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Civil Rights, Then & Now

By Laura Morris Siena, for the Shuttle

LAST OCTOBER, | WAS PRIVILEGED TO PARTICIPATE IN THE GREAT Mis-
sissippi Road Trip, sponsored by the Mississippi Center for Justice (Www.
mscenterforjustice.org), a nonprofit legal organization committed to racial and
economic justice. The tour focused on key moments in the struggle for civil
rights in Mississippi, both past and present.

The guides, speakers and presenters expertly wove together the history and
the most current of events. It was a masterful job of making the case for why
this work needs to continue. When I returned, I jotted down a travelog that is
excerpted here.

DAY 1: Jackson and Hattiesburg

We piled onto the bus and made our way to our first stop, Medgar Evers’
home in Jackson. He and his family lived in a 1950s rancher with the same
pink tub I had in my house.

Evers, the field secretary for NAACP in Mississippi, was assassinated in
(Continued on Page 12)
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by Sue Wasserkrug, Weavers Way Food Justice Committee

' I YHERE IS GOOD NEWS AND BAD NEWS IN THE WORLD OF CHOCOLATE (AND
sugar) since last Valentine’s Day.

Of course, there’s always been plenty of good news about chocolate in terms
of health benefits. Chocolate is chock full of theobromine, an alkaloid that, sup-
posedly, makes chocolate consumption simulate that feeling of being in love.
And dark chocolate has lots of antioxidants, which help prevent cell damage.

A more recent piece of good news involves chocolate production on the part
of a major corporation: Hershey. Even though Hershey is not my personal favorite
when it comes to chocolate, it is, undeniably, a household name. So I was thrilled
to learn that Hershey is cleaning up its act in two important ways: labor practices,

(Continued on Page 10)

ticle by Weavers Way Board Treasurer Em-
malee MacDonald that clarifies the whys

The article helps to show the Board’s
reasoning and the ways we handle our rev-

enue and resultant federal tax obligations.
As a business that is not owned by a pri-
vate entity, wealthy family or large corpo-
ration, our surplus revenue — our profit
— is something that we as member-own-
ers all share. [ invite you to go back to that
piece for the patronage rebate details, or
come and talk to one of us on the Board or
management to further your education on

the business and community complexities
of running a cooperative enterprise.

While reading Emmalee’s article, |
realized that we regularly need to share
the foundational thinking underlying why
our cooperative enterprise exists in the
first place. Publicly owned corporations

(Continued on Page 24)
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WE'D LIKE TO PHASE OUT

SAN PELLEGRINO

> by Kathryn Worley, Weavers Way Mt. Airy Grocery Manager
Product selection at Weavers Way is a balancing act. How can we offer our
members food they love, at prices they can afford, and also adhere to our Product
Philosophy and standards? Our strategy often involves letting members decide
for themselves. That's why we carry items that are more sustainable and more
ethically sourced — and more expensive — alongside conventional, but more
affordable selections of the same products: You decide what to buy.

So the Weavers Way Environment Committee is looking for your input in phasing
out a not-so-ethically-sourced product: San Pellegrino sparkling beverages. San
Pellegrino is one of many brands owned by Nestlé, a company long accused of
labor abuses and poor environmental stewardship. (Google “campaign against
Nestlé” for background on a variety of complaints against this

multinational food company.)

Please Help Kathryn!

It's my job to see how close we can get to meeting
our ethical standards without disappointing you.
Please help me figure out what other sodas you most
enjoy. | hope we can come up with replacements that
will keep everyone happy.

Here are some brands we've been trying:

@ -

Blue DRY The Veri Vlrglls Zevia
Sky [ Sparkling Switch | Soda

Do any of these measure up? Do you know about some other great brand — or
do you know something atrocious about these brands? Leave a comment on the
website (www.weaversway.coop/soda), email me (worley@weaversway.coop) or
look for me in Mt. Airy. I'd love to hear your thoughts and suggestions.

(Don't forget that as a Co-op member, you can pre-order a case of San Pellegrino
($23.54 for 24 cans) any time you like. Email MApreorder@weaversway.coop or
CHpreorder@weaversway.coop (depending on where you're picking up) or fill out a
preorder slip in either store.
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In case of inclement weather, check
www.weaversway.coop, Facebook or Twitter
to check if the Co-op is open. Or just give us a call!




2 THE SHUTTLE

Editor’s Note

by Mary Sweeten, Editor,
Weavers Way Shuttle

February 2016

IF YOU THOUGHT JANUARY WAS TRY-
ing, try being Shuttle editor in Febru-
ary. Not only is it Black History Month,
it’s also Valentine’s Day. Not to mention
that Shuttle staff scribe Karen Plourde
has discovered that someone declared
it American Pie Month. Then there’s
THIS February, which is special in a
quadrennial kind of way — ’cause 2016
is a leap year.

From a  publication-planning
point of view, this issue of the Shut-
tle attempts to split the difference. In
the sweets-for-the-sweet department,
there’s an update on what’s wrong with
chocolate, what’s right and what’s get-
ting better. (This is a conversation that
goes on year-round at the Co-op, by the
way, as evidenced by the um, lively dis-
cussion at staff meetings about not car-
rying Asher’s Chocolates at Christmas,
even though they are local — though
not as local as when they were actually
made in Germantown.)

To give you some food for thought
on racial justice, we have a travel story
— a story about a tour that focuses on
the struggle for civil rights, then AND
now, in Mississippi. (And you can sign
up for the next one.)

As for leaping, well, we’re leap-
ing into a new world of competition in
Chestnut Hill with the opening of Fresh
Market! (How’s that for a stretch?) Did
you pick up your reusable bag at their
grand opening? Bring it — or your beat-
up Whole Foods or Trader Joe’s bag
— into Weavers Way and trade it for a
brand-new Shop the Co-op bag.

And I don’t know about you, but I
would like to be spending Feb. 29 some-
where near Clearwater, Fla. — because,
wouldn’t you know it, it seems that Feb-
ruary is also national Grapefruit Month.

msweeten@weaversway.coop

The Shuttle is published by Weavers
Way Cooperative Association.

Statement of Policy

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

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

Advertising

Advertising for each issue is due the 1st of
the preceding month, e.g. Dec. 1 for January.
Ad rates are available at our stores, online at
www.weaversway.coop/shuttle, via email at
advertising@weaversway.coop or by calling
215-843-2350, ext. 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

s

Q\\\
§\\\\\\\\\\\§

N
AOOMSNNNNNNNY

7

Five Things ... for Great American Pie Month

It's true — and there are only 29 days to celebrate!
So drive your Chevy (or Prius, or bike) to the Co-op to pick up what you need

Chestnut Hill.

Kaiser on a Roll

Why Does the Messy
Sandwich Reign Supreme?

by Chris Kaiser, Weavers Way Chestnut Hill
Prepared Foods

r I YHE IDEAL SANDWICH HAS TAKEN A 180-DEGREE TURN, GO-
ing from compact and manageable to overstuffed and sloppy.

When the Earl of Sandwich created his eponymous bread-
and-meat concoction the 18th century, it was supposedly to keep
his hands neat while playing cards. Today, most eateries assume
customers will be dissatisfied if their sandwich isn’t bursting with
excessive fillings.

“I like a luscious sandwich, but I don’t want it dripping down
my arms,” said one of the chefs at Weavers Way in Chestnut Hill.

But another chef insists that if it isn’t messy, it isn’t good —
and she makes great sandwiches!

An informal poll reveals — surprisingly, to me — that most
of them relish the idea of a messy sandwich. Here’s a sample of
their comments:

e “The messier the better. Finger licking is not a consequence;
it’s a divine command.”

® “I’ve had enough manageable food throughout my life. When
I eat a sandwich, I want it to be fun. Part of that experience is
the messiness.”

o “In general, I’ll go for sloppy since it usually entails having
just a bit more of the good stuff than the bread can handle, and
I face it as a challenge to lose as little of it as possible in the
process of consuming it.”

I personally don’t like to eat messy sandwiches, and I cer-
tainly don’t like to make them. As a result, I am constantly re-
evaluating a sandwich’s architecture, hoping to perfect its struc-
tural integrity for maximum orderliness. But sometimes my idea
of perfection doesn’t jibe with popularity.

for your pie party.

Stryker Farm pure leaf lard — From Saylorsburg, Monroe
County. The gold standard for pie crust. Stryker Farm’s heirloom pigs
are free-range and fed organically.

If You Care paper cake and pie pans — So that dirty pie
plate doesn’t kill your buzz. Made from unbleached, chlorine-free
paper. Four pans to a pack. On the 2nd floor in Mt. Airy.

The Fill-In — Oregon sweet or tart canned cherries. Farmers
Market organic pumpkin or sweet potato puree. Better yet, wait until
Wednesday or Thursday for local apples to be on sale and load up.

My House Pies — Because all you really want to do is eat pie.
Baked with goodness by the Connells of West Philly. Selection
changes with the season. In the bakery in both stores.

Griggstown Farm Pot Pies — For when your taste tilts toward
the savory. Made on a 65-acre free-range poultry farm in Princeton,
NJ. Two sizes of chicken pot pie and shepherd’s pie. In the freezer at

Chris Kaiser photo

Yum or yuck? You tell us.

A few months ago, for example, Weavers Way offered a veg-
an gyro on naan with shredded lettuce, tomato, onion and tzatziki
sauce. To me, it was a messy sandwich, so I tried to contain the
chaos by reducing the “fixins.” A customer told me the sandwich
was good but left him hungry. I told him how I had held back to
make the eating experience more enjoyable. His reply: “It’s al-
ways best to err on the side of gluttony.”

I took his comment to heart and figured out a way to make
the gyro manageable while using an abundance of fixins.

A deep dive into the Internet reveals a fringe group of gour-
mands who laud the practice of cutting a V-shaped wedge into the
top of the hoagie roll, placing the fillings inside the doughy valley
and securing them by replacing the wedge atop the roll. This style,
they claim, makes for a more manageable eating experience, with
no chance of tomatoes squirting out the sides after every bite.

There are as many ways to enjoy a sandwich as there are peo-
ple, but I like the way Jim Gordon, a sandwich aficionado with a
strong Internet presence, put it: “If a sandwich is the use of bread
as a handle for ingredients, I believe that it is a failure of purpose
to have to use the hands as further (back-up) containers for the
contents, or to have a plate and fork to take care of ejecta from
the sandwich.”

Let us know your preference.

chris.newassignment@gmail.com



February 2016 THE SHUTTLE 3

What’s in Store at Weavers Way
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Announcing
Stryker Beef

by Stephanie Kane, Weavers Way
Local Purchasing Coordinator

WORKING AT THE CO-OP, PROBABLY
the closest we get to “The sky is
falling!” is when a major supplier of an es-
sential local product tells us they’re clos-
ing their doors. This happened in January,
when N.S. Troutman Farms, where we get
our locally-and-humanely raised, all-natu-
ral, grass-fed beef, let us know they were
going out of the processing business.

Said panic set in. We needed afford-
able beef that meets our standards — no
small feat. Most producers of natural and
grass-fed beef are small, and price their
product for the direct market of restau-
rants and farm shares. Troutman had been
able to scale up enough to supply us with
processed beef and whole sides we could
break down ourselves, at a price we were
comfortable offering our shoppers.

So the calls went out around town
in search of potential new farms to work
with, to our friends at outfits like Fair
Food Farmstand and to farmers who
might be able to make a recommenda-
tion, like Stryker Farm, the supplier of
our all-natural heritage pork. Cue the
soothing music: By the end of the day,
Stryker Farm proprietor Nolan Thevenet
emailed: “We are happy to announce that
beginning next week Stryker Farm will
be partnering with several small PA fam-

RAISED ON PASTURE AND FOREST.

ily farms to provide our own brand of 100
percent grass-fed beef.”

Stryker has been supplying us with
pork for a couple years now. Nolan’s ani-
mals are pastured on his 48 acres in Mon-
roe County, and enjoy forage from the
forest as well as non-GMO, sustainable
feed he brings in. He takes animal welfare
seriously, and has always been a pleasure
to work with. Stryker Farm will contin-
ue to work with Troutman’s partner farm-
ers, who raise the steers, and the Quak-
ertown custom butcher he already uses.
So Weavers Way beef purchasers can ex-
pect the same high quality as Troutman’s
along with the same high quality we’re
used to with Stryker Farm.

We’ll still be able to receive half ani-
mals, which our butchers break down in-
house, to be able to offer more cuts at a
better price. We’ll also get a number of
natural primal cuts as well as individually
wrapped portion cuts.

We look forward to growing our re-
lationship with Stryker Farm, and are ex-
cited to see Nolan’s small business grow.
So look for our local, naturally raised and
grass-fed beef with the Stryker Farm logo!

skane@weaversway.coop

C0-OP MEMBERS WHO PRE-CRDER GET A FREE VASE—
AND A WORRY-FREE VALENTINE'S DAY.

Weavers Way roses are Florverde® certified, and come from our friends
at Zieger & Son Wholesale Florist in Germantown.

Weavers Way Members can order online though Wednesday, Feb. 12,
and pick up Feb. 12,13 or 14.

For details and to place your order, visit:

WWW.WEAVERSWAY.COCP/ROSES

New on the Shelves

by Karen Plourde,
Weavers Way Chestnut Hill
Grocery Staff

All Wellness & Good

It's the time of year for some Good
Clean Love. And Across the Way

is now an outpost for SoapBox
Philly.

With Valentine’s Day upon us, our
thoughts wander into the fields of
romance. While you're wandering, stop
at Weavers Way Across the Way or Next
Door for love oils, lubricants and body
candy from Good Clean Love, a Eugene,
OR, maker of organic intimacy products.
(Next Door has the two-pack love

oils gift set and two types of personal
lubricant.) Body candy, you say? Yes —in
cocoa mint, vanilla chai and spicy orange
flavors. It's spreadable and edible. You
take it from there.

For pre- or post-love cleanup, ATW
offers SoapBox Philly hand-cut bar
soaps and bar shampoo, as well as an
extensive collection of beauty products

for all types of skin. (Household cleaners
too.) They're based at 6th Street near
South, and their line uses only real plant
materials.

