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Taste Fair! 
By Vicki Reich 

October is a pretty special month around 
.the Co-op. Not only is it National Co-op 
Month, but it's also 'the month we throw a great 
big party for all _our customers . 

ly newsletter of 
Food Co•op 

body and your house. Some products will be 
old favo.rites, while others will be making 
their first appearance at the Co-op. It's 
always an exciting day at the store. We'll 
have local manufacturers sampling their 
wares, so you can taste their products and 
talk to them, too. 

. Taste Fair 

Yes, it's time once again for the Taste Fair. 
What, you may ask, is the Taste Fair? 

. ,.:Well, if you haven't been to ~me you should 
\ i~arl<r your calendars right now for October . 
· .27'\ because you don't want to miss it. We set 
· ~p tablt~·s in every spare comer of the store and 
sample, sample, sample. There will be samples 
for you to eat, for your dog to eat, for your 

The Taste Fair is a great place to ~ee 
friends and enjoy the Moscow community 
feeling . . We ' ll be sampling from 10 am until 
4 pm. Join us in the morning when you shop 
01: after Farmer 's Market. Whenever you 
get here there will be lots of good food on 
hand for you to try, so don't forget Saturday 

· October 27'h from 10-4. You won't want to 
miss it 



Generally Speaking 

The Bike Shack 
·by Kenna S. Eaton, General Manager 

One of the growth problems the 
Co-op is encountering is the lack of 
bike parking space. We've been 
aware for quite some time that this 
issue needed to be resolved but it 
wasn't a simple answer. Finally I 
spied some bike racks at the 
Ashland Community Food Store in 
Oregon. The racks, located at the 
back of the store and primarily for 
staff use, were mounted on the 
wall. This a~angement allows staff 
to hang their bikes up for the day 
and fre~·s the racks out front for the 
customers. A plan was conceived 
to create a similar space for our 
staff and volunteers at the end of · 
the garden on Fourth Street. 

Et Voila! The creation of the 
bike shack. Painted bright red, if I 
have my way, the bike shack backs 
up onto the recycling bins and has a 
small roof to protect our trusty 
steeds from the harsh Palouse 
weather. There'.s nothing quite like 
coming out from a long day's work 
only to discover you have a wet 
bike seat! Yuck! 

Of course, anyone is welcome 
to use the shack while at the Co-op, 
but I envision it as a place for folks 
who plan to be inside for an ex-

tended length of time-like all day. 
Vive le dry seat! '" 

And an extra BIG 
thanks to these folks! 

Three years ago the Co-op was 
gearing up to move to its current 
location and we needed to raise 
$300,000 'to cover the costs of 
renovations and relocation. While 
the Co-op was able to borrow some 
of the money from local lending -
institutions, over $77,000 came 
directly from our members in the 
form of loans. , 

This fall we have begun the 
process of repaying some of those 
members and I want to give a 
special "Thanks" to all the people 
who invested extra funds into both 
the Co-op and our community. They 
have helped us c9me closer towards 
realizing our mission of providing 
local and/or organically grown food 
at reasonable prices while providing 
right livelihood for our staff. It is a 
symbol of your commitment to 
economic democracy through 
investing in a cooperatively owned 
business. 
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-~. I love~tfi~ :sbfft of; ~~6~ -~J~~~~, A~o~rid iliid~s~rri~erij£ie" ~ 
the mornings wh~~ riiie.'Can 'feblf tfi{(:~; · : Wei~se~f~ls' treiin~ bringl~g ;us, :!; 
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,firewood, aqq ~iJl~pind my n~~L ·: ·,..,: . ·· -· , c9m~erci~l tOJDa(o. ~y~r .is: '··· < 
.day off haryesi{~g po,taJ~~s, ~ey~lin·g:: . 9rganic or not. . . . . . . : ~- :' 
·in the harvesf and preparation for " - -.- . ·, . Thrs year·· Ed. Steel~ has'.· : ·~~ 
.~the up~olning coJrl."F~r me'in .the~ : 1

-_. · ·_ ·. ~up~ lied us with be-autiful new 
~~Deli howev~r ~thete is :-~ taste of . ·. ·_ ... ·· potatoes hoth·gpld apd:red .. , Jb¢.y 

:~sadness with~theli~olriitig fall. As ... : sho~ jup _jn these but:lap.~bags tpat 

,,·our ~ocal pfpc_lugers ' ~ C':>J]ip!~~e ~h~~r- · , hi~~ of their_:h.arv~st. .· .; 
-~harvests ··we are forced to retum to . ~ . . :Russell Poe, who Elizabeth 

.,conventional .~ark~t§ for~ur ~rg~ni~ .. - p~sna~~d t,4e :S,~ourig fcif!P;~~"~ . 
~·produ~e. . ..• ~ ... · .: . : .~· >+···-.··: ~~-a ~ · .', . , ~ ~ii'sbpplieg.u~ :with- parsley~ · ~ 

This year I ·am partictilarfy ~ . · , . -~ ~afly-b~~il, scalli~n~, an~ peil~d:· 
~:g~ateful to our local growers in.1p~rt · :·"garlrd·Iie· pt3.ils'.on" seliihg ~atthe: 
~ because they were able to supply market next year from his ·newly 

~ increasing amounts of prod~~e:~q,~~ ~;:- -~R~f.~~~~~~J~~~ll~~~tS~fi~l . -
· the Deli's needs, and because I am of Moscow~ · · · ·-: · · - " O·' .... 

:: gaining-"a~.b~tt~r -~~~~rs;t~4.lh*- 9~ tne .; \ ·. -~ ~- ·~~~ >~t~e.,~~~:~<}~~s,_ q.f~EBlJ.:r~~;; 
work and commitment 1t takes to Farmers who labor to feed us, to 

~ grow organic produce on the large 
< scale. " - . . ,. :. ,. .. 

. Certainly the organic movement 

is growing, and interest in small 

scale farming with it. To those of us 

. pot directly involved, the amount.of 
:-·- ·' : .j_ • ' .... ·- • .._ '· '_.., <· .•• 

:: ·· labor, the commitment, and the long 
· hot days are not immediately 

evident. To honor that work, these 

folks who work to supply our locaJ · 

economy, I would like to name and/ 

express my gratitude to those people 

· and farms that supply us. Some you 

may recognize from the farmers 

market and others may be _newto 

you, but each deserves a moment 

(or mote!) of recognition. 

Early in the spring and on into 

the summer the Deli is suppliea with 

lettuce and bok choys (Elsie's bok 

choy salad and more) by George and 

Sue from a twenty-acre homestead 

. neat: St. Maries,.Idaho. George is 

also famous for his awesome fall 

carrots which have just started 

arriving. We look forward to watch

ing their farm grow. 

Around the same time, just as 

the Farmers Market gets going, 

Elizabeth rolls into town in Jingles 

(her truck). Elizabeth's produce has 

a glow to -it that is reflected in her 

eyes and spirit. She supplies us 

throughout the.summer with parsley, 

scallions, beets, chard, kale, beans, 
:.~; peas, and collards. 

keep our local economy strong, 

' :' to-supply ,h~aJtg:xJov~9 uroqu£e. 
and to all of them I am exceed

ingly grateful. Please join me and 

take a moment to send a heart

felt thanks to all of them. 
. ' ; .~.... ·~·- .":· ..._ ·~ .. 

Feed 
. . 

Your 
Sell 

Come eat 

Brunch 
in the . : 

.. Dell 
. y..o~\~\ 

Saturdays ~- · 
9-11 am~0 · 

fublished by 
Moscow Food Co-op 

221 E. Third, Moscow, ID 83843 
(208) 882-8537 ... 

Opinions expressed in the newsletter are the 
writers ' own, and do not necessarily. reflect Co~ 
op policy or good consumer practice. The Co
op does not endorse the service or products of 

any paid advertiser within this issue. 
All contents copyright by the Moscow .Food 

- Co-op: 'Confad. the editor tQ-
secvre reprint rights. 

For advertising,rates. a.nd -information: 
contact Amy Richard at 882-6274 

- ·or.alrichard @moscow.com · · 

. Fo;·fetters to ihe editor: 
Moscow Food Co-op, 
Bill London, Editor , ... 

221 East Utird Street, 
Moscow, ID 83843 · · · 

bill_loti.don@ hotmail.com . 

Open Every bay 
8:00am-8:00pm 

With plenty qfFRE;E PMI<JNG! . 

Editor 
~}llLondon 

~J~sti~ 1fli/br 
-~ J3mLon_don 

. . , -I-#youi: r 
· · · .:- · Jill Maxwell 

Advertising Manager 
. ~Y Rich~d 88~~6274 

, .. Co-op eroduct Sales P.ages . 
.• Barbara Hamm · 

Illustrations 
. . -

Susan Adam 

Dis_tributio!l . 
Linda CaraffaFisher, Moscow 
Donald Stanziimo, · · · · Pulhilan 
Ray Roatman, Lewiston-Clarkston 

·--~· .. f 

Back Co}!er Design 
Beth C~se · 

; . 

'·· · Webmaster 
Bob Hoffmann~ webmaster@moscowfoodcoop.com . 

. .. · ~. General Mana,ger . . 
Kenna Eaton 882-8537 (882--8082 fax) 

·· - kenna @moscowfoodcoop.com 

Board of Directors - · '. · · ·' 
· :· ··pckh@moscow;com· ''Pat Vaughan· (President) · · · 

Erik FfeXII1ini~(Vice Presiqent) i .. 

, -Bonnie,Hoffmann (Secretary) , .. · 
Shel Lee Evans · - · 

· 'MarkMuinford 

. byoqco@hotmaiLcom ..... 
bonniehoffmann@hotinaii.coin -- ·' -

· - · shel flife@hotffi'cii.Lcbrti' '···.: ~ 
'· · mniuinfbl'd @moscow. com.-··;·: ,i 

· AI Pingree . ..:~- _ ,, · ' .... ' : lap@mpscow.com . :, it 
?eg Kingery .. · . ·; .. . . ... , .king6619@uidaho.edu · _ 

• .< -_· '-- : .'gbrid-ges--@ui<tako.ed6( . ...... · . Gyorg~ Bridges . . r, . ; 

· ·Printed ·on Recycled Pape-r. . 
, Deadline{or Articles ·& Ads 
·,. 20th of each month . 

' :. .... -_. . : ; ;· ... ~ 

;_. 

Regular board meetings. are he!d the second Tuesday ,ofeach monrh ~.t 6:00 p.m. 
at the Pea & Lentil Commissio~ Mee~ing Ro<;>m. . , · · 

Something for everyone... . 
Hodgins Drug 8 Hobby 

Architectural Model Building 
Supplies .Top Quality Model 
Railroad ·Kits · -Radio COntrol 

·,Models ~ Supplies Model 
··:Rocketry Doll House Kits 
Miniatures Military 

. Simulations ;Breyer Horses· 
· Erector Sets, Bri.o . 
.Playmobil Puzzles.and · 
. much .more ... 

Hobbies~ ~- Gifts • Hearing Ai~s (FREE,30 DAY TRIAL) 
. Free Loc~l RX Delivery. • Drive In~ Window· 
24 ~our Emergency ~r.escrlption_~ice . . 
Most Insurance 'Plans. Honored 

Depe.nda~le - Prescripti~ns Since 1890 ,-.~ 
Special Qrders ·Welco!Jle • ·Layaways· Available · 

· 307 South .Main~. ,Downtown Moscow . - .. ·
·, 882-5536'• Surf''12-5 (pharmacy-c~osed) -:. ·. 



,Wel.come! 
:By Laura Long, 
Membership Director 

First of all, I would like to thank 
everyone who ·has been ·renewing or 
purchasjng their memb¢rships lately. 
The wide range of support and . 
~terest in the Co-op fo~ the past two · 
months has· really be~n encouraging. 
It's wonderful to see all the ne·w 
faces shopping in the store. 

I want to remind all members 
· that anytime you have. questions or 

suggestions about the membership 
~enefits, please contact me via email 
(laura@ moscowfoodcoop.com) or 
just leave a menio' on t~e sug~estion 

. board at the front of the store, and I 
-will respond to you just as soon as I 
can. 

One question that has come up 
,in t~e past week was the procedure 
for adding ·on to ·another Co-op 

· member's household. lfyou are . 
living with a Co-op 'member~ but 
you're not a member yourself, you 
c~ join for just a ~er~ $7, but I do 
want to point out that the expiration 
date of the additional person's 
membership will be the same as that 
of the Co-op member that originally 
purchased the membership. Also, 
please don't forget that there is only 
one vote per household. So if you 
would rather have your membership 
last for a full twelve months, and you 
also want voting rights, I would 
encourage you to purchase your 
own membership for the $10 per 
year fee. 

·Another question that has come 
up over and over again at the check 
out stands is whether or not you 
need to show your membership card 
at the time you make your purchase. 
Please, please, please have your 
card handy to show the cashier that 
·you are a cun-ent member. Often 

· times we recognize your face, we 
e:ven know your name and the 
names of. your kids, and your 
favorite cookie. However, it is 
extremely difficult to memorize the 
expiration date of every shopper's 
membership card . 

· · · If for some reason .you have 
lost your card or you have forgotten 
to bring it with you when you are 
shopping, we can try to· look up your 
membership in our membership 
directory. However, thes~ books are 
only updated on a monthly basis, so 
if you have recently purchased your 
membership you will need to carry 
your card with you for at least four 
weeks just to be sure. Following this 
simple request will entitle you to 
smiles, "thank-yous," and all the 
member benefits. 

As always, we here at the Co
op are working harder to serve you 
and your community. We appreciate 
your continued support for this little, 
locally owned natural foods co
operative. 

Go in peace. 

