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Special Occasions Made SWeeter 
By Amy Richard, Kitchen Manager 

Holidays, 
birthdays, gradu
ation, anniversa
ries . All special 
occasions have 
one thing in com
mon - sweets. 
Cakes , Pies , 
Cookies, Cup
cakes, Pastries .. 
Dessert is how we 
celebrate together. Jt 
elevates an ordinary din
ner to a celebration. A good 
dessert shows our guests we 
care; we want them to be happy. 
Dessert is always a reward, never a 
punishment. The purpose of a dessert is not to 
nourish the body but to nourish the mind and 
soul with sweetness. It's like the difference be-
tween function and art. --~--

The Co-op Bakery now ;ffers a-complete 
rpenu of desserts available for your next cel
'ebration. You can find a 'copy of the menu in

r. 
t· serted into this newsletter or pick one up at the 
• deli counter. The bakers have worked hard to 
) create excellent, artistic desserts worthy of a 

celebration in their own right. This month we 
: 

are featuringsome holiday specials including 
Cranberry-Pumpkin Cake with Cream Cheese 
Frosting, Chocolate-Peppermint Dream Pie, 
Egg Nog Cheesecake, Pecan Pie, Pumpkin 
Cheesecake, Pumpkin Pie, and Chocolate Pep
permint Layer Cake (festively decorated with 
mini candy canes). 

Let us help make your celebration one to 
remember! We proudly make everything from 
scratch daily with local and organic ingredients 
whenever possible. Nourish your soul with art
ful food you can feel good about. 



'. Co-op Bmine&,Partnets 
Anatek Labs, Inc. • 10% discount on well water 

, tests, 1282 Alturas Or,, Moscow, 883-2839 
Birthing From Within Chlldblrth Cluses · 
10% discount on classes, Judy Sobeloff, 883-4733 
Columbia Paint & Coatings• 15% off retail 
paints & supplies, 610 Pullman Rd., 882-6544 
Copy Court• 10% discount, membership card 
laminated free, 428 W. 3rd St Moscow, 882-5680 
Culligan- Free 10 gallons of water and 2 week 
cooler rental for new customers, 310 N. 
Jackson, 882-1351 
Erika Cunningham, Licensed Musage 
Practitioner • First 2 massages @ $35 each, 
882-0191 for Appointment 
Eva Jo Hallvlk, LMT • First 2 masages @ $45 
each, 106 E 3rd St, 2-A, Moscow, 301-2246 
Hodgins Drug and Hobby • 10% off all 1 

purchases, excluding prescl1)tions, 307 S. Main 
St., Moscow, 882-5536 
Inland Cellular - $10 off purchase of any mione 
or accessory, 672 W. Pullman Rd., Moscow5882· 
4994 QL.1332 G St, Lewiston, (208) 798-0245 H 
Kaleidoscope Framing • 10% off any gallery 
·item, 208 S. Main St, Moscow, 882-1343 
·Kelly Kings• UIT- First two massages @ 
$35. each, f(jf appt call (208) 892-9000 
Klnko's Copy Center - 10% off all services 
except shipping, East Side Market Place, 
-Moscow, aa2-3066 . I 
Dr. Linda Kingsbury, Herbal Nutrition Specialist 
- 10% off Holistic Health Consultations, Natural J 
Healing Clas~; 106 E. 3rd St #3, Moscow. 1 

. drlindak@ea$Nlllt:net, 883-9933 
~& Miiim'ohl, Attorneys; Mark Mumford 1 

~ mitiil ~n, PO Box 9303, Moscow, 

Maril Maaat. lqtufflye Astrology ·& Gard.ener
Please,eaiffor an~-~-of on , 

and C011$111tations. 882~ 
Drug -"'10% <If atrtlft items, 209 ~-

1 ·. ' 
10CI~ -~ . 

.882-0 
' Studio 
33%off0pen 

Studio lime. 1 . , Pulnal\~-()407_ 
Paradise Fibers ; 10% off llllooaks. ~ 
videos, yarn and knitting needles. 
spinning@colfax.com 
Peacock Hill a& 8 • $10 off night's lodging and 
1/2 price breakfast when purchase two. 1245 
Joyce Rd., 882-1423 
Profeulonal Mall Pharmacy· 10% discount on 
any compound medication, 1205 SE Professional 
Mall Blvd., Pullman 
Dr. Ann Raymer, DC -$10 off initial visit includ
ing a patient history, physical, and spinal exam
ination, 1246 West A St., Moscow, 882-3n3. 
Glenda ·Marie Rock Ill, Healer Teacher 
esotericist • 10% offclairvoyant readings, past 
life regression & energy heatings, 892-8649 or 
gmrockiii@aol.com for appointment. i 
Shady Grove Farm, Ashley Fiedler • $10 off 
initial English riding lesson or horse training 
session, 1080 Sumner Rd, Troy, 835-5036. 
Sharon Sullivan, RN Herbalist & Holistic 
Health Ed ator • 10% off health consultations, I 
reiki, cust formulas and bulk herbs, 106 E. 3td 
St, Ste, 5-8, Moscow, 883-8089. 
Dr. Susan Simonds, PhD., Clinical Psycholo- , 
gist• 10% discount on StressReduction & 
Women's Wellness workshops, 892-0452. 
Ty. Dyt Everything • 10% off any pur , 
527 S, Main, (bebind Micey's Gyros}, 883-4779 
Wbilnly & Wllllaey. lLP • Reduced rate for 
initial 1ega1 consultations. 424 ~- van Boom St, uw.ow. 882-6812 . 
WIid Women Tl'ldert • 10% off ~ . 

. 210S. Main 

omm · 
Welcome! 
By Laura long, Membership Director 

Generally, this article is devoted 
to membership issues, events, and 
services, and you ' ll often find helpful 
hints for using your membership ef
fectively. But this month I wanted to 
branch out a bit and just say "Thank 
You" to all the supportive and helpful 
members and volunteers that we 
have. You all make this a very spe
cial place to work and shop. Tlie last 
few months have been very hectic for 
the cashier team while we 've all tried 
to get used to our new scannable 
membership cards, and I think we've 
just about got it under .control. One 
of the key elements for the success 
of this transition has been you; the 
members. Without your patience, 
good humor, and invaluable help, I 
don ' t think the transition would have 
gone as well. Thank you all so much 
for your continued support forour com
munity owned and operated grocery 
store. You ' re the reason we' re here. 
For those of-you who still have not 
received your new membership card, 
'please don ' t hesitate to let us know. 
We ' ll get one out in the mail to you as 
soon as we can. 

Also, this month I want to give 
~y usual plug for shopping locally and 

Moscow's Finest 
By Samuel Abrams, 

Assistant Kitchen Manager 

If you love coffee you ' ll love us. 
We at the Co-op are committed to 
providing the greatest in quality cof
fee . Each , roast is fresh , organic, 
shade grown, fairly traded and deli
cious. We are extremely proud of the 
product we serve. In the Deli we 
offer freshly roasted espresso roast 
and Italian drip provided by Cafe 
Mam, a socially responsible outstand
ing company located in Eugene, Or
egon. They provide certified organic, 
shade grown coffee beans from in
digenous farmers who harvest the 
beans on their own small farms. All 

1 

using your Business Partner Program 
as a valuable resource and gift-giv
ing guide. There are ·many businesses • 
on the list that offer gift certificates 
and services for those hard-to-shop
for people on your list. And don ' t 
forget that a Co-op membership is also 
a great gift as well. And, as an added 
bonus, if you purchase or renew your 
membership between November 23 
and December 21 , you will automati
cally be entered in the drawing for a 
six pound Cloud Nine chocolate bar. 
I will hold the drawing on Monday, 
December 22. Please stop by the 
store and check out our display, a six
pound bar of chocolate is a wonder
ful thing to behold! 

Artd as a word of advice from 
' 1 

me personally, please remember that 
the best gift you can give this holiday 
season is the gift of peace and love. 
These words may seem trite, and per
haps even simple-minded, but I be
lieve if we truly and consciously try 
to make these ideals happen in smal I 
ways every day, they will become a 
reality. After all , Moscow is part of 
the world too, so why not try for world 
peace right here at home. 

Cafe Mani 's coffee is fairl y traded 
under international standards. They are 
a wonderful company devoted to mak
ing a difference by donating 2% of all 
their sales to pesticide reform group<;. 

With the help of coffee man Daniel 
Jimenez, you can expect a delicious 
espresso suited to your desire any time 
we are open. Daniel has taken on the 
responsibility of thoroughly training 
each and every person who touches 
our espresso machine to make the ulti
mate espresso. Using all organic milk 
and milk alternatives we take pride in 
crafting the best product possible. So, 
with all this said, it is in my opinion that 
our coffee is the most desirable in 
town. You can't beat reasonable prices, 
organic, fairly traded coffee and a mag
nificent taste. 

' .... ' ........ . . ""';"• .. ' .... --·-· 
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Front End Managing 
By Annie·Hubble 

One of the.many great things that 
the Moscow Food Co-op does is send 
its staff to ongoing training sessions 
from time to time. Recently I had the 
fortune to attend a workshop for Front 
End Ma11agers at co-ops, and it was 
so very much appropriate for my 
needs. While our job descriptions dif
fered slightly, we 'all hold common re
sponsibility for our cashier teams, . 
along with varying degrees of cash 
accountability, and the maintenance of 
good · customer service at the regis
ters. It was good to visit with others 
who do the same job as I do: to share 

. ideas and discuss methods and sys
tems. There were some ·good speak
ers on subjects ranging from schedul
ing to hiringill)d training. I feel I learned 
a lot. All the participants have a home
work project to complete before 
meeting again at the end of January. 

One of the many benefits derived 
froni such a meeting is the realization 
that we in Moscow are not alone in 

The Buy Line 
By Tyler Barron, Grocery Buyer 

So, we have once again come 
upon the holidays, and that means busy 
times for us here at the Co-op. We 
truly enjoy bringing in pallets of tur
keys and many cases ofTofurkeys for 

· everyone to-gobble up during Thanks
giving and Christmas. As wel: as these 
items, we have also stocked up on 
other items that you may or may not 
know about. All-Natural Chatham 
Village stuffing is available in both tra
ditional herb and cranberry herb vari
eties. We have also begun to carry 
Farmer's Market Organic Canned 
pumpkin puree and pumpkin pie mix. 
This will help to make the most won
derful treats and delectable dishes for 
you and yours. 

For me, these wonderful times 
mean seeing people I love and haven't 
seen for a long.time. It is because of 

)-

this that I like to mal<.e most of my 
dishes from -scratch with ingredients 
from the Co-op. However, for those 
of you with less time, we also have a 
new line of heat and serve organic 
gravy from Pacific Foods that may be 
an easy alternative to homemade 
gravy. I have had the Turkey variety 
and found it to be an excellent prod
uct that is easy to make. Finally, we 
have brought in Organic Cranberry 

our effort to keep co-ops well and 
thriving. Co-ops all over the North
west are meeting the same chal
lenges. Big or small, co-ops every
where continue to try to meet the 
needs of their members and provide 
a welcoming place for community. 
Co-ops still have a most viable place 
in society. Besides providing healthy 
choices, we also offer a place for 
community to gather, a respite from 
the hectic pace of daily life. 

I know when I am traveling, I love 

to visit other co-ops. And many of 
them will honour your membership 
card and offer benefits! So, always 
carry your co-op membership card 
with you when you are on the road. 
Support co-ops everywhere, but in 

.particular, come on down to this one 
and enjoy all it has to offer. We are 
part of a big family tnat is all over the 
Northwest and beyond, and I find that 
to be a comfy feeli:1g! 

Sauce to round out the best m~ls of 
_the year. Along with the great beer 
and wine selection that the store of
fers, how could you go wrong? 

For those with desires to indulge 
in drink, but would like the alcohol left 
out of your holidays, you may want 
to try the ·vast selection Qf sparkling 
ciders that are available. These have 
been sampled many times at the Co-

. op and are always a hit for all ages. 
So, there you have it, an all natural 
Thanksgiving and Christmas with 
help from the Co-op. We are glad to 
be able to provide these products to 
the great people that we see shop
ping the Isles here. We also hope that 
everyone has a safe and comfortable 
holiday season. Remember, from all 
of us here in the store, to all of you 
out there: "GobbleTil'You Wobble!" 
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Personal Care Corner 
By Brenda Guettler, Personal Care Assistant 

The holidays are fast approach
ing, and the Co-op is preparing for this 
busy time of year! I don't know about 
you, but I like to be a conscientious 
consumer. So, I' ve decided to high
light just a few of the companies we 
buy from so that you, our beloved cus
tomer, can feel even better about 
shopping at the Co-op. 

Prairie House Lavender is a new 
product line for us. Mike and 
Charleen Swisher started growing lav
ender on Spokane's Five Mile Prairie 
in 1999. They first produced laven
der hand soap and then expanded the 
line to include lotion bars, face creme, 
and the oh-so-popular Lavender/Lem
ongrass Mist. Their lavender is grown 
without pesticides or herbicides, and 
the products they make are all natu
ral. So, this winter, show your appre
ciation for yourself or a loved one and 
support a small regional business at 
the same time. 

Another way to support good en
vironmental practices this holiday sea
son is to support the organic cotton 
industry. Cotton is the second most 
sprayed crop _in the world, and it takes 
approximately 1/3 pound of pesticides 
to make just one t-shirt. You can just 
imagine the deleterious effects those 

, pesticides have on the environment! · 
So, here's an alternative. Maggie's 
Organics produces organic cotton 
socks and organic cotton camisoles 
that you will notice showcased at the 
Co-op this December. The camisoles 
are made by a group of Nicaraguan 
women who, with the help of 
Maggie's Organics founder Bena 
Burda and Mike Woodard from Jubi
lee House, created a cooperative busi
ness called Maquilador Mujeres. 
Maquilador Mujeres employs over one 
hundred peopl·e in a country with an · , 
80% unemployment rate. To learn more 
about this story and Maggie's Organ
ics, visit www.organicclothes.com or 
come into the Co-op and watch a video 
that showcases the women of Nica
ragua who created a new life for 
themselves and their families . 

Ganesh Himal is a company from 
whom we purchase several gift items 
throughout the year. As a member of 
the North Arrr&f'icaiPT?tiafr Trade Fed-

., :Jr fl n 10 r,· 

eration, Ganesh Himal has been pur-
chasing products from Nepal since 
1984. It is important to note that ali 
of the items they purchase are fairly 
traded. According to The Fair Trade 
Federation, this means " Paying a fair 
wage, offering employees opportuni
ties for advancement, providing equal 
employment opportunities for all 
people, particularly the most disadvan
taged, engaging in environmentally 
sustainable practices, being open to 
public accountability, building long 
term trade relationships, providing 
healthy and safe working conditions 
and providing financial and technical 
assistance to producers whenever 
possible." Imagine a world where this 
was the norm! You too can- support 
these important principles by purchas- · 
ing one of the many items from 
Ganesh Himal. For instance, we cur
rently have a few ·recycled silk hats 
and purses left, wool hats and gloves 
from New Zealand and Tibetan sheep 
wool , and hemp wallets and coin 
purses, just to name a few. 

Last but not least is another new 
company for us whose Tendai Ser
pentine Stone Sculptures have beeri 
getting many "oohs" and "aahs." 
Ancient Ways is a nonprofit organi
zation "dedicated to preserving and 
learning from traditional ways of in
digenous people from around the 
world." Ancient Ways focuses on 
assisting seven villages in the 
Mhondoro area of Zimbabwe. To 
learn more about this company, pick 
up a brochure next to the stone sculp
tures here at the Co-op or go to their 
website at zimbabwe@ancient
ways.org. 

Well, it is my hope that with this 
information fresh in all of our minds 
we would consider the difference our 
dollars can make, not only during the 
holiday season but all year round. 

~ If you've always w4nted 
d to pl.ay the cello, you can! 

Call Lois Blackburn, Ph.D., to begin! 
• Specializing in both children and adl.llt begi1:iners 

• 40 years of cello teaching expedehce. ~; 
• 17 years as public school music .teacher 

• Retired UI music professor 

208-882-8936 or Lblackburn@turbonet.com 
........ ),. . --~ .:;:, . 

From tp_e Suggestion Board 
More low-salt and no-salt prod

ucts (low-sodium)-what happened 
to no-salt bulk chips·. Mexi-Snax, 
the makers of the no salt bulk chips 
stopped making them. We do carry a 
no-salt blue com chip from Garden of 
Eatin' and as we_ll no salt tomatoes, 
nut butters, tuna, popcorn, rice cakes, 
broths, butter, and low salt crackers. · 
In addition, most of our bulk foods 
have no added salt. Is there a par
ticular product you 'd like with no salt? 
Let me know and I' 11 see if it's avail
able-Vicki, Grocery Manager. 

My dad and I would /aye it if 
you could carry ice cream cookie 
sandwiches with chocolate cover
ing made by Soy Delicious! (please 
J) You're the second person in a week 
to ask for these. They must be good . 
I'll bring them in-Vicki 

Please put butter on sale for 
holiday baking! Its soooo good! 
You got it. Organic Valley butter is on 
sale for November and December
Vicki. 

Lets not be so commercial - we 
do a Christmas display (tea or. oth
erwise) in October! Lets stay al
ternative. I assume you are refer
ring to the Celestial Seasonings tea on 
sale at the front of the store as a 
Chri1stmas display. I _have no control 
over 1the way Celestial Seasonings 
packages their holiday tea. I do know 
that it is a favorite of a lot of Co-op 
customers and i will continue to carry 
it even if the boxes are red and 
green-Vicki 

There is a disturbing -Shortage 
of Organic Valley Hot Italian Sau
sage. Please bring it back! I'm 
sorry, but Organic Valley discontinued 
both the hot pork and chicken sausage. 
The mild sausages are still in the 
freezer-Vicki. · 

Fo'r Manna Bread: Rye and 
Millet varieties are good. l will keep 
this in mind if one of the flavors we 
currently carry does not sell well. You 
can always special order by the case 
any flavor we don't carry-Vicki. 

