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Ambler Site Chosen for 3rd Weavers Way

MEMBER LOAN CAMPAIGN

by Laura Morris Siena and Kathleen Casey,  
Co-Chairs, Member Loan Campaign

Does supporting your local economy appeal to 
you? What about supporting your own food 

co-op with a member loan? How much more local 
can you get than that? Your dollars stay in the 
local community: providing jobs; strengthening 
our local food system, including our regional 
farmers; and making Weavers Way a more resilient 
organization today and in the future.

As part of financing our expansion to Ambler, 
we are reaching out to our own members for loans 
in support of site preparation and construction. 
Loans from members will constitute an essential 
piece of the overall funding of the project.

A letter from by Jon Roesser, 
Weavers Way General 
Manager, and Chris Hill, 
Weavers Way Board President

Dear fellow Co-op members:
After over a year of evaluating 

various locations for a store in Ambler, 
PA, we have finally zeroed in on what 
we believe to be the best possible site. 

Located at 217 E. Butler Ave., a 
few blocks east of the historic Ambler 
Theater, the building is a former Bot-
tom Dollar Food grocery store that is 
available for long-term lease. 

Built less than four years ago and 
designed from the ground up for a gro-
cery operation, the building has all the 
features we’ve been looking for. There’s 
a loading dock, ample back-stock space 
and a parking lot — with 85 spaces!

At 17,000 square feet, it’s signifi-
cantly larger than our two current stores 
put together, though still small by mod-
ern grocery-store standards. By com-
parison, the Fresh Market in Chestnut 
Hill, itself relatively small for a gro-
cery store, is about 28,000 square feet.

The former Bottom Dollar 
store at 217 E. Butler Ave. 

has been vacant since 2014.

(Continued on Page 8)

(Continued on Page 7)

EVERYTHING FOR THANKSGIVING

 FRESH TURKEYS
to complete dinners

 SEE PAGE 2

WE’RE CLOSED 
Thursday, Nov. 24

ENJOY YOUR HOLIDAY

<<<<<<<<< <<<<<<<<<

SUNDAY, NOVEMBER 13, 4-7 p.m.
Waldorf School of Philadelphia, 6000 Wayne Ave.

Buffet dinner, the Return of Zero Waste (bring your table setting or pay 
$1), conversation and a chance to gape at the spectacular renovation of 

the old St. Peter’s Church into a modern school.
More info and to RSVP:

www.weaversway.coop/Fall-2016-GMM

• President’s Welcome and Report
•  General Manager’s Report and Q&A

• Member Loan Campaign Update
•  Reports from Food Moxie and the Farms

Co-op Business Starting at 4:30 p.m.
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by Eric Borgstrom, 
Weavers Way Mt. Airy Staff

One in seven individuals in the 
United States is “food insecure,” 

lacking regular access to nutritious food. 
In the Philadelphia area, the incidence is 
nearly double that — one in four individ-
uals or approximately 750,000 people in 
the Delaware Valley. 

To address this crisis, Weavers Way 
staff, Philabundance, Food Moxie and the 
Co-op’s Food Justice Committee are part-
nering to host a food drive this Thanks-
giving season, collecting money and non-
perishable food items Nov. 18-27 at the 
Mt. Airy and Chestnut Hill stores. 

Since 2005, Philabundance has been 
the region’s largest hunger-relief orga-
nization, serving 350 member agencies 
— food cupboards, shelters, residential 
programs, social service agencies, emer-
gency kitchens and neighborhood/church 
distribution programs — in southeast-
ern Pennsylvania and South Jersey. In 
2015, Philabundance distributed 30 mil-

lion pounds of food. Executive Direc-
tor Glenn Bergman was Weavers Way’s 
general manager from 2004 to 2015 and 
says, “Not a day goes by that I don’t miss 
Weavers Way and the community in the 
Northwest, but I have enjoyed learning 
more about the issues facing so many 
in our region and the great work that 
Philabundance and many other organiza-
tions are doing to help people in need.”

In 2013, Weavers Way members Na-
thea Lee and Sue Wasserkrug, along with 
Outreach Coordinator Bettina de Cau-
mette, organized the Co-op’s Food Jus-
tice Committee. A member-driven group 
working to alleviate hunger in the region 
and advocating for equity in the produc-
tion and distribution of healthy food, the 
committee meets the first Wednesday of 
every month. Members and non-mem-
bers alike are welcome at FJC meetings 
and programs.

Food Moxie, the nonprofit “off-
shoot” of the Co-op formerly known as 
Weavers Way Community Programs, of-
fers farm, nutrition and culinary educa-
tion programs for children and adults at 

It’s Really All About the Veggies
by Jean MacKenzie, Weavers Way Mt. Airy Produce Manager

Thanksgiving is the biggest food holiday of the year: Almost everyone 
in America celebrates Thanksgiving with a nearly identical special meal featuring 

a few very specific foods. Shoppers buy about 30 percent more food than usual, and ap-
parently consume most of it.

And after the turkey, it’s all about the produce. For weeks I’ve been scanning weath-
er patterns and market reports to see if we’re going to encounter any shortages this year. 
Not having enough Brussels sprouts or as great a variety of sweet potatoes as usual is 
sure to make my holiday less jolly. 

It being harvest time and all, vegans and vegetarians can overeat to absurd extremes 
on Thanksgiving Day as easily as carnivores. However, since they’re not consuming all 
that tryptophan and animal fat, they’re a lot less likely to fall asleep in front of the foot-
ball game, and more likely to be awake and available for post-meal clean-up. For this 
reason, I strongly recommend inviting a few vegans and vegetarians even if — espe-
cially if — you’re not one yourself. Just a suggestion.

What to serve them? Personally, I could make a meal out of mashed Yukon Gold 
potatoes or sweet potatoes. But for vegetable entrees, you probably want to concentrate 
on recipes that include winter squash, chopped walnuts and mushrooms. Side dishes 
can be easily adapted to be vegan with the substitution of almond milk for dairy milk or 
cream. A friend made an awesome hash from Brussels sprouts, sweet potatoes, and red 
onions, roasted with olive oil, which I plan to replicate at this year’s meal. I also usually 
make twice-baked Delicata squash boats using Yukons mashed with a touch of maple 
syrup and cumin, and topped with caramelized walnuts. Who needs butter?

mackenzie@weaversway.coop

Red Kuri Squash Risotto 

Stenton Family Manor, a city-run shel-
ter in Germantown, and Martin Luther 
King and Saul high schools. Food Mox-
ie (www.foodmoxie.org) has also built 
raised planting beds at a community 
training kitchen at a shelter in North Phil-
adelphia run by Philabundance. 

Food donated in the Weavers Way 
drive will go two local food cupboards 
— the Food Pantry at Church of the An-
nunciation, Carpenter Lane and Lin-
coln Drive, and Germantown Avenue 
Crisis Ministry, based at 35 W. Chelten 
Ave. (www.crisisministry.org). All mon-
etary donations will go to Philabundance 
(philabundance.org), whose purchasing 
power enables it to provide two meals for 
every donated dollar. “If co-op principles 
can be added to fighting food insecuri-
ty, and I think they can, why not try and 

WE GATHER TOGETHER<<<<<<<<<<<< <<<<<<<<<<<<

THINGSl55  Five Things is a service of Weavers Way. 

To Quaff on Turkey Day
We can’t help you with adult beverages. But we’ve got 
plenty of choices, including mixers, for washing down  

the big meal.

Bulk Kombucha — Take your pick 
from three brewers: Aqua ViTea 
(Chestnut Hill) or Inspired Brews or Food 
& Ferments (Mt. Airy). They’ll give your 
digestion a nudge.

Apple cider — Sparkling and 
otherwise. The fresh-this-season non-
sparkling stuff comes from Weaver’s 
Orchard in Morgantown and Solebury 
Orchards in New Hope.

Tait Farm Shrub — A bewitching base 
of fruit, vinegar and cane sugar that’ll 
brighten up your fizzy water or take 
you down a new cocktail path. Need 
inspiration? Check out the recipes tab at 
taitfarmfoods.com.

Cold Brew Coffee — Need to 
stay awake for the big sales? Amp 
up on Backyard Beans’ Punch in the 
Face (in bulk and cans in Mt. Airy) or 
similar canned and bottled varieties 
from Stumptown, La Columbe and 
Chameleon.

Dairy-Free Coffee Creamers — 
And not the powdered stuff! Coconut 
and/or almond versions from So 
Delicious, Califia Farms (Chestnut Hill) 
and Silk. Might as well start cutting 
calories now.

1

2

3

4

5

Partner with Co-op, Food Moxie, 
Philabundance to Fight Hunger

make the system better. I love the idea of 
working in collaboration with every per-
son and nonprofit institution working to 
end hunger,” Bergman said.

Collection sites will be staffed 
during store hours. Working mem-
bers may sign up for shifts at the col-
lection sites — check the Online Work 
Calendar in the Member Center  at 
members.weaversway.coop (login re-
quired) or contact me at eborgstrom@
hotmail.com or 610-999-5428 or Bet-
tina at outreach@weaversway.coop or 
215-843-2350, ext. 118.

With a successful food drive this 
November, the partners hope to host a 
perishable food drive next summer that 
would accept fresh food, including fruits, 
vegetables, dairy and meat. 

eborgstrom@hotmail.com

Not sure what to bring? Here’s our

MOST WANTED LIST
Canned Tuna	           Rice 
Jelly		            Peanut Butter 
Breakfast Cereal	           Shelf-Stable 
Milk 
Pasta		            Pasta sauce 
Unsweetened Applesauce 
Canned vegetables & fruit  
Canned Meat Stew (low sodium) 
Canned chili (low sodium)

The hardest part of this recipe is 
cutting the squash, which has 
a very tough and thick 
skin.

•  1 red kuri 
squash 

•  1/4 cup olive 
oil 

•  2 cups arborio rice 
•  4 cups vegetable stock 
•  1/2 cup grated Parmesan (optional 

for vegans)
•  1 onion, chopped
•  1/2 cup white wine 
•  1/2 stick unsalted butter (or Earth 

Balance)
•  Chopped parsley
•  Salt and pepper

Peel and cut up the squash and 
drizzle olive oil, salt and pepper on 

it.  Roast at 350 degrees F. for 
about an hour. Meanwhile, 
oil a pan and cook the 
chopped onion and rice 

over medium 
heat, stirring, 
until the rice is 

toasty and the 
onion is opaque. 

Heat the stock to boil-
ing and add stock and wine slowly, 
letting the rice absorb the liquid, for 
about 15 minutes. Stir in butter and 
cheese and squash last. Add parsley 
and salt and pepper to taste.
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Paul Mendoza

Going around Philadelphia 
and taking the time to visit some 

neighborhoods will shock many peo-
ple. Vacant lots where houses used to 
stand and other buildings that are aban-
doned are taking up space in almost ev-
ery neighborhood. That doesn’t sound 
right, does it? Well, how about having 
to watch those vacant lots go to waste? 
How about having to avoid those vacant 
lots at night due to the events that take 
place there? How about allowing chil-
dren to walk past those lots and seeing 
them waste away as time goes on? What 
if there was a way to change all of that? 

At the age of 6, I watched my 
grandmother tend a tiny garden in her 
backyard; due to the space, only peas 
grew there. My grandmother was at her 
happiest when she brought in buckets 
full of peas to use whenever she want-
ed. I had no idea why she was so fas-
cinated with the vacant lot next door 
when she was happy enough with what 
she had. Yes, another house once stood 
there, but at the age of 6 I didn’t real-
ly see the big deal. Today I realize that 
my grandmother wanted to put that lot 
to good use. 

Attending W.B. Saul High School 
has opened up my eyes to so many dif-
ferent aspects of life that I never even 
knew were important, urban agriculture 
being one of them. Imagine walking any 
neighborhood in Philadelphia and hav-
ing to constantly cross to the other side 
of the street because a sketchy vacant 
lot is active. Imagine a healthy, green, 
flourishing garden in its place. Imagine 
walking that neighborhood and seeing a 
bunch of people tending to a garden in 
place of what was once there. 

“The children are the future and 
they are going to grow up and improve 
this world.” That is something that I 
have heard since I was a child. If that’s 
the case, then why are we constantly al-
lowing children to grow up in a world 
that is waiting for them to do something 
to fix it? Why are we allowing children 
to have that pressure when we can fix 
things today? Instead of having children 
and teenagers running around in the 

streets acting as if they’re doing good, 
we should change all of that and have 
them do something that’s better. 

Taking kids off of the streets and 
having them work in a garden that they 
will be proud of is priceless. Children 
will have the chance to finally feel safe 
in their neighborhood, they can get their 
hands dirty in a positive way and they 
will begin to have pride for living in a 
neighborhood in Philadelphia. 

Allowing urban agriculture to be a 
real thing within the neighborhoods of 
Philadelphia will benefit so many peo-
ple who don’t realize they need this yet. 
Enhancing the image of neighborhoods 
in the city, eliminating negative threats 
in neighborhoods, and giving people a 
reason to feel proud about the positives 
that will come from their neighborhood 
is a win for the city of brotherly love.

We dig what we eat.

7148 Germantown Ave., 
Mt. Airy • (next to FitLife) 

215-247-0833
www.rotheflorists.com 

Providing Holiday decorations for Generations! 

Santa Claus 

All are invited to visit 
with Santa at 

Rothe Florists 
on Friday December 9th, 

from 6 ~ 8:00pm 

is Coming to 
Mt. Airy! 

When you need flowers, 
think Rothe’s! 

ZINA’S
HAIR STUDIO

7014 McCallum St 
215-848-9088
Men, Women, & Children

November & December

20% off haircut 
when you mention this ad!

Grand Opening Special

Food Moxie photo by Anna Danusiar

They witnessed at City Hall: From left, Maurice Carter of Norris Square Neighborhood 
Project, Bartram’s Garden farm manager Chris Bolden-Newsome, Karyn Hopkins from Saul, 
City Councilwoman Blondell Reynolds Brown, Paul Mendoza and Jake Smith from Saul and 
Ngan Tran from the VietLEAD community organization.

Jake Smith

Ag in Philly? Really? Well, just 
ask me about it. Four years ago, I might 

have had something different to say about it, 
but now that I am an urban gardener, I am a 
bit more versed. 

Urban gardening should be a priority in 
Philadelphia. Greening should be explored 
because it is a proactive way of using vacant 
lots, which are often used to throw trash and 
are used by drug dealers. Growing on these 
lots would give kids of all ages knowledge of 
the positive effect of growing their own food. 
It would give them a sense of pride in their 
own community. 

I know this would help, because in my 
neighborhood, kids my age get into fights and 
use drugs. It would give them something pos-
itive to do. Not everyone plays ball or goes 
to the rec center. One summer, my mom, my 
neighbor and I set out to build a small garden 
in an alley next to our home. We had a plan 
but didn’t have enough hands. I asked friends 
of mine to help, they asked friends of theirs, 
and we all helped build a workable garden. At 
the end of that season, all of our families had 
fresh produce to eat. This is an example of the 
positive effect of urban agriculture. 

