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A Time to Celebrate! 
By Kenna S. Eaton, General Manager 

T he move is over and it's 

"time to celebrate, so 

join us on Saturday, 

November 12, for a Grand 

Re-opening Party! 

We're planning lots of fun 

even~s. including another tile 

painting event for a second wall 

display. We'll also have lots of 

local producers with yununy 

samples to eat and try. Our 

kitchen will showcase some 

of its fine baking and cooking, 

we '11 have some fun music 

(although I'm not sure who it 

will be yet, I know it will be 

good), and perhaps there'll even 

be door prizes. Sounds like a 

good time, doesn't it? So join 

.. ,IJ.S from 11 a.m.- 3 p.m. as we 

\ celebrate our new home (no 

gifts required,just the pleasure 

of your presence!). 

P.S. Please remember parking is 

tight, so car pool, bike or walk 

if you can. 
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Anatek Labs, lnc.-10% discount on well water tests, 
Hilory Mesbah, Mgr., 1282 Alturos Dr, Moscow, 883-1839 
Ball & Cross Boob-10% off on ony purthose for Co-op 
members, Mork & Kristin Beouchomp, 203 1/2 N Moin St, 
Moscow, 892-0684 
Bebe Bella-! 0% off organic boby dothing, Rebekko 
Boysen-Taylor, 1220 NW Stole St. #38, Pullmon, 334-3S32 
Columbia Paint & Coatings-! 5% pl! retoil point & 

supplies, Cory Triplett, 610 Pullmon Rd, Moscow, 882-6544 
Copy Court-10% discount, memb. Cord lominoted free, 
Michael Alperin, 428 West 3rd St, Moscow, 882-5680 
Culligan-Free 10 go I Ions of water & 2 wk cooler rental 
to new customers, Owen Youell, 310 N Jackson, Moscow, 
882-13S1 
Erika Culinillgham, LMP-first 2 Massages @ 
$3S each, 882-0191 ' · 
Hodgins Drug & Habby-10% off oll purchases 
exduding prescriptions, Pam Hays, 307 S Moin St, Moscow, 
882-5S36 . 
Inland Cellular- $10 off purchase of any phone or 
occessory, Kelly Gill, 6n W Pullmon Rd, Moscow, 881-4994 
Inspire Communlcatlons---10% off Book Writing 
Consultations, Jo Sl'eeflivason, · 
http://members.ool.com/writebook64 
Kaleldascope Framing-I 0% off any gollery item/ 
Darryl Kastl, 208 S Moin SI #11, Moscow, 882-1343 
Kelly Kingsland, lMT-fiisr 2 Massages @$35 each, 
891-9000 
Klnko's Con Center-10% R,fl opd free lomination of 
memb. Cord; Kris Freitag, 1410 Blaine St, Moscow, 882-3066 

. Dr:lJnda·ton~ Professklnal ~ 10% off 
Customized Aromo!heropy, Spa Treatments, Holistic Heallh j 

( & NutritiMConsidldtion, wn.spiritherbs:iom, 883-9933 t 
aar1a Magg~ 1ntuhAstrolc!gy i Ga'fil.;;~"'· ,. 1 
SS off 11S1r~icol & 11cn,er ~ consultolions-, M 

. Please coll for an appoinllllent, 882-8360 . > ' 
' __ <-t, '>:l;o • ':':· f· 

~ ,~10% off off regularly piiced'ilift1tems, · i 
Joonne Westberg Milot, 209 E 3rd St, Mosafft, 882'7541 
De!tice-Moffat, Th.e HeaJiag' CNfet-(o..op Jlll!lllbelS . ' 

t sm ~10 off .. ·on. 'first .--• Regw. Qrit~ ... " ... ;ced ot · ·· •.·• .. " 1·. 

ftl(,,$1,}Ao~ow, 882-3993 .. ,.,. , .I 
. .,. C..- 10% ,ti cfosset } 
·' ,ffi S'Moi!\Sr,~ ,11'82-83 . ~ 

- - - - · ar,,th~ ~en-free supply of pregnancy tea 
thru pregnancy, ~ llrimiiit, 17.111 

Mescoii ) 11-Fi.:1.~I 40% off. ;' , 
~. le~ '. • .,c._ ··<· ' ' ~:ir 

oncl fi rst group lesson free, Elisobeih Berlinger 1183-4395, , 
. ,• . 112 W 4th-St 

, ,'':. ' ; , . 

'~ ·llffOlmeil~ 
.• Mumtoid &C~ 

" 10% off ·of Natura eiti izen; 
Ude!' S17 S Main SI Moscow ' 40 J' ·~ , 
> ' ~-lOo/ooiog' 

oil items in riosil¥-Sfine, Alison Oinoit,'237-l)E\ 
Hopkins Ct,,:Pullmqn, 332-6869 . .. ,., db . ,,,, 
r..n·S'~ ~,o-offlirst~lrednlent&iii, 
511Una cir khiiig,,!'80ding, Pam HOOWJI', 1115 
~ S96,.5858 . ,hW if. 

~ Pli~J~& s1ai:,~1 
sh,dio' lime'F.REE> ~ off Open Sludio Time, 1 ·· , IJ , 
PuHfl!iin'(i~131-0407, Karen Uen, www.paper;,oktom"' 
Sid'.s Pn>f1Ks1ana1 Plial'lllCKJ-'-10%"discount ~ , 
)my tompoun.f medicolion & breast pumps aml iUpplies,' 
· Sid ,Pierson-owner, PuUmon Core Communit{ 82S Bishop 
Blvd, Pullman , ,' • 
Slirpa. '1!nn Sl!eClfl & Wool-10%ofl orgoni<al!y 
raised lomli.'ha.ndspinning i.es & ~ rov.ing;t " 

lMelisso Lines, 4551 HWY 6, Honard, ID 83834, 87-S-8747 
tDt. Ann ~ DC- $10 off Jnitiol visit iiKl~ding a 
f patient history, physical, ond spinal examination, 1246 West 
A SI;, Moscow, 881-3723 
61etidaMarle Rodi, HI, Healer & ~10% off 

. Clairvoyant ,_ngs, past .life regression & eliergy bealings, 
gmnxldii@ool.com, 892-8649 .. 

~~,=~~!,:~=.i:i1~ I 
Troy, 835,..5036 ·. , ,' "' . ff It(: I 
Susan Slnioacls, PhD, Chnkal Psycholoflsf:- ,, . . . 
10% redudion on imlial consult(!lion to writers, 892-0451 1 
Shciron Suhn, IN Hediallst & Hollstk Health ., } 
Educator-10% off health a,nsuholians, reiki, custom · l 
formulas one! bulk barbs, 106 E,ast 3nl SI Ste. 5'B, 883:-8089 
Tie 0,. &el..... 10% off any purchase, 
Arlene Fakon, 527 S Main St, Moscow, 1183-4779 
Whllnty & ~ 11P~ rate far initial 
cClll5Ullotiont, 424 S Van Buren, 882-6872 
Wild W- hders-10% off dolhing and jewelry, 
210 S Moin SI, Moscow, 883-.5596 
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We Did It! 
By Kenna S, Eaton, General Manager 

Last month, I wrote my article 
while sitting in my old office 
hidden away at the old store, 

and this month, what a change: my 
new office sits above the store floor 
so I can hear the contented hum of 
happy shoppers and, if I like, I can 
turn around and take a look at what's 
really going on down there (Beware 
shoplifters! I can see all!) . 

The move did go pretty much as 
planned. On Sunday, October 9, a 
hoard of locusts, disguised as volun
teers, descended upon tlJ.e old Co-op, 
packing everything in sight. They 
rapidly moved through the aisles , 
working together to pack the food, 
starting with the frozen stuff, heft it 
into pickup trucks and drive it over 
to the new store. Everyone worked so 
hard and fast that we quickly ran out 
of boxes and had to make emergency 
runs to U-Haul for extras! At 9 a.m ., 
we'packed the shopping carts with 
bags of chips and had ourselves a 
small parade across the highway and 
into our new home-what fun! 

