WEAVERS WAY SPRING GENERAL MEMBERSHIP MEETING
Sunday, May 20 at North by Northwest, 7165 Germantown Ave
AGENDA:
EAT & GREET - 5:30-6:00
Food and drink will be provided
Ballot Voting will close at 6:30 PM
Ask about the bylaw changes suggested by your Board
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BUSINESS MEETING 6:00-6:30
• Approval of Fall 2011 General Membership Minutes
• President’s Report
• Introduction of the Board Candidates
• Bylaw Amendment review (public questions)

FEATURED PRESENTATION - 6:30-7:30
• Don Hinkle-Brown, President & CEO of The Reinvestment Fund (TRF)
• Questions for the Speaker
UPDATE FROM THE NEW CHICKEN COMMITTEE & HEALTH
AND WELLNESS COMMITTEE - 7:30-7:40

GENERAL MANAGER’S REPORT - 7:40-7:55
• Mt Airy Renovation update
• Staff introduction
VOTING RESULTS: ELECTIONS & BYLAW AMENDMENT - 7:55- 8:00
CAKE & CONVERSATION (Dancing & Music) - 8:00-9:00

The Shuttle
A Cooperative Grocer Serving the Northwest Community Since 1973

Year of the
Co-op Update

Gearing Up
for Mt. Airy
Renovation

A Basket of Savings

by Margret Lenzi,
Weavers Way Vice President

Regional Forum on
Cooperative Businesses
Serving Communities
Community and economic development
are on the minds of many in the Delaware
Valley. So why not make cooperative
businesses part of the solution? That’s exactly the question that was discussed at a
recent Delaware Valley Regional Planning
Commission forum that brought together
leaders from business, government, and
the community. National and local experts
talked about the diversity of cooperatives
in the United States and the advantage that
cooperatives can bring to local communities and workers.
“People don’t realize how cooperatives are already part of Americans’ daily
(continued on page 13)

by Jonathan McGoran, Shuttle Editor

photo by Erin Schubert

You may have noticed the vibrant new signs announcing reduced pricing on a number of
basic products carried in our stores. The promotion is designed to offer savings on everyday
items to our members and other shoppers. We hope you take advantage of this promotion,
and enjoy the savings, like Weavers Way CFO Michael McGeary, shown here. Visit www.
weaversway.coop and click on “Co-op Deals” to save even more.

by Nina Berryman, Weavers Way Farm Manager
In 2000, Weavers Way members volunteered their time (and likely their blood
sweet and tears) to start a farm. Initially,
the size of the land was small, but the vision was big. Over the last twelve seasons,
the size of that land has grown in an effort
to make that vision a reality. What started
as a few beds at one location, is now approximately 4.5 acres at three different
locations: the original Mort Brooks Memorial Farm, the Henry Got Crops! Farm,
and the Hope Garden at Stenton Family
Manor. Together with Weavers Way Community Programs (WWCP), we now have
four, year-round employees on our farming team, managing the production and

Weavers Way Cooperative Association
559 Carpenter Lane, Philadelphia, PA 19119
www.weaversway.coop
CHANGE SERVICE REQUESTED

Since Weavers Way first announced
plans to expand into a new store in Chestnut Hill, that plan has included focusing
next on a renovation to the Mt. Airy store.
With sales going strong at both stores and
debt reduced to a comfortable level, plans
are now in the works to proceed with that
renovation, possibly as early as this summer. The Chestnut Hill store is an important component of the renovation, since the
work will necessitate a temporary closure
of the Mt. Airy store, lasting four to six
weeks while the work is completed. Plans
are also in the works to provide Mt. Airy
shoppers with alternative venues closer to
home, as well. Such venues could involve
tents or trailers or even temporary stores
in nearby storefronts.
(continued on page 19)

Weavers Way &
Internet Voting

Co-op Farm Raising Funds for Tractor

(continued on page 7)

✔ Don’t Forget
to Vote

by David Woo, Board President
As our Cooperative has grown in size
and number these last few years, our governance process and communication has
become a bit more complex. With almost
5,000 member households, if everyone
decided to attend a General Membership
Meeting we’d be hard pressed to accommodate them. Therefore, internet voting
will debut at this Board Director election
this year. Paper ballots will still be available in stores and in the Shuttle, so you
can still cast your ballot the old fashioned
way.
photo by Norman Weiss

(continued on page 30)

Farmers Nina Berryman (l) and Rick Regutto, with their new friend, the 3700 SU Kubota tractor.
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Editor’s
Note

New Interns
and More at
Saul Farm Ed.

Saul CSA Meat Share
by Nina Berryman, Weavers Way Farm Manager

by Jonathan McGoran,
Shuttle Editor
Next year, Weavers Way turns forty.
These kinds of milestones can hit you in
unexpected ways. Some co-ops get depressed. Others try to downplay or even
try to hide the fact. To be honest, by some
accounts, this is not the first year we have
been thirty nine, but that’s because there
is legitimate vagueness about Weavers
Way’s actual birthday (when we opened,
when we incorporated, when we had our
first earnest argument between well-meaning members about charging for shopping
bags). A certain amount of mystery will
persist, since there is no one still working
here who was there at the beginning. Well,
no one except for Norman Weiss. Maybe
it would be more accurate to say, “there
is no one still working here who was all
there at the beginning.”
Regardless, Weavers Way is turning
forty and we are proud of it. True, we are
starting to expand yet again, but this type
of expansion is perfectly normal among
co-ops of a certain age. We’re calling it
a “renovation” of our Mt. Airy store, but
there is a expansion involved, too; adding more retail space, including moving
much of the second floor product across
the street, to 608 Carpenter Lane. Plans
also call for a little “reconstructive renovation”—taking some of our bulk from
“downstairs,” and moving it “upstairs,”
if you know what I mean. The store will
probably close for four to six weeks. Next
time you see us after that, we will look
younger and more vivacious. And with
more bulk upstairs.
Some might think this is unseemly,
like Weavers Way is having some sort of
co-op midlife crisis or something. There
have been commens about how we have
been hanging around with much younger
co-ops, and dabbling in flashy new technologies, like internet voting. What’s
next, they ask, a little red sports car?
Of course not. That would be ridiculous. After all, we’re a co-op for god’s
sake.
We got a little red tractor.
The Shuttle is published by
Weavers Way Co-op
Deadlines for each issue are
the first of the preceding month,
e.g., December 1 for the January issue.
For information about advertising,
contact advertising@weaversway.coop,
or call 215-843-2350, ext. 135
Statement of Policy
Articles should be under 500 words and
can be submitted on disk at Weavers Way
Mt. Airy or by e-mail to editor@weaversway.coop. Be sure to include your name,
phone number, and membership number
within the document. The purpose of
The Shuttle is to provide members with
information about co-ops, health food
practices, and other matters of interest to
the members as consumers and citizens
of the community. Articles express only
the views of the writers and not those of
the Co-op or the board of directors, unless
identified as such. Articles, letters, comments, criticisms, and suggestions are welcome and should be directed to the editor.
Space limitations require that the editor
have the right to edit all articles. Ad rates
are available upon request, at our stores,
online at www.weaversway.coop, or via
e-mail at advertising@weaversway.coop.
All ads must be submitted electronically, or
camera-ready with prior arrangement, and
should be submitted with payment. Products or services advertised in this paper
should not in any way be construed to be
endorsed by Weavers Way Co-op.
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by Clare Hyre, Farm Educator

Photo by Billy Eisenberg, Henry Got Crops! CSA Member

Weavers Way Farm Manager Nina Berryman (l) picks up her meat share from Saul’s Meat
Science teacher, Mr. Amaroso.

Saul High School is celebrating a successful first season selling meat shares to
community members, including members
of the Henry Got Crops! vegetable CSA.
Every year, students raise cows, sheep and
pigs at their high school on Henry Ave. In
mid-January the students proudly bring
their well-cared-for animals to the Pennsylvania State Farm Show in Harrisburg.
This year, many of the animals that went
to Harrisburg came back to Philadelphia
in an effort to keep Saul’s high quality
meat local. Money from the meat shares
will go back to the school to ensure that

this unique, hands-on learning opportunity continues for Saul students. The shares
came with a hand-signed letter from the
students who cared for the animals. In the
letter, one student described the morning
she brought her animal to the farm show
and she wrote that she wished she “was
this enthusiastic about going to school
every day.” Saul and Weavers Way are
already looking forward to next winter in
hopes that even more beef, lamb and pork
can stay in our local food system.
~ nberryman@weaversway.coop

Spring Seeds
by Rick Rigutto, Weavers Way Mort Brooks Farm Manager
As April approaches on the
farm, we are not far away
from being fully immersed
in the day-to-day grind of the
growing season. It is always
worthwhile and fruitful to
give one last reflection on the
broader scope of what having
a community farm means and
the ends we hope to foster. For
me, the big picture boils down
to one element, and that is
wellness.
A farm right in our own
neighborhood is not just a place for growing healthy food. It is a place to bring and
share diverse ideas, exchange skills, and
add more tools to our tool kits to build a
sustainable wellness.
Being new to the Weavers Way family, I want to take this opportunity to personally invite every member to help us
build the farm at Awbury into more than
just a vegetable growing operation, but
into a wellness center. We envision talks
and gatherings centered around food issues, workshops about home brewing and
food fermentation, and being a haven for
art and the healing arts.
Local and just foods mean a great deal
and can be a great centerpiece for enriching lives, but they are just one facet. All of
our daily activities add up to a measure of
overall health. With the busy pace of our
lives, certain parts of ourselves may get
neglected and the negative consequences
of that can work their way into every action we undertake. It makes it important to
have somewhere that serves as a space for

deepening community relations, a place to
do grounding work and a place to have fun
and learn a thing or two. I have a feeling
that a farm steeped in an area as unique as
our corner of Philly can be a diverse gathering place that supports and adds to the
wellness of all of us and the surrounding
neighborhoods.
I am hoping the Co-op membership
can guide and push this idea forward. If
you have ideas, and/or skills that you feel
would make a great workshop, discussion
topic or reason to gather let’s make it happen. Remember the farm is owned by us
as co-op members. Help shape it and purpose it towards your own ideals.
Soon the only talk going on will be
about how many pounds of this and that
are going to market. The seasonal mentality shifts and the farm is becoming a busy
place to be. Come out and join in. Hope to
see you there.
~ rrigutto@weaversway.coop

With the rising temperatures and the
feeling of spring in the air, the students at
Saul High School have returned from hibernation and are back in the fields at the
Henry Got Crops! CSA. Over the winter, I
worked with classes on a variety of small
projects, including helping to produce a
video about our farm education program
at Saul. If you have not seen it yet, please
check it out on our Weavers Way Community Program webpage.
While farming slows down in the
winter months, we continue to be a presence at Saul and are also afforded the time
for reflection. Looking back at where this
program began and how it has grown has
been most rewarding. Three years ago
when Nina Berryman and Nicole Sugarman began Henry Got Crops! CSA, they
shared the responsibilities of farmer and
educator. That model continued for two
seasons, and then in 2011, Nicole moved
to the Mort Brooks Memorial Farm at Awbury Arboretum, where she served as the
farm manager for one season. With that
change, Nina became the sole farm manager for the CSA and I was hired to focus
on all farm education activities.
Under Nina’s guidance, I learned my
way around the school and the farm, and
established a routine with students and
teachers. During the spring and fall semesters, I worked with seven classes from
Saul, teaching each class once a week. In
that time, we cover all topics from basic
farm skills to nutrition and healthy living.
Last summer, several students and I attended a national food justice conference,
and other students participated in a letterwriting campaign and created their own
farm mission statement. In all, about 300
students participated in some programming related to growing food at the CSA.
In the past year, the education program at Henry Got Crops! has grown tremendously as a result of having dedicated
education staff and being part of the larger
Weavers Way Community Programs farm
education program. (The production component of the Henry Got Crops! CSA is
part of Weavers Way Co-op and farms.)
This winter, I spent some quality time
with Kestrel Plump, who manages the
education programs at Mort Brooks Memorial Farm and Stenton Family Manor.
Together we worked to enhance our curriculum and plan for our first-ever after
school program for 6-11 year old kids this
April. It is fantastic to be part of such a
wonderful team. Throughout the season,
we will continue to grow and strengthen
as a site, work with other citywide farm
education programs, and create infrastructure that will aid in programming.
Please join me in welcoming the
2012 Saul Farm Education Interns. In addition to providing opportunities for high
school students, each season we have a
crew of interns. This year, we are thrilled
to welcome Meg Berry, Samantha Kelly,
and Erika Reinhard. Meg Berry is a senior at Saint Joseph’s University. She will
be graduating with a degree in sociology this spring and is extremely passionate about all food-related issues and is
looking to spend her life and career in
farming, food organizations, and connect(continued on page 4)

April 2012 the shuttle 3

New Local Bakery Items!

Eye Opening Visit to Hanover Co-op

by Molly Ruddell, Mt. Airy Bakery buyer

by Stephanie Kane, Local Produce Buyer

photo courtesy of Hanover Co-op

Hanover Co-op’s annual local farm planning meeting
photo by Erin Schubert

Little Jimmie’s Sour Cream Coffee Cake

If a bagel is eaten in a forest does it make
a sound? That’s just one question to consider as you select your baked goods.
Here’s a more relevant question, though:
Where was your baguette baked? As a
relatively new buyer at the Co-op, I’ve
begun to think more about supporting local bakeries. You will see a few new local
items on the bakery shelves.
Little Jimmie’s, located at 6669 Germantown Avenue, supplies delicious sour
cream coffee cakes, sold by the loaf and
slice. Run by Lora Little and Jimmie
Reed, this lovely bakery and café in the
heart of the community also makes a mean
skillet-baked cornbread. If you have not
stopped in, I recommend that you check it
out and experience their warm hospitality.

In addition, we are now carrying
home-style pound cake prepared in Germantown. Aunt Orphia’s is a family business inspired by O. Taylor’s mother’s recipe. It is a little more expensive than the
plain 110th St. cake we’ve been selling,
but after you taste its rich, buttery goodness, you may feel it was worth it.
I don’t know if the geographic location of these bakeries contributes to a better tasting product, but I enjoy these items
more than others. If nothing else, buying
locally makes things simpler. You know
where your bread is coming from and the
community benefits from your informed
consumption. ‘Reduced stress, but not
reduced butter content’—that is my new
mantra.

February was a great month in the Produce Department for planning and getting
excited about the upcoming season of local produce. Many of us from produce,
our farmers, and Glenn Bergman went
out to State College for the Pennsylvania Association for Sustainable Agriculture (PASA) Conference. We saw our old
farmer Dave Zelov, as well as many other
urban farmers who have worked with WW
in the past as apprentices. It was great to
see everyone connecting and showing
the strength of the farming movement in
Philly. There were workshops on growing
methods and machinery, as well as on topics like the 2012 Farm Bill and the Food

Safety Modernization Act (FSMA).
I went to the one on FSMA, a bill
recently passed to help ensure traceability for fresh produce. This is crucial in
the event of a food-borne outbreak, like
the recent one with cantaloupes. Knowing where those cantaloupes were shipped
from helped to trace what farms they were
from in order to stop the outbreak from
spreading further and affecting more people. At the workshop, farmers talked about
how this bill was going to affect them.
They explained that most people want to
assume small, sustainable agriculture is
(continued on page 19)

Local, Organic, & Heirloom
Seeds at Weavers Way Mt. Airy

Attn: Brita Water Pitcher Users!
by Martha Fuller, Mt. Airy Wellness, Personal Care,
and General Merchandise Manager
Brita water filters are not recycled by
the City of Philadelphia, but you can recycle them at Weavers Way Mt. Airy!
Please bring dried Brita pitcher water filters (faucet-mounted ones are not accepted – sorry!) to our Mt. Airy second floor.
A Wellness staff member will accept the
used filters and your 50¢ donation. The
collected water filters are mailed en-mass
to a recycling facility in New York State,

where they are used to make new Preserve
toothbrush and razor handles. A donation
of at least 50¢ for each filter is suggested,
but not required. Please know that this is a
fundraising program for the Environment
Committee’s recycling fund, which gives
grants to local community environmental
and beautification projects, so your generosity is appreciated. Thank you for recycling!

Introducing
2012 Henry Got
Fresh-Cut Meats Crops! Shares
in Mt. Airy
Now Available
by Dale Kinley, Mt. Airy Meat, Fish
and Poultry Buyer

by Nina Berryman, Weavers Way
Farm Manager

Our fresh-cut meats in our Chestnut
Hill location have been very popular. We
have decided to expand the availability of
these meats to Mt Airy. On Tuesday and
Fridays, we are featuring various cuts of
fresh pork, lamb, beef, and chicken. Some
examples are: pork loin chops (bone-in
and boneless), lamb chops, stuffed Cornish hens and pork chops, stew beef,
steaks, and roasts. Please stop in and check
out our selection. If there is anything you
would like to suggest, please let me know.
I would love your input.
~ dale@weaversway.coop

Henry Got Crops! CSA shares are now
available, and you can order them online
at www.weaversway.coop or at the checkouts at both Weavers Way stores. Instructions and order forms are available at both
of our stores, and online at www.weaversway.coop. You can pay for your share in
a number of ways, including cash, check,
credit card or EBT. For registration forms,
instruction or more information, visit
www.weaversway.coop and click on the
Henry Got Crops! logo.
~ nberryman@weaversway.coop

photo by Jonathan McGoran

Tim Mountz of Happy Cat Farm, next to the new display of his seeds on the second floor of
Weavers Way Mt. Airy.

Weavers Way Mt. Airy’s Second Floor now carries a great selection of wonderful
seed varieties from several sources, including Happy Cat Farm (www.happycatorganics.com), a small local business located in the rolling hills of Kennett Square
in Southeastern Pennsylvania. Happy Cat Farm is owned by Tim Mountz and his
wife, Amy Bloom-Mountz. Amy describes her husband as a “fist-pounding seed
evangelist.” The company’s literature says Amy and Tim offer open pollinated and
heirloom varieties because, “We love their qualities... they allow us to save seed to
pass along to future generations.”
In addition to Happy Cat Farm, Weavers Way Mt. Airy carries seeds from High
Mowing Organic Seeds (www.highmowingseeds.com), an organic seed producer based
in Vermont, as well as Botanical Interests (www.botanicalinterests.com), a quality seed
company from Colorado that specializes in heirloom seeds, offering organic and conventionally produced seed, both of which are non-GMO and untreated.
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Two Community Initiatives; One Common Goal:

Student Wellness Ambassadors
by Eden Kainer and Jiana Murdic
Jiana serves as School Wellness CoA chance meeting of friends turned into
a great opportunity to spread a powerful ordinator for Jenks and Lingelbach, two of
message in schools – being healthy can be the nearly 200 schools throughout Philadelphia participating in the Philadelphia
fun and rewarding!
When we bumped into each other at Campaign for Healthier Schools (PCHS).
a nutrition workshop last month, we rec- This two-year initiative helps schools
ognized one another and recalled that our establish their own Wellness Councils,
daughters had become fast friends at an then provides these councils with the supart camp last summer. As we caught up port and resources needed to spearhead
about the girls, we quickly realized that fundraisers, classroom celebrations, and
we had more in common than just our reward systems that are junk-food-free.
children. We discovered that we worked Students in these councils receive educain the same schools, championing similar tion and training to be leaders for wellness
causes. Right away, we began brainstorm- in their schools, working under the model
ing ways to partner and support each other that kids are more receptive to the message of the need for a healthy, active lifeand our shared schools.
style when it is promoted by their peers.
Our shared schools are Lingelbach in
Many of the students running WWMt. Airy and J.S. Jenks in Chestnut Hill.
CP’s
Marketplace are members of the
Our shared initiatives are Weavers Way
Community Program’s (WWCP) School Youth Wellness Councils at each school.
Marketplace Program and the Philadel- Both programs teach students important
phia Campaign for Healthier Schools life skills, such as teamwork, project plan(PCHS). Both programs have a mission ning, goal setting, and the importance of
to increase access to healthier foods in healthy eating and living, while empowschools, while developing students to be- ering them to be leaders for wellness. By
come leaders and champions for wellness. participating in both initiatives, these students are truly becoming Student AmbasEden is the Interim Coordinator for sadors for Healthy Eating and Healthier
WWCP’s Marketplace Program, a pro- Lifestyles.
gram that teaches students how to run a
We both look forward to continued
cooperative healthy snack sale in their
activities
with the Marketplace students
own school, providing a unique alternaand
the
Wellness
Councils, encouraging
tive to other less-than-healthy fundraiskids
to
make
healthier
choices everyday.
ers. Students run the marketplace and are
But
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What Farm Education Means to Me
Below are selected comments from Saul students about their WWCP Farm
Education experiences from this past year. I hope you find their thoughts as
exciting and moving as we do, and that the Weavers Way community will
continue to support our education programs, which enhance the lives of youth
in our city.

Looking Back on Learning About Vegetable Production
and Healthy Eating at Saul
“What I probably enjoyed the most was learning about how I can take crops
from local farms and use them in my own home. Clare taught us all how we
should support our communities and local farms, and to know where our food
comes from. Also being able to plant different vegetables and being able to
see them grow and see the finished product taught me that I can do the same
thing at home by starting my own vegetable garden.”

- April Clark, Saul High School Junior
“During the time working with our CSA advisor [...] we have cooked multiple
dishes using organic alternatives instead of the typical choice. When we made
spaghetti, instead of using regular noodles we used wheat noodles, and instead
of using pasta sauce, we used homemade pesto sauce. That’s just one of the
delicious dishes that we concocted. “

- Antonio DeShields, Saul High School Senior
“The activities that Clare did with us really helped us to understand what goes
on at the CSA and Henry Got Crops! One activity I can remember is when she
broke down for us where all the ingredients for Doritos comes from and that
half the ingredients on there we don’t even know. So it could be either good or
bad for us. But then she showed us how if we would get fresh vegetables from a
CSA then we don’t have to worry about all the chemicals being put on our food
and it very fresh. From this activity I really thought to myself, would I rather eat
healthy or keep eating junk and food that has chemicals on it.”