MOSCOW~ 

YR2~ £~~!~H.] 1 
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Next Session 
starts 

October28 

Daytime and evening classes 
Classes fill quickly so register early 

. 'Schedules · 10% discount 
forfuJI.time 

...................................... ·-· • ..... . . ' - - ' .;, ... . . . -.. 
··- : Reci~:s :.- ;Nutrition_. FOOd ~Reuiews- Wine Re- - ·: 
: views - Macrobiotics - Herbs & SPices ~ Pets - : · 

<, : · ·conservation - Business Partners - Producer· · ; .-, : 

3 

: Profiles· ~ Schedules - Board Members - Local 
:. Events - Links - .MonthlY SPecials - Staff · 
: ··Profiles .. Volunteer Profiles -Bulletin Board.-: . 
: Sea-rch Eni!ine ReciPes - Nutrition - Food Re-
: views - Wine Reviews - Macrobiotics - Herbs-& • • SPices - Pets -·Conservation_- Business Part-
: ners - Producer Profiles -Schedules -.. Board 
: Members - Local Events - Links - MonthlY SPe- · 
: cials - Staff .Profiles - Volunteer Profiles - Bulle
: tin Board - Search Eni!ineReciPes - Nutrition -• • Food Reviews - Wine Reviews - Macrobiotics -

·Herbs & SPices- Pets - Conservation - Busi
ness Partners - Producer Profiles - Schedules -· 
Board Members - Local Events - Links - MonthlY 
SPecials.- Staff Profiles-- Volunteer Profiles -
Bulletin Board - Search Eni!ine 

All available online at-
: ·hUP:f /www.moscowtoodcoop.com. 
• 

• • • · .. 

.. 
• • • • • • • • ..• 
• • • .. 
• • .. 
• .. . 
• • • • . . .. . ' . . ........ -... :•·· ................................ ' 

r ,.· .,. 



.wOrd -of MoUth 
New · 
NeWsletter~ 

Volunteers 
· By Vicki Reich 

'. 

";fhe. most frequently .asked . 
question at the Co-op lately is "Do . 
you hav~ sea salt?" For a while I 
thought there was a new health fad 
out there that included sea salt, but 
I've since learned that it'-s good·for 
·healing body p~ercings and what 
_most people are looking fo~ is our 
bulk sea salt. 

However, the <:;o-op carries five 
-different kinds ~f salt and I · started 
wondering what was the difference 
,between all of them. -If you ask a 
chemist what table salt is, she'd say. 
NaCl, sodium chloride, so how can 
there be a flavor difference if_ salt is_ 
·just salt? I was determined to find 
out. I was pretty sure rw one else 
wanted to taste test salt with me,· s~ ~-

1 hunkered down in my office ·with , 
my big bottle of water and got to 

· \vork. 
My first sample was our b~lk 

sea salt and I was amazed by its 
~alty qualities. Seriously, it was :salty 
but pot intensely so. _ ~ .. , . - ~ 

- ....... ... ':o't !., "":" !". '" ... ""'i 1 ' f_ ' 

:; Next! I tried the bulk coar~~ sec!' 
·salt, which had a nice crunch _to it ,, 
~and a slightly saltier flavor. . · .(" 

Next up was th~ "bro~n. salt" as 
Laura calls it. The proper name for 
-it is Real Salt, which we carry in :~ 
·"bulk. This is a m~p~d· salt and it too.? 
~is salty but with a more complex 
·flavor. .."-

The first packaged ·salt I tried _ 
~ was Lifestream Iodized Sea Salt. It 
~was very fine and very salty with a . 
bitter taste and lingering aftertaste, 
. probably from the iodine. 

Next, I tried Eden Sea Salt. 
·This salt is slightly gray in color and· 
·looks and feels damp. It is hand 
harvested off a beach in Brittany, 
France. This salt tasted the most 
-like the sea that is comes from. It 
was very fine and sa)tier than most 
of the other salt, but not as salty as 
the Lifestream salt. That was it for 

. tasting salt that the Co-op. 
I have quite an extensive _ 

"'personal collection of sail (I have m?" 
' idea how I developed such a collec
-tion but it really bugs my husband, 

· .. who is a firm believer· that. salt is 
salt) so I took a big gulp ofw~t~r 
.and continued·sampling.· 

Years ago, i got a sample of 
something called solar sea salt that;, 
was touted as· the best salt money -

" cp~l4, quy .{h9~~y~r,< sin£e:~ I pi fly 'l 
pay for it I'll never know). I do 

know that it too tasted like salt. It 
was unusual because it had a very 
strong salt taste at first that quickly 
dissipated. . 

- Thenext salt from my ~ollection 
was also a _free sample. La Baleine 
is a coarse iodized. sea salt. U~like 
the Lifestream salt, it did not have· a 
bitter. aft~rta~te. It was saltier than 
most of the other salts and it is a 
smaller grain than our b~lk coarse 
sea salt. . . 

. The last salti.tried (which· wa~ 
a good thing since_ my fingers were 
starting to swell) was a salt my 
mother brought back from Provence, 
France. As far as my lin:tited 
French can determine, this salt is . 
harvested from a region called the 
Camargue.and is highlyptjied in 
France. It is my fav<?rite because it . 
has a more complete flavor tfian all 
the other salts I tried.. It hits an 
almost buttery taste to it. ·unfortu- . 
nately (or maybe foi}Un_ately)~ you'll 
have to go· to_ Franc& ito ge~ solpe. If 
you're as fascinatedeby sait""~s '(am" 

. . r·-· . . . . 
you'll have to chec1C'out 

. www.saltinstitute.or~. The web site 
. has tons of iriformatioii about salt . . 

and a c~:mplehundred uses for it 
besides ·making your popcorn taste . 

- good. Happy shaking. · !_
1 

-· · 

· "'• 

.· . -

By Bill London 

This newsletter is written, · 
edited, and distributed by volunteer~. 
This volunteer staff is always ... 

changing, and here's the Iitte'st 
changes. .. . . . . . 

Evan Griffiths has been distrib
uting the "Corrimrinity .New~" · ; : 
around Moscow for several years; 
He took several hundred newsletters 
from ·the Co-op and plac'ed them 
around town at businesses where 
potential Co-op shoppers might find 
them. ~e· was also a · UI student, 
·and like so. many stude!lts before 
him, has left Moscow, with our 
thanks· for ~job well done. 

·Replacing Evan as Moscow 
distributor is Linda Caraffa Fisher. 
With the a-ssistance of her ·grand
daughter Samantha Davis, Linda · 

started last month spreading the .. 
newsletter arouil(r town. 

Domild Staniiaito·is the distribu
t~f for·t>Unrh~n/ an'dRay Ro~tmah r~ 
the distributor for the Lewistbn- · · · 
Clarkston vallei atea. ·Thanks . to 
these great-volunteers, the C?-op is 
reaching out to new members arid 
others 'interested in. gciod food and 

fun shopping: 

Nancy Nelson, our illustrator, 
was overwhelmed -with graduate 
studies and motherhood. She will' be 
replaced with Susan Adam, who 
begins with the Taste Fair illustration 
on this cover. 

Among the · w"riters, Lori Harger 
Witt will no longer provide business 
partner profiles~ Instead, she is 
returning to her true love~herbs
with a reguiar column about the use 
·and history of the herbs and ~pices . 

we use. 
And we welcome two new 

writers: iohn Pool who will take 
over the business partner profiles 
and Kajsa Eagle Stromberg whO' has 
already started her volunteer 
profiles. , _ · 

Thanks· to all of the new volun:.. 
teers:_and the tested veterans__:_:_:for 

making this n'ewsletter'possible. 
· If yo~ are· interested in ·a writing 

posifi6n;jpte~s·e· t6niaci-BiU1Lonti6n,;.~ 
at london @moscow.com · · · 

.. -----··' 
t . '. ' \ : ;~ 

. . 

Bill Lorui~n edits this. newslette;, ani~ do']~ ~o 
since 1984.' ·· · 

NOREEN GRAHAM CMT 
(208) . 892-27 60 

MASSAGE Wf)RKS! 

REJUV£"ATE WITH THERAPEUTIC MASSAGE 
TO SUPPORT HEALTH AND HEALING . 
!J~ S~/tM.tm, J:Jeep- 1~MUe · 

.: ·· .c cll~::-1~ .. _·. 
· . · · . · · __ ·ss .,off ~\--

. ~- .. . ' :·- ._ . ., ~-

. :.J_ .~our mass,ge 
,JSi.-~~.~;·~~:.§401 

4 a 

Series Spe~ial 
buy 5 mas~ages: .. ~ 
g8i the. 6th free! 

$10 off -
-.] _1 /2 hour massage 
~eg $6-~ .pow $SQ! ~··· 



Board Report: 
Atmosphere at the 
s~g:2£. 
member of the Co-op Board of Directors 

I'd like to say a few words 
about a topic about which it seems 
impossible to say anything definitive. 
And that topic is atmosphere. 

On the whole, I lik_e the atmo
sphere at ·our Co-op very much. The 
vegetables and fruit i!l the produce 
section make a colorful, attractive 
and inviting picture, as do the loaves 
of bread from the Co-op bakery. 
The staff is friendly and cheerful, 
and the other shoppers in the store 
generally seem to be enjoying 
themselves. 

antness, some people think they 
have to leave their motors running 
while they go do whatever t~ey're 

. doing (but these people can't 
possibly be Co-op shoppers!), so 
there are plenty of times when you 
not .only have to walkthrough 
slippery puddles of motor oil when 
you come out of the store but also 
get your lqngs full of carbon monox
ide just for good measure. 

Another thing that the Moscow 
Food Co.;.op should give some 
thought to, in my opinion, is the kind 
of music that somebody decides 
we'll all listen to as we shop. Music 
is a matter of taste, of course, and I 
know that what's music to one 
person's ears may be nothing but 
irritating noise to another. 

·An experience that is still viv-id 

in my mind, after ten years or s~, is 
looking for ,unsalted butter in the 
frozen foo~ se<?tion at Safeway-it 
was early on a Sunday morning
while listening to the hysterical 
sounds of a woman who was ~ither 
in agony or the throes of sexual 
ecstasy. (Interrupt~d all of a sudden 
by an equally hysterical voice on the 
intercom system: "Bill will you come 
to the front BILL!") 

If there has to be store-wide 
music, I would vote for Mozart, 
since I'm a believer in the notion 
that listening to a certain kind of 
music (Mozart's, for example) 
makes you a smarter person. I 
would vote for Mozart because, 
even though some people might be 
indifferent to his symphonies and 
sonatas, hardly anybody, I think, 
would find it actually objectionable. 
(And if some did find it objection
able, then for the opposite reason: 
that such music shouldn't be used 
simply as background noise.) 

Generally speaking, the most 
pleasant background noi~e for me 
while shopping is simply hearing 
other people talking in a friendly way 
to one another over their shopping 
carts. 

If any readers would like to 
share their thoughts on this topic, 
they cm send them to me at my e
mail address, which is on page 2. 
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Coffeehouse 
Conce.rt 
Series 
By Leslie Einhaus, 

UI University Communications and 
Marketing · · 

A diverse mix of local music 
acts will be hitting the stage this fall 
as the Associated Students of the 
University of Idaho ho.st the Coffee
house Concert Series. All concerts . 
begin at ? ·p.m. at the Idaho Com
mons Clearwater/Whitewater Room 
(unless otherwise noted) on the UI 
campus. Concerts are free, and 
refreshments are provided. For more 
information~ contact the ASUI 
Office at (208) 885-6331. 

Here's the line-up: 
Oct. 11 Beecraft, jazz, funk, 

groove tunes, SUB Ballroom 
Oct. 18 Galactic Tofu Farmers, 

socially-conscious groove food 
Oct. 25 Marcus Eaton and the 

Lobby, pop, jazz, funk 
_Nov. 1 Dan Maher, Marie 

Schneider and Lisa Simpson, singer
songwriters 

Nov. 8 Shady Ramblers, acous
tic folk, bluegras~s 

Nov. 29 Ben Aiman and friends, 
folk rock 

Dec. 6 Oracle Shack, music and 
fun for the kids 

Dec. ·13 Steptoe, acoustic folk, 
bluegrass, jazz · 

German Enghleerlng for Your Feet 

Nature· ·sport , ......... 
02-1482 

Cl999 Birkenstock Footprint Sanc:lals, Inc. 

• • • • • • • • • • • • • • • .. .. 

• • • • • • • • • • • • 

·············~~···· • 
Bakery Schedule : 
Every Day 
Muffins 
Scones 
Fruit Bread or Pound Cake 
Cinnamon Rolls 
Crusty French B~guettes 

Monday 
Molasses Wheat 
Asiago Herb 
Rosemary 
Cracked Wheat 
Idaho Country 

·Red Pesto Spirals 

Tuesday 
Honey Wheat 
WhiteSpelt 
9-Grain 
Country White 
Tuscan 
Dill Rye 
Pesto Cheese Rolls 

Wednesday 
Molasses Wheat 
Cornell White 
Cornmeal Loaf 
Anadama 
Seeded Sour 
·Pizza Rolls 

Thursday 
Honey Wheat 
Caraway Sour Rye 
Cracked Wheat 
Country White 
Herb-Garlic Sourdough 
Buttermilk Bran 
Pesto Cheese· Rolls 

Friday 
Molasses Wheat 
Sourdough 
Norwegian 
New York Rye 
WhiteSpelt 
Green Chile Bread 
Crusty French 
Green Chile Cheese Rolls 

Saturday 
Honey Wheat 
Kalamata Olive 
Sprouted Wheat 
Sour Rye 

• - . 
• 

• • • • • • 

• 
• • • • • • • • • • • • • • • • • · • • • • • • • • • • • 

• · Seeded Sour • • • • • • • • • 

Pesto French Bread 
Country White 
Pesto Cheese Rolls 

Sunday 
Honey Wheat 
Cornell White 
WholeSpelt 
Breakfast Loaf 
Multicrunch 
Pain Ordinaire Careme 

•• 
• • • • • 

• • e • ·• • • • • • • • • • • • • • • 



Volunteer Profiles: 
' . 

Emily Thiem and Joshua 
.Kettlehake 
by Kajsa Eagle Stromberg 

I have to say first how im
pressed I w_as by the young volun
teers, Emily Thiem and Joshua 
Kettlehake, that I met last week at 
the Co-op. They both seemed so 
friendly and comfort~ble, which 

·shows a maturity level not possessed 
by every high school student. When 
you get down to it, that friendliness 
and confidence is a quality not 
possessed by many people their 
whole lifetime. 

In my opinion, these kids were 
way cool. 

Of the many volunteers at the 
Co-op, there .are about seven under 
eighteen years of age who do 
regular shifts as volunteers. ·The 
other youthful volunteers I didn't get 
a chance to talk with were Dy Ian 
Richards, Leo Millstein, Jordan 
"W'rigley, and Teva and Brya Palmer. 
But I did get to meet Emily and 
Joshua so 1 can tell you about them 
·and the work that they do. 