As a student with ADHD, it really helps 
me to do hands-on work. Before I came to 
Saul, I didn’t do very well with paying at-
tention, but now that I’ve found a school that 
has an agriculture class, I recognize that I am 
quite suitable and that I thrive in this environ-
ment. I do well, am liked by teachers and have 
a niche that makes me a better kid. I am proud 
to get my hands dirty, and I went from being a 
goof-off to a leader. I recycle, I fish and I help 
grow things I once never heard of.

When you give students, kids, teens and 
other young people an outlet like gardening, 
we are happier and more engaged. We can get 
in trouble, but why bother when we have some-
thing positive to do? Greening and gardening 
is an undeveloped pathway for kids like me to 
do well and succeed. We are out there — city 
kids who know a thing or two about gardening. 
You might have to call us out or spot our Future 
Farmers of America shirts, but we are here and 
we are waiting to apply our knowledge. 

Now give us the chance. 

On Wednesday, Sept. 21, Philadelphia City Council held a hearing 
on urban agriculture, with the goal of gathering information 
to assess the need for supportive legislation. Food Moxie 
accompanied Saul High School teacher Jess McAtamney and her 
senior Environmental Science class when they went before Council 
to testify. Paul Mendoza, Jake Smith and Karyn Hopkins all did 
excellent jobs presenting their testimony, and it was our privilege 
to witness these young people stepping into leadership positions 
in our city. We’re proud to share testimony from Paul and Jake.

Student Spotlight
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608 Carpenter Lane
215-843-8289
foodmoxie.org

When you shop at the Co-op on the second 
Tuesday of the month, please consider adding 
$2 to your total bill to support the programs 
and services of the newly renamed Food 
Moxie! Your support enables us to provide a 
wide range of farm education and nutrition 
programs to local families.

Give $2 to Food Moxie!
Every 2nd Tuesday Every Month

Executive Director
JILL FINK  jill@foodmoxie.org

Program Director
JACKIE SCHRAUGER  jackie@foodmoxie.org 

Development & Communications Manager
RACHEL REYNOLDS  rachel@foodmoxie.org

Development & Operations Associate
ANGELA FARANDA  af@foodmoxie.org

Youth Education Coordinator
TARA CAMPBELL  tara@foodmoxie.org

Farm Educator
MELISSA POWELL  melissa@foodmoxie.org

Nutrition Educator
MERCELYNE LATORTUE mercelyne@foodmoxie.org

Farm Manager
ANDREW TURNER  andrew@foodmoxie.org

by Susan Crawshaw,  
Moore Brothers Wine Company

Why do we support Food Moxie? That’s easy: 
Moore Brothers and Weavers Way have a lot in com-

mon, so it only makes sense we come together to support 
the Co-op’s affiliated nonprofit, and the annual Farm to Ta-
ble Dinner.

We count many Co-op members among our regular shop-
pers, but Moore Brothers and Weavers Way share more than 
a customer base. We share values, and these values drive our 
mutual support of Food Moxie and their farm, nutrition and 
culinary education programs.

We share a commitment to naturally grown, naturally 
made products. We share respect for the land and for the peo-
ple who farm it. And we share a dedication to community — 
the personal relationships with our farmers and our customers, 
as well as the local traditions and culture that make sharing a 
meal the best way we know to connect with each other. 

In short, we believe growing real food, like growing real 
wine, is real good work. We’re proud to help Food Moxie make 
the fruits of that work accessible to an even wider community. 
Cheers to all involved.

Moore Brothers Wine Company is just over the Benjamin 
Franklin Bridge in Pennsauken, NJ, as well as in Wilmington, 
DE, and (coming soon) Brooklyn, NY. For more info, visit the  

stores or www.moorebrothers.com.

Why We Give
Moore Brothers Wine Company

The Cope House at Awbury 
Arboretum is illuminated for the 
Farm to Table Dinner, above left, 
and the salad plates are dressed; 
below, Moore Brothers’ Susan 
Crawshaw tends bar.

Many thanks!
To our sponsors and all who joined 
us for our fifth annual Farm-to-Table 
Dinner at Awbury Arboretum on 
Sept. 29.

608 Carpenter Lane
215-843-8289
foodmoxie.org

When you shop at the Co-op on the second 
Tuesday of the month, please consider adding 
$2 to your total bill to support the programs 
and services of the newly renamed Food 
Moxie! Your support enables us to provide a 
wide range of farm education and nutrition 
programs to local families.

Give $2 to Food Moxie!
Every 2nd Tuesday Every Month

Executive Director
JILL FINK  jill@foodmoxie.org

Program Director
JACKIE SCHRAUGER  jackie@foodmoxie.org 

Development & Communications Manager
RACHEL REYNOLDS  rachel@foodmoxie.org

Development & Operations Associate
ANGELA FARANDA  af@foodmoxie.org

Youth Education Coordinator
TARA CAMPBELL  tara@foodmoxie.org

Farm Educator
MELISSA POWELL  melissa@foodmoxie.org

Nutrition Educator
MERCELYNE LATORTUE mercelyne@foodmoxie.org

Farm Manager
ANDREW TURNER  andrew@foodmoxie.org

John Barone photos

Fall in love  
with Abington
Friends School

Tuesday, November 8. Tours between 8:30 a.m. and 2 p.m.
Register at abingtonfriends.net/VisitAFS

OPEN HOUSE

BUS SERVICE FROM NORTHWEST PHILADELPHIA

We dig what we eat.An offshoot of Weavers Way Co-op An offshoot of Weavers Way Co-op
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Weavers Way has been holding a 
series of member-information meet-

ings about plans for a third store in Ambler, 
PA. By the time this is published, the exact 
location of the store likely will have been 
chosen, and management will have begun to 
round up over $3 million necessary for pre-
paring the space for the store — purchasing a 
building is not on the current agenda.

Aside from the existence of an enthu-
siastic core of nearly 400 supporters in the 
Ambler area, professional market studies 
indicate high chances of success for a store 
that would do over $8 million a year in sales 
after the “running-in” period and would 
probably employ about 45 people. For com-
parison, Chestnut Hill had about $11 mil-
lion in sales last year.

The major arguments for engaging in 
this enterprise seem to be economic: 1) 
The three stores should be able to deal bet-
ter with suppliers because of ordering more 
product. 2) There are economies of scale in 
administration — the third store would not 
require anything like a one-third increase in 
administrative staff.

I personally remember the run-up to the 
planned expansion into 610 Carpenter Lane 
in the late 1990s that was terminated because 
of our financial crisis. Everything seemed 
just guesswork back then — the architecture, 
the projected sales, the shape of the stores. 
Listening to General Manager Jon Roesser 
this time around, I was really impressed at 
the professionalism of the planning.

Like all predictions, the ones about vol-
ume of sales, improved purchasing power 
and small administrative increase contain 
a lot of hope. People who open stores are 
always gambling that things will work out. 
Till now, Weavers Way has a pretty good 
track record.

Even if we assume that the econom-
ics will work out, I still worry about the so-
cial implications of this expansion. Weavers 
Way has become a stalwart of the commu-
nity in Mt. Airy, and it has become impor-
tant in Chestnut Hill. Still, there was a lot 
of change when we abolished the work re-
quirement in order to make the Chestnut Hill 
store work. Shoppers are no longer natural-
ly allied in some way by common member-
ship in a community institution. Our extra 
programming weakened, and then became 
strong again, but even now it is mainly orga-
nized by staff rather than by Co-op members. 
The Environment Committee has continued 
to be home to enthusiastic volunteers, but 
with store growth many of the other commit-
tees — including the Education Committee, 
which I chair — have a much lower profile.

So where does Ambler fit in? Despite a 
number of naysayers, Mt. Airy and Chest-
nut Hill seem to me to be continuous neigh-
borhoods, but Ambler really is in a differ-
ent world. When I asked Jon about the best 
route to get there, he noted that there is even 
disagreement on the way to go. You can get 
from Carpenter Lane to the Germantown 
Avenue store in a few minutes (parking 
may extend your trip), but Ambler is really 

not next door. Jon noted that of the 10 cen-
sus tracts supplying the largest number of 
customers to each of the current stores, nine 
were identical for the two existing stores. 
It doesn’t take a management consultant to 
know that Ambler will be different.

The danger, as I see it, is that Weav-
ers Way will be just another grocery store 
— a reliable and trustworthy one, to be sure 
— but not a community institution in the 
same way. Even now, we have something 
of a conflict now between Co-op old-timers, 
who want to keep prices down, and anoth-
er generation of members, focusing on local 
crops, fair trade and organic products. 

Weavers Way certainly keeps trying to 
be more than just another store — the farms, 
the farm education programming, the com-
munity fairs, the new Backyard at Chestnut 
Hill. Will these be relevant to Ambler? We 
will have to wait and see.

— Larry Schofer

Brian J. Foley, Attorney at Law
Helping Fellow Weavers Way Members 

Conquer Employment Law Issues 
(including a special focus on academia). 

6701 Germantown Ave., Ste 200
267-930- 4425

BrianJFoleyLaw.com

Can a 3-Store Co-op Still Be a Community?

The Shuttle is published by Weavers 

Way Cooperative Association.

Statement of Policy

The purpose of the Shuttle is to provide 

information about co-ops, healthy 

food and other matters of interest to 

Weavers Way members as consumers 

and citizens. 

Weavers Way members are welcome 

to submit articles (approximately 500 

words) and letters to the editor (200 

words) on subjects of interest to the Co-

op community. Editorial copy is due the 

10th of the month before publication, 

e.g. Dec. 10 for January. 

No anonymous material will be 

published, and all submissions must 

include an email or phone number 

for verification. The Shuttle retains 

the right to edit or refuse any article 

or letter to the editor. Submit to 

editor@weaversway.coop.

Articles and letters express the views of 

the writers and not those of the Co-op 

or its Board, unless identified as such. 

Advertising

Advertising for each issue is due the 

1st of the preceding month, e.g. Dec. 

1 for January. Ad rates are available at 

our stores, online at www.weaversway.

coop/shuttle, via email at advertising@

weaversway.coop or by calling 215-

843-2350, ext. 314. Advertised products 

or services may not be construed as 

endorsed by Weavers Way Co-op.

The Shuttle is printed on 
100% recycled paper.

L • E • T • T • E • R
The Shuttle welcomes letters 

of interest to the Weavers Way 

community. Send to editor@

weaversway.coop. The deadline is the 

10th of the month prior to publication. 

Include a name and email address or 

phone number so we can contact you 

for verification; no anonymous letters 

will be published. Letters should be 

200 words or less and may be edited. 

The Shuttle reserves the right to 

decline to run any letter. 

S H U T T L E  L E T T E R S  P O L I C Y

 eNews

 eShopper

 Coupons

  Patronage 
rebates

 Co-op info

Every time we send out an email, we get 

bounces from folks we KNOW are active 

members. Do we have your correct email? Do 

we have your email at all? If not, you’re missing 

out on important information and valuable 

offers and even, in the case of patronage 

rebates, actual money.

You can update your preferred email yourself 

by logging into the online member center at 

member.weaversway.coop. 

 Or just check in directly with Membership 

Manager Kirsten Bernal at member@

weaversway.coop or 215-843-2350, ext. 119, 

and get yourself right with the Co-op!

Missing Something?
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Ambler Site Chosen 
For 3rd Weavers Way

THE MILL ARTISTS’ STUDIOS

MANAYUNK
123 Leverington Ave.
Philadelphia, PA
www.millstudios.org 

24th Annual

Saturday & Sunday
November 5th & 6th, 2016
Noon to 5 p.m.

After factoring out space needed for back stock 
and a kitchen operation, plus bathrooms and offices, the 
store would wind up at about 10,000 square feet of re-
tail space. That’s around double our retail square foot-
age in Chestnut Hill and nearly triple what we have in 
Mt. Airy. 

This is not a done deal. 
●● As the Shuttle goes to print, we’re still negotiating 
lease terms with Aldi Corp., which owns the building. 
(Aldi, the German-based discount grocer that runs 
Trader Joe's and Aldi stores, bought the real estate of 
the Bottom Dollar chain a couple of years ago. Many 
of the former Bottom Dollar buildings remain vacant). 

●● We’re also still lining up the financing needed for 
construction and equipment. Preliminary meetings 
with potential lenders have been extremely favorable. 
We’ve presented very conservative sales projections 
and shown them our market study, which indicates 
that Ambler is a “highly desirable” marketplace for 
our business model. 

Part of our financing plan includes our Mem-
ber Loan Campaign, launched on Oct. 14 and running 
through Dec. 9. (See the accompanying article by Laura 
Morris Siena and Kathleen Casey.) Member loans will be 
as integral to making the store in Ambler a reality as they 
were to opening our Chestnut Hill store back in 2010.

Throughout this process we’ve collaborated with 
the Ambler Food Co-op. Now at over 400 members, 
AFC has been working for the last few years to bring a 
natural-foods store to Ambler, a town without a grocery 
store of any kind within borough limits. These folks 

have embraced the cooperative model as the best way 
of achieving their goal.

One of the next steps will be the “joining” of the 
two co-ops, to happen shortly after Weavers Way signs 
the lease on the building. At the AFC General Member-
ship Meeting on Oct. 9, members voted unanimously to 
authorize their board to take whatever steps were need-
ed to become part of Weavers Way. We're delighted to 
welcome them!

In short, things are progressing nicely. We’re pro-
ceeding with design work assuming the lease will soon 
be signed and financing will soon be secured. This way, 
we’ll be ready to commence construction this winter. 
As the building is relatively new, in good structural 
shape and built to be a grocery store, this is a relatively 
easy construction project, so we’re told! 

If things go according to plan — as if things ever 
go according to plan — we could open the doors to our 
new Ambler store in Spring 2017. 

We recognize the risks an undertaking like this 
present to Weavers Way. Both of us have spent more 
than a few sleepless nights considering the pros and 
cons. The risks of growth must be weighed against the 

risks of not growing, and in the final analysis, we be-
lieve that growth is necessary.

The natural-foods industry and local-foods move-
ment are growing. The Co-op is strong but our for-prof-
it competitors aren’t sitting still, as the recently opened, 
60,000-square-foot Whole Foods store near the Art 
Museum demonstrates. 

This new Weavers Way in Ambler gives us an op-
portunity to meaningfully grow the cooperative econ-
omy in our region. All of us — members, employees, 
vendors and our community partners — stand to benefit 
from this growth. 

We’ll continue to keep you posted as things prog-
ress. We have member forums on the Ambler project 
scheduled for Wednesday, Nov. 30, and Wednesday, 
Dec. 21, with more to come. (Check the Online Event 
Calendar.) We’ll also give an update at the Fall Gen-
eral Membership Meeting on Sunday, Nov. 13. (For 
info and to RSVP to the GMM, visit www.weaversway.
coop/Fall-2016-GMM.) 

jroesser@weaversway.coop 
tchrishill@gmail.com

(Continued from Page 1)
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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

Editor’s Note
by Mary Sweeten, Editor,  
Weavers Way Shuttle

Those of you who read my death-
less prose (I know you’re out there) 

may recall that I promised a few months 
ago that the Weavers Way Ambler store 
would NOT, no, no, never be in the build-
ing on Butler Avenue formerly known as 
Bottom Dollar. 

