Sunday, May 31

Morris Arboretum
(all-day free admission for Co-op
members with Weavers Way ID)

4-8:30 p.m.
Eat and Greet
(there will be cake!)

« President’s welcome/GM'’s report
« Member-driven discussion groups
« Election results

« Open mic and WW members’
homebrew tasting

Info: www.weaversway.coop/SpringGMM-2015
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Vote online at www.weaversway.coop
or by paper ballot (available on Page 17 or in the stores)

Through May 31

Last-chance voting until 5:15 p.m. at the Spring General Membership Meeting
Info: www.weaversway.coop/Election-2015
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Community-Owned Food Markets Open to Everyone

Vote Now for Your New Bylaws

This is the third in a series of Shut-
tle articles to inform you about Weav-
ers Way’s proposed new bylaws. (See
also September, “Why Change the By-
laws?” and December, “What Are the
Changes?”). All stories, plus addition-
al information and links to copies of the
current and proposed bylaws, are also
posted on the Weavers Way website at
www.weaversway.coop/bylaws.

by Lisa Hogan, Weavers Way
Board of Directors

N THE SPRING ELECTION, APRIL 1 TO

May 31, you are asked to vote for or
against the proposed new Weavers Way
Bylaws. The Board has voted unanimous-
ly to accept them; now it’s the members’
turn to vote.

We believe that the new bylaws are
better for the Co-op and its member-own-
ers. They will simplify and clarify our
work, reducing debate over interpretation.
Issues of meetings, voting, Board officers
and equity are clear for all to understand.
Redundant sections have been omitted.

The vote culminates four months of
member nput and feedback. In January,
the Bylaw Revision Committee held two
member meetings to get input on the draft
of the revised bylaws and share our think-
ing. On Jan. 12, a focus group yielded
useful feedback and proposals for chang-

es. Many of those changes were made in
time for the Jan. 22 open meeting. There
again we gained valuable and specific
feedback for the proposal.

Concurrently, the proposed bylaws
were posted on the Weavers Way website
and members gave and received feedback
online. Some members also contacted me
directly. The final proposal has been re-
viewed and approved by David Kraut,
our legal counsel, as well as by Michael
Healy and his associates at Cooperative
Development Services (info: www.cdsus.
coop), who drafted the bylaws template
we worked with. As our consultant, Mi-
chael helped to make sure that the lines
of responsibility are clear.

Some frequently asked questions
(FAQs) and responses are presented here.

Why did you decide to rewrite the
Weavers Way Bylaws?

Several suggestions for bylaws chang-
es were pending before the Board. In re-
viewing the current bylaws, we realized
they had been amended piecemeal many
times over the years, creating a complex,
convoluted and redundant document. Our
goal was to simplify governing proce-
dures with a clear document that prepares

(Continued on Page 30)
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They Tried It, They Liked It

Co-op member Gayle Davidson shares samples in Chestnut Hill before the judging
to choose Philadelphia’s best vegan cheesesteak. The results are in: Page 26.

Membership Corner

Senior Discount Tuesdays!

by Kirsten Bernal, Weavers Way Membership Manager

0ST. FOOD ACCESS. PRODUCT SELECTION. THESE ARE TOPICS THAT WE HAVE
been exploring at the Co-op, and we have been focusing on two strategies.

The first was Food For All, our discount program for low-income members that
launched in January. As of March 1, we had 24 participants and had provided $932.71
in discounts. As I write this, total participants has increased to 28.

Our second strategy will launch this May. Senior Discount Days are coming! Be-
ginning Tuesday, May 5, all members 65 or older will be eligible to receive 10 percent

(Continued on Page 9)
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What’s in Store at Weavers Way

by Mary Sweeten, Editor,
Weavers Way Shuttle

' I YHERE WAS A LOT OF EX-
citement here at WW HQ in February
when Pope Francis said this:

“Cooperatives must continue to be the mo-
tor that uplifts and develops the weakest parts
of our local communities and civil society.
Good feelings alone can’t do this. We need to
prioritize the establishment of new cooperative
enterprises, along with further developing ex-
isting ones.” *

Francis is always going on about pover-
ty, workplace fairness and society, and co-ops
are a big deal in Italy, so in that sense his re-
marks, to about 7,000 members of the Con-
federazione Cooperative Italiane, were a no-
brainer. Italy has more co-ops per capita than
any other country in the world — according
to one source, they account for 7 percent of
GDP. They also have deep roots in Catholic
worker movements.

So to be clear, the pope wasn’t necessar-
ily talking about funky little food co-ops. How-
ever, whether worker-owned, consumer-owned
(like Weavers Way), producer-owned, even
“hybrid,” whether doing banking or providing
social services or selling non-GMO beans, co-
ops all have this in common: One member, one
vote. Nobody can amass multiple shares and
decide where the money goes.

So when Pope Francis says, “Money at
the service of life can be managed in the right
way by cooperatives, on condition that it is a
real cooperative where capital does not have
command over men but men over capital,”
this is what he’s talking about.

There’s lots of fascinating stuff online
about Italian cooperatives — fascinating even
if you’re not a co-op geek — some of it by
way of St. Mary’s University in Nova Scotia.
They have a co-op management program, and
ran the co-op trip to Cuba that Weavers Way
Marketing Director Rebecca Torpie writes
about starting on Page 6.

And the pope, don’t forget, is coming
HERE! To Philadelphia! In September!

When it comes to cooperatives, the con-
nections just don’t stop.

msweeten(@weaversway.coop

* He said it in Italian;
translation from Vatican Radio.

The Shuttle is published by
Weavers Way Cooperative Association.

Statement of Policy

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

Weavers Way members are welcome to submit
articles or Letters to the Editor. Editorial copy is
due the 10th of the month before publication, e.g.
Dec. 10 for January. Articles should be 500 words
or less; letters should be 200 words or less. Articles
express the views of the writers and not those of
the Co-op or its Board, unless identified as such.
No anonymous material will be published, and
all submissions must include an email or phone
number for verification. The Shuttle retains the
right to edit or refuse any article or Letter to the
Editor. Submit to editor@weaversway.coop.

Advertising

Advertising for each issue is due the 1st of the
preceding month, e.g. Dec. 1 for January.

Ad rates are available at our stores, online at
www.weaversway.coop/shuttle, via email at
advertising@weaversway.coop or by calling
215-843-2350, ext. 117. Advertised products or
services may not be construed as endorsed by
Weavers Way Co-op.

N The Shuttle is printed
W& on 100% recycled paper.

 THINKING

COFFEE|
Think Ethiopian

by Neal Fordham, Weavers Way Coffee Buyer

THIOPIA IS GENERALLY ACKNOWLEDGED AS THE

birthplace of coffee. One coffee creation story
(9th century) goes like this: An Ethiopian goat herd-
er goes out to greet his goats one morning, and finds
them all dancing upon their hind feet. They had been
munching on the ripe red fruit of a coffee tree.

I became the coffee buyer for the Mt. Airy Weav-
ers Way late last year, and since then have been study-
ing — and doubtless drinking too much — coffee. To
become familiar with our bulk coffee offerings (which
number more than 30!), I began brewing each one for
two successive days.

One morning I poured not-quite boiling water
over my morning grounds and up came aromas of
fruits, spices and even chocolate. The amazing coffee
I then drank was an Equal Exchange Ethiopian. Never
have I been more surprised by, or enjoyed a coffee so
much. During my coffee survey, I had detected subtle
differences among most of the coffees, but the Ethio-
pian was simply unforgettable.

After this discovery, I made a point of bringing in
more Ethiopian coffees. Most small roasters produce
an Ethiopian coffee because they are already familiar
with its amazing characteristics. At Weavers Way, we
offer more than one Ethiopian because small differ-
ences in the roasting process can produce very differ-
ent coffees.

Besides the Equal Exchange Sidamo Ethiopi-
an coffee in our bulk bin, we offer these pre-bagged
beans from local roasters:

Backyard Beans: Ethiopian Yirgacheffe Oromia and
Decaf Natural Ethiopian Sidamo

High Point: Ethiopian Misty Mountain

Green Street Coffee: Ethiopian Kellensoo Sidamo
La Colombe: Ethiopia Werka Bauka

Speakeasy: Ethiopia Mokamba Natural

Matt Adams from Lansdale, PA’s Backyard
Beans, has been a great friend to the Co-op, and when
I shared with him my desire to stock a really delicious
decaf coffee, he produced the only Ethiopian decaf I
have seen. Lovers of their morning Ethiopian now can
have something extraordinary in the evening as well,
without threatening their bedtime.

Matt and Laura Adams also offer a coffee they’ve
named Hope Blend. For each bag they sell, Backyard
Beans donates a percentage to a local charity. Weav-
ers Way together with Backyard Beans will donate $1
to the SHARE Food Program (sharefoodprogram.org)
for each pound of Hope Blend coffee sold. (SHARE
serves a regional network of community organiza-
tions engaged in food distribution, education and ad-
vocacy. It’s located in an old armament plant down
the street from the former Tastykake factory on Hunt-
ing Park Avenue, which is also home to the Weavers
Way warehouse.)

Hope Blend is a combination of medium- and dark-
roast Honduran beans, and is thus called a black and
tan. This coffee is doubly moral in my book because
Backyard Beans sources the coffee from a Honduran
coffee organization (Café Organico Marcala, S.A.) that
uses its Fair Trade price premium to fund many social
projects, including teachers’ salaries and school sup-
plies. The premium also finances the construction of
kitchens in the schools, supporting the Merienda Esco-
lar program that provides meals for children.

Look for coffee buyer Neal Fordham upstairs
at Weavers Way Mt. Airy or contact him via email at

New on the Shelves

Fish Sprinkles May Help
Ailing Kitty Back to Health

by Karen Plourde, Weavers Way Chestnut Hill Grocery Staff

NYONE WHO’S HAD SICK PETS KNOWS HOW

hard it can be to get them interested in food.
Don’t despair, though: the Pet Store Across the Way
in Mt. Airy has brought in a product that may help
you and Kitty over that hurdle.

Cat-Man-Doo Sprinkles are crushed dried bo-
nito flakes. The idea is that the concentration of pure
fish, dusted on their regular food, will spark their ap-
petite and thus move them along the road to recov-
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ery. But who says you can’t sprinkle some on your
healthy feline’s food? After all, he or she probably kept your lap
warm sometime over the winter.

For the chicken tenders among us, Pet Buyer Anton Goldschnei-
der now stocks the Little Giant electric water-heater base for its gal-
vanized metal poultry water fount. The weather’s getting warmer,
but there are still some cool nights ahead. Take care of your girls by
taking the chill off their water.

Elsewhere at the Co-op

Next Door: Say hello to body care prod-
ucts from Andalou Naturals and Acure.
Both lines boast natural, free trade and
organic ingredients. ND carries sham-
poo, body wash and three kinds of body
lotion from Acure and three kinds of An-
dalou body lotion and Kukui Cocoa body
butter. I’ve used both the citrus verbe-
na and lavender thyme body lotion, and

they’re a great pick-me-up after a shower.

Chestnut Hill Grocery: It seems there’s always ¥
something new and exciting in the front drink case ﬁ

— for instance, Cocoa Metro Belgian chocolate re-
duced fat milk. Cocoa Metro uses real sugar, and
more high quality chocolate than others of its type,

nfordham@weaversway. coopy

Farms elderflower and rose lemonade from Lincoln-

according to the website. fé';’;é
More newish than new is the Belvoir Fruit £l
Prat

as a way of sneaking veggies into
her picky kid’s diet and now we can
all benefit from her subterfuge.

Mt. Airy Grocery: You (yes, you)
need to expand your selection of hot
sauces at home. And thanks to the
folks at Homesweet Homegrown,
now you can buy local. They hail
from Stroudsberg PA, and feature

shire, England. The single-

serve size is refrigerated up

front, but there’s also a 25.4

ounce bottle on the shelves

with the juices. It’s crisp and fizzy, more like
sparkling cider than lemonade. The Hill also
carries large bottles of the elderflower with-
out the rose.

If you’re trying to get your healthy on,
try a Green Mustache fruit and veggie juice
smoothie, available in three flavors. A mom
created them

three types: Punch Drunk, with ca-
cao and ghost peppers; Aramingo (pineapple, mango and habanero);
and Orange Crush (orange habaneros, citrus and carrots).

And there’s always room for
more chocolate. Lake Champlain
fair trade chocolate bars are dense
little chunks packed with amaz-
ing stuff. I tried the caramel Five
Star Bar, and it was a gooey de-
light. The calories can’t be so bad,
"cause they’re little. Right?

kplourde(@weaversway.coop
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What’s in Store at Weavers Way
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RII:ZHCENTLY, A MT. AIRY DELI STAFFER TOLD Sori h

e a shopper had complained: “I don’t think pring nhas sprung.

i o g ihisBloroyhhatiCost fess Celebrate with your peeps. Put all five of these chicken-or-egg-y things
than $10 a pound!” So the two of us went through : .

the case and found more than 40! in one basket and you'll rule the roost.

All the sliced and grated cheeses, with the ex-
ception of Claudio’s Romano, are under $10. So is %
3

| ot

the cream cheese and Neufchatel, conventional and

organic. Andrew & Everett packaged cheeses are 5
$9.98 per pound and don’t contain hormones, anti- E
biotics or preservatives. Here are some others:

L © Nature’s Best Organic Egg Layer Pellets — Our top-selling
= chicken feed. Clearly the hens have taste, and a 50-Ib. bag will keep

them happy for a good long time. Available Across the Way.

ooooooooooooooooooooooooooooooooo

f&i‘:;:agn Cheddar ?73:32 Sunbeam Mini Beeswax Egg-Shaped Candles — And there was

* New York Cheddar $8.29 - light. At $3.35 each, you won't need to dip into your nest egg for 10

. Cabot Extra-Sharp Cheddar $9.55 hours of burn.

. Cabot Seriously Sharp Cheddar $9.78

. Colby Longhorn $5.59

. Domestic Feta $6.95 Color Garden Natural Food Coloring — Make technicolor Easter

: PortWine Cheddar Spread 57.15 1 eggs without the high-tech chemicals. Carrot, beet, turmeric and

- Heini's Yogurt Cheeses $9.90 ’ .

! Havarti (Mt. Airy) $7.87-59.60 - cabbage supply the spectrum in the multi-color box of red, orange,

Danish Blue $9.95 | yellow and blue.

: Asiago $8.29 .

* Part Skim Mozzarella $6.55 .

* Smoked Mozzarella $9.19 : Jolly Beans — Artificial ingredients have flown the coop in the candy

. Smoked Gouda §7.75 - category. Organic certified, non-GMO and vegetarian. Available in the

. Finlandia Swiss 37.25 Mt. Airy Bulk Department all year long.

° Farmers $5.69 1

. Claudio’s Cilingini $7.95

t Claudio’s Ricotta 23.99 gﬁ - © Old-Fashioned Egg Salad — Egg on your face you'll like.

. Tillamook Kosher Cheddar $9.78 BT g ok e, . ) , !

* Fontina Fontal $999 - ° *,,’ﬁ" : Chef Bonnie's done it again. You'll be transported back to Grandma'’s
. e} £ . o o 0 0 o

: Argentine Parmesan $9.15 7 Rnsd y on a Saturday afternoon with this classic. Add your favorite bread or

* Italian Table Cheese $9.69 G plop it on a matzo. Voila.

Chihuahua $5.75

: Queso Fresco $5.89 a@

ooooooooooooooooooooooooooooooooooooooooooooooooooooooo

CREATE YOUR OWN RETRO CHEESE

TRAY AND SAVE!

Jarlsberg, Dill Havarti, Danish Blue
and NY Cheddar.

ooooooooooooooooooooooooooooooooooooooooooooooooooooo

... or try these interesting plates with cheeses under $10 per pound:

Italian Picnic Basket Passport Platter

Enjoy Claudio’s Cilingini (drained and

Great accompaniment to sliced
meat trays or on its own. Serve
an arrangement of Provolone,
Pepperjack, Muenster and Swiss.

tossed with fresh basil and fruity olive
oil), Italian Table Cheese and Claudio’s
Ricotta with a squeeze of lemon and
sprinkle of black pepper.
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$15,000 and High Praise for Our Program at Stenton Family Manor

By Jill Fink, Executive Director,
Weavers Way Community Programs

IN WHAT MIGHT BE CALLED HYPER-LOCAL FUNDING,
the Green Tree Community Health Foundation has
awarded Weavers Way Community Programs $15,000 in
support of our Hope Garden at Stenton Family Manor.
Stenton is the City’s second-largest emergency housing
facility for families, and the only one that permits fathers
to stay with their families.

WWCP will use the funds, announced Jan. 28 by
Green Tree President and CEO Susan Han-
sen, to expand our farm and nutrition edu-
cation program to include Stenton parents,
as well as programming for entire fami-
lies. The Hope Garden was established by
WWCP in 2009 to provide children living
at Stenton with a safe place to be outdoors,
to cultivate curiosity and inquisitiveness
about growing food, and to make it fun and
exciting to prepare healthy meals and try
new things.

WWCP believes that to create trans-
formative change for families and com-
munities, we need to work with all family
members. We’ve seen the excitement chil-
dren have when harvesting turnips and tast-
ing them for the first time, but if parents
aren’t as enthusiastic — or don’t know how
to prepare turnips — we haven’t fully done
our jobs. Green Tree’s support will enable
WWCP to engage all family members, em-
powering them with the values, skills, and
knowledge to make healthy choices and
even grow their own food.

Green Tree trustee and Grants Committee chair Erin
Doyle-O’Connor heaped praise on WWCP’s propos-
al. “As a dietitian, there are a few key factors I look for
when evaluating nutrition education programs,” she said.
“Programs that are hands-on, teaching cooking and smart
shopping skills, and those that involve the whole fam-
ily seem to have the best potential for long-term impact.

“WWCP’s work at Stenton Family Manor fits this
model beautifully, which is why we were so enthusiastic
to fund their program.”

The curriculum for the WWCP Parent Program in-

Programs that are hands-on, teaching cooking and
smart shopping skills, and those that involve the
whole family seem to have the best potential for
long-term impact. WWCP’s work at Stenton Family
Manor fits this model beautifully, which is why we

were so enthusiastic to fund their program.

Green Tree trustee Erin Doyle-O'Connor

cludes basic nutrition, cooking and how to budget limit-
ed resources for healthy eating. There will also be sched-
uled time for families to take part in activities together
— from gardening to cooking — to encourage family
time and build relationships around food and mealtimes.
All parents who take part in the program will receive a
graduation certificate and a kitchen starter kit, including
a crock pot, cookbook, spice rack, chef’s knife, measur-
ing cups and spoons and olive oil.

(Our goal is to help cultivate good eating habits,
but also to ensure that families have what they need
when they transition to their own home. If
you have gently used pots or pans that you’d

like to donate to families, reach out to us at
wwcep@weaversway.coop!)

Additional support for program expan-
sion at Stenton was awarded by the First
Hospital Foundation in December. These
two generous grants will enable WWCP to
fully fund this program for a full year and of-
fer it to even more families than we initially
imagined.

A community health advocate, the Green
Tree Community Health Foundation is a not-
for-profit public charity that identifies areas
of vulnerability in northwest Philadelphia
and eastern Montgomery County and pro-
vides funding to organizations whose work
addresses these needs. Green Tree seeks to
have a positive impact on current and emerg-
ing health issues and risks, empowering res-
idents to access health services, and value,
embrace and maintain their health.

Jill@wweaversway.coop
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Throughout spring, we’re hosting six insightful
conversations with renowned journalists, writers

and hosts from the public media programs you love.
Whether you attend one or all, we hope you’ll join us

for a season of fascinating discussions.

WHYY.org/speakers

Tavis Smiley

Meet your favorite public med

Tavis Smiley
Tuesday, April 7
Marty Moss-Coane

Monday, April 20
Cokie Roberts

Monday, April 27

Host of Tavis Smiley

Host of Radio Times

NPR Coorespondent

la personalities

David Brooks
PBS Newshour commentator
Tuesday, May 5

David Brancaccio
Host of Marketplace Money
Wednesday, May 6

Terry Gross
Host of Fresh Air
Sunday, June 7
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CONTACT US

610 Carpenter Lane
215-843-8289

www.weave rsway.coop/wwcp

Executive Director
Jill Fink
jill@weaversway.coop

Program Director
Jackie Schrauger
jschrauger@weaversway.coop

Office Manager
Angela Faranda
afaranda@weaversway.coop

Farm Educator
Tara Campbell
henryeducation@weaversway.coop

Farm Manager
Andrew Turner
aturner@weaversway.coop

Give $2 to WWCP! Every 2nd
Tuesday Every Month

When you shop at the Co-op on
the second Tuesday of the month,
please consider adding *2 to

your total bill to support WWCP
programs and services. (You canalso give
more — or less — and we'll love you all the same.)
Your support enables WWCP to continue to provide a
wide range of farm education and nutrition programs
to local children, including our subsidized tours for
economically disadvantaged students from all over
Philadelphia.

Weavers Way Community Programs

Growing a
Raised-Bed
Garden at MLK

by Jackie Schrauger,
WWCP Program Director

HINGS ARE STARTING TO PICK UP

for Weavers Way Community Pro-
grams over at the Martin Luther King
High School field and greenhouse! We
are moving closer to our build day as the
weather gets warmer, and several part-
ners will be lending a hand in creating
this space for the MLK students.

WWCP’s program at MLK serves
students with intellectual disabilities and
autism. Our fantastic youth educator Tara
Campbell has been teaching lessons in the
life-skills class this academic year, and is
currently finishing up a comprehensive
year-long curriculum proposal. This farm-
and food-based curriculum will enable stu-
dents to work on their skills through hor-
ticulture, developing their fine and gross
motor skills and listening skills and learn-
ing how to follow the steps of a task — all
while having hands-on fun.