Joshua, who's 14 years old, 
started volunteering before he even . 
knew he could get a discount. He'd 
been coming in to do shopping with 
his family and started bagging 
groceries just for fun. Pretty soon he 

was approached by Janna about 
becoming an official volunteer and 
there started his illustrious career. 

When I asked him how he 
started yoh.inteering, he said he was 

"provoked!" by Janna. He 
started at the Co-op about a year 
ago, and after taking the summer 
off, he's now back to work. 

These days Joshua does closing 
duties one night a week and some . 

~~organic" Opportunity 
·for Friendly, Ambitious 
Person Who Cares 
about Children · 

Help children of all ages 
fill their nutritioQal gap with 
superfood.supplements, enzymes . 

and friendly bacteria to: 

• improve attention and focus 
• improve immune systems 
• increase school performance 
· • support digestion, and more ... 

Discover ho~ to earn income working part-time 
from your home, representing a solid 18-year 

old company at the leading edge of the organic 
and natural health products industry. 

FREE 800-927-2527, ext. 8421 
INFO schauble(o)ieway.com 

bagging. He even told me that in the 
winter he makes hot chocolate for 
everybody on the nights when he·'s 
there to close. 

Besides working at the Co-op, he 
likes to play soccer, ride bikes, and 
run. 

Emily, a tenth grade student at 
Moscow High School, has been 
volunteering since mid-summer and · 
says that she's really enjoying it. In 
part, she-was recruited by Josh. 
She's bagging fruit and chips now 
and says that it's pretty fun, but that 
she's really hoping to be working out 
in front where she can interact more 
with customers. She says that 
meeting a lot of people at the Co-op 

· is one of the best parts about volun
teering and that she really likes the 
interaction. She hopes to work in the 
deli once she turns 16. 

Emily is also a cross-country 
runner and has to work around her 
schedule for school and running. 

WQat ar~ the favorite foods of 
our young volunteers? Emily says 
that her favorites are the pesto rolls 
from the bakery. Apparently these 
are a huge hit ~ong the high school · 
students. She told me that there was 
a teacher . who would let class out for 

· lunch early on pesto roll days so_ that 
the students could b_eat.tQ.e .rush., · 
Another of her favorites is the kale 
slaw. · 

Joshua practically started drool
ing on the spot when he told me his . 

_favorite is the twice-baked potato 
from the.deli. Another of his 
favorites is the dilled peas. Appar~ 

· ently he like~ them so much that the 
deli even named the dish, "Joshua's 
Dilled Peas". 

It's really wonderful to have so 
many young people involved at the 
Co-op. It really shows that involve
ment at the Co-op is often a family 
affait And their smiles, humor a:nd 
enthusiasm really add to the 
atmosphere. 

Kajsa Eagle Stromberg is out in .the woods these 
days doing stream bioassessments. This week it's out 
in the Clearwater. 1 

·Romp in' . Thru 
the Grapes 
By Vicki Reich 

When you think of South Africa, 
I'm sure the .first thing that comes to 
mind is not organic wine. Butthat's 
just where this month's wine comes 
from, the Paarl wine district to be 
exact. 

South African wine has been 
making a name for 'itself since the 
end-of apartheid (it had actually 
been quite famous for a dessert 

. · wine called Constantia in the late 
18'h century,· and wine has b~en 
grown there since the 1650s). The 
most South African of South 
Africa's wine has got to be 
Pinotage. Pinotage is a hybrid of 
Pjnot Noir and Cinsault that first 

6 .... 
\ . 

appeared as wine in 1959. This 
particular Pinotage is from the 
Sonop Wine Farm and is labeled as 
Natural State Pinotage 1999 and it's 
a new wine at the Co-op. 

This deep red wine is medium
bodied with just a hint of tannins. It 
_has a wonderful berry bouquetwith 
·strong flavors of raspberries and a 
hint of spice. You could easily drink 
a glass of this Pinotage as you relax 
after work or have it with a cheese 
hors d' oeuvres or a light meal (I 

. had it with Saint Andre cheese and 
crackers and it was perfect to
gether). You can drink it now or 
cellar it for a few more years, I'm 
sure it will age nicely. 



Personal Care Corner 

Body- Care Choices 
By Carrie A. Corson, Non-Fo~d Buyer 

Since I became the buyer of 
personal care products about three 
years ago, I have been made aware 
of the Sodium Laurel (& Laureth) 
controversy. For those of you not 
familiar, sodium laurel ( &laureth) or 
SLS is a surfactant used in sham
poos, toothpastes and liquid soaps 
(inCluding "all na~ural" products, as it 
comes (rom a natural source). 
Basically it is a foaming and cleaning 
agent. It's controversy stems from 
the belief by some that it is highly 
toxic, highly irritating and c~cino
genic. In their concern over this 
ingredient, some suggest that the 
Co-op not carry any products that 
contain SLS. · 

·I have studied this issue from 
every side I can think of, talking to 
chemists, manufacturers and other 
"iri the know" personal care people, 
and the only thing I know for sure is 
that there is disagreement on the · 
issue. While there are some people 
who feel that SLS is unsafe, there 
are just as many who think that 
while in pure form it may be some
what unsafe (mostly as a strong . 
irritant), that it is absolutely safe to 
use in health and beauty formula
tions. 

In searching for further informa-
. tiori I turned to the Internet. I did 
find articles stating that SLS is highly 
toxic. I found just as many articles 
that contradicted that information 
(sometimes on the same web site). 
I took this quote from one such · 
article. "In recent months (this 
article was published in December · 
1999) there has been a myth making 
its way around the net, that sodium 
laurel sulfate causes cancer. At 
some level this is probably true. It is 
also true that if you poke yourself in .. 
the eye everyday with a bratwurst, 

Dr. Ann Raym_er 
Chiropractic Physician 

Gentle l~olisHc lteahlt care 
for your whole body 

and your whole fa.tnily 

· 803 S. Jefferson. Suite 3 
Moscow 

(208) 882-3723 

after 20 or 30 years the affected 
area will become cancerous." 

One article I found blamed the 
natural products industry with 
starting this "myth" in order to scare 
people into buying all natural, SLS 
free products . . Another article 
blamed it on companies who make 
what they called "grocery store 
level" shampoos in order to regain 
business lost to consumers who are 
buying "salon" quality products in 
order to avoid some of the poten
tially dangerous ingredients found in 
less expensive products. Apparently 
in some of these shampoos a much_ 
less expensive ingredient called 
ammonium laurel sulfate is used 
instead of SLS. In the opinion stated 
in one article, SLS is infinitely safer 
than ALS. However, as you might 
guess, I found another article that 
sung the praises of ALS as being 
much safer because molecularly it is 
too large to penetrate ~kin and it is : · 
muchJes·s of ail· irritant. L 

So the truth is, I don't know '' 
what to think about the potential 
danger of SLS. To me it is similar to 
the fluoride toothpaste controversy. · 
Many people feel that fluoride is 
toxic and that we are exposed to 
way too much of it. However, there 
are probably just as many (actually 
probably·a lot more) who feel fine 
about fluoride and are willing to risk 

. possible toxicity in exchange for 
. what they see as the health benefit 
to teeth; 'So it comes down to 
choices. ] choose to buy organic 

·products, both food and personal 
care, whenever possible. I choose 
to use fluoride free toothpaste. Do I 
choose to use product_s that include 
SLS? The answer is sometimes. I 
have to admit that I like my tooth
paste foamy and until very recently I 
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hadn't found one without SLS that I 
liked. That has changed since 
Nature's Gate and Jason have both 
introduced SLS free toothpastes that 
are yummy. 

Am I willing to discontinue all of 
the products I carry that contain · 
SLS? The answer is no. But for 
th~se of you who want to avoid it 
there is good news. - I would esti
mate that about half of the body 
care products we carry _are SLS 
free. Great products like the 
Giovanni line of hair care, Weleda 
toothpastes, Avalon Organics, the· 
N att,Ire' s Gate Organic line; Dr. 
Bronners, Sun Dog, and J~son 
products, are all SLS free. So, who . 
uses· SLS? · Tom's of Maine, Earth 
Science, K.iss My Fa.ce, Dessert 
·Essence, Pure and Basic, Nature's 
Gate, Shikai and King Fisher. 

Who uses the fewest ' ~natural" 

chemical ingredients? Hands down, 
at least in this store, it's Aubrey 
Organic~. Thhi!is Jhe li~e I recom
mend for folksrwho want only the 
purest products. The company 
philosophy is "if you can't.put it in 
your mouth, you shouldn't put it on 
your skin." But cleanliness within a 
product is not without a price. And 
consequently Aubrey Organics 
products are more expensive 
(significantly_in some cases) than 
other natural products. _ 

· Perhaps more and more· compa
nies will discontin~e using SLS if t~e , 

controversy over its use continues to 
. build. I don't think that would-be a 
bad thing as· long asit is not replaced 
by sqmething that has more toxicity 
but we just won't know it. If you 
are one of those .who have been 
convinced of the health dangers of 
SLS, make a choice not to buy_ 
products that contain it. Your choice 
can help tum the tide. 

•••••••••••••••••• 

New 
Products 
• tn 
Personal 
Care 
By Carrie A. Corson • 

Nature's Way Vitamin 
and Herbal Supplements. 
Some great pro-biotics, Fisol 
fish oil, standardized herbal 
supplements Sambucol and 

• food based multi-vitamins. • 
Nature's Gate new 

organic line. The lemon-
grass/clary sage lotion and · 
shampoo are bliss in a • • 
bottle. 

Avalon Organics CoQlO · 
Cleansing Creme and 

• Firming Lotion. 
• • • Raspberry flavored 
• Emergen-C from Alacer. · • • Kenna's new favorite flavor. • • • • • • New from Seventh • • • • Gerienition: Toilet Bowl • • • • Cleaner, Kitchen Cleaner, • • Shower Cleaner and big • .. • • sizes of the popular Free & • • • • Clear laundry liquid and • • powder. • • • • • • New from Pet Maxx • • • • . Naturals, K-9 Sport for • • ... 
• active dogs, Puppy Health .. 
• _and K-9 Senior. Great new 

'.~ ' . 
• .. 
• • ...... : ................ . -: . 



• • The Buy Line 
' By Vicki Reich - · 

Sara Joe's organic pork prod
ucts fr~m St.John, WA are now in . 
the Co-op freezer. · I brought in a 
small selection of the products they 

. carry to see how ·they sell. We ate 
currently carrying spare ribs, ground 
pork, pork chops and andouil1e 
sausage. There are many other 
cuts available but not much room in 
the freezer so I'm putting out an 
appeal to all of you would be pork 
buyers. 

· What do you want to see the 
· Co-op carry? Sara Joe's will . 

deliver any cut of pork our little. 
hearts desire, but I need to know 
what that desire is. What would 
you like to buy on a regular basis? 
Is there something you've just been 
dying for? Let me know and I will 
try to carry as many of the requests · 
as possible. 

It's also easy to place special 
orders with Sara Joe's, so if there's 
·a cut you want for a special occa
sion, let me know. However, I will 
need at least two weeks of lead-
. time. This pork is very fresh and 
they don't slaughter pigs until they 
have orders for them. I know I 
can't wait to barbeque 'up some of 
the sausages and the thought of 

- pork chops with rosemary is making 
my mouth water. I have to go get a 

. - snack, while I'm gone you c~n read: 

From The · Suggestion 
Board: 

Can you carry gluten-free 
-macaroni and cheese and Ener-G 
granola bars and pretzels? 
Thanks.~We carry . twp· kinds of 

· gluten--free . m~and cheese. One is · 
~ade f?y Deboles. The other is by 
.Roads End Organics and is· als.o 

.' ;f 

dairy-free. Unfprtunately, none of 
.my distributors carry those particu
_lar products from Ener-9. Vicki, 
Grocery Manager. 

Could -you carry Heather~ 
Oxygen Bleach cleanser (in . a 
·similar container as Comet, etc.) 
. for bathroo'm cleaning? . The Co- . 
op used to carry it.-Sorry, this 
product was out of stock at the 
warehouse for a wl)ile, but it's back 
on the shelf now. Carrie, Personal 
Care Manager. 

Can you get edamame (fresh 
-soybeans)?-We have 3 different 
varieties of edamame in the freezer. 

Ask a cashier if you have trouble 
locating them. Vicki. 

Can you get Drew's peqnut 
sauce again?-Much to. my dismay, 
Drew's has discontinued this · 
product. Don't ask me why, it" was 
a great seller here. Vicki. · 

Can you~ find me Ace pear 
· cider?-I'm sorry, none of my beer · 
distributors carry this product. Have 
you tried at the Wine Comp.any? 
They may be able to get i~. Vicki 

We love the, new Co-op! We 
used to· shop at the . old Co-op 
when we .were in school. It really 
feels like the spirit of the commu
nity is here!-Thanks, we think so 
too. 

Stock "Eco-Dent" brand floss 
for flossing teeth. Thanx. Possi
bly "Oregqn's Choice" tunal 
salmon and "Mike's Tofu 
Pate"??- -Re: Eco-Dent floss, 
sorry I did carry this produCt for a 
while and it didn't sell. You may , 
special order it, however. Carrie . . 

Re: fish ~nd pate, I'm sorry but I . 
don't have access to either of these 
products. Vicki 

Carrie: I love the black and 
white card that has a cowgirl and 
reads "birthday girl. ;, Will there 
be more? -1 can't say definitively · 
one way or the other. It will depend 
on how the other cards .in that line 
sell and their continued availability. 
carrie 

What happened tofamily · 
packs · of Amy s enchiladas?_:_ 
These were very slow sellers . • Yml 
can still special order them by the 
case. Vicki 

·, .- Pl~ase consider stocking Yogi 
Tea . .,....-We currently carry a wide_ 
variety of Yogi Tea~ . If you· need 
he.lp finding it, please ask a cashier 
for assistance. Vicki 

You guys got rid of my favor
ite soap. It had cattoon Asian · 
People on it.-Please re-order it! 
I thotrght this was gre3:t soap·too. 
Unfortunately, I had to order it in too 
large a quat:ttity and it sold too slowlY-' 
to maintain quality. So I am not 

. . going to carry it anymore. 

Staff Profile ~ Erin 
Wittman 
By Julie Monroe 

· Solace seems a rather old
fashioned word, bringing forth an 
ill)age of an early time: a circle of 
friends, daughters and mothers 
dressed in pale Edwardian clo~hing, 
are gathered together in a cool 
parlor shaded by velvet curtains, 
hoping to ease the sorrow that has 

·stricken one of their company. 
There is a stillness, a quietness about 
these women; they are, despite the . 
loss, serene. 