Could you carry the Govinda s 
Bliss Bars? They 're organic and no 
wheat no soy but good protein con
t en t-great for allergy sufferers! 
Thanks. I'm sorry but these aren't 
available from our distributors. Have 
you tried Bumble Bars? They're glu
ten and soy free and they're made on 
Vashon Island. Oh, yeah, they taste 
great, too!-Vicki 

What happened to the Bearitos 
Taco Seasoning? It was delish with 
the faux-me'at ground round and 
now I am left spiceless! (By the way, 

3 everything ' else is wonderful) For 

some reason, the taco seasoning was 
-out of stock from the manufacturer for 
about a month. As of this writing it is 
back in stock. Sorry your November 
was spiceless, but I' m glad everything 
else was to your liking_:__Vicki 

Can you get 7'" Generation non
chlorine bleached diapers? You can 
special order them by the case. Price 
and quantity depend on the size of dia
per-Carrie, Personal Care Manager. 

Would the Co-op ever be able to 
carry Splenda (sugar wlo carbs) in 
.bulk? I don~ even know if its_ avail- · 
able in bulk. As far as I know, Splenda 
is not available in bulk and if it was I 
don't think we would carry it-Vicki . 

Doub.le Bastard fr.om Stone 
Brewery in 3 liter·party bottles! This 
is a once-yearly release, it would be 
appreciated! l ~ill ~~e if my distribu
tor can carry them-Dani, Beer and 
Wine Buyer. . 

Mor"e· flavors . for Tom s of 
Maines Children s Toothpaste 
(strawberry) and other flavors and 
plain Ginger Ice Cream (Reeds). 
Thanks. Both of these are slow sell
ers for us. You can special order both 
of these products-Vicki and Carrie. 

Really surprised that a touchie 
feelie organization like this pur
chases material made in Chin'a.1 

What ·happ~ned to free Tibet? " We 
support many fair trade organizations, 
local producers, and other organizations 
that support artists directly. Unfortu
nately the diversity of these products 
is somewhat limited. It is becoming 
increasingly difficult to find products 
that are not made in China, but we cer
tainly give preference to products fairly 
traded if they are available--Carrie. 
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The Volunteer Dinner 
By Annie Hubble 

One hundred people, yummy deli 
food, Lisa Simpson 's beautiful voice, 
and an awesome setting ... what more 
could one ask for! 

This was the second year of the 
Volunteer Dinner. After the success 
of last year, we knew we wanted to 
repeat the event. Th is year we moved 
the party to the 1912 Center. Last year 
, at Roberta's Attic, we had a lovely 
time and truly appreciated the space, 

Lisa Simpson, the aston
ishing musical portion of 
the evening 
Photo courtesy of David Hall 

but both Janna and I decided that the 
challenge, while fun at the time, of 
hauling tables and chairs up stairs and 
serving so many people in such a tiny 
space was not one we wanted to re
peat! 

We had very little time to plan, 
but by now we know that if the where, 
when and what are taken care of, the 
rest is up to the response of the people, 
and, my, they did respond! We were 
happy to see so many attend the 
event. 

We only had 45 minutes to pre
pare the hall before the party was due 
to begin, but thanks to the hard work 
of some helpers from the kitchen 
crew, we were ready in record time: 
tables and chairs set up, with candles 
and flowers on each table. Lisa 
Simpson's beautiful voice greeted 
guests as they arrived out of the cold. 
As she sang, people sipped warm 
drinks and tried the delectable appe
tizers provided by t!1e deli. When ~v
eryone had drifted towards the tables 
and sat down, more delicious food was 
served: a wonderful salad, rnny 
choices of yummy lasag; a; an - ex~ 
cellent desserts. The cakes -were so 
beautifully decorated with the inscrip
tions "We love our volunteers" and 

Volunteer Profile: All of Us 
Story_and photos by Heidi Heffernan 

With the hectic summer months 
behind us now, we recently kicked off 
the winter party season with the help 

· of the Co-op, The evening of Novem
ber 12 saw Co-op volunteers of all 
sorts and sizes descending upon the 
1912 Center for an evening offun and 
great food. 

Once again this year the deli pro
vided us with a yummy meal of appe
tizers, lasagna, mixed green salad, and 
two kinds of cake! But the real treat 
of the evening was the company. It 
was wonderful to be able to sit down 
to a meal with so many old friends 
and make a few new ones as well. 
The whole affair was graceful engi
neered by ·our two lovely volunteer 
coordinators, Annie Hµbble and Janna 
Jones·, with a bit of help from a few 
of our regular Co-op favorite employ
ees, to boot. 

,a 

As folRs arrived there-were trays 
and trays of great appetizers availqple: 
hummus ana 'pitas, veggies and dip, 
bread, and dolmades that were to die 

for. We cleaned those up pretty 
quickly and were clamoring for more 
food when the lasagnas and salad 
were rolled out. It was a tough choice; -
I played it safe a tried a bit of the 
veggie with red sauce and the chicken 
and mushroom. It was the right choice. 

Later I snuck around snapping 
pictures of folks in midbite. It was 
easy to see how much everyone was 
enjoying themselves. There were 
times when the laughter was so loud 
one couldn't even_ hear the music! It 
seemed the type of party where spon
taneous dancing could bre~k out any 
moment, but surprisingly didn't. I 
guess everyone was just too full of 
food! 

The theme of the evening was 
"We love our volunteers! -Thank
you!" But the real thanks go to the 
Co~op community as a whole. I often 
marvel at how lucky we are-to live in 
a community where we have such a : 
treasure as our Food Co:-op. ln· fac~, 
each time I travel to Seattle, I am re-

~ "¼z 

Left to right, Arlene, Sara, Crysta, Tyler, and Willow. 
Photo courtesy of Annie Hubble 

"Thank you" that we felt obliged to do 
a ceremonious walkabout to the "oohs" 
and "aahs" of all present before cut
ting slices! Everyone enjoyed the food, 
and both Janna and I feel that the suc
cess of the party was greatly due to 
the talent of our kitchen crew. Thanks 
everyone! 

The evening was a chance for us 
to say thank you to all our volunteers, 
and it was good to see our hardworking 
helpers sitting and enjoying a feast in 
their honour, but we saw that the din
ner also provided volunteers a chance 
to get to know each other. Tables were 
made up of diverse groups of people 
who thus made each other's acquain
tance, and·it was fun to hea:roccasiomrl
exclamations of surprise as introduc
tions were made between people who 
hitherto had met only via e-mail or by 
seeing a name on a list. Volunteers by 

minded of how special purCo-op is. Big. 
it may be but Puget Consumers Co-op 
can't hold a candle to the Moscow Food 
Co-op. Frem· the product selection to 
the great st~ff we have, I think we have,
got to be the star of tne Northwest Co- :_ 
operative Growers Assodation and we'. 
should be proud of that. 

·: Of course, a huge part of the suc-; 
cess of oifrCo=op-isthe dedkat'i6n out 
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necessity work at all different times 
and do not have the chance ordinarily 
to meet each other. It was also good 
to see smaller family units there. 
Arlene Falcon and her two daughters, 
Crysta and Willow, (both volunteers), 
and grandson Tyler, were an example 
of one family who chose to spend their 
weekly family night with their extended 
family of the Co-op. I enjoyed seeing 
such groups interacting with their 
larger community. 

Thank you al I for coming out on a 
cold night and joining in on the fun. 
Thank you, Deli, for your delicious 
food. Thank you, Lisa Simpson, for 
your lovely voice and presence .. . the 
music lent a warm ambiance to the 
evening. And thanks to all those who _ 
helped. It was fun . We will do it again . 
Happy Holidays! 

members show. If you'd like to show 
your dedication come in ;and talk to 
Janna or Annie and start volunteer

_ing. Then next ye-ar you ca~. c<;>me t9 
the party too! 

_{jeidi Heffernan lives in Moscow with her family 
~he is currently hibernaling and ll'aiting for seed _: 
cala/ogs io arl'fre.~' - ., -.. , ,. '.. . -, 



Word of Mouth 
By Vicki Reich, 

Chocoiate is one of my obses
sions. I eat it every day. Just a bite or 
two after meals, but I have to have 
some every day or · I feel like 
something's missing. I'm sure there 
are other chocoholics (a term I don't 
really connect with since of course I 
can quit any time) who understand how 
I feel about this complex food. When 
the time came to decide what to taste 
test for this issue of the newsletter, I 
had to decide what said the holidays 
better, chocolate or mayonnaise. Af
ter a millisecond of consideration, I 
decided on chocolate, even though I've 
written about it in this column twice 
already (we do have quite a few new 
types of chocolate since the last writ
ing). Mayonnaise will have to wait for 
the New Year. 

I once again enlisted the help of 
my valiant taste testers, the. Hog 
Heaven Handspinners. They were 
very pleased we were tasting choco
late and not mayonnaise. Armed with 
glasses of red wine to cleanse our pal
ates, we dug in. We had nine varieties 
of dark c)loc_olllt~ to t_ry. I picked only 
the dark chocolate variety from each 
manufacturer, but there is a wide range 
of what constitutes dark. The choco
·1ate we tested can be grouped in three 
categories, sweet dark, semi-sweet, 
and bittersweet and I will list them in 
that order. 

In the sweet dark category are 
Tropical Source, Cloud Nine, Endan
gered Species, and Cowgirl Chocolate. 
Tropical Source was the sweetest 
chocolate we tasted. Testers com
pared it to Easter bunny chocolate, 
chocolate chips, and powdered sugar 
frosting. The texture is not as smooth 
as some of the other bars we tried. 
This might be a good first foray into 
dark chocolate for a milk chocolate 
eater. Cloud Nine is also a very sweet 
chocolate with not much cocoa flavor. 
We could really taste the molasses 

Camas Winery 
Local wines by 
the bottle & glass 

Tasting Room 
& Wine Bar 
Noon-6:30 pm 
Tues - Sat 

sweetener. Since we don't carry a 
plain dark chocolate from .Endangered 
Species, we tried the Wolf bar with 
cranberries and almonds, and I encour
aged the testers to ignore the fruit and 
nut flavors and just try to isolate the 
chocolate. We found that it melted 
nicely and had a creamy texture but 
didn't have a real coc·oa flavor and 
wasn't very assertive. Mary 's com
ment of "it felt niee in there but I 
couldn't taste anything" seemed to 
sum it up. Cowgirl Chocolate Mild 
Mannered, our local favorite, was very 
creamy with a sweet chocolaty taste; 
it had the best mouth feel owing to the 
fact that it has a creamy truffle cen
ter. 

In the semi-sweet category are 
Chocolove Rich Dark (65% cocoa 
content), Organic Chocolove (61 % 
cocoa content) and Scharffen Berger 
Semisweet (62% cocoa content). 
Chocolove Rich Dark was the best 
smelling of the bunch with a truffle
like velvety texture. It was fruity, rich 
and cocoa-y tasting and as one of the 
testers put it, "it improved with more." 
The organic Chocolove had more of a 
bite with a smooth texture and a dark 
chocolaty .taste. Scharffen Berger 
was the sweetest of the semi-sweets 
but with a good chocolaty taste and a 
smooth texture. It was one the testers 
would "pig out" on. 

Only two of the chocolates we 
tried are in the bittersweet category 
(my personal favorite). They are 
Green and Black's Dark, 70% and 
Dagoba New Moon, 74%. After the 
taste test, I snuck a taste .of Scarff en 
Berger's Bittersweet (70% cocoa 
content) just to satisfy my own curi
osity. Green and Black's had a smooth 
texture and melted nicely. It has a 
complex flavor and is definitely the 
most bitter of the bunch. It would be 
an excellent baking chocolate and 
would pair nicely with a sweet des
sert wine or a port. Dagoba New 
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Optometrist 

Moon was the favorite of most of the 
tasters. It has a truly complex flavor 
with hints of berries and other fruit. It 
is robust and creamy and is so flavor
ful you don ' t have to eat a bunch to be 
satisfied, a small piece will do. I had 
to try the Scharffen Berger Bitter
sweet since this is my usual chocolate 
of choice. It is the smoothest of the 
bittersweets and the sweetest but is 
still complex and robust. 

Chocolate is good. Some choco
late is great. That could sum up this 
taste test. There are chocolates I could 
easily eat a whole bar of and those 
that I'd happily savor a few bites. As 
I find every time I conduct these tests, 
a lot of ·the results are personal and 
you have to try them all for yourself to 
find your personal favorite. If you want 
some other reasons besides flavor to 
make your decisions you might con
sider the three organic chocolates we 
tried : Dagoba, Green and Black's, and 
Organic Chocolove (Endangered Spe
cies is not organic but gives I 0% of 
their profits to help endangered spe
cies). You might want to buy local or 
regional chocolate. Cowgirl Choco-

late is a Moscow-based company. 
Scharffen Berger is made in Berkley, 
California and Dagoba is made in Cen
tral Point, Oregon. You can also con
sider the relationship between the 
manufacturers and the growers. 
Dagoba, Scharffen Berger, and Green 
and Black's all have relationships with 
their growers and pay above market 
price for their beans. All the choco
late companies have websites listed 
on their wrappers to find out more in
formation about them (the Chocolove 
has a love poem as well). 

Here's wishing you all the 
chocolate you desire for the holi
days and the New Year. 

Dr. Ann Raymer 
Chiropractic Physician 

Gentle l,ol-ist-ic l1eahl1 care 

for your wl1ole body 

and you~· wGole family 

~'"803 S. Jefferson, Suite 3 
Moscow 

(208) 882-3 723 

New Beer and Wine 
By Dani Vargas, Beer & Wine Manager 

The first turkey dinner I was of 
age to partake of wine, my dad served 
a Gewurztraminer and it was a great 
accompani'ment to our meal. , Our 
wine selection her~ at the Moscow 
Co-op, as great as it is, was missing a 
Gewurztraminer, so I just had to bring 
onem. 

Maryhill Winery is located in Glen
dale, Washington overlooking the Co
lumbia River ~ith a spectacular view 
of Mt. Hood. Their Gewurztraminer 
is affordable and very good . Flavors 
of crisp Granny Smith apples and 
Columbia Valley grown peaches lead 
to a creamy mouth feel. This wine is 
a sweet spicy treat with a long linger
ing finish that ~ill have you coming 
back for more. Gewurztraminers go 
excellent with turkey dinners and also 
with spicy Thai. 

A couple more new items we 
have here at the Co-op are: 

■ Yellow Tail Shiraz: With 
scents of cracked pepper and ·spice 
blended with vanilla and ripe fruits, 
this wine is very smooth on the pal
ate. This_ Shiraz is $6.99 and goes 
great with pasta, steak, or just to en
joy with friends. Jen says, "It's cheap 

5 and it's yummy." 

■ Stone Brewing Company Im
perial Stout: This is one thick beer. 
Brewed in the authentic style of Im
perial Russian Stout, this beer has 
scents of Anise, black currents, cof
fee, roastiness, and, of course alco
hol. 

■ Don't forget the delicious 
Dessert Wines we now have: Late 
Harvest Riesling from Mission Hill 
Winery, Ice Wine from Kiona Vine
yards, and Oak Knoll Raspberry wine. 
All three great for the after-dinner des
sert supplement. 

■ Bonterra Vineyards Merlot: 
Bonterra makes some really great or
ganic wines . We also have their 
Cabernet-Merlot and Chardonnay. 

Items to come: (we hope): 
■ The Double Bastard from 

Stone Brewing Company 
■ Moose Drool in the new · 

Alumabottle from Big Sky Brewing 
Company. Big Sky is the first to use 
the Alumabottle, which is shaped like 
a glass bottle but made out of alumi
num, so it can go anywhere and not 
break. Wow!! 

■ Sander Winery Organic 
Wines from Germany 

■ Eel River Organic India Pale 
Ale . . . .· ~ .· 



Thanks for A 
Great (30th) Year! . 
By Kenna S. Eaton 

Its hard to believe that it 's the end 
of the year already; seems as if it 
wasn ' t very long ago we were talking 
and planning about how we mightcel-: 
ebrate spehding over 30 years selling 
natural foods to the Palouse - artd now 
the year ' s almost over! 

To wrap up our yearlong celebra
tion, we have put together a 30th An
niversary Members Report that you 
will find inserted into the newsletter. 
Complete with a timeline and photos 
from our archives, there is a letter from 
me; one from Mike Forbes, the Presi
dent of the Board of Directors ' and 
an expose' of why some people 
choose to shop here. On the back 
page, ·there 's a brief financial report 
and instructions on how to turn your 
report into a paper hat that will delight 
and amuse your friends and family! 

In 2003 , we worked hard at look
ing how we serve our members and 
how we might improve those-services. 
Increased competition in the neighbor
hood definitely made us sit up and take 
another look at what we do. Ulti
mately, we think you will find that the 
Co-op is hard to beat in tenns of prod
uct selection, customer service and, 
of course, price. We ' ve done our 
homework and strived to fix those 
things that needed fixing and the end 
result is ·impressive. 

This year, among the many things 
we did, the list included: improving the 
in-store signage to better explain the 

tenns in our produce department, such 
as "Organic" and "How to Shop 
Bulk"; we sent out our first real mem
bership card to all 2,700 of you ; and 
along with the other co-ops iri the 
Northwest, we sent out coupon books 
representing $1 00 worth of savings on 
your purchases; we introduced the siz
-zl ing "Hot Off the Grill" summer mu
sic and BBQ series to compliment the 
Weekday Growers Market; we held 
a fun-filled , refreshing pool party at 
the city pool ; a Thank" you " dinner 
for our local producers and another 
one for our volunteers and the mas
sive 30th BBQ party on Fourth Street 
at the beginning of September. 