WWCP has also been consulting
with Althea MacDonald, a psychologist
who is obtaining her degree in horticul-
tural therapy. Her input and expertise will
help us keep therapeutic gardening prin-

Tara Campbell photo

MLK High program participants show off greens they helped grow in the greenhouse.

ciples in mind us as we build our garden
and field, including a shade structure, ac-
cessible pathways and adaptive garden-
ing beds for students with limited mo-
bility. We are also taking student input
seriously as we construct the garden and
order seeds — and we are looking for-
ward to seeing what name the students
will choose for the garden!

We have been very fortunate to have
several partners in preparing the garden
for opening. WWCP was approached by
a men’s group in the Philadelphia area
called the Rhinos. The Rhinos will be
lending their know-how and muscle to
the construction of the shade structure as
a community service and leadership proj-

ect. We may have additional volunteers
assisting with the building of the raised
beds as well.

Within the MLK High School com-
munity, graphic design and arts classes
are also getting involved. The graphic
designers will be creating signs advertis-
ing the garden for a class project, while
the artists will be painting murals on
our raised beds and creating special pot-
tery: Bees that will appear to float in and
around the beds.

Our opening day and celebration will
be at the end of April, and the MLK staff,
faculty and students are already psyched!

Jjschrauger@weaversway.coop

PHILOMUSICA CHORALE

yle Wieand, Artistic Director

FOLK SONGS: AMERICAN MADE

’

Choral music of progress, protest and promise.

Saturday, May 2, 7:30
Sunday, May 3, 4:00

Christ’s Lutheran Church
700 Pennsylvania Avenue
Oreland 19075

Tickets $20; $17 seniors; $12 students
$25 at the door
www.philomusicachorale.org
or215.247.1283

Are YOU a singer?
We welcome new singers throughout the year!
If you're interested in auditioning,

please email philomusicachorale@msn.com or call 215.247.1283.

Brendan Cooney, piano teacher

15+ years of teaching experience
*Extensive training in “classical” and “jazz” idioms
*Specialization in injury prevention and technique

215-243-2283

callmecooney@gmail.com

Up-to-the-minute Co-op news...
like us on Facebook.

weavers
waycoop

N4

Morris Arboretum

e—

—

PATRICK DOUGHERTY

STICKWORK

OPENING APRIL 4, 2015

o

i o

Pictured: Summer Palace, a 2009 installation at Morris Arboretum

@ Morris Arboretum

UNIVERSITY 0f PENNSYLVANIA

For more information visit:
WWW.morrisarboretum.org

100 E. Northwestern Avenue, Philadelphia, PA 19118 ¢ 215.247.5777
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by Rebecca Torpie, Weavers Way
Marketing Director

ONE DOESN’T OFTEN GET TO TRAVEL
to a Communist country to learn
about a new cooperative initiative and
I wasn’t going to be left behind. So, on
Feb. 14, I flew from Cancun to Havana
with four other curious, cooperatively-in-
clined Americans for a bucket list adven-
ture tailored to the social-economy and
agronomy geek.

For Americans, now is an exciting
time to visit Cuba, but it’s especially fas-
cinating if you’re involved in the co-op
movement. The Cuban government has
decided to “reduce its weight” by decen-
tralizing nonessential businesses from
state-owned to worker-owned “non-state”
— note, not “private,” made crystal-clear
in translations —cooperatives.

Since 2013, more than 400 work-
er co-ops have been formed in the ser-
vices  sector
— mainly
from the top
down, that
is, the Cuban
government

informed
a  business
that it’s now
a worker co-
op, like it or

not. But be-
cause of the
early success

of this new sys-
tem, many busi-
nesses are now
applying to be-
come coopera-
tives from the
bottom up. Hun-
dreds of applica-
tions are in the
queue waiting for
a decision by the state.

We were part of a group of 18 from
St. Mary’s University in Nova Scotia,
which has been instrumental in assisting
Cuban government and academic lead-
ers with their cooperative economy “ex-
periment” for several years. Also on the
journey were trailblazers in cooperative
accounting, management and develop-
ment, ethics and organizational psychol-

Proud farmers at Organoponico Alamar.

’

ogy, as well as consumer co-op cohorts
Dan Arnett, general manager of Seattle’s
Central Co-op, and Gail Graham, general
manager of Mississippi Market in Min-
neapolis. I was in really good company.
Tours of co-ops, combined with presenta-
tions by Cuban and Canadian key players
in the past and future development of co-
operatives, daily mojitos and a night with
the Buena Vista Social Club in between,
made for eight very busy days.

But first, we had to stop for lunch.
On our first day, we dined at Nazdarovie,
a paladar dedicated to the wives and girl-
friends of Soviets who studied in Cuba
during the ’60s, *70s and ’80s. We started
our tour of Cuba with pierogies, borscht
and vodka.

Unique to Cuba, paladars were tour-
ist restaurants run out of peoples’ homes,
privately owned tasty alternatives to state-
run establishments;

until 1991, they were illegal, but consid-
ered a “necessary evil” in the effort to
help keep the economy afloat.

About 10 years ago, the government
recruited chefs from South America, Eu-
rope and the Caribbean to open new,
swanky paladars to keep the tourists well
fed and impressed.

Today, Nazdarovie is one of 400
high-end paladars serving amazing cui-
sine. This was a first step
toward the privatization of
the services sector that is
ramping up today.

Canadian ex-pat
Gregory Biniowsky, Naz-
darovie’s proprietor, ar-
rived in Havana in 1992
and has lived the local life-
style ever since. He has
an interesting perspective
on Cuba. He describes it
as “surreal, romantic and
tragic. Surreal because it’s
a holdout, it’s like anoth-
er planet. Romantic, be-
cause this is where “Che”

was born. There is romanticism bred in
the leadership. And tragic because of the
feeling of being under siege the popula-
tion has felt for so long.”

Biniowsky says that after the restau-
rant’s loans are paid off, he would like to
turn Nazdarovie into a cooperative. The
staff is on board with that idea.

While consumer-owned co-ops don’t
yet exist in Cuba, worker co-ops aren’t
new to the culture. After the 1959 revo-
lution, with large tracts appropriated by
the government (from both Cubans and
foreigners) and parceled out to peasants,
groups of farmers started pooling their
resources of land, machinery and admin-
istration to maximize food production.

In 1961, the grassroots Asociacion
Nacional de Agricultores Pequefios (As-
sociation of Small Farmers) was formed.

Lord;

ANAP’s objectives were

to foster solidarity among

farmers and provide resources for agri-
cultural education.

Thanks to ANAP and its close rela-
tionship with the state, Cuba’s agricul-
tural cooperative economy has grown to
be highly functional and complex. There
currently are 5,500 farm co-ops that oper-
ate under three different models, depend-
ing on whether the land is privately held
or granted for use by the state. These co-
ops account for 80 percent of farm pro-
duction in Cuba. ANAP has also been in-
strumental in leading efforts to train and
provide resources to the new generation
of non-agricultural co-ops.

GOING BACK TO
THEIR ROCTS

Until the early 1990s, Cuban agricul-
tural techniques were conventional and
relied on chemical fertilizers, pesticides
and industrial farm equipment. Fidel
Castro, intuiting the fate of Cuba’s So-
viet “sugar daddy,” began to collaborate
with ANAP to explore alternative ways
of maintaining food production within

#9 Aard dZ‘ Zhe Coope/*czz‘/l/a
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the country. Farm cooperatives grew rap-
idly in the 1980s and 1990s.

The collapse of the Soviet Union in
1991 brought on Cuba’s “Special Peri-
od,” marked by the abrupt end of heavily
subsidized sugar exports and oil imports.
Even with some government foresight,
the Cuban economy buckled almost im-
mediately. It was a bleak time for the Cu-
ban people, with the loss of 85 percent
of its foreign trade combined with the al-
ready isolating U.S. embargo: 18-hour
blackouts, water use allowed every three
days and, of course, a scarcity of food.

Under siege, with a hungry but well-
educated population (Cuba has a 90 per-
cent literacy rate), the government decid-
ed that the country needed go back to its
“peasant roots” by putting resources into
simple, sustainable methods of farming
that didn’t rely on imported chemicals,

fuel and machinery. Crop diversifi-

cation away from large-scale sug-
arcane production to dinner-table con-
sumables also became a priority.

ANAP’s great achievement during
the Special Period was to further bring
producers together and focus on pio-
neering agro-ecology techniques through
contracting agreements with the coun-
try’s scientific research centers, as well as
to train new co-op members in the prin-
ciples of cooperativism.

Today, Cuba is a model for innova-
tive, eco-friendly organic farming prac-
tices. If you ever have the chance to go,
check out the Alamar Organiponico, a
25-acre urban farm cooperative in Ha-
vana that uses sustainable and thrifty
methods to produce a variety of crops as
well as value-added products, and serves
as a training hub for the Ministry of Ag-
riculture. What else to do with old asbes-
tos roofing but to build raised beds with
it? No pesticides? No problem. Plaques
of different colors attract different pests.
Smear them with sticky substances and
you’ve beat the bugs. Alamar really is a
beautiful sight to see!



GIVING BACK TO
THE PEOPLE

Now that you’ve got some histo-
ry, let’s get a look at this new breed of
service-sector co-ops. Our group visited
a number of them, including Confeccio-
nes Model, a garment factory that spe-
cializes in making guayaberas, the tradi-
tional Cuban men’s shirt with
patterned vertical pleats.
Confecciones Model was
one of the first five busi-
nesses to become a co-
op. Forty people, includ-
ing 35 women, run it. The
company has tripled wag-
es to its workers, from
about $300 to $1,000 per
month, since going non-
state. What’s the difference
now? A sense of ownership
and pride in their work and
the ability to bid competi-
tively for contracts.

The Ministry of Do-
mestic Trade’s goal is to
turn 10,000 state-run service
establishments into cooper-
atives. That includes restau-
rants, construction compa-
nies, taxi services, plumbing
businesses and beauty salons,
to name a few. Cooperatives get
tax and credit breaks from the
government, though they still
must lease property directly
from the state.

Over and over, we heard
that quality control has in-
creased across the board and
the cooperative model has
fostered a sense of teamwork
and change in work mentality
over all. Under the state, “We
would just do what we were
supposed to do; now it's our
responsibility to have better
quality products,” said Nancy
Varela Medina, board presi-
dent of Confecciones Model.

But the lack of man-

agerial experience shows. Few Cuban
workers have skills in accounting, re-
cord-keeping, cost-control or human re-
sources, as these areas were all handled
by the state. This is where ANAP and Ca-
nadian and Cuban academics are step-
ping in, to teach basic business skills as
well as cooperative values.

Yet the business model itself has
been adapted to quickly and with sophis-
tication. Many co-op boards have desig-
nated “professional members” who are
skilled in finance or business and are
sought out by a nomination committee.
Some boards have an “Ideological Orga-
nizer,” whose responsibilities ride a line
between human resources and event plan-
ning for the membership. General assem-
blies meet monthly, with various com-
mittees providing written reports on any
aspect of the business deemed necessary.

Tesus Cruz (right
coop eradivist at C
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Profits are generally divided into sever-
al accounts, from capital investments to
the oft-seen “socio-cultural fund,” mon-
ey set aside for workers or community
members with personal or financial prob-
lems. Sick and vacation time is given to
all, based on an average of what every-
body in the co-op makes.

TAKEAWAYS (BESIDES
THE BOTTLE OF
HAVANA CLUB)

What struck me? How sincere and
inspired the members of these coopera-
tives were to tell their own stories and
take control of their destiny. Again and
again, they talked about how much pride
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El grupo, hailing from the United States, Canada, Poland, Belgium (and Habana!), poses for a

group shot outside Cooperativa Nguyen Van Troi.

they took in their work now. They are the
drivers of their businesses, creating pos-
sibilities for new futures.

In an effort to reduce food imports,
the state has increased prices it pays to
farmers, which has increased production.
Farming is held in high esteem by the
state as a necessity for food sovereignty,
and as a critical component of the social-
ist doctrine. Many farmers make more
money than doctors, and only farmers are
allowed to own up to three homes. Peas-
ants benefited the most socially from the
revolution, and 50 years later they still
feel a commitment to an important col-
lective mission: to feed the Cuban people.

Even today, it is quite clear that for
many, the principles of non-concentra-
tion of landholding and social equity are
deemed highly important to the nation’s
well-being. This strong spirit of solidar-
ity is intrinsically embedded in the Cu-
ban culture —.the people in the work-

er co-ops we visited seemed to truly felt
an obligation to each other and to their
communities.

It’s kind of funny that the cigar is a
shared symbol of Cuba and Wall Street,
when you think about it. While conven-
tional wisdom might assume that the
“new” Cuba is going to jump straight into
a capitalist market, both the academics
and the locals we met insisted socialism
will prevail. The government recognizes
that a market economy is necessary, but
there needs to be a balance between what
the state provides and the people’s cre-
ative productivity.

Jesus Cruz, professor of economics
at the University of Havana sums the sen-
timent up: “The market is a bad boss, but
can be an efficient employee if it’s used
well. And that is the search that the Cu-
ban economy is on now.”

rtorpie[@weaversway.coop
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General Manager’s Corner

New Bylaws a Big Improvement

by Glenn Bergman, Weavers Way
General Manager

HE WEAVERS WAY BOARD HAS

been working this last year to up-
date our bylaws. The proposed revision
has been posted on the website (www.
weaversway.coop/bylaws)  for sever-
al months and the final Board-approved
draft is on the ballot for the Spring 2015
Co-op elections. I want to thank the com-
mittee of staff and Board members, and
all the members who weighed in with
their opinions, for their work.

During the 11 years that I have been at
the Co-op, there have been some updates
to the bylaws, but never a comprehensive
revision. I knew it was time for us to take
this project on for the good of the Co-op’s
future. The Board was given a template
that has been used by other co-ops to be-
gin our discussion many months back.

As part of our formal process of shar-
ing and supporting other co-ops (Interna-
tional Co-op Principles No. 6), I am often
asked to share our bylaws and when I do, I
have to let the other co-ops know that ours
are a little out of date and convoluted. The
current bylaws reference programs or ac-
tions we no longer undertake in our dai-
ly operations. Management and the Board
were looking to streamline the document,
providing more flexibility and putting it
more in line with what we actually do.

Working on bylaws is not “sexy”
stuff, and avoidance is the usual call of

any group. In fact, at one meeting I found
myself nodding off as the Board members
went back and forth about a few words.

As your General Manager, 1 do be-
lieve the proposed bylaws are a great
improvement.

Pricing Meeting Group

A few months ago, the Weavers Way
Food Justice Committee started an open
discussion about prices and what actions
staff could do to assist those who see
Weavers Way as an “elitist” group with
high pricing. After a few meetings, man-
agement has taken the following actions:

e Food For All: For member/owners
on public assistance, the Co-op is
now offering a 10% overall discount.
Member/owners who qualify can
participate in the Food for All program,
and more than 25 people have
enrolled in the first three months. See
Membership Manager Kirsten Bernal
to sign up. A longer explanation of the
Food For All program is on the website
at www.weaversway.coop/food-for-all.

o Senior Discount Tuesdays: Starting
in May, members who are 65 or older
can get a 10 percent discount on all
purchases every Tuesday. You must
register in advance to get the discount
— fill out a form and provide Kirsten
with ID. Your discount will then be
taken automatically at the cash register.
For more details, read Kirsten’s story
starting on Page 1.

ME

and commercial properties.

Featured Listing

Martin Elfant Inc.

REAL ESTATE

Property Management

Let us take the hassle out of owning property. Say Goodbye
to paperwork, leasing issus and late night phone calls.

Better residents ¢ Better relationships
Peace of mind « Higher profitability

Commercial and Residential Rentals
We offer a range of apartments, houses, duplexes, triplexes

8107 Germantown Ave
Chestnut Hill, T BR
Hardwood, Laundry in unit
Pet-friendly, Back yard!

7116 Germantown Ave
Move-in Specials!
Renovated Apartments in
the Heart of Mt. Airy.
Studio - $695 + Utl.
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722, Expansion Discussion with the GM

and Co-op Management
TUESDAY, APRIL 28, 7 P.M.

Chestnut Hill Community Cemter second floor meeting room,
8419 Germantown Ave. (across the street from the Co-op).

weavers
waycoop

This is an opportunity for members to learn what management is thinking and for
management to hear from members about the expansion of the Co-op economy.

RSVP: outreach@weaversway.coop or 215-843-2350, ext. 118.

e 2% Off for Cash: We are investigating
providing an automatic 2 percent
discount for paying with cash or check.
As you know, credit and debit cards cost
the Co-op big bucks and we would like
to pass the savings on to member-owners
who don’t use them. This program, for
members only, will start once we figure
out the point-of-sale details. Stay tuned.

e EasyPay: This oldie-but-goodie doesn’t
save you any money — yet. But it
speeds up transactions, saves the Co-op
a swipe fee and allows you to leave your
wallet at home. We started EasyPay
after seeing it work at Creekside Co-
op. You put funds on account as prepaid
credit. It’s great when you’re in a hurry,
don’t have any money on you, or want
to send a child to the store. And just wait
until we get EasyPay connected to the
“2% oft for Cash” program!

e Purchasing Manager Norman Weiss is
looking at a “Basics” program of items
that will have lower prices all the time.
He is trying to work with our suppliers
to assist us with lower prices. All of
our buyers are working on lowering the
prices on some of the important items
that everyone purchases every day.

I will continue to hold monthly
member meetings at least into June to re-
view the progress we have made and also
to hear if we are getting better at meeting
your needs. Let us know and please keep
sending me emails.

Expansion Meetings

To keep people informed about pos-
sible Co-op expansion — in Mt. Airy or
to a third store — I would like to hold
some meetings, either at the Co-op or in
members’ homes.

The purpose of these meetings is for
management and the Board to learn what
you are thinking, if you like our plans, or if
you want some changes. I will try to make
it to all the events personally, but if I can’t,
a Board or staff member will be there to
roll out our thoughts and answer questions.

We also want to inform the commu-
nity around Greene Street and Carpenter
Lane of our thoughts about expanding the
Mt. Airy prepared-foods operation. So I
am asking for a Weavers Way member in
the area to open their home for a com-
munity meeting. Yes, I’ll bring the food if
you can make coffee and tea, and provide
beer or wine (we will reimburse you for
that). You’ll also get work credit!

Our initial meeting will be held April
28 in the upstairs meeting room in the
Chestnut Hill Community Association
building across the street from the Chest-
nut Hill Co-op. (See above.)

Contact Outreach Coordinator Bet-
tina de Caumette at outreach@weaver-
sway.coop or 215-843-2350, ext. 118,
or me at gbergman@weaversway.coop,
215-843-2350, ext. 131.

gbergman@weaversway.coop
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" ,\\\)) - It happests 6% Appm'nﬁngnx

L -
000000000000000000000000000000000000000000000000000000000000000000

7

$925 + Utilities 1 BR-$775 + Utl.

Direct | Mortgage Loan Company

Direct Mortgage Loan Company is a unique lending institution
specializing in fixed rate financing for real estate investors in
the Philadelphia area. We fund business, commercial and
investment properties. Allloans must be secured by real estate,
with all proceeds used for business/investment purposes. Our
flexible framework allows us to customize a loan for our clients
based on their individual needs.

7112 Germantown Ave.
|

Elfantre.com Dmlc-lending.com 215844 1220

Martin Elfant Inc. Real Estate

215.242.2888 + WWW.SALON9O.NET
90 BETHLEHEM PIKE, CHESTNUT HILL * ADJACENT TO THE R7 TRAIN
WED, FRI & SAT 9-5 * TUES-THURS 9-8
EASY PARKING * TUSCAN INSPIRED INTERIOR

— CHesTNUT HILL
Computer Sp

Joanne Davis
215-939-2534

PC & Mac ﬂepﬂhﬂ,
iPhone Sereen ﬁe/o[//zcemem‘/

COMPLETE COMPUTER SERVICES AND TRAINING
215-939-2534 =)

CHComputerSpa@gmail.com




Membership Corner

(Continued from Page1)

off of their purchases every Tuesday, all
day. And the senior discount is “stack-
able” — that means, if you are a work-
ing member, you will receive a total of 15
percent off on Tuesdays.

Members must apply to take advan-
tage of this program by completing a se-
nior discount form and providing state-
issued ID. That transaction should take
only a few minutes and, once complet-
ed, your household will automatically re-
ceive the discount every Tuesday. (The
senior discount is a member-only benefit.
The discount is only for your household
and should not be shared.)

We want to honor our senior mem-
bers, many of whom are the reason our
Co-op exists today. But we also aspire to
address the issue of living on a fixed in-
come. While the senior discount is not a
needs-based discount like Food For All,
we intend for it to address that concern.

For now, the discount is only once a
week. We must be certain to balance ad-
dressing the needs of our members with
fiscal responsibility. The long-term via-
bility of our Co-op requires that discounts
be sustainable. This is the balance that we
are determined to achieve, serving our
members while ensuring that the Co-op
continues to thrive.

As membership manager, I often re-
mind people that Weavers Way doesn’t
exist to make a profit. As a values-driven
organization, profit is not our No. 1 pri-
ority. This is an important distinction be-
tween us and corporate institutions. The
cooperative business model cannot be
equated with a traditional business model.

However, financial success is neces-
sary to ensure that Weavers Way can con-
tinue supporting the local economy and
our community while advancing coopera-

Senior Discount

TUESDAYS

10 % off all day Tuesday
starting May 7

Sign up with Membership
Manager Kirsten Bernal
215-843-2350, ext. 119

member@weaversway.coop

The Weavers Way Membership
office is at 555 Carpenter Lane.