Having volunteers come in two-hour 
shifts also worked well for us. Just as 
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Annie and I were running out of 
steam', a fresh, new crowd descended 
upon us looking for things to do. 
Many thanks to the many, many 
volunteers who spent far mpre time 
than they should have on that beauti~ 
ful Sunday helping us move. Even so, 
it was a super long day, so by 6 p.m . 
we decided to call it quits, go home, 
clean up and come back to do it again 
the next day. Monday, the movers 
came and the process was repeated 
with the heavy equipment. By day 
three, I was so over being in the old 
store, packing, cleaning and generally 
trying to figure out what needed to 
be done next, that I again called it 
quits and went over to help the staff 
restock shelves at the new store-
way more fun and progressive. By late 
Friday afternoon, we had approval 
from the powers that be ( otherwise 
known as city inspectors) that we 
could open the main store floor 
Saturday morning and start selling 
some food. And so we did. It was 
totally awesome! What a love fest! 
Co-op shoppers thronged the store 
all day long, apparently not minding 
that we didn't have a kitchen, a bakery 
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or a meat department, or that the case 
for tofu was bare and the produce case 
for greens had yet to be plumbed. In 
spite of what we didn't have, we .did 
have record sales that day. All day long 
the congratulations and hugs from our 
suppgrters flowed towards me; it was 
phenomenal. But I want to go on 
record here as saying that I'm not the 
one who deserves that thanks and 
hugs. The praise belongs to my staff. 
They worked long and hard to pull 
off this move; they put over 100 per
cent of themselves into this project, 
and it shows! The store is beautiful, 
warm and welcoming-everything 
we hoped for. So, THANK YOU 
Moscow Food Co-op staff! 

. During this first week, subcontractors 
are still hard at work finishing up the 
plumbing, electrical and refrigeration 
needs; however, we fully expect to 
have everything up and running 
before this newsletter even goes to 
press. Thanks to all our members and 
shoppers for ~heir patience during this 
transition; and ·if you haven't stopped 
by the new store yet, please do. I'm 
sure you'll be amazed and comforted 
all at the same time. I know I am. 
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Parking at 
the · New Store 
By Kenna S. Eaton, General Manager 

W e are so pleased to have 
our very own parking lot, 
yet again. It gives us a lot 

more flexibility to do what we want 
(have parties, growers' markets, what
ever we dream up) , but it also comes 
with a heavy price tag. While the lot 
is pretty good sized, it's already obvi
ous that parking is and will continue 
to be a problem. I actually found out 
the other day that when Safeway was 
here, over 40 years ago, they had a 
full-time parking lot attendant to 
help direct traffic, assist customers 
with their baskets and to ask others 
to park _elsewhere. 

We are putting together a crew of 
volunteers to do this job for us until 
such time as we deem it necessary to 
hire someone. In the meantime, I'm 
asking everyone to be considerate and 
please limit your parking in our lot to 
one hour and only while shopping at 

the Co-op. This will allow everyone 
the same opportunity to park and 
shop while getting groceries. In the 
meantime, if a monitor asks you to 
relocate, I would also appreciate it if 
you could understand the difficult job 
they have and kindly, and pleasantly, 
co-operate. Unfortunately, I have 
already experienced that parking 
brings out the animal in many folk! 
Of cour~e, I understand the desire 
to park and run into Goodwill or 
Howard Hughes for "just a few 
moments," and in the past I've even 
done it myself. However, I also know 
that it's never just a few minutes, 
somehow it always magically takes 
way longer than I ever intended. 
So please help us, and for your co
operation in this matter, I wish you 
many open parking spots wherever 
you go and "Good Carma" along 
the way! 

Co-op Cookbook 
Correcti·ons 
By Bill London 

If you bought your Co-op 
Cookbook at the booksigning 
reception on October 28, or after 

that date, you will notice two labels 
placed carefully on certain pages 
inside. Those labels were placed to 
correct errors or potential misunder
standings in the recipes. 

One label is on page 6, hiding the last 
three ingredients listed for Bok Choy 
Salad (chilies, tamari and veganaise). 
These three ingredients somehow 
migrated from the Kale Slaw dressing 
on page 5. Including those three in 
Bok Choy Salad is not a good culinary 
option. 

The other label is on the inside front 
cover and it lists a few clarifications in 
recipes where the instructions were 
not sufficiently precise. Those correc
tions were: 

pg. 6&7 Bok Choy-follow direc
tions in this order: 3,1,2,4 

pg. 34 Black Bean Soup-use 2 cups 

dry black beans 

pg. 41 Herbed Veggie Tofu Salad
leave off step 2 

pg. 57 BBQ Tofu-in step 2, combine 
first 13 ingredients (garlic through 
tomato sauce) 

pg. 62&63 Szechuan Stir Fry AND 

pg. 64&65 Sesame Ginger Stir Fry
use 2 cups brown rice 

pg. 74&75 Honey Butter Oat . 
Bread- add buttermilk in step 3 

pg. 91 Carrot Cake-Preheat oven to 
350°F 

If you bought your cookbook befq_re 
October 28, you will have to make 
these changes yourself. 

Happy cooking. 

Bill London edited the Co-op Cookbook 
and apologizes for any problems or 
inedible entrees resulting from these 
recipe malfunctions. 
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Front End News 
By Annie Hubble, Front End Manager 

make the move possible. Thank you, 
those of you who donated or lent 
money, gave of 'your time or energy 
as volunteers, or simply encouraged 
us in the 

over 120 volunteers, arriving in 
groups of about 20 individuals every 
two hours, helped out with labour 

and trucks. 
We moved 

As I write this, we have only 
been in the new store a few 
days, but already we love it. 

There is so much space, and so 
many new products. I have not yet 
shopped in the new location, but 
I know I will have to allow myself 
extra time in order to see every
thing. 

last few 
weeks at 
the old 

Enjoy your experience at the new 

location. U-e are still the same family: 

all our prod
uct.s from 
one store 
to another 
in just 10 
hours! 
And the 

I hope by the time you read this, 
you will have had time to settle in 
and feel comfortable, but if you have 
any questions, need to 'find a partic
ular product, or are wondering about 
anything, then do ask any staff mem
ber. If we don't kriow the answer, 

store as we 
became 
somewhat 
fatigued. 
Weso 
appreciate 

same ·staff and same customers. U-e just 

moved house. And what a lovely new 

we will find out. 

Thank you to everyone who helped 

. · ur V'{ante · to extenda. ~ . .. 

home it is! 

all the 
wonderful people who make up 
the customer body of the Co-op. 

In particular, I was amazed by the 
speed of the initial move day, when 

e volunt¢ers who H 
n rnoveuhd'Go:;-O_l:) on that 

nJ.eµio r.~ple Sunctay · lt 
heartfelt''thanks'' to.ALL the fo .. ::,. 

in .. our commm:i.icy wb:o"-tvent th 
extra n,:ile helping the Moscow • 

J}ookpe9ple fot nUJking m;my,\ 
tn,any p~ts of coffee during 

'' ,Food Go-op achieve itsJong.:.held . 
dream . of moving here. So here. it iS: w, • 

t!1 no particular ordef ' @ 

• All the staff o · ' 

the rnove 

N atural Abode for patiently 
helping ;Us with -all those 
color 'samples 
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was 'awesome! 

shopping 
cart parade 

And yes, I love the solar tube light
ing in my office. The light is bright, 
yet natural. In fact, it is so bright that 

.,,: .. ' ·:- > . f 
.store made an 'ting, 1, 

: ' Strom Electric fort~~~king 
long and hard to gee our . tt, 

~lectrical system u:ntler control 
' :-; 

• Hilliard Plumbing for expertly 
outfitting us with air and water 

,, throughout the store 
'<: v• 

• Absolute R efrJg(;\ration for 
. . ,.-·-·'.-. 

sometimes, as I leave the room, I 
think I have_ forgotten to turn off 
the lights! As the clouds pass over 
the sun, shadows run across the 

office so that I am aware, albeit in a 
strangely distant manner, what the 
weather is like outside! I was a little 
anxious about being in a room with 

no windows, but I find myself quite 
comfortable. Thanks to everyone 

who bought a rafile ticket fo make 
it possible. 

Enjoy your experience at the new 
location. We are still the same family: 
same staff and same customers. We 

just moved house. And what a lovely 
new home it is! 

