GARNER

PA State
Representative

Executive Director,
Lift Every Voice Philly

Councilmember

A CONVERSATION WITH:
CHRIS
RABB

Attention, Eagles fans (and others): Germantown Jewish 
Centre’s annual women’s clothing giveaway will happen on Feb. 

23 — two weeks after Super Bowl 59. So the Big Game shouldn’t get 
in the way of you going through your closets, picking out gently used 
items you no longer wear and donating them. And it won’t keep you 
from attending. 

This year’s event, which is run by volunteers, takes place from 
11 a.m. to 1 p.m. If you’re interested in volunteering, email Leah Cor-
sover at leahcorsover@gmail.com. Volunteers are also welcome for the 
Feb. 22 evening mega-sorting. Endless bags, boxes and piles of donat-
ed clothes await the workers. Over the course of a few hours, they’ll 
transform the room into an inviting pop-up clothing store, with items 
all neatly sorted by size. Evening sorters can take a few favorite picks 
home, by the way.

In the early giveaway years, I kept an eye out for clothes for my-
self and my daughter and daughter-in-law, neither of whom had much 
time for shopping. Last year, I discovered a new customer: my grand-
daughter Shula, a fashionista. On the Extra Small table, I found a whole 
load of fancy party dresses. I snagged a few, and when I presented them 
to her, she was ecstatic. We did wonder who might have donated par-
ty dresses that fit a fourth grader; Shula guessed that maybe they were 
dance recital costumes.

I was tickled to have found some clothes that Shula enjoys slipping 
into for dress up. At Thanksgiving, she came to dinner in a bright red, 
slinky, off-the--shoulder dress from the giveaway. Surprise!

If you can’t attend, but have clothes to give away, bins await out-
side the GJC parking lot, which will be open the week preceding the 
giveaway, Feb. 16 through Feb. 21. Sunday and Friday hours are 9 a.m. 
to 2 p.m.; Monday through Thursday hours are 8 a.m. to 7 p.m. GJC is 
located at 400 W. Ellet St. in Mt. Airy.

Note that this is not a clothing swap, per se; there’s no need to do-
nate anything. But most donate far more than they take home.

Suggested admission is $20, which is split between covering GJC’s 
costs and Juntos.org, a local immigrant rights community organizing 
group. All leftover clothing — and there is a ton left over — will go to 
Whosoever Gospel Mission.

Women’s Clothing for the Taking 
at GJC’s Annual Giveaway 

by Betsy Teutsch, for the Shuttle

G O  B I R D S !G O  B I R D S !
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The Great Foodscape

Creating Outdoor Spaces 
You’ll Love to Live In.

Contact us to schedule your consultation. 

610-212-7373

lushstu�lc@gmail.com

@lushstu�lc

lushstu�design.com

As I write this, a cold wind blows outside, 
and most of the trees have lost their leaves. There 

isn’t much work to do outside until spring returns. For 
some, this is a welcome reprieve from the demands of 
the growing season; others may find it lonesome. But 
fear not: We are here to present gardening tasks that 
will fill your time this winter.

Review Last Season, Plan for the Next
Winter is a great time to think back on the past growing 
season. What went well, and what didn’t? Take notes 
for future reference. Make a collage of garden photos 
from last year to share with friends and inspire your-
self for the next season. 

A review of the past growing season leads us to 
consider what we want to do differently in the next. 
What new vegetables or gardening techniques will 
we try? Should we plant a new apple, peach or quince 
tree? 

Planning the next growing season can be fun. Pe-
ruse seed catalogs, get excited about new varieties you 
have yet to try, and mentally visualize new additions to 
your yard. Take your time and let your imagination run 
free! That’s much harder to do in the heat of the sum-
mer, when multiple tasks — weeding, harvesting, pest 
management — demand our swift attention. Enjoy the 
process! 

We can help with all design work, whether it’s cre-
ating a design for an entire property, drafting a plant-
ing plan for next season’s vegetable garden, or filling 
in empty spots around your home with fruit trees, ber-
ries and native flowers. Having your design in hand 
will help you begin to implement without delay when 

warmer temperatures arrive.

Prune Trees and Shrubs
If you have fruit trees, raspberries, blackberries, blue-
berries or the like, you’ll want to prune at the end of 
the winter while the plants are still dormant. Pruning 
can confer many benefits, such as increased vigor and 
fruit production and a more aesthetic form. 

Pruning “opens up” the tree to allow more sun-
light to infiltrate the middle, since fruits need to re-
ceive sunlight to develop; it helps them reach their 
biggest, brightest and juiciest potential. Pruning also 
allows you to shape the tree or shrub to look more even 
from all angles, and it can stimulate new growth. 

More fruit forms on newer wood, so new growth 
has tangible benefits. Pruning raspberries and black-
berries helps keep planting organized and contained by 
removing dead wood and thinning the canes. We’d be 
happy to prune your trees and shrubs come February 
— reach out and let us know what you need.

Start Vegetable Seedlings
Growing your own vegetable starts from seed is sat-
isfying, whether you grow them indoors under grow 
lights, outdoors in a greenhouse or next to a sunny 
south-facing window. Although there is an initial up-
front cost for necessary infrastructure, seeds and soil, 
you can save money over the years, especially if your 
garden is larger. 

The atmosphere in a greenhouse is magical, warm 
and pregnant with possibility. February or March are 
good times to start, and we can help advise on appro-
priate setups.

Many seeds, when stored under proper cool, dry 
conditions, can remain viable for several years. Avoid-
ing peat and plastic in your garden can be another im-
petus to grow your own vegetable starts. A special tool 
called a soil blocker creates compact cubes of soil that 
your seeds can grow in without a plastic container. 

Peat-free seed starting mixes — such as the one 
from Organic Mechanics, a local soil company — are 
available for purchase. 

The early bird gets the worm, as they say. So 
once you’re done resting, recuperating and rejuvenat-
ing, refer to the above tasks to help keep you occupied 
through the winter months. Feel free to reach out to us 
for design work, pruning and consultations.

Boris Kerzner is the owner of Grow Our Food  
(www.growourfood.com), an all-service gardening 

company focused on increasing food-producing 
landscapes in the Greater Philadelphia area.

While You Wait for Spring, Plan, Prune and Start Your Seeds
by Boris Kerzner, for the Shuttle
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Nature Walks, Improvement Projects on Tap for Our 101st Year 
by Ruffian Tittmann, Executive Director, Friends of the Wissahickon

The Wissahickon forest is quiet 
this time of year, the silence only 

broken with the sound of scampering 
gray squirrel feet or the rhythmic calls of 
a chickadee. You could wander a trail in 
these cooler months and see more wild-
life than people! But while the park might 
be hibernating, Friends of the Wissahick-
on is hard at work preparing for another 
exciting year of stewarding the park for 
more than two million annual visitors.  

This past year was certainly a banner 
one for us. We completed our largest cap-
ital project to date, the Lida Way pedes-
trian bridge. We also hosted our most suc-
cessful event to date, the “100 Years of 
Wild” gala, which was the culmination of 
our 100th anniversary celebrations. Last-
ly, we recorded nearly 20,000 volunteer 
hours! 