-Breya Barnes, Saul High School Junior
At the CSA “we’ve learned how to operate on a farm [and] how to be leaders,
and more importantly how to work as a part of a team. ...But the CSA isn’t
even about agriculture, it’s about life lessons that will follow us long after high
school.”

- Justin Johnson, Saul High School Junior

To support WWCP’s farm education programs at Saul, Mort Brooks Memorial Farm,
and Stenton Family Manor, please consider making a tax-deductible contribution.

Farm Education
(continued from page 2)
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Northwest Gift Basket DesiGNs
“Personalized gift baskets delivered to your door!”
• Same day delivery in Mt. Airy, Germantown & Chestnut Hill
• We offer beautiful gift baskets featuring products from retailers
and vendors local to the Northwest Philadelphia area.
Phone: 1.866.711.1792

E-mail: Kaialeitham@northwestgiftbasketdesigns.vpweb.com

Northwestgiftbasketdesigns.com

ing community. She is working at Weavers Way Community Programs to learn
more about farming, so she can apply it
to her life.
Samantha Kelly is a life-long foodie,
but a recent addition to the food justice
community. She studied anthropology and
political science at Columbia and plantbased nutrition at Cornell. Currently, she
studies delivery science in international
nutrition at Tufts. As a farm education
intern, she’s thrilled to be contributing to
students’ passions for healthy local food

and sustainable agriculture while cultivating global perspectives of food. Samantha
enjoys riding her bike around Philadelphia
and has recently started making homemade
cashew ice cream and almond milk.
Erika Reinhard is currently pursuing a Masters degree in City and Regional
Planning at Rutgers University. She enjoys
working with young children and adults
and hopes to gain some skills in curriculum-writing, volunteer management, and
outreach. She also hopes to one day have
her own garden.
Please say hello to our new interns if
you see them around the stores!
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WW Unveils “High Five” Program, So You Can Donate Your Discount
by Rachel Milenbach, Executive Director, Weavers Way Community Program (WWCP)
As many co-op members know, Weavers
Way Community Programs (WWCP) is
a non-profit organization and is separate
from Weavers Way Co-op. And as some
Co-op members know, this is often a
source of great confusion.

5. 
In January following each calendar
year, we will send you a letter for your
income taxes.

The difference in a nutshell
WWCP provides programming in the
community through the School Marketplace program; Farm Education at Stenton
Family Manor, the Mort Brooks Memorial
Farm, and the Henry Got Crops! CSA at
Saul Agricultural High School; and the
Mt. Airy Bike Collective. Weavers Way
Co-op operates the two stores in Mt. Airy
and Chestnut Hill and the production
farms at Mort Brooks Memorial Farm and
the Henry Got Crops! CSA at Saul High
School.
Although we are separate organizations, with separate boards and budgets,
WWCP and the Co-op share a commitment to the community, education, cooperative principles, and of course, good
food. We work together on many outreach
and education projects.
Funding for WWCP comes from a mix
of foundation grants, individual contributions, and a small amount of earned income
from our programs. Although the Co-op
supports WWCP in many important and
wonderful ways (such as the Donate Your
Discount Program), WWCP is responsible
for raising the funds in our budget.
Since there is so much competition
for grants among non-profits, WWCP
and WW staff have been busy identifying
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new, fun, and interesting ways to fund our
unique brand of programming.
Last summer, a Co-op member came
to us with an idea to give working members the option of donating their working
member discount to WWCP. With General Manager Glenn Bergman’s support,
and the assistance of staff in Membership,
IT, and Communications, the program is
good to go. Drum roll please…
Starting April 1, 2012, Weavers Way
Co-op members who have opted to be
working members have the option to donate
your five percent working member discount
directly to Weavers Way Community Programs.

Here is how it will work
1. Members have the option to opt-in by
logging into the Online Member Center
and clicking on the link on their home
page that says, “Donate my discount to

Weavers Way Community Programs”.
2. You will stay in the program until you
opt-out by logging back into the Online
Member Center and clicking on the link
on your home page that says, “Stop
donating my discount to Weavers Way
Community Programs.”
3. For those of you who prefer to sign up
using paper and pencil, Donate Your
Discount forms will be located in both
stores and on the WWCP page at www.
weaversway.coop. Just complete the
form and give to a cashier or mail to
WWCP, 559 Carpenter Lane, Philadelphia, PA 19119.
4. Each time you shop, instead of your receipt saying, e.g., “You saved $0.99 by
being a Working Member,” your receipt
will say, “You donated $0.99 to Weavers Way Community Programs through
the Donate Your Discount program.”

To quote the member who suggested
this idea. “I only qualified as a working
member at the end of July 2011 and, when
I got my first discounted register receipt,
I eagerly glanced at the bottom for the
validation of my Co-op membership. But
I quickly realized I wasn’t going to get
rich on the proceeds... and that’s when the
idea of the accumulation occurred. Each
transaction is small, but the combination
is significant. Since I’m an unreformed
bean counter from way back, I decided to
track my own discounts in my Quicken
program. Just to put this in context, for
the three-month period of August, September, and October, I received $41.07
in discounts for 52 transactions in both
stores. I’m only a single person household
so my purchases won’t really pile up, but
a simple extrapolation says I’ve got $160
a year available to donate to Weavers Way
Community Programs, and it can be done
in such a way that I’ll never miss it.”
So thank you to our Co-op member
friend who wishes to remain anonymous.
But it doesn’t mean that I cannot thank
him publically. For those of you who are
working members, in part because the 5%
discount does make a difference in your
household budget, I certainly understand.
And for those of you who can afford to donate your five percent discount and want
to do so in support of the work we do in
the community, thank you for your support!
~ rachel@weaversway.coop

• Complete Roofing
Service
• Free Estimates
• Fully Insured

PA license# PA018467

Visit us on our website:

www.AppleRoofingCo.com
Prompt, Reliable, Quality Work!

Mt. Airy • 215-843-1970
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Weavers Way Welcomes Co-ops Old and New

photo courtesy of Swarthmore Co-op

A group from Swarthmore Co-op recently visited Weavers Way for a tour of our stores. Pictured
here (l to r) are: Weavers Way Board President David Woo, Swarthmore staffers Marci Gundel
and Jessica Haenn, Swarthmore General Manager Marc Browngold, and Weavers Way General
Manager Glenn Bergman. In October 2012, Swarthmore Co-op (formally the Consumers’
Cooperative Association of Swarthmore, Inc.), will celebrate its 75th anniversary. Founded in
1937, it is the third oldest co-op in the United States, founded just one year after the oldest,
Hanover Co-op (see page three for Stephane Kane’s article on a visit to Hanover Co-op).

Wired Beans Cafe
6736 Germantown Ave.
Philadelphia, PA 19119

photo courtesy of Bethlehem Co-op

Touring Weavers Way Mt. Airy with Weavers Way General Manager Glenn Bergman are (l to r)
Cathy Frankenberg, Colleen Marsh, and Kevin Marsh, from the brand new start-up Bethlehem
Co-op, which has been meeting since November and working hard toward opening up a
co-op food store in Bethlehem, Pennsylvania. Find more about Bethlehem Co-op at www.
bethlehemfood.org and follow them on Facebook.

------

Therapy for Individuals and Couples
Stress Management
Coping with Life Changes,
Fear, Anxiety, Depression, Grief
Increase Serenity in Your Life

Tel: 215-621-1761
e-mail: wiredbeanscafe@gmail.com
Robert Wheeler, Owner

Book Your Next Event With Us!
• Poetry Readings
• Baby Showers
• Meetings

• Book Signings
• Art Exhibits
• ETC

Gloria D. Rohlfs, L.S.W.
Sliding Fee Scale, Insurance

215.248.6287

CoachGDR@juno.com

Now located at Wayne and Carpenter

Alternative Healthcare
for Women

Coop member discount

Helping people
of all ages
to speak their truth.
Claudia Apfelbaum, MSS, LCSW
Licensed Clinical Social Worker

Holistic Gynecology
Natural Menopause Counseling
Fertility/Pregnancy Consultations

www.claudialistens.com

215-317-8855
claudialistens@gmail.com

A FRESH BREEZE IN YOUR LIFE

Therapy for Individuals, Couples and Groups
Energy/Sound Healing Arts
Therapeutic Touch
Tibetan Bowls
Shamanic Drums and Journeying

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

lris S. Wolfson, CNM, CRNP

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

133 W. Phil-Ellena Street
Philadelphia, PA 19119
(215) 842-1657
iriswolfson.com

Offices:

By Appointment

Chestnut Hill and
Center City

484.574.6819
Sliding Scale
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Mt. Airy Farm Stand Returns to
Greene and Carpenter

Co-op Raising Funds
for Tractor
(continued from page 1)

farm education at the three sites.
In the height of the growing season, 10 apprentices and interns
will be working with us on all the
farms. And we are planning on expanding all three sites in 2012!
With the continued involvement from Weavers Way members, and the dedication of our
farm production and farm education staff, our farms are a vibrant
part of our community, and a
proud, identifying part of Weavers Way. We have the largest farm
in Philadelphia and are one of the
only co-ops in the country that not
only buys directly from farmers,
but also employs farmers.

Pledge to donate at the following
levels and receive…
5
Weavers Way button
25
Weavers Way t-shirt
$
50 	2012 Henry Got Crops CSA share for
one week (small share)
$
100	Tour of farm and taste testing of
fresh vegetables
$
250 BBQ at the farm
$
500 BBQ at the farm with wine
$
1000	Weavers Way General Manager Glenn
Bergman cooks you dinner at your
home with farm vegetables
$
5000	2013 Henry Got Crops! CSA
membership for 1 year (large share)
$
$

The one part of our farming operation that hasn’t mirrored this growth is our
equipment! As of last fall, all three sites
shared one tiller. . . one very small tiller.
We have long outgrown the capacity of
this machine and now are excitedly entering the world of a four-wheeled, 35-horsepower, ride-on, bright orange, shiny, new
tractor. Our farming team members are
quite beside ourselves, imagining the beds
we can till, the compost we can spread,
and the piles of leaves we can move!

We need to raise $19,000 for the tractor and attachments. Weavers Way Co-op
has already pledged $7,500, but now we
need to raise the rest! Visit our fundraising
campaign at kickstarter.com, search for
Weavers Way (go to www.weaversway.
coop and click on the link) and check out
our video about the newest member of our
farming team, the 3700 SU Kubota tractor. We have 60 days to raise $11,500,
from April 15 through June 15.

photo by Jonathan Mcgoran

The Mt. Airy Farmers Market is returning to Greene St. and Carpenter Lane. Pictured here, Rick
Rigutto (right), Weavers Way’s Mort Brooks Farm Manager, fends off the hordes at the first farm
stand of the season. Weavers Way Farms’ Farmstand will be outside our Mt. Airy store, 2-5 p.m.,
every other Thursday (March 29 and April 12 and 26). Starting in mid-May, the market will be
weekly, and will feature additional local farmers. Also in Mid-May, Weavers Way’s Chestnut Hill
store will feature the Weavers Way Community Programs Farm Stand, Tuesdays, from 3 to 6
p.m. through October.

Janet Ames, REALTOR®

janetamesrealestate@gmail.com

Cell 610.308.0802
Main Office 610.520.0400

Housing Hasn’t been tHis affordable since 2002.
if you’ve been waiting, now is tHe time for action.
contact me today!

Old school analog–
Nothing says mellow like a turntable, and they’re hot again.
And no one in the Delaware Valley knows them like
Community Audio. Take the Rega P7 for example.
It’s called the ultimate performance turntable at a price
that makes it accessible to the music-loving public. Handbuilt in the UK and in our store right now. Bring in your favorite
LP and we’ll take it for a spin. While you’re here, ask about the Jolida
tube amplifier, another beautiful example of analog in the 21st century.

–or new media digital
You’ve heard about wireless streaming. Now learn how affordably and easily it can be
part of your home. The Sonos multi-room system hits all the notes. ZonePlayers
wirelessly play music in any room of your house. You can mix and match to suit your
own space. And yes, there’s an app for that–controllers are available for the iPhone,
iPad, Android, Mac or
PC. Buy from Community
Audio– same price
as online– we can
customize your system
for your particular needs.

See the full article on
housing affordability
in the Philadelphia
Metro area at
http://tinyurl.com/7txl66
or scan the QR code
For more information on the home buying or selling process, visit
www.realtorjanetames.com
or call 610-308-0802
for a free
consultation
Ad_051109.qxp 05/11/09
9:34 PM
Page
2
610 Old Lancaster Road, Bryn Mawr, PA 19010
each office independently owned and operated

TO O M A N Y B ILLS?
TOO
M ANY BILLS ?

Bankruptcy:
➤ Protects your property
➤ Inexpensive, informal fast
Bankruptcy:
➤ Stops threats, calls lawsuits
➤ Wipes out most debts
Get a property
fresh start… Restore
your good credit informal, fast
Protects your
Inexpensive,

Stops threats,
calls,ABEL
lawsuitsLAW
Wipes
out most debts
ALFRED
OFFICES
www.AlfredAbelLaw.com

Open Mon-Fri 11– 7 pm, Sat 10 – 5 pm

www.commaudio.com

8 0 2 0 G E R M A N T OW N A V E N U E , C H E S T N U T H I L L • 2 1 5 - 2 4 2 - 4 0 8 0

Get a fresh start... Restore your good credit
Jenkintown
Plymouth Meeting
215-517-8300
610-940-1635
We help people under Federal Bankruptcy Laws

ALF R ED ABEL LAW OFFI CES
www.AlfredAbelLaw.com

JENKINTOWN

PLYMOUTH MEETING
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Holistic Pet Care at Home

Understanding Our Feline Friends, or No, Cats Are Not Small Dogs
by Natasha Kassell, VMD
When I was growing up, my family had a
menagerie of dogs, frogs, guinea pigs, and
toads, but because my father was deathly
allergic, not a single cat. It wasn’t until I
was in my mid-twenties that I adopted my
first cat. Believing Otter was basically a
small dog with sharp claws, I soon adopted a second cat, Columbo. (You know, so
they could keep each other company.) The
two cats lived together for 14 years, and I
assumed they liked one another. When Otter developed a terminal illness, I prepared
for Columbo to become lost and forlorn
the way our dog had when his canine companion passed away. But much to my surprise, when Otter passed, Columbo did not
seem the least bit sad. To the contrary, he
stopped walking around the perimeters of
rooms, peering nervously over his shoulder to see if he was about to be ambushed.
He stopped hiding under beds and in closets. And best of all, he stopped urinating in
places other than his litter box.
The scenario that occurred in my
house is far from uncommon. Cats differ from dogs not only in their unique
physiology, but also in their social structure. While dogs, like humans, are highly
social “pack” animals, cats are relatively
solitary by nature. Many people do live
with multiple cats who seem to enjoy one
another. But in my veterinary practice,
I’m frequently asked to address feline issues that are the result of stress caused by
interactions with other cats in the home.
Two of the most common stress-induced
conditions in cats are excessive grooming
to the point of baldness or self-trauma and

the oh-so-irritating tendency to urinate in
inappropriate places.
It’s important to note that almost any
change in the cat’s environment may trigger stress-related behaviors: the arrival of
a new baby, pet (feline or other), roommate, or piece of furniture; moving to a
new house; or the absence of the guardian
while away on work, vacation, etc. That
said, being forced to cohabitate with other
cats is one of the main causes of stress in
domestic cats.
This is not to say that all cat lovers
should limit themselves to one cat. Thousands of homeless cats are euthanized
each year because animal shelters lack
space to house them. Providing these cats
homes is an invaluable service to cats and
communities. Then there’s the fact that
many folks find themselves smitten by the
frolicking feline, and even if they didn’t
plan it this way, find themselves adopting
cat after cat until one day they wake up
and realize they’ve become that “crazy
cat lady” (or man or couple) with a house
bursting with cats. (Incidentally, adopting
kittens from the same litter or close to the
same ages reduces the chance that they’ll
become adversaries as adults, though it
does not eliminate the possibility.)
But please keep in mind that providing company to your feline friend should
not be high on your list of reasons to adopt
more than one cat. Most cats seem quite
content to be the only cat, and I see far
fewer stress-related behavioral problems
in single-cat households than in multi-cat

houses. Not that cats are antisocial. In the
past half hour, while emitting a purr that
could compete with a lawn mower, my cat
has taken several strolls across my keyboard, chewed on my computer screen and
cord and head-butted me at least a dozen
times. Anyone who lives with a cat can relate to this kind of exceedingly social––if
less than helpful––feline behavior. But as
we all know, cats like to be social on their
own terms.
So what can you do to mitigate stress
if you have more than one cat? For starters,
try to determine if your cats are “friends,”
i.e. part of the same social grouping. Some
examples of friendly inter-feline behavior are grooming one another and rubbing faces against one another. Signs that
they’re not part of the same social group
can be subtle, such as one cat always being on the alert when the other is in the
room, rather than assuming a relaxed posture. They can also be overt, as in the case
of hissing, growling and fighting.
In all cases, providing ample resources located in different parts of the
environment can markedly reduce stress.
Resources include food, water, litter boxes, hiding places, high places to perch and
soft or warm places to sit. Though it may
seem inconvenient or excessive to have
multiple feeding and water stations, litter
boxes, perches, toys, etc, allowing cats to
have as much space away from one another as possible will markedly decrease
their stress.
If you provide plenty of separate re-

“The Comprehensive Center
for Wound Healing saved
my life. Thank you,
Chestnut Hill Hospital!”
– Andre Desmond-Smith
Wound Care Success

sources and one or more of your cats is
still having issues, I would recommend
that you make an appointment with your
veterinarian to check for physiological
conditions. Excessive grooming may also
be caused by fleas, food allergies, and
other factors. Urinating in inappropriate
places such as beds, bathtubs, and couches
can be a sign of cystitis.
If you have modified the environment
to minimize stress as much as possible
and ruled out physiological conditions,
you may want to ask your veterinarian
about a synthetic pheromone spray called
Feliway. Feliway calms some cats, though
I’m not aware if studies have been done
to determine its long-term effects on cats,
other animals, or humans. Homeopathy may be helpful for some patients. If
all else fails, ask your veterinarian about
psychotropic anti-anxiety drugs. They can
be immensely helpful and are sometimes
needed only short term.
This information may lead you to
believe I’m suggesting that everyone has
one cat, maximum. That is not my goal.
But in helping you understand ways that
cats differ from humans, dogs and other
highly social species, I’m hoping to maximize your chances of creating a peaceful,
health-filled home. For you, all of your
pets, and especially your cats.
Future editions of the Shuttle will
feature an “Ask the Holistic Vet” column.
Please direct your questions to Dr. Kassell
at tashko@verizon.net. She will choose a
few questions to address each month.

“Today, I have so much to look forward to.
That’s because Chestnut Hill Hospital treated
my wound and gave me a second chance at a
normal, productive life. The HBO therapy I
got at the Comprehensive Center for Wound
Healing made all the difference. I wouldn’t
be here without them. Thank you, Chestnut
Hill Hospital.”
Visit us online at chestnuthillhospital.com
to learn more about how Chestnut Hill
Hospital’s Comprehensive Center for Wound
Healing helps people like Andre every day.

For an appointment or to learn more,
call 215-248-8601.

Scan here to learn
about our wound
treatments, including
hyperbaric oxygen
(HBO) therapy.