Picks in Produce

Bad weather in Cali means we're
low on some winter staples. But
have you tried our local turnips
lately?

The new year has brought needed rain
to parts of California. But according to
our main organic produce supplier, Four
Seasons Produce of Ephrata, Lancaster
County, it also means lots of cloudy days,
which inhibit growth, and mud, which
inhibits harvesting. So winter veggies
like broccoli, carrots and cauliflower are
in short supply, and pricey and small to
boot.

As is often the
case, the answer is
to go local — for
instance, Weavers
Way Farms’

own purple-

top turnips. A quick Google search
produces a good crop of recipes for
roasting, mashing and braising, either

by themselves or with other seasonal
produce like butternut squash or apples,
both of which the Co-op also has in
abundance. So think outside the bin and
discover, or re-discover, a new vegetable.

Goings on in Grocery

Local Korean BBQ sauce in the
Hill. And Purely Elizabeth granola
comes to Mt. Airy.

i
panaly elizabetl

®''’

Yong Chi, owner of Giwa in Center City,
had a hit with his signature Korean hot
sauce when he introduced it to Weavers
Way a year or two ago. Now we've added
his barbecue sauce to the shelves in the
Chestnut Hill store. Try it soon — maybe
on your wings (keep reading for Meat &
Fish Market).

Sometimes it seems the world is half-full
of granola, but not much of it is gluten-
free. Purely Elizabeth, which has been
in the Hill for a while, is now also in Mt.
Airy in three flavors. Along with being
safe for the celiac crowd, it's also organic,
non-GMO and free of refined sugars.
Sprinkle some or grab a pinch and
crunch on.

Meat & Fish Market

Just in time for the Super Bowl,
wings are on sale.

Erase the memory of the Eagles’season
by focusing on the Big Game and Bell &
Evans chicken wings. They're on sale all
month for $2.99 a pound. Even after Feb.
7, there’s March Madness and the Flyers
and pitchers and catchers report, oh my.
Who knows? Maybe the Sixers will get to
double-digit wins. Wing a ding ding, y'all!

kplourde@weaversway.coop
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Weavers Way Community Programs

at Stenton Manor are the
greatest.

° { LeBron is tall; sunflowers
Why I G |Ve . e _- / ’ : may be taller; but the kids
by Margaret Guthrie, {
WWCP Board Member

IJOINED THE WEAVERS WAY ComMMU-
nity Programs board because 1 am
concerned that many of our neighbors
in Northwest Philadelphia lack access to
good, nourishing food. WWCP’s board
and staff share my concerns and are ad-
dressing this issue in concrete ways.
Since I am retired and a lifelong gardener,
I felt I would be most useful to WWCP’s
work not just as a board member, but also
as a volunteer in the garden at Stenton
Family Manor, one of the largest emer-
gency housing facilities for families in
Philadelphia.

My first task was re-creating the herb
bed, which was a mass of weeds with a
few pathetic plants struggling for life. As
I worked, kids from Stenton would ap-

key and Thanksgiving. Occasionally one
of them would ask for a flower to take to
Mom.

Working with WWCP staff members
who run Garden Club, I also did a cou-
ple of projects with the kids, including
growing sunflowers that turned out to be
taller than LeBron James (he’s 6-foot-8)
and making gazpacho. The kids love har-
vesting and “cutting stuff up” for salads,
salsa, pizza and even gazpacho, although
one boy told me, “I am sorry, Miss Mar-
garet, but | just think soup should be hot.”

In working with the kids and inter-
acting with them in the garden, I’ve real-
ized how resilient they can be, and how
courageous they are. If courage is grace

proach me with questions as they made o o . o . wwcpphoto  Under pressure, many of the kids at Sten-
their way to and from Garden Club, an i . ton have it in abundance. Working with
after-school and summer camp program Look for ”Why | Give” each month in the Shuttle to them, watching them become engaged
WWCP staffers run in Hope Garden be- .. . and giving their curiosity full range has
hind Stenton. 1 introduced them to the ~ J€tan inside look at volunteer experiences and what  been not only a life lesson for me, but an
herbs, teaching them that peppermint is . . .. . experience that remains a privilege.

what flavors their toothpaste and mouth.  INSPires people to donate their time, money and skills

wash, and how in some places it’s grown
as a cash crop. The kids tasted herbs
that reminded them of pizza or spaghetti
sauce, others that reminded them of tur-

All told, my time volunteering at
Stenton gives me far more than I give to
it and deepens my commitment to finding
solutions to the persistence of hunger in
our neighborhood.

to WWCP. Feeling inspired? Contact Jackie Schrauger at
jschrauger@weaversway.coop.

Settlement Music School

Is now enrolling for spring and summer programs!

EARLY CHILDHOOD
CHILDREN
TEENS
ADULTS
ARTS THERAPY

Individual and Group Instruction for ALL Ages, Musical Interests, and Skill Levels!

Germantown Branch
6128 Germantown Avenue

215-320-2610

Stop by to see our beautiful info@smsmusic.org

exterior renovations, Wwww.smsmusic.org

featuring a fabulous new
building entrance and a FinanciaL AID

landscaped parking lot! AVAILABLE
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Weavers Way Community Programs

by Jill Fink, Executive Director, Weavers Way
Community Programs

THE GROWING SEASON WILL BE HERE SOON, AND
though our programs run year-round, we here at Weavers
Way Community Programs are happily planning for warmer
days, eager to get back into the earth and start growing. We
couldn’t do any of this without you, the members of Weav-
ers Way.

With your help, we managed to raise $36,990 in our end-
of-year campaign, money that ensures we’ll be able to con-
tinue offering fun, informative and life-changing farm and
nutrition education programming throughout 2016. From the
bottom of our hearts, and on behalf of the people we humbly
serve, we thank you.

Your generosity enables us to do so much. Highlights
from 2015 include:

e Working with 1,300 people, largely at little to no cost to the
participants.

AMJ Foundation

Foundation Support
In2015

WEAVERS Way ComMUNITY
Programs (WWCP) relies on
the generosity of individual donors
and foundations alike to provide high-
quality and unique experiential farm
and nutrition education to some of
Philadelphia’s most vulnerable resi-
dents. WWCP is indebted to the gen-
erosity of the following foundations

in 2015: Foundation

Bennett Family Foundation

BJ's Charitable Foundation
Claneil Foundation

Connelly Foundation
Dolfinger-McMahon Foundation
Drumcliff Foundation

East Mt. Airy Neighbors
Community Fund

First Hospital Foundation

Green Tree Community Health

e Growing nearly 6,000 pounds of food, 2,260 pounds

of which was donated to Stenton Family Manor, the

second largest emergency housing shelter for families
experiencing homelessness in Philadelphia.

Giving
Twosdaya!

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

e Hosting Garden Club at Stenton several days a week,
giving young children and teenagers a chance to play and
build community while acquiring valuable knowledge
about nutrition, biology and more.

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

adding $2 to your total bill to support WWCP
programs and services. Your support enables
WWCP to provide a wide range of farm education
and nutrition programs to local families. y

N

WEAVERS WAY COMMUNITY PROGRAMS

608 Carpenter Lane
215-843-8289
www.weaversway.coop/wwcp

e Launching Hope Kitchen for parents at Stenton, coming
together to educate participants about healthy eating and
shopping on a budget, all while cooking a delicious meal
together.

® Running a one-of-a-kind horticultural therapy program at
Martin Luther King Jr. High School, designed specifically
for students with autism and other intellectual disabilities.

e Getting the teens at Saul out of the classroom and into the
dirt at one of Weavers Way’s farms, enabling them to take

what they learn in class and apply it on a production farm.

Executive Director
Jill Fink
jill@weaversway.coop

With your support, we can’t wait to see what we can ac-
complish in 2016!
Program Director

Jackie Schrauger
jschrauger@weaversway.coop

Jill@weaversway.coop

Henrietta Tower Wurts Memorial Development & Communications Manager

Rachel Reynolds

Hilda Mullen Family Foundation rreynolds@weaversway.coop

J.J. Kalm Foundation Development & Operations Associate
Angela Faranda
afaranda@weaversway.coop

Leo and Peggy Pierce

Family Foundation Youth Education Coordinator

Tara Campbell

Lida Foundation
tcampbell@weaversway.coop

Nararo Foundation Farm Educator

Melissa Powell

Roswell Foundation
mpowell@weaversway.coop

RSF Social Finance Nutrition Educator
Mercelyne Latortue

Rubenstein Foundation mtortue@weaversway.coop

St. Martin-in-the-Fields Church
TD Charitable Foundation

Farm Manager
Andrew Turner
aturner@weaversway.coop

ACE SCHOOL OF MUSIC

The ACE School of Music is the perfect fit for those who desire
quality training in the comfort of their own home. We provide
piano lessons for children at a beginner or advanced stage.

Our goal is to provide your children with instructions on piano-
playing technique, fluent playing, and music theory. With more
than 20 years of experience in Classical training, Craig Richards
provides award-winning instruction to his students.
For more information on how to enroll for piano lesson,

call 267-808-4405 or email us at aceschoolofmusic@gmail.com.
www.aceschoolofmusic.com
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Avenue Art & Framing

215.848.4420

Your neighborhood shop for quality custom framing
Open Tuesday through Friday 10 to 5:30
and Saturday from 10 to 4.

6837 Germantown Ave.
Philadelphia, PA, 19119

Awakening the Senses

Spring 2016 SIGN UP TODAY!
AR e o N Check our website for
B, ; lF T Full class listings

o

VENTURES &

-

Now accepting all major credit cards.

Gerard A. Plourde
Attorney at Law

Veterans Matters

Consultations at your location

Wills = Estate Administration = Real Estate Transactions

Misdemeanor Criminal Matters = Small Claims Court

Phone (215) 843-8203
Mobile (215) 901-7222

100 E. Northwestern Avenue . Philadelphia . (215) 247-5777

www.morrisarboretum.org
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‘The Late
Christopher Bean’
at Stagecrafters

HE THIRD PRODUCTION OF THE 2015-

2016 season at The Stagecrafters, Sid-
ney Howard’s screwball comedy “The Late
Christopher Bean,” opens Friday, Feb. 5,
and runs through Feb. 21.

February 2016

The action takes place in a provin-
cial town in New England around 1930,
at the home of one Dr. Haggett and his
wife and two daughters, who some years
earlier had given room and board to an
unknown, penniless and much-derided
painter, the Christoper Bean of the play’s
title. How their one-time good deed un-
expectedly turns into the possible mon-
ey-making opportunity of a lifetime be-
comes the theme of this satire on greed
and moral frailty.

Howard (1891-1939), a prolific
American playwright and screenwriter,
received the Pulitzer Prize for his stage
drama “They Knew What They Wanted” (1924)
as well as a posthumous Academy Award for his
screenplay for “Gone With the Wind” (1940). “The
Late Christopher Bean” (1932) was greatly suc-
cessful on Broadway and in London, and has en-
joyed several revivals: . . . It’s a play that has re-
mained fresh and funny, proving once again that
a strong script is rarely tarnished by time.” (New
York Times)

Performances are 8 p.m. Fridays, Saturdays town Ave.

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

Waycoop

and Thursdays, Feb. 5, 6, 11, 12, 13, 18, 19 and 20,
with 2 p.m. Sunday matinees on Feb. 7, 14 and 21.
A “Meet the Cast and Director” Q&A will be held
following the performance on Friday, Feb. 12.

Tickets are $17 online (no service charge),
$20 at the door; discounts are available for Thurs-
day evenings and for groups and students. Visit the
website for details: www.thestagecrafters.org. The
theater is located in Chestnut Hill at 8130 German-

Free Screening of
Timebanking Documentary

WEAVERS WAY IS CREATING A NEW TIMEBANKING COMMITTEE
composed of people who are passionate about timebanking
who want to help grow Time4Time Community Exchange, a member-
led timebank in Northwest Philadelphia. We’re launching this effort
with a free screening of “Time
as Money” (2014, www.timeas
moneythemovie.com), a docu-
mentary about timebanking.

A DOCUMENTARY FILM ABOUT TIME BANKING

TIME AS MONEY

Join us at 7 p.m. Thurs-
day, Feb. 25, at Mt. Airy Read
& Eat, 7141 Germantown Ave.
Seats are limited; RSVP to out-
reach@weaversway.coop  or
215-843-2350, ext. 118.

In the way that an in-
coming tide has an irresistible
force, “Time as Money” is a
powerful film. It celebrates the
wealth of community, illus-
trates how exchanging services
for time credits instead of cash
revives the traditional barn-raising concept of helping others and cap-
tures some of the creative ways in which timebanking has been used
to start Repair Cafes, empower those who have few resources and
promote sustainability and ecosystem renewal initiatives. We get to
see how individuals who do not think of themselves as leaders be-
come founders and catalysts when they take the idea of timebanking
and put its core values into practice.

50 FEDERAL DOLLARS WERE SPENT ON THE MAKING OF THIS FILM

The film will be followed by a discussion of the movie and about
how we can grow timebanking in our community.

— Betsy Wallace

time4timexchange(@gmail.com

LHOQE

Martin Elfant Inc.
— REAL ESTATE

Commercial Storefont - Downtown Mount Airy

7118 Germantown Avenue
$1,250/mth . 785"- CMX?

- Kitchenette

- Powder Room

- Central Air & Heat

- 784" Additional Storage

Spacious 2 Bedroom - East Mount Airy

6640 Sprague Street

2 Bedroom - $1,095/mth

- Full Living & Dining Room

- Hardwood Floors Throughout
- Laundry in Building

Elfantre.com - 215 844 1200 - Jeffrey@Elfantre.com

Direct | Mortgage Loan Company

Financing Real Estate Investors & Developers
Serving Philadelphia & the Surrounding Areas Since 1962

e Acquisition

e Renovation

e Rehab
 Refinancing
e Cash out

e Bridge

e Construction
e and more..

