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Order your fresh turkey by 
Friday, Nov. 8 to receive a 
$20 Prep Foods coupon!

EARLY BIRD SPECIALEARLY BIRD SPECIAL

Noreen Bids 
Farewell to the  
Co-op after 40 
Sweet Years 
by Lisa Pinyard, for the Shuttle

Forty years of bakery love for 
Weavers Way ended last month 

when due to health concerns Noreen Att-
man, the namesake of Noreen’s Cook-
ies, retired from supplying shoppers with  
myriad home-baked treats.

Noreen’s relationship with the Co-
op goes back to its inception in 1973. She 
and her husband, Seymour, lived in Am-
bler but joined Weavers Way early on and 
became one of the Co-op’s original in-
vestors. Around the same time, she began 
selling loaf cakes to the store, in part to 
avoid working an office job.

Hard at work in 2017

Roesser Chronicles 
“A Really Solid Year” 
at Weavers Way
by Jacqueline Boulden,  
for the Shuttle

An upbeat Jon roesser began 
the Weavers Way Co-op fall mem-

bership meeting Oct. 27 at the Waldorf 
School of Philadelphia in Germantown by 
reporting “overall a really, solid year” for 
fiscal 2019, which ended June 30. 

Roesser, the Co-op’s general manag-
er, said Weavers Way hit $30 million in 
revenues for the first time, thanks largely 
to the two-year-old Ambler store, but that 
Mt. Airy and Chestnut Hill stores also saw 
increases in sales. He added that the Co-
op’s stores are doing better than the gro-
cery store industry, which he said is expe-
riencing flat revenues.

mpany’s coming
(see page 3 for ordering details)

Kenney’s Decree Makes it Official:  
Co-ops Are a Boon to the City
by Karen Plourde, Editor, Weavers Way Shuttle

The proclamation cere-
mony for Philly Grocery 

Co-op Day in City Hall on Oct. 
18 was an understated affair — 
no fighter jets soaring overhead, 
no costumed mascots by the po-
dium. The Mayor’s Reception 
Room didn’t suddenly go dark to 
signal it was time to get started. 
Weavers Way General Manager 
Jon Roesser had everyone take a 
seat and then laid out the back-
story for Mayor Jim Kenney’s 
announcement.

“Combined, we provide a 
critical link between over 500 
farmers and food producers and 
customers of our community-
owned food markets,” he said, 
referring to the other area food 
co-ops that were present — Kens-
ington Food Co-op, Swarthmore Co-op, 
Mariposa Co-op in West Philadelphia, 
and South Philly Food Co-op, which is 
currently under construction.

Roesser went on to say that co-
ops are the embodiment of Eleanor  
Roosevelt’s quote, “It’s better for every-
one when it’s better for everyone” be-
cause they pay small farmers, vendors 
and food producers a fair price for their 
goods. “And that money is circulated 
back into the city, back into the regional 
economy,” he added.

“Because we are owned by our mem-
bers — the folks who live in our neigh-

borhoods and shop in our stores every 
day — each co-op is a reflection of the 
community it serves,” Roesser continued. 
“It’s why every neighborhood should 
own its own grocery store.”

Kenney thanked the co-ops for 
choosing to do business in the area and 
bringing healthy foods from local pro-
ducers to the city’s residents. “Phila-
delphia has the most thriving coopera-
tive [movement] in the country…and 
all that is because of your continued in-
vestment in our city. The cooperative 
economy provides opportunities for  
diverse communities to own a communi-
ty-based business, providing opportuni-

Food Shelter Public Relations photo 

Weavers Way General Manager Jon Roesser receiving 
the first Philly Grocery Co-op Day Proclamation from 
Mayor Kenney.

photo by Peter Handler

Author Mark Pinsky addresses the 
membership crowd.
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What’s in Store at Weavers Way

by Karen Plourde, Editor, Weavers Way Shuttle

Check It Out!

Kieran McCourt, Weavers Way Ambler

Cranberries

Foodie Facts:

•  In a sealed bag or container, they can last in the fridge for several weeks 
— even a month or more. In the freezer, that timeline jumps to a year. 

•  When you bring them home, make sure to wash and dry, paying attention 
to pull out any berries that are shriveled or browning and any debris that 
made it through from the bogs. 

•  Basic cooked recipe: Combine cranberries, water, and sugar to taste, and 
boil until the berries begin to burst and then gel. 

•  For flavoring and texture, add orange peel, zest or the juice of other citrus, 
warm spices like cinnamon and nutmeg, or pomegranate seeds. Or take it 
more savory with shallots and mustard seed. 

•  For an alternative spin on roasted veggies, toss craberries onto a sheet 
pan of veggies (brussels sprouts, squash, sweet potatoes, etc.) in the final 
10-15 minutes of roasting. The berries will burst and add a nice tart note. 

We’re Stocked Up 
For Your Fall Fresh 
Food Needs
by Lauren Todd, Weavers Way Farm 
Market Manager

There’s still time to visit our hen-
ry Got Crops Farm Market before the 

season ends later this month. And if you need 
a reason, here are three:

1.  We’re bursting at the seams with apples, 
pears, winter squash, and our homegrown 
root veggies and cooking and salad greens. 
We’ll have all of the locally grown fruit and 
veggies you’ll need for a delicious Thanks-
giving spread, plus fall favorites like apple 
cider, pumpkin butter, and Fair Trade hot 
chocolate.

2.  New farm merch! Do you really love our 
farms? Strut around in style with our new 
tote bags and long-sleeve shirts featuring 
an original design by…me! They’re sold 
exclusively at the market.

3.  Buy a $5 raffle ticket to win a FREE season- 
long small CSA share in 2020 — a $465 
value!, The winning ticket will be drawn on 
December 1. 

HENRY GOT CROPS
FARM MARKET

NEW NOVEMBER 
HOURS:

Tuesdays & Fridays 12-5 pm
7095 Henry Ave, Roxborough

Bakery Bites
My House steps in to partly fill 
Noreen’s void.

The retirement of baking maven 
Noreen Attman last month has left 
some gaps on the sweets shelves, to 
be sure (see story, p.1). But now Co-
op cookie connoisseurs can rest easy; 
Swarthmore’s My House Cookies has 
jumped into the batch — er, breach.

In addition to the five varieties of 
three-packs that My House sells in 
Chestnut Hill, and the bulk cookies 
available in Mt. Airy and Ambler, they 
now make smaller versions that are 
bagged and sold in both Northwest 
Philly stores for $10.99 a pound. 
Carpenter Lane has bags of chocolate 
chip and Blackout cookies (chocolate 
with chocolate chips); the Hill carries 
those varieties along with oatmeal 
cherry, orange coconut, Purely Peanut 
Butter and Russian tea. Ambler’s 
selection is limited to bulk chocolate 
chip cookies.

The Daily Deli
Sweet and luxurious spreads from 
Texas and Brooklyn.

For an alternative to the usual jam 
options, head to Chestnut Hill to 
try out the guava and hibiscus 
marmalades from Casa Market of 
San Antonio, TX. The fruits of both 
are grown and processed in Calvillo, 

Mexico, along with their guava paste 
($9.99). A 10-ounce jar of guava 
marmalade is $9.99; the same size 
container of hibiscus marmalade is 
$6.99.

Hankering for savory? Dip into a 
compound butter from the Brooklyn 
Buttery, also in the Hill. Their lemon, 

sriracha, and sea salt-infused butters 
($5.99/ea.) will add zip to veggies, 
bread, or anything else.

Going On in Grocery

Vegan scrapple returns to the Hill. 
And Brittany Natural adds to the 
grab ‘n’ go in Ambler.

After a few years off the shelves, vegan 
scrapple has gotten a new lease on life 

from a new vendor — Sweet Lana’s 
of West Chester. This version uses 
Shiitake mushrooms, white polenta, 
whole-grain buckwheat flour and 
the same combination of herbs and 
spices employed in scrapple recipes 
since time immemorial. I’ve tried both 
incarnations, and this one is hands 
down better; a one-pound package 
is $7.85. The Hill also carries their 
shelf-stable pepper pastes, ideal for 

spreading or marinating, for $8.49 
each.

In Ambler, the number of take-
away lunch and dessert options 
has increased thanks to Brittany 
Natural of Allentown. Their five wraps, 
including one vegetarian and one 
vegan option, are available in the 

refrigerated case near the registers, 
along with their chicken salad, 
macaroni and cheese and feta spinach 
orzo. For dessert, dig a spoon into 
their chocolate mousse, tiramisu or 
one of their puddings. They use Bell 
& Evans chicken, cage-free eggs, and 
organic ingredients where possible.  
Prices range from $2.99 to $4.99.

All Wellness and Good
A new probiotics provider in  
Mt. Airy.

Across the Way has made room in 
its fridge for Vital 
Planet probiotics, 
a Palm Harbor, FL-
based line that has 
some of the highest 
strain diversity 
counts (around 
60) in the industry. 
Three formulas — 
Women’s Daily, 
Ultra Daily, and 
Adult 55+ Daily — are currently 
available in 30-capsule packages for 
$42.99 each.

Other Dinner Uses: 
Stir into cooking grains like wild rice or quinoa.

Toss into a skillet when making a pan sauce after searing off some 
steaks, chops or tofu. 

Breakfast option: Stir into your morning porridge or grain of 
choice in the final minutes of cooking. This works best for stovetop 
preparations.

Cocktail Hour! 
  •  Use frozen cranberries as ice cubes in holiday punch or wintertime 

sangria.

  •   Simmer cranberries in a simple syrup until they burst and for the base 
of a DIY cosmo or a variation on a Shirley Temple. The syrup also works 
well against the herbaceous notes of a juniper-heavy gin. 

  •  Toss into a flute of bubbly.
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OUR FRESH, LOCAL TURKEYS  

 Esbenshade Natural  $2.69/lb.  
Size ranges in lbs.: 

10-12, 12-14, 14-16, 16-18, 18-20, 20-22, 22-24, 24-26

SIZE RANGES ARE APPROXIMATE

 Koch’s Heirloom Bronze (14-16 lbs.)   $2.99/lb.
 Empire Kosher (10-14 lbs.)  $3.99/lb.

To place your order visit 
www.weaversway.coop/thanksgiving

Choose Ambler, Chestnut Hill or Mt. Airy pickup 
and the type and size of turkey.

Quantities are limited; the website order page 
will be updated as sizes run out.

Pay for and pick up your turkey  
Tuesday or Wednesday, Nov. 26-27. 

If you don’t have access to a computer, come on in; 
we’ll be happy to help you place your order in the store.

ORDER ONLINE:

www.weaversway.coop/thanksgiving
OR CALL: 

 Weavers Way Chestnut Hill Weavers Way Ambler

 215-866-9150, ext. 209 215-302-5550, ext. 360

Order Your
Fresh Turkey 
from 
Weavers Way

Don’t Feel Like Winging It?

PIES from MY HOUSE

Can be pre-ordered for pickup in all three stores.

Pre-order side dishes, pies and even complete 
Thanksgiving dinners from  

Weavers Way Ambler or Weavers Way Chestnut Hill

Sides by the quart include:

Mashed Potatoes, Green Beans 
Almondine, Butternut Squash and 
more.

Dinners feature:

Herb Roasted Turkey Breast, Turkey 
Gravy, Mashed Potatoes, Apple Sage 
Stuffing, Roasted Brussels Sprouts  
and Cranberry Pear Relish.

For 4 people: $99.99 
For 8 People: $199.99

Vegan for 4-6 People: $79.99

What’s in Store at Weavers Way

Two vegans, one an old-timer (Norman) 
and another newer to the scene 
(Jeannine), exchange banter on all 
things vegan, from products to events 
to controversial topics to the shelf life of 
rutabaga fondue. 