Stop by and see us! /

tive principles.

Weavers Way still represents an al-
ternative consumer experience. Our exis-
tence relies upon the continued “buy-in”
of our members. We need our members to
continue to recognize that shopping at the
co-op is, in effect, raising your voice and
saying, this is the type of economy that
I wish to support and one that I want to
proliferate — one with a conscience, one
that is governed and operated by people I
know, people who live right here, in my
community, whom I trust to run my store.

If something is not working, you can
tell us. The Co-op serves its members. To-
gether, we are stronger. As member-own-
ers, we can ensure that we continue to
serve all of our members and the commu-
nity at large — provided we cooperate!

We are pleased to be able to bring
Senior Discount Tuesdays to fruition. We
are hopeful that it will make a difference
for our members.

So if you are 65 or older, stop by
the Membership Department at 555 Car-
penter Lane and apply today! Or call me
at 215-843-2350, ext. 119, to get more
information.

kirsten@weaversway.coop

SUMMIT PRESBYTERIAN CHURCH

Join Us for Holy Week Observances
and Easter Celebration!

Sunday, March 29 at 10:00 a.m.

Festival of Palms

Sunday, April 5, 10:00 a.m.

Easter Celebration of the
Resurrection. Children’s Easter
Egg Hunt after the service.
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Reverend Cheryl Pyrch, Pastor

6757 Greene St. (corner of Westview) ¢ 215-438-2825 ¢ www.summitpres.net §

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
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Celebrate 10 Years of Food & Fun
With West Mt. Airy Neighbors

By Della Lazarus, for the Shuttle

I': AT YOUurR HEART Out? WHAT’S
that all about? It’s West Mt. Airy
Neighbors’ signature fundraising event.

Eat Your Heart Out 2015 takes place
on Saturday, April 25 — it’s our 10th
anniversary!

In the fall of 2006, a planning com-
mittee drawn from the West Mt. Airy
Neighbors Board of Directors developed
an idea for a new fundraising event that
would become our beloved “Eat Your
Heart Out.” It started when a member de-
scribed a dinner event held in people's
homes that had benefited a nonprofit with
which she had been involved.

WMAN members gave the idea a
West Mt. Airy slant. The evening would
start with a big cocktail party at which
everyone would come together. Then par-
ticipants would disperse to the homes of
neighbors who would host and subsidize
a dinner for 10 to 12 guests, prepared by
a volunteer chef from the neighborhood.
The guests at each home would begin the
evening as strangers, and the planning
committee hoped that the hosts would be
able to create an environment in which
true connections among the guests would
have sprouted by the time dinner ended.

Within minutes of committing to
the plan, the group named the event “Eat
Your Heart Out” — affectionately known
as “EYHO.”

No one was sure how the first EYHO
would play out — but it was so success-
ful that several last-minute hosts had to
be recruited to accommodate overflow
registrants!

For the last few years, chefs from Mt.
Airy's finest restaurants, as well as some
superb local caterers, have lent their time
and culinary passion to EYHO. There are
also some very talented amateur chefs
from the neighborhood participating. And
we always strive to keep EYHO fresh by
seeking out new hosts and new chefs.

But EYHO retains its character as a
community dinner first and foremost, at
which people have a great time socializ-
ing with each other. Many people have at-
tended for most, or all, of the nine years
that it has been running.

You’ll be able to buy your tickets for
EYHO very soon, so watch the WMAN
website (www.wman.net), whet your ap-
petites and get ready for an evening of
great conversation and conviviality!

Della Lazarus is vice president for
development and communications of
the WMAN Board of Directors. Email
WMAN at wman@wman.net

or call 267-713-WMAN (9626).

1 en Bank feels like a small,
N lace where |

hometown bank. It'sap
can establish roots and have real

conversations with my bankers who

care how | grow my business.

E
THE BLOOM IS ALWAYS ONTH
ROSE AT VALLEY GREEN BANK.

JENNIE LOVE
LOVE ‘N FRESH FLOWERS

CUSTOMER SINCE 2010

VALLEY
GREEN
BANK

>3 ADIVISION OF
G UNIVEST BANK AND TRUST CO.

ValleyGreenBank.com

MT AIRY | 215.242.3550

CHESTNUT HILL | 215.242.1550
SOUTH PHILADELPHIA | 215.462.2265
RADNOR 1610.995.2265

CENTER CITY 1215.569.2265
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A Man, a Shed, a
Year of Trash in

the Wissahickon

by Bradley Maule, for the Shuttle

IN THE PARK, IN A STONE SHED WITH A
concrete floor.” That’s the answer to
the most frequently asked question —
“where are you storing all of it?”

In a project called “One Man’s
Trash,” I collected litter on weekly hikes
throughout 2014 in the Wissahickon Val-
ley, as a manner of measuring the amount
of trash left behind in what many consid-
er Philadelphia’s cleanest place.

After a year of covering the proj-
ect on my website in more-or-less real
time, “One Man’s Trash” will be on ex-
hibit at the historic Fairmount Water
Works, starting with an opening recep-
tion on April 22 — Earth Day — and
running through the end of June. (See
week-by-week  progress reports  at
phillyskyline.com/onemanstrash.)

The shed, recommended by Friends
of the Wissahickon and approved by Phil-
adelphia Parks and Recreation, will not
be part of the show, though there will be
pictures of it. It could be used under one
condition: no organic trash. No problem.

But just because I didn’t collect it
and store it in the shed, it doesn’t mean
there isn’t any organic trash in the
Wissahickon.

To be clear, we’re not talking “organ-
ic” as in pesticide-free tomatoes or grass

fed beef, but “organic” as in any food-
stuffs, things that used to be food stuffs
(i.e., dog waste), and anything else that
will rot, stink, grow mold and attract crit-
ters when stored in a shed for a year.

Most leftovers — unfinished sand-
wiches, granola bars — don’t last long in
the woods and tend to make a bird’s or
squirrel’s day. Some, like a food tub left
behind with the lid on, can be emptied and
recycled. I did find a tub of shrimp that
had been trailside for a couple weeks. . .
I would not describe its smell as “good,”
and I decided not to keep that one.

summer adventure treks

Offering age-based camps for ages 10-15
Personal growth and environmental stewardship
through exploration and adventure.

adventure & outdoor play
Travel to nature destinations in

exploration & discovery

Turn to the sky for stargazing, find
out the secrets of our rivers, delve
into wild science.

push the boundaries
Unique challenges foster personal
growth and leadership, support
self-confidence, and build outdoor
knowledge and skills.

Register online at schuylkillcenter.org.
For more information, call 215-482-7300, x110

50 YEARS &~ OF PEOPLE + NATURE

AT THE SCHUYLKILL CENTER

The Schuylkill
Center

5

8480 Hagy’s Mill Road
Philadelphia, PA 19128
215-482-7300 | schuylkillcenter.org

Then there was the fruit. Apple cores,
banana peels, orange peels. Obviously
these are biodegradable. Compostable,
even. Does that mean you should toss it
on the trail? Leave it in a pile at a scenic
overlook, like those at the Indian and Tol-
eration statues?

Banana peels take about a month
to decompose; apple cores about two
months. At least apples grow in Pennsyl-
vania. Orange peels, which have never
grown in local soil, take upwards of six
months to decompose, leaving behind an
eyesore with non-native nutrients scat-
tered along a trail or across a rock out-
crop. The PLU stickers take years.

Some people just litter; they simply
don’t care. But some people actually jus-
tify leaving their rinds behind — they litter
intentionally, thinking it’s fine to toss their
garbage so long as it’s rotting garbage.
Some are even taught this growing up.

Biodegradable litter is still litter.
Even if it decomposes in less than a year,
leaving it on the ground is disrespectful,
disgusting, and it feeds our unshakable
Filthadelphia complex.

The “Leave No Trace” principle is
easy to follow: If you can carry it in, you
can carry it out. As the year rolled on, I

Bradley Maule photos

Above, a Wawa lunch gone wrong (note trash can in
the background); at left, the haul for Week 51 includes
6 plastic water bottles, 11 golf balls, 2 mylar balloons, a
CD and a lock.

ONE MAN’S TRASH

Fairmount Water Works
640 Waterworks Drive
Through June 30

Opening Reception
Wednesday, April 22, 6 p.m.

did my best to pick up organic items and
keep them in a separate bag until I got
home to my compost bin, an old pickle
bucket Weavers Way donated at the be-
ginning of the project. I did not, howev-
er, pick up discarded bags of dog waste
or used diapers, condoms and tampons.
(Gross is gross.)

But everything else classified as non-
organic — 330 aluminum beer cans, 255
plastic water bottles, 55 Wawa objects, 52
blunt wrappers, even two Weavers Way
receipts — has been collected, invento-
ried, and stored. And for the next two
months, it will be on display.

In addition to the litter, the “One
Man’s Trash” exhibition will feature pho-
tos, maps, and informational panels on
the Wissahickon, including one on peren-
nial problem spot and significant geolog-
ic and cultural site Devil’s Pool.

The opening reception, on April 22,
starts at 6 p.m. and will feature light fare
from Weavers Way catering and beer do-
nated by Victory Brewing. You’re invited!
For more info, visit PhillySkyline.com.

Bradley Maule is a new Co-op
member and freelance writer whose
work has appeared in Hidden City
Philadelphia and other publications.

Bi
Blue Marble
Bookstore

Spring is finally coming!

All books with flowers on the cover or
the title are 15% off in April.

HOURS
Mon 11:00 am - 6:00 pm
Tues - Wed 10:00 am - 6:00 pm
Thur-Fri  10:00 am - 7:00 pm
Sat-Sun  10:00 am - 6:00 pm

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

www.bigbluemarblebooks.com

Voted

Best Kids’' Bookstore
in Philly 2007 by
Philadelphia Magazine!




Good Solutions for Global Women
Are Good for the Rest of Us, Too

by Anna Herman, for the Shuttle

Y FRIEND AND MT. AIRY RESIDENT

Betsy Teutsch is passionate about
mobilizing resources for the world's poor-
est women. She has the words of Desmond
Tutu hanging on her studio wall. “Do your
little bit of good where you are; it’s those
little bits of good put together that over-
whelm the world.” Her new book, “100 Un-
der $100: One Hundred Tools for Empow-
ering Global Women,” describes dozens of
effective, low-cost products, programs and
designs that solve or al-

vice learning, research or policy efforts or
philanthropy.

As an urban agriculture educator, I
was particularly inspired by many of the
subsistence agriculture, building, water-
resource and cooking solutions. I already
know that an intercropped backyard gar-
den (#60) and some micro-livestock (chick-
ens, #71, or bees #70) add value to the home
economy. | see many parallels between the
lack of resources in the developing world
and the lack of resources in pockets of my
own neighborhood, let alone the rest of this

. . . country.
leviate seemingly intrac- _
table problems caused 100 Under $1 00: manl S;chz)sizltiz(ia;o ;rly
by poverty and resource One Hundred Tools for Y e 10688 &
inequities. erated by universities and

A longtime Judiaca
artist, blogger, communi-
ty organizer and environ-
mentalist, Betsy devel-
oped her interest in the
field of international poverty while working
as communications director of GreenMicro-
finance. She has served as a board member
for the dynamic Shining Hope for Commu-
nities and the Kibera School for Girls, and
founded three chapters of Dining for Wom-
en, a national network of giving circles that
meet monthly to support women’s grass-
roots poverty alleviation initiatives.

Betsy’s efforts to string many well re-
searched “little bits of good” together,
with a designer’s eye for layout and pho-
tographs, clear organization and structure,
offers the reader a catalog of success. The
book offers hope.

Reading “100 under $100,” I learned
about screening for cervical cancer with
vinegar, $1 eyeglasses, clean burning, sim-
ple stoves that save hours of daily work,
bikes reconfigured to pump water or shell
corn. Why don’t girls attend school as of-
ten in many countries? Lack of appropriate
menstrual supplies. Happily, there are af-
fordable solutions to this.

The book inspires with stories of real
women, real communities and real suc-
cess. There are useful suggestions for pro-
fessional or student engagement. The book
provides a tool kit for aid professionals,
politicians or students interested in ser-

Empowe"ng Global Women think tanks for the Global

by Betsy Teutsch South right here in Phila-
She Writes Press delphia. There are many

vacant lots without access
to a hose bib. Why not em-
ploy micro-drip micro-irrigation (#64) with
collected rainwater (#35), evaporative cool-
ers made of ceramic and wet sand (#55) to
keep vegetables cool at farmer’s markets
or community gardens without electrici-
ty? Why not cook in the backyard or park
with a solar stove or oven (#69)? And we
can certainly find enough plastic bottles and
non-recylable trash for eco-brick construc-
tion (#74) of a shed, bus shelter, greenhouse
or or even a small home. We might not be
quite ready to employ urine fertilizer (#62)
— or at least not to admit it. The improved
crop storage bags (#67) and the solar dehy-
drators and nut shellers (#68) could be used
to process and store products from Philadel-
phia Orchard Project sites that are spring-
ing up. And I’m just getting started with my
spring projects!

Each of the hundred solutions is giv-
en a page or two to describe the challenge,
details of the technology or product that
is the solution, and contact info for the
organization(s) working on the issue, along
with gorgeous pictures of strong women
empowered by progress.

It’s well organized and easy to read —
let Betsy’s book inspire you to do your lit-
tle bit.

aeh22@psu.edu.
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Backyard bees in
India, left, and chard
fertilized with a

very special human
resource in Zimbabwe,
above, are among
the low-tech, low-
cost solutions Betsy
Teutsch, below left,
describes in her new
book.

Photos from the book

100 Under $100

One Hundred Tools for
Empowering Global Wemen

summer:

Wholesome summer camp
fun for children ages 3 to 6.

Register your child at:

swaldorf

SCHOOL OF PHILADELPHIA
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The MALT Ball Is Back

THE MT. AIRY LEARNING TREE IS PLEASED TO IN-
vite community members and dance enthusiasts to
its sixth annual MALT Ball. It’s an evening of music and
dancing Friday, April 24, 7 p.m. to 1 a.m., at the Com-
modore Barry Club, 6815 Emlen St. (near the Carpenter
Lane Chestnut Hill West train station).

The MALT Ball is for everyone, experienced danc-
ers and neophytes alike. If you’re feeling a little out of
practice, that’s no cause for apprehension since there’ll
be plenty of experienced instructors to show you the
ropes — and the steps. MALT teachers Lucia Jones, Jada
Temple, Akili Zuriah and Ginger Sable will join outside
instructors June and Audrey Donaldson, Joe Casey, Ber-
nadette Burnette and Bob Terruso. They’ll teach you soul
line dance, cha cha, bop and more from 7 to 9 p.m. Line
dancing and requests will follow until 1 a.m. Kenny J is
master of ceremonies and Double W is the DJ.

MALT appreciates the support of community spon-
sors who help make the Ball possible. This year they in-
clude Chestnut Hill Hospital, Weavers Way, Chestnut

MC Kenny J leads a line dance

at last year’s event; he'll be back April 24
along with a full lineup of dance teachers to
show you the moves

Hill Cat Clinic, Chris Carnall (Keller Williams realtor),
Little Jimmie’s Bakery, Pelham Plaza Cleaners, Philadel-
phia Community Acupuncture, Rhino Chiropractic and
Toto’s Pizzeria.

Advance tickets can be purchased for $15 by call-
ing the MALT office at 215-843-6333 or by visiting the
website at www.mtairylearningtree.org. Tickets will also
be available at the door for $20. The event will include a
cash bar and light fare, and you can also BYO food.

Proceeds from MALT Ball VI will help MALT con-
tinue to offer quality classes to area residents. MALT, a
nonprofit community education organization founded in
1980 and headquartered at 6306 Greene Street, now of-
fers more than 800 courses each year. It celebrates the
diversity of Northwest Philadelphia, bringing together
neighbors to share ideas, information and skills.

r

NW Village
Network
Hosts ‘Help
Yourself
to Health'

RE YOU 60 OR OVER WITH A CHRONIC
health condition? Or are you the care-
giver of that older person?

Northwest Village Network invites you
to “Help Yourself to Health,” a free six-
week series developed by Stanford Univer-
sity and offered in partnership with Center
in the Park.

Many of us of “a certain age” find that
we have been ambushed by a chronic health
condition of one kind or another. (Sometimes
more than one.) They may not be curable, but
can be managed to help you feel better, be

want to do and maintain your independence.

We’ll meet every Wednesday afternoon,
1-3 p.m., from April 22 to May 27 at Lovett
Library, Germantown Avenue and Sedgwick
Street. Participants will learn how to:

e Manage chronic conditions.

e Make better food choices.

® Learn to use medications appropriately.

e Improve communication with your doctor.

Healthy snacks will be served. This pro-
gram is free for all participants thanks to
funding made available by the Philadelphia

licensed by Stanford University to deliver
this program.

For more information or to register, call
Anne Javsicas, 215 247-0457, or Anne Lee,
215 247-3141.

Center in the Park is a nonprofit com-
munity center in Northwest Philadelphia
focused on the needs of older people. Info:
www.centerinthepark.org or 215-848-7722.

Northwest Village Network (formerly
Mutual Mt. Airy) helps people in Chestnut
Hill, Mt. Airy and Germantown age in com-
munity. Info: www.northwestvillagenetwork

\,

healthier, allow you to engage in activities you

Corporation for Aging; Center in the Park is

or 215-247-0457.
.

Dental Arts of Chestnut Hill, LLC

8625 Germantown Ave.
Philadelphia, PA 19118

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

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

General Dentistry

www.DentalArtsofChestnutHill.com

You can feel better about your life!

e Do you have conflicts and tensions in your family? [

e Do you need a place to talk about stuff?

call or email Claudia today!

215.317.8855 * claudialistens@gmail.com * ClaudiaListens.me
Claudia Apfelbaum, LCSW, Psychotherapist

Mellow Massage Therapy Center
3502 Scotts Lane

Bldg 17 | 1721A | Box A10
Philadelphia, PA 19129

w. www.mellowmassage.com
e. info@mellowmassage.com
p- 215-843-2234

Ask about our discounted monthly
massage membership program!

N
Massage Therapy Center

v 10% off any service - new clients only
) (Use Code: ww14)

for health, balance, manifestation

/.\ -
Shiatsu 5&%&(}/7{
“

Cresheim Healing Arts 138-A West Gorgas Lane

LEO MCELROY
215-843-9718

/‘\
) 4 )
Lg[/z/fm/z.c.& /Léi[[. :7 [luctices

www.ShiatsuLight.com

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

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

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

Offices: By Appointment
Chestnut Hill and 484.574.6819
Center City Sliding Scale

Love is the nature of our center, our soul.

Awakening to the Spirit Within

Deepening your relationship with your spiritual nature

Does your relationship with yourself and all around you
support your spiritual direction?

Jan Collins, M.Ed.

www.creatingpositive.net

Spiritual Counseling
Presentations for Groups

484-416-3828 Creating Your Positive Life! LLC

YogawithDove

530 Carpenter Lane 19119
Monday | Tuesday | Thursday
8:00-9:00 am

143 W. Walnut Lane 19144
(off street parking)

Monday | Wednesday | Friday
9:30-10:30 am

Gentle stretching and asana practice

dovenasir@gmail.com
yogawithdove.shutterfly.com

215.480.8011

“it takes courage to grow up and
turn out to be who you really are.”

Coop Member Discount
215-843-8258
www.mollykellogg.com

@ Molly Kellogg, RrD, Lcsw

Psychotherapist and Nutritionist

135 South 19™ Street
Center City

100 East Sedgwick St.
Mt. Airy




No Stress in Your
Life? Sorry,
This Isnt for You

by Anna Lewis Beale,
for the Shuttle

TRESS — THAT UNIVERSAL OF OUR
lives! Think how often in a week you
hear, or say, “I’m so stressed out!”

It is well documented that badly
managed stress contributes to physical
disease of very many kinds, along with
“dis-ease” of mind and spirit.

But what is stress, really? Most of the
things that stimulate it — work, friends,
family, weather — we would not want to
do without.

I’ve understood that the term came
into our language from engineering, and
refers to how much weight a bridge, say,
can bear. One dictionary offers “subject
to pressure or tension.”

It’s interesting to consider whether
those things — pressure and tension —
are bad in and of themselves. Most well-
ness models would offer that it’s all about
context: how much weight you’re asked
to bear in relation to how strong and re-
silient you can be.

The trick is to maintain enough
strength and flexibility to carry our loads
— and to allow the spaciousness and per-
spective to choose well which ones those
are, and which are not our rightful bur-

7\
weavers way coop

Health &

Wellnhess
Committee

dens and can be let go.

It seems that we humans, like all life,
require an appropriate amount of stress
— dynamic tension — in order to thrive.
It’s the pressure of internal fluids that
keep plants upright and flexible, the po-
tentially harsh rays of the sun that stim-
ulate growth. Likewise, it seems we hu-
mans need those kind of things to live
well. Would I go to work each day with-
out the internal pressure of knowing peo-
ple count on me, plus the external one of
needing to earn a living? Maybe not —
and it’s great to have that pressure guid-
ing towards growth and good life.

So maybe it’s not so much eliminat-
ing stress that we need as remembering
how to dance with it as a full and equal
partner — and the Health & Wellness
Committee’s De-Stress Fest, Saturday,
April 25, has a full agenda of offerings to
help you do just that! It’s free, it’s at Sum-
mit Church, 6757 Greene St., and you can
attend all or any of the programs.

The wonderful and varied practices
offered will both support strength, to best
carry what we need and choose to, and
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Health & Wellness Committee

presents

\@ Feldenkrais

)
waycoop DE-STRESS F EST
o Come out & enjoy . ..