• "' Dan Mullin and his crew of 
"' ~rcliitects for their. e}i:celhJnt 

~daptive reuse qf th1.s. space, 
,a1~d for managing the project 

,;:,: 

• ,Safari Pea~l a1;d :P<;!~ctica A 

(Kathy anq Tabi,tha) for the 
gift of cyvo extra weeks 

• One World Cafe for their 
scones m d espresso on those 
cold mornings durin th 
, .. -i•.·1/· . :f .. :':'>: 
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News from the Board of Directors·, October 
By Kimberly Vincent, Board Vice President 

Editor's Note: Kimberly Vincent wrote 
this ·board report for the October issue. 
However, it was lost in transit to the final 
pages, so we are printing it now in the 
November issue. 

Board members are still attending 
meetings more than normal due to 
the construction and remodel deci
sions. There are three committees who 
meet each week: sustainability, facilities 
and finance. Kenna meets with all of 
them. By the way, we are still on 
budget at our last check on September 
15. I think all workers involved-the 
managers, staff and board-will be 
happy when the workday returns to 
the operation of the store rather than 
the move and remodel. Just as the staff 
and managers have done, the board 
has tended to normal business during 
all of the decision making for the 
move. 

So what "normal" business has the 
board been up to? The managers and 
staff received a slice of the profits due 
to the board's newest policy on profit 
sharing. The past two quarters, we 
were able to give bonuses based on 
profits-thank you to the Co-op 's 

loyal customers for this growth in 
sales. The General Manager, Kenna, is 
exempt from profit sharing and the 
GM EVAL (General Manager 
Evaluation Committee) felt that 
money may be a bit tight at the end 
of the year, so we chose to give Kenna 
a bonus in September rather than 
waiting. She has been working very 
hard and is at times exhausted due to 
the extra work the construction/ 
remodel/move has added to her 
regular responsibilities. 

The GM EVAL committee has spent 
the past year implementing a formal 
process to evaluate the GM. We ended 
up designing a process that has far too 
much detail to use several times a year 
and discovered the GM job descrip
tion had some unclear or inappropri
ate items for us to be evaluating. So 
we hired a consultant to talk with us 
about evaluating a GM and rewriting 
the GM's job description. The consult
ant gave us many evaluation ideas that 
we will adapt for .immediate use, biit 
we are also excited about looking into 
the possibility of adopting a new form 
of board governance called Policy 
Governance. It is an interesting 

Volunteer Program 
By Annie Hubble, Volunteer Coordinator 

T he volunteer program is in a 

kind of hiatus at the moment 

as we settle into the new store. 

Departmental m anagers need time to 

evaluate where and when they need 

volunteers, and as soon as they know, I 

will pass on the information. Anyone 

who was already volunteering at the 

old sto_re will have first offer of posi

tions in the new store. 

And to all of you who volunteered to 
help with the move, thank you from 
the bottom of my heart. You made our 
job so much easier! 

Correction 
By Bill London 

Last month, we got confused. The staff photograph accompanying 
Phil Wrigley's deli story on page 4 of the October issue is not Phil 
Wrigley. The photo is of Adam Stone, our Co-op meat guy. Yes, we 

do know thatAdam\is not Phil. And we will try to not make that mistake 
again. Sorry. 
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approach that will change the role of 
the board drastically if adopted. 

Policy governance is many things. It 
does away with the need for commit
tees (I wonder who does those tasks?) 
and the board basically has three pri
mary functions: set policy, monitor the 
GM's performance at implementing 
policy, and monitor the budget for the 
store. This would replace the need for 
the board to rewrite the GM's job 
description. What is a bit different is 
the aspect of"setting policy."The idea 
of setting policy is _to create a bound
ary and give the GM the freedom and 
independence to make decisions with
in the boundaries set by the board. 
Right now, the board tries not to 
micromanage by telling Kenna how to 
do her job. Sometimes we may slip up, 
but we are only human. So I think we 
already have a bit of that philosophy 
in place. 

One drawback to policy governance 
for some boarq members (myself. 
included) is that the language of the 
examples we have seen is very nega
tive. Pages and pages of statements that 
start with, "You will not ... "Taking 

existing policies from other boards and 
rewriting the statements so they begin 
with, "You will ... " is hard to do, since 
there are infinitely many things we 
would like the GM to do. There are 
also infinitely many things we don't 
want the GM to do. But I guess it 
seems easier to describe what is out
side the fence than to describe every
thing that is inside the fence. Many 
boards that have adopted policy gover
nance have struggled with this issue of 
negative language, but often settle on 
using it. It appears many feel they can 
be more complete describing how not 
to step over the boundaries created by 
the policies. 

Policy governance is new to us and 
we have only begun to investigate-in 
fact, we all have readings to complete 
before our next board meeting so we 
can intelligently discuss the issues 
involved. With the new _store, we are 
considering new ways for the board to 
oversee the operations and the budget. 
So I guess we do not have anyi'iior.:~ 
mal business" that we are attending / 
to-the role of the board is in flux. 

Art at 
the Co-op 
By Annie Hubble, Volunteer Coordinator 

W e have a very exciting art 

show coming up in 

November. To coincide 

with the grand opening of the new 

store on Saturday, November 12, we 

are going to display the artwork of 

the Co-op employees. 

We have many talented artists on our 

staff weavers, painters, photographers, 

writers, singers, musicians, knitters and 

potters, to mention just a few. I am not 

sure we will be able to display all the 

forms of art, but we will include as 

many individuals and as many art 

forms as we can. Do come on in that 

day-enjoy the special ambiance of 

celebration and have a look at " our 

other sides!" 

The show will continue until Friday, 

December 9. 

TRANCE DANCE 
FRI DAY, Nov. 18TH 

7:00-10:00 PM 

DANCE A 
JOURNEY TO 
YOUR SOUL 

S 12/ person • 
To Register, Call 

882-1198 
www.alchymia.us 
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From the Meat Departmen~: 

Aspiring to Inspire 
By Adam Stone, Meat Manager 

H ey guys! Just wanted to talk a 
little bit about prepared meat 
items, which should be avail

able to you in the very near future for 
your culinary pleasure. 

I feel strongly that in the hustle and 
bustle of our everyday lives we could 
all use a little inspiration when din
nertime rolls around. It's at the end 
of the day, and the last thing most of 
us want to do is to contemplate what 

we want to create. So wouldn't it be 
nice to swing by the new meat shop 
and choose from an assortment of 
seasoned, stuffed and marinated meats . 
and poultry? 

The meat shop is planning a variety 
of recipes for already prepared meats 
and poultry that will stimulate your 
appetites aJ1d surely satisfy your 
craving for high quality meat dishes
keeping in mind the stellar reputation 

of our deli you all love to frequent 
for lunch and dinner. We promise to 
bring you fresh_ and exciting ideas to 
plan your meals around by carefully 

. marrying the finest ingredients with 
the finest cuts of meat we can offer. 

Our inspirations will come from 
various cultures, and we will focus 
on staying as authentic as possible, 
depending on the resources that are 
available to us. In addition, we will be 

Sustainability Committee 
By Pat vaughan 

You have probably visited or 
shopped at our new down
town Co-op store by now. 

Isn't it great?! And it will get better 
as ~~-W.~ j.,::i.~9 i.t OVf!f. tl.IJle. 

The Sustainability Committee and 
our management and design teams 
integrated many "green" initiatives 
into the remodel proje_ct. If you're 
like me, you'll quickly appreciate the 
warm feel and aesthetically pleasing 
decor. But take a few minutes to also 
notice the many ways our new store 
accomplishes function and feel while 
at the same time conserving, recycling 
and re-using. 

With the doors now open for busi
ness, here's a review of the many ideas 
that came to fruition-representing a 
commitment to environmentally 
friendly commercial construction. 

The first thing you might notice as 
you walk in is what you are not 
walking on. Instead of putting down 
new tile or linoleum, we just kept 
the existing concrete floor. It was 
re-surfaced to retain an easy function
ality but a glossy, "stone-like" feel. 

