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How the Pandemic Turned Our Black Ink to Red
This is the first in a three-part series on how the outbreak of COVID-19 affected operations at Weavers Way.

by Jacqueline Boulden, for the Shuttle

Shopping for 
Typewriters  
Al Fresco
by Karen Plourde, Editor 
Weavers Way Shuttle

Rosh Hashanah
HAPPY NEW YEAR

Every day brings news of businesses laying off 
employees, forcing staff to take pay cuts, or filing for 

bankruptcy in the wake of COVID-19. Nonprofits are strug-
gling to raise enough funds to keep doing their work. Mean-
while, Weavers Way has had its own struggles. 

“We’ve made the strategic decision in the middle of the 
pandemic to operate at a loss,” said General Manager Jon 
Roesser. “We’re well positioned to do that; we’ve got ample 
cash in the bank.”

(Continued on Page 20)

Years of planning have culmi-
nated in the construction of a 

solar farm at St. Thomas Church in 
Whitemarsh, Montgomery County. 
Church members are excited that the in-
stallation will reduce St. Thomas’ elec-
tricity costs over time, lower its carbon 
footprint, and maybe even become a 
source of additional income.

“With the completion of our Solar 
Farm, St Thomas’ will get almost all of 
its energy using just one acre of campus,” 
said Jim Pasquarella, the church’s senior 
warden. “It’s our boldest step yet toward 
our commitment to cut our carbon foot-
print in half.”

The project, only the second com-
mercial-sized solar installation to be built 
in the township, sprang from a significant 

uptick in St. Thomas’ operating costs af-
ter a successful capital campaign and ex-
pansion three years ago. By 2019, their 
PECO costs had risen almost 30%. At 
that point, staff and church leaders got 
creative and formed a task force, which 
recommended that two acres of their land 
be used to install solar panels.

In the short term, the church expects 
to generate income from the sale of So-
lar Renewable Energy Certificates, or 
SRECs. In the long term, once they own 
the panels, they hope to continue that 
practice, along with seeing their electric-
ity costs vastly reduced.

The panels will provide the majori-
ty of St Thomas’ electricity; the costs that 
remain are reduced to panel maintenance, 
PECO distribution costs and the purchase 

The Sun Shines Bright on Church’s 
New Solar Panel Field in Whitemarsh
by Pam McKernan, for the Shuttle

St. Thomas of Whitemarsh’s new solar field — 754 panels in all.Twenty-eight steps from the 
front door of Weavers Way Mt. 

Airy sits the WPM Typewriter Shop 
— that’s right, typewriters. And behind 
the shop is the larger-than-you’d expect 
Garden of Typewriters — a shaded, art-
filled spot that now doubles as a retail 
space while WPM stays closed due to 
COVID-19.

Pamela Rogow, owner of the proper-
ty and shop, has lived and worked on site 
for more than two decades. Her mater-
nal grandmother, Ruth Kauffman, con-
tracted the Spanish flu in 1918, which 
the family believes led to her getting 
Parkinson’s disease at a young age. So 
when coronavirus arrived, Rogow shut 
her doors, came up with a plan for how 
to work nearby with her repair team, and 
began a shipping service.

As spring progressed, Rogow came 

The Paw Paws at Our 
Farm Are Becoming 
Philly Famous
by Kathleen Casey, Weavers Way 
Development Manager

Two upcoming area TV shows 
will feature farm manager Nina Ber-

ryman discussing what makes paw paws 
at our farm special. Be sure to watch for 
the airing of these features on PHL17’s 
“Weekend Philler” and WHYY’s “You 
Oughtta Know.” 

Not yet familiar with our paw paws? 
We grow them at our Roxborough farm 
on the property of W.B. Saul Agricultural 
High School. They are a native fruit with 
a short-lived season in late August / ear-
ly September. For a couple of weeks you 
will find them on the shelves of all three 
stores and at our farm market. They taste 
a bit like a cross between a banana and 
a mango with more protein than many 
fruits. According to legend, chilled paw-
paws were George Washington’s favorite 
dessert. Try one and see if you agree with 
the presidential praise.

Holiday specialties and challah orders: See the menu 
online at www.weaversway.coop/catering  

or pick one up in the stores!
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What’s in Store at Weavers Way

The Shuttle is published by 
Weavers Way Cooperative 

Association.
Statement of Policy

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

Weavers Way members are welcome to 
submit articles (about 500 words) and 
letters to the editor (200 words) on subjects 
of interest to the Co-op community. 

No anonymous material will be published; 
all submissions must include an email 
or phone number for verification. The 
Shuttle retains the right to edit or 
refuse any article or letter. Submit to 
editor@weaversway.coop. Articles and 
letters express the views of the writers 
and not those of the Shuttle, the Co-op or 
its Board, unless identified as such. 

Advertising
Advertising for each issue is due the 
1st of the preceding month, e.g., Dec. 1 
for January. Ad rates are online at www.
weaversway.coop/shuttle, or call 215-
843-2350, ext. 314, or email advertising@
weaversway.coop. Advertised products 
or services may not be construed as 
endorsed by Weavers Way Co-op.

Editor’s Note
by Karen Plourde, Editor,  
Weavers Way Shuttle

I used to love Back to School 
time — the lists, the gathering of sup-

plies, the relief at having gotten the kids 
through another summer with only occa-
sional stretches of boredom. School was 
the glittering prize in the distance, of-
fering a chunk of time during the day to 
catch up on projects around the house. 
The sense of freedom and possibility was 
always fleeting, but from the viewpoint of 
early August, it looked real good.

Are there lists this year? I’m guess-
ing the expenses are different, and possi-
bly higher. Beyond that, there’s the real-
ity that everybody will be home (still) and 
trying to carve out spaces for themselves 
— or not,  and stressing over how that will 
work. As always, those with the means to 
make alternate arrangements have more 
options. The rest muddle through, and 
outside help is spotty and limited. 

Much respect, parents, students, 
caretakers and educators. By your wits 
— not through leadership at the top — 
you’ve been able to make it this far. 
You’ll all make it to the other side of this 
and have stories to tell — whenever that 
happens.

Which brings me to Trudi Dixon’s 
Wellness Team article this month, “Draw 
From Your Well of Resilience by Re-
working Maxims That Hold You Back.” 
(p.10). Trudi suggests that the fact that we 
press on day after day proves that we’re 
resilient; it’s not a quality that some peo-
ple are born with and others lack. 

Her argument is bolstered by the re-
sults of a survey conducted by research-
ers at Florida State University, published 
in June, that examined the degree of lone-
liness participants have felt since stay-at-
home orders went into effect. They found 
that although physically isolated, respon-
dents felt more supported than before 
COVID, that they have a greater sense 
that “we’re all in this together,” which re-
duced potential feelings of loneliness. 

I know that in my life, the monthly 
Zoom calls between members of my col-
lege friend group that began in May have 
been a much-needed, welcome surprise. 
(I see you, Newman Crew.)

Catch you in the pages next month.

We all get so excited to 
plant in April through June, then 

the crops get going, harvests roll in, and 
the hot weather keeps us from planting 
much else in July and August (see also 
Chris Mattingly article on page 8). But 
late summer into fall is when the pros get 
their final crops in the ground! Have a go 
at planting in early September. In Am-
bler, we will be getting a limited quan-
tity of certified organic herb and veggie 
plants from Peace Tree Farm in Kitnes-
ville, Bucks County. A lot of the crops 
like brassicas (broccoli, cabbage, kale 
etc) are frost-tolerant, and some even get 
sweeter after frosts. Additionally, if it’s a 
mild November/December, harvests can 
continue. The romanesco photo is from 
December 9, 2016. The kale and mus-
tard greens (below left) is from Chistmas 
Day, 2016. And the last shot is just a nice 
fall garden shot, chard in foreground, fo-
liage in background. 

In addition to plants, we will have 
the following Peace Tree transplants 
available: beets, broccoli, green cabbage, 
Napa cabbage, cauliflower, Romanes-
co cauliflower, kales, lettuce heads and 
some herbs. Herbs available will be ci-
lantro, dill, and parsley, as well as peren-
nials sage, thyme, oregano, and mint.

We will also be getting flower bulbs 
from Netherland Bulb Company in ear-
ly September, including daffodils, tulips, 
alliums, crocus, and more.

We will have Organic Mechan-
ics worm castings for sale to give your 
plantings a boost and potting soil in case 
you never got around to potting up some 
of your houseplants. Plant on, friends!

Plenty of Fall Plant Selections in Ambler
by Mira Kilpatrick, Weavers Way Ambler Floral Buyer

2020

R E A D E R S ’  C H O I C E

R E A D E R S
R E A D E R S  C H OC H O

The Best
of

The Best
of

M O N T CO

Weavers Way Ambler was 

voted “Best Neighborhood 

Market” late last month 

in the “Best of Montco” 

readers poll sponsored by 

Montgomery Media. Look for 

a banner soon outside the 

store, next to the banner that 

announces our other victory 

in 2020,  “Best of Ambler.” 

New Local Honey in Ambler

Our local honey selection has grown by two in Ambler, thanks to Miller’s Apiary 
of Abington. Their spring and fall honey (the fall variety is darker in color) is 
available in one pound jars in the “Buy Local” endcap of the back of the store 
for $15.99.
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“Your mint’s running amuck,” 
my neighbor, an avid gardener, said 

one sunny afternoon. “Let it go much 
longer, you’ll need a machete to hack it 
down.”

Despite the warning, I meant to let 
the mint keep growing, though I didn’t 
say so. Mint has wound its way through 
generations of many of us Black 
Americans. 

In his 1801 book “Materia Med-
ica,” American doctor and publisher 
Samuel Stearns wrote about a 72-year-
old man who was cured of kidney 
stones by taking the expressed juice of 
red onions and horse mint. “In about a 
week, the stone began to dissolve, and 
the cure was completed in about six 
months,” Stearns wrote. “The discovery 
was made by a Negro in Virginia, who 
obtained his freedom thereby.” 

My ancestors didn’t claim such 
stellar results, yet mint has long played 
a role in our health. From my great-
grandmother Rose Wilson Ware or just 
“Maw” came herbal remedies from 
slavery time. 

Born into bondage around 1851 
near Spotsylvania County, VA, where 
“Roots” was filmed, Maw lived until 
1964, reaching the age of 113 years. For 
her and many another enslaved Black 
people, herbal medicine meant survival. 
She used mint for stomach complaints 
and to ease morning sickness — may-
be on the advice of Aunt Alsie Ellis, the 
local midwife — during her pregnan-
cies with the first generation of children 
born free in our family. 

When my moth-
er put down roots in 
Philadelphia in the 
1920s, she hid some 
of her heritage, afraid 
that being both Black 
and Southern would 
shackle her to low-
wage jobs. She hired 
a speech therapist, 
worked with him for 
two years, and erased 
her Southern accent. 

But Mom didn’t 
conceal her use of 
herbal remedies. 
When anyone had a 
chancy stomach, she 
would cut a mint leaf 
into tiny pieces and 
add them to a teaspoon of sugar for the 
family member or guest. Mom also used 
mint transplanted from Maw’s farm in 
Virginia to add a cooling bite to her iced 
tea.

In time, I learned that mint could 
not only flavor tea or slow-roasted lamb, 
but my life. Before Mom moved into as-
sisted living, I took a few shoots of mint 
— which was flourishing years after she 
had transplanted it from Maw’s land — 
and put them in the near corner of my 
front yard, ready to hand. Now, when I 
feel the need of Maw’s strength, I pinch 
off a leaf and eat it, a spiky green prayer.

Mint holds yet another dimension, 
I found. Some years ago, aching to fold 
into my life rituals lost or frayed dur-
ing slavery time, I became initiated as 

a priestess in the Yoruba religion, a sis-
ter tradition to VoDun. My godmother, 
who led the ceremony, once explained 
that taking a mint bath can open one’s 
life to good energy.

So, I said nothing to my worried 
neighbor, but I let my mint grow till I 
had enough to cover the bottom of my 
old clawfoot tub. I turned on the hot wa-
ter one night, and after an amen or two, 
I climbed in. The mint’s sharp scent left 
me feeling cleaner in body and spirit.

I admit that my neighbor has a 
point, that I would probably have to rent 
a backhoe to dig out all the mint. And 
pink daisies would prettify my little 
yard. But given a choice, I would rather 
have that mess of unruly mint, because 
it reaches all the way back to Maw. 

The Power of Mint Has Deep Roots in Black Culture
by Constance Garcia-Barrio, for the Shuttle

by Kieran McCourt, Weavers Way Ambler

The Scoop 
on Sweet 
Potatoes

They’re members of the morning glory family of plants

Botanically, sweet potatoes and true yams are distinct 
families of plants.