\e Juggling for Stress Relief
\e Chair Yoga & Meditation
\e The Power of Colors

J \e Neurofeedback

\e Singing Bowls

\e Healthy Snacks/Drinks
Available for Purchase

SATURDAY APRIL 25, 2015

Location:
Summit Presbyterian Church
6757 Greene St
Philadelphia, PA 19119

Time: 11:30 AM - 5 PM

Pre-registration is
suggested as space
is limited

To register contact:
Weavers Way
Health & Wellness Committee
weaversway.coop/de-stress

also the ease with which we can let go
what does not need doing.

There will be something for every
temperament, including Jin Shin Do acu-
pressure from Stephen Markman; chair
yoga to relax and expand from Esther
Wyss-Flamm; and juggling as move-
ment meditation (and fun!) from April
Lynn James. Joanne Fagerstrom will of-
fer Feldenkrais to gently enhance self
awareness and free up movement; Mar-
vin Berman, neurofeedback to allow the

spaciousness to choose well; and Nata-
lie Bliss will share the power of sing-
ing bowls to enchant and offer new
possibilities.

All this — plus healthy de-stressing
beverages provided by Weavers Way and
delicious food for sale — to support the
positive dance with stress!

Hope to see you there.

Learn more at
weavers.way.coop/de-stress.

N\
7\

Mt. Airy Psychotherapy & Wellness

BRINGING HOLISTIC HEALTH TO THE NORTHWEST COMMUNITY

Psychotherapy
Genie Ravital, LCSW
Lauren Kahn, LSW, LMFT
Lenore Jefford, LPC
Eda Kauffman, LSW
Althea Stinson, MSW
Nathalie Vallieres Hand, LPC
Linda Hawkins, PhD, LPC

Homeopathy
Ameet Ravital, PhD, DiHom

Massage & Yoga
Lisa Kaye, LMT

Acupuncture
Anna Beale, LAC

7127 Germantown Ave ¢ Philadelphia, PA 19119
215-242-5004
www . Mt Airy Psychotherapy . org

Weavers Way
Oregano Oil

“Great for everything. It's
antibacterial , antiviral, anti
fungal. It'll cure what ails ya.”

Chris Dalnodar
Wellness Staft Across the Way

HERBAL SCHOOL

2015 HERBAL APPRENTICESHIP /),

6 Weekends
May - October
An in-depth, experienced-based
foundation in herbal medicine

. ONLINE ANATOMY & PHYSIOLOGY /-
for Herbalists & Others |
(37/24 NYS & National CEU’s for LMT’s)

www.heart-stone.com
607-589-4619 i

In the beauty of the New York Finger Lakes,
Come discover the green world and
the gifts of plant medicine.
An unforgettable & empowering experience!

The APPRENTICESHIP is open to 28 students - Located 12 miles south of Ithaca, NY

POOH CORNER

where learning comes naturally
Teri DiCesare, M.Ed.
INFANTS « TODDLERS * PRE-K
Over 30 years
of quality care
215-843-0815

Visit our website www.houseatpoohcornerdaycare.com
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Fitness

Fit Activity into Your Day, Add Years to Your Life

by Tema Esberg, for the Shuttle

WHETHER OR NOT YOU GO TO A GYM OR OTH-
erwise follow a specific exercise regimen, do
you engage in daily physical activity? If you do, ku-
dos to you! A plethora of research studies indicate
that regular activity can help prevent health risks
such as coronary disease, anxiety and depression. As
Spring approaches, let’s put the sedentary life behind
us and start finding ways to move the body!

Try these ideas for fitting more activity into
your day, and to get more activity out of your daily
activities:

Find Activities You Like. Dance. Walk. Garden.
Ride your bike. Play basketball. Go rollerblading.
All these activities count as exercise and can be fun
and fulfilling! Learn what you enjoy that fits your
self-identity.

Piece Your Workout Together. Ifyou feel pressed
for time or get bored during your workout, you can
break up the workout: ten minutes in the morning; ten
minutes in the afternoon; ten minutes in the evening.
This can give you much of the same benefit as exer-
cising thirty minutes in a row.

Pick Up the Pace. When you walk, make it a brisk
walk. Pick up the pace as if you are running a little
late for a meeting. Another option is to alternate a lei-
surely pace with bouts of brisk walking.

Be

weavers way

next door
[WELLNESS & BEAUTY |

8426 Germantown Avenue

9‘49{6%9&9‘&% -%%ﬂ‘%%‘.ﬁ.‘é%{é%ﬁ%éﬁé%}:%

COMPUTER HELP! !i

9"‘ ., Having trouble getting your computer, 9:%
3 printer, scanner, CD/DVD/Blu-Ray, 9:4
3 digital camera, or system software 3k
3 working properly? s

;2 Would you like to set up a home wired J,
3k or wireless network to share your files, s
3% multiplayer games, and Internet access 3
3 between all of your computers? if

9]/
3k Need help removing VIRUSES, 3¢

¥ SPYWARE, or other malware 3
s  which may have invaded 3¢
;‘f your system? ii
~

% Need help finding, designing, ¢
* repairing, or upgrading a PC x*
3 .2 . %
sk and setting up software which ¢
* best meets YOUR needs? M*
* . LN
sie For expert, reasonably-priced service, s
3¢ instruction, and assistance in your 3¢
¥ own home or office... M
*® %
s call s
¥ L Royce E ol
sk auren rRoyce Lmery .

% Phone: (215) 844-5570 9:6
% E-mail: LREmery@fastnet %
;’: 24 hours, 7 days 9":
EORORAROS S **%%%*%%%%%%

Computer Service and Repair

Call Ed “The Tech Guy”

For AL WinDows
PC CoMPUTER SERVICES
In-HomE or REmoTE ASSISTANCE
LOW RATES

cell 719-964-9538

L

Take a Lunchtime Walk. Instead of sitting during
your entire lunch break, try taking a ten or twenty
minute walk before you eat. If it is a nice day, get
some fresh air, or if not, hit the stairs — climb a
few flights to get your blood flowing and muscles
working.

Take the Stairs. When there is an opportunity to
take the stairs instead of the elevator or escalator, hit
the steps! Whether you are going up one flight or five,
you are contributing to your health and wellness as
you climb those stairs.

Walk an Extra Stop. Do you commute by train or
bus? Try getting off the bus/train one or two stops be-
fore your destination.

Opt for the Farthest Parking Spot. Whether you
are parking at the office or at the Co-op, choose the
farthest parking spot to add a boost of activity into
your daily routine or errands. The benefits of longer
walks will add up over time.

Make It Social. Instead of meeting a friend for a
meal or in a coffee shop, meet up for a walk or hike.
Or get some quality time with your partner or kids as
you enjoy the sights on Germantown Avenue or the
beauty of Forbidden Drive.

Tema Esberg is a personal trainer
in Chestnut Hill. Questions or comments:
PotentiaPersonalTraining@gmail.com

Excellent

Inside and Out.

Pelham

Pharmacy

...where patients come first!

MONTHLY HEALTH TIP

Managing Seasonal Allergies

coughing.

«When pollen and mold levels are high, stay indoors.
and www.aaaai.org.
your hair as well.
« Don't hang laundry outside.
with OTC medications.

started before tree pollen is in the air.

medical problem such as sinus or upper respiratory infection.

Although spring weather may come late this year, a wet spring often results in a
robust summer allergy season. The best defense is to avoid triggers such as pollen and
mold, but if you can't, some simple strategies can help minimize sneezing, wheezing and

The American Academy of Allergy, Asthma and Immunology offers these suggestions.
« At home or in the car, close the windows and run the air conditioning if needed.

« Check pollen counts online as you plan your ativities. Useful sites www.pollen.com

+When you come inside, wash your hands, change your clothes. Consider washing

- Take non-sedating over-the-counter antihistamines such as Claritin or Allegra. See
your family doctor or an ear, nose and throat specialist when allergies are not relieved

NOTE: The majority of medications for seasonal allergies work best if

People who experience recurrent or persistent allergies should consult their doctor

about allergy testing to determine the exact causes of their symptoms. It is also
important to note that some allergy symptoms may be a warning sign of a more serious

LeE-T-T-E-R

A Next Step for Alternative Practitioners

AT FEMFEST ON MARCH 7, 1 LISTENED TO PASSIONATE,
committed presenters who have devoted their lives to heal-
ing. These brave souls leap the confines of modern Western med-
ical practice, honoring earlier traditions and navigating new
ones. But have we thrown out empirical science with our fervent
counter to the trauma of research done within a dominant culture
paradigm by large corporations who prioritize profits?

We need science — it is a valuable critical thinking tool. But
how to collect data without the resources: money, training, time?
We could start with micro studies. Imagine if data from practitio-
ners across the country or even the world were stored in a consis-
tent, searchable fashion. There is even a place for the anecdotal
— a well documented case study can be a valuable piece of evi-
dence within a larger cache. Practitioners could start document-
ing their practices in a shared wiki-like database. We often go
to practitioners with data: blood test results, cholesterol levels,
Dexa scan numbers, descriptions of symptoms. With devices as
common as smart phones, individuals can log exercise, nutrition,
perceived pain, and more traditional assessments.

For the individual there is a value in logging data because it
motivates personal change. And even if these micro studies do
not create definitive knowledge, they could indicate where tradi-
tional, controlled double blind studies are needed. Yes, collection
and storage would need to be thought through, but consider how
we regular people, might begin to counter the hegemonic prac-
tices of pharmaceutical studies if we developed similarly large
studies, usingbdata gathered one person at a time.

Lis Bass

Alternative Healthcare
]CO " WO men

Holistic Giynecology
Natural Menopause Cowf\se'ing
Fertility/Pregnancy Consultations

-3

énergy/SouV\cl ‘Healing Anrts
Therapeutic Touch
Tibetan Bowls
Shamanic Drums and Journeying

Ivis S. Wolfson, CNM, CRNP
133 W. Phil-Ellena Street
Philadelphia, PA 19119

(215) 842-1657

irisw0|fsoh.cow\

Rev. Dr. Nadine Rosechild Sullivan

Spiritual Counseling & Hypnotherapy

J

‘v

i

Support Your Local Pharmacy and
Keep Our Community Healthy.

215-704-4264
drsullivan@rosechild.org

www.rosechild.org

www.edttg.com

weavers way coop

Follow us! .\ f

Pelham Pharmacy

6555 Greene Street
215.848.0500

www.pelhamrx.com

Store Hours:
Mon, Wed, Thurs, Fri 9 a.m-7 p.m.
Tues 9 a.m.-5 p.m.
Sat9 a.m.-2 p.m.

LGBTQ-Affirming

Advertise

in the Shuttle

E advertising@weaversway.coop
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Nourishing FemFest Deserves Encore

by Connie Garcia-Barrio, for the Shuttle

ALL IT SERENDIPITY. WHEN [ RAN INTO GLENN

Bergman at the Philadelphia International Airport, I
suggested that Weavers Way could have an event to honor
older women since we represent a good-sized chunk of the
membership. He agreed, and the idea for the free Weavers
Way FemFest, held March 7 at Summit Church, took off.

Bettina de Caumette, the Co-op’s community coor-
dinator, pointed out that the membership includes a trea-
sure trove of experts on
all sorts of topics, and
indeed, many of them
stepped right up to par-
ticipate. Physical thera-
pist Joanne Fagerstrom,
for example, talked about
building stronger bones
and demonstrated some
quick, effective exer-
cises like several she in-
cludes in her own workshop, “Taking charge of
your bones.”

Patience Rage photos

Connie Garcia-Barrio, convener of Weavers Way'’s first FemFest on March 7,
welcomes participants, right; attendees practice Creative Voicework with Deborah
Crane, above; below, shoppers peruse the FemFest marketplace.

Nurse-midwife Iris Wolfson discussed sexuality and the liberation that can come
with aging. Mediator Max Rivers did a presentation on non-violent communication
while his wife, Elise Rivers, staffed a table on acupuncture.

Vendors ran the gamut from the Color Book Gallery’s books and toys to beauti-
ful hand-woven Fair Trade goods from Guatemala.

Lunch featured healthful beverages from the Juice Room and scrumptious soups
and salad from Weavers Way. A women’s jazz trio enlivened the meal.

In short, women could nourish body, mind and spirit at FemFest, and many of
us women did.

We hope to receive suggestions about how to make this well-attended event
even better next year. Please contact Bettina, at outreach@weaversway.coop, with

your ideas! )

B e in Weight loss is a journey.
g e | We're here to help you find your way.

This is not just about weight loss. This is about helping you change your life. Whether you need nonsurgical
weight management assistance or are considering minimally invasive weight loss surgery, John Meilahn, M.D.,
is here to help you find the right path for weight loss. Dr. Meilahn is a Johns Hopkins Hospital and University of
Pennsylvania trained surgeon who has helped more than 2,000 individuals with their weight loss goals.

John Meilahn, M.D. For a private consultation or to register for a free group information session, call 215-248-8520.

Bariatric Surgeon C H E STN UT H I LL
HOSPITAL
L

UNIVERSITY of PENNSYLVANIA
COMMUNITY HEALTH NETWORK

CHWeightLoss.com

4

LW

ember of the Medical Staff at Chestnut Hill Hospital. Patient

results may vary. Consult your physician about the benefits
5 "%\ ™ and risks of any surgical procedure or treatment.
RN,
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BOARD OF DIRECTORS CANDIDATES

Each candidate

was asked to
respond to these
questions:

Jordan Barnett

Megan Seitz Clinton

Incumbent

Larry Daniels

Incumbent

Emmalee MacDonald

Incumbent

Joyce Miller

David Woo

1. Why are cooperatives in
general and Weavers Way in
particular important to you?

For me, food co-ops, and in particular
Weavers Way, are at the confluence of
sustainability issues. It's important that
the products | buy give consideration
to nutrition, the environment and the
local economy. Furthermore, Weavers
Way is a great entry point to the

local community. We feel privileged

to be members and look forward to
helping sustain and grow such a terrific
institution.

Growing up on a farm in the Midwest,
co-ops were just a normal part of life.

In the years since, I've realized how
empowering it is to share a stake in an
entity that both meets my immediate
needs and also advances my values.
Weavers Way felt like home right from
the start and is a huge part of what
attracted me to northwest Philadelphia.

Cooperatives provide the perfect
balance between private industry and
nonprofit. While Weavers Way is a for-
profit business, the Co-op component
lends a voice to the community that
impacts the quality of its products

and services, competitive pricing and
valuing the customers who support the
business. Weavers Way is great for the
community.

| believe that people coming together to
fill a shared need is very powerful. | have
a strong interest in locally produced and
natural foods, urban farming and the
Co-op’s contributions to strengthening
our community.

| support the International Cooperative
Principles as an important way for
people in a community to exert control
over vital aspects of their lives. Weavers
Way not only deals with the vital
activities of food and health but can also
serve as a focal point for community
education and improvement.

Cooperative enterprise has potential

as an economic leveler in our society.
Ordinary people, pooling our economic
power for a net benefit, not just for
owners but the community as a whole.
Weavers Way has clearly demonstrated
over the last 40 years the good work of
our economic decision to join.

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

| have a wide breadth of corporate
finance experience helping boards and
shareholders make strategic financial
decisions. At my current position, | deal
specifically with issues of valuation,
solvency and fairness, which will

help me engage with a high level of
sophistication on a variety of board
topics.

As the daughter of an ultimately
unsuccessful family farmer, I'm
sensitive to problems facing small
farms and passionate about the local
food movement. As an attorney, |
handle contract negotiations, dispute
resolution, real-estate transactions
(many involving cooperative housing
corporations) and financing matters
on behalf of my clients, experience
that has proven valuable during my
time as a Board director.

As a financial advisor, | offer a business
perspective to the Board. | have

a strong corporate background,
representing American Express, Ford,
Getty Oil and Quaker Oats. | currently
represent Edward Jones Investments
here in the Mt. Airy community.

I am a Certified Public Accountant
with experience assisting businesses,
including cooperatives, with complex
tax and accounting needs. | also hold
an MBA from Drexel University and

a Masters in Taxation from Fordham
University. | am well versed in
analyzing financial statements and tax
returns, which allows me to provide
informed suggestions regarding Co-op
financial matters.

As the owner of an accounting firm
that works exclusively with nonprofit
organizations, and a CPA for over 30
years, my experience with nonprofit
governance matters and internal
controls of organizations would
greatly benefit Weavers Way. | would
especially engage to ensure that the
Board performs its oversight duties
with respect to financial matters.

As a past president, | will quickly take
up Board service to implement the
will of our members and to insure that
communication is a two-way street
within the Co-op.

3. What do you perceive to be the long-
and short-term challenges facing
Weavers Way and how would you
address them?

While Weavers Way has grown significantly over
the past few years, threats of new entrants and
increased intensity of competition all loom on
the horizon. | will bring an experienced and
independent voice to the Board with a focus on
strong governance and proper due diligence.

Long-term, we need to keep engaging members,
understanding their needs, fostering participation
and focusing on continued cooperative
expansion. Short-term, we need to adapt to a
changing grocery landscape and competition
both down the street and online.“Engagement”
might mean different things to different people,
but those pieces are the ones that differentiate us
from conventional retailers, and they're what keep
people coming back.

Short-term, we have to deal with external
competitive threats. Our co-op model offers
competitive advantages. The competition is
strictly about business. Weavers Way values
the community. We have to communicate this
distinction through our stores. Long-term,

we have to represent the diverse community.
We have to embrace diversity and it has to

be reflected in every aspect of Weavers Way's
business.

With the entry of large-scale competitors, it is
becoming increasingly important for Weavers
Way to differentiate itself and ensure that current
and potential future members understand why
being a member of a co-op provides benefits and
community involvement that cannot be provided
by a standard grocery store. In addition, as the
Co-op continues to grow, the Board will be faced
with making strategic decisions regarding further
expansion of its operations.

| think that the long- and short-term challenges
facing Weavers Way are to address the growing
competition of alternative sources of food

(not only new entrants to the market but also
other longstanding stores, all focusing more

on healthful products) and to improve the
affordability of choices at Weavers Way, especially
as it looks to expand into additional communities.
In my accounting and consulting practice, a
significant amount of my time is devoted to
understanding the cost structures and funding
challenges of nonprofit organizations and how
to improve their effectiveness to achieve their
missions.

Growth, not for profit's sake but to withstand the
business cycle and tell the story of why we do
things the way we do. We are a going concern
that provides for the needs of our membership, a
business that can be a model for change.
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4. What volunteer experiences have
you had with other cooperatives or
organizations?

In the earlier part of my career, | worked
extensively with health care, education and
nonprofit institutions. My desire to join the
Board reflects a commitment to return to
working with mission-driven entities.

| am currently serving on the Weavers Way
Board. | have past experience volunteering
for a start-up CSA in New York City. | currently
volunteer for Big Brothers/Big Sisters.

| am a current Board member of Weavers Way.
| serve as President and board member for
East Mount Airy Neighbors. | work with the
business association of Mount Airy USA. | have
also served on the board of the Doylestown
Business Association.

| assist Weavers Way Community Programs with
various accounting matters and am a member
of the Weavers Way Finance and Diversity
committees. Upon the resignation of one of its
members, | was appointed to the Weavers Way
Board in 2014 and was happy to accept the
position.

| currently serve on the board of Regional
Housing Legal Services. My previous board
experience includes Project HOME, The
Reinvestment Fund, Community Partnership
School and Springside School. | have served on
finance and audit committees and as treasurer
on two boards.

I have picked up a social media torch and
helped national and regional cooperative
organizations such as the Consumer
Cooperative Management Association and the
MidAtlantic Food Cooperative Alliance raise
their profiles. I've advised and mentored many
of the good co-op start-ups in our region and
across the country with my valuable experience
as a Weavers Way Board director. | expect

that their success will lay a broad and level
foundation for the growing awareness of the
co-op difference.

5. Isthere any other personal
information you would like to share,
for example, family, hobbies, work
experience or special talents?

I live with my wife, Sarah, and cat, Rollie, in

the historic Tudor district of East Falls. |am an
avid home cook and committed foodie with a
passion for traveling. | am holder of the right to
use the Chartered Financial Analyst designation,
recognized globally for its commitment to high

ethical principles and high professional standards

within the investment industry.

[ live in Chestnut Hill with my husband (Corry),
my son (Henry) and our kitty (Pearl). | love to
travel, cook and eat. | am an avid reader and a
recovering political junkie.

| have been married for 28 years to my wife Gail
and | have 2 children. | am a proud member of
Enon Tabernacle Baptist Church where | sing with
the Male Chorus.

My husband and | live in Germantown with our
two very entertaining cats, Chester and Charlie,
and our brand-new baby boy, Samuel Aiden
MacDonald.

| am married and live in Wyndmoor. We have two
children.

My experiences as a soldier, leader, advocate and
501(c)3 worker are what helps me to focus upon
the tasks at hand, which is to educate and inform
our membership of our progress as a cooperative
enterprise.
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2015 WEAVERS WAY CO-OP ELECTION ¥ ¥ ¥

your

Vote
Counts

BOARD AND BYLAWS

« %,

2015 OFFICIAL BALLOT

Election for Weavers Way Co-op
Board of Directors

Voting ends Sunday, May 31, 2015 at 5:15 p.m.
at the General Membership Meeting
Morris Arboretum
100 E. Northwestern Ave., Philadelphia, PA

To vote online: See the instructions on our website, www.weaversway.coop,
and follow the directions on your election reminder email. Note that the order of
the candidates in the online ballot will be randomized when you open the ballot.

To vote by mail: Official ballots will be accepted by mail if received by
May 30, 2015, at the Leadership Committee mailbox. Mail to: Leadership
Committee, Weavers Way Co-op, 559 Carpenter Lane, Philadelphia, PA 19119.