Is my face red. Let me explain.

Nearly as long as Weavers Way has 
been thinking about opening an Am-
bler store, the old Bottom Dollar at 217 
E. Butler Ave. has been owned by Aldi 
Corp., they of Aldi’s and Trader Joe’s. 
Aldi bought a bunch of Bottom Dollars 
when the company that ran them, Del-
haize America, shut down the chain in 
2014. They turned some of them into Al-
dis. Not the one at Chew and Washington 
in East Mt. Airy, and not the one in Am-
bler, either. 

We did inquire. Silence. Eventually 
we were told that Aldi would only rent to 
a non-grocery operation, and was talking 
to RiteAid. 

We scouted other locations near-
by. The old Catholic school (then-mar-
keting director Rebecca Torpie thought 
she smelled chalk). The old borough hall 
(which used to house the Police Depart-
ment and still had several lockups in the 
basement — much hilarity about what 
we could do with those). And the part-
ly empty building across the street from 
the Ambler Theater, the one with the 
yoga studio upstairs and the pizza res-
taurant next door. That building? Am-
bler’s original Acme. It had a reasonable 
amount of space, some parking, better ac-
cess for trucks than either of our current 
stores and a landlord who was willing to 
work with us. Oh, and a creek called Tan-
nery Run in the basement, but what can 
you do. Former Mt. Airy grocery manag-
er Heather Carb started working on plans 
and logistics and we signed a contingen-
cy lease. 

Now, I’m not drawing any conclu-
sions about the timing, and Aldi doesn’t 
talk about things like that, but right after 
we signed the contingency lease, Aldi de-
cided that maybe Weavers Way Ambler 
might be a tenant worth negotiating with 
after all.

So all summer, Jon Roesser weighed 
these two competing alternatives. One an 
OK location with a willing landlord, the 
other a better site, from a grocery-store 
point of view, with a landlord of excru-
ciating slowness. But another issue kept 
creeping in: If we didn’t move into the 
old Bottom Dollar, who would? What 
if one of the fancy new small-format 
organic ’n’ natural chains, like Sprouts, 
or Mom’s, or Everything Fresh? 

So ultimately, the scale tipped to-
ward 217 E. Butler. It will be a challenge 
— it’s bigger than our two current stores 
combined — but in staff meetings, em-
ployees who handle deliveries were posi-
tively giddy at the prospect of a real load-
ing dock. 

So keep that in mind until, God will-
ing and Tannery Run don’t rise, we open 
our glorious new third store in the spring.

msweeten@weaversway.coop
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CHESTNUT HILL 

©

215-939-2534

PC &Mac Repair, 
       iPhone Screen Replacement!

Joanne Davis
215-939-2534

COMPLETE COMPUTER SERVICES AND TRAINING

CHComputerSpa@gmail.com

We will be offering two options on loans, 
with a minimum of $1,000 (no maximum!):

2.5% interest (per annum) for 4 years 
4% interest (per annum) for 6 years

The simple (not compounded) interest is to 
be paid at the end of the loan period. 

Payment can be made by check, or by direct 
bank transfer or credit card on the Weavers 
Way website. Lenders must be Weavers Way 
members and Pennsylvania residents.

We kicked off the campaign in October, so 
look for emails and store promotions for signs of 
our progress! To learn more and find out how to 
participate:

●● �Visit www.weaversway.coop/
member-loans. 

●● Ask a cashier at any Weavers Way store.

●● �Attend one of our Member Loan 
Information parties. (There’s one 
scheduled for Nov. 15.) 

This offer is available through Dec. 9, 2016. If  
you have questions, contact Laura Morris Siena or  
Kathleen Casey, Member Loan Committee co-
chairs, at memberloan@weaversway.coop or 215-
206-2110, or Weavers Way Membership Manager 
Kirsten Bernal at member@weaversway.coop or 
215-843-2350, ext. 119.

(Continued from  Page 1)

by Kirsten Bernal, 
Weavers Way  

Membership Manager

This month brings us ever 
closer to some exciting develop-

ments for Membership. Our partnership 
with the Ambler Food Co-op represents 
the best cooperation has to offer. AFC 
consists of nearly 400 committed mem-
bers who are ready and eager for Co-op-
eration in their neighborhood, and  Weav-
ers Way is a strong enough co-op to make 
that a reality. This is the coming together 
of the best of both worlds — a co-op in 
its infancy, full of commitment and exu-
berance, ready to get to work, and a well-
established, mature co-op that’s been 
around the block a few times. 

Together, Ambler Food Co-op and 

Weavers Way Co-op will build a co-op 
where the need is greatest. 

In October, AFC hosted 175 mem-
bers at their membership meeting. This 
is a tremendous turnout. Those members 
voted, overwhelmingly, to partner with 
Weavers Way. This is incredibly encour-
aging from a membership perspective. 
It means that we hit the ground running 
when we expand to Ambler! AFC has 
spent years doing the hard work of edu-
cating and cultivating within their com-
munity. Not only is Ambler ready for a 
cooperative, they are prepared to roll up 
their sleeves and get to work.

This bodes well for one of the more 
interesting, to me, aspects of this merg-
er, which is Ambler’s desire for and com-
mitment to a Working Member program. 
Ambler members want to be a part of 

their store. This offers an invaluable ad-
vantage for the new store. Working mem-
bers are engaged members. These work-
ing members will be a part of operations, 
influencing and shaping the culture of 
their store, from Day One. I look forward 
to working and collaborating with these 
new members and, especially, to the day 
when we will all call each other Weavers 
Way members. 

Cooperatives grow out of a mutually 
held need. The citizens of Ambler have 
needed a grocery store for a very long 
time. Fortunately for them, a core group 
of dedicated and determined individuals 
recognized that need and began to orga-
nize around it. Their efforts have paid off. 
Thanks to all of their hard work, Weavers 
Way is coming to Ambler!

kirsten@weaversway.coop

Ambler Partners Are Eager to Get to Work!

MEMBER LOAN  
INFO PARTY 

Tuesday, Nov. 15
5:30-7:30 p.m.

Ambler Theater, 108 E. Butler Ave.
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Mt. Airy Psychotherapy & Wellness
BRINGING HOLISTIC HEALTH TO THE NORTHWEST COMMUNITY

Psychotherapy

Genie Ravital, LCSW

Lauren Kahn, LSW, LMFT

Lenore Jefford, LPC

Eda Kauffman, LSW

Althea Stinson, MSW

Willie Knight, MA

Jennifer Ellis, MEd, LPC

Homeopathy

Ameet Ravital, PhD, DiHom

Massage & Yoga

Lisa Kaye, LMT

Acupuncture

Anna Beale, LAc

7127 Germantown Ave  •  Philadelphia, PA 19119

215-242-5004

www . Mt Airy Psychotherapy . org

by Kathleen Casey, Board President, 
Ambler Food Co-op

At a hearing before the Ambler Bor-
ough Council in September, Ambler Food 

Co-op members converged to put their support 
for Weavers Way on the record. 

But the first to speak during the hearing — 
the purpose of which was to permit Weavers Way 
to “use” the former Bottom Dollar building as 
a grocery store with a kitchen — was Borough 
Councilman and Ambler Food Co-op member 
Frank DeRuosi. “I have no questions,” he said, 
“but I would like to say ‘thank you’ to Weavers 
Way for considering coming to Ambler and to 
Ambler Food Co-op for its perseverance in get-
ting us here today.” 

Audience members then chimed in: “Weavers 
Way has great food and I cannot wait to have it in 
Ambler.” “No other organization will turn a build-
ing that is subject to blight into a business that is 
good for our community.” And “I have lived in 
Ambler for 40 years, first because I could afford 
it and now, after Ambler’s renaissance, because I 
want to live here, but we need a grocery store.”

When put together, the members who spoke 
that night painted a clear picture of what we have 
before us: Incredible excitement about a part-

nership that will have tremendous impact on our 
community. 

The goal from the start of Ambler Food Co-
op was to establish a grocery store that people 
could call their own, not one owned by a far-
away corporation that might decide to shut the 
doors with a moment’s notice. For those won-
dering why grocers leave a “Main Street town” 
like Ambler, just check out the trends toward big-
ger buildings. For companies like Bottom Dollar, 
which closed after being open only a little over a 
year, Ambler is a mere dot on a map. In a co-op, 
we are the foundation. 

It is on this foundation that Ambler Food Co-
op members are eager to work in partnership with 
Weavers Way Co-op with its decades of experi-
ence. Our organization — built by endless hours 
of volunteer time and members who have signed 
up because they supported a concept — is com-
mitted to do right by Ambler and its residents, 
providing much-needed access to healthy food, 
leveraging the local economy and local food sys-
tem, and providing a hub for community engage-
ment so that we, too, can say “see you at the Co-
op.” Thank you, Weavers Way, for joining us in 
this commitment.

president@amblerfoodcoop.org

Kathleen Casey
Title:  Ambler Food Co-op Board 
President

Title II:  Part-time deputy project 
manager at Weavers Way, acting 
as a liaison between the Ambler 
Food Co-op and Weavers Way and 
working on the development of the 
new store.

Some Background:  Has her Ph.D. 
in Communication and Science 
Studies from the University of 
California, San Diego. Organized 

12,000 graduate employees there, and went on to help organize 
5,000 graduate employees at the California State University 
system.

How she got here:  She and her husband joined Weavers Way after 
moving to Germantown in 2006. They moved to Fort Washington 
in 2010, but continued to try to shop at the Co-op with their 
young children. (She still shops at the Mt. Airy store, and is a big 
fan of The Incredible Bulk.) When she found out about the effort to 
bring a food co-op to Ambler, she volunteered to be on one of the 
original committees.

Why she (and others) want a co-op in Ambler:  “At the most basic 
level, it’ll provide food to people who currently don’t have access. 
This is a town that is built around a walking culture… and they 
deserve to have groceries that they can get on foot if need be.  
In addition, folks used to say more politics took place in the aisles 
of the Acme than anywhere else. Everybody would see their 
neighbor and talk about the town. And right now, that space 
doesn’t exist.”

Family matters:  Husband Mark Warshaw, son Thomas (9), daughter 
Rosa (6) and several chickens.

What she likes about the Weavers Way gig:  “Progress is always 
exciting, and we’ve never gone through a period of not making 
progress — so there’s always momentum, and it’s hard to walk 
away from anything when you see that momentum.”

Challenges:  “There’s so many people who haven’t joined, and have 
said very explicitly, ‘When Ambler Food Co-op has a store, that’s 
when I’ll join.’  And I understand that sentiment.”

Why she does what she does:  “I get really excited about helping 
people organize their community, because I’ve done it before. The 
people who have started this, the vast majority are still involved 
in the project, which is remarkable. …We have this core group of 
people that are just absolutely so dedicated. It’s great to work with 
all of them.”

— Karen Plourde

Thank You, Weavers Way, For All the Support!

Mark Warshaw photo

At this Oct. 9 meeting, Ambler Food Co-op members voted unanimously to partner with Weavers Way.
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by Erin Mooney, for the Shuttle

Will you be setting your alarm 
for 3 a.m. on Black Friday? Piling in 

the car and heading to a big-box store to get 
a pre-holiday deal on a big-box TV? Are you 
already exhausted, anticipating the bargains 
you will encounter?

We have a novel idea for you: Try something different 
this year — skip the shopping and head outside.

On Friday, Nov. 25, Friends of the Wissahickon is join-
ing outdoor retailer REI in a national movement to recon-
nect with family and friends in the outdoors on Black Fri-
day. We’re continuing our focus on gratitude and thanks and 
we’re heading into nature for #OptOutside. As stewards of 
Wissahickon Valley Park, we want to support and encour-
age the community to experience nature and get outdoors.

We all spend too little time outside. And even for those 
of us who live in Northwest Philadelphia, and are lucky to 
live near the amazing resource that is the 9,200-acre Wis-

sahickon Valley Park, we still don’t experi-
ence nature nearly enough. 

Friends of the Wissahickon encourag-
es you to take your family, your friends and 
loved ones and head outdoors this Black 
Friday. Take photos and celebrate your de-
cision to go outside instead of engaging in 
commerce. If you’re in the Wissahickon, tag 

Friends of the Wissahickon and let us know about your 
decision to #OptOutside — we want to support you and 
highlight you as a supporter of this effort. Tell us what you 
see in your natural explorations — and we guarantee there 
won’t be any long lines of people waving credit cards to 
hike the upper trails!

#OptOutside and join us for from 1 to 3:30 p.m. We’ll 
hike the Monoshone Trail along the Monoshone Creek and 
visit RittenhouseTown, Hermit’s Cave and Lover’s Leap. 
For info and to register: www.fow.org/events.

Reach FOW publicist Erin Mooney at  
erinrosemooney@gmail.com. 

 

 

215-839-3950  (P/F/SMS)

An integrative approach to addressing acute and chronic 
conditions. Schedule a clinical consultation and assessment. 

**Now selling bulk medicinal herbs 
and single herb extracts.** 

By appointment only. Call for details.

538 Carpenter Lane, Phila. PA

WE GATHER TOGETHER<<<<<<<<<<<< <<<<<<<<<<<<

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

Nicole Hehn VMD 
Scott Gellman VMD

Taking care of cats and their people  
for over 25 years.

All new 
clients— 

$25 off first 
pet visit.

Now accepting all major credit cards.

Gerard A. Plourde
Attorney at Law

Wills n Estate Administration n Real Estate Transactions
Veterans Matters n Individual Income Tax

Misdemeanor Criminal Matters n Small Claims Court

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

Start a New Tradition: #OptOutside on Black Friday

FOW photo

Mall madness or Forbidden Drive? Hmmm . . . what a decision.

FRIDAYS
Lighten UpLighten Up

Nov. 25 and the 
first four Fridays  

in December
5-7 p.m. 

Live music, tea, wine and snacks 
plenty of special wellness and 
personal-care products, along 

with some special prices.

Plus Dec. 2 and 9, a pair of 
VERY special Makers Markets 

featuring local artisans and 
their work.

Shopping in 
Chestnut Hill?

We’ll also be doing Stag and 
Doe Nights Next Door

Wednesdays in December.

Shopping in C hestnut Hill?
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For a 20th delicious year, MANNA makes it 
easy to make your Thanksgiving pie help 
others.

Order from MANNA's Pie in the Sky and 
money raised goes directly toward pre-
paring and delivering Thanksgiving 
dinners for our neighbors in Southeastern 
Pennsylvania and South Jersey at nutritional 
risk from life-threatening diseases.

Ordering is, as they say at MANNA, as easy 
as pie: Order online through Nov. 18, pick 
up Tuesday, Nov. 22, or Wednesday, Nov. 
23. Both Weavers Ways are again pickup 
locations. To order, go to mannapies.org.

Founded in 1990 to battle the AIDS 
epidemic, MANNA today provides almost 
a million meals along with counseling that 
empowers individuals to battle illness and 
improve their quality of life. Learn more at 
www.mannapa.org.