SALON9O |

at Nicholas & David
Stick
with

B
%Clas%ics

©0000000000000000000000000000000000000000000000000000000000 . _ re

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

We Help Our Clients Grow Their Business & Their Wealth

DMLC-Lending.com - 215 844 1200 - Jared@Elfantre.com

Member Benefit

Fly through

weavers
wayceoop

EASYPAY "
- o o
crE(I“: AGGO“I“S credit and debit

transaction fees!

Sign up at the register. )




By Jon Roesser, Weavers Way
General Manager

“When it's better for everyone, it's better
for everyone!” — Eleanor Roosevelt

MRS. ROOSEVELT’S QUOTE CRYSTAL-
ized the spirit of her husband’s New
Deal. One’s prosperity and well-being is
tied not just to the size of his or her own
bank account, but to the prosperity and
well-being of others.

Doubt it? Ask the czar how things turned
out for him.

Now, we don’t live in czarist Russia,
but the trend isn’t encouraging. The New
Deal and the mobilization of the economy
to fight World War II ushered in “The Great
Compression,” a decades-long period during
which prosperity was more equally shared
than at any other time in our country’s history.

From the 1940s through the 1980s, there
were lots of rich people and lots of poor peo-
ple and society had plenty of problems, but
an overwhelming majority of Americans
lived comfortable, secure lives.

Men with high school diplomas who
worked in factories could afford to buy a
house, send their kids to college, take a mod-
est vacation every summer and retire with a
certain level of comfort.

Since the 1980s, the gap between the
rich and poor has widened, which is bad,
but what is worse and potentially incendi-
ary is the growing sense among the huge
American middle class that the basic pros-
perity of their parents and grandparents is
less and less achievable today.

Janet Ames

610 0ld Lancaster Rd.
Bryn Mawr, PA 19010
Office: (610) 520-0400
Cell: (670) 308-0802

PUSHES UP SPRING MARKET!

Don't get left out in the cold!

Planning to buy or sell in the Spring Market and have questions

about how to get ready? Call me!

Put my skills and experience to work for you.

Also visit me at:
www.facebook.com/realtorjanetames
www.linkedin.com/in/realtorjanetames

REALTY'S 9%50,,

realtorjanetames@gmail.com
www.realtorjanetames.com

UNSEASONABLY WARM WEATHER

There are lots of reasons for this,
too many to list in this short column, but
there’s little reason to hope that, short of
a catastrophic event like the Great Depres-
sion or another world war, the trend is go-
ing to reverse anytime soon.

An influential segment of our society
pines for the good old days of the robber
barons — dog eat dog, every man for him-
self, only the fittest survive, that sort of thing.
It’s the economic equivalent of “Mad Max.”
Sounds like fun but I’ll pass.

For me, the hope lies in a robust and di-
verse cooperative economy. And here’s why:
We could more-or-less scrap the Co-op’s
(rarely read) Mission Statement and seven-
point Ends Statement and replace them with
Mrs. Roosevelt’s words.

When Weavers Way works the way it’s
supposed to work, it really is better for ev-
eryone. Member-owners get the stores they
want. Local farmers and food producers
have an outlet for their goods and are paid a
fair price. Employees receive livable wages
and good benefits.

The communities we serve are en-
riched by our existence. We’re good
for High Point Café in Mt. Airy and for
Kilian’s Hardware in Chestnut Hill. We’re
even good for residential property values.

The planet’s resources are used more
gently. We buy (and grow) produce that
was cultivated more sustainably. The sea-
food we sell has not been overfished. We
use renewable energy to keep the lights on
and refrigerators humming.
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Making Things Better: It's What We Do

It is, after all, what all of us as member-
owners want: a store that makes things bet-
ter for everyone. What would be the point
of owning a cooperative that exploited its
workers, mistreated the planet and squeezed
profit from the neighborhoods it serves?

The Co-op doesn’t always operate per-
fectly and no doubt each and every one of
our 5,700-plus member households could
find something they wish we did better or
differently. Some of you may have longer
lists than others!

But from my vantage point, the Co-op
consistently does a better job than its equiva-
lent for-profit competitors.

For this reason I will continue with
our efforts to expand the Co-op into other
communities and to increase our offerings
to our current communities. For now, ex-
pansion plans are focused on a variety of
fronts, from opening a third store to provid-
ing more options for our existing member-
ship in Northwest Philadelphia.

I’'m also committed to Weavers Way
taking the lead in developing other cooper-
ative enterprises, ones that can provide our
communities with goods and services out-
side Weavers Way’s core competencies.

This isn’t growth for growth’s sake.
It’s growth for the sake of developing an
economy in which prosperity is more
equally shared.

And that’s better for everyone.
See you around the Co-op.

Jjroesser@weaversway.coop

L-E-T-T-E-R

Three Springs Thank You

O THE VOLUNTEERS & MEM-

bership of Weavers Way: Ev-
eryone here at Three Springs would
like to take a moment to thank you
all for your investment in local, sus-
tainable agriculture. There’s a lot
of competition for your food dol-
lars and you folks have “voted with
your food dollars” to support not
only our farm and the Co-op’s farm,
but also the others that your choosy,
like-minded, vigilant produce folks
source from. It strengthens our will
and encourages us to do better for
ourselves; you, our customers; and
our environment each year. Please
feel open and welcome to engage us
and ask us questions.

Ben, Jerry and the crew

Three Springs Fruit Farm
in Adams County is one of
Weavers Way s suppliers of local,
sustainable apples and other fruit.

SHUTTLE LETTERS POLICY

The Shuttle welcomes letters

of interest to the Weavers Way
community. Include your name and
email address or phone number so
we can contact you for verification; no
anonymous letters will be published.
Letters should be 200 words or less
and may be edited. The Shuttle may
decline to publish any letter for any
reason. The deadline is the 10th of the
month prior to publication. Send to
editor@weaversway.coop.

FIVESTAR
REAL ESTATE AGENT

Jamel kme &

Multi-Year Winner

As seen in
Philadelphia Magazine

« Five Star Professional surveyed
Philadelphia area residents who
purchased a home priced at more
than $150,000 within an 8-month
period. The final list of 2015 Five Star
Real Estate Agents is a select group,
representing less than 7% of real
estate agents in the area.

PC & Mac Re/mi;ﬂ,

CuestNnuT HILL

CamP“W SP 4

iPhone Sereen Rep/ﬂcemem‘/

Joanne Davis
215-939-2534

COMPLETE COMPUTER SERVICES AND TRAINING

215-939-2534

CHComputerSpa@gmail.com

-3
A A

€oop basi¢s

Good Deals

Every Day.

kb Valley Green Bank feels like a small,

hometown bank. It's a place where |
can establish roots and have real
conversations with my bankers who
care how | grow my business. )

HE
THE BLOOM 1S ALWAYS ONT
ROSE AT VALLEY GREEN BANK.

JENNIE LOVE
LOVE ‘N FRESH FLOWERS

CUSTOMER SINCE 2010

VALLEY
GREEN
BANK

3 ADIVISION OF
.C, UNIVEST BANK AND TRUST CO.

ValleyGreenBank.com

MTAIRY 1 215.242.3550

CHESTNUT HILL  215.242.1550
SOUTH PHILADELPHIA | 215.462.2265
RADNOR 1610.995.2265

CENTER CITY 1215.569.2265
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Announcing Bottle
Brick Project #1

by Betsy Teutsch, for the Shuttle

February 2016

THE WEAVERS WAY ENVIRONMENT COMMITTEE HAS
embraced bottle-bricking as a great upcycling tech-
nique, allowing households to capture lots of inorganic,
non-recyclable waste that would otherwise wind up in the
trash, and then in the landfill. Committee members have
been dutifully filling bottles, in some cases donated by oth-
ers — several committee members are so eco-conscien-
tious that they don’t purchase any bottled drinks!

We now have an inaugural construction project:
Fifth-graders at Plymouth Meeting Friends School will
be spearheading an on-campus construction project this
spring guided by their teachers Leann Stover Nyce and
Amanda Davis. The class is busy measuring how much
non-recyclable trash they can divert and how to effective-
ly compact waste into each bottle brick.

Leann reports on her students’ bottle-brick activi-
ty: “They are having a blast, really and truly. Amanda is
also the Lower School science teacher, so she brought in
her scale and they love weighing each brick. One student
brought in batteries to try to make them heavier. It also
acts as a ‘fidget.” They can work on it while doing other
things. It is so fun.”

They plan to build a GaGa* wall, a recycling center
and/or a raised bed/bench combination. It will depend on
how much building material they can create and collect.

That is where we, the community, come in. Anyone
who would like to make bricks in the designated sizes (20
oz. energy drinks or 1-liter bottles) is invited to do so. Just
leave them at a designated dropoff site. Or maybe you
know a family with students at Plymouth who can take
your bricks directly to school.

Dropoft locations are:

e Weavers Way Mt. Airy Community Room, 555

Leann Stover Nyce photo

Fifth-graders check the weight of a bottle brick.

Carpenter Lane, in the marked milk crate

e Cara and George Herold’s front porch, 6515 Wayne
Ave., between Hortter Street and Lincoln Drive.

e Leann Stover Nyce’s home at 5912 McCallum St.,
between Haines and Rittenhouse streets.

Directions for fabricating bottle bricks are post-
ed at BottleBrickPhilly.blogspot.com, our new blog. Be
sure to stick to the bottle sizes indicated; construction re-
quires consistency. Instructions will be available at all the
dropoff points as well.

We hope this is the first of numerous projects. I am
finding the bottle-brick habit quite Zen. Hope you will
embrace it as a new eco-habit, too.

Reach Betsy Teutsch at bpteutsch@comcast.net

*You might call GaGa a kinder, gentler form
of dodgeball.

weavers way csop

Environment
Committee

ECo TP

Don’t Be an Idler!

by Marsha Low, for the Environment Committee

It's a frigid February morning, and you're sitting in your car waiting
for the engine to warm up. If this describes you, you're not alone.
Many car owners believe it's necessary to warm up their engine
for about 5 minutes before hitting the road. That might have been
true for cars built before 1990, but modern fuel-injection systems
need only about 30 seconds to reach ready-to-drive condition. So
every time you warm up your engine, you're wasting money on
gas and polluting the air. Breathing in exhaust is bad for health,
especially for children, the elderly and anyone with asthma; the
hydrocarbons in exhaust have been linked to increases in asthma,
allergies, heart and lung disease and cancer. And idling is actually
not good for your engine — fuel is only partially combusted if the
engine isn't operating at its peak temperature, leading to a buildup
of residues that can damage engine components and increase fuel
consumption. This is true whether you're warming up your car,
idling in traffic or waiting to pick up friends or family.

Think of the time you'll save by not having to wait for your engine
to warm up! Not idling is a win-win: less pollution, more money in

Qour pocket and more time.

J

FERLEGER@ WEALTH MANAGEMENT

y Baldante Finney s Rubenstein e

Custom Investment Solutions

Portfolios Built to Your Needs

AN\
A 4

EXPERIEMNCE. REPUTATION. SUCCESS.

Dedicated to highly personalized advice and
service

Conflict-free advice, without commissions, and
under legal obligation as a fiduciary to act solely
in our client's interest

8

Services include Asset and Investment Review,
Targeted Consultation, Portfolio Monitoring, and
Referral to Third-party Managers

Long-term management —

settlement in hurnfhj{lﬁlm

verdict in birth trauma liigation

Short-term advice and recommendations

v

8 8 8

A member of our community and committed to
supporting it

DAVID FERLEGER
Ferleger Wealth Management, LLC

YOU HAVE AVOICE.WE MAKE IT HEARD.

50% Off Archwqﬁ/s Professional Building

Weavers Way

“Second 413 Johnson Street, Suite 203
o Jenkintown, PA 19046 Member
Opinion” 215-887-0123 Owned
on Portfolio david@ferleger.com

www.managewealth.org

Ferleger Wealth Management, LLC, is a Pennsylvania Registered Investment Adviser. An
investment adviser may only conduct business in a state if registered, excluded or
exempted, as may be.
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It Was Almost Like Being at the Climate Change Conference in Paris

by Sandra Folzer, Weavers Way
Environment Committee

WASN’T INVITED TO THE UNITED Na-

tions Climate Change Conference in
Paris last December, but I did get to go to
a followup forum Dec. 19 at the Friends
Center in Philadelphia. Titled “What
Comes Next After the Climate Summit?”
it featured two local activists who did go
to Paris: Dr. Poune Saberi from Physi-
cians for Social Responsibility, who has
been doing research on the health impact
of fracking and climate change and was
a member of Mayor Jim Kenney’s tran-
sition team, and Anthony Giancotarino,
chair of the policy committee of Green
Justice Philly.

The forum was sponsored by 350
Philly, the Clean Air Council, Citizens
Climate Lobby-Philadelphia Chapter,
Energy Coordinating Agency, PennEn-
vironment, Pennsylvania Interfaith Pow-
er & Light, Philadelphia Physicians for
Social Responsibility, Protecting Our
Waters, and Sierra Club-Beyond Coal
Philadelphia.

Both Saberi and Giancotarino talk-
ed about the excitement of being at such
a momentous event only to return home
and find people blasé about it.

Giancotarino said he felt like apol-
ogizing for being American after sce-
ing a replica of the Statue of Liberty
with immigrants wanting to enter. Both
were saddened that the United States is
so far behind so many other countries in
sustainable energy practices, including
countries in Latin America.

Saberi referenced the film “The Is-
land President,” a 2011 documentary set
in the Maldives about the crisis on island
nations. Representatives of island nations
at the conference held placards inscribed
“1.5,” representing the maximum num-
ber of degrees Celsius they believe tem-
peratures can rise before they are inundat-
ed by rising seas. Unfortunately, the Paris
agreement set the acceptable temperature
change at 2 degrees C, while endorsing
“efforts to limit the temperature increase
to 1.5°C.”

Saberi described the heightened se-
curity for the conference, with police
holding assault rifles on the subway. Or-
ganized protests were few because they
had to be pre-approved by UN security.
They did witness the indigenous peoples’
kayak and canoe flotilla on the Seine,
drawing attention to the outsize effects
of climate change on traditional societies,
defending their right to water and call-
ing attention to genocide in Brazil, where
rainforest is being cut to grow mono-
crops and the indigenous people are be-

ing kicked out.