N: Somehow, when we opened our Chestnut Hill 
store, ordering turkeys for all Weavers Way stores 
became part of my job. So every year, I make a phone 
call and read off an order that basically results in that 
number of turkeys getting killed — ironic job for a 
vegan.
J: Ironic indeed. I read that an estimated 46 million 
turkeys die each year for Thanksgiving alone.
N: The Co-op accounted for about 800 of those last 
year.
J: I remember my first Thanksgiving not eating meat. 
I was able to eat the majority of the side dishes. How 
do you spend Thanksgiving each year?
N: Lately, it has been varied. Years ago, we had 
traditional gatherings with family or friends. My ex 
was famous for her tofu pot pie. People raved about 
it.
J: That sounds delicious. Obviously, I’ve modified my 
meals as well, veganizing some traditional foods and 
introducing my family to new tasty sides. I made a 
vegan pumpkin pie a few years ago, but most people 

only ate my mom’s pumpkin pie.
N: Have you ever had a meat pie?
J: No, it sounds pretty gross. Have you?
N: We used to eat Swanson chicken pot pies when I 
was little, but I’ve never had any other pie with meat. 
I used to see meat pies on display at Zerns Farmers 
Market, made by the Pennsylvania Dutch. I always 
thought it was odd to put meat in a pie, but I don’t 
know why. Maybe just unfamiliar.
J: Meat pie. Meatloaf. Both seem unappetizing to 
me. Always hated when my mom made meatloaf for 
dinner.
N: Did she put an egg in the middle?
J: No.
N: For some reason, my family always put a hard-
boiled egg in the middle.
J: Interesting. I’m organizing the second annual all-
vegan ThanksLiving potluck at the Co-op this year. 
Will you be joining me for this special event?
N: When is it?
J: Tuesday, Nov. 26. Also, during the event we’ll be 
making a special announcement about starting a 
Vegan Meet-Up at the Co-op in 2020.
N: Did you make up the term ThanksLiving?
J: No, I can’t take credit for the name. I learned about 
it years ago, probably from some animal sanctuary 
celebrations. Nice play on words, just like Tofurky.
N: Here we go again. Veganizing non-vegan foods 

for the sake of tradition. I’m going to invent a 
Poturkey — a turkey made out of potatoes!
J: If the first Thanksgiving was to celebrate the 
harvest season, I don’t understand why or how 
turkeys became the centerpiece of the meal. 
N: Harvest implies planted crops, so that means 
Thanksgiving’s origins are in vegan food.
J: A true plant-based celebration giving thanks to all 
the vegetables harvested. 
N: Do you think plants feel pain?
J: No, I think that is a ridiculous argument.
N: I didn’t make an argument. You vegans are so 
argumentative!
J: Well, sometimes I’ve heard omnivores challenge 
vegetarians/vegans by saying plants do have 
feelings, just like animals. 
N: Speaking of “vores,” I’m experimenting with being 
a “monovore.”
J: And what, pray tell, is a “monovore?”
N: We only eat one food. In my case, potatoes.

J: Well, there is such a thing as a mono meal, where 
you eat only one type of fruit for a meal. Have you 
ever heard of Banana Island?
N: No.
J: It’s basically when you eat solely bananas all day 
for every meal. People tend to do it as a “detox.”
N: For your ThanksLiving, let’s make it bananas only, 
in the shape of a turkey, of course. A Banurkey. We 
can invite Curious George.

Recommended products:  
•  Dr. Bronner’s Sal Suds
•  Amy’s California Veggie Burger (Pro-tip: Toast it in 

the toaster!)
•  Kite Hill Ravioli

We’d like your feedback on plant-based 
products. 

Email veganalert@weaversway.coop to 
share your experience.

VEGAN 
ALERT!by Norman Weiss, Purchasing 

Manager, and Jeannine Kienzle, 
Weavers Way Programs Coordinator 

Celebrate ThanksLiving, an alternative gathering with food, gratitude 
and friendly faces on Tuesday, Nov. 26, from 6-8 p.m. at Mt. Airy Nexus! 
For more information, visit weaversway.coop/thanksliving2019.



4 THE SHUTTLE November 2019

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

Development Director
ALLISON BUDSCHALOW  allison@foodmoxie.org

Program Director
ANDREA DOWNIE andrea@foodmoxie.org

Manager of Growing Spaces
BRANDON RITTER brandon@foodmoxie.org 

Operations Manager
MICHELLE BURKE michelle@foodmoxie.org

DECEMBER 9
Drop $2 (or more!)  

at any register to benefit  
Food Moxie programs

Giving
TWOsday

100 e northwestern ave, philadelphia 19118 • (215) 247-5777 

Holiday Garden Railway 
Opening November 29 

Daily through December 31 
(Closed Christmas Eve & Day) 

morrisarboretum.org

November at Morris Arboretum

Holiday Garden Railway Nights
 Friday, Saturday & Sunday

 Nights in December*  
 *Advance Tickets Required:

morrisarb.org/holiday

Enjoy the Last Gasp of Fall before the Holidays

Continuing Education
Fall 2019

Morris Arboretum

GROWING MINDS 

CULINARY ADVENTURES

HORTICULTURE & DESIGN

CREATIVE EXPRESSIONS 
 

BOTANY

 

To see  full class listings: morrisarb.org/classes

1 0 0  E .  N o r t hw e s te r n  Ave n u e  •  P h i l a d e l p h i a

This month marks my first anniversary at food moxie. 
As I look back over the year, there are many reasons to be 

thankful.
I am thankful for all the kind people who helped me in embark-

ing on this journey by sharing their favorite experiences with Food 
Moxie, along with their hopes and dreams for a positive future. I am 
grateful for all the people who have provided continued support to 
us with Giving Tuesday and High Five donations, working member 
cooperator hours, corporate volunteer days, youth volunteer days, 
sponsorships, and a multitude of other ways.

We have an incredible and dedicated board. I particularly want 
to give thanks for Harriet Dichter (Board Secretary), Jeffrey Fuller 
(Board Treasurer) and Laura Morris Siena (Board President). They 
have each generously invested their time and talents for the past six 
years and will be leaving the Board at the end of November. I also 
want to recognize and thank our dedicated staff, who have kept pro-
grams going at all of our sites, and our amazing site partners.

The accompanying photos demonstrate some of Food Moxie’s 
accomplishments in 2019. We received multiple collaborative grants 
that benefit Weavers Way and other partners, including a state De-
partment of Agriculture infrastructure grant and a Farm to School 
planning grant. We planted an orchard with Farm Club and the Phila-
delphia Eagles at Martin Luther King High School in East Mt. Airy. 
We had an incredible Comcast Cares Day with 150 volunteers, and 
Comcast also supported the installation of an outdoor cooking space 
at Stenton Family Manor. Three amazing Food Moxie champions 
were honored at this year’s Seed to Supper event, and we hosted 54 
bicyclists on the 14th annual Urban Farm Bike Ride.

In this season of giving, all of us at Food Moxie are grateful for 
all you have contributed. We wish you a wonderful holiday season! 

Looking Back and Giving Thanks
by Lisa Mosca, Food Moxie Executive Director

ComcastCares outdoor kitchen

Food Share harvest

Garden Club
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We dig what we eat.

For Their Support!

We would like to thank  
the following for their help with 

the Urban Farm Bike Ride:

Lindy Communities
Weavers Way Cooperative 

Association
Philadelphia Brewing Company
Univest
Comcast
Equal Exchange
Blackbird, Totos, Rustica and Evo 

Pizza  
Graham Robb, Allison Budshalow, 

Chris and Adam Hill
Asley Vogel and the Bicycle 

Coalition
All of the ride marshalls and the 

SAG Drivers
All of the riders
Aspen Farm
Carrousel House Farm
East Park Revitalization Alliance
Glenwood Green Acres
Heritage Farm
Jigbee Flower Farm
Sankofa Farm at Bartrams Garden

THANKS TO...

Vadim Pisarev, Artistic Director

Plymouth/Whitemarsh 
High School
201 E. Germantown Pike
Plymouth Meeting, PA 19462

For information, call 215-849-7950.  
Online ticket sales at: ibexchange.ticketleap.com   
Group rates available.  

  
 

Photo: Julieanne Harris

Tickets
$20.00 Child/Student/Senior
$30.00 Adult 

      
Saturday,  December  21  •  6:30 pm         
Sunday,  December  22  •  2:00 pm           

L

International Ballet Exchange presents

TheNutcracker
with 
    theDonetsk  Ballet

Artist Recital Series:

tempestadimare.org | 215-755-8776
For tickets and information: 

Saturday, Nov 23, 5:00
St. Paul’s Episcopal Church

Sunday, Nov 24, 3:00
Museum of 

the American Revolution

Presents: 
A CZECH
CHRISTMAS
Carols, Vespers and Sonatas 

Saturday, Dec 7, 8:00
Presbyterian Church of Chestnut Hill

Sunday, Dec 8, 3:00
Immanuel Highlands, Wilmington

Friday, Dec 6, 8:00
Philadelphia Episcopal Cathedral

A vocal quartet, trumpets, 
recorders, strings, organ and 

theorbo usher in the season with 
glorious 17th-century music from 

the Archbishop’s Palace in Kromerížˇˇ

Lute Duets by Silvius Leopold Weiss 
with Richard Stone & Cameron Welke

Urban Farm Bike Ride.

Watering in the orchard with Farm Club.

Planting in the orchard with the Eagles.

Eagles at the Farm Club circle.
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* * *   Introductory Rate - $25 Hour - 2 sessions - Limited Time   * * * 

Heart-Centered Counseling 
Spiritual Counseling 

Workshops 

Loving who you are ... regardless ... unconditional 

Creating Your Positive Life!, LLC Jan Collins, M.Ed. 

484-416-3828 www.creatingpositive.net 

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 fewer and may be 
edited. The Shuttle reserves the right 
to decline to publish any letter. 

L•E•T•T•E•R•S

Correction
In the article “bringing the body 

into Balance” in the November 2019 
Shuttle, the contact info for Laban Move-
ment Therapist Susan Deutsch was omit-
ted. It is:

susanedeutsch@gmail.com
Website: susandeutsch.wordpress.com
215-704-7120 

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

I got to philly in the fall of 1986 
as a volunteer with the Vincentian 

Service Corps in East Germantown. 
One of my jobs was to assist clients who 
came to the food cupboard at Immaculate 
Conception Church for a bag of grocer-
ies. We packed those bags with standard, 
shelf-stable stuff: peanut butter and jelly, 
tuna, canned veggies, soups, bottled pas-
ta sauce. We didn’t have the facilities to 
store anything perishable, and neither did 
most food pantries at the time. So no one 
got fresh staples like bread, milk, eggs or 
meat. 

There have been times when I con-
sidered getting help from a food cup-
board. But I realized that some of what I 
was likely to get would have been of no 
use to us. No one in the family liked tuna 
or canned vegetables or Chef Boyardee 
meals, another recurring item. What was 
the point of getting stuff we didn’t like?

There’s a strain of thinking in some 
quarters that truly hungry people will eat 
anything. But is that fair, really? Do poor 
people have to set aside their dislikes just 
because they’re getting food for free? 
And is a steady diet of preserved food 
good for anyone?

We need a new model for getting 
good food to needy people. Philabun-
dance does tremendous work in this  
regard, as do some sit-down meal pro-
grams. But overall, it’s too easy to fill a 
bag with canned soup, dry pasta, and in-
stant oatmeal and think you’ve done all 
you can.

What about five or 10 or more re-
gional pantries with freezers and refrig-
erator cases whose space can be shared 
by several organizations? How about let-
ting people in need wander the aisles and 
choose what they need, rather than pre-
packing a bag and hoping for the best?

Lots of details to work out, I know 
— money, staffing, and more. But we 
should try. We have the means to do bet-
ter for people who are struggling.

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.

“I enjoyed the baking and didn’t 
enjoy that much being a secretary,” she 
recalled.

Her cakes sold so well that she soon 
branched out into cookies and dessert 
bars. In addition to the Co-op, she sup-
plied her creations to specialty shops, 
farm markets, and the Women’s Ex-
change of Chestnut Hill.

Eventually, she installed a commer-
cial kitchen in her then-new home in 
Glenside. Over the years she brought on 
assistants but never completely gave up 
being a hands-on baker. 

Noreen’s attention to detail resulted 
in consistency in the quality of her prod-
ucts. Staff considered her a perfectionist 
who had a lot of integrity and cared deep-
ly about her product. She delivered her 
baked goods herself and on time.

“When it says “Noreen’s Cookies,’ 
it literally means Noreen’s cookies,” said 
Jenna Swartz, bakery buyer for Weav-
ers Way Mt. Airy. “She’s very dedicated 
and every week we would have her cook-
ies same time, same day, so there was no 
question on that.”

Kristina Walker, bakery buyer for 
Weavers Way Chestnut Hill, agreed.” She 
would say, ‘My name is on this, so I care 
about the product I’m giving you,’” Kris 
said. “She really took pride in what she 
did.”