The new store feels very different 
than Gart's (the previous tenant) . A big 
reason for that is paint and lighting. 
The ceiling almost disappears with a 
very dark paint. This is a Rodda prod
uct obtained locally from Moscow 
Building Supply and manufactured by · 

a Pacific Northwest company. Some of 
the wall paint is Rodda too. Most of 
the walls have ~FM Safecoat, pur
chased from Moscow's own Natural 
Abode store. As detailed in previou~ 
articles, much research went into 
picking the safest paints with the best 
tint options. (We're talking beyond 
Material Data Safety Sheets here
like how sustainably it is manufac
tured, bonding agents ... ) It is all low 
VOC paint, and with great colors! 

The fluorescent lighting was dropped 
down lower so that it could be 
focused and use less electricity. Where 
there used to be T-12 lights, our new 
store uses T-5. Three solar tubes also 
bring daylight into the store, two in 
the freezer section and one in the 
office space. I was in the frozen foods 
isle on a cloudy day outside, and it 
was very well lit with no electricity! 

Two "operable skylights" are installed 
in the upper floor office area. They 
bring in the natural light, and they 
can be opened to facilitate fresh air 
circulation through the store on 
warm days. 

f\dding to energy savings is the new 
efficient ceiling insulation added 
during the roofing, and a more precise 
temperature control system for the 
gas forced-air heating system. 

Re-using materials and appliances and 
choosing materials with recycled com-
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ponents played a big part in furnishing 
the store. You'll notice cedar paneling 
in several areas of the store: the deli, 
the seating and stage area, the produce 
department, some shelving. It is all 
re-used from the previous tenants. 
The countertops at the cashiers' sta
tions are a recycled paper product and 
a hemp fiber product. The shelving in 
the Wellness section is made from an 
agricultural harvest byproduct-wheat 
straw. The counters at the deli are 
made with sunflower hulls-no VOC 
or formaldehyde. The raised wooden 
floor of the seating area and stage is 
from old bleachers. Some of the cool
ers from the old Tidyman's stor~ are 
being re-used in our new Co-op, and 
you'll notice some familiar shelving 
and accoutrements from our old store. 

The bathrooms include light sensors 
that will save electricity when they 
are not occupied. The promised dual
flush toilets are installed, conserving 
water with a light flush option for 
liquid loads. There are waterless urinals 
in the male bathroom (pee goes 
through a membrane, down the drain, 
odor stays out). And those countertops 
around the bathroom sinks are made 
with recycled aluminum in a compos
ite material. 

The deli will utilize a hot water 
sterilizing commercial dishwashing 
machine instead of a chemical cleaner. 
An instantaneous water heater will 

designing main dish ideas to comple
ment prepared side dishes that will 
be available in the deli. 

These are exciting times as we 
approach the opening of the new 
store. I am anxious to work with our 
new meat department team members, 
providing service unparalleled and 
superior quality meats found in 
Moscow, Idaho. See you all soon! 

save energy in the bathrooms and 
produce preparation and storage area. 
There's a meter on the conventional 
hot water heater. Accurate volume 
usage will be determined, allowing us 
to select and install the correct size 
and type of solar panels for hot water 
heating throughout the entire store in 
the future. 

I asked Kathleen B,..yan, the chairper
son of the Sustainability Committee, 
what the key was to achieving so 
many of their goals. "Start from the 
beginning," she said, "so that there's 
a team approach from the start of 
the planning stages. Our contractors, 
architects and city inspectors were 
all very supportive. And coordinating 
with the utility company right at the 
beginning is very cost effective. They 
give great advice." 

What were some "hard" lessons 
learned? She wishes they had diverted 
more construction waste so it could 
have been recycled (with recycle 
dumpsters). "Time was a constraint. 
And budget is always a constraint. 
But sustainable building practices 
don't have to cost more, especially 
considering the sa~ings over time. 
You just manage it." 

Pat Vaughan offers a big thank you 
to the committee, management and 

. the design team for the wonderful 
example of sustainability that is our 
new Co-op. 
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Volunteer · Profile: 

David Hall 
by Yvonne McGehee 

Did you know that there used to be a giant Palouse 
earthworm, ab out 2 fee t in length, white, and sm elling 
like lilies? It was last seen in the late 1970s, with an unof
ficial sighting in the 1980s. Information about plants and 
animals in the area we live in, and their loss, can be fo und 
on the website fo r the Palouse Prairie Foundation, created 
by volunteer David H all. 

David is also a co-op volunteer. Born in Butte, Montana, 
and relocated to Moscow in fi rst grade, David -attended 
Moscow H igh School, earned BS degrees in m.ath and 
computer science from the University of Idaho, and 
completed an MS degree there in computer science in 
1992. He has been working at the Forest Service Rocky 
Mountain R esearch Station in M oscow ever since. H e 
started out computer modeling landslide simulations, and 
is currently looking at how much soil comes off forest 
service roads, or from areas following forest fires, tree 
thinning, or other disturbances, and goes into streams. 
Variables are climate, soil type, steepness, and rainfall. 
These models are accessible on the Internet, so anyone 
can plug in numbers for an area of interest and generate 
information. David says it's important that the tools 
provided by the Forest Service be available for all to use. 

David volunteered at the co-op in the 90s, took a break, 
then started back doing newsletter photos. He provides 
event photos, such as the tile creation or street dances, as 
well as byline photos. He also transfers the newsletters from 
the printer to the Co-op, where they are distributed by 
other volunteers. 

He has an extensive interest in Palouse area conservation, 
volunteers for three area conservation organizations, and created 
and maintains websites for all thre~. The above-mentioned 
Palouse Prairie Foundation "promotes preservation and restora
tion of native Palouse Prairie ecosystems in Latah and Whitman 
counties ... through public awareness, education, literature 
resource, encouraging responsible seed production, and acting 
as a leader or consultant in Palouse Prairie restoration efforts." 
The U.S. Geological Survey classifies Palouse Prairie as perhaps 
the most endangered ecosystem in the U.S. Only between 1/ 10. 
of 1 percent to 1 percent is left; all the rest has been converted 
to agriculture. Kamiak Butte exemplifies Palouse Prairie. The 
PPF website can be found at <palouseprairie.org>. 

The Palouse Water Conservation Network's mission is to 
"promote community awareness, education and action to 
preserve our underground water resources." Groundwater in 
Moscow ~s 20,000 years old, and is being used with essentially 
no recharge. In Idaho and Washington, it is illegal to "mine" 
groundwater, by definition taking out more than the natural 
recharge. The Palouse Basin Aquifer Committee started 20 years 
ago to address this issue, but the water level is still going down, 
despite mandatory watering restrictions and flow restriction 
devices. The PWCN works with the cities of Moscow and 
Pullman and with WSU and UI to control water use. Their 
website address is <pwcn.org>. 
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The Paradise Ridge Defense Coalition is a "coalition of indi
viduals and groups promoting preservation and protection 
of the wildlife and diverse ecosystems of Paradise Ridge ... 
ensuring that a comprehensive analysis is conducted that fairly 
and objectively considers a wide range of alternati:ves for 
Highway 95 realignment and expansion south of Moscow." 
The PRDC worked with the Idaho Transportation Department 
on doing a more complete environmental im.pact study on 
the effect of altering the course of Highway 95 than had previ
ously been done. Some of the earliest historic documents of 
this area show Paradise Ridge as the main selling point of the 
Palouse as far back as the 1870s. The PRDC website address is 
<paradise-ridge-defense.org>. The PPF also works with private 
owners of land on Paradise Ridge, informing landowners of 
.the rarity and value of the prairie areas that remain unfarmed. 
Due to their efforts, some landowners have put parts of their 
property into conservation easements, by which they are 
protected from development in perpetuity. · 

David's interests in the prairie and conservation dovetail well 
with his computer skills; check out his work on the above 
websites and learn about things like the giant white Palouse 
earthworm! The dirt under your feet may never seem quite 
the same again; I know it doesn't to me! 

Yvonne McGehee has been breeding elegant borzoi dogs for the past 
3 0 years. She feeds them a fresh food diet, See them at 
<personal.palouse. net/ valeska >. 