While there was clear agreement that
climate change is a real threat, many be-
lieve the meeting didn’t go far enough.
As Saberi said, the problem with cap and
trade proposals that allow polluters to
buy carbon credits and plant a few trees
is that they merely offload the problem.

Many felt betrayed that fossil fu-
els were not discussed. Net zero carbon
is not “no” carbon. No surprise, the Arab
nations were the biggest blockers.

Monsanto was a big sponsor, em-
phasizing “climate-smart agriculture” —
in other words, GMOs. There was also a
small-farmer contingency, with sugges-
tions such as meatless Mondays.

Both Saberi and Giancotarino be-
lieved a “Right to Health” should have
been included in the Paris agreement
since climate change potentially can
cause serious health problems. The Unit-
ed States pushed for human rights lan-
guage in the preamble, but not in the
agreement, which would have given it

GRANTS AVAILABLE FOR GREEN COMMUNITY PROJECTS

front wall at Weavers Way Chestnut Hill.

Weavers Way Environment Committee invites groups from Mt. Airy, Ger-
mantown, East Falls, Roxborough and Chestnut Hill to submit proposals
for $100-$400 grants to make tangible improvements for the community.
Grants may be used for such projects as planting trees and gardens, pur-
chasing garden equipment or environmentally based educational programs.
The deadline for proposals is March 8, 2016. Decisions will be announced by early April.

Download a form and guidelines at www.weaversway.coop/community-grants, or pick up
from the Environment Committee mailbox upstairs at Weavers Way Mt. Airy or along the

more accountability.

The United States did take a signif-
icant leadership role, in contrast to past
UN climate conferences. Secretary of
State John Kerry was in Paris for the en-
tire second week.

The issue was “climate finance.”
How can the world pay for adaptation
or remediation? Countries talked about
“mobilizing” money, not giving it.

The fear here in the United States
is the role of climate-change deniers
and how those in power could sabotage
the advances, despite the fact that most
Americans believe manmade climate
change is a problem. We have the tech-
nology to address it. What is stopping us
is political will. Saberi and Giancotarino
said we need candidates to fight for al-
ternatives to fossil fuels, and support cli-
mate justice. If it’s not on their agenda,
they shouldn’t be elected.

As the speakers said, this is a peo-
ple’s movement, so the people will have
to force politicians to represent what their
constituents believe.

Here in Philadelphia we are fortunate
to have Mayor Kenney, who seems open
to sustainability. Saberi is on his transi-
tion team. There is a local movement,
Green Justice, which is bringing togeth-
er different groups talking across issues,
like Black Lives Matter, Environmental
Justice and Climate Change.

“Nothing is the same,” the speakers
said. I hope they are right.

environment(@weaversway.coop

We’ve gone GREEN...

Now using environmentally-friendly

Waterborne paint!

MACLENS

Collision Repair Professionals Since 1945
Family Owned & Operated

20 W. Allens Lane
Philadelphia, PA 19119

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

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

WWW. theorganicmattressstore.com

Free

Catalog ﬁfe@

Toll Free: 1.866.246.9866

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

Wissahickon

Tree & Landscape
Services, LLC

Brian Ames
Certified Arborist

CusTOM PRUNING
DESIGN & INSTALLATION
ORGANIC & NON-CHEMICAL
SOLUTIONS
GARDEN STRUCTURES

215-681-2436

WWW wissatree com

20
1 Up-to-the-minute Co-op news...
like us on Facebook.

weavers
Waycoop

CUO{/”/ WD tor a festive evening

celebrating our Community Champions
and the Project of the Year!

GO MT. AIRY GALA

Saturday, March 5, 2016

7-10 pm

Commodore Barry Club

6815 Emlen Street

Purchase tickets online
at gomtairygala.org.
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Love Stinks (Oui, Oui)

by Shawn O’Connell, Weavers
Way Mt. Airy Deli Manager

THE PROCESS OF “WASHING” A
cheese encourages the growth of
good bacteria on the rind, which in turn
facilitate the ripening of the cheese. Salt-
water brine or some type of alcohol is
most commonly used. You’ll be able to
spot a washed-rind cheese by the color
of the rind. It’s going to range from an
orangey brown to a rusty pink. Once you
open it, you will have no doubt, even
from a few feet away. Your nose will
lead you. It may, umm . . . stink. Don’t
be turned off right away. Give it a chance
and you may find a cheese you love.

For February, we are featuring four
French washed-rind cheeses: Gruyére-
style raw-milk Comté from Franche-
Comté (sweet and nutty with some

Chocolate

(Continued from Page 1)

and use of genetically modified sugar.

Hershey has long been known as
one of several chocolate companies that
looked the other way when it came to the
horrendous child labor practices on cacao
plantations in West Africa, where most
cocoa is grown.

Last spring, Hershey announced that
in 2016, it would be able to source enough
cocoa from ethically certified farms for
some (although not all) of its brands of

notes of chocolate); Epoisses from Bur-
gundy (creamy and runny with intense
earthy/beefy flavor); Pont I’Evéque
from Normandy (semisoft, grassy, but-
tery); and St. Nectaire from Auvergne
(semisoft, aged on rye hay, flavors of
mushroom and cellar). All are $1 off per
pound, except the Epoisses, which is $1
off per piece.

The deal with cheeses that smell
like gym socks is that once you get past
the first impression, you’ll be pleasant-
ly surprised by their complexity and
wonderful flavor. The stinkiness is in
the rind, not usually in the paste of the
cheese.

Though not for everyone, many
cheese lovers find the unapologetic and
honest funk of a washed-rind cheese
truly a breath of fresh air.

soconnell@weaversway.coop
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weavers way coop

Food Justice
Committee

chocolate candies, including Kisses.

This announcement might technical-

ly be considered good news-bad news:

Gake Jlop

Cakes, Cookies & Sweet Treats

www.frostedfoxcakeshop.com | 267-900-5453
6511 Germantown Avenue, Philadelphia, PA 19119

2 N @WZ‘W membershy
card and rececwe 5% ﬁ
any cate!

Oh la Ia, Four Stinky French Cheeses
$1 off /lb (EpOiSSES _ $1off/ea)

St. Nectaire
Auvergne

Pont I'Evéque
Normandy

This commitment is rather controver-
sial, as it may be a re-hashing of a com-
mitment made years ago and never acted
upon. In fact, a lawsuit alleging false ad-
vertising was filed in the fall. (For more
information on chocolate and child labor,
check out www.greenamerica.org.)

Hershey also said that this year, it in-
tends to switch the sugar it uses in its Kiss-
es and Bars from GMO sugar beets to non-
GMO sugar cane. Not a renunciation of
GMO sugar, but at least a first step.

Meanwhile, as if child labor wasn’t
bad enough, Green America released a re-
port (Www.cocoabarometer.org) last June
about the overall sustainability of choc-
olate, and it’s not a pretty picture. The
bottom line: cacao farming, again most-
ly in West Africa, pays such low wages
that there is some concern that younger
farmers will choose not to grow it at all.
In addition, the cocoa industry is becom-
ing more and more concentrated, which is
never a good thing for small farmers. And
although certification (of sustainabili-
ty and fair trade practices) is becoming
more popular, it’s a long way from having
a major impact on the industry overall.

Comté
Franché-Comté

Epoisses
Burgundy

Both labor and environmental con-
ditions tend to be better in South Amer-
ica, the other major area where cocoa is
grown. Many chocolate lovers argue that
South American cocoa is of better quality,
too. Not surprisingly, it’s generally more
expensive, as well.

What to do? Personally, I'm not
about to give up on chocolate: not on Val-
entine’s Day or any other day, for that
matter. I am, however, very particular
about my chocolate, and I won’t buy it
if the label doesn’t convince me that it’s
ethically produced. It seems like more
and more fair-trade chocolate products
hit the market every year. Many of these
are available at the Co-op, and even more
small producers’ varieties are available in
specialty shops and online.

Maybe someday we can stop reading
labels and taking action; unfortunately,
that day is not today.

Fortunately, I have just the thing to
keep my spirits up — this sustainbly pro-
duced and fairly traded piece of chocolate
right here.

wasserkrug@gmail.com

FAIELE TRABER

Free Beer Tastings
Every Sat 3-5 PM

AMAZING SELECTION - FRIENDI.Y SERVIC

=8 Craft Beers Sport Drinks '.-“_u m
=3 Belgians Seltzers 4
g 2 l(n;_pdorls | BREWERS | Jgices 'fé i :
== iders / eas =5
B2 Lambics OUTLET / Water =
Sk Organics Sodas .85
Sorghums Organics P
Gluten-Frees Ginger Beers e
Cases - Kegs - Ice - Snacks - Cigars - PA Lottery - Open 7 Days - e Deliver

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

ICES

One-Stop Shopping For All
Your Beverage Needs




Farming in the Off Season

An American Jibaro in Puerto Rico

by Brendan Stiteler, Weavers Way
Farms Field Manager

N HOUR OR SO OUT OF SAN JUAN,

we were on the south side of the
island of Puerto Rico, circling around
winding turns, climbing the steep tropi-
cal mountains. My 5-year-old daughter
was getting more and more excited —
“You chase the chickens while I get the
eggs.” Before we left, our friend whose
mother we were visiting told her that the
hens hide the eggs, and if you want to eat
them you have to get them before they sit
on them. I told her “I guess,” with a lit-
tle hesitation. I was getting worried that
the stories might have been a little exag-
gerated and I didn’t want her to be disap-
pointed. So perhaps I was more surprised
than she when within minutes of arriving
we spied two eggs sitting conspicuously
in an empty planter next to the door and
another clutch beneath a small bush.

Our friends live in a modest concrete
home on a small plot of land similar to the
hundred other concrete houses and small
plots that make up their small village,
which could be any other village dotting
the mountainous interior of Puerto Rico.
Everyone had some chickens, at least a
handful of banana and plantain trees and
bushes of peppers and pigeon peas known
as gandules. A handful of villagers also
had towering mango and avocado trees.
Yet even with everyone growing food,
when [ explained that I too am a farmer,
on a small organic farm in Philadelphia, I
felt like I was met with a bit of skepticism.

Puerto Rico shifted from a large-
ly agrarian economy to an industrialized
one through programs initiated in the
1940s known as Operation Bootstrap or
Manos a la Obra, which roughly trans-

lates from Spanish as “hands to the task.”
The programs were orchestrated by poli-
tician Luis Mufioz and his Popular Dem-
ocratic Party and received U.S. aid mod-
eled after the New Deal.

The familiar story of industrializa-
tion can be put into a Puerto Rican cultur-
al context through the idea of the jibaro.
Jibaro is a colonial-era term for “la gente
de la montafia” — people who live in the
mountains. It can be understood as peas-
ant, agrarian country folk who lived in
the mountainous interior of the island, but
its connotation has evolved over time and
has taken on both positive and negative
aspects. For instance, it implies a proud
association with tough, hardworking and
independent pioneers, and Munoz’s Pop-
ular Democratic Party in 1938 even ad-
opted the jibaro straw hat, the pava, as
its symbol with the words “pan, tierra y
libertad” — “bread, land and freedom.”
Agriculture subsequently modernized
and centralized, favoring monocrops like
sugar cane and bananas, neither of which
proved competitive on the international
market. So the economy switched more
to manufacturing, but that did not in-
crease wages, and spurred waves of emi-
gration to the United States. Today Puerto
Rico imports over 80 percent of its food
and manufacturing is in decline. Never-
theless, the term jibaro acquired a conno-
tation similar to “hick” or “hillbilly.”

Maybe I don’t look much like a jiba-
ro, but even at home I have had difficul-
ty making people understand my decision
to be a small-scale organic farmer. Maybe
generational or socioeconomic differences
make it harder to understand why some-
one would pay higher prices for food or
take a lower-paying job after spending so
much money on higher education.
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h@b ANIMAL HOSPITAL
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(.\DANDORRA VETERINARY CLINIC

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

114 East Mt. Airy Ave. | Phila., PA 19119 | 215-248-1886 | www.mtairyvet.com
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hestnut Hill
Cat Clinic

Nicole Hehn VMD
Scott Gellman VMD

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

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

Meet adorable cats and kittens at
Brenda’s Cat Rescue’s adoption event.

Saturday, February 13
Noon-3 p.m.

Weavers Way Community Room

555 Carpenter Lane

www.brendascatrescue.org

Kim Massare photo

But the seeds of change have taken
root even in Puerto Rico. As the burgeon-
ing market for sustainably raised food has
grown in Europe and the United States,
s0 too has it emerged here on this tropical
island. Public radio featured a profile of
a young farmer in the mountain town of
Aibonito. The World Wide Organization
of Organic Farms describes 18 different
farms to work on, and the major cities of
San Juan and Ponce as well as the travel
hub of Rincon have farmers markets fea-
turing fresh, sustainably raised food.

Chris Hill
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Sol and Seraphina explore
banana trees in the tropics,
above; at left, Brendan
working last summerin a
Weavers Way hoop house
in the temperate zone.

Early in the morning with a cup of
fresh Puerto Rican coffee in hand, I gazed
down from a patio over this sleepy moun-
tain village. Roosters could be heard ev-
erywhere, crowing across the valley. In a
place where everyone seems to have at
least a little involvement in growing their
own food, it looks like the independent,
industrious jibaro might have a chance to
shine. Maybe the face of the new jibaro
will be one of the many young Puerto Ri-
cans returning from the city to plant the
seeds of the growing sustainable move-
ment in Puerto Rico.

bstiteler@weaversway.coop

www.chrishillmediaq.
chris@chrishilimediq.