60269_CHH_Smith_10x8bw.indd 1

chestnuthillhospital.com
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Community Stories of Springing
Good Intentions into Action
by Sarah Gabriel, Managing Director of The Home Grown Institute
It was a challenge to decide what to write
about this month knowing that by the time
you read this, the Inaugural Celebration of
The Home Grown Institute will be over.
But an experience I had last week helped
me see how this is just the beginning...
I was perusing the neighborhood in
search of one last good site for our “Extending the Growing Season” tour. Already we were going to see Andrew’s
cold frames, Julie’s low tunnels, Deidre’s
greenhouse. A neighbor reminded me that
there was a family with a greenhouse a
few blocks away. Wondering if maybe
they had more going on, I stopped by to
inquire and met Danielle and her mom and
dad. It turns out Danielle is a horticulture
student at Temple and she interrupted her
soil studies and to show me around with
her folks. Danielle had just a few seeds
started in her room and nothing yet outside in the greenhouse or in the raisedbeds. She apologized for not having more
growing, and we spoke briefly about Temple’s program, The Home Grown Institute
and experiential education. I told them
I wasn’t sure we’d add it to the tour but
we exchanged emails. I thanked them for
their time and gave them best wishes for
a good growing season. A few days later I
received this from Danielle:
Sarah
Since we talked during your last visit
to my place, I have gotten some lettuce
seedlings planted out in my greenhouse. I
am not just doing this for your organization’s benefit, I am doing it for my family
and me (really). The story you told about
people you knew that have been harvesting
lots of kale all through the winter got me
inspired also. So, I would like to thank you

for inspiring me to get my greenhouse up
and running also. I needed that! It really
didn’t take me long to plant a couple dozen lettuce seedlings anyway. It is a great
break for me while I study and it is doing wonders with my stress management.
As you can see, the greenhouse is serving
many purposes and I am proud to show it
off now... My mom will also be planting
some cool weather vegetable seedlings
out in the vegetable garden with row covers soon also. I have high hopes for the
greenhouse this year and I look forward to
harvesting fresh vegetables hopefully by
the end of March. If you would like to stop
by some weekend before the tour comes
through, just let me know.
Thanks, Danielle
Isn’t it amazing the impact a little attention can have? Especially when people
in the community connect. Something
as simple as a neighbor showing interest
moved Danielle from her good intentions
into action. Although we won’t be stopping there on the tour in March, we may
have another tour over the summer, and in
any event, I’ll surely stop by to see how
things are growing...
In the coming months, this column
will be filled with stories of people connected with The Home Grown Institute
who have been inspired to spring their
good intentions into action, including the
activities of the dozens of people who
have already set specific goals for themselves at The Home Grown Institute. If
you have sprung a sustainable/regenerative intention into action this spring, write
to me; I’d love to read about it—and maybe even write about it!
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Becoming a Working Member is Easy!
by Beau Bibeau, Membership Coordinator

Thinking about becoming a working member? We
always need more working
members here at Weavers
Way, and the process of becoming one is simple. Just
log in to our Online Member Center and start signing
up for shifts. Once you have
completed six hours per
adult in your household, you
will automatically be granted Working Member status.
You will keep your Working
Member status and 5% discount until your next cycle,
when you will complete another six hours per adult in
your household.
To sign up for shifts,
you may log in to your account at members.weaversway.coop and search for
open shifts by clicking a
link in the left hand column.
photo by Jonathan McGoran
If you do not know your
username and password, Working members Molly McLaughlin (l) and Laura MacGregor
or you are otherwise not
food packing, clean-up, outreach events,
able to access the online work calendar,
office work, or even clearing local trails
please call Beau Bibeau, the Membership
with Friends of the Wissahickon. We also
Coordinator, at 215-843-6945 ext. 119 or
offer options for members with decreased
e-mail member@weaversway.coop. You
physical ability or other special needs, and
may also use the computer located in the
we are interested in what skills all memstore and sign up for shifts with the help of
bers may have to contribute! Please cona shift supervisor or manager.
tact the membership office to find work
We offer a wide variety of work that best suits your needs.
shifts: work on our farms, shelf stocking,
~ member@weaversway.coop

~ sarah@thehomegrowninstitute.org

www.mjspetsitting.com

Mt. Airy
Psychotherapy
Practices
Genie Ravital, LCSW, Overcoming Depression and Anxiety
Eda Kauffman, LSW, Healing from Abuse & Addictions
Lauren Kahn, LSW, Mindfulness Based Psychotherapy
Lenore Jefford, LPC, GLBT & Adolescents
Robin Witts, MSW, Couples Counseling
Althea Stinson, MSW, Anger Management
Ameet Ravital, PhD, DiHom, Homeopathic Consultations
7149 Germantown Ave.; 2nd floor
(between Mt. Pleasant & Mt. Airy Aves.)
www.mtairypsychotherapy.org
215-242-5004

at The
Presby te
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of
Chestnu
t
Hill
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The Super in Superfoods
by Nwenna Kai

On Nutrition

A Hot Topic – Vitamin D
by Cathy Esibill, RD, LDN

Superfoods are those multi-tasking,
multi-purpose foods that give you more
punch in your bite than other foods. There
are many different categories of superfoods that you can choose from based on
your budget, lifestyle, palate, and nutritional needs. There is a reason why we call
these foods superfoods. Beside your basic
vitamins and minerals that foods contain,
like vitamin A, B, C, and traces of iron and
protein, superfoods contain iodine, antioxidants, chlorophyll, and other hard-toget nutrients in the body that do not come
from most foods.
Our green superfoods are those dark
leafy greens like kale, collards, spinach,
and wheatgrass along with wild algae,
cholorella, and spirulina, which were the
first forms of food known to humankind
on this planet. Spirulina is a cultivated
algae that has a 70-percent-complete protein profile. Wheatgrass may be hard to
get down the throat because of its strong
and robust grassy flavor, but wheatgrass is
gluten-free, super alkalizing for the blood,
and helps people who want to lose weight
because it stimulates the thyroid gland and
your body’s metabolism.
In our fruit, nut, and seed category,
we have coconuts (one of those cure-all
foods), the noni fruit, goji berries, acai
berries (Brazil’s gift to the American food
system via Oprah and Dr. Oz), and maca
root (a sexual energizer and natural libido
booster). Coconut is one of those superfoods that the human body recognizes
immediately because it resembles the molecular structure of human blood plasma.
During World War II, soldiers drank coconut water to help heal wounds and to stop
bleeding.
Then there is the infamous cacao,
where chocolate comes from. World-renowned raw foods expert David Wolf put
cacao on the map for the world to enjoy.
Cacao contains a high amount of magnesium, a mineral that is severely deficient
in the Standard American Diet (SAD).
Magnesium is one of those elements that
nourishes our nervous system. Only 28
grams of cacao will give your body three
times the amount of iron it needs each day.
Maloumian.061611.5x5_Layout 1 6/13/11 11:04 AM Page 1
Cacao also has more antioxidants than
green tea and red wine alone.
Other fruit, nut, and seed categories
that contain easily digestible complete

proteins are hemp seeds, chia seeds, and
flax seeds.
One herb superfood that is a household name is ginseng. Ginseng is one of
those herbs that you can drink in tea form
and/or consume in capsules. It is also a
sexual energizing tonic and a restorative
herb that helps people to recover from
stress-related diseases.
Aloe vera has wonderful anti-fungal
and anti-bacterial properties and is also
wonderful for the digestion system, hair
and skin.
Then there is the plant life on the
bottom of the ocean which is my favorite. Why? Because these different types
of seaweed like kombu, nori, arame, and
wakame, are full of natural iodine that
feeds your body’s thyroid gland. The thyroid gland regulates your mood, appetite,
hormones, and metabolism. If it is imbalanced, it can affect everything from hair,
skin, and nails, to women’s ability to ovulate. It is the second most important gland
in your body behind your master gland:
the pineal gland.
Not only do the seaweeds contain natural iodine, but they have the molecular
structure of human blood plasma as well,
and they are full of all the nutrients that
come out of the ocean.
There are many other superfoods to
consider when shopping at Weavers Way,
but choose the superfoods that fit your
budget, your palate, and your nutritional
needs.
Nwenna Kai was the founder and creator of a pioneering organic raw vegan
restaurant and catering company in Los
Angeles. She is the author of The Goddess
of Raw Foods and the creator of The 7
Day Raw Foods Cleanse. To find out more
information, visit www.nwennakai.com.

Save the Date!
Weavers Way Co-op

Fresh &
Local Fair
May 19

Call us today at 215-247-3535

Vitamin D deficiency is currently thought
to be a world wide epidemic. Vitamin D is
a fat soluble vitamin imperative for calcium absorption and bone mineralization
(growth). It is usually assumed we can get
vitamin D from the sun – when the sun hits
our skin it activates a process in our bodies so that the vitamin is manufactured in
our liver and kidneys and therefore available to us. But in recent years, deficiency
has become more widespread. There are
many contributing factors, but increased
time spent indoors and increased use of
sunscreen are two of the biggest factors.
In order to get enough sun exposure for
adequate vitamin D synthesis, one needs
to be outside two to three times each
week, midday, with face, arms and back
exposed—without sunscreen—on a sunny
day. It is even harder for our community,
as we are relatively far from the equator
with long winters.
It is more important then ever to be
sure you are getting enough vitamin D.
Besides bone health, research has indicated that it plays a vital role in prevention
of other disease, including autoimmune
diseases like diabetes, hypertension, and
even cancer.
Adults generally need 600 IU of vitamin D each day. Levels are slightly
higher for those over 70 and breastfed infants need supplementation because they
are at increased risk for low vitamin D
intake. New research indicates that even
higher levels may be beneficial to us, and
expert opinions feel current guidelines
are too low. Many would like to see the

government set a safe upper limit of
10,000 IU for adults (it is currently set at
4000 IU).
Because there are few good food
sources of vitamin D it can be difficult to
meet those needs through diet alone. Since
the 1930s, we have been supplementing
the milk supply—currently approximately 98 percent of milk has added vitamin
D (roughly 100 IU/cup). Weavers Way
stocks Organic Valley milk and soymilk,
Earth Balance soymilk, and West Soy
non-refrigerated milk—all of which are
fortified with vitamin D. One of Weavers Way’s most popular brands, however,
Merrymead milk, is not fortified with vitamin D.
If you are not a milk drinker, or if you
choose to drink milk that is not fortified, it
is important to find other dietary sources
of vitamin D. Besides fortified milk, the
most commonly eaten food source rich in
vitamin D is fatty fish. Weavers Way has
an excellent selection of tuna and salmon
on a year-round basis. Each 3-ounce portion contains about 350 IU of vitamin D.
All eggs are a natural source of vitamin D.
The egg yolk contains 20 IU of vitamin D.
Other sources are Swiss cheese, fortified
cereals and margarine.
Still, most people need supplementation to meet higher recommended levels.
You’ll find vitamin D3 (the most easily absorbed form) on the second floor of
Weavers Way Mt. Airy and near the check
out in Chestnut Hill. There are several
dosing sizes of tablets, capsules and liquid
form for both adults and children.
• Kitchen & bath
• Additions & decks
• Doors & insulation
• Windows & skylights
• Moulding, trim work
built-ins & closets
• Plaster, spackling,
drywall & painting
• Ceramic tile & natural
stone setting
• Porches/cornice/eaves
• Mansard/Tutor/soffits
re-built & preserved
• Finished basements
• All masonry work
• Architectural & structural
engineering services
• Building & Zoning
permits/violations

Caleb L. Schodt

General Contractor
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Blood in Your Sugar?
by Sandra Folzer, Environment Committee

When I buy groceries, I buy “organic”
when convenient because I believe that to
be a healthier choice. Now I realize there
is much more at stake, including human
suffering.
Most of the time (but not always, I
have to be honest), I buy fair trade chocolate because I read a report describing
children sold as slaves to Ivory Coast cocoa farmers, who produce more than 43
percent of the world’s cocoa. Some estimate there are 200,000 child slaves working long hours without pay. Fair Trade
chocolate sold at the Co-op, such as Divine, Green & Black, and Newman’s, is
regulated, so no child labor is used.
What prompted this article was not
chocolate but sugar. Except to avoid eating too much, I gave little thought to sugar. Then, I read of an epidemic of kidney
disease among sugar cane workers, which
has killed more than 24,000 in El Salvador and Nicaragua since 2000. Thousands
of others are suffering with chronic kidney disease at rates unseen anywhere else.
Some suggest that dehydration may be
the culprit. But local doctors and their patients blame the heavy use of agricultural
chemicals. Elsy Brizuela, a doctor from
El Salvador, discounts the dehydration
theory and insists, “the common factor is
exposure to herbicides and poisons.”
In Nicaragua, the highest rates of
chronic kidney disease are found at the Ingenio San Antonio, a plant owned by the
Pellas Group conglomerate, whose sugar
mill processes nearly half the nation’s
sugar and exports sugar and sugarcane
ethanol to the U.S. and Europe. In 2006,
the plantation received $36.5 million in

loans from the International Finance Corp
(IFC), the private-sector arm of the World
Bank Group, to expand its processing
plant. Carlos Pellas, President of the Nicaragua Sugar Estates, is also Chairman
of the Board of BAC Florida Bank, part
of the Pellas Group. Pellas is also Chair
of the Board of GBM Corporation, which
has exclusive distribution rights to all
IBM products in Latin America. He is also
director and partner of Casa Pellas, which
distributes Toyota and other cars in Nicaragua. No wonder Carlos Pellas is one of
the richest men in Nicaragua.
San Antonio has been accused of concealing information about the chemicals
they use as well as violating labor legislation. The police have been accused of
using violence to suppress victim demonstrations. Local communities have asked
the IFC and the World Bank to pressure
the Sugar Estates to follow environmental and labor regulations in Nicaragua, but
San Antonio says the claims are not valid.
The Ministry of Agriculture argues that
the chemicals are needed for economic
growth, so the Pellas group continues to
use some of the 17 banned agrochemicals.
Because no cause has yet been proven,
the conglomerate claims “the agricultural
sugar industry in Nicaragua has no responsibility whatsoever for chronic renal
insufficiency in Nicaragua.”
Generally, sugar companies outsource
pesticide application to avoid legal responsibility for the health of their employees. Aside from application, illness may
result from inadequate handling, stocking
and labeling of the chemicals, which can
lead to misuse or overuse. Some of the

toxic chemicals used in sugar production
include MSMA, Atrazine and Acetochlor,
which are all carcinogenic.
Another problem with the Pellas
Group is that they are dismantling an area
where 75 percent of Nicaragua’s grain
is growing in order to use it for agrofuel
production. According to Marvin Ponce, a
Congressman in Nicaragua, “If some 35
thousand hectares of land are turned over
to sugarcane production, and away from
food crops, that would reduce our basic
grain production by about 140 thousand
tons a year.” This is in an area where 45
percent of the people are very poor.
In contrast, only about 40 percent of
sugarcane farmers in Fiji use herbicides
to control weeds, and the use of insecticides and fungicides is very rare. Though
sugarcane production is the second-most
important source of export revenue, most
Fijian farms are family owned. Unfortunately, the most common chemicals used
were 2,4-D, Diuron, Paraquat and MCPA.
Only about five percent used Glyphosate.
The farmers in Fiji were also more likely
to use protective gloves and boots and
were concerned about the impacts of using pesticides. They found chronic eye,
skin, neurological, and respiratory problems were more common among those
who used herbicides than those who did
not. There is concern that the agrochemicals contaminate the soil and groundwater in Fiji. There is an attempt to promote
more organically produced sugar for the
U.S. market.
It is wise to buy organic sugar so that
workers whom we shall never meet might
not suffer the consequences of our choices. I used to rationalize that if I didn’t buy
organic sugar, at least I would buy brown
sugar as it was healthier. Wrong.
Raw sugar and organic are the least
processed. Raw sugar is a product of sugar cane that has been pressed and mixed
with lime. It is reduced through evapora-

What Do We Mean by
“Local?”
Weavers Way defines “Local” and “Regional” as follows:
LOCAL: Grown or raised within 150 miles of Philadelphia. Milk
and cheese isn’t exactly grown OR raised, but it’s included in
this category
LOCALLY PRODUCED: Manufactured - or cooked or otherwise
created—within 50 miles of Philadelphia
REGIONAL: Grown or made within 300 miles of Philadelphia
BUY FRESH, BUY LOCAL: When you see this sticker on
produce, it means that the item was grown locally, AND that
we are satisfied that it was
grown and harvested in
ways that do not adversely
impact the environment
or the humans involved in
its production.

tion, then a centrifuge is used to separate
the sugar crystals. It is dried to produce
granules. The brown color is from the
molasses within. Raw sugar has the same
vitamins and minerals as the sugar cane,
including phosphorus, calcium, potassium
and magnesium.
Unrefined raw sugar does not contain
the chemicals used in processing, including phosphoric acid, sulfur dioxide and
formic acid.
Brown sugar is refined white sugar
with the molasses mixed in before being
dried again. Hence, the brown sugar is
processed more than the white. The more
processing means more energy used and
more waste and more chemicals. Hence,
organic sugar is the best choice, for after
the juice is extracted from the sugar cane
and it is crystallized, the organic sugar is
finished. Less processing is needed for organic sugar.

Some Things You Might Do:
•

Buy organic sugar when possible, or
raw sugar that is not from Nicaragua
or El Salvador.

•

E-mail the Flor de Cana Rum company to tell them you won’t buy their
rum based on workers’ conditions
at the Ingenio San Antonio. ( info@
flordecana.com / CC: marrowsmith@
deussenglobal.com, boicotpellas@
gmail.com)

•

E-mail Skyy CEO Mr. Ruvo that you
don’t want Skyy Spirit to import Flor
de Cana until the brand’s company,
Pellas Group, improves worker conditions, human rights, and environmental issues. (skyyreception@skyy.
com)

•

E-mail Pellas Group CEO Patricio
Lanuza directly to tell him your concerns. (planuza@pellasdevelopment.
com)
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Co-ops at the Co-op

Equal Exchange

Equal Exchange is a worker-owned cooperative that provides coffee, tea, chocolate, and nuts to Weavers Way. In 1986, managers at a New England food co-op came
together looking for a way to bring fairness to farmers, especially outside of the United
States. They created Equal Exchange, a worker cooperative that would be controlled by
the people who did the actual work. The first product they chose was Nicaraguan coffee.
They then brought in small farmer partners who were organized as Fair Trade cooperatives in Latin America. Equal Exchange continued to grow over the years by expanding
its product line and small-farmer trading partners.
As a worker co-op, it is based upon democratic principles of one-person/one vote
equality; open access to information (i.e., open-book management); free speech; and
equitable distribution of resources, such as income. Equal Exchange is owned by all the
employees in equal portions so top-level and entry-level employees alike own an identical share and receive an equal share of any profits or losses. Although Equal Exchange
is now one of the largest worker co-ops in the country, it has stayed true to its vision of
trading food in a way that is honest and fair and empowering the farmers, workers, and
consumers.
Source: www.equalexchange.coop

Spotlight on Cooperatives:
Here’s another story about how cooperatives are helping to build a better world.

Mayange Pigs Farmers Co-op

Southeastern Rwanda’s Mayange sector is one of the poorest regions in one of the
poorest countries in the world. In 2009, an initial group of 60 women—mostly widows
up to age 65 who had lost their husbands during the genocide in Rwanda—banded together in search of a more lucrative alternative to farming, which had earned each less
than $1 a day. They also sought a form of income that wasn’t as dependent on rainfall,
which had decreased and become more erratic over the decades.
The group partnered with the Millenium Villages Project/Rwanda (MVP), started
by economist and Columbia University professor Jeffrey Sachs, and the Los Angelesbased Pilot Light Foundation, to form a pig-rearing cooperative, one whose model called
on the women to equally share the duties of breeding and raising piglets. With a $7,000
grant from the Pilot Light Foundation, Mayange Pigs Farmers Cooperative (MPFC)
built a pigsty and purchased the initial seven piglets—six female and one male. By 2011,
those initial seven piglets had produced 74 piglets, all of which have been sold to local
farmers and other new cooperatives, producing an alternative, less weather-dependent
revenue stream than subsistence farming. MPFC’s goals for the future include increasing its number of pigs, building more pigsties, and establishing a slaughterhouse, with
the ultimate objective of selling pork—which fetches a higher price than live piglets—to
supermarkets as far away as Kigali, Rwanda’s capital city.

Nina Berryman

Weavers Way Farm Manager
See page 30
for more information.

GOOD GReeN FaMiLY FUn

CaMP COMMOn GROUnD!

Intercultural Communication
CERTIFIED DOCUMENT TRANSLATIONS:
Immigration Documents, Patents, Contracts, Academic Transcripts
Spanish, German, French, Haitian/Creole, Italian, Portuguese, Russian, etc.

All Languages ** 24-hour Fax 215-438-1958

INTERPRETATION – Consecutive / Simultaneous for Depositions,

• All-Inclusive Family Camp
in Vermont
• 700 Gorgeous Acres
• Delicious Vegetarian
Meals
• 100% Solar-Powered
• Hiking, Swimming, Music,
and Arts for All Ages!

Abitrations, Workers Comp.Hearings , Conventions, Business Meetings, etc.
SI Wireless systems and Booths * Audience Response Service

Tex Translation & Interpreting Services 215-520-0031

Mailing address: P. O. Box 12349 , Philadelphia, PA 19119 Director@TextransL8.com

COMMON GROUND CENTER

www.cgcvt.org
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IYC Update
(continued from page 1)

life in so many ways,” said Paul Hazen,
Executive Director, Overseas Cooperative
Development Council, and formerly with
the National Cooperative Business Association. Hazen opened the forum with
some startling facts and statistics for many
in the audience.
The fifth largest insurance company in the U.S., Nationwide, is a cooperative—so is Associated Press, Sunkist,
Ocean Spray, ACE Hardware, and Dunkin
Donuts. Ninety million Americans belong
to a credit union and one million belong to
housing co-ops. In fact, 70 percent of U.S.
adults are members of cooperatives or use
services and products produced by co-ops.
“Looking for the cooperative advantage” was a panel of Philadelphia area cooperatives representing the consumer, energy and worker/health sectors. The panel
was moderated by WW board member
and Keystone Development Center consultant Bob Noble, who noted that in the
Philadelphia area alone there are six new
food co-ops starting up. General Manager
Glenn Bergman remarked that “Weavers Way supports local producers thereby
strengthening the local economy. This
is something that big food corporations
don’t usually do.”

Angela Kassahun, Co-Director of the
Energy Co-op, told the story of how the
Energy Co-op began as an oil buying club
at Weavers Way, and now has more than
$7 million in revenue and 7,600 members
in Southeastern Pennsylvania. “As a coop, our members are part of decision making. We strive for a great deal of transparency in all our services.”
Health Care Associates (HCA) is a
worker-owned co-op that started in 1993
and has now grown to 160 full-time health
care workers with annual revenue of $6
million. HCA President Karen Kulp is
proud of the company’s emphasis on
worker empowerment. “HCA has taken
traditionally low-income health care
workers, many formerly on welfare, and
provides decent wages and benefits and
excellent training,” says Kulp. “Consequently, we have a high retention rate with
motivated workers.” Sounds like the cooperative advantage again.
Congressman Chaka Fattah came to
talk about the National Cooperative Development Act (NCDA) of 2011, a piece
of legislation he introduced, which now
has 20 sponsors.

lion to support cooperative development
centers that would help to put co-ops on
the same level as other business models.
Fattah sees co-ops as a way to join workers, users, and the community to build
sustainable businesses in neighborhoods.
During the International Year of Cooperatives, this DVRPC forum was one
way to spread the message about how cooperatives can help to develop local economies and communities. Hopefully, we
will see more cooperative development in
the Delaware Valley in the years to come.

Lights, Cameras, Co-ops!
Video Series
Hosted by celebrity chef Kevin Gillespie, this video series spotlights food
co-ops across the country. You can travel
to food co-ops and farm fields and find out
just what makes food cooperatives so special to so many communities. Launched
on January 21, 2012, a new food co-op
will be featured every two weeks. Go
the website of Co+op Stronger Together,
where you can start your virtual tour of
food co-ops: www.strongertogether.coop.

FACTOIDS
Did you know?

know?
In 1844,Did
a group you
of 28 weavers
and other artisans
in Rochdale, England launched the first modern
food cooperative because times were tough and
good quality food was hard to come by. They
wanted to be able to buy “honest food at honest
prices.” These workers became known as “The
Rochdale Pioneers.”

You rule! Democratic member
control is a guiding principle
of the cooperative movement.
Here at Weavers Way, that
means members matter. Active
members set policies and make
youhow
know?
decisionsDid
about
the CoIn 1844, a group of 28 weavers and other artisans
op
operates,
including
voting
in Rochdale, England launched the first modern
food
cooperative
because
times were tough
and
on
the
Board
of Directors
and
good quality food was hard to come by. They
changes
to
the
bylaws.
wanted to be able to buy “honest food at honest

FACTOIDS
prices.” These workers became known as “The
Rochdale Pioneers.”

