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CH, MA Farmers 
Markets Accept 
ACCESS, Credit/
Debit Cards
by Joanna Pernick, Farm to City

ON SATURDAY, June 4, Weavers Way Co-op Mt. Airy 
went to the dogs, to the cats and even to a lizard or 
two, for Pet-A-Palooza, a celebration of all things 
pet. In addition to fun-fi lled activities like Stupid Pet 
Tricks, Ask the Trainer, and a Pet Parade, the event 
also featured exhibitors including pet-sitters, doggy 
day care, veterinarians, groomers, animal rescue 
groups, trainers, local and natural pet food manufac-
turers, and all manner of pet-loving peeps. The event 
also highlighted Weavers Way Co-op’s award-win-
ning pet supply store and its extensive line of natu-
ral pet supplies, located at Greene St. and Carpenter 
Lane, across from Weavers Way’s Mt. Airy store. 

The event was a great success, thanks to all the 
vendors, the pet people, and of course, the wonder-
ful animals who came out. See more Pet-A-Palooza 
photos on page 11 of this issue of The Shuttle, and, 
for some great coverage of the event, visit www.
weaversway.coop and click to Mt. Airy Patch, News-
works, and Weavers Way’s own Facebook page. 

WHAT IS special about the grants awarded 
by the Environment Committee of Weav-
ers Way is that they support many small 
community groups in the area who might 
not otherwise have funds for gardens and 
education.

Until recently, the Environment 
Committee had a regular source of reve-
nue, thanks to its diligent volunteers who 
organized a recycling activity each month 
under the auspices of the City’s Partner-
ship Recycling program. The good news 
is that the city now recycles without our 
help. The bad news is that we don’t have 
a funding source. We are trying to raise 
money from different sources to replen-
ish our meager bank account. We are ask-
ing banks and other businesses who serve 
our community for grants so we, in turn, 

Environment Committee Grants 
Awarded to Local Groups
by Steven “Stevik” Kretzmann, Weavers Way Environment Committee

Pet-A-Palooza a Howling Success
by Jonathan McGoran, Shuttle Editor

might help others beautify our neighbor-
hoods and teach children the importance 
of our environment. Individuals who may 
wish to support our grant-giving may also 
make a tax deductible gift to the Environ-
ment Committee through Weavers Way 
Community Programs. This year the En-
vironment Committee awarded a total 
of $3,700 to the following community 
groups or schools:

•  Dignity Housing—gardening supplies 
and education

•  East Mount Airy Community Garden 
Network—plants

•  Henry School’s PTA—plants
•  Northwestern Stables—erosion 

prevention

THE CHESTNUT Hill Growers’ Market and 
the Mt. Airy Farmers’ Market, both oper-
ated by Farm to City, are pleased to an-
nounce that farmers at these markets are 
eligible to accept credit/debit cards and 
ACCESS cards, as well as Farmers Mar-
ket Nutrition Program (FMNP) vouchers. 

The Mt. Airy Farmers Market is lo-
cated on the William Allen Plaza of the 
Lutheran Theological Seminary, on Ger-
mantown Ave. near Allens Lane, and is 

(continued on page 8)
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They might have 300 stores and $4 bilion in assets, but we’ve got lots of heart. Fresh off  
our victory over St. Vincent’s, and defending our undefeated record of 1 - 0, Weavers Way’s 
softball team is taking on the team from Whole Foods Jenkintown. The game is tentatively 
scheduled for Thursday, July 18, 6 to 8 p.m. at Blue Bell Hill ball fi eld (off  of Walnut Lane). 
Pictured here are team members: (back row, l to r) Joan Gigliotti, David Shechtman, Jon 
Roesser, Rick Spalek, Olivia Snyder, Brittany Baird, Mike Herbst, John Drayton, (kneeling) 
Walter Bader, Steve Hebden, Annette Aloe, Thomas Rowe, Andrew Dragoni.

(continued on page 8)
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Who’s a good dog? You’re a good dog. Yes, you are.

WW Softball Team to Take On Whole Foods

All Weavers Way stores are 

CLOSED Monday, July 4 

for INDEPENDENCE DAY

New at Weavers Way West Oak Lane

✓✓ New Hours!✓✓ New Sandwiches and Salads!✓✓ New Philly Food Bucks!
See story on pg. 2 for details!
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Editor’s 
Note
by Jonathan McGoran, 

Shuttle Editor

The Shuttle
is printed on 100% 
recycled paper

The Shuttle is published by 
Weavers Way Co-op

Deadlines for each issue are 
the fi rst of the preceding month,

e.g. December 1 for the January issue.

For information about advertising, 
contact advertising@weaversway.coop, 

or call 215-843-2350, ext. 135

Statement of Policy
Articles should be under 500 words and can 

be submitted neatly typed, on disk, or by e-mail 
to editor@weaversway.coop. Be sure to include 
your name, phone number, and membership 
number. Drop them off  by the deadline to the 
Shuttle mailbox on the second fl oor of the Mt. 
Airy Co-op. The purpose of the Shuttle is to 
provide members with information as well as 
education about co-ops, health food practices, 
and other matters of interest to the members 
as consumers and citizens of the community. 
Articles express only the views of the writers 
and not those of the Co-op or the board of 
directors, unless identifi ed as such. Articles, let-
ters, comments, criticisms, and suggestions are 
welcome and should be directed to the editor. 
Space limitations require that the editor have 
the right to edit all articles. Ad rates are avail-
able upon request, in the advertising mailbox 
on the second fl oor, or at www.weaversway.
coop. All ads must be submitted electronically, 
or camera-ready with prior arrangement, and 
should be submitted with payment. Products or 
services advertised in this paper should not in 
any way be construed to be endorsed by 
Weavers Way Co-op.

I LOVE Monsanto. No, I have not been 
cross-pollinated with some Genetically 
Modifi ed (GMO) snarky co-op colum-
nist that loves GMOs. And it’s not that I 
don’t think that deep down, the company 
is evil. It is. 

No, I love the folks at Monsanto 
because they’ve got Chutzpah. A lot of 
it. So much that I sometimes think they 
have genetically altered themselves to 
produce abnormal amounts of the stuff. 
They are not only pioneers in question-
able food technology, they are also lead-
ers in the area of bizarro legal tactics. 

This is the company that famously 
sued dairy farmers for advertising that 
their milk was free of Monsanto’s syn-
thetic rBGH growth hormones—not be-
cause the ads were untrue, but because 
they could be construed to suggest there 
was something wrong with rBGH milk. 
The fact that scientifi c research suggest-
ed the same thing was beside the point. 
(See? The trans fats people could use the 
same tactic, but they lack chutzpah!)

More recently, Monsanto has been 
suing farmers for infringing the pat-
ent on “Round-up Ready” GMO crops, 
including organic farmers whose crops 
have been contaminated by Monsanto’s 
GMO seeds through cross pollination. 
This is like charging a murder victim 
with unlawful possession of a bullet. (To 
be fair, though, the tactic is not unprec-
edented; see Reese v. Reese, the land-
mark, “You Got Chocolate in My Peanut 
Butter” case.)  

And that brings us to the most recent 
round of litigation. Recently, a group of 
organic farmers fi led a preemptive suit 
seeking to prevent Monsanto from com-
ing after them if their crops became 
tainted with Monsanto’s genetically en-
gineered seeds. Surprisingly, Monsanto 
released a statement conceding that they 
would not. But when asked to make that 
agreement legally binding, Monsanto re-
turned to form. They hired a new lawyer. 

BEECHWOOD ORCHARDS has been operat-
ing in Adams County for fi ve generations. 
Currently run by Dave and Tammy Gar-
retson, it is truly a family-run business, as 
their son Jason and daughter Melissa have 
roles on the farm as well. Melissa handles 
the ordering from us, as well as growing 
vegetables for their farmers markets. And 
Jason can be found working on the farm 

and operating the stands at some of their 
markets. The Garretsons are members of 
the Pennsylvania Association for Sustain-
able Agriculture (PASA), which advocates 
for small farmers and helps them become 
more viable in our food system.

THERE ARE so many things I could write 
about the farms in July. July is one of our 
busiest months, full of large harvests, long 
days, big weeds, and full crews. At this 
point in the season, in addition to our full-
season apprentices—Sarah Turkus at Mort 
Brooks and Molly Devinney at Henry Got 
Crops—we also have summer interns. 
At Henry Got Crops, we welcome Ariel 
Dooner, and at Mort Brooks, we welcome 
Co-op employee Hannah Slipakoff.

But of all the things worth highlight-
ing this month, I think the one thing that 
particularly defi nes late July for local 
farmers and their fans are the tomatoes. 
With luck, our tomatoes should be ripen-
ing up around the third week of July. As 
of article-writing time, the tomatoes are 
in the ground, much happier than many of 
us about this very hot, dry weather. They 
are looking pert and strong. Best of all, I 
believe we are growing the largest variety 

yet of tomatoes for you to enjoy this sea-
son. Here is a probably-incomplete list:

Heirloom tomatoes we are growing: 
Green Zebra, Costuluto Genovese, Gold-
ie, Hillbilly Potato Leaf, Kosovo Oxheart, 
Moonglow, Nyagous, Valencia, Oxheart, 
Principe Borghese, Roma, San Marzano, 
Paul Robeson, Brandywine, Mule Team, 
Red Zebra, Pineapple, Striped German, 
Cherokee Purple, Black Krim, Long 
Keeper, Moskovitch, Rose, and Copia.

Cherry tomatoes: Tess’s Land Race, 
Wickline Cherry, Peacevine, Black 
Cherry, White Cherry, and Sungold.

Conventional tomatoes: Defi ant Phr, 
Mountain Magic. 

I cannot really justify why we grow 
so many different tomato varieties. Cer-
tainly, diversity is good for disease, pest, 

Local Farm Profi le

Beechwood Orchards
by Stephanie Kane, Local Produce Buyer/Forager

July Is Tomato Month!
by Nicole Sugerman, Mort Brooks Farm Manager

STARTING JULY 1, Weavers Way West 
Oak Lane will be staying open a half 
hour later, 10 a.m. to 7:30 p.m., Monday 
through Saturday. The store is also now 
offering “Philly Food Bucks,” so anyone 
buying $5 worth of food and paying with 
food stamps gets a coupon for $2 good on 
produce at any Food Bucks location, in-
cluding Weavers Way West Oak Lane (not 
redeemable at Weavers Way Mt. Airy or 
Chestnut Hill), as well as many farmers 
markets throughout the city (see below). 

On the product-offering front, our 
West Oak Lane store is introducing a new 
salad and sandwich menu. Sandwiches in-
clude Tuna Wrap, Crunchy Veggie Wrap, 
Vegetarian Chicken Salad Wrap, and Pita 
Sandwiches with tuna salad or vegetarian 
chicken salad on whole wheat pita, all for 
less than $5. There is also a selection of 
mini-sandwiches, for just $2.75. 

Salads include Garden Salad, Veggie 
Patch, Beet Salad, and Greek Salad, all 

“Philly Food 
Bucks,” Salads 
& Sandwiches, 
Expanded Hours, 
and More at WW 
West Oak Lane
by Andrea Haines, West Oak Lane 

Store Manager

(continued on page 16)

photo courtesy of Beechwood Orchards

Beechwood Orchards

(continued on page 4)

(continued on page 16)

AS WE approach the height of the summer 
season, there are many cheeses that sug-
gest themselves 
for family din-
ing as well as 
for vacation 
parties. The 
most obvi-
ous is fresh 
mozzarella. 
At Weav-
ers Way, we 
are lucky to 
have available 
to us Clau-
dio’s ovo-
line (egg-
s i z e d , 
four-ounce) 
made fresh on 
9th Street in South 
Philly. Sliced with 
fresh tomatoes and basil, drizzled with 
extra virgin olive oil, it makes the perfect 
summer salad. At Chestnut Hill, we also 
offer Mozzarella di Bufala in seven-ounce 
balls imported from Italy and made from 
the milk of water buffalo. It has a slightly 
different fl avor profi le and is much appre-
ciated as a special summer treat.

Summer Breezes, 
Summer Cheeses
by John Connor Chestnut Hill 

Cheese Buyer

(continued on page 16)

CORRECTION: In the June 2011 issue of 
The Shuttle, the article “Produce Profi le: 
Strawberries” was mistakenly attributed 
to local produce buyer Stephanie Kane. It 
was in fact written by Chestnut Hill Produce 
Manager Mike Herbst. 
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HOWDY, SHOPPERS. It’s July, the hottest 
month, and I come to my job at the Co-op 
each day and want so badly to say to my 
coworkers, “I’ll be in the walk-in freezer 
tidying up, please come and get me a few 
weeks before Halloween.” But no, life 
can’t be that simple. There are develop-
ments in the grocery dept. of WW-MA, 
and it’s my job to tell you about them.

Speaking of freezers, 
you’ll fi nd a new line of 
frozen desserts at WW-
MA: Larry & Luna’s Co-
conut Bliss coconut milk 
ice cream. It comes in many 
charming fl avors, and has 
gotten great reviews from 
staff and shoppers. This line 
replaces the Purely Deli-
cious coconut milk ice cream, 
which lists among its ingredi-
ents “natural fl avors.” Now, maybe you’re 
thinking that “natural fl avors” doesn’t 
sound so bad, certainly better than “arti-
fi cial fl avors,” or “petroleum based food 
wax.” But consider this:

“Title 21, Section 101, part 22 of the 
Code of Federal Regulations defi nes natu-
ral fl avorings & fl avors as follows:

The term natural fl avor or natural fl a-
voring means the essential oil, oleoresin, 
essence or extractive, protein hydroly-
sate, distillate, or any product of 
roasting, heating or enzymolysis, 
which contains the fl avoring con-
stituents derived from a spice, 
fruit or fruit juice, vegetable 
or vegetable juice, edible 
yeast, herb, bark, bud, root, 
leaf or similar plant material, 
meat, seafood, poultry, eggs, 
dairy products, or fermenta-
tion products thereof, whose 
signifi cant function in food 
is fl avoring rather than nutri-
tional.

‘Natural’ does not mean 
it is not a harmful food addi-
tive. ‘Natural’ only means that 
the natural fl avor ingredient 
originated from a natural source. 
For example, ‘natural’ can mean a type 
of food additive such as MSG which has 
been found to be a dangerous food ad-
ditive ingredient for many of the people 
who consume this so-called natural addi-
tive.” (Excerpted from www.sellingsales-
manship.com)

“Natural fl avors” can be harmless, 
like spices, and sometimes food manufac-
turers choose not to disclose them in order 

to protect the fi ner points of “secret reci-
pes.” Still, you never know. Coconut Bliss 
ice cream does not list “natural fl avors” in 
the ingredients, just the real food ingredi-
ents that are in it. A shopper pointed this 
out to me, and since I’ve always been a 
sucker for “real food ingredients,” I said 
“OK, we’ll try switching.” Let me know 
what you think!

As I mentioned before, 
it’s July, and you’re prob-
ably enjoying fabulous 

fresh tomatoes from your 
own garden and/or the WW 
produce department. Maybe 
you’re not thinking about 
canned tomatoes at all, and 
who could blame you? But 
I have to think about canned 
tomatoes all the time; it’s my 

job.
By the time you read this, we should 

have a new crushed tomato item on our 
shelves: Eden crushed tomatoes in amber 
glass jars. The interior of all metal cans 
containing tomato products is lined with 
bisphenol A, aka BPA, which protects the 
metal can from the corrosive qualities of 
certain acidic foods, like tomatoes. There 
has been much written about possible ill 
health effects of BPA leaching into foods.