It is this same sort of serenity 
that seems to enclose Erin·Wittman, 
and 

solace is Erin's word- the one 
she selected to entitle her business, 
Solace Healing Massage. In 
addition to working as the Moscow 
Food Co-op's as.sistant buyer, Erin is 
a massage therapist. 

In her practic;e, Erin has. chosen 
to emphasize· the therapeut~c ele
ment of fier vocation. She does· 
"energy work," as she describes it, 
to bring about emotional healing. 

both worked in, and lived in, West 
Seattle. Erin says she really 
enjoyed working for Mountain · 
Peoples, adding that she has no 
intention ofworking for "organiza
tions that have no conscience." 

Erin's decision to leave Seattle 
was driven by financial consider
ations. 

The1uition of the Moscow 
School of Massage is much less 
than that of massage schools in the 
Seattle area. Erin n·ow devotes 
between 10 and 15 hours per week 
·to her practice, but also works 40 
hours per week as the assistant 
buyer. This is not her first job with 
the Co-op; she started out as a 
baker's assistant and assumed the 
duties of the assistant buyer in 
March of this year. 

Even though she works some
times 55 hours per week, Erin still 
finds time, a little anyway, for 
recreation. Several mopths ago, 
seeking a release from the intensity Erin is a practitioner of several 

types of massage:-deep-t-issue, -
Swedish, and ~eiki, of which she is 
especially fond. It is through the 
physical techniques of massage that 
she heals her clients. More pre
cisely, Erin channels energy as a 
means of releasing "pent-up emo- . 
tion," thus providing solace to those 

• " 0 , 1 0 L ' .. -:. ··~· ... 

· ""' - of her energy work, Erin discovered 

. who seek her help. 
Erin, who is 24 years old, is not -·. · · 

the only member of her family with 
· aninte~st in ''using epergy for 
·good." Erin's mother, Margaret · 
_ Dahmen, who is now studying 
-theology atGonzaga University in 
Spokane, has -~'always been inter- . 
ested in energy work," says Erin._ 

- : Erin's dad is Nick Wittman. He, like 
his father before him, is a farmer, .. 

·. raising wheat, peas,_ barley and 
lentils. Erin lives in Moscow with 

. · her dad and her dog Cody, a black 
· Labrador-Rottweiler mix. 

Erin's dad farms in both Latah 
· County and in Whitman County. Iil · 
. fact, Erin grew up in Whitman 
County, in Colton, but graduated 

. from Mead High School in Spokane 
County._ After high school, she 
attended Washington State Univer

; sity, then moved to Seattle. . 
As a customer service represen

.. tative for Mountain PeQples, distribu
tors of natural foods to places just 
like the Moscow Food Co~op, ~rin 

an interest in and a talent for 
.painting. She works mainly with 
. acrylics but is experimenting with 
·mixed media. When she's not 
skateboard~ng or riding her bike, she 
"reacJs a lot," describing the book 
she's currently reading, The Botany 
of Desire, as a "great book." 
. . Perhaps· in an effort to bring 

: equilibrium to the _waterlessness of . 
her 

·· Palouse roots, Erin says, 
soineda)' in the future, she would ·· · 
like to live by the·ocean again. She, 
too, may retuni to school to finish 
her bachelor's degree. ·· She says 

· she'.ll probably study holistic 
.. psychology to round out her skills as 

. _ a h~ler. · With prac.tical knowledge · 
of the_ W?rkings of the body, insight 
into the mysteries of the mind, and 
guided by the spirit that leads her to 
heal, many will likely find solace in 
her hands. ~ 

like Eriil, Julie Monroe also left Seattl~ to return· io 
the Palouse. Julie lived north of Seattle in 

· Snohomish . County but recalls, with much affection, 
the view of Puget Sound while running across the. · 
Alaskan W~y Vraduct, one of the major arterials in 
and out of We~t Seattle, when it was closed to . 
vehicular traffic during Seattle's annual St. Patrick's . 
Day Dash. For Julie, knowing the hospitalities of 
an Irish bar awaited was incentive enough to endure 
the discomforts of the race . 

----- ---------- --- --- · .8. 



It was MAD! 
by Kenna S. Eaton, General Manager 
Photos by David Hall 

Well, by now it's probably pretty 
obvious that the Co-op has become 
a happening place. Every month 
s/ales are up to record hig~s, _we are 
selling more memberships than ever 
and the Co-op is surpassing all goals 
and budgets! What a great feeling. 
I've worked at the Co-op for almost 
20 years, I've definitely seen the 
worst of times, but through it all I 
was always convinced we were 
simply ahead of the times. Now, 
finally the times are catching up to 
us and in honor of the continued 
support and ~ncouragement of our 
members we decided we'd like to 
give some of it back to them (you!) 
in the form of a Member Apprecia
tion Day. 

--' 

PALOUSE 

Ocu/arium~ 
VISION C[NT£1 

1!2recise, p;tJjl;ssitJnal epecare. 
~tJmfortable AtmtJsphere. 

William French 
Optometrist 

__ ·7th _&, Washington _ . 
Moscow '! 883.-3937~ .... . 

Monday, September 1Oth, like 
most late summer day-s it started c 

· quietly. enough, hot, dry and hazy. 
Except by the time we opened the 
doors at 8:00am there was a small 
line of excited customers armed with 
lists and bags, not the usual caffeine
starved office workers and students. 

By 10:00 am the store was busy, 
everywhere we looked the green 
carts we:re being filled, in some 
cases to overflowing. The day 
quickly turned into a stocking 
marathon, we stocked as fast a~ we 
could and customers bought it. 
Lunch time came and went, with our 
usual lunch crowd somewhat 
confl)sed by the ·long lines and full 
carts at the registers. 

328 N: Main, Moscow,· ID 83843 
8:00-5:30 Monmiy-Friday . 

(Tues. & Thurs. until.? pm) 
(208) _883-4349 

Large & Small Animals --·-

'Niie~s R.ekhardt: ·o:\r.M. · - ·, · · 
Nancy Maxeiner, D.V.M. 

By 5:45pm, the three cashiers the entire year totaled $4,828. 
were busy ringing up purchases as M~ny members filled out 
fast as they possibly could. ·Two questionnaires whilst shopping on 

' ' hours later llookecl up-and fi_~ally MAD _day. Th~nk~ to_ eve~yq~e wpo· 
. -. the line/wave was beginning 'to ' took _the tim~ t9 -I-~sp~:nid. rhree ·. ' 
. recede. Fatigu~ stepped in .as the ··.. mem~~rs won ~p-op Oif~ ¢ert;ifi~ .,- '.' . 

last minute cus't~mers slid in th~ door cates:.CJl~nda Marie Rock! ~J,~ ,_·_ ,,. : ~ 
befor~ the 8· o'~iock closing.' As the -. Crista Haageii~~i'i-"'an~(J~~ice ··- "~:-;.' · ~ 

I ' last cus.to~~r ieft for thf? ~ight ' ... : ~;. ' Boughton. Results of the questi~fiZ 'j.;£-- r: 
cashiers Closed out th'e tills and naire will be published in:next'' <. : .>-

added -~p - _the d;y'~ -~~~~i~~~-· Yv~ :· - :. X, .: · . . · month's newsletter. - -· · --. ·' · -.' 
. gave mel)1p~~s $3,2.12 .~ac~_)n. . ~ .--~: - :; . Member AppreCiation pay: , , .. · · .. \ -· 

< • discounts and sales after discounts . : -- '_,. where members s'av~ alt dayilong on," -', 
totaled over $20,000 in one day! their purchases', dis~9uhts ' a~e sll.dipg; ~-~J 
That's 4 times what we sell on an-.· ": and the more y'ou briy th~·rilore y,ou -,.. ': :-
average day. Amazing. ·Quite the save. I( you; ~i~sed t_~i~. qn~,' sf~r~_·· -~- ~,~ , 
record and a far cry from our quiet -',, .. ' yourlist·n~w ~rt~ pi~ii - oil'being at '_ .-· ··~ 
beginnings in 1'973' when sales for ·- the ~ext -~~e .. :-·-- · ~:: ;· , : ·~---/> : -~; ··:~--:~,·:..r·. ::_ 

~ ~ ! .,_ ~ .. . ' 
' '. 



October 200 I 

._.. . 

S()y Plus Granola · 
Hemp Plus, Granola 

·. Ginger Zi~g G,ra~ola . 
• ~.t • : _. f:· ~. _:: .. ;: . • . .:.. 

·- .. • • • ..J;., -;' ~ ... __ • 

Save 22% 

WallabY ... 

Yogurt 

Reg.89¢ 
Now 59¢ 

S ve 34% 

Cashew· Pieces 
- . · large fancy :raw 

. Reg. $6.39 

~- -"Now. $5.45 : i, 
~ .. , ' ~ . ' 

' ,. ,: ·: · . . \ ·~, '·- ·. 

Save IS% 

Alpine Spring 
Water 
Reg; 77¢ 

Now 55¢ 

Save 29% 

...• i 

_ Shredded Spoonfuls, Multi-Grain 
.Crispy Wheats 

· . Vanilla Almond -Shred-ded Oats 
,I • • , • • 

Puffins_ Crunchy Corn Cereal 
Shredded Oats, Bite Size 

Puffins, Cinnamon 
'· -· -~ Shredded Wheat 

·Grain ·shop Cereal 

· ·2 f~r $5 

~heese Puffs· Bakes 
Reg. 1.95 · Now $1. J 5 

Save 41% · 

HEliQS· 
NU'IiuTION 

Keflr 
all _varieties . 

Reg~- $3.35 ·. 

Now $2.69 

Save 20% 

Chili 
all' varieties 

Reg.' $2.09 ·' 

Napa Valley 
Naturals 
Rich and Robust 

Olive Oil 

Reg. $11.3 I 
Now $6.99 

Save 38% · 

• I<ettle Foods 
ll .\ N I> C 0 fl K r. ll • .\ L L N ,\ T U 1C A I, 

Krinkle Cuts 
. Reg. $4.19 
Now $3.29 

Save-21% 

Moscow Food Co-Qp 

. ' 

Orange, with pulp 

Grapefruit, pulp-free 

Reg. $5.35 . 
· N(>w.$3.99 

Save 25% 

Fat Free ·soup 
Reg·.$1.89 · 

Now 2 for $3 

Soup. Cups_ 
Reg. $1.09 

Now 69¢ 

Save 37% 

Michelle~ 
Natural Pasta 

2-Minute Pasta 

Reg. $2.19 

. Now $1.69 

Save 23% 



Member Specials 

Tea _· 
all varieties ' 

Reg. $4.29 
· _ . Now $3:29' 

· Save 23% 

Naturally Almond, 
original & vanilla 

Ultra Soyrni lk, 
32oz. all varieties 

Select Soymilk, all varie~ies 

Save up to 46% 

Blue Potato Chips 

Reg. $2.65 

Now $1.99 

Save 25% 

• WESTBRAE NATURAL 

Lite Soy Milk, 
1h gallon 

Plus Soy Milk, 
1h gallon 

Reg. $3.99 

Now 2 for $5 

all varieties · 

Reg. $4.09 

Now $3.19-

Save 22% 

Greek Olive Oil 
California Olive Oil 

· Tuscan Style Olive Oil 
Reg. $11.29 

No'!" $8.?9 

Save 20% 

lfaditional\fl tvfedicinals. 

Select Teas 

Save 20%. 

~0-r<~TM· 

Bac-Out 
. Reg. $7.95 

Now $6.39 

Save 20% 

· October 200 I 

. ' 

Simply Nutritious:Juice 
Reg. $2.99 

Now $1.99 

Save -33% 

· Cranberry Nectar 
, Reg; $3.49 

Now $1.99 

S.ave 43% 

Ground Peeled Tomatoes 

Save 48% . Chunky Tomato Sauce · 

Diced Tomatoes 

Vegetable Rice Noodles 
Garlic Rice Noodles 

· 'Whole Peeled Tomatoes 

Original Recipe Pad Thai Sauce 
Pad Thai Noodles ·. 

Hot & Sour Noodles 
Curry Noodles 
Peanut Satay Sauce 
Thai Basil 
Fish Sauce 
Red Chili Dipping Sauce 
Spicy Thai Chili Sauce 



Field Burning: Challenge to 
Public Health. 
First of a 3 part series by Patti Gora 

I had to think of new ways to 
keep my son Tim awake so I could 
administer the nebulizer treatment 
again. It had been two hours since 
his last treatment, and his cough was _ · 
beginning to get worse~ compromis
ing his ability to get oxygen. 

"Honey, let's count in Spanish. 
You remember, uno, dos, tres? How. 
about German? Ein, zwei, drei. Just 
one more breath on the nebulizer, 
sweetie. Do it for mommy, please?" 

I would plead like this with my 
son, every 2 hours around the clock, 
for 3 week.s at a time. His heart 
pounds so hard, I can feel it as it 
beats against my hands, cradling 
him, trying to get enough medicine in 
him to keep him alive. I'd sleep next 
to him, so that his coughs would 
wake me, and I could try to get 

·At 5:06 a.m. on September 13th, 
Aaron. Dittmer died at the PulJ~an 
hospital. The cause of death was 
listed as respiratory failure from an . 
acute asthma attack. Two weeks 
before his death, his doctor had told 
him-he· was in great shape. At the 
time of his death, Aaron was looking 
forward to his upcoming marriage. 
Aaron wasn't the only one to die, 
though. Marsha Mason died Sept 14, _ 
2000 in some of the worst particu
late pollution on record. 