245-843-5704
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BOB’S RED MILL

22 oz

GLUTEN FREE
GARBANZO FLOUR

$2 o 39 REG $3.29

GINGER PEOPLE

GINGER CHEW 3 oz

: $ I .99 REG $2.29

Civil Rights Tour

(Continued from Page 1)

his carport on June 12, 1963, the day af-
ter President Kennedy made his nationally
televised speech on civil rights. In his rel-
atively short tenure, Evers was enormous-
ly effective in promoting voting and other
civil rights. He was shot while unloading
his car after an evening meeting: the bul-
let went right through him, entered the
house, ricocheted off the refrigerator in the
kitchen and ultimately ended up in a wa-
termelon on the kitchen counter — that’s
how powerful it was. He was taken to the
local hospital, where staff initially refused
to treat him because of his race. When ar-
rangements were finally made to treat him,
it was too late and his life could not be
saved.

Tougaloo College archivist Minnie
Watson, who also staffs the Evers home,
was riveting in speaking about Evers,
whom she knew personally — his life
and death, and also about a recent meet-
ing with Bryon De La Beckwith Jr., the
son of the man who shot him. The elder
De La Beckwith was tried three times for
the murder: the first two ended in hung
(all-white) juries. He was finally convict-
ed the third time.

Mississippi Center for Justice photo

The writer’s tour posed for a group shot outside the Medgar Evers house.

We got back in the bus and headed
south to Hattiesburg, where we met in the
Forrest County Courthouse. We heard from
a panel that most memorably included the
widow and three children of Vernon Dah-
mer Sr., who, as president of the NAACP
in Forrest County in the 1960s, worked to
promote voting rights among the county’s
black residents. Dahmer owned a farm
and grocery store. In January 1966, the
Ku Klux Klan firebombed his house and
the store. He helped his family escape, but

died of injuries from the fire.

His widow and children each shared
their remembrances of that time and there
wasn’t a dry eye in the house. Ellie Dah-
mer is 90 years old and remarkably clear
in the way she described what happened
and the aftermath. Photos of four of Dah-
mer’s sons in Army uniform viewing
the burned-out wreckage of their fami-
ly home were unbearably poignant; they

(Continued on Next Page)

February Member Specials
Valid from Feb. 3 - Mar. |

For more member savings, visit www.weaversway.coop

TOFURKY
38 HICKORY SMOKED
~ SLICES 5.5 oz

NI 7Z $2.99
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MINERAL FUSION

NAIL POLISH -
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$5 099 REG $6.35
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- oz TOOTHBRUSH
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SOOTHING TOUCH
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VEGAN LIP BALM .25 oz

*1.49 o 00

AMERICAN HEALTH
ESTER-C w/CITRUS
BIOFLAVONOIDS
1000 mg 90 CAPS

$2 I .99 REG $28.65

URBAN MOONSHINE
JOY TONIC DROPPER
2 oz

¥13.99 cosiess
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had been serving our country at the time
of the firebombing.

There were a number of perpetrators,
one of whom turned state’s evidence.
Vernon Jr. described visiting this man in
jail and forgiving him.

Also speaking at this luncheon was
Oscar Chase, a fellow participant on our
bus tour. He recounted that he had some
time after graduating from Yale Law
School in 1963, so came down to Mis-
sissippi to work on voter registration. He
participated in a protest at the very court-
house where we were sitting. A white
man, he got himself arrested for trying to
purchase a bus ticket from the “Colored”
window. When his white jailmates found
out why he was locked up, they beat him
badly. (Howard Zinn wrote about this in-
cident in The Nation — available in The
Nation’s online archives.)

Back in the bus, we headed farther
south, to Biloxi.

DAY 2: The Gulf Coast

First up was a visit to Turkey Creek,
a historically African-American com-
munity just north of Biloxi. We watched
part of an award-winning documentary,
“Come Hell or High Water: The Battle

Great Monthly Savings.

Each month, the Co-op Advantage helps participating co-ops like
Weavers Way offer their members tremendous savings on dozens of
items. Most food co-ops were formed by people who realized that by
pooling their resources, they could save money and have greater control
over their purchases. A few years ago, the co-ops of the National

Cooperative Grocers Association formed the Co-op Advantage

WOV 4 - DY 17,1818
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We heard from a panel that memorably included the widow
of Vernon Dahmer Sr., the Forrest County NAACP leader who
died in a Klan firebombing in 1966. Photos of his sons in

Army uniform viewing the burned-out wreckage of their

family home were unbearably poignant.

for Turkey Creek” (2014; www.comehell
orhighwaterfilm.com), which describes
the environmental degradation of the
town by developers and the community’s
efforts to restore the watershed. Film-
maker Leah Mahan and Derrick Evans,
the leader of the effort, then spoke mov-
ingly about why they made the film and
the efforts to pursue environmental jus-
tice for Turkey Creek. Mississippi Cen-
ter for Justice has been deeply involved in
these efforts, so it was a way of connect-
ing us to MCJ’s current work.

Next, we went back to Biloxi, which,
like much of the Gulf Coast, has a man-
made beach to protect it from hurricanes.
African-Americans were not allowed to
enjoy the beach for many years. Dr. Gil-
bert Mason Sr., head of the local NAACP
chapter, organized protests — “wade-
ins” by large groups of volunteers —

Program, or CAP, now

called “Co-op Deals.”

When co-ops combine
their buying power to
get volume discounts,
their members save

money!

from 1959 to 1963. Police and specially
recruited thugs intervened, resulting in
violence. We heard from three wonder-
ful older people who had participated in
the wade-ins when they were teenagers,
including Mason’s son. Ultimately, Afti-
can-Americans were allowed to use the
beaches, but it took a long time.

Finally, we toured a boatyard used
by Vietnamese crab and oyster fishermen
who, with the help of a community activ-
ist/interpreter, described the environmen-
tal degradation caused by the BP oil spill.
Their livelihood has been significantly
impacted by the spill, and they have been
working with MCJ to sue for damages
and to have the waters restored to health.

The tour wasn’t all serious civil-
rights study: We shared lovely dinners,
got to know our fellow travelers and took
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a truly beautiful sunset cruise on the Gulf.

For me, to meet and hear from the
people who experienced Jim Crow, the
terrorism of the KKK and the White Citi-
zens Councils, and all the daily insults of
racism, was extraordinarily powerful. As
I have found with other veterans of the
civil rights movement, they really know
themselves and are very clear in their
analysis of the arrangements that promot-
ed and continue to promote inequality.

In 2016, The Great Mississippi Road
Trip will head to the Delta and will fea-
ture an opportunity to meet relatives of
Emmett Till, the Chicago teenager who
was lynched in 1955 while visiting rela-
tives in Mississippi. In 2017, the tour will
focus on Jackson, with the opening of the
Mississippi Civil Rights Museum.

If you are interested in participating
in a future tour, contact me (lauramsiena(@
gmail.com) or Lauren Welford Childers at
MCI (Ichilders@mscenterforjustice.org).

In addition, Reilly Morse, MCJ’s
president, is planning to be in Philadelphia
in March and would be happy to answer
any questions about the tour in person.
Let me know if you would be interested in
meeting him.

Laura Morris Siena is a member of the
Weavers Way Board of Directors.

+op basi¢s

Good Deals Every Day.

You don’t have to empty your wallet for the good stuff when
company’s coming. With Co-op Basics, you can take advantage of
everyday low prices on plenty of high-quality organic and natural food

— grocery, dairy, produce, freezer and deli.

We're adding more products all the time to the Co-op Basics roster,

and making more room on the shelves for more value-priced items.

One way to save money without making compromises is to look for
the Field Day label. Field Day sources the best ingredients to create

products you and your family will love.And 91% are Certified Organic

and 94% are Non-GMO
Project Verified. Taste and

compare for yourself.

GOOD FOOD,
SUSTAINABILITY AND A
THRIVING LOCAL ECONOMY.
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The Passionate Gardener

This Year, Try Growing Apricots

by Ron Kushner, for the Shuttle

APRICOTS ARE STONE FRUITS (ALSO
called “drupes”), all of which con-
tain a single, hard, woody pit. They orig-
inated in China, even though they were
long believed to have come from Arme-
nia, hence the Latin name Prunus arme-
niaca. Apricots reached Italy around 100
BC and had spread throughout Europe’s
temperate parts, including England, long
before America was discovered.

The earliest Spanish settlers brought
apricots to various regions of Mexico and
seedlings were planted in the California
missions in the 18th century.

Most people eat apricots canned or
dried but fresh apricots right off the tree
are truly delicious!

The apricot is not well adapted to the
climate of the eastern United States. A hint
is in the name “apricot,” which comes from
the Latin “praecoquum,” meaning “early
ripe.” Apricot trees “break bud” very early
in the spring and blossoms are often killed
by spring frosts. Also, in warm, rainy
weather, the fruit tends to crack and decay.
Commercial growing in the United States
is confined mainly to California, but the
fruits are also grown in Washington, Or-
egon and Utah. That being said, my trees
generally do just fine in our Philadelphia-
area climate. They were bought as dwarf
trees and are currently approaching 20 feet
in height prior to annual pruning.

Don’t plant apricots near members
of the Solanaceae family (tomatoes, pep-
pers, potatoes) to avoid transmission of
certain diseases. It also is a good idea to
keep them away from melons and berries.
Amend our normally clay soil with “Soil
Perfector” or pine fines to create better
drainage.

Plant one-year-old trees early in the
spring while still dormant, if possible.
They are deep-rooted and need to be wa-
tered really well. Don’t fertilize much, if
at all. A low-nitrogen, balanced fertilizer
like fish emulsion is ideal after they have
been in the ground their first year. All va-
rieties need to go through a freezing pe-
riod during dormancy.

The trees generally drop some fruit
on their own before summer but thin-
ning is still recommended. Fruit should
be thinned to about 3 inches apart when
they are small.

Head back the top of the trees when
they reach the desired height. The trees
grow wider high, so prune to keep the tree
open, allowing air and sun to reach the in-
ner branches.

Expect to harvest fruit after three
years; it should be picked when ripe and
can be removed with no effort. There are
many varieties available. Most are self-
pollinating, but two different varieties
will enhance fruit production.

My trees are “Moongold” and “Sun-

Apricots on the tree.

gold,” planted in the spring of 2010. They
have produced fruit beautifully for the
past three years with no maintenance oth-
er than pruning.

Other dwarf fruit trees to consider
planting this spring include sweet cher-
ries, nectarines, peaches, plums, pears
and Asian pears. And don’t forget apple
trees, which are also available in dwarf
varieties. Many of these dwarf trees have
shallow root systems and so may re-
quire staking when young. All should be
mulched year-round, and heavily through
the winter. The mulch not only protects
the roots and crown from winter injury
but also helps retain moisture and keeps
weeds from competing with the tree.

Contact Ron at ron@,
primexgardencenter.com or Visit his
website, www.ronsorganicgarden.com.

A Valentine
For the Valley

Come! and walk with me

Where sweetest memories quicken,
That once again the charms that brood
Through all the sylvan solitude

May bless the wooer and the wooed --
Along the Wissahickon.

>

— From “Along the Wissahickon,’
Thomas Augustine Daly (1871-1948)

by Erin Mooney,
Friends of the Wissahickon

MORE THAN A CENTURY AGO, THE
poet Thomas Augustine Daly
wrote about the magic of the Wissahick-
on as a the perfect setting to celebrate
love. And though the park has seen dra-
matic changes since the time that poem
was written, it still holds true. As it is
a place that is cherished by those who
know its paths and terrain, we offer this-
valentine to the Wissahickon Valley Park.

10 Reasons We ¥ the
Wissahickon

1. Having a bad day? Sit on a bench near
Valley Green and watch kids feed the
ducks. We guarantee you will instantly
feel better. (Unless you don’t like kids.
Or ducks.)

2. Get a bite at Valley Green Inn and rev-
el in the fact that you are dining at a place
where people have been doing that since
1850. Pretty cool!

3. You have a pretty good chance of see-
ing (and hearing) birds in the park. With

Pay
The Schuylkill
Center

EDUCATION

all summer long. From pond adventures
for our littlest campers to ziplining on
our traveling treks, Nature Ramblers and
Adventure Treks offer fun for all ages.

H
L §
B . E Ty

8480 Hagy'’s Mill Road
for ENVIRONMENTAL Ph||ade|ph|a, PA 19128
215-482-7300 | schuylkillcenter.org
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Organic Gardening Su

Lies
Backyard Chickens ¢ Indoor Garden_iftg & Organic Seeds
Grow Lights e Seed Starting e Terrariums e Wild Bird Supplies
Grardening Gifts o Composting e Ice Melters
Primex Farmers Morket

435 W Glenside Ave, Glenside, PA | 215-887-7500 | Find us on Facebook

Weaver's Way Members Receive 5% Off

*MUST PRESENT CARD*
SOME EXCLUSIONS APPLY

POOH CORNER

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

Visit our website www.houseatpoohcornerdaycare.com
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OF THE
more than 150 species of birds in the Wis-
sahickon, it’s a great place to meet feath-
ered friends.
4. There aren’t many places in Philadel- .
phia where you can take your horse on a Ma kl ng a
lunchtime ride.
5. Wissahickon schist! It’s everywhere! G reat Entra nce
6. Where else can you walk across a cov-
ered bridge within the city limits? er of g
. Scott W. Axe H
7. Young, old, in shape, out of shape, 0 atker of Aixe mandie
. Timber and a crew from Hanson
the park welcomes you with open arms. .
Walk bik fsh. Th  h Construction installed the long-
a ;h?‘m’f the or s' - e park fas awaited trellises for the Gateway
sometiing for everyone: Project at Lincoln Drive and Johnson
8. It’s free! No membership fees! Street last month. The Gateway
9. Through thick and thin, the Wissa- Project, WhiC_h involved repairing the
hickon will always be there for you. Stotesbury pillars at the entrance to
Period. Wissahickon Park at Lincoln Drive and
10. We LOVE the many, many volun- designing, building and installing
’ ’ | I ,
teers and FOW supporters who help us r °p ace.mentfpﬁrgo @ structu.res
maintain the park. Thank you! is a project of the West Mt. Airy
) o Neighbors Streetscapes Committee.
Show your love for the Wissahick- For more info, visit www.wman.net.
on Valley Park — we need volunteers ev-
ery Wednesday from 9 a.m. to noon, and
other times throughout the month as other
projects come up. Email John Holback for
more information at holback@fow.org. Photos by Doris Kessler, Streetscapes Committee
erinrosemooney@gmail.com )

phillywaldorf.com

Your child deserves a liberal arts education.