The list is actually quite a bit longer 
than this, but we sure had a good time 
finding as many ways as possible of 
saying "Thank You" for your support . 

. for the. last 30 years and hopefully you 
tiad fun too. So, let's hope the next 
30 are just as successful and satisfy
ing for all of us. 
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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 Aids (FREE. 30 DAY TRIAL) 
. Free Local RX Delivery -• Drive in Window 
24 Hour Emergency Prescription ~rvlce 
Most Insurance Plana Honored 

Dependable Prescriptions Since 1890 
Special Orders Welcome • Layaways Available 
307 South Main, Downtown Moscow 
882-5536 • Sun 12-5 ·(pharmacy closed) 

Winter Herbal Wisdom Series 
By Kenna S. Eaton 

This winter the Co-op has once 
again teamed up with Linda 
Kingsbury, Ph.D. to offer a series of 
herbal wellness classes that will ad
dress some of the more basic aspects 
of using herbs to improve everyday 
living. Linda is a herbal educator with 
over 20 years experience with herbs 
and a PhD. in naturopathy, and she 
loves working with people to help in
crease their knowledge of herbs and 
health. 

Our first class this winter will fo
cus on Herbs for Immune System 
Support. Early this year the specter 
of flu and colds hit our community 
hard; both my kids got sick, and it was 
a tough few weeks helping them get 
l)ealthy. Come find out how we can 
manage fo stay healthy despite the 
cha I lenges around us. The second 
class will feature Natural Brain Boost-

- ers. Last fall this was the most popu-
- lar class, at least from my viewpoint! 
It -seemed that everyone wanted to get 
more from their "little gray cells" and 
a natural for all those studiers. The 
third class will be Everyday 

·. Aromatherapy. I attended this ·class 
last summer and was treated to a 
soothing, refreshing lavender footbath 

while Linda explained the uses of 
aromatherapy to help ease the stresses 
of daily life. The fourth class will fea
ture Remedies to Ease Winter Depres
sion. We are all familiar with the chal
lenge of staying happy thru the long 
winter days ofnot enough sunshine and 
not enough fresh air. Linda will address 
ways of coping with that common ail
ment. And finally we will cap off the 
series with a class on Herbs for Pets. 
Here you will discover easy ways of 
treating pet ailments with simple herbal 
remedies. 

If you've attended before, please 
be sure to make a note of the new 
place and time for the series . The 
classes will be offered starting Febru
ary 9 and will run every Monday for 
one hour from 7:00 to 8:00 p.m. thru 
March 8. You can take one class, or 
all of them, since the price is super rea- · 
sonable at $5 for members and $10 for 
non-members per class. The classes 
wi 11 be held at the Earth Wisdom Heal
-ing Center located at I 06 East Third 
Street. Go on up to the second floor. 
We'd like it if you could sign up in ad
vance at the Co-op, but if you simply 
want to take your chances and turn up, 
we' II try and s_queeze you in! 

WINTER 2004 HERBAL WISDOM SERIE$ 
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Monday nights 7:00 to 8:00 p.m. 

February9 
February 16 
February 23 
March 1 

Herbs for Immune System Support 
Natural Brain Boosters 

Everyday Aromatherapy 
Natural Remedies to Ease Winter 

Co-op Coffeehouse 
Continues in 2004 
by Eric Gilbert, 

Co-op Music Maestro 
Please join your friends on Tues-

day nights, from 7:00 to 9:00 p.m. for 
live music and tasty treats at the Co
op Coffeehouse. This month, you will 
enJoy Evy on December 2, Milo on 
December 9, and The Acoustic Wave 
Machine on December 16. 

If you are interested in playing, 

please contact me at 
,/t-i •J '. ,, :,;~ 

gilbert@oracles lu;ick.com or at 883-
8348. We plan to dedicate one Cof
feehouse evening to young musicians, 
so please encourage parents of chil
dren with musical talent to contact me 
to join in that evening. 

~~ 
Uttte4hcp Oownmwrw 

~Otd:'our ~ ~ 
B~~<i_)rOh . 

S27S. ~ 
~Sat 11:00•5:30 

~t-f,orget; ~ co-op ~)' 
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208 ·883 -4779 
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Halloween at the Co-op 
.... '.J: - ;, 

Story and Photo by Annie Hubble 11 .a.rlq 

I came to shop one evening 
On a cold and frosty night 

· At my very own favourite co-op 
And I saw a wondrous sight. 

A blue skinned smurf was waiting 
At the register with a smile. 
Hello Kitty was there also

We even chatted for a while. 
A winged sprite was in the 

kitchen 
With a tutu for a skirt. 

An aerobics teacher from the 
eighties 

Was helping her make dessert. 
As I wandered round the store. 

I found that I was not alone. 
The Cat in the Hat was shopping · 

also, 
Juggling cart and list and phone. 
You should have been there to 

be sure! 
What an evening! What a night! 
Perhaps next year you too will 

shop 
On Halloween and see such 

sights. 

Left to right: Cat in the Hat, Chantra Melior; 
Hello Ki~ty, Ida Jokisaari; Smurfette, Erin 
Palmer; Winged Sprite, Noel Jones; From the 

• 80s, Aven Krempel 

~olden Blue Lm:us TaRa 
Buddhist: ffiedicacion CenceR 

Join us foR medirnr:ion 
Sundays 9:30 am 

525 S. ffialn ffioscow (509) 332- 11147 

http://community.palouse .net/lotus/ 

OKJ.Ac;t SCHOO L 

OF R.61K,f 

Next class NoveV1<..btr xi.§ 23 

Reiki Treatments 
By Appo/ntmern 

~ ' • Facilitate Healing 
0j' j • Release Stret1t1 

· tJ: ;.;;:.·· 
j AM !iS,_j O!iN SON 

'Rtil l<.I MA.Srt;R.-T ISACft&'R. 

208.892.8395 
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The Pumpkin That 
Fed Moscow 
By Dani Vargas, 
Produce Manager 

About two months ago my friend 
Zac from Charlie's Produce in Seattle 
asked me if I wanted a "guess the 
weight pumpkin" for our store. He 
said he had a lot of big pumpkins from 
a certified Organic farm out of 
Newburg, Oregon , Mustard Seed 
Farm. I thought it would be a fun thing 
to do so I had him send me one. I 
was not sure exactly how big this 
pumpkin was goin g to be and was 
anxiously awaiting its arrival. When 
the truck showed up the next day I 
soon d iscovered what Zac was ta lk
ing about. Our pumpkin tit on its own 
pallet inside a bin - it was big! I put 
the pumpkin outside in the harvest dis
play, and the contest began . 

On October 29 , Eric and I sat 
down and looked through the guesses. 
We had a winner: Alec Lee, age 12, 
guessed the exact wei g ht of the 
pumpkin all two hundred and th irty 
pounds. The prize for guess ing the 
weight was, of course, the pumpki n 
and a bag of toys and candy we. had 
put together. Alec and his fam ily took 
the pumpkin home to enjoy it for the 
holiday . . 

So,l'what can you do with a pump
kin that large? Use it as a chair, a 
paperweight? Well thanks to Therese 
Harris we fol)nd an idea for the pump
kin on the Internet. There was a story 
of a guy who took a 166-pound pump
kin and turned it into pies for his 
friends. I thought this sounded like a 
lot of fun and sent a copy of the infor
mation home with the pumpkin and 
Alec. A few days after Halloween, 
Alec ' s dad called and told us they 
thought the idea of making pies 
sounded great and that we could have 
the pumpkin back. Josh, Tyler, and 
myself went to Alec ' s house and 
picked up the pumpkin, I was a little 
concerned that with our cold tempera
tures we had had the pumpkin would 
have frozen and it would not be 
useable. There were some soft spots 
on the pumpkin, but we would not 
know for sure what the inside looked 
like until we cut into it. 

Thursday afternoon Amy, Sam 
and I tackled the task of cutting, re
moving the seeds, and cooking the 
pumpkin. The flesh was about 4 inches 
thick, and the seeds were really big. 
We saved what we could in hopes to 
disperse them to our own local grow
ers and have a "who can grow the 
biggest pumpkin" contest for next 

year. The pumpkin was in rea lly good 
shape. There were some soft spots 
from freezing, but we cut those off. 
We cut the skin off the pumpki n and 
into cookable chunks. We had every 
rack in two ovens tilled with pumpkin . 
The pumpkin took about 40 minutes to 
bake. The 230-pound pumpkin cooked
down to 40 quarts. I put it in the cooler 
to wait for our baking day. 

On Monday the 24, Sam, Noel , 
and I started the task of making the 
pies . Sam and I first pureed all of the 
cooked pumpkin . All of the puree fit 
into a 44-quart container. Noel mixed 
the ingredients, and we then filled the 
piecrusts with two cups of the mixture 
and baked them. We fit 4 pies to a 
tray and 6 trays in an oven. Each oven 
had two rotations of 6 trays. The pies 
took about 35 minutes to bake. In the 
end we had made 95 pumpkin pies out 
of our 230 lb organic pumpkin . 

So what are we doin g with all 
these pies? Well, we had to try one 
and it was delicious. We gave one to 
Alec's family and the remaining 93 pies 
were donated to the Moscow Food 
Bank. 

I personally had a ton offun along 
this adventure. I hope that this will be 
a yearly event. I have really enjoyed 
seeing this pumpkin from day one and 
going through the steps to turn it into 
95 pies that will be enjoyed by many 
people in our community. Hopefully 
from the seeds we saved we can pro
duce our own local big pumpkin for our 
pies next year. I know these pies wi 11 
be enjoyed greatly and hope they give 
a good ending to lots of peoples ' 
Thanksgiving Day. 



lJlpeople 
Customer Profile: 

Bryn Ohlgren-Evans 
By Vic Getz 

I made an appointment 
to intervie~ Bryn over lunch · 
at the Cv-op. It was actu
ally a familiar setting since 
I've known Bryn forever (in 
Bryn years) and we are 
regulars at the Co-op. Talk
ing with Bryn is always a 
pleasure. She's 11-years-old 
and possesses a curiosity 
about the world and the in
telligence to explore ideas 
that has led to a wonderful 
friendship between us. 

Our conversations usu
ally cover. lots of fertile ground and 
today was no different. We began by 
talking about times we've been mad 
at somebody for really, really dumb 
reasons. Lots of times. it seems that 
such reactions arise out of embarrass
ing situations. For example, Bryn told 
me about doing karaoke to Britney 
Spears at a friend's house. Fun but 
embarrassing. Soon we got to talking . 
about party themes that would be fun. 

Here are some of our ideas: 
Karaoke - but you've got to be will
ing to make a fool of yourself. (Al
ways a good party strategy.) Mys
tery night with role-playing and a mys
tery to solve. An improvisational play. 
Give roles to each person and perform 
away. A "teach what you know" 
party. Glamour shot night - where 
the "before" shots are the glamorous 
ones and the "after" shots are how 
we really look. A Particular Thing 
Party. Example: Flowers: Everything 
is about flowers - clothes, food, deco
rations, games. Show and Tell with a 
Twist-you show and tell something· 
about yourself. Create a Story Party 
- write a story sentence by sentence 
like a whisper down the lane and see 
what emerges. Finally, we hit upon 
the idea of an obituary party. Now, this 
is not some sad macabre theme. Quite 
the opposite. People write an obitu
ary about another person attending the 
party. That person leaves the room 
and a collective eulogy is created. It 
is then read to the person so they can 
see how much they are loved by 
friends. Oh, we figured it would be 
pretty funny, too. 

Bryn said she's never been really 
close personally to anyone who's 
died. "I'm sort of glad because it 

would hurt more," she said. I asked 
her if she heard the saying, " It 's bet
ter to have loved and lost than to never 
have loved at al I." She hadn ' t, but she 
understood what it meant. Then I 
asked her whether she thinks it 's a 
good thing to protect yourself from 
getting hurt by not loving. 

She replied with an emphatic ''No! 
That's stupid because you can -never 
be happy if you never love. I mean, 
you can be sort of content with your
self but. .. " We agreed that loving is 
worth it, even though hurt is bound to 
happen. Bryn told me, " I've heard that 
you can ' t tell something's good if you 
·never seen the bad." I asked, "Do 
you bet ieve that?" "Yeah," she said, 
" Do you?" Good question. 

Though no segue occurred, 
Bryn told me how her chickens es
caped from her yard and how she had 
to herd them back and lock them up in 
their coop so they' d learn not to do 
that again. "Can chickens learn?" I 
wondered. Bryn thinks so because 
they can't keep being bad and escap
ing like that. I suggested the problem 
might not be in the chickens but with 
the fence. 

Yeah, maybe ... whatever. 
But wait a minute! Bryn's a veg

etarian. She's not a vegan since she 
eats eggs and dairy. Bryn used to be 
a big time meat eater. She recently 
made the choice to cut meat (not fish 
- yet) out of her diet. "I don't like 
eating animals that walked around. I 
put myself in their place. How would 
you like to have your head put on a 
block and chopped off." (Well, 
frankly, not much.) "!just decided one 
afternoon. My brother would make 
fun of me because I would say some-
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thing and do another. I really liked 
animals but i -J.asia ltarnivore. I re
member in the Princess Diary where 
she said, " I'd never eat something that 

squawked." I thought about it and 
I thought about my options. I'm the 
ki.nd of person who backs down af
ter making a decision." 

Her mom, Robin Ohlgren , 
laughed at first when Bryn told her 
about her decision but quickly sup
ported it. Her first meal was some 
kind of yucky tofu hotdog that was 
orange on the outside and didn't 
look like meat. "It was horrible." 
But, she stuck to her guns. Fortu
nately, the Co-op offers lots of 
choices for vegetarian foods and 
meat substitutes that can't be found 
anywhere else . For Bryn, this is of 
absolute importance because hav-

ing access to such choices permits 
her to honor her convictions. 

"What's the difference for you?" 
I asked. "How do you feel now?" 
She paused for a moment as she 
thought about this. Looking at me 
with those bright blue eyes that 
shined with wisdom, she said, "I feel 
happier. .. because ... I'm not de
stroying life. You know?" 

Yes. I do. Now - Let's party! 

Vic Get: feels extremely lucky and blessed to have 
81y11 as one of her best friends in the ll'Orid Ei-en 
though she can be SO annoying! 

Fun, creative & you keep the 
I; negatives! 

· Michele Kir:nberling 

(208) 882 -8044 
ww-wJicoricephoto.corn . 

Co-opArt 
Opening 
By Ryan Law 

On Friday, December 5, the Mos~ 
cow Food Co-op wi II present the paint
ings of Sergio D. Robleto . There will 
be a reception from 5:30 to 6:30 p.m. 
that evening. The show will run from 
December 5 through December 21. 

Sergio is originally from Los An
geles. He is currently a student at the 
University of Idaho working on a 
B.F.A in studio art. He will graduate 
this December. A majority of Sergio's 
work is done in acrylic with an em
phasis in portrait and figurative work. · 
He recently had a show at the Re
flections Gallery on the University of 
Idaho campus. In the future Sergio's 
work will be displayed at the Latin 
ArT Brokers Gallery in Los Angeles, 
and at the new Hispanic Cultural Cen
ter for Idaho in Nampa. 

Please join us for an evening of 
art on Friday, December 5. The Mos
cow Food Co-op is located at 3 11 East 
Third Street and open from 7:30 a.m. 
to 9:00 p.m. daily. In the future, look 
for more information concerning 
February's silent art auction. 
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Business Partner Profile: 

Denice Moffat, 
Naturopath 
By Sarah Walker 

Denice Moffat likes to be 
equipped with a big tool bag when she 
helps people and animals - "People 
ask me, what DON'T I work on! -
not cars, plumbing, electric. I'm a 
networker, I like to find the right help 
for the right person ." She has been 
trained as a veterinarian, Reiki healer, 
and naturopath , and 
she offers much more 
at her new Moscow 
home, "The Healing 
Center" at 4 13 East 
8th Street. 

Moffat has pre
pared a brochure to 
introduce herself and 
her services to the 
community. She de
scribes her beliefs and 
values, defines 
" naturopath," and in
cludes some practical 
Q&A infonnation. She lists her prod
ucts and services, like Contact Reflex 
Analysis ("CRA" or Kinesiology), 
Emotional Release Work, 
Homeopathies, and Herbal Fonnulas. 

, Here's how she describes Emo- . 
tional Release Work: "80% of disease 
processes h~ve an emotional com.po
nent. It's human nature to have an 
emotional response to significant 
events in our lives. Sometimes our 
bodies will hold onto a response and 
"lock it" into our sympathetic nervous 
system in the form of a neuro-emo
t1onal complex (N_. E.C., also called an 
energy cyst). Eventually, negative 
emotions (conscious or unconscious) 
may manifest as specific imbalances 
in our physical being. The net result is 
ill health and disease. Through a se
ries of questions, tapping and toning, 
these energy cysts can be disinte
grated thus helping the body to let go 
and rebalance. The technique is pain
less and extremely effective. Some
times a homeopathic remedy is rec
ommended to support the release pro
cess. We' ve used this technique for 
things as simple as losing your keys 
and for complex issues like phobias, 
allergies, cancer and high cholesterol 
with awesome results." 

Denice also likes to help people 
with weight management. She has 
prepared a text called "33 Ways to 
Lose Weight You Never Heard Of' 
tbat she will post o·n her future website. 