215-317-8855        claudialistens@gmail.com        www.ClaudiaListens.me

Claudia Apfelbaum, MSS, LCSW

Compassionate, Insightful and Transformative Therapy

Individuals - Couples - Families - Groups

“Listening for the Essence”

by Claudia Apfelbaum,  
for the Shuttle

Thanksgiving, Christmas, Cha-
nukah, Kwanzaa and New Year’s 

— how do we stay sane? Here are some 
strategies:
Ask for help.  You may have been raised 
with the idea that it is best to do every-
thing yourself, that you are the best per-
son to do it all. And that you have to do 
it perfectly.

These ideas are not necessarily accurate. Doing every-
thing yourself can be stressful, is often overwhelming and 
might not create good feelings toward other people. So this 
year, try making the holidays more fun by asking for help. 
There are other people in your life — partners, friends, sib-
lings, parents, even children — and they all can help. Ask 
them, and remember that they will probably feel happier for 
being asked and getting a chance to be involved!
Be real.  This is a great time of year to start owning up to 
your true energy and your true needs. Being honest with oth-
ers and telling them that you can only do “so much” might 
bring you greater closeness with people you love, and give 
you a sense of relief. Instead of communicating a false “Ev-
erything is well” message, you’ll be sharing your truth. That 
brings breathing room and also invites other people to share 
their own needs.
Listen to your body.  Our bodies tell us what’s going on 
with us. Listen — what message is your body giving you? Is 
it saying, “I can’t do this anymore”? “I’m tired. I’m exhaust-
ed. I need a nap. I need a break. I need to go for a walk in the 
woods. I need acupuncture!” Rather than pushing through, 
listen to the message your body is giving you and do what 

your body is telling you to do. Taking care 
of your body will give you more energy. 
And it will help you to feel emotionally re-
charged as well.

As the mother of a 3-year-old, I 
was often exhausted. I learned to tell my 
daughter that she could play quietly beside 
me while I took a nap. I always felt bet-
ter afterwards and had more energy for her 
and whatever else I had to do.
Take care of yourself.  Continue to eat! 

Remember, our bodies need to be fed. Don’t stop eating be-
cause you’re feeling too busy. Food helps us stay centered, 
energized and nourished.
Say “Yes” to yourself.  This year, my sister and mother sur-
prised the rest of us with their plans for the Christmas sea-
son: They were going on a week-long meditation retreat. Af-
ter we all got over this bit of a shock, we created other plans. 
It freed all of us up. So, if not this year, maybe next, you can 
say “Yes” to your dream. Maybe you can go to Paris (my 
dream) or stay local for the holidays or something else that 
appeals to you for the holiday season.

Claudia Apfelbaum, LCSW, is a member of the Weavers 
Way Health & Wellness Committee. She is a local 

psychotherapist who enjoys working with individuals, 
couples and families, helping them to become clearer about 

who they are and what they want for their lives. Contact 
her at claudialistens@gmail.com or visit her website: 

www.ClaudiaListens.me.
Views expressed in this article are those of the author, not 

necessarily the Health & Wellness Committee ,and are 
not a substitute to talking with a therapist or doctor about 

concerns you might be having. 

WE GATHER TOGETHER<<<<<<<<<<<< <<<<<<<<<<<<

Helen Feinberg, JD, MSW
Professional Coach

helen@feinberg.net
267-253-7409

What’s Next For You?
Coaching for Life’s Changes
www.feinbergcoaching.com

215-482-1900 6009 RIDGE AVE.  
(in Roxborough)

Have you ever skipped an event because you were fearful 
you wouldn’t be able to follow the conversations? This can 
impact both your health and brain health.

WIDEX UNIQUE hearing aids capture, process and clean the 
sounds that you have been missing. Let’s get you back into 
those conversations!

CAll NOW for a complete hearing evaluation by our hearing 
instrument specialist. Plus, ask about our free trial run.

Does A Hearing Challenge 
Shut You Out?

Where Communication Grows

Here’s an Idea: Let’s Stay Sane Over the Holidays

Rev. Dr. Nadine Rosechild Sullivan
Spiritual Counseling & Hypnotherapy

215-704-4264

drsullivan@rosechild.org

www.rosechild.org

LGBTQ-Affirming

Good Deals  
Every Day.
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What’s in Store at Weavers Way

Home care and a whole lot more for people 55+ 
• Affordable home care, transportation, repairs, snow removal and more – ask us
• A place to call when you are not sure who can provide the help you need
• Employees are background checked, supervised and evaluated by our members

For services, call us today at 215-525-5470
info@ralstonmyway.org

When you need a little help at home…

RALSTON 

MY WAY
A Nonprofit Licensed Homecare Agency

For services, call us today at 215-525-5470
info@ralstonmyway.org  |  7051 Germantown Avenue, Philadelphia, PA 19119

Weavers Way

For six weeks (and six weeks only), 542 Carpenter 
Lane will house  Weavers Way Mercantile, a convivial 
holiday outpost for the eco-conscious nester!  

This seasonal pop-up marketplace will offer housekeeping 
accessories, kitchen tools, urban homesteading supplies, 
great gifts and tons of DIY inspiration for sustainable living.

In partnership with LandHealth Institute, a 
nonprofit dedicated to restoring our native 

ecology, Weavers Way Mercantile 
will also offer an expanded selection 
of Christmas trees and holiday greens 

alongside LHI’s unique native-plant 
decorations and garden gear.

Tableware, hardware and small 
furnishings hand-crafted by 
local woodworkers, potters and 
blacksmiths are in the mix, as 

well as vintage housewares, artwork and other 
objects intended to be both functional and 
just plain fun.

Visit us to browse the goods and enjoy special 
happenings, workshops and discussions on topics such 
as Backyard Beekeeping and Gardening for Biodiversity. 
Check out the Co-op’s Event Calendar for details:

 www.weaversway.coop/events

ANNOUNCING A WEAVERS WAY HOLIDAY POP-UP SHOP
November 15 - December 31             The Garage, 542 Carpenter Lane

Hours
TUESDAY-SUNDAY

11 A.m. -7 p.m.
(CLOSED MONDAys)

APPLESAPPLESWEDNESDAYS 
& THURSDAYS
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Local Vendor Spotlight

What’s in Store at Weavers Way

7725 Germantown Ave     215.248.9235     NightKitchenBakery.com

Our divine baked goods & delectable catering: one-stop shopping for your next event.

NOW OFFERING CATERING BY CHEF CARL DRAKE!

We’re famous for our buns, 
but just wait until you try our meat.

Thanksgiving 
order deadline 

Sun. Nov. 20th!

BULK BEANS 
ORGANIC

Nov. 2 - 29, 2016

Breakfast Blend | Breakfast Blend Dark | French Roast
Guatemalan Medium | Guatemalan French | Espresso Blend

Mexican Vienna Roast Coffee | Cafe Peru French | Love Buzz
 Colombian | Ethiopian | Black Silk Espresso | Rabble Rouser 

P6 May Day Blend | P6 San Fernando Meduim

Sale $9.99  reg $11.99

by Jacqueline Boulden,  
for the Shuttle 

Breaking into the booming spe-
cialty food area isn’t easy, and it 

takes much more than having something 
good to eat.

“First, we came up with a great 
name,” said Kristen McManus, one of 
the co-founders of Brine Street Picklery. 
“And we knew with the red color on our 
labels inspired by our Thai chilis, com-
bined with the hand-done type of our 
name, our product would really stand 
out.”

The product is pickles, as in pick-
led green beans, for starters. PJ Hopkins 
was at a jazz club in New Orleans several 
years ago. His bloody Mary had a pick-
led green bean in it, and that bean packed 
a lot of heat. Hopkins liked it so much he 
asked the bartender for the ingredients. 
When he got back home, he started mak-
ing his own, calling them “Zing Beans.”

“I began making them and giving 
them to friends at holiday parties,” he 
said. “Then a group of my friends and I 
decided we should see if we could sell 
them. We did a few events like farmers 
markets, to find out if people would buy 
these if they didn’t know us.” 

And buy they did! At the first event, 
the jars of pickles almost sold out. So 
these five friends used their different 

skills — in sales, marketing and website 
design — to get serious about creating 
a business. They also had to make more 
beans and pickles, so they moved their 
operations to the Greensgrow Communi-
ty Kitchen, a commercially licensed com-
missary in Kensington. 

Hopkins says he has received great 
support from other local specialty ven-
dors and farmers in the Philadelphia area 
— people willing to answer his questions 
and help him succeed. He believes it’s 
very important to let people know how 
local Brine Street Picklery is.

“We try to use local as much as we 
can,” Hopkins said. “In the summer, 90 
percent of our produce comes from New 
Jersey and Pennsylvania.” Brine Street 
gets its vinegar from the South Philly 
produce market, and even the jars are lo-
cal — well, close. Hopkins buys them in 
Lancaster County.

Brine Street Picklery’s line also in-
cludes Dem Spicy Spears, Hellish Hoa-
gie Relish, Straight up Spears (for those 
whose palates are not so chili-friendly), 
and a pickle of the month, like beets or 
carrots or Kennett Square mushrooms.

If you suspect all this attention to lo-
cal could increase the price of the prod-
uct, you would be correct. Hopkins ac-
knowledges their pickles cost more than 
conventional pickles. 

“People are more inclined to pay a 

couple extra bucks for something that’s 
made locally, rather than just another 
item on the grocery store shelf,” he said.

The next challenge for this specialty 
food-maker is twofold, according to Mc-
Manus: “We are looking at online sales 
and how to do that, and we’re exploring 
ways to use social media to reach more 
potential buyers.”

During the upcoming holiday season, 
the Picklery team will be back at places 
where they first began selling their prod-
uct and know they have loyal customers, 

such as the Franklin Flea at Reading Ter-
minal Market.

Brine Street Picklery products can be 
found at about 30 retailers in the region, 
including, of course, Weavers Way. Look 
for the bright red labels in the condiments 
section at both Mt. Airy and Chestnut Hill.

Jacqueline Boulden is a freelance 
writer and Weavers Way member. 

Reach her at jb@bouldenmultimedia.
com. For more info about Brine 

Street Picklery, visit their website at 
brinestreetpicklery.com.

Getting Pickled Is Serious 
Business at Brine Street

Above, from left, the 
Brine Street crew: Bill 
Donahue, PJ Hopkins, 
Valentina Nourse, 
Kristen McManus, Eli 
Sachs. At left, Zing 
Beans in a bloody 
Mary, the application 
that launched a 
business.

   

LOCAL
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99¢
per pound

BEECHWOOD ORCHARDS
BIGLERVILLE, PA 

THREE SPRINGS FRUIT FARM
ASPERS, PA

SOLEBURY ORCHARDS
NEW HOPE, PA
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6000 Wayne Avenue
Rain or shine

Friday, November 18 6PM-10PM 
Adults only, FREE admission

Saturday, November 19 10AM-5PM
Adults $5, children under 14 Free

Experience the Simple Joys 
of  the Holiday Season

Unique children's activities, 
one-of-a-kind crafts, and a gourmet cafe 
and bakery create a magical experience 

for all ages.

Awbury Arboretum

by Alison Cohen, for the Shuttle

Indego, Philadelphia’s bike-share 
system, is slated to reach 1 million rides 

in mid-November! The system has been a 
strong success by just about every mea-
sure since it was launched in April 2015, 
and in just a year and a half, the blue bikes 
— there currently are over 1,000 bikes and 
100 stations — have become a familiar 
part of the Philadelphia landscape.

Some highlights from the past year:
The papal visit:  One year ago, when 
Pope Francis visited and cars were banned 
in Center City, Indego remained open to 
give people a taste of living in Philadel-
phia with completely walkable and bike-
able streets. In 2015, a strong day garnered 
2,000 rides; on Pope weekend, Indego 
provided 5,000 rides per day to locals and 
visitors alike. That meant each bike was 
ridden seven times per day!
The white stuff:  Just like the rest of the 
city, Indego got whopped with Winter 
Storm Jonas. The Indego operations team, 
based in Kensington, had street crews 
shoveling out bike stations to get the sys-
tem operating four days after the blizzard.
More stations, more riders:  Spring 
saw an almost 50 percent expansion of 
Indego to new parts of the city, includ-
ing Brewerytown, Strawberry Mansion 
and Parkside, thanks to a grant from the 
William Penn Foundation. Stations were 

Indego on Pace 
To Provide  
A Million Rides

added to various locations in Fairmount 
Park, including Philadelphia Zoo.
Accessibility:   One of the major goals of 
Indego was to provide equitable and ac-
cessible bike sharing. This year, we fo-
cused on new forms of media to spread 
the word, with partnerships with WDAS, 
Fox 27 news, the Robin Hood Dell and 
dozens of community organizations. In 
addition, Indego introduced the Access 
Pass, $5 monthly pass for Philadelphians 
who use the PA Access card.

Although Indego has not made it to 
Mt. Airy and Chestnut Hill, it has a signifi-
cant Mt. Airy presence with its leadership. 
Kristin Gavin, former Executive Director 
of the non-profit Gearing Up, is General 
Manager of Indego; and Jake Siemarows-
ki, born and raised in East Mt. Airy, is the 
lead bike mechanic for all 1,000 bikes. 

Weavers Way member Alison Cohen is 
CEO of Bicycle Transit Systems (www.

bicycletransit.com), which operates 
Indego. Reach her amcohen@gmail.com.

Indego photo

Another satisfied bike-share customer.

by Mike Weilbacher, for the Shuttle

On Nov. 17, the Schuylkill 
Center will present the 11th an-

nual Meigs Award for Environmental 
Leadership to Carole Williams-Green, 
the dynamic founder of the Cobbs Creek 
Community Environmental Education 
Center in West Philadelphia. 

A panel discussion 
and town meeting on the 
critically important topic 
of environmental educa-
tion and underserved au-
diences  will follow. The 
public is invited to this 
free event, starting at 7:30 
p.m. at the Schuylkill 
Center, 8400 Hagy’s Mill 
Road. For more info, visit 
schuylkillcenter.org. 

In addition to Wil-
liams-Green, the panel will 
include Jerome Shabazz, founder of the 
Overbrook Environmental Center; Tar-
sha Scovens, co-founder of Let’s Go Out-
doors; and Lamar Gore, manager of the 
John Heinz National Wildlife Refuge. 
Karen Young, executive director of the 
Fairmount Water Works, will moderate 
the discussion. 

A former Philadelphia public school 
teacher and administrator, Williams-
Green led a decades-long effort to es-
tablish the Cobbs Creek Community En-
vironmental Education Center, which 
opened in 2001. 

“I used to go up to Pennypack in Fair-
mount Park, where they have a wonderful 

environmental center, and I saw how chil-
dren loved to be engaged in outdoor ac-
tivities,” Williams-Green said. “It always 
bothered me that children from West Phil-
adelphia had to travel so far to get these 
kinds of experiences.”

At the time, she and then-Schuylkill 
Center Director Dick James served togeth-
er on a group that was developing energy 

education curricula. “He 
said there’s no reason there 
shouldn’t be an education 
center in West Philadel-
phia. I got my inspiration to 
start Cobbs Creek from the 
Schuylkill Center.” 