To vote in stores: Place official ballots in the ballot box at the Mt. Airy store,
559 Carpenter Lane, or the Chestnut Hill store, 8424 Germantown Ave., by noon
May 31,2015.

To vote at the General Membership Meeting: Place official ballots in the
box provided at the meeting or input your vote at the laptop voting station no
later than 5:15 p.m., May 31, 2015.

Please note: Only one vote per member household.
Once a vote has been cast, it cannot be changed.

AT-LARGE DIRECTORS
Vote for no more than five. The top four vote-getters will
serve 3-year terms. The fifth vote-getter will serve a 2-year
term. In the event of a tie, we will hold a runoff at the
General Membership Meeting.

[ Jordan Barnett [ Emmalee MacDonald
3 Larry Daniels (incumbent)
(incumbent) (1 Joyce Miller
[J Megan Seitz Clinton (J David Woo
(incumbent)

PROPOSED WEAVERS WAY BYLAWS REVISIONS
[ YES, | accept the proposed new Weavers Way Bylaws.
[ NO, keep the Weavers Way 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 and the first vote registered online will be the vote
that counts. Any paper ballots received after an online ballot is cast (by the same
household) will not be input and will not count.

Date Member #

Print Name

Signature
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HENRY CoT... COMPOST

2.5 yards of double-screened compost
delivered for $105, $95 for Weavers Way
members ($35 a yard if you pick it up at
the farm at Saul High School).

Look for our bagged compost in the
stores in this month.

Contact Scott to schedule deliveries:

compost@weaversway.coop
or 815-546-9736.

HENRY GoT CROPS

A CSA PARTNERSHIP WITH:

LI
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CaversS way WeaveI'SWay bl B 0 L A
Community PARKS 3
RECREATIGN

Scott says...
“Don’t wait, we
sold out the last

two springs!”

Learn Something New
at Morrls Arboretum

Register online at
www.morrisarboretum.org

or call (215) 247-5777 x125

“Spring Classes: *
: HORTICULTURE

i

_.CULINARY. ADVENTURES
R i o BN
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\ Morrls Arborétim:
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event !
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pril 18-19, 2015
11am-4pm

https://goo.gl/maps/OhaPP

@The Rotunda 4014 Walnut St. 19104

Sponsored Ay Year of” Health, é/n/\/erS/z‘y of PennSy/VQn/a
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http //lwww.sas.upenn. edu/~erosion/Soil_Kitchen_2015.html

§oiI_SampImg Instructions

Design, Installation &
Management for Over 20 Years

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

David Brothers Landscape Services & Native Plant Nursery

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

red bud native plant nursery

1214 n. middletown road
glen mills, pa 19342

610 358 4300

redbudnativeplantnursery.com

native plants open mid-march through november
trees, shrubs, wildflowers, vines, ferns and grasses  tuesday through saturday 9 to 5




The Passionate Gardener

Where Did That Come From?
Origins of Favorite Fruits & Veggies

by Ron Kushner, for the Shuttle

THE EARLY EUROPEAN EXPLORERS
took our native corn, potatoes, sweet
potatoes, tomatoes, squash, beans, pep-
pers, pineapples and tobacco back home
with them. In the case of the pineapple,
which Columbus “discovered” in 1493
on the island of Guadeloupe, it was al-
ready a transplant: Indigenous people
had apparently brought it to the Caribbe-
an from its homeland, what is now Brazil
and Paraguay in South America.

(Similarly, Europeans first encoun-
tered bananas in the tropical Pacific, but
they actually originated in southern Asia
and the Malay archipelago.)

Two other American fruits are the
avocado and the papaya. Avocados are
native from Mexico to Peru. They were
first planted in Florida in 1833 and in Cal-
ifornia in 1871. The papaya is native to
the West Indies and Mexico.

Grapes are native to the United
States, but Vitis vinifera, the wine grape,
is from central Europe. Plums are also na-
tive to the United States. No other native
tree was so widely distributed; some form
of native plum grew in in every state!

Cranberries are native from Canada
south to North Carolina and west to Wis-
consin. They are found mainly in low ly-

ing, swampy sites.

Blueberries are native to North and
South America but also to Asia and Eu-
rope. Yet only in the Americas is this de-
licious fruit cultivated.

Strawberries are native to America
but also to most of the temperate regions
of the world, along with blackberries and
raspberries.

And that is about it for common gar-
den crops that originated here.

Watermelon and okra are native
to central Africa. Mangos are native to
Southeast Asia. The Portuguese were the
first to grow them in New World, bring-
ing them to Brazil about 1700. Seedlings
were first brought to Florida in 1860.

We get asparagus, beets, broccoli,
cabbage, cauliflower, endive, kale, let-
tuce, parsley, parsnips and rhubarb from
the eastern Mediterranean. Celery grew
wild in wet places all over Europe and
Asia, but garden culture wasn’t recorded
until the 1500s in Italy and France.

Carrots, onions and muskmelons all
come from the Middle East. Kohlrabi and
Brussels sprouts originated in northern
Europe. The globe artichoke came from
Italy, along with cardoon. Peas originally
came from Central Asia, Northwest India
and Afghanistan. Spinach is native to Iran
and adjacent areas.
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Columbus discovered pineapple in 1493; pineapple fried rice didnt come until much later.

India has given the world four veg-
etables: cucumber, eggplant, mustard and
cowpeas. Columbus brought the cucum-
ber to Haiti, planting it there 1494. (Per-
haps he should have taken the lack of cu-
cumbers as an indication that he wasn’t
where he thought he was.)

Radishes and soybeans came from
China and Japan, cultivated from many
wild forms. Peaches, oranges and apri-
cots also originated in temperate parts of
East Asia.

Apples, pears and cherries came
from western Asia and the hill country
around the Black Sea and Caspian Sea.

The date is one of the oldest cultivat-

ed fruits, harvested in Arabia and Egypt
long before recorded history. Olives orig-
inated in Syria, Egypt and Greece.

Figs originated in Syria, but fossil
remains in France and Italy indicate that
they were growing there long before the
Stone Age. They were probably first cul-
tivated in ancient Arabia and Egypt. They
were introduced to what is now the Unit-
ed States in 1769, when the Spanish pa-
dres established their mission at San Di-
ego. The Mission fig is still the leading
black fig grown in California.

For questions or comments: ron(@
primexgardencenter.com.

AWBURY ARBORETUM
LANDSCAPES ——

Celebrating our 17th Anniversary of Inspiring
Landscape Solutions in Support of
Awbury Arboretum

For over 17 years, Awbury Arboretum Landscapes has
provided arborist and landscape design, installation and
maintenance services to the 55 acre arboretum and to many
other Philadelphia institutions and residences.

Utilizing us for landscape services helps to support the
arboretum, which is free and open to the public 365 days a year.

Now is the perfect time to call us for:

— Spring Cleanup -

— Garden Design & Installation —

—Tree Work —

- Hardscaping -

Call us today for a free site visit,
consultation and estimate.

Chris Carrington, Director, Awbury Arboretum Landscapes
215-849-2855 x 17 * ccarrington@awburylandscapes.com
www.awburylandscapes.com

GROW YOUR OW

VEGETABLES * FRUIT - HERBS

TREES - SHRUBS * PERENNIALS

HEIRLOOM AND ORGANIC SEEDS
SEED STARTING - GRO%GHTS

COMPOST - SOIL AMEND

NTS

ORGANIC GARDENING RESOURCE

BACKYARD CHICKEN SUPPLIES

MULCH & SOIL DELIVERY AVAILABLE

Celebrate Arbor Day

20% Off Trees

Friday, April 24™ - Sunday, April 26™

*Excludes fruit trees. In-stock only

Spring will be springing—
gloves, sunscreen and
: more!
rod
A |
' ’
weaversway V4%

next door
across the Way

Primex Garden Center
435 W Glenside Ave 19038
215-887-7500
primexgardencenter.com

Cheryl Shipman

Garden planning and care
Home organizing, decluttering
Upholstery and chair caning
Custom slip-covers, curtains,
cushions and pillows

shipman.cheryl@gmail.com 215-681-9440

Up-to-the-minute Co-op news...

weavers
waycoop

follow us on Twitter.
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The ‘No Kill' Animal Shelter Contradiction

by Brenda Malinics, for the Shuttle

LMOST EVERY DAY | HEAR PEOPLE APPLAUD THE

movement towards no-kill shelters, but many folks do
not understand that this movement is not good for animals
unless there are alternative solutions and community re-
sources available to replace the kill shelters.

To have a “kill” shelter become a no-kill shelter is a
“smoke-and-mirrors” game for unwanted, sick and injured
animals. It means that the animals lucky enough to be inside
the shelter will remain there until they are adopted, while
there is no help for those unwanted, injured or sick animals
still outside. Even though “no-kill” sounds ideal, more ani-
mals are suffering and dying.

Historically, animal shelters took in strays not only
from individuals but from state and municipal animal con-
trol agencies. Over the last decade, many shelters in Penn-
sylvania have been dropping these public contracts because
municipalities cannot or will not pay the full cost incurred by
shelters for handling, housing, euthanizing and disposing of
stray animals. It all comes down to money.

Another reason that shelters become “no-kill” is that
shelter staff turnover is very high because of the emotional
toll resulting from having to euthanize friendly, healthy ani-
mals to make room for more strays. About 75 percent of all
cats and 60 percent of all dogs are euthanized, according to
the New Jersey Office of Animal Welfare. In 2014, according
to its web page, 7,383 animals were killed at Philadelphia’s
Animal Care & Control Team facility. ACCT is the City of
Philadelphia’s contracted animal service provider. It takes in
approximately 32,000 animals annually, and releases about
20,000 back into the community. Do the math.

Euthanizing animals is also viewed negatively by the pub-
lic and many individuals won’t donate to such shelters. Dona-
tions and community support are higher at no-kill shelters.

Pennsylvania, unlike other states, has no state law man-
dating that counties must provide for animal control as a

government service. There is no clear responsibility for ani-
mal control placed on anyone in our state as it is everywhere
else in the country. Current Pennsylvania law says stray dogs
must be picked up but makes no provision for where to take
them. Cat are not even covered. Some animals are now be-
ing driven more than hour to reach a shelter that will accept
a stray from another township.

Delaware County SPCA announced that starting in July
2011 it will become “no-kill” and will no longer accept stray
cats and dogs from the county’s 49 municipalities. The previ-
ous year, it took in over 7,500 animals and it is the only shel-
ter in the county. This trend echoes the same sentiments of
a growing list of shelters nationwide. Six other shelters, in-
cluding ones in Berks and Lancaster counties and one in Har-
risburg, have made similar decisions.

When the last humane officer was let go in Centre Coun-
ty (where Penn State is located), there were still 85 animal
cruelty cases on the docket awaiting investigation. Unfortu-
nately, police do not have the time, resources or the interest
to include animals in their daily responsibilities.

So what’s the answer? It is time for comprehensive ani-
mal-control reform in Pennsylvania at the state level. In ad-
dition to creating laws that will help animal shelters help an-
imals, it is time to create laws mandating that all animals,
strays, ferals and pets, be spayed or neutered to reduce un-
wanted populations. And legislation must include mechanisms
for enforcing these laws.

Meanwhile, this past fall, ACCT was awarded a three-
year multi-million-dollar grant from BestFriends and
PetSmart Charities to stabilize Philadelphia’s huge stray cat
population. The Philadelphia Community Cats Project hopes
to reduce shelter intake and help cats live healthier lives.

Gandhi said the greatness of a nation and its moral prog-
ress can be judged by the way its animals are treated. He add-
ed that the more helpless a creature, the more entitled it is to
protection by man from the cruelty of man.

bmalinics@gmail.com

Stray Cats in the ‘Hood?
Here's Help!

The Animal Care & Control Team of
Philadelphia is the recipient of a three-year
grant from BestFriends Animal Society to
reduce the number of homeless cats in
Philadelphia. BestFriends’ free Community
Cats Project, a partnership with PetSmart
Charities, offers a humane, effective way to
reduce the number of cats on our streets.

The Philadelphia Community Cats Project
humanely traps community cats — unowned
outdoor or feral cats, including friendly cats
who have been abandoned by their owners
— sterilizes, vaccinates and eartips* them
and returns them to their communities.

The program has targeted zip codes where
cats will be trapped by BestFriends staff,
and also lends traps and provides free
neutering and vaccination for free-roaming
neighborhood cats.

This program is not for family pets and
BestFriends does not remove or relocate
animals, or place cats for adoption.

Folks from BestFriends can also offer advice
on how to deal with problem cats in yards,
and how to care and shelter outdoor cats.

Humane trap loans and BestFriends vouchers
for the free spay/neuter surgery and
vaccinations are available at ACCT, 111 W.
Hunting Park Ave.

Contact BestFriends at 215-913-6013 or
philadelphiacats@bestfriends.org for more
information.

*An eartip is a universal symbol of a spayed or neutered
outdoor cat. The tip of the left ear is clipped under sedation.

215-247-9560

hestnui; Hill
Cat Clinic

Nicole Hehn VMD
Scott Gellman VMD

8220 Germantown Avenue
www.chestnuthillcatclinic.com

Taking care of cats and their people

for over for over 25 years.

Chris

245-843-5

POSITIVE CANINE CONCEPTS

Basic Obedience and Behavioral Issues
Positive Reinforcement Training Techniques

Christopher Switky, dog trainer (CCDT)
215.849.8617

cswitky@gmail.com

positivecanineconcepts.com

) [N

IMT. AIRY&

ANIMAL HOSPITAL

%-bé )

ANDORRA VETERINARY CLINIC

Awarded for 25 years of Excellence
by the American Animal Hospital Association

114 East Mt. Airy Avenue | Phila., PA 19119 | 215-248-1866 | www.mtairyvet.com

€

Protect your pet. Help your neighbor.
Visit www.epetalert.com,
Your Online Source for Missing Pets.

etAlert:com
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Support Your Local Animals,
Even the Predators

q FEW WORDS FROM PHILADELPHIA AD-
vocates for the Deer:

Weavers Way shoppers might encounter
us along Germantown Avenue with our signs:
“Stop shooting Fairmount Park deer!” Some
people ask: “What is YOUR solution?”

First, let's understand the problem. Annu-
ally, tens of thousands of coyotes are legal-
ly killed in Pennsylvania. We’re killing deer
predators. Deer reproduce to fill the vacuum,
and federal deer-removal contracts spread
where coyotes are suppressed.

The official policy of shooting Fairmount
Park deer took hold in 1999. To date, 2,736
deer have been killed.

And while gunning contracts are costly,
they're not cost-efficient. Efficiency would
entail studying other jurisdictions’ coyote co-
existence initiatives. Coexistence involves
curbing risky human habits, such as feeding
free-living animals (the birds and rodents at-
tracted to feeders themselves attract coyotes),
and putting risks into perspective — each year,
dogs bite nearly 5 million people, while only
a handful of coyote attacks occur nationwide.

Many Philadelphians know about the
ecological effects of western wolf reintroduc-
tion: by disrupting the tendency of herbivores
such as elk and deer to linger, predators gradu-
ally restore river ecologies. Wherever we sup-
press predators, herbivores put more pressure
on plant life.

Predators are important, east and west.
Mayor Nutter’s goal of making Philadelphia
the greenest city would benefit from a respect
for nature's capacity to heal and balance itself.
And by putting a stop to the deer-shooting cy-
cle we’d support safe, gun-free Philadelphia
parks. Thus we urge a cease-fire in Fairmount
Park.

To learn more about Philadelphia Advo-
cates for the Deer or access their petition ad-
dressed to Council Member Cindy Bass, visit
phillydeeradvocates.com

Mary Ann Baron
Lee Hall

Less of this this . ..

... and more of this was the desired outcome for Caroline Moffett and her fellow bird activists.
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Spirit of Miss Moffett Returns to Carpenter’s Woods

by Marcy Abhau, for the Shuttle

SEVERAL YEARS AGO ON A WALK IN CARPENTER’S WOODS,
I picked up a brochure at the kiosk that related the sto-
ry of George Carpenter, the original landowner and naturalist
who dedicated much of his property to extensive greenhouses
and a natural history museum filled with animal and mineral
specimens.

I was struck by this subplot:

Caroline Moffett became the principal of C.W. Hen-
ry School in 1904, a post she held until 1938. A nurturing but
somewhat stern figure, Moffett loved the songbirds of Carpen-
ter’s Woods, and in the early 20th century, birds were having a
tough time. Plume hunters were killing multitudes of birds for
the hat-trimming trade. In 1914, the last passenger pigeon died
in the Cincinnati Zoo, a bird that only a century before existed
in seemingly limitless numbers and was hunted to extinction.

Every spring from 1921 to 1936, as part of her mission
to educate the public in the protection of bird life, Moffett
and the teachers and students of Henry School staged “Per-
cy Mackaye’s Sanctuary: A Bird Masque,” a grand pageant in
Carpenter’s Woods with many children in bird costume. In the
pantomime, the children and birds are saddened when a cardi-
nal is shot by plume hunters, but the Spirit of Education per-
suades the hunters to throw down their weapons.

The first image that came up for me was that solitary pas-
senger pigeon dying in Cincinnati. The second was of Hermione
Gingold in “The Music Man” performing an Isadora-Duncan
style “interpretive dance,” dressed like a Grecian urn and ga-
lumphing aong the trees flaunting a long silk scarf. Once I re-
covered from that, I saw the children of Mt. Airy, dressed in bird
outfits, enacting the Spring bird migration that still animates
Carpenter’s Woods each year with binoculared adults bumping
into each other because they’re peering up at the sky and high
branches, every nerve aquiver with the hope that that little thing
flitting around may really be a Worm-Eating Warbler.

These images eventually congealed into a vision of the
First Annual Miss Moffett’s Bird Pageant Revised. With the
blessing of the Friends of Carpenter’s Woods — the men and
women who, clear, cut, dig, yank, plant, reroute, shape and
constantly monitor this precious bit of landscape — the chil-
dren of the neighborhood, in full bird regalia, will flap their
way through the perils of the northern migration and arrive
safe and sound to make their nests and receive a small gift for
their efforts. (No mating.) Although they will be pantomim-
ing the voyages of birds that may travel from South America
to the Yukon, they will in reality be going along the Ellet Trail
from the intersection at Wayne Avenue up to the kiosk at Sher-
man Street.

What we mean by “full regalia” is up to whoever is spon-
soring each bird: any kind of costume — hat, mask, wings
glued to pajamas — will be welcome. For this first event, we
are limiting the age group to those 6 and under, which, yes,
includes babies who may have to fly with some help from
an older bird. (Older children in costume can certainly guide
younger ones.)

This is definitely an Educational Activity, in that the
North Star, who will guide the little birds across the seas and
mountains, through storms and away from dangerous preda-
tors, will explain to them that the real birds are doing just ex-
actly the same thing that very day — and even if they don’t
really get it all, they’ll remember something that will instill an
early awareness of this yearly miracle.

So get out the sewing machine and stay tuned for more de-
tails, here and on the Weaver’s Way bulletin boards. (Thanks
to the Co-op for helping to promote this!) This event will be
held in early May in conjunction with other activities from the
Friends of Carpenter’s Woods. If you’re interested in register-
ing your child, please call me, Marcy Abhau, at 215-248-5878.

Enrollment will be limited; $1 will be collected per Bird
to defray the cost of Gummy Worms.

GERMANTOWN FRIENDS SCHOOL

SPRING OPEN HOUSE:

WWW.GERMANTOWNFRIENDS.ORG

supporting community
join the @op

April 10

Progressive education
for children ages 3-12

importa_n as teaching
any spectfic subject matter.

Co-ops promote a strong community by supporting local producers.

Every $1 spent at the co-op has roughly 3 times the local economic
impact as $1 spent at a non-local business.

Confident, life-long learners start here.

Contact us to schedule a tour!

Milii’ﬁ?)n .

School
Ly =

\ Y
A\,
weavers
Waycoop
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Celebrate 325 with RittenhouseTown

N 2015, Historic RiTTENHOUSETOWN

marks 325 years since its 1690 founding
with a number of festive, informative and fun
events.

The public is invited to the annu-
al members’ meeting, this year to be held
on Wednesday, April 15, at the Mennonite
Meeting House, 6133 Germantown Ave. The
meeting house occupies land gifted by Rit-
tenhouseTown founder William Rittenhouse
to his church. Local historian Jim Duffin will
present “The Rittenhouses’ Germantown,” a
general overview of the origins of the Ger-
mantown settlement, the influences that led
to it and the Rittenhouse family’s connection,
along with some general comments about the
relationship of Germantown and Philadel-
phia in the 18th century. The talk will be il-
lustrated with historic maps.

Duffin is an archivist with the Univer-
sity of Pennsylvania, a Fellow of the Genea-
logical Society of Pennsylvania and a board
member of Historic RittenhouseTown. He
employs his considerable professional skills
in ongoing research into Germantown histo-
ry. We look forward to a presentation that will
set RittenhouseTown in its historical context
and celebrate its continuing contributions.

The 8-acre, seven-building Rittenhouse-
Town complex is the site of the first paper
mill in North America, in use in 1690, and the
birthplace of scientist and patriot David Rit-
tenhouse (1732- 1796). The property, now
owned by Fairmount Park, was named a Na-
tional Historic Landmark in 1992. The orig-
inal paper mill was removed by Fairmount
Park in the late 1800s, but the family resi-
dence dating to 1707, with 1725 additions,
and Bake House, is preserved in original form
and used for tours and demonstrations of co-
lonial life.

RittenhouseTown programs provide an
introduction for nearly 2,000 local school-
children annually with colonial cooking, flax
making, and papermaking workshops in an
historic context.

The 325th Celebration Year kick-off on
April 15 will be followed by a festive May
13 dinner with political commentator and
native Philadelphian Chris Matthews and a
“Run to the Future” in the fall.