Eden foods, which has proven to be 
a fairly conscientious company 
(their cans of beans, for in-
stance, are not lined with BPA) 

has come out with crushed 
tomatoes in amber glass. 
You’ll fi nd this item near the 
glass jars of pasta sauce, if 
not in early July, certainly 
by mid-month. Feedback is 
always welcome.

One more plug before 
I sign off: we have a new 
muesli on the cereal shelves, 
which we’re getting directly 
from the producers in Sha-
ron Springs, NY. It’s called 
Mu Mu Muesli, and it’s de-

licious. Many of the ingredi-
ents are organic, and almost all 

are sourced domestically.
That’s all, folks. As always, I look 

forward to “running into you” in the gro-
cery aisles of WW-MA, where we can 
chat about natural fl avorings, unnatural 
can linings, and Norman Weiss’s child-
hood career as a emu jockey. Thanks for 
reading.

~ christopher@weaversway.coop

MEADOW RUN Farm started 
in 2000 as a multigenerational 
farm occupying 115 acres of 
prime farmland in Lancaster 
County. It has been com-
mitted to raising beef, pork, 
lamb, and chickens and eggs, 
all completely natural and 
pastured. Their products are 
known for their quality and 
great taste. As of January 1, 
the business has been divided 
between the two generations. 
Philip and Dee Horst Lan-
dis are raising the beef, pork 
,and lamb. Their farm is now 
Sweet Stem Farm. Dee’s par-
ents, the Horsts, will be rais-
ing the chickens and produc-
ing the eggs. They will keep 
the name Meadow Run. 

Both families care deeply about the 
quality of their products and the well-be-
ing of their animals. It really shows in the 
fl avor of their products. They have almost 
a cult following in the region. We will 
continue to stock the pork products and 
lamb (fall only) from Sweet Stem, and the 
eggs from Meadow Run. Most of the pork 

is in the display freezer, except the ham 
steaks and bacon (both excellent!), which 
are in the meat refrigerated case. Meadow 
Run eggs are also displayed in the meat 
case (love those yellow yolks!). If anyone 
is interested in chicken or beef from Sweet 
Stem, it can be preordered. Please enjoy 
these excellent products!

~ dale@weaversway.coop

Martin’s Italian Sausages
Chicken, Turkey and Pork   

Fourth 
of July 
Specials

Chestnut Hill & Mt Airy

All natural, no antibiotics, no fillers. 
Made in New Jersey

All month, all flavors20% off  
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Meadow Run Farm Introduces 
Sweet Stem Farm
by Dale Kinley, Seafood, Poultry and Meat Manager

July Grocery News
by Chris Switky, Mt. Airy Grocery Buyer

Our Free & Clear Fabric Softener will be arriving in the near future, 
but only at Mt. Airy. We have free Sun & Earth refi ll bottles for folks to 
use. Shoppers may also bring in their own bottles (and we have staff  
on hand to show you how to dispense and weigh these products— 
Cost for all is 12¢ per ounce. 

Mt. Airy and Chestnut Hill:

Free & Clear Laundry Detergent • Dish Washing Liquid
Hand Soap • All-Purpose Cleaner • Glass Cleaner

Bulk Cleaners from Sun & Earth 

Are Now Available

photo courtesy of Sweet Stem Farm

Dee and Philip Horst-Landis, owner/operators of Sweet 
Stem Farm
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Prompt, Reliable, Quality Work!

GREETINGS FROM Henry 
Got Crops! agricultural 
programs. I’m Clare 
Hyre, and I’m the new 
education coordinator 
at Saul High School 
for the CSA! A brief 
introduction: I am origi-
nally from Virginia and 
I went to Guilford, a 
small Quaker College 
in Greensboro, NC, 
where I studied Peace 
and Confl ict Studies and 
Religious Studies, and 
where I spent thousands 
of hours volunteering 
nationally and inter-
nationally through the 
Bonner Scholars Pro-
gram. During and after college, I worked 
on educational farms in California, Maine, 
Connecticut, and New York, and I am glad 
to have fi nally found a home at Weavers 
Way.

 The education coordinator position is 
brand new and was formerly part of Nina 
and Nicole’s job. We all agree that having 
someone focused solely on education at 
the CSA (even if only part-time) is prov-
ing to be very successful.

At the farm, things are in full swing 
and the enthusiasm for education pro-
grams is very high. People are so enthu-
siastic that classes have to come out every 
other week to make sure that everyone gets 
a turn weeding, transplanting, and creat-
ing new beds. Students learn how to grow 
vegetables from seed to table and are able 
to understand the importance of local and 
sustainable agriculture. Likewise, I hope 
to incorporate what students are learning 
in the fi eld into what they’re learning in 
the classroom, and vice versa. Because 
Saul is an agricultural high school, the 
students can see how everything fi ts to-
gether and how important healthy food is 
to healthy living.

Another fun part of my job is run-
ning the Farm Club, which meets every 
Wednesday afternoon to give students a 
chance to explore the CSA, taste test, and 
help out with our weekly farm stand. In 
addition to growing for a CSA, we sell 
our produce to the local community in 
Roxborough. Having the kids help run the 
farm stand is a great way for them to see 
the business components of farming and 
learn about marketing. Through the edu-
cational programs at Henry Got Crops! I 
hope to deepen the relationship between 
the Saul students and the CSA, empow-
ering them to fi nd ownership in the work 
they do. All families of Saul students are 
offered a discount if they join the CSA.

Soon there will be several paid high 
school interns on the farm, and we will 
also be working with incoming freshman 
classes to introduce them to the farm. It 
will be a busy place. Hopefully I will see 
y’all at the farm and we can chat while 
harvesting U-pick green beans grown by 
Saul students. 

~ henryeducation@weaversway.coop

Henry Got Crops! New Farm Educator
by Clare Hyre, New Farm Educator at Henry Got Crops!

Genie Ravital, LCSW, Overcoming Depression and Anxiety
Eda Kauffman, LSW, Healing from Abuse & Addictions
Lauren Kahn, LSW, Mindfulness Based Psychotherapy
Lenore Jefford, LPC, GLBT & Adolescents
Robin Witts, MSW, Couples Counseling
Althea Stinson, MSW, Anger Management
Ameet Ravital, PhD, DiHom, Homeopathic Consultations

Mt. Airy
Psychotherapy

Practices

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

www.mtairypsychotherapy.org
215-242-5004

for less than $4. You can also add house-
made tuna salad, Moshe’s vegetarian 
chicken salad, or hummus. We also have 
the smoothies you already love, plus our 
juice bar, with fresh carrot juice. 

The Philly Food Bucks program was 
launched by the Food Trust and the Phila-
delphia Department of Public Health to 
encourage SNAP/food stamp recipients to 
use their benefi ts to purchase fresh, local 
ingredients at participating farmers mar-
kets throughout the city.

New at West Oak Lane 
(continued from page 2)

Through the Philly Food Bucks pro-
gram, funded by a grant from the federal 
Communities Putting Prevention to Work 
initiative, farmers market customers will 
receive $2 in Philly Food Bucks coupons 
for every $5 they spend in SNAP/food 
stamp benefi ts at participating farmers 
markets. For more information, including 
a list of participating farmers markets, visit 
www.foodtrust.org, and then, under “Our 
Programs,” click “Farmers Market Pro-
gram.”

~ haines@weaversway.coop

photo by Norman Weiss

Weavers Way West Oak Lane store manager Andrea Haines (center) hands out samples of the 
store’s famous smoothies at this year’s West Oak Lane Jazz Festival 

photo by Julia Gazdag

Henry Got Crops! Farm Educator Clare Hyre
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IN APRIL 2010, C. W. Henry parents 
launched a school garden with support 
from Weavers Way Community Pro-
grams. Now in its second growing sea-
son, the school garden is growing in more 
ways than one. In addition to its current 
crops of kale, garlic, asparagus, strawber-
ries, herbs, and more, the school garden 
is growing as a resource for teachers to 
enrich students’ learning in the classroom 
with hands-on lessons in the garden. More 
than half of all Henry students will have 
participated in lessons in the garden with 
farm educator David Siller by the end of 
the school year. The C. W. Henry PTA 
funds Siller’s time, and supplies and ma-
terials for the garden are paid for with 
donations from parents and community 
members and grant funds from the Weav-
ers Way Environment Committee.

Sixth grade students had the follow-
ing to say about their experience in the 
garden:

“We learned different things in a fun 
way. We learned that certain vegetables 

must be planted during the full moon, so 
they can grow better. We learned about 
different vegetables and got to eat corn 
and greens. I had a great time and hope to 
visit the garden again.” —Mya

“I learned a lot of things from Farmer 
Dave. I learned how to plant seeds and 
how to grow vegetables. I also learned 
which plants are safe to eat. My class tast-
ed different types of greens, dandelions, 
and sweet corn. I enjoyed the experience.” 
—Daniel

“I enjoyed planting the kale and 
learning about all of the different kinds. 
Nature is really not my thing, but when 
you are working with foods (you love) it 
really doesn’t matter.” —Tyannah

Vegetables and fruits harvested from 
the school garden during the school year 
will be offered to the students for tasting. 
Over the summer, the garden harvest will 
be shared with families in need. If you are 
interested in receiving information about 
volunteer opportunities in the garden, 
please email cwhenrypta@gmail.com.

The School Garden as Classroom 
at C. W. Henry School
by Kelly Tannen

THIS SUMMER, Weavers Way Community 
Programs (WWCP) is fortunate to have 
two new summer interns from Haverford 
College. Angelique Bradford and Leora 
Winston are working with WWCP’s Mar-
ketplace and Farm Education programs. 
Angelique and Leora have completed 
their second and fi rst years respectively at 
Haverford College. Their internships are 
funded through Haverford’s Center for 
Peace and Global Citizenship (CPGC), 
which has a long-standing relationship 
with WWCP. As written in the CPGC 
mission statement, the goals of the intern-
ship program are to “widen and deepen 
Haverford’s connections with social 
change organizations and to encourage 
an integrated approach to pressing social, 
cultural and ethical concerns while pro-
moting scholarship and teaching about the 
critical issues of our day.” If you wish to 

learn more about Haverford or the role of 
the CPGC please check out www.haver-
ford.edu/cpgc.

Leora Winston

Hi, I’m Leora, from Boston, MA; I am 
an undecided major at Haverford College, 
leaning toward studying gender studies 
and economics. I applied for an internship 
with WWCP because I am interested in 
sustainability and education.  In the past I 
have worked with kids through the organi-
zation Vida Urbana, which helps families 
deal with home foreclosure.  I also spent 
some time on a farm last summer at the 
Bread and Puppet farm in Burlington, Ver-
mont.  I’m hoping to gain a better under-
standing of what is being done, and what 
more could be done to improve access to 

WWCP Welcomes Haverford 
College Interns
by Angelique Bradford and Leora Winston

Urban Farm Bike Tour 

On The Road Again!

We’re adding lots of new farms this year, and will continue our tra-
dition of hosting two rides: one for “beginners” (without much bike 
riding experience, or who prefer a shorter ride) and one for more 
experienced riders who can manage a longer ride at a bit faster 
pace. Two rides—short and long, with both rides beginning and 
ending at Weavers Way Co-op’s Mort Brooks Farm in East Mt. Airy. 
More details and exact farm locations will be available soon. And 
the party at the end will be a great reward for all your eff ort. Watch 
for details at www.weaversway.coop.

Saturday, July 23

8:30 a.m. to 4 p.m.
Starting & ending point: 

Weavers Way Co-op Farm in East Mt. Airy

 Photo by Carly Chelder 

WWCP summer interns Leora Winston (l) and Angelique Bradford (r) strike a pose on a tour of 
the Mort Brooks Memorial Farm

(continued on page 8)
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OVER THE last ten years, Weavers Way 
has been working with some wonderful 
partners to convert the Northwest tract, 
a 16-acre lot across from the main Aw-
bury Arboretum, into an oasis of garden-
ing, farming, education, and wildlife. Ten 
years ago, the Northwest tract was impos-
sible to drive around in and there was little 
to see or do in the area. 

Located just before Ardleigh off of 
Washington Lane, the tract is a partner-
ship of Weavers Way, Weavers Way Com-
munity Programs, Awbury Garden Club, 
KJK Arborists, Pennsylvania Horticultur-
al Society, Awbury Arboretum, and Penn 
State Cooperative Extension services. The 
long-term goal is to see if these partners 
working together can turn the 16 acres into 
a village of learning about urban farming. 
I believe we can accomplish this goal over 
the next few years.

The partners are now just forming a 
combined group that will allow Weavers 
Way to represent the entity. One day, we 
hope the houses not part of the tract will 
be purchased or left to the AAV to use for 
intern housing and educational services. 
We hope to work synergistically with Aw-
bury’s environmental education programs.

If you have not been out at the farm, I 
welcome you to go on your own or to sign 
up for a work shift for your hours. It is a 
wonderful and magical place that I know 
will one day be an important agricultural 
center here in Philadelphia, training future 
urban farmers to take over land in Phila-
delphia.

Buying on the Avenue

The Chestnut Hill Business Associa-
tion has a great campaign to keep people 
buying on Germantown Ave. This is a 
valuable campaign and one that I hope all 
of you will think about as you plan your 
shopping needs. It is important to also 
shop at locally owned businesses, not 

chains, to maximize the reinvestment in 
the city. The other day, I started at the top 
of the Hill and tried to stay on the Avenue. 
Here is how it worked out and what the 
alternative shopping decisions were, some 
good and some not as good.

1.  Chestnut Hill Sports: Pair of san-
dals: My dog had decided that the 
sandals I have had for fi ve or six 
years were done, so it was time for 
me to purchase a new pair. I had 
added this to my shopping list. I 
went to Chestnut Hill Sports. Not 
only did I come out with a great pair 
of sandals, but I also walked out 
with a pair of sneakers on sale for 
$30 that the owner wanted to get out 
of inventory. All I had to say was, do 
you also have anything on sale? To 
top it off, I also got a chance to meet 
his mother and talk about Italy and 
where she was from. This would not 
have happened at Dicks or Payless, 
etc. I left spending $80+

2.  Chestnut Hill Camera: Quick pick 
up of fi lm and a charger for my 
daughter’s camera. Could have gone 
to the Plymouth Meeting Mall, but 
why do that?

3.  TD Bank: Counted out a few hun-
dred dollars of coins. Left with $280 
of cash in my pocket.

4.  Kitchen Kapers: Picked up a re-
placement for my French press glass 
insert that I broke a month ago while 
washing. Could have purchased also 
at the Mall.

5.  Killians: Dropped off a screen to be 
repaired, had a few keys made, and 
picked up a few lightbulbs.

6.  Weavers Way: Just stopped in to say 
hello.

7.  Top of the Hill Market: Lunch with 
the new Executive Director of the 
Schuylkill Center.

Manager’s Corner

Awbury Agricultural Village
by Glenn Bergman, Weavers Way General Manager

8.  Antique Shop: Purchased a gift for 
my daughter’s graduation.

9.  Night Kitchen: One fancy cupcake 
for my other daughter.

10.  Chestnut Hill Pharmacy: A refi ll 
for my daily pill….I have to lower 
my animal fat intake…I know I do, 
I think. 

11.  Art on the Avenue: Left a bunch 
of stuff that needed to be framed. 
Nothing to pick up.

12.  Wissahickon Bike Shop: Dropped 
off my 25+ year old bike (that I 
purchased used at Hill Cycle for 
$100) for a new back gear changer. 