With an emphasis on underserved areas, the legislation would provide $25 mil-

SUMMIT CHILDREN’S PROGRAM
Coeducational, 7-12 Grades
College Preparatory
Curriculum

For more information,
or to register for an Open House:

Extensive Arts program,
including Glassblowing

215.242.5545
www.crefeld.org

Openings in Toddler, Pre-School,
and Pre-K Classes
Summit_kids@verizon.net
Celebrate Summer at

CAMP SUMMIT (ages 6 to 8)
summittina@yahoo.com
6757 Greene Streets (Greene & Westview)

215-848-4451

Morris Arboretum

Springtime

celebrates
Japanese Cherry Blossom Festival

1992-2012

at Cafette
8136 Ardleigh Ave. • Philadelphia, PA 19118
BYOB • www.cafette.com • 215.242.4220
Lunch • Dinner • Weekend Brunch

Worker Owned Cooperative Day Care Centers

Saturday, April 14

Saturday, April 21

Kyo Daiko
Drumming Crew

Samurai Arts Group
Kimono Dressing
Demonstration

Traditional Japanese Tea
Demonstration

Join Morris Arboretum to celebrate trees
with Arbor Day on Saturday April 28 • 11am - 3pm
7500 Germantown Avenue
Smith Building, Philadelphia, PA 19119

5517 Greene Street
Philadelphia, PA 19144

We moved In
We now have openings in our Infant,
Toddler, Two’s and After School Classes.

We have openings in our Infant, Toddler,
Two’s, and Preschool Classes.
Open house tours every Wednesday
9 am - 11am, no appointment necessary.

For more information:
215-248-3080 or
E-mail: ChildspaceMtAiry@aol.com

For more information:
215-849-1660 or
E-mail: Childspacegtown@aol.com

Five stations set up
throughout the Arboretum
will give visitors the
opportunity to expand their
knowledge of trees while
participating in challenging,
but fun activities.

Visit our new website:

Childspacedaycarecenters.org

100 E. Northwestern Avenue

•

Philadelphia, PA

•

19118

•

215.247.5777
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The Simplicity Dividend

Miss Zea May, Our Home-Grown Vendor of Native American Foods
by Betsy Teutsch
What does a lawyer who loves to cook
do when she tires of her legal career?
She buys a food truck, of course. Sue
Wasserkrug was ready for a change, and
in retrospect it all seems very logical. In
the words of Kierkegaard, “Life can only
be understood backwards; but it must be
lived forwards.”
Sue will soon launch her colorful Zea
May’s food truck selling healthful dishes
prepared from recipes featuring Native
American foods. How did she travel from
being a lawyer specializing in elder law
to a food truck? Sue reports she was always passionate about cooking and her
anthropological interests focused on Native American food traditions, encompassing all of the so-called New World: North
and South America. That’s a lot of food.
Including chocolate!
Sue’s first post-legal career idea was
to open a restaurant or run an educational
project or pop-up museum highlighting
native food traditions. During the slowsimmering process that is reinventing
oneself at midlife, she came to realize her
dream was much more hands-on. A restaurant required 24/7 labor and immense
investment, so the idea of a food truck
germinated.

1 col x 4”

Amidst
research on Native
American
foods,
including an investigative trip to the
National Museum
of the American
Indian in Washington DC, she also
went food truck
shopping. She fell
in love with the
first truck she saw,
looked at others,
and now that first
truck is parked near
her rented kitchen.
It will soon be emblazoned with her
business name, Zea
May’s.

Midlife self-reinventors carry forward much life experience and many
skills, and Sue is no
exception. She reports her legal background has helped
her navigate the
Byzantine byways
of becoming a licensed food provider
and small business
owner in our city.
Her Weavers Way
involvement
over
the years—she now
serves as a Board
Member—immersed
her in a community
photo by Betsy Teutsch
of people who care
Sue Wasserkrug in her Zea May’s food truck
deeply about local
Zea May’s is
food. Now that she
a word play on the
Ourindustrial
products
will
be
buying
quantities of inbotanical name of corn, Zea mays, also
are:
gredients,
she
has
been
able
to connect to
known as maize. Corn, squash, and beans
•
Locally-made
providers
through
her
Co-op
network.
create the famous Three Sisters of Native
American agriculture. The corn grows
tall, supports the bean stalks, and the
squash spreads on the ground in a brilliant
scheme of intercropping and co-benefit. A
veritable agra-coop!

her niche cuisine. She plans to park the
Zea May’s truck at the numerous farmers’
markets around Philadelphia, as well as
being a more fixed presence in town by
late spring.
Having had the opportunity to sample
the foods and learn more about the concept, I am looking forward to being one
of her lucky patrons. Sue is a co-chair of
Weavers Way Dining For Women Tuesday, and I’m sure the group will be eager
to support our own new entrepreneur, too.
You can follow Sue’s progress and launch
at her Zea May’s Kitchen Facebook Page.
Good luck to the newly-minted “Ms. Zea
May”!
Betsy blogs at MoneyChangesThings.blogspot.com and chairs the steering
committee of our three WW Dining For
Women chapters.

Our products
are:

in K of P.

• Locally-made in

Zea May’s offerings will include blue
• Plant-based.
corn muffins,
cranberry wild rice muf• Not tested on
fins, ancient grains
granola, sweet potato
animals.
empanadas,
Aztec
chocolate
bark, buffalo
• Free of
hotdogs, and artificial
tons more as she develops

King of Prussia.
• Plant-based.
• Not tested on
animals.
• Free of artificial
colors or dyes.
• Free of synthetic
fragrances or
perfumes.
• Biodegradable.

colors or
dyes.
• Free of
synthetic
fragrances or
perfumes.

Sun & Earth products are
now available in bulk.

Sun & Earth products are
now available in bulk.

organize • declutter • stage

Reduce.
Reuse.
Refill.

A luxury you can afford

•

Reduce.
Reuse.
Refill.
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CAMA Acupuncture Offers:
* Elegant, Warm, Healing Environment
* Relaxed Appointment Times
* Whole Body Treatments on
Comfortable Tables
* Chinese Herbs
* Affordable Fertility Care
* Wellness Education
Serving Mt. Airy since 2005!
Open 6 Days, Evening Appointments
We are Your Natural Solution for
Illness, Pain & Stress
Elise Rivers, M.Ac.

215-266-5757
6782 Germantown Ave
Online Scheduling!

CAMAcenter.com
$30-$45 Sliding Scale

Day Camp
The best in old-fashioned fun.

June 18-Aug. 3
Ages 3-14

Varsity Camps

p.
m
.

Sports Camp

Expert instruction in 8 sports.

June 18-Aug. 3
Ages 7-14

Science Camp

Advanced instruction
by varsity coaches.

Inquiry-based discovery science fun.

Tennis: June 11-15

Ages 8-12

Ages 5-15

Baseball: July 16-20
Boys 8-15

Basketball: Aug. 6-10
Ages 8-15

Enrichment Camp

July 9-13

Performing Arts Camp
Perform in a musical
production this summer.

July 2-27
Ages 6-14

Fun, challenging, hands-on learning.

Youth and Money Camp

June 11-15

June 25-29

Ages 7-12

Ages 7-14

William Penn Charter School
3000 West School House Lane, Philadelphia
www.penncharter.com • 215.844.3460 ext. 364
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The Secret to Happier, Healthier Kids
by Mike Weilbacher, Executive Director, Schuylkill Center for Environmental Education
What if I told you the secret trick to
making your children healthier, happier,
smarter, and calmer? What if that same
trick helped mitigate serious health issues like obesity and attention-deficit disorder? And what if I told you places like
the Schuylkill Center for Environmental
Education held the key to unlocking this
secret?
In recent years, much research has focused attention on the state of kid’s wellbeing in the 21st century, and much of that
research has reaffirmed what so many of
us understand intuitively: giving kids tons
of time outdoors in nature solves multiple
issues simultaneously.
Nationwide, tests reveal that students
who learn in schools where immersion in
nature is central to the curriculum learn
more and perform better on standardized
tests—and have highly reduced rates of
absenteeism. Research (which can be

found on web sites like childrenandnature.
org and in the books of Richard Louv) also
indicates that kids who spend quality time
in the outdoors are better adjusted emotionally, and ADD symptoms are greatly
reduced.
Unfortunately, many forces drive kids
indoors. The new emphasis on testing and
performance has reduced time students
spend in recess and physical education;
meanwhile, the average American kid
spends upwards of 40 hours per week—a
full time job!—watching a screen of some
kind: TV, laptop, cell phone. Louv, who
coined the phrase “nature-deficit disorder”
in his book Last Child in the Woods, talked
to a fourth-grader who said—speaking for
millions of kids—he stays inside because
“that’s where the plugs are.”
The Schuylkill Center, an environmental education center on 340 acres of
forests and fields in Upper Roxborough,

Weavers Way Community Pot-Luck
Friday, April 29 • 6:30 p.m. - 8:30 p.m.
St. Paul’s Episcopal Church, 22 E. Chestnut Hill Ave., Philadelphia, PA 19118
• Join us for a casual pot-luck style dinner. Bring a dish to share and enjoy meeting
your fellow Weavers Way members.
• Musical? Bring your voice or instrument for a Member Musical Menagerie.
• Don’t find a sitter, kids are welcome!
• There will be a brief update 7:45 pm about the plans for the upcoming Mt. Airy
store renovation.
• Weavers Way will provide beverages. If you’d like an “adult” beverage, please BYOB.
• Help us make this a low impact event! Bring your own plate, cup and utensils.
• Not a member of Weavers Way yet? Bring a dish to share and learn more about
Co-op membership.

runs multiple programs that unplug your
children. One of them is Monkey Tail
Gang, an afterschool adventure program
where students are given time for free
play in our forests and fields. Some kids
are bused here; others are picked up by
the center’s vans, staying here as late as
6 p.m.
“What we’ve found in our afterschool
program,” says Anna Marchefka, Monkey
Tail’s coordinator, “is that when children
play outdoors in an unstructured setting
they become better problem solvers, have
increased self-confidence and are more
willing to step out of their comfort zone.”
She sees “immediate positive effects” of
Monkey Tail on her charges.
There’s also Seedlings, a weekly program where parents and toddlers explore
nature together—and every other week
engage in free play in the Center’s woods
and fields. Or our Nature Ramblers summer camps, where children hike trails,
jump over rocks, poke around in ponds,
make stuff with sticks and mud while exploring science and the environment in a
fun, outdoor and experiential setting. The
Teen Adventure Treks camp gets older

photo courtesy , Schuylkill Center for Environmental Education

Creating Your Positive Life!
Physical Emotional Mental Spiritual

(continued on page 30)

Jan Collins, M.Ed.
Individual Sessions  Workshops
(267) 323-2097  www.creatingpositive.net

Hansell Contractors, Inc.
Builders - Historic-l Restor-tion - -ine C-rpentry
Energy Conserv-tion - Architectur-l Design Services

H-nsellContr-ctors.com
Office- ------------------------------------

Lic. # PA022176

C on f

ar n
i d en t , l i f e-l on g l e

EPA Lead Certified

e r s s t a r t h er e

Progress ive education
for children ages 3-12

Celebrating 80 Years of
Progressive Education
2025 Harts Lane Conshohocken, PA 19428 • (610) 828-1231
www.miquon.org
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discover
we’ve got you covered...
CHECK OUT OUR
FACEBOOK SWEEPSTAKES
Just “Like” NewsWorks on Facebook
and enter to win great prizes
every week through May 6.

March 26 - April 1: National Constitution Center
Family membership plus four Springsteen
exhibit tickets
April 2 - 8: Christina Pirello
Three-day cooking school experience
April 9 - 15: Garces Restaurant Group
$150 gift card
April 16 - 22: Yards Brewing Company
Tour and tasting party for 20
April 23 - 29: Dish With The Yenta
$250 gift certificate for in-home cooking class

PENNSYLVANIA • DELAWARE • NEW JERSEY

smart. local. news.
WoodmereArtMuseum

ART CLASSES AND WORKSHOPS
FOR ALL AGES AND LEVELS

Woodmere offers a variety of art classes for adults, children,
and teens of all skill levels. With painters and artists in mind,
the Widener studio is a professional setting with ample north
light, easy access, and plenty of free parking.
Register today by calling 215-247-0948. For more information
and a full schedule visit woodmereartmuseum.org.

BECOME A MEMBER
Support one the region’s great
art museums. Become a member
and enjoy free admission to the
Museum, along with a variety
of discounts and benefits.

9201 Germantown Avenue, Philadelphia • 215-247-0476
woodmereartmuseum.org

Summer fun and learning come naturally

Down on the Farm
Weeklong summer camp sessions at the Schuylkill Center’s
organic farm with field trips to working farms, mills,
bakeries and more. Hands-on experiences from bread
baking and soap making to planting and harvesting.

Now enrolling for summer 2012
For ages 7 -9
215-482-7300 x110 | schuylkillcenter.org
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New Book Co-op In the Works
by Eileen Flanagan

Plans are developing for a new book cooperative in Northwest Philadelphia. Greg
Williams, owner of Walk a Crooked Mile
Bookstore in Mt. Airy, wants to retire in
a few years, but doesn’t want the neighborhood to lose access to great, affordable
used books at a time when more and more
used bookstores are going out of business.
Many others agree, and are working to
make the transition to a member-owned
book co-op a reality.
“My time here has convinced me that
used bookstores hold much of the culture
of a people,” explains Williams. “I would
hope that we in Mt. Airy can preserve our
culture. Going public and being community-owned as a co-op is, I think, a great
solution.” A used bookstore keeps used
books out of landfills and makes a broader
range of titles available to the public at a
reasonable cost, especially under a co-op
model, which keeps labor costs low. Supporters believe there are so many reading
groups in the area, not to mention schools
that assign the same books every year for

summer reading, that a place for popular
books to circulate would be a real community service.
The book co-op will also be a gathering place for diverse people and community events, a role that Walk a Crooked
Mile already serves. “A bigger place
would allow more of that and would also
allow for more concerts, more yard sales,
more book readings, more community
meetings, etc.,” points out Williams. A
Site Committee has been formed to seek
out a larger space that could house Walk a
Crooked Mile’s large collection and foster
the literary, visual, and performing arts in
Northwest Philadelphia.
One possibility is that the book coop could jointly host author events with
the neighborhood’s outlet for new books,
The Big Blue Marble. Williams sees the
endeavor as good for other Mt Airy businesses since the store currently draws customers from across Philadelphia, as well
as New York and Delaware. It is hoped

that in its new incarnation the bookstore
would keep these loyal customers and expand its base, partnering with schools and
other organizations where possible.
After a few months of initial meetings
and the drafting of a vision statement, supporters of the project have now broken into
committees to flesh out different aspects
of the project. Glenn Bergman, Weavers
Way General Manager, led the first meeting of the Membership Committee, which
is exploring what membership will mean
in this co-op model. In addition to the Site
Committee and the Membership Committee, there is also a Communications Committee and a Finance Committee working
to develop the plan in more detail.
Geoff Keston, leader of the Finance
Committee says, “The Finance Commit-

tee provides expert guidance on crafting a
sustainable financial model for the project.
Its primary tasks include doing research,
giving recommendations to the Steering
Committee, and finding sources of funding and income. One of its first goals will
be to perform—or acquire the skills to
perform—a comprehensive, professional
feasibility study.” Likewise Peter Javsicas
reports that volunteers are “exploring resources for legal advice and talking with
folks who might help us with issues and
organizational options.”
More volunteers are, of course, welcome. Contact wacmbook@aol.com.
Next large group meeting is Wednesday,
April 11 from 7 to 9 p.m. at St. Martin in
the Field Church at Willow Grove and St.
Martin’s Lane, in Chestnut Hill.

Custom painting contractor for
your home or business
specializing in environmentally
responsible products.
A Lead-Safe Certified Firm

Information and problem solving for 55+ in NW Philadelphia.

215-948-3747

ResouRces foR oldeR Adult living
(ROAL)
7051 Germantown Avenue
215-843-5602 or www.roalatnim.org





Generously funded by Friends Foundation for the Aging

P LY M O U T H M E E T I N G F R I E N D S S C H O O L

2012 Spring Open House
Thursday, April 19, 9:30 -11:30am
Please call to register: 610-828-2288

Where learning and growing happen at a higher level.
Spring Open House: May 11, 2012, 8:15 a.m.
2150 Butler Pike  Plymouth Meeting PA 19462  www.pmfs1780.org

A B i g Wo r l d i n a S m a l l Q u a k e r S c h o o l

SMART GREEN REALTY

A Quaker Independent Day School for Grades K-12
31

We s t Co u l t e r S t r e e t , P h i l a d e l p h i a , P A 1 9 1 4 4
215-951-2345
•
w w w. g e r m a n t o w n f r i e n d s . o r g

education for a

CHANGING WORLD

• Want Central Air?
• Need insulation to cut your heating bills?
• Get a great deal on a low interest loan through PA’s
Keystone Help:
http://keystonehelp.com/info/keystonehelp.php#How

Call Zeta Cross at

215.669.3660
7630 Germantown Ave. (near CVS)

Open House Date: April 24
A co-ed Friends school, 3 years to grade 12.
215.886.4350 | www.abingtonfriends.net
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Community Acupuncture Opening
Second Mt. Airy Location

We grow food for the community, while also providing
educational opportunities for Saul High School students.

by Ellen Vincent & Erin Schmitt
Weavers Way Mt. Airy is getting a new
neighbor! Philadelphia Community Acupuncture has been providing affordable
group setting healthcare to West Philadelphia for five years. As Co-op members
and Mt. Airy residents, we are thrilled to
be opening a second location in our neighborhood. Scheduled to open March 27,
PCA Mt. Airy will be located at 538 Carpenter Lane and will be open six days a
week, with hours expanding as the clinic
grows. Treatments are at a sliding scale
cost of $15-35. You decide what you can
afford.
The purpose of the sliding scale
is to separate the issues of money and
treatment; we want you to come in often
enough to really get better and stay better!
We understand that everyone’s situation is
different, and our primary goal is to make
acupuncture available to you as often as
you need it. Acupuncture can be part of
the solution to the soaring cost of healthcare—if it is affordable and accessible to
everybody.
Acupuncture is the practice of inserting tiny needles under the skin at specific
points in order to stimulate the body’s
ability to heal itself. The most important
thing about acupuncture is not why it
works, but how amazingly well it works.
Acupuncture is a very safe form of medicine. Because it depends on the body’s
ability to heal itself, acupuncture cannot
make a problem worse. Acupuncture is
very gentle in that way. Besides being effective for an enormously wide range of
conditions, acupuncture is beneficial in
some general ways for everyone: it usu-

• Our season is 24 weeks long (late May to early November)
• Small share is $400 / Large share is $710 ($690 for Saul and
Weavers Way staff/students)
• Weekly vegetable pick-up is on site at 7100 Henry Ave, 19128
• Tuesdays 2-7p.m. OR Fridays 2-6 p.m.
• We offer working shares, staggered payment plans, and
discounted shares.

photo by Pam Rogow

Erin Schmitt (l) and Ellen Vincent

ally improves sleep, energy, and mood,
as well as reducing stress. Acupuncture
is not only valuable because it is an extremely inexpensive, non-pharmaceutical
therapy for pain and stress, but because it
challenges the way we think about healthcare. Community acupuncture is, by its
very nature, healthcare reform.
Philadelphia Community Acupuncture is a member of The People’s Organization of Community Acupuncture
(POCA), a multi-stakeholder cooperative
whose goal is to make acupuncture accessible to as many people as possible and to
support those providing acupuncture to
create stable and sustainable businesses
and jobs. PCA is currently looking for
front desk volunteers. If interested, please
contact Becka at rebecca.gorelick@gmail.
com. To schedule an appointment at PCA
Mt. Airy, call 215-844-2774 or visit www.
phillyacupuncture.com.
Family Owned & Operated
call

Ken Glantz

Collision Repair Professionals Since 1945

20 W. Allens Lane
Philadelphia, PA 19119

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

Join us for the
Mt. Airy Kids’
Literary Festival,
April 13 - 15!

Tons of readings, prizes, activities and events for
kids of all ages! Free and open to the public.

HOURS

Mon - Wed 10:00 am - 6:00 pm
Thurs - Fri 10:00 am - 8:00 pm
Sat - Sun 10:00 am - 6:00 pm

2012 Henry Got Crops! CSA
Shares available

Voted

Best Kids’ Bookstore

in Philly 2007 by Philadelphia
Magazine!

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

w w w.b i gb l ue m a r b l ebo o k s. co m

All members are required to work 4 hrs on the farm during the season, either
during a volunteer day or a Weavers Way co-operator shift. If you are physically
unable to work on the farm, please contact us about alternative ways to
be involved! If you cannot fulfill the 4-hr work requirement, you can pay an
additional $35 to cover necessary labor costs.
In addition to vegetable shares, Henry Got Crops! is a
distribution site for Yellow Springs Goat Cheese CSA,
Lovin’ Fresh Flower CSA, and Highland Orchard Fruit
CSA. E-mail henrygotcrops@weaversway.coop for
more info or to join.

Chestnut Hill
Prepared Foods

Only available for ordering and pick-up in Chestnut Hill.