The use of “yam” to describe sweet potatoes arose in 
North America, possibly to differentiate between their 
many different cultivars. They include:

• �Beauregard and Jewel: Among the most available 
cultivars found in the States. Both have orange skin and 
orange flesh. Beauregards tend to be a bit sweeter than 
Jewel varieties. The flesh is wet when cooked. Great for 
holiday classics, or baked and mashed.

• �Garnet: Another orange-fleshed tuber, but distinguished 
by reddish-hued skin. Firm texture but still moist. Great 
for baking projects, but also good for roasting.

• �Hannah: Oblong and tan-skinned with white flesh. The 
inside of the potato darkens to a yellow color as it bakes. 
Mildly sweet, starchier and drier than its orange-fleshed 
companions. Work great cubed and roasted with other 
vegetables. Makes excellent fries. 

• �Japanese sweets: Deep purple skin paired with a white 
flesh that darkens when cooked. Even drier and starchier 
than Hannahs. Also has the same sweet flavor, although 
it’s a bit milder and has more complex, nutty qualities.  

At the end of the day, nothing beats a roasted sweet 
potato with a bit of butter. Remember that there are a lot 
of natural sugars that will bubble out, so line your sheet 
or baking dish with foil. 

A few ideas: Add sweetness to a stew or chili with diced 
chunks, braise in a curry, or switch up the russet you’d use 
for your gnocchi for a sweet potato.

Fair warning:  Substituting one type of sweet potato for 
another in a baking project is not an easy 1:1 swap. Each 
type varies in density, starch and moisture content. 

One more thing: When available, sweet potato greens 
are a delightful change from the same old leafy varieties. 
Try them lightly sauteed or braised in a bit of coconut 
milk.

henry got crops

TUESDAYS & 
FRIDAYS

EBT • FMNP • PHILLY FOOD 
BUCKS  ACCEPTED

7095 HENRY AVE.  
AT SAUL HIGH SCHOOL

CSA pick up
2-7 PM

FARM MARKET
online order pick up

1-4 PM
walk-up shopping

3-7 PM

Photo by Karen Plourde

Photographer Vince Guglielmo sets 
up a shot of a bag of dog food as part 
of preparations for launching the Co-
op’s home delivery website. He, along 
with Home Delivery Project Manager  
Jenna Swartz and Co-op Multitasker 

Maureen Gregory, photographed 
and organized over 6,000 shots 

of Co-op products in Mt. Airy 
and Ambler in late August 

and early September. 
The website’s 
scheduled to 
launch in mid- 
September.
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We dig what we eat.

608 Carpenter Lane 
215-843-8289
foodmoxie.org

CELEBRATING 10 YEARS!

Executive Director
JILL FINK  jill@foodmoxie.org

Development Director
ALLISON BUDSCHALOW  allison@foodmoxie.org

Program Director
ANDREA DOWNIE  andrea@foodmoxie.org 

Office Manager
JULIA LEMYRE  info@foodmoxie.org

Youth Education Coordinator
MELISSA POWELL  melissa@foodmoxie.org

Farm & Garden Manager
BRANDON RITTER  brandon@foodmoxie.org

THANKS TO...

For Their Support!

608 Carpenter Lane

215-843-8289

foodmoxie.org

Executive Director
LISA MOSCA lisa@foodmoxie.org

Program Director
DORENE REGGIANI dorene@foodmoxie.org

Manager of Growing Spaces
BRANDON RITTER brandon@foodmoxie.org 

Operations Manager
MICHELLE BURKE michelle@foodmoxie.org

Drop $2 (or more!)  
at any register to benefit  

Food Moxie programs

Giving
TWOsday

After a Busy, Intense Summer, It’s Time  
to Plan for Fall
by Lisa Mosca, Food Moxie Executive Director

# of full-time staff
(30+ hours/week)

# of part-time staff
(<30 hours/week)

total staff

99
272

173

*Current as of Oct. 2019

*

Reason #21 to Love Your Co-op:
Weavers Way Co-op provides meaningful jobs 
in our shared community.

COWORKING for change agents
1s t  month  f r ee !

 
Ema i l  sonn i@mta i r ynex .us  o r  

Ca l l  u s :  267 -223-5423

NOW OPEN !
- socially distant

coworking
- outside space available
- 2x daily sanitization of

hard surfaces
- fresh air circulated

throughout

The days are getting shorter, the humidity is de-
creasing and temperatures are dropping. Last month, we 

gave out thousands of fall seedlings during our bi-weekly food 
distribution at Martin Luther King High School in East German-
town. As I look back to our summer, I want to share what has 
been going on at Food Moxie.

Our summer youth program supported five Saul High 
School students with hands-on and online learning opportunities 
while maintaining remote learning. Activities included cooking 
and growing, career exploration, resumé creation and addition-
al workforce development opportunities. We provided 90 youths 
with container garden sets to continue to interact with organic 
agriculture experiences in hands-on ways. We also provided 30 
students with cooking kits, pantry staples and weekly local sea-
sonal produce that supported scratch cooking. The gardening and 
cooking experiences were the most popular. 

We are grateful for our collaborative partnerships with Saul, 
The U-School, 8th and Poplar Farm, Haverford College and 
PowerCorps. And we’re thankful for our summer Haverford Fel-
lows, Sarina and Ally, our youth coordinator, Anna, and all who 
helped keep our youth engaged this summer. 

Cooperators and Co-op employees have helped Food Moxie 
continue our food distributions to over 60 students since March. 
In July, cooperators started helping with these produce box de-
liveries to our MLK and Saul students. We are so grateful for all 
this support; without it, food distribution would be much harder 
for us. 

As of mid- August, Food Moxie has been able to distribute 
over $100,000 in local seasonal produce through deliveries to 
students and our bi-weekly distribution at MLK. Special thanks 
to Penn Charter’s Alyson Goodner, families and students, and 
to the Center for Public Purpose who provided support and well 
wishes for over six months.

And on to fall! Look for upcoming information on our web-
site about a pivoted Urban Farm Bike Ride. Dorene and Brandon 
are actively planning fall activity kits for our students to stay en-
gaged with growing, tasting and cooking activities. 

If you would like to help, look for Food Moxie shifts on the 
Members Work Calendar. We will continue to fill root pouches 
and deliver kits to students for remote learning. And we will con-
tinue to need food delivery support. 

We are inspired by all the gestures of kindness from com-
munity members across all of our program spaces. It takes a vil-
lage, and we are grateful to you all for your ongoing support. 

Root pouch workday
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We dig what we eat.

For Their Support!

• �William Penn Foundation
• �Dolfinger-McMahon Foundation
• �East Mount Airy Neighbors in support of food 

distributions
• �GreenTree Community Health Foundation in 

support of food distributions
• �Albertson’s Nourishing Traditions in support of 

food distributions
• �The Conservancy for their in-kind donation to 

Food Moxie
• �Ryan Plesh, our 2019/2020 Wharton Fellow 

and the Wharton Fellows Program
• �Penn Charter’s Alyson Goodner, the Center 

for Public Purpose and all the families and 
students who have been packing pantry bags

• �Haverford Fellows and staff including 
Alexandra Edwards, Janet Lion and Sarina 
Smith

• �Summer youth program partners Saul High 
School, U-School, 8th and Poplar Garden

• �All the Cooperators who have supported 
workdays and food deliveries

• �All our recent individual donors, sustainers, 
high five members and volunteers

• �All our partners, their staff and teachers
• �The Food Moxie board
• �The ongoing support from Weavers Way 

Cooperative staff and members and Giving 
Tuesdays

For their support!

THANKS TO...

Your dream,  
 our creation

Custom Outdoor Living Spaces
 Landscape Lighting & Audio 
  Tree, Lawn, & Garden Care
   Stormwater & Drainage Systems

“E. G. Rall Jr. did a wonderful job helping restore the 
landscaping around the house we recently moved into.

I would use this company again whenever needed.”

John Lutley

rallinfo@egralljrlandscape.com
www.egralljrlandscape.com

Awbury Arboretum’s grounds are free and open from 
dawn until dusk daily. We invite you to get some fresh air, exercise, 

and enjoy the natural beauty of your neighborhood arboretum.

Please visit www.awbury.org for more information.

Habenero peppers at Saul

Cooperator workday filling root pouches Blackberries ripening
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SHUTTLE LETTERS POLICY
The Shuttle welcomes letters of interest to the 
Weavers Way community. Send to editor@
weaversway.coop. The deadline is the 10th 
of the month prior to publication. Include a 
name and email address or phone number 
for verification; no anonymous letters will be 
published. Letters should be 200 words or less 
and may be edited. The Shuttle reserves the 
right to decline to publish any letter. 

L•E•T•T•E•R•S
Keep Up the Socially 
Conscious Content
In recent months, the Shuttle 

has become a vessel of conscience 
about important issues that put us in touch 
with topics that really matter, and go be-
yond advice about health or food choices. 
For instance, in the August issue:

 ● An article by Jess Vorse talks about a 
task force that is working on increasing 
and promoting minority vendors. Jess 
closes with: “This project is only a 
first step in the Co-op’s efforts to be 
continually and authentically anti-
racist.” Great, Jess!

 ● An article by Sandra Folzer contains 
many excellent examples of 
environmental racism. She writes 
“Closer to home, the Delaware Valley 
Resource Recovery Center in (the city 
of) Chester emits more particulate 
matter than any other facility in the 
country, according to WHYY’s Radio 
Times.”

 ● Finally, there’s this gem by Sarah 
Endriss: “If you enjoy reading about 
nature as I do, there are volumes 
written on the benefits of trees: 
improved health and well-being; lower 
temperatures; improved air quality 
and carbon sequestration; stormwater 
mitigation; clean water; and soil 
protection, to name a few.”

Keep publishing articles like these.
William Hengst

PLEASE WEAR A MASK WHEN INSIDE OUR STORES.

Custom Work 
 in  

Older Homes 
Renovation, Restoration 

and Repair. 
Based in Mt. Airy since 2001.

www.CalebSchodt.com     
215-849-2003

Fully licensed and insured. 
Lead RRP certified.  

Local references.

Wissahickon 
Landscape Design

Brian Ames, Certified 
Horticulturalist & Arborist

Complete Garden Design/Build/Maintain.
Creative Solutions. Tree Care.

215-681-2436, wissatree.com

Thanks for Mom’s 
Remembrance
Thank you for including an 

obituary about my mother, Vivian 
Schatz, in the August issue of The Shut-
tle (“In Memoriam: Vivian Schatz, Pillar 
of the Co-op, 1925-2020”). Vivian was a 
founding member and was very active and 
influential in many aspects of the Co-op.

As I cared for my mother in the last 
years of her life, I was struck by the deep 
sense of peace and grace she lived with 
and shared. My mother worked for peace 
her whole life, and she achieved it. I trea-
sure this deeply in my heart.

Linda Schatz

CORRECTIONS
 ● The author’s name of the poem “Green” 
in the August “Weavers Words” was 
misspelled. His name is Brian McGonigle.

 ● There was incorrect information in 
“Germantown Neighbors Create Fund 
to Address Needs During Pandemic” 
(p.1). Donna Bonnett has lived in 
Germantown for 15 years, but has not 
lived in senior housing that entire time.

Happiness in not what you have,  
but what you feel.

www.premrawat.com

Help him find his favorites —he can’t read! 
Easy pickup or delivery to your home.

www.weaversway.coop



September 2020   THE SHUTTLE  7

A couple of years back, I was asked to 
speak to a class of Temple University MBA stu-

dents. After introducing myself, I clapped my hands 
together and proudly stated that I worked for Weavers 
Way Co-op, a “triple bottom line business.”

The puzzled expressions staring back at me made 
it clear I might as well have been speaking to them in 
ancient Greek.

Triple bottom line: People, Planet, Profit. Theo-
retically, this means all of our business decisions make 
good financial sense while also bettering our commu-
nity and the environment.

In practice, our three bottom lines push and pull 
each other, and often business decisions benefit one at 
the expense of the others.

For example, the financial bottom line would al-
most certainly benefit if we sold conventional ba-
nanas alongside our organic, Fair Trade bananas. But 
conventional bananas are sprayed with some of the 
world’s most toxic pesticides, and conventional ba-
nana plantations have a long, sordid history when it 
comes to worker treatment. So in the case of bananas, 
the “community” bottom line (here broadly defined to 
include all of humankind) and the environmental bot-
tom line carry the day.