Grass and wheat smoke emis
sions are primarily in the fine 
particulate range, measuring 2.5 
microns in diameter. This fine 
particulate is recognized as the most 
hazardous to human health,· as 
compared to PM 10, the standard on 
which the current federal standard is 

more medicine into him .. Sometimes, based. (American Lung Association, 
we'd have to make a spreadsheet to "Health Impacts of Grass Seed Field 
track the 14 medications he needed. Burning"). 
We had good insurance but some The conflict hasbeen portrayedc; 
weeks, it w'ould cost $100 e~en -with as a "health vs.faritteY;. storY~ but tlte 
co-pays. reality is ever so much more com-

He is healthy when field burning plex than that. Most farmers 9on't 
stops. burn. What does it 90st a ~ommunity 

. Alex Heisel is 9 years old. She to have so many peopl~ ill ancl 
has never been able to start school dying? What .dQ~s it .cg~tgrowers to , 
with her classmates, because the ·change their. practices-?-. How will 
burning can kill her. She has cystiC our community come to a balance 
fibrosis, as do about 100 kids in the - between these two interests? Since 
Inland Northwest, and smoke Washington state completely banned 
destroys what little lung function she burning of grass in 1996, production 
has left. As a result, she falls of grass there has actually in-
further and furt.her behind irf school. . Greased. (Washington St;1te Agricul:-: < 

Her momJearslosing the only job .. · tural Statistic~ ; 2000) . . 
with heal~h insurance, and .must flee · ·If you want more information. 
their horile for Alex's safety. see these websites: 

An e\ementary school te3;cher iQ ·~~.t i www.fieldburning.c:om'·or . 
Pullman i~ hospitalized for.days <Www.ala~.o~g> and dick on 
when sm&ke envelopes ~he .C~Jllmu- _ . . "air quality" '(American Lung .· . }' ·. ;_' .. : ·.·. . . . .. . .. 
mty; another tells us that ·she can'r · ·Association), or read·"Fields of fire" 
teach wh<:n the children ~orne in in the. September 3 iss~e· of US '·.· 
from r~~~s, because the children · ~· · NewS".and World Report, or read in .. 

are coug'hing so hard. Students leave the November ~o~op newsletter, 
the univ~rsity, unable to continue "The Compone~t~ of.Smoke from ,_ 
studies. _:· i _ Field burning~\Vhai""are;you breath- -

OnS~ptember 12, 1994, 11,057 "ing?" · ~ 
acres of bluegrass were burned in 
South Sp~kane County. Later that 
afternoon~ the smoke arrived in 
Pullman and Moscow. Radio 
announcers in Pullman were warn- -; . · 
ing peopl~ to take cover as the 

Patti Gora is a board member of Save Our Summers 
and community activist for clean air. _She was also 
the first executive director of Alternatives to Violence 
and has taught in tbe . Wq~nf _Studjes PrograiJl a;_ 
W$U, arul curr~[llly is an ~ademii: .. aJvlsor in'the ' smoke clouds rolled in, blockiJ:lg out 

the sun. 
i :. ·, distf!tce d~gre,e_ pi~~r9m at _W~iJ. :· _ .. 

......•......... ~ ... , .~·~········~·~······~·· 
• 
• • • • • .. ·• .. .. 
·• • .. 
• • • • • • • • • • • • 

. . . . 
Writers Needed 

By Bill London 

Gary Chang has written his last producer profile. He leaves this 
volunteer position with our thanks for their contributions to this news
letter. 

So, we need a new writer-someone interested in regular monthly 
assignments, including both a profile· article and photographs of the 
subject. 

Do you want to help raise the lamp of knowledge to push back the 
darkness? 

Then earn a discount and join the newsletter volunteer staff. 
Contact Bill London at london@moscow.com for details. 

• • • 
• • • • • . . 
• • • • • • • 
• • • • • • • • • . . ' • 

·········~~···················~············· 

892-1349 

. DAYSTAR DESIGN & CONSTRUCITON 

Experienced Carpenter/Builder 
Specializing in Residential Construction, Passive Solar Design, . 
Additions& Indoor-Remodeling, Custom Fences, Decks & Walks 
Degree in Passive Solar Design & Energy Conservation (1981) 
Design Consultation and Drafting Services ·available 

- c.WEN-m¥ 
REMODEL.IN<l 

HANDYMAN WoRK · 

. , . 

~ f • : 

STEVE STREETS 

Palouse .. '\rea Singles is a noi1profit, all -'volt.inteer · club 
forn1ed ~)Y and .for single people in the Palouse region. 
It is airned prirnarily at people it'l their thirties or al)ove. 

For son1e people~ PA.S prqvicles a vvay to tneet n e\.v friends; 
othe.r~ . .Uf.ie ,;;.it a~ :an ... Qpportq:nity: .to ~\,Vi<ilen ~soE:ial_ " a~ttvities .. : 

\Ve hold house parties, p icnics, 
and c~pffee . gE}t-tog~thers . . P.A S 

· ~· Is ?-i cf>91)~.r~ tlv~, o1~~h~i~atfbrf ~~w1.~ 
. indiviclual llletnbers vvill let others c 

· ;?~ i'l ;o·\~' . ~ o :f ·:a rl ·. q ,i) c cdil i>: n g ; 
~" ·c:tln1(~e. "' ino\~'ie ~.n: ·e X:hibi ( -~u\Ci ·· 

invite · th~nl to con1e ·· alo11g:· 

P A.S is not Q.ffiliated v\ith any church 
or other orgc:.mization. It has been 
operating in this are« for rnore 
than·· -20 . · years; M.enlhership . is 
on 1 y S 1 6 / y e a r , . 111 a i n 1 y t o 
cover t~e . _ . <?os~ qf ad\'erJising. , 

Cb1ne to ' ·one c;f our fun~tio'ns 
and check us oul; · C\:r(:il·yorie ' is 
\-velcon1e. Call for tnore infonnation~ 

· ·.L),i1n 883-0987 : 
.. AI' !.3.32. ')·7·:)7. , · lCC. ,· .- -._. .:> 

geocities.corn/palc)usesingles/ 
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Business Profile: Kinko's · 
By John Pool 

"I love Kmko's. The staff js 
extra nice; there's a real family feel 
to the store." · . 

offered film processing and a 
selection of school supplies and 
stationery. 

Kinko's is now practically 
synonymous with the concept of 

That was one customer's 
comment when she learned of the 
profile being written for the Co-op's 
newsletter. While it is just one store , 
in a chain of more than 1100 stretch
ing across the United States and 
around the world, the atmosphere in 
the Kinko' s store in Moscow 

copy centers. Kinko's is every
where-in the last 31 years it has 
grown to a company with more than -

reflects manager Kris Freitag's 
feelings about the corporation. 

"It's a pretty good company to 
work for, one of the better ones. 
There are lots of opportunities for 
advancement, for being able to stay 
with the company almost anyplace 
you go. Kinko's is definitely profit
oriented, but treats its workers 
humari·eiy. The company is not 
publicly traded, but workers can buy 
stock in it anyway. We hire workers 
at more than minimum wage; we 
offer good benefits." 

All t_his from a company that, in 
1970, was started in the corner of a 
building that housed a taco stand in 
Isla Vista, California. Isla Vista is 
the campus community of the 
University of California at Santa· 
Barbara. Paul Orfalea, nicknamed 
"Kinko" by college buddies because 
of his curly red hair, installed a . 
copying machine and offset press in 
the 100-square-foot space. He also 

25,000 co-workers· in retail store 
locations in the U.S. as well as 
Australia, Canada, China, Great 
Britain,. Japan, the Netherlands, 
United Arab Emirates and South 
Korea. 

. . · ·~ ~ ....................................... . .. . . . . . .. .. 
• • • • 
• ·• 

Moscow Food Co-op 
Cafe' Art Openillg . 

: · By Rose Graham, . . . · 

: · Co-op Art ~oordinat.or . 

• • • • • . Linda Pall will be exhibiting her photographs of fruits and veg-
• . etables, flowers and other wonderful scenes from Moscow's Palmer's 

.· ~ 

• • Market, October 12 through November 14 at the Co-op's Art Cafe . 
The opening reception will be Friday, October • • • . 1 ~' from 5pm to 7pm. 

: . Li~da Pall, lawyer, teacher and city council member, has called 
Moscow home since 1972. A long-time supporter an.d customer of the 
Co-op, Linda has been enthusiastic about bringing the Co-op down
town with such wonderful additions as the gallery. Artists interested in 
submit~ing artwork for a showing, please contact Rose T. Graham at 

• • • • • •· 
· • · rt,errydgrahain@hotmail.com or 892-8432. • • 

. . .. 
• • • . . 
• • • • 
• • • • • • .. 

• •• •. . . . •••••••••••••••••••••••••••••••••••••••••••• 

The stores .are networked, a fact 
that offers customers as well as the 
company a number of benefits. 
Along with the networking is the 
reliability and predictability that 
cpmes from having standardized 
equipment and services. A project 
can be created on computers in the 
Moscow store and transmitted to a 
client in London, safe in the knowl
edge that the client has access to 
compatible computer equipment in 

. the London Kinko's and can easily 

view the files, make changes if 
needed and return the files to 
Moscow. The networking also 
provides for stores to electronically 
ship very large projects to Kinko's 
larger production centers, so the size 

of project is no l~:mger a consider
ation when accepting work. 

Almost anything that's done in 
the copying world is doable at 
Kinko's. That includes black-and
white or color copies in various 
sizes, collating, binding of various 
types, laminating, hole punching. The 
high-capacity pap.er shear cuts large 
sheets into small or more specialized 
tasks like cutting the binding off a 

· catalog. Customers can rent the use 
of both IBM-compatible and 
Macintosh personal computers that 
can output directly to b&w or color 
printers or, via network connections, 
send files around the world. Faxes 
can be sent and received; there's a 
FedEx drop-off box, supplies of 
stationery and other office products, . 
motivational books, a meeting room 
that can be rente~ by the hour and , 
equipment for producing passport 
photos on the spot. 

The store is well-lit and, located_ 
as it is in the Eastside Mall, offers 
plenty of parking. Hours at the store 
are from 7 a.m. to midnight Monday 
through Thursday, 7 a.m. to 10 p.m. 
Friday through Sunday. Between the 
friendly staff and the ready access 
to sophisticated equipment, it's easy 
to see why the Moscow Kinko's 

. excels at providing. customer servfce 
and is "the" place to go for copying 
and related activities. Kinko's offers 
co-op members 1 0% off on all 

· services except shipping. 

John Pool likes riding bicycles, taking photos and 
. running with other like-minded old farts. 

r··················· ····· .. ····························· ·· ···························•·· .. ··········:······ .. ······ ····: ······ ·· ··· ·················· ··································· ··· ··· ·····:·· ·! . 

· . Spectrum II Art and Dance School offers an innovative balance of freedom 
. i of expression and professional dance tratning while providing an enriching 

. i .·· atmosphere for movemenfexp:::~: :::::~ 
·I 
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~Ecstatic ~oa.ncc 

Please eall Shelly \Verner at 882-1445 to register. 
Classes begin Septen1ber 17, 200-L 

Please pre-register, enrollment is lirnited . 

• •• 

~t • •• • 



Free Compost 
By Patricia Diaz · 

Coaxing Your 
Irises · 

need to be thinned. To do this, 6-8 
weeks after they've either finished 
flowering or should haye flowered, 
cut back the leaves so they're six 
inches tall, and create a curved fan 
shape with tpe remaining foliage. 
Doing this reduces water loss, 
improves their appearance, and 

. Last month's article discussed · 
the importance of preparing your 
garden for its winter sleep. Two 
ways in which you can benefit froll) 
using compost this time of year 
include digging in compost after 
harvest to boost your winter cover 
crop and preparing a new garden 
spot easily by placing layers of 
compost, newspaper, cardboard and 
straw over the proposed area and 
letting. Nature work for you over the 
winter. 

This month's article will discuss · 
the compost available at Moscow's 
landfill and how you can get some of 
this wonderful material for your own 
garden. 

A few miles east of Moscow 'on 
the Troy Highway is the landfill site. 
This is the place for your free 
compost. It is advised, however, that 
you call ahead to determine the 
availability of the compost. The 
phone number is 208-882-5724. 

I interviewed Robin 
·Baumgartner of Moscow Recycling 
for details on Moscow's compost. 
The landfill site makes compost for 
use by the city and county parks and 
also for the private use of its citi
zens. 

The compost is strictly com
po~ed of yard waste. · No food 
waste is permitted. They estimate 
that com posting yard waste ac- . 
counts for. the disposal of seven 
·percent of the county's total waste. 
This saves money for all taxpayers, 
si~ce it costs $80 a ton to disp~se of 
non-composted material . . And it _ 
provides compost for o~~ use. · 

Robin stated that not much 
compost ~~s left and when ~e went to 

_ get some there were three very 
large .piles. She said that several tons 

-have gone to the coupty's herbal 
project an_d to community gardens 
and parks. That's why a phone call 
might save you a-trip in case they . 
run out. 

Robin also said that the hindfill 
hours. have just changed, and the 
landfill is now open Monday through . 
Friday from 7~5 and on Saturday · 
from 8-4. This schedule will remain 
in effect until October 31. Starting 

November 1 (through March 31) the 
hours will be Monday through 
Saturday 8-4. If it is raining hard, 
compost will not be given out. 
However, in a light rain situation it 
will be all right to go out to get your 
compost. 

To get your load of c0mpost, 
take your truck out to the landfill site 
and drive up to the intercoms and 
state that you are there for compost. 
They then will send someone out 
with the fro~t-end loader to get the 
load. You drive straight ahead -from 
the intercom/office area an~ signs 
will direct you to the composting 
area., The loader operator will bring 
the load over to your truck and -''" 

_carefully place the load in the_ back~ 
It's that easy! 

You do )!<;>t need a t~ck to haul 
compost. You can use -buckets .of' ._, 
bags for carrying the co_mpost, load 
those containers in your sedan or 
van, and fill them yourself with 
shovels. 

By PatDiaz 

My irises quit ~looming last year 
and the new ones we planted in the 
fall didn't bloom either! So I went on· 
a search to find out what to do about 
this situation. I thought that maybe 
some of you might have !his prob
lem, too, so here's what we can all 
do. ·. . 

The irises that the$#''&*#!$ 
voles m(;lnaged to leave alone didn't 
bloom here this year and for two 
main reasons. Sometimes new iris 
bulbs don't bloom the first year so 
don't despair, see whathappens next 
spring/summer. For older bulbs, 
however, you may have to do some 
work to fix the non-blooming 
problem. Usually you can rectify the 
situation by either dividing the plants
or by checking to make sure the 
irises are getting enough sun. 

· . In our situa£ion~ maturing plants 
have created too much shade for . 
some· of them. The oldest bulbs, 
however, are too compacted and 

The compost is ~de with.,lQw- ~ · "~ . .: \: 

· makes them easier to. handle. Use a 
sharp knife to cut the rhizomes (the 
bulb-like roots) into smaller pieces. 
You should have: at least one fan of 
leaves per division. If ·any of the 
rhizomes app.ear to be infested with 
insects or damaged; discard them. 
Replant healthy rhizo~es five inches 
apart in a freshly prepared bed. 