Passover Specials
PR E - O R D E R F A V O R I T E S
Passover begins at sundown April 6
$
Matzo Balls
1.00 ea
$
Matzo Ball Soup (Veg. or Chicken Stock) - Qt. size only
9.50 qt
$
Passover Haroset
9.50 lb
$
Winter Borscht - Qt. size only
9.50 qt
$
Assorted Sweet and Savory Kugel
9.50 lb
$
1.00 ea
Potato Latkes
$
7.50 lb
Walnut Lentil Paté
$
10.99 lb
Chicken Liver Paté
$
Freshly Pureed Horseradish with Beets
9.95 lb
$
Whole Roasted Chicken
9.99 lb
$
75.00
Whole Side Braised Salmon with Cucumber Sauce
$
19.99 lb
Whole Beef Braised Brisket with Baby Onions
$
Boneless Seasoned Rolled Leg of Lamb
21.99 lb
$
Dried Fruit and Nut Platter (12” platter)
36.99 ea
$
Sweet Potato Tsimmes
8.99 lb
$
12.99 lb
Citrus-Roasted Asparagus
$
7.99 lb
Glazed Carrots with Apples
$
10.99 lb
Green Beans with Toasted Almonds
$
8.50 lb
Roasted Brussels Sprouts

Easter Specials
PR E - O R D E R F A V O R I T E S
Wellshire 7 lb. Spiral Ham
Boneless Seasoned Rolled Leg of Lamb
Whole Side Braised Salmon with Cucumber Dill Sauce
Whole Boneless Herb Roasted Turkey Breast
Mashed Sweet Potatoes
Mashed Potatoes
Roasted Brussels Sprouts
Green Beans with Toasted Almonds
Glazed Carrots with Apples
Citrus-Roasted Asparagus

Easter—April 8
$
55.00 ea
$
21.99 lb
$
75.00 per side
$
14.99 lb
$
5.99 lb
$
5.99 lb
$
8.50 lb
$
10.99 lb
$
7.99 lb
$
12.99 lb

Please check our catering menu for party platters or pre-order any of your favorite
prepared foods not seen on this menu by calling 215.866.9150, ext. 209.
We are happy to accommodate special requests with advance notice. We would
prefer one week’s notice on holiday pre-orders, but will fill last minute orders
whenever possible.

Weavers Way - Chestnut Hill

8424 Germantown Avenue • 215.866.9150 ext. 209
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Mt. Airy Renovation

Visit to Hanover Co-op

(continued from page 1)

Mid-summer was determined to be
the least disruptive time for the renovation, but the actual timing of the work will
depend on a number of variables, including a minor zoning variance. If the work is
delayed, the renovation might have to be
postponed until summer of 2013.
More details will be available in the
coming weeks and months. Informational
meetings will be scheduled for [DATES]
to explain details of the renovation to
members and neighbors. Among the main
points will be an expanded bulk section on
the second floor (with a basket lift to help
shoppers get their baskets up and down
stairs) and relocation of much of the current second floor product to 610 Carpenter Lane, which will be merged with the
Pet Store at 608 Carpenter Lane. There
will also be major cosmetic and other improvements. The renovation plans were
informed by input from members and
neighbors gathered at meetings prior to
the Chestnut Hill expansion, as well as
last year’s member survey and ongoing
customer surveys.

(continued from page 3)

the exception, and that their food is going to be safer. These small farms are still
susceptible to outside influences that may
contaminate their crop, like wastewater.
They also see this bill as a way to prove
that they are managing their farms in a
safer way than larger industrial producers.
Later in the month, I went to visit the
Hanover Food Co-op in New Hampshire
with Norman Weiss. Hanover’s produce
department holds a meeting each year
with its local farms to discuss the upcoming season. Hanover Co-op has four locations, and 33,000 members, so in many
ways they are a far cry from Weavers Way.
Hanover works with 12 local farms for
the bulk of their seasonal produce, ranging from greens and lettuce to tomatoes,
melons, and pumpkins. A few farms were
very small, only an acre, and provided
specific products. Quite a few were about
50 acres, and supplied larger amounts of
produce. There was also a mix of certified organic, chemical-free, and conventional farms. They started out like many
stores, talking to a lot of farms that wanted
an outlet for their products, and trying to
find a way to purchase from all of them.
One of the ways Hanover has streamlined

this is by having growers focus on certain
products, so that they are not all coming to
the co-op with the same items. One farmer
grows corn, another focuses on tomatoes,
and so forth. Any given farmer grows one
to a dozen items, depending on the item and
the farm’s size. One of the things that makes
this process easier is that most of the farms
are within about 15 miles of the co-op’s locations. This allows for smaller orders and
deliveries, which is a luxury we don’t currently have. Knowing this, we are working
to build relationships with farms even closer to Weavers Way, including urban farms
popping up around Philly and in the nearby
suburbs. Another difference is that Weavers
Way has stricter standards on growing practices for our local produce than Hanover
does, so it narrows down the farms we are
able to work with.
One of the great programs Hanover
started was the reuse crates program. Hanover helped with the purchase of varioussized plastic crates for the farms to deliver
in. Currently, we get a lot of local product
in wax boxes, which are also reusable, but
have a pretty short life after being broken
down multiple times. This is definitely
something I think Weavers Way can work

Holiday Specials
AVAI LAB LE AT B OTH LOCATI ONS

Passover Specials Passover begins at sundown April 6.
Shank Bones
Empire Turkey 16-20 lbs
Empire Boneless Breast
Empire Whole Chickens
Empire Cut-up Chicken
Natural Acres Beef Brisket
Esposito’s Beef Brisket
Meyer All Natural Angus Humane Raised Brisket
All Natural Boneless Leg of Lamb

market price
$
5.25/lb
$
8.39/lb
$
4.49/lb
$
4.49/lb
$
4.65/lb
$
6.95/lb
market price
market price

Essentials
Parsley and Romaine
Fresh Horseradish
Apples and Nuts

Egg Matzoh
White Flour Matzoh
Gefilte Fish

Macaroons
Fruit Slices
Honey Cakes

Easter Specials Easter—April 8
Aikens Boneless Leg of Lamb - pastured

market price

Aikens Bone-in Leg of Lamb - pastured

market price

Esposito Lamb Roast Wrapped in Bacon

12.62/lb

$

Garrett County Spiral Cut Ham

market price

Natural Acres Roasts

market price

Anything from the Sea including Organic Farm-Raised Salmon

13.61/lb

$

Boneless Shad Filet

market price

Shad Roe Sets

market price

Order Meat & Seafood Specials at both locations:
Chestnut Hill 215.866.9150 ext. 209

Mt. Airy 215.843.2350 ext. 104

We would like at least 3 days notice on holiday pre-orders,
but will fill last minute orders whenever possible.

Please check out our bakery for a selection of cakes, cookies, brownies, macaroons
and other baked goodies... and don’t forget our lovely array of flowers.

towards doing, at least with our own farm.
Another idea that came up in the
meeting was a Monthly Farmer Newsletter, which is something that we are going
to implement at our stores. You’ll be able
to see what’s going to be available for the
month, rather than having to look at an
availability chart that lists the whole season. We’ll also try and feature what farms
we’ll be getting products from so you can
choose items from your favorite farmer!
Here’s to another season of locally
sourced, sustainably grown food! Feel
free to contact me about any information
regarding our farms or things you would
like to see in the store.

Eco TipS
from The Environment Committee

New Life for old computers
Instead of recycling them,
consider donating old computers, printers, and computer accessories to Nonprofit
Technology Resources (NTR),
which serves low-income
people in Philadelphia. Their
computer refurbishing “factory” serves as a training
ground for people to grow
their computer skills, and their
computer Thrift Store serves
the whole community with
affordable, dependable computers. For more information,
go to NTRweb.org.

Eco Tip

Cleaning Tip
Have some copper pots (nonlacquered) that are tarnished?
Instead of toxic polishing
products, use ketchup! Smear
it on the area you want to
clean, leave for 5-10 minutes,
then rise with water. Or use
lemon and salt. Dip half a
lemon into salt and rub across
the area or make a paste of
lemon and salt and rub into
the area. Rinse and dry.
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April Member Specials

Don’t forget to
check out our
website, too!

April 4 - May 1
GHIRARDELLI

Bittersweet Baking
Chocolate 4 oz

BOB’S RED MILL

$

Organic Flaxmeal
16 oz

$

REG. 2.97

EARTH’S BEST

2.49

.89

4.99

$

REG. $3.47

Golean Crunch
Cereal 15 Oz

REG. $1.26

3.89

$

Grant Fox Contracting
• Old House Renovations & Repairs
• Custom Woodworking & Cabinetry
• Kitchens, Baths and Additions
• Over 25 Years Experience
• Residential and Commercial
• Co-op Member

grantfox186@gmail.com

Dental Arts of Chestnut Hill, LLC
Tel. 215-242-6630
Fax 215-242-6633
Axel Ramke, D.M.D., D.D.S., Ph.D.
General Dentistry
www.DentalArtsofChestnutHill.com

Avenue Art & Framing
Your neighborhood shop for quality custom framing
Open Tuesday through Friday 10 to 5:30
and Saturday from 10 to 4.
6837 Germantown Ave.
Philadelphia, PA, 19119
215.848.4420

A benefit and consignment shop for
Green Tree Community Health Foundation
Business Hours:
Tuesday - Friday 9:30 am - 4:00 pm
Saturday 10:00 am - 4:00 pm
Sunday 11:00 am - 4:00 pm

215.248.1835
monkeybusiness@greentreecommunityhealth.org
www.greentreecommunityhealth.org

REG. $6.34

Other varieties: Everyday Conditioner
& Everyday Shampoo

KASHI

Other varieties: Carrots, Green Beans & Brown
Rice, Peas & Brown Rice, Spinach & Potato,
Veggie Turkey Dinner

8624 B Germantown Ave.
Philadelphia, PA 19118

Other Varieties: Parmesan Garlic

Moisturizing Shampoo 12 Fl oz

Other Varieties: Sweet & Tangy
and Teriyaki

Organic Apple
Apricot 4 oz

REG. $2.99

SHIKAI PRODUCTS

Peanut Sauce 10 oz

$

8625 Germantown Ave.
Philadelphia, PA 19118

2.49

$

$

SAN-J

REG. $4.69

Phone: 215-771-2713

Naked Pita Chips 8 oz

Other varieties: Semisweet
& Unsweetened

3.39
$

2.49

STACY’S PITA CHIPS

REG. $5.13

BIOKLEEN

Bac-Out Stain & Odor
Eliminator 32 oz

5.99

$

REG. $8.00
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Board of Directors Recommends “Yes” Vote on Bylaw Change
by David Woo, President, Weavers Way Co-op Board of Directors
This change will streamline the way board and member committees are addressed in
our bylaws; currently we have committees that are no longer actively meeting and working on Co-op issues. Constituting and dissolving any committees would now require
a vote of the membership. The proposed bylaw-change better identifies accountability
chains and reporting for more efficiency and hopefully better outcomes. This addresses,
for example, the Merchandise Support and Operations Committees, which no longer
meet and aren’t a part of the Weavers Way fabric anymore.
The Membership, Education and Environment Committees, along with Finance and

Leadership, are fully active with contributions that enhance our cooperative enterprise
with the implementation of: Member Appreciation weeks; educational workshops and
film screenings; recycling initiatives after the City adoption of single stream collection
citywide; financial oversight; and leadership development. They will still meet and work
toward their goals along with the newer Wellness Committee and the Product Review
Committee, which are not even addressed in the current bylaw on committees.
The Board recommends a “Yes” vote to update and simplify the language and the
process in dealing with these working committees.

PROPOSED CHANGES TO THE

By-laws of the Weavers Way Cooperative Association

A Non-Profit Cooperative Association Organized Under the PA Cooperative Corporation Law of 1988
CHANGES WILL BE VOTED ON AT THE SPRING GENERAL MEMBERSHIP MEETING, MAY 20, 2012

“Article VII - Committees”
currently reads:
1. Standing Committees Committees are established to
provide a means for Weavers Way
members to participate directly
in furthering our co-op’s mission.
Committee activity shall be within
the scope of these bylaws and the
Weavers Way Mission Statement,
and shall be subject to board
supervision. The Co-op shall have
the following standing committees:
Education, Operations Support,
Membership, Merchandising
Support, Environment, Diversity/
Outreach, Finance and Leadership.
a. Committee Chairpersons shall be
elected by the committee members
at the first meeting following the
Spring Membership Meeting and
shall serve for 1 year or until a
successor has been elected and
assumes office.
b. Vacancies – Vacancies caused
by the resignation of a Committee
Chairperson between elections
shall be filled by a majority vote
of the members of that committee,
and each person so elected shall
be the Chairperson until his or her
successor is chosen according to
Article VII, Section 1a.
c. Removal of Committee
Chairpersons – Provisions of
Article V, Section 7, Removal of
Directors, apply.
2. Education Committee - The
Education Committee shall:
a. Assist the Board in the
development and monitoring of
editorial and advertising policy for
the newsletter and website;
b. Develop a program of
continuing education in matters

related to the Co-op’s purposes and
operations;
c. Arrange education and
development meetings and
conferences;
d. Work to further the education
of Weavers Way members and the
general public in matters related to
the general mission of Weavers Way.
3. Membership Committee - The
Membership Committee shall
assist and advise the General
Manager and the Board on issues
relating to membership, including
instructing new members as to the
philosophy and procedures of the
Co-op, and the recruitment of and
outreach to new members
4. Merchandising Support
Committee - The Merchandising
Support Committee shall provide
support and advice to the General
Manager and the Board of
Directors on merchandising issues.
5. Environment Committee - The
Environment Committee shall
engage in environmental activities
that benefit the Co-op and the
community.
6. Finance Committee - The
Finance Committee shall be
chaired by the Treasurer and shall
serve in an advisory capacity to
both the General Manager and
the Board in the oversight and
reporting of the financial status of
the Co-op.
7. Leadership Committee - The
Leadership Committee shall:
a. Develop interest, skill
and participation in the Coop’s governance among the
membership;
b. In preparation for the annual
election the Leadership Committee
shall:

S um m i t P re sby t eri an C h urch

Join Us for Holy Week Observances
and Easter Celebration!

Sunday, April 1
Palm Sunday Pancake Breakfast 8:30-9:45 a.m.
Festival of Palms 10:00 a.m.
Thursday, April 5, 7:00 p.m.
Tenebrae Service: Readings of the Passion
and Holy Communion
Sunday, April 8, 10:00 a.m.
Easter Celebration of the Resurrection, Handbell Choir
Children’s Easter Egg Hunt after the service.
Reverend Cheryl Pyrch, Pastor
6757 Greene St. (corner of Westview) • 215-438-2825 • www.summitpres.net

i. Announce the election and
make a wide appeal for candidates
through appropriate signage,
newsletters, announcements, etc.
ii. Adopt and distribute a standard
data form on which each candidate
states their qualifications and
opinions on issues or goals of the
Co-op.
iii. Pursue and encourage capable
members to declare themselves as
candidates.
iv. Support all qualified members
declaring themselves as candidates
by providing information and equal
access to the membership through
candidate forums, publications,
postings and other announcement
mechanisms.
c. Announce and advise the
membership of 1) the requirements
for voting eligibility and 2) the
official procedure for nominating a
candidate.
8. Operations Support
Committee - The Operations
Support Committee shall provide
support and advice to the General
Manager and the Board of
Directors on operational issues.
9. Diversity and Outreach
Committee—The Diversity
and Outreach Committee shall
work toward better reflecting the
diversity of our community in our
membership. We seek diversity in
many areas—principally in race
and ethnicity, but also in income,
age, and other differences.
10. Special Committees - The
Board of Directors may, by
resolution, designate other
committees for such purposes
and such times as the Board shall
decide.

PROPOSED CHANGE: The
Board of Directors proposes
eliminating the current Article VII
in its entirety and replacing it with
the following:
Article VII - Committees
1. Committees at Weavers Way
Cooperative are formed to provide
members with a way to participate
actively and meaningfully in the
life and mission of the Co-op,
and are vital to the Co-op and its
community.
2. Committees at the Co-op may
include existing committees and
any other committees formed in
the future. Committees can be
formed by the Board, Management
or interested members with
Board or Management approval.
Committees may be created and/
or dissolved at any time, without a
change of these by-laws.
3. All committees shall have a
clearly articulated mandate or
charter, which shall indicate
whether the committee reports
to the Board or Management.
The goals and activities of each
committee shall be evaluated on a
regular basis.
4. Board and Management will
develop clear policies defining
lines of authority, accountability
and communication for
committees.
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2012 Election for Weavers Way Co-op
Board of Directors
BALLOT

for Election for Weavers Way Co-op Board of Directors
Voting ends Sunday, May 20, 2012 at 6:30 PM
at the General Membership Meeting
NXNW at 7165 Germantown Avenue, Philadelphia, PA 19119
To vote online: Please see the instructions on our website or the e-mail
instructions you received with your username and password.
To vote by mail: Ballots will be accepted by mail if received by May
20. Mail to: Leadership Committee, Weavers Way Co-op, 559 Carpenter
Lane, Philadelphia PA 19119.
To vote in stores: Place ballots in the ballot box at any Weavers Way
store by 4:00 p.m., May 20.
To vote at Membership Meeting: Place ballots in the box provided at
the Membership Meeting by 6:00 p.m., May 20.
Please Note: Only one vote per household. Once a vote has been cast it
cannot be changed. The five candidates with the highest votes will be
declared winners, with the candidate receiving the least winning votes
filling the unexpired two-year term.

AT-LARGE DIRECTOR
(Vote for no more than 5; there are four 3-year terms
and one 2-year term.)
o
o
o
o
o

Megan Seitz Clinton
Janet Gillease
Dickie Lynn Gronseth
Tom Laskawy
Margaret Lenzi (incumbent)

o
o
o
o
o

Jonna Naylor
Amanda Saunders
Jeremy Evans Thomas
Dave Tukey
_________________

PROPOSED BYLAW AMENDMENT (Vote Yes or No)
“Weavers Way’s Board of Directors has proposed a change to the bylaws
(printed on the reverse of this page and posted on the Weavers Way
website), that seeks to replace the current language of Article VII on
Committees. Vote yes to accept the proposed bylaw changes, or no to
leave the bylaws as they are. The Board recommends a YES vote.”
The text of the proposed bylaw amendment can be found in the
Shuttle, on the website, and posted in the stores.
o YES, to accept the proposed bylaw changes.
o NO, to keep the bylaws as they are.
Fold in half for a confidential vote. Every effort will be made to maintain
the privacy of each member’s ballot. This information is mandatory for
your vote to be counted. One vote per member household.
Date ____________
Name ____________________________________________
(print clearly)

Member # ________

Signature __________________________________________________

✂

Jeremy Evans Thomas

Published on the next page are the responses of each
candidate to the following five questions.

1. Why is Weavers Way Co-op important to you?
2. How will your experience, skills, or unique perspectives
strengthen the Co-op Board?
3. W
 hat is your vision for the future of Weavers Way and how
does it address the important short-term and long-term
challenges facing the Co-op?
4. What volunteer experiences have you had with other
cooperatives or organizations?
5. Is there any other personal information you would like
to share, e.g. family, hobbies, work experience, special
talents?

C A N DIDAT E S
Megan Seitz Clinton
1. Generally, the presence of WW speaks volumes about
the people who live in our neighborhood. Specifically,
having access to responsible products is important to me,
and, having spent considerable effort searching for those
choices in the past, I love that at WW I literally own (a
tiny piece of) that choice.
2. Having grown up on a small (ultimately unsuccessful)
family-owned dairy farm, I’m particularly sensitive to
the problems facing small farms and passionate about
the local food movement and (environmentally and financially) sustainable farming in general.
As an attorney, I handle matters involving contract negotiations, dispute resolutions, real estate sales, leases,
financing and general commercial law, experience which might add value to the board.
3. I envision WW as a tie that binds our community together, a magnet for other responsible retailers, a cultivator of cooperators in our neighborhoods who work together to
fill empty store fronts, address parking issues, grow the neighborhood responsibly and
sustainably, and promote each others’ mutual success, financial and otherwise.
4. I have past experience recruiting new members, working on deliveries, and contributing to the newsletter for my CSA. I am a volunteer for Big Brothers/Big Sisters in
Philadelphia.
5. I live in Chestnut Hill with my husband, Corry, who is completing his family practice
residency at Penn, and our adorable (and epileptic) cat, Pearl. I love to travel and cook
(and eat). I am an avid reader and a hopeless political junkie.

Janet Gillease

1. My wife Alison and I moved within one block of Carpenter and Green five years ago because of its proximity
to Weavers Way and other nearby businesses. Relocating from downtown, a local place to shop and amazing
community were essential. Along with our four year old
daughter, Zia we shop here daily.

1. Beyond providing an alternative economic model
for healthy and affordable food, I believe that Weaver’s
Way has played an important role in shaping and sustaining the unique progressive character of our greater
Mt. Airy neighborhood. It is the community building
aspect of our co-op that is most appealing to me.

The Co-op is a business anchor and visionary institution
that noticeably improves the community. It is a leader in
improving Philadelphia neighborhoods and demonstrating how a business can responsively engage the wider
population. This larger role is one aspect of the Co-op I
find extremely important.

2. I have been an organization development consultant
for almost 30 years, primarily in corporate America.
The skills that I would bring to the board are related to
my field: team building, leadership development, strategic planning, large and small group facilitation and
organizational design.

2. With 14 years working as an economic development
official for the City, I understand how a cooperative business like Weavers Way—including its social and community programs—can improve the city and its neighborhoods.
My experience in civic engagement, urban sustainability, community and economic development, grant making and civic engagement will add value as Weavers Way continues to serve as a neighborhood and citywide asset.

3. In the short term, WW needs to focus on ensuring
the continuing success of the new Chestnut Hill branch. In the long term, my hope is that
WW holds true to its core values and also evolves in new, exciting and innovative ways
to keep pace with the needs of our community and the next generation of neighbors.

3. Weavers Way can build on its strengths as a unique and participatory business to promote the cooperative model and enhance our neighborhoods. I also have a vision for
creative programming, outreach and business ventures that will engage new populations
and increase membership as the Co-op faces competitive challenges.
4. Working in neighborhoods across the city, I have had the opportunity to support many
non-profit organizations. These include Community Development Corporations, social
service providers, arts organizations and business groups.
5. Real estate development, marketing, social media, the arts, photography, sustainable
businesses.