When Williams-Green 
retired after 31 years in 
the School District, she 
focused her attention on 
Cobbs Creek, helping to 
raise $2.7 million to refur-
bish a historic stable. “Back 

then,” she noted, “people were scared to 
come here.” Today, the Cobbs Creek cen-
ter has a Junior Docent training program, 
classrooms and labs, urban demonstra-
tion gardens, an amphitheater and restored 
meadow and wetland habitats. The creek 
itself flows just steps from the front door. 

The Meigs Award, named in mem-
ory of Schuylkill Center founder Hen-
ry Meigs, is given annually to someone 
whose “guidance towards a sustainable 
future” reflects Henry’s vision.

Mike Weilbacher (mike@
schuylkillcenter.org) directs the 

Schuylkill Center for Environmental 
Education in Roxborough. 

Honor for Educator-Environmentalist

Carole Williams-Green: 
Cobbs creek Community 
Environmental Center founder. 
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The perfect keepsake — the magisterial history  
of Philadelphia’s iconic Boathouse Row

TEMPLE
UNIVERSITY PRESS

For other holiday gift ideas  
visit: temple.edu/tempress 100 e northwestern ave, philadelphia 19118 • (215) 247-5777 

Awaken Your Senses
at Morris Arboretum

 New Mobile Tours Now Available!

View, listen, and delight in our new “Awakening The Senses” tours

Scroll while you stroll with your mobile device

Tours highlight architecture, gardens, great trees, native trees,  
sculptures, and history

Visit morrisarboretum.org for more information. 

Supported by:

Committee Funds  
Germantown 
Tree-Planting

Thanks to a grant from the 
Weavers Way Environment Com-

mittee, the newly formed Tree Tenders 
group of Pennsylvania Interfaith Pow-
er and Light will be planting six trees in 
Germantown, including in front of neigh-
borhood eateries The Nile Café, at 6008 
Germantown Ave., and All the Way Live, 
at 6108 Germantown.

Join the PaIPL Tree Tenders at noon 
on Saturday, Nov. 19, for a brief bless-
ing of the newly planted trees led by local 
clergy. We’ll begin at First United Meth-
odist Church of Germantown, 6001 Ger-
mantown Ave. All are welcome!

PaIPL is a community of congrega-
tions and individuals of faith responding 
to climate disruption as an urgent moral 
issue. The Philadelphia chapter is com-
mitted to working with urban communi-
ties who will be most affected by climate 
change, including our own Germantown 
neighborhood. 

Why trees? They mitigate climate 
change directly by removing carbon di-
oxide from the atmosphere. They exhale 
oxygen and improve water quality. Their 
shade helps reduce energy use. Trees have 
also been shown to reduce crime and in-
crease community pride. The Tree Tenders 
program of the Pennsylvania Horticultur-
al Society provides training, material and 
trees for local Tree Tender groups.

Contact Mark Smith, mfsmith4@
gmail.com, for more information.

Pre-Cycle Cards & Paper
by Marsha Low,  

Weavers Way Environment Committee

It’s that time of year again, when you find yourself 
inundated with unsolicited holiday cards, wrapping 
paper and calendars that arrive in the mail from various nonprofit organizations. You 
could always recycle those you can’t put to good use, but here’ a better solution: Take 
them to Stenton Family Manor in Germantown, a city emergency shelter for families, 
located at 1300 E. Tulpehocken St. Or contact a nursing home to see if they could 
put them to good use. Greeting cards can be costly, and calendars often have great 
pictures of animals and scenes of nature that both children and the elderly can enjoy.

Environment 
Committee

Letter: Another Awesome e-Cycling Day

On Saturday, Sept. 25, community 
members and businesses once 

again came to Norwood-Fontbonne 
Academy to recycle electronic waste. 
We collected 20,236 pounds of 
computers, TVs, small appliances, 
peripherals and other electronics that 
will be responsibly recycled instead of 
ending up in a landfill or being sent to a 
developing nation. Since 2009, we have 
collected almost 100 tons of electronic 
waste!

We would like to thank the following 
people who helped make this event, 
organized by Green in Chestnut 
Hill (GRinCH) and the Weavers Way 
Environment Committee, such an 
amazing success: 

●● Norwood-Fontbonne for donating 
the use of their driveway.

●● eforce Compliance of Southwest 
Philadelphia (eforcecompliance.
com) for their responsible recycling 
services.

●● Our volunteers.

●● All of the community members and 
businesses who came to recycle 
their electronic waste. (We especial-
ly appreciate everyone's patience 
as they waited in line, and we're 
working on ways to reduce waiting 
times.)

Many people also made donations to 
support community environmental 
projects. Thank you!

Amy Edelman, President, Green in Chestnut Hill (GRinCH) 
Sandy Folzer & Marsha Low, Co-Chairs, Weavers Way Environment Committee

Plant One in Mt. Airy, Too 

West Mt. Airy Neighbors 
Streetscapes Committee is looking 

for volunteers to help plant approximately 
25 new street trees on Saturday, Nov. 19. 
No experience is necessary! Tools are pro-
vided and refreshments are served.

Volunteers should meet at 9 a.m. at 
the Allen Lane Art Center, 601 W. Allens 
Lane, for coffee and assignments. They 
will be paired with trained Tree Tenders 
and landscape professionals before head-
ing out to plant bare-root street trees pro-
vided by the Pennsylvania Horticultural 
Society and the Plant a Million initiative. 
This will be the Committee’s 20th plant-
ing, bringing the total number of trees to 
more than 550!

To sign up or for more info, email 
WMAN Streetscapes Committee member 
Vivian Rowe at vivierowe@gmail.com or 
call Doris Kessler at 215-242-0651.

W. Mt. Airy tree planters dig it rain or shine.
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•Central Heating & Air
•Solar-Powered Hot Water
•Fitness Center
•Hardwood Floors
•Pet Friendly
•Stainless Steel Appliances
•Close To Septa Bus & Regional Rail

•Onsite Grocery Store & Movie Theater

•24-Hour Concierge Service

•Daily Courtesy Shuttle 

•Private Garage Parking

•Fully Equipped Playground

•Charging Station For Electric Cars

All New Residents to Sedgwick Gardens
Receive a 1 Year Membership to

Weaver's Way Co-op!

440 W. Sedgwick Street
(1 1/2 Blocks From Weavers Way Co-op)

844-831-0598

SEDGWICK GARDENS 
A P A R T M E N T S

8440 Limekiln Pike
Wyncote, PA 19095

844-343-0369

COMEH O M ETOL I N DY. C O M

by Juliet Shen, for the Shuttle

Plumbum is the Latin word for 
lead and the origin of the word 

“plumbing.” Humans have mined and 
utilized lead for millennia. And for mil-
lennia, the ill effects of lead on the hu-
man brain have been known. As the 
ancient Greek physician Pedanius Di-
oscorides wrote in the 2nd century BCE, 
“Lead makes the mind give way.” 

But despite everything we know 
about lead, we are still dealing with this 
public-health menace today. Since lead is 
a heavy metal, lead particles don’t dissi-
pate in the environment, or in the human 
body. Lead must be physically removed, 

or abated, to eliminate it. In fact, lead in 
the environment can become more avail-
able as time passes, such as in the case of 
crumbling and chipping lead paint turn-
ing into pervasive lead paint dust. 

So how does this tie into poverty? 
To begin with, low-income populations 
have a greater chance of lead exposure 
due to housing disparity, inability to af-
ford the cost of moving to better housing 
and lack of abatement options. Homes 

in inner cities are more likely to be con-
taminated due to age and proximity to 
historical lead hazards, such as smelters. 

There is an abundance of well-
known research on the detrimental ef-
fects of lead on a child’s developmental 
and educational outcome. But there is a 
lesser known, yet very compelling, body 
of research that links lead exposure to vi-
olent behavior and increased rates of in-
carceration. These findings present addi-

tional issues of environmental injustice, 
but also highlight an opportunity for the 
government to save money in the long 
run by funding robust lead-poisoning 
prevention programs. The good news is, 
there is plenty that can be done to rectify 
the problem! 

In this workshop, we will explore 
the research, as well as the state of lead 
prevention today (scope, communica-
tion, funding), and discuss what can be 
done to have a clean and happy lead-free 
future for all. 

Weavers Way member Juliet Shen 
is a Philadelphia-based film and 

media producer and environmental 
communication specialist. 

Thursday, Nov. 17, 7-8:30 p.m., The Garage, 542 Carpenter Lane 
RSVP at Eventbrite.  

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

Free Workshop on Lead & Poverty

Celebrate East Mt. Airy Neighbors’ work to “Make a Good Community 
Better” — plus EMAN’s 50th anniversary! — with cuisines from around the world, 

an open bar (wine and beer), live music and dancing, Saturday, Nov. 5, 7-10 p.m., at the 
Brossman Center, Lutheran Theological Seminary, 7301 Germantown Ave.

For info and to reserve your tickets, visit www.atoasttomountairy.com.
Proceeds benefit East Mt. Airy Neighbors. Founded in 1966 as a response to chang-

ing population patterns in Northwest Philadelphia, EMAN has been steadfastly commit-
ted to “Making a Good Community Better.”

Support East Mt. Airy Neighbors 
With ‘A Toast to Mt. Airy’

Walk, Trot or Run  
For Henry School & 
W. Mt. Airy Neighbors

West Mt. Airy Neighbors is delighted to be joining with the 
Henry School PTA to sponsor the 5K Turkey Trot on Saturday, Nov. 

12. 
For the fourth year, Henry PTA invites the neighborhood, as well as 

Henry alumni, families and retired teachers, to participate in this enjoyable 
community event, a 5K run and 1K walk through West Mt. Airy, starting at 
8:30 a.m. at Henry School, Greene and Carpenter. Proceeds go toward tech-
nology additions at Henry and to support Henry PTA. Funds raised will also 
go toward WMAN’s efforts to enhance and maintain the quality of life in 
West Mt. Airy. 

This event is rain or shine. We hope to see you there! Register for the race 
at www.runtheday.com. For more info, email jevangelou@philasd.org.
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by Brad Maule, for the Shuttle

After a successful debut of Supper Sessions 
on the Avenue, Mt. Airy USA has a new outlook on 

a favorite tradition — and a new look for the Business 
Association of Mt. Airy. Originally launched in 2012, 
BAM provides tiered levels of services designed to help 
grow and promote local businesses. Any business can 
join BAM, from established brick-and-mortar storefronts 
to home-based telecommuters and mobile contractors. If 
your business operates in the neighborhood, we welcome 
you to join the retooled BAM. 

Our official relaunch party is Nov. 18, but even be-
fore that, we urge you to join us for a workshop focused 
on important changes to federal overtime payroll law 
(details below).

When Mt. Airy USA swapped out one blowout night 
of Street Fare in favor of four easier-going evenings in 
Supper Sessions on the Avenue, it had everything to do 
with local business. Feedback from Mt. Airy business 
owners led us to reconsider bringing in 50 food trucks 
to set up in front of our restaurants and retailers. With 
Supper Sessions, local establishments became the main 
event. And with each week, we saw an increase in atten-
dance — and an increase in business on what’s a typical-
ly slow night. That was the goal of Supper Sessions, and 
that’s the goal of BAM —to shine a spotlight on our local 
businesses and give them the support they need to grow. 

A trio of benefits highlight BAM’s new features, 
which range from à la carte services to all-inclusive 
packages: 
Networking:  Physical events like member mixers 
and happy hours, along with membership in an online 
networking platform, will grow member-to-member 
communication. 
Technical assistance:  Back-office support — account-
ing, payroll, bookkeeping, HR — is often the most valu-

able benefit BAM can provide to new members, and our 
social media strategies will help you plan for a broad 
reach across changing platforms. 
Business design and development:  Businesses need 
strategies for growing and developing in an innovative 
and competitive way. One-on-one consultations with Mt. 
Airy USA’s Business Services team are available un-
der this benefit, and we’re also happy to create a custom 
package of services for BAM members.

As part of the BAM offering, Mt. Airy USA also 
hosts a series of workshops, such as certification of wom-
en- and minority-owned businesses, and we’ve got a big 
one scheduled this month: 

On Dec. 1, updates to the Department of Labor’s 
overtime rules take effect regarding “white collar” over-
time exemptions. The new rules, which raise the sala-
ry threshold indicating eligibility from $455 per week to 
$913, are likely to affect many small businesses. The re-
visions also create new penalties and fines that can add 
up quickly if left unchecked. Mt. Airy USA’s CFO Ali-
yah Bonaparte will lead the workshop to ensure that 
businesses properly classify their employees, maintain 
immaculate employee files and otherwise avoid waving 

red flags that would draw the attention of the IRS or De-
partment of Labor. This important 90-minute workshop 
is free to BAM members, with two dates to choose from: 
Friday, Nov. 11, at 8 a.m., and Tuesday, Nov. 15, at 6 
p.m. Both workshops are at the Work Mt. Airy cowork-
ing space, 6700 Germantown Ave., lower level. Sign up 
at bit.ly/payroll2016.

Finally, all BAM members will be included in an up-
dated business directory, which will be featured on a re-
tooled Go Mt. Airy website coming late this year. 

The revamped Business Association of Mt. Airy 
will be managed by Nikia Hill, Mt. Airy USA’s business 
design strategist. Nikia has an MBA in strategic design 
from Philadelphia University and joined Mt. Airy USA 
staff over the summer after facilitating business-model 
canvassing sessions for the Philadelphia Immigrant In-
novation Hub last spring. Nikia designs services, sys-
tems and strategies to help businesses thrive, and has 
over 20 years of experience leading, creating and execut-
ing strategic business initiatives for entrepreneurs, busi-
nesses and non-government organizations.

For more information on levels of membership and 
how to join BAM, contact Nikia at nhill@mtairyusa.org, 
or 215-844-6021, ext. 227. 

And plan to join us at Cresheim Valley Grain Ex-
change from 5-7 p.m. Friday, Nov. 18, for a BAM mem-
bers happy hour and relaunch party. Meet the friendly 
new faces behind the Business Association of Mt. Airy 
and find out more about a holiday incentive program 
we’re cooking up.

Weavers Way member Brad Maule is Mt. Airy USA’s 
communications specialist. Send him your thoughts 

on Supper Sessions on the Avenue — what you liked, 
what you thought could be better, other suggestions— 

at bmaule@mtairyusa.org.
For more info about MAUSA programs, visit 

gomtairy.com and mtairyusa.org.

6656 GERMANTOWN AVE

Private balconies
Center islands
Quartz countertops
Dishwashers
Garage parking
Bike parking
Open floor plans
Ensuite laundry

MOVE-IN SPECIALS: FIRST MONTH FREE
          NO PREPAID LAST MONTH

1 Bedrooms starting at $1,095
2 Bedrooms starting at $1,400

www.elfantpontz.com
rentals@elfantpontz.com 
215 844 1200 ext. 128

Introducing The Westview, a new luxury apart-
ment community in Mount Airy feauturing 
a range of apartment styles. Now offering fall 
move-in specials. Call to schedule a tour.