Last year will be a tough act to fol-
low, but our slate of engagement, in-
frastructure and habitat programs will 
continue the momentum of our huge cen-
tennial year. Here are some of the pro-
grams and projects we’ll be working on 
in 2025:  

Bird Walks Along the Wissahickon 
with Troy Bynum
We’re excited to welcome our longtime 
contributor Troy Bynum, a local bird-
er and photographer, to a new role with 
FOW. This year, he’ll lead four birding 
hikes throughout different areas of the 
Wissahickon. During our January hike 
in Valley Green, we spotted mallards, 
mourning doves, red-tailed hawks and, 
of course, Canada geese! Join us for our 
next installment on Apr. 27, beginning in 
Houston Meadow, by registering at fow.
org/events.

Germantown Neighborhood  
Connection Project (a.k.a. Harvey 
Street Project) 
As part of our ongoing trail and beauti-
fication enhancements to this area, our 
work will move on to improving ac-
cess for neighbors to the gathering area 
around the Henry Houston statue. We’ll 
add new sidewalks and a crosswalk with 
traffic-calming elements. 

Our goal is to complete a larger park-
wide connection to link the Harvey Street 
trail entrance to the main stem of the park. 
The next phase will involve planning for 
a new trail that would begin behind the 
statue and exit across from Saylor Grove.  

Pachella Gully Restoration and  
Sedimentation Reduction Project 

In partnership with the Philadel-
phia Water Department and Philadelphia 
Parks and Recreation, FOW is restoring 
an actively eroding 500-foot gully along 
an access trail behind Pachella Fields in 
Roxborough. We’ll be installing a forest-
ed infiltration basin with native trees and 
shrubs, which will improve stormwater 
conveyance and landscape resiliency and 
curb the level of pollution entering Wis-
sahickon Creek. We’ll continue to work 
on bringing this project to full funding, 
with construction anticipated to begin in 
late 2025 or early 2026.  

Want to stay in the loop with all 
FOW’s events and park improvements? 
Sign up for our weekly eNewsletter at 
fow.org/newsletters.

Thank you to everyone who helped 
make our centennial year our most im-
pactful yet and for your ongoing support 
to keep the Wissahickon healthy and vi-
brant for the next 100 years.

Photo courtesy of Stacey Gray.

Spotting birds in the Wissahickon with Troy Bynum. 

Rendering courtesy of Skelly & Loy Engineering Services.

Concept design for forested infiltration basin behind Salvatore Pachella Field. 

Photo courtesy of FOW Staff. 

Newly installed wayfinding at the Harvey 
Street entrance to the Wissahickon Valley Park. 
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Join us for counseling and 
community programs to 
laugh, connect, and grow!

Flourtown Commons 
1811 Bethlehem Pike 
Suite 212-213
(215) 233-2002

FIND US ONLINE

     www.TheResiliencyCenter.com
     TheResiliencyCenter
             resiliencygatherings

FIND US IN FLOURTOWN

Ease Your Winter Blues with These Indoor Gardening Tasks
by Sally McCabe, for the Shuttle

If the weather is keeping us indoors, 
let’s concentrate on making our surround-

ings a little brighter and greener. There are plen-
ty of ways gardeners can bring the garden in-
doors in the winter. Here are a few:

 ● If you got flowers or plants as gifts over 
the holidays, it’s time to freshen them up 
or throw them away. If you’re a garden 
hoarder, save the vases and containers for 
next year, but get rid of the arranging foam. 
And unless you’re an expert, don’t try to hang 
bouquets to dry; I promise you will never use 
them. If you were lucky enough to receive 
an Amaryllis kit-in-a-box, get that started 
immediately. Three to six weeks from now, 
you’ll have crazy bloom. 

 ● Quarantine holiday gift plants for a few 
weeks, until you’re sure that they’re not harboring 
any pests. While you inspect the new additions, 
examine each of your existing plants. Winter is tough 
on these babies, with decreased light and humidity 
indoors. Dust them, wash their leaves and even stick 
them in the shower for a refresh. Isolate and treat any 
plants that have insects, such as mealy bugs or soil 
gnats, which are especially common this time of year. 

 ● Turn plants every few weeks to expose their 
backsides to the light. They tend to get one-sided 
after a while, and unless you are outside your window 
looking in, you’re missing the best part. I’m blessed 
enough to have a south-facing bay window in my 
office, but everybody isn’t so lucky. If natural light 
isn’t sufficient, especially during shorter days, using 
grow lights can help. Full-spectrum LED grow lights 
are a great option and can be used to extend daylight 
hours for plants. 

 ● Add some spots of color. I’m partial to amaryllis, 
cheap orchids from the produce store and blue bottles 
(not horticultural in the least, but they look great with 
sunlight shining through them.) Don’t be afraid to jazz 
up your pots or repot into colorful containers to make 
things pop. 

 ● Group plants by need. When you bring plants 
indoors, it’s easy to group everything together. Now 
is a good time to reorganize according to need — lots 
of water, no water, pots with no drainage, tall vs.short, 
demanding v.s. low maintenance vs.no maintenance. If 
you can’t easily reach the plant, you’re never going to 
water it. Find a watering can with a straw-type spout to 
water hanging pots overhead. 

 ● Wash your windows and your light bulbs (turn them 
off first!) I was amazed at how dirty windows and 
light bulbs can get and how much that cuts down on 

the light that gets to leaves. Plant growth slows down 
in the winter, but photosynthesis still happens, and this 
simple cleanup task can help ensure you’re making the 
most of your light, both natural and artificial. 

 ● Be considerate of your pets. If you don’t have spider 
plants for your cat to chew, consider sprouting some 
“cat grass.” You can buy kits at the pet store, but it’s 
cheaper to sprout some from garden seed, especially 
cover crops like chia, oats, rye and even bean sprouts. 
They provide a welcome addition to your cat’s diet and 
the grass keeps them from munching on your amaryllis. 

While you’re sprouting seeds for kitty, do the 
same for yourself. We’re all jonesing for fresh food 
from the garden, and thankfully, crops like broccoli, 
alfalfa, radishes, pea shoots and mustard greens can 
grow quickly on windowsills or under lights. These are 
ready to eat in a matter of days and add a nice bite to 
almost any meal. Just remember to be religious about 
rinsing them daily, since they can get funky if they get 
anaerobic. 

Once you’re done dealing with the houseplants, 
it’s time to think about the great outdoors. It’s seed  
ordering time, and the catalogs are tempting us to  
order waaay more than we can plant. Be judicious;  
order with a friend and share seeds or go to a seed  
exchange. And be sure to take chances with new types 
of seeds. For a refresher on how to start seeds, the  
PHS Gardener’s Blog is a great resource: 
www.phsonline.org/for-gardeners/gardeners-blog/
how-to-grow-your-own-plants-from-seed. 

To Dos for the Community Gardener
Do you lead or are you involved with a local community 
garden? Even though it’s too chilly for outdoor growing, 
January and February are perfect for contacting current 
gardeners and recruiting new ones for the spring. This 

is a good time to schedule a garden planning meeting 
and regroup with fellow gardeners ahead of the upcom-
ing season. 