In middle school.

achieve:

What if education were reimagined, reinvigorated

and redefined to ignite your child’s spirit of wonder
as well as her capacity to achieve? It is at the

Waldorf School of Philadelphia. We provide a
collaborative environment that mixes artistic

thinking with scientific thinking, and creates
original thinkers prepared for life.

swaldorf

SCHOOL OF PHILADELPHIA

It’s not what to think.

It’s how to think. . : .

Join us: 6000 Wayne Ave | Germantown

Saturday, April 23 @ 10 am
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Féb, 8th & Mar, 7th
m 9 am

Call 215-438-3623 to
Schedule a Tour!

www.projectlearnschool.org

s -
L |

Progressive education for children ages 3-12

SPRING OPEN HOUSE

Thursday, May 12th « 9 - 11 a.m.

Registration preferred

CAN’T WAIT UNTIL MAY?
Call to arrange a visit.

important as teaching
any specific subject ma

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

A Big World in a Small Quaker School
71 g »

Providisg an academic and" |
social-emotional foundation |
deeply tdoted in active, ' |
i learning to studentsg
re-K through 6th =%
grades.

pmfsl 780.(3
«

Trolley Car Teacher Grants Top $14K

HILE GOVERNOR WOLF BATTLES

with Republicans in Harrisburg
for more education funding, Trolley Car
Diner and Trolley Car Café are covering a
local need — resources for teachers’ edu-
cational projects.

Now in its seventh year, the Trolley
Car Teacher’s Fund has awarded more
grants this school year than ever to pub-
lic school teachers in Mt. Airy, Chestnut
Hill and East Falls. A total of 39 teachers
at AB Day, Emlen, Henry, Houston, Lin-
gelbach, Jenks, McCloskey, Mifflin and
Parkway Northwest received Teacher’s
Fund grants, totaling $14,156. Awards
ranged in size from $95 to $500.

The Trolley Car Teacher’s Fund was
created to help local public school teach-
ers fund projects that educate their stu-
dents. Many teachers were previously
forced to pay for educational projects out
of their own pockets or decided to not
pursue educational opportunities because
they could not obtain funding from the
Philadelphia School District.

“We can’t wait for Harrisburg to act,”
said Trolley Car Diner and Deli owner

and Trolley Car Teachers’ Fund founder
Ken Weinstein. “Our public school teach-
ers, and their students, need resources in
and out of their classrooms now.”

The grants approved were diverse
and ranged from a trip to Morris Arbo-
retum, a teambuilding canoeing adven-
ture, and a Mural Arts tour to supplies for
a 6th-8th grade floor-hockey team, a pup-
pet storytelling kit and autistic support
musical instruments.

The Teacher’s Fund received a grant
from the Elizabeth B. and Arthur E.
Roswell Foundation and the Sidewater
Family Foundation, along with other pri-
vate donations, allowing more teachers the
opportunity to receive grants. The Fund is
overseen by Trolley Car Helping Hands, a
501(c)3 non-profit community organiza-
tion, and administered by Mt. Airy resi-
dent and former Masterman teacher Amy
Cohen, who headed up the effort to solicit
applications from teachers and make sure
the best projects were chosen.

For more information about the fund,
contact Ken Weinstein at 215-247-5555,
ext. 204, or Ken@TrolleyCarDiner.com.

AF

Abington Friends School

COME see the

di

erence
| -

. —
Visit our Open House on Saturday, February 6

Call or visit us online to register, to learn about our tuition assistance
program or to schedule a visit.

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

www.abingtonfriends.net | 575 Washington Lane, Jenkintown, PA 19046 | 215-886-4350
Abington Friends School is an independent co-ed Quaker college preparatory school for students
age 3 through grade 12

Our Wother of (onsolation
Parioh School

Pre-Kindergarten through Eighth Grade

OMC

Proud to be a 2015 National Blue Ribbon School of Excellence!

Please RSVP for our next Observation Mornings
— and ask us how to join our Waiting Lists!

10AM Fri Feb 19 ¢ 10 AM Tues Mar 15

17 East Chestnut Hill Avenue
~ 215-247-1060 school.omcparish.com

| f] OMCParishSchool ¢ ' ' @0OMCParishSchool
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Suggestios

by Norman Weiss, Weavers Way
Purchasing Manager

WB Saul High School photo courtesy of Gail Koskela 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.

Hey — We Know Some of These Kids!

Saul High School students did well at the 2016 Pennsylvania
Farm Show in January, said Ag Sciences teacher Gail Koskela.
A total of 15 students participated, showing lambs, pictured
above, and pigs. Seven Saul students also received FFA
Keystone Degrees, left, the highest honor bestowed at the
state level by the youth organization formerly known as
Future Farmers of America.

Last month I wrote about the Food
and Drug Administration and its quest
to figure out what to do with the term
“natural” on food labels. Now our gov-
ernment’s food agencies are in the news
again, this time with meat labeling.
Again, it’s a glimpse into how our gov-

H Interior/Exterior Pai nti ng ernment works, and in the case of COOL

. . . Country of Origin Labeling), how trade
Power WaShlng * Deck Stalnlng i(n the rréc/st of tt%e world af%()acts us, and
HANSON SERVICES how our friends in Mexico and Canada

Small Projects for the Home basically threatened us into repealing a
regulation. In the case of “grass fed,” it’s

Locally owned and operated about how different agencies work, even

Schedul f timat agencies within the same department, as
chedule your iree esumate in the Department of Agriculture.

From Forbes online 12/21/15: “Con-
gress repealed the country-of-origin-la-
beling rule (COOL) on beef and pork af-
ter the World Trade Organization (WTO)
imposed $1 billion in retaliatory import
tariffs against United States if the rule
was not overturned.”

p ]. anet p a.j.nt COOL requires labels on packag-

ing that disclose the country (or coun-
tries) where the meat animal was born,
raised and slaughtered. While beef and
pork will no longer have to comply with

D planetp a.].n.t . OI'g COOL rules, chicken and lamb must still
be labeled.

214 KALOS STREET, PHILADELPHIA 2 1 5 . 948 . 3141 Canada and Mexico had argued that

Tel 215 483 = 8338 ~ HGCINC.BIZ .
(Continued on Next Page)

Hansell Contractors, Inc. Grant Fox ~\__ |

Contracting

Custom Renovations ¢ Fine Cabinetry

Interior/Exterior Carpentry
Custom Cabinetry
Door & Window Installation/Repair
Structural Work, ngﬁug
Porch Repair, Deck Construction

Hardwood Flooring

Energy Efficiency Consultation
Drywall/Plaster Work
Painting, Masonry & Stucco
Fire Protection

Electrical & Plumbing

Builders - Historical Restoration - Fine Carpentry
Energy Conservation - Architectural Design Services

Old House Renovations and Repairs
Kitchens ¢ Baths ¢ Additions

Over 25 Years of Experience

Co-op Member

Office: 215-277-1540  Fax: 215-277-1390 E

Lic.# PA022176 EPA Lead Certified Grant@GrantFox.biz 215-771-2713

HansellContractors.com

m Chimney Repair

E—MEE TE MAEWMRY EER V’EE m Brick and Stone Repointed

Flagstone, Brick & Stone Pointing & Repaired
JAMES 6. CARDAMONE John Sutton W
asemen alls

e Loncrete Work - Chimney Repairs * S5tucco M a S O n r m Stucco
* Basement Wall » Walkways & Patios - Glass Block Windows Y | Flagstone
Flastering & * Retaining Walls » Cerarnic Tile ;
y - Contact John for a free estimate:
Waterproofing www.jgcardamonemasonry.com Ionpaeral

masonrytradesman@gmail.com

License #39705 215.510.6724

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

PA# 060401 All Calls Returned E ' 5_ 88 7_ g 32 3 GLENSIDE
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Suggestions

(Continued from Preceding Page)

the mandatory U.S. labeling program dis-
criminated against meat imports and vio-
lated WTO limits on what sorts of prod-
uct-related “technical regulations” WTO
signatory countries are permitted to en-
act. Meatpackers also complained that
the cost of complying with the COOL
program was too burdensome. The Unit-
ed States has lost two rulings and two
appeals with the WTO regarding COOL
since 2011. WTO authorized the tariffs
on Dec. 7, 2015.

At Weavers Way, we started adding
COOL info to our meat labels in 2013
(since we are good, compliant citizens),
and we’ll keep doing it to the extent we
can since we think it’s useful info for con-
sumers. But it’s interesting to note that a
World Trade Organization event has af-
fected our relatively tiny world, impact-
ing the words that print out on our scale
labels and appear on our products.

I’'m still trying to process the concept
of “retaliatory tariffs.” Basic to retaliation
is the concept of “you hurt me, so I get
to hurt you back,” and that will somehow

At Weavers Way, we started adding
County of Origin Labeling info to our
meat labels in 2013 (since we are good,
compliant citizens), and we'll keep doing
it to the extent we can since we think it’s
useful info for consumers.

make things right. Not sure where this
fits in a cooperative economy, or even a
peaceful society. I wonder if there is such
a thing as healthy retaliation. Probably
not. I suspect if you get to the point of
retaliating, something already has gone
wrong, and what you should really do is
travel back in time and rework the event
that provoked retaliation. Fortunately, the
WTO has no agreements on time travel so
there are no tariffs on it.

The other food label issue is “grass
fed.” This is from the USDA’s Agricul-

tural Marketing Service division website:
“Grass (Forage) Fed — On January 12,
2016, the Agricultural Marketing Service
withdrew the Grass (Forage) Fed Claim
for Ruminant Livestock and the Meat
Products Derived from Such Livestock
(Grass (Forage) Fed Marketing Claim
Standard). A copy of the standard will re-
main on the website for reference; how-
ever, AMS will no longer verify appli-
cant’s programs to the Standard.” So now
“grass fed” on a label can mean whatev-
er the producer wants it to mean. Part of
what’s interesting about this is that the

AMS branch of the USDA defined a mar-
keting term, “grass fed,” very specifi-
cally; the standard stated, among other
things, that “grass, forbs and forage need-
ed to be 99 percent or more of the ener-
gy source for the lifetime of a ruminant
species after weaning in order to quali-
fy as grass fed.” Now, a producer can la-
bel something “grass fed” and then state
it means the animal ate grain most of its
life, but had a little grass mixed in once
in a while, and the label will be in com-
pliance with the other USDA agency re-
sponsible for meat-label verification, the
Food Safety Inspection Service (who is
also responsible for the USDA seal you
see on all retail meat packages). Confus-
ing, yes; in the consumer’s interest, no.
I suggest consumers retaliate by labeling
our government “Big Government,” and
talking negatively about it.

suggestions and responses:

s: “Second time in two weeks that
whole-wheat pizza dough is undated. I
told a staffer last time.”

r: (Matt MA) Thank you for letting me
know. I will try to keep an eye on that go-
ing forward.

(Continued on Next Page)

...Plus We Waterproof

(1 Get your basement dry and
odor-free

(1 Repair old crumbling walls

(1 Sump pumps & French
drains

[ New windows, doors, locks

BASEMENT PLUS CO.

.-.Plus We Renovate
(1 Redesign your basement

(d Drywall, drop ceilings,
closets

(d Pergo flooring, carpeting,
ceramic tile

(J New bathroom, shower,

KRR

ROOFING CO.

v Prompt and Reliable

www.AppleRoofingCo.com

Call 215-843-1970

AppleRoofing@verizon.net

v' Complete Roofing Services
v’ Residential & Commercial

Proudly serving our
local community since
1987

toilet & sink in one week

[ We handle all plumbing &
electrical in hasement

and steps AdeEe

on
DIY TV

( Clean, paint & seal pipes
and flooring

[ Eliminate molds and
mildews

v Quality Work

The cold winter months are coming!
Is your roof ready for ice and snow?
NOW is the time to get your free roof

Please call us for your
FREE Roof Inspection

Insured & Licensed

Show This Ad and SAVE $100

www.basementplus.com

215.233.4598

Free Estimates

inspection...

cleanings too!)

Remember... It all starts at the top!

(and don’t forget those pesty gutter

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

-
MACINIOS

[CONSTRUCTION CO.

A Complete Restoration Company

215-843-2090

MacintoshConstruction@uerizon.net

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

Fully Insured
PA License # PA018646

Proudly serving Chestnut Hill, Mt. Airy, Germantown

and surrounding areas for over 20 years

The cold winter months are upon us and now is the time
to begin thinking about brightening up your interior or
investing in that great home project you have been
putting off over the summer months.

Maybe give yourselves a Holiday Gift of a new kitchen or bath
Call us NOW for your FREE estimate

www.MaclntoshConstruction.com

Computer Service and Repair

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

Advertise

in the

Shuttle

B Targeted readership

B Extended Internet presence

B Affordable and effective

g advertising@weaversway.coop
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% COMPUTER HELP!!{
%:f Having trouble getting your computer, 95
95; printer, scanner, CD/DVD/Blu-Ray, 95;
i« digital camera, or system software 3k

working properly? £

¥

(4

Would you like to set up a home wired ZE:
or wireless network to share your files, sk
multiplayer games, and Internet access 3§
between all of your computers? 3§

(4

Need help removing VIRUSES, ol

SPYWARE, or other malware ;Ei
- . S
which may have invaded 3«
your system? jgi

Need help finding, designing, %?é
repairing, or upgrading a PC ;E;
and setting up software which 3¢
best meets YOUR needs? o)

. €

For expert, reasonably-priced service, 9;;
instruction, and assistance in your 3

own home or office... ﬁf

call :EZ

Lauren Royce Emery 3
Phone: (215) 844-5570 %
E-mail: LREmery(@fast.net Z::
24 hours, 7 days o

B
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(Continued from Preceding Page)

s: “Soy flakes, can we get?”

r: (Kathryn MA) Thanks for the sugges-
tion, we don’t have a source of soy flakes
at this time.

s: “Blue Diamond Almond Milk, Reg-
ular half gallon (not vanilla), 30 calorie
please. Thank you.”

r: (Kathryn MA) Thanks for the sugges-
tion! We’ll definitely consider it if we dis-
cover other members are also interested.
(Norman) It’s of interest to note that both
Blue Diamond and Silk brands of almond
milk have class-action lawsuits against
them for misleading consumers into
thinking significant quantities of almonds
are used in their almond milk products
when apparently it’s only 2 percent of the
product. The “milk” mainly consists of
water, thickeners, sweeteners and other
ingredients. In the UK, labels must dis-
close more info; that’s how the almond
content percent was discovered, but the
United States is less stringent.

s: “The sandwich makers in Chestnut
Hill are wizards, but I am wondering
whether there can be more vegetarian op-
tions, particularly using tofu and seitan.”

r: (Bonnie CH) Thank you for your feed-

back. Your timing is
perfect as we are up-
dating our sandwich
menu in Chestnut Hill.
I am currently meeting
with my sandwich sta-
tion chefs to develop
more vegan/vegetarian
options, and we will be
adding some of these to
our new menu, as well
as running some as spe-
cials. If you have any-
thing that you specifically like, we are
happy to make it for you — and if it’s re-
ally good, we might name it after you!
Please look for new items in the next few
weeks, and if you have any more ques-
tions or concerns, do not hesitate to con-
tact me.