But our environmental bottom line groans un-
der the weight of all the plastic seltzer bottles we sell 
(more than 40,000 last year). Ceasing to sell plastic 
seltzer bottles would harm the financial bottom line 
in a way we cannot justify, not right now. So when it 
comes to seltzer water, the financial bottom line wins 
out.

Critics of the Co-op would say our inconsisten-
cies amount to hypocrisy. I’d argue that while indi-
vidual business decisions are often the result of an im-
perfect compromise, overall, we have worked hard to 
strike a careful balance that ensures the Co-op’s finan-
cial sustainability while also doing right for people 
and planet.

The tug of war between our three bottom lines en-
sures the Co-op is inherently a “center-left” organiza-
tion. So yes, we want to eliminate all single-use plastic 
from our stores. But doing so will take time as we find 
reasonable alternatives. And yes, we want to get to a 
starting wage of $15 per hour. But we need to do so in-
crementally over several years. Progress tempered by 
practicality.

Those on the right easily dismiss us as a bunch 
of tree-hugging, granola-eating, Birkenstock-wear-

ing hippies, labels that undoubtedly perplex those fur-
ther on the left, including many of our most devoted 
members, who bemoan what they consider the Co-op’s 
slow pace when it comes to environmental and social 
change.

Put another way, it means a Hilary Clinton would 
make a better General Manager of Weavers Way than 
a Bernie Sanders. And while a guy like Mike Pence 
would never feel at home at the Co-op, an Andrea 
Merkel, or maybe even a Mitt Romney, might find 
some things about the place they like.

The conflict in our bottom lines is particularly rel-
evant at the moment, as the Co-op continues to navi-
gate through the Coronavirus pandemic.

A couple of months ago, I communicated to our 

Board of Directors that “our performance this year will 
be judged not on our profitability, but on how success-
ful we are at maintaining the Co-op as a safe essential 
business.” In other words, we’re losing money. But it’s 
OK.

To meet our community bottom line, we must find 
a way to continue to keep the Co-op safe for both staff 
and customers. That’s meant things such as customer 
caps, extra labor for door monitoring, enhanced clean-
ing, and fulfilling more home delivery and curbside 
pickup requests, and extra pay — “Battle Pay” — for 
all front-line employees.

All of these efforts are, as you can imagine, not in-
expensive, and therefore detrimental to the Co-op’s fi-
nancial bottom line. Which means that right now, we’re 
in a period of what in government parlance would be 
referred to as “deficit spending,” dipping into cash re-
serves to cover the shortfall. 

We’re well positioned to do so. Our cash reserves 
are strong, and they exist in part for exactly this sort 
of contingency. So for the time being, our community 
bottom line is in the driver’s seat. The financial and en-
vironmental bottom lines have been relegated to carp-
ing from the back.

In the end, the financial bottom line gets its re-
venge. Unlike the federal government, the Co-op, as a 
business, cannot choose to operate at a deficit indefi-
nitely. We must maintain adequate cash reserves to en-
sure our long-term sustainability.

But for a little while, it’s more than OK to oper-
ate as we’re doing. If we operated strictly for profit, 
with shareholders insisting on their quarterly dividend, 
we’d be forced to make business decisions that might 
not necessarily be in the best interest of our customers 
and employees. No thanks. I’m glad we’re a triple bot-
tom line business.

Now if we can only get them to teach this stuff in 
business school!

See you around the Co-op.

GM
’S

CORN
ER

GM
’S

CORN
ER We’re Doing Our Best to Balance Our Triple Bottom Line
by Jon Roesser, Weavers Way General Manager

All Weavers Way Workshops and Events are cancelled or postponed until further notice.
Keep checking our website for updates: www.weaversway.coop/events

WORKSHOPSWEAVERS WAYWEAVERS WAY

For everyone’s safety

keep
6ft apart

Together we can #stopthespread

Prius Hybrid Battery Repair
Gen2 models (2004-2009) 

Don’t scrap your loyal Prius because of a bad 
hybrid battery. I can fix it for you!

I will:
•  Remove and replace all 28 of your hybrid battery cells with 28 

that have been tested and reconditioned
•  Provide 28 clean copper bus bar plates, and secure them with  

new nuts
•  Clean the blades of your cooling fan to increase airflow and 

extend the life of the fan
•   Drop your car off to you when the work is complete

$1,600 plus tax
** Includes 18 Month Warranty **

Call Eric (215) 901-0368

“ Overall, we have worked hard 
to strike a careful balance 

that ensures the Co-op’s 
financial sustainability while 

also doing right for people 
and planet.

“
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equalexchange.coop

Fair Trade & Equal Exchange 
Packaged Coffees

• Crafted with care
•  Sourced directly from small-

scale farmers

Locally grown, organic ingredients that you can trust 
and are sustainably served

• Organic açaí and pitaya bowls 
• Superfood smoothies
• Organic, cold-pressed juice
•  Wellness sips, salads, avocado toast,  

and many other healthy options
Wellness events & meetups coming soon • Order online & enjoy curbside pickup

Visit us in the 
 Flourtown Farmers Market 

Thursdays through Sundays
10% Off for Weavers Way Members!

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

Taking care of cats and their people  
for over 33 years.

All new  
clients,  

$25 off first 
appointment

Justin Kirchhofer  VMD

all weavers way
branded 

merchandise

member benefit

Everybody knows that spring is 
the time for gardening. Meanwhile, 

nurseries, garden centers, gardeners, 
and the like wonder why business slows 
down every year in the fall, because that 
can be the best time for many new garden 
activities.

Autumn’s underappreciated primacy 
for many things gardening is one reason I 
hosted “Fall is for Gardening!”, a Weav-
ers Way online workshop, last month. 
Here are a few of the reasons you’ll want 
to brush off the blood, sweat and tears 
(but mostly sweat) from your summer 
garden activities and roll up your flannel 
this fall. 

Discover the magic of cool sea-
son vegetables. While tomatoes, pep-
pers, melons, and squash get all the sum-
mertime limelight, fall belongs to leafy 
greens, root vegetables, and cole crops 
that are equally exciting and transforma-
tive when grown in the proper season. A 
magical thing happens in the fall called 
“winter sweetening,” in which these veg-
gies actually taste sweeter after the first 
frosts. According to the PennState Ex-
tension website, this effect is due to 
their ability to convert starch into sugars, 
which act as an anti-freezing agent for 
their cells.

Also, cilantro and dill are actually 
cool season herbs. If you’ve had trouble 
with them before, try sowing some seed 
now, and every other week until Novem-
ber for a steady supply. 

Bring your edible perennial plans to 
fruition. Pun intended; fall is a better time 
to plant fruits. For planting cherished pe-
rennial fruits like blueberry, blackberry, 
raspberry, apple, peach, pear, and paw 
paw that will provide a bountiful harvest 
for years to come, fall is best. As fruit re-
searcher and author Lee Reich, PhD says 
in his book “Grow Fruit Naturally.”

“Soil temperatures cool slowly in au-
tumn, allowing some root growth even 
on leafless plants. And if you plant in au-
tumn, when spring finally does arrive, the 
plant is...ready to grow.”

Specifically, fall planting for fruits 
and berries can be done anytime before 
the first frost, or about the end of Octo-

ber for our region. I should note that one 
“fruit” that doesn’t like to be planted in 
fall is the fig. The roots of a new fig may 
survive a winter if fall planted, but the 
above-ground part will be even less likely 
to survive than usual, even with the best 
built protection. Figs are better planted in 
spring. 

It’s a win-win if you decide you need 
help. Just speaking from experience here, 
the spring for a landscape contractor is 
mad. At a time when everyone wants 
garden services, you might have trou-
ble getting someone’s attention, a time-
ly quote, or execution of the work. In the 
fall, you’ll encounter a different scenario. 
My business, for one, is offering free con-
sults and a discount on new installations. 
When you use garden help or shop your 
local garden center in the fall, you’re 
helping people who have dedicated them-
selves to a notoriously challenging and 
seasonal line of work. Your patronage in 
the fall might just mean the difference be-
tween a seasonal layoff and a livelihood. 

Bonus: this year is different. This fall 
will be more different than any other fall 
most of us have ever known. Ever the op-
timist, I’ll point to the bright side. You’re 
reading this article, which means you 
have the knowledge you need to unlock 
one of the most magical experiences that 
being a human has to offer. Gardening 
is a technological portal to the miracles 
and wonder of Mother Nature, and a pro-
ductive and physical hobby that brings a 
sense of empowerment, the joy of learn-
ing a new skill, unexpected changes in 
diet and taste toward the fresh and nutri-
tious, and the establishment of a physical 
space for quiet reflection to boot. 

Don’t hesitate to grow something to-
day. The sooner you get started, the more 
fun you’ll have. 

Chris Mattingly is the founder of 
Backyard Eats, a full-service food 

gardening business with an array of 
offerings in the greater Philadelphia 

area.  To receive a recording of his 
Weavers Way workshop, email him at 

chris@backyard-eats.com. To learn 
more about Backyard Eats, visit www.

backyard-eats.com.

The Time to Start a Garden is Now — and Here’s Why
by Chris Mattingly, for the Shuttle
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$299,000
204 Ericsson Ave., Betterton, MD

8 bedrooms, 4 baths, 16 rooms

0.3 mi. from beautiful, safe beach

Call Paula Reeder 410-643-2244
For pictures and appointment

Chesapeake Bay Beach House

A New Garden Puts Down Roots at 
East Mt. Airy’s Pleasant Playground

Despite initial setbacks due 
to COVID-19, construction is 

near completion on a 48-plus bed com-
munity garden at Pleasant Playground, 
located at 6757 Chew Avenue in East 
Mt. Airy, and neighbors were able to 
start work on their beds last month.

The garden is part of a 4.7-acre 
Parks and Recreation facility that 
serves as a vibrant hub for the com-
munity. Features include a swimming 
pool, ball fields, tennis, basketball and 
volleyball courts, and an active com-
munity center. 

Neighbors are hoping the garden 
will help them grow community while 
growing food. The space will increase 
access to healthy food, provide edu-
cational opportunities to learn organic 
food production, promote physical ac-
tivity and health, and create a shared 
green space to commune, connect with 
the environment and share gardening 
experiences. 

Members of the community have 
donated their talents, time and funds, 
and partnering organizations includ-
ing the Pleasant Playground Advisory 
Council, Philadelphia Parks and Recre-
ation, FarmPhilly, and Mt. Airy Com-
munity Services Corporation have pro-
vided crucial support. 

A garden fund established to fund 
the project has thus far raised 30% of 
the group’s $20,000 goal. The group 
also received a $1,000 Fairmount Con-

servancy Events and Programming 
grant. They continue to seek donations 
for permanent fencing and to install a 
long-term water system. Items on their 
Wish List include a new or gently used 
wheelbarrow, rakes, spades, shovels, 
hand trowels, hand rakes, tine cultiva-
tors, pruners, watering cans, organic 
garden soil, and pollinator plants.

When complete, the garden will 
include over 48 planting beds, includ-
ing Americans with Disabilities Act- 
accessible beds, as well as picnic  
tables, storage space for tools, shade 
trees, water hookups and space for 
mulch and compost. 

Donations in any amount can be 
made at: htofundme.com/f/pleasant-
playground-community-gardentps://

www.g. To learn more about the project, 
email pleasantplaygroundgarden@

gmail.com.

Weavers Way Environment Committee’s 
Terracycle project has been accepting recy-

clable items during the COVID-19 pandemic and will 
continue to do so. The collection bins are located in the 
following locations:

 ● Mt. Airy: 555 Carpenter Lane (look for sign in 
window) midway on the left of the meeting room.

 ● Chestnut Hill: At front of the store next to the ATM 
machine (sign on window).

 ● Ambler: Outside in front of the store near the EV 
charging station.

Cooperator shifts were halted from March through July, but they resumed on Au-
gust 27 with our sorting and boxing shift. These shifts take place from 10 a.m.- noon 
on the fourth Thursday of the month at the Share Food Program warehouse at 2901 W. 
Hunting Park Ave. 

Members can sign up for shifts in the Member Center of the Co-op’s website. Masks 
are required. Plastic gloves and hand sanitizer will be provided, and arrangements are 
being made to enable appropriate distancing.

 Terracycle periodically adds or closes a recycling program, which can be frustrat-
ing to all. Notices of these changes will be placed in the Co-op’s eNews editions and 
will be taped to the top of the bins. Copies of the list of accepted items are available on 
the bulletin boards in each store. 