. They should be either just below the 
soil sti'rface or half buried. I know 
it's a little late to do ·this but I'm 
going to try it_anyway. I'll report 
back next year! 

Pat Diaz lives with her husband, 
Tom; a.i~d schnauzer Gus, on s'~.i- ·.i i-~. 

acres in' the woods .-near· D\Vorshak 
Reservoir. The crooked·neck plant .: 
died and the wild turkeys pecked the 
·tomatoes to death. 

techequipment. Yardwasteis' H·· a· v:'e. "ou'. v·, l·S·l·t'ed the Mo_sc.(), ·w· 
ground up and then turned in wind- I l 

rows with a front-end loader. It is · D · t t • · G d ? 
occasionallywatereddownwiththe emons ra ton ar . en. 
city's leachate water, which saves 
on drinking water. When the com-
post is ready to give away, it is then 
screened for big chunks or foreign 
objects .. 

It is important for organic 
gardeners to remember that this • 
compost is not certifiable organic 
matter. It comes from yards and 
gardens from all over the county and 
may have been ~xposed to chemi
cais. 

Keith Smi~h Carpentry . - . - . 
Lf!vel~ plumb, & square with the world 

Timber:fr*ames 
·Additions 
Remodels 
Custom 

882-4938 

By Annie Retamal 

The Moscow Demonstration 
Garden was one of 10 award
winning gardens spotlighted in the 
August lOth edition of USA Today. 

Developed and maintained by 
the Latah County -Master Gardeners, 
the Moscow Demonstration Garden 
was a recent recipient of the Mantis 
Award for Community Gardens. 
Each year the National Gardening 
Association, located in Burlingtion, 
Vermont, presents the award to 

· those programs "dedicated to 
bringing gardening education and 
positive gard-ening experiences to 
people in their local communities," 
according to Bob Bell i~ USA · 
Today. 
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The 5,600 squar.e foot Demon
stration 9arden was started 3 years 
ago by the Moscow-based Master 
Gardener program, and has since 
grown to include over a dozen _ 
themed plots ~· The Latah County 

. Master Gardener Program is 
conducted through the University of 
Idaho Cooperative Extension 
System. . . · 

· At the garden, visitors can stroll 
the meandering paths strewn with 
birdbaths and native shrubs while 
le~rriing about xeriascaping, shade 
gardening~ native plants, and water 
gardening. Young visitors will · · 
especially enjoy the overflowing 
pumpkinpatch, the colorful bird and 
butterfly garden, the playful . · 
children's garden, and the Dr. Seuss 

. Garden fil1ed with whimsical plants 
and miniatUre humming fish pond. 

Located behind Haug Chiro
practic .at 102 S. Washington, the 
Moscow 

Demonstration Garden is open 
to the public all day, every day. For 
more information, contact Annie 
R~tamal or Laila Carson, Demon
stration Garden Coordinators, at 
509-332-1243. 



Fabulo.us ·French Feta· 
By Pamela Lee 

I'm a fan of Valbreso French 
Feta. It is one of those foods, like 
avocadoes and vine-'ripened toma
toes; that I could eas_ily eat every 
day. Not all feta cheese tastes the 
same. If you tried other feta, but 
found it too bland, too salty or soggy, 
you might want to try the Valbreso 
brand. It has.a pleasantly rich and 
creamy taste, with a tangy, mildly 
'salty edge. 

Feta was first made by shep
herds near Athens, Greece. Though 
the traditional Greek feta was made 
from sheep's milk, feta is now often 
produced from cows' milk, or even 
from a combination of sheep, goat, . 
or cow's milk. Cow's milk feta has 
~ecome very popular and affordably 
priced, but to me, it too often lacks a 
fully rounded flavor. Valbreso Feta, 

· · . as the package tells us, is· made. from 
. "the rich sheep's milk of South West 

. France". ·. 
Feta cheese is remarkably . 

v~rsatil~. It can be used m~ch as 
you might Parmesan, as topping on 
salads, gratins~ pasta, p~~toe~, 
quicl\~, ,Qr ~~r~l¢ eggs. -l~ is: al~o 
a satisfying complement to fresh 
sli~ed frui~. . . 

In a recent article in Fine 
Cooking Magazine, I learned that 
you can alter the saltiness and the · 
texture of feta after you bring it 
home. If feta is too salty for your 
taste, you can store it (in the 
refrigerator) in plain water. In a 
couple of days, some of the salt in 
the cheese will leach out of the 
cheese into the water. 

I store Valbreso Feta in a light 
brine of sea salt and water. This · 
seems to help keep the feta fresh · 
and firm when it isn't ail eaten in 
ont? day. If you want to increase 
the creaminess of your feta, try 
addit:J.g a few tablespoons of milk to . 
a refrigerated lightly-salted_ brine. · 
Let the mixture sit for ·a few days: I 
have read that a chunk of fresh 
feta, _s.tored in refrigerated brin·e,_ . · 
will last three weeks. Feta in my · · 
house is e~ten long before that · 
length of time. . 

' . 

. Gr~ek rotato Salad ·. 
with Dried Tomatoes 

' . . 

· ·: tvfake.s"8.· s~rvings 
' -· . 

llb. {3 medium),potatoes; cut 
into 1.4-inch slices 

l cup dried tomato halves 
1 cup sliced seedless cucumber 
Y2 cup sliced red onion 
1 cup crumbled feta cheese 
Y2 cup Greek olives or pitted ripe 

olives 
Lemon Dressing: 
1A cup olive oil 
1A cup water 
2 ¥2-T. lemon juice 
1 larg~ clove garlic, pressed 
1 T. chopped fresh (or 1 t. dried) 

oregano leaves 
1 t. salt 
Y2 t. pepper .. 

· . I~ a 2-quart saucepan over 
medium heat, cook potatoes, cov-

. ·ered, in 2 inches boiling water unti~ 
tender, about 12 minutes; drain and 
.set aside~ 

:ryteanwhile, in small bowl, cover 
tomatoes With boiling water; set 
aside 10 minutes while you whisk 
together dressing ingredients. 

. .. Thoroughly·drain tomatoes arid 
. pat dry with ·paper' towels. . . , 

• < • ,. ... •' • ' 

. · Ad~ potatoes, tomatoes and 
·cucumbers to bowl C<?!ltaining 
dressing; toss to coat. 

Mound potato mixture.on plate 

Arrange onion, theese, and 
olives on top. · · · _;; ~ · 

· - Recipe from skopelos.net 

A ;Favorite Vegetarian (Easy!) Recipft 
by Chns Lohrmann . · · · .· · . . ~" 

. It is obvious that many people . -~ 
who write· for ~his publication 
absolutely love to cook! Even 
though truly enjoy reading about 
their wonderful recipes and helpful 
kitchen advice, I am definitely not 
one of them. 

I come from a family of people 
. who positively don;t relish th~ art of 
cooking . . My sister and I have 
chuckled many times (better to laugh · 
than cry, right?) about our usual late 
afternoon feeling of utter surprise. 

We are actually responsible for · 
coming up with --supper for our . 
families?? 

Consequently, I have searched 
. meaningfully and desperately for 

vegetarian main dishes with a lot of 
protein. The recipe that follows has 
been adapted by combining recipes 

(from different cookbooks. lt makes 
· a large amount to stretch for several 
servings. A great way to use it is as 
a "meatball" substitute for spaghetti. 

·Also, the leftovers work well sliced 
·in sri-tall pieces added to a rice 

· casserole. The delicious possibilities . 
go on and oil. If you can tolerate 
wheat products and enjoy· a meat
like taste but would never actUally. 
eat animal products, try this-! 

se·itan 
(pronounceq say-tan') or cooked 

·wheat gluten · 

In a large pot ·combine the 
following;, 

6 ·% cups water 
1 splash of olive oil · 

' 4 oz. tomato sauce or spaghetti 
· sauce 

slightly over 1/3 cup tamari or 
shoyu 

. several shakes of <lried. parsley 
about two shakes of black 

pepper 

Stir and put on medium heat to 
bring to a boil. 

15 
~t 

_ ... While this is in progress;· begin . 
kneading together for about three to . 
four minutes: 

· 3 cups instant gluten flour (vital 
wheat gluten)- available in Co-op's · 
bulk section with 2 ¥2 cups ( approxi
mately) water. · 

You will have a ~bbery texture 
simil~r to bubble gum. ·Keep · .. 

kneading until the flour is wor~ed in· 
well. No water should be left in the 
bowl. Add a small amount of either 
ingredient if necessary to get the · 
right texture. · 

Now break off small pieces of 
the flour mixture and drop them all 
into the slightly boiling pot. Stir and 
put the lid on . . Tum the heat to very 

· low. The pieces will puff up quickly. 
Take your wooden cooking spopn 
and cut into the~bigger ones to make 
them smaller as you stir frequently. 
After about .tW-enty mi·nutes, they 

·_will settle somewhat and you won't 
have to stir as often. Let it simmer 

Spaghetti . with F_eta 

Serves 2 or 3 

4 oz. spaghetti 
1 garlic clove 
2 T. extra-virgin olive oil 
~cherry tomatoes, halved. 
a little freshly grated nutmeg 
salt and freshly ground black 

pepper 
. 3 oz. fet.a cheese, crumbled 
1 T. chopped fresh basil 
a few black olives to serve 

Boil the spaghetti in plenty of 
lightly salted water. When done, 
drain. · 

In the same pan, gently heat the 
garlic clove in the oil for a minute or 
two, then add the cherry tomatoes. 

Increase the heat to fry · the 
tomatoes lightly for a minute, then 
remove the garlic and discard. · 

Toss the spaghetti, season with · 
the nutmeg and seasoning to taste, 
then stir in the crumbled feta and 
basil. 

Check. the seasoning, ··remem
bering that feta can be salty. Serve 
hot, topped with olives . 

- R,ecipe from The Complete 
Encyclopedia of Vegetables and 
Vegetarian,Cooking by Ro;z Denny 
. and Clir~s~.i~~ Ingram. · · 

Pamela Lee fues foo~ with fancy French Feta in 
Pullman · 

'. 

for 45 minutes to an hour total. 
Drain in a colander so that most of 
the moisture . is out. Then coat a 
large re~tangu!ar shallow ·pan wit~ 
non-stick spray. Spread the seitan 
so that each J?iece is exposed. (It is 
actually ready to eat at this poirit, 
but the next step makes it taste 
better.) Place -in a 400 degree pre
heated oven for about 20 to 25 
minutes. The pieces will· brown · 
nicely and have a slight crust that is 
delicious! You can cut them 
smaller now for different recipes if 
desired. 

· · The following cookbooks 
have more background on seitan 
and numerous ways to use it: The 

· Vegetarian Lurichbasket by Linda 
Haynes (Nucleus Pub. 1994); 
Vegan ·vittles by Joanne Stepaniak 
(Boo~ Pub. Co. · 1996); Cooking 
with Gluten and Seitan by Dorothy 

· R. Bates and Colby Wingate (Book 
Pub. co~ 1993) 

l . 



For What It's Worth. 
Rose Hips 
by Lori Harger Witt 

Nutrition news, ·wine reviews, 

volunteer interviews, scrumptious 
scone recipes-What more could this 
newsletter possibly offer? Well, 
folks, things are just going to get 

better with the addition of this new 

monthlycoiumn on herbs. 

My focus in this column will be . 

on easy-to-find herbs. This may 
mean the plantain growing in the 

. cracks of your front walk, the 
balsam root on Moscow Mo\lntain, 

or the cinnamon in your spice 
· cabinet. I will stick to the practical 

uses of these common herbs, 
meaning things that the average 

person can do in the simplicity of his 
or her own kitchen or back yard.· 

On what authority do I have 

anything useful, truthful, or remotely 
interesting to tell you about herbs? · 

Well, I've been gathering empirical 
information about herbs since late . 

. -
my first Oregon· grape at the ·age of 

nine. I have also spen·t a lot of time 
searching out beautiful and obscure 
references to the healing power of 
herbs in Greek mythology, indigenous 
folk tales, and the works of -

Shakespeare. 
·After training with several gifted 

herb_alists, I began of~ering clinical 

consultations and making herbal 
preparations for my clients and for 

midwives and massage therapists. In 
1999 I attended Michael Moore's 

·. Southwest School of Botanical 

Medicine. I am now working to

wards becoming a registered nurse 
and eventually a nurse practitioner. 

. However, nothing in this or 
future articles should be mistaken for 
the sound medical advice of your 
primary health care provider. 

That said, let's move on to the 
good stuff. This month I will talk 

about some tasty and nutritious 

things you can do with wild rose 
hips. 

Anyone who has walked in the 
woods or even across a campground 
parking lot is likely to be familiar . _ 
with this thorny wild rose sh-rub and 

its .delicate five-petaled pink flower. 
In late summer the flowers mature 

into hips. They are best picked soon 
after the first frost aithough they can 
be harvested throughout the winter. 

They can also be purchased y~ar
round in the bulk herb section of the 
Co-op. 

· As the seasons change and our 

local produce supply diminishes, the 
appearance of these bright red hips 
is another reminder from Nature that 
we don't have to rely on transconti

nental fruit shipments to get our . 
nutrients·. 

Rose hips fall into the nutritive 

class of herbs. We use them for . · 

their vitamin and mineral content 

rather than for their medicinal 

properties. In addition to being high 
in vitamin C and bioflavonids, rose 
hips are high in vitamin A, selenium, 

riboflavin, niacin, and chromium, and 

have moderate levels of calcium and 

thiamin. 
Honey is a very effective and 

delicious medium for preserving 
fresh herbs. To make rose hip -

honey, chop the hips fine and place 
· them in a jar. Pour enough honey . 

over to thoroughly cover and secure 

a cloth over the jar. This will prevent . 
molding by .allowing water to 
evapora~e. · 

Let 'it sif 'fof a week -~r so,. the& 

pour it through a mesh strainer. 

Warm it slightly first to allow the . 
honey to drain better. If you end up 

with a greater volume of honey than 

you started with, you will need to 
cook the honey gently over a double 

boiler to evaporate the excess water .. 

Yourresult will be a beautiful 
reddish-orange, slightly tart honey 

that you can use just aS: you would 

rt?gular honey. Reme~ber, honey 
extractions only work with fresh, not 

dried, herbs. 