Stay tuned for a year of activities geared
to appreciation of our shared, significant past.

For info, visit www.rittenhousetown.org.

The Rittenhouse
homestead and

bake house, above,

on the banks of the
Monoshone (Paper Mill
Run); at left, a vistor
gets an introduction to
cooking in the walk-in
fireplace.

Project Learn School
A Cooperative School Community « K-8

3 | Looking for a school where
parent involvement
is welcomed?

Come to an Open House!

April 13th, 9 am
' Call to RSVP or Schedule a Tour
215-438-3623

Apply Now for 2015-16!

PLYMOUTH MEETING FRIENDS SCHOOL

OUR GLOBAL
EDUCATION
STARTS WITH
THE HEART

2015 Open Houses:

Thursday, Jan. 15
9:30am

Friday, April 3
9:30am

RSVP:
info@pmfs1780.org
or call 610.828.2288
ext 226

COME VISIT!
Accepting Applications for 2015-2016

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

A Big World in a Small Quaker School

COMe see the
difference

AF

Abington Friends School

A

Open House: Saturday, April 25, 2015
Call or visit us online to register, to learn about our tuition assistance
program or to schedule a visit.

-

AFS offers a bus shuttle service for our students coming from Northwest Philadelphia.

www.abingtonfriends.net | 575 Washington Lane, Jenkintown, PA 19046 | 215-886-4350
An independent Quaker college-preparatory school serving students age 3 through grade 12

—~ 2

CH=STNUT HILL

PRE-K-8 SINGLE SEX & 9-12 COED

Engaging. Challenging. Passion based.

Learning the way you dreamt it could be.

CALL OUR ADMISSIONS
OFFICE TO FIND OUT
ABOUT OUR NEXT
OPEN HOUSE EVENT
OR TO ARRANGE
FOR A VISIT:

215-247-7007

sch.org

BEYOND

EXPECTED




Schuylkill Center’s 50th Anniversary 2015

The Real Flower Show Now in a Forest Near You

by Mike Weilbacher, for the Shuttle

N JUST SPRING,” GOES THE E. E. CUM-

mings poem, “when the world is mud-
licious” and “puddle wonderful,” some-
thing near-miraculous happens in a forest
near you. Spring wildflowers, nature’s
flower show, reappear for a tantalizingly
brief period of time. And like the annual
spectacle at the Convention Center, you
really ought to see this one too.

As the sun shines through a spring
forest, its rays directly hit and warm the
forest floor, since the leaves of the trees are
still tucked away in their winter buds. All
kinds of bulbs and rootstocks are buried
there, waiting for their literal moment in
the sun. Once warmed, these roots awaken
and send forth that year’s flowers.

These flowers are in a race against
time, as in April, the forest floor is bathed
in sunlight, but by May, trees leaf out and
the window of sunshine closes.

A whole class of plants, called
“spring ephemerals” has evolved to slip
through this window. Trout lily, named
for the trout-like coloring of its leaves. is
one of my favorites. For many years, it
sends up one mottled green leaf, which
photosynthesizes and sends starches
down to the root. The root slowly grow
larger — until it is big enough to have the
energy required to produce a flower.

That year, up pop TWO leaves, fol-
lowed by a canary-colored blossom with

Trout lily, left, and red trillium (or stinking Benjamin, if you prefer).

dangling anthers overloaded with pollen.

Then there is trillium, the “tri-lily,”
where all the parts come in threes —
sepals, petals, leaf arrangment At the
Schuylkill Center, two species can be
found, a bright white one and its red cous-
in, nicknamed “wake robin,” as it signals
the spring season and brings robins back.
But red trillium attracts insects who feast
on dying flesh — the red-purple petals
look like rotting meat, and smell like it
too. Which lends it another nickname,
stinking Benjamin.

There’s more. Virginia bluebells,
spring beauty, blue cohosh, May apple,
bloodroot, coltsfoot, Quaker ladies, dog-
tooth violet, wild blue phlox, Solomon’s
seal, Dutchman’s breeches, Jacob’s lad-
der, doll’s eyes, shooting star. This parade
of flowers marches through the Center’s
woods. Our ravine Loop trail winds down
to a stream, turns a corner, and then pass-

es through patches and groves of these
flowers. This trail — my favorite corner
of our woods — offering new ephemer-
als each week, for those ready to search
for them.

After a winter like this, do yourself a
favor and come see nature’s flower show
at the Schuylkill Center — or other for-
ests near you.

Mike Weilbacher is the executive
director of the Schuylkill Center.

Mike leads a wildflower walk as

part of the Schuylkill Center’s second
annual University of Nature, a daylong
symposium for nature enthusiasts,
Saturday, April 11,10 a.m.-4 p.m.
Deepen your knowledge with lectures,
workshops and guided walks. $50, $45
for Schuylkill Center members and
students Pre-registration required.

Info: www.schuylkillcenter.org.
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ECoTIP

From the Weavers Way
Environment Committee

Instead of recycling your old egg
cartons, why not reuse them? If
you have a garden, egg cartons
make excellent seed starters.
You can also use them as bird
feeders, or as packing material by
cutting them up and using them
instead of Styrofoam peanuts.
(ardboard egg cartons can also
be composted. Just tear them
into small pieces before putting
them into your compost bin. If
you have kids, egq cartons make
great paint palettes. Of course,
they can also be reused as eqg
cartons by giving them away to
a friend who keeps chickens or
to a small local farm. For more
information, go to treehugger.
com and search for “7 simple

\ ways to reuse egg cartons.”

We’ve gone GREEN...

Now using environmentally-friendly

Waterborne paint!

MACLENS

Collision Repair Professionals Since 1945
Family Owned & Operated

20 W. Allens Lane
Philadelphia, PA 19119

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

Up-to-the-minute Co-op news...

weavers

waycoop

the

Crefeld
School

Small, Progressive,
Independent

For Admissions and
Open House registration:

www.crefeld.org
215.242.5545

like us on Facebook.

OMS Private Label ® Green Sleep
WIJ Soutbard ® Cozy Pure
Royal-Pedic ® Shepherd’s Dream

1075 Main Street, Hellertown, PA 18055
Showroom Equidistant from Philadelphia & New York City

WWW. theorganicmattressstore.com

Free

Catalog ﬁ@%

Toll Free: 1.866.246.9866

50 YEARS &~ OF PEOPLE + NATURE

OThe Schuylkill

Center

LandLab

restoring the land through environmental art

at the Schuylkill Center

Join the Schuylkill Center this spring
to find out how art restores the earth.

RESTORING THE LAND THROUGH ENVIRONMENTAL ART
Sunday, April 26 | 1 — 3 pm

Enjoy a walk to see art installations in the Iandscape at the Schuylkill Center ;

<557

WWW.SCHUYLKILLCENTER.ORG | 215-482-7300

(€ Knight Foundation

Support also provided by PECO; the
oW ment Dolfinger-McMahon Foundation; ¢ cemrangon
atsgor and the William Penn Foundation. ey vis il actists”

Ll
AT T e

DRAWING CONCLUSIONS: GALLERY RECEPTION IN CENTER CITY

: Thursday, April 30 | 5—7 pm

¢ Explore how these outdoor installations came to life at this gallery show
at the Center for Emerging Visual Artists in Rittenhouse Square
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Suggestions

by Norman Weiss, Weavers Way
Purchasing Manager

GREETINGS AND THANKS FOR WRIT-
ing. As usual, suggestions and re-
sponses may have been edited for brev-
ity, clarity and/or comedy. In addition, no
idea, concept, issue, remark, phrase, de-
scription of event, word, or word string
should be taken seriously. This also ap-
plies to the previous sentence.

When I drove by the Fresh Market
construction site in Chestnut Hill a few
weeks ago, it was still the large pit that
looked like a foundation and underground
parking garage, with a number of large
vertical steel beams sticking up. I was a
little surprised to see the steel columns and
I realized I felt a little jealous. I don’t think
there is anything in my life with large steel
beams of support. They looked so strong
and in a way, comforting. I also thought
they looked possibly dangerous to Weav-
ers Way, like the construction of the Death
Star must have looked to the Rebel Alli-
ance. Fortunately, with the Force on our
side there isn’t much to worry about, as-
suming we are able to use the Force re-

{

\
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sponsibly. Therefore, as part of our new
training program for members, we’ve
partnered with Mt. Airy Learning Tree to
offer classes in manipulating the Force, us-
ing certified violence-free light sabers and
Fair Trade remotes.*

* If you don't recognize these refer-
ences, please watch the original “Star
Wars,” which, despite ridiculous things
like being able to hear explosive sounds
of outer space battles and ludicrous hel-
mets that looked like they’'d inhibit a
fighter more than protect them, is basical-
ly a story of good versus evil and includes
the concept that there is a force in living
things that “binds the galaxy together,”

-
MACIN]IOSH

[CONSTRUCTION CO.

A Complete Restoration
Company

www.MaclntoshConstruction.com

215-843-2090

MacintoshConstruction@verizon.net

Fully Insured
PA License # PA018646

Spring is the time of rejuvenation

Is it time to rejuvenate your home?
A new deck or patio for the summer?

How about a new kitchen or bath to brighten your home?

Call us NOW for your FREE estimate

Kitchens - - Bathrooms - - Decks - - Windows - - Porches
Doors - - Additions - - and more

Proudly serving Chestnut Hill, Mt. Airy, Germantown

and surrounding areas for over 20 years

which, with the proper training, can be
manipulated good or evil.

As Fresh Market opens and com-
petes for our consumer food dollars, we
have to make shoppers understand that
every food purchase generates ripples in
the Force that may go unnoticed by the
consumer but have wide reaching and
long lasting effects.

The other interesting thing going on
is that even in the face of the approach-
ing completion of the local Death Star,
we continue to look at expansion options,
including expansion of Mt. Airy prepared
foods, opening a third store, expanding
our home-delivery program and aiding
other local co-ops (Ambler, South Philly,
Kensington).

So the future looks interesting and
challenging and could include both grow-
ing larger as we look at expansion options
while also growing smaller as Fresh Mar-
ket captures sales from our current lo-
cations. Many people have voiced their
opinions about this, both at meetings and
in writing, and it’s a good conversation to
have. Please keep your thoughts coming.

suggestions and responses:

s: “We are longtime customers and
members. We love Weavers Way, but
were very disappointed to see that you
are carrying Shire City Fire Cider. This
company has trademarked a term, 'fire ci-
der,’ that has been in active use for de-
cades (this term appears in pamphlets
published by Rosemary Gladstar in the
>70s and cookbooks published by her in
the 1990s). Shire City has aggressive-
ly attempted to enforce this trademark
among herbalists who have been making
and marketing fire cider for years. This
trademark is being actively challenged in
court, and a change.org petition has col-
lected more 9,000 signatures. Consider-
ing that the Weavers Way in Chestnut Hill
will soon rely on the loyalty and integri-
ty of their customer base when the new
supermarket opens on Germantown Av-
enue, | hope that as a business you will
join the active boycott of Shire City for
as long as they continue to attempt to en-
force this dubious trademark.”

r: (Norman) Thanks for your concern.
This is another one of those cases (like
we had with Eden) where it’s not clear
what our best course of action is. (April,
Across the Way) We could not find a sup-
plier locally who makes fire cider in a

certified kitchen. Sue Hess's product is by
CSA only anymore. Members want fire
cider. I signed Rosemary's petition — I
buy mine from my maker friends — but
do not want to deny people an opportuni-
ty to use an effective preparation in place
of getting sick enough to go on antibiot-
ics. Many health-food stores were host-
ing workshops on making your own, but
none of our members asked about this in
time to respond to this boycott— vine-
gars take 4-8 weeks to set up. My inter-
est is the public health — even though I
strongly dislike the *!@#S$er who stole
the name. Let me know if you if you’d
like to discuss more. We like to figure out
what’s overall best for our community
and sometimes it takes some discussion
to figure it out.

s: “Thanks you for your super chocolate
section. Suggestion — check out Taza —
great company. The stone-ground makes
for a rougher texture — delicious!!
Thanks for thinking about it.”

r: (Heather, MA) We tried Taza but it
was too pricey for the MA crowd. Didn’t
sell enough to warrant keeping.

s: “I have ever-increasing trouble find-
ing the bread I like. Baker Street Wheat &
Bran, for example. What has happened?”

r: (Matt, MA) I talked to delivery guy for
the Baker Street line. We will get it back
in stock.

s: “I find waiting in line at the Mt. Airy
store difficult as [ am a chipaholic and the
checkout approach configuration has my
head running a gantlet of chip temptation.
Would you please put up some visual in-
sulation so I don’t have to attend chipa-
holic meetings before and after I shop.”

r: (Norman) Chip addiction is a recog-
nized condition by Social Security as a
“Mental Disorder-substance addiction
disorder (section 12.09),” so we are mor-
ally and legally obligated to provide an
accommodation. We’ve developed some
glasses that filter out the chip display; ask
a staffer for a pair. Why is no one a fruit-
aholic or veggicholic or beanaholic? Be-
cause only processed foods are consid-
ered “hyper-palatable” and taste so good
that people can’t stop eating them. Next
time a hyper-palatable food has you in
its tractor beam, remember your Weavers
Way glasses to help cope.

Or use the Force.

normanb@weaversway.coop

www.AppleRoofingCo.com

Y NWIR

Construction, Inc.

PREPARE YOUR ROOF FOR SPRING
Check for damage caused by winter snow and ice dams. Shingles and roofing
support materials can be damaged by winter's freeze and thaw cycles if water
has penetrated the outer protective layer of your roof. Slate roof owners need

carpentry & General Contractmg to pay special attention to any broken or shattered slates.

Gutter and downspout inspections are important to make sure that spring
downpours are routed away from your roof. Clogged gutters can allow rain to
get under the lower placed shingles and damage underlying materials.
The most important thing to remember when evaluating your roof this spring
is Safety. We provide free roof inspections.

Custom work in older homes

Free estimates - Local references
We do repairs.

. _ Please visit: NWIRconstruction.com ]
wi 2l 504 9=2003 - Call 215-843-1970
officec@NWIRconstruction.com . . .
™ Email: AppleRoofing@verizon.net
Lic# 23805 Fully Insured - Certificate Provided *w‘;“ LABELPHIA

We serve Germantown, Chestnut Hill,
Mt. Airy, and surrounding areas

Caleb L. Schodt, General Contractor

AR

ROOFING CO.

¢ Kitchen & bath

¢ Additions & decks

¢ Doors & insulation

e Windows & skylights

® Moulding, trim work
built-ins & closets

¢ Finished basements

e All masonry work

* Architectural & structural
engineering services

¢ Building & Zoning
permits/violations

e Plaster, spackling,
drywall & painting

e Ceramic tile & natural
stone setting

¢ Porches/cornice/eaves

¢ Mansard/Tutor/soffits
re-built & preserved

Proudly serving our local community since 1987

Please call us for your FREE Roof Inspection
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HAS EVERYTHING...

FROM SOAP TO NUTS. |

April Member Specials

%g?r Valid from April | - 28

1\/\ ~
ORGANIC VALLEY KNUDSEN | RISING MOON

Organic Mild Pasteurized Sparkling Kosher Concord ~ Organic Butternut
Cheddar Cheese 8 oz Grape Juice 25 oz Ravioli 8 oz

$4.99 REG °5.49 $2 .99 REG %4.65 _é-., $399 REG #4.45

m ARROWHEAD MILLS SEEDS OF CHANGE DIVACUP
Pt Oat Flour 24 oz Korma Simmer Sauce Size #2 Post-Childbirth

12 oz Menstrual Cup

$3-69 REG *4.19 (S8 $26.99 REG #33.15

5 e Aas
Mi]-_lchedﬁnCh(m ;i

Oat Flour

. 2.99 oo

S
BOB'S RED MILL WESTBRAE NATURE'S GATE
10 Grain Hot Cereal Organic Yellow Corn Colloidal Oatmeal
25 oz 15.25 oz ve=m Moisturizing Lotion 18 fl oz

$ 1 .9 9 REG $2.45 EQ $8 9 9 REG $9.45
A

Janet Ames

$2 .69 REG *3.15

BASEMENT PLUS CO.

Member of .EXECUTIVE
...Plus We Waterproof ...Plus We Renovate REALTY'S O¢5,
(1 Get your basement dry and [ Redesign your basement
odOZfree Y ny 6100ld Lancaster Rd.

(d Drywall, drop ceilings,
closets

Bryn Mawr, PA 19010
Office: (610) 520-0400
Cell: (610) 308-0802
janetamesrealestate@gmail.com FIVE STAR PROFESSIONAL
WWW‘reaItorjanEtames.Com Real Estate Agent

3 New bathroom, shower, FOR SALE IN MT. AIRY! - $365,000

toilet & sink in one week
o 641 W. Ellet St. Philadelphia, PA 19119 As seen in
(1 We handle all plumbing & 3BD /2.5 BA — - Philadelphia Magazine

electrical in basement MLS # 6529807

(1 Repair old crumbling walls

(1 Sump pumps & French (1 Pergo flooring, carpeting,
drains ceramic tile

-
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[ New windows, doors, locks
and steps

As Seen
on
DIY TV

( Clean, paint & seal pipes
and flooring

« Five Star Professional surveyed
Philadelphia area residents who
purchased a home priced at more
than $150,000 within an 8-month
period. The final list of 2014 Five Star
Real Estate Agents is a select group,
representing less than 5% of real
estate agents in the area.

(J Eliminate molds and
mildews

Show This Ad and SAVE $100 ot B

call me!
www.basementplus.com i
Also visit me at:

2 1 5 .233 . 4598 www.facebook.com/realtorjanetames

Insured & Licensed Free Estimates www.linkedin.com/in/realtorjanetames

COMPLETE MASOGNRY: SERV/IGE! A Name to _Bemember—Service Not to Forget

Flagstone, Brick & Stone Pointing /- INGRID BROWN, GRI, Senior Real Estate Specialist
JAMES . CARDAMONE

Associate Broker since 1975
8400 Germantown Avenue, Philadelphia, PA 19118-3315

* Concrete Work * Chirnney Repairs * Stucco 215248 6520 direct - 215353 3917 cell
e Basernent Wall » Walkways & Patios - Glass Block Windows s
Plastering & * Retaining Walls e Cerarnic Tile Fox & Roach, 215 ?4? 3750 office
Waterproofing www.jgcardamonemasonry.com Ingrid.Brown@foxroach.com
Over 25 Years Experience ® Clean Work Area  Fully Insured & Free Estimates Ingrid Brown Over 1 ,000 houses sold

215 248 6520 A member of the franchise system of BHH Affiliates, LLC

PA# 060401 All Calls Returned E , 5_ 88 7_ g 32 3 GLENSIDE
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And the Winneris...

South Philadelphia’s Royal Tavern earned the nod of the
celebrity judges — Frank Olivieri Jr. from Pat’s King of Steaks,
City Councilwoman Cindy Bass, Ana M. Negron M.D., American
Vegan Society Pesident Freya Dinshah and Ed Coffin, owner of
Natural & Organic Marketing — all gathered at Weavers Way
Chestnut Hill last month for the second annual Daily News
Best Vegan Cheesesteak in Philly contest.

Last year's winner, South Philly’s Blackbird Pizza, tied with and
food truck and caterer Jerry's Kitchen for second place. The
finalists got there in pre-tasting
online voting certified by contest
mastermind and Daily News "V
for Veg” blogger Vance Lehmkuhl
(pictured at left trying a Weavers
Way vegan cheesesteak sample
offered by member and American
Vegan Society volunteer Gayle
Davidson). With the most votes,
Royal Tavern also got the People’s
Choice award.

Weavers Way photos by Ellie Seif

JUST IMAGINE

S that you knew someone who could H
}[ave Justa few too marny pm]ects on your p&zte TAKE YOU SHOPPING OR PICK UP

Want to avoid the d’angers ana’ c[ruafgery of maintenance? GROCERIES FOR YOU-~ HANSON SERVICES
5 : : (o) ~TAKE YOU TO A DOCTOR'S Small Projects for the Home
APPOINTMENT~

~LOOK AFTER YOUR CATS WHILE
@) , . © YOU WERE AWAY~
4. Lawn and yard e ! P Ourskilled [ ~REPAIR CLOTHING AND JEWELRY~ ) o
' maintena_nce > 4 g : PG . professionals @ ’ ~SORT AND FILE PAPERS~ Custom Cabinet ry

; : move with gy ~READ OUT LOUD TO A LOVED Door & Window Installation/Repair

1 moving
service

Interior/Exterior Carpentry

\ e AR A : 4 the utmost fi=3} ONE~ ‘
Cleaning =N . . care and can P ~ASSIST IN DOWNSIZING BY Structural Work, Roofing

| ! handle any ey DRAWING OUT OF YOU
size move, fi=3] YOUR BEST THINKING AS TO
: cleanup job orf® WHAT TO KEEP, WHAT TO GIFT OR Hardwood Flooring

| animal waste/ = junk removal. ol DONATE
remains and : : L !