For Moffat, caring and healing 
started at fin .early age. Sqe7 volun
teered at a vet's when she was 14. 

She got her Vet degree from WSU in 
1989. She told me she had been urged 
to extend her skills to people, and she 
became a Board Certified Naturopath 
in 1999. 

"It's important to find a healer that 
fits with your morals and,values," says 
Denice. "My passion is to find out 
what you believe and work with it." 
One path she is attracted to is called 
"New Thought," which is described on 
www.newthoughtbroadcasting.com 
as "a spiritually motivated way oflife 
that embraces the ancient wisdom tra-

ditions of east and west"(see website 
for more). Denice describes it as "all 
paths to God are the right path, and 
love is all there is." 

Animals are treated at the Heal
ing Center, ioo, in a separate area. 
Moffat offers naturopathic animal care 
but not vaccines or surgery. (She once 
ran a vet clinic in Orofino called "Caws 
to Paws"!). 

Moffat loves Moscow, thinks the 
Co-op is "awesome," and dreams of 
a meditative retreat center· some
where in the nearby countryside. She 
currently has two cats, one named 
"Polly" because she's a polydactyl: she 
has seven toes. 

What's needed for a healthier 
world? Education, to learn to listen to 
your body and your inner guidance, she 
says, and she wants to teach us how 
to listen. There are so many methods, 
and we fall into so many types of"lis
teners" - according to our beliefs, our 
lifestyles, our bloodtypes. Blood type 
0, which she is, needs "active" medi
tation to tune in to her body; type A 
people are the meditators, she said. 

. Co-op members receive a discount 
of $20 off the first visit ($45 instead 
of $65). The exam takes up to I I /2 
hours and includes organ and muscle 
testing and information from the cli
ent about diet, history, etc. To _sched
ule a visit, call 882-3993, 9:00 a.m. to 
6:00 p.m. weekdays. 

Sarah. Walker writes from Moscow and Peck and 
now _1mderstands why its /-ard to sit still: shes a 
blood type 0. 
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Staff Profile: 

Stephanie Wade 
By Carol Spurling 

Cross your fingers for Stephanie 
Wade; she is in the process of apply
ing to a photography program in Port
land, thus pursuing her dream of a 
career taking pictures. Photography 
has been a life-long passion for 
Stephanie, although she's made her liv
ing in commercial kitchens and has had 
to put her camera on the back burner 
(metaphorically) while supporting her 
young daughter, Lydia. 

" I've taken classes here and 
there, and taughJ myself. I love it, and 
miss it, but photography is really ex
pensive," Stephanie explains . " I still 
have rolls and rolls of film I took when 
I lived in Boston, waiting to be devel
oped. Also, darkroom space in Mos
cow is really limited. I can ' t afford it
unless I knew someone who had a 
darkroom who'd be willing to share." 

Stephanie works full-time in the 
Co-op deli as the evening assistant 
kitchen manager. She began her Co
op job just a little over a year ago, a 

. few months after Lydia's birth. 
Stephanie grew up in Moscow, 

worked for a while at Mikey's Gyros 
(where she shared kitchen space with 
now C@rop kitchen manager Amy), 
then Vefltured out into the world, work
ing in Boise coffee shops and food 
establishments for five years. She also 
worked in Boston for five years, do
ing custom picture framing. 

Then her life took a turn towards 
the maternal, and she headed home. 
"I moved back . when I was eight 
months pregnant," Stephanie said. 
"My mom lives in Palouse and helps 
out with Lydia a lot." 

When she began her job search, 
the Co-op struck her as one of 
Moscow's "better" places to work, 
and she has found that to be true. 
"The customers are really nice, and 
it's a fun place with good atmosphere," 
Stephanie said. "I enjoy cooking be
cause I like to create stuff, and work
ing in a commercial kitchen here is fun 
b~cause you have access to al I the 
ingredients and better equipment than 
you have at home." 

Lasagna is her favorite cooking 
project. "It seems easy but there are 
tricks to making sure it's not too runny, 
or not too dry." • 

Stephanie's connection to the Co
op began 25 years ago when her 
mother, Margo Wedenman, became a 
member and brought Stephanie along 
while she shopped. "I remember the 
little Co-op, when itwas behind where 
Daylight Donuts is now," Stephanie 

recalled. "There were just a few 
shelves and a few round bins of things, 
and a littly kids ' play area ." 

With a toddler of her· own now, 
Stephanie's lifestyle has changed a bit. 
She misses being able to just do what
ever she wants. "I can ' t be a 'crazy 
girl' anymore; it's just not practical 
with a child," Stephanie said. "I just 
don'~ have my old 'get up and go."' 

But motherhood has its rewards. 
"My favorite part is how much your 
baby loves you. They just think you ' re 
the greatest. It's the best feeling, at 
least until they're teenagers." 

Stephanie tries to save her house
work until after Lydia's asleep so they 
can spend their time together going 
for bike rides, lots of walks, and in 
the summertime, to the pool. "She 
keeps me busy and makes me tired, 
but she's super smart and I get such 
a kick out of her," Stephanie said. "We 
hang out and laugh a lot." 

Stephanie spends her free time 
reading and watching movies on 
video, with the occasional "mom's 
night out" when Lydia stays with 
grandma. "I just finished a really 
creepy but good book called The 
Lovely Bones. It's a hard read if you 
have children. Now I' m starting on 
The Poisonwood Bible," Stephanie 
said. "I also spend my time waiting 
for new release movies to move to 
the 99 cent shelf at Howard Hughes 
video," Stephanie joked. "Lately I've 
been re-renting old movies that I've 
seen before, like 'Powder.' But one 
I've seen lately that I recommend is 
'Welcome to Collinwood' with George 
Clooney." 

. Carol Spurling is a Moscow M·iter. Her ll'Ork 
recently appeared in the Moscow-Pullnian Daily 
News and in Utne maga;ine. .,, 



Volunteer Profile: 

Donald Stanziano 
By Patrick Vaughn 

Thirty-odd years ago a young 
newspaper delivery boy brought the 
Philadelphia Bulletin to customers 
in the suburbs of Philly. Something 
about those crisp early mornings on 
the route must have su~k into a part 
of his soul. As a newsletter volun
teer distributor, Donald Stanziano has 
brought the 
Community 
News to about 
every outlet 
where it can be 
found - as far 
away as / 
Lapwai. This 
month we profile 
one of the volun-
teers who, I iter

... 

al ly, spreads the ~--. ., 
good word all 
over the Palouse 
and beyond. 

Donald 
grew up in 
Hatboro, Penn
s y Iv an i a, the 

. middle of three 
siblings in a sec
ond generation 

• Italian immi
grant family. As 
an adult now he 
appreciates the 
challenges his bilingual parents must 
have faced. His parents felt their way 
through the raising of a family in a 
decidedly Wasp-ish suburb, the quint
essential American story of integra
tion. Donald says he just figured ev
eryone grew up making their own 
fresh pasta and buying sheep intes
tines to make home-made sausage. 

Donald graduated from St. 
Joseph's University in 1974 but wasn't 
yet sure what he wanted out of life. 
He volunteered for VISTA, the do
mestic arm of the Peace Corps. He 
says he considered it his graduate 
education in preparation for the rest 
of his life. And what an education 
and experience it was. 

His first assignment was to 
McGrath, Alaska, a village along the 
famous lditarod Trail in the Alaskan 
interior. With travel limited to bush 
plane, he worked with a Native 
American nonprofit to obtain resources 
for everything from winterization and 
land allotments to income taxes. Next 
came a stint in Nome, Alaska, on the 
Bering Sea, where he managed an 
arts and crafts cooperative for the 
native lnupiaq people. When his 
VISTA tour of duty was completed, 

he stayed on in Nome and began 
teaching English as a Second Lan
guage. He says this is when he be
gan to realize his calling to education. 

Donald earned a Masters in Cross 
Cultural Education from the Univer
sity of Alaska. He lived and taught 
middle school from 1982 to 1984 in 
Nikolai, deep in the interior of Alaska. 

Donald had experiences that remind 
me of pioneer school teachers in one
room school houses. The school day 
began by building a fire in the school 
room stove for heat. He was respon
sible for teaching all subjects in the 
curriculum, mentoring the students of 
Native American families suffering 
economic hardships and rampant sub
stance abuse. 

After two years Donald came 
back to the lower 48 for a much de
served break. He biked across the 
United States, describing that trip as 
"therapy" for the years of isolation 
and grind of teaching. He returned 
to Fairbanks, Alaska to teach adult 
education and got his first taste of 
community theater. 

In 1988 Donald moved to 
Ashland, Oregon, taught at Rogue 
Community College and began to se
riously pursue acting in the Oregon 
Shakespeare Festival. He was even
tually cast in Henry V, and says that 
his experience in Ashland's theater 
"was a life-changing experience in 
collaborative creativity." Donald be
came the owner of a business in 
Ashland. For eight years his com
pany offered academic coaching and 

tutoring in high school and college 
course work. 

He married Katrina, had a son, 
Niko, moved to Joseph, Oregon for a 
year, and then settled in Moscow in 
1999. Donald taught for the Nez 
Perce Tribe in Lapwai for nearly two 
years and is now working in the Uni
versity ofldaho College of Edt)cation. 

The presence of a food co-op 
was one of the first things he liked 
about Moscow. I think he puts his 
finger on it when he says, "We toler
ate shopping at WlNCO and Walmart, 
but we enjoy shopping at the Co-op. 
It's business on a more human scale, 
where we go to see friends and are 
part of a slightly bigger 'extended fam
ily"'. Though Donald and Katrina 
have parted, they still share the vol
unteer duties of distributing the Com-

munity News to outlets in Moscow. 
Together they deliver our newsletter to 
39 locations. 

Donald is putting down roots in his 
country home on Crumarine Creek at 
the base of Moscow Mountain . He 
loves that his son Niko can grow up in 
the country. He envisions getting back 
to self-employment at some point, 
maybe involving creative and artistic 
aspects . 

Donald says humans are best de-
· scribed as "the story telling species." 
I think Donald 's story is one of service 
to community, loyalty to family and 

· friends, value of nature and art; one that 
honors our ongoing human story. 

Pat Vaughan remarks with Donald regularly 011 the 
impact of their boys and dogs 011 the Crumarine-Cnat 
Creek drainages. 

New Website for Latah County Library District 
By Julie R. Monroe 

Two months ago, the Latah 
County Library District launched a 
new website to better serve the pa
trons of the seven district Ii braries. 
Director Janice McPherson explains, 
"More and more people are relying 
upon the Internet for access to es
sential information. For quite some 
time now the Latah County Library 
District has provided public Internet 
computers so people can get on the 
Internet. Our latest attempt to meet 
public need is to revamp our website." 
With an incredibly easy-to-remember 
URL, www.latahlibrmy.org, the site 
is the eighth branch of the library dis
trict, providing infonnation and service 
to everyone in the county regardless 
of where they live or their economic 
status. 

From the website, which was de
signed by First Step Research, patrons 
may not only access Webcat, the 
district's electronic card catalog, but 
also place holds on materials, check 
due dates, and see if fines are owed. 
While Webcat can be accessed di
rectly from the site, a library card num
ber and PIN are required to reserve 
materials. Patrons who already have 
a library card, but not a PIN, may re
quest one via email directly from the 
site. . . , 1. ,. . 

. !1 'J( \ 

A signifieant service the website 
provides will interest anyone who 
needs to conduct research. In addi
tion to an organized list of Internet 
references sites, the site also provides 

· access to the LiLI research databases. 
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Research databases al low patrons to 
search thousands of ful I-text magazines 
articles, newspaper articles, poems, bi
ographies, business reports, health in
formation and more. Through LiLi, 
Librarie·s Linking Idaho, a service of 
the Idaho State Library, Idaho 
residents have access to the EBSCO, 
BigChalk, and ProQuest databases. To 
access these databases, a user name 
and password are needed, but these are 
available from the district ' s Access 
Services Manager by email. 

In addition, the site also provides 
such important infonnation as hours for 
each of the branches, their location, 
contact information, as well as times 
and dates for t he very popular 
"Storytimes." Special programs and 
events, such as appearances by local 
authors, are also featured. And in 
acknowledgement of other Latah 
County educational and cultural orga
nizations with similar missions, the site 
also includes links to the library district's 
many partners, including Gritman Medi
cal Center 's Youth Children & Family 
Program, Even Start, and the Latah 
County Historical Society. 

"As always," says 
McPherson, "we are very interested in 
your comments about how we are do
ing. Let us know what you think of the 
new site." 

Julie Monroe has been a patron of the Latah County 
Librmy District for three decades and nerer gro11·.s 
1remy of br011•sing the stacks. 
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Pomegranate: ··,'.i··· -~ _r, 

Forbidding Fruit No More 
By Judy Sobelof 

"Yet even in the cold darkness 
beneath the earth, a young girl 
can feel hungry. [Persephone] 
saw the seeds glistening ruby 
red in their creamy beds. She 
took the fruit and raised it to 

her lips. Her teeth bit into the 
pomegranate's brittle, blush
ing skin and she sucked out 

the veins of sweetness. Hades 
smiled." 

- Richard Woff, Bright-Eyed 
Athena 

A pomegranate is probably not 
the first food you think of when 
seeking a casual snack. Might I 
suggest, instead, a banana? The 
pomegranate, "nature's most labor 
intensive fruit," (al!recipes.com), 
has som·e heavy strikes against it. 
It's because Persephone ate a few 
pomegranate seeds after being kid
napped down to the underworld (it's 
a long story) that we have winter at 
all. It's a fertility symbol, too, which 
puts some people off their feed. 
And if that's not enough, how do you 
open those things and what do you 
do with them once opened? 

Mentioned in the Old Testament 
as well as Greek mythology, pome-

• granates are ancient. The word 
"pomegranate" comes from Middle 
French and means "apple with many 
seeds." Pomegranate syrup is called 
grenadine, and the word "grenade" 
comes from the same root 

_ (pomegranateconnection.com). If 
you've ever opened (exploded?) a 
pomegranate without training and 
watched the seeds scattering and 
juice splattering around you, you'll 
appreciate the connection. 

Grown throughout Asia and the 
Mediterranean, domestic pomegran
ates come primarily from Califor
nia. To grow one at home, check 
out the simple instructions at 
www. rec ipegoldmine. com. 

Pomegranates look like big red 
apples with little crowns on top. 
Inside, separated by white mem
branes, are I ittle compartments con
taining clusters of seeds, each sur
rounded by its own brilliant translu-

cent red juice sac, or aril. Oddly enough, 
every pomegranate, regardless of size, 
allegedly has 84.0 seeds 
(rockymountainnews.com). 

As with coconuts, it's not immedi
ately obvious how to gain access to the 
goods. I first tried the grenade method, 
ripping the pomegranate apart like a wild 
animal. This worked alright, but I sug-
gest not wearing white unless you're 
doing performance art. The next 
time I fol lowed instructions ,...-----~-/ ,,;, 

f r o m £ 
www.wishfaery.com to /f(I'✓ 

cut the pomegranate (,, 
in half crosswise, 
which made a 
pretty flower pat
tern, and lifted out 
the seed clllsters 
still inside their 
membranes: civi-
1 ized and effec
tive. Other in
structions advised 
making several 
vertical cuts into the pomegranate and 
then pulling it apan under water; this 
worked but did not seem as sporting as 
method two. 

As if the pomegranate isn't already 
shrouded in sufficient mystery and in
trigue, something strange happens when 
you taste the seeds. Joe said, "They' re 
juicy when you first bite into them and 
then instantly dry up." Carol thought 
the seeds were good "if you chew gen
tly, if you don 't bite down too hard, be
cause then you get the ju ice before you 
get to the seed." Amy described the 
experience as similar to drinking a dry 
red wine. 

Fortunately, this particular pome
granate issue appears to be resolved 
when the seeds are mixed in with other 
foods, yielding the juiciness without the 

· follow-up dryness. Serving suggestions 
include using the seeds with salads, des
serts, rice, · chicken, or pancakes . I 
chose two recipes with similar ingredi
ents but completely different overall 
tastes: pomegranate yogµ.rt dip and 
pomegranate gd~'camoht ' 'Both were 
easy to make and surprisingly good; the 
guacamole was fantastic. Tasting the 
guaca~ole, Joe said, "There's a really 
nice combination of sour from the pome
granate and sweetness from the cucum-
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ber going on, with these two main in
gredients balancing the whole thing 
out." I agree, though I think the pome
granate lends sweetness as much as 
the cucumber. Eating the pomegran
ate guacamole on a salty chip makes 
the whole taste sensation even more 
complex, charismatic, and tasty. 

I thought children would be en
ticed by the pomegranate ;s sweet 
juiciness and great beauty, but this was 
only the case above a certain age. 
Dylan, age I 0, liked the seeds, de
scribing them as "sour and crunchy." 
Zevi, age eight, and Lot1is, age six, also 
liked them, but Zoe, age four, said, " It 's 
too hot inside," and Jonna, age two, 
said, "Yucky, seed in my mouth ." I 
suddenly remembered having read 
that it takes toddlers seven tries to 

accept a new food, but over the next 
several days, Jonna had the same dis
tressed look every time. 

O pomegranate, 0 poem of gar
net! Despite the challenges, the al
lure of the seed and of the pomegran
ate itself cannot be denied 

POMEGRANATE 
GUACAMOLE 

(from 100lrecipes2send.com) 

2 ripe avocados, pee led and pits 
removed . 

I pomegranate 
1/2 cup diced cucumbers 
I /4 cup thinly sliced green onion 
1/4 cup chopped fresh cilantro 
I Tbsp. lemon juice 

salt and pepper to taste 
assorted torti I la chips 

REFERENCES 

Dice avocados. · Fold in -pomegran
ate seeds,cucumber, green onion, and 
cilantro. Add salt and pepper to taste. 
Gently toss with lemon juice. Serve 
with tortilla chips. 