Noreen is a self-taught baker who 
would often bake for her family. At one 
point, she took a cake decorating class, 
which she enjoyed, but only shared those 
creations with family.

With her family grown and Seymour 
gone, Noreen is adjusting to retirement 
and the prospect of slowing down. She 
lives with her two rescue cats, Peter and 
Maggie, and gets regular visits from fel-
low members of her local senior center. 
Housework has become something of a 
challenge for her.

She believes that confidence has a lot 
to do with a person’s baking ability. Her 
advice to those who doubt their ability is 
to “stop shooting yourself down” and to 
not allow the opinions of others to dis-
courage them.

“You’re better than that,” she said. 
“You follow the recipe.”

Noreen Bids Farewell
(Continued from Page 1)

Laurie T. Conrad photo

Noreen preps trays while assistant Lynda Hugget loads the ovens. She and her husband were 
early members of the Co-op.

We’re looking for mid-century 
furniture and decorative items

WILL BUY OR CONSIGN
Contact jswartz@weaversway.coop

Feel free to send images of your items

NO DROP-OFFS PLEASE!

WEAVERS WAY

A General Store of Local & Unique Finds

FRIDAYS 3 - 7pm • Saturday & Sunday 10am - 6pm
542 Carpenter Lane         www.weaversway.coop/mercantile            @weaverswaymerc
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Dear fellow member-owners,
My sincere thanks to all of you who came 

out to the fall General Membership Meeting last 
month. We had a great turnout and I hope those of you 
who were there felt the same sense of good cheer and 
comradery as I did.

While our GMMs are open to all members, I rec-
ognize it’s not practical — and indeed it would be 
quite impossible — for everyone to come (with over 
20,000 individual member-owners, we’d need to rent 
out the Wells Fargo Center). So I’d like to present a 
quick overview of the Co-op’s current fiscal health. 

We recently received a clean report from our au-
ditors for Fiscal Year 2019 (which ended June 30), 
and the report has been reviewed and approved by the 
Co-op’s board of directors.

Sales for FY2019 were $30,040,840, up 10.6% 
over the previous year. This exceptional rate of growth 
is considerably more than the grocery industry norm 
and largely reflects increased sales at our Ambler store 
over the previous year.

Gross profit — the money left over after we’re 
done paying our vendors for the products we sell —
rose at an even higher rate, to $10,966,000, 13.1% 
above prior year, reflecting improved margins and re-
duced product shrink. 

Our operating expenses are dominated by labor 
costs — wages and non-wage compensation — which 
were $7,499,000 in FY2019, a 3.1% increase over the 
previous year. We have increased our starting wage 
from $10.50 to $11.50 and hope to be able to raise it 
to $12 at some point in the coming months. Eighty-six 
percent of our staff is now earning at least $12; 38% 
of our staff is earning $15 or more. We have more 
steps to take in our plan to increase wages overall, but 
we are making meaningful progress. 

Net income for FY2019 was $75,014, a modest 
profit, and one that reflects a swing of over $750,000 
from the previous year, when expenses related to 
opening the Ambler store resulted in a net loss of 
$678,000. 

Generally, we’re in pretty good shape. It was our 
goal to break even in FY2019, one year after our ex-
pansion to Ambler. We achieved that goal and we ex-
pect to build on our success in the year ahead.

The Co-op’s cash position is good and improv-

ing. Cash – that’s money we have in our various op-
erating bank accounts and money held in reserve in 
U.S. Treasuries – is currently just over $1.7 million. 
We expect to grow cash further this year and our goal 
is to eventually maintain a cash reserve of around $2.5 
million. 

Maintaining a healthy cash reserve is prudent 
as we look to the near-term future. For one, we have 
about $400,000 in member loans maturing in calendar 
year 2020 (both the final round of Chestnut Hill ex-
pansion loans and the first round of Ambler expansion 
loans). We fully expect to have sufficient cash to make 
payment on these loans as they mature. 

Beyond that, maintaining a healthy cash reserve 
is necessary in anticipation of an economic downturn. 

While we don’t know exactly when it will happen, 
and we don’t know how severe it will be, a downturn 
is inevitable and we need to be ready for it. Grocery 
stores tend to be more recession-proof than other busi-
nesses — people got to eat! — but these are not nor-
mal times in the grocery biz. 

 The grocery industry is in a state of flux, with tra-
ditional grocers losing market share to deep discount-
ers like Aldi and Lidl and to online retailers. In this 
rapidly changing marketplace, all grocers are seeking 
ways to differentiate themselves from the competition. 

We believe that the Co-op is well-positioned to 
thrive as the industry evolves. Our exceptional pre-
pared foods, large bulk departments, and emphasis on 
locally grown and produced foods all help to set us 
apart from our competitors. 

Beyond these differentiators is the power of our 
cooperative ownership model. As consumer-owners, 
we all have a personally vested interest in supporting 
the stores through our patronage. 

Recent sales trends validate our confidence. 
For the first four months of our current fiscal year 
(FY2020, which began on July 1), sales have been up 
in all three stores: 4.49% above prior year in Mt. Airy; 
2.30% in Chestnut Hill, and 8.72% in Ambler. 

Compare that growth with the industry, where 
most stores have sales that are flat, declining, or only 
marginally above prior year (Amazon just reported 
that last quarter its brick-and-mortar store division — 
mostly Whole Foods Market — experienced a 1% de-
cline in sales from prior year). 

Overall, the Co-op’s fiscal house is sound, the 
business is performing well, and we should be bullish 
about our future. 

Thank you for your ongoing support and patron-
age of Weavers Way. 

See you around the Co-op. 

GM
’S

CORN
ER

GM
’S

CORN
ER Dear Weavers Way: 2019 Was a Good Fiscal Year for Us
by Jon Roesser, Weavers Way General Manager

“ The grocery industry is in  

a state of flux, with traditional 

grocers losing market share  

to deep discounters and  

online retailers.

“
Baking all-natural  

treats with extraordinary 
ingredients and a dash of 

whimsy for 30 years.
Don’t Whisk It! Order Early and Often

photos by Peter Handler

Top, GM Jon Roesser goes over the FY2019 numbers. Below, 
the Co-op’s Board of Directors presents Jon with a cutting 
board in thanks for his leadership.
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Cookie Dough Larabar  
“They have chocolate 
chips and are sweet!”

Sarah

Presenter:  
Vishal Saxena, MD

RELIEVING 
KNEE PAIN.

WHEN:  Tuesday, November 12 
12 to 1 p.m.

WHERE:  Center on the Hill 
8855 Germantown Avenue

INFO: Light refreshments provided

Take a step toward a life without knee pain at Chestnut Hill Hospital. 
From chronic knee disease to knee injuries, it’s important to manage 
your pain to prevent similar injuries in the future. Attend our free 
lecture and talk to expert Vishal Saxena, MD, Temple Orthopedics 
& Sports Medicine at Chestnut Hill, to learn causes, symptoms, and 
treatments to manage your knee pain — and get back to the life you 
love. Register today!

Program is FREE 
Registration required 
Call 215.753.2000

Skin and Hair Care — Tuesday, November 19
Visit ChestnutHill.TowerHealth.org for details.

Upcoming 
Lecture

There’s Just something about cli-
mate change. Despite the fact that 

predictions grow more dire by the day, it 
doesn’t feel like an emergency. It can be 
hard to wrap our minds around something 
so big and abstract. So how can it become 
more personal, tangible, visceral?

A group of knitters has one idea: by ap-
plying their craft to climate change data.

The Tempestry Project is global cli-
mate data visualization through fiber arts. 
A Tempestry is a wall-hanging, or tempera-
ture tapestry, that represents the daily high 
temperature for a given year and location, 
with January at the bottom and December 
at the top — think of it like a bar graph. 
The Tempestry Project was founded by Jus-
tin Connelly, Marissa Connelly and Emily 
McNeil in Anacortes, Wa.

All Tempestries use the same yarn colors 
and temperature ranges, creating an immediately recog-
nizable and globally comparable mosaic of shifting tem-
peratures over time. If the high temperature is a roasty 
96 degrees, the row for that day will be Cranberry, a rich 
red. If the polar vortex has just come through and the 
high is just 11 degrees, that row will be Fjord, a cool blue 
green. (The illustrative names of the yarn colors are an 
additional delight.)

I’m a hybrid science/art person already, plus an avid 
knitter, so I couldn’t be more excited by this project. I 
finished my first Tempestry last winter; I chose 2017 in 
Cooksburg, Pa., the year and place where my husband 
and I got married. I even knitted in a little silver thread 
for our actual wedding day; with an 84-degree high, it 
was a lovely row of Papaya. 

People all over the world are making these Temp-
estries, assembling a global mosaic of shifting temper-
ature patterns, row by wooly row. It’s gratifying to be 
part of a connected global network of fiber artists putting 
their energy toward raising awareness, and I found that 
the mindfulness of knitting and sitting with this global 
challenge helped me process my own feelings about it.  

A single Tempestry is meaningful on its own as a 
snapshot, a moment in time, a commemoration. But a 
collection of Tempestries reveals change over time. What 
if we had a whole slew of Tempestries for one place? 
Would we visually see the shift, as models predict for 
Philadelphia, to a hotter, wetter world?

Throughout 2019, the Schuylkill Center coordinated 
a collection of Tempestries that shows daily maximum 
temperature data over several years for Philadelphia. I 

had the pleasure of co-
ordinating 37 volunteer 
knitters and crocheters 
from across the region 
to create this collection, 
which shows the city’s 
daily high tempera-
tures every five years 
from 1875 to 2018. We 
are lucky to have this 
nearly 150 years of data 
collected daily by the 
Franklin Institute, and 
maybe even luckier to 
have so many mak-
ers who dedicated their 
skills and time to me-
morializing the data in 
vibrant, colorful yarn. 
Our monthly climate 

knitting circle meetings at 
the Schuylkill Center over the spring and summer were 
generous, therapeutic, lively gatherings that brought us 
together to direct our craft toward a cause that mattered 
to us all.

The collection will be on long-term display at the 
Schuylkill Center starting in December 2019 to educate 
about how climate change is impacting our region. A 
smaller collection with Tempestries spaced every 20–30 
years will be available to lend to other organizations for 
educational purposes and display at events, festivals, or 
exhibitions.

We’ll be previewing the project at the Philadelphia 
Museum of Art on Wednesday, Nov. 13, and officially 
opening the exhibition at the Schuylkill Center on Thurs-
day, Dec. 12. We hope you can join us.

Knitters Stitch a Visual Reminder of Climate Change
by Christina Catanese, Director of Environmental Art, The Schuylkill Center

photos The Tempestry Project
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Mindfulness Can — and Should — Be an Everyday Thing
by Esther Wyss-Flamm and Rachel Kriger, Weavers Way Health & Wellness Committee

Featuring a Hot  
Meatball Sandwich 
(VEGAN VERSION AVAILABLE)
Meatball sandwiches available in Mt. Airy from 11 a.m. - 5 p.m.

N a t i o n a l

SUNDAY, NOV. 3
All Housemade 

Sandwiches
$5

Trees ∙ Wreaths ∙ Greens
Handmade Holiday Gifts

Wreath & Centerpiece Decorating
Crafts for Kids ∙ Refreshments

Fire Pit ∙ Fun with the PGP Goats

Awbury Arboretum

♥

♥Sat, Dec. 7th, 1- 4PM

Pre-order available online Nov. 1st.
visit www.awbury.org for more info.

AdventureWoods will be open for exploration!

As you shop for:

FEATURED PARTNERS:

The Francis Cope House
One Awbury Road | Phila, PA 19138

Enjoy:

Holiday 
Open House 

& Greens Sale

Two mindfulness practitioners 
— one a mind-body coach and 

yoga instructor, the other an acupunc-
turist — met at a local café to chat about 
how mindfulness is trending in our com-
munity. They shamelessly riffed off the 
breakthrough Shuttle column Vegan 
Alert! to offer a peek into the minds of 
two mindful people.
R:  Esther, how did you start getting 

into mindfulness?