Dried rose hips can be crushed 
lightly for brewing tea. Use a good . 

round tablespoon per cup of 
boiling water and let it steep for 
15 minutes or longer. This will · 

give you about 100 milligrams of 
Vitamin C in one cup of tea. The 

recommended daily allowance is 

. 60 milligrams. I like to combine 
rose hips with other nutritive tea 

herbs like nettles, oats, alfalfa, 

and dandelion. These herbs are 

high in I?inerals and chlorophyll . 
. When you brew them into tea the 

result is a solution rich in highly 

absorbable nutrients. 
This is a good supplement to 

anyone's diet and a more nutri
tious beverage than most of the . 

fruit juices kids are usually givyn. 

Make up a pitcher at a ti~e and 
keep it in the fridge for the whole 
family to enjoy. -

If I've gotten you ~nthused . 

enough to go out seeking rose 
hips in the wild, please do so with 

care. Treat the plants like the 
precious. natural _ resources they 

are. Never pick mor~ t~an one 
sixth of what you see growing, 

and never, pick more than what . 

. you are likely to use. Harvest far . 

. away from paths, campgrounds, 

or anywhere else that other 

people are likely to want to 

. . harvest. Show respect and thanks 
to the plants for sharing their 

borin,ty with you. 

When Lori Harger Witt is not busy with her 
family or studies she can usually be found 
digging roots and gathering berries. 

New, Rare and Used Books and Art 

· Bookpeople 
. of Moscow, Inc. 

512 South Main 
Moscow, Idaho 83843~2977 

Tel:208~82~7957 Fax: 208-883~1826 

Robert Greene · -'f EmaU: bookpeople@moscow.com 
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Standby Me 
by Lisa A. Cochran 

I don't think there is anyone _ 
who do~sn' t need some kind of 
support at one time or another. I 
hope· this overview-of local groups 
can help to show that there is a lot 
of support avai~able in Mosc_ow 
and Pullman, and that you ·can find 
a group that i(right {or yo~. · 

First~ if you need any kind of 
assistance, ,'}'ou may wish to start 
with Idaho's Family ~elp Line: 
This statewide program provides 
emotion~ support, resources, aid in 
family pr~}?lein:solving, and refers 
callers to local community agen- ·. 
cies. The Fainily Help Line is 
open 7 days a week, 9AM-i1PM 
at 1-800~93.2-4673. -

Baby _&, ~e S~pport Group: 
· Moms with babies meert in. 

Moscow to discuss and share 
em~rging needs of .parenthood and 
chil~ care . . There are two -groups: 
6-14 months Qld m~et Wednesdays, -
1 0:30AM ~nd- 15~ 24 months. old <-; 

. 2.;~QPM . . Co~tad ~lleri Doi~y at·,·_,· 
) 8·8·3 64"'~2--- -~·- · >;· ,,._ >·: ' 
~ . -' _,., . . . . . . ~ ... . .·~ . . ,.,. . . . '~ ... , 

1 c~'!a~- ;r~Rt~~~: .. ~o~i~~~ ~;a 
~network of~ripport for people on 
~ the Palo!ls~ exp-eriencing giief and 
loss with,. a special foclis o~ · .. · 
children, teens and families. 
Contact Suzanne Planck at 885-
6357. 

Families Together Out
reach: Serving to. support families 
of-children w~th ~m1:otional; physical ·. 
or developmental,d_isabilities. 

· Contact Chris Curry at '866-326-
4864. 

Hip Mamas and Papas: A 
support group in Genesee for 
parents interested in alternative 
parenting concepts, with infants on 
up to 6 years old . . Contact Lori 
Harger Witt at 285-0232. 

La Leche League: 
Breastfeeding support and infor-

mation for pregnant women and 
nursing mothers in Moscow and 
Pullman. Contact Jean Logan 509-
334-0832 

Men's Support Group: A non
denominational support group which 
meets Monday nights in Moscow. 
Contact B'ill Styer at 882-2113. · · 

MOPS (Mothers. of 
Preschoolers): Faith-based support 
group at the Moscow Church of the 
Nazarene :for mothers with children 
newborn to 6 years of age~ Contact 

· Kristen Marble at 883-887 5 or Tracie 
Johanson at 334-2965. 

Moscow Parent-Toddler 
Cooperative: A parent's support and 
children's playgroup open to parents 
with childreri 0-4. Con~ad Tamara 
Bennett 882-8193. or Sara Hensley at 
882-5045 . ' 

My Family: Weekly support and 
.education program for families at the 
Pullman Baptist Church. Contact 
Heather the Community Actfon · 
Center·at 334-9147. 

Native American FamUies 
Together Parents Center: A ' 
natiomil program which pro~ides 
support, info-rmation an~ assistance to 
families who have children '\vith 
special needs: 1Contacf Terry Race.:. · 
horse at'l-877:..205-1'7501. :< ·-· 

Our Smiles:· A· local support : 
. group offers support ~arid information 
for families with children with· cleft · · 
palate~ Contact 882-5017. _ 

Parent ·Matters: A support/ 
· workshop to· strengthen the relation
ship between parent an:d child. Infants 
welcome~ Contact WSU Counseling 
and Testing Services at 335-45 H. · 

Parent Support Project: 
Supports parents with disabilities. Toll
free information· in 

Idaho 1-:866-470-2743 . . 
Postnatal Support Groups: 

Hosted by Gritman Medical Center to · 
serve famil ies with young children. 
Contact Ellen Dolny at 883-6472. 

P.S. I Love you: For parents and 

·~~M.c\t .Draff%Mb1. ~;e;~~!~ '·_ 'v ·.' ~2~~) ~24-6965 
, l\.. ) ) HosPital L~bor s~PPorr 

' 

_[J . ·~ ·· M:;tt~;~;~~ 
··"-· _., ... ,;., -~lif.~-on ·:~M~i"'ifery &-Do uta , Servtce 

_____ .______. __ -

-
children birth to 6 years at the 
Simpson United Methodist Church in 
Pullman. Contact Leilani Alamillo at 
332-2500. 

· Pullman Family Cooperative 
Preschool: Supporting and net
working parents by providing child 
development education at the 
Simpson United MethodistChurch. 
Coritact Angie Cader at 509-334- · 
2098, Kristi Wildung at 509~397-
4951 or call1-800-845-3324. 

Single Parenting Support 
Group: ·Provides faith-based · 
support for single parent families 
Contact Lorna Fried at 892~3620. 

Twins Support Group 1: A . 
playgroup in Pullman for parents of 
multiples. Contact Lori Lewis at . 
332-0949 . 

Twins Support Groop ll: A · 
Mom's Night Out for moms of 
multiples. Contact Lori Lewis at · 