If you go onto the Terracycle website, you may find programs that we are not of-
fering. Our Terracycle project joins programs for products that may be sold by the Co-
op, are consistent with the Co-op’s environmental philosophy, and that offer points that 
we are able to redeem for funds that support the Environment Committee’s programs. 

We appreciate the continued interest and participation of everyone who has been 
making use of the project. Last year, we shipped 435.4 pounds of recyclables to Terra-
cycle that otherwise would have ended up in a landfill. 

The most up-to -date list of items we can accept is below:

 ● BRITA filters, pitchers, packaging (filters must be dry)
 ● Dental products (All brands): old toothbrushes (no electric), empty toothpaste 
tubes, floss containers, mouthwash bottles and Colgate Wisps 

 ● All Burt’s Bees and Tom’s of Maine products
 ● ACURE Skincare and personal care products and packaging (New Program)
 ● Plastic razors and packaging (all brands)
 ● Lundberg Family Farms packaging and food wrappers (New Program)
 ● Wellness and Open Farm brand pet food bags and pouches (These brands only)
 ● North Coast brand applesauce pouches
 ● Go Go Squeeze brand pouches
 ● Once Upon a Farm Organic baby food pouches (New Program)
 ● Calbee Harvest Snaps and Popper Duos bags (New Program)
 ● Late July brand chip/snack Bags (this brand only)
 ● Entenmann’s Little Bites snack bags 

Terracycle Program Carries On; 
Cooperator Shifts Are Back
by Leni Dow and Denny Whalen, Weavers Way Environment Committee

Top, 48-plus new raised beds, ready for 
digging. Below, two volunteers set up a 
fence along the perimeter.
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Weavers Way Wellness Team

Trudi Dixon, LMT, CST
 Transformative Touch Somatic Therapy

Reiki • Therapeutic Massage

Explore your body's
inspiration!

www.livinginspiredwellness.com
(267) 422-2254

7047 Germantown Ave. #203, Philadelphia

PA M
SG

008981

Alternative Healthcare
for Women

Holistic Gynecology
Natural Menopause Counseling

Fertility/Pregnancy Consultations

Energy/Sound Healing Arts
Therapeutic Touch

Tibetan Bowls
Shamanic Drums and Journeying

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

(215) 842-1657
iriswolfson.com

Planting Flowers & Hedges

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

(215) 432-4069

beareeu72@yahoo.com

Tap into Your Inner Well of Resilience  
by Reworking Maxims that Hold You Back
by Trudi Dixon, Weavers Way Wellness Team

Member Benefit

 WEAVERS WAY BRAND 
VITAMINS AND SUPPLEMENTS

5% off

If you are reading this, you are resilient. 
You have survived everything life has placed in 

your path. It may not have been easy, but you are hard-
wired to overcome obstacles. 

However, from the moment we come into our hu-
man experience, we start learning things that restrict 
our direct access to that inner reservoir of resilience. 
We are told stories by our caregivers, our community 
and society at large. They attempt to create containers 
of safety, both real and imaginary, but do not always 
succeed.

Some of those stories are helpful: look both ways 
before crossing the street! Hot things will burn your 
skin; don’t run with scissors. Some of what we’re told 
isn’t true: boys don’t cry; girls should be demure; our 
outward appearance defines our worthiness. 

Most of what we hear wasn’t originally intended 
to harm us. Over time, though, we became separat-
ed from the context, and those “truisms” are often re-
peated through generations without question, because 
that’s the way we’ve always done it.

Rewriting the stories that no longer serve us, and 
perhaps never did, can help us uncover the resilience 
we were born to claim. This is both challenging and 
rewarding work that’s nearly impossible to do on our 
own. No matter how much we want to change, we are 
still looking at ourselves through colored lenses and 
reflected in a distorted mirror. With the assistance of 
a skilled friend, therapist, partner, guide, or other re-
lationship with healthy boundaries, we can begin to 
hear how those stories sound spoken by another voice.

In my last article (the Shuttle, March 2020), I 
wrote about the somatic consequences of having re-
ceived the message that “dumb should hurt.” I’d never 
really questioned that quip, or how I might be teaching 
it to — or using it against — other people. 

When my own somatic therapist said to me “What 
a horrible thing to say to a child!,” I realized he was 
absolutely right. That outside perspective allowed me 

to recognize how it impacted my life, to strive not to 
repeat it, and to change that story into a helpful one. 
Now I can easily accept that I couldn’t possibly know 
everything or do everything perfectly on the first try. 
“Dumb” is only what we are when we haven’t learned 
differently — and we can always learn new things. 
That process, though uncomfortable, does not require 
pain.

A resilient way of moving was always inside me; 
it was only temporarily hidden by words that were not 
mine to carry or repeat. In discovering our truest, most 
authentic selves, without the restrictions of the stories 
we have inherited, our resilience has the opportunity 
to reach its greatest potential. We can learn to live with 
joy, serve the greatest good, and more easily recognize 
when the world tries to hide our light again.

Trudi Dixon, a Certified Somatic Therapist, is 
currently offering virtual services on a love-offering 

basis through her practice, Living Inspired Wellness.

WMAN Kicks Off  
Virtual Series on Race with 
Session on Importance of 

Voting Rights

West Mt. Airy Neighbors Quality of Life 
Committee is launching a series of Zoom con-

versations over the coming months as part of WMAN’s 
continuing commitment to building community. The 
general theme of the series is “Race Still Matters.”

The first session, “Race and the Franchise: Vot-
ing as a Key to Overcoming Racial Barriers,” will take 
place on Thursday, Sept. 24 at 7:30 p.m. Panelists will 
be Congressman Dwight Evans and David Thornburgh, 
President and Chief Executive Officer of the Commit-
tee of Seventy.

Topics for future sessions, seven in all, include 
“Race and the Quality of Life in the Public Realm,” 
“Race in the Education of Our Children,” “Race in Em-
ployment:  Overcoming Structural Racism in the Work-
place,” and “Race in Housing:  Is ‘Affordable Housing’ 
an Answer?” All the conversations will take place on 
Thursday evenings.

Each 90-minute session consists of a moderated 
panel discussion, followed by interactive conversations 
with community members taking part. All sessions 
will be moderated by Samuel Grannum, Chief Operat-
ing Officer of New Covenant Church of Philadelphia. 
Grannum is a member of the WMAN Board. 

The conversations will be recorded and made 
available on the WMAN website at www.wman.net.
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Molly Kellogg, LCSW, LDN

Psychotherapist
Certified IFS Therapist

When we accept ourselves, 
miracles happen.

Offices in W. Mt. Airy & Rittenhouse Square
215-843-8258  |  molly@mollykellogg.com

Co-op Member Discount

Do you need to talk about grief? 
Neil Beresin, M.Ed.,  Grief Counselor  
Available for Zoom or Walking Sessions 

neil.beresin@gmail.com  or  610-742-6419

www.griefandpoetry.com        Sliding scale available 

Health & Beauty

WELL. WELL. WELL.

Ambler
Across the Way

Next Door

Developing compassion and empathy is criti-
cal for developing quality relationships with young 

children. When we are able to put ourselves in another’s 
shoes, we understand them better and are more able to 
validate their emotions. 

When I think that most adults treat children the way 
they were treated, I can’t help but wonder how adults 
develop compassion themselves. What if they never had 
the opportunity to practice being empathetic when they 
were young, or if they hadn’t experienced others being 
empathetic toward them? In my latest book, “Every-
one Needs Attention: Helping Young Children Thrive,” 
I write about self-research.

In my first book about understanding our biases, I 
termed this kind of self-reflection as a way of confront-
ing our discomfort. As we have started taking an in-depth 
look at systemic racism as a nation, I believe that we can-
not rid ourselves of it unless we accompany our efforts 
with self-reflection, specifically about how we acquired 
our biases as young children. This can be uncomfortable 
— even deeply painful. 

Recently, I have been asking myself if I can be more 
compassionate with myself in order to have compassion 
for others. This makes me think about the critical voices 
from my childhood that I developed in my brain when 
I was growing up. I realize that these early voices from 
significant adults in my life have stayed with me – even 
at age 71. 

Becoming aware of how I talk to me about me in my 
head is half the battle toward becoming more compas-
sionate with myself. This is different from narcissism or 
self-praise; it’s about learning to accept my flaws as part 
of being human. 

The Difficulty With Making Mental Left 
Turns

Our minds were set a long time ago by 
adults, who taught us a way of perceiving the 
world mostly through their eyes. Our surviv-
al in our family systems depended on doing 
the right things, so that people we cared about 
would like us. Adults around us taught us what 
was safe or dangerous through their praise, ad-
monishments and even silence. I learned to 
understand reality mostly through my moth-
er’s view of me, but also through my own re-
peated patterns of behavior that reinforced my emotional 
life script. 

Rewriting my script is not always easy. It is not like 
surgery, in which we replace our old beliefs with new 
values like we do with knee or hip replacements. Change 
takes time. Some of us welcome it with all its challenges 
and struggles. Others feel anxious and resistant — even 
fearful or resentful. All these different feelings are natu-
ral if we decide to change our mindset. 

It has always been a struggle to unlearn prejudices I 
acquired in early childhood. For example, I met an Amer-
ican Peace Corps teacher and invited him to stay with us 
for a while as he passed through Rhodesia. He was on his 
way to work in Botswana, a neighboring country. 

One day, he and I gave a ride to a young Black Af-
rican woman who was working at a friend’s home. He 
jumped out and opened the front door of the car for 
the woman to enter. As he did that, I remember feeling 
amazed and ashamed both at the same time; I realized 
that I had learned all Black African people were expected 
to sit at the back of the car. His behavior showed me that 
it was natural and polite to offer a guest the front seat of 

the car no matter who they are or the color of their skin.  
Self-compassion helps me become intentional-

ly aware of why I do what I do. If I find myself cau-
tioning children who try to do something challenging, it 
likely has something to do with how I wasn’t trusted to 
do things when I was a child. This way, I become more 
aware of how or why I blurt out things to children, and I 
am able to choose different responses that are more help-
ful or appropriate for their development.

Feelings are complex, arising when least expected. 
If I am able to validate or acknowledge them, perhaps 
I would become more inclined to accept a child’s feel-
ings as well. 

Adults seem to unconsciously repeat what was done 
to or for them when they were children. When we learn 
to validate our own feelings, we will be more inclined to 
accept those of others. And when we learn that our flaws 
are what makes us human, we will be able to transfer this 
compassion and empathy toward others.

Tamar Jacobson is an early childhood development  
and education consultant for early  

childhood programs, organization and families. 
Contact her at Tamarj60@gmail.com

Tap into Your Own Resource of Empathy  
So that Kids Can Develop Theirs
by Tamar Jacobson, for the Shuttle

ELECTRONICS RECYCLINGELECTRONICS RECYCLING
WIRED WASTE DAY

COMING!
Saturday, March 21, 2020

New Covenant Church 
7500 Germantown Avenue
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When the Energy Co-op promoted its new offer-
ing, renewable natural gas, in the Shuttle, it sounded 

like an oxymoron. Isn’t natural gas fossil fuel that’s pumped, or 
more recently, fracked from deep in the earth? It’s the product of 
organic matter decaying over eons; how could it be renewable?

RNG can also be produced by using the same recipe but 
shortening the cooking time from millions of years to a few 
weeks. Small farms use biodigesters to manage agricultural and 
animal waste. After several weeks of letting this biostock decom-
pose in a covered chamber, its byproduct is methane. It is piped 
to the kitchen, literally letting the farmer cook with gas. Industri-
al-sized digesters are deployed on livestock/dairy farms, to man-
age the waste and produce biogas.

The same process occurs in landfills, gargantuan subterra-
nean waste management collection sites. While they exist to bury 
our garbage, landfills also emit methane generated by all the de-
caying organic matter we trash rather than compost. RNG is this 
harvested methane. Until recently there was no demand for it, 
because it was expensive to collect. Landfill methane is typically 
burned, wasting its energy, or leaks into the atmosphere.

Methane emissions, which were deregulated earlier this 
summer by the Trump administration, are about 80 times more 
toxic than carbon dioxide. Hence, harvesting methane rather 
than burning it or letting it leak is a high impact anti-pollution 
method.

The Energy Co-op has over 500 households now purchasing 
RNG. It is not an easy sell, as it costs more than fracked natural 
gas. Think of it as boutique natural gas. The infrastructure for 
harvesting, refining, and distributing it is in its infancy. 

Why do these households elect to pay more for this product? 
People with a surplus often pay more for enhanced quality, such 
as fine wine or artisanal cheese. But RNG provides exactly the 
same experience as conventional fracked gas, heating your hot 
water and maybe your stove burners. Improved performance is 
not the draw.