E:  Well, this means going way back to a much sim-
pler time in life, before marriage and children. I 
served as a Peace Corps volunteer in Niger, West 
Africa, and found myself totally overwhelmed 
teaching classes of 50 or more rowdy eighth 
graders in stark classrooms without chalk or text-
books. At the time, I taught myself to take five 
deep breaths before entering the room, and to 
give myself a few minutes each morning to sit in 
silence, paying attention to the moment. I had no 
idea there was a word for this. And even now, I tell 
myself that mindfulness is essentially a catchword 
for doing something that rises up naturally inside 
of us, if we allow it: I let myself intentionally drop 
into life. This quiets the mind and body and builds 
up inner trust. What about you, Rachel?

R:  I also came to mindfulness after having already 
practiced it as a lifestyle while working as an or-
ganic farmer. I had to be mindful of nature and 
my body to have the stamina to farm well all day. 
When I was learning to be an acupuncturist, we 
had a class that taught practices for being mind-

ful of our bodies, words, 
actions and thoughts. 
The basic premise 
was that when we go 
through life mindlessly, 
it can lead to dis-ease. 
When we can choose our 
way of being no matter 
the circumstances, we 
enhance our wellness. It’s 

tough; it takes practice. I know you have 
been practicing mindfulness for a while, 
Esther.

E:  I’m not someone who can change overnight, but 
from years of on-and-off practice I am noticing a 
more profound and compassionate commitment 
to my own and others’ fundamental well-being. I 
can feel that I am more antsy when I don’t practice 
and more open when I do. I might not meditate 
daily, but mindfulness shows up in the moments 
of everyday life when I recognize and interrupt 
patterns, like when I move too fast, feel impatient, 
judge myself and others, or get irritated at small 
things. Right now I’m noticing that this is sound-
ing a lot like that Vegan Alert column in the Shut-
tle. What’s up with that? Are we trying to say that 
mindfulness is like veganism? 

R: I suppose there are similarities. To be a vegan you 
would certainly need to be mindful about food 
choices. But you could probably be a mindless 
vegan. Chinese nutritional theory holds that with-
out eating meat, one could become “blood defi-
cient” and feel weak, tired and spacey. So maybe 

all vegans are mindless. But I want to be mindful 
not to make overarching generalizations. Best to 
ask the vegans and send them for some acupunc-
ture. What else would people want to know about 
mindfulness?

E:  We’re approaching the end of the year, and lots 
of holiday gatherings are being planned. What a 
great time to develop some mindfulness skills to 
manage difficult family situations — like when I 
pull a tray of burned cookies from the oven just as 
my hypercritical sister arrives, or when my neph-
ew runs away just as Grandma goes in for the hug. 

Learn more about how to approach this time of 
year in a mindful and healthy way at our workshop lat-
er this month.

Rachel Kriger, L.Ac. and Esther Wyss-Flamm, PhD, 
E-RYT will lead “Mindfulness for the Holidays:  

A Roadmap to Sanity” on Tuesday, Nov.16,  
from 6:30 to 8 p.m.at Healing Arts Studio,  

15 West Highland Ave, 2nd floor in Chestnut Hill. 
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1701 Jarrettown Road 

Dresher PA 19025 

www.discovertms.org

An unparalleled, comprehensive 

Montessori curriculum allows every 

child from 18 months through grade six 

to advance at his/her own pace.

Instruction within the curriculum is 

tailored to optimize learning at every 

developmental stage. 

Each child is independently challenged. 

Explore  The  Montessori  School  

at  an  Open House, 9:00-10:30AM

Call or email to schedule a tour 
215-542-0740 / admissions@themontessorischool.us

THURSDAY,  Nov  7 TU�SDAY,  Dec  10

To commemorate four decades 
of energy innovation, The Ener-

gy Co-op will host its 40th Anniversary  
Celebration on Wednesday, Nov. 6, 2019, 
at WHYY on Independence Mall, 150 N. 
6th St., Philadelphia, where it will wel-
come Weavers Way as guest of honor. 
Weavers Way members can purchase tickets to the event at a discounted price of 
$35. “Whether helping families heat their homes during unexpected price spikes 
or dealing with concerns about clean air, climate change or hydraulic fracking, The 
Energy Co-op’s nonprofit cooperative model has allowed us to pursue novel solu-
tions to energy problems and consumer needs,” said Ronald Fisher, who joined the 
organization as executive director earlier this year. The cooperative has addressed 
energy issues faced by Philadelphians since 1979. It was founded by Weavers Way 
in Mt. Airy to source reliably affordable heating oil to its members during an oil 
embargo by Middle Eastern nations. In 1999 it was the first supplier in the Dela-
ware Valley to offer renewable electricity sourced from wind turbine. And in 2014 
it became — and remains — the only regional supplier of renewable natural gas 
sourced mainly from landfills.

“Our cooperative structure gives us the flexibility to test new ways to confront 
energy issues, whether old or new, often before for-profit corporations can justi-
fy committing capital or resources,” Fisher said. “And many of our thousands of 
members expect us to do just that.”

In addition to the 40th anniversary celebration, The Energy Co-op is launch-
ing two new initiatives. It is expanding its renewable natural gas program in Phil-
adelphia with a members-only pilot, and it expects to open the program to all 
customers in the PGW service territory in the coming months. The cooperative 
currently supplies RNG in PECO’s service territory.

Then, beginning later this fall, The Energy Co-op will partner with the En-
ergy Coordinating Agency, another Philadelphia-based nonprofit that administers 
high-quality energy conservation, community education and energy efficiency ser-
vices. Through ECA, The Energy Co-op will offer members one of the most com-
prehensive energy audits available, together with energy-efficiency products and 
services.

“We have innovated in the energy supply arena for 40 years,” said Fisher. 
“Now, as part of celebrating those successes, we’re looking to help our members, 
whether residences or businesses, use less energy and reduce waste and costs.”

Tickets for The Energy Co-op’s 40th Anniversary Celebration are available at 
www.eventbrite.com/e/the-energy-co-op-40th-anniversary-tickets-69297254955. 
Weavers Way members should click the “Enter promo code” link in the pop-up 
and enter WWECAP in all caps. When you do, the $65 regular early-bird price will 
become $35. Then enter the number of tickets desired and check out. 

The Energy Co-op Marks 40 Years with 
Celebration, New Initiatives

ties for people to get involved…and re-
pair…generations of racial and economic 
injustice.”

State Rep. Chris Rabb, a Co-op 
member in whose district the Mt. Airy 
and Chestnut Hill stores are situated, re-
inforced Roesser’s comments about how 
co-ops contribute to community wealth 
building. “We’re talking about tens of 
millions of dollars,” he said. “We’re talk-
ing about good, family-sustaining jobs in 
and for the city….This is a great day, and 
this is really the culmination for me of 
why I serve.”

Annette Griffin, board president of 
the Philadelphia Area Cooperative Alli-
ance, touched on the city’s long history of 
hosting and supporting cooperative busi-
nesses, and she credited the area’s food 
co-ops with helping other co-ops get off 

the ground. “They have modeled for us, 
time and again, our practice of Principle 
6 of the International Cooperative Princi-
ples: Cooperation Among Cooperatives,” 
she said. 

Roesser’s fellow general manag-
ers — Mike Richards of KCFC, Lori 
Burge of South Philly, and Mike Litka of 
Swarthmore, also spoke. 

“We’re really excited to be part of 
the growing  cooperative food econo-
my here in Philadelphia and to be  able 
to provide our community with access to 
local healthy food, provide jobs to the lo-
cal neighborhoods, and really try to be a 
welcoming space for a very challenging 
part of the city,” Richards said. “I really 
am excited to be here and be part of this 
journey.”

Philly’s Co-ops Are a Boon to the City
(Continued from Page 1)

99¢
per pound

(excluding  
Honeycrisp)

WEDNESDAY AND THURSDAY

The Shuttle
DID YOU KNOW?
You can read the Shuttle online.

www.weaversway.coop/shuttle-online

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

    SIGN UP: WWW.WEAVERSWAY.COOP
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THE NATURAL WORLD
IS A PLACE TO LEARN.

Attend Open House October 5 or November 7 to learn more.

shuttle RSVP at miquon.org/

Jenkintown, PA

Open House
Election Day! 

Tuesday, November 5

Register at:
www.abingtonfriends.net

“Our experience at AFS has been wonderful. My 
daughter was provided with a platform to grow 

academically, socially, and culturally. The teachers are 
engaged and invested in the success of our children.” - 

Current AFS Parent

Freedom to Flourish

 
FOR MORE INFO

CONTACT SONNI:
 

SONNI@MTAIRYNEX.US
267.223.5423

 
 
 
 

HTTP://MTAIRYNEX.US
 
 
 

*Includes a free

 1/8 page ad 

in the Shuttle, and

10% off 

Weavers Way 

shopping for 

your business

and get a free

Weavers Way 

Institutional Account*

RENT AN 
OFFICE 

WITHIN THE
 

 COWORKING SPACE

‘Witness For the Prosecution’ Takes the 
Stand at Stagecrafters
Agatha christie’s thriller “witness for 

the Prosecution” is next up for Chestnut 
Hill’s Stagecrafters Theater for three weekends be-
ginning Friday, Nov. 22, through Sunday, Dec. 8.

The play is based on a Christie short story 
written in 1925 that details the trial of Leonard 
Vole, a young man accused of the brutal murder 
of a wealthy older woman who changed her will 
in his favor. The work is acclaimed by critics and 
audiences alike as an incomparable courtroom 
procedural.

Performances are Thursdays, Fridays and 
Saturdays at 8 p.m. and Sundays at 2 p.m. There will be no performance on 
Thanksgiving, Nov. 28. A “Meet the Cast and Director” Q & A session will be held 
following the performance on Friday, Nov. 29.

Tickets are $21 online (no service charge) and $25 at the door. Tickets for 
Thursday evening performances are 2/$32 online and 2/$35 at the door. Discounts 
are available for students with a valid ID, seniors over 65, industry members, and 
groups of 15 or more. 

The theater is located at 8130 Germantown Avenue. For information call 215-
247-8881; for reservations call 215-247-9913 or visitwww.thestagecrafters.org. 

Illustration by Alli Katz

Locally Grown
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Cutting Back on Road Salts Can Keep Local Waterways Healthy
by Lindsay Blanton, Water Programs Manager, Wissahickon Valley Watershed Association

31 WEST COULTER STREET, PHILADELPHIA, PA  19144
215-951-2345  •   GERMANTOWNFRIENDS.ORG

A Quaker, Coed, Independent Day School for Preschool through Grade 12

FA L L  OPEN  HOUSES
OCTOBER 19 & NOVEMBER 8

 Open House • Nov 12 • 9:30am
Tuesday Tot Time • Nov 19 • 11:00am

At the corner of Germantown & Butler Pikes  
610.828.2288 • pmfs1780.org

239 years of Quaker education &  
50 years of our Mexican Exchange Program 

As days get shorter and 
temperatures get lower (like 

it or not!), we are getting closer 
to wintertime. And with the ap-
proaching season come snowy 
roads and icy driveways. Millions 
of people across the Northeast use 
road salts to de-ice their homes and 
roads, but how do they affect our 
waterways, and is there anything 
we can do to reduce its impact?

Salts are composed of ions 
that are bonded together, and are 
present in both fresh and salt water. 
They are a vital part of life. How-
ever, as road salt became popular 
as a deicer in the 1970s, we saw 
levels of chlorides (or dissolved 
salt ions) spike dramatically in our 
fresh water ecosystems.

As ice and snow melt in late 
winter and spring, chloride concentra-
tions spike in streams and tributaries due 
to the runoff of  road salt into the water. 
Chloride concentrations tend to be higher 
in areas with lots of paved surfaces, like 
highways, parking lots and driveways, 
because stormwater and snowmelt run-
off do not have a chance to soak into the 
ground and filter before entering rivers, 
lakes and streams.

Once chlorides are present in a water 
body, there are no biological processes to 
remove them. They are not typically re-
moved at water treatment plants because 
desalination technology is  costly. 

The full implications of these higher 
chloride levels have yet to be determined, 
but scientists who study freshwater eco-

systems have found many indications 
that increased salt concentrations can 
be harmful to plants and wildlife in the  
watershed. Higher salt concentrations 
may interfere with biological processes 
that help organisms maintain the proper 
concentration of salt and other solutes in 
their cells, impacting the animals’ surviv-
al, growth and reproduction. 

At WVWA, our staff and volunteers 
monitor chloride concentrations in the 
creek to keep tabs on levels of salts in our 
waters, and we use this information as a 
tool to inform our local behavior. If you 
are interested in helping monitor salt in 
the creek, or want to get involved in rais-
ing awareness in your community, con-
tact Alex@wvwa.org. 