This took me about two hours, not in-
cluding the lunch. I started thinking about 
how much I can stay on the Avenue and 
near the Avenue to do almost all of my 
shopping. In West Mt. Airy there is the 
Blue Marble Book store which is a mecca 
for writers and readers. For a recent map 
for a trip I had to go to Center City. There 
are a few other shops I might suggest for 
the area:

1.  A men’s shoe store. I usually go to 
Kohls or REI for what I like to wear. 
It would be great if someone would 
open up a shop. Is there a store in 
Germantown?

2.  A movie theatre: I know these are 
passé, but so am I (per my kids).

3.  An outdoor store, similar to EMS or 
REI, someplace on the Avenue.

4.  An Apple store or something similar 
for Apple equipment.

It is important that we as residents 
support local independent businesses and 
assist with our contacts to get people inter-
ested in opening in this area. Large chains 
are not needed. They might be “cheaper” 
but the long-term effect on our commu-
nity is not positive.  Keeping our money 
local, being deposited in local banks and 
being recycled, is most important to our 
long-term economic growth and survival 
as a tight-knit community.  

Support the local farmers markets, 
the Chestnut Hill Cheese Shop, the Top of 
the Hill Market, Weavers Way, and small 
urban farm producers before you go to a 
large box store for your grocery products. 
Think about the travel, what the workers 
are paid, and what happens to your dollars 
when it leaves your pocket and goes into 
the till of a business. If the funds are swept 
to a large bank or lockbox in another city 
,the purchase has done little to support the 
community. Vote with your dollar!

Member Archive

I have hired member Dylan Spell-
man-Hall to audio record, photograph and 
possibly video record some of our long-
time members and their recollections of 
the early days of Weavers Way, to save for 
posterity. This is a project we been trying 
to get up and running for some time, and 
we are very happy Dylan is taking this on. 
If you have been a member since the early 
days, we would love to hear from you, and 
hear your memories. Contact me at gberg-
man@weaversway.coop or call 215-843-
2350, ext. 131.

~ gbergman@weversway.coop

 
Rhino Chiropractic Center CASE STUDY (2): 

 
 
Dr. Damien Ciasullo ~ 6809 Germantown Ave ~ (215)844-3709 ~ www.rhinochiro.com 

A 17 month old toddler comes in to 
Rhino, plagued by chronic, bilateral ear 
infections.  He had seven infections per 
ear in one year.  Tubes were inserted with 
limited success.  After one month of 
intensive treatment with Dr. Damien, his 
pediatrician declared him “infection free”.  
Chiropractic can open up the body’s 
exceptional healing power! 

(215)844-4400

   

w w w.bigbluemarblebooks.com

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

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

Voted 
Best Kids’ Bookstore 

in Philly 2007 by Philadelphia 
Magazine!

Books for as low as $3! Including fiction, spirituality, 

poetry, kids’ picture and chapter books. 

Starting on June 18 with additional books on sale inside  

(15% off parenting and books with father in title).

Summer 
Sidewalk 

Sales  
are here! 
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“ When it was time to refinance the mort-
gage for our growing business, Solutions 
for Progress, we found Valley Green Bank. 
They are results oriented, community  
focused, and they share our values.”

 Valley Green Bank really measures up! 

LIZ WERTHAN AND BOB BRAND
WEAVERS WAY MEMBERS

FITPerfectA

*Hours: Weekdays 8 to 6
and Saturday 9 to 1

www.valleygreenbank.com
Mt Airy* | 215.242.3550

Chestnut Hill* | 215.242.1550
Radnor  | 610.995.2265

Center City  | 215.569.2265

NOTHING THAT I have done as a Weavers 
Way’s Board member has given me more 
pleasure than speaking before groups of 
eager co-op wannabes: people who want 
to learn about our co-op and what it takes 
to create a new co-op in their community. 
There have been times when I have been 
fortunate enough to witness the forming 
of a community right before my eyes. But 
what is really special is that my experi-
ence is not unique: more than half of our 
board has had the very same experience. 
Today, in and about Philadelphia and New 
York and several other places, groups 
of people are actively working to create 
new food co-ops. Many of these start-up 
groups have sought and received support 
from the managers and board members of 
Weavers Way. 

About three years ago, when Nancy 
Weinman was president of the WW board, 
we brought together representatives of 
most of the existing and start-up co-ops 
in the Philly region to share ideas, plans, 
and problems, and to seek support from 
one another. From that initial get-together 
over barbecue and beer, we grew and ul-
timately created the Mid-Atlantic Food 
Coop Alliance (MAFCA), now compris-
ing over 30 groups from six states from 
Virginia to New York.

From its beginning, support of start-
up co-ops has been a major initiative of 
MAFCA. When we learned of a success-
ful start-up conference that was held in 
Bloomington, Indiana, in the spring of 
2010, a small planning committee came 

together to see if we could create such a 
conference in our Mid-Atlantic region. 
Led by our own Bob Noble as chair of 
the planning committee, we quickly found 
that there was both interest and funding 
support for the conference. So, we set to 
work.

On Saturday, April 16, Weavers Way 
hosted the fi rst Mid-Atlantic Food Co-
op Alliance Start-Up conference here in 
Northwest Philadelphia. More than 130 
participants representing more than 60 
existing and start-up co-ops attended the 
conference. Our goal was to foster co-op 
development by bringing together experi-
enced managers, board members, national 
leaders, and senior co-op development ex-
perts with those interested in starting food 
co-ops. The conference was incredibly 
well received. 

The sixth principle of the Interna-
tional Cooperative Association is support 
of co-ops (“Cooperation among coopera-
tives”). The board and senior staff of WW 
takes this principle seriously. WW board 
members have spent many hours over the 
past years participating and leading com-
mittee meeting and planning sessions for 
start-up co-ops. Glenn and some of his 
managers have  reviewed fi nancial plans, 
architectural drawings, and construc-
tion plans to assist other co-ops. Hardly 
a week goes by that someone does not 
contact Glenn or a WW board member to 
discuss forming a new co-op somewhere 
nearby. Board President David Woo, as 
well as board members Bob Noble, Chris 

Hill, Sue Wasserkrug, Sylvia Carter, and I, 
have led and spoken at community meet-
ings to explain how a co-op functions and 
the basic steps to get one started. 

Right now within Greater Phila-
delphia, WW is the big kid on the co-
op block. While our primary fi duciary 
responsibility will always be to WW—
and our current debt makes signifi cant 
fi nancial support for start-ups nearly im-
possible—we offer real help to these ef-
forts in the time and expertise we share. 
I do not have a vision of WW becoming 
some vast Cooperative conglomerate, but 
by lending our time, commitment, and ex-
perience, we try to provide useful and im-
portant support and assistance. Through 
MAFCA, we have learned that in New 
York City, The Park Slope Co-op is play-
ing a similar role in their assistance to the 
many start-up efforts in and around New 
York. Each start-up has unique character-
istics that refl ect the nature of its commu-
nity. However, what is always present is 
the belief that by growing a food co-op, 
the life of each member and the commu-
nity as a whole will be enriched.

I have written and spoken before 
about my belief that within the concepts 
and ideals of the cooperative model is an 
incredible and even subversive idea that 
can be transformative of our community, 
our region, and our country. If we can ef-
fectively support the growth of a strong, 
dynamic cooperative economy, amazing 
change may be possible. In West Phila-
delphia, Mariposa Co-op is about to more 

than double its size. In Elkins Park, the 
Creekside Co-op may soon be able to 
start construction on the property it hopes 
will house its operation. South Philly and 
Kensington appear to be on the verge of 
creating their own reality. The Chester 
Co-op just opened its doors this spring. 
WW did not create the dedicated, effec-
tive, and hardworking leadership from 
these communities. But when asked, we 
eagerly found ways to respond to and as-
sist these leaders, and we fully expect that 
our relationships with them will remain 
strong as they come into existence, sow-
ing the seeds for even more co-ops in the 
future. Now, a priority on our agenda is to 
create a regional co-op development fund 
to fi nancially support future food co-op 
growth and development efforts. Through 
MAFCA, we are also exploring options 
for other cooperative activities, such as 
purchasing, administrative, and fi nancial, 
and perhaps even some shared member-
ship functions.

WW has overcome many challenges 
and has signifi cant issues still before it. 
We have hard work ahead to ensure our 
profi tability as a business, build good and 
fairly paid jobs, enrich our communities, 
and participate in building a more sustain-
able and better world. Our participation 
in co-op development and start-up efforts 
is not only fully consistent with this mis-
sion, but puts WW in a leadership role that 
builds real progressive change. It is an 
honor to be a part of such an organization. 

 
Visit the sites of Historic Germantown the Second Saturday of each 
month from 1 –4 PM. Buy a Passport and see each site for just $1! 

For more information call 215.844.1683 or visit our website at  www.freedomsbackyard.com. 

SPEND SECOND SATURDAYS 
in Freedom’s Backyard. 

What Are Board Members Thinking?

Weavers Way, MAFCA, Part of New Wave of Co-ops
by Stuart Katz, Board Member At Large

In this column, Stuart Katz shares his individual thoughts and ideas and is not speaking on behalf of the Board.
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TOO MANY BILLS?
Bankruptcy:

 Protects your property  Inexpensive, informal fast
 Stops threats, calls lawsuits  Wipes out most debts

Get a fresh start… Restore your good credit

ALFRED ABEL LAW OFFICES
www.AlfredAbelLaw.com

 Jenkintown Plymouth Meeting
 215-517-8300 610-940-1635

We help people under Federal Bankruptcy Laws

Alternative Healthcare
for Women

Holistic Gynecology
Natural Menopause Counseling

Fertility/Pregnancy Consultations

Energy/Sound Healing Arts
Therapeutic Touch

Tibetan Bowls
Shamanic Drums and Journeying

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

(215) 842-1657
iriswolfson.com

open every Tuesday, 3 to 7 p.m., until No-
vember. The Chestnut Hill Growers’ Mar-
ket is located on Winston Road, between 
Germantown Ave and Mermaid Lane, and 
is open Saturdays year-round from 9:30 
a.m. to 1:30 p.m.

ACCESS cards are given to those 
who receive Supplemental Nutrition As-
sistance Program (SNAP) benefi ts, which 
were formerly distributed via food stamps. 
The purpose of the Farmers Market Nutri-
tion Program (FMNP) is to increase the 
consumption of fresh fruits and vegetables 
by low-income seniors (SFMNP), and 
low-income women, infants and children 
(WIC), and to expand awareness of farm-
ers’ markets. 

For more information about eligibil-
ity, distribution, or any other questions, 
call the Philadelphia Corporation on Ag-
ing Helpline at 215-765-9040 or visit  
http://tinyurl.com/market-voucher.

In addition to these vouchers, which 
have already been accepted at both the 
Chestnut Hill Growers’ Market and Mt. 
Airy Farmers Markets, patrons can also 
use VISA, MasterCard, and Pennsylvania 
ACCESS cards, thanks to a USDA-FMPP 
grant received by the Reading Terminal 
Market and managed by Farm to City. The 
PA and US Departments of Agriculture 
are responsible for authorizing individual 
farmers, so ask each farm what methods 
of payment are available at that stand.

•  Ogontz Library—gardening supplies
•  Old Tennis Court Farm—fruit trees
•  Project Learn School—gardening 

supplies
•  Summit Children’s Program — 

education
•  Tookany/Tacony-Frankford 

Watershed—plants
•  West Oak Lane Senior Center—

a laptop gardening project
•  WWCP—new garden plot

The Environment Committee plans 
to begin publicizing grant applications 
in January or February of next year, with 
grants due by mid-February in order to 
send out checks by March. Since much of 
the funding is for gardens, this earlier date 
gives groups more time to plan their gar-
dens in the spring.

215-247-4400
 homeopathy1@yahoo.com

www.lindabakermd.com

Holistic Pediatrics & 
 Classical Homeopathy 
for Children and Adults

1811 Bethlehem Pike, Suite 211
Flourtown, PA 19031

Two Guys

Light Moving 
Hauling & Deliveries

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

215-850-4559

215-668-8660

Farmers Markets 
Taking ACCESS, Credit, 
and Debit Cards 

(continued from page 1)

Environment 
Committee Grants 

(continued from page 1)

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

healthy food within Philadelphia. So far, I 
have been working with Marketplace Co-
ordinator Carly Chelder, going to different 
schools in Northwest Philadelphia to help 
out with preparation and observe Market-
place sales. It was eye-opening to see the 
food situation in the schools. In the com-
ing weeks I will continue to work with 
Marketplace, and also with Farm Educa-
tor Kestrel Plump. Everyone at WWCP 
seems very dedicated to their work, and I 
am learning a lot already. 

Angelique Bradford

Angelique here. I too am very excited 
to be interning here at WWCP and I love 
everything that we have been able to do so 
far. A little background info: like Leora, 
I am also from the Boston area, hailing 
from Belmont, MA. At Haverford, my 
academic interests center around human 
rights and their impact on public health. 

However, I am a foodie at heart, and I 
love how food represents the intersection 
between the necessary and the enjoyable. 
In the future, I hope to work with non-
profi t organizations, and this experience at 
WWCP is a wonderful way to experience 
a successful program and the impact on 
the NW Philadelphia community. Though 
I will be working with the Farm Education 
Program for much of the summer, so far I 
have been spending most of my time with 
Marketplace. I’ve learned so much in just 
a few days: everything from how to take 
inventory at the warehouse to the best way 
to interact with the paying customers. I’ve 
also encountered larger issues such as the 
state of public school food and how Mar-
ketplace acts not only to give more op-
tions but as a learning experience for the 
student participants. I am excited about 
the rest of the summer and feel proud to 
be part of the Weavers Way community.

Haverford Interns 
(continued from page 5)

Claudia Apfelbaum, MSS, LCSW 215-317-8855
www.Claudialistens.com Claudialistens@gmail.com

Insightful, respectful, and loving
Psychotherapist

LISTENS
And helps you to explore and resolve personal  

and interpersonal dilemmas
A d h

Now in  

Mt. Airy!
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www.realtorjanetames.com

610.520.0400 
610.520.0402
215.397.4875 
610.308.0802

Main Office  
Direct Line  
Home Office 
Cell

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

Realtor®, ABR, CRS,  
GREEN, CDPE

Janet Ames, CPA     
Change is in the air.  

It’s a great time to buy or sell.  
Let me partner with you 

in the process! 

Call  610-308-0802  
or e-mail 

janetamesrealestate@gmail.com

To follow local home values 
and trends, go to:

phillymetrohomevalues.com

END-USER WASTE: that’s a value-neutral 
term denoting all the food we trash. Along 
with the food, we also waste all its embed-
ded energy and the expense of growing, 
processing, marketing, buying, and trans-
porting it. This is crazy, no?

Avoiding household food waste is a 
snap—all that is needed is planning, dis-
cipline, and commitment. Unfortunately, 
when it comes to food, we humans aren’t 
very good at any of those. Food is cheap, 
demands on our time are ever growing, 
good intentions fall by the wayside. Out 
the food goes.

In American Wasteland, Jonathan 
Bloom includes many practical sugges-
tions for shrinking our waste “food-print,” 
like sticking to a prepared list when shop-
ping. Here are some of my own strate-
gies for eating in restaurants, shopping 
for food, and maximizing the chance that  
leftovers will be eaten.

When going to a restaurant:

Know restaurant strategy: labor is 
expensive, food is not. There is an arms 
race for portion size, so don’t be surprised 
when gargantuan dishes come to the table. 
Expect it and plan for it. Order an appe-
tizer instead of an entrée, or split an en-
trée. If by some chance you are still hun-
gry (this has never actually happened to 
us, but it’s a possibility), order more food. 
Why do we care what the waitstaff thinks? 
They should care that we are upset by the 
idea of their providing so much food that 
it practically guarantees waste.