Camas · wi~ery- · 
·• . . . Local wines by · 

the· bottle & glass 

Tasting ~oQm, . 

~~~ .. ~·-.-~ .. ----. ·.· ~oo~!~~~~· . 
Tues- Sat 

·110 S. Main 
.. _ . Moscow.- · 

882-0214 ' 

332-0949. 
Ul Counseling C~nte~: Ca!l 

Bill Divane at .885-6716 to find out 
·existing or planned support groups 
on campus. 

Working J!amilies ·Support_ 
Group: An outreach program of 
Simpson Methodist Church in 
Pullman for parents with children 
aged O.:. ~2 years. Contact Peggy . 
Ray ~32-7807 

Pal;"ents :Enco_uraging Par- ' 
ents: This is an on-line parenting 
education resource center. _Contact 
Nathalie Kretzmann at 208-983- · 
1620 or visit their web site at 

www.parentingonline.org. 
The Parent Connection:-A 

special collection of books, videos 
and audios availablethrough the 
Latah County Library District and · 
the Moscow Schorn District. 

.esfJn 
Li:zJe by 

; t 

. ··: '·./ \ri~Si{t (~;<:)' (:~n<:R:Et~I~ · 
Persona{ anlProfes~ioria{ CotUiiitil.J 

208-883-8195 

Members Save! 
• 10% off on bulk .special orders 
• Up-to 18% discounts for working 

members 
• Monthly· sates promotions for 

members_ ~nly 

Any cashier can · help you· 
join, just ask! · 
Membership is $10 for one adult and $7 
for each additional adult in the household. 
No extra charge for children. Memberships 
are good for 12 months .. 

Join.theMoscow Food · .. ·. 
Co-op and Sa,v~! · 

.. . .op~n 8-8 .Dan~ 
~ - _...... ~ -.. .• ; . . .:..~~ .._..; '!'- ·~: ..... ,• .• • .~... . • •• ' ) ./ 



MOSCOW'S 19.12· 
Center 
Dedication 
By Kenton Bird 

Moscow residents will kick up 
their heels on Saturda.y, Oct. 27, to 
celebrate the opening of their new 
community center: 

Centennial Construction of 
Spokane, the contractor, expects its 
work on Phase 1 of the 1912 Center 
at Third and Adams to be "substan
tially complete" by-.Oct. 12. A task 
force appointed by Mayor Marshall · 
.Comstock is planning a ribbon 
cutting, tours and other events to 
show off the renovated building. 

"This will be a grea~ opportunity 
for the community to see ho~ part 

_·of the building's ground floor has 
been transformed for new func
tions," explained Duane 
LeTourneau, task force chairman. 

Dean Stewart, pastor ,of , 
. Emmanuel Lutheran Church, and 
Joanne Reece, assistant vice 
president for facilities at the Univer
sity of Idaho, are co-chairing the 
grand opening festivities. They have 
listed four goals of the event: · 

Celebrate the successes that 
have brought the project this far. 

Reinforce the four-fold 
mission of the center (arts, sciences, 
family and community heritage). 

Display the center's fa,cili
ties and encourage community 
members to use and enjoy them. 

Invite and inform the 
community about ways to support 
the center. 

"This is more than a building
it's a centerpiece for a variety of 
activities that wi11 touch the lives of 
everyone in Moscow," Reece said. 
"We hope to demonstrate visually 
and verbally that the center is 
accessible, creative, unique, useful 
and beautiful," Stewart added. 

Events will_include music, 
displays and demonstrations by 
groups that will use the building. A 
swing dance featuring jazz musicians 
from-the University of Idaho has · 
te_ntatively been scheduled f<?r . 

· Sattirday ~vening. Refreshments 
w'ill be available throughout the 
afternoon. A complete schedule of 

activities will be available in mid
October. 

The $2 million cost of Phase l 
has been paid for entirely with 
private donations and grants. The 
proj~ct has created a Great Hail on 
the ground floor in the former high 
school's gymnasium, as well. as a 
kitchen, restrooms and a plaza ·on 
the building's south side, facing Third 
Street. The project also includ~s -
paved parking for 24 vehicles, roof 
repairs, seismic reinforcement and 
exterior brick restoration. 
- O~e of the first grbups to. use 

the-Great Hall will be the Friendly 
Neighbors, a senior citizen group 
that sponsors twice-weekly lun
cheons. The hall and kitchen will be 
available f~r reqt by other cpmmu
nity groups . 

. -City officials opened bids 
September 20 for Phase 2 of the 
project, which will include centers 
for senior citizens andde':'elopm~n
tally disabled adults on the ground 
floor. As this issue of the Co-op's 
newsletter went to press, city staff 
members were evaluating the bid 
results. The mayor and City Council 
hope to announce the outcome in 
earlY- October. 

Future phases will include a 
_ science center, art studios, a historic 

classroom and community meeting 
rooms. The timetable for occupying 
the rest of the building is contingent 
on successful completion of a fund
raising campaign. 

For more information about the 
grand opening or to volunteer to help 
with the task force, please contact 
LeTourneau at 882-5078 or Stewart 
at 882-7067. For room rates and 
reservations, please call the M?scow 
Department of Parks and Recre
ation at 883-7085. 

Kenton Bird is a member of the Mayors TQ$k Force 
for the 1912 Center and a long-time Co-op member. 

Events at the Womeli.~s · 
<\ • ~ ' • 

Center 
By Jill Anderson 

Here's some of the events1· 

we've planned for October at the ·m 
Women's Center. If you have any 
questions, call at 885-6616. 

Gender Workshop Sponsored by 
Athena. Dr. Janet Mills wiU present 
"Body ~Watching: Gender, Power, 
and Nonverbal Communication" at 
1 0:00 - ·11 :30 a.m. and "He Leads/ 
She Leads" at 2:00 - 3:30 p.m. Both 
workshops· will be held in the SUB 
Silver and Gold rooms. Join Dr. Mills 
for a brown bag lunch at the 
Women's Center~ · 12:30 P.M. Friday, 

October 5. 
_ Sisters Project. Project Coordi

n~tors, Mercedes and Kari Galloway 
will explain the objectives and 
answer questions about this program 
for . women between the ages of 18 - · 
35. Women's Center Lounge, 12:30 
p.m. ·wednesday, October 10. 

Co-Producer/ Actress. Recep
tion/Conversation with y vonne 
Russo, C(}-pl'oducer and actress of. 
Naturally Native. (Naturally Native 

· will be shown at the SUB Borah · 
Theater, 7:00p.m.) Women;s . 
Center Lounge, 12:30 p.m. Monday; 

October 15. 
Visiting Author. Su-san . 

Swetnam,' author of Home Moun- · 
tains, Reflections from a Western 

· Middle Age, will present a work
shop for aspiring authors at 9:30 
a.m. in the Gold/Galena room of the 
Student Union Building. Ms. 
Swetnam will give a reac;Iing in the · 
Women's Center at 1.2:30 p.m. 
Tuesday, October 16 

In Pursuit of AAUW:Grartts. 
Tona Treetop, recipient of aq . _ . . . _ 
AAUW Career Development grant, ·-· -

will be on hand to answer questions 
and to share info~ation ~nd advice · · 

. 0~ applying for these awards. . . 
Women's Center Lounge~ · 12:39. ·;: 
p.m. Tuesday, Octob~r.23. · 

Jill Anderson is the'Education Programmer at the 
University of Idaho Women's Center. 



By Suvia Judd 

I _grew l;lp in. Verm~~t~ pr~n~d ~o 
be ~ Veimonter. As P.rut ~f my .. 

_regio~al patri~tism:J l~~ed;~arly to 
recognize out-of-staievislt<;>r,~ by, : 
their licen~e plates,_ ~d ·~o. mock 
them (~specially. the Ne~ ·Y9rkers 
and New Jer~eyhes. whq clogged 
th~ r~ads in summer al)d naively . 
ca~e ~kiing without-snow' ti~es in 
winter); · ·,· ·. · : ·. · . . 

· Ab~ut t~enty,.years ago, I \Was 

home on a visit, a~d f~lt. t~e· moc~ery 
the oth~r ·way around. My sister-and 

I were driving h~m~. As w_e ~IDD,e 
up a steep m1k~~l0:ng rqad, with a 
brook ai the foot of the hill behind 
us, a driver ~head ~f u:s s~~p~ his 
car abruptly in' the mi~dle of~~~ road 

; io chatwith solne 'Pe~ple &tanding· 
. there. He was o~· .the; flat~ but ~e
w~re ~Hi!~~ di6'bjl{i tho~g~·(about 
the. long g;~a~~\~9~4 .u~, ajl~ b~w 
hard it would be for my sister to 
start. up the stick shift car again if 
we stopped. · --- ------ · · 

. ·'"Go :aro~nd,'~ l s~d. She· did: ·. 

carefully. Bad advice. To the .left of 

the stopped car we met a little ditch, 
which she managed to straddle, and 
then suddenly the road was filled 
with clamoring people. The crowd 
parted. We came to a stop beyond 

··;the otlier ~car, ~!ld -people caine up . 
. yelling and pounding on tb~ roof of 
~mr little car. Wf? apologized and
slunk away, but their parting words . 

. burned-in our ~ars: . "Go ba~k to · 

C(ilifomia!1 !" 

Embarras~ed ~ut angry we· 
drove home . 

. "Go back to California? We're . 
the Vermonters! See our green 

. plates? You are the aliens here. You 
· are the ones who turned a lovely old 
-~ barn into apres ski apartments. You 

:· are the ones who stripped away the 
.. lilac and forsythia froin the old 
,_ .. farmhouse, and replaced them with 

-·-' b_ark and _green blob bushes·.· You are 
the aliens~ n.ot us." 

Years later I expenenced_this 
another way. After I. spo~e · a~ a · ' . 

·Latah County public hearing, I heard 
someone get up and say I ought n~t 

.· to be allowed to comment because I 

was from Vermont. Between p~I1 : ... 
' ti'me and full 'time res1d~nce'' t had ' . ~-, 

lived here then about ten years, but 

that's n~t the: point. _When ~<?l;Jld I 

· ~e.l~mg e!lou~h.to this. co~un,ity ~o 
pe ~ot:fhy._to participat~7 ... , 

In coll~ge I had ~.friend from 
Freedom, ·New .Hampshire. He told 

... . ~ ':" ~ :; . ,_ . " ' 

file.th~t your.fall).ily _ha4 ~o have, -. 

li\'~,d in F~~e~'?m ~or t~~ gener~ti_ons 
Qe(ore you copld speak in tOWQ . 

-mee~ing.. . . , 
The ·week 'after. September. 11th, 

llistenedto a televis_ion interview 
with som~ childr~n at an !siamic . 
school in the United States. Th~y . 

. were sear~d, and. feeli~g th~ ~ti~g· of 
' ~ . . ' ,. . ... • .. ' . . . 

some bigoted treatment. An ac- ,_ ·. 

_quaint~se: who, .saw the progr~m 
s~d7 "~omeon(! shou~d tell t~e~. t~at 
Americans have always treate.(l .. 

.. e.ach ._other tb~t way.". I tho1,1gh~ ~. 
about how the Colonial. PUritans , . . ~ ··." r .. ~- .-... ~ . .. . .... . . , . 

treated ,th~ Quak~r~ in -~hei~ commu-
nities, ~d_had to agr~e. ;Bytt~~t .. 
·doesn't rn*e.jt ~cceptable. , · 
. '_._, . The.t:e;i~ ~ .. q}4J?~l~asl, ~~h~P.n 
t T.Pe OutlJUl~ish l<Jlight;'.' ,in. tim~ I 

.... ~ •• ,. ~ $ • ., . .. ' • ~ •. 2., 

realized that "outlandish" meant .not . ·. . ~ . ~ -, . ' .. ~ :./· 

"outlandish," as in "bizarre," but 
."outlandish," meaning "outlander." 

I continue to hope that in our 
local community, and nationally as 
well, we can maintain a sense of . -
communicy while still making fully 

· :· wefcotlie ·n~w~r atrivais -inci:those 
who ·~-~ntain distinctive cu~toms. I 

. ·don't mind if ·I am seeri as · ari 

outlailder,Tor awhile, but please 
·don't treattrte as outlandish,. · 

whether I' m from ·VerrnoJ!t, ot.Saudi 

Arabia~· · 

Suvia Judd lives. in Moscow and enjoys the :diversity 
· of pl~nt~, animal;, a~ people around her : 

Dfus~b 

Dool~ 
buy • sell • trade .· 

hardbacks • paperbacks ~-

: lOS N . Grand 
Pullman WA 99163~ 
. . ·. S-09~334-7.8_98 ; .. .. 

.... ' . ~~ "' .. ,. " "- : "' 

Awardr,~ip~\~g- ~lu~~~ 
-1 ~ ~·\.._._:.~. ~ .. ~ ~ r :;. "-'" - '!. .; r <: Z ':. '! ~ 

Women Return fd · ~-- ,~ 

By Julie Ketchum 

Rendezvous in Moscow. and the 
Kenworthy Performing Arts 'Centre 
are proud·'fo anriouhce·the·teturrrto 
Moscow of Saffire-The Uppity ·· 
Blues Women . . , 

I 

Attendees of Rendezvous in the 
Park 2000 will recall the saucy, ·· 
bawdy, roadhouse·st)'le blues of this 
acoustic trio: Their hard·work, , 

undeni~ble talents, and tough, yet 
charming attitudes corrlbine to inake 
what_People magazine calls:;" , .. . 
''contagiotisboogie-wobgie rhytbms 
and ·lyric's with· eridugh ·bfass·'to stock 
·a kntickie:factof)'." , wl'ih the :recent 

release ofthblr neW CJ?, "Ain't · 
Gonria Hush!" s ·affire shout. out loud 
arid p·roud with. a batd~ of so.u,lfovl, 

bluesy sbn'gs oflOve and lust, humor 
an(fpairi. ·~·~, · , ,. ~: · :_ " . . . . . . ,· . 

. . . The a~tHufu~d:band of: 'blu~s 
~orrie~ \V"ni be~Prorrrilrig .tw6- · 

.. 

~ 7/lib.aii . 
r-=~Yl.,-_ , , ,.<· ,, > ·. ~y~~ 

Nowwith · , 
two locations· · . 
erving up the fabulous 

· lr. , 1 Gr~k G)'!'O, nn~ other 
·· ,· i untque salads, ptta . 

· sandwiches, r.J"'Y hot falafel 
and homemade 59ups. 

Moscow 
(across from the theatres) · 
527 S. Main 882-0780 
Pullman 
(next to Burger King) 
NE 1 000 COlorado 332-8902 

~ning • Climbing 

CoMu~onc - {;vQiuat:ionc 

·~·~.'~, 
£~ 

- t.. :.;:0':'4_ ;.· 

-·~-.. 
~·-( -i' 

,. 

shows at the Kenworthy Performing 
Arts Center on Saturday, November 

·- 3~ 2001. The first show, sponsored in 
part by Wild'Wome'nTraders, will be 
preced~d by a cocktail recepti6n and 
fashion show beginning ·at 5:,30-pm. 
Patrons.will"als6 be treaied:td music 
·by}ocal singeHsongwriter, Jo·~n , · 
Alexander. The second show \vill 

. 'open at 8:30 with music-arrd 'humor 
O·f _, the ·lfot ·Flashes. · - ~ ·,- ~- · ·: 

·, T1tkets ·i~r the Uppity :Bh1es ' -
Wome~ .concerts ate on ·sale for. $15 · 

at Bookpeople and'Wtld·Women_. 
Traders'. seaiingis limited. · · ·· 

·non'trniss this opportunity to see~ 
. saffire: hi ttie· intim~te an<i aco~~ti
c~llY. ~upedor. ~e-ulng or db~nto,{Vn 

. Mo~c~w-'s historic gem. I · ·. • · • ·· · 

Moscow ,,. 

"'"· . . . ' 

• Classes 
• Research 
· Opportunities 

• Props, Books 
and Clothing 

· The Institute for Yoga on the Palouse 
Rm. 302, Gladish Community Center 

115 NW State Street. Pllllman, Wf!. 99163 
509·334aVOGA (9641) 

yoga@turbonet.com 
www.'Yogaonthepa1ous~.5om 

R& D OJ.fFICE 
· - ~QUIPMENT 

Guaranteed Sales and Service 
Cash Register • Office Machines 
Electronic Typewrtiers • Scales 

Facsimile Machines 

1104 South Main · 

Monday- Friday 11-6 .Memb;pof ISA (ert~~ LicensJ lnsurJ 
~~~S~a~tu~r~d~ay~l~0-~6~~~ 

1
g'!, :,, .... ,_I, l:.} ·,:,,J5.QQ) ~:.~-?2d~~Z4.5, .: .. ,~ , ;; 

. , Moscow, . Idaho 83843 . 
' ' 882-3514 

,I •• - ' ::-:1 -~ • - ~ • } >. ' ' : '• \ 

at 

~ · . 



~1s:tfi~~iil11viifl~ii¥1a11i··:a ··[· ·;y ··· ~: october events at the : . 

· ~~!~~~~~~~!fl~!~1 · ··· •-• : Ul women's center I • · · · · · · ., · . · .·. Friday, october s. 
~r , m<n i:-;>m••. t ·:· · • ·•· .. •• ·· ··· _:· • .. '_· :Gender Workshop Sponsored by Athena. Dr. 

··• ·•. ·· ·'. -•• •• •· -•· ·•• .Janet Mills will present "Body Watching: · 
·: • , ••· ··- :': • . ·•· •Gender, Power, and Nonverbal Communication" 

· · •• ·• : ·•• · •• ·• :at 10:00 · 11 :30 a.m. and "He Leads/She 
@llt~ftginmt!.olf/$!1,ennmc~c)n?PO~a-.tf• ·. •• -• •• • .•• ·. · leads" at 2:00. 3:30p.m. Both workshops will 

.itl+la+ai~llii'iniii "···"" -.......................... ... ., .. ,. .• _· .. :•' '•be held in the SUB Silver and Gold rooms. Join 

."~J:W}l!:/ :~!c. r:(~;~;r~r~_:::~;rxn/ !t!:i;':'t;;. v·." ~· ·-:m·-. '• ·•· ••• •. : or. Mills for a brown bag lunch at the Women's 
. · •· •· • •· . •• •Center. 12:30 P.M. 

· ·• •..••. , .. ·.·· .Wednesday, October 10. ~~~~~~~~~1~~ti~~w~~~~~~7~~m~f~i;~~~~ · _,. · .· · • Sisters Project. Project Coordinators, Mercedes 

g0~~~ ~~f-0' ~·~!r-~ .;j~~!-;~:(!i- ,~~j~~~~~~;c's~ ••..•••••••••••••••• l•;: . :and Kari Galloway will explain the objectives 
•·· · •and answer questions about this program for 

Reception & Art Opening ·women between the ages of 18 · 35. Women's 
:Center lounge,· 12:30 p.m. Friday, october 12, Spm to 7pm 

· Moscow Food CCH»p tafe 

Linda Pall's photos 

·Institute for v~ga 
on the Palouse 

Oct. 3 Yoga and Chronic Fatigue Syndrome 
7-9pm 

Oct. 7 Yoga and Healing W~ight Challenges 
1-3pm 

Oct.14 Partner Yoga, 1 · 3 pm 

Oct. 21 Prenatal Yoga, 1 -3 pm 

Gladish Community Center, 11 S NW State St, Rm 304, 
. Pullmon. 334-9642. www.yogaonthepolouse.com · 

· Monda~October15 
: Co-Producer I Actress. ReceptiQn/Colwersation 
•with Yvonne Russo, co-producer and actress of 
: Naturally Native. Women 's Center lounge, 
• 12:30 p.m. Naturally Native will be shown at 
: the SUB Borah Theater, 7:00p.m. 

· Tues~ay,october16 
: Visiting Author. Susan Swetnam, author of Hoine 
• Mountains, Reflections from a Western Middle 
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;hop for aspiring authors 
fGalena room of the 
Ms. Swetnam will give a 
Center at 12:30 p.m. 

er 23. 
ts. Tona Treetop, 
·eerDevelopment grant, . 

questions and to share 
n applying for these 
lounge, 12:30 p.m. 

ble: 
'rogrammer 
m's Center 

Submit non-profit announcement to 
beth_case@hotmail.com by the 25th of each month. 

For additional events & information, 
http:/ /www.moscowfoodcoop.com/event.html. 

. 
·A dlvea bal 
: music acts ... 
'Will be hitting tire stage tlris fall as tire 
Associated Students of tire University of 
.,dalro lrost tire Coffee/rouse Concert Series 
:at tire Idaho Commons. 

· 'All concerts begin at 7 p.m. at the Idaho Commons 
~learwater/Whitewater Room (unless otherwise 
'lloted). Concerts are free, and refreshments are 
provided. · 

'Here's the October line-up: . 
· .Oct. 11 ·Beecroft, jazz, funk, groove tunes, 

SUB Ballroom . 
.Oct. 18 Galactic Tofu Farmers, socially-conscious 
• groove food 

oOct. 25 Marcus Eaton and the Lobby, po~, jazz, funk 

~ov. 1 D~n Maher, Marie Schneider and Lisa 
Simpson, singer-songwriters 

~ov. 8 Shady Ramblers, acoustic folk, bluegrass 

:contact the ASUI Office at (208) 885-6331 . 

Northport Barter Fair 
: on the Columbia River ten 
• miles north of Northpo_rt 


	communitynews-2001oct-front001
	communitynews-2001oct-p001
	communitynews-2001oct-p002
	communitynews-2001oct-p003
	communitynews-2001oct-p004
	communitynews-2001oct-p005
	communitynews-2001oct-p006
	communitynews-2001oct-p007
	communitynews-2001oct-p008
	communitynews-2001oct-p009
	communitynews-2001oct-p010
	communitynews-2001oct-p011
	communitynews-2001oct-p012
	communitynews-2001oct-p013
	communitynews-2001oct-p014
	communitynews-2001oct-p015
	communitynews-2001oct-p016
	communitynews-2001oct-p017
	communitynews-2001oct-p018
	communitynews-2001oct-p019
	communitynews-2001oct-back020