Community gardeners should consider ordering and 
starting seeds or arranging a seed swap with fellow gar-
deners. Now is also the ideal time to draw any new gar-
den maps you’ll need for spring, harvest any last winter 
greens, start winter sowing efforts, and organize garden 
supplies and any needed infrastructure repairs. 

Even if the weather is dreary and cold, there are 
plenty of ways that gardeners can bring the garden in-
side with them. From tending houseplants, to starting 
seeds, infusing color with Amaryllis and orchids, or get-
ting a jump on spring and ordering seeds, now is a fan-
tastic time to turn our attention indoors to brighten our 
homes with plants and start planning for the new grow-
ing season. 

Sally McCabe is associate director of community 
education at the Pennsylvania Horticultural Society.

Photo by Morgan Horell. 

Seedlings at Norristown Farm Park. 



16  THE SHUTTLE  January-February 2025

 

ENVIRONMENT COMMITTEE
COMMUNITY GRANTS

ENVIRONMENT COMMITTEE
COMMUNITY GRANTS

Download a form and guidelines on the Weavers Way Website: 
www.weaversway.coop/community-grants

Deadline for the submission of proposals is Friday, March 7, 2025
Grant applications can also be picked up from the Weavers Way Environment Committee  

mailbox upstairs at the Mt. Airy store.

Weavers Way Environment Committee for awards from $100 to $500 for clearly identifiable public 
purposes resulting in tangible community improvement including community gardens, environmental 
education and park and street plantings). Priority will be given to projects that help to address climate 
change.

Submissions are invited from local community groups and  
organizations with projects in areas served by Weavers Way  
and for projects located in underserved neighborhoods.

Passion Majestic Bouquet 
$19.99

Valentine Gift Bouquet
$12.99

Carnation Bunch
$6.99

Playful Love Premier 
Bouquet
$29.99

Single Stem Roses 
$4.99

Assorted Dozen Roses 
$29.99

Pick up a bouquet for your Valentine! 
Available in all of our stores Feb. 12-16.
Scan the QR code for the rest 
of our Valentine deals!

10 Stem Tulips 
$8.99

Orchid Plant 
$5 OFF

reg. $24.99
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Be Warned: Your Fave 
Teabag May Contain 
Microplastics
by Marsha Low, Weavers Way 
Environment Committee

If you’re a tea drinker who uses tea bags instead 
of loose-leaf tea, you may be shocked to learn 
that you may have unknowingly been ingesting 
micro and nanoplastics for years, since some tea 
bags contain plastic. 

Once a tea bag with plastic is immersed in hot 
water, it releases micro and nanoplastics into 
your brew, which you then imbibe. The worst of 
these are tea bags made entirely of plastic — 
those pyramid-shaped plastic pillows that are 
often marketed as “luxury teas.” Steeping one 
at brewing temperature releases approximately 
11.6 billion microplastics and 3.1 nanoplastics 
into a single cup of the beverage, according to a 
Canadian study done at McGill University in 2019. 

Most tea bags are made from natural fiber 
materials such as unbleached paper or abaca 
pulp, which is made from banana stalks and is 
also called Manila hemp. But many also contain 
polypropylene, which is used to seal the bag 
and/or to provide structure. It’s impossible to tell 
just by looking at a tea bag that appears to be 
completely natural if it is free of plastic.  

The easiest way to be sure you’re not getting a 
dose of microplastics with every cup of tea you 
brew is to switch to loose-leaf teas, which also 
create less waste.  Even if your tea bag has doesn’t 
contain plastic, it’s likely that the bag it usually 
comes in does — or it may contain other non-
compostable or non-recyclable materials. 

 If the convenience of tea bags is more important 
to you, there are, thankfully, several tea 
companies that use tea bags that are completely 
plastic-free. They include Equal Exchange, 
Republic of Tea, Numi Tea, Yogi, Stash and 
Traditional Medicinals (among others). 

Animals Are Cute, Fun, and Do Much Good in the World
by Sandra Folzer, Weavers Way Environment Committee

As a friend said, can anyone 
who doesn’t care about animals 

care about people?
I remember seeing how a former boy-

friend of my daughter treated our beloved 
elder dog. The boyfriend wasn’t cruel, 
but controlling and impatient. I didn’t 
want any future grandchildren treated in 
a similar manner. Luckily, my daughter 
broke up with him and I now have a fine, 
caring son-in-law.

Animals matter. Not only are their 
antics fun to watch on YouTube, but they 
also benefit us in many ways we often 
don’t recognize.

Beavers Battling Wildfires, 
Dogs Fighting Invasives
Some of the worst wildfires in California 
have happened in the last few years, in-
cluding in early January. Almost a mil-
lion acres burned in 2020, and another 1.5 
million burned the following year. This 
year’s Palisades, Hurst and Eaton wild-
fires consumed about 4,000 acres and 
threatened over 13,000 structures. 

In response to worsening damage 
from recent wildfires, the state began the 
Beaver Restoration Program near the Si-
erra Nevadas in 2022.The beaver is a 
keystone species — an animal critical to 
other species. Beaver dams trap water in 
pools so the surrounding area gets more 
moisture, making it more difficult for 
wildfires to start. Beaver dams also im-
prove water quality by filtering the water.

Before Europeans settled in North 
America, there were about 200 mil-
lion beavers. But after they were hunt-
ed for their fur in the 1800s, their num-
bers dwindled. It didn’t help that farmers 
would kill them because they considered 
them to be pests. 

Presently, the Tule River Tribe of 
Tulare County, CA is working alongside 
other entities to restore the beaver popu-
lation, which should improve wildfire re-
silience and increase biodiversity. But it’s 
unfortunate that we waited so long to tap 
into native wisdom.

Invasive plants and animals cost the 
United States around $120 billion annu-
ally, according to a Jan. 2022 article pub-
lished by WUSF in Tampa, FL. A nature 
preserve of 444 acres in Miquon, WI now 
relies on “conservation” dogs to identify 
invasive species. They can find invasive 
parsnip in its first year when it’s close to 
the ground and hidden by other plants. 
If caught early, the plant cannot spread 
rapidly. 

Keep in mind that dogs have about 
200 million olfactory sensors, while hu-
mans have only five million, so there is a 
world of smells we humans know nothing 
about. The dogs must be trained from the 
time they are puppies to identify endan-
gered animals as well as invasive plants. 
This unique venture is possible because 
of the cooperation between the Miquon 
Nature Preserve and the Wood Turtle 
Project of the Oneida Nation. Once again, 
tribal wisdom protects the land.

Goats as High Tech 
Recycling Machines
In Littleton, CO, 1,200 new employees 
— goats — have been clearing 98 acres 
of open space near a campus of Lockheed 
Martin. None of them are engineers, but 
they bring a set of needed skills. They eat 
the vegetation and clear the land to re-

duce the risk of wildfires.
The goats reduce fodder for fires and 

clear the way for fire equipment when 
needed. They control the weeds without 
the use of pesticides, can work in dry con-
ditions, and work on steep hillsides where 
machinery can’t. They’re “high-tech re-
cycle machines” because their hooves 
aerate the soil, help to break down nutri-
ents and increase the soil’s ability to re-
tain moisture. They also fertilize the soil. 
Aside from preventing forest fires, the 
goats enrich the land.