Typically, restaurants will provide 
huge Styrofoam clamshell containers to 

take home, no matter what size your left-
over is. Plan ahead and bring ziplock bags 
with you. Or perhaps upgrade to a cov-
ered plate and tote designed for just this 
purpose. Don’t be shy about taking bread, 
since restaurants are not allowed to serve 
it to the next patrons, and as soon as you 
leave the venue, in the dumpster it will go. 

Let’s all try to get past our embarrass-
ment, worrying someone will think we are 
cheap. Why is it tacky to take home food, 
and okay to throw it out? It should be the 
reverse. 

Lastly, eat what you order. If you 
don’t want to overeat, you need to un-
der-order. There are much better ways of 
watching your caloric intake than throw-
ing away uneaten food.

When shopping for food:

It is the 21st century. Thankfully we 
live in the USA. We are not experiencing 
famine, nor are there food shortages like 
in Soviet Russia. We don’t live in remote 
areas waiting for the Wells Fargo Wagon. 
Don’t shop as if you won’t have another 
opportunity. Buy what you need, not what 
you imagine it might be a good idea to 
have in your pantry. Those good idea pur-
chases often sit so long they outlive their 
appeal.

Buy a smaller refrigerator and get rid 
of any older second fridge. They are inef-
fi cient, and the extra storage encourages 
you to accumulate more food than you 
can realistically consume. Likewise, limit 
yourself to a refrigerator freezer and skip 
the freestanding unit, unless you grow 
so much food it makes sense to store it 

frozen. 
Schedule a No-Buy day or week. 

I attempt to consume all the food in our 
freezer and pantry before Passover. This 
is extreme, but makes me mindful of how 
much surplus I accumulate, even being 
careful. Try a week of no shopping and see 
what you learn about your habits. We have 
an ingrained fear of deprivation; learning 
to identify and ignore that voice is very 
helpful in cutting back on waste. 

Plan meals that use what is actually 
in your refrigerator and pantry. Google is 
great for this. Once I wanted to use up a 
partial container of ricotta, along with a 
can of pumpkin. Voila! A wonderful ricot-
ta pumpkin pudding. 

If you are a parent, don’t permit chil-
dren to heap food on their plates and not 
eat it. Serve very small portions and let 
them take more. I actually enforced this 
rule with our children’s guests as well as 
our own kids. They quickly learned that I 
expected them to eat an apple if they took 
one, or to fi nish the cereal if they poured it 
into the bowl. 

Once my children moved out of the 
house, I discovered I never drank a quart 
of milk before it spoiled. Now I put half 
of it in the freezer as soon as I purchase 
it. It is fi ne for cooking and coffee. I keep 
powdered milk in the pantry as a backup, 
which eliminates special trips just to pur-
chase milk. 

The Art of Leftovers

If you’re someone in the habit of 
stashing lots of leftovers in the freezer, as-

sign a weekly No Cooking Night and eat 
them. My mom called this Review. The 
plan is to take all the little dribs and drabs 
and serve them. (This is in addition to a 
No Buy Week. You’ll really be on a roll.)

Store leftovers in clear containers. 
Weavers Way sells Pyrex sets with match-
ing covers. I know from experience that 
putting leftovers in random opaque con-
tainers effectively camoufl ages the food, 
guaranteeing it will spoil.

Try not to automatically deposit left-
overs in the fridge. Instead, pack them up 
to take to work for lunch or put a label 
on them and freeze them. One of my pre-
Passover adventures is thawing random 
unmarked containers. Labeling always 
seems like a lot of work at the time, but 
it beats the alternative of stocking your 
freezer with mystery items that you are 
very unlikely to fi nd useful or appealing. 
Sometimes I need to thaw these packets 
just to identify them. 

Of course there is no such thing as 
a zero waste house. Start composting, 
fi nd a neighbor who composts, or hire a 
pick-up service like PhillyCompost.com. 
Then you will truly being doing your part 
to close the waste loop, making the best 
use of both your dollars and the earth’s re-
sources. Bon appétit!

Betsy blogs at 
MoneyChangesThings.blogspot.com

 C o n d e n t,  l i fe- long learners  start  here.

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

ProgressProgressive educationeducation
for children ages 3-12for children ages 3-12

Accepting Applications Accepting Applications 
for Fall 2011-2012for Fall 2011-2012

The Simplicity Dividend

Bringing Back the Clean Plate Club
Reviewing Jonathan Bloom’s American Wasteland, Part III

by Betsy Teutsch
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Introduction to Circus Skills
Here is your chance to try out trapeze, juggling, tightwire and plate-spin-
ning with other brand-new beginners. In this one-hour workshop you’ll try 
your hand at being a circus artist for a night! Ages 12 and up are welcome.

When:

Saturday, July 16, 2 p.m. - 3 p.m.
Saturday, July 16th 3 p.m. - 4 p.m.

There is a max of 20 people for 
each of these sessions.

Where:
Philadelphia School of Circus Arts
5900A Greene Street
Philadelphia, PA 19144

Contact: 
Robin Marcotte
Managing Director
M-Th 215-849-1991

WEAVERS WAY MEMBER WORKSHOP

The Magazine of William Penn Charter School Fall 2010

A River Runs Through ItA River Runs Throughg  It

Home Delivery

Call 215-843-2350 ext. 309 to contact  
Molly Ruddell, our Home Delivery Coordinator. 

Refer a 
member 
and get one 
delivery free!
Home Delivery is a 
member service available 
to members of the Co-op 
living within a 5-mile 
radius of our Mt. Airy or 
Chestnut Hill stores who 
are unable to shop for 
themselves. 
*  offer runs through the 
month of May

Do you like working with 
machines or tools?

Weavers Way Farms need your help!
We are looking for cooperators with experience 
or interest in small machine maintenance 
(lawnmowers, weedwhackers, walk-behind tractors), 
repair, and hand tool cleaning, sharpening, and 
repair.  

If you are interested in fulfi lling your work hours 
this way, please contact Nicole at 203-858-1875 or 

nsugerman@weaversway.coop

Shopping at Farmers Markets?
With the increase in the number and availability of farmers’ markets and 
farm stands, here are a couple of questions to ask before making your 
produce purchase.

Did you grow this produce?
To the extent possible, buy your produce directly from growers. After all, 
isn’t that the point of a farmers’ market?

What growing methods were utilized in 
producing this item?

Farmers should be able to explain to you in some detail their own grow-
ing methods. Is the produce you are buying chemical-free? Low spray? 
Conventional? Organic? IPM? It shouldn’t be a secret, and the seller 
should be able to fi ll you in.
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July 9 & 10
Over 30 authors

Over 25 FREE events

Celebrating reading on  
Gemantown Avenue  

in Chestnut Hill

215-247-6696

Chestnut Hill

Book Festival
Lorene Carey

Highly acclaimed One Book One  
Philadelphia author, historical novelist  

and founder of Art Sanctuary.
Sunday, July 10th  4:30 p.m.  FREE

The Stagecrafters Theater

George Anastasia,
a veteran reporter for The Philadelphia  

Inquirer, is the author of five crime novels.
Saturday, July 9th 7:30 p.m.  FREE

The Stagecrafters Theater

David Contosta, Carol Franklin, 
and Eugene Stackhouse 

Members - FREE/Non-Members $15 
Sunday 10th  4:00 p.m.
Chestnut Hill Academy

Special for the Chestnut Hill Book Festival: 
First Person Arts offers its real-life-storytell-

ing competition. The theme is “Firsts.” 
Friday, July 8th  7:30 p.m.  $10

The Venetian Club

www.chestnuthillpa.com

June 4, 2011
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SEE NEWS HAPPEN? 
DON’T CALL OUR TIP LINE.
WE’D RATHER  
MEET IN PERSON.
NewsWorks.org
Share your news and opinions with our community editors during office hours at  
Trolley Car Café, Linda’s Flower Café, High Point Café and other community locations:

Megan Pinto — East Falls, Manayunk and Roxborough
mpinto@whyy.org 

Patrick Cobbs — Germantown and West Oak Lane
pcobbs@whyy.org 

Alan Tu — Chestnut Hill and Mt. Airy
atu@whyy.org

Businesses: Connect with local customers through
NewsWorks.org. Contact Hillary Baker, 
(215) 351–3354 or hbaker@whyy.org

FIRST LADY Michelle Obama and Agricul-
ture Secretary Tom Vilsack today unveiled 
the federal government’s new food icon, 
MyPlate, to serve as a reminder to help 
consumers make healthier food choices. 
MyPlate is a new generation icon with the 
intent to prompt consumers to think about 
building a healthy plate at meal times and 
to seek more information to help them do 
that by going to www.ChooseMyPlate.
gov. The new MyPlate icon emphasizes 
the fruit, vegetable, grains, protein, and 
dairy food groups. 

The MyPlate icon is available to view 
and download in PDF and JPG formats. 

“This is a quick, simple reminder for 
all of us to be more mindful of the foods 
that we’re eating and as a mom, I can al-
ready tell how much this is going to help 
parents across the country,” said First 
Lady Michelle Obama. “When mom or 
dad comes home from a long day of work, 
we’re already asked to be a chef, a referee, 
a cleaning crew. So it’s tough to be a nutri-
tionist, too. But we do have time to take a 
look at our kids’ plates. As long as they’re 
half full of fruits and vegetables, and 
paired with lean proteins, whole grains 
and low-fat dairy, we’re golden. That’s 
how easy it is.” 

“With so many food options avail-
able to consumers, it is often diffi cult to 
determine the best foods to put on our 
plates when building a healthy meal,” said 
Secretary Vilsack. “MyPlate is an uncom-
plicated symbol to help remind people to 
think about their food choices in order 
to lead healthier lifestyles. This effort is 

about more than just giving information, 
it is a matter of making people understand 
there are options and practical ways to ap-
ply them to their daily lives.” 

Originally identifi ed in the Child 
Obesity Task Force report, which noted 
that simple, actionable advice for consum-
ers is needed, MyPlate will replace the 
MyPyramid image as the government’s 
primary food group symbol as an easy-to-
understand visual cue to help consumers 
adopt healthy eating habits consistent with 
the 2010 Dietary Guidelines for Ameri-

cans. MyPyramid will remain available to 
interested health professionals and nutri-
tion educators in a special section of the 
new website. 

ChooseMyPlate.gov provides prac-
tical information to individuals, health 
professionals, nutrition educators, and 
the food industry to help consumers build 
healthier diets with resources and tools for 
dietary assessment, nutrition education, 

USDA Announces MyPlate Replacing My Pyramid
from Sustainable Food News

2010 USDA 

Dietary Guidelines 

include: 

Balance Calories 

•  Enjoy your food, but eat 
less. 

•  Avoid oversized 
portions. 

Foods to Increase 

•  Make half your plate 
fruits and vegetables. 

•  Switch to fat-free or low-
fat (1%) milk. 

•  Make at least half your 
grains whole grains. 

Foods to Reduce 

•  Compare sodium (salt) 
in foods like soup, bread, 
and frozen meals, and 
choose foods with lower 
numbers. 

•  Drink water instead of 
sugary drinks. 

(continued on page 13)
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www.morrisarboretum.org 100 East Northwestern Avenue • Philadelphia • 215.247.5777

Open daily 10am – 4pm,  
Thursdays until 8pm,  
weekends until 5pm

SUMMER
 IS FOR   

FUN 
AT 

MORRIS
ARBORETUM  

Summer Concerts 
July 28, August 4, 11 

WRTI Groovin’ in the Garden 
jazz concert and  

XPN Kids Corner concerts

Garden Railway 
May 28 - September 5 

Explore model trains running  
through a miniature village  

in the summer garden

Out on a Limb 
Come visit “Best of Philly”  

award winner and experience  
trees from 50 feet up!

campaign calendar will focus on one ac-
tion-prompting message at a time, starting 
with “Make Half Your Plate Fruits and 
Vegetables.”

“What we have learned over the years 
is that consumers are bombarded by so 
many nutrition messages that it makes it 
diffi cult to focus on changes that are nec-
essary to improve their diet,” said Secre-
tary Vilsack. “This new campaign calen-
dar will help unify the public and private 
sectors to coordinate efforts and highlight 
one desired change for consumers at a 
time.” 

For more information, visit www.
ChooseMyPlate.gov. Additional resources 
include: www.DietaryGuidelines.gov  and 
www.LetsMove.gov.

and other user-friendly nutrition informa-
tion. As Americans are experiencing epi-
demic rates of overweight and obesity, the 
online resources and tools can empower 
people to make healthier food choices for 
themselves, their families, and their chil-
dren. Later this year, USDA will unveil 
an exciting “go-to” online tool that con-
sumers can use to personalize and manage 
their dietary and physical activity choices.

Over the next several years, USDA 
will work with First Lady Michelle 
Obama’s Let’s Move! initiative and public 
and private partners to promote MyPlate 
and ChooseMyPlate.gov as well as the 
supporting nutrition messages and “how-
to” resources. 

The 2010 Dietary Guidelines for 
Americans, launched in January of this 
year, form the basis of the federal gov-
ernment’s nutrition education programs, 
federal nutrition assistance programs, and 
dietary advice provided by health and nu-
trition professionals. 

Coupled with these tested, action-
able messages will be the “how-tos” for 
consumer behavior change. A multiyear 

MyPlate 
(continued from page 12)

Serving the feline 
community and their
people for over 20 years

Chestnut Hill Cat Clinic

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

Yaasmeen  A.,
Britney D.,

Kathleen  M.,
and 

Carly P.,
from Philadelphia

Yours is the highest honor hi
Girl Scouting presents, ngg ti

and is a reflection of your a r otioecctefle of yon o oura s andd i
leadership development, hip eveevdp dpeade mentoppmello mehirshderers p deve

discovery of life’sddisdisc fe’e’ssiifesccscovery of life
challenges, and willingness ll ness ggnesschallechallenges, and willing

to take action in your urur toto take action in yo
community to help makeommmmmu p mp mamakeelelp makenunmuncommunity to help 
the world a better place. hthe w aceeetterttettba er pd a r plplacd orlrldwoe w a be

You are a shining example inng exegnshhi as mppleareeu aYou
of what it means tommit

 be a Girl Scoutr .

Girl Scouts 
of Eastern 

Pennsylvania 
Congratulates  

Our Gold Award 
Recipients!

888.564.46575  | www.gsep.org

Stayed tuned to mtairyvillage.com  
for updates on all the fun!

It’s a celebration of our neighborhood, 
but we need YOU to make it a party!

Contact info@mtairyvillage.com  
about reserving a booth, performing,  
or volunteering. 

Lucky Dogz, LLC
Doggie Daycare 
Indoor Dog Park, Boarding, Private Training

7650 Queen St., Wyndmoor, PA 19038
267-248-DOGZ (3649)
www.luckydogzllc.com  info@luckydogzllc.com
Where Dogs Have Fun!

Community Discount Program Participant
Receive 10% off of the daily rate, 5 day or 10 day package. Offer good for new customers for 60 days.

Christine Ferraro

Mobile Massage and 
Bodywork

 

$15.00 travel fee waived for  
Weavers Way members!

303.981.4030

Small Garden 
Irrigation 

***   Andy McCurdy   *** 
call 267.971.5384 or 

email: Andy@PhillyPlays.com 

Water only the plants 
 that need it… 

(Costs less than you might think!) 

Free demo and quote 
see video at PhillyPlays.com/water 

If It’s Tuesday, It’s Mt. Airy 

Farmers Market Day!