Staff Profile: 

Travis Barrett 
By Susan Simonds 

ry first visit to the new store, I was thinking, 
· nsas anymore, Toto. Why, we could be in 

Seattle!" In this altered state, I arrived at the checkout line V. ~ . , 

where I encounterea cashier Travis Barrett. . "' ,,,it 
A cashier for th.tee months now, Travis is a University of Idaho 
senior majoring in se~ondary education and Spanish. He also 
works at the U ,ofl ~erbarium. For now, you can recognize 
Travis as the cashier -With the double hoop earrings. But he 
plans to take t&e~ out before he begins his student teaching 
in the fall 0£'2006: 

) P' 

Originally from. Middleton, Idaho, Travis grew up on a farm, 
th~,set o,9-dt fc;ungest of seven children. His father is a veterinar-

·"'i.an: ario his mother is an interpreter for the hearing impaired. 
With his mother a mem-
ber of the LDS church 
and his father an avowed 
atheist, he said that he 
witnessed numerous fights 
about religion, forming a 
current fascination with 
the relationship between 
society, government and 
religion. 

Travis is a man of many 
tattoos. Every picture tells 
a story. R ed and green 
Japanese-style dragons 
grace his arn1s, represent
ing the polarities of 
angel/ devil. O n his 
back is the word 
"Independent;' which 
he got before he left to 
come to the University 
of Idaho. On his stomach 
is a big Wy in the style of 
early botanical drawings, 
reflecting his interest in 
plants. On the bottom of 
his ribs are ponies for his 
dad, because he's "kind of 
a cowboy." Religion finds 
its way onto his left leg, 
with the Hindu elephant 
deity, Ganesh, and the 
Virgin of Guadalupe. 
H e has traditional sailor 

.. 

tattoos such as two swallows on his elbows, symbolizing return
ing safely to loved on~s, like the swallows of Capistrano. On his 
arms are roses, fish and waves. On his shoulders are nautical 
stars, a traditional right of passage for crossing the equator. 
According.to Travis, few who have the tattoo have actually 
made the voyage, but he has. Last year he went to Ecuador for 
a year of study after receiving a scholarship from the Gilman 
Institute. 
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Travis certainly deserves at least a star for the trip. Just three 
weeks before he was due to leave, he broke his back while 
playing Frisbee golf. His injuries were so serious that his doctor 
told hin1 that if surgery had not been performed immediately, 
he probably would have been paralyzed. Despite his doctor's 
and parents' pleas that he not go on the trip, Travis was 
determined to have this irreplaceable opportunity to learn 
to speak fluent Spanish. He arrived in Quito in a wheelchair 
and proceeded to limp around campus using a cane. 

His back now contains ten screws, two titanium rods and a 
metal plate. At airport security, he must show an official card 
that says, "The holder of this card has a spinal implant which 
may activate metal detection device." Before the fall, he was a 
skateboarder and bicycle rider, but now must be a bit more 

constrained. He stretches · 
regularly and tries to stay 
fit. He plays guitar and 
drums and reads. He raved 
about the book Guns, 
Germs and Steel by Jared 
Diamond. 'T m really 
impressed that a person 
can know so much. 
. , 
That s the type of person 
I want to be. I wish I 
were that smart." 

This past summ er, Travis 
worked at a halfway house 
for ex-felon teenagers, 
modeling behaviors such 
as how to be a good 
roonu11ate, and teaching 
skills like how to do 
laundry, talk to a date 
and eat healthy meals. 
The experience solidified 
his plans . .Eo eventually 
work with at-risk youth 
as a high school teacher. 
First, he is considering 
going into a fellowship 
program for his master's 
degree in conununity 
and world health offered 
jointly by the Peace Corps 
and Johns H opkins 
University. Ultimately, he 
doesn't ever plan to settle 

down. H e wants to be a high school teacher on U.S. military 
bases. " I love to travel. When I went to Ecuador, I understood 
how little I knew about the world. I have a lot of ideas that 
aren't very prevalent in that environment. Kids need exposure." 

Susan Simonds continues to enjoy an altered state of mind wlien 
roaming about in tlie new Co-op. 
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Business Partner: 

Bebe Bella 
By J ill Maxwell; Photo by Erik Jacobson at MaryJanesFarm 

November 'business partner Rebekka Boysen-Taylor has 
returned to her Palouse roots and set up what she sees as 
the perfect business. She operates Bebe 
Bella out of her Pullman home, which 
gives her time to' spend with her 2-year
old daughter, Isabella. 

Rebekka designs and sells baby slings 
and other accessories for women and 
babies. The bulk of her business is from 
customers who learn about her sling 
from someone who already has one. 
They call her and make an appointment, 
usually for a sling fitting. "That's really 
fun," she says. "I fit them for their sling, 
and tell therri how to use it . . . and I get 
t<_> hold their 3- or 4-week-old baby." 

The sling business was born about the 
same tin1.e as Isabella. "I taught myself to 
sew when I was pregnant with her," 
Rebekka recalls. "I designed the sling 
when she was a couple of months old, 
out of frustration ·with what was avail
able." Before designing her own sling, 
she tried a couple of different models, 
but couldn't find one that worked for her. 

Now, she is trying to share what she's learned with others. 
People coming to her for a sling get more than a piece of mer
chandise. Rebekka ·also gives her customers ins~uctions on how 
to fit the slings and how to adjust them as their child grows. 
People can use the slings with their children until the children 
weigh 35 pounds. 

She makes slings because she believes in them, saying that slings 
affect how children react with their parents and how they react 
with the world. "Statistically, kids that ride in slings spend more 
time in the quiet al~rt state than kids that don't." 

Keep In Touch 
Subscribe to the Moscow Food Co-op 

Community News 

For $12, we will send a year's supply of our 
monthly newsletters (that's only a dollar a 

month) to any address in the US. 

Perfect for someone leaving Moscow who 
wants to stay in contact, or a great gift 

for a relat ive or friend who wonders 
what happens in your community. 

To subscribe, send a $12 check 
(made out to the Moscow Food Co-op) 

to Bill Landan at the Moscow Food Co-op. 

M~C~ 

u~ s'h.cp vowntownA 

Checlv<>ut our 'biffe,r ~eA 

8~M~:.,GyY"O;Y, 

527 s. Mi:w-v 

M~-S~ 11:00-5:30 

-von:t~ -ec:-op member:., 

~10%off! 

208 -883 ·'+779 

www.tyed:)le--~ccm., 
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Slings can be made of traditional, recycled or organic fabric, 
depending on the price people can afford to pay. Customers can 

even pick out their own sling fabric and 
bring it to Rebekka, who will happily 
sew it. She also sells changing pads, little 
burp rags , menstrual pads, organic baby 
clothes, fiber dolls and other toys. She is 
trying to provide an alternative to the 
mass produced plastic toys so prevalent 
in toy stores. 

Rebekka will hold a workshop on mak
ing slings and nursing pads at her home 
from 9 a.m. to noon, November 12. The 
price will be $30 plus materials. Anyone 
interested can call her at 334-3532. She 
says she will hold more sling workshops 
in the future. 

For the near future, Bebe Bella will 
remain a home-based business. However, 
next sun1.mer, Rebekka hopes to be sell
ing at the Moscow Farmers' M arket and 
at the Co-op. She and her husband, 
Eric, moved to Pullman when he got a 
j ob as a firefighter there. R ebekka grew 

up in Spokane, and when Isabella was born, she knew she 
wanted to return to the Northwest. "This is the kind of land
scape and the kind of people that are home to me," she says. 
"So I'm happy to be back in the area." 

As a business partner, Rebekka gives Co-op members 10 per
cent off organic baby clothing. 

Jill Maxwell once fashioned a sling out of an African pagne Jo carry her 
daughter on a hike through Yosemite. 

eJA,infl!~:ae~ 
:;v;it4ra{(J3uifdinH, Cmpmtry, CR{:mo.frfow, 
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(f{r:c_vdi1w materw[~ 

'Uti£izinlJ fora[ resmtras 

'leacfiiug fiow to 6uiM ttlJ:!'Jl :Na i ure 

,')~rii?<'iillizing in Cunin[J tl'ie Square 

.(/,>reserl'ing our ticaltli. 
fi_fiforce, ,mJ future. 