Whether you are looking to buy or sell, I can 
offer the highest levels in real estate expertise and 
professionalism. Don’t hesitate to contact me and 
allow me to help guide you through that process.

Your Neighbor and Your Neighborhood Realtor!

lisa.mowafi@foxroach.com      www.lisamowafi.foxroach.com
8400 Germantown Ave. Philadelphia, PA 19118 215-247-3750

Customer Service isn’t what I DO, it’s who I AM!

Lisa Mowafi 
REALTOR® CELL: 215-796-1495

Business Association of Mt. Airy Retools, Relaunches This Month

Mt. Airy USA photo

Supper Sessions lit up Germantown Avenue in September.
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20 W. Allens Lane
Philadelphia, PA 19119

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

Collision Repair Professionals Since 1945
Family Owned & Operated

We’ve gone GREEN...
Now using environmentally-friendly  

Waterborne paint!

MACLENS

Join The Kitchen Garden Series to support  
urban growers by becoming a shareholder in  
our Community Supported Artisans project.  

25% of proceeds are donated  
to local urban farms. 

Details at www.thekitchengardenseries.com

by Nina Berryman, Weavers Way Farm Manager

A big thank you to everyone who helped make Harvest on Henry 
2016 such a big success! This year was our largest turnout yet, with more 

than 1,200 people counted at the main entrance. The music was great, the weather 
was perfect, the food was better than ever with Weavers Way at the grill.

We are particularly proud of how involved Saul High School students are in 
pulling off this event, and this year they really rose to the occasion, running all the 
activities and making and selling the majority of the desserts.

Harvest on Henry is about bringing our farm communities together; it is also 
a fundraiser to support our farm operations, which not only grow healthy food 
for the community, but also enable people to have fun and learn from one anoth-
er. During Harvest on Henry, Saul freshmen sit next to longtime Co-op members 
on the hayride and CSA volunteers paint the faces of Weavers Way staffers’ and 

Photos this page: 
Pumpkin painting requires 
concentration, top; live 
music included Drew 
Calvin; Kate Testa and Ali 
Dworsack demonstrate the 
possibilities of the Little 
Workshop; Saul ninth-
grader Cedrianna Zellars 
tries some finger weaving.

Photos by  
Linette Kielinski  
and Varsha Mathrani

ON

Our Communities Come Together ...

(Continued on Next Page)
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K through L I F E

3 1  W E S T  C O U LT E R  S T R E E T,  P H I L A D E L P H I A ,  PA  1 9 1 4 4
2 1 5 . 9 5 1 . 2 3 4 5     GERMANTOWNFRIENDS.ORG

OPEN HOUSE 
NOV E M B E R  11

ON

Board members’ kids. Saul teachers generously open up their cam-
pus and volunteer their time so neighbors can explore the Saul farm-
ing operation.

Here are a few numbers to give you an idea of the day’s success:
●● Crowd count: 1,240 people walked through the gates; many more 
of you sneaked in the other way!

●● Weavers Way cooperators and volunteers: 80
●● Saul students and teachers participating: 85
●● Weavers Way and Food Moxie staff participating: 30
●● Money raised for farm programs: $9,554.

And now, what you’ve all been waiting for: The winners!

... at the Fall Farm Festival

Pie Contest, Fruit

1st Place: Tie! Alicia Rink/Saul Student Ashley Mitchell 
2nd Place: Emma Dosch

Pie Contest, Other

1st Place: Kim Bell 
2nd Place: Georgia Kirkpatrick 
3rd Place: Ann Nozica-Cashman

Cow Plop Bingo: Scott Blunk

nberryman@weaversway.coop

Photos this page, 
clockwise from top left: 

A Saul dairy cow gets 
her moment of celebrity; 

Ezra gets a bee’s-eye 
view of the hives; how 

gorgeous was the 
weather? Turns out 

sheep are very fond of 
ice cream cones.

(Continued from Preceding Page)
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Race, class and real estate are the 
focus of “Clybourne Park,” a satirical 

comedy opening at The Stagecrafters Theater 
on Friday, Nov. 25. 

Bruce Norris’s answer to Lorraine Hans-
berry’s ground-breaking “A Raisin in the Sun” 
is clever, darkly funny and insightful. In 1959, 
an all-white community tries unsuccessful-
ly to head off the sale of a house to an Afri-
can-American family. What happens when, 50 
years later, the same house, now in an all-black 
community, is being sold to a white family? 

“Clybourne Park” enjoyed popular and 
critical success on both sides of the Atlantic, 
winning the theatrical “triple crown” — the 
2011 Pulitzer Prize for Drama, the 2011 Olivier 
Award for Best New Play (London, 2011), and 
the 2012 Tony Award for Best Play. Norris (b. 
1960), actor and author of some dozen plays, is 
associated with the Steppenwolf Theatre Com-
pany in Chicago. 

Performances are Nov. 25 through Dec. 

11, Thursdays, Fridays and Saturdays at 8 p.m., 
with Sunday matinees at 2 p.m. A “Meet the 
Cast and Director” Q&A session will be held 
following the performance on Friday, Dec. 2. 
Tickets are $21 online, $25 at the door, with 
discounts for groups, students and seniors. Vis-
it www.thestagecrafters.org for more info and 
to order tickets, or call 215-247-8881. 

The theater is located in the heart of Chest-
nut Hill at 8130 Germantown Ave.

Peggy has become obsessed with the idea that her life is 
a play, and has redecorated the living room with one wall com-

pletely blank, the “fourth wall,” representing the “audience.” Her de-
lusion is compounded when people entering the room behave as if 
they were acting in a play, even belting out Cole Porter songs! With 
age comes wisdom, but with age can also come irrelevance. What 
playwright A.R. Gurney demonstrates in “The Fourth Wall” is that 
you can find both wisdom and up-to-the-minute relevance — with a 
good measure of hilarity as well. Theatergoers are guaranteed to be 
smiling and humming some of Porter’s unforgettable tunes after this 
stellar night of theater. 

Show dates are Fridays and Saturdays at 8 p.m. Nov. 4 through 
Nov. 19, with 2 p.m. Sunday matinees on Nov. 13 and 20. Tickets are 
$15, with discounts for groups. For information and reservations, call 
215-843-1109 or visit the website, www.oldacademyplayers.org. 

Continuing a tradition begun in 2011, Old Academy Players will 
collect non-perishable food items in November for FISH (Friends In 
Supplying Help) Community Food Cupboard at North Light Com-
munity Center n Manayunk. Please bring your donation when you 
come to see the show. 

Old Academy Players, a member of the Greater Philadelphia 
Cultural Alliance, is a nonprofit community theater located at 3544 
Indian Queen Lane in East Falls.

‘The Fourth Wall’ at Old Academy‘Clybourne Park’  
At Stagecrafters 

Member benefit
AT WEAVERS WAY 

Pre-Ordering Pre-Ordering 
If our suppliers have it, we can get it for you.

Visit www.weaversway.coop/pre-orders or talk to a shift manager for info.
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COMPUTER HELP!! 
 

Having trouble getting your computer, 
printer, scanner, CD/DVD/Blu-Ray, 
digital camera, or system software 

working properly? 
 

Would you like to set up a home wired 
or wireless network to share your files, 
multiplayer games, and Internet access 

between all of your computers? 
 

Need help removing VIRUSES, 
SPYWARE, or other malware 

which may have invaded  
your system? 

 

Need help finding, designing, 
repairing, or upgrading a PC 

and setting up software which 
best meets YOUR needs? 

 

For expert, reasonably-priced service, 
instruction, and assistance in your 

own home or office... 
 

call 
 

Lauren Royce Emery 
Phone: (215) 844-5570 

E-mail: LREmery@fast.net 
24 hours, 7 days 

 Call Ed “The Tech Guy”
For All WindoWs

PC ComPuter serviCes

in-Home or remote AssistAnCe

LOW RATES

cell 719-964-9538
www.edttg.com

Computer Service and Repair

by Laura Cohn, for the Shuttle

From the beginning, when I carried 
boxes of handcrafts on return flights from 

Indonesia, From Bali to Bala has worked to 
bring Indonesian culture to an American audi-
ence in the Philadelphia area. 

This year, we celebrate two milestones 
in the Philadelphia Indonesian community: 
From Bali to Bala turns 20, and Modero Dance 
Company is celebrating its fifth anniversary. 

Please join us for a joint Pesta Kebayah 
Bash Saturday, Nov.  26 at 7:30 p.m., with a 
delicious and festive Indonesian buffet dinner, 
dance performance by Modero, photos of you 
in our own antique Indonesian becak (pedi-
cab), screening of the 1935 film from Bali, 
“Legong — Dance of the Virgins,” and great 
company and socializing with fans of ours 
from all around. Wear your finest Indonesian 
or traditional attire: It’s a Pesta Kebayah!

Modero Dance Company combines tra-
ditional Indonesian and modern dance disci-
plines, offering a fusion that brings the best of 

both worlds. Founder Sinta Penyami is a vi-
brant dancer, teacher and performer. Our mis-
sions complement each other with our shared 
desire to expose others to the richness of Indo-
nesia through dance and the arts. 

The celebration takes place at From Bali 
to Bala, 8335 Germantown Ave., in the old 
O’Doodles store. Advance tickets ($20) re-
quired. For more info the event or to purchase 
tickets, email Laura@FromBalitoBala.com or 
info@moderodance.com. 

 For two decades, From Bali to Bala’s 
annual show, whether in my living room, at 
locations in Old City or Manayunk or in its 
home for the past seven years in Chestnut 
Hill, has continued to build a deep connec-
tion to the distant, exotic land of Indonesia. 
The show features hand-selected crafts and 
treasures for sale, my own batik paintings 
and evocative elements of Indonesian cul-
ture in film, dance, foods, sights and smells. 

We look forward to celebrating with 
you!

Laura@FromBalitoBala.com

Neil Simon ‘Rumors’  
At Allens Lane

The scene is a Victorian man-
sion in the Palisades. The deputy 

mayor of New York City has just been 
shot in the head, while his wife is no-
where to be found. When the first of four 
couples arrives to celebrate the couple’s 
10th anniversary, they discover the staff 
gone, nothing prepared and their dazed 
and only slightly wounded host alone 
and bleeding upstairs. What do they do? 
How will they explain what’s happened? As the other couples arrive, the 
rumors start to fly and the story devolves into classic Neil Simon farce.

Opening night is Friday, Nov. 18. Shows are Friday and Saturday at 8 
p.m., Sunday at 2 p.m., through Dec. 4. Tickets: $20 with online reserva-
tions (www.allenslane.org) or $25 at the door. Discounts are available for 
seniors and students. 

Patrons are encouraged to bring a picnic dinner and BYOB. Open-
ing night patrons are invited to a free special reception after the show to 
meet the cast and crew. 

Allens Lane Theater is at the Allens Lane Art Center, 601 W. Allens 
Lane.

Celebrate the Dance & Art of Indonesia

and Kegs of 
kombucha too!

THE WEAVERS WAY MT. AIRY

HAS EVERYTHING... Bulk DepartmentBulk Department
from SoaP to Nuts.from SoaP to Nuts.from SoaP to Nuts.from SoaP to Nuts.
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Kitchens – Bathrooms – Decks – Windows - Additions  - and more 

 

Proudly serving Chestnut Hill, Mt. Airy, and Germantown areas 

A Complete Restoration Company 

215-843-2090 
MacintoshConstruction@verizon.net 

 

Fully Insured 
PA License # PA018646 

 www.MacIntoshConstruction.com 

 

Make your home feel more like a vacation getaway with some new 
renovating ideas this Fall! 

• Meals are an important part of any home. Having upgraded 
cabinetry in the kitchen or something as basic as a hanging rack 
for pots can change the look and feel of a kitchen. 

• Families spend much time eating together. Creating a new dining 
area such as a breakfast nook is a wonderful renovation project. 
If looking to add space to the home, this could be done through a 
bumped-out room in the house with large bay windows. This will 
surely add character to the home. 

New Windows?  Time to think about more efficient, less drafty  
models that will increase your level of comfort while decreasing  

your heating bills. 

by Norman Weiss, Weavers Way 
Purchasing Manager

Greetings and thanks for writ-
ing. As usual, suggestions and re-

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

Our Ambler expansion appears to be 
proceeding nicely, with the scrolls pro-
viding valuable insight into the inner 
workings of the building. We’re looking 
forward to our own occupy movement 
— the occupation of a building originally 
built with the intent of profiting from sell-
ing what was mostly questionably health-
ful, factory-farmed food at low cost to 
people who either couldn’t afford better 
and/or weren’t educated and/or motivated 
to make healthier choices. 

It’s interesting how this has played 
out. I think we looked at four buildings 
in Ambler over the last couple years. One 
was a school building, one was the old bor-
ough hall, which included a police station 
(complete with a few jail cells in the base-
ment), one was a nice old brick building 
with great windows and large basement, 
which, for a while, was my favorite. It was 
so our cup of tea — old, multiple floors, 
limited parking, limited access for trucks, 
not really big enough — similar to the lim-
itations we have in Mt. Airy and Chestnut 
Hill. Our comfort zone. 

We were all in for a while. We hired 
a project manager and an architect and 
had contractors walk through to get ren-
ovation and fit-out costs. Store planners 
started drawing possible layouts. Then 
the Bottom Dollar building, owned by 
Aldi, went from being unavailable to pos-
sibly available — a building built to be 
a grocery store with parking, a loading 
dock, a one-level flat floor, utilities and 
systems installed to suit a grocery store, 
and 17,000 square feet to play with. (Our 

Chestnut Hill store is about 6,000.) 
We had to look. Initially I was horri-

fied and wanted it to just disappear so we 
could concentrate on the nice brick build-
ing. The Bottom Dollar building has no 
character or charm of its own, and noth-
ing of architectural interest. To me, it’s a 
monument to a toxic food system to which 
we’re trying to be an alternative. Painted 
on the walls were slogans like “Shop like 
there’s low tomorrow” and “Food prices 
that kick bottom.” Yuck. However, it’s a 
grocery store building just sitting there, 
vacant, contributing to blight on one of 
Ambler’s main streets. It has 83 parking 
spaces. Lots of room. Loading dock. Af-
fordable rent. Then there was the concern 
that if we took the nice brick building, 
a competitor would go into the Bottom 
Dollar building. 

We looked. We calculated. We con-
templated. We listened to Ambler folks 
who were happy when Bottom Dollar 
opened on what was a vacant lot, final-
ly giving them a place to buy food again 
other than the CVS. We analyzed pag-
es of complex sublease documents (in 
which I was first hoping to find a deal-
breaker). Crazy as it sounded, this was 
starting to look doable, and when we add-
ed in the fact that we’d have room for a 
cafe, a commissary kitchen to serve all 
three stores, a parking lot we could make 
appealing with sustainable landscaping 
that could host events, it started to be-
come more desirable. Finally it dawned 
on me. Who better to take a toxic food 
system building and turn it around into a 

global population, while remaining fo-
cused on our core prepared foods and 
animal protein businesses,” said a Tyson 
spokesperson. Beyond Meat states: “Our 
mission is to create mass-market solu-
tions that perfectly replace animal pro-
tein with plant protein. We are dedicat-
ed to improving human health, positively 
impacting climate change, conserving 
natural resources and respecting animal 
welfare.” 