Photo by Kathy Detwiler

Nicole Sugerman (r), manager of Weavers Way’s Mort Brooks Farm, at the Mt. Airy Farmers 
Market, selling produce picked at the farm just hours earlier. The Mt. Airy Farmers Market 
runs every Tuesday, 3 to 7 p.m. at William Allen Plaza, at the Lutheran Seminary, on 
Germantown Ave. across from Allens Lane.
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Upsal Garden Apartments
246 West Upsal Street

Philadelphia, PA 19119

A walk around West Mount Airy reveals a neighborhood of lush landscaping, huge old trees, 
and fascinating architecture, including Victorian, Greek and Gothic Revival—a stellar example 
of which is Upsal Gardens Apartments. Set on a terraced site, the brick and stone (Wissahickon 
schist) walls of Upsal Gardens are covered with ivy and distinguished by bays, turned gables, 
battlements, half-timbers, corbels, leaded glass and pointed arches. Today, all but a handful of the 
146 apartments at Upsal Gardens have different floor plans. Units range from studios to three-
bedroom/three-bath apartments.

Apartment Features
 All utilities included
 All-new thermo-pane windows
 Large rooms
 High ceilings
  Ceiling fans in bedrooms and 
kitchens
 Eat-in kitchens
 Spacious closets
 Hardwood floors

Community Features
 Controlled access entry
 Elevator building
 Walk to Upsal train station
 Close to shops
 Close to public transportation

Pet Policy
Utilities/Wiring

 Cats welcome
 Dogs upon manager approval
 Cable-ready

Contact: Beth Sheard

beth@youcanmovehere.com

215.843.6218

Upsal Garden Apartments

Prices ranging from $750-$1350

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

All Languages  **  24-hour Fax 215-438-1958 
INTERPRETATION – Consecutive / Simultaneous for Depositions, 
Abitrations, Workers Comp.Hearings , Conventions, Business Meetings, etc.

 SI  Wireless systems and Booths  * Audience Response Service 
Tex Translation & Interpreting Services 215-520-0031

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

www.HearingGarden.com 

Not your father’s hearing aids. 

g g
No fee for returns during 45-day trial. 

(It’s a garden, not a jungle.)         
Free batteries for one year when you 

purchase a hearing aid. 

SMART GREEN REALTY

Call Zeta Cross at 

215.669.3660
7630 Germantown Ave. (near CVS)

• Want Central Air? 

•  Need insulation to cut your heating bills? 

•  Get a great deal on a low interest loan through PA’s 
Keystone Help: 
http://keystonehelp.com/info/keystonehelp.php#How

 Brick & Stone Repointed
 Lintels Replaced
 Repairs to Brick, Stone and Stucco
 Lime Mortar Specialist

John Sutton Custom Masonry

masonrytradesman@gmail.com 215.510.6724

July Member Specials
Valid from June 29 - August 2

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

Kombucha 16 oz
$2.79 REG. $3.15
All Three Stores
Select flavors on sale. Flavors vary by store. 

TWIST

Naked Sponge 2 pk
$1.69 REG. $2.36
Mt. Airy & West Oak Lane
Other Twist products also on sale in all three stores. 

AMY’S KITCHEN

Burrito 5.5-6 oz
$2.29 REG. $2.58
Mt. Airy & Chestnut Hill
Flavors vary by store.

COOL FRUIT

Grape Cherry Juice 
Freezer Treat 14 oz
$2.99 REG. $3.45
Mt. Airy & Chestnut Hill
CH also has Strawberry Sour Apple. Yum! 

Stevia Sweetener 
Packets 70 ct
$5.79 REG. $6.93
Chestnut Hill
CH also has Sweetener Tabs on sale, 
and you can find Stevia Powder on 
sale in Mt. Airy and West Oak Lane. 

JULIE’S ORGANIC ICE CREAM

Fudge Bar 4 pk
$3.49 REG. $4.12
Chestnut Hill
Other Julie’s products on sale in CH include Ice Cream Sandwiches, 
Blackberry Sorbet Bars and Strawberry Yogurt Bars. Yeah, summer! 

Summer Swimmers, also look for 
Aubrey Normalizing Shampoo & 
Conditioner on sale for $8.99 in Mt. 
Airy & Chestnut Hill.

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
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Visit any Weaver’s Way  
the First Week of July

to sign up for 
PFFCU Membership!

PFFCU Branch Locations

• Andorra Shopping Center, Ridge and Henry Avenues • Leo Mall, 11705 Bustleton Avenue 

• Davisville Shopping Center • City Avenue Shopping Center • 3338 South Broad Street

• 901 Arch Street • Mayfair Branch on Frankford Ave. • 7500 Castor Avenue 

• Grant & Academy Shopping Center • 4 Greenwood Square Office Park (Opening Summer 2011) 

Or contact PFFCU at 
215/931-0300 or  800/228-8801, 

visit www.pffcu.org
or stop by one of our branches for

more information.  

Experience All That PFFCU Has To Offer

♦ FREE Checking Account

No Service Charges, No Fees, Free Overdraft Protection

♦ FREE Debit Card

Free Access to 28,000 No-Surcharge ATMs at 7-Eleven®, Wawa®, 
and other ATMs throughout the area.

♦ Low Rate Loans

· Auto Loans  · Home Equity Loans and Lines · Mortgages  
· VISA Credit Cards · Personal Loans

♦ FREE Home Banking, Bank by Phone 

and Telephone Member Service

Convenient access to your money anytime

♦ Money Market Accounts, Certificates of Deposit and IRAs

Open a FREE
PFFCU Checking Account 

with a Debit Card

$50Receive a

*PFFCU membership required for this offer. Member must open a PFFCU Checking

Account with a PFFCU Debit Card to receive a $50 bonus. Bonus will be credited to

members’ PFFCU S1 Saving Account. The PFFCU Debit Card is subject to approval.

$500 per day limit on ATM withdrawals; $2,000 per day limit on PFFCU Debit Card

purchases with available funds. Offer only available to residents of Pennsylvania,

New Jersey and Delaware.

Bonus*

Offer Good for New and Current 

Weavers Way Co-op Members

QUICK: WHAT’S the fi rst plant that comes 
to mind when I say “vine”? Many people 
will respond “grape” or “poison ivy.” But 
with the increased use of vines in the home 
landscape, there are many more possible 
responses.

Honeysuckle is a popular vine that 
has provided many memories of picking 
the fl ower, biting off the back end, and 
sucking the one drop of sweet nectar. Un-
fortunately, traditional (Japanese) honey-
suckle, for all of its beauty, tastiness, and 
evergreen leaves, is invasive in the home 
garden and environment. However, there 
is a native variety, lonicera sempervivens, 
that fl owers red, attracts hummingbirds, 
and stays under control.

Similarly, the native bittersweet vine 
(celastrus scandens) has the same orangey 
fruits as the invasive Asian variety but 
does not take over your yard—and your 
neighbors’.

While we’re talking about invasives, 
remember to think carefully before plant-
ing the Asian varieties of wisteria (fl ori-
bunda and sinensis). They will literally 
climb into your house through any crack 
in the window frames. They can also clog 
gutters and downspouts. And the surface 
runners and roots can build a network all 
through your lawn. There is a native alter-
native, wisteria frutescens, that, while not 
as showy, is not as invasive as the Asian 
varieties.

Trumpet vines also have the twin at-
tributes of being beautiful and invasive. 
Underground runners tend to pop up 

throughout your garden, so keep it away 
from your fl ower garden, and—like wis-
teria—away from your house so it doesn’t 
move in. Campsis radicans is the orange 
fl owering native variety.

Clematis are very colorful and less in-
vasive than most ornamental vines. Their 
colors range from deep purple to blue to 
pink to white. I like the purple Jackmanii 
variety for its long, late spring bloom sea-
son. The white fl owering “Henryi “variety 
often blooms twice—in spring and late 
summer.

All of the vines mentioned so far need 
a full day of sun to bloom properly. But 
what about the shady gardens in North-
west Philadelphia? Climbing hydrangea 

will bloom in shade and climb on stone 
houses and on fences. Its white fl owers 
brighten a shady spot. Schizofragma is 
another good shade-blooming vine, which 
imitates the growth habit of climbing hy-
drangea. The “Moonlight” variety has blu-
ish tinted-leaves with heart-shaped white 
petals.

There are some annual vines that will 
provide summer long color. The hang-
ing black-eyed Susan vine (Thunbergia) 
grows well in hanging pots and climbs, 
then trails, in golden billows. Morning sun 
is the best habitat.

Vegetable gardeners know how 
pumpkin, melon, squash, and cucumber 
vines can climb and seemingly spread for-

ever. But if you want to combine a bounti-
ful harvest with unique beauty, plant scar-
let runner beans. (Still time in early July.) 
They climb well on trellises and fences, 
and produce lovely red fl owers which at-
tract hummingbirds. The beans are large 
and delicious, and the mature seeds turn 
purple and black. I’m convinced that these 
multifaceted beans were the magic seeds 
from “Jack and the Beanstalk.”

One advantage of vines is that sparse 
horizontal space is not a deterrent. All you 
need is vertical space. Consider adding an 
ornamental vine or two to beautify your 
garden.

Vacation watering: Going on vaca-
tion? Hoping that it rains while you’re 
away is not a recommended watering 
strategy. Install an irrigation system—
sprinkler, soaker hose, or drip system on 
a timer. Or hire the kid down the street to 
water.

Happy gardening, and don’t forget to 
weed.

~ earthcraft@comcast.net

The July Garden
by Mark Goodman, The Neighborhood Gardener

Eco Tip 
Keep a container 

in your car for those 

occasions when you 

wish to bring food home 

from a restaurant.

photo by Aubrey James Shepherd, http://aubreyshepherd.blogspot.com

Lonicera sempervivens, native honeysuckle
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Residential and commercial services for the Philadelphia area. Everything from  
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LIGHTING.  
NO ROOM FOR  
ERROR.
We find solutions where  
others see problems.

and environmental risk management, but 
we really take it to excess. I think we all 
just become attached to varieties we like, 
but at the same time get excited about new 
ones, so the list snowballs.

For the uninitiated, heirloom toma-
toes are, for many, the most exciting to-
matoes, and perhaps even most exciting 
vegetables grown on our and other small, 
local farms. “Heirloom” is a label given 
to open-pollinated vegetables (meaning 
you can save seed from these tomatoes 
and grow the same type of tomato from 
it the next year) grown before World War 
I. During the fi rst world war, innovations 
and changes in food distribution and eat-
ing habits meant that food was being 
shipped farther and stored for longer; dur-
ing this era, the modern supermarket came 
into prominence, meaning food was stan-
dardized, consolidated, and distributed en 
masse. 

These changes had great implications 
for plant breeding. Vegetables began to be 
selected for traits such as hardiness dur-
ing shipping, uniformity of appearance, 

and shelf life. In contrast, vegetables bred 
before this time were instead selected for 
traits like taste, texture, and interesting ap-
pearance.

While we can and do grow heirloom 
varieties of every vegetable available, the 
difference in taste and quality is perhaps 
most prominent for tomatoes. Heirloom 
tomatoes are notoriously fussy to grow; 
they produce fewer tomatoes per plant, 
they get diseases easily, and the fruit 
cracks or bruises if you so much as touch 
it too hard. But the taste is so exceptional 
that it is all worth it. Moreover, growing 
heirloom tomatoes really embodies all the 
reasons for a food co-op to have its own 
farms, and illustrates the joy in re-local-
izing our food supply; heirloom tomatoes 
can only be grown either in a person’s 
backyard or in a farm very near where 
they are being sold, being virtually im-
possible to ship or store for long periods 
of time. So, look for a colorful array of 
Weavers Way Farms tomatoes in the store, 
and enjoy! 

~ nsugerman@weaversway.coop

Tomato Month 
(continued from page 2)

Like all our local stone fruit sources, 
Beechwood Orchards uses Integrated Pest 
Management (IPM) techniques in their 
orchards. IPM manages pest damage by 
the most economical means and with the 
least possible hazard to people, property, 
and the environment. IPM uses preven-
tive methods by setting thresholds for pest 
levels, and scouting for pests. Scouting 
allows growers to catch problems early 
so they can use less harmful methods. 
Many growers use this technique, though 
it doesn’t make them IPM. IPM growers 
use pheromone disruptors, which are less 
risky pesticides that target specifi c pests. 
IPM is diffi cult to defi ne, since it operates 
as a process rather than a series of prac-

Feta fl ies off the shelf in the summer. 
We offer French feta made from sheep’s 
milk, which is rich and creamy. We also 
offer a domestic feta that is made from 
cow’s milk in a Greek style: more robust 
and tangy. Both make welcome accents 
for a salad with calamata olives, cucum-
bers and onions. For a seasonal treat, try 
the French feta cubed with watermelon 
when that fruit is at it’s juiciest. A light 
sprinkling of fresh mint and coarse black 
pepper make a simple, unique salad. Add 
Vidalia onions and golden balsamic vin-
egar if you wish.

The fresh cheeses are particularly at-
tractive in summer. Claudio’s fresh ricotta 
pairs well with berries, and for a pizza 
party you can use Cacia’s fresh dough as 
a base for tomato sauce dotted with fresh 
ricotta and fresh spinach. Fromage blanc 
is the French answer to yogurt. Is is low 
in calories, has no fat, and is a nice sim-
ple breakfast when eaten with fresh fruit. 
If calories are not a concern, enjoy the 
decadence of mascarpone with your fresh 
fruit. Creme fraiche is traditionally used to 
thicken sauces and soups, but be inventive 
with it: slathered on pancakes it makes a 
rich, fl avorful substitute for butter.

Ricotta salata is a fi rm but not hard 
Italian sheep’s milk cheese that can be 
shredded on cold or hot pasta dishes. 
Beemster goat gouda can serve the same 
purpose, and it’s made in Holland by a 

Dutch dairy co-op that uses goat’s milk 
from small farms.

Speaking of goats, we offer a wide 
variety of goat cheese, from the mild and 
creamy, to the more robust and tangy. One 
worth mentioning is the goat cheese with 
honey from Belgium. It makes a nice ad-
dition to a summer salad that contains 
dried fruit and nuts.

Halloumi is a sheep’s milk cheese 
from Cyprus that grills! It doesn’t burn or 
melt; it retains its shape, softens slightly, 
and can be cubed as an appetizer, used as 
a salad accent, or made part of a kabob.

Let’s not forget the cheddars—as a 
snack with cured meats, as a burger top-
ping or in that summer classic: the grilled 
cheese sandwich. Our much-loved every-
day cheddar at the Co-op is from Autra-
lia, nine to twelve months old, pleasantly 
sharp, creamy and affordable. At the other 
end of the cheddar spectrum is the Old 
Quebec, born in Canada, then aged by a 
careful entrepreneur in Lancaster County. 
It comes to us with more than three years 
aging—rich, sharp, creamy, and complex.

This has only scratched the surface on 
summer cheeses. As an easy, tasty, healthy 
way to get protein, cheese can be a wel-
come part of meals and snacking (think 
string cheese for a kid’s snack). The hazy, 
lazy days of summer are upon us. Make 
cheeses a part of the summer fun!

Summer Cheeses 
(continued from page 2)

tices. This is why it’s important for us to 
have a relationship with our farmers so we 
can better understand what they are doing.

All that hard work paid off and last 
year we were provided with a huge ar-
ray of fruit from Beechwood, including 
white and yellow peaches and nectarines, 
those little candy-sweet donut peaches, 
and many different types of plums. You 
can fi nd their stone fruits, as well as an 
array of other vegetables, berries, and goods 
at such farmers markets as Headhouse 
Market, South and Passyunk Market, 
Rittenhouse Square, and Penn’s Campus. 