·wwu;, 611ilifmi11djp.m.fe11s. com 

'V1:~imt yi>ur surroundi:ngs crnh,i1w into 
idio you want to tie. 

(509) 595-4444 
ta% ai.,c<>unt for ~fo.l'Cow 'fnoa Co-Op mem_6ers 



Customer Profile: 
The Move 
By Holly Barnes; Photos by David Hall 

Sunday;''October 9, was a beautiful fall day in 
M ds~ow. Customers of the Moscow Food 
Co-op;'were busy helping the Co-op staff 
with their big move to a new building. Many 
months of planning were tested this day, and 
it appeared that the Co-op staff pulled off a 
tremendously successful event. There were 

ore volunteers to help move than could be 
ommodated and they kept corning all day 

I interviewed several, and the common 
was that they just wanted to 

n~lp!tto be a part of the move. 

/\Kelley Coleman, a newcomer 
·,S '"'"' '* to Moscow, signed herself and 

daughter Stacy up to move because 
" ... · anytime I can help a food co-op, 
I will." They have been in town just a 
few months. Kelley and her husbarid 
both work for the State of Idaho, and 
after research, chose Moscow to 
move to from Idaho Falls. One of the 
deciding factors in relocating was 
finding a town with a food co-op. 
Kelley and Stacy were cleaning 
shelves when I interviewed them. 

Kenton Bird, a long-time Moscow 
resident and Co-op customer said, "I 
just wanted to be part of this historic 
event." He regretted missing the Co
op move from the previous location 
in 1998. He also missed the move when Bookpeople crossed 
Main Street. So he definitely wanted to take part in the physical 
transition from 3rd Street to the new 5th Street location. 
Kenton first came to Moscow in 1972 as a University of Idaho 
student and has left on four different occasions, but keeps 
returning. He teaches journalism and mass media at the 
University. Kenton helped load, haul and unload pasta and 
marinara sauces and some of the bulk bins. He was amazed 
at the diverse inventory and how many brands, varieties and 
sub-varieties of items he packed and unpacked. 

Paula Elliot said that helping with the move just 
seemed like a good thing to do and made her and 
her husband feel like part of the community. She 
likes meeting people and enjoys the atmosphere at 
the Co-op. "I li!ce helping people out, and I just 
wanted to be a part of this." Paula is a real fan of 
the Co-op; she and her husband have been cus
tomers f<:5 many years. Paula is a librarian at WSU 
specializing in music and has been there for 22 
years. She has been corning to the Co-op ever 
since she moved to Pullman. I first saw Paula as 
she wheeled a grocery cart full of bulk shampoos, 
soaps, lotions and conditioners over to the new 
store. She and her husband also put bulk bins into 
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Above: Mark, Vilaz, and Karun Winstein, the last 
customers through checkstand one at the 3rd Street 
location, select their groceries. 

Left: Eric Gilbert opens the door for Steffen Werner, 
the first customer at the 5th Street locations. 

the trunk of their car and drove. them. over to 
the new building, where they put them on the 
floor and trusted that the staff there knew what 
to do with them. "The folks over there have 
nerves of steel; there's a lot .of stuff corning at 
them .. . "Paula commented that it was pretty 
orderly at the new store, and I agreed when I 
finally moved my share of bulk bins and herbs 
and spices. 

It is a tribute to the Moscow Food Co-op that so many of its 
customers were ready and eager to pitch in and help with the 
move to a new iocation. Everyone involved felt grateful that 
they had an opportunity to give back to the Co-op for all 
they have received. 

Holly Barnes enjoyed helping move bulk bins in her truck, and ·will 
long remember the beautiful fall day that the Moscow Food Co-op 
found a' new home. 

Dual Flush Toilet 
LOWEST PRICES IN rowN 
1/2 Flush only .8 gal. Full Flush 1.6 gal. 

Includes your choice 
of Seat 

208-883-1040 
517 S. Main St Moscow 

www.TheNaturalAbode.com 
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Yams? Sweet .. :Potatoes? Caveat Emptor! 
By Judy Sobelojf 

0 ne busy Thanksgiving 
morning, about to cook 
her turkey, my friend Sarah 

accidentally hit a button on her oven 
that said "clean," automatically locking 
it for the next 24 hours. Her futile 
attempts at tricking the unruly 
appliance into thinking the sun had 
set and risen again included shutting 
down the power to her entire apart
ment building, resetting the fuse box, 
and putting the oven in a cage with 
a dark cloth draped over it. Sarah was 
finally calmed down by a very nice 
lady at G.E. who assured her that, 
although there was no way anyone 
could physically pry the oven open, 
"Honey, it will all work out;" 

In the spirit of the G.E. lady's 
Thanksgiving Day compassion, here's 
a little primer on yams and s~eet 
potatoes. First, a cold truth: The yams 

_ sold in U.S. supermarkets (and our 
very own Co-op) are, in fact, all sweet 
potatoes. True yams are native to 
Africa, and can grow as large as 
seven feet long and weigh up to 
600 pounds. (Try candying that for 
Thanksgiving!) The two are not even 
related.Yams belong to the same 
botanical family as grasses and lilies, 
while sweet potatoes belong to the 
morning glory family. 

The word "yam" comes from a word 
meaning "to eat," perhaps because 
yams are a life-sustaining staple in 
certain parts of Africa and New 
Guinea, where they can be stored for 
months without refrigeration. Sweet 
potatoes, brought to the New World 
by Columbus a century before the 
arrival of white potatoes from South 
America, were originally known sim
ply as potatoes. Despite their primary 
agricultural importance, most of the 
150 true yam varieties are toxic unless 
cooked or soaked for several days. 

Toxic yams are used to make products 
such as estrogen cream. Having pureed 
the Co-op's organic sweet potatoes 
and cautiously fed them to my chil
dren as their first solid food, I was 
now curious to see what it was I had 
actually given them. Arriving at the 
old Co-op on the last morning,0£.its--
existence, I found all the vegetables 
heaped atop the fruit in the center 

aisle. To my dismay, the last of the so
called sweet potatoes and yams lay in 
an unmarked box, thrown together to 
fend for themselves. Corning to the 
rescue (in the spirit of the G.E. lady), 
produce employee Scott explained, 
"The boxes come in and they're 
labeled both 'yams' and 'sweet pota
toes.'The boxes say one thing, the tags 
from the distributors say another 
thing, our computers say something 
else, and when we make a sign, 
depending on who makes it, it'll say 
something else again. In my opinion, 
the bottom line is we don't carry 
yams." 

Startng down at the miscellaneous 
tubers nestled at my feet, I learned 
from Scott that the darker, red-skinned 
ones are garnet sweet potatoes (com
monly referred to as "yams"), while 
the lighter, yellow-skinned ones are 
jewel sweet potatoes. Back home, I 
read that "yams" have dark orange skin 
and flesh, whereas sweet potatoes have 
yellowish skin and ivory-colored flesh. 
Imagine my surprise upon discovering 
that the Co-op's red-skinned "yams" 
had ivory flesh! Imagine my increased 
surprise, the plot thickening, when 
red-skinned "yams" from the new 
Co-op had orange flesh! What had 
happened during the move? 

Determined to get to the bottom of 
this, I used the suspects in three 
recipes. First up, from The Vegetarian 
Mother's Cookbook, was Sweet Potato 
Salad with Peanut Butter Dressing. 
Despite its descriptions as "a favorite 
with all ages," my children wouldn't 
touch it. Our guest, Petr, however, 
claimed he would become vegetarian 
if he could cook food this tasty and 
imaginative all the time. The following 
night, presented with incredibly deli
cious and nutritious Black Bean and 
Sweet Potato Enchiladas from the 
same cookbook, both kids begged, 
"More!" Finally, yam fries were 
enjoyed by adults, tolerated by the 
3- to 6-year,...olds in my sample, and 
gobbled by my 20-:-month-old, wh_o 
didn't even blink at the unusual 
cinnamon-cayenne flavor. Each of 
these sweet potato recipes felt like 
ari encounter with a long-lost friend, 
leaving me wondering why I don't 
get together with them more .,often. 