YOGURT AND POMEGRAN
ATE DIP WITH CILANTRO 

(adapted from wishfaery.com) 

large ripe pomegranate 
2 cups chilled plain yogurt 
2 green onions, finely chopped . 
1 /4 cup finely chopped fresh cilantro 
fresh mint sprigs, for garnish -

Cut the pomegranate in half crosswise 
and I ift out the seeds in sections, then 
pull the seeds off the membranes . In 
a medium bow l,icombine the yogurt 
sca llions, and cilantro . Gently fold in 
all but 2 tablespoons of the pomegran
ate seeds. Garnish with mint sprigs and 
the reserved pomegranate seeds. 
Serve with warm pita bread or steamed 
vegetables. 

Judy Sobe/off 1rn11/d like 10 leach !he 1rorld to sing 
... aboul pomegranales. 
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NutritionQ&A: _ . 

Chana Dal and the Glycemic Index 
By Chelsy Les li e, RD 

Ques tion: I. heard that chana 
dal (sold in bulk at the Co-op) is a 
good food for people with diabe
tes. Is this true? Does it also have 
health benefits fo r people without 
diabetes? 

Answer: Chana da l (also known 
as Benga l gram da l) is a bean that 
looks just like ye llow split peas, but is 
actua lly more c lose ly re lated to gar
banzo beans. It is used frequently in 
Indian cooking but hasn't yet become 
popular in the West. 

Chana dal can be a good food for 
people with diabetes because it has a 
low glycemic index. The glycemic in
dex is a ranking of foods on a scale 
from Oto I oo· according to the extent 
that they raise blood glucose (or blood 
sugar) leve ls a,..ter eat ing. The g lyce
mic index is lower fo r foods that ra ise 
blood glucose levels s lowly. These 
foods can help people with diabetes 
contro l the ir g lucose leve ls. 

Foods ranking over 60 are con
s idered hi gh glycemic index foods. 
Exampl es of food high on the index 
include ice cream, croi ssants, bread, 
potatoes, dried fruit, and watermelon . 
Focds that rank as "moderate" on the 
g lycemic index (between 45 and 60) 
inc lude most ty pes of pasta, bulgur, 
baked beans, ·green peas, s~eet pota
toes, orange juice, blueberries and rice .. 
Low glycemic index food s (ranking 
under 45) include cruciferous veg
etables, high-fiber cereals, unsweet
ened plain yogurt, grapefruit, apples, 
tomatoes, and beans. Interestingly, 
chana dal may actually have a lower 
g lycemic index compared to other 
beans . 

All foods that contain carbohy
drates raise blood glucose levels, but 
a variety of factors effect how quickly 
this occurs and how high blood glu
cose levels rise. Some factors include 
the amount of fiber and fat in the food , 
how processed the food is, what else 
is eaten with the food , how the food is 
cooked, the acidity of the food, and 
how quickly your body digests the food 
(which varies from person to person). 
Fiber slows the rate that a food is di-

gested and absorbed, wh ich is why 
chana dal and other beans have a low 
glycemic index. The fi ber in chana dal 
can also he lp control cholesterol lev
e ls and promote a hea lthy di gestive 
tract. 

Some we ight loss books such as 
"The Zone" and "Sugar Busters !" are 
promoting the g lycemi c index as a 
weight loss tool. These books claim 
that high prote in diets combined with 
low glyc_emic index foods can produce 
rapid weight loss. T his concept is very 
controversia l. It is important to keep 
in mind that the glycemic index doesn't 
necessari ly give an accurate picture 
about how good a food is for you. For 
example, a steamed potato has a 50% 
higher g lycem ic index rating than a 
Sn ickers bar (the fa t in choco late and 
nuts slows digestion). Of course, this 
doesn't mean that rep laci ng potatoes 
w ith Snickers bars is a healthy choice. 

Interested in trying chana da l? It 
is smaller, younger, and sweeter than 
garbanzo beans, but can replace gar
banzo beans in almost any recipe. Try 
making hummus with chana dal. This 
is one of the healthiest dips you can 
make. Try it with raw carrots, pep
pers, cucumbers, or pita bread tri
angles. Or use it as a sandwich spread 
with tomatoes, cucumbers and sprouts. 
Enjoy! 

Have a food or nutri tion ciuestion? 
Email crleslie l 23@hotmail. com. 

Chelsy Leslie is a Registered Dietitian inte,:ested in 
public health and disease prerention 
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Hot J a}'an-ese One-Pot 
Meal for Winter 
By Jackie Miyasaka 

Now that the temperature is drop
pin g and winter is on its way, Japa
nese nabemono are the perfect mea l 
for warming you up. Nabemono are 
one~pot meals often tran slated as " hot 
pot" in English. They are prepared in 
a special Japanese lidded earthenware 
pot at the table over a portable heat 
source. The pot is approx imate ly 12 
inches wide and 4 inches deep. A 
heavy enameled or sta inless steel pot 
of thi s size is a good substitute. In Ja
pan, a portab le gas burner is used, but 
here I use a portable e lectric hotpl ate. 
In to the pot go kombu (ke lp) soup 
stock and a hodgepodge of seafood, 
tofu, vegetables, and even sometimes 
chicken. The variations are limi t less. 
Wh ile the food is cook ing, everyone 
s itt ing around the hot pot enjoys the 
warmth and conversation, eagerly 
anticipating the de lic ious mea l that 
awaits them. When the lid is removed, 
each person takes some ingredients 
from the pot, dips them in a small in
dividual bowl of Pohzu citrus flavored 
soy sauce, hot pepper, grated daikon, 
and thin ly sliced sca ll ions. When .a 
person runs out of food , he or she 
takes more from the pot in the same 
way. Everyone uses his or her chop
sticks to eat directly from the pot. Tra
ditionally, it was considered taboo to 
take food from the communal pot with 
chopsticks that had touched .one ' s 
mouth, and special serving chopsticks 
were used . In fact , during the Ed·o 
period ( 1603-1867), single serving 
cooking pots were used . However, 
now common practice has changed, 
and eating directly from the pot with 
one's own chopsticks represents a 
breakdown of everyday reserve and 
a sense of harmony among the din-
ers. 

The following is the nabemono 
that I usually prepare. 

Ingredients 
4-inch square piece of kombu 
8 cups water 
4-inch length of daikon, peeled, 

cut into 1/2 inch thick rounds, 
and parboiled 

12 shiitake mushrooms, stems re
moved 

_ I package tofu, cut into I l /2 inch 
squares 

pound nappa (Chinese cab
bage) , cut crosswise into 
roughly I /2 x 2 inch strips 

I pound true codfish, cut into I I/ 
2 inch chunks 

8 med ium shrimp or.sea·scallops 
I bunch scallions, cut into I 1 /2 

inch lengths 
Ponzu citrus fl avored soy sauce 

(available in the Asian section 
of supermarkets) 

3-inch length of da ikon, fi ne ly 
grated 

3 sca llions, sliced thinly 
Hot pepper, to taste 
2 cups cooked rice . 
3 eggs, I ightly_ beaten 

Soak kombu in 8 cups water in a 
pot for two hours, and then bri ng to 
the bo il. Remove kombu . Add ha lf of 
each ing"edie11t: da ikon rounds, mush
rooms, tofu, nappa, fis h, shrimp or 
scallops, and long sca ll ions. Cover the 
pot. Boil unti l everythi ng is cooked 
through, approximately 10- 15 minutes. 
In the meanti me, each diner should 
mix approximate ly 1/4 cup citrus fl a
vored soy sauce, I tablespoon grated 
daikon, 1/2 tablespoon thinly s liced 
seal lions, and hot pepper to taste in an 
individua l serving bowl. When the in
gredients are cooked through, turn 
down.the heat to s immer, remove the 
lid, transfer some ingredients from the 
pot into the soy sauce mixture, lad le 
over a little of the broth from the pot, 
and eat. When all the ingredients are 
gone, add the remaining hal f of each 
ingredient, and cook in the same way 
again . If necessary, add more boi ling 
water. After all the ingredients have 
been eaten, some broth will be left. 
Add the cooked rice to the broth. The 
liquid should just cover the rice. Add 
more boiling water if necessary. Cook 
the rice over low heat, covered, for 3-
4 minutes . Pour the beaten eggs 
evenly o:ver the rice . Cook this mix
ture, covered, for 2 minutes, until the 
egg is cooked through. Serve the rice 
in the same individual serving bowls, 
adding more citrus flavored soy sauce, 
hot pepper, and scallions, to taste . 

Serves 4 . 

Jackie Miyasaka 1rorks as a Japanese-English 
translator in Pullman. 

Cathy 's A r t Studio 

- Exciting Possibilities -
- Children Age K - 6 -
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- $60 for 6 Sessions -

Coll Today 509-334-7694 



Lentils and Spiced Oil - A Rich Stew 
By Jen Hirt 

When I told my family in Ohio that 
was moving to Idaho, the potato 

jokes started and have yet to cease, 
despite the fact that I rant about the 
Palouse be ing the lentil capital of the 
wor ld . What the hell is a lentil, they 
say. They, of course, do not know what 
they are missing. If only they could 
see the giant pot of lenti Is at the Lentil 
Fest. Then, at least, they could make 
some new jokes. (I'm steeling myse lf 
for the holiday visit, for yet another 
round of ' tater innuendos.) 

Everything I've ever made with 
lentils has resulted in a rich, deep taste 
that is highly satisfying. A bowl of stew 
is rarely filling, but this stew, from The 
Occasional Vegetarian by Karen 
Lee, is all one needs for a meal. The 
addition of spiced oil is the secret in
gredient - it 's essentia l and tasty. 
Served with a slice of fresh bread and 
maybe a few bits of favorite cheese, 
this stew makes a fantastic winter 
meal. It keeps in the refrigerator for 
about three days. Lee, author of the 
recipe, claims that this stew is "a 
staple in my life. I eat it several times 
a month and never grow tired of it." I 
agree . 

I looked up the history of the word 
lentil, hoping for something interest-

Mab butt 
A T T O R N E Y S 

Mumford 
208-883-4744 

FREE CONSULTATION 
LICENSED IN WASHINGTON AND IDAHO 

where diversity reigns 

ing, and since the Oxford English 
Dictionary never fails me, I have th is 
to share: Ever think about those lenses 
in your g lasses? Why are they called 

I f',I 
lenses? The word le,:is,i s derived from 
the word lentil because most stan
dard lenses were at one time sbaped 

· like lentil s. So there you have it. 

Lentil and potato stew 
with spiced oil 

Serves 6 as a main dish 

Stew: 

6 cups water 
I ½ cup lentils 
I red bell pepper, chopped 
2 medium potatoes, cubed 
2 medium carrots, chopped 
I large onion, diced 
2 celery stalks, chopped 
¼ cup soy sauce 
½ tsp black pepper 

Spiced oil: 
2 tbsp. olive oil 
I tsp. ground ginger 
I tsp. turmeric 
I tsp. cumin 

The method for this stew is 
simple. Put all the stew ingredients in 
a large p0t. Bring to a boil , reduce the 
heat, cover, and simmer for 45 min
utes. About all you have to ~hink about 
is how to chop the vegetables. I pre
fer smaller pieces of pepper, carrot, 
and celery, since size matters when it 
comes to transport-by-spoon . But big 
hunks of potato provide a nice con
trast to the tiny lenti Is . 

To make the spiced oi I, heat the 
olive oil over low heat. Remove from 
the heat and add the spices. Stir well. 
Set aside until the stew is done. 

L 
~ 

sha,on sulUvan 
J-te,rba.lfst, 7!13f.su:rd Nurse, 
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When all the vegetables and len
ti ls are soft, add the spiced oil. Stir wel l 
and serve hot with hunks of fresh 
bread. 

JOMN•s ALLEY 
Moscow's Home of Live Music 

Jen Hirt is an MFA st11denl in creatire ll'riting al the 
Unirersity of Idaho. Shes 11 ·orking on a collection of 
essays abo111 greenho11ses. 

-PRESENTS.. 

2nd Agua Dulce 

· MOSCOW ~ 
YOGA CENTER 

5th Left Hand Smoke 

6th Flo-Motion 

5lS $.Main • Ho,cow, ID 13843 
7th Jazz @ John's 

9th Open Mic (208) 883-831 S 

HAPPY HOLIDAYS 
12th Raggs to Bushdoc:itor 

13th Groovehead 
2004 SESSION BEGINS 

JANUARY 12 AND (LEVEL 1-4) 
JANUARY 19 2004(INTR0.8EG) 

GIFT CDmFICATES AVAlLAIILE FOR 
CUSSES, WORJCSHOPS AND PROPS 

14th Jazz @ John's 

18th Livln Tent City 

21st Jazz @ John's 

RODNEY YEE VISITS FEB. 8m 
6-9PM $55 

DsytimesndevrilgC&SSBS 
0lsses fil quicktf so register_,, 

check it out @ 

www.Johns-alley.com 

WWW. aoacowyogaoente:t. ooa 

Scl'ecUIII 10% cllll0CUs 
Mileblt forfuklme 

on title yoga U of I & 'M3U 

-Shows are .subject to change
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208-883-7882 

CRll'doar. 

Making delicious, wholesome foods 

Moscow Food .co-op Deli 
221 E. Third St. 882-8537 Open 7:30-9 everyday! 

-£ Huevos Rancheros I ~und?)'s IGreen & Red Lasagna 
§ Corn Tortillas Stuffed With Spicy O rganic Pinto 
I'-< f\cans And Ricc ,veggies, S,nmblcd E.ggs And I 

f"I Cheese Or Tofu Scramble. 
Smothered \Vi1h New Mexico Red Chile Sauce. 

Layers or Organic Vegi,acs. Artichoke Hearts . 
Ricolla And Mon~1rella Cheese. \Vith A L1yer 

or Pesto And A I .ayer or Red Sauce! 

() Indian Paneer and To~1ato l;MeindW)?s I Country Pot Pie 
('\ Stew over Brown .J asmme Rice I !'err eel Comrort Food On A Cold \Vinter's l\i~ht. 'O 
V Paneer Cheese, Or0,ank Tomaloes, With Lois Of 01her Onr,111ic Sweet Potatoes, Broccoli, Ami Oilier Veggies H© H Friendly Veggies Over Comry Iled OrRice. In A Whole Wheat Crust With Savmy Gravy. tj 

~ Hand~as,~,ge~~tiu,
1 c!~:.sd:s ~av:ryar~~i~i~~~cini ~ v Veggies And Pmto Beans and topped "'th J . . . . . . , © 

~ a Green Chile Enchilada Sauce I W1il1 Orgamc Veggies , Cr'.mm1 Mushrooms, and 
Served vVith Spanish Rice Carmehzed Omons over Spmach Fcttuc1111 Noodles , Nl 

t------'----.====--=--=------=-=-----;~ 
D Green Curry Stir FrylW~dn~sdeys l Egg Rolls 
. ~ Organic Broccoli , Baby Com, Organic Toru, Loaded With Organic Toh! And Veggies 
r4 !\ell Peppers and Organic Green Peas in a I . And Served With Spicy \ Va.sabi Mustard 

Green Curry .,;I], Coconut Milk. Served F · d R' Jasmine Brown Rice Studded 
over Tender Rice Noodles fl e } Ce With Cashews An<l Colorful Veggies 

Sinothered Burritos 11hursd~sl Roast Chicken_ Breast 1 

Loaded '\itl, O rganic Black Beans, Brown Rice. . .)avory Roasted Garlic Tofu 
Tomalocs, Onions, Sour Cream ,u11I Guacamole and I ·tJ M l d p L L . & G ·· , 

smoil1md 11iil1 homemade Mole Sauce WI 1 as 1e O a OeS I ,lV} 
Choice or Spicy T ofo ,.Cheese or Smoked Chickrn & Wild Rice Stufftrnr 

Spicy Thai Peanut Stir Fry I F'ridczy~ I Gourmet Pizza 
Organic Broccoli, Carrots, Red Cabbage, Red Bell I 

Peppers And Teriyaki Tempeh 
Served Over Organic.Jasmine Brown Rice 

by the Slice 
5:00pm 

~ Breakfast Burritos I ~tJturdeys I Macedonian 
Sniffed Will, Organic Adzuki And Pinto Ilcans, Sweet & Savory Strudel 
Organic Veggies, Eggs & Cheese Or Tofo •. I Local & Organic Carrots And Feta Cheese Arc 

Home Fried Organic Potatoes . . Featured In This Delicious Layered 
Eastern F.uropean Strudel 

. ' w 
G 



Schlumbergera 
By Patricia Diaz -

"Shlum-BER-ga-ra" - isn't it just 
a wonderful word? You can really 
wrap your tongue around that when 
you say it! Since this is a big holiday 
time of year, I thought we ' d talk about 
those prolific and beautiful holiday 

_ cacti , botanically called Schlumbergera 
in honor of Frederic 
Sch lumbergera , a 
19th century Belgian 
gardener and cact i 
collector. You migh1 
want to considet 
buying one o r' these 
in stead of the usua l 
poinsettia to brighten 
up your home. 

This is one o1 
my very favorite in
door plants and the) 
are so easy to care 
for. I just purchasec 
another one , th i~ 
time one called 
Chri stmas Fantasy. 
which is alread) 
blooming with beau
tiful white and the " 
palest of peach-col
ored flowers . 
Schlumbergera are 
inexpensive and will bloom for you for 
years to come. In fact, there are many 
reports of these plants living well over 
a century! There ' s a great article in 
Birds and Blooms (December/Janu
ary 2004 ), which talks about a Christ
mas cactus that a woman in Delaware· 
has that her great-aunt purchased in 
1888. It ' s still blooming away every 
year! 