Affluent folks will also pay for aesthetics like gardening or 
art. But RNG is invisible, so that’s not it, either.

Why spring for RNG, then? In the same way that folks care 
about ethical sourcing and commit to buying organic and fair 
trade, RNG appeals to their desire to improve the world.

Environmental activists who oppose fracking clearly think 
it’s worth the 50-65 ¢ a day — the same cost as one latte a week 
— to support a renewable alternative and help build the RNG 
infrastructure. 

People tuned into market forces value the opportunity to be 
early adopters. Helping create demand and awareness for har-
vested landfill methane will ultimately lower its price as more 
suppliers and better technology comes to the market. Voting with 
your pocketbook helps establish proof of concept and has impact 
comparable to donating money to environmental causes.

There are eco-green status symbols, for sure. The Energy 
Co-op should distribute signs to its customers, helping them tell 
their neighbors about this new option and becoming ambassa-
dors for RNG.

The Energy Co-op, now independent but founded by Weav-
ers Way members over 40 years ago, invites interested customers 
to a monthly FAQ to learn more about switching to RNG. Find 
out more by contacting them at www.theenergy.coop.

Higher Cost, Better for the Earth: The Case for 
Signing On to RNG
by Betsy Teutsch, for the Shuttle

Our staff are 

Virtual 
Tip 
 Jar

Thank you for 
your generous 
contributions.

Contribute tips at 
the registers  

or online.

 

shop bulk
save money
 & reduce waste

610 Carpenter Lane

Fleas? Just Say No!
Give yourself and your four-legged roommate some  

relief with flea controls from the Pet Store.
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The best 
things come 
in little 
packages!

Card
Gift

Co-op Gift Cards
Always in great taste!

EASYPAY EasyPay house accounts 
are an EASY way to PAY 

at Weavers Way!

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

AND WHAT A DEAL: Get $102 when you deposit
$100 (cash or check only)

We want to feature your art in the Shuttle!
Please submit the following to Richard Metz  

(thembones2@hotmail.com):
(2) 4”x 6” high resolution images (300 dpi) 

A short statement about the work • A short bio  
 A head shot • A link to a website if you have one
Thanks. We’re looking forward to your creation!

Artists in Our Aisles

Susan Smith 
I am a longtime resident of Chestnut 
Hill. After I retired from a career as a 
lawyer/business executive, I pursued 
several successful creative ventures, 
including knitting and jewelry design. 
However, decreased vision from 
macular degeneration made those 
activities difficult. I was fortunate to 
find that I could see through a lens.
Most of my work is centered on 
travel and horticulture. Memory is 
fleeting, so I choose to photograph 
subjects in their natural environments 
to freeze moments in time. Focusing 
on light and using close observation 
to capture details that often goes 
unnoticed defines my work. I most frequently print on metal to intensify the 
color and clarity of the images.
I grow most of my own flowers and vegetables and keep bees that serve as 
good images even in this pandemic, when travel is limited.
Editor’s Note:  Susan’s greeting cards are now available at all Weavers Way locations.

We Buy Furniture 
and Accept 

Consignments
email: jswartz@weaversway.coop

WEAVERS WAY

A General Store of Local & Unique Finds

Hours: 
Sat & Sun, 11-4

542 Carpenter Lane

Schuylkill Center Visitors Center to 
Resume Daily Schedule Starting Sept. 8
After being closed for almost six months, the Schuylkill Center 

for Environmental Education in Upper Roxborough will reopen its entire 
visitor center on Tuesday, Sept. 8 and resume its regular hours of 9 a.m.-5 p.m. 
Monday through Saturday. 

According to Amy Krauss, the center’s director of communications, there are 
new protocols in place to help create a worry-free experience in the center, includ-
ing enhanced cleaning procedures and monitored inside capacity. Visitors will be 
required to wear a mask. For more information on the new protocols, visit the cen-
ter’s website: www.schuylkillcenter.org.

The center’s gal-
lery show, “Ecotacti-
cal: Earth Day at 50,” 
opens on Sept. 21, 
with a virtual open-
ing scheduled for 
Monday, Sept. 24. 
Originally planned 
for April, the exhibit 
examines the role of 
Earth Day 50 years 
after the first cele-
bration in 1970. Fea-
tured exhibitors in-
clude Ants on a Log, 
Nicole Donnelly, Ju-
lia Way Rix, Kristen 
Neville Taylor, Tools 
for Action, Sophy 
Tuttle, Water Ways, 
and Pili X.

Over the summer, the center offered digital programs on various nature sub-
jects, and will continue to do that next month. Upcoming programs include “Bee 
Basics:  Honeybees and Beekeeping” on Sept. 10, and “Bats:  Cause of — and Pos-
sible Cure for — COVID-19” on Sept. 17.
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Wissahickon Advocacy Groups Fight Stormwater One Project at a Time 
by Ruffian Tittmann, Executive Director, Friends of the Wissahickon, and Gail Farmer, Executive Director, Wissahickon Trails

Real Estate  
Simplified. 

c. 610.324.9860    |    o.  215.625.3650    |    lizclarkrealestate.com    |    2200 Walnut Street

When it rains, it pours – and then it floods. 
It’s an all-too familiar pattern of more frequent, 

significant rain events, like this summer’s Tropical Storm 
Isaias, brought on by climate change. 

A well-functioning watershed captures, stores, and 
slowly releases rainfall (and snowmelt) into a body of 
water such as a creek, stream, or river. Continuous devel-
opment within the 64-square-mile area of the Wissahick-
on Watershed in Montgomery and Philadelphia counties 
exponentially increases surface runoff and overland flow. 
The increased flow we see during and after storm events 
erodes the streambanks throughout the watershed, add-
ing sediment and pollution and ultimately degrading the 

habitat and water qual-
ity of the Wissahickon 
Creek and its tributaries. 

To address the im-
pact of this growing 
challenge, Friends of 
the Wissahickon and 
Wissahickon Trails (for-
merly the Wissahickon 

Valley Watershed Association) continue to work with our 
regional partners and invest millions of dollars in capi-
tal improvements throughout the Wissahickon. Here are 
a few:

 ● FOW’s much-awaited Forbidden Drive Streambank 
Stabilization Project, completed last fall, secured 
the major streambank collapse sites along the 
Philadelphia section of the Wissahickon Creek near 
Valley Green Inn, the Mt. Airy Avenue pedestrian 
bridge, and the Kitchens Lane Bridge. Conservation-
driven construction practices used soil lifts (similar 
to terraced “steps”) that crews populated with native 
seeds and plants. 
Over time, the mature plantings will naturalize and be-
come established growth that will support the multi-
faceted engineering work, while becoming part of the 
landscape and reducing the force of water coming off 
the stream and hillside. 

 ● The future Lavender Trail (Gully North) Project is 
another large-scale example of FOW’s commitment 
to protect the creek’s quality. It will target one of two 
major erosion sites on this trail — around the Chestnut 
Hill Avenue/Crefeld Street interchange, which is one 
of the largest sources of sediment discharge into the 
creek. We hope that the design and permits for this 

stabilization and planting project will be completed 
later this year.

 ● After more than five years of planning, Wissahickon 
Trails is spearheading the Wissahickon Headwaters 
Stream and Riparian Restoration Project. This will 
restore and stabilize the Wissahickon Creek in the 
PECO right-of-way power line corridor. 

We will partner with PECO on the project, along 
with Upper Gwynedd Township and Merck. 

Once the work is completed, we will be able to turn 
this property along a highly eroded stretch of the creek 
into an actual floodplain. This will slow down the force 
of the water and allow it to percolate into the ground, 
catching it where it hits, instead of flowing downstream. 
Construction was supposed to have begun in March, but 
has been delayed by the coronavirus pandemic. Crews 

are currently working to stabilize the area and avoid fur-
ther damage from flood waters; they hope to complete 
the work in the fall. Flood tolerant plantings will be in-
stalled, which, over time, will look and work as a func-
tioning ecosystem. 

Conserving land protects the Wissahickon, a source 
of drinking water for a third of Philadelphians. Through 
this work, we also maintain the area’s infrastructure, 
along with habitats for local wildlife surrounding and 
within the creek.

As flood watches continue to make headlines in our 
region, FOW and Wissahickon Trails will continue to 
work with watershed groups and municipalities, such as 
the 12-member Wissahickon Clean Water Partnership. 
Their planning, research, and advocacy efforts will ad-
vance the future resiliency of this vital watershed 

Photo by Jamie Stewart 

Tropical Storm Isaias flooded the Four Mills Barn office of Wissahickon Trails in Ambler in early August. 
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Visit the sites of  Historic Germantown
to learn the diverse stories 
of  the American Revolution
www.revolutionarygermantown.org

Saturday October 3, 2020 | 12 pm - 4 pm 

Cliveden
Know it Share itFeel it 

Georgia Congressman and 
Civil Rights icon John Lewis, 

who died on July 17, risked his life and 
went to jail to expand voting rights and 
to defend the right to vote. We cannot let 
him down in the most important election 
of our lives.

Election Day, Nov. 3, will be here 
before you know it, so it is important to 
start getting ready. If you haven’t vot-
ed in two federal election cycles, you 
may have been removed from the voter 
roles. Check your voter registration sta-
tus at pavoterservices.pa.gov. If you are 
not registered to vote and have a Penn-
sylvania driver’s license or a PennDOT 
ID, you can register online through the 
same website.  

If you don’t have either of these 
forms of identification, fill out a paper 
application. These can be downloaded 
and printed from your computer, or ob-
tained from your state senator or state 
representative’s office, or from your 
committee people. If you are already 
registered to vote but have changed 
your name, moved or want to change 
your political affiliation, you must up-
date your voter registration status. This 
can be completed either online (pavoter-
services.pa.gov) or on paper.

We don’t know where we will be 
in November with respect to the coro-
navirus pandemic. It may not be safe to 
vote in person, but you can vote safely 
by mail.

The first time Pennsylvania could 
vote by mail was on June 2 for the pri-
mary election. There were some prob-
lems, to be sure, but it is still the safest 
way to vote. 

You can apply for a mail-in ballot 
two ways: online or on paper. Go to pa-
voterservices.pa.gov for the details. The 
sooner you apply for your mail-in bal-

lot, the better. The mail-in ballot appli-
cation request must be received by the 
Board of Elections by 5 p.m. on Octo-
ber 27, but the sooner you submit your 
application, the better. The completed 
ballot must be received by your coun-
ty Board of Elections by 8 p.m. on No-
vember 3. 

When completing your ballot, be 
sure to read it thoroughly. Fill it out in 
black ink and remember to sign it with a 
signature that matches your signature of 
record. Put your ballot into the official 
election ballot (the small envelope) and 
place this into the mailing envelope (the 
larger envelope). Don’t forget to sign 
the voter declaration, print your name 
and fill in your address on the mailing 
envelope. Put the ballot in a mailbox 
and mail it well before the deadline. 

If you do wait until the last min-
ute, there were mobile ballot dropoff 
sites available on the day before the pri-
mary and dropoff locations throughout 
the city on Election Day. These options 
were not well publicized and were an-

nounced just prior to the election.
 The ballots will be sent out about 

50 days prior to the election. Fill out 
your ballot and return it;  don’t wait un-
til the last minute. You can track your 
ballot at pavoterservices.pa.gov if you 
have previously provided your email 
address.

Philadelphia City Commissioner 
Lisa Deeley stated that the major rea-
son for a ballot not being accepted was 
that the declaration on the outer enve-
lope was not signed. Other reasons for 
ballots not being counted were ballots 
being received after the deadline, confu-
sion over the postmark or that the signa-
ture on the ballot did not match the sig-
nature of record.

As Congressman Lewis said earlier 
this year, “Get in good trouble, neces-
sary trouble and help redeem the soul of 
America.” Get in good trouble and vote.

Lori Jardines is one of the  
Democratic Committee people  

for Ward 22, Division 3.

Think You’re All in the Clear to Vote?
Get Prepped Now So You’ll Be Counted
by Lori Jardines, for the Shuttle

Act II Presents 
Virtual Sendup 

of Election 
Season Madness
Ambler’s Act II Playhouse has 

gone virtual to present “Elec-
tile Dysfunction: Hindsight is 
2020,” an election-season —
themed original sketch comedy 
revue designed to skewer right, 
left and center with real vot-
er interviews, press conference 
puns, pandemic parody, and a 
Donald Trump vs. Richard Nixon 
sing-off.