Sweet Potato Salad with Peanut Butter Dressing 
(adapted from The Vegetarian Mother's Cookbook) 

5 medium sweet potatoes, cooked (boiled or baked), peeled and ·diced 
3-4 green onions, thinly sliced 
1 stalk celery, diced 
1 red bell pepper, seeded and diced 
2 Tbsp. minced cilantro or parsley 
1/2 cup toasted pumpkin seeds or chopped walnuts 

Peanut Butter Dressing 
2 Tbsp. peanut butter 
2 tsp. brown rice vinegar 
1/ 4 cup· orange or pineapple juice 
1 tsp. soy sauce or tamari 
1 tsp. toasted sesame oil 
1 /2 tsp. powdered ginger 

Place all ingredients except dressing in large bowl. Place dressing ingredients 
in blender and puree until smooth. Pour over salad. Toss gently to coat. 

Sweet ·,N, Spicy Oven -Xam Fries 
. >) 

(adapted from <www.veganmama.com 

d. . d. "yams" or sweet potatoes, scrubbed 
·3 me mm-size 
and cut into French fries Preheat oven to 425oF. In a 
1; 4 cup olive oil_ large bowl, whisk together 
3 cloves garlic, minced all the ingredients except 
1 Tbsp. sea salt (or less, to taste) the "yams." 

2 tsp. cinnamon 
1 tsp. cayenne pepper (or less, to taste) 

Before setting off to buy sweet potatoes, 
when asked, "Do you want to go to the 
store?" Judy_ Sobe/off's 20-month-old son 
answered: "Co-op!" 
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Foodfl 
Simply Tofu: 
November Soups and Whale Tales 
By R . Ohlgren-Evans · 

In November's 

gusty gale 

I will flop 

my flippy tail 
and spout _hot soup. 

I'll be a whale! 

Spouting once 

spouting twi~e 
spouting chicken 

soup 
with rice. 

-from Chicken Soup with Rice 
by Maurice Sendak 

No chickens in our soup pot this 
month, but the metaphors from 
Mr. Sendak's book resonate in many 
kitchens-there is something especial
ly comforting about a great bowlful of 
soup when there's a nip in the air. 

I was hoping to have a whale of a 
story to share .. . in the San Juan 
Islands last week, we visited "possibly 
the only park in the world devoted to 
whale watching" -Lime Kiln Point 
State Park. While we had lovely views 
of boats corning through the mist in 
Haro Strait, we were a bit late in the 
season to see a member from one of 
the two pods who dine on the sum
mer salmon runs-and certainly no 
spouting soup anywhere to be seen . .. 

With a bit of ingenuity and the goods 
you have on hand, a soup can become 
a wonderfully nourishing meal, on the 
table in a short amount of time ... the 
allure of a steaming homemade soup 
on the stove is a soothing and satisfy
ing invitation to dinner. 

Soup's on! 

I told you once 
· I told you twice 

all season of 
the year 

. 
are nice 

for eating 
chicken soup 

with rice! 

Check out the other tofu recipes 
on the Moscow Food Co-op web
site at <www.moscowfood.coop>. 
Your comments are welcome: 
<rohlgren@moscow.com>. 

Miso Soup 

Classic rniso soup requires the initial . 
dashi, and is more time c . hstep of preparmg the stock called 
. onsummg t an the versio h Th. 
ts enough for one large bowir: 1 n ere. ts easy recipe 

uu , or two small porti d 
pared on a moment's notice It b h ons, an can be pre-
an interesting balance- . . uses ot dark and light rnisos, to create 

experiment with diffe · · 
combination that most appeal t Th rent mtsos to arrive at the 
Sass, The New Soy Cookb k\ s o you: e creator of this recipe (Lorna 

00 1 suggests mst t k 
the chopped spinach or bok cho 1 an wa ame flakes-instead of 

y eaves, but I never have that on hand. 

2 1/ 4 cup water 

2 oz. fir~ or extra-fir t fu d • 
m o , ramed and cut into 1/ 4 . h b 

1 Tbsp. light rniso -me cu es 

2 tsp. dark rniso 

l /2 cup fresh spinach or bok choy leaves, chopped 
(or 1 Tbsp. instant wakame flakes) 

1 scallion, sliced thin, for garnish 

Bring the water to boil in a small ot L 
boiling water and pour it int glp . adle _out about 1/2 cup of the 
pot. Reduce heat to medi o a ass measuring cup. Add the tofu to the 

fu um, cover and cook for 1 2 . 
to is cooking blend the tw . . · - mtnutes. While the 

. , o mtsos mto the hot t b . 
paste agamst the sides of the cup with a fork ':a ~r Y_ mashing the 
before serving add the fre h and Stlrring vtgorously. Just 

. , s greens or wakame to th d . 
soup uncovered until th . e pot an simmer the 

. e greens are tender 1-2 . . 
wakame ts reconstituted abut 30 , mtnutes,- or until the 

, seconds. Serves .1. . 
. · r') .. ' 
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Thanksgiving Tofu Turke 
By Hope Matthews -

As I write this, it is early 
October, and already my 
family and I are watching 

yellow leaves fall from the large trees 
· outside our windows. Summer sandals 

have found a dark resting place in the 
bottom of the closet and my black 
wool coat has resurfaced. In anticipa
tion of chilly weather, dark evenings 
and holiday feasting, I've been 
perusing veggie cookbooks and the 
Internet for weeks, seeking out a 
perfect centerpiece dish to comple
ment our Thanksgiving dinner. 

This quest has resulted in much 
pontification · over various recipes 
for meatless loaves and Tofu Turkeys. 
While some sound good, some border 
on pretty unusual. 

One of my favorite "unique" entrees 
was Tofu Loaf with Mushrooms and 
Dill. Sounded simple, but the picture 
spoke volumes. Somehow I doubt 
that any dinner guest (even well
intentioned) could eat it with a 
straight face, as its picture revealed a 
gelatinous-like block of tofu with bits 
of dill and mushroom imprisoned 
beneath its shiny surface. Too oddly 
reminiscent of a 5-million-year-old 
Mastodon with flecks of fern forever 
preserved in ice. 

After discovering a few beginnings for 
a decent tofu-based turkey recipe, I 
decided to get up the gumption to 
buy all of the ingredients for my 
own version of a happy, vegan turkey. 
Don't be overwhelmed by all of these 
ingredients (I hate it when cookbooks 
say this, but in this case it is true-I 
promise) . Most of them are herbs and 
readily available by the tablespoonful 
in the bulk section of the Co-op. 

On the day that the Co-op spent 
its last open hours on 3rd Street, 
I fortuitously found cheesecloth! 
Cheesecloth is really helpful for this 
dish. I had inquired the previous week 
as to the cheesecloth's location, but 
was told that the Co-op was unfortu
nately "out." It seems that the sole 
remaining package was merely mis
placed. Somehow I found it lying 
on the herb counter next to the 
plastic baggies! 

Okay, so this was the sign I needed
I had to make the turkey today! It was 

a successful venture, so 

I am sharing this recipe 
with you. My significant 
other, who took the 

gorgeous picture, is a 

sometimes meat-eater 
(who sort-of likes tofu) 
and he enjoyed it- • 

which is a good sign. 
He is incredibly honest, 

so when the words he 
used to describe it were 
"pretty hearty and fill

ing" and "has a good 
texture, is flavorful and 

not turkey, but pretty 
good considering it is 
a tofu turkey," I was 

pleased. His last remark 

uttered, "it is really good 
and not too far from real 
turkey." Although I never 

really liked any fowl 
when ·1 was a meat eater, 

I was very pleased with 
the taste and texture. 

Really, as a vegetarian, I 

just love the idea of still 
partaking in a traditional 
Thanksgiving meal-and 
turkey filled with stuff

ing rounds off mashed 

potatoes, candied yams, 
cranberries and peas very 
well. The purpose of 
"Tofu Turkey" for many 

vegans and vegetarians 
goes beyond the re-cre
ation of a dish that tastes 

like our feathered friend. 

Vegan Turkey helps per
petuate the ritualistic 
act of creating a lovely, 

time-honored meal 
while celebrating our _ 

thanks ~ith friends 

and family. 

Hope Matthews lives in 
M0scow and amuses herset 
by reading, cooking, writing 
and spending time with 
her family. Her e-mail: 
<hopeematthews 7 4@ 
hotmail.com>. 