There are many colors of 
Schlumbergera - red, pink, salmon,' 
orange, white, yellow, peach, and even 
bi-colored ones. An Internet search 
revealed a wonderful site where you 
can purchase many exotic colors 
(many are unavailable until June) -
www.bobsmoleys.com. Right now 
I' m on a search for one cal led a Dwarf 
Easter Cactus, a tiny version of the · 
regular holiday cactus. 

If you purchase a Schlumbergera 
in the cold weather, be sure and place 
it in a paper sack, cover it with an
other, and rush it home. It can tolerate 
temperatures down to 38 but th:ey re
ally prefer temperatures above 50 de-

grees and it's best not to stress your 
plant with the cold . 

Schlumbergera are very easy to 
care for, requiring watering only when 
they ' re dry. And they like bright but 
indirect light. If you place your plants 
outside in the ·summer, make sure 
they' re in partial shade. I' ve tried mine 
in south windows but in the winter 
when the sun is lower that 's too much 
sun , so you might pull them back a 

few feet from south facing windows. 
Most bloom in the late fall or early 
winter, thus the various holiday names 
- Christmas cactus, Thanksgiving cac
tus, holiday cactus, etc. Some do bloom 
in the spring, however, and people usu
ally call those Easter cacti. To be po
litically correct, however, if we all call 
them Schlumbergera we won ' t offend 
and that gives us a chance to say that 
great word again! Most will bloom 
naturally around the holiday season but 
if you want to make sure, keep your 
pla;it in a cool spot and water only 
when the · soi I dries out, then you can 
bring it out into the bright light. I let 
mine bloom whenever they want and 
I will usually get a couple ofbloomings 
a year, the heaviest one coming about 
this time of year. Just about every leaf 
will sprout a bloom and some of the 
older and larger Schlumbergera can 
have more than 500 blossoms: 

These wonderful plants are very 
easy to propagate - just break off a 

· stem, let it dry on the counter for a 
couple of days, then plant it in potting 

mix (any well-graj2§~;1MiX or epiphytic 
cactus potting m.ix}and water. A great 
way to share beauty with a friend! 

Hanging baskets are great for 
Schlumbergera as they tend to arch 
and droop as the plant matures. They 
like to be somewhat root-bound so 
don ' t be too eager to transplant them. 
They will usually be about two feet 
high and three feet wide when ma
ture. 

One of the biggest mistakes you 
can make raising these pla11ts is to 
overwaterthem. When they're bloom
ing, they need water regularly, other
wise let the soil dry out between 
waterings. You can fertilize them af
ter flowering or when they ' re produc
ing new leaf growth with a high-pot
ash liquid fertilizer. 

Some of the white ones or those 
with very pale coloring may revert 
back to their original color(usually red 
or pink) after a few years. If you look 
on Bob Smoley's website, you ' ll see 
some absolutely entrancin_g color 
choices - white with purplish pink 
tinges at the tips, bi-colored ones, and 
many more. If you like these plants as 
much as I do, soon you' 11 have one of 
every _ color adorning your home! 
Happy Holidays everyone! 

Pat Dia: gardens near D11'orshak Reserroil: Right 
now shes enjoying a warm 11·ood fire while 
dreaming of next years plant choices. The snowshoe 

1 4 hares are all white already. 

•Reviews 
'Book Review: 

Food Politics 
By Bill London 

None of the changes in 
America's health , nutrition, and food 
industry in the last several decades has 
happened accidentally. 

The phenomenal growth of junk 
food consumption, the rise in childhood 
obesity and obesity-linked disease, the 
lack of nutritional leadership by the 
federal authorities, the replacement of 
family farms by corporate 
agribusiness-all those changes and 
more are the result of the politics of 

food in our society. 
And the best and most complete 

analysis of this tragic scene has been 
written by a professor of human nu
trition at New York University, Marion 
Nestle. Her book, " Food Politi cs," 
published by the University of Cali
fornia Press in 2002 , dissects the food 
industry, probing for all the tentacles 
of corruption that wind through gov
ernment, industry, and higher educa
tion. 

If you care abou~ human health 
and equitable distribution of our abun
dance, read this book. Prepare to get 
angry. Nestle does not hide the truth. 
She explains how federal regulatots 
are bought off and how university re
searchers are co-opted. She tells it 

. • like it is. 
This book is avai !able at 

BookPeople and at the public library 
in Moscow. 

Bill London edits this news/el/er and ll'ishes that the 
ama:ing progressil'e vict01J in the latest Mosco11· 
City Council election would be duplicated 
natiomride 

Always Wanted 
to Start a Small 

Ag-Related Business? 

NxLevel's Agricultural 
Entrepreneurship - Business 

Planning Course starts 
Jan. 15th at UI 

Community Members welcome 
for only $120 with available 

scholarships 

For Mon Info Contact 
Theresa Beaver 208-885-7787 

Or tbeaver@uidaho.edu 



Letter from the Land: 

Sense of Place and 
Sense of Coinmunity 
By Suvia J.udd 

Two days ago the earthworms 
were back in the alpaca buckets, af
ter a warm November rain. Last night 
I licked snow and frozen fog off a 
cedar branch on Moscow Mountain 
and looked for the first of the Leonid 
meteor showers, remembering the 
hundreds we saw two years ago. I 
am firmly bonded in my heart to the 
Palouse, yet at this time of year my 
thoughts tum to memories of Vermont 
from my childhood. Lately I've been 
remembering the Annua·I "P 'n ' F" 
Christmas sale. · 

P ' n ' F was the Parents and 
Friends of my rural elementary s.chool. 
Our school during most of those years 
was a two-room concrete block struc
ture housing two teachers and sixty 
children in eight grades. Extras, such 
as French, Art, and hot.CampbeU soup 
with your bag lunch in winter were 
provided by volunteers. Every De
cember the parents and friends got 
together and made Christmas wreaths 
and decorations for a sale to raise 
money for the schoo I. (I don't rem em-

. ber any awareness of religious diver
sity, although we stopped_ having 
Christmas pageants at some point.) 

Some years the wreath mal<ing 
took place on my family 's dining table. 
There were piles of boughs of balsam 
fir and white pine gathered from the 

. woods, and collections of cones of 
white pine (heated in the oven on 
cookie sheets so they were fully open) 
and stiff little scotch fir cones from 
planted trees, and tiny hemlock cones. 
The air was filled with the fragrance 
of balsam and pine. You would take a 
metal coat hanger and open it up in a 
circle. You would collect a stack of 
short sprays of evergreens and bind 
them tightly along the coat hanger 
circle with a length of fine wire. The 
next spray would cover the stems of 
the previous one, and so on, all around 
the circle. At the end you wou Id nestle 
in some cones, and add a big red bow. 
The group around the table always 
made a huge number of wreaths and 
a few swags and they always sold out. 

I loved making wreaths and I also 
loved making little cardboard 
candleholders. You cut a circle of shirt 
cardboard with ajar-lid as a template. 
Then you wrapped a strip of cardboard 
around a dinner candle for size, and 
stapled it into a tube, and cut one end 
of the tube into four legs, which you 
bent flat and stapled to the flat circle. 
We glued on acorn cups, .. ~ th and 
without their acorns, and hemlock ' 
cones, and tiny rosettes cut from the 

end of cones of white pine·until the 
cardboard was hidden, and sprayed 
them with silver or gold. I think people 
would nestle them in table displays of 
greenery with holiday candles. 

I think it was my mother who pio
neered the beatll6a~!f?-18he bought col
orful felt ancfi' cuf a'ritl sewed it into 
snakes and starfish, and we filled them 
with navy beans. The snakes and star
fish were one color on top and a con
trasting color on the bottom, with 
applique shapes on top; I remember 
the delicious combination of red and 
turquoise felt in a starfish. The snakes 
could be used not just as toys but put 
along the bottom of a door to keep the 
winter draft out. 

I realized as I relived these plea
sures that my sense of connection to 
that time and place is composed not 
only of my feelings for the live mate
rials and the trees they came from but 
for the community of people working 
together for a positive common pur
pose. I realize how much -sense of 
place for me is built from the human 
community as ·well as the plants and 
animals and landscape. 

A desire to connect to sense of 
place is something that has come with 
me as I have moved across the coun
try. Here is a quote from a music re
view that caught my eye recently: "I'm 
always going to be rooted in the rural 
landscape of Mi ssouri and Iowa," 
[Brown] said in a ree'ent·phone inter
view. "That's where I came from. 
And so I think one great thing is that if 
you come strongly from a place, then 
you appreciate that in other places. I 
come strongly from this place and a 
lot of the music I relate to, it might be 
an African guitar player from Mada
gascar, but I can tell he 's so strongly 
rooted in that place, and that shines in 
his music. Someone like Muddy Wa
ters, who comes right up out of the 
delta, I appreciate that in other music. 
The music's actually coming up out of 
the earth ." (Singer-songwriter Greg 
Brown, quoted in a review in the 
Brattleboro (Vt.) Reformer, 11 /6/03.) 

Suvia Judd lives and celebrates the 
seasons in Moscow. 

An Care Cepter 
328 N. Main, Moscow, ID 83843 

8:00-5:30 M~nday~ffidaY 
(Tues. & Thurs. untll 7 pm) 

· (208) 883-4349 

Large & sm·an Animals · 

'Nancy Maxeiner, O.V.M. 

So,meone's in the Kitchen · 
By Mary Reed 

The newest exhibit on display at 
the McConnell Mansion Museum, · 
"Someone's in the Kitchen," explores 
the change in design, materials, and 
use of kitchen implements, cookware, 
and even the culture of cooking, par
ticularly as it affected women over 
the decades. The exhibit features 
kitchen-related artifacts from the col
lection of the Latah County Histori
cal Society, including a cast iron skil
let, an electric egg beater manufac
tured by the A.C. Gilbert Company. 
a cherry pitter, butter chum and wrap
pers, as wel I as aprons- just to name 
a few. 

The first lady of what is now the 
McConnell Mansion was Louisa 
McConnell. The McConnells moved 
into their new house on Christmas 

· Eve, 1886. Louisa's husband, William, 
had been ·a Moscow merchant since 
1878 and now was· rapidly becoming 
one of the richest merchants in North 
Idaho. A shy, retiring woman, Louisa 
left no clues as to her household du
ties. Like other women of her time . 
and social standing, she most prob
ably gave most of the housework, in
cluding the -cooking chores, to the 
hired girl. 
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Losina Adair moved into .the va
cant McConnell house in 1901 with 
her husband, Dr. William Adair, and 
their five daughters. Despite suffer
ing from tuberculosis, Losina took 
upon herself the task of renting 
rooms. Losina, who took great pride 
in keeping the large house clean, en
gaged young, local farmwomen to 
work ash ired girls. The Adair daugh
ters also helped with household chores. 
These included keeping eleven stoves 
supplied with wood during the win
ters; later the Adairs installed a mod
ern radiator heating system. 

By the time the Adair family sold 
the house in 1935, many modem, elec
trical appliances had become com
monplace. In the late 19th century and 
early 201"century, housekeeping meant 
cooking, cleaning, laundry, and sew
ing. Cooking was the clearest expres- . 
sion of the mother 's nu1iuring skills, 
and was, therefore, of the highest 
importance. An article in the Febru
ary 1870 issue of Godey s Lady s 
Book and Magazine stated, " If we 
are to be a vigorous and enduring 
race, we must have both well-selected 
food and good cookery." At this time, 
women were expected to prepare 
elaborate meals beginn,ing with a · 
large breakfast of bread, cooked po
tatoes, cooked or raw fruit, and beef, 
ham or fish . 

The 1905 book published by the 

Ladies of the First Presbyterian Church 
of Moscow, Hints on Entertaining, 
included a luncheon menu of Norwe
gian fish pudding, brown bread sand
wiches, cucumbers, chicken and clam 
bouillon, broiled sweetbread.son toast 
with brown gravy and mushroom 
sauce, peas, creamed potatoes, rolls, 
pear salad , cheese balls dipped in 
chopped walnut meats, angel food bas
kets , chocolate nut cake, salted al
monds or pecans, and candy. 

In earlier years, an apron was a nec
essary part of the cook's attire . With
out automatic washing machines and 
electric driers and plentiful supplies of 
washable clothing, women needed to 
protect themselves from dirt and stains. 
The 1895 Montgomery Ward catalog 
offered women a variety of styles . The 
gingham apron came in brown, green 
and blue checked patterns. Muslim ones 
could be fancier with lace inserts or 
decorated with stamped patterns. The 
cost ranged from 15 cents for a 
checked one to 40 cents for the model 
embellished with Swiss lace. The 1927 
Sears, Roebuck catalog carried Apron 
Frocks, touting them as " practical, du
rable; and economical." Prices ranged 
from 69 cents for a gingham model to 
$1 .98 for a figured cotton pongee one. 

By 1934 a new style of apron ap
peared as featured in the Sears, Roe
buck catalog. The "slipover" or "over
all" model had feminine touches with 
a collar, pockets outlined in piping, and 
ruffles. The patterns were consider
ably more lively, but the cost remained 
a reasonable 39 cents. In the mid- I 940s 
aprons were less fussy but still sported 
decorative touches such as rickrack, 
piping, and ruffles. The 1944-45 Sears, 
Roebuck catalog carried two bas ic 
types of pinafore and waistband styles. 

In 1955 the simple pinafore and 
waistband styles remained a staple of 
that year ' s Sears, Roebuck catalog. A 
new introduction was the cobbler 
apron, which featured big pockets. The 
up-to-date housewife could also choose 
a "Tropic-cue" ensemble pattern to 
match curtains, chairs covers, table 
cloth, and pantry and dinner ware with 
her apron . The marketing of brightly 
colored kitchen ware reflected the 
nation 's growing consumerism. By the 
mid-1960s, mail order catalogs no 

. longer carried women 's aprons. 
The McConnell Mansion Museurp 

is located at 110 South Adams in Mos
_cow and is open Tuesday through Sat
urday, I :00 to 4:00 p.m. 

Mmy Reed celebrated her 2(fh annirersmy as Executire 
Director of the Latah County Historical-in October of 
this yem: 
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llFamilies 
A Civic Education 
By Carol Spurling 

Judging by the debates played out 
in the Daily News opinion pages and 
the Vision 2020 postings lately, 
our community has divided 
into two camps: the 
church-attending mor
alist conservative capi
talist patriots and the 
Moscow Food Co-op 
shopping pagan liberal 
anti-growth environ
mental-activist paci
fists. 

Us vs. them. It 
seems so simp1e. 

Focusing on what separates 
us takes no effort at all, really. Let
ters to the editor railing against the 
other side practically write themselves. 
But those who attempt to act against 
the supposedly evil enemy won't find 
their situations so cut and dried. Just 
whom exactly are we supposed to 
fight? The people in suits? The ones 
wer.ring Birkenstocks? 

Some people think that attendance 
at a particular church makes a person 
and his \lusiness fair game. ls it true 
that where you choose to worship can 
tum your private financial, moral , ethi
cal, and familial life into the target of 
someone else's crusade? This is a 
dangerous way to live, in my opinion. 
Crusades can go awfully awry. Besides, 
who has the time to delve into the tax 
returns of every owner and employee 
of every business he patronizes? And 
how insulting is it to assume that one 
loudmouth fanatic minister speaks for 
every one of his congregation? 

I've never been able to abide con
flict (unless I'm mad at my husband), 
so I'm continually thinking about ways 
to help people get along. And through
out my life, wherever I've lived or vis
ited, I've found that the divisions I'd 
created in my head ( or at the behest 
of my minister) between myself and 
other people dissolved once I actually 
met them. For example, as a pious 
youngster, I used to pray for the god-
1 ess warmongering Russians ·who 

.were yearning for freedom to live in 
our great country._ Since then· l've 
learned that _most Russians are a 
peaceful, deeply religious people who 
wouldn't come to this country for 
money. 

Over the past year, as I've been 
writing staff profiles for the_C.9mmu
nity News, I've learned over and over 

again that actual people are way more 
complex than the labels we try to put 
on them . 

You ' d think, as long as I' ve been 
in the book business, I'd know that you 

can't judge a book by its 
cover. But every 

time, something 
tripped me up. 
A tattoo. A nose 
spike . A hair
style, or lack of 
it. Or even just 
the fact of that 
person ' s em
ployment at the 

Co-op. And every 
time, I've been proven 

foolish. Under the Co-op's 
roof are churchgoers ( even Christ 

Church), birdwatchers, meat-eaters, 
vegetarians, _Harley devotees, bicycle 
riders, artists, musicians, scientists, 
aspiring federal employees; they all 
love the Palouse and are trying to be 
good parents, spouses, friends, stu
dents, businesspeople, and most im
portantly, good citizens. 

I'm · sure if I spent a year 1i~ter
viewing folks at New St. Andrews 
College I'd find as much to surprise 
and hearten me. And there, too, I'd 
find good citizens. And that's really 
what our community needs, rather than 
a bunch of intellectuals (and anti-in
tellectuals) carping at each other in 
print or launching misguided boycotts. 

We will never be able to resolve 
issues that stem from fundamentally 
different worldviews, but we can 

agree, I hope, on what constitutes a 
vibrant, healthy, livable community. 
Things such as a bustling downtown 
full of well-kept buildings and a wide 
variety of locally-owned businesses. 
Tree-lined streets. Adequate protec
tions for public safety in our police, 
fire, and other emergency services. 
Adequate family supports and other 
human services. A wide range of rec
reational and cultural opportunities. · 
Highly qualified teachers in a public 
school system devoted to serving all 
our children. An atmosphere of re
spectful tolerance wherein even those 
who disagree respe_ct each other's 

-Carol Spurling is a Moscoll' ll'riter. Her ll'ork has 
recently appeared in the Moscow Pullman Daily 
News and Utne.111aga:ine. 