Gophers Regenerating Plants, 
Mussels Fighting Water Pollution
After the Mount St. Helens volcano 
erupted in Washington state in 1980, the 
lava from it burned everything within 
miles. Three years later, there were only 
about a dozen plants that thrived by push-
ing through the porous pumice. 

But some researchers had a hunch 
that gophers might regenerate the soil. 
Forty years later, they’re reaping the ben-
efits of that decision. The gophers in-
troduced beneficial bacteria and fungi, 
generating 40,000 plants and old forest 
growth. By moving old soil to the sur-
face, mycorrhizal fungi appeared, mak-
ing the growth of plants and trees possi-
ble. On the other side of the mountain, the 
land remained barren without gophers. 

Using mussels to clean water is a 
tricky proposition. It may be a grand idea, 
or it could backfire. Where the Fairmount 
Water Works once stood is a laboratory 
to study freshwater mussels and their po-
tential to filter water. Freshwater mussels 
consume nitrogen and phosphorus as well 
as some heavy metals. They also stabilize 
stream banks, allowing insects to support 
the ecosystem for fish.

Four miles downstream is Bartram’s 
Garden, where an education center and a 
mussel hatchery are being built at the cost 
of $21 million. This is one of 28 Nation-
al Estuary p[rograms to restore and pro-
tect the Delaware River and Bay. How-
ever, John Jackson of the Stroud Water 
Research Center worries that propagating 
mussels and introducing them into water-
ways, where they may not have existed 
historically, could cause ecological dam-
age, because there is no evidence for us-
ing mussels to clean waterways. If a wa-
terway is already healthy, it would be 
wise not to introduce the mussels.  

Historically, freshwater mussels 
were common in the Delaware watershed. 
Then in the 19th century, their shells were 
used for buttons, which caused overhar-
vesting. Dams and pollution have also 
contributed to their decrease. Seventy 
percent of freshwater mussels are now 
imperiled or extinct. They are considered 
“the most imperiled invertebrate” world-

wide, according to the Center for Biologi-
cal Diversity.

The Benefits of Venom 
And Goose Poop
What were you doing in seventh grade? 
Probably not serious scientific work. 

Some middle school students, work-
ing with the University of Illinois at Chi-
cago, analyzed samples from Garfield 
Park Lagoon in Chicago to find potential 
antibiotics. 

One student, 13-year-old Camarria 
Williams, decided to analyze goose poop 
because she saw how birds ate anything 
at her mom’s bird feeder. Because she 
and other students were trained to iso-
late bacteria, she found a cancer-fighting 
compound for ovarian and skin cancer. 
Her findings were published in the Amer-
ican Chemical Society’s Omega Journal 
and she is named as a co-author.

Venom differs from poison in that 
it must be injected. We usually associate 
venom with snakes, but many other ani-
mals produce it. The Gila monster lizard, 
which lives in Arizona and the Mexican 
desert, is unusual is that it spends 95% of 
its life underground and only eats a few 
meals every year. Their venom contains 
molecules exendin-3 and -4, which help 
the pancreas to produce insulin. It was 
approved for Type 2 diabetes in 2005. Af-
ter it was discovered to cause weight loss, 
it became popular and is now known as 
Ozempic. This wonder drug also seems to 
protect against kidney and heart disease, 
as well as Parkinson’s and Alzheimer’s.

Even small insects produce venom, 
another reason not to kill insects indis-
criminately. There are over 1,250 species 
of venomous catfish, according to a Dec. 
2009 study published in the open access 
journal BMC Evolutionary Biology. Cor-
als and mollusks also produce venom, 
along with platypuses and shrews. Some 
spider and snail venom contains thou-
sands of molecules that can serve multi-
ple purposes.

Venoms are “essentially ecologi-
cal Swiss Army knives” according to a 
2019 review in the journal Toxins. Many 
of the molecules are peptides, composed 
of short chains of amino acids, which are 
the building blocks of proteins. They are 
used in most drugs because they are so 
small, they can slip through the mem-
branes of cells. One example of a peptide 
is insulin.

Thus, a venom can be beneficial or 
dangerous, depending upon the dose and 
context.

The venom from a Brazilian viper 
can dilate blood vessels, allowing more 
blood to flow. While that venom could 
cause uncontrolled bleeding, it is now 

used as an ACE inhibitor to treat high 
blood pressure. 

Spider venom is considered an eco-
friendly natural insecticide. It has also 
been found, when injected into mice, to 
cause 60% less neural damage from oxy-
gen deprivation after a stroke, compared 
to other rodents not given the injections. 

Meanwhile, scorpion peptides have 
been found to bind to malignant tumors. 
They can be engineered to be fluorescent 
so surgeons can remove all of a tumor. 
Eventually, they might be used to kill 
cancer cells outright.

Thanks to advanced technology, only 
a little venom is needed to determine its 
amino acid sequence and hence repli-
cate it synthetically. Scientists wish they 
could sequence all creatures before they 
become extinct with climate change.

We humans need to recognize that 
all creatures, including us, are the same at 
the molecular level and should be treated 
with respect. Someday, another creature 
could save our lives.

Photo courtesy of Professor Brian T. Murphy

Middle school students analyzed goose poop samples from Garfield Park Lagoon in Chicago, 
working with the University of Illinois Chicago. 

Environment 
Committee
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COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work
•  Basement Wall 

Plastering & 
Waterproofing

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

• Stucco
• Glass Block Windows
• Ceramic Tile

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

PA# 060401        All Calls Returned

jamescardamonemasonry.com

LOCKSMITHFRED’S MOBILE
LOCK SHOP

“A COMPLETE LOCK SHOP ON WHEELS”

BONDED & INSURED

Since 1975

• ON TIME AND RELIABLE 
• OWNER OPERATED

215-483-1302
Serving all of  

Chestnut Hill & 
Northwest Phila.

215-628-4540
Serving all  

Montgomery 
County

215-817-6166
Cell Phone

EMERGENCY SERVICE
SECURITY LOCK INSTALLATION • COMBINATION CHANGES

ELECTRONIC LOCKS • DECORATIVE HARDWARE
SAFES SOLD AND SERVICED

Bonded & Insured
Ask about our One-Key Convenience  

for all your locks!

WE ACCEPT

(Continued on Next Page)

Suggestions
by Norman Weiss, Weavers Way 
Purchasing Manager

Wissahickon 
Landscape Design

Brian Ames, Certified 
Horticulturalist & Arborist

Complete Garden Design/Build/Maintain.
Creative Solutions. Tree Care.

215-681-2436, wissatree.com

215-843-0815

HOUSE AT 
POOH CORNER

where learning comes naturally
Kim Selman & Will Cambria

INFANTS • TODDLERS • PRE-K

Visit our website: www.houseatpoohcornerdaycare.com

Over 40 years 
of quality care

   Advertise
in the Shuttle
n  Targeted readership

n  Extended Internet presence

n  Affordable and effective

 advertising@weaversway.coop

Not a Working 
Member? 