How You 
Can Help 

Prevent Salt 
Spikes in the 
Wissahickon
 ● Shovel early and often 
during a large winter storm 
to minimize the need for 
de-icers. 

 ● Apply de-icers early and 
sparingly; extra salt will not 
melt ice faster.

 ● If you must use a de-icer, 
sweep up the extra salt left 
on the ground after the 
snow melts. You can use it 
again next storm and limit 
the amount of chloride that 
gets washed into the creek 
after snow melts.

 ● Consider using salts with 
beet juice additives. Beet 
juice is becoming popular 
as an organic de-icing 
agent that melts ice at very 
low temperatures. It is less 
corrosive to our cars and 
roads than salt. 

photo by Margaret Rohde

Winter, Wissahickon Creek.

photo by Margaret Rohde

Willow Lake road salt.

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

CATERING.
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Join FOW on Saturday, Nov. 10 
for Fall Love Your Park Day 

FOW could use your help on this super Saturday 
service day. We’re working on the Mt. Airy Avenue 
and Summit Avenue trails. Planting starts at 9 a.m.; 
meet at the Wissahickon Environmental Center 
House. 

Registration is recommended in case of 
cancellation at fow.org/event/19-fall-love-
your-park/. For more information contact FOW 
Volunteer Coordinator Shawn Green at green@
fow.org.

You Can Help Reduce the Hefty Cost of Caring For the Park
by Maura McCarthy, Executive Director, Friends of the Wissahickon

What price can you put on the value of  
Wissahickon Valley Park to the environment, to 

history, to tranquility? The Wissahickon, a National Nat-
ural Landmark, is a treasured resource to our communi-
ty. Whether you’re exploring the park with your family, 
walking your dog, running, cycling, horseback riding, or 
observing the park’s wide variety of bird, mammal, and 
plant species, it’s your destination. That’s priceless. 

But keeping the Wissahickon flourishing comes with 
a price. There are tremendous costs associated with con-
serving all that our beloved park has to offer. In the 1930s, 
the Works Progress Administration invested $850,000 in 
the Wissahickon to build picnic shelters, guard houses, 
toilets, and trails, but today, such significant public fund-
ing is dwindling. Now more than ever, we must look to 
other sources to keep our programs and operations going. 

Communities grow stronger when they unite around 
a common passion. Friends of the Wissahickon is a vi-

brant, engaged community of more than 2,500 house-
holds. Last year, our nearly 1,200 volunteers donated 
12,617 hours of time in service to Wissahickon Valley 
Park. They, along with our generous corporate and civic 
partners, share a love for the Wissahickon and a commit-
ment to conserving its many gifts. There truly is strength 
in numbers. 

Whether support comes from reaching into pock-
ets or for a rake to clear trails, it counts toward making 
FOW’s work possible. In 2018 alone, FOW improved 
10.33 miles of trails, cleared 122 fallen trees, replaced 
more than 90 fence rails, controlled 8.56 acres of invasive 
plants, and planted 657 native trees and shrubs. And, this 
doesn’t include our massive Forbidden Drive Streambank 
Stabilization Project. 

Here’s what donations of the following amounts can 
provide:

 ● $75 installs and monitors four bird boxes. These boxes 
attract species such as the Eastern bluebird, threatened 
by invasive nest competitors and disappearing habitat, 
that thrive in areas like our Andorra and Houston 
meadows. A $1,000 donation funds the bluebird box 
program for six months. 

 ● $100 supports the training of one Trail Ambassador 
or Crew Leader. Our TAs host public hikes and provide 
knowledge about and assistance in the park, while crew 
leaders improve trails and restore the natural habitat. 

 ● $500 provides the materials needed to remove graffiti 
for one day, to help keep the Wissahickon clean and 
beautiful for visitors. 

 ● $2,500 funds the materials needed for one acre of 
sustainable habitat restoration by replacing invasive 
plants with native species, which are vital to the natural 
balance of the Wissahickon. 

On behalf of FOW, thank you for showing how much 
you value where you live. Know that every time you vol-
unteer or make a gift to support the park, you have made a 
direct, lasting investment in the future of the Wissahickon 
for future generations.

photo by Charles Uniatowski

photo by Charles Uniatowski
Horseback riding

SALE! 

equalexchange.coop

On All Equal Exchange 
Small Farmer Teas

Fair Trade & Organic Teas
Sourced from Small-Scale Farmer Co-ops

in India, Sri Lanka, and South Africa

Sustainable 
Meat &  
Seafood.

CO-OP 
BASICS.

BULK 
FOODS.

PRODUCE.Member 
Benefits.

CHESTNUT HILL 

©

215-939-2534

PC &Mac Repair, Set-up, 
Tune-up/Clean-up, Upgrades   

Joanne Davis
215-939-2534

COMPLETE COMPUTER SERVICES & 1-ON-1 TRAINING

CHComputerSpa@gmail.com
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Alternative Healthcare
for Women

Holistic Gynecology
Natural Menopause Counseling

Fertility/Pregnancy Consultations

Energy/Sound Healing Arts
Therapeutic Touch

Tibetan Bowls
Shamanic Drums and Journeying

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

(215) 842-1657
iriswolfson.com

For more information please visit our website or call:

(215) 247-5700
www.georgewoodwardco.com

Newly renovated 3 BR / 2.5 BA 
apartment. Beautiful natural light, 
living room, dining room, den & 
bedrooms with hardwood floors, 
kitchen with granite counter tops 
and stainless steel appliances, 
washer & dryer in unit and central 
air conditioning. Conviently located 
near Wissahickon Park in W. Mt. Airy. 
Available November/December, 2019

Weavers way farms started going “no till” at the end of 2017. 
What does that mean? No till agriculture can more easily be defined by 

first explaining “tilling” — agitating the soil in preparation for planting. In the strict 
sense of the word, tilling is performed with a rototiller, but more broadly, tillage can 
be performed by other tools such as ploughs or discs. Human-powered tillage is pos-
sible with basic tools like a shovel or hoe, but most farmers tend to think of tilling 
as a more mechanized action. Tilling is typically used to knock down weeds, incor-
porate organic material, and create a fluffy, soft bed into which seeds and seedlings 
can be easily planted. 

So no till agriculture means growing food without disturbing the soil, or at least 
with minimal disturbance. There is a lot of grey area here. Some farmers are “low 
till,” meaning they till less frequently. There are also degrees of tillage; for example, 
a rototiller will cause more disturbance than a spader. Some large-scale farms are 
no till, but they still use tractors to mow, crimp, and drill into the soil. Other con-
ventional farms are no till but use herbicides to kill weeds rather than mechanically 
disturbing them. 

Why is no till good for the soil?
Because that is what nature does. Productive ecosystems all around us grow 

plants and yield food in forests and meadows without tillage. Well, the soil in a forest 
is actually tilled — the tillage is just happening slowly thanks to diligent worms and 
insects. From a farmer’s perspective, no till is good because it builds soil resilience 
by preserving soil structure. Soil that has more structure holds more moisture dur-
ing a drought. It won’t wash away as easily when there is too much rain. It’s home 
to more soil biota, and biodiversity equals resilience. 

But the soil-related topic that I get most excited about in the context of no till 
is weeds. Given the billions of seeds that are in the soil, the network of weed roots, 
not to mention all the new seeds that are blowing into the farm, compared with the 
number of hours in the day, we will never be able to pull all the weeds before they 
go to seed and drop even more weed seeds back into the soil. So our approach to 
weeds now involves mulching and reducing the amount of weed seed we bring to the 
surface of the soil by disturbing the soil less. Do we still have lots of weeds on our 
farms? Sure do! Ask any cooperator who has dutifully pulled weeds for their entire 
cooperator shift this summer. But we are seeing progress.

To see no till agriculture firsthand, make some time this fall to visit our farms. 
We’ll also need help with spreading leaf mulch on our beds, which has become a 
huge part of our no till system. Keep an eye out for farm shifts on the Co-op’s Work 
Calendar as well as requests for volunteer help in November and December in the 
ENews.

nberryman@weaversway.coop

Less Toil, Better Soil: Embracing No Till Practices at Our Farms
by Nina Berryman, Weavers Way Farm Manager

Rev. Dr. Nadine Rosechild Sullivan
Spiritual Counseling & Hypnotherapy

215-704-4264

drsullivan@rosechild.org

www.rosechild.org

LGBTQ-Affirming

Claudia listens and gives you  
the space to create and  

Re-Engage In Your Life!

Individual And Couples Therapy

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

Member Benefit

 WEAVERS WAY BRAND 
VITAMINS AND SUPPLEMENTS

5% off

The best things 
come in little 
packages!

Co-op 
Gift Cards
Always great taste!

photo by Hannah Holby

A thick application of leaf mulch in the fall 
benefits the soil for the upcoming season.

photo by Nina Berryman

Landscape fabric is one way to help keep 
weed pressure down on the farm. Transplants 
are planted in holes that we burn through 
the fabric. The fabric lets some water and air 
through, but limited light and it is a physical 
barrier to weeds growing. Landscape fabric 
can be reused year after year, as opposed to 
similar but more disposable plastic mulches.

photo by Hannah Holby

These beautiful baby greens were seeded in soil that was not tilled. You can see the remnants of a 
previous crop that is dried up as mulch in the pathway
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Boosting Health and Well-Being with Herbs and Spices 
by Beth Chiodo, Weavers Way Neighborhood Nutrition Team

The earliest documentation 
from ancient civilizations points 

to the use of herbs and spices to en-
hance everyday life. They protected 
and preserved food, added flavor, and 
provided a wide variety of health-giv-
ing and medicinal uses to their com-
munities. Today, many of us are in-
terested in using herbs and spices but 
might not know exactly how. 

Herbs refer to the leaves of a plant and are of-
ten used in cooking. Spices, on the other hand, re-
fer to other parts of the plant, like the berries, seeds, 
bark, roots, etc. Herbs and spices are powerful an-
tioxidants and can be used in so many ways to im-
prove our health. Here are a few you can use start-
ing today.

Cinnamon is a familiar spice frequently used as 
an ingredient in many different types of recipes and 
baked goods, especially at this time of year. (Pump-
kin spice anyone?) In addition to being tasty, cinna-
mon also has potent antioxidant properties and may 
help reduce inflammation. It is also known for its 
impact on reducing blood glucose levels. The com-
pound responsible for these effects is called cinna-
maldehyde. Ceylon cinnamon is the type recom-
mended for these health benefits. You can find it 
in  supplement form in the wellness departments 
at  Weavers Way. Try adding cinnamon to oatmeal, 
pumpkin muffins, or scones. I drizzle my beets and 
squash with olive oil, a little maple syrup, cinna-
mon, salt, and pepper (yes, all of them) and roast 
them for 45 minutes at 400°. They’re absolutely 
delicious!

As we move into the fall months, I can’t get 
enough sage. This herb literally gets its name from 
the Latin word salvere, meaning “to save.” Cur-
rent research suggests that sage may play an im-
portant role in improving brain function and mem-
ory in individuals with Alzheimer’s disease. Sage 
is a delicious addition to roasted winter squash. It 
pairs beautifully with sweet potatoes, butternut 
squash, pumpkin, and so many others. Drizzle the 
leaves with olive oil and roast them along with your 
squash for a real treat. 

Thyme is another herb I really like to cook with 
this time of year. Thyme is one of the primary herbs 
in my favorite butternut squash soup recipe. It’s part 
of the mint family and is known for its antibacteri-
al properties. Thyme is used to treat acne, and may 
have a beneficial effect on blood pressure. I love 

to roast thyme with my vegetables or 
throw a sprig or two in my soups and 
let it impart its flavor while the soup 
simmers (You can remove it  before 
serving.) Thyme may also be effec-
tive at boosting mood. 

Another herb I use a lot this 
time of year is rosemary. It  con-
tains the active ingredient rosmarin-
ic acid, which may suppress allergic 

responses and nasal congestion, and is anti-inflam-
matory in nature. Rosemary is delicious roasted on 
potatoes and it also goes really well in marinades. 
Rosemary leaves can also be steeped in boiling wa-
ter and made into a tea. 

As we all strive to be more connected to the 
earth and to improve our health in a natural way 
without pharmaceuticals, herbs can play an impor-
tant role. Make it your goal to try one new herb this 
week and see all the different ways you can use it.