{ storm debris W ) LIMITED | PERHAPS WHAT TO SELL~
' Ly 3 . . rywall/Plaster Work

BE . : TIME OFFER:{ ~HELP YOU WITH A GARAGE SALE~ Drywall/Plaster W
‘Removal of \ 25% discount [ ETC. ETC. ETC.
- 'aPPrlances, ¥ ; . for Lawn and fy=d
furniture, T Garden ser- {3}
1 spring i vices during e ~Mature, reliable, versatile, Electrical & Plumbing

j'.c}eanmg, trash s ~springor g compassionate, discreet long time
appointments

o mm (3 02) 613-8644 Darryl iy pd | e e

ular summer s

d. Yard waste Porch Repair, Deck Construction

d cleanup:
Energy Efficiency Consultation

Pm'un'ﬂg, Masonry & Stucco

Well now you do! y ,
y Fire Protection

L'1berty§erv1ces bm@gmaﬂ com BI'OWD. L& service. [G)) Consider contacting Josephine at 214 KALOS STREET, PHILADELPHIA
> —— envision.again@verizon.net Tel 215 483 - 8338 ~ HGCINC.BIZ
STAINED AND LEADED GLASS G rant FO X k
REPAIR AND DESIGN C ontrac tl n
COOPER O'NEIL S
STAINED GLASS L1LC L. Custom Renovations ¢ Fine Cabinetry
noE_ Old House Renovations and Repairs
267 571-8560 Kitchens * Baths ¢ Additions
CALL TO SCHEDIILE A FREE Over 25 Years of Experience
CONSULTATION Co-op Member
WWW,.COOPERONEIL.COM Grant@GrantFox.biz 215-771-2713
= Concrete Sidewalks Hansell Contractors, Inc.
® Basement Walls
Brick and Stone Repointed . . . . .
]Ohn Sutton i &rgepz?red R b Builders - Historical Restoration - Fine Carpentry
m Stucco Energy Conservation - Architectural Design Services
l\/l m Flagstone
asonry i : Hansell Contractors.com
Contact John for a free estimate:
masonrytradesman@gmail.com Office: 215-572-7141  Fax: 215-572-7149

License #39705 215.510.6724 Lic.# PA022176 EPA Lead Certified
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@ ‘Golden Coach’ 2o,
Barrels into e APRIL

Stagecrafters CALENDAR OF EVENTS

ALL MONTH LONG
r I YHE GOLDEN COACH,” A COMEDY-FARCE WEAVERS WAV CHESS CLUB
adapted by Yaga Brady from the classic 7 p-m. Mondays at Mt. Airy Read & Eat, 7141 Germantown Ave.
. play “Le Carrosse du Saint-Sacrement” by LOCAL MONDAYS
i i Prosper Mérimée, opens at The Stagecrafters 4-7 p.m. (Check the online calendar for details.)
. ===—= Friday, April 10. CHEESE TASTING IN CHESTNUT HILL
2 7 p.m. Wednesdays

S It is a stylish reincarnation in a long line CAT ADOPTIONS ACROSS THE WAY

of stage and screen versions of the story of the actress Micaela Noon-3 p.m. Saturdays
Perricholi and her lover, the Viceroy of Peru, in the late 1700s. The spirited and fearless Wednesday, April 1. e, 7:30 p.m.
Perricholi fights for her due position in society, taking on the entire lay and religious estab- WW Environment Committee Meeting
lishment of the city of Lima. Passions, of course, run amok. This is classic farce, as well Community Room, 555 Carpenter Lane (adjacent to the Mt. Airy store). Info: Steve Hebden, steve@
as a romantic comedy for the ages. weaversway.coop or 215-843-2350, ext. 128.
Thursday, April 2 7 p.m.

Phlladelphla freelance writer and translator Yaga Brady has been associated fOI' B0 | e e L

. . ‘SPECIESISM’ the MOVIE
years with The Stagecrafters, where she has directed numerous plays. A large part of her On the first Thursday of every month, Weavers Way members are invited to view and discuss a

mission has been to introduce audiences to classics, both English-language and foreign. free documentary film at Mt. Airy Read & Eat, 7141 Germantown Ave. This month, “Speciesism”
She says she loves to work with “period pieces, re-read them and rediscover in them is- (speciesismthemovie.org; 2013) asks a big question: Can we continue to justify the notion that
. 1i & hich k let ithi t animals are fit material to cultivate for human consumption? Join us on this sometimes funny,

sues, ql.les 1ons, 1ines, re eren({es, which make compliete sens.e within a contemporary sometimes frightening adventure. Seats are limited; RSVP to outreach@weaversway.coop or 215-
perception of the world.” In this regard, “The Golden Coach” is a perfect fit! 843-2350, ext.118.

Mérimée (1803-1870) was a French writer, dramatist, historian, and foremost, a | Tuesday, April7 . T0pm
preservationist of historical monuments of his time. His most famous work is the novel- monthl)lf Weilngers ‘QV?IV Board of Direct(:]rscl\rl]leeting‘” c T Center 8415

« » . are welcome! Second-floor meeting room at the Chestnut Hill Community Center,

la Carmen’ which served as the basis of the fabled opera. Germantown Ave. (across the street from the Chestnut Hill store). For info and to RSVP:

Evening performances (8 p.m.) are Friday and Saturday April 10-11, then Friday, Sat- boardadmind@weaversway.coop or 215-843-2350, ext. 118.
urday and Sunday April 16-17-18 and 23-24-25. Sunday matinees (2 p.m.) are April 12, | Wednesday, April 8 B:30°8:30 pm:
19, 26. A “Meet the Cast and Director” Q & A will be held following the April 17 show. Welcome Meeting for New Members

. . . Learn how to make the most of your Co-op member-ownership, and earn two hours credit towards

Tickets are $17 online (www.thestagecrafters.org), $20 at the door. Discounts are working member status! This month, meet us in the Community Room, 555 Carpenter Lane
available. Info: 215-247-8881; reservations: 215-247-9913. The theater is located in (adjacent to the Mt. Airy store). RSVP: member@weaversway.coop or call 215-843-2350, ext. 119.
Chestnut Hill at 8130 Germantown Ave. Sunday, April 12 12:15-1 p.m.

Philly Farm & Food Fest

Weavers Way members Jamillah Meekins and Liz Manko will rep Philadelphia Backyard Chickens
during this year’s Philly Farm & Food Fest at the Pennsylvania Convention Center. They'll lead a
workshop on “Backyard Chicken Basics” to show how fun and rewarding it can be to have chickens
and enjoy fresh eggs. For info on Philadelphia Backyard Chickens, friend them on Facebook. Farm &
Food Fest info: phillyfarmfest.org.

Wednesday, April 15 7-9 p.m.

b Open Member Forum: Pricing & Food Access
Meet with WW GM Glenn Bergman, Purchasing Manager Norman Weiss and other staff and
members of the Board of Directors. A continuation of our open discussion of pricing and food

au I l e rs access. All Weavers Way members are invited to attend, listen and speak up. This session is in the
Community room, 555 Carpenter Lane (adjacent to the Mt. Airy store). Refreshments will be served.
RSVP with your member number to outreach@weaversway.coop or 215-843-2350, ext. 118.

Tuesday, April 21 6:30 p.m.
Am | Health & Wellness Committee Meeting
andaJ' Saunders’ MBA 215.514.9597 (Cell) Community Room, 555 Carpenter Lane (adjacent to the Mt. Airy store). Info: April Pedrick, apedrick@
amanda.saunders@foxroach.com | www.thesaundersrealtygroup.com weaversway.coop or 215-843-2350, ext. 276.
DL B 8 SO 2,
WEAVERS WAY MEMBERS Earth Day at Chestnut Hill College

This year, Weavers Way will celebrate with the students and faculty of Chestnut Hill College. We'll
set up shop on campus, joining with other local organizations that promote sustainable services,
practices and/or goods. The festivities include a midday film fair featuring “Dirt,"“Dive” and “Home"
We're excited to support the efforts of CHC's Sustainability Task Force and the Sisters of St. Joseph
Earth Center. Want to come along and help out at this event as a working member? Contact
Membership Manager Kirsten Bernal at kirsten@weaversway.coop or 215-843-2350, ext. 119.

Saturday, April25 e 11a.m.:5 p.m.
Health & Wellness Committee presents DE-STRESS FEST
FOR BUYERS & SELLERS The Weavers Way Health & Wellness Committee is proud to offer a program of speakers and

demonstrations representing creative and healthful approaches to dealing with STRESS. Attend for
- the whole day or any part. Summit Church, 6757 Greene St. Free; registration recommended. For
info and to register: www.weaversway.coop/de-stress.

BERKSHIRE HATHAWAY HOME SERVICES Tuesday, April28 i 19 Pm,

Open Member Forum: Expansion

Should we open a third store? Does expanding in some way or another make sense to you?
Weavers Way staff, Board members and members-at-large are invited to come together to share
thoughts. Chestnut Hill Community Center, second floor meeting room, 8419 Germantown Ave.,
RSVP: outreach@weaversway.coop or 215-843-2350, ext. 118.

LO Ca,lly Gro wn To suggest an event, or for more information, contact Outreach Coordinator

Bettina de Caumette: outreach@weaversway.coop or 215-843-2350, ext. 118.
Rebecca Buffum REALTOR®
Making Peopl [ at H , .
aking People feel at Home : EVERY EIRST : Join us for a flick and a
conversation monthly

[ -
() TH“RSDAY ] Thursday, April 2, 7 p.m.
l office: 215-247-3750 direct: 267-285-1456

“SPECIESISM”

(2013) speciesismthemovie.com

[ [
rebecca.buffum@foxroach.com () Weavers Way o

MOVIE NIGHT :

at Mt. Airy Read g
& Eat

Procrastinators — Tax Returns @ Reasonable Rates

Gerard A. Plourde
Attorney at Law

Wills = Estate Administration = Real Estate Transactions
Veterans Matters
Misdemeanor Criminal Matters = Small Claims Court

Phone (215) 843-8203
Consultations at your location Mobile (215) 901-7222

Check the Weavers Way Event Calendar,
www.weaversway.coop/events for
updates!

Z N\
weavers

waycoop

Info: outreach@weaversway.coop
or 215-843-2350, ext. 118.

[
[
[
: 7141 Germantown Ave.
[
[
[
[ ]
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Oh, Who Needs Flour Anyway?

by Ronit Treatman, for the Shuttle

HEN THE ISRAELITES LEFT EGYPT MORE THAN 3,300 YEARS AGO, THEY

were in a bit of a hurry and didn’t wait around for their bread to rise. Obser-
vant Jews still commemorate their exodus by skipping the leavening, and during the
eight days of Passover, regular flour is not used in food preparation for fear that it
may have come into contact with water, thereby activating the rising process.

I see baking without flour made from grain as an opportunity for creativity. In
that spirit, here are two historic Jewish recipes and a modern Israeli one that comply
with the special rules of Passover.

Weavers Way member Ronit Treatman is food editor of the Philadelphia
Jewish Voice (www.pjvoice.org) and creator of Hands-On Jewish Holidays
(www.handsonjewishholidays.com), a celebration of Jewish traditions.
Contact her at ronit.treatmanl8@gmail.com.

Italian Hazelnut Cake Judeo-Spanish Almond-

Orange Cake

One of the oldest recipes for nut

flour cakes comes from the Piedmont Judeo-Spanish recipes have been

region in Italy. Italy boasts the longest
continuously residing Jewish communi-
ty in the world. The first Jews arrived in
the 2nd Century BCE. Italian Jews ad-
opted local ingredients to prepare dish-
es for their holidays. Here is a tradition-

preserved in the communities of North
Africa and the former Ottoman Empire
since the expulsion of the Jews from
the Iberian Peninsula in 1492. Here is
a wonderful Passover cake that is still
baked by Turkish Jews, which traces its

al hazelnut cake recipe that is perfect
for Passover.

origins to Spain.

* 1 1/2 cup ground almonds
* 2 cups ground hazelnuts « 2 navel oranges
* 2 eggs, separated
5 tbls. butter
* 3/4 cup sugar

* 1/8 tsp. salt

* 1 1/2 cup sugar

* 6eggs
* 2 tbls. orange blossom water

For the orange puree: Place the oranges
Preheat the oven to 355 degrees Fahren-

heit. Line a 9-inch cake pan with parch-
ment paper.

in a pot. Cover the oranges with water.
Bring to a boil. Lower the flame, and
simmer for 2 hours. Drain and allow the
oranges to cool. Cut oranges in half,
remove and discard seeds and puree in a
food processor.

Mix the butter, sugar, egg yolks, salt, and
ground hazelnuts. In a separate bowl, beat
the egg whites until they are stiff.

For the cake: Preheat the oven to 375
degrees Fahrenheit.

Fold the egg whites into the hazelnut
mixture. Pour the batter into the prepared

cake pan. Bake for 40 minutes. Place the orange puree and all the other

ingredients in a large bowl. Mix well. Pour
the batter into an oiled 9-inch cake pan.
Bake for 60 minutes.

Allow the cake to cool completely before
inverting it onto a serving platter.

— Adapted from Sweet Artichoke

Allow the cake to cool completely. Turn
the cake out onto a serving platter.

— Adapted from
"The Book of Jewish Food”
by Claudia Roden

Roll like the Israelis with this European-style filled chocolate roll cake for Passover.

Israeli Passover Chocolate Roll

Israeli food has been influenced
by Jewish communities from around
the world. This delectable cake was
inspired by the pastry chefs of central
Europe. The first time it was baked in
Israel was in a kibbutz kitchen for the
collective Passover Seder.

For the cake:

* 6 eggs, separated

* 2/3 cup sugar

* 3/4 cup dark chocolate chips
* 1/4 tsp. salt

* 1 tbls. Dutch cocoa

Preheat the oven to 350 degrees Fahren-
heit. Melt the chocolate chips in a double
boiler.

Beat egg yolks with 1/3 cup sugar and the
salt. Mix in the melted chocolate.

In a separate bowl, whip egg whites with
the remaining sugar. When the egg whites
are stiff, fold into the chocolate mixture.

Oil a cookie sheet and cover with parch-
ment paper. Spread the batter evenly over
the cookie sheet. Bake for 15 minutes.

Remove from the oven, and cover cake
with two clean, damp kitchen towels. After
5 minutes, remove the towels and cut
around the edges of the cake with a sharp
knife.

Invert the cake over a new piece of parch-
ment paper. Remove the parchment paper
that the cake was baked on. Sprinkle one
tablespoon of cocoa over the cake. Roll
the cake with the parchment in place. Al-
low to cool completely.

For the filling:

* 1 cup heavy cream
* 3 tbls. vanilla sugar

Whip the cream with the vanilla sugar.
To assemble:

Unroll the cake, unpeeling the parchment
as you go. Spread the whipped cream
evenly over the cake. Roll it up like a jelly
roll and carefully place on a serving platter.

Garnish with more whipped cream, straw-
berries and chocolate shavings.

Note: If you are intimidated by the idea

of making a rolled cake, you can just bake
the batter in a 9%z inch pan for 35 minutes.
After the cake has cooled completely, top
it with the whipped cream, strawberries
and chocolate shavings.

— Adapted from Bel Alfandari

~ N7 NIGH'F
KITCHEN

#* BAKERY & CAFE *

Mon-Fri 7am-7pm, S8at 8am-6pm, Sun 8am-4pm
7725 Germantown Ave # 215.248.9235 ¥ NightKitchenBakery.com

BULK BEANS

Organic French Roast

$8.99/Ib. reg. $11.99/1b.
Organic French Roast Decaf

C_a@@ $1 1 .99/|b. reg. *14.49/1b.
]

G959 April 1-April 28

FAIRLY TRADED

o2

Free Beer Tastings
Every Sat 3-5 PM

AMAZING SELECTION - FRIENDLY SERVIC

Yr

ICES

One-Stop Shopping For All
Your Beverage Needs

3 Craft Beers 3 Sport Drinks _u B
=3 Belgians Seltzers S22t
g2 I{l;_pdurls BREWERS Jgices g 5 1
== iders eas £z
55 Lambics OUTLET Water =5
= Organics Sodas g § i
Sorghums Organics b
Gluten-Frees Ginger Beers .
Cases - Kegs - Ice - Snacks - Cigars - PA Lottery - Open 7 Days Deliver

7401 Germantown Ave, Phila, PA 19119, 215.242.3110, www.mybrewersoutlet.com




Farmstand

Reopening Fest
Will Put Spring =~
in Your Step

by Stephanie Kane, Weavers Way
Local Purchasing Coordinator
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THE Henry GoT CROPS FARMSTAND
reopens for the 2015 season on Fri-
day, May 8, with a very special volunteer
day from 11 a.m. to 6 p.m. Come on over
to 7095 Henry Ave., across from Saul
High School, lend a hand and stay for
games, grilling and the chance to sample
some delicious treats from our vendors.

The farmstand features produce
grown by the Henry Got Crops farm part-

hip at Saul High School in Roxbor- a/zegamy
gflfgsh lelljn?i at a\i’eavlegrs \K?a}(f)’z /iilvbu(l); Aoi— ‘ dW M / ‘
boretum farm in Germantown. We also SIGN UP AT

have locall d tials — ,

. ot \/ WEAVERSWAY.COOPICSA /

and seasonal and speciality items includ-
ing locally roasted coffee, artisan ice

cream and apple cider. 24 weeles of Philly-grown produce from our very
Regular farmstand hours for 2015 own farms that provide high quality food and
are 11 a.m.-7 p.m. Tuesday and 11 a.m.-6 agriculture and nutrition education to our community.
p.m. Friday through October.
Starting at 11 a.m., Weavers Way THE HENRY GOT CROPS CSA PARTNERSHIP:
farmers will lead volunteers in the first of ko = : G LU
our monthly volunteer work days. (We’ll farms ggg’&ﬁg i
continue these every first Saturday, from 9 Gy ISR il p b
a.m. to 1 p.m., throughout the farming sea- o
son at both farms.) The little ones can help
out too, by decorating row markers. Saul ) ) ,
students are also putting together a scaven- sriracha and ranch. an.d new llpe of farmer’s market bags at
ger hunt, so visitors can go for a walk, ex- @ The tulsi tea from David at Jubilee Friday’s kickoff.
plore the farm and find hidden treasures in Hill is one of those things you didn’t e Andy Satinsky from Weckerly's Ice
our fields, greenhouses and pastures. know was missing from your life until Cream will be on hand with his ice cream
Then, from 3 to 6 p.m., we’ll have you tried it! It’s an herbal tea grown near cart serving up his signature small-batch
sampling from local vendors: Pottstown, PA, from which David makes ice cream sandwiches. Weavers Way
o Pete Merzbacher from Philly Bread teg ble{nds, 'mcludlng Transcendeptal currenf[ly carries Weckerly’s sagdwwhes
makes the freshest artisan bread from Mint with dried peppermint, and Jubilee and pints in the Chestnut Hill store,
flour milled at his bakery in Olney. This Hill’s dark, smoky coffee alternative, and will have a variety of flavors at the
year, Weavers Way will be carrying Sacre Brew, with roasted chicory and farmstand this summer. Keep an eye out
dandelion root. for a special flavor or two made with

sliced sandwich loaves, hoagie rolls

and brioche burger buns in addition to e A new addition to Weavers Way Across some of our farm's very own fruits,

his classic Philly Muffin. the Way are tea towels and napkins from vegetables and herbs!

e We're also excited to have Amy Kitchen Garden Series. Designer In addition, Weavers Way chefs will
Zitelman from Soom Foods, whose Heidi Barr, a Co-op and CSA member,  be grilling sausages from Stryker Farm
tahini has been a store favorite from upcycles men’s old dress shirts and  in Saylorsburg, PA, and also serving tofu
day one. She will be sampling Soom’s linen and donates a share of profits to ~ sandwiches from local supplier Fresh
new tahini dips, in garlic and lemon, our farms. She’ll be selling her towels ~ Tofu, both served on Philly Bread’s rolls.

CHE. 5‘ g, TJAST’IFNij

<< WEDNESDAYS FROM 2 10 4y

* APRIL 1 % * APRIL 15 %

Cypress Grove Midwight Moow (Califorwia) Cypress Grove Lamb Chopper (Califorwia)
Cypress Grove Purple Haze (Califorwia) Sartori Mevlot (Wiscownsin)

* APRIL 8 x * APRIL 22 X
Cypress Grove Twuffle Tremor (Califovwia) Vermowt Buller & Cheese Co. Chevre with Hevbs

Prunkew Goal (Spaiw) Sowerdale Cheddar with Truffles (England)
*x APRIL 29 *

Cacio de Bosco with Truffles (Italy) ~ =
?%9 ©7

Gawoxta Aged Goal (Spaiw)
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Where to Find
Weavers Way
Produce

Weavers Way Mt. Airy
559 Carpenter Lane, open daily
8a.m.-8 p.m.

Weavers Way Chestnut Hill
8424 Germantown Ave., open
Monday-Saturday 7 a.m.-8 p.m.,
Sunday, 9 a.m.-8 p.m.

Henry Got Crops Farmstand
at Saul, 7095 Henry Ave.
(across from Saul High School),
Roxborough, open Tuesdays 2-7
p.m. and Fridays 2-6 p.m. May 8
through Oct. 30.

Weavers Way Farmstand at
Headhouse Farmers’ Market,
2nd and Lombard streets, Society
Hill, open Sundays 10 a.m.-2 p.m.
starting May 3.

Weavers Way Community
Programs Farmstand

in front of Weavers Way Chestnut
Hill, 8424 Germantown Ave., open
Tuesdays 3-6 p.m., starting mid-May.

Finally, if there are still shares avail-
able for the Henry Got Crops CSA, you’ll
be able to sign up on site. In a CSA (com-
munity supported agriculture) plan, con-
sumers pay for a share of the season’s
harvest up front, and pick up a box of
produce weekly at the farm. Henry Got
Crops is a partnership of Weavers Way
Co-op, Weavers Way Community Pro-
grams, Saul High School and Philadel-
phia Parks and Recreation.

But shares are limited, so we don’t
recommend you wait until May 8! Sign
up NOW by visiting the Weavers Way
website, www.weaversway.coop, or at
the register during your next Co-op shop-
ping trip.