~ skane@weaversway.coop

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

wishing you could embrace the present?

Cindy Shapiro MSW, LCSW
Over 25 years experience and training in traditional and wholistic

therapies assisting others in creating lasting change

(215) 886-8616 (V/TTY)

Beechwood Farms 
(continued from page 2)
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CITING “NEW threats” to organic farmers, 
seed businesses, and agriculture groups 
already challenging Monsanto Co.’s pat-
ents on genetically modifi ed seed, the Pub-
lic Patent Foundation (PUBPAT) recently 
amended its lawsuit against the biotech gi-
ant after it failed to provide binding legal 
protection.

“Our clients don’t want a fi ght with 
Monsanto, they merely want to be protect-
ed from the threat that they will be contam-
inated by Monsanto’s genetically modifi ed 
seed and then accused of patent infringe-
ment,” said PUBPAT Executive Director 
Daniel Ravicher. “We asked Monsanto to 
give our clients reassurances they wouldn’t 
do such a thing, and in response Monsanto 
chose to instead reiterate the same implicit 
threat to organic agriculture that it has 
made in the past.”

Over the years, Monsanto has sued 
farmers, alleging they have stolen the cor-
poration’s intellectual property by saving 
their proprietary seed rather than purchas-
ing new seed each year that would include 
a “technology fee.”

Because pollen, and thereby genet-
ics, can be spread through the wind, or by 
insects, farmers are vulnerable to having 
their crops contaminated and then subse-
quently being sued by Monsanto, accord-
ing to PUBPAT.

The plaintiffs said in March they were 
“forced to sue preemptively,” asking the 
court to prohibit Creve Coeur, MO–based 
Monsanto from suing them for patent in-
fringement should they ever become con-
taminated by Monsanto’s genetically mod-
ifi ed seed.

The suit was fi led in federal district 
court in Manhattan.

Soon after the March fi ling of the 
lawsuit, Monsanto issued a statement say-
ing that they would not assert their patents 
against farmers who suffer “trace” amounts 
of transgenic contamination, PUBPAT said.

In response, and in the hope that the 
matter could be resolved out of court, 
PUBPAT said its attorneys wrote Monsan-
to’s attorneys asking the company to make 
its promise legally binding.

The biotechnology giant responded by 
hiring former solicitor general Seth Wax-
man, a partner in the Washington, D.C. of-
fi ce of WilmerHale.

Waxman completely rejected PUB-
PAT’s simple request and instead confi rmed 
that Monsanto may indeed make claims of 
patent infringement against organic farm-
ers whose fi elds become contaminated by 
Monsanto’s genetically modifi ed seed, 
PUBPAT said.

“Monsanto’s letter was a completely 
empty, indefensible, and self-evident eva-
sion that shows they are only interested in 
trying to spin propaganda and do not want 
to take serious steps to resolve the problem 
they have created for organic and non-trans-
genic agriculture,” said one of the co-plain-
tiffs in the suit, Don Patterson of Virginia.

“Monsanto has run roughshod over or-
ganic and conventional farmers who have 
chosen to be sensitive to consumers’ con-
cerns, and marketplace demand, by shun-
ning genetic engineering in their seed pur-
chases and the crops they produce,” said 
Mark Kastel, co-director of The Cornuco-
pia Institute, a co-plaintiff in the suit with 
over 4,000 members, most of whom are 
organic farmers. “Because of Monsanto’s 
massive investments in federal political 
campaigns, and in lobbying, it’s important 
that an independent judiciary protects citi-
zen-farmers from intimidation.”

In addition to supplementing the com-
plaint with Monsanto’s most recent actions, 
PUBPAT announced that a new group of 
23 organizations, seed companies, and 
farms or individual farmers have joined the 
original plaintiffs in the suit, bringing the 
total number of plaintiffs to 83, comprising 
36 organizations, 14 seed companies, and 
33 farms and farmers. 

*  NOW PARTICIPATING IN THE MEMBER 
DISCOUNT PROGRAM. Call for details.

•  Offering scheduled Group classes, 
Privates, Duets and Trios.

•  Early morning, mid day and early 
evening classes Monday through Friday. 
Saturdays 8 a.m. and 9:15 a.m.

•  Top notch Balanced Body equipment.
•  Visa, Mastercard, Discover and 

American Express accepted.

5904 Greene St. (at Rittenhouse) 
Philadelphia, PA 19144

215.848.3275
For class schedules, please visit: www.PilatesInGermatown.com

Farmers, Ag Groups Join 
Preemptive Suit Against  Monsanto
from Sustainable Food News

THE U.S. Court of Appeals for the Ninth 
Circuit Court of Appeals in May issued a 
summary order concluding a long-stand-
ing lawsuit over the impacts of Monsanto 
Co.’s genetically modifi ed sugar beets. As 
a result, previous court rulings in favor of 
farmers and conservation advocates will 
remain, including the order requiring the 
U.S. Department of Agriculture (USDA) 
to prepare a rigorous review of the im-
pacts of GE sugar beets, engineered to 
be resistant to Monsanto’s Roundup her-
bicide, before deciding whether to again 
allow their future commercial use.

The ruling “cements a critical legal 
benchmark in the battle for meaningful 
oversight of biotech crops and food,” said 
Center for Food Safety (CFS) attorney 
George Kimbrell. “Because of this case, 
there will be public disclosure and debate 
on the harmful impacts of these pesticide-
promoting crops, as well as legal protec-
tions for farmers threatened by contami-
nation.”

The original suit challenged the 
USDA approval in 2008, arguing that GE 
sugar beets would contaminate organic 
and non-GE farmers’ related crops, such 
as table beets and chard, as well as in-
crease pesticide impacts on the environ-
ment and worsen the current Roundup-
resistant “superweeds” epidemic in U.S. 
agriculture.

In September 2009, Judge Jeffrey 
White in the federal district court in San 
Francisco agreed, and ordered the USDA 
to prepare an Environmental Impact State-
ment (EIS) assessing these and other im-
pacts, as required by the National Envi-
ronmental Policy Act (NEPA).

In August 2010, after a year of vigor-

Court Dismisses Monsanto’s 
Appeal of GMO Beet Suit
from Sustainable Food News

ous litigation over the proper remedy for 
the USDA’s unlawful approval, the court 
again agreed with the plaintiffs, threw out 
the USDA’s approval, and halted planting.

Monsanto and other biotech indus-
try intervenors appealed on procedural 
grounds but this latest order dismissed 
that appeal and affi rmed the lower court’s 
rulings.

“Dismissal of the appeal confi rms 
that the district court rightly concluded 
that in this case, as in every other case 
that has challenged USDA’s oversight of 
genetically engineered crops, the agency 
has fl outed the law, favoring the inter-
ests of Monsanto over those of American 
people,” said Earthjustice attorney Paul 
Achitoff. “With every court decision the 
need for fundamental reform in this area 
becomes ever more obvious.”

The EIS is only the second USDA has 
undertaken for any GE crop in over 15 
years of approving such crops for human 
consumption.

Both analyses were court-ordered. 
USDA said it expects to fi nish the GE 
sugar beets EIS and have a new decision 
on commercialization in 2012.

Monsanto created “Roundup Ready” 
crops to withstand its Roundup herbicide 
(with the active ingredient glyphosate). 
Growing previous Roundup Ready crops 
such as soy, cotton, and corn have led to 
greater use of herbicides. It has also led 
to the spread of herbicide-resistant weeds 
on millions of acres throughout the Unit-
ed States and other countries where such 
crops are grown, as well as contamination 
of conventional and organic crops, which 
has been costly to U.S. farmers.

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

Grant Fox Contracting

Phone:  215-771-2713     grantfox186@gmail.com
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Learn to play the recorder 
and learn to read music.

By a former member of the New 
York Recorder Orchestra

All are welcome:

George B. Luks

215.242.8816   a  e y

Recorder Lessons

Call us today at 215-247-3535

CHESTNUT HILL has announced that this 
year’s Book Festival will be held Satur-
day, July 9 and Sunday, July 10. This 
year’s events will be presented at various 
venues, including Stagecrafters Theater, 
8130 Germantown Avenue, Philadelphia, 
and will showcase more than 50 locally 
and nationally recognized authors. It will 
also host more than 25 free events at ad-
ditional venues in the area. 

Now in its third year, the festival will 
feature such noted authors as Middle East 
expert and president of the Arab Ameri-
can Institute, Dr. James Zogby; veteran 
journalist and crime novelist George An-
astasia; University of Pennsylvania Pro-
fessor and bio-ethicist Dr. Arthur Caplan; 
four-time Pulitzer Prize nominee Michael 
Capuzzo; and critically acclaimed Black 
Ice author Lorene Cary.

“Right now we have secured some of 
the best authors around,” said Greg Welsh 
of the Chestnut Hill Business Association. 
“This festival just gets better each year 
and it’s a nice addition to the other ameni-
ties here in Chestnut Hill.”

The two days will be fi lled with pan-
el discussions, author readings, writer’s 
workshops—poetry, fi ction and a singer 
songwriter slam. For children, there will 
be music, hot dogs, and nationally rec-
ognized authors/illustrators Ponder Go-
embel, Matt Phelan, Jason Deeble, Da-
vid Lubar, and the Barr sisters Sarah and 
Susan. 

Following their success at the Free 
Library of Philadelphia Book Festival is 

a special pre-event on Friday July 8 with 
First Person Arts Story Slam, which will 
be held at 7:30 at The Venetian Club in 
Chestnut Hill with a theme of “Firsts.”

Named by the National Trust for 
Historic Preservation as 2010 Distinctive 
Destination and selected as a top Urban 
Enclave by Forbes magazine, Chestnut 
Hill is truly Philadelphia’s favorite desti-
nation neighborhood. Located in the sce-
nic northwest section of the city and des-
ignated as Philadelphia’s Garden District, 
Chestnut Hill combines its natural beauty 
with a variety of unique experiences for 
the day-tripper, out-of-town explorer, and 
neighboring residents. Chestnut Hill of-
fers great locally-owned shops and restau-
rants with a variety of gifts and tastes for 
every need and budget. Shoppers can also 
enjoy free parking in all eight parking lots. 
For more information, please visit www.
chestnuthillpa.com. 

The Stagecrafters Theater was 
founded to “promote the advancement of 
knowledge and appreciation of drama in 
all its forms, and to encourage the writing 
and production of drama of a high liter-
ary and artistic standard by its members.” 
Housed in an historic and lovely prop-
erty on Germantown Avenue in Chestnut 
Hill, The Stagecrafters continues a fi ne 
tradition of community theater. Over the 
years, The Stagecrafters has evolved to its 
present status as a full-fl edged theatrical 
organization, with a subscription base of 
nearly 700.

pmiller@chestnuthillpa.com

Chestnut Hill Book Fest, July 9, 10
by Peggy Miller

Suggestions 
(continued from page 24)

food we have commercial access to while 
traveling and playing is so unhealthy. On 
the other hand, having as much food as 
possible deep fried over and over in cheap 
oils made by agricultural giants like Car-
gill and ADM that use toxic chemical sol-
vents to extract the oil from GMO crops 
like corn and soy does sound like fun, so 
maybe the next step is to have a theme 
park with the theme being deep fried 
foods. Imagine a roller coaster that runs 
through an imaginary deep fryer, every-
one comes out dripping with grease and 
feeling crispy.

Suggestions & Responses:

s:  “Could we carry Coconut Bliss ice 
cream instead of Purely Decadent coco-
nut ice cream? The Coco Bliss doesn’t 
have natural fl avors (just real food in-
gredients) as opposed to natural fl avors 
in the Purely Decadent. It’s tastier too! 
Thanks!”

r:  (Chris MA): OK, I’m a sucker for “real 
food ingredients.” We’ll try it.

s:  “No more conventional frozen vegeta-
bles, e.g. corn? It is less expensive than 
organic and corn is #3 on your “Clean 
15” list of veggies, if this makes a dif-
ference. Is this a temporary or perma-
nent decision?

r:  (Chris MA) We stopped carrying the 
two-pound bags of corn and peas in or-
der to make room for an excellent lo-
cally made product: Jay’s Gourmanze 

Knishes, which have proven to be very 
popular since we introduced them, so 
yes, I believe this is a permanent deci-
sion. Sorry to drop a product that you 
liked, but we are also supporting a local 
business by selling Jay’s Knishes. Plus, 
they are great!

s:  “We used to carry these really cool white 
oven gloves, they were made in the U.S. 
I would like to buy some more but now 
they are gone. Can we get some more? 
Or can I special order them? Thanks.”

r:  (Martha MA) The oven gloves should 
be here by the time you read this. Glad 
you like this Chef’s Planet product! 
Thank you for telling us.

s:  “Poblano peppers. Seems we haven’t 
had them recently (or do they just sell 
out before I make it in?)

r:  (Jean) Couldn’t get them, so I got Ser-
ranos. I try to switch peppers now and 
then anyway. Poblanos and Anaheims 
are next up, assuming I can get them! 
Thanks.

s:  “Can we carry in Mt. Airy individual 
Fage yogurts? Maybe trade them for a 
slower seller individual? Thanks.”

r:  (Chris MA) Unfortunately, there’s no 
room to add more fl avors or sizes of 
Fage yogurt to our Mt. Airy selection. 
You might consider pre-ordering cases 
of them. They come 12 cups per case, 
and usually have a fi ve-week sell-by 
date. Plus, you’ll get 8% off of regular 
price.

s:  “What happened to Metropolitan 
Bread? Their multi-grain sliced is my 
favorite sandwich bread.”

r:  (Lindsey MA) We should still be getting 
it but I’ll add two or three loaves to our 
order each day. Thanks!

s:  “I don’t understand why we sell frozen 
foods. They are diffi cult to eat, hard to 
chew. I’m surprised anyone buys them.”

r:  (Norman) You must be new to food 
shopping; recent college grad out on 
your own for fi rst time? Part of our fail-
ure as a society is kids don’t get much 
education about food and health from 
parents or schools. Fortunately, the Co-
op can step in and fi ll this gap. Today’s 
lesson is that all frozen foods are made 
to be convenient to purchase but before 
eating must be deep fried. 
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A  B i g  Wo r l d  i n  a  S m a l l  Q u a k e r  S c h o o l

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

PLYMOUTH MEETING FRIENDS SCHOOL

3 years old – 6th grade

Accepting 
Applications  

for 2011-2012

Plymouth students apply math skills as they build bluebird 
boxes for the school’s green 9-acre campus.

Brown’s

GUTTER CLEANING
GUTTER & DOWNSPOUT CLEANING

215.836.5890
www.BrownsGutterCleaning.com

------

Therapy for Individuals and Couples

Stress Management
Coping with Life Changes,

Fear, Anxiety, Depression, Grief
Increase Serenity in Your Life

Gloria D. Rohlfs, L.S.W.

Sliding Fee Scale, Insurance

215.248.6287                               CoachGDR@juno.com

Highly motivated individual for 
rewarding career in financial services 

call: Karen 215-885-0420

  Willing to Educate➲

7125 Germantown Ave.

 

215-248-6070

Sunglass Sale! 
20% off Rx and

10% off non-Rx sunglasses.

MOONLIGHT MOVIES, the new outdoor 
movie series at Lovett Library, kicks off 
Friday, July 8, at 8:30 p.m. with a show-
ing of The Princess Bride. Sponsored by 
Mt. Airy USA in partnership with the Free 
Library of Philadelphia and the Trolley 
Car Diner, the series will run for six con-
secutive Fridays, 
through August 
12. Lovett Li-
brary is located 
at 6945 German-
town Avenue. 
Seating begins at 
8 p.m. “Moon-
light Movies” 
will be free and 
open to the pub-
lic.