Adult Day Health: Still the Only One 
By Lisa Cochran 

I recently visited with Barb 
Mahoney, the director of Gritman 
Medical Center's Adult Day Health 
facility located at225£ PalouseRiver 
Drive. Barb has a background in 

· physical therapy and has worked with 
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the senior population for over 30 years. 
When she talks about her career, she 

becomes visibly animated. She loves 
her vocation and is excited to talk 
about th is program, which opened just 
over two years ago and is sti 11 the only 
facility of its kind in Idaho. Adult Day • 
Health was instituted to fill a much
needed niche in the community by pro
viding vulnerable adults, including the 
frail elderly, with a wide range of ser
vices in conjunction with an active 
treatment program. Along 'with a wide 
variety of activities, Adult Day Health 
offers a safe, supportive and pleasant 
daytime program for participants. The 
program is targeted to adults with 
physical or mental impairments, includ
ing dementia and Alzheimer's disease, 
who are living in the home or recently 
discharged from a care facility. Adult 
Day Health can also help during the 
early stages of hospice care or during 
periods of transition while offering 
support to families facing difficult 
tasks and choices. · 

Barb is excited about this 
program's enhancement of our com
munity. More and more people these 
days are caring for their own children 
as well as one or both parents, mak
ing them what is called the "Sandwich 
Generatiotl." Often, a family mem
ber has to give up his or her job or cut 
back on activities outside the home to 
provide full-time care of a loved one. 
Not surprisingly, this kind of arrange
ment can be stressful and burnout can 
occur for the caregiver as wel I as bore
dom or inactivity for the relative. Adult 
Day Health is a great alternative. 

Adult Day Health offers a myriad 
ofactivities and regular medical moni
toring. This program not only gives 
elderly family members something in~ 
teresting and meaningful to do but also 
allows caregivers to get a much
needed respite. Just as important, 
Adult Day Health offers a cost effec-

. tive means to enhance the quality of 
-life of the frail elderly and their fami
lies while delaying or preventing the 
need to place them in a nursing home. 
Serving both Whitman and Latah 

counties, even peopl~ from Nez Perce 
and Asotin · counties may use its ser
vices. Costs can be covered by Med
icaid or VA .benefits or from private 
pay with a sliding fee scale, in some 
cases. 

Adu It Day Health is a comprehen
sive program of care not based solely 
on a social model of interaction but is 
coupled with a medical model aimed 
at maintaining and/or improving physi
cal and cognitive functioning of 
participants. Staff includes a medical 
social worker, a registered nurse, nurs
ing assistants, a counselor for clients 
and families and an occupational 
therapist involved in a program of ac
tive treatment. Daily routines include 
music, exercise, crafts, food prepara
tion, as well as activities of daily liv
ing. Lunch is served every day, and 
althougli·the facility is open Monday 
through Friday, most participants drop 
in two or three times per week. There 
is also some flexible scheduling. Cur
rentl)l serving an average of eight par
ticipants each day, Adult Day Care has 
openings for additional participants. 

Barb credits the success of the 
facility to a tremendous staff, dedicated 
volunteers, and the truly remarkable 
donations of time and materials from 
the community. Her hope is to con
tinue improvements but also to be
come more self-sufficient by purchas
ing the building and grounds. She 
would like to see the facility enlarged 
to accommodate more interactive op
portunities, including inter-generational 
programs, and formal support groups. 
She would like to increase outreach 
programs. A more immediate wish list 
includes art or crafts items (old cos
tume jewelry and button collections are 
real winners), simple jigsaw puzzles, 
kitchen and baking utensils, figurines, 
seasonal decorations, pictures, paint
ings, CDs-anything that might be used 
to enhance the center or the programs. 

If you are interested in the ser
vices provided by the facility, you are 
welcome to take a tour or join the staff 
and participants for lunch. (Please call 
ahead to let them know how many for 
lunch). If you know an older person 
who could benefit from this service, 
take them along or just go to interact 
with the participants by playing cards, 
doing a puzzle, presenting a slide show, 
playing an instrument, working in the 
"healing" garden, talking with or read
ing to someone or volunteer to help 
with scheduled activities. You can also 
adopt a local "grandparent." Positive, 
stimulating experiences and inter-gen
erational contact enriches us all. 

li~a A .. Cochran has a 5-year-old and may one day 
,;are to take care of her 7 3-year-old father. 



-Sien Up Against Slave~~rnb~ 
By Bifrtondon . 

Douglas Wilson, pastor of 
Moscow's Christ Church, co-authored 
with Steve Wilkins, pastor of Auburn 
Avenue Presbyterian Church in Mon
roe, Louisiana, the now infamous 40-
page book, "Southern Slavery: As It 
Was." Wilson and Wilkins write that 
the Bible says slavery is OK and that 
the slavery practiced in the pre-Civil 
War South was especially benevolent, 
and quite pleasant for the slaves them
selves. (I suggest that everyone read 
the book. There are two copies avail- · . 
able at the public library in Moscow.) 

Despite the recent efforts of 
Christ Church spin~meisters to cloud 
that message and backpedal from its 
implications, the intent of the book is 
quite clear: a· ringing defense of sla
very and the Old South. When this 
message became known in Moscow, 
many people responded. 

We wanted to let everyone (and 
certainly the members of minority ra
cial groups I iving here) know that Wi I
son does not speak for us. While Wil
son does have the right to speak, we 
h~~e· the obligati~n to speak out. 

And that obligation is the reason 
for a petition letter now circulating 
around the Palouse. Our goal is to 
gather enough signatures, and enough 
funding support, to publish large ads 
in local newspapers making clear our 
opposition to Wilson's views. For 
those who wish to sign on, the petition 
is available at BookPeople in Moscow. 

The petition, which is entitled 
"Not in Our Town," reads: 

We believe that the opinions ex
pressed by Douglas Wilson on slavery, 
homosexuals, and women's rights are 
NOT representative of the majority of 
the people of the Palouse community: 
Moscow, Idaho, Pullman, Washington 
and the surrounding area. We; the un-

. dersigned, hereby disassociate our 
community, our university campuses, 
and ourselves from the ideas of any
one who would distort history to as
sert that slavery was a benevolent in
stitution, and that it is morally accept
able for one human l,eing to own an
other. 

We are dismayed and disgusted 
that false ano misleading scholarship 
and biblical references are used to 
portray slavery as a harmonious state 

. accepted and appreciated by the en
slaved. "It is a fresh act of violence 
against· the memories of these 

wronged individuals. " (Sean M. 
Quinlan and William L. Ramsey, 
"Southern Slavery As It Wasn 't: Pro
fessional Historians Respond to Neo
Confederate Misinformation." (Mos
cow, ID: University ofldaho, 2003) 

To deny the brutal nature of sla
very is parallel to the denial that the 
Holocaust and other acts of historical 
brutality ever took place. Wilson is 
dismissing and negating the agonies 
suffered by millions of people and blur
ring a dark memory that we, as sen
tient beings, should never forget. 

In February, 2004, during Black 
History M~nth, ~ii.son, Christ Church, 
and its magazine, Credenda/Agenda 
are holding what they call a history 
conference, inviting neo-Confe_derates 
to facilities which have been rented 
on the campus of the University of 
Idaho. Although there is no official 
university involvement or sponsorship, 
the latter are implied by the adver
tisement of the locale. We reject and 
regret any effort to use the cover of a 
university locale to legitimize Wilson 's 
views. 

Despite Wilson's acknow
ledgement that the slave trade was 
evil, his assertion that slavery was 
benign and even charitable is indefen
sible. To ·present this view of history 
during Black History month is an act 
of insensitivity, ifnot malice. Wilson's 
anachronistic, nineteenth-century de
fense of slavery, in addition to his sup
port of the biblical judgment of death 
or exile for homosexuals, and denial 
of equality for women, poison ·our 
community and raise concern about 
potential viole.nce. 

We want no part of this. Wilson 
and his ideas do NOT represent our 
community. Our signatures are hereby 
affixed in the name of humanity, hu_
man rights and diversity. 

The petition is being circulated 
by EQUALITY, a coalition of inter
ested groups and individuals. The La
tah County Human RightsTask Force 
h~s agreed to collect the signatures 

· and money. ·You can make donation 
checks, and send completed petitions, 
to Latah. County .Ji\J!lla11 Rights Task 
Force at Box ~~p .. , ~p~cow, 1,0 
83843 . Write Not . in · our.-.Town on 
bottom of check. Th_e final date for 
signatures is Jan.J 5, 2004. 

Bill London edits this newsle1te1; is a part ofJl!e 
EQUALITY coalition, and has signed this petition. 

Moscow~ Vigil for Peace is Two-Years-Old 
By Dean Stewart 

On October 7, 200 I, after a few 
weeks of waiting and praying himse lf, 
President Bush ordered the beginning 
of the bombing of already decimated 
Afghanistan. It seemed to be the end 
of searching for a more creative alter
native. Our country was still in shock 
and grief. Manhattan was still smok
ing, but along with the rest of the world, 
waited and praye·d and ,hoped. 

A little more than a month later, a 
quiet little group began appearing ev
ery Friday afternoon on Friendship 
Square. It was kind of hard to tell what 
they were doing. They faced in toward 
each other at first. They were quiet, 
and then they talked some, and then 
got quiet again : Then they packed up 
and left. Every Friday it happened 
again . 

It was a prayer vigi I that grew out 
of some Lutheran angst over what 
else to do. Members of the local 
Lutheran Peace Fellowship group de
cided that while they were waiting for 
some great idea, for some unthought
of strategy for convincing the defense 
department of the effectiveness of cre
ative non-vio'lence, they could pray. 
And why not pray out on Friendship 
Square where other people might see 
it h~R,pening and try it themselves? 
Who knows? 

That was the beginning. It was 
November 30, the week after Thanks
gi~ing. From that Friday onward, ev
ery Friday afternoon, year-round, there 
has been a living, breathing, active pres
ence for peace on Moscow's .Friend
ship Square. 

It doesn ' t belong to the Lutherans 
anymore. They're still involved, but the 
group actually grew and morphed, and 
keeps on morphing. There is a large, 
active, creative, collective group now 
known as the Palouse Peace Coali
tion (PPC). Apparently prayers get 
answered in incremental ways, too. 
The vigil continues with different-sized 
groups these days. Sometimes it's quiet, 
with a small handful of sign-holding 
peace-seekers. And other times it has 
been a bit on the rowdy side with 
djembe dru_!11s, or with some st~ide~'t 
speakers and a crowd of cheering war 
resisters. There 'have even been a 
couple parades! 

There are religious folks ofreally 
diverse stripes, you name it, and plenty 
who try not to do religion of any sort. 
You might be surprised. Military folks 
have shown up and have·had variously 
helpful discussions. Cars pass by and 
passengers wave, honk, or give some 
interesting hand or fi"f1gei- ·salu'te . . 

Through it all, the vigilers try to stay 
focused on some pers istent 
peaceablity, no matter what. They 
have material to share with anybody 
who wants to take some, and they al
ways have a welcome to give. 

It all takes place now, out there 
on the Square, under the waving ban
ners of the Stars and Stripes, the blue 
flag of the United Nations, and a big 
banner of the whole planet as seen 
from way out there. 

The Vigil for Peace, 5:00 to 6:00 
p.m. each Friday, is only one small, 
though persistent, outcropping of deep, 
serious concern about the priorities 
and practices of our country. The vigil 
is, for instance, only one facet of the 
PPC's outreach. The Coalition has or
ganized teach-ins regarding the war 
and the Patriot Act; sponsored the na
tional Wheels for JC1stice tour here in 
town; had a table throughout the sum
mer at the Farmers' Market with leaf
lets, articles, T-shirts and infonnation; 
and 19 people from the group just re
turned from Tacoma where they par
ticipated in demo;1strati~ns against the 
ongoing secret work of the military's 
School of the Americas. 

With so much happening and 
changing each week, the vigi I contin
ues to be a place and time where those 
who wait for, and long for, and pray 
for peace, can come and do those 
things together. 

If you would like information or 
would like to talk to someone about 
the vigil or the PPC, you might try 
Christopher LaPaglia at 892-8671, or 
Dean Stewart at 882-7067, or e-mail 
Sa I ly Perrine sperrine@potlatch. com 
or check out the PPC web page, http: / 
/www.palousepeace.org. 

Or just meet us there on Friday. 

Dean Stell'art iJ a local Lutheran pasta,: married to 
a loca/Jall' student, playing his trumpet and 
jlugelhorn occasionally in a couple· local bands. (I le 
doesn) get re1J1 Jar out. much.) He also finds t/ie 
local expressions of actire ciric responsibility to 'be 
energi:ing, stimulating ·and full of great, smart 
people. · · 

Serving up tbe 
fabulous Greek 
Gyro ■nd othu 
·11J1iqu e 5a.l~ds, 
pita sandwiches, 
spicy bot falafel 
and homemade' 
suops. 

Moscow 
~27 S, Main · 

Ill . 882 0780 . eef -- --



History in Plain Sight: A.C. Gilbert 
By Julie R. Monroe · · 

For generations of American boys, 
Christmas wouldn't have been Christ
mas without a toy from the A.C. Gil
bert Company under the tree. A.C. 
Gilbert, the founder of the company 
that bore his name, was Alfred Carlton 
Gilbert, the inventor of hundreds of 
educational toys, most notably, the 
Erector set. And it was Moscow 
where Gilbert spent his childhood, 
which he .described as one of the hap.: 
piest ever. 

A.C. Gilbert was born in Salem, 
Oregon in 1884; he was the son of 
Alfred T. Gilbert who came to Mos
cow with his brother F.N. Gilbert in 
1890 to be president and cashier, re
spectively, of the First National Bank. 
Known by the nickname of "Gillie," 
which he hated, the young Albert was 
a force to be ~ .!Ckoned with in Mos
cow. At the age of 10, he and his 
buddies organized the Red Flag Fire 
Department to respond to actual_ fires 
in Moscow. However, the Depart
ment disbanded nearly as soon as it 
had been formed - what with one 
thing or another - such as the time 
one of the gang, known as "Sugar 
Puss" due to his fondness for sweets, 
got struck trying to slide his hefty body 
down the makeshift fire pole in the 
Gilbert barn. 

· That same barn was situated be
hind the Gilbert family home at 203 
South Jackson. (First Bank is now 
located at 201 South Jackson.) The 
barn was also the home of the Mos
cow Athletic Club, which Gilbert 
formed when he was 12. After equip
ping the barn as a gymnasium, com
plete with a punching bag, climbing 
ropes, horizontal bar, and weights, Gil
bert spent hours developing his 
muscles and perfecting his athletic 
prowess. 

He was especially fond of box
ing. At one point, he even ran away 
to join a traveling minstrel show, bill-

ing himself as "The Champion Boy 
Bag Puncher of the World." Alfred 
made it only as far as Lewiston be
fore his father retrieved him. At the 
age of 14, Gilbert began organizing 
track meets in the Moscow area, and 
he also excelled in other sports, such 
as footbal_l and wrestling. In 1901, he 
left Moscow to attend prep school 

·near Portland, Oregon. 
Seven years later, Gilbert com

peted in the 1908 Olympics in Lon
don and won the gold medal in the 
pole vault, "thanks in part. to a new, 
spike-less bamboo pole that he was 
the first Olympian to use." (http:// 
WWW. ideafinder.com/h istory/inven
tors/gi lbert.htm) Gilbert was as good 
a student as he was an athlete, hav
ing interrupted his studies at Yale 
Medical School to compete in the 
Olympics. 

Although he graduated with a 
medical degree in 1909, he chose to 
devote his attention to the toy com
pany he had formed while in medical 
school. Gilbert had financed his edu
cation by performing as a magician, 
and the company he founded manu
factured magic kits for children. In 
1911, Gilbert invented the Erector set, 
which was more than a toy; it was an 
actual construction set that co,r,i_\ained 
metal beams, screws, bolts, pulleys, 
and gears. By 1913, the "Mysto Erec
tor Stru~tural Steel Builder" was on 
store shelves and quickly became one 
of the most populai:. toys in American 
history. Like another Moscowan, 
Frank Robinson, founder of 
Psychiana, the world's first mail-or
der religion, Gil,bert was a savvy busi
nessman who used advertising to 
boost the sales of his toys across the 
nation and around the world. 

In addition to the Erector set (and 
its many permutations through the 
decades), the A.C. Gilbert Company 
also manufactured the American 
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Flyer model train sets, magic sets, 
chemistry sets (even one just for 
girls!), a glass blowing kit, and in the 
early 1950s, an "Atomic Energy Lab," 
complete with radioactive particles and 
a Geiger counter. 

Gilbert died in 1962, and his 
legacy is celebrated in a number of 
ways 'today. The A.C. Gilbert Dis
covery Village for children in Salem, 
Oregon was founded in 1989. The 
A.C Gilbert Heritage Society, ac
cording to its website, promotes and 
fosters "the educational and scientific 
advancement of the former, A. C. 
Gilbert Company's Erector sets and 
the history and life of its founder, 
Alfred Carlton Gilbert, his toys, his 
manufacturing accomplishments, his 
company, and their impact." Through 
the Eli Whitney Museum, members 
of the Gilbert family and former em
ployees of the A.C. Gilbert Company 

through a program of oral histories, 
exhibitions, and the deveJopment of a 
library to house the com'pany's cata
logs and business papers. 