A few things come to mind here. One 
is the Beyond Meat view that the way to 
improve human health involves “mass-
market solutions.” I see this a lot. Many 

community asset providing healthy food 
for the surrounding area than us? 

I sold myself on the place and now 
we’re all in on 217 E. Butler Ave., figur-
ing out the best design and moving for-
ward with what will likely be Weavers 
Way’s third store, our first in a “normal” 
grocery store building.

Speaking of factory-farmed food sold 
at the likes of Bottom Dollar, in recent 
food news, poultry giant Tyson Foods ac-
quired 5 percent of a vegan “meat ana-
logue” startup company called Beyond 
Meat. “It meets our desire to offer con-
sumers choices and to consider how we 
can serve an ever-growing and diverse (Continued on Next Page) 

Norman sees the light at the former Ambler Bottom Dollar. (Please note that no idea, concept, 
issue, remark, phrase, description of event, word or word string should be taken seriously. This 
also applies to this photo illustration.) 

We Love Our Advertisers

Suggestions

Co-op Basics provides everyday low 
prices on the things you buy most 
frequently.

Pick up the flyer in the stores, and 
look for the purple tags on more 
than 100 items across departments.

Check back for even more items 
as we grow the 
program!

Good Deals  
Every Day.
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BASEMENT PLUS CO.
…Plus We Waterproof
❏  Get your basement dry and  

odor-free.
❏  Repair old crumbling walls
❏  Sump pumps & French drains
❏ New windows, doors & locks
❏ Clean, paint & seal pipes and flooring

…Plus We Renovate
❏  Redesign your basement
❏ Drywall, drop ceilings, closets
❏  New bathroom, shower, toilet & 

sink in one week
❏  We handle all plumbing &  

electrical in basement

www.basementplus.com
215.233.4598Insured & Licensed Free Estimates

As Seen
on

DIY TV

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work
•  Basement Wall 

Plastering & 
Waterproofing

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

• Stucco
• Glass Block Windows
• Ceramic Tile

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

PA# 060401        All Calls Returned

jamescardamonemasonry.com

 
Call 215-843-1970 

Email:  AppleRoofing@verizon.net 

 
 

www.AppleRoofingCo.com 
 

 

Complete Roofing Services - - Residential & Commercial 
Prompt, Reliable, Quality Work 

 

 
 

It’s Fall!   
Time to get your gutters cleaned! 

If you have clean gutters at the beginning of fall, the leaves will still  
be dry and easier to remove. When precipitation occurs, the water will 

 flow freely through the gutter and into the downspout ensuring 
 little or no damage to the gutter. And, because there is no debris to  

be washed into the down spout, this will not become clogged, making  
it easier to clean it out.  

 

Time to fix that roof leak! 
The cold of winter can aggravate a small roof leak. Any leaks in a  

home's roof should be fixed in advance of the first snowfall. 
 

Please call us for your FREE Roof Inspection 
 

 
 

 

Proudly serving Germantown, Chestnut Hill,  
Mt. Airy, and surrounding areas since 1987 

“

“
Finally it dawned on me. 

Who better to take a toxic 

food system building 

and turn it around into a 

community asset providing 

healthy food for the 

surrounding area than us? 

large food companies, including our main 
natural foods supplier, UNFI, talk about 
being sustainable. They install solar pan-
els on their warehouses, fund and pro-
mote organic food production, green their 
buildings, recycle and compost waste, 
work to make their vehicle fleets efficient 
and then tout their activities. I question 
this concept of sustainability. I wonder 
if any company serving the “mass mar-
ket” can be sustainable. UNFI, operates 
a thousand trucks delivering 2 million 
cases a day from 33 distribution centers 
stocked with 40,000 items made of ingre-
dients from all over the world. Their busi-
ness model is so grossly out of scale from 
a community-based, democratically run 
food system I don’t see how it could be 
made sustainable. It’s a “more is better, 
bigger is better” model. Grow grow grow, 
until you either topple or are too big to 
fail. What a great system.

suggestions and responses:

s:  “What has happened to the Italian ta-
ble cheese that we always used to have? 
It may have another name, but I don’t see 
anything like it. Please let me know. P.S. 
Also what about that soft orange cheese 
with chives in it?”
r:  (Shawn MA) We have both cheeses. 
Fontinella is the Italian table cheese. If 
you don’t see it on the shelf, ask someone 
at the deli if we have it ready to cut. Cots-
wold, the one with the chives, is almost 
always out on the shelves.
s:  “1) Can we get back Amy’s Vegetable 
Pot Pies (not the vegan kind)? 2) Can we 
get back Green & Black Espresso bars?”
r:  (Nell MA) Sorry, we stopped selling 
Amy’s Veggie pot pies. Unfortunately, 
they just weren’t selling very well and 
with such limited space here, we had to 
let them go so we could make room for 
new items that are in greater demand. Re-
member we’re always happy to pre-or-
der you a case of anything you like, and 
you’ll receive the 10 percent case dis-
count if you do. The pot pies come in 
a case of 12 and with the discount you 

would pay $40.93. Just let us know. Re-
garding the Green and Black Espresso 
bar, our vendor has stopped carrying it so 
we have no way of bringing it in. We’re 
pretty bummed about it too!
s:  “Please bring back the Smoked Al-
mond Nut Thin crackers. They are way 
better than other flavors. Also, shirataki-
bean noodles (not soy). CH has the soy 
shirataki-just bean, please.”
r:  (Nell MA) We’re sorry we don’t car-
ry the smoked almond thin crackers any-
more. Unfortunately, they just weren’t 
selling very well. We can pre-order you 
a case, and you'll get the 10 percent case 
discount. Thanks for the shirataki bean 
noodle suggestion, we’ll look into it and 
see if we can bring it in.
s:  “Hi, I noticed you switched to Field 
Day refried beans. While it doesn’t say it 
anywhere on the label, unless you read the 
ingredients, these contain jalapeno. This 
sort of makes them spicy. Actually, quite 
spicy. Which is fine with me, but a terrific 
surprise and shock to the rest of my fam-
ily. You still carry Amy’s, but only their 
refried beans with peppers (which is basi-
cally the same as Field Day except Amy’s 
explicitly declares Whoa Ho Spicy Beans 
Inside). Would it be possible to carry at 
least one can of plain, straight refried 
beans again instead of three varieties also 
containing jalapenos? Thanks.
r:  (Kathryn MA) The one complete-
ly plain flavor stopped selling once we 
brought in Field Day. But you are right, 
there should be a non-spicy option. I’ll 
find one and bring it in soon. Thanks.
s:  “Please look into carrying So Delicious 
non-dairy, non-soy ice cream pints — es-
pecially mint chip, vanilla & chocolate. 
One gram of sugar makes it much healthi-
er than all the other ice cream around.”
r:  (Kathryn MA) We have vanilla So De-
licious in pints now, and I’ll add these 
other flavors to our wish list. We have 
such limited freezer space, and so many 
requests for new frozen items, that it’s 
unlikely we’ll bring these in anytime 
soon. Sorry to disappoint!

s:  “Product suggestions: 1) Three Bak-
er’s gluten free bread (best-tasting out 
there). 2) Any vegan and gluten-free mac-
n-cheese. 3) Organic, low-sodium vege-
table broth. Thanks.”
r:  (Kathryn MA) Thanks for sugges-
tions! I brought in Pacific Low Sodium 
Vegetable Broth this month. The other 
two I will add to our wish list, but it’s un-
likely I’ll bring them in soon due to lim-
ited space.
s:  “More options for dairy lovers who 
are lactose intolerant. This is a new is-
sue for me and the only lactose-free dairy 
product here, and in most grocery stores, 
is low-fat milk. I’ve found a whole line of 
lactose free organic whole-milk products 
(Green Valley) only at Whole Foods — a 
long drive, but I make every few weeks to 

stock up on their kefir. They also have yo-
gurt and sour cream.”
r:  (Kathryn MA) We carried the Green 
Valley line for about six months, but it 
sold very slowly. We ended up throwing 
away a bunch. There’s just not enough 
of a market for them in Mt. Airy. We do 
have other non-dairy yogurts — So De-
licious and Silk. Lactose-free kefir is an 
interesting thought. I’ll look out for non-
dairy kefir to appeal to vegans and lac-
tose-free folks.
s:  “I attended the Harvest on Henry fes-
tival and it was good time. I got to won-
dering where the name “Henry” in Henry 
Avenue came from, any idea?”

r:  (Norman) It’s named after Alexander 
Henry, mayor of Philadelphia from 1858 
to 1865. Interestingly, he was a champion 
of the small farmer and public transpor-
tation. He was part of the People’s Party, 
which was a party of small farmers formed 
as a reaction to people thinking the Demo-
crats and Republicans were dominated by 
bankers, landowners and elites. The plat-
form included proposals like abolishing 
national banks, a graduated income tax, 
direct election of senators, civil-service 
reform, an eight-hour working day and 
government control of all railroads, tele-
graphs and telephones. Coincidentally, in 
1892 they ran a presidential candidate that 
won four states. The name of that candi-
date was James B. Weaver.
s:  “With all this talk of home delivery 
services like Amazon Fresh and Instacart, 
I find I only need home delivery when it’s 
2 a.m. and I can’t sleep so am watching 
documentaries and would like someone 
to bring me ice cream in bed. Can this 
be incorporated into our home-delivery 
service?”
r:  (Norman) Yes, once our service is up 
and running, just check the box for “in-
bed delivery” and email us a photo of your 
house key. Our driver will print a key on 
our 3-D printer and use an infrared target-
ing system to find you in your bed. We just 
out-Amazoned Amazon. Go Co-op!

normanb@weaversway.coop

(Continued from Preceding Page) 
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Start your day with Morning Edition,
the most widely heard radio news  
program in the U.S.

FM 90•9

Weekdays from 6 - 9 a.m.

STEVE INSKEEP DAVID GREENE RENEE MONTAGNE

JENNIFER LYNN

by Heidi Barr, for the Shuttle

Shortly after I moved into my home in Wissahickon 
six years ago, I was excited to discover the Henry Got 

Crops CSA Farm nearby. I was even more excited to learn I 
could spend time in the fields by becoming a working share-
holder. I wasn’t even out of the wash station at my first shift 
when I declared, “I love it here!” That feeling has only grown 
stronger since. 

The other thing that’s grown out of my time at Henry Got 
Crops is my business, the Kitchen Garden Series. When I be-
came a CSA shareholder, I was a costume designer looking for 
more meaning in my work. I love the community-building as-
pect of urban farming and the environmental and health ben-
efits of sustainable agriculture. I recognize that small urban 
farms aren’t subsidized the way large agri-businesses are, so 
there are financial needs that go unmet. I wanted to find a way 
to support it through textile design, so I developed the Kitch-
en Garden Series as a line of kitchen textiles made with re-
claimed materials, and sold to support urban agriculture. 

Currently, 25 percent of my proceeds are shared between 
Weavers Way Farms and the East Park Revitalization Alli-
ance, which has garden plots on vacant lots in the Strawberry 
Mansion neighborhood.

Now, the Kitchen Garden Series is my primary work, and 
I’m offering a CSA of my own. 

The CSArtisan initiative creates a relationship of mutual 
support involving you, the artisans and the growers we give to.

Just as in community-supported agriculture, shareholders 
pay at the beginning of the season, giving artisans the security 
of working capital. Shares are distributed on the solstices and 
equinoxes, and there are different sizes available for different 
price points. A limited offering of shares, featuring textiles, 
works in wood or clay, and a local food item, along with reci-
pes and surprises, are available through mid-November.

This marks the second year of the CSArtisan initiative, 
and I am honored to be joined by Nick of Wissahickon Pot-
tery (a fellow Weavers Way member and CSA shareholder), 
Gregg and Jackie of Heirloom Home & Studios, Margaux 
and Walter of Peg & Awl, Sheila of Small Batch Kitchen, 
Bethany of Sawdust Siren and woodworkers Alex Worcester 
and Brooke Wade. I hope you’ll join us. 

Everyone involved supports urban growers through a 
25-percent donation of the proceeds. If we sell every available 
share, we will be able to donate $5,000 to each of the organi-
zations we’re supporting! Find out more and become a share-
holder at www.thekitchengardenseries.com.

Henry Got Crops CSA was Heidi Barr’s inspiration for the Kitchen 
Garden Series of reclaimed  linens.
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CSA Supports Artisans 
& Weavers Way Farms, Too

eNewsDON’T MISS OUT ON  
BREAKING NEWS!
    SIGN UP: WWW.WEAVERSWAY.COOP

▲ eShoppereShopper
Don’t miss a thing!
All the deals every week.
    SIGN UP: WWW.WEAVERSWAY.COOP
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Planting Flowers & Hedges

K.K. Lawn Service
Free Estimates
Kevin Kitt
President & C.E.O.
Grass Grooming
Hedge Trimming
Planting Flowers & Hedges

(215) 432-4069

beareeu72@yahoo.com

The Passionate Gardener

by Ron Kushner, for the Shuttle 

Anyone who gardens should at-
tempt to learn the scientific, or bo-

tanical, names of their plants (genus and 
species), along with their classification, 
families, origin, name meanings and per-
haps any unique characteristics. 

Common names of plants leave much 
to be desired. They vary geographically 
— the same plant can go by many differ-
ent names throughout the United States. 
Common names in other countries, and 
other languages, may or may not match 
what we use in the United States.

The process of learning scientific 
names can be a slow one, but it is well 
worth the effort. Some record-keeping 
strategies would help. A simple notebook 
is a good place to start —any size, any 
shape, any style that can be kept handy. 
A loose-leaf notebook can be started with 
an alphabetical listing of your own plants. 
This is a bit more work but over time, you 
can add photos, update information and 
ultimately create a nice horticultural jour-
nal tailor-made to your garden.

Another method is to keep an A-to-
Z list of genus names along with the ap-

propriate plant family. Then, another list 
with each plant family in alphabetical or-
der, each listing the appropriate genus. 
This “two-list” system is cumbersome by 
hand but easily done with a computer. 

Regardless of how long you have 
been gardening, a starting point can be 
made at any time. Knowing the two-part 
genus and species name will assist you in 
catalog purchases, internet confirmation 
and shopping in local nurseries. 

Every plant has this two-part name. 
The genus name comes first and is always 
capitalized. The species name is next and 
never capitalized. Both names are usually 
written in italics. 

The genus Sedum is a good example. 
The entire Sedum genus is in the Crassu-
laceae family, which also contains jade 
plants and hen-and-chicks. Sedums come 
in many sizes and shapes — there are 
over 600 species, many of them referred 
to by their common name, stonecrops. 

Using the botanical name can elim-
inate confusion among the many spe-
cies. For example, “English stonecrop” 
is actually Sedum anglicum (with white 
flowers), “yellow stonecrop” is Sedum 
reflexum (golden yellow flowers) and 

“shortleaf stonecrop” is Sedum cauticola 
(bright pink flowers).