Mt. Airy 
USA came up 
with the idea for 
Moonlight as a 
way to breathe 
life into a quiet 
section of the 
neighborhood’s commercial corridor. 
“There’s this huge, basically unutilized 
green space next to our community li-
brary. If we can get people to come out 
for these events, our hope is that they’ll 
start thinking about how they might want 
to use the space long-term,” said Anuj 
Gupta, Mt. Airy USA’s Executive Direc-
tor. “Attracting more people to this stretch 
of the Avenue will be key to continuing 
the successful development we’ve had 
above Mt. Pleasant Ave.”

But the series is about more than de-
veloping Germantown Avenue. Events 
like this bring fun and vibrancy to a neigh-
borhood. By getting neighbors out of their 
homes and coming together in our pub-
lic spaces, we create an opportunity for 
people to interact and make connections 
with each other. We hope to create an at-
mosphere that deepens and solidifi es the 
strong sense of community we have here 
in Mt. Airy. 

The Trolley Car Diner is donating 
their fi lm projection equipment for the se-
ries. The diner will also be selling conces-
sions at the events and turning over 15% 
of the proceeds to the Friends of Lovett 
Library. “This is a win-win for the Mt. 
Airy community and for the Library,” 
explained Trolley Car Diner Owner Ken 
Weinstein. “The partnership between the 
Diner, Mt. Airy USA, and the Library has 

been fantastic. It’s proof that great things 
can happen when people work together. 
We’re glad to be a part of this movie se-
ries.” 

The Free Library has been incred-
ibly supportive of “Moonlight Movies” 

and is produc-
ing posters 
and market-
ing materials 
for it in-kind. 
“The Free 
Library of 
Philadelphia 
is delighted 
to partner 
with Mt. Airy 
USA and to 
welcome the 
community to 
the Lovett Li-
brary garden. 
Founded by 
a trio of car-
ing neighbors, 
the Lovett 

Library truly functions as a community 
gathering place. We welcome the fi lm au-
dience to come in and borrow DVDs, CDs 
and of course books!” commented Siob-
han A. Reardon, president and director of 
the Free Library of Philadelphia. Remain-
ing costs, most notably fi lm licensing fees, 
will be underwritten by a generous local 
donor, who chose to remain anonymous. 

The movies in the series were selected 
based on community feedback. Mt. Airy 
USA and Trolley Car Diner developed 
an online survey with 50 titles to choose 
from, which was distributed and publi-
cized throughout the neighborhood. The 
survey received a strong response, with 
over 350 people selecting their personal 
‘top ten’ and suggesting others they’d like 
to see. The winning line-up is listed above. 

Moonlight Movies, Fridays in Mt. Airy
by Elizabeth Moselle, Director of Commercial Corridor Revitalization at Mt. Airy USA

Moonlight Movies

The Princess Bride, Friday, July 8 

Back to the Future, Friday, July 15,

March of the Penguins, Friday, July 22

The Sandlot,  Friday, July 29,

Finding Nemo, Friday, August 5

E.T., Friday, August 12

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work

•  Basement Wall 

Plastering & 

Waterproofing

• Chimney Repairs

• Walkways & Patios

• Retaining Walls

• Stucco

• Glass Block Windows

• Ceramic Tile

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

PA# 060401        All Calls Returned

500 mountains on million acres of forest 
land. The pictures you see are hard to be-
lieve. In one picture the mountain is there, 
and in the next it is gone. The surrounding 

beauty is also swal-
lowed up in the de-
struction.

Something is not 
right when the energy 
policy of this country, 
even under this Presi-
dent, allows this to 
take place. The fi nes 
that energy compa-
nies, like Massey, 
have to pay are small 
compared to the prof-
its they make from de-
struction, pollution of 
the land, and the kill-
ing of innocent poor 
people in Appalachia. 
It simply is not right.

There are a number of things to do:
1.  Use less energy: easier said than 

done.
2.  Convert to as much alternative— 

sustainable—products (wind, 
water, and solar) and services as 
possible.

3.  Write to your Congressional repre-
sentative and the President.

4. Protest.
5.  Stop supporting companies that 

support this type of action
6.  Give to environmental groups 

trying to stop these methods.
7.  Finally, I encourage you to see 

The Last Mountain.

I WONDERED the other day as I paid our 
utility bills at the Co-op how much of our 
energy comes from coal. I was still very up-
set by a new documentary on coal produc-
tion in West Virginia. The 
Last Mountain opened 
at the Ritz at the Bourse 
theatre in June and it re-
ceived four stars from the 
Philadelphia Inquirer. I 
had seen a few clips of 
this movie on a program 
that featured Robert Ken-
nedy Jr. speaking about 
the devastation of the 
lush hills of West Virginia 
by what is called “moun-
taintop removal.” What 
did I really know about 
this process? Why should 
I care? What impact if 
any can I have as a Phila-
delphia resident?

What became clear is that people who 
make their fortune off of this type of coal 
production should check their morals. It 
is as simple as that. There is no discussion 
that can make what is happening in West 
Virginia and other parts of the Appalachia 
mountains right in any discussion of ethics. 
It is especially true when one looks at the 
price of coal being at historic highs, and 
the quality of American high-energy coal in 
such worldwide demand.

The Chinese demand our coal to fuel 
their growth and mix it with their less ef-
fi cient coal.

It is not only the devastation to the 
natural beauty; there is a clear, direct line of 
illness and death of residents in these small 
communities caused by the release of toxic 
metals from the coal mines.

Brain cancer and heart disease are oc-
curring at alarming levels in these rural, 
isolated communities.

This type of mining, the removal of the 
mountain tops, has already damaged over 

The Last Mountain
by Glenn Bergman, Weavers Way General Manager
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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, LSW, PhD, JD

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

Direct: 215-248-6520
Cell: 215-353-2917 E-mail: Ingrid.Brown@prufoxroach.com

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

CAMAcenter.com

6782 Germantown Ave at Carpenter Ln 
Experience our Warm, Caring Staff!
Chinese Herbs & Fertility Consults

Visit our Website for Classes & Special Events 

Community 
Acupuncture
of Mt Airy (CAMA)

                215-266-5757
  Elise Rivers, 

M.Ac.

Check out our easy Online Scheduling!

Sliding Scale:  

$30-$45   

  Elise Rivers, 
M.Ac.

Visit our website: summitchildrensprogram.org

Tours 2nd and 4th Wednesday of the Month
 

 

Located on Greene & Westview Street
Call 215-848-4451

WE PLAY TO LEARN
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LETTERS POLICY The Weavers Way Shuttle welcomes letters about issues relevant to the Co-op or other topics. Letters to the editor should be marked as such and can be sent to editor@weaversway.coop, placed in the Shuttle Editor mailbox on the second 

fl oor of our Mt. Airy store, or mailed to: Weavers Way Shuttle, 559 Carpenter Lane, Phila., PA 19119. Letters to the editor express only the views of the writer and not those of Weavers Way’s staff , management, membership, or board of directors, unless identifi ed as 

such. Letters may be edited or rejected if deemed off ensive, and should not include personal attacks or derogatory language. The Shuttle tries to print all letters received. In case of multiple letters on a similar topic, a representative sample may be selected. Letters 

may be withheld or delayed if submitted by writers who have recently had letters published in The Shuttle. Letters to the editor should be no more than 300 words.

Letter to the Editor
I write in reference to Lawrence Geller’s letter from the June issue of The Shuttle.  I 

am a proud non-working member of Weavers Way, and though I respect Mr. Geller’s ex-
perience, I feel he has lost track of how much the Co-op’s expansion has offered a voice 
to people who have never known the value of a store that sells whole, fair food.  He 
infers that the growth of Weavers Way is in some way a moral failing, and that makes 
me feel sorry for him.  

Weavers Way is not turning into “just another food store,” as you put it.  For most 
of its newer members, the store offers the fi rst opportunity to purchase food from a co-
operative effort.  The contemporary shopper has so little choice apart from the enormous 
impersonal chains that dot the landscape.  Offering consumers in North Philadelphia, 
for example, the option to buy more whole produce is a far greater gesture of hope than 
anything the major, profi t-oriented whole foods supermarkets are capable of making.  

Furthermore, I am disappointed that you don’t understand that there are people 
whose economic stress does not enable them to give their time to working at the Co-
op.  That may not be the reason why I am a non-working member, but it’s nevertheless 
a reality for many others.  Weavers Ways novel efforts to encourage people unfamiliar 
with the cooperative effort to go to meetings are also typically admirable, and you ought 
to accept that.  

And I’m amazed that you don’t see that Weavers Ways growth helps people be a 
part of something extraordinary, whether they work or not.  You even begrudge people 
the opportunity to vote from home on member issues, and yet you crow about the im-
portance of the relationship between democracy and the cooperative movement.  How 
needlessly petty.  As a longtime member, you disappoint me, sir.  

And fi nally, I don’t think you do yourself any justice by peppering your letter with 
needlessly profuse quotation marks.  Paragraph three of your letter alone had four inex-
plicably quoted phrases and words that only confused the point you wanted to make.  I 
would think that your need for your voice to be heard would have compelled you to be 
a bit less peculiar to your readers.

~ Ted Connelly

Letter to the Editor
Hi, I am Robin Roberts, the PTA President of Charles W. Henry School. PTA is a 

powerful voice for all children, an excellent resource for families and communities, and 
a strong advocate for public education. Our school is the fi rst non-charter public school 
in the Philadelphia School District to join the National PTA organization.

We are doing a lot of great things at Henry. Our kindergarten playground suffered 
a devastating loss of equipment due to fi re last July. Through community support and a 
host of volunteers, we were able replace the structure and padding to allow the children 
a safe place to play. Our school garden is in its second year and is growing great. It is a 
fantastic way for the kids to learn. Feel free to check it out! This year we are also initiat-
ing more Science experiences for our students and continue to support our wonderful 
Theater, Music, and Art programs. We have sought to support our teachers and parents 
so that all Henry students are able to have a positive learning experience. 

This next year, the PTA is looking toward doing so many things, like initiating struc-
tured recess, increasing volunteer opportunities, and enriching daily activities to engage 
the children more. Despite the proposed budget cuts for next year, we are committed to 
maintaining and strengthening the education at Henry. We are seeking the help of our 
Mt. Airy community in these efforts. There are a number of ways that community mem-
bers can volunteer in the school. Mt. Airy neighbors can also join the PTA. Membership 
is open to anyone who is concerned with the education, health, and welfare of children 
and youth. The PTA page of the school website offers membership information and gen-
eral information about the activities of the PTA. 

We are glad to be a part of the Mt. Airy community and appreciate the support we 
have received from neighbors over the years. We are dedicated to making sure that C.W. 
Henry continues to be a neighborhood public school of which we all can be proud.

Thank you, 
~ Robin Roberts

President, C.W. Henry School PTA 
cwhenrypta@gmail.com
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NORTHWEST GIFT BASKET DESIGNS
“Personalized gift baskets delivered to your door!”

Phone: -mail:

Northwestgiftbasketdesigns.com
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To the Editor: 
When writing an article to inform readers about a real-world issue, it is essential for 

the writer to provide references for the source of stated “facts.” This is especially criti-
cal where numerical data are provided. Lacking source references, an article becomes 
either a personal opinion piece at best, or a misinformational propaganda statement at 
worst. Sandra Folzer’s article in the June 2011 issue of The Shuttle, “Destroying Boreal 
Forest for our Gasoline: Tar sands, Part 1,” presented many disturbing “facts” about 
the environmental impact of tar sand development in northern Canada, but provided 
absolutely no reference to sources. Knowing the source of shocking statements such as 
“23 percent of Canada’s waterways cannot sustain life” or “If any of the tar sands ponds 
would breach, it would be 3,000 times worse than the Valdez spill in 1989” is critical to 
evaluating the credibility of the entire article. Also, the fi rst quote is a good example of 
implying a cause (tar sand development) to an effect (23 percent of Canada’s waterways 
cannot sustain life), which is completely invalid. Certainly there are polluted waterways 
in Canadian provinces other than Alberta and tar sand development does not occur in 
all Canadian provinces. The article is full of dire and unsubstantiated claims about the 
impacts of tar sand development; however, it gives no indication that the writer under-
stands that oil refi ned from tar sands in Canada for U.S. consumption would be replaced 
by oil imported from some other part of the world and the consequent impacts, envi-
ronmental and economic. Environmental awareness requires careful attention to factual 
details and sources. It also requires an awareness of the implications of various alterna-
tive choices and actions. 

~ Peter Muller 
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Valley Greene Co-op Apartment
FOR SALE - $40,000 - $88,000

Spacious 1 & 2 Bedroom Apartments available

FOR RENT
Beautiful One Bedroom Apartment $900 a month/all utilities included

 

Please call Annette at 215-844-7750

Dear Mr. Muller,
I think you are correct that facts need to be substantiated. Since The Shuttle is not 

a professional journal, I do not give footnotes as I assume most readers don’t want the 
references. However, I am always happy to give my references upon request.

For example, The 23% is from Statistics Canada’s report in 2007.
They are actually a Canadian agency which gathers statistics. The report from 2007 

is http://www.statcan.gc.ca/pub/16-251-x/16-251-x2007000-eng.pdf. The tar sands 
ponds hold the tailings, the toxic waste. These ponds are enormous. Even the Alberta 
Energy Research Institute, a pro industry group, say the exponential growth of the ponds 
is “unsustainable”. By 2018 they are expected to grow from 23 square miles to 85 square 
miles.

The Valdez catastrophe released 11 million gallons of crude oil in Alaska. A breach 
in a tar sands pond would release about 3000 times that amount. This is according to 
Bruce Peachey of New Paradigm Engineering and David Schindler of the University of 
Alberta. 

Yes, Mr. Muller is correct in saying that if we did not import oil from the tar sands, 
we might have to import it from the Middle East. My hope is that we spend our resources 
on alternative fuels, not oil. Too much long-term destruction is occurring for short-term 
gains.

~ Sandra Folzer, Ph.D.

OPENING DAY – June 5th, 2011
High Point Sunday Market 
celebrates Local Crafts and 
Urban Farmers every Sun-
day from 10am – 4pm June 
through October. High Point 
Sunday Market is located out-
side High Point Café at the 
HistoricAllens Lane Train Sta-
tion on Septa’s R8 Chestnut 
Hill West line in the West Mt. 
Airy Section of Philadelphia. 
With Music Concerts on the 
fi rst Sunday of every month, 
the High Point Sunday Mar-
ket will be your favorite street 
fair every week!

High Point Sunday Market 
Your Favorite Street Fair Every Week!
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Free Concert SeriesFree Concert Series
2011

THE CHESTNUT HILL COMMUNITY ASSOCIATION

sponsored by
The Chestnut Hill Community Fund & Chestnut Hill Hospital

June 15 -   Jeffrey Gaines 
                       www.jeffreygaines.com

June 22 -   Deb Callahan Band 
                       www.debcallahanband.com

June 29 -   Karen Rodriguez Latin Ensemble  - Jazz
                             www.reverbnation.com/karenrodriguezjazzensamble.com

July 6 -    Quakertown Band
                        www.quakertownband.org

July 13 -  Cheers Elephant
                        www.cheerselephant.com

July 20 -  Joanna Pascale (Jazz Vocalist)
                        www.joannapascale.com

July 27 -  West Philadelphia Orchestra  
                          www.westphiladelphiaorchestra.com

July 27 - Police & Firefighters Picnic

Wednesday Evenings  • 7:30pm to 9:30pm in Pastorius Park

RAIN LOCATION - The Jenks  School, 8301 Germantown Ave. - in the event of rain, the shows
 will take place there at 7:30 on the scheduled dates. For More Information CALL 21-248-8810

 WXPN welcomes

WXPN welcomest

canopy walk that requires no climbing. 
The Morris Arboretum’s new Horticulture 
Center Complex has received Platinum 
Level LEED® Certifi cation, the highest 
sustainability rating of the U.S. Green 
Building Council. The Morris Arboretum 
is listed on the National Register of His-
toric Places and is the offi cial arboretum 
of the Commonwealth of Pennsylvania. 
For more information, visit www.morri-
sarboretum.org.