The show features Tony Braith-
waite, Will Dennis, Tracie Hig-
gins and Dan Matarazzo and is 
directed by Braithwaite. Tickets 
are $33 for adults, $30 for senior 
citizens and members of the 
military. For more information or 
to purchase, check out the the-
ater’s website www.act2.org.
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Liberate Your Lawn & Garden

Currently offering visits in person and via video, depending on your child’s needs

•  Physical exams 

•  Sick visits

•  Consultations on health concerns such as sleep, eating, stress relief, and teen health

Same or next day appointments available with one of our new providers!

Mount Airy Family Practice 
Quality care from newborns through college and beyond,  
from experienced providers right in your neighborhood! 

760 Carpenter Lane, Philadelphia 19119      •       215-848-6880      •       www.mtairyfamilypractice.com

Four Small Changes You Can Make To Keep Fireflies Happy with Your Yard
by Sarah Endriss, for the Shuttle

Is there anything as nostalgic as a warm sum-
mer evening catching fireflies with your kids?
When we first moved to Philly I was surprised and 

delighted to discover their small flashing lights dancing 
around our garden, because fireflies for me were synony-
mous with meadows. Growing up, my grandmother had 
a large meadow that backed up against our yard, and on 
any number of evenings my parents could find my broth-
ers and me, empty peanut butter jars in hand, chasing 
them around the backyard. 

So why are they in my backyard in Philly, and why 
have they been dwindling in numbers the last couple 
years?

My initial explanation was that it’s not dark enough; 
just about all my neighbors keep their backyard lights on 
during the night. But this is only partially correct. So if 
that’s not the reason, is it the dwindling amount of native 
vegetation? 

Well, yes and no. Lightning bugs love native plants, 
but my back garden is filled with native ground covers, 
perennials, trees and shrubs. So what gives?

What I’ve discovered is that the reduction of fireflies 
in my yard may be intimately tied to the rise of the in-
vasive Asian zebra mosquito. Not that the mosquito has 
anything personally to do with it, but unbeknownst to 
me, I have been eliminating their habitat every summer 
because it is also the habitat these god-awful mosquitos 
love - moist leaves! 

According to the website firefly.org, whenever we 
rake leaves and put them out to the curb, we are raking up 
firefly larvae and throwing them away! When we work to 
control snails, slugs and worms, we eliminate firefly lar-
vae’s main food source. And when we spray broad spec-
trum insecticides, especially lawn chemicals, we effec-
tively kill them. 

So as we transition from summer to autumn and the 
leaves begin to fall, here are a few things we can do to 

support the firefly habitat:

1. �Leave the leaves in your garden. Leaves protect soil 
moisture, support soil nutrient development and pro-
vide habitat for numerous insects. If your garden has 
more leaves than it can handle, purchase a leaf chip-
per and grind them up for mulch to apply to your gar-
den beds. 

2. �Plant native grasses and forbs. Plants help retain criti-
cal soil moisture and the birds, bees and butterflies will 
also thank you. 

3. �Avoid chemicals in your backyard and don’t overmow; 
not only will fireflies appreciate it, so will your chil-
dren and pets.

4. �Turn off outside lights at night and advocate for lo-
cal “Dark Skies” policies. Not only will fireflies then 
find each other, but our children’s children may also 
have the privilege and joy of chasing them on a sum-
mer evening.

“Did you get him?” my son yelled.
“No! Do you see her? Where did she go?” my 

daughter asked.
“He’s over there!” 
“Over where?” my daughter exclaimed, turning 

around and around. “Oh, there she is!” 
“Did you get him?” 
“Yes! Come look!” my daughter said as she 

peered into her cupped hands.

Why shop the Co-op?
LET’S COUNT THE WAYS.

CATERING.
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A Legacy of Trickery and Discrimination Threatens Black Landowners
by Sandra Folzer, Weavers Way Environment Committee

Sustainable 
Meat &  
Seafood.

CO-OP 
BASICS.

BULK 
FOODS.

PRODUCE.Member 
Benefits.

The Civil War isn’t over. That 
doesn’t surprise any Blacks, al-

though whites may be clueless. 
After the Civil War, when near-

ly four million people were freed from 
slavery, Union General William Sher-
man declared they could have 400,000 
acres of land formerly held by Confeder-
ates. They never got it, but through hard 
work, Blacks began to buy land. By 1920, 
they made up 14% of landowners in the 
South, while making up only 10% of the 
population. 

But that didn’t last long. Poor white 
farmers in the South, members of a 
movement called the Whitecaps, threat-
ened and beat Blacks in order to get 
them to abandon their land. In 1912, vio-
lent white mobs drove out almost all the 
Blacks in Forsyth County, GA. To this 
day, governments and the courts contin-
ue to find  ways to dispossess Blacks of 
their property.

According to Pro Publica, between 
1910 and 1997, Blacks lost about 90% of 
their farmland, which is a major contrib-
utor to America’s racial wealth gap. The 
median wealth among Black families is 
about one-tenth that of white families. 

 Lizzie Presser of ProPublica de-
scribed in depth last July what happened 
to Melvin and Licurtis Reels in Beaufort, 
on the central coast of North Carolina. 
Their great-grandfather, whose father had 
been a slave, had bought land in Carteret 
County in 1911. Their grandfather didn’t 

trust the courts, so he didn’t make a will; 
instead the land become “heirs’ proper-
ty”, whereby descendants inherit an in-
terest. This was common practice during 
Reconstruction, when Blacks didn’t have 
access to the legal system. Heirs’ proper-
ty is the leading cause of Blacks involun-
tarily losing land because speculators find 
legal loopholes to acquire it.

After 1970, when Beaufort became 
a tourist attraction, the brothers’ Uncle 
Shedrick Reels, a tire salesman in New 
Jersey who hadn’t lived in North Caro-
lina for 27 years, claimed ownership to 
the most valuable part of the land. Reels, 
known by the family as “Shade,” claimed 
adverse possession, arguing that tenants 
had stood in for him during the time he 
lived out of state.

Using the obscure Torrens Act, in 
which a petitioner doesn’t have to abide 
by the formal rules of a court, Shade 
gained title. The law was intended to clear 
up muddled titles, but by the 1930s, there 
was evidence that indicated it had been 
corrupted by big business and was used 
by the rich to take land from the poor. The 
window to appeal a decision made under 
the act is one year; by the time the Reels 
brothers became aware of their predica-
ment, they had missed the window by 
two years. Shade Reels soon sold the land 
to developers.

The intentional inflation of taxes has 
also been used by local officials to push 
out Blacks in certain areas. In 1992, the 
NAACP argued that this tactic was used 

against Black families in Dafuskie, a 
South Carolina island that has become 
one of the hottest real estate markets on 
the East Coast. According to the Pro Pu-
blica article, taxes there increased as 
much as 700% in 10 years. 

Partition action is another way land 
is lost legally. With many heirs, specula-
tors can buy out the interest of just one 
heir, no matter how small, thereby forc-
ing sale of an entire property. Sales are 
quick, not well advertised, and tend to 
yield below-market prices.

For Black farmers, the loss of land, 
livelihood and economic stability has of-
ten come at the hands of the U.S. Depart-
ment of Agriculture, an agency set up to 
work with and uplift farmers. While the 
USDA has made the case that the number 
of Black farmers has increased in recent 
years, a 2019 report by Nathan Rosenberg 
and Bruce Stucki of The Counter indicat-
ed the agency had manipulated its statis-
tics, and that its practices have continued 
to be discriminatory and damaging.

The Counter’s investigation found 
that under Tom Vilsack, Secretary of Ag-
riculture during the Obama administra-
tion, USDA employees “foreclosed on 
black farmers with outstanding discrimi-
nation complaints…threw out new com-
plaints, and misrepresented their fre-
quency, while continuing to discriminate 
against farmers.” In addition, the USDA 
sent a lower share of loan dollars to Black 
farmers than under President George W. 
Bush.

The picture for Black farmers has 
gotten no better under President Trump. 
According to The Counter, his Market 
Facilitation Program, designed to aid 
farmers who suffered under the admin-
istration’s ongoing trade war with China, 
distributed almost all of its subsidies to 
white male farmers.

Still, the news isn’t all bad. Local-
ly, we have groups of Black and brown 
farmers, including Soil Generation in 
Parkside, West Philly; Farmer Jawn CSA 
and Greenhouses in Elkins Park, and 
Black Girls with Green Thumbs, who are 
dedicated to promoting urban agriculture 
in Philadelphia, not to mention the many 
Black and brown members of community 
gardens throughout the area. Let us hope 
that through education and awareness, 
change may happen.

Environment 
Committee
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Norman Says:

Put your suggestions 
right here.

Look for the suggestion 
box in all three stores.

Read SUGGESTIONS
by Purchasing Manager

Norman Weiss every
month in the Shuttle.

Not a Working 
Member? 

That’ll cost you.
Don’t make the 5% 

mistake.
Sign up at  

members.weaversway.coop

COMPLETE MASONRY SERVICE
Flagstone, Brick & Stone Pointing

JAMES G. CARDAMONE

215-887-9323    GLENSIDE

• Concrete Work
•  Basement Wall 

Plastering & 
Waterproofing

• Chimney Repairs
• Walkways & Patios
• Retaining Walls

• Stucco
• Glass Block Windows
• Ceramic Tile

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

PA# 060401        All Calls Returned

jamescardamonemasonry.com

LOCKSMITHFRED’S MOBILE
LOCK SHOP

“A COMPLETE LOCK SHOP ON WHEELS”

BONDED & INSURED

Since 1975

• ON TIME AND RELIABLE 
• OWNER OPERATED

215-483-1302
Serving all of  

Chestnut Hill & 
Northwest Phila.

215-628-4540
Serving all  

Montgomery 
County

610-525-2257
Serving the Main 

Line, Conshocken & 
Lafayette Hill.

EMERGENCY SERVICE
SECURITY LOCK INSTALLATION • COMBINATION CHANGES

ELECTRONIC LOCKS • DECORATIVE HARDWARE
SAFES SOLD AND SERVICED

Bonded & Insured
Ask about our One-Key Convenience  

for all your locks!

WE ACCEPT

 Call Ed “The Tech Guy”
For All WindoWs

PC ComPuter serviCes

in-Home or remote AssistAnCe

LOW RATES

cell 719-964-9538
www.edttg.com

Computer Service and Repair

215-843-0815

HOUSE AT 
POOH CORNER

where learning comes naturally
Teri DiCesare, M.Ed.

INFANTS • TODDLERS • PRE-K

Visit our website: www.houseatpoohcornerdaycare.com

Over 40 years 
of quality care

(Continued on Next Page)
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International Co-op Principles Suggestions
by Norman Weiss, Weavers Way 
Purchasing Manager

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

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

News from the COVID-19 product 
world: there’s a new reported shortage in 
pump spray bottles, meaning many of the 
cleaners typically sold with spray pumps 
will be transitioning to squeeze or screw 
top bottles. Apparently, there are only a 
few manufacturers of these devices (all in 
China, of course), and they can’t keep up 
with demand. 

Paper products continue to be hit 
and miss. Now napkins are in short sup-
ply, with other paper products short on 
a week-to-week basis.. What no longer 
seems to be short is personal protective 
equipment. I receive a few solicitations 
a day from new PPE suppliers. Most are 
from the United States, but some  are 
from China and other countries. 

I recently got a cold call from a sales 
rep who acted like it was important for 
me to know she was calling from Cana-
da. She had inside information that there 
were going to be upcoming PPE short-
ages (typically sanitizer, masks, and 
gloves). I congratulated her on breaking 
new ground on cold, high pressure sales 
calls and suggested she look for a job 
that didn’t involve lying to strangers for 
money.

Not many suggestions in the Sugges-
tion Book lately; it seems to be kind of 
dying out, perhaps a remnant of a bygone 
age? I prefer some of our old and fairly 
sustainable technology stays alive. While 
I embrace tech as do most people, it does 
occur to me that it all depends on cheap 
and abundant electricity, which may not 
always be cheap and abundant.

suggestions and responses:
s: �“Could I add items from Blue Marble 

to my home delivery orders?”
r: �(Norman) Not yet, but we are looking 

at ways to expand home delivery and 
maybe we can figure out a way to in-
clude products from neighboring busi-
nesses. It’s our goal to become the Am-
azon of the Northwest.

s: �“Sometimes when I buy milk, I forget 
it in the backseat of my car and find 
that it’s spoiled just a couple days later. 
Is this a known issue with Merrymead? 
Can the Co-op do something about it?”

r: �(Norman) We asked Merrymead and 
they blamed cows. Apparently cows 
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(Continued from Preceding Page)

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.