4. When I first moved to Philadelphia in 1997, I played a pivotal role as interim Executive Director in helping two AIDS organizations merge and remain sustainable. I have
also volunteered to run strategic visioning meetings for a number of local non-profits.
5. I have had the privilege of living in Mt. Airy for nine years with my partner Jonna
Naylor. My favorite activity is hiking in the Wissahickon.
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C A N DIDAT E S
Dickie Lynn Gronseth

Jonna Naylor

1. Choosing the Mt. Airy neighborhood 20 years ago, WW
Co-op has long been a key part of my community. Through
the Co-op, and our relationships, WE create a vision and
side-by-side build a community together. Buying food each
week makes the Co-op a routine, yet the principles of a
Co-op draw me in to learn, educate, and deepen my commitment on what can be achieved. As WW has expanded,
it feels more important to work harder, look deeper, and
become more focused about what we want to build that reflects our Co-op principles of education, equity, and community.
2. Developing community-based health programs (30 years)
I’ve worked with residents, public and private partners to
create successful programs such as the MOMobile project. I understand the connections
and opportunities between food, health, housing, jobs, funding, and politics – and how
these relate to WW. These skills are needed to build strong messaging about WW Co-op
to the wider public, and increase successful involvement in WW activities. Even though
WW has already achieved wide and deep involvement through key networks – there is
much more to do!
3. For WW activities to strongly reflect mission; and member, wider community to get:
What’s a Co-op? Why is it valuable?
4. Non-profit Boards, and started a Co-op just out of college.

1. WW is important to me because I grew up on a family farm
in Texas.
2. My formative skills were developed growing, harvesting
and selling watermelon, cantaloupe, peaches, potatoes, peas,
and more out of the back of a pick-up truck “down at the highway,” so “Shop Local” means more to me than most. I think
this provides me with experience that will benefit the Co-op.
3. I also believe it is an exciting time for WW, having recently
opened the new store in Chestnut Hill. Variety is the spice of
life and bringing a co-op experience to that community in a way
they too can tap into it is something worth working towards.
Knowing that there is a shared vision of fair trade, supporting
local farms, and putting community first while also allowing for the obvious differences
between the two stores is a challenge worth undertaking.
4. I believe that the 12 years I have spent immersed in the non-profit world of the Mt
Airy Learning Tree will also provide me with experience on how to work well with the
board, staff and members. My bottom line is customer service. If we do that right, the
rest will follow.
5. People know me to be easily accessible and a good listener. I also have some skill getting others to buy in and get involved, which should contribute to the overall health of
the Co-op. I love our hood and want to help. I hope you will vote to let me.

5. New empty nester who is eager to volunteer again! Former Childspace and Project
Learn parent (both cooperatives). This year served on the Education Committee, and
participated in the WW Co-op discussion course.

Tom Laskawy

Amanda Saunders
1. I have been a working member from the moment my family moved into the neighborhood. The Co-op was the heart of
the community we had just joined and I wanted to be a part
of it.

1. Weavers Way is important to me because it brings
people together from all walks of life, making our local
community unique. Weavers Way connects us through
nutrition, values, and lifestyles. Our outreach programs
and our environmentally conscious attitude within the
community promotes people thinking differently about
food. Weavers Way is a vital staple to our community that
impacts everyone and our future.

I rediscovered the joys of a walkable community and the benefits of having a full-service grocery right up the street. It
became axiomatic in our house that if the Co-op didn’t have
it, we probably didn’t need it.
2. My experience with media, business, and non-profit management offers a unique set of skills. I have been involved
with small business start-up and operations for close to 20
years. Managing a small business, whatever its structure,
come with its own set of challenges—it’s something I have been doing for a long time.
3. The Co-op must maintain its commitment to its founding principles of affordability, community, and quality along with the newer ones of sustainability and education.
Further, the Co-op must continue to distinguish itself as the area’s most-trusted source
of high-quality, locally-sourced, affordable food. This will allow the Co-op to best any
competitor and continue to build its community. I am a strong believer in the cooperative
structure. Properly operated and managed, co-ops can out-compete anyone.
4. My eldest son was in cooperative daycare—parents had a sizable work requirement in
the classroom. It helped me understand the power and challenges of co-ops.

2. As a local Realtor, I have a true pulse on our community. I hold a MBA in finance and management information
systems. As a former co-captain of the Providence College
Women’s Basketball Team and ranked in the Top two percent nationally of all Realtors in 2011, hard work, dedication, and teamwork are traits
I will bring to this board.
3. I look forward to the opportunity to contribute to Weavers Way’s growth on all fronts
with focus on membership, education, and relationship-building. Lastly, I envision
strengthening the uniformity of the current stores and programs.
4. The community has seen me teach at the Mt. Airy Learning Tree. I have volunteered
as a house captain for Chestnut Hill Holiday Stroll and Germantown Historical Society
House Tour. I have spent time at MANNA and various outreach programs at Children’s
Hospitals and local schools throughout the last 10 years.

5. There are but I lack words.

5. One of my goals for 2012 is to get more involved in my local community, setting an
example for people my age to get more involved. I think outside of the box and will
bring this board a unique perspective. Thank You!

Margaret Lenzi

Dave Tukey
1. Weavers Way builds community, provides healthy food,
and helps to create a local and sustainable economy. As a
cooperative that is owned and democratically controlled
by its members, it is an economic model that puts people
first, and not profits.

zational skills.

2. As the Vice-President and an active member of the WW
Board, I gained experience and knowledge in governing a
cooperative. I chaired several Board committees, wrote reports and policy, and administered board activities. I organized the Discussion Course on Cooperatives. My training
as a public interest lawyer and my participation in many
community groups, equip me with analytical and organi-

3. My vision for Weavers Way is that it will be a catalyst and resource for the development of other cooperatives so that our society can move in the right direction in the long
run while it maintains financial security and good value for its members in the short run.
As we face the challenges of competition and growing larger, we must make an extra
effort to integrate our members in the life of the Co-op.
4. I am helping to form a Philadelphia-area organization that supports and promotes cooperatives. I was a member of a housing co-op, and now belong to the Energy Cooperative and REI. I’ve been involved in other organizations that include Neighborhood Interfaith Movement, Move On, Neighborhood Networks, Mishkan Shalom, Green Earth
Committee, Save our Libraries, and the Obama campaign.
5. I love biking, working on the WW Farms, travelling, writing, and volunteering for
grassroots groups.

1. The Co-op is important to me for its progressive values
and commitments to our neighborhoods and environment,
for providing locally-grown quality food and advocacy of
sustainable practices.
2. I served three years as the Co-op’s Human Resources
Manager (and substitute cashier). We made significant
progress on a fair, livable wage structure; performance
evaluations; safety awareness; and strategic planning, and
began discussing diversity training and customer service
programs. Previously, I worked in higher education administering programs serving students with diverse needs and
served three years on the Co-op Board.
3. The Co-op has many organizational opportunities for strengthening itself while continuing with expansion and renovation plans.
• Embrace greater diversity in Co-op membership and shoppers, striving to be a model,
inclusive store for Philadelphia.
• Increase participation by members and develop member leadership. Harness the talents
and expertise of members to enrich the Co-op. Invigorate member committees. Involve
members in providing feedback and vision on store operations and plans.
• Make more Co-op information readily available to members. Post agenda of Board
meetings in stores and on the website; in addition to Board minutes, the website’s Members Only section could include committee minutes and summaries of management reports. Twitter and Facebook could help here, too.
4. Working with Philadelphia Tree Tenders and WMAN, I helped coordinate planting
of 400+ street trees in West Mt. Airy. I also volunteer to prune neighborhood trees and
those in Woodlands Cemetery, West Philly.
5. Among other interests, I enjoy tree climbing, native trees, Wissahickon wildlife, bicycling and Downton Abbey.
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Mishkan Shalom Celebrates 10
New Mt. Airy Business Association
Years in Award-Winning Building
by Jonathan McGoran

by Sharon Rhode
On Saturday, April 28, 2012, Mishkan
Shalom invites the community to participate in a milestone event, its “Big Building Birthday Bash”: a big day, a big party,
a double auction (silent and live), a cashprize raffle, a birthday tribute book...even
the chance to shine as a sponsor of this
great event.
Founding Rabbi Brian Walt will visit
for Sabbath morning services at 10 a.m.
and the festivities will get into high gear
at 7:30 p.m. Mishkaners and friends of
Mishkan Shalom will gather to share music, food, memories and more... the auctions, some super-lucky raffle winners
and – best of all – time to enjoy each other
and celebrate the wonderful space that has
welcomed countless members of the wider northwest community since 2002.
This is Mishkan’s major fundraiser
for the year, and each $50 party ticket
buys $36 credit toward one auction item.
Tickets for the cash prize raffle are $36
or three for $100; a limited number will
be sold. Ads and tributes for the Birthday
Tribute Book are available, as are sponsorships for the event, offering a range of
benefits.
Keely Newman, co-chair of the event,

says, “So many people from all over the
area have passed through our doors in
the last ten years. Many have come to
Mishkan events or services, others for our
classes or Mt. Airy Learning Tree classes,
or rented our spaces for private functions.
Everyone who comes into this building
loves the space, the light. This is a happy
occasion, and we really wanted everyone
…to come celebrate with us.” To purchase
tickets or for further information, contact
Keely at keelym@comcast.net or call the
office at 215-508-0226.
Founded in 1988, Mishkan Shalom
rented space in various locations, including the Chestnut Hill United Methodist Church and the Crefield School, until
purchasing and renovating a former felt
mill in Roxborough/Manayunk. Mishkan
Shalom’s architecturally striking building
and adjacent outdoor amphitheater and
gardens have received an Environmental
Protection Agency Energy Star award for
energy efficiency as well as an award for
Adaptive Reuse and Restoration from The
Preservation Alliance for Greater Philadelphia.
Mishkan Shalom is a Reconstructionist congregation in which a diverse community of progressive Jews finds a home.
Mishkan’s Statement of Principles commits the community to integrate prayer,
study and acts of caring – and to work
with other people of faith to repair the
world in justice and peace.

Honor Mom and Graduates
with something sweet!

The brand new Business Association of
Mt. Airy (BAM) launches this month with
the unveiling of its new website, GoMtAiry.com, which will be dedicated to
showcasing Mt. Airy as one of Philadelphia’s most vibrant neighborhoods. The
website will market Mt. Airy’s businesses
and attractions through shopping and dining pages, visitor itineraries, a robust business directory, events listings, and coupons, as well as other content of interest to
existing and perspective residents.
An initiative of Mt. Airy USA (MAUSA), BAM will be managed by MAUSA’s
staff and will provide member services
with an emphasis on marketing and educational programming. BAM membership
packages are tiered and designed to meet
the diverse needs of Mt. Airy businesses,
from home-based professionals to contractors, restaurants, and retailers.
“We envision GoMtAiry.com serving
as a comprehensive resource for the community, local businesses, and anyone looking for more information about us, complete with listings of upcoming events and
information on neighborhood amenities,”
said Elizabeth Moselle, MAUSA’s Director of Commercial Corridor Revitaliza-

tion, who is leading the project. The new
website will seek to provide Mt. Airy with
a centralized web presence it currently
lacks, linking with other organizations in
the community, like Historic Germantown.
The website will also promote Mt. Airy’s
assets throughout the region and position
the community as a tourist destination.
In addition to direct marketing efforts, MAUSA/BAM will run several promotional events. They’ll begin by bringing back monthly Friday evening events,
this time on the last Friday of month. The
monthly events will have different themes
each month to connect the neighborhood’s
arts offerings with restaurants and retailers in a fun, new way. MAUSA staff will
also work to bring street performances
and sidewalk vending to the events in the
warmer months, adding even more vibrancy to participating blocks. “Final Fridays are a great opportunity for families
to stay right in the neighborhood on a Friday night and have fun while supporting
the local businesses that make this a great
place to live,” said Anuj Gupta, Executive
Director of MAUSA. The new Final Fridays will kick off in April with the theme
“Spring into Mt. Airy.”

Lecture Series on Politics of Food
by Jonathan McGoran, Shuttle editor
In light of the increasing interest in food
studies at Penn and in Philadelphia, Penn
Libraries is sponsoring “American Pie:
The Politics of Food in the 21st Century,”
part of the Muriel Pfaelzer Bodek Public
Affairs Lecture Series focusing on food
policy in the 21st century. The speakers,
experts in their fields, will address issues
relating to global food security, sustainable
agriculture, and food waste in America.

Alan M. Kelly, Dean Emeritus and Professor of Veterinary Medicine, University
of Pennsylvania. Kelly will speak on the
challenges faced by agriculture as it expands production to meet society’s growing needs while conserving the environment, controlling the spread of infectious
diseases, and accommodating to the vagaries of climate change.

The series kicks off at 6 p.m. on Weds.,
April 11, with “The Food Not Eaten,” featuring Jonathan Bloom, journalist and author of American Wasteland: How America
Throws Away Nearly Half of Its Food (and
What We Can Do About It) (2010). Bloom
will speak on how much food we waste,
where and why we squander so much, the
ethical, environmental, and economic impact of our actions, and, most importantly,
how we can minimize waste.

The third event is “The Future of
Food: Sustainable Agriculture is not Optional,” Tuesday, April 24, at 6 p.m. Dr.
John E. Ikerd, Professor Emeritus of Agricultural Economics, University of Missouri, and author of Sustainable Capitalism: A Matter of Common Sense and Small
Farms are Real Farms: Sustaining People
Through Agriculture, will speak on the
need for sustainable agriculture, the challenges facing the movement, and the development of a new and better paradigm.

The series continues 6 p.m. on Thurs.,
April 19, with “Global Food Security: A
21st Century Challenge,” featuring Dr.

For information and reservations visit
www.library.upenn.edu/exhibits/americanpie.html.
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No Business like Monkey Business Workshops on Lively Arts at CHCE
by Claudia Bordo, Monkey Business Volunteer

by Stacia Friedman

Monkey Business consignment shop
is truly a Chestnut Hill gem. Founded
in 1955, it’s one of the oldest businesses
here on the Hill and has been at its current
location for over 30 years. Just down the
breezeway next to Cosimo’s Pizza Cafe,
you’ll find this quaint and charming shop
packed neatly with a fabulous variety of
clothing for women, men and children,
pus accessories and much more. One visit
and you’re hooked.
Rose Marie Malley has been the manager here at Monkey Business since 2000.
She and some 30 volunteers work hard
to keep this busy store running smoothly.
Rose is energetic, friendly, and very savvy. She knows all her regular customers
by name and knows all about their families. This warm and cozy shop always has
beautiful music playing, which adds to the
lovely atmosphere and brings enjoyment
to your shopping experience. You can find
cool vintage pieces, a designer scarf, or an
elegant evening gown here.

Chestnut Hill Center for Enrichment is
launching a new series of evening and Saturday workshops to meet the needs of busy
working adults. “We’re very excited about
the talented musicians, artists and writers who will be leading our classes,” says
CHCE board president Marilyn Paucker.

Mallon, who received an MFA in Fiction at Vermont College, combines basic
structure and plot development with lively
class conversations and writing exercises.
“I love to encourage students to find their
voice and realize their creative potential,”
says Mallon.

Midnight in Paris is more than a movie. It’s the name of the workshop offered
by art historian, author and artist Marilyn
MacGregor. An instructor of Art History
at Drexel University, MacGregor’s workshop will focus on the artists of Paris
through the ages. “As a part-time resident
of Paris, I have a crazy amount of knowledge about the city and try to incorporate
it into my workshops,” says MacGregor,
whose blog about the current art scene ,
ArtSmartTalk.blogspot.com, won the
2010 Art History Blog Award.

Stacia Friedman, named one of the
Top 100 Travel Writers by Travelbase.
com, will lead a Travel Writing Workshop. “No experience is necessary,” says
Friedman, “Other than a love of travel
and writing.” Participants will learn how
to use their personal travel experiences to
write articles for newspapers, magazines,
and blogs. Friedman’s feature articles
have appeared in regional and national
magazines, including Philadelphia Style,
Main Line Today, Elegant Wedding, and
Intermezzo. “I’m always amazed by my
students,” says Friedman, “They bring
so much energy and individuality to the
class.”

Handmade baby dresses with embroidery and smocking are also sold here.
They are the work of a talented neighbor
and volunteer, Ann Torrey. Another generous and gifted neighbor, Liz Lewis, makes
soft and comfy quilts and donates one each
year. Tickets are sold, a raffle is held and
a lucky winner takes home a treasure. This
year’s winner was Carmel Stone, Director
of Nursing at Artman Lutheran Home. She
was ecstatic about the lovely quilt, which
she will incorporate into a program that she
and her staff have developed at Artman to
help the staff deal with their grief when a
cancer resident passes. They drape a special quilt over the gurney and walk it to the
waiting vehicle for transportation. Carmel
said, “This is a special way for the staff to
pay homage and deal with their grief.”
The deal at Monkey Business has always been 50 percent for the consigner and
50 percent for the shop. Consigning is a
great way to recycle and be environmentally conscious. You can also just donate your
fine cleaned clothing. So clean out your
closets and make room for some new stuff.

photo courtesy of Monkey Business

Monkey Business Manager Rosie Malley
(right) with longtime volunteer Lori Stevens

All proceeds from this shop go to the
Green Tree Community Health Foundation. This amazing group supports more
than 100 organizations in Northwest Philadelphia and Eastern Montgomery County. They provide assistance to the elderly,
care for the under and uninsured, and
also provide multiple services to needy
children and their families. This help improves the lives of so many people. Find
out more about this foundation at www.
greentreecommunityhealth.org
It seems lately that we’re all somehow affected by the economy, which is
why it makes perfect sense to buy locally and choose wisely. When you shop at
Monkey Business, you’ll look cool, save
money, and help your community. Wander in and browse around... you won’t be
disappointed. Business hours are Tuesday
to Friday, 9:30 a.m. to 4 p.m., Saturday,
10 a.m. to 4 p.m. and Sundays/Mondays
11 a.m. to 4 p.m. Consignment hours are
Tuesday to Friday by appointment only.
Clothing donations are accepted during
business hours.
Monkey Business is located at 8624
B Germantown Avenue, in Chestnut Hill.
For more info, call 215-248-1835 or
e-mail monkeybusiness@greentreecommunityhealth.org

Tired of playing air guitar? Take Beginning Guitar with multi-instrumentalist,
composer and arranger, Jocko MacNelly.
An instructor at Maplewood Studio, MacNelly has taught guitar and bass for over
twenty years. “Blues and soul music are
my base camp,” says MacNelly, whose expertise also includes jazz, classical, R&B,
reggae, bluegrass, country, Afro-Cuban and
Brazilian.
In her Creative Writing Workshop,
freelance writer and editor Helen Mallon will guide beginning and experienced
writers in turning their ideas into wellcrafted short stories, novels or memoirs.

All workshops will be held at Chestnut Hill Center for Enrichment, 8431 Germantown Avenue. Enrollment is limited.
Registration closes April 25. No classes
will be held over Memorial Day weekend.
Be sure to mention your Weavers Way
membership when you register. Members
will receive a $5 discount on all workshops.
For more information, including dates
and times, call 215-248-0355 or go to
www.chenrichment.org.

WE AV E RS WAY MEMBER WOR KSHOPS

Introduction to Positive Dog Training
For this seminar, please leave your dogs at home.
You will be learning techniques you can take home
and practice with your dog.
CJ Hazell, dog trainer, will teach the basics of
positive dog training techniques including an introduction to clicker training.

Saturday, April 21
11 am – 1 pm
Chestnut Hill Community Center

8419 Germantown Ave
Two different approaches to training your dog
To register, e-mail:
will be examined, the traditional compulsion based
cjhazell@syr.edu
and positive based training styles. The history and
pros and cons of each school will be discussed as
well as the latest research into how dogs learn best. The question of what being ‘alpha’ really
means and whether or not it really promotes a good relationship with your dog will be addressed. The best time to start training and the benefits of mental as well as physical exercise will
be discussed. A short demonstration of clicker training will be included.
CJ is currently finishing her PhD in wildlife biology having studied wild canids. She has been
a dog owner for over 35 years and started seriously training when she needed a working dog to
help with her field research in Central Asia. She had to train a dog in scent work to find jackal
and wolf scat. Her scat dog, a rescue border collie, came to her with severe behavior problems.
Learning how to work through all the behavior problems and teach a dog to do a job sparked a
continuing interest in methods of dog training. Since returning to the US, she has continued her
studies and started training professionally 2 years ago. She also volunteers at the Pennsylvania
SPCA on the behavior team, working primarily with dogs that are not yet ready for prime time.
This includes working with dogs that were legally removed from owners for cruelty and neglect
and dog fighting.

Holistic Nutrition for Dogs and Cats
A range of topics will be discussed including
different options for feeding dogs and cats, and the
pros and cons of each––from dry food to canned
to raw foods to a mix; ingredients to look for or
to avoid when purchasing pet foods and why;
and supplements “guardians” (a term Dr. Kassell
prefers to “owners”) can add to their pets’ diets to
help treat certain health conditions. Participants
are requested to bring their notebooks, their questions and plenty of enthusiasm.

Saturday, April 14
11 am – 1 pm
Chestnut Hill Community Center
8419 Germantown Ave

To register, e-mail:
tashko@verizon.net

Dr. Kassell received her veterinary degree from
the University of Pennsylvania’s school of veterinary medicine in 1994. She then practiced conventional small animal medicine in Gig Harbor, Washington for two years before studying veterinary
homeopathy with Dr. Richard Pitcairn, author of the well-known book, The Complete Guide to
Natural Health for Dogs and Cats. Following the homeopathy course, Dr. Kassell opened a small
animal holistic house-call practice in Gig Harbor, specializing in preventive health care and homeopathy for dogs and cats. In 2002, Dr. Kassell and her family returned to Philadelphia, and she
opened a similar holistic veterinary house-call practice in Mt. Airy. Her special interests include
preventive health care, reiki and homeopathy for dogs and cats. Dr. Kassell may be reached at
215-407-4535 or tashko@verizon.net.
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Herbal Therapy
&
Emotional Wellness
For centuries, natural remedies have been
thought to have positive effects on feelings
of sadness and constant worry.