That’ll cost you.
Don’t make the 5% 

mistake.
Sign up at  

members.weaversway.coop

Greetings and thanks for  
writing. Email suggestions to  

suggestions4norman@weaversway.coop. 
As usual, suggestions and responses may 
have been edited for brevity, clarity and/
or comedy. In addition, no idea, con-
cept, issue, remark, phrase, description of 
event, word or word string should be tak-
en seriously. This also applies to the pre-
vious sentence.

You may have heard of a concept 
called “category management”, in which 
products and services are grouped in cat-
egories and subcategories to better man-
age inventory turns, space allocations and 
customer satisfaction (and of course, re-
turn on inventory investment). Within the 
broad category of shelf-stable beverages, 
there is a subcategory known as “plant 
water.” In the past, we’ve seen items like 
coconut water, cactus water, watermelon 
water and the infamous asparagus water 
from Whole Foods. We recently received 
this message from our main grocery sup-
plier to promote banana water, which is 
apparently a trend: 

“...promotion on Woodstock’s  
Banana Water (the top growing item in 
the plant water category) for additional 
cross store category tie-in to help ensure 
this promotion drives sales across the en-
tire store.” 

This glimpse into our food system 
shows where some of our food system 
energy is deployed. Products are creat-
ed that brands hope will fill a niche, or 
in cases like banana water, create a niche 
for a product no one has asked for. This 
consumes resources for packaging and 
transportation, but hopefully makes a lit-
tle money for the brand and everyone in-
volved in its supply chain. The consumer 
ends up getting a few more electrolytes 
into their body compared to tap water. Is 
the cost worth the benefit?

In other recent food system news 
about products whose main role is to gen-
erate profit, the Food and Drug Adminis-
tration has banned the use of red dye #3 
starting in 2027. Hopefully, that’s enough 
time for brands like Jelly Belly and PEZ 
to reformulate their essential items. It’s 
such a relief that M & M’s use red dye 
#40, which is not banned. 

Artificial color started being used 

around 1860 because it was so much 
cheaper than natural colors. Without reg-
ulation, brands used toxic substances like 
coal, tar, lead, arsenic, mercury and who 
knows what else, since the main goal of 
the brands was profit, even at the expense 
of consumer and environmental health. 
While U.S. regulations eliminated addi-
tives like lead in the food supply, Europe 
and California have taken a much more 
activist approach, banning many artificial 
food colors. It’s interesting to note that 
Europe in general has banned way more 
food additives than the United States. I 
wonder why?

suggestions and responses:
s: �“When I was doing my cooperator 

hours at the Chestnut Hill store, your 
colleague Dan gave me your email so 
I could write and ask you to stock light 
olive oil. I once pettily counted 11 vari-
eties of evoo at the Chestnut Hill store, 
and not a single light variety. I have to 
buy it at Acme. Can you please stock 
it or something similar? Apparently, of 
any of the high-temp cooking oils, it’s 
the best for you.

r: �(Jess) We don’t carry light olive oil at 
any of our stores, and we have not got-
ten many requests for it over the years. 
I see that we can get one from Delallo; 
would that be a brand you would be in-
terested in? If so, we can easily get a 
case for you as a preorder. I will also 
see whether we have space in the stores 
to sneak it in. But I must admit that 
since our stores are so tiny, we don’t 
have as much space for every variety 
of oil (or any grocery category) in the 
same way that Acme does. I appreciate 
you passing along this feedback; please 
let me know if I can preorder a case for 
you.

s: �“What happened to the Impossible 
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International Co-op Principles

Norman Says:

Email your suggestions to 
suggestions4norman@weaversway.coop

Read SUGGESTIONS  
by Purchasing Manager
Norman Weiss every 
month in the Shuttle.
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(Continued from previous page)

burgers, meatballs, etc.? We used to get them at Am-
bler, but they appear to no longer be stocked. We al-
ways found them to be better than the Beyond brand 
and much less smelly.”

r: �(Virginia) We once carried Impossible burgers, meat-
balls, etc. at some of our stores. Unfortunately, the 
sales didn’t justify keeping them in our freezer sets 
and the line was dropped. If you’re interested, we can 
always preorder your favorite item for you. The case 
size is about six to eight packages, depending on the 
item (unfortunately, we cannot mix and match). Please 
let us know if this is something you’re interested in, 
and I can connect you with our buyer.

s: “Why don’t we sell lemon meringue pie? It used to be 
a family favorite.”
r: �(Norman) Weavers Way has been around over 50 years, 

with many vocal members, and this is the first request 
we’ve gotten for lemon meringue pie. We don’t know 
why. It’s probably difficult to create a natural version 
that would hold up on a shelf, and packaging might be 
a challenge. 
Surprisingly, lemon meringue pie was invented in 
Philadelphia, (no, not by Horn and Hardart, whose au-
tomat slices make for fond memories). It was created 
by Elizabeth Goodfellow, a 19th century pastry shop 
proprietress who also ran one of America’s first cook-
ing schools and had a pastry shop in South Philly. One 
of her students was Eliza Leslie, who took notes and 
ended up writing cookbooks, one of which included a 
recipe for lemon meringue pie.

 
s: �“Do you still stock Kaffree Roma caffeine-free “cof-

fee”? I haven’t been able to find it lately in Mt Airy.”
r: �(Virginia) By happy coincidence, we are planning to 

bring Kaffree Roma to all our stores in January. I’ll 
also reach out to our Mt. Airy buyer to see if we can 
get it in sooner, so keep your eyes peeled.

s: �“I am a member and regular shopper at the Chestnut 
Hill and Mt. Airy stores, and I wonder why Weavers 
Way is not selling Howe’s, Brown’s, and some oth-
er locally produced honeys. I saw Howe’s Hot Hon-
ey on display at the deli counter in Chestnut Hill, but 
there are no local honeys in the usual honey display, 
only one from New Jersey called Fruitwood Orchards 
and the honey in the plastic bear. I also saw Henry 
Got Crops Honey in the Chestnut Hill produce depart-

ment, which of course is local. But that was the only 
local honey I could find. Why isn’t it displayed with 
the other honeys? I would appreciate it if the stores 
could stock local honey again and keep all the honeys 
in the same display.”

r: �(Jess) Thanks for reaching out about the honey se-
lection. We will get the Henry Got Crops honey back 
into the honey display in Chestnut Hill; I agree that it 
should be with all its honey “brothers” in the same set. 
By our local definition, all the honey in our sets is lo-
cal, except for our everyday low price offering from 
Field Day. However, as you have pointed out, honey 
is one of those categories for which “local” can mean 
different things to different people.
It seems that you’re on the hunt for something hyper 
local to each store, like WeeBee or Howes vs. Fruit-
wood/Hound Dog (from New Jersey and Chester 
County). I agree that this has been an oversight. We 
will work to get something more hyper local back into 
each honey set in addition to Henry Got Crops honey.

s: �“I love the wide range of local and non-local coffees 
Weavers Way offers. I do not drink this nectar often, 
as I’m too sensitive to caffeine. When I do, I use de-

caf beans. But how are the beans decaffeinated? I can’t 
tell by looking at the bags, which state the origin and 
flavors colorfully. I want to make sure I select water-
processed coffees. Do your vendors offer any insight 
on this?”

r: �(Norman) In the recent past, there were two main choic-
es for decaf processing: a solvent-based process and a 
water-based process. Once we understood the differ-
ence, we only stocked the water-processed product; 
that was like 30 years ago. Now there are several oth-
er decaf processes including CO2 and the “sugarcane” 
process, which uses ethyl acetate from sugarcane. 