Have Fun While helping Repair 
the World at “Bali to Bala”
by Laura Cohn, for the Shuttle

This november and december, visitors from 
throughout the Delaware Valley and beyond can see 

a raw space transformed into a colorful art show and craft 
bazaar when “From Bali to Bala” returns to Chestnut Hill 
Nov. 1-Dec. 24. 

The seasonal pop-up shop, which I have curated for 
over 23 years, is located at 8532 Germantown Avenue. 
It’s set up to recreate an authentic Indonesian shopping 
experience and features tables and shelves, fabrics, bam-
boo, and lights that showcase glorious Indonesian hand-
crafts and treasures for sale, along with my own contem-
porary batik paintings. 

Each item is handpicked during my annual trips to 
Indonesia. There, as a fluent Indonesian speaker, I meet 
with craftspeople, share tea, learn about their families, 
and buy crafts that are rarely seen in our country.

I am strongly committed to introducing Indonesia to 
a broader public and educating them about this land and 
people through special events, most of which are free. 
This year, “From Bali to Bala” will feature Indonesian 
dancers, a slideshow on Borneo and its orangutans and 
rainforest, a documentary about palm oil plantations and 
their impact on Indonesia’s natural beauty, an Indonesian 
cooking demonstration and feast, a Gamelan concert, a 
show of my own slides reflecting my years of travel to 
Indonesia, and much more.

As always, visitors can also help support several 
worthwhile causes. A special Indonesian dinner will help 
support dear friends, a Philadelphia family whose lives 
have been devastated due to a raid by U.S. Immigration 
and Customs Enforcement. Also, a portion of the pro-
ceeds from the show will go to the Orangutan Tree Proj-
ect, a nonprofit that works with other non-governmen-
tal organizations  in Kalimantan (Borneo) to support the 
orangutans and their habitat, help offset the effect of fires 
in that rainforest, and engage young men and women in 
those communities to replant native trees. 

I want to help people come to love Indonesia as much 
as I do. Like all countries, it has its challenges, but it is a 
special place that is at the core of my being. I know that 
not everyone can travel to Indonesia, but when you visit 
us at “From Bali to Bala,” you can feel transported with-
out ever leaving Philadelphia. It will be worth the trip!

For information on all the fun and informative spe-
cial events, workshops, demos, and more that we have 
planned, please check out our website: frombalitobala.
com. All are open to the public. 

Laura Cohn is a Mt. Airy resident and  
longtime Co-op member.

What the Team Has in Store
‘Tis the season to begin incorporating more 
herbs into your daily life to promote holistic 
health and wellness.  The Neighborhood 
Nutrition Team will host the ever-so popular 
DIY Fire Tonic workshop in Mt. Airy, along with a 
workshop on herbs for everyday wellness in the 
Ambler Cafe.  

Neighborhood Nutrition Team Open 
Hours at Weavers Way locations:
●Tuesday, Nov. 5, 4-6 p.m. - Chestnut Hill
●Tuesday, Nov. 12, 4-6 p.m. - Mt. Airy
●Tuesday, Nov. 19, 4-6 p.m. - Ambler

WORKSHOPS
See listings on Page 16, or visit  
www.weaversway/coop/events.
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Weavers Way workshops provide opportunities 
to learn and share knowledge on a wide range 
of topics. Popular themes include civic life, 
health, the environment and, of course, food! 
Workshops are usually free and always open to 
the public. 

RSVP on EVENTBRITE 
WE ASK THAT YOU REGISTER EVEN IF THE 
WORKSHOP IS FREE. 

Go online at Eventbrite or RSVP via the Events 
Calendar, www.weaversway.coop/events/
workshops. Or do it the old-fashioned way:  
Email outreach@weaversway.coop or call  
215-843-2350, ext. 118.

GIVE ONE YOURSELF
Anyone can propose a topic, and members who 
lead workshops get three hours of work credit.

WORKSHOPS ARE HELD: 
● In Mt. Airy in the Community Room, 555 

Carpenter Lane.

● In Chestnut Hill in The Backyard, 8424 
Germantown Ave., and the Healing Arts 
Studio, 15 W. Highland Ave., 2nd floor.

● On our farms: Henry Got Crops, Saul 
High School, 7095 Henry Ave.; Awbury 
Arboretum, 901 E. Washington Lane.

● In Ambler, in The Café at the store, 217 E. 
Butler Ave., or the Ambler Senior Center,  
45 Forest Ave.

● Other locations as noted. 

HERE’S WHAT’S COMING UP

WORKSHOPSWEAVERS WAYWEAVERS WAY

MORE INFO & TO RSVP: www.weaversway.coop/events or email outreach@weaversway.coop

The Keto Diet: Unlocking the Keys to 
Metabolism

Friday, Nov. 8, 10-11:30 a.m. 
Weavers Way Ambler
Join working member Seth Pollins for the 
second of his four-week series of Health & 
Wellness workshops in the Ambler Café. In 
this class, Seth will explore the Keto Diet 
from the perspective of an average person. 
At its root, the Keto Diet is essentially a 
“metabolism hack” that aims to transform 
your body from a sugar-burning to fat-burning 
state. Whether you try the Keto Diet or not, 
learning about it — as well as the mechanics 
of ketosis and metabolism — can equip you 
with the knowledge to transcend the fad and 
improve your day-to-day health. Free.

Save-the-Planet Upcycling/Recycling: 
Paper Cards with Artist Mindy Flexer

Tuesday, Nov. 12, 6-7:30 p.m. 
Mindy Flexer Art School 
5225 Greene St., Germantown
In this sustainability art workshop, adults 
and children are invited to join working 
member and local artist Mindy Flexer as 
she teaches how to turn old paper into 
cards and envelopes for the holidays or 
any other purpose. Attendees can make 
postcards, fold-over cards with envelopes, 
or cards that pop up, fold up, or turn into 
mini-books. Feel free to bring old calendars, 
greeting cards, magazines, wrapping paper, 
or other interesting paper you would like to 
give a new life, or use what’s on hand. Free.

Neighborhood Nutrition Team 
Workshop: DIY Fire Tonic

Wednesday, Nov. 13, 6:30-8 p.m. 
Sage Integrative Health Center 
538 Carpenter Lane, Mt. Airy
Learn how to make delicious DIY Fire 
Tonic with everybody’s favorite raw foodie, 
Dorothy Bauer. She’ll lead a how-to 
workshop on making your very own hot, 

sweet, and zesty recipe. Fire cider can 
be taken straight by the spoonful, added 
to juice, or splashed in your homemade 
recipes. The tasty combination of vinegar 
infused with herbs is an especially pleasant 
and easy way to boost natural health 
processes, stimulate digestion, and get you 
nice and warmed up on cold days. Free.

Five Exceedingly Simple Hacks to 
Improve Your Health

Friday, Nov. 15, 10-11:30 a.m. 
Weavers Way Ambler
In part three of his four-week series of 
Health & Wellness workshops, working 
member Seth Pollins will discuss how living 
a better, healthier life is not necessarily 
about making dramatic changes. Seth will 
offer five practical and unique health hacks 
to optimize digestion, sleep, energy, and 
more. Expect to leave this class inspired to 
make immediate simple changes. Free.

Cooking Workshop: Vegan and Gluten- 
Free Curry Rice Bowl

Monday, Nov. 18, 6:30-7:30 p.m. 
Weavers Way Ambler
Do you crave a warm bowl of rice and 
curry on cool fall nights? If so, this is the 
workshop for you. Ambler food bloggers 
and Co-op working members Seema 
Vaidyanathan and Reshmi Nair will 
demonstrate how to prepare a delicious 
curry bowl. In addition to a simple chickpea 
coconut curry — the central part of this 
bowl — they’ll also feature seasonal fresh 
cranberries in a cranberry chutney, a side of 
warm green bean thoran, and top it all off 
with microgreens and seeds. Free.

Mindfulness for the Holidays:  
A Roadmap to Sanity

Tuesday, Nov. 19, 6:30-8 p.m. 
Healing Arts Studio, 15 W. Highland Ave., 
2nd Floor, Chestnut Hill

Most of us approach the holiday season 
with excitement and trepidation. Family 
coming together wakes up old habits that 
we often too easily slip into given the 
slightest provocation. This workshop offers 
a playful roadmap out of many dreaded 
holiday scenarios. Health & Wellness 
Committee members Rachel Kriger and 
Esther Wyss-Flamm will present a way of 
looking at this time of year and enjoying 
the family in a way that is grounded in 
the science of acupuncture and mindful 
movement and that includes specific tools 
to maintain your sanity. Free.

Neighborhood Nutrition Team 
Workshop: Herbs for Everyday Wellness

Thursday, Nov. 21, 6:15-7:45 p.m. 
Weavers Way Ambler
Learn how to grow herbs at home indoors! 
In this workshop, Neighborhood Nutrition 
Team member Nicole Schillinger will 
discuss herbs to grow for immune support, 
gastrointestinal health, mood support, 
and sleep. Nicole will show you how to 
use these herbs to make teas good for 
antibacterial and immune health. Bring your 
own favorite mug or container to taste-test 
a few of these drinks. Free.

Cooking for the Cooler Months

Friday, Nov. 22, 10-11:30 a.m. 
Weavers Way Ambler
November, December, January. Outside, 
it’s cold and dark. But inside, the kitchen is 
warm and inviting, and the meal lights the 
way — to conversation and laughter. For 
the final session in this four-week series of 
Health and Wellness workshops, working 
member Seth Pollins will offer a host of 
inspirational recipes, tips, and tricks to 
warm and lighten your wintertime cooking. 
Free.

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
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
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40 W Evergreen Ave • Philadelphia, PA 19118 • 215-247-2400

Offering private furnished offices 
and dedicated work cubicles.
Conference rooms and 
amenities included.

Available month to month 
or longer.

Now Leasing!

Air Pollution is Nothing New, But It’s Still With Us
by Sandra Folzer, Weavers Way Environment Committee Go More Local This Thanksgiving

by Marsha Low, Weavers Way Environment 
Committee

I don’t mean to be a Thanksgiving party pooper, but 
after doing some research on the huge carbon footprint 
of this favorite family holiday, I thought I’d share some 
food for thought. (Vegetarian, in my case!)

Consider how far the food you purchase for your meal 
had to travel to reach your plate, how you cook the 
meal (whether or not your electricity is generated by 
renewable sources), and the distance you have to travel 
to visit family or friends. These factors all play a part in 
your holiday’s overall carbon footprint. 

While you may not be able to do much immediately 
to change how you cook your Thanksgiving feast, 
you can lower your impact by buying as much locally 
produced food (the turkey and all the trimmings) as 
possible. Thanksgiving is the biggest travel day of the 
year, which means that billions of pounds of carbon 
dioxide get emitted over the weekend annually. If you 
do plan to travel for the holiday, consider taking a train 
if at all possible, rather than driving or flying. Or, since air 
travel emits huge amounts of carbon and we all need 
to change our habits and routines due to the climate 
emergency, consider only traveling every other year to 
visit those relatives in Florida or California. And if you’re 
looking for a reason to avoid attending Thanksgiving this 
year,  you can cite your concern for the environment as 
your excuse!

Environment 
Committee

It’s easy to dismiss the subJect of air pollu-
tion as old news, but it now causes more deaths 

worldwide than malaria or auto accidents. According 
to 2016 statistics from the World Health Organiza-
tion, eight million people die as a result of ambient or 
household air pollution every year.

In 2016, the mayor of Paris, Anne 
Hidalgo, closed streets near the Seine 
to cars in order to make the banks of 
the river more pedestrian friendly. She 
faced a good deal of opposition, but the 
ban was upheld in court last year.

In Pennsylvania, the natural gas in-
dustry vents 520,000 tons of methane 
every year, according to the Clean Air 
Council. Methane at high levels causes headaches, 
dizziness, and vomiting. Children born near gas wells 
are 40-70% more likely to have congenital heart prob-
lems, and cancer rates and stillbirths are more com-
mon. Yet, Governor Wolf is promoting Restore PA, 
which is funded by a severance tax on gas drilling, ty-
ing the state to the gas industry for the next 20 years.  

In this country, public pressure helped bring about 
the Clean Air Act in 1970. While it helped, decades 
later, air pollution still kills more than 100,000 peo-
ple in the country every year, according to a report 
published in April in the Proceedings of the National 
Academy of Sciences.