Penn Medicine is currently recruiting participants
for research studies that examine the effects of
herbal supplements on emotional wellbeing.
If you suffer from Anxiety or Depression, please
contact us for more information on participating:

215-662-3462
215-662-2844
www.med.upenn.edu/dru
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Cherry Blossom Season at Morris Arboretum
by Anthony Aiello – The Gayle E. Maloney Director of Horticulture & Curator

Ornamental cherries (Prunus) are one
of the main reasons that spring is my favorite time of year. I know that spring has
reached its peak when these trees are in full
flower. There is nothing quite like the show
of small petals covering flowering cherry
trees on a clear spring day. I enjoy their
flowers at all stages – from first bud break
through emergence into full flower… and
even as the petals shower onto the ground.
The ephemeral nature of ornamental cherries is what makes them all the more special and I look forward to the few weeks in
spring when I can soak in their full beauty.
Regarding cherries, a famous expert
wrote, “there are to be found among the
cherries some of the loveliest trees in the

Chestnut Hill Cat Clinic
215-247-9560
8220 Germantown Avenue
www.chestnuthillcatclinic.com

world.” Flowering cherries are small to
medium-sized trees and among the most
diverse groups of ornamental trees in our
area. These trees are members of the rose
family, and like all its members, they require full sun and good drainage. Their
small delicate petals come in colors ranging from white to light pink, and even
some darker pink-reds. While in flower,
cherries have a very fine texture and in
autumn they reward gardeners with excellent fall color. There are an immense number of varieties but the main ones for gardeners to consider are, including Prunus
Okame, Prunus subhirtella, Pendula,
Prunus Snofozam, Prunus yedoensis, and
Prunus sargentii.

River Rock
Masonry
n Brick and Stone Pointing
n Color Matching and Texturing
n Crack and Structural Repair
n Brick, Block, and Stone

Construction

The second wave of flowering cherries
occurs in late April, when a large number
of varieties come into bloom (these are variously listed as Prunus serrulata or Prunus
cultivars). There is an endless variation of
these, with flowers ranging from whites
through darker pinks, and single, semi-double, and double forms of flowers. Many of
these are quite well-known such as Kwanzan (Sekiyama), the ubiquitous tree with its
brilliant pink double-flowers. But there are
a host of other beautiful selections including the attractive single white-flowered
Ojochin, the exquisite double white-flowered Shirotae (the Mt. Fuji cherry), and the
interesting chartreuse-flowered Ukon.
Philadelphia has a rich history of oriental flowering cherries. In the early 1900s,
a well-known nursery in Narberth provided
a wide assortment. As part of the Sesquicentennial celebration of 1926, the Japanese government gifted flowering cherry
trees to the city of Philadelphia and some
of these original trees can still be seen in
Fairmount Park. In addition to these original plantings, the Japan America Society
of Greater Philadelphia has planted over
1,000 cherry trees throughout the city. Excellent displays can also be found at many
members of The Gardens Collaborative.
The cherry displays at the Morris Arboretum are centered on the Azalea Mead-

photo courtesy of Morris Arboretum

Cherry trees in bloom at Morris Arboretum

ow and English Park sections where you
will find a mixture of Okame, Higan, Yoshino, Sargent, and other varieties of flowering cherries. The display begins with the
Okame cherries in late March and runs
through late April. Our Cherry Blossom
festival coincides with the peak blooms of
our collection and is a perfect time to visit
the Arboretum. Morris Arboretum celebrates its collection of cherry blossoms
and the Japanese Cherry Blossom Festival with events on April 14 and 21. Visit
www.morrisarboretum.org for details.

n Concrete, Flagstone, and Pavers
n Patios, Pavements, and Steps

THE QUAKER CAMP FOR ALL KIDS

n Garden Hardscape, Retaining Walls

Serving the feline
community and their
people for over 20 years

n Free Estimates, Fully Insured

215-260-9730
www.riverockmasonryco.com

SLEEPOVER CAMP for boys & girls ages 8-13

TWO AND FOUR WEEK SESSIONS
SPECIAL 1 WEEK SESSION FOR CAMPERS 7, 8 AND 9

American Pie:
The Politics of Food in the 21st Century
Bodek Lecture Series — Free & Open to the Public
Wednesday, April 11, 6:00 PM

The Food Not Eaten
Jonathan Bloom, journalist and author of American Wasteland:
How America Throws Away Nearly Half of Its Food (and What
We Can Do About It)

Claudia Cohen Hall, G17 Auditorium, University of
Pennsylvania, 249 S. 36th Street, Philadelphia
Thursday, April 19, 6:00 PM

Global Food Security: A 21st Century Challenge
Dr. Alan M. Kelly, Dean Emeritus and Professor of Veterinary
Medicine, University of Pennsylvania

Hill Pavilion Room 130, University of Pennsylvania School of
Veterinary Medicine, 380 S. University Avenue, Philadelphia
Tuesday, April 24, 6:00 PM

The Future of Food:
Sustainable Agriculture is not Optional

ARTS

Candle Making • Photography • Woodworking
Painting • Tie-Dye • Silk Screening
Clay Beads • Weaving • Jewelry Making

CHALLENGE ACTIVITIES

Canoeing • Climbing Wall • Zip Line • High Ropes Course
Low Ropes Course • Rock Climbing • Back Packing

PERFORMING ARTS

Drama • Improv Games
Music • Singing • Dancing

•
•

AQUATICS

Theater
Story Telling

OUTDOOR SKILLS

Daily Free Swim • Swimming Lessons
Diving • Pool Games

Hiking • Animal Care • Composting
Archery • Gardening • Nature Study • Fishing

Basketball
Yoga

SPORTS

•
•

Soccer • Street Hockey • Softball • Football
Ultimate Frisbee • Archery • Four Square

FOR INFORMATION, CALL 610-847-5858
609 Geigel Hill Rd., Ottsville, PA 18942
friends@camponas.org • www.camponas.org
ACA ACCREDITED CAMP

What will your after look like?
Wonder what our 30-minute,
total-body workout can do for you?
Come for a free week and discover why
ordinary women get extraordinary
results at Curves.
curves.com

Dr. John E. Ikerd, Professor Emeritus of Agricultural
Economics, University of Missouri, and author of Sustainable
Capitalism: A Matter of Common Sense and Small Farms
are Real Farms: Sustaining People Through Agriculture

Claudia Cohen Hall, G17 Auditorium, University of
Pennsylvania, 249 S. 36th Street, Philadelphia

For more information and reservations:
http://www.library.upenn.edu/exhibits/americanpie.html
Sponsored by the Muriel Pfaelzer Bodek Public Affairs Fund
of the University of Pennsylvania Libraries.

Plymouth/Whitemarsh

610-834-9770
406 W. Ridge Pike - Rear
Between Outback Steakhouse & Car Wash
1/4 mile east of the Metroplex on Chemical Road
Curves works with SilverSneakers!
New members only. Valid only at participating clubs. Free week may be exchanged for a special first visit discount. Not valid with any other offer. © 2012 Curves International, Inc.
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Donate Your Discount Program
Help support WWCP’s Farm Education and School Marketplace Programs!
The High Five! Donate Your Discount Program makes it easy to donate your 5%
working member discount to WWCP! Your donation helps us continue teaching
Northwest Philadelphia’s children about urban farming, healthy eating, and how
to run a cooperative business.
Two Easy Ways to Enroll
n “Register at the register” at either Weavers Way store, or
n Log into the Online Member Center and click on the link that says,
“Donate my discount to Weavers Way Community Programs.”
(You can opt out of the program at any time by un-registering at the
register or going to the on-line member center.)
Like any gift to WWCP, your donation is tax-deductible! We will send
you a letter in January with the total amount of your annual donation.
Be a part of Weavers Way Community Programs!
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A
Basket
of
A Basket of

Savings!
Savings!
Everyday lower prices
on some of our most
popular products!

Was

New
Price Savings

Seventh Generation Paper Towels 120 ct. $2.97

$2.15

$.82

Seventh Generation Toilet Tissue 2 Ply

$1.52

$1.09

$.43

Organic Bananas

$.99

$.85

$.14

Natural By Nature Whole Milk 64 OZ

$5.09

$4.29

$.80

Natural By Nature Skim Milk 64 Oz

$5.09

$4.29

$.80

Natural By Nature 1% Milk 64 Oz

$5.09

$4.29

$.80

American Cheese

$4.89

$4.19

$.70

Natural Acres Ground Beef 85/15

$5.69

$5.09

$.60

Florida Natural Orange Juice
Plus Calcium

$4.35

$3.29

$1.06

Nature’s Gate Herbal
Shampoo/Conditioner

$5.79

$4.49

$1.30

Boar’s Head OvenGold® Turkey Breast

$9.99

$7.99

$2.00

Anna Pastas
(Spaghetti, Linguine, Shells, Penne)

$1.43

$1.09

$.34

Equal Exchange Coffee (Flavor/Month)

$11.99

$8.99

$3.00
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Voting

Happier Healthier Kids
(continued from page 1)

Paper ballots will still be gathered
during the election (from April 1 until May
20) and entered into the internet system by
the Leadership Committee. With no more
hand counting and hours spent confirming
paper ballot eligibility, the members of the
Leadership Committee will have a chance
to participate in the meeting instead of
scrambling to get us the winners by 8 p.m.
We will also maintain the paper ballots
in an archive and will have the ability to
track those direct internet ballots.
The rules are the same regarding
household votes: one per member number.
Spouses and partners who see the Shuttle
first or see that first e-mail can vote before
discussing it, but is that really something
you’d want to do? Especially if your partner knows someone on the slate and want
their vote to count, for or against. Please
have a discussion and cast your ballots as
a household. If you want votes for each
household member, then invest in another
share in another name.
Vote changes will not be allowed in
this internet voting utility, so choose carefully: you’ll have a chance to review your
choice, but once you click the submit button, your vote is final. In the past, we’ve
seen two paper ballots from one household and the latest one in was the one
that counted. In this new process the first
internet vote will be counted and the first
paper ballot input will be counted. If we
receive a second paper ballot on the same
member number it will not be input and
the Leadership Committee will note that
on that paper ballot.
Change, change, and more change.
We are growing and evolving and working on new processes and manners to con-

(continued from page 15)

tinue our link to you, our membership. Do
your part and communicate with us. As
usual, our Membership Department is the
place to start and our Membership Manager, Beau Bibeau is at extension 199 and
available by e-mail at member@weaversway.coop. Make sure we have your correct contact information and you know
your user ID and password, which secures
our member section of our website (you’ll
need that to vote online). We will send you
reminders of your user ID and password
by e-mail and in limited mailings.
We also have a vote on a bylaw
change that seeks to streamline the Coop’s handling of committees, both member and board. Article VII goes from
almost 600 words to just under 150 that
better characterizes operational and governance committees without requiring a
bylaw change to dissolve defunct committees that haven’t met in ages. Your Board
recommends a “Yes” vote on this bylaw
change.
As a member, your responsibility is to
look over the list of Board candidates and
choose those people you want to lead our
organization. Look for them in the stores
and don’t hesitate to introduce yourself.
Ask them those questions you want answered about our governance, our future,
and our place and role in Philadelphia as a
leading cooperative. By getting involved,
they dedicate to you their time and commitment in the work and thinking that
keeps Weavers Way relevant. Find time
to learn more, come to a Board meeting
or volunteer on one of the member committees that meet regularly, Education,
Environment, Membership, Finance, and
Leadership.

kids into rock climbing and whitewater
rafting—lots of what Louv calls “Vitamin
N” nature.
In fact, Louv’s book and the Children
and Nature Network have jumpstarted a
movement of millions of people advocating that the old “No Child Left Behind”
education bill include a “No Child Left
Inside” component. President Obama’s
education bill, stalled in Congress, requires any state wanting access to federal
education funds to create an environmental literacy plan, a plan that must include
outdoor learning. Senator Robert Casey is
co-sponsor of a bill requiring students to
have a “well-rounded education,” and environmental education is part of that definition (so is the arts).
So if you’d like healthier, happier
kids (who wouldn’t?), throw them outside
every once in a while; turn that screen
time into green time. There are, of course,
multiple organizations in the area, from
Awbury Arboretum to the Philadelphia
Zoo, that do this work, so you have lots
of choices. Even just hanging out in a park
down the street works. Doing it is key. Oh,
one more thing: adults need vitamin N
just as much as children do. Nature heals
grownups, too.
The Schuylkill Center for Environmental Education’s web site, www.
schuylkillcenter.org, includes information
about Monkey Tail Gang, Nature Ramblers summer camp, Seedlings, and other
family events and programs. Call us at
215-482-7300, ext. 110.

Health, Senior
Resource Fair
by Hillary Mohaupt, Presbyterian
Church of Chestnut Hill
Center on the Hill will host a free Health
and Senior Resource Fair on Tuesday,
April 24, from 10 a.m. to 2 p.m.
The event, sponsored by Center
on the Hill, Chestnut Hill Hospital, and
Chestnut Hill Center for Enrichment, will
include booths on home care, transportation, financial counseling, senior day care,
exercise, meals at home, legal issues, and
Medicare. Chestnut Hill Hospital professionals will provide stroke screenings,
foot screenings, and information about
women’s health, vein care, sleep care, and
physical therapy.
Community representatives from a
multitude of organizations that support seniors also will be on hand to answer questions. Practitioners will offer information
and sample services of acupuncture, massage, Reiki, reflexology, Tai Chi, Rolfing,
and cranial therapy.
Healthy refreshments will be served.
Pre-registration is required. To register,
call Jackie Yorko 215-247-4654 or e-mail
jyorko@chestnuthillpres.org. Center on
the Hill is located in The Presbyterian
Church of Chestnut Hill, 8855 Germantown Ave., 19118.
~ hmohaupt@chestnuthillpres.org

Brown’s
GUTTER CLEANING
GUTTER & DOWNSPOUT CLEANING

• Kitchens
• Bathrooms

• Prompt & Reliable • Licensed & Insured
• Free Phone Quotes • Seasonal Contracts

215.836.5890

www.BrownsGutterCleaning.com

• Windows

Where can I buy
produce from
Weavers Way Farms?

• Doors
A Complete Restoration Company
FREE ESTIMATES • FULLY INSURED
PA license# PA018646

Visit us on our website:

www.MacintoshConstruction.com

MT. AIRY, PHILADELPHIA

• Porches
• Additions
• Decks

215-843-2090

Sundays, 10 am to 2 pm

is Hosting a Pop-Up
Shop Fundraiser for
Henry School
Where

MAMA Studio on the corner
of Greene Street & Carpenter Lane

When

Friday, April 20 from 12 - 6 pm, &
Saturday, April 21 from 10 - 6 pm

All Sorts of Treasures
Waiting Just For You
Will coincide with Henry School
Rummage Sale to be held in the
Henry School Playground

May through December
Headhouse Farmers Market
2nd and Lombard Sts.

Tuesdays, 3 pm to 6 pm

Mid-May through October
Weavers Way Community Programs
(WWCP) Farm Stand at
Weavers Way Chestnut Hill
8424 Germantown Avenue
(in the back yard)

Wednesdays, 2 pm to 5 pm

June through October
Henry Got Crops! Farmstand
Henry Ave. and Cinnaminson St.

Thursdays, 3 pm to 7 pm

May through October
Mt. Airy Farmers Market
Greene Street and Carpenter Lane

WE ACCEPT FMNP VOUCHERS
Weavers Way Co-op Stores:
Chestnut Hill
8424 Germantown Avenue
Mt. Airy
559 Carpenter Lane
For more information, visit

www.weaversway.coop
and click on Henry Got Crops!
to learn about our CSA.
Click on Weavers Way
Community Programs
to learn about the non-profit’s
educational programs.
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Co-op Member Becomes Director of New “Green Your Money” Program
by Eileen Flanagan

Did you know that PNC Bank is one of
the largest financiers of companies that
practice mountain-top removal (MTR)
coal mining in the United States? For over
two years, the Earth Quaker Action Team
(EQAT) has been working to get PNC to
stop financing this environmentally devastating practice. Now the Quaker-led
organization has founded a new initiative
called Green Your Money and appointed
Weavers Way member Walter Hjelt Sullivan as Program Manager for this effort.
The idea is simple: get as many
people and organizations as possible to
pledge to move their money out of PNC
Bank if it does not issue a sector exclusion for mountain-top removal coal mining by May 31. MTR “destroys mountains
and pollutes streams; causes lung disease,
kidney disease, multiple cancers, and birth
defects; and traps Appalachian communities in systemic poverty, ” according to
www.GreenPNC.org, where PNC customers can learn more about the issue and
can also sign a pledge. The coal is then
burned, some in our region, contributing
to asthma and climate change.
EQAT officially kicked off the Green
Your Money initiative on February 29,
with a press conference, the public launch
of www.GreenPNC.org, and an action to
recruit pledges outside of PNC’s regional
headquarters at 17th and Market streets in
downtown Philadelphia.
PNC describes itself as “the greenest
bank in the business” and publicizes its

Quaker roots, part of the
reason EQAT believes the
bank is susceptible to consumer pressure. That pressure has been growing,
with student-led events
on campus at Temple and
Penn, where PNC has an
exclusive contract to provide campus banking services, and at Bryn Mawr
College, where an active
climate-change group has
started with strong ties to
EQAT.

quarters beginning April
30 and stopping along
the way at PNC branches
and Quaker meetings, and
meeting with other interested groups.

The Green Your Money program hopes to enlist
organizations as well as
individuals, though Sullivan recognizes that organizations and businesses
have more complicated
banking needs than individuals. “If an organizaThe Quaker group
tion is concerned about
has also organized its own
mountain-top removal but
photo courtesy of Walter Hjelt Sullivan
campaign of creative nonis not able to find another
violent direct actions, par- Walter Hjelt Sullivan
bank to provide necessary
ticularly a well-publicized
services,” says Sullivan,
event at last year’s Phila“we still encourage them
delphia Flower Show. Walter Hjelt Sul- to raise the issue with PNC Bank and exlivan, whose background is in both com- press strong concern about PNC’s lead
munity organizing and service to Quaker role in financing this practice.”
Nicholas&David.093010.2x3_Layout 1 10/5/10
organizations, says, “I am particularly
Weavers Way is planning to express
passionate about this movement because such concern as it assesses its recent deI have heard the voices of the people of
Appalachia suffering under the tragic
economic, political, and environmental
effects of mountain-top removal coal mining. This devastating practice must end,
and PNC Bank has a crucial role to play in
making this happen.”
To build momentum for the campaign, activists will be walking from
Philadelphia to PNC’s Pittsburgh head-

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing
JAMES G. CARDAMONE
• Stucco
• Glass Block Windows
• Ceramic Tile

Over 25 Years Experience • Clean Work Area • Fully Insured & Free Estimates
PA# 060401

All Calls Returned

215-887-9323

Now in our 31st Year!
Private Lessons (start anytime!)
+ Piano & Drum Classes for Children (age 4 - 7)
+ Ensembles & Bands for Teens & Adults

We’re in Chestnut Hill also!

Weaver’s Way Members: 25% off
first 4 lessons or term of classes
(for new students)

Those interested in more information
about
the Green
Your Money Program can
1:04 PM Page
1
contact Walter Hjelt Sullivan at 215-5885417 or GreenPNC@gmail.com.

Let us show you how to
enhance its performance
Spend some time at Salon 90

215-242-2888

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

Sandra Folzer, a member of the Coop’s Environmental Committee says that
her family has banked at PNC and is ready
to move their money. “My family has
been very happy with the service we have
received from PNC over the years, but we
can’t, in good conscience, support a corporation that benefits from the destruction
of our environment, as is happening with
mountain top removal.” Folzer recommends that people see the film The Last
Mountain to understand mountain-top
removal. Plans are underway for the Environmental Committee to host a public
showing.

Hair is
CUTS-COLORS-HIGHLIGHTS
MAKEUP-UPDOS-MASSAGE-MANICURES
WE NOW OFFER NATURCOLORTM
JANE IREDALE-MINERAL COSMETICS

• Concrete Work
• Basement Wall
Plastering &
Waterproofing

cision to have PNC handle the Co-op’s
credit card business. Weavers Way also
has accounts at Valley Green Bank and a
local credit union and could shift some of
its money, even if it wasn’t ready to totally
sever the PNC relationship, according to
General Manager Glenn Bergman.

GLENSIDE

90 Bethlehem Pike, Chestnut Hill
Between Borders & the R7 Train
Wed, Fri & Sat 9-4 • Tues & Thurs 9-7
Easy Parking • Tuscan-Inspired Interior

www.salon90.net
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Penn Medicine
Welcomes
Raymond RodRiguez, md
Dr. Rodriguez has served the Chestnut Hill
community for more than 23 years and has now
joined Penn Medicine, the region’s most trusted
name in cardiac care. Patients will now have
expanded access to Penn subspecialists who offer advanced treatments
and clinical trials for heart failure, heart rhythm disorders, valve disease
and other complex cardiovascular disease.
Penn Medicine Chestnut Hill offers a full range of cardiovascular
services including:
•
•
•
•
•

Office consultations
Second opinions
Preventive cardiology
Echocardiograms
Electrocardiograms

•
•
•
•
•

Routine stress testing
Women’s Heart Health
Holter monitoring
Pacemaker and ICD management
Peripheral Artery Disease (PAD) care

 Dr. Rodriguez will begin seeing patients on January 3, 2012.
For more information or to make an appointment, please call
215.248.1350 or 800.789.PENN (7366).