Both the CO2 and sugarcane process are considered 
natural, nontoxic processes. Unfortunately, it’s a crap-
shoot as to whether a brand shows the process used for 
decaffeination on their packages; some do, but many 
do not. 

The best bet is to go to the brand’s website. This is 
what Equal Exchange shows: 

“Have you ever wondered why our decaf coffee is so 
flavorful? We start with the same high-quality, organ-
ic, small farmer grown Arabica beans that we use in all 
our coffees. We remove caffeine from the fresh beans 
using a technique called CR3 — Natural Liquid Car-
bon Dioxide Decaffeination. The natural liquid carbon 
dioxide used is the same CO2 that gives sparkling wa-
ter its carbonation. This process removes 99.9% of the 
caffeine yet leaves the bean and its natural oils intact.”

s: �“We keep a few backyard ducks because we like fresh 
duck eggs. With bird flu now a threat, we would like 
the Co-op’s pet store to stock a bird flu vaccine that we 
can give to our ducks.”

r: �(Norman) This is the first suggestion for a vaccine that 
we’ve received. None of our suppliers stock a vac-
cine for ducks. But as we’ve grown, we’ve done re-
search and development on a few things, including 
bulk bins, elevator gap covers, reusable food contain-
ers and cloning staff, so we can give a bird flu vaccine 
a shot. We’ve ordered some MRNA vaccine develop-
ment kits from Amazon, and there are plenty of ducks 
in the Wissahickon to experiment on.

“

“ Brands used toxic 

substances like  

coal, tar, lead,  

arsenic [and] mercury.

Weavers Way Cooperative Association exists to provide commercial and community services for the greater good  
of its members and community, to champion the cooperative model and to strengthen the local economy.

END 1  There will be a thriving and sustainable local economy providing 
meaningful jobs, goods and services to our members and the 
community.

END 2  Our community will have access to high quality, reasonably 
priced food, with an emphasis on local, minimally processed 
and ethically produced goods.

END 3   There will be active collaborative relationships with a wide 
variety of organizations in the community to achieve common 
goals.

END 4  Members and shoppers will be informed about cooperative 
principles and values; relevant environmental, food and 
consumer issues; and the Co-op’s long-term vision.

END 5  Members and shoppers will actively participate in the life of the 
Co-op and community.

END 6  The local environment will be protected and restored.

END 7  Weavers Way will have a welcoming culture that values diversity, 
inclusiveness, and respect.

AS A RESULT OF ALL WE DO:

WEAVERS WAY ENDS

EASYPAY
EasyPay house accounts 

are an EASY way to PAY 
at Weavers Way!

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

AND WHAT A DEAL: Get $102 when you deposit
$100 (cash or check only)
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The Backyard Beet 

www.penncharter.com/visit

We All Have a Food Epiphany Story — Share Yours with Us
by Mike Bennett, for the Shuttle

On a cool summer evening in Northern 
California some years back, my bandmates and 

I dined on fresh heirloom tomatoes, homemade goat 
cheese and sweet slices of Walla Walla onions the size 
of softballs. We were a trio of modern-day troubadours 
who decided to take a six-month lap around the conti-
nental United States in search of inspiration for lives as 
musicians and creators. 

We lived out of a small SUV packed efficiently 
with three tents, a camping stove and music equip-
ment, among other necessities. My best friends and 
bandmates Derek and Teddy and I set out to find ad-
venture and connect with nature.

Among the 30 or so little gigs we played during 
our trip, the most memorable was providing back-
ground tunes for a farmers market in Humboldt Coun-
ty, CA. In the days that followed, we were welcomed 
into the home of Jacques and Amy Neukom of Neu-
kom Family Farm. They ran a 28-year-old, 17-acre or-
ganic fruit and vegetable farm in the area, and were in-
volved with organizing the market.

After the gig, we stayed in the area for three weeks, 
camping in our tents along the Mad River and spend-
ing many hours with the Neukoms and their farm staff. 
During our time there, we had close encounters with 
black bears and went whitewater rafting. The night we 
dined on homegrown food outside their sustainably 
built home in the middle of their famous peach orchard 
ignited my love for all things homegrown food.

Accompanied by the setting sun, the farm staff, 
livestock and my best friends, I built cracker sand-
wiches with the freshest ingredients imaginable and 
synthesized everything I have come to love about 
our relationship to food and food growing. Connec-
tion with the land, community and personal health all 
remain unchanged years later, as tenets of the home-
grown food and sustainable agriculture movements. 
After returning from that trip, I covered my postage 
stamp-sized Manayunk backyard in annual and peren-
nial edibles and started to experience the magic for 
myself.

Soon after returning, I connected with my now-
business partner and Backyard Eats founder Chris 
Mattingly. He experienced a homegrown food epiph-
any similar to mine when he bit into a perfectly ripe 
backyard blueberry and thought, “Everybody has to 
experience this.”

And so Backyard Eats was born, to share the mis-
sion of homegrown food. Eight years into exploring 
this urge with clients and employees in the Philadel-
phia area, it delights me that everyone has a food sto-
ry. Not everyone quits their job and travels around the 
country to live out of an SUV, but everyone has a rea-
son for coming to the garden.

Some want to give their kids the same garden ex-
perience they were given as children by their parents 
or grandparents. Others are on a personal health jour-
ney and want to know where their food comes from or 
are looking for a new hobby so they can connect with 
nature. Most people’s story fits into one of these cat-
egories, but everyone has a unique experience.  Hear-

ing about why people started gardening and how it has 
transformed them never ceases to energize me.

The vegetable garden is an amazing bridge to ex-
periencing the natural world hands on. It’s a gateway 
drug to becoming a steward of the planet. I believe ev-
eryone can relate to food, and through that process, to 
where food comes from. Maybe then we can see how 
we are meant to relate to nature. Regardless of your 
“why”, we hope you find what you’re looking for. 

Mike Bennett is one of the owners at Backyard 
Eats, which just released a new educational series, 

“Finding the Magic.” More information is available 
at www.backyard-eats.com
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Artists in Our Aisles

We want to feature your art in the Shuttle!
Please submit the following to Richard Metz (thembones2@hotmail.com):

SUBMISSIONS NEEDED

• �Two 4” x 6” high-resolution images (300 dpi)
• �A short statement about the work 
• A short bio 
• A headshot 
• �A link to a website if you have one

Our Revised Submission Guidelines:
1. �Original poems must be of a reasonable length. Lengthy poems that are the subject of a 

reflection will be excerpted.
2. �The Shuttle editor has the final say as to whether a poem or reflection is suitable for 

publication.
3. �The number of poems or reflections in an issue is determined by the amount of space 

available.
4. �Members and nonmembers are welcome to submit.
5. �Email your submissions to editor@weaversway.coop and put “Poetry submission (or 

reflection) for Shuttle” in the subject line. 