But another plant also commonly 
called “shortleaf stonecrop” is actually 
Sedum brevifolium. It has white flowers.

Botanical names, generally derived 
from Latin or Greek, may also give a clue 
to the characteristics of a particular plant. 
Lavandula (lavender) is from the Latin la-
vare, “to wash,” from the ancient tradition 
of adding lavender to bath water. Achillea 
(yarrow) is named for Achilles, who used 
the plant to heal wounds. Salvia (sage) is 
from the Latin salvio, “I save,” referring to 
its various medical uses. Thymus (thyme) 
is from the Greek word for “fumigate.”

Each plant within the species basi-
cally looks the same. Some may be big-
ger, younger, have more or less flow-
ers, better or worse growing conditions. 
Sometimes in nature, a variation can oc-
cur that is consistent within a species. 
These consistent variations are called 
“varieties” or “subspecies” and are writ-
ten with non-italics “var” between the 
species name and the variety name. For 
example, Amaranthus tricolor var. salici-
folius is a variety of amaranth with varie-
gated leaves that are shaped like willow 

leaves — “salicifolius” is from “Salix,” 
the willow genus. 

Once plants are being cultivated, 
they are no longer subject to “nature” per 
se and can be propagated so that a wide 
variety can be created within a species. 
Flower color, a dwarf growing habit, an 
amazing fragrance are examples of vari-
ations within the species. If these differ-
ences are continued and passed along by 
re-seeding or asexual propagation, the 
plant is called a “cultivar,” short for “cul-
tivated variety.” Cultivar names follow 
the species name, always start with capi-
tal letters, are never italicized and contain 
single quotation marks, as in: Aconitum 
'Blue Lagoon,’ Aquilegia caerulea ‘Red 
Hobbit’ and Penstemon ‘Mystica.’

And now some  November chores

This is really a pleasant time to work 
in the garden. The days are mild, although 
there might be frost at daybreak. There 
is still plenty of work to do: weeding, 
mulching, turning compost piles, harvest-
ing late vegetables, cutting back aspara-
gus stalks and raspberry canes, cleaning 
up potager beds and adding compost for 
spring planting. There are still the last 
fallen leaves to be raked and shredded. 
All the while, each plant is preparing for 
winter dormancy.

For questions or comments:  
ron@primexgardencenter.com. 

Which one’s the shortleaf stonecrop? Both: 
pink Sedum cauticola, top; white Sedum 
brevifolium, below.

Botanical Names: It’s Worth It to Get Them Right

Hansell Contractors, Inc.
Builders - Historical Restoration - Fine Carpentry

Energy Conservation - Architectural Design Services
HansellContractors.com

Office: 215-277-1540     Fax: 215-277-1390
Lic.# PA022176 EPA Lead Certified

G r a n t  Fo x
Contract ing

215-771-2713
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Old House Renovations and Repairs

Kitchens • Baths • Additions
Over 25 Years of  Experience

Co-op Member

Grant@GrantFox.biz

John Sutton 
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License #39705

Contact John for a free estimate:
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215.510.6724
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Workshops are held in The Garage, 542 Carpenter Lane (across the 
street from the Mt. Airy store) or at other locations as noted.

RSVP on Eventbrite
It’s easy — find the item at www.weaversway.coop/events  

and click the link. Or do it the old-fashioned way: 
outreach@weaversway.coop or 215-843-2350, ext. 118. 

Give a Workshop Yourself! 
Weavers Way members can earn three work hours. Propose a topic 

by contacting Bettina at outreach@weaversway.coop.

WORKSHOPS
WEAVERS WAYWEAVERS WAY

Kay MacDonald
Joined Weavers Way:  1996.

Lives in:  Mt. Airy with her partner, Sue 
Coulter.

Current job:  She’s a registered 
investment advisor for RBC U.S. Wealth 
Management.

Why they’re members:  “It’s a massively 
convenient spot, and very congenial. It’s 
always been very congenial.”

Co-op job history:  Three-plus years ago, 
she was asked by then-General Manager 
Glenn Bergman to sit on a committee 
that was looking into changing the 401(k) 
plan for Co-op employees. That morphed 

into periodic seminars she leads that explain the plan and encourage 
employees to save for retirement. She also consults with the Co-op on 
issues related to the plan.

Why that’s important:  “We have a retirement crisis, and I’m of retirement 
age. . . . People need to save, and they need to understand more about 
their taxes. . . . There’s no formal financial hygiene. We don’t teach people 
about money.”

Favorite Co-op products:  Metropolitan olive bread. They’re also fans of all 
the gelatos.

A little Co-op love:  “It is a living, breathing, vital community concern and 
service. It is regarded as a warm, welcome, safe, tolerant place in the 
community. And that starts at the top, and it should go right down.”

— Karen Plourde

Help 
Is Just 

Around 
the Corner

While the main office 
remains in Mt. Airy, 
Membership Manager 
Kirsten Bernal has planted 
the Membership flag in 
Chestnut Hill, with 10 a.m.-
4 p.m. hours on alternating 
Tuesdays and Wednesdays. 
And yes, she has her notary 
seal! Contact her at 215-843-
2350, ext. 119, or member@
weaversway.coop to check 
before you make the trip!

COMING UP IN NOVEMBER

Cooking with Beans
Tuesday, Nov. 1, 7-8:30 p.m., The Garage
Adding beans to your diet can make a huge difference to your health 
and well-being. Nutritionist Wendy Romig of Sage Integrative Health 
Center (www.sageintegrativehealth.com) will share ways to easily 
integrate beans into your life. 

Intro to Bees and Beekeeping
Wednesday, Nov. 2, 7-8:30 p.m., The Garage
Did you know you can enjoy honey, beeswax, pollen and the miracle 
of bees right in your backyard? Local beekeeper Stephanie Bruneau, 
owner of The Benevolent Bee, will talk about where to get bees and 
how to set up and maintain a hive. We’ll also taste local honey!

Bulk on a Budget 
Tuesday, Nov. 8, 7-8:30 p.m., The Garage
Mt. Airy’s Incredible Bulk can be intimidating — there’s so much 
up there! But bulk food purchasing can be a great way to feed 
your family well on a budget. Let Food Moxie Nutrition Education 
Associate Mercelyne Latortue take you on a tour. Bring a favorite 
recipe that you think might lend itself to bulk shopping.

Applying Aldo Leopold’s Land Ethic in Northwest Philadelphia
Wednesday, Nov. 9, 7-8:30 p.m., The Garage
In the eloquent story “A Sand County Almanac,” Aldo Leopold 
described “land ethic,” the responsibility of humans to care for 
people and the land. How do we apply this concept in an urban 
environment? This workshop is facilitated by Scott Quitel, founder of 
the LandHealth Institute (www.landhealthinstitute.org).

Roots & Root Cellars 
Tuesday, Nov. 15, 7-8:30 p.m., The Garage
It’s time to shift our attention to carrots, beets, parsnips and other 
root vegetables that have absorbed the earth’s goodness. Food 
Moxie Nutrition Education Associate Mercelyne Latortue will 
talk about cooking with root vegetables as well as their amazing 
nutritional benefits. She’ll also discuss root cellars, one of the oldest 
methods of vegetable storage. 

What’s So Great About Native Plants? Creating Backyard 
Biodiversity 
Wednesday, Nov. 16, 7-8:30 p.m., The Garage
After an overview of the importance of native plants, workshop 
leader Scott Quitel, founder of the LandHealth Institute (www.
landhealthinstitute.org), will continue with a discussion and Q&A. 

Lead Poisoning and Poverty in America 
Thursday, Nov. 17, 7-8:30 p.m., The Garage
Join Weavers Way Co-op member and University of Pennsylvania 
graduate student Juliet Shen for a discussion of the connection 
between lead poisoning and poverty in urban America. 

Grains & Gluten 
Tuesday, Nov. 22, 7-8:30 p.m., The Garage
What is gluten? What is “whole” grain? Food Moxie Nutrition 
Education Associate Mercelyne Latortue will answer these questions 
and more. Learn methods of soaking and cooking grains for 
digestibility, discuss wheat sensitivity and find out about other grains.

Transforming Vacant Lots into Native Plant Nurseries
Wednesday, Nov. 30, 7-8:30 p.m., The Garage
The LandHealth Institute (www.landhealthinstitute.org) is embarking on 
an ambitious project to transform vacant lots into native plant nurseries 
and provide city residents and urban parks with a local source for 
native plants. LHI founder Scott Quitel will describe the initiative.

ALL THE DETAILS: www.weaversway.coop/events

It’s not too early to think about running for the Weavers Way Board 
of Directors. Voting isn’t until next spring, but you can attend a 
first-Tuesday Board meeting any time to see if it interests 
you. Dates, times and locations are on the 
home page of the Weavers Way 
website. We’ll have 
more details next 
month on how  
to run.

BOARD ELECTIONS 2017
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 What’s What & Who’s Who at Weavers Way

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

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

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

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

Mt. Airy main number: 215-843-2350    Chestnut Hill main number: 215-866-9150
www.weaversway.coop            contact@weaversway.coop

HOW TO REACH US

Follow 
us !

Connect to the network WW_PUBLIC
Use the password weaversway

Wi� Hotspot

Weavers Way Welcome Meetings
We encourage new members to attend one 
orientation meeting. Learn all about our 
cooperative market, the benefits of buying 
in, the resources that become available to you 
and how co-ops contribute to local communities 
around the world. Meet staff and other member-
owners and share in some refreshments and 
conversation. Bring your questions, your curiosity 
or your experience with other co-ops. Working 
members will receive two hours of credit for 
attending. We look forward to meeting you!

Advertise 
in the Shuttle 

advertising@weaversway.coop

OPEN EVERY DAY

General Manager
Jon Roesser, ext. 131 
jroesser@weaversway.coop

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

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

Marketing Director
Crystal Pang, ext. 121 
cpang@weaversway.coop

HR Coordinator
Danielle Swain, ext. 132 
hr@weaversway.coop

Facilities Manager
Steve Hebden, ext. 128 
steve@weaversway.coop

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

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

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

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

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

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

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

Mt. Airy Wellness Manager 
Lisa Whitlock, ext. 114 
lwhitlock@weaversway.coop 

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

Grocery
(MA) Kathryn Worley, ext. 140 
worley@weaversway.coop 
(CH) James Mitchell, ext. 217 
jmitchell@weaversway.coop

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

Deli
(MA) Shawn O’Connell, ext. 109  
soconnell@weaversway.coop
(CH) Matt Budenstein, ext. 209 
mbudenstein@weaversway.coop

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

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

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

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

Meetings start at 6:30 p.m., 
 in Mt. Airy or Chestnut Hill.  

RSVP to: 
outreach@weaversway.coop or 

 215-843-2350, ext. 118. 
NEXT MEETING: Wednesday, Nov. 9
Community Room, 555 Carpenter Lane  

(adjacent to the Mt. Airy store)

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

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

Advertising Coordinator
Karen Plourde, 215-843-2350, ext. 314
advertising@weaversway.coop

Proofreaders this issue: Ken Ford, Jenny 
French, Michelle Quirk. 

Contributors this issue: Claudia Apfelbaum, 
Eric Bergstrom, Kirsten Bernal, Nina Berryman, 
Jacqueline Boulden, Kathleen Casey, Alison 
Cohen, Steve Hebden, Chris Hill, Linette Kielinski, 
Ron Kushner, Marsha Low, Jean Mackenzie, 
Karen Plourde, Jon Roesser, Laura Morris Siena, 
Betsy Teutsch, Norman Weiss.

Weavers Way Board
The Weavers Way Board of Directors represents 
member-owners’ interests in the operation of 
the stores and the broader vision of the Co-op.

The Board meets at 7 p.m. on the first Tuesday 
of the month. November’s meeting is Tuesday, 
Nov. 1. The next meeting is Tuesday, Dec. 6.

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

2015-2016 Weavers Way Board
President: Chris Hill
Vice President: Joshua Bloom 
Treasurer: Emmalee MacDonald 
Secretary: Lisa Hogan
At-Large: Megan Seitz Clinton, Larry Daniels, 
Joyce Miller, Joan Patton, Linda Shein, Laura 
Morris Siena, David Woo.
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Tired of power outages at the Chestnut Hill store? So were we — 
and oh, the dry-ice bill! So last month, we installed a natural-gas-
powered emergency backup generator. (We’re getting one in 
Mt. Airy in December.)

The backup will  kick on automatically in the event of a power 
failure, and can supply all the store’s electricity needs. 

Over the summer, we also replaced the transformer that 
connects the Chestnut Hill refrigeration system to the power 
grid. The new one has surge protection!

So let there be light . . . and cold . . . and cash registers!

Above, contractors maneuver the backup generator 
onto the roof of the Chestnut Hill store Oct. 19. Far 
right, we replaced the in-store transformer in July.

Finallly, Alternate Current 
For Chestnut Hill

Steve Hebden photos
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November Member Specials
Valid from November 2 - 29

For more member savings, visit www.weaversway.coop

ANNIE’S ORGANIC
ORGANIC HALLOWEEN 
BUNNY GRAHAMS  
8.9 OZ

$4.99 REG $5.75

SUNSPIRE
UNSWEETENED  
CAROB CHIPS 
10 OZ

$4.99 REG $5.69

SIMPLY ORGANIC
ORGANIC VANILLA 
EXTRACT 2 OZ

$4.99 REG $5.69

CHAMELEON COLD BREW
PINE TAR SOAP  
3.25 OZ

$2.99 REG $3.69

IMAGINE
ORGANIC ROASTED 
TURKEY GRAVY  
13.5 OZ

$1.99 REG $2.45

ACURE ORGANICS
MINT BODY WASH  
8 FL OZ

$6.99 REG $9.49

EDWARD & SONS
ORGANIC PANKO 
10.5 OZ

$4.39 REG $5.15

HEALTH VALLEY
CREAM OF MUSHROOM 
SOUP 14.5 OZ

$2.69 REG $3.35

MISO MASTER
BARLEY MISO 8 OZ

$4.69 REG $6.09

215-753-2000 One number. Five primary care offices.
If you’re looking for convenient, accessible healthcare for your whole family, you’ll find 
it with us. With same- and next-day appointments often available, there’s no long wait to 
see a doctor. Also, ask about preventive care services your health insurance may cover at 
no cost to you, including flu shots, immunizations, annual checkups, and colon and breast 
cancer screenings.

Ambler Medical Associates 
500 Willow Avenue, Ambler
Chestnut Hill Family Practice 
8815 Germantown Avenue, Philadelphia
Chestnut Hill Family Care Associates – Wyncote 
2827 W. Cheltenham Avenue, Wyncote
Springfield Medical Associates 
Flourtown Commons, 1811 Bethlehem Pike, Flourtown
Northwest Internal Medicine 
8200 Flourtown Avenue, Suite 2, Wyndmoor

5 convenient locations. 1 phone number.

Visit MyChestnutHillDoc.com for more information.
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