We

s: “I’d like to see the Bionaturae organic
canned tomatoes — no calcium chloride
or citric acid in them and they taste much
better than the other organic brands.”

r: (Kathryn MA) Thanks for the sugges-
tion! We’re always looking for better tast-
ing and cleaner products. I’ll look into
it and see if there’s interest among other
members. By the way, it’s really helpful
that your suggestion included specific rea-

@ Y
dont %

S W jery- S

sons why Bionaturae or-
ganic tomatoes are dif-
ferent than the others.

;{/ i

\..

s: “Pretty please keep
the Dr. Praeger’s potato
patties in stock! (Great
for breakfast.)”

r: (Kathryn MA)
Thanks for the sugges-
tion. Lots of members
like those pancakes, but
we can’t get them any-
more. I’ve looked high
and low and can’t find a single source for
frozen potato pancakes from a vendor
with a minimum we can meet. Our Pre-
pared Foods department is considering
making some fresh because there is such
a demand. Also, please let us know if you
ever come across a local source! (Nor-
man) Potatoes are pretty healthy food.
Supposedly they raise serotonin and also
rate high on the “satiety index,” meaning
they help you feel full so you’re less like-
ly to eat too much. But they also are on the
Environmental Working Group’s “Dirty
Dozen” list, as large amounts of pesti-
cides and herbicides are used in conven-
tional potato production. Organic baking
potatoes are part of our Basics program

‘il
i'F / /

.
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and at $1.29/lb. are only about 30 cents
more than their conventional counterpart,
so this is one instance where affordability
shouldn’t be a barrier to making a health-
ier choice. Remember when choosing or-
ganic items that there may be controver-
sy over issues such as nutritional value,
antioxidant value and pesticide residue
degree of harm, but there is little con-
troversy about soil health; organic grow-
ing practices are better because they em-
phasize natural soil-health practices such
as mixed plantings, crop rotation, cover
cropping and limited tillage.

s: “That’s It all-fruit bar, can we get?”

r: (Kathryn MA) We can order “That’s
It” bars through one of our suppliers, but
we need to hear more requests. Mean-
while you could pre-order a case of 12
for about $17.

s: “I’m trying to get more minerals in my
diet. Can we get some bottled water from
Flint, MI?”

r: (Norman) Shipping water in bottles is
a waste of resources. We stock lead pow-
der, made from recycled bullets collect-
ed from eco-conscious hunters who are
lousy shots.

norrmanb@weaversway.coop
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PSYCHOTHERAPIST
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BE KIND TO YOURSELF

Dental Arts of Chestnut Hill, LLC

8625 Germantown Ave.
Philadelphia, PA 19118

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

www.DentalArtsofChestnutHill.com

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

General Dentistry
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It’s cold outside —
time to work on your
well-being!
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next door
across the Way

Alternative Healthcare
‘FOV‘ WOVV\GV\

Holistic Gynecology
Natural Menopause Counseling
Fertility/Pregnancy Consultations

-3

énergy/Souw\cl 'Hea|il/\g Anrts
Therapeutic Touch
Tibetan Bowls
Shamanic Drums and Homrneyihg

lnis S. Wolfsom, CNM, CRNTP
133 W, Phil-Ellena Street
Philadelphia, PA 19119
(215) 842-1657
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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

for health, balance, manifestation
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Cresheim Healing Arts 138-A West Gorgas Lane

LEO MCELROY
215-843-9718

Lf[/z/fz{(/z.cb H/(K;V [luctices
(-

www.ShiatsuLight.com

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

100 East Sedgwick St.
Mt. Airy

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

Molly Kellogg, RrD, Lcsw

Psychotherapist and Nutritionist

135 South 19™ Street
Center City
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HEARTSTONE
HERBAL SCHOOL
2016 HERBAL APPRENTICESHIP

6 Weekends
7 May - October
Ve An in-depth, experienced-based

: / foundation in herbal medicine
{f < a

"' ONLINE ANATOMY & PHYSIOLOGY '
' for Herbalists, LMT’s & Others

NYS & National CEU’s for LMT’s for both courses

B\ www.heart-stone.com -
~— 607-589-4619 P

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

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

Integrative Physician and
Functional Medicine Practitioner

Heather Moday, MD, ABHIM

Now accepting new patients in Rittenhouse Square

Discover a proactive, functional wellness
approach to your health. We use cutting-edge
diagnostic testing to get to the root of your
symptoms.

Specializing in holistic treatment of

e Autoimmune conditions
e Thyroid disorders
e Gastrointestinal dysfunction

e Adrenal fatigue

£

110 S. 20th Street, 4th Floor
Philadelphia, PA 19103
(215) 558-2731
modaycenter.com

David Schiman, MAc., Lic Ac.
Acupuncturist

acupuncturerox@gmail.com

manayunk
rox orough 267-417-0147
community 4001 Main St, Suite 305
acupuncture Philadelphia, PA 19127

www.acupuncturerox.com

Affordable, Effective Care

Chestnut Hill
Integrative Health

Nurturing. Learning. Community

267793474682

8618 Germantown Ave, First Floor, Rear

Integrative Acupuncture and
Community Programs
Margaret Kinnevy, RN, LAc

Yoga Therapy with
Blakey Elkhart Kornfeld
RYT 500

ChestnutHillIntegrativeHealth.com

Wendy Romig
MS, CNS, LDN
Clinical Nutritionist / Herbalist

538 Carpenter Lane
Philadelphia, PA 19119

215-839-3950 (P/F/SMS)
wendy@sageintegrativehealth.com

www.SagelntegrativeHealth.com

You can feel better about your life!

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

e Are you experiencing communication road blocks? f‘

e Do you need a place to talk about stuff?

call or email Claudia today!

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

Rev. Dr. Nadine Rosechild Sullivan

Spiritual Counseling & Hypnotherapy Cheryl Shipman

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

215-704-4264
drsullivan@rosechild.org

www.rosechild.org

shipman.cheryl@gmail.com 215-681-9440
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By Vishnu, for the Shuttle

N AYURVEDA, THE OLDEST SYSTEM OF

holistic medicine, perfect health begins
with perfect digestion. Ayurveda speaks of
Jatharagni (“digestive fire”), located in the
stomach, as the primary location where
either health begins or disease manifests.
According to Ayurveda, diseases start in
the digestive system; this includes condi-
tions of the mind, since the mind is trans-
forming information by nature. Digestive
fire is like the furnace in a house. If it’s
not properly working, then the house will
suffer the consequences. Linked to diges-
tion, according to Ayurveda, are all the
other organs that are part of a sequential
process that takes in the essence of food
that nurtures every cell on every level, not
just physical.

Here are some basic tidbits to ensure
better digestion:

Eat 2-3 meals a day. Breakfast is meant
to be the lightest meal of the day. We
are “breaking fast” from having had our
last meal at least 12 hours prior. Diges-
tive enzymes aren’t yet fully available,
as the morning is when the body is start-
ing to awaken (those of us who have
normal schedules) and the body hasn’t
enough momentum until we are fully up
and about, getting our juices flowing. If
we aren’t hungry for breakfast, this is the
meal would could skip and have a cup of
tea in its place. Lunch is meant to be the
main meal of the day, since stomach en-
zymes are at their peak, as is the Sun. If

Quick Tips for Health and Digestion

we skip this meal, this
is when we are more

likely to have hor-
monal imbalances,
digestive  imbalanc-

es such as cravings or
sugar crashing, along
with affected sleep.
From my experience
with my clients and
from the standpoint of
Ayurveda, simply adjusting the meal situ-
ation of the day corrects numerous health
conditions. Dinner is “supper time,” also
known as the supplemental meal. I typi-
cally recommend that this meal be around
half the volume of lunch.

Eating schedule. Breakfast should be no
later than 8-8:30 a.m., lunch between 10
a.m. and 2 p.m. — preferably around noon
and at least three or four hours after break-
fast. Have dinner no later than 7:30-8 p.m.
The later the meal, the lighter it should be.

Cold and ice. In Ayurveda, there’s a say-
ing, “Hot water is the nectar of life and
cold water is the poison.” Avoid cold bev-
erages and ice. Cold compromises our im-
munity, depresses digestion and affects our
nervous system. Ice is even worse, and in
Ayurveda, along with traditional Chinese
medicine, ice is only meant to be applied
externally for wounds, burns and fevers. It
is never meant to be taken internally.

Sipping hot water. Sipping hot water
throughout the day supports hydration, di-
gestion and lymphatic drainage. Sipping
hot water with meals is ideal. Sipping is

7\
weavers way coop

Health &

Wellness
Committee

different than gulping.
Taking in too much
liquid with meals can
dilute the digestive en-
zymes, whereas sip-
ping supports them.
Your last bite and last
sip should be coupled
together. Wait at least
an hour after a meal to
drink again.

Snacking. Ayurveda suggests that we
shouldn’t snack or at least treat the in-be-
tween times as an opportunity for anoth-
er meal. Usually, when we think we are
craving a snack, the body is trying to tell
us to drink more water. The mechanism
in the brain for hunger and thirst are the
same. If you’re feeling like you need a
snack, drink a glass of hot water and wait
15 minutes. If you’re still hungry, eat a
light snack.

Snoozing/Napping. Avoid  napping
right after a meal. Actually, take a walk
for about 15 minutes to shake off the le-
thargic feeling that tends to follow eat-
ing. Napping turns off digestion and
keeping it moving after eating stimulates
metabolism.

Eat Seasonally. If it’s warm out, eat cool-
ing foods. Ifit’s cold out, eat warm foods.

Greens/Veggies. Eat salads/vegetables
after the meal as opposed to before. This
is clean eating and supports cleansing of
the digestive tract and healthier bowel
movements.
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Dessert. Best to eat an hour to an hour
and a half after meals. Right after causes
the digestive system to shut down.

Sitting. Itis best to eat meals while seat-
ed. Standing while eating stresses diges-
tion by forcing the food out of the system
due to gravitational pull. Humans weren’t
meant to eat like horses.

Focus. It is best to be focused on diges-
tion while you eat rather than lap tops, TVs
or cell phones. Digestion and the mind are
connected. If the mind is distracted, so is
digestion. This can increase imbalances
such as cravings and instability in the ner-
vous system. Put down the phone. Turn off
the tube. Enjoy eating. One bite at a time.

Following these simple rules can
enhance health. Ayurveda is about con-
scious living and enjoying. If you have
any questions and would like a consulta-
tion, please feel free to contact Vishnu.

Vishnu M.Ayu, BA Psy., LMT, CSP,
E-RYT, CS2, is a licensed massage
therapist with more than 15 years
of experience and Master s of
Ayurveda/Yoga from Hindu University
of America. To learn more about
Vishnu and his practice, visit at
hiddenhealthcenter.com.

Views expressed here are those of the
author, not necessarily the Health

& Wellness Committee, and are not
meant to be a substitute for consulting
your doctor.

Services include:

Don’t wait to get your loved ones
the care they need.

It can be challenging deciding when it’s time to get more
support for a loved one. Get help determining the cause and
severity of behavior changes at the Senior Behavioral Health
Unit at Chestnut Hill Hospital. In an environment that is
comforting and encouraging, psychiatrists and a clinical team
provide individualized evaluation and care plans for your
loved one, while not forgetting about the family.

* Management of anger, mood and anxiety disorders
« Evaluation of prescription medications

* Collaborative care with your loved one’s physicians
« Physical, speech and occupational therapy

Call 215-248-8117 or take a virtual tour at
CHBehavioralHealth.com

CHESTNUT HILL
HOSP.ITAL

UNIVERSITY of PENNSYLVANIA
COMMUNITY HEALTH NETWORK
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BOARD ELECTIONS 2016

Time Is Short!

by Lisa Hogan, Weavers Way Board
Leadership Committee

You STILL HAVE TIME TO GET INTO THE
race for the Weavers Way Board of
Directors in 2016, but just barely.

This year we will fill three vacancies
on the Board. Candidate applications
are available at:

www.WeaversWay.coop/
board-elections

The application includes an
agreement to fulfill the duties of

the Board, a conflict-of-interest
disclosure and five candidate
questions, with the responses,
strictly limited to 250 words, to be
published in the Shuttle in April and
May. A photo is also required and will
be published in the Shuttle.

Although applications aren’'t due
until Feb. 26, there are a few things
that you need to do before then,
including having attended at least
one Board meeting.

Let us know if you are interested! We
can answer questions and otherwise
assist you. Contact me directly:

LisaH43@comcast.net

NOTICE of ELECTION

Weavers Way Co-op
Board of Directors

Members may vote online
beginning on or about April 1,
2016, through 6:30 p.m. on the day
of the Weavers Way Spring General
Membership Meeting

Board Positions to be filled: 3 At-
Large Directors for 3-Year Terms

Candidate application and
instructions are available at
www.weaversway.coop/board-
elections. For assistance, contact
the Membership Department at
member@weaversway.coop or
215-843-2350, ext. 118.