Weavers Words
Fall Leaves Gone Crazy

Sitting outside in my back yard in November

I love to watch the yellow, orange, or brown 
leaves

sail toward the ground when a breeze blows.

It’s as if the leaves have gone crazy.

Sometimes they land on me. 

—William Hengst

Your Actual
Your actuality is more exciting than my idea of you,

And more resilient to anything I think I might want.

It is thrilling to be in love with more than a thought,

And think all the more of love, it’s beneath doubt —

You have to go low,, it holds everything else up.

Your actual---why, I run out, all at once! —

         There is a sky! A world filled with water....!

—Caryl Johnston
From her book, Indulge Me Once

Ecstatic
The illusion of a separate self hovers like a ghost

In and out of kaleidoscopic relationship vibrating

in sympathy. This world, this concentrated thought born 

through relative motion in the flow of time through

the force of believing. The colors of infinity, a redemptive

blue. It is the art and the salvation, evidence of great 

intentions calling forth a truer essence from behind

a common fact. This observable world coded in signs,

its colors threaten to smudge into night.

Nature shouts to make itself heard. It will be heard.

The earth tilts as days and longings grow louder and

The self is invited to dance the dance of the paradoxical.

Let the dream that is your life collapse.

Look through the veil, at intimations of awful transcendence.

—Mira McEwan (reprinted with permission)

Kimberly Montes-Bacon
Kimberly is a painter and designer based in Philadelphia. She 
possesses a range of skills in various paint mediums, including 
acrylic, oil, pastel and watercolor. When she’s not painting, she 
sketches in her journals, creates digital art and develops designs 
for her nonprofit organization, Youth Design Philly. Her work 
has been showcased in exhibitions in Philly, West Chester and 
Yorklyn, DE.
Kimberly studied at West Chester University and became a K-8. 
educator. During her five years of teaching, she discovered a 
love for inspiring and guiding others, particularly in the realm of 
creativity. She studied interior architecture and 
design at Drexel University from 2015 to 2018 
and is currently an interior design instructor 
there. Her dedication to education, combined 
with her passion for the arts and design, 
played a crucial role in influencing the mission 
of YDP.
“Connection to Self” is her current body of 
work. It is deeply personal, showcases her 
artistic journey and serves as a narrative for 
others. Overcoming stereotypes and obstacles 
to staying true to oneself is a universal theme. 
She intends to help others connect with their 
inner child, find confidence within themselves 
and connect to nature.
Montes-Bacon fills her paintings with what 
some might see as chaos or happiness. The inclusion of treelike images 
and landscapes with vibrant colors and whimsical shapes symbolizes 
growth, strength and the interconnectedness of living things. 
Incorporating abstracted florals in a folk-art style adds another layer 
to her work. Folk art often carries a sense of tradition, cultural identity 
and a connection to the past. The abstracted florals can represent the 
beauty and complexity of life’s experiences and symbolize a unique 
aspect of personal growth and transformation.
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Imagining a World Without Waste
A Polymer is Born
Polyethylene (PE) plastic manufactured in Pennsylvania 
begins at the fracking well head, which is situated in nu-
merous bucolic farm fields above the Marcellus shale. 
In addition, gas from other sources is piped from as far 
away as Houston via the Shell Falcon Ethane Pipeline 
system. The piped gas is used to feed the Unipol® po-
lymerization process at the Potter Township cracking 
plant. 

The 800-acre Shell polyethylene plant is located on 
the shore of the Ohio River and took six years to con-
struct. The plant became operational in November 2022. 

The plant is also known as “The Shell cracker plant”, 
because the process of converting ethane to polyethylene 
involves a chemical reaction known as “cracking” in pet-
rochemical refining parlance. 

The shale gas extracted in Pennsylvania, along with 
gas piped in from Houston is purified and introduced into 
the production process. The plant can produce 1.6 mil-
lion metric tons of polyethylene plastic annually. One 
metric ton is equal to 1,000 kilograms or 2,200 pounds, 
and the plant is permitted to emit 2.2 million tons of CO2 
annually, which is roughly like having 433,000 automo-
biles on the road. It would take 2.7 million acres of forest 
to absorb that amount of CO2 in a year.

Ethane gas, the main product of the cracking process 
is needed to produce PE pellets. The shale gas pulled out 
of the ground in Pennsylvania is a mixture of light hydro-
carbons and other volatile compounds. Roughly 4% of 
raw shale gas is ethane, it must be purified before it can 
be used to make plastic. 

The portion of gas not used in plastic production is 
used to power the plant, sold or burned off, along with 
volatile process by-products, in stack flares. Naturally 
occurring hydrogen sulfide (a compound present in shale 
gas) turns into extremely acidic sulfur dioxide when 
burned in open air. Oxides of nitrogen are also a by-prod-
uct of combustion at the plant site. Flaring to burn off 
volatile gases is inefficient at best and the emissions pro-
duced may include toxic chemicals.

Industrial production of PE plastic on a large scale 
produces a large amount of waste. Cutting off the de-
mand for PE by opting for sustainable packaging and 
container reuse could eliminate the need for cracker 
plants and PE production. 

The PE pellets that are manufactured today in Potter 
Township will take 500 to 1,000 years to decompose in 
a landfill. Buying products from the bulk section of the 
Co-op and using recycled glass or paper containers is a 
good way to cut the demand for unsustainable packaging 
and scale back the demand for PE.

—Roy Eisenhandler

Vitamin Supplement Makers Can  
and Should Do Better
Again this month, we are asking Weav-
ers Way customers to contact companies 
that supply many of the vitamin and health 
supplements found at our stores to request 
non-plastic packaging such as glass. Manu-
facturers will need to hear from many cus-
tomers before considering a transition to 
sustainable containers. 

For now, we are contacting Source Nat-
urals, Nature’s Way and Natural Healthy 
Concepts. Each has a website and a way to 
click on the ‘contact us’ tab. We will try oth-
er companies in the coming months.

www.sourcenaturals.com/contact_us/
www.naturesway.com/pages/contact
www.nhc.com/contact-us
We can start off by saying that we love 

their price and selection of products, which 
enable us to be healthier. But their contain-
ers are killing us and the Earth.

I hope you will give it a try. Here’s a 
sample letter that you can alter or cut and 
paste:

To (insert company name):
I really value your vitamins and 

supplements, and they help me stay 
healthy. But, your plastic contain-
ers are poisoning our bodies and our 
planet. I’m writing to ask you to offer 
or switch to glass containers.

 Plastics are widely known to cause a host 
of unhealthy outcomes for humans, animals, the 
planet and our future. They include: toxic fracking 
for oil and gas, poisoning of waters when pipe-
lines leak, toxic refineries, production of  pollu-
tion and carbon-warming gases in the manufac-
ture of plastics, leaching of microplastics into our 
food and drinks from plastic containers, and air 
and groundwater pollution from the disposal of 
plastics.

The answer is simple — switch to glass for a 
healthier world.

Please let me know your response, because I 
want to continue being your customer. 