Today, the Trump administration is trying to di-
lute the Clean Air Act, along with a host of other en-

vironmental measures. Long-term studies have con-
firmed that breathing particulate matter shortens lives. 
Yet, the Clean Air Scientific Advisory Committee is 
questioning the science. The committee has no epi-
demiologists among its seven members, all appoint-
ed since 2017. The chair, Tony Cox Jr., has no back-

ground in health or medicine and has 
consulted for the American Petroleum 
Institute.

In October, Bulent Sik, a food en-
gineer and human rights advocate in 
Turkey, was sentenced to 15 months 
in prison for publishing a paper link-
ing pollution to cancer. “The court rul-
ing shows that the results of a study that 
directly concerns public health can be 

hidden,” he told reporters after the verdict.” This is 
unacceptable.”

There is another cost for air pollution, which is 
not apparent. A 10% increase in exposure to air pol-
lution is associated with a 1.4% increase in violent 
crime, regardless of race, age or socioeconomic status, 
according to The Economist. This study included 28% 
of the U.S. population.

So, what do we do? We can’t rely on our politi-
cians, though we can express our wishes. By pressur-
ing lawmakers as a group, activists can make a differ-
ence.  As Gary Fuller wrote in his book “The Invisible 
Killer,” “It is not the invisibility of air pollution that 
is the problem, but its normalization and acceptance.”

Roesser Chronicles “A Really Solid Year” at Weavers Way
(Continued from Page 1)

But he warned the estimated 130 
members in attendance that competition 
facing the stores “will continue to be fero-
cious” with pressure from online grocery 
sales. (More of Roesser’s fiscal report can 
be found on page 7 of the Shuttle.)

The success of the Co-op and how it 
leverages member dollars is cited in a new 
book and was the topic of a presentation 
by financial advisor and Co-op member 
Mark A. Pinsky. Along with Amalgamat-
ed Bank CEO Keith Mestrich, Pinsky au-
thored “Organized Money: How Progres-
sives Can Leverage the Financial System 
to Work for Them, Not Against Them,” 
which was released early last month.

Pinsky said progressives need to 
stop ceding control of their money to 
conservatives.

“The financial system is not work-
ing for progressives,” he said, “because 
progressives are handing money over to 
conservatives,” in essence, funding the 
opposition.

Pinsky defined progressives as “any-
one who is to the left of the far right.”

In “Organized Money,” Pinsky and 
Mestrich say progressives can take con-
trol of their own money with financial in-
stitutions such as public banks, and credit 
systems that don’t rely on big bank cred-
it cards, such as the Co-op’s Easy Pay 
program.

Members who put money into their 
Weavers Way Easy Pay account receive a 
two-percent credit, so that a $100 deposit 
into an Easy Pay account gives the mem-

ber $2 in store value; make a $1,000 de-
posit and your added store value increas-
es to $20. 

“The money comes into the Co-op 
economy, and does not go into the con-
servative institution’s economy,” he said. 
“That’s leverage — what we call money 
muscle.”

Pinsky is telling the Co-op story to 
audiences around the country through his 
book and appearances, including presen-
tations to sustainable investment groups. 
“Organized Money” is available at Big 
Blue Marble Bookstore in Mt. Airy and 
other outlets.

Representatives of the Co-op’s new 
discount committee took the stage for a 
few minutes to explain how they will be 

assessing the Co-op’s various discount 
programs in the coming months. Look for 
their surveys and notices about member 
meetings in December and January.

The evening ended on a sweet note: 
generous slices of rich, moist choco-
late cake, along with a presentation by 
Paul Cantagallo, co-founder of Eat Nice 
Foods, which bills itself as “plant-based 
comfort food.”

Cantagallo credits the Co-op for 
“giving local vendors opportunities to 
break in to area grocery stores.” He said 
without Weavers Way, vendors like Eat 
Nice face difficult obstacles and com-
petition that prevent them from growing 
their businesses. Eat Nice’s two varieties 
of filled vegan pasta can be found in all 
three Co-op locations.
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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

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

Tutoring For High School Students & Adults
If you wish to:
• Read with deeper understanding & joy
• Write more clearly & thoughtfully

Stephen Karpowitz, PhD
University of Pennsylvania
Advisory Editor, Literature and Psychology
stephenkarpowitz@gmail.com

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 brevi-
ty, 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.

“Delighting customers”: This was 
part of our trade group’s theme for 2019. 
Many food co-ops in the country belong 
to NCG, or National Co-op Grocers, the 
trade group of about 148 co-ops operat-
ing about 200 stores. As a consumer my-
self, probably the first thing I ever bought 
was 60 years ago, probably penny can-
dy, likely Bazooka bubble gum. Once I 
learned how money and stores worked, I 
moved along the consumer path, and my 
purchases started to include things like 
cap guns, slingshots, pimple balls, and of 
course, more candy. 

Throughout my consumer life, I can’t 
really remember ever being “delighted” 
by a shopping experience or product or 
store. Maybe I’m just hard to delight. 
Maybe I suffer from retail delightaphobia 
and avoid situations where delight could 
ensue from shopping, and/or deny it when 
it happens. I started to wonder if the NCG 
theme of delight was a pipe dream/slogan 
of marketers or should be taken seriously. 
Are Weavers Way shoppers ever delight-
ed by shopping experiences? Is it mate-
rialistic to be delighted by shopping? Is 
there a co-op principle that could be re-
lated to delighting shoppers? 

I don’t know the answer to the first 
question, but would think the answer to 

the second question is yes, and to the 
third question is maybe. Internation-
al Co-op Principle #3 is about member 
economic participation, and although the 
seven principles  don’t mention shopping 
or products, they do mention transac-
tions. So, at least for members, some kind 
of shopping can be inferred, with the po-
tential for delight. Do we have members 
who can be delighted by shopping? Turns 
out we might.

It occurred to me to search the 2018 
Member Satisfaction Survey for the word 
“delight.” In the 125 pages of the survey 
results, the word appeared three times in 
what a member wrote:

 ● “As a working member, I have had 
mixed experiences with the overseeing 
staff member. Most are pleasant and 
professional. A few are delightful.” 
(This member went on to complain that 
some staff were not so great to work 
with).

 ● “I am delighted to see Sun & Earth 
cleaning products, and would like to 
see Marcal paper products offered — 
100% recycled for almost 100 years, 
right in Philly! (Long story, but Sun 
& Earth changed hands and moved 

(Continued on Next Page)
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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

BASEMENT PLUS CO.
…Plus We Waterproof
❏  Get your basement dry and  

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

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

sink in one week
❏  We handle all plumbing &  

electrical in basement

www.basementplus.com
215.233.4598Insured & Licensed Free Estimates

As Seen
on

DIY TV

   Advertise
in the 

Shuttle
n  Targeted readership

n  Extended Internet presence

n  Affordable and effective

 advertising@weaversway.coop

BOOKKEEPING BY JULIE

Julie Martini
jmorfe@comcast.net
908-391-7609

✔ Account reconcilation
✔ Income statements
✔ Estimating quarterly tax payments
✔ Tax accountant prepping
✔ Keeping current with accounting software
✔ Cash flow projections

QUEEN OF THE SPREADSHEETS

““(Continued from Preceding Page)

from the Philly area to Ohio, which 
made it difficult to get some of their 
bulk products. We’re looking for a 
good substitute. Marcal is also being 
researched.)

 ● “Hard to think of any improvements. 
I am sure there are inevitable internal 
issues, but I am absolutely delighted 
to have Weavers Way and recommend 
it all the time. With all our concerns 
about the environment, food production 
issues, treatment of the animals we eat, 
pesticides, etc., I feel I can shop at the 
Co-op and know that you all are doing 
your best.”

So we have at least two members 
who, if not delighted by shopping, find 
some delight in the staff and Co-op’s ex-
istence. And we have one member who 
found some delight in a product brand. So 
we’ve delighted at least one shopper in 
2018, which I will now report to NCG.

suggestions and responses:

s:  “Why is string cheese called string 
cheese when it is much thicker than 
string, and you can’t really tie anything 
with it, or do other things you would 
use string for, like fly a kite?”

r:  (Norman) We take your point. Howev-
er, we did not invent this nomenclature, 
and sometimes a co-op has to adopt so-
cietal norms even if we disagree with 
them.

s:  “We need keto cookies/brownies/cup-
cakes. Dessert Crazy in Fairmount 
sells them wholesale. Those of us with 
diabetes & pre-diabetes will buy them 
even at a huge expense.”

r:  (Matt, MA) We’ll look into options 
for Keto desserts. In the meantime, we 
have many Keto-friendly baking sup-
plies on the second floor! (Norman) 

Does anyone really need cookies and 
cakes and brownies? Bread baking be-
gan in 600 B.C. Before that, no one had 
cupcakes, and since necessity is the 
mother of invention, for most of hu-
man history no one needed cookies or 
brownies either. 

s:  “The store has Ezekiel bread in the 
freezer. Would it be possible to include 
Ezekiel wraps as well? Thank you very 
much! Be well!”

r:  (Matt, MA) Unfortunately, our freez-
er space is very limited, but we would 
happily pre-order a case for you. See a 
grocery staffer for details.

s:  “Is there any chance you all (we?) 
could get Hampton Creek’s big jars of 
Just Mayo back in stock? Follow Your 
Heart’s Vegenaise is the vegan equiva-
lent of Miracle Whip, which is gross to 
many people…  Thanks!”

r:  (Matt, MA) We had trouble with our 
supplier sending us Just Mayo for a 
while. We’ll see what we can do to get 
it back.

s:  “We need music in the Mt. Airy store.”
r:  (Norman) Please pressure Rick, the Mt. 

Airy store manager. He would have to 
agree to it. We also have to be careful, 
as music could lead to more delight in 
shopping and we don’t want to get a 
swelled head.

s:  “New version of bulk chocolate ginger 

#60293 is far inferior to the previous 
model, which had good chunks of crys-
talized ginger enrobed in good choco-
late. New ones are like anemic Raisi-
nets with a little ginger flavor. Please 
go back to the originals.”

r:  (Matt, MA) Unfortunately this change 
was made by our supplier, not by 
our choice. We will pass along your 
feedback.

s:  “Can we carry No Bull burgers again? 
They are now gluten-free & their origi-
nal & curry flavors are delicious.”

r:  (Matt, MA) I’ll look into it & see if we 
can figure out the space that would be 
required.

s:  “Could this location carry more op-
tions for milk in glass bottles that can 
be returned for a deposit? I’d like to 
cut back on my waste and this loca-
tion only carries raw milk in a glass 
bottle. The other locations have whole 
milk and other reusable options, but I 
shop here. Thank you! Really love this 
place.”

r:  (Matt, MA) Unfortunately, due to our 
incredibly limited refrigerated space, 
we are not able to offer all the products 
we’d like to, especially when it comes 
to local dairy.

s:  “Matzoh! Not gluten-free, not zero 
sodium, not whole wheat. Just reg-
ular matzoh. None available since 
Passover.”

r:  (Matt, MA) Apparently, our supplier 
mistakenly categorized regular matzoh 
as a seasonal item and removed it from 
their normal offerings. Same thing hap-
pened with Kedem Grape Juice. We are 
working on getting it back to normal.

s:  “While vegan food choices seem to be 
on the rise, I’m a carnivore and would 
like to see more meat choices, espe-

cially wild. I’ve heard aardvark meat is 
low in carbs, and tangy with a hint of 
watermelon.”

r:  (Norman) Sounds yummy. Not too 
many fruity meats around. Importing 
meat from Africa is a bit of a challenge 
for a little co-op chain like us, so we’d 
have to find an importer with other cus-
tomers. Maybe a small burger or steak 
chain would partner with us to bring 
some in aardvarks. They feed on ter-
mites, so they are naturally raised, al-
beit not grass-fed. 

I wonder if meat with a label stating “nat-
urally raised, termite-fed” would delight 
shoppers?

Do we have members  
who can be delighted  

by shopping?  
Turns out we might.

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

weavers way 
       E-News
weavers way 
       E-News

Don’t miss out on breaking news!

Sign Up Online at 
www.weaversway.coop
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Exclusive to Compass clients, our Concierge service lets you easily increase your 
property's market value by fronting the cost of home improvement services like 
staging, painting and more. 