Newly minted Weavers Way
members listen to GM Jon Roesser,
left, and Membership Manager
Kirsten Bernal, above, at the
Welcome Meeting in January in
Chestnut Hill.

Photos by Dennis Broookshire

Get Informed, Get Inspired at a Welcome Meeting

by Kirsten Bernal, Weavers Way
Membership Manager

F YOU HAVE BEEN A MEMBER OF THE

Co-op for more than five years, you
will likely remember that attending a
New Member Orientation was a require-
ment of membership. In those days, meet-
ings were held once a month and we usu-
ally had 40 to 60, and sometimes more,
attendees at a time. New members could
meet one another while they learned about
the Co-op. This was pre-Chestnut Hill
and pre-Mt. Airy renovation. We outlined
procedures on shopping in our quirky Mt.
Airy store. We explained how to order
from the deli, how to weigh your produce
and where to find the marshmallows!

A longtime member shared with
me the best orientation story I’ve heard:
When he and his wife moved to the neigh-
borhood, on the day they closed on their
house, their Realtor had news for them.
Since he was absolutely certain that they
would want to join the Co-op, he had had
signed them up for the orientation that very
night! Before they had even unpacked a
box, the two found themselves learning the
ropes and getting acquainted with Weavers
Way. They are loyal members to this day!

Today, we call those gatherings Wel-
come Meetings and they are no longer re-
quired. They are still held once a month,
but members receive two hours of work
credit for attending. When the meet-
ing went from “mandatory” to “highly
recommended,” the unfortunate conse-
quence, as you might guess, was that at-
tendance declined significantly. This is a
trend we want to reverse, for good reason.

Attending a Welcome Meeting is an
important first step toward committing to
the Co-op. As Weavers Way has grown
and evolved, so have the meetings. They
are still informational and serve to ori-
ent and inform, but there is so much more
to explain than where to put your basket
when you shop!

The meeting allows us to demon-
strate why Weavers Way is so much more
than a grocery store.

These days, we explain the coopera-
tive movement, discuss our own rich his-
tory and outline the manifold connections
and inner workings of Weavers Way, in-
cluding our farms and our affiliated non-
profit, Weavers Way Community Pro-
grams. Members have an opportunity to
ask questions and learn about all aspects

of membership, including working mem-
bership, member benefits and equity pay-
ments. The New Member Welcome Meet-
ing is one of the best opportunities for
new members to engage with their Co-op,
which they now own.

As I write this, I have just come from
January’s Welcome Meeting. 1 always
leave inspired. I love meeting new mem-
bers, hearing more about them and shar-
ing my experience. My hope is that we can
grow attendance in the coming year. If you
have never attended a Welcome Meeting,
whether you are a new member or an old-
timer, I urge you to RSVP today. Welcome
Meeting dates, times and locations are list-
ed in the online Event Calendar at www.
weaversway.coop/events.

A veteran member at tonight’s meet-
ing summed it up best. She said that the
Co-op is community. She eloquently ex-
pressed that, at the Co-op, we all partici-
pate in ways that are swiftly disappearing
in today’s fast-paced culture that leans to-
wards anonymity and disconnect. At the
Co-op we know each other and we make a
difference in our community. “Let’s hold
on to that for as long as we can,” she said.

Kirsten@weaversway.coop

Gabrielle Mahler

Joined Weavers Way: 2006
Lives in: Mt. Airy, with her husband,

Rico Griffiths and 8-year old son,
Massimo.

Current job: Freelance photographer

and filmmaker. Wrote, directed and
produced programs for The Travel
Channel, The History Channel and
WHYY, among others.

Co-op job history: After she took

photos of the 2015 Harvest on Henry
festival, Shuttle Editor Mary Sweeten
asked if she’d be interested in doing

Her Co-op hours philosophy: “My

a video. The result, “The Dance of
the Cooperative Shopper,”is on the
Weavers Way website.

advice to people is always to find work
at the Co-op that you can do that's fun
— 'What can | do that | can get hours
for that maybe uses my skills?"”

Favorite Co-op products: PTG Aurora

sauce, chicken cutlets filleted by the
butchers in Chestnut Hill, Talluto’s
mushroom and pesto ravioli.

More thoughts on Weavers Way: “The

boxes are the bane of my existence...
They should do a box-getting contest.

A little Co-op love: “ljust like that

You get a $5-off coupon — whoever
can get the most boxes without killing
anybody.’

they're trying to get food that's local
and fresh and good for you. | did a
documentary...on this farm in Bucks
County, then | go get lunch at a diner
two miles away, and there's iceberg
lettuce and tomatoes that weren't
ripe. | was like, ‘Do you know that
you're surrounded by farms? You can
use them! And once you eat fresh
food, from a farm, you're like,'Oh, my
god, it's so good.”




Chef Steps Back from the Stove
To School Himself on the Science

by Karen Plourde, Weavers Way
Chestnut Hill Grocery Staff

ANDREW GERULSKY  STARTED
working in kitchens at age 14,
and continued on that path for 16 years.
Along the way, the chef in Prepared
Foods at Weavers Way Chestnut Hill
cooked at some landmark eateries in
town. But now he’s cutting back his time
at the Co-op for a new pursuit: a food
science degree from Delaware Valley
University in Doylestown.

Andrew, 33, moved around a lot as
a child. By the time his parents divorced,
when he was 3, he’d already lived in Tex-
as and West Virginia. After the divorce,
his mom, Ann Marie, went to work full
time and became a full-time student.
They eventually settled in Abington, and
Andrew and his sister, Jennifer, spent ev-
ery other weekend with their father, Joe,
in South Jersey.

As a teenager, Andrew was eager
to earn spending money, so he got a job
washing dishes and busing tables at Riz-
z0’s Pizza in Glenside. Over time, he
started doing short-order cooking there.

“There were a lot of older guys
[cooking] there and it was fun,” he re-
called. “We would work late . . . it be-
comes, like, a lifestyle.”

After graduating from Abington
High in 2000, Andrew headed to Temple
University to study teaching, but left after
a year. He worked for a few months, then
enrolled at the Restaurant School at Wal-
nut Hill College. That stuck; he earned
his bachelor’s degree there in 2005, in-
terned with Chef Fritz Blank at the leg-
endary Deux Cheminees in Center City,
then joined the staff of Pif in South Philly.

He’d stay at a restaurant long enough
to build on his knowledge, then move on.

By the time Andrew became chef de
cuisine at Valley Green Inn in 2011, he
was getting tired of the long hours and
demands of the restaurant industry. “It’s
just so all-encompassing that I just want-
ed to have a real life,” he said. So he left
Valley Green and took some time off.

Andrew was already living in Mt.
Airy and shopped occasionally at the
Co-op on Carpenter Lane. Attracted by
the more normal hours — and the health
insurance — he applied in late 2013 and
started working in the deli in Chestnut
Hill in January 2014. But it wasn’t too
long before he was cooking again.

During his time at Weavers Way,
Andrew has worked on bringing more
modern techniques and presentation
to the food in the service case. He got
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Karen Plourde photos

Prepared Foods’ Andrew Gerulsky is going places.

Executive Chef Bonnie Shuman to
bring in a sous-vide immersion circula-
tor, which cooks by circulating hot wa-
ter around food that’s sealed in vacuum
bags. For the last two years, he put to-
gether Weavers Way Community Pro-
gram’s gala Farm to Table Dinner at Aw-
bury Arboretum.

“It was like a learning process, trans-
ferring from working in fine dining to a
supermarket, basically,” he said. “I'm
used to everything being a certain way,
and it’s like a different game over here.”

Andrew’s new academic adventure

will have him doing four to five semes-
ters full time at DelVal, and only work-
ing weekends at the Co-op. Once he gets
his degree, he could pursue a job do-
ing research and development or work-
ing for a government agency. But at this
point, he’s not really sure what direction
his education will take him.

“I think I want to do something cre-
ative, because I’m just naturally inclined
to being creative,” he said.

“But we’ll see.”

kplourde@weaversway.coop
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What’s What & Who’s Who at Weavers Way

Weavers Way Board

OPEN EVERY DAY

The Weavers Way Board of Directors represents
member-owners’ interests in the operation of

Www.weaversway.coop
Mt. Airy main number: 215-843-2350

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

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

The February Weavers Way Board meeting is 7
p-m. Tuesday, Feb. 2, upstairs at the Chestnut
Hill Community Center, 8419 Germantown
Ave. The March meeting is 7 p.m. Tuesday,
March 1; check website for location.

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.

2014-2015 Weavers Way Board

President: Chris Hill

Vice President: Joshua Bloom

Treasurer: Emmalee MacDonald

Secretary: Laura Morris Siena

At large: Megan Seitz Clinton, Larry Daniels,
Lisa Hogan, Stu Katz, Joyce Miller, Linda Shein,
David Woo

The Shuttle

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

Art Director
Annette Aloe, 215-843-2350, ext. 130

Mt. Airy

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

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

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

HOW TO REACH US

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

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

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

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

Grocery

(MA) Kathryn Worley, ext. 140
worley@weaversway.coop
(CH) Riley Luce, ext. 217
rluce@weaversway.coop

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

Next Door

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

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

nberryman@weaversway.coop

annette@weaversway.coop

Advertising Ve
advertising@weaversway.coop

Karen Plourde, Advertising Coordinator
215-843-2350, ext. 314

Virginia Herbaugh, Advertising Billing
215-843-2350, ext. 315

Proofreaders this issue: Kaela Farber, Ken Ford,
Jill Karkosak, Michelle Quirk, Barbara Sheehan

weavers way coop

M

Wifi Hotspot

Connect to the network WW_PUBLIC
Use the password weaversway

&] f[P]

Advertise
in the Shuttle

advertising@weaversway.coop

Weavers Way Welcome Meetings A

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

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

Meetings start at 6:30 p.m.
For exact location and to RSVP:
outreach@weaversway.coop or
215-843-2350, ext. 118.
NEXT MEETING: Wednesday, Feb. 10
Mt. Airy

Contributors this issue: Kirsten Bernal, Jill Fink,
Sandra Folzer, Margaret Guthrie, Lisa Hogan,
Chris Kaiser, Stephanie Kane, Ron Kushner,
Marsha Low, Shawn O’Connell, Karen Plourde,
Jon Roesser, Laura Morris Siena, Brian Stiteler, members will receive two hours of credit for

Betsy Teutsch, Vishnu, Betsy Wallace, Sue attending. We look forward to meeting you!
Wasserkrug, Norman Weiss \_ J

Follow
us!
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(Continued from Page 1)

have a primary duty toward shareholder value, usually in
profits over other priorities. Cooperatively owned busi-
nesses have always moved in another direction where
surplus revenue is concerned; profit is important to our
economic sustainability in a competitive marketplace,
but is not the prime reason for our existence.

Emmalee’s explanation is a great segue to elaborat-
ing on our Ends, the place we’d like to see our communi-
ty arrive. The Ends are the things and places we aspire to,
and our job as member-owners is to do or delegate tasks
and projects that lead up to our arrival at those Ends.

I will elaborate here on our global Ends:

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

This fairly simple and open statement guides our
activities and our philosophy in how we conduct busi-
ness. Weavers Way doesn’t focus on monetary enrich-
ment of its member-owners by seeking to increase their
profit over all other objectives. We operate to provide
our members and our community the products and ser-
vices they want. Our hope is to anchor and maintain a vi-
brant local economy that is less dependent upon national
chains and to increase the circulation of our money with-
in our own area and region.

For our Co-op that requires a Board of Directors that
is first and foremost drawn from our membership and
made up of people who actively use or purchase goods or
services to be able to have a consumer’s perspective. We
live here and we shop at Weavers Way as do many of our
neighbors and friends. Our Board is linked and engaged
to a degree with our membership that very few corporate
boards can match because we are members of our Co-op.

Over a decade ago, the Board took up a system

Watch
more

of the
programs

you love.

WE WANT YOUR COMMENTS

Visit www.weaversway.coop/ends-
comments to leave comments on the
website. Note that online comments are
public and will be moderated.

You may also send comments directly
to Board members. Board emails are
available at www.weaversway.coop/
board-directors.

called “Policy Governance” as a better, more efficient
way to direct the business of the Co-op. In that process,
the Board also adopted the global Ends and seven more
local “sub-Ends” (see right) — boiling down the essence
of the will of our potentially diversely opinionated mem-
bership into language that is understandable and agree-
able to our membership as a whole.

Our Board regularly revisits our Ends statements
to update and better define the direction we want to go.
This article is a part of that process, providing you with
the background you need so you can contribute to the
process by connecting with the Board and management.
The issues, ideas, comments and even feelings you pro-
vide inform our process and our sensibilities as we dis-
cuss and debate how to move Weavers Way forward.

In the end, we get to keep our Co-op if we as its
owners do the things that keep us a going concern.

Take a look at the sub-Ends here. (You can also find
them at www.weaversway.coop/weavers-way-ends.)
Please give them some thought and send us your comments
and questions.

wooo3d@gmail.com
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COOPERATIVE ASSOCIATION

ENDS

(Adopted 3/2/04, last revised 5/1/12)

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

AS A RESULT OF ALL WE DO:

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

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

END El There will be active collaborative relation-
ships with a wide variety of organizations in
the community to achieve common goals.

END Ed Members and shoppers will be informed
about cooperative principles and values,
relevant environmental, food and consum-
er issues, and the Co-op's long-term vision.

END H Members and shoppers will actively partici-
pate in the life of the Co-op and community.

END [@ The local environment will be protected and
restored.

END Weavers Way will have a welcoming culture
that values diversity, openness, inclusive-
ness and respect in all that we do.

. J

< WHYY Passpor

Watch hours upon hours of your favorite WHYY programs, like
Downton Abbey and The Great British Baking Show, right from
your computer, tablet or smartphone. With WHYY Passport,

past seasons are on-demand for your convenience.

Visit WHYY.org/passport to learn more.

WHY{P
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