END 1  There will be a thriving and sustainable local 
economy providing meaningful jobs, goods and 
services to our members and the community.

END 2  Our community will have access to high quality, 
reasonably priced food, with an emphasis 
on local, minimally processed and ethically 
produced goods.

END 3   There will be active collaborative relationships 
with a wide variety of organizations in the 
community to achieve common goals.

END 4  Members and shoppers will be informed about 
cooperative principles and values; relevant 
environmental, food and consumer issues; and 
the Co-op’s long-term vision.

END 5  Members and shoppers will actively participate 
in the life of the Co-op and community.

END 6  The local environment will be protected and 
restored.

END 7  Weavers Way will have a welcoming culture that 
values diversity, inclusiveness, and respect.

AS A RESULT OF ALL WE DO:

WEAVERS WAY ENDS

evolved for their milk to be consumed 
fairly quickly after being sucked out by 
their calves, so the cows have no ability 
to add preservatives or create tempera-
tures that would render the milk stable 
over long periods. Sorry to disappoint.

s: �“Would it be possible for the produce 
department to carry less spicy ginger?”

r: �(Matt, MA) Yes.  Just like you fre-
quently see spiciness symbols on eth-
nic restaurant menus with spicy food, 
ask your server for less spice in our 
fresh ginger.

s: �“As an ecologically friendly and chem-
ical-free solution to common house-
hold pests, could the Co-op bring in 
anteaters or echidnas?”

r: �(Matt, MA) These are stocked in our 
pet store. You do need a United States 
Department of Agriculture permit to 
purchase them due to COVID and the 
ability of viruses to jump species by 
shapeshifting.

s: �“Can we stock Wonton wraps?”
r: �(Matt MA) We carried them for quite 

a while a few years ago. Demand was 
never consistent enough to maintain 
fresh stock and resulted in many pack-
ages of wrappers being disposed of 
upon expiration. We do stock them in 
Chestnut Hill, where they sell better.

s: �“Fresh salsa?”
r: �(Norman) Our Prepared Foods depart-

ment makes a couple in all three stores.
s: �“Liking the La Colombe Oatmilk Iced 

Coffee.”
r: �(Matt MA) Thanks for the feedback.
s: �“I am tired of walking through the store 

and bumping into people. I think a rea-
sonable solution to this problem would 
be to introduce bumper carts to Weav-

ers Way. Think about it: each shopper 
walks into the store and sits in their own 
bumper cart. There are tracks along the 
floor that direct the carts. This would 
greatly improve our current shopping 
experience here in Mt. Airy.”

r: �(Norman) Sorry, but there isn’t room 
for bumper carts. But with COVID-19, 
people shouldn’t be getting close 
enough to bump, anyway. There is a 
kind of half-moon hula hoop contrap-
tion we’re looking at that might help 
solve the problem of bumping into 
people and maintaining social distance 
while shopping. Force fields are anoth-
er option, but their batteries are kind of 
heavy.

“

“ What no longer 
seems to be 
short is PPE,  

I receive a few 
solicitations a 
day from new 

PPE suppliers…

The New Econo-
my Incubator? 

What’s that? Over the 
past eight years, our 
committee has submit-
ted articles in the Shut-
tle, explaining and re-
explaining who we are 
and what we do. 

 If you surf the web, you will find 
the New Economy defined as anything 
from online shopping to anarchist col-
lectives. So this might be a good time to 
introduce what I and the current mem-
bers of the committee believe the new 
economy to be, and what we hope to 
achieve from our various perspectives.

Our mission statement on the Co-
op’s website reads as follows:

“The New Economy Incubator 
Committee identifies and develops best 
practices for the implementation of a 
local economy within our Northwest 
community. These best practices assure 
the equitable delivery of goods and ser-
vices within our community, with the 
greatest autonomy and the least envi-
ronmental impact.” 

 One of our members sees the new 
eonomy as “coalition/collaborative 
businesses for integrated and re-imag-
ined capitalism in a more just, equita-
ble and compassionate world.” What-
ever our perspective, we all seem to 
view it as a shift to a distribution of 

goods and services 
where there are no 
losers, and to achieve 
that goal, we are try-
ing to develop as 
many enterprises as 
possible in this com-
munity that shares 
the values and em-
ploys the practices of 

Weavers Way itself. 
Since our inception, we seem to 

be doing some things right. The North-
west Philly Solar Co-op, the Free 
Loan Association of Germantown, and 
the Farmers Market of Germantown 
were all enterprises conceived within 
the body of our committee. Obvious-
ly, there is still plenty of work to do. 
Assessing the feasibility of worker-
owned-and-operated co-ops, as well as 
developing a commercial kitchen, are 
currently on our agenda. 

The New Economy is, therefore, 
a challenge to the more common con-
cepts of what an enterprise is and does. 
As Sun Ra, the late, great composer 
who lived in Germantown for many 
years, wrote: “Somebody else’s idea, of 
things to come…may not be the only 
pattern, to build a world on.” 

Our economic status quo can be 
so much better than it is — and coop-
eratively, we can get there. For more  
information, you can contact me at 
cposes1@gmail.com. 

NEI Committee Aims to Reimagine and 
Support Changes to Local Economy
by Coleman Poses, Chair,  
Weavers Way New Economy Incubator Committee

PLEASE WEAR A MASK WHEN INSIDE OUR STORES.

New Economy 
Incubator  

Committee
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G r a n t  Fo x
Contract ing

215-771-2713

Custom Renovations  •  Fine Cabinetry
Old House Renovations and Repairs

Kitchens • Baths • Additions
Over 25 Years of  Experience

Co-op Member

Grant@GrantFox.biz

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

Energy Conservation - Architectural Design Services
HansellContractors.com

Office: 215-277-1540     Fax: 215-277-1390
Lic.# PA022176 EPA Lead Certified
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888

78�Q:7;�
�7R Interior/Exterior Painting
33 Years of Professional Experience

Locally owned and operated
Schedule your free estimate

Visit us online:
planetpaintsolutions.com

215.948.3747

Lead Paint 
Certified 

Contractor.

Solar Panels
(continued from page 1)

Shopping for Typewriters Al Fresco 
(continued from page 1)

up with the idea of displaying some of the 
models she has for sale in the garden.

“In several ways, this is a more ef-
ficient and enjoyable business model,” 
she said. “The birds chirp endlessly. The 
pond burbles.”

Rogow schedules appointments 
(weather permitting) for interested cus-
tomers one individual or household at a 
time. 

“We first chat with interested folks 
about how they might use a typewriter,” 
she said. “For themselves or a child? A 
gift? Home-schooling? Decor?”

Most mornings, she sets out a selec-
tion of 10 to 20 electric and manual ma-
chines for customers to consider. All the 
models are warrantied.

The garden opened for the first time 
in 2019 for community use. Rogow cred-

its neighbor Lindsay Weightman with es-
tablishing a vision for the site a few years 
ago after 20-plus years of benign neglect. 
Last year, her efforts were recognized 
by the Pennsylvania Horticultural Soci-
ety, which awarded a blue ribbon for the 
space’s design. 

The garden features a Seussian bird 
house village, a Talavera tile bird bath, 
vintage aluminum carousel animals, bo-
tanical art wall installations and more.  
There’s also a small staging area for inti-
mate performances.

With cooler weather on the way, 
Rogow will likely need to shift gears 
again. Meanwhile, the garden is available 
for passersby to take a peek, for typewrit-
er enthusiasts to schedule a visit, for Co-
op staff to find respite, and for small pri-
vate milestone celebrations for ten or less. 

www.typewritershop.com

of electricity the church requires over and 
above what the panels produce. The pan-
els come with a 25-year power producing 
warranty, and the task force estimates sig-
nificant energy cost savings over the life 
of the project. 

The area where the panels will be in-
stalled is known as the “Back 10”, and op-
tions for its use have been a source of dis-
cussion among church leaders for years. 
A long-time lay leader in the church who 
was active in prior discussions regard-
ing use of the area, wrote in a letter to the 
church’s Vestry in support of approving 
the project:

“I believe the business and financial 
structure of the [solar panels] proposal is 
solid…Another important positive to me 
is the environmental impact: As a Chris-
tian community, we have a responsibility 
to preserve this incredible earth God has 
given us.”

The potential for the panels to con-
serve energy is impressive. In all, 754 
panels were installed, which produce as 
much electricity as used by 42 homes. The 
church’s research indicates that a system 
of its size can eliminate the same amount 
of carbon emissions that would result 
from charging over 35 million smart 
phones, or would reduce the equivalent 
greenhouse gas emissions from switching 
over 10,000 incandescent lamps to LEDs. 

The land where the panels are locat-
ed is flat with an excellent southern ex-
posure, which makes it an ideal location. 
Some brush had to be cleared prior to in-
stallation, but as little as possible was re-
moved so that what remains will hide the 
panels from street and parking lot views. 
The project required no permit varianc-
es, and the cluster of community gardens 
nearby was not affected. 

As part of their research, the task 
force needed to consider the viability of 
panels for a non-profit. While tax deduc-
tions and credits for solar installations are 
well known, the group was unsure how 
a nonprofit that pays no taxes would be 
able to leverage them. As it turns out, the 
PSA enables all tax incentives to be fully 
leveraged and monetized.

The task force also views the panels 
as a gift to the community, and is excit-
ed the project supports the Genesis Cov-
enant, adopted by the Episcopal Church 
in 2009 In it, the church recognized the 
crisis of climate change and the need for 
all faith institutions to take practical ac-
tions to address it. The covenant recom-
mends that individuals and faith commu-
nities reduce energy use, save money and 
care for creation. 

“Solar fits perfectly with all of our 
priorities,” Pasquarella said. “Our pre-
school, for example, developed an incred-
ible STEAM program (Science, Technol-
ogy, Engineering, Arts Mathematics) for 
ages 2 - 5. And now with our solar field 
on campus, I can’t wait to see what the 
world’s best early childhood educators 
do with creating fun and interactive pro-
gramming that leverages our solar farm.” Just a few of the typewriters available in the garden behind WPM.
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Feeling Inspired? Here Are Our Guidelines:
1. �Poems must be written by you and can contain no more than eight lines.
2. �The Shuttle editor has the final say as to whether a poem is suitable for publication.
3. �The number of poems in an issue is determined by the amount of space available.
4. �Members and nonmembers are welcome to submit.
5. �Email your submissions to editor@weaversway.coop and put “Poetry submission for Shuttle” in the subject line.
6. �Preference for publishing will be given to those whose work has yet to appear in the paper.
Thanks. We’re looking forward to your creation!

What If
So, I ask myself,

What if the birds stop singing?

Will life still go on?

—Frank Hollick

Elevator  
Elevator pairing, eyes lock

Metal door finality

Weather remark, whether to

Shoelace study forms a 

Knotted dissertation 

Sharing only a cabled count

Hiccup stop, sonic pause

Suspended departure, one by one

—Kirstie Jones

Rising Tide   
Like sand moving through the hourglass, 
Many hands daily work essential tasks.

Though I’m lucky to hear the roar of the shore; 
It’s a fortnight spent with a sense of discontent.

We enjoy extra leisure, yet feel this real unrest. 
So while we’re stuck in our neat nests, let’s be productive pests!

Be proud you spoke up, gave donations, marched were bold’n brave! 
If you love the U.S., vote for change and catch this blue wave.

—Mary L. Nolans

Weavers Words

Advanced Primary 
Stroke Center

CONNECT  
   TO QUALITY  
EMERGENCY CARE

Connect at  
TowerHealth.org/ER.

In the case of an emergency, every 
minute counts. At Chestnut Hill Hospital, 
we understand the faster you receive 
emergency care, the better your outcome 
can be. That’s why you can rely on our 
30-Minute E.R. Advantage®. We’re here 
for you, 24/7.



22  THE SHUTTLE  September 2020

How the Pandemic Turned Our Black Ink to Red
(continued from page 1)

eShoppereShopper
Don’t miss a thing!
All the deals in your email box.

    SIGN UP: WWW.WEAVERSWAY.COOP



PLEASE WEAR A MASK  
WHEN INSIDE OUR STORES.

The Co-op’s 2020 fiscal year ended 
June 30, and it would have been anoth-
er profitable year if not for the pandemic. 

“We were in the black going into 
April. In the fourth quarter (April through 
June), we incurred expenses that result-
ed in a loss for the year, although I don’t 
know how much just yet,” Roesser said. 

He’s waiting on the auditor’s report 
on fiscal 2020, but shared some sales 
numbers which give a good picture of the 
Co-op’s operations for five of the first six 
months of the calendar year. He did not 
include March because while sales the 
first two weeks were pretty normal, the 
rest of the month was skewed by heavy 
shopping, as people braced for lengthy 
periods of home confinement. 