THE BOTANY Department at the Morris 
Arboretum has received a grant from the 
Pennsylvania Wild Resource Conserva-
tion Program (WRCP) to create resource 
recovery plans for three plant species 
considered among the most critically im-
periled in Pennsylvania. The species of 
concern in this project are glade spurge 
(Euphorbia purpurea), Torrey’s moun-
tain-mint (Pynanthemum torreyi), and 
spreading globe-fl ower (Trollius laxus).

These plans will delineate a strategy 
that promotes protection of the species 
and their habitats and allows for species 
recovery and stability. The ultimate goal 
is to create objective, measurable criteria 
which, when met, would result in a deter-
mination that the species be removed from 
Pennsylvania’s list of species of special 
concern.

Morris Arboretum Botany Depart-
ment staff will visit the few sites where 
these species are known to occur to pro-
vide up-to-date data for extant popula-
tions. The data collected will include 
population size, potential threats, repro-
ductive capacity, and overall population 
health.

Historic sites will also be visited to 
assess whether or not the species could re-

main at those sites. The potential for pre-
viously unknown sites will be assessed us-
ing geographic information system (GIS) 
analysis based on various physical param-
eters. All background and laboratory re-
search associated with this project will be 
conducted at the Morris Arboretum of the 
University of Pennsylvania.

The WRCP is part of the Department 
of Conservation and Natural Resources 
and is the only dedicated source of fund-
ing for research and conservation of wild 
plants in our state. Visit www.dcnr.state.
pa.us/wrcp to fi nd out how you can help 
support this vitally important program.

The Morris Arboretum of the Univer-
sity of Pennsylvania is located at 100 East 
Northwestern Avenue in the Chestnut Hill 
section of Philadelphia. The 92-acre horti-
culture display garden features a spectacu-
lar collection of mature trees in a beautiful 
and colorful landscape. The Arboretum 
includes numerous picturesque spots such 
as a formal rose garden, historic water 
features, a swan pond, and the only Fern-
ery in North America. A new permanent 
nationally award-winning exhibit, Out on 
a Limb—a Tree Adventure, adds to Mor-
ris Arboretum’s allure by transporting 
visitors 50 feet up into the treetops on a 

photo courtesy of Morris Arboretum

Spreading globe-fl ower (Trollius laxus), one 
of the critically imperiled plants Morris 
Arboretum’s Botany Department will be 
studying with a grant from the Pennsylvania 
Wild Resource Conservation Program 
(WRCP).

Morris Arboretum Receives Grant to Create 
Recovery Plans for Imperiled PA Plant Species
by Susan Crane, Morris Arboretum

Every Monday, 3 pm to 5:30 pm
Early June through October

Stenton Family Manor Farmstand 
1300 E. Tulpehocken Street

Every Tuesday, 3 pm to 7 pm
Mid-May through October

Mt. Airy Farmers Market
Plaza at the Lutheran Seminary 

7200 block of Germantown Avenue

Every Wednesday, 2 pm to 5 pm
Early June through October

Henry Avenue Farmstand
7100 Henry Avenue, across from the  

intersection with Cinnaminson Street

Every Saturday, 9:30 am to 1:30 pm
Early June through October

Chestnut Hill Growers Market
Germantown Avenue and Mermaid Lane

Every Sunday, 10:00 am to 2:00 pm
May through mid-December

Headhouse Farmers Market
2nd Street and Lombard Street

All Weavers Way Co-op  

Locations:
Chestnut Hill, Mt. Airy, West Oak Lane

Through our CSA:
For more information, visit 

 http://weaversway.coop/index.
php?page=saul-csa

For more information, visit  

www.weaversway.coop or e-mail 

farmer@weaversway.coop

WE ACCEPT FMNP VOUCHERS AND EBT 

Where can I buy 
produce from  

Weavers Way Farms?
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Licensing, Insurance, and Training Required by 
Pennsylvania, Philadelphia, and the US Department of 
Environmental Protection:
Pennsylvania Attorney General License No. 20665
Philadelphia License No. 3908432
EPA Certified Lead Control Renovator R-I-18506-10-05427

If your home was built before 1977, it prob-
ably contains lead paint. We, and all of our 
sub-contractors, are certified by the EPA, 
to properly control lead contamination 
during renovations, insuring your family’s 
safety and the value of your house.  
Excellent references.

HowardJGoldblattGeneralContractorInc.com

Because we care, we volunteer 
for Habitat for Humanity of 

Philadelphia and Chester Counties 
in building a better America.

LGBT friendly.

 Watch for us soon on You Tube’s  
“It Gets Better.”

Howard J. Goldblatt 
GENERAL CONTRACTOR, INC.

610.642.1834          hjggc@verizon.net
We have over 35 years  of experience working on older houses  

in the Philadelphia  area.

Considering a  
green renovation?

Want to maintain the historic  

details in your home?

We use Earth-friendly materials 
and efficient design to create 

unique, award-winning spaces 
with lasting quality

Bellweather Construction
Construction Management 

Design/Build
215.724.1116

www.bellweatherllc.com

River Rock 
Masonry

 Brick and Stone Pointing

 Color Matching and Texturing

 Crack and Structural Repair

  Brick, Block, and Stone 
Construction

  Concrete, Flagstone, and Pavers

 Patios, Pavements, and Steps

  Garden Hardscape, Retaining Walls

 Free Estimates, Fully Insured

215-260-9730

www.riverockmasonryco.com

Weavers Way is forming a small 
committee to address ways in which the Co-op can have 

a positive impact on the health of our community—reducing obesity, 
diabetes, heart disease, and hypertension in Northwest Philadelphia. 
We are looking for a wide variety of health professionals to apply 
their expertise to creating criteria for health-conscious food products, 
designing incentive programs for healthy lifestyle changes, initiating 
educational programs, and suggesting other community health 
programs.

If you are a dietician, exercise physiologist, epidemiologist, health 
educator, nurse, physical therapist, physician, physician’s assistant, 
or other health professional with suitable expertise, collaborate well 
with others, can attend one meeting a month, and want to make a 
community-wide diff erence, please apply to sit on this committee by 
contacting Anne Workman at outreach@weaversway.coop. Co-op work 
hours are a bonus!

New Health Advisory 
Committee Forming

Green Zebra 
A small, round tomato, that has a tangy 
flavor and is great for salads. Ripe when 
they have a yellow blush that accentuates 
the green stripes.

Costuluto Genovese 
An old Italian preserving tomato variety 
but also a great slicer. It is heavily lobed 
and scalloped making for beautiful slices. 
It’s flavor is intense and acidic.

Hillbilly Potato Leaf 
Absolutely gorgeous bicolor beefsteak 
tomato, great for slicing. Large 1 pound 
fruits are yellow with red streaks from the 
bottom end with red-yellow flesh. Sweet 
and juicy.

Nyagous
A rare Russian tomato variety.  Beautiful, 
smooth and round, these “black” tomatoes 
are a dark mahogany with dark grey-green 
shoulders.

Valencia
This round, smooth fruit is a brilliant or-
ange. It has an excellent, complex tomato 
taste, with a great balance of acidic and 
sweet. It is meaty and rich with few seeds. 
It has been described as bursting with 
flavor, rich and buttery and pineapple-like, 
as well as sweet and refreshing.

Brandywine 
This is a classic beefsteak tomato with a 
pinkish flesh. It’s best known for having 
a “great tomatoey flavor”; it is beautifully 
sweet with a wonderful acidity. 

Mule Team 
More perfect and blemish free than other 
heirloom varieties. This medium-sized, 
globe-shaped red tomato has a classic fla-
vor that is nicely balanced between sweet 
and tangy.

Striped German
1-2 lb. fruit with red-yellow stripes and 
dense, juicy, red-yellow streaked flesh. 
Complex, sweet and fruity flavor and 
smooth texture. The marbled interior looks 
beautiful sliced. 

Cherokee Purple 
Medium-large, flattened globe fruits. Deep 
purple-brown color with green shoulders. 
This tomato has a rich smoky taste and a 
refreshing acid. It’s watery, thick-skinned, 
and earthy with a lingering flavor. 

Moskvich
Another Russian variety, these deep red, 
small fruits are smooth, round and slightly 
flattened, with a luscious, rich taste.

Rose 
A deep, dusty-rose color, these 3-inch, 
meaty globes have a renowned, fantastic 
flavor. 

Oxheart 
A large, heart shaped tomato. Very flavorful 
and meaty. Great for making tomato sauce.

Sungolds
A bright tangerine-orange cherry tomato, 
with an exceptionally sweet fruity flavor.

Other tomatoes that the farm will have this summer:
Goldie, Moonglow, Roma/San Marzano, Paul Robeson, Pineapple, Big Zebra, 

Black Krim, Long Keeper, Principe Borghese

Look for these varieties from Weavers Way Farms

The Waldorf School of Philadelphia 
7500 Germantown Avenue, Philadelphia, PA 19119  

 
 

 
 

 
 

                 Discover for yourself why WWaldorf Education is one of the                           
                fastest growing independent school movements worldwide. 

Nursery, Pre-K, Kindergarten, and Grades 1-8 
Call  today to schedule a visit at (215) 248-1662 

www.philadelphiawaldorf.org 

The Waldorf School of Philadelphia 

 
 

                 Discover Waldorf Education 

Nursery, Pre-K, Kindergarten, and Grades 1-8 
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Suggestions
by Norman Weiss 

Purchasing Manager

GREETINGS AND thanks for writing. As 
usual, suggestions and responses may 
have been edited for brevity, clarity, and 
or comedy.

The term “food deserts” has been 
used to describe areas where there is little 
or no access to healthy food. Although 
there is no defi nition of “healthy food,” 
it seems to mainly include fresh produce, 
whole grains, and foods that are less pro-
cessed and lower in sodium and fat. Typi-
cally food deserts are areas of low-income 
populations, often, but not always, in in-
ner cities. Recently I’ve done some trav-
eling by car, once to northwest Connecti-
cut and once to Pittsburgh. Being 58 years 
old, frequent stops along the interstate at 
“travel plazas” are required for me. While 
in the “travel plazas,” with their fast food 
chains and mini-marts, I like to look 
around and see if there is any of what I 
consider to be “normal food” available for 
sale. (FYI—“normal food,” as defi ned by 
me, is produce, whole grains, beans, and 
nuts, as natural as possible.) Usually, such 
food is scarce in these kinds of places. Af-

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

Because our owners are our shoppers, we don’t try 
to make a profi t selling unhealthful food at high 
prices. Instead, we sell the food our shoppers want 

us to sell—healthful, natural, and local foods, some grown and prepared 
right in our own neighborhoods. We buy local, we support fair trade, 
and we are committed to our community, because we are owned by our 
community. The dollars you spend here stay here, either invested in the 
co-op and the community, or distributed right back to the members who 
support us. 

Although we are owned by our members—and membership is 

important to what we do—we are very much open to the public: 

everyone is welcome to shop, and everyone is welcome to join. 

You can learn more about Weavers Way at www.weaversway.coop, 
contact Membership Coordinator, Kirsten Bernal at member@
weaversway.coop, or better yet, stop in for a 
shop, or just to look around, at our stores in 
West Mt. Airy, West Oak Lane, and Chestnut Hill.

What is Weavers Way Co-op?

ter visiting one place on the PA turnpike I 
could fi nd zero “normal food,” not even 
pieces of fruit at Starbucks or salad at the 
pizza chain (they did have a tray for it, 
but it was empty). The A-Plus had a very 
small refrigerator with small packages of 
sliced apples with caramel dip and mini-
carrots with ranch dip. I thought too bad 
the apples and carrots had to be ruined by 
the dips, which were mostly white sugar 
and crap oil with thickener and artifi cial 
fl avorings, not to mention it seemed like a 
lot of plastic packaging for a few ounces 
of produce. I got back into the car thinking 
about food deserts and thinking that these 
“travel plazas” are actually themselves a 
form of food desert.

While in Pittsburgh, we attended the 
Arts Festival, which was a pretty good 
time, and kind of a carnival atmosphere, 
complete with snow cones, cotton can-
dy, foot-long hot dogs, and funnel cake. 
Again, I was curious to see if I could fi nd 
any “normal food” and was pleased to see 
a few vendors had salads and veggies. 
Watching what other people ate though, it 
seemed the main criteria for what people 
were choosing to eat was that the food be 
battered and deep fried. I saw deep fried 
things I had never seen before, including 
fried tortillas, fried pierogies, and fried 
fruit. Another thing I did in Pittsburgh 
was attend a Pirates-Phillies game at the 
new PNC park, which after a quick walk 
around resulted in me thinking here is yet 
another food desert.

Unlike urban food deserts, there are 
no academics looking at food offerings 
of travel plazas and fairs and stadiums, or 
grant monies funding ways to get health-
ier foods into these food deserts. In this 
era of more concern for health and what 
we spend on health care I fi nd it an inter-
esting comment on our priorities that the 

(continued on page 18)

PLEASE PRINT CLEARLY

Name ____________________________________________ Orientation Date __________

Address: ___________________________________________________________________

City_____________________________________ State_________ Zip________________

Phone number _________________________ E-mail ______________________________

Please return this form to a cashier, mail to Weavers Way Co-op, Attn: Membership 
Department, 559 Carpenter Lane, Phila. PA, 19119 or fax to 215-843-6945, 
Attn. Membership Department. You can also call 215-843-2350, ext. 118 or
e-mail outreach@weaversway.coop.

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

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

Chestnut Hill Center for Enrichment/Chestnut Hill

8431 Germantown Ave. (parking entrance on E. Highland Ave.)
• Weds., July 13 & Aug. 24 at 6:45 p.m.

Weavers Way - West Oak Lane

2129 72nd Ave. (intersection of Ogontz Ave., Walnut Lane & 72nd Ave.)
• Sat. July 16 at 11:30 a.m. & Sat Aug 27 at 10:45 a.m.

Weavers Way Co-op Offi  ces/Mt. Airy 

555 W. Carpenter Lane
• Weds., July 20 & Aug, 17 at 6:45 p.m.

Weavers Way Co-op
Welcome Meetings

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

To Help You Get a Jump on Member Work, You Can Get Your Household’s 

First Two Hours Just for Attending a Welcome Meeting!

Whether you are a new member or thinking about becoming one, Weavers Way Welcome Meet-
ings, or Orientation Meetings, are a great way to fi nd out more about what Weavers 

Way is all about, and what membership off ers. And now you get two hours work credit
 just for attending! Limit two hours per household. See below for times and locations.

Bulk Beans:

Organic Guatemalan Medium    

reg. $11.99  sale $8.99/lb.

Organic Ethiopian   

reg. $11.99  sale $8.99/lb.

Organic Rabble Rouser (MA only)  

reg. $11.99  sale $8.99/lb.

Equal Exchange Fair Trade 

July Coffees of the Month

June 29 - August 2

215.843.2350
www.weaversway.coop

Take us with you!
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