Penn Medicine Chestnut Hill
33 East Chestnut Hill Avenue
Philadelphia, PA 19118
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“The Deadly Game”
at The Stagecrafters

CH Hospital Event Highlights
Health Risk of Inadequate Sleep

by Steve Brady, The Stagecrafters

Catherine M. Brzozowski, Marketing and Public Relations

Those whose dramatic taste runs to the
delightfully macabre may wish to put on
their theatrical to-do list the psychological thriller The Deadly Game. Adapted
by James Yaffe from a novella by Swiss
author Friedrich Duerrenmatt, the play is set
to open at The Stagecrafters on Friday, April
13. The action unfolds
as a traveling American
businessman, having run
his car into a snowdrift
during a fierce Alpine
blizzard, gratefully accepts warm hospitality
after trudging his way
to a chalet up the road
perched over a deep
precipice. Little does he
suspect that the initial
encounter with his host,
a genial, well-mannered
older gentleman, will lead to a chain of
events that will literally put his life on the
line. The tension builds slowly and inexorably, as this battle of wits and wiles effectively blends horror and black humor
with probing of deeper issues of human
moral frailty.
Friedrich Duerrenmatt (1921-1990)
was a master of macabre and darkly
comic storytelling, where weighty moral
questions always lurked just beneath the
surface. Author of The Visit, which was
also produced at The Stagecrafters (2007),
Duerrenmatt has to his credit dozens of

plays and novels, most often tales dealing
with concepts of crime, guilt, and justice.
His story, “Die Panne” (The Breakdown,
1956) was cleverly adapted by James
Yaffe as The Deadly
Game, which was first
produced on Broadway
in 1960 and has seen numerous productions in
theaters in this country
and abroad.
Performance dates
are April 13, 14, 19, 20,
21, 26, 27, 28 at 8 p.m.,
April 15, 22, 29 at 2 p.m.
Tickets are $16 online
(no service charge), $20
at the door. (Thursday
evening performances
are “2 for $25”). Students with valid ID $13
at the door. Groups of
15 or more are offered a reduced rate of
$15 a ticket, paid in advance. The box
office opens 45 minutes before each performance. For information call 215-2478881; for reservations-direct call 215-2479913. The theater is located in the heart of
Chestnut Hill at 8130 Germantown Ave.
Visit www.thestagecrafters.org for details.
A “Meet the Cast and Director” Q &
A session will be held following the performances on Friday, Apr. 20 and Sunday,
Apr. 22. All attendees at those performances are welcome to stay.

The link between sufficient sleep and
good health is well established. A growing body of research gives added weight
to the argument that shorting yourself on
sleep may shorten your life by significantly raising your risk of heart problems. On
Monday, April 16, 7-8 p.m. Scott Rosenberg, M.D., pulmonologist and co-director of the Center for Sleep Medicine at
Chestnut Hill Hospital will present a free
community program at Chestnut Hill Hospital on the causes, diagnosis, and treatment options for sleep problems. More
than 40 million people in America suffer
from chronic sleep problems, according
to Rosenberg. Insomnia, the most common sleep problem, affects 30 percent of
adults – around 60 million individuals – in
America. Another 18 million Americans
have sleep apnea and, of these, 80 to 90
percent are undiagnosed.
Insomnia involves the inability to fall
asleep and remain asleep, all night. Sleep
apnea is the interruption of sleep due to
reduced air intake when the muscles of
the throat weaken and the windpipe fails
to stay open during breathing.
Sleep disorders can have serious effects on heart health, by raising the risk
of heart disease, heart attack, heart failure,
and stroke. Individuals with sleep difficulties may have as much as a 45 percent
higher risk of a heart attack, according to
the American Heart Association.
While studies have demonstrated the

detrimental effects of insufficient sleep on
the heart, the relationship between the two
is not clearly defined. “Studies show that
insufficient sleep does not directly cause
heart disease, but increases the risk factors for heart disease: weight gain, stress
hormone production, and high blood pressure, to name a few,” says Rosenberg. “…
If you suffer from excessive sleepiness
during the day, or have other symptoms of
sleep deprivation, such as difficulty staying asleep, morning headaches, or snorting and gasping for breath during sleep,
you should talk with your care provider
about undergoing an assessment of your
sleeping habits,” says Dr. Rosenberg.
“Sleep disorders can be diagnosed
through simple tests, including a sleep
study, in which the patient is observed
during sleep to detect patterns of interrupted sleep, abnormal heart rate and
rhythm, and much more. Treatments may
include an airway pressure device, weight
loss, surgery on the windpipe, sleep aids
to promote optimal body positioning, and
dental devices to promote airflow.”
The public is invited to this free
event, and to bring questions. Call 215248-6100, option 3 to register. Learn more
about sleep care at chestnuthillhealth.com
by clicking on “Health Resources” and
“Interactive Tools,” and taking the “Sleep
Quiz” or the “Sleep Apnea Quiz.”
~ cathy_brzozowski@chs.net

phillywaldorf.com

Kindergarten is no place
for pressure tactics.
It’s for nurturing that
leads to real growth.

Is there such a thing as an urban
oasis for preserving childhood? At the
Waldorf School of Philadelphia, there is.
Our curriculum nurtures your child’s body,
mind and spirit in a playful environment
that grows her capacity for learning,
thinking and doing. Life long.
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L • E • T • T • E • R • S
Councilwoman Bass Can Save Our Wissahickon
Playground
What would happen if the City one day announced that it had decided to eliminate
the Mt. Airy Playground and bring a developer in to build houses there? What would be
the likely result if, without consulting any of the neighbors, they decided to demolish the
Watertower playground in Chestnut Hill and have a residential development built there?
Can you imagine how those neighbors would react? The City would not get through the
second sentence of such an announcement before the community had killed the project.

L • E • T • T • E • R • S
Iran
I don’t think there has been a day gone by in the past couple of years that there
hasn’t been a negative commentary by a government official or commentator in the media about the country of Iran. To wit.
•

“Iran’s nuclear program rounding third and heading for home;”

•

“Iran a threat to world peace;”

•

“Be afraid of a nuclear Iran;”

•

“Iran a threat to Israel.”

But exactly that is happening to us in Germantown. We are talking about the existing plan to eliminate the Wissahickon Playground, which has existed in one form or
another for 100 years and which is used daily by children and parents in our community,
and to build houses on the site. This plan was created by our former City Councilwoman,
Donna Reed Miller, behind closed doors.

And now Israel is bellowing about attacking Iran. Reminds me of the ‘60s when
the nation was being conditioned by similar headlines, only then it was North Vietnam
which was the threat. Remember the “domino theory?”As South Vietnam goes, so goes
the rest of Asia, one by one. And juniors and seniors in high school being called up upon
graduation so they could “join up” and serve the “national interest.” Whose interest?

The Recreation Dept., which owned the playground with the legal responsibility
to preserve it intact for the use of our children, was forced by Councilwoman Miller to
sell the playground to the Housing Authority for one dollar so that it would no longer be
legally defined as a playground and therefore she could proceed with her plan to have
the City hire a contractor to build 55 houses on it.

As far as I know, there is only one nuclear power in the Middle East. And there
is only one country continually violating UN resolutions. That same country occupies
and oppresses another people, namely the Palestinians. That nation is the U.S. proxy in
the region.

We call upon our newly-elected Councilwoman, Cindy Bass, to correct this terrible
plan and to restore the Wissahickon Playground to the Recreation Dept.
People who are defending this plan say that the houses, which will be needed for
low-income tenants once the Queen Lane high-rise is demolished, must be built on
the playground because there is no other space available, but that is not true. Anyone
who knows the area knows that there are many vacant lots, most of them already City
property, that can and should be built on. It is a perfect environment for what is called
scattered-site housing.  

More than 56,000 U.S. citizens died serving. Serving what??

Israel. Isn’t it telling that when the Shah of Iran was brutally running that country,
violating Iranian human rights left and right, he wasn’t an issue. But as soon as the Shah
was, thankfully, deposed by the Iranian people in 1979, and a new leadership arose to
challenged U.S. hegemony in the Middle East, human rights and Iran “a threat to world
peace” became issues.
Wake up, America! It’s only our youth we have to lose in the “national interest.”
The military/industrial complex is still dumping on us. Iraq, Afghanistan, and now Iran
on the horizon. And Washington is there to do its bidding.
~ Lawrence H. Geller

Scattered-site housing development repairs the damage done to blocks by vacancy
and abandonment while providing homes that are an integrated part of an existing community rather than a segregated in a low-income block set apart from the neighborhood.
Building on the vacant lots heals the blight while allowing the residents to keep an essential community center which is the playground. The current plan removes the playground forever while leaving the abandoned property and blight all around.

INGRID BROWN, GRI

We are fortunate that we have a new representative in government who can act to
change the direction of this plan before it is too late. Councilwoman Bass, do not allow
any developer, public or private, to build on this community’s only playground, an historic playground, the first in the country known and documented to have been created
specifically for the use by children of color. Move the construction to other available
sites, and convey the Wissahickon Playground back to the Recreation Dept. where it
belongs for our families and for our children.

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

Direct: 215-248-6520
Cell: 215-353-3917

~ Melissa Graham, Marcus Heppinstall, Karletha Brooks, Greg Paulmier

Malt House LTD
Barware - Brewing Supplies - Beer Accessories

14 W. Evergreen Ave., Phila., Pa. 19118-3315
E-mail: Ingrid.Brown@prufoxroach.com

Weavers Way Discount Participant!
Ask us about our Spring Weight Loss Challenge!

* NOW PARTICIPATING IN THE MEMBER
DISCOUNT PROGRAM. Call for details.
• Visa, Mastercard, Discover and American
Express accepted.
• Offering scheduled Group classes,
Privates, Duets and Trios.
5904 Greene St. (at Rittenhouse)
Philadelphia, PA 19144

215.848.3275

For class schedules, please visit: www.PilatesInGermatown.com

Beyond the Canvas
Outfitting Your Craft Brew Lifestyle
Glassware - the right glass for every beer
Draft Systems - pour your own perfect pint
Home Brewing Supplies - great beer made in your kitchen
Craft Brew Apparel - wear your good taste with pride

Sign Up For A Beginners Brewing Class
Fresh Beer From Your Kitchen - It’s Easy

7101 Emlen Street at the corner of Mt. Pleasant
www.malthouseltd.com
215-242-1700

A Choral Celebration Of
The Visual Arts

Saturday, April 21, 7:30PM
Christ’s Lutheran Church
700 Pennsylvania Avenue, Oreland
Tickets: $20 ($17 seniors, $12 students)
at PhilomusicaChorale.org. At the door: $25.
PhilomusicaChorale@msn.com 215 247-1283

,,

Gayle
Wieand,
Conductor
Gayle Wieand,
Musical
Director
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Suggestions
(continued from page 36)

containers. Going shopping without bringing your containers would be as odd as going shopping without a form of payment. So
to me, although cellulose bags are preferable
to petroleum (and worth the inconvenience),
the best choice is no bag; we shouldn’t even
be in the position of trying to figure out the
best single use bag, because they shouldn’t
exist to begin with. With the Mt. Airy renovation plan including a greatly expanded
bulk section, Mt. Airy shoppers will have a
great opportunity to shop more sustainably
by bringing their own containers.
On a lighter note on shopping and
government involvement, last March, the
Department of Justice (DOJ) tried to address the explosion of “service animals”
that people try to bring shopping with
them. Apparently some people claimed
some pretty interesting animals functioning as “service animals,” including
reptiles, rabbits, ferrets, amphibians, and
rodents (and one boa constrictor). This
put stores in awkward position of risking
ADA lawsuits versus accepting the ridiculousness of allowing a plethora of animals
in stores. TheDOJ has now excluded all
animals except dogs and miniature horses,
(which can be used for vision and stability problems, and have advantage over
dogs in that they live 20-25 years). I think
miniature horses are actually a pretty good
idea, especially in our Mt. Airy store,
where we’ve been racking our brains to
figure out a way to accommodate shopping carts. Now I’m thinking we should
design our Mt. Airy store to accommodate
miniature horses instead, we could design
baskets that the horses could carry, replacing shopping carts. Also the horses could
bring empty containers for bulk shopping,
and carry full containers home, thereby

also replacing cars! Now that would be
sustainable shopping!

Suggestions & Responses:
s: “Why stop carrying Arnold’s Oatmeal
bread? It’s the best, I used to buy two
or three every time I came, and I don’t
know why it’s not on the shelf anymore.”
r: (Molly MA) Sorry you can’t find what
you’re looking for. Arnold’s comes on
Monday, Thursday, and Saturday. We
still carry the oatmeal bread, but I will
check to see if we should be carrying
more of one kind.
s: “Can we get cabbage that is local or organic? It seems like we should be able
to get it locally easily. Thanks!”
r: (Jean MA) When cabbage was available
locally, we did carry it. It’s no longer
available, so we’ll need to wait for the
next harvest. Look for local cabbage
again in late spring. Organic cabbage
(unless it’s local) has not been popular
here in the past, though our Chestnut
Hill branch carries it. Any more requests? (Norman) Last week of Feb-

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

215-850-4559
215-668-8660
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s: “Could we get two-pint containers of
camel’s milk? It is very good for the
kidneys and bladder. I have a two-pint
carton if you are interested. It is also an
alternative for lactose intolerant.”
r: (Chris) Sorry, we don’t have a source
for camel’s milk at this time. (Norman)
Although we can’t get camel’s milk at
this time, we can get rhinoceros milk,
which offers benefits similar to camel’s
milk, although be aware it has side effect of making drinkers horny (camel’s
milk also has side effect—builds an
affinity to a hump or two). Also, rhino
milk is expensive because milking a
rhino is considered hazardous so rhino
farmers have to pay large insurance premiums. This is not fair because there are
no documented cases of a rhino farmer
being injured while milking a rhino—
just another example of insurance companies not caring about their customers.
s: 
“Please carry Amy’s All American
Burgers (if they’re vegan… I think they

are). Is the reason WW doesn’t carry it
the jingoistic theme?”
r: (Chris MA) Sorry, no room to add this
item to our frozen line at Mt. Airy. Our
Chestnut Hill store does carry it. (Norman) They are vegan, and given the fact
there are no American flags on the box,
I don’t think in this case “All American”
is jingoistic, which leaves considering other meanings of “All American.”
Could be it’s made from ingredients
grown in America (unlikely), or Amy’s
is trying to position it as an alternative
to the classic American hamburger, or
Amy’s is trying to say it’s such a good
burger that it’s been voted “All American” by the sportswriters of America.
s: “Can we stock tomato puree (of any
type) in bottles so as to avoid the BPA
present in all cans? Both Bionaturae
and Eden sell puree and diced tomatoes
(Eden) in bottles.”
r: (Chris) We do carry Eden crushed tomatoes in glass jars, next to the jars of pasta
sauce. No BPA. I did some research and
could not find any puree or diced tomatoes in bottles. Eden does make these
items, but are still in BPA-lined cans,
best I can tell.

Save the Date!

International Cooperative Principles

Weavers Way Co-op

The International Cooperative Principles were last revised in 1995 by the International
Cooperative Alliance as part of the Statement on Cooperative Identity. The Statement also
includes a definition:

Fresh &
Local Fair
May 19

Two Guys

Light Moving
Hauling & Deliveries

ruary we did get some local cabbage,
overwintered atr our own Weavers Way
farms.

Chestnut Hill

8424 Germantown Ave, 215-866-9150
Monday-Saturday 7 - 8, Sunday 9 - 8

Mt. Airy

559 Carpenter Lane, 215-843-2350
Monday-Sunday 9-8

Mt. Airy Pet Store

559 Carpenter Lane, 215-843-2350 ext. 276
Monday-Sunday 9-8
petstore@weaversway.coop

www.weaversway.coop
contact@weaversway.coop
Follow us on
Facebook
and Twitter
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A cooperative is an autonomous association of persons united voluntarily to meet their
common economic, social, and cultural needs and aspirations through a jointly-owned
and democratically-controlled enterprise.

and a statement of values:

Cooperatives are based on the values of self-help, self-responsibility, democracy,
equality, equity, and solidarity. In the tradition of their founders, cooperative member
owners believe in the ethical values of honesty, openness, social responsibility, and
caring for others.

The cooperative principles are guidelines by which cooperatives put their values into practice.
1. Voluntary and Open Membership
Cooperatives are voluntary organizations, open to all persons able to use their services
and willing to accept the responsibilities of membership, without gender, social, racial,
political, or religious discrimination.
2. Democratic Member Owner Control
Cooperatives are democratic organizations controlled by their member owners, who
actively participate in setting their policies and making decisions. Men and women
serving as elected representatives are accountable to the membership. In primary
cooperatives member owners have equal voting rights (one member, one vote), and
cooperatives at other levels are also organised in a democratic manner.

3. Member Owner Economic Participation
Member owners contribute equitably to, and democratically control, the capital of
their cooperative. At least part of that capital is usually the common property of the
cooperative. Member owners usually receive limited compensation, if any, on capital
subscribed as a condition of membership. Member owners allocate surpluses for any
or all of the following purposes: developing their cooperative, possibly by setting up
reserves, part of which at least would be indivisible; benefiting member owners in
proportion to their transactions with the cooperative; and supporting other activities
approved by the membership.

4. Autonomy and Independence
Cooperatives are autonomous, self-help organizations controlled by their member
owners. If they enter into agreements with other organizations, including governments,
or raise capital from external sources, they do so on terms that ensure democratic control
by their member owners and maintain their cooperative autonomy.
5. Education, Training and Information
Cooperatives provide education and training for their member owners, elected
representatives, managers, and employees so they can contribute effectively to the
development of their cooperatives. They inform the general public—particularly young
people and opinion leaders—about the nature and benefits of cooperation.
6. Cooperation Among Cooperatives
Cooperatives serve their member owners most effectively and strengthen the
cooperative movement by working together through local, national, regional, and
international structures.

7. Concern for Community
Cooperatives work for the sustainable development of their communities through
policies approved by their member owners.
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Suggestions
by Norman Weiss,
Purchasing Manager
We continue to get complaints about
the cellophane bags we’re using in our
Mt. Airy store for bulk items. We switched
to these cellulose-based bags from petroleum-based bags for environmental
reasons. Our mission statement says,
“...we’re committed to the environment.
We work to sustain a healthy planet, promote environmentally sound products and
practices... and try to act with environ-

We

mental consciousness in all our endeavors.” Better environmental choices are
often less convenient short term, but actually more convenient in the long term. We
might not witness this improved convenience, because it typically impacts people we don’t know, and out of our range of
perception, geographically and/or in time.
Plastic bags (and all uses of petroleum) result in pollution and global warming, have
been a motivating factor in a few wars,
and are non-renewable, so eventually
will run out (after first becoming very expensive). At our Co-op we talk and write
about valuing sustainability, but we have
a poor track record of implementing it.
In my view, even discussing replacing a
petroleum bag with a cellulose bag means
we’ve already failed from a sustainability
standpoint. In a sustainable culture, single
use things like bags, plastic forks, paper
coffee cups, paper towels, etc. would be
few and far between. A truly sustainable
food system would have far less packaging, and would require a major cultural
shift in how we buy food. Shoppers would
provide their own, re-usable containers
for most of the products they buy. This
means stores would sell mostly in bulk
and shoppers would always bring a set of
(continued on page 35)

you more.

We love our banks. We couldn’t do business without them. And we
don’t mind paying them interest. But we’d rather give that money
to you, our members. Because we love you even more.
Borrowing money is a fact of doing
business, but if we are going to pay
out interest, we’d rather it go to our
members. So as we prepare to renovate
our Mt. Airy store and continue to
pay down our expansion debt, we are
offering our members a $100 discount
card if they add $400 to their equity
account.

Every member is eligible. Whether you
have $30 in equity or $400, investing
another $400 gets you a $100 discount
card. Right now.
(continued on page 36)

We’ve done the math, and it definitely
works to our advantage. We think it
works to yours, as well. To learn more,
visit www.weaversway.coop or call
membership at 215-843-2350 ext.119.

Our shoppers understand the
benefits of using a Gift Card
instead of Plastic.

photo by Anne Workman

Sealer understood right away the benefits of buying a Gift Card instead of using a credit card.

by David Chaplin-Loebell
I want to pass along a big “Thank you” to all the members who have purchased gift cards instead of using a credit or debit card for purchases. Gift card
sales have skyrocketed since Don McGuire started writing for the Shuttle about
the costs the Co-op incurs from credit and debit card fees. As a result of this,
our members have responded by purchasing $9300 worth of gift cards per week
in the first 12 weeks of 2012. For the equivalent period last year, sales of gift
cards were $2700 per week. This is a 244% increase (see the graph below!).
Thanks again to our members who have supported the Co-op in this way.
Helping us lower our costs on
credit card fees helps us lower
prices for our members. If you
haven’t used a Weavers Way gift
card yet, I encourage you to try
it; in addition to saving the co-op
money, you’ll get a faster, more
convenient checkout experience.

Attend a Weavers Way Welcome Meeting and Get Two Hours Work Credit!

To Help You Get a Jump on Member Work, You Can Get Your Household’s
First Two Hours Just for Attending a Welcome Meeting!

Whether you are a new member or thinking about becoming one, Weavers Way Welcome
Meetings, or Orientation Meetings, are a great way to find out more about what Weavers
Way is all about, and what membership offers. And now you get two hours work credit
just for attending! Limit two hours per household. See below for times and locations.

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

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

Equal Exchange Fair Trade

Orientation dates are listed below and are also posted on our web site at www.weaversway.
coop. Please complete the form below and return it to any of our stores, so we will know
which meeting you will attend. Meetings last approximately 45 minutes to an hour and will
include a brief store tour. We look forward to seeing you there!

Chestnut Hill Center for Enrichment/
Chestnut Hill
8431 Germantown Ave.
(parking entrance on E. Highland Ave.)
• Wednesday, April 4 at 6:45 p.m.
• Wednesday, May 2 at 6:45 p.m.

Weavers Way Co-op Offices/Mt. Airy
555 W. Carpenter Lane
• Saturday, April 14 at 10 a.m.
• Saturday, May 12 at 10 a.m.

PLEASE PRINT CLEARLY

April Coffees of the Month

Name ____________________________________________ Orientation Date __________
Address: ___________________________________________________________________

Bulk Beans:

All bulk coffees except decaf:

City_____________________________________ State_________ Zip________________

reg. $11.99 sale

Phone number _________________________ E-mail ______________________________

9.99/lb.

$

April 5 - May 29

Please return this form to a cashier, mail to Weavers Way Co-op, Attn: Membership

Guatemalan Medium
reg. $11.99 sale

8.99/lb.

$

April 4 - May 1

Department, 559 Carpenter Lane, Phila. PA, 19119 or fax to 215-843-6945,
Attn. Membership Department. You can also call 215-843-2350, ext. 118 or
e-mail outreach@weaversway.coop.