The Henry Got Crops CSA is unique
in that it supports Saul’s farming curric-
ulum. Weavers Way Co-op manages the
farm’s production and Weavers Way Com-
munity Programs runs farm education and
nutrition programs. The farmstand pro-
vides Saul students with additional expe-
rience in finance, customer service and the
retail food business.

skane@weaversway.coop

LeE-T-T-E-R

Recipes That Work
In Co-op Deals Brochure

IDON'T KNOW IF YOU'VE EVER GOTTEN
any feedback on the recipes in the Co-
op Deals brochure. I have made many of
the recipes and they always turn out well.
I actually look for the new brochure and
turn right to the recipes to find new ideas.

The most recent recipe that has be-
come a regular is Moroccan Couscous
with Lamb. Some other successes have
been Turkey Spinach Meatballs, Thai
Salmon Cakes, Carrot and Sweet Potato
Tzimmes and Potato Leek Soup.

Linda Bernstein
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Proposed Bylaws

(Continued from Page 1)
us for the future.
Where canlread the proposed bylaws?

They are posted in the stores and online
at www.weaversway.coop/bylaws. Paper
copies are available at the registers.

Why is the purpose statement so short?

The bylaws are our rules for governing
only. Elaborated statements of purpose
can be found in our Mission and Ends.

Is there only one annual meeting?

Member response led us to state that “at
least” one annual meeting will be held,
allowing the possibility of two or more.
Annual meetings require a considerable
amount of work and expense and are at-
tended by approximately 2 percent of mem-
bers. Many members prefer to look to the
Shuttle, the website and our Facebook page
to keep up with Weavers Way business.

Why do the bylaws require 5 percent
of members to call a special meeting?

This requirement has been reduced from
10 percent of members in the current by-
laws in order not to be prohibitive but still
to require a significant number to bring an
issue to the membership and justify the
expense of a meeting.

Under the proposed bylaws, do
members have the right to pres-
ent an important issue to the entire
membership?

A written petition by 5 percent of the mem-
bers will result in a Special Meeting of the
membership on an issue (Article 3.2). In
addition, 1 percent of the members can re-
quest that an item be added to the agenda
of a General Membership Meeting (Arti-
cle 3.4). These member rights assure that
members have a way to bring up important
issues to the general membership.

What is the process to terminate
or reinstate a member or a Board
member?

Under the proposed bylaws, the Board
has the right to make a final decision
on termination of a membership (Arti-
cle 2.6) or removal of a director (Article
4.6), whereas the current bylaws allow
for a decision by the entire membership
(Article 3, Section 10; and Article 5, Sec-
tion 6). The Board believes that the cur-
rent procedure of having a vote on an in-
dividual termination at a membership
meeting would be difficult to implement
in an organization with more than 5,000
member households; rather, the Board is
best equipped to provide the due process
and confidentiality that such an individu-
al matter deserves. Neither of these issues
has ever come to a vote in the past.

Why is the quorum so low?

The quorum required to conduct business
at a membership meeting is 1 percent,
in keeping with usual attendance. How-
ever, by requiring that 10 percent of ac-
tive members must vote on all questions,
including Board elections and bylawss
changes, we are assured that a significant
number of members participate on impor-
tant matters.

Are employees allowed on the Board
and may they vote?

Employees are encouraged to run for the
Board, although there are currently no
seated employee Board members. They
may not be present for discussion or votes
on personnel matters, including the Gen-
eral Manager’s performance and compen-
sation. They may vote on all other issues.

LeEeTeT<E<R<S

Read Bylaws Carefully Before You Vote

WE, THE CO-OP MEMBERSHIP, ARE REQUIRED, BY
the current bylaws, to vote on our Board approved
proposed bylaws. I urge all of us to compare the current
bylaws to the proposed version. In my opinion, there are
substantial differences which reveal an overall diminishing
of the influence that we, the membership, will have on the
operations of our Co-op and our Board’s actions.

[ will share just one. The current bylaws permit a mem-
ber who has been suspended or expelled from our Co-op to
appeal the decision to our membership at the next regularly
scheduled membership meeting. The proposed bylaws revi-
sion eliminates this opportunity and also reduces the number
of mandatory General Membership meetings from two to
one. Under the proposed bylaws, we would have to submit
to our Board a written petition of 5 percent of Active Mem-
bers for a Special Membership meeting to be held.

In this instance and other proposed changes, the respon-
sibility and decision-making will reside primarily with our
Board. Many decisions requiring membership approval in
the current bylaws have been removed in the proposed ver-
sion and, in the future, that authority will reside solely with
our Board. A change that could have resulted in our Board
approving compensation for Board members was revised
in response to the suggestion that the membership must ap-
prove any proposed compensation for Board members. Oth-
er suggestions did not meet with a favorable response.

I applaud the hard work that went into reviewing the
current bylaws. It is a thankless task, but a periodic necessi-
ty. [ am not questioning the integrity, commitment or inten-
tions of the current, or for that matter past or future Board
members. [ am suggesting that diminishing membership
participation can result in too few checks and balances.

Voting begins April 1. Please make an informed
decision.

Shelly Brick

Vote ‘No’ on Bylaws Revision

E STRONGLY ENCOURAGE ALL WEAVERS WAY MEM-

ber-owners to carefully review the proposed Co-op by-
laws and participate in the vote that starts April 1. We have
posted a detailed side-by-side comparison of the current and
proposed bylaws at www.wwbylaws.wordpress.com.

The changes are numerous, but perhaps those that require
the most scrutiny are the ones that 1) Remove the right of a
member-owner to appeal the termination of their membership to
the membership at large, 2) Delete the ability of member-own-
ers to remove Board members and 3) Take away the mechanism
for member-owners to propose, vote on and pass referendums
that can revoke Board actions. By removing this combination of
rights, our member-owners are left with only the right to elect
Board members as their terms come up for vote. We believe
that this is hardly the International Co-operative principle of
“Democratic Member Control” that is frequently talked about
in Weavers Way literature and signage.

When we inquired about the proposed bylaws, we were
told they are based on a “template [that] comes from CBLD,
Cooperative Board Leadership Development, and represents
the best thinking of the cooperative movement on what a mod-
ern day co-op should have in its bylaws.” However a look at the
bylaws for 20 randomly selected members of the National Co-
operative Grocers Association shows that these types of rights
are still the norm; furthermore, two of the newest co-ops in our
area, both supported by Weavers Way, have bylaws that are very
similar to what we have today.

Working on matters of governance is one of those often
overlooked and undervalued tasks for organizations and we
would like to thank the Board and its bylaws committee for
taking this on. That said, we believe that the proposed changes
will fundamentally and permanently shift the role of member-
owners and that these repercussions are complicated enough to
merit further discussion. Because of the scope of these changes
and the need for further discussion, we believe a “No” vote is in
the best interest of member-owners at this time.

The Shuttle welcomes letters of interest to the Weavers
Way community. Please include your name and email
address or phone number so we can contact you for
verification; no anonymous letters will be published.
Letters should be under 200 words and may be edited.

LETTERS POLICY

The Shuttle may decline to publish any letter for any
reason. In most cases, the deadline for contributions is
the 10th of the month prior to publication (e.g., March 10

for the April issue). Send to editor@weaversway.coop.

Tim Daniel
Gabrielle Halko

What does each officer of the Board do?

Article 5 on officers was added to the pro-
posed bylaws upon member suggestion.
This article delineates the four officers
and is compliant with state law.

Why did you add a new section on Ac-
tion without a Meeting (Article 4.8)?

This is standard operating procedure with
most modern boards in the electronic age.
It would only be used if an important,
time-sensitive issue came up between
Board meetings. Further safeguards re-
quire a two-thirds vote for approving and
recording the action in the minutes of the
next regularly scheduled meeting.

Why are the financial provisions in
three articles combined into the new
Article 7?

The current bylaws have complicated
and outdated procedures. Proposed Ar-
ticle 7 captures the current financial ar-
rangement of Co-op members and their
accounts with the Co-op.

What is the difference between Regu-
lar Equity and Reserve Equity?

Equity comes from member investment or
from Patronage Dividends, which are deter-
mined by the Board. The proposed bylaws
require that Regular Equity be returned
within 60 days of termination of a member-
ship. Reserve Equity is refunded only upon
dissolution of the Co-op.Why is there a new

Spring Blood Drive
Monday, April 13, Noon to 6 p.m.

Bloodmobiles will be parked outside both Weavers Way stores.

Mt. Airy

559 Carpenter Lane

For appointments, call our Blood
Drive coordinator, Jon Roesser, at
215-843-2350, ext. 132, or email
Jon at hr@weaversway.coop.

weavers
waycoon

article on dissolution (Article 8)?

The current bylaws have no provision for
dissolution. While we do not have any in-
tention of dissolving the Co-op, the pro-
posed bylaw provides clear procedures of
how such a momentous decision would
be made. A proposal to dissolve the Co-
op can only be made by the Board or a
petition of 10 percent of active members
and must be approved by a two-thirds
vote of the members.

How do | vote on the proposed
bylaws?

The vote on the bylaws is combined

Chestnut Hill
8424 Germantown Ave.
Co-op members will get a special

“Thank You" gift from the Co-op for
donating.

American
Red Cross

with the annual Spring Election for the
Board of Directors. Voting begins online
and by paper ballot in the stores on April 1,
2015. The responses you may choose are:

Yes, I accept the proposed new Weavers
Way Bylaws.

No, keep the Weavers Way Bylaws as
they are.

Election results and the decision on
the bylaws will be announced May 31 at
the Spring General Membership Meeting.

LisaH43@comcast.net
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Molly Weisberg was a Co-op kid

 Staffc elebrity Spotlight:

Molly Weisberg

Nurturing a Career
in Nursing with
Knowledge Gained
Next Door

by Karen Plourde, Weavers Way Chestnut Hill
Grocery Staff

EVER SINCE MoLLY WEISBERG SWITCHED FROM
grocery staff at Weavers Way Chestnut Hill to
wellness buyer at Next Door in the fall of 2013, she’s
been able to work on her bedside manner by helping
shoppers with their product choices. This fall, she’s go-
ing to take that to the next level, as a full-time student
in the nursing program at Drexel University.

Molly, 28, first thought about the possibility of
becoming a midwife after taking a noncredit course
about birth in her senior year at Smith College. But
after she graduated with her bachelor’s in anthropol-
ogy in 2009, she wasn’t sure of her next move. So she
joined the National Civilian Community Corps branch
of AmeriCorps. Although she was based in Denver, she
spent a lot of time on the Gulf Coast working with Hab-
itat for Humanity and other groups who were doing re-
building projects from Hurricanes Katrina and Ike.

After her year commitment to AmeriCorps was
up, Molly opted to stay in the program a second year.
This time, she worked in the office of a nonprofit in

Karen Plourde photo

breast health workshops. By this time, Molly was ready
to take a firm step on her career path. She and her part-
ner at the time moved to Burlington, VT, and she began
taking nursing school prerequisites at Community Col-
lege of Vermont. To pay the bills, she worked in a cafe
and for a senior citizens’ care company. But she missed
Philly, so she moved back in the fall of 2012.

“Every time I came home, [ wanted to stay and not
go back to wherever it was that I was living,” she said.
“I thought that was a good indication I should live here.”

Molly had never been to the Chestnut Hill store be-
fore she returned. That fall, she did some Co-op hours
for her mom there, and got hired soon after.

You can add the Mt. Airy native to the ranks of Co-

before she became a Co-op staffer

op lifers who are employees; Molly thinks her parents
have been members of Weavers Way since before she
was born.

“[I remember] going after school and getting rolls,
like kaiser rolls or croissants, from the bakery bins and
just eating them, walking around, without paying for
them yet, ’cause you could do that,” she recalled.

Molly’s favorite part of the Co-op is the people,
both her co-workers and the shoppers. But she’ll see a
lot less of them come September; her program at Drex-
el will award her half a bachelor’s degree in 11 months,
and she figures she won’t have time for work.

The current West Philly resident has had some
hands-on training in her area of interest. She was the
doula to the midwife of Virginia Herbaugh, coordina-
tor of the Weavers Way’s point-of-sale department, and
Keith Souder, of the Chestnut Hill grocery department.
Avery Souder was born in September.

“That was amazing,” Molly said. “I didn’t do a
whole lot. I kind of just . . . breathed.”

In the realm of favorite Co-op products, Molly is
a huge fan of Metropolitan olive thyme bread. She also
enjoys Sartori cheeses, especially the Bellavitano Mer-
lot and chai varieties.

While she’s interested in becoming a midwife,
Molly is now also considering other options, including
end-of-life or palliative care. She feels she’s learned a
lot in her time at Next Door and hopes to incorporate
some of that into her nursing career.

“It’s made me realize that I am interested in learn-
ing more about specific things, like herbalism and other
modes of healing,” she said. “I would maybe want to
bring [them] into any sort of practice that [ have.”

kNashVille, TN, doing health screenings for seniors and kplourde@weaversway.coop y

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

OPEN EVERY DAY

Chestnut Hill main number: 215-866-9150
contact@weaversway.coop

Weavers Way Board

The Weavers Way Board of Directors

v . Mt. Airy main number: 215-843-2350
represents member-owners’interests in

www.weaversway.coop

the operation of the stores and the broader
vision of the Co-op.

For more information about board governance
and policies, visit www.weaversway.coop.

Board members’ email addresses are at www.
weaversway.coop/board-directors, or contact the
Board administrator at boardadmin@weaversway.
coop or 215-843-2350, ext. 118.

2014-2015 Weavers Way Board

Chris Hill, President

Joshua Bloom, Vice President

Stu Katz, Treasurer

Laura Morris Siena, Secretary

At large: Megan Seitz Clinton, Larry Daniels,
Lisa Hogan, Margaret Lenzi, Emmalee
MacDonald, Linda Shein

The Shuttle

Editor
Mary Sweeten, 215-843-2350, ext. 135
editor@weaversway.coop

Art Director

Annette Aloe, 215-843-2350, ext. 130
annette@weaversway.coop

Advertising Billing

Virginia Herbaugh, 215-843-2350, ext. 315
advertising@weaversway.coop

Proofreaders for this issue: Jill Karkosak,
Andrea Moselle, Kim Paschen

Contributors for this issue: Marcy Abhau,
Anna Lewis Beale, Glenn Bergman, Kirsten
Bernal, Tema Esberg, Margie Felton, Jill Fink,
Neal Fordham, Anna Herman, Lisa Hogan,
Stephanie Kane, Ron Kushner, Della Lazarus,
Marsha Low, Bradley Maule, Karen Plourde,
Jackie Schrauger, Rebecca Torpie, Ronit
Treatman, Norman Weiss

Mt. Airy

8 a.m.-8 p.m.
559 Carpenter Lane

General Manager

Glenn Bergman, ext. 131
215-913-9437 (cell)
gbergman@weaversway.coop

Purchasing Manager
Norman Weiss, ext. 133
normanb@weaversway.coop

Controller
Nancy Pontone, ext. 116
npontone@weaversway.coop

Marketing Director
Rebecca Torpie, ext. 121
rtorpie@weaversway.coop

Membership Manager
Kirsten Bernal, ext. 119
member@weaversway.coop

Chestnut Hill

Monday-Saturday

7 a.m.-8 p.m.
Sunday, 9 a.m.-8 p.m.
8424 Germantown Ave.

Across the Way

8 a.m.-8 p.m.
610 Carpenter Lane
215-843-2350, ext. 276

HOW TO REACH US

Outreach Coordinator
Bettina de Caumette, ext. 118
outreach@weaversway.coop

Human Resources Manager
Jon Roesser, ext. 132
hr@weaversway.coop

Executive Chef
Bonnie Shuman, ext. 218
bonnie@weaversway.coop

Mt. Airy Store Manager
Rick Spalek, ext. 101
rick@weaversway.coop

Chestnut Hill Store Manager
Dean Stefano, ext. 212
dstefano@weaversway.coop

Next Door Manager
Amira Shell, ext. 220
ashell@weaversway.coop

Mt. Airy Wellness Manager
April Pedrick, ext. 114
apedrick@weaversway.coop

Pet Department Manager
Anton Goldschneider, ext. 276
petstore@weaversway.coop

Farm Manager
Nina Berryman, ext. 325
nberryman@weaversway.coop

Grocery

(MA) Heather Carb, ext. 113
hcarb@weaversway.coop
(CH) Riley Luce, ext. 217
rluce@weaversway.coop

Prepared Food
(MA) Dave Ballentine, ext. 102
dballentine@weaversway.coop

/

Weavers Way Welcome Meetings

We encourage new members to attend one
orientation meeting. Learn all about our
cooperative market, the benefits of buying in,
the resources that become available to you and
how co-ops contribute to local communities
around the world. Meet staff and other member-
owners and share in some refreshments and

Attend a Weavers Way Welcome Meeting,
Get 2 Hours Work Credit!

Meetings start at 6:30 p.m., in Mt. Airy in the
Community Room, 555 Carpenter Lane, or in
Chestnut Hill at various locations. Current members
who help host also get work credit!

RSVP: outreach@weaversway.coop or

~

Next Door

9 a.m.-8 p.m.
8426 Germantown Ave.
215-866-9150, ext. 221/222

Deli

(MA) Margie Felton, ext. 109
margie@weaversway.coop
(CH) Shawn O’Connell, ext. 209
soconnell@weaversway.coop

Meat, Poultry & Seafood
(MA) Dale Kinley, ext. 104
dale@weaversway.coop
(CH) Ron Moore, ext. 205
moore@weaversway.coop

Produce

(MA) Jean MacKenzie, ext. 107
mackenzie@weaversway.coop
(CH) Mike Herbst, ext. 211
mherbst@weaversway.coop

Floral Buyer
Ginger Arthur, ext. 317
floral@weaversway.coop

weavers Way coop

N

Wifi Hotspot

Connect to the network WW_PUBLIC
Use the password weaversway

Advertise in the
Shuttle

advertising@weaversway.coop

conversation. Bring your questions, your curiosity
or your experience with other co-ops. Working
members will receive two hours credit for
\attending. We look forward to meeting you!

215-843-2350, ext. 118.

NEXT MEETING: Wednesday, April 8
555 Carpenter Lane, Mt. Airy
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Passover

April 3 through April 11

Sunday, April 5

Pre-Order Your Prepared Foods Holiday Favorites

Matzo Balls $1.00 ea *Wellshire Spiral Ham 7 lbs. $55.00 ea
Matzo Ball Soup (vegetable or chicken stock, quart size only) $9.50 qt *Whole Side Braised Salmon with Cucumber Dill Sauce $20.99 Ib
Passover Haroset $9.50 Ib Whole Boneless Herb-Roasted Turkey Breast $14.99 Ib
Winter Borscht (quart size only) *9.50 gt Mashed Sweet Potatoes $5.99 |b
Assorted Sweet and Savory Kugel 9.50 Ib Mashed Potatoes $5.99 |b
*Potato Latk.es ; *9.951b Brussels Sprouts with Shiitake Mushrooms and Leeks $10.99 Ib
Wa.lnut Le.ntll Pat(? ; *7.501b Green Beans with Toasted Almonds $12.99 b
Chicken Liver Paté - - 10.991b *Glazed Carrots with Apples $7.99 Ib
Freshly Pureed Horseradish with Beets $9.95 Ib CitrusR dA $12.99 b
*Whole Roasted Chicken $11.99 Ib Itrus-Roasted Asparagus :
*Whole Side Braised Salmon with Cucumber Dill Sauce $20.99 Ib *Not available in Mt. Airy
*Whole Braised Brisket with Baby Onions *19.99 b Check our catering menu for party platters or pre-order any of your favorite
*Dried Fruit and Nut Platter (12-inch platter) *36.99 ea prepared foods not on this menu by calling 215.866.9150, ext. 218 for Chestnut
*Sweet Potato Tzimmes *8.99 Ib Hill or 215.843.2350, ext. 102 for Mt. Airy.
Sltrus-Roasted AsParagus $1$2°99 Ib We are happy to accommodate special requests with advance notice. We would
Glazed Carrots with Apples 7.991b prefer one week’s notice on holiday pre-orders, but will fill last-minute orders
Green Beans with Toasted Almonds $10.99 Ib whenever possible.
Brussels Sprouts with Shiitake Mushrooms and Leeks $10.99 Ib

www.weaversway.coop
Meat & Seafood Department Specials

Shank bones free with purchase from the Meat Department! SPECIAL Boneless Leg of Lamb $8.70 Ib
Koch Whole Turkeys 14-16 Ibs. (no antibiotics) $2.99 Ib Esposito Boneless Bacon-Wrapped Lamb Roast *12.65 Ib
Empire Whole Kosher Chicken 4,75 Ib Garret Valley Spiral-Cut Ham *5.65 Ib
Empire Cut-Up Kosher Chicken $4.75 b Black Pearl Scottish Farm-Raised Salmon $13.991b
Troutman Beef Brisket $7.191b (antibiotic-free, sustainable)
Aspen Ridge Beef Brisket 58.49 Ib Don’t forget house-cut roasts — talk to our butchers!
Bone-in Leg of Lamb 6.99 Ib Chestnut Hill Mt. Airy

8424 Germantown Ave. 559 Carpenter Lane

p:215.866.9150, ext. 218

p:215.843.2350, ext. 104

TUFES

A swl@wml af? Installation

For more information, visit www.awburyorg
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il AWBURY ARBORETUM

One Awburv Road, ‘Phitadetphia, PA 1913%
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the Arborebum’s picnic area.
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April 11 from 1lam to 3pm Free OPEN FROM:

Walk through Awbury’s Secret Garden to — : April 11 - April 26
discover the Cv.?ru.ous L.rZa&ures, enjoy children’s ra "'Lv W ‘5 4. C 11 P B
activities, including a live animal presentation f ee o‘fjs' am to SPM
at 1pm. Lunch will be available for purchase at E:\/QV\E, Weelkends: 1lam ko BPM
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