“Before the pandemic, sales in the 
Mt. Airy store during the first two months 
of this year were up 4.4 percent over the 
same period in 2019,” he said. “During 
April, May, and June, sales in Mt. Airy 
were down 4.7 percent compared to that 
same fourth quarter in 2019.” 

Sales in the Chestnut Hill store 
dropped even more. Pre-pandemic sales 
there in January and February were up 3.9 
percent over the same period last year, but 
were down 9.4 percent in the  fourth quar-
ter compared with 2019.

“Chestnut Hill was hit in a way that 
Mt. Airy hasn’t been for two reasons,” 
Roesser said. “First, the hot bar, soup sta-
tion and salad bar were shut down. Sec-
ond, a certain percentage of our sales in 
Chestnut Hill were derived from Ger-
mantown Avenue foot traffic, which 
evaporated.”

Chestnut Hill Assistant Store Manag-
er Valerie Baker called the hot bar oper-
ation “easily the backbone of our store.” 
Prepared food accounted for up to 25 per-
cent of the store’s total sales before the 
pandemic. 

According to Baker, prepared foods 
departments in grocery stores were creat-
ed to turn products that were either im-
perfect or over ordered into profit. “It 
was a great way to be more sustainable 
and produce less waste,” she said. “When 
COVID-19 hit, this option was eliminat-
ed completely and slowly replaced with 
ready-to-eat, preportioned, and prepacked 
meals to go.” 

The Chestnut Hill store is experi-
menting with a return of the hot food bar, 
but shoppers will not be allowed to serve 
themselves. Instead, staff will handle the 
food and will be separated from custom-
ers by plexiglass. 

The hot bar, soup station and salad 
bar have also disappeared from the Am-
bler store. But while Mt. Airy and Chest-
nut Hill have seen sales drop, Ambler’s 
customer count and sales have taken off. 
The store’s numbers were up during the 
first two months of this year compared 
to last year by 5.7 percent. From April 
through June, sales were up 62.5 percent 
over the same period in 2019. 

“That’s a combination of sales migra-
tion from the Mt. Airy and Chestnut Hill 
stores — people feeling more comfort-
able shopping in Ambler,” Roesser said. 
“Also, early on in the pandemic, Ambler 
received a lot of accolades on social me-
dia for being a safe place to shop, and so 
we captivated some new business.”

Recent Co-op member Connie Walsh 
is part of that new business. She was 
shopping in Ambler on a Saturday morn-
ing. “I’ve been to the Mt. Airy store a few 
times,” she said, “but I find it crowded. 
I am definitely more comfortable here in 
Ambler. They have wider aisles.”

NEXT MONTH:  The steeper cost of 
doing business, and the change in Co-op 

shopper culture.

Locally Grown 	 llustration by Alli Katz

Emotional and Psychological 
Support and Wellness

Certified Alcohol and Drug Counselor  
and Clinical Psychologist

Zoom and Teletherapy available

Phone: 215-356-8061
Email: jfrankphd@gmail.com

www.JeremyFrankAssociates.com

JEREMY FRANK
& Associates

Buy 10 and the 11th 
is on the Co-op! 
See card for details.

Pick up a Weavers Way 
sandwich loyalty card 
from  
the deli. 

LOVE
PEACE

SANDWICH1 2 3 4 5 6 7 8 9 10 FREEBuy 10 Weavers Way deli sandwiches and get the 11th free!
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DID YOU
KNOW?
You can read the 
Shuttle online.

The Shuttle

www.weaversway.coop/shuttle-online

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

Finance Manager 
Susan Beetle, ext. 110 
sbeetle@weaversway.coop

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

HR Manager 
Janet Potts, ext. 132 
hr@weaversway.coop

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

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

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

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

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

Ambler 
Store Manager 
Heather Carb, ext. 300 
hcarb@weaversway.coop

Grocery 
Nancy Timmons Melley, ext. 373 
nmelley@weaversway.coop 

Produce 
Erik Fagerstrom, ext. 377 
efagerstrom@weaversway.coop

Prepared Food  
Alisa Consorto, ext. 374 
aconsorto@weaversway.coop

Deli  
Mike Kim, ext. 359 
mkim@weaversway.coop 

Meat, Poultry and Seafood 
Drew Hay, ext. 361 
ahay@weaversway.coop

Bulk 
Ken Kolasinski, ext. 379 
kkolasinski@weaversway.coop 

Bakery 
Deb Evans-Hunger, ext. 376 
devanshunger@weaversway.coop

Wellness  
Andrea Houlihan, ext. 378 
ahoulihan@weaversway.coop 

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

Grocery 
James Mitchell, ext. 217 
jmitchell@weaversway.coop

Produce  
Josh Magnitzky, ext. 211 
jmagnitzky@weaversway.coop 

Deli  
Ann Marie Arment, ext. 208 
aarment@weaversway.coop

Prepared Food  
John Adams, ext. 218 
jadams@weaversway.coop

Meat, Poultry and Seafood  
Ron Moore, ext. 205  
rmoore@weaversway.coop

Bulk 
Len Mears, ext. 214 
lmears@weaversway.coop 

Bakery 
Kriss Walker, ext. 217 
kwalker@weaversway.coop

Next Door 
Wellness Manager 
Chris Mallam, ext. 221 
cmallam@weaversway.coop

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

Grocery 
Matt Hart, ext. 140 
matt@weaversway.coop

Produce 
Seth Murley, ext. 107 
smurley@weaversway.coop

Deli  
Shawn O’Connell, ext. 134  
soconnell@weaversway.coop

Prepared Food 
John McAliley, ext. 102 
jmcaliley@weaversway.coop 

Meat, Poultry and Seafood 
Apollo Heidelmark, ext. 104 
aheidelmark@weaversway.coop

Bulk 
Mike Rawls, ext. 142 
mrawls@weaversway.coop

Bakery 
Jeanna Swartz, ext. 305 
jswartz@weaversway.coop

Across the Way
Wellness Manager 
Sarah Risinger, ext. 114 
srisinger@weaversway.coop 
Pet Department Manager 
Anton Goldschneider, ext. 276 
petstore@weaversway.coop

HOW TO REACH US

Weavers Way Across the Way 
610 Carpenter Lane

9 a.m.-8 p.m. (temporary)
215-843-2350, ext. 6

Weavers Way Next Door
8426 Germantown Ave. 

8 a.m.-8 p.m. (temporary)
215-866-9150, ext. 221/222

Weavers Way Mt. Airy
559 Carpenter Lane

9 a.m.-8 p.m. (temporary)
215-843-2350

Weavers Way Chestnut Hill
8424 Germantown Ave.

8 a.m.-8 p.m. (temporary)
215-866-9150 

Weavers Way Ambler
217 E. Butler Ave.

8 a.m.-8 p.m. (temporary)
215-302-5550

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

The Board’s regular monthly meeting is held on the first 
Tuesday of the month. Meetings are taking place online during 
the COVID-19 crisis. Check the Co-op’s Calendar of Events for 
the date of the next meeting.

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.

2020-2021 Weavers Way Board
President: Toni Jelinek
Vice President: Esther Wyss-Flamm
Treasurer: Michael Hogan 
Secretary: Sarah Mitteldorf 
At-Large: Hilary Baum, Larry Daniels, Danielle Duckett, Olga 
Corrias Hancock, Whitney Lingle, De’Janiera Little, Frank Torrisi

Become a Member
Want to play a role in shaping your grocery store? Just 

complete a membership form in any store or online, make an 
equity investment, and you’re good to go! We ask new mem-
bers to attend an orientation meeting to learn about our co-
operative model. You’ll receive two hours of work credit for at-
tending. We look forward to meeting you!

New Member Orientations  

are postponed  

during the COVID-19 crisis.

The Shuttle
Editor: Karen Plourde 
editor@weaversway.coop, 215-843-2350, ext. 135
Assistant Editor: Paul Weinstein 
pweinstein@weaversway.coop
Art Director: Annette Aloe 
annette@weaversway.coop, 215-843-2350, ext. 130
Advertising Coordinator: Karen Plourde 
advertising@weaversway.coop, 215-843-2350, ext. 314
Proofreaders this issue: Deidre Duffy, Lisa Wallenstein, 
Grace Flisser, Connie Garcia-Barrio

Contributors this issue: Jacqueline Boulden, Pam McKernan, 
Kathleen Casey, Mira Kilpatrick, Constance Garcia-Barrio, 
Kieran McCourt, Lisa Mosca, Jon Roesser, Chris Mattingly, 
Leni Dow, Denny Whalen, Trudi Dixon, Tamar Jacobson, Betsy 
Teutsch, Ruffian Tittmann, Lori Jardines, Sandy Folzer, Sarah 
Endriss, Norman Weiss, Alli Katz, Coleman Poses

	 www.weaversway.coop	 contact@weaversway.coop

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

Dale Stambaugh
Job: Prep Cook, Mt. Airy 

Since when: January, 2019

Age: 31

Where he’s from/where he lives now: Harrisburg/
West Philly, with his boyfriend, Alfonso.

How he got to the Co-op: He got a job in the deli 
at a Giant in Harrisburg right after he graduated 
from Harrisburg CTA High and stayed there for 10 
years. After relocating to Philly about five years ago, 
he was hired at DiBruno’s Ardmore location to do 
charcuterie and prepared foods. From there, he went to work in 2018 in the bak-
ery at Creekside Co-op in Elkins Park, where he stayed until it closed that Decem-
ber. Staff there told him about an opening in Mt. Airy Prep Foods.

How it works in the Mt. Airy kitchen: “For the most part, we try to keep [it] so 
that anything that needs done, whoever’s available can hop on it and get it done, 
keep it pushin’. We’re kind of like a little family — everybody comes together, and 
does everything that needs to be done when it needs to be done. I actually kind 
of like it that way.”

Outside pursuits: He’s an accomplished baker who sometimes shares his cre-
ations with staff. He’s also a self-taught artist who draws, paints, sketches, knits, 
crochets and does macrame’.

Long-term goal: He’d like to own a bakery someday.

Favorite Co-op products: He’s addicted to Maine Root root beer. He also enjoys 
all the Mt. Airy Prep Foods offerings that don’t contain seafood.

The Co-op difference: “This whole company is like a family — anything you 
need, someone can get it for you if they have it…even if your manager can’t do 
what you need done, there’s always someone else who’s willing to help — no 
matter who it is, where they’re at, what department. And that’s what I like.”

—Karen Plourde

w

Lives in: Mt. Airy, with her husband, Keith Gregory

Joined Weavers Way: 2010, soon after the Chest-
nut Hill store opened

Why they joined: “We’d been living in Philadelphia 
for a while, and we heard about the Co-op, and the 
Chestnut Hill location was more convenient…we 
also liked the social mission.”

Why they’re working members: “It’s nice to get 
the discount, but also, it’s interesting to get the be-
hind-the-scenes look at the business, and have a 
sense that you’re making a contribution to the busi-
ness…it’s a different experience than when you’re shopping.”

Current job: She was hired in June to join the grants team at Vanguard Chari-
table in Malvern.

Above & beyond: From March through the end of May, she helped out daily 
with home delivery operations in Chestnut Hill. At the time, her contract job 
with the Opportunity Finance Network had ended.

What that was like: “What really impressed me was how the team there was 
really working to adapt and respond…they were adapting to the change and 
[would try] something, and if it didn’t work, they’d try something new.”

Pre-pandemic Co-op job history: She likes doing the early morning bakery 
shift in the Hill (“It’s easy to integrate that if you’re working full time.”); she’s also 
helped out at the Mort Brooks Farm at Awbury Arboretum.

Favorite Co-op products: Weavers Way Farm produce; Claudio’s fresh mozza-
rella and burrata; Brown Cow cream-top yogurt (coffee flavor).

Thoughts on the Co-op: “I’m impressed by them as a business — that they’re 
always trying to respond to what’s going on in the world in a very thoughtful 
way and have a positive impact on the community.”

—Karen Plourde

Deborah Wyse



Look what’s  
  local

Stock up on what’s 
local at our stores 
and farm market
weaversway.coop

Ambler • Chestnut Hill • Mt. Airy
Community-owned markets, open to everyone.

Beets
Broccolini

Chard
Collards
Daikon

Dandelion Greens
Fennel

Hazelnuts
Kohlrabi

Mustard Greens
Paw Paws
Radishes

Sunchokes
Watermelons

Winter Squash
Supply and selection of items may vary.