References: 
A Great Good Country, Lillian 

Otness 
A.C. Gilbert Heritage Society 

website: http://www.acghs.org 
Eli Whitney Museum website: http:/ 

/www.eliwhitney.org/ac3.htm · 
Moscow: Living and Learning 

on the Palouse, Julie R. Monroe 
· The Great Idea Finder website: 

http://www.ideafinder.com/history/inven
tors/gilbert.htm 
Advertisement courtesy of Latah 
County Historical Society 

. are preserving the Gilbert legacy 

Julie Monroe, maybe because shes a girl. did not get an 
Erector set for Christmas but did gel a Midge doll one 
year. Midge was Barbie s cousin, and Julies mothe1; 
Juanita, sewed a complete wardrobe for Midge, which 
included a green dress coat with matching beret. 
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A First.Anniversary Gift 
fot the Moscow Civic Association 
By Lois Blackburn, President 

The victory party on election night 
was a blast. Casa Lopez handed out 
their birthday ratchets and other noise
makers, and over the din, Kenton Bird 
led a couple of rounds of "Happy 
Days Are Here Again." Free shots 
of tequila were also up, but most of 
us didn't need to be any higher than 
we already were,just from the news: 
John Dickinson, Nancy Chaney, and · 
Linda 

Pall had all won places on the up
coming Moscow City Council. With 
Peg Hamlett already in there (voting 
against nonsense all by herself), 
Moscow's future looks bright again. 

A great many people had worked 
very hard on this campaign ( especially 
the candidates and Pam Palmer). A 
sore loser in the campaign publicly 
announced that the election was 
" ... bought: the one with the most signs 
wins." Well, if it was bought, )twas 
with many loyal supporters donating 
funds and many more running around 
after work putting yard signs all over 
the place: sweat equity. (And one of 
the losing candidates had BIG signs 
all over t0wn.) 

The Moscow Civic Association 
wa~s formed from a conviction that a 
great many voices in the community 
were not being heard. If they could 
just get organized.-.. Well, that's the 
thing about this vittory that gives a 
person happy goose bumps: the vic
tories in this election were a resound
ing affirmation from those voices. A 
substantial number of community 

members really care whether they are 
heard by their elected officials, really 
want to know what is going _ on and 
have some input into it. 

The political goal of the Moscow 
Civic Association haci'been to.1dentify 
two progressive candidates who had 
never run for office before and might 
not have done so w;thout encourage
ment and moral support. A great deal 
of preliminary work by the MCA Sub. 
committee on Elections and Debates 
went into finding these candidates, John 
Dickinson and Nancy Chaney. All of 
us were, and are, very grateful to John 
and Nancy for stepping up to the plate. 
They both ran robust, interesting, and 
straightforward campaigns. Behind 
them were members of the Moscow 
Civic Association, and other friends , 
making hundreds of telephone calls, 
doing door-to-door brochure drops in 
cold weather, staking out and replac
ing yard signs, raising funds, driving a 
"vote van" on campus, and otherwise 
devoting a portion of their lives to get
ting the candidates elected. Yippee, 
and Hooray! We're all still walking on 
an air cushion! 

We didn't give it much thought on 
election night at the Casa Lopez, but 
we must keep in mind that this vi~tory 
is only the first. January brings us a 
new beginning, and a new chance to 
keep Moscow moving in a direction that 
nurtures all its citizens and resources. 
That was the founding vision of the 
Moscow Civic Associ~tion and still is. 



News from the West 
By Auntie Establishment 

The Germans have contributed 
many things to American culture over 
the years. The frankfurter. The ham
burger. Sauerkraut.· (Okay, maybe 
sauerkraut isn ' t so much a contribu
tion as a curse. I suppose it depends 
on whethe~ you ' re on-the giving or the 
receiving end of its aftereffects . 
Sauerkraut eaters should never marry 
non-sauerkraut eaters because it just 
leads to marital discord, like when 
smokers marry non-smokers , or 
Democrats marry Republicans, or Bap
tists marry Satanists. It's a recipe for 
disaster. I happen to like sauerkraut 
on a frankfurter and .. . wait, that was 
a dead give3~ay, wasn ' t it? I take it 
all back. I hate sauerkraut. Never 
touch the stuff. But I am the presi
dent of cigar-smoking conservatives 
for the Satan. No kidding. We' re ev
erywhere.) Anyhow, as I was saying 
before I rudely interrupted myself, of 
the many things that the Germans have 
contributed to American culture, one 
of the most useful is the word 
''schadenfreude," meaning the pleasure 
that one can sometimes tak~ in the 

. mis-ery of others. 
My mailbox is half a mile from my 

house. Every afternoon at four o' clock, 
I walk through the wind, the mud, and 
the rain to collect my junk mail. 
Cabela's catalogs, letters from credi
tors, solicitations for weight loss and 
penis enhancement. The usual. The 
roundtrip journey takes me about twenty 
minute·s. Enough time to get good and 
wet. Enough time to get good and cold. 
Enough time for the sun to set. 

This tends to make me feel sorry 
for my self. Ten years ago, I moved to 
Idaho purely for the scenery-we I I, for 
the scenery and for my partner, who 
was born and raised here and couldn ' t 
wait to get back. (A warning to those 
about to marry Muscovites: the natives 
of this region hear the siren call of the 
Palouse wherever _they go. I know a 
young woman who recently moved 
back from Hawaii . On purpose. But 
I digress .) In 1993, I moved to Mos
cow, found a job, and began work on a 
novel. I thought I knew what I was 
getting into. I' d visited once before, in 
August, and enjoyed the dry hot days 
followed by the dry cool nights . I'm 
originally from North Ca, olina, where 
everyone spends the month of August 
feeling as if they're living in the mouth 
of a large, wet dog, so I thought I'd 

found heaven. And then winter came. 
And the dark. And that walk to the 
mailbox. 

Ah, the mailbox. Thank heaven 
for it, I say. Yesterday, waiting for 
me among the bills and the ads, was 
the November 19th edition of The 
Lewiston Morning Tribune , which, 
for once brought me some news that 

' I 

significantly cheered me up. On page 
2A, in the lower left-hand column, was 
the headline, Barrow, Alaska, bids 
the sun good-bye. This is where the 
schadenfreude comes in. You see, 
for the next two months, the residents 
of Barrow, Alaska; the northernmost 
city in the United States, won ' t see 
ray one of that bright, yellow, anti
depressant, Vitamin D-supplying, hy
drogen-burning, starry agent of heat, 
happiness, and all things good that we 
call the sun. Not a flash , not a streak, 
not a scintilla. They will have zip, 
nada, no sunlight until January the 23rd 
of 2004. Imagine that. Imagine hav
ing to rely on televisions, computer 
screens, and sixty-watt bulbs to get 
you through Thanksgiving a1id Christ
mas and New Year 's Eve, all of the 
claustrophobic, homicidal , Jack 
Nicholson-in-The Shining holidays. 
How do they do it?" Does every full
spectrum lamp sold at the Barrow, 
Alaska Wal-Mart come with a 
complementary ax? Or do the resi
dents just naturally stoic? Do they th ink 
to themselves, hey, it's dark-let's fire 
up the mirror ball and have an eight- · 
week disco? It boggles the mind. 

I know what I' d do. I' d move to 
· Moscow and count myself lucky. 
Sometimes, schadenfreude is not only 
enough, it's all you 've got. Well, that 
and the sauerkraut. 

Auntie Establishment is the nom de plume of 
Mosco11· area ll'riter Joan Opy,: She ire/comes your 
questions, · concerns, and comments at 
auntiestablish111ent@hot111ail. co111 

Keith Smith Carpentry 

Level, plumb, & square with the world · 

Timbeeframes 
Additions· 
Remode,ls 
Custom 

882-4938 . 

.· .. .. . . . ·_, ... --.. . . . . . 

By Dianne French 

A coalition of Moscow civic, busi
nes_s, and conservation groups have 
submitted a petition for designation of 
a Critical Groundwater Area (CGA) 
for the Grande Ronde Aquifer and 
designation of a Groundwater Man
agement Area (GWMA) for the 
Wanapum and alluvial/shallow aqui-_ 
fers that are within or tributary to the 
Moscow groundwatersubbasin: This 
request to the Idaho Department of 
Water Resources (IDWR) is based 
on the-well-known and fully docu- · 
mented historic decline of water lev
els in the Grande Ronde Aquifer, the 
history and current status of water 
usage in the region, and the unsuc
cessful efforts to date to reverse the 
aquifer mining and return to sustain
able pumpfng levels. 

"Critical ground water area" is 
defined as any ground water basin, 
or designated part thereof, not having 
sufficient ground water to provide a 

_reasonably safe supply for irrigation 
of cultivated lands, or other uses in 
the basin at the then current rates of 

- withdrawal or rates of withdrawal 
proje~t~d b~ consideration of valid 
and outstanding applications and per-. 
mits, as may be determined and des-

. i•gnated, froi11 time to time, by the di- . 
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·reef-tor · of the department 
of water resources. 

We are in an area that already 
meets.the statutory definition of a criti

c a I groundwater area (CGA), 
whereas a groundwater management 
area (dWMA) is one in which " the 
director of the department of water 
resources has determined may be 
approaching the conditions of a criti
cal ground water area." Discovery of. 
an October 29 , 2003 , letter from 
Mayor Marshall Comstock to Karl 
Dreher, Director of the Idaho Depart
inent of Water Resources, outlining 
the City 's attempt to lobby the De
partment for the lesser designation 
stepped up the petition effort. Addi
tionally, the Palouse Basin Aquifer 
Committee (PBAC) sent a represen
tative to Boise to further discuss the 
matter with Mr. Dreher in order to 
"offer . protection against a possible 
court forced designation of Critical 
GWMA" (PBAC Draft minutes Oc
tober 16, 2003) 

Mr. Dreher has indicated a de
sire to designate some status for .the 

basin and is being strongly influenced 
by the City and PBAC to choose 
GWMA - that status allows for the 
status quo to continue. The CGA des
ignation appears to be the correct des-

ignation, and Mr. Dreher needs to hear 
from the community itself. " We are 
tired of the backroom deals that Mos
cow city staff and PBAC seem intent 
on making. We are attempting to 
move the process into a public venue 
for discussion so everyo_ne can be 
heard," says Kelley Racicot, board 
member for the Palouse Water Con-

. servation Network, one of the several 
groups involved with the petition. 

The petition process is-guided by 
State Code (Sec 42-233a) and a pub
lic hearing will now precede decision 
making by the director of lDWR. The 
coalition is not "suing," or " filing a law
suit" but rather fo,llowing the same 
State codes that it expects Moscow, 

the University of Idaho I, and PBAC 
to follow. 

A lac.al advisory board will be 
appointed if the CGA status is desig
nated . The petitioners have requested 
that representatives from the petition
ing groups be appointed to that board. 
Currently PBAC is comprised only of 
elected officials and employees of the 
entities; there is no citizen involvement. 

None of the other towns in Latah 
County pump from the Palouse bas in: 
therefore, they will be unaffected by 
aNy chang e in d'esignation in the 
Palouse Basin . Individual domestic 
wells are exempted fro1i1 the regula
tions governing Critical Groundwater 
and Groundwater Management Areas. 

' The bottom line for the coalition 

is long-term sustainable use of our 
valuable groundwater resource in com
pliance with Moscow's Comprehen
sive Plan and Sta'te law. 

Dianne French is a Board \{ember of !he 1'a/011se 
Waler ( onserration .Vetll'ork 

' 
Tai Chi Ch'uan 

Begiju1ing class, 
Yang Style Short Forn1 

The Yang Style ofT'ai Chi Ch'uan -is a 
series of slow, dance -like, con nected 

movement~ whif:h help with 
concentration, balance, awart~ness of the 

spirit and unjty of mind and body. 

Thursdays, Jan 22 - i\'1ay 20, 2004 
5:45 tQ 7:00 pm 

Spectrum [I Dance Studio, 
525 S. Main, downtown Ivlos.cow 

$90 fo r 16 classes 

To register, contact: Barbara Hellier, 
208-875-1654 or Mel issa Rockwood, 

208-882-5472 



FOC 

• -Yoga Clinic ,. HIV/AIDS Forum • Victorian Christi 
Wednesday, December 3, 7:00 p.m, Sat., Dec. 6, 10:00 a.m. - 12:00 p.m. 
VILawSchoolCourtroom • Women'sCenter,MemGynfRmJ09 • 

Saturday, Decemb 

The Latah County Hil 
invites you to an aftE 
traditional holiday mI 

_Open forum for people living with • Join Rachel Morgan for a 2-hour yoga 
AIDS, family members, case workers, · • session to teach you how to manage 
etc. Sponsored by the UI Women's • stress, breathe properly, and learn to • making, and refreshr 
Center, 885-6616 • use relaxation techniques-to help get . • bedecked halls of the 
Project Face-to-Face Reception • you through your day. Learn how yoga • Mansion, 110 S. Ada~ 

• can help enhance yo~r mental' • Call 882-1004 .or e·m, 
Thursday, December 4, 11 :00 a.m. -
1 :00 p.m. Commons _Reflections 
Gallery · 
Project Face-to-Face will be on display 
in the Reflections Gallery December 1 
- 12. Sponsored by the U,I Women's 
Center, 885-6616 

AIDS in Africa ·, 

Thursday, December ,i;'1 :00 p.m. 
Commons Clearwater Roo'!' 
Join a roundtable discussion 
facilitated by Simba Tirima (from 
Kenya), and Amy Shipman who will be 
doing graduate research in Botswana. 
Sponsored by the UI Women's Center. 

Natural .Health Series 
Thursday, December 4, 2:00 p.m. 
Women's Center, Memorial Gym, 
Room 109 
The rush of finals, stress of the 

~ olidays and winter break are 
looming. All of these things have a 
major impact on immune health. 
l ome and learn what you can do to 
rejuvenate and keep your immune 
system in top shape wit Gayle 

• awareness and produce energy. 
' \ . 

Cost: $10. . 

" ' " Book Signing 
• Saturday, Dec. 6, Book People, 
• noon-2pm 

• Pamela Bettis, will be signing copies 
of her book, Cheerleader! An 
American Icon. At the signing, Pam 

• will include a slide show of photos 
and cheers, both radical and 

• traditfonal, used in her book. 

• Co-op Coffeehouse Music Series 
• live music at the Co-op on Tuesday 
• eveni~i,lp_m__to_9-om~ 

• featuri 3: c VJ I the Co-
• op's Ei o =-~ 
• Dec. 2: ~ ~ !:! . 

0 ;:;J !::. 
Acoust ~ ;=.· n 

..- '< 0 

• Inter, O s, ~ 
• Daye E'3 5'. &. 
• Wednt ~ ~ g 

,.:,. 0 (/} 
• Ullaw 10 
• View th ~ 

Dec. -16: 

ghts 

,.m. 

)thers, 
• panel d 

followir 
the Offi 
Rights, 
Center. 

Eversole, DHom. PhD, MH, CRNP. 
Sponsored by the UI Women's Center, • 
885-6616 

or~d by 
man 
m's 

TTalk 
Thursday, December 4, 7:00 p.m. 
SUB Borah Theater 
T Talk- the Tis for Transgendered 
- is part education, part 
entertainment and is based partially 
on the Unitarian Universalist Church's 
sexuality education curriculum. 
Moscow's T Talk is sponsored by the 
Women's Center and the Gay Straight 
Alliance at UI. 

Mentci 
Thursd~ . _ _ _,JO p.m. 
Women's Center, Mem Gym Rm 109 
Social gathering for students, staff, 
faculty, community members, and. 
anyone interested in having or 
becoming a mentor. The goal of the 

• mentoring program is to establish a . 
• positive and trusting relationship 
• between a student and a more 
• experienced woman who has a desire 

~ lchsoffice@moscow.< 
information. 

• Downtown Holiday Parade 
December 13 • 7:00pm • Moscow 

• Mac Choir Goes "on Tour" 
• The Moscow Arts Commission Youth 
• Choir: Palouse Empire Mall, Dec. 6 at 
• 12:45 pm. • Opening act for the 

downtown Holiday Parade on Dec. 13 
• · at 5pm in Friendship Square. • MAC 
• Choir, University of Idaho's Holiday 

Concert on December 12 at 8pm in the 
Kibbie Dome. 

For information about MAC Choir, call 
208-883-7036. 

• Winter Solstice Juried 
• Exhibition 
• Moscow Arts Commission Third 
• Street Gallery 

• Opening Reception: Friday, Dec. 5, 
• exhibition runs Dec. 5 - Jan. 16 

Winter 2004 Herbal Wisdom Series 
register now at the Co-op 

Monday nights 7:00-8:00pm 

• Feb 9: Herbs for Immune System 
Support • Feb 16: Natura l Brain 
Boosters • Feb 23: Everyday 
/!romatherapy • March 1: Natural 
Remedies to Ease Winter Dep.__re:;;-:s~si~on~ ,r.,r./V'<,-, 

• • March 8: Herbs for Pet~ 

• Vigil for Pe~ce 

• Pullman: First Frid 
• month 12:15-12 
• Under the clock by 

downtown Pullman. 

Out - Problems on the 
Palouse 

• to help the mentee succeed in college, • ~l;;;.~~ Moscow: Fridays 5:30 - ' 
Friendship Square, down' 

Friday, Dec. 5, 12:30 p.m. Women's 
Center, Memorial Gym, Room 109 
This locally produced documentary 
explores the challenges GLBT face on 
the Palouse. Discussion will follow. 

• career and life. Everyone is invited to 
• the Women's Center for food, drinks, 

and fun. 

Submit non-profit announcements to 

• Mo~:ow. 208/882-7067, ~ 
sperrine@potlatch.com t 

co-opnews@sourjayne.com by the For add1t1onal events & 1nformat1on, 
24th of each month. www.moscowfood.coop/event.html 
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