Wendy Schwartz is a real estate licensee affiliated with Compass RE. Compass RE is a licensed real estate broker and abides by equal housing opportunity laws. Home must qualify under Compass Concierge guidelines. Subject to additional terms and conditions.

Wendy Schwartz 
Real Estate Salesperson 

Selling your home 
just got easier. 

wendy.schwartz@compass.com 
M 215.913.1425 | O 267.435.8015 

Contact me today for more information! 

Please Patronize Our Advertisers

REALTOR®, Certified Negotiation Expert
Leading Edge Society | Top 8% of Network

Lisa Denberry
(formerly Mowafi)

Berkshire Hathaway Home Services
Fox & Roach Realtors
8400 Germantown Avenue Suite #2
Philadelphia, PA 19118

lisa.denberry@foxroach.com • 215-594-5784
lisadenberry.foxroach.com • @realorlisa

20 W. Allens Lane
Philadelphia, PA 19119

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

Collision Repair Professionals Since 1945
Family Owned & Operated

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

Waterborne paint!

MACLENS

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

   Advertise
in the Shuttle
n  Targeted readership

n  Extended Internet presence

n  Affordable and effective

 advertising@weaversway.coop

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

Wissahickon 
Landscape Design

Brian Ames, Certified 
Horticulturalist & Arborist

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

215-681-2436, wissatree.com
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FRIENDS SELECT

The Only Pre-K to 12 Center City Quaker School

FRIENDS SELECT SCHOOL 17th & Benjamin Franklin Parkway, Philadelphia, PA 19103   215.561.5900

OPEN 
HOUSES 
 
Thurs., Nov. 7 
8:45 a.m. 
Grades Pre-K - 4 
 
Mon., Nov. 11 
8:45 a.m.
Grades 5 - 12  

IN THE CITY  
AND OF THE CITY

Getting serious about a so-
lar array? The first step is deter-

mining if your home is a good candi-
date for solar. South or west exposure 
is optimal, with no tree cover. Google 
Earth and other online tools can pin-
point your exact location and estimate 
its solarization. 

If you live in Philly and sign up 
through Solarize Philly, they connect 
you to a solar contractor who will re-
quire access to your PECO account. 
They evaluate your site remotely and 
come to your home with a plan, de-
signing a system to match your electri-
cal consumption.

While the full price of the array 
is due in installments, for 2019 there 
is a 30% credit on your tax returns 
when you file them. (The credit will be 
28% in 2020).  Financing is available 
through Solarize Philly and your con-
tractor, with payments equaling about 
what you would have paid for your electric bills. Like a 
mortgage, when you make your final payment, you own 
the system. Thus far, the numbers show that a solar array 
adds to a home’s value. The number of years it takes to 
pay for itself depends on output, consumption, and other 
variables; generally in 8-15 years.

When you sign a contract, the panels will be ordered. 
A few months later, your installation date will be sched-
uled. This typically takes a day, with minimal access to 

your house. They will also install a solar inverter, which 
converts the variable direct current output of a solar pan-
el into alternating current. Once the system passes in-
spection, PECO swaps out your meter for a reverse meter 
setup and then your system will be activated. 

An app provides you with a tremendous amount of 
data about your system’s output. In Philly, systems pro-
duce the most in summer when the days are longest, 
and the least during winter’s shortest days. Sunny days 
in spring and fall will be the most likely to cover your 

household consumption. Cloudy, rainy and snowy 
days still produce power, but significantly less.

Abby and Nathan Weinberg installed a solar array 
on their flat roof four years ago. Except for a stretch 
when the panels, held in place by ballasts, needed to 
be removed to replace their roof, they have generated 
about the amount of energy that was predicted. Their 
5K system provides about 90% of their usage.

Nathan reports that their family discusses their ar-
ray’s output, which sometimes motivates them to use 
less air conditioning. Real-time production feedback 
helps them strive to be carbon neutral. Their daughter 
Hadassah has become a Sunrise climate activist and 
addressed the crowd at a recent rally at City Hall. 

Patti Feuerstein and John Berger installed a large 
system (84 panels) in 2018. They worked with Solar-
ize Philly and Kiss Electric, who took care of approv-
als, inspections, and installation. The panels aren’t 
turned on until everything is approved, which in their 
case took extra time. But their summer electric bill has 
dropped from several hundred dollars to $10. 

Solar panels, once installed, are relatively low main-
tenance. The data detects a defective panel quickly and 
the contractor will replace it. Basically, your panels just 
sit there generating clean, renewable energy for 30 years 
or more. 

On to the next eco-challenge!
Betsy Teutsch is the author of the recently  

published “100 Under $100: Tools for Reducing 
Postharvest Losses.”

Betsy Gets Solar Panels, Part 2

Shedding Light on the Details of Getting and Living With Solar
by Betsy Teutsch, for the Shuttle

Photo by Betsy Teutsch

Kiss Electric crew installing panels on Betsy’s three story, steep roof. 
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MERCANTILEMERCANTILE
A GENERAL STORE OF LOCAL & UNIQUE FINDS

• kitchenware
• housewares
•  vintage 

furniture
• jewelry
• pottery
• artwork
• crafts
• plants

WEAVERS WAY MERCANTILE
542 Carpenter Lane, Phila. PA
www.weaversway.coop/mercantile
215-843-2350, ext. 153

HOURS: 
Friday 3-7 / Saturday & Sunday 10-6
      @weaverswaymerc
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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
Pet Department Manager 
Anton Goldschneider, ext. 276 
petstore@weaversway.coop
Floral Buyer  
Ginger Arthur, ext. 317 
floral@weaversway.coop

Ambler 
Store Manager 
Heather Carb, ext. 375 
hcarb@weaversway.coop

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

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

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

Deli 
Anne Learnard, ext. 359 
alearnard@weaversway.coop 

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

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

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

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

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

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

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

Deli  
Ann Marie Arment, ext. 209 
aarment@weaversway.coop

Prepared Food  
John Adams, ext. 209 
jadams@weaversway.coop

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

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

Across the Way Wellness  
Sarah Risinger, ext. 114 
srisinger@weaversway.coop 

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

Produce 
Jean MacKenzie, ext. 107 
mackenzie@weaversway.coop

Deli  
Shawn O’Connell, ext. 109  
soconnell@weaversway.coop

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

Meat, Poultry and Seafood 
Dale Kinley, ext. 104 
dale@weaversway.coop

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

HOW TO REACH US

Weavers Way Across the Way 
610 Carpenter Lane

8 a.m.-8 p.m. daily
215-843-2350, ext. 6

Weavers Way Next Door
8426 Germantown Ave. 
9 a.m.-8 p.m. daily

215-866-9150, ext. 221/222 

Weavers Way Mt. Airy
559 Carpenter Lane

8 a.m.-8 p.m. daily
215-843-2350

Weavers Way Chestnut Hill
8424 Germantown Ave.

Monday-Saturday, 7 a.m.-9 p.m.
Sunday, 8 a.m.-9 p.m.

215-866-9150 

Weavers Way Ambler
217 E. Butler Ave.

8 a.m.-8 p.m. daily
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. The next meeting is scheduled for 
Thursday, Nobember 7, 7 p.m., upstairs at the Chestnut Hill 
Community Center, 8419 Germantown Ave.

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.

2019-2020 Weavers Way Board
President: Josh Bloom
Vice President: Lisa Hogan 
Treasurer: Joan Patton 
Secretary: Toni Jelinek 
At-Large: Eric Borgstrom, Olga Corrias Hancock, Larry Daniels, 
Meg Gruwell, Chris Hill, David Woo, Esther Wyss-Flamm.

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 members to attend an orientation 
meeting to learn about our cooperative 
model. You’ll receive two hours of work credit 
for attending. We look forward to meeting 
you!

Upcoming Orientations
Nexus Co-Working Mt. Airy 

520 Carpenter Lane 
Wednesday, November 20, 6:30-8 p.m.

Check www.weaversway.coop/events for 
additional dates. To RSVP or for more info,  

email outreach@weaversway.coop 

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: Pam Ozaroff, Mike Barbato-Dunn, 
Peggy Cummings, Lisa Wallenstein

Contributors this issue: Lisa Pinyard, Jacqueline Boulden, 
Lauren Todd, Norman Weiss, Jeannine Kienzle, Kieran 
McCourt, Lisa Mosca, Jon Roesser, Christina Catanese, Esther 
Wyss-Flamm, Rachel Kriger, Lindsay Blanton, Maura McCarthy, 
Nina Berryman, Beth Chiodo, Laura Cohn, Sandy Folzer, Betsy 
Teutsch

 www.weaversway.coop                contact@weaversway.coop

The Shuttle
DID YOU KNOW?
You can read the Shuttle online.

www.weaversway.coop/shuttle-online

Joined Weavers Way: Fall 2017, 
with his wife, Paige. They have two 
children, Christopher, 21, and Manya, 
17.

Lives in: Gwynedd, Montgomery 
County

Current jobs: Mike is a community 
development director for Lower 
Providence Township. Paige 
homeschooled their children until 
two years ago, and is teaching 
environmental writing and gardening 
courses on the grounds of Gwynedd 
Friends Meeting, where they live.

Why they joined: “Prior to moving to 
Gwynedd five years ago, we lived right down the street, and we watched the 
community change…even though we moved out of town, we…frequent 
and feel part of the Ambler community.”

Why they’re working members: “We saw that we were increasing our 
purchasing here, and so we wanted to be a part of that community.”

Co-op job history: Christopher has helped with some of the Ambler events, 
and Paige has participated in activities at Awbury Arboretum. Mike and 
Manya have done hours in the store, facing shelves and assisting on the 
front end.

Favorite Co-op products: Organic produce, crab cakes, anything bulk 
— especially coffee (they like Woke), pasta and maple syrup. They’re 
pescatarians who appreciate the greater variety of choices at the Co-op.

Thoughts on the Co-op: “[Ambler] was in a sense a food desert for a long 
time, and the fact that the Co-op has not only supplied the need, but also 
lifted the standard of what folks can expect here…it’s actually a destination.”

—Karen Plourde

Current job: Front End at Mt. Airy and 
Across the Way

Since when: April, 2015

Other jobs at the Co-op: Produce Mt. 
Airy, floor Mt. Airy, POS, Finance

Previous jobs: He spent 25 years doing 
various types of clinical research in 
Philly and Atlanta. He also worked as 
a quality control analyst for a year at 
Peter Paul Cadbury in Hazleton. 

Where he’s from/where he lives now: 
West Hazleton/West Mt. Airy, with his 
friends Bill and Maggie and their cat, 
Lolo.

How he got to the Co-op: He was laid 
off from his research coordinator job at Wyeth Research in 2009 after 20 years 
there. He didn’t work for four or five years, and eventually moved from Center 
City to Mt. Airy to save on expenses. He worked as a lifestyle assistant for a 
family in the area for a while, then found his way to the Co-op, starting as a 
paid cooperator.

Education: He has a bachelor’s in biology from Kutztown University.

Outside pursuits: He’s an artist who taught himself to work with watercolors. 
He paints and makes greeting cards for family and friends.

What he likes about the job:  “I really like talking to people, and I like the 
older folks who come in….I like talking to the shoppers; I know a lot of them 
by first name.”

Favorite Co-op products: My House quiche, items in Mt. Airy’s sandwich case 
(especially the chicken Caesar salad).

A little Co-op love:  “I like the principles of the Co-op. I like the idea that we’re 
helping the community, and we’re buying local, helping local farmers and 
local businesses.”

—Karen Plourde

Terry Powell Mike Mrozinski

COOPERATOR OF THE MONTH

What’s What & Who’sWho at Weavers Way
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A Busy Fall Around The Co-op
Philly Grocery Co-op Day 2019 

Awbury Fall Festival 2019

photo by Kathleen CaseyFood Shelter Public Relations photo 
Left to right: State Rep Chris Rabb, Mike Richards, KCFC GM, Mike Litka, Swarthmore GM, Jon Roesser, 
Weavers Way GM, Philadelphia Mayor Jim Kenney, Lori Burge, South Philly Food Co-op GM, AJ Hess, Mariposa 
Food Co-op GM, Wanda Johnson, SPFC member, State Rep. Mary Isaacson, State Sen. Larry Farnese
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Weavers Way Fall General Membership Meeting 2019

Weavers Way Farm Dinner 2019