Thank You.
—Richard Metz

Need to Know Info For Our Jar Library
 ● 	Tell the bulk staffer on duty when you are dropping 
off your jars so they can inspect them to see if they are 
appropriate for the jar library.

 ● 	Drop off clean, dry glass containers only — no plastic 
containers.

 ● 	Remove labels as much as possible. Volunteers 
maintain the jar library; the more labels there are to 
remove, the more difficult their job becomes.

 ● 	Larger jars are especially appreciated, e.g. tomato 
sauce or quart sized. Also, consider if the jar you’re 
donating would be useful.

 ● 	If the incoming jar box is full, please do not leave your 
jars. Currently there is no place to store surplus jars.

 ● 	For any item you buy in bulk using your own container 
or a container from the jar library, you will receive a 
15-cent discount at the register.
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DID YOU
KNOW?
You can read the 
Shuttle online.

The Shuttle

www.weaversway.coop/shuttle-online

Become a Member
Want to play a role in shaping your grocery store? Just complete a 

membership form in any store or online, make an equity investment, and 
you’re good to go! We ask new members to attend an orientation meeting 

to learn about our cooperative model. You’ll receive two hours of work 
credit for attending. We look forward to meeting you!

NEW MEMBER ORIENTATION
Tuesday, January 21

6:30–8:00 pm
 To register visit: www.weaversway.coop/events

Admin
215-843-2350 
General Manager
Jon Roesser, ext. 131
jroesser@weaversway.coop
Chief Financial Officer
Emmalee MacDonald, ext. 105
emacdonald@weaversway.coop
Purchasing Director
Norman Weiss, ext. 133 
normanb@weaversway.coop 
HR Director
Donna Thompson, ext. 132
hr@weaversway.coop
IT Director
David Chaplin-Loebell, ext. 127
IT@weaversway.coop
Operations Manager
Rick Spalek, ext. 101
rick@weaversway.coop
Membership Manager
Kirsten Bernal, ext. 119
member@weaversway.coop
Retail Director
Jess Beer, ext. 121
jbeer@weaversway.coop
Comm. Programs Coordinator
Nima Koliwad
nkoliwad@weaversway.coop
Farm Manager
Alessandro Ascherio, ext. 325
farmer@weaversway.coop 
Facilities Manager
Doug Keener, ext. 128
dkeener@weaversway.coop
Admin (Ambler)
215-302-5550
Development Director 
Kathleen Casey 
kcasey@weaversway.coop
Marketing Manager 
Rachel Coats, ext. 151
rcoats@weaversway.coop
Executive Chef
Bonnie Shuman, ext. 374
bonnie@weaversway.coop

Ambler 
217 E. Butler Ave.
8 a.m.-8 p.m. 
215-302-5550
Store Manager
Heather Wigley, ext. 300
hcarb@weaversway.coop
Assistant Store Manager
Karen Gemmell, ext. 379
kgemmell@weaversway.coop 
Grocery Manager
Nancy Timmons Melley, ext. 373
nmelley@weaversway.coop

Chestnut Hill 
8424 Germantown Ave.
8 a.m.-8 p.m. 
215-866-9150
Store Manager
Ann Marie Arment, ext. 212
aarment@weaversway.coop
Assistant Store Manager
Stacy McGinnis
smcginnis@weaversway.coop
Grocery Manager
Len Mears, ext. 217
lmears@weaversway.coop

Next Door 
8426 Germantown Ave. 
9 a.m.-8 p.m. 
215-866-9150, ext. 220/221
Wellness Manager
Nicolette Giannantonio, ext. 221
nicolette@weaversway.coop

Germantown
328 W Chelten Ave
8 a.m.-8 p.m. 
215-843-1886
Store Manager
James Mitchell
jmitchell@weaversway.coop
Assistant Store Manager
Ariel Levine
alevine@weaversway.coop
Grocery Manager
Kristina Walker;
kwalker@weaversway.coop

Mt. Airy 
559 Carpenter Lane
8 a.m.-8 p.m. 
215-843-2350
Store Manager
Matt Hart, ext. 101
matt@weaversway.coop
Assistant Store Manager
Juli Cardamone, ext. 128
jcardamone@weaversway.coop
Grocery Manager
Keith Souder, ext. 140
ksouder@weaversway.coop

Across the Way
608 - 610 Carpenter Lane
8 a.m.-8 p.m. 
215-843-2350, ext. 6
Wellness Manager
Sarah Risinger, ext. 114
srisinger@weaversway.coop 
Pet Department Manager
Anton Goldschneider, ext. 276
petstore@weaversway.coop

Farm Market 
267-876-3101 
Manager 
Jenna Swartz 
jswartz@weaversway.coop

Catering
cateringMA@weaversway.coop, 
cateringAB@weaversway.coop, 
cateringCH@weaversway.coop

Preorders
MApreorder@weaversway.coop, 
CHpreorder@weaversway.coop, 
ABpreorder@weaversway.coop

HOW TO REACH USWeavers Way Board
The Weavers Way Board of Directors represents members’ 
interests in the operation of the stores and the broader 
vision of the Co-op.

The Board’s regular monthly meeting is held on the first 
Tuesday of the month. Check the Co-op’s Calendar of Events for 
the date of the next meeting.

For more information about Board governance and policies, 
visit www.weaversway.coop/board. Board members’ email 
addresses are at www.weaversway.coop/board-directors, 
or contact the Board Administrator at boardadmin@
weaversway.coop or 215-843-2350, ext. 118.

2024-2025 Weavers Way Board of Directors
President: Cheryl Croxton
Vice President: Hilary Baum
Treasurer: Gail McFadden-Roberts 
Secretary: Jason Henschen 
At-Large: Benjamin Bartley, Joshua Bloom, Ellen Badger, 
Kristin Haskins-Simms, Michael Hogan, DeJaniera B. Little, 
Kacy Manahon

The Shuttle
Editor: Karen Plourde 
editor@weaversway.coop, 215-843-2350, ext. 135 
Art Director: Annette Aloe 
annette@weaversway.coop, 215-843-2350, ext. 130
Advertising Coordinator: Karen Plourde 
advertising@weaversway.coop, 215-843-2350, ext. 135
Proofreaders this issue: Melanie Goodman, Linda Morris, 
Pam Ozaroff
Contributors this issue: Nima Koliwad, Rosa Lewis, Kieran 
McCourt, Karen Palmer, Jana Marie Rose, Coleman Poses, 
Jon Roesser, Betsy Teutsch, Erin Landis, Boris Kerzner, Ruffian 
Tittmann, Sally McCabe, Sandy Folzer, Marsha Low, Norman 
Weiss, Mike Bennett, Roy Eisenhandler, Richard Metz, Alli Katz.

	 www.weaversway.coop	 contact@weaversway.coop

What’s What & Who’s Who at Weavers Way

Advertise in the Shuttle
Affordable and Effective

          advertising@weaversway.coop

15¢ off every reusable container
every time  you shop bulk!

Locally Grown 	 llustration by Alli Katz



Friday, Feb 14 - Friday, Feb 28, 2025

Members get an ex�a 5% off! 
Pick a shop at a main store, the Mercantile, Across the Way 

and Next Door during the 2-week period and get an 
extra 5% off (on top of your other member discounts)