Hope's Tofu Turkey 

1 cup nutritional yeast 1 tsp. sage 
2 20-oz and 1 10-oz. packages ofWild~ood Firm Tofu 
1 tsp. pepper 

dash onion powder 
112 tsp. rosemary 
1/ 4 cup water 1 /2 tsp. salt 

1 /2 cube Celifibr Vegan Chicken Bouillon 

Chop tofu into cubes. In small batches, mash in blender or food processor. Take a potato 
masher or fork and try to break up large chunks in a large bowl, if chunks rem.ain. I even 
went so far as to squeeze the tofu with my hands, because the tofu needs to be pretty fine 
to be successful. Next boil the water and add bouillon cube in small dish. Dissolve well, 
then add all ingredients (except for 1/ 8 cup of the nutritional yeast) to the mashed tofu and 
mix. ·Put tofu mixture in a cheesecloth and wrap many times. Next, place the wrapped tofu 
in a colander and place colander in a bowl. Lay a plate onto the wrapped tofu mixture and 
place a 5 lb. weight (or something pretty heavy) on top to squeeze out all of the excess 
moisture. Let sit in the refrigerator like this for about 4 hours. Next, n1.ake the marinade and 
the stuffing. Remove the tofu mixture from the cheesecloth and place in a large bowl. 
Hollow out tofu to within 1 inch on the sides and bottom of bowl. Put about 2 to 2 1 /2 
cups of stuffing in the shell and cover with rest of the tofu. Then place your "tofu turkey" 
onto a greased oven pan (I sprayed with olive oil) and gently mold into the shape of a 
turkey. One recipe suggested shaping two small tofu drumsticks next to the turkey (if you 
do so just up the ingredients by 1 / 4 or 1 / 3, depending on how large you would like your 
drumsticks). Next, spray tofu with olive oil spray and coat evenly with the remaining nutri
tional yeast. If you wish, sprinkle on 2 Tbsp. of cormneal as well. Now you are ready to put 
this mock bird in the oven! Cook at 350°F for 20 min. Remove bird and baste evenly with 
1/ 3 cup marinade. Cook 30 min. R epeat basting. C ook another 20 min. R epeat basti,ng 
again with 1/2 cup marinade this time. Cook at 400°F until the "skin" is sort of crunchy. · 
Remove and let sit for about 20 min. before eating. Makes great leftovers! BTW
Wildwood brand Tofu is used in this recipe because it is super firm and I thought it would 
hold together better than most brands. If you purchase another brand of firm tofu, extra 
"squeezing" and "sitting" time may be required. I also wouldn't recommend silken tofu for 
this dish, as it will definitely fall apart--silken serves for a better tofu "ricotta" or "pudding." 

Tofu Turkey Marinade 

8-10 large button mushrooms, diced 
3 boullion cubes 
1 small clove garlic, minced 

1/ 4 large onion (or 1/imedium), chopped 
2 1 /2 cups water 
2 Tbsp. Earth Balance margarine 

Cook all ingredients in a small saucepan at medium heat for 15 min., then at low to low
medium for another 45 minutes. If you want a thicker marinade add 1-2 Tbsp. (gradually) 
of flour. Double recipe if you are also using the marinade as a gravy for your other dishes, 
but note that extra cooking time may be required. 

Tofu Turkey Stuffing 

1 small loaf of bread (slightly stale), torn into small 1-inch cubes/pieces 
4 Tbsp. Earth Balance vegan margarine 
1 tsp. rosemary 
2 tsp. sage _ 
1 tsp. thyme 
1 tsp. savory 
1 small clove garlic, minced 
Salt & pepper to taste 

1 onion, chopped 
1 1/2 cups celery, chopped 
1 tsp. celery seed 
8 large button mushrooms, diced 
1 tsp. Hungarian paprika 

Put 2 Tbsp. of margarine in a saute pan or large cast iron skillet on medium heat. Cook gar
lic and onion until gently golden in color. Add mushrooms. After 2 minutes, the celery may 
be stirred in. Cook for 1 minute. The rest of the margarine, spices and baguette are then 
added. Stir gently for 2 minutes, then reduce heat to low. Cook until flavors saturate the 
bread (about 5-10 min). Add another Tbsp. of margarine and more spices to taste (optional). 
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Outdoors·• 
Wild & Free: Junipers 
By Sarajoy van Boven 

No fruits, no flowers, no 
leaves, no birds, November! 

- Thomas Hood 

Don't get lost in the woods right now. 
It's cold and there's nothing much to 
eat. No matter the weather, we can 
rely upon the exuberant and generous 
Juniper to gift us with at least a spicy 
c'ondiment. 

Common and Rocky Mountain 
Junipers are native to the Palouse. As 
their habitat is now wheat fields, we 
look to the unwitting, ornamental 
landscape for our forage. Junipers are 
an evergreen shrub (or tree) varying in 
size, shape and color, yet somehow 
retaining a quintessential "juniper
ness." Around our towns, I have spot
ted both tall and short, blue-grey and 
lacey Junipers (Blue Pfitzers or 
Juniperus Chinensis Pfitzeriana 
'Gl-auca' as-Huckleberry calls them), as 
well as deep urgent green, short 'Tam' 

· Junipers. These plants are on almost 
every corner. Most Junipers have edi
ble "berries" with one exception: the 
unpalatable One Seed Juniper. This · 
tree-like, bluish Juniper is used in 
landscaping and looks a little like an 
arborvitae. If you are at all unfamiliar 
with spotting and identifying Junipers, 
please consult your expert: person or 
book. If the berries on an evergreen, 
needle-leafed shrub are red, it is a Yew 
and could cause a gruesome death. 

Having indubitably identified your 
Juniper, you will want to identify its 
sex. Juniper "berries" grow, of course, 
only on female plants. The males have 
pathetic little brown/ green cones. 
The females have round reproductive 
organs called "berries" which ~re 
actually fleshy cones with a grey 
bloom.You will notice small, purple, 
second-year berries and larger, green, 
first-year berries. Reassuringly, both 
are fine for culinary use. 

I look for a good, weedy base around 
the plant or spider mite webs, hoping 
they are evidence that pesti/ herbi
cides have not been applied recently. 
I avoid the creeping Junipers, as 
they look like great targets for 
territorial dogs. 

Once found, what is it that we do 
with Juniper berries? In my house, I 
dry them in the oven on less than low 
for several hours, until they look like 
peppercorns. Then I put them in my 
spice grinder and use them just like 
pepper,just for the thrill. "Why would 
you want a pepper substitute?" I was 
asked. Answer: It's local. It has no 
colonial history. It has more complex 
flavors than pepper. As I gather and 
prepare it, I feel connected to tens of 
thousands of years of human foraging 
and food preparation history. I get to 
meet some wonderful plants. And I'm 
madly in love with it. That's why. 

I recommend using a little bit at first, 
until you get used to it. I adore it in 
mustard-tamari salad dressing, vinai
grette coleslaw, cheesy noodles, homey 
lentil soup, borscht (with dandelion 
roots), and in apple, carmelized onion, 
and cabbage soup (see ac;companying 
recipe). 

You can also use them fresh, crushed 
or whole. Put fresh, whole berries in 
while cooking and removing them 
later, as with a bay leaf. 

Junipers are included in Wild Berries 
of the livest (Mountain Press Pubhshing 
Company, 2001) despite the fact that 
Junipers produce fleshy cones, not 
berries. The 

coughs, headaches and the flu 
with Juniper tea. Some tribes . 
treated sinus congestion by 
inserting a juniper twig in a 
pierced septum. The aromatic 
smoke of burning Juniper was 
used by many tribes to cleanse 
and purify a home. The Hopi 
would hold a child over the 
smoke of burning Juniper until 
it was cured of naughtiness. 

Junipers were also used as a 
green dye, a writing tool, 
diapers (!), rope, necklaces, 
a talisman against evil,-love-charm 
flutes, contraception, abortion, 
to start labor, and to ward off bad . 
baby dreams. 

In this month ofThanksgiving, 
I will be giving thanks for the spicy 
beauty of the Juniper, a generous 
shrub, bestowing upon us berries 
and greenery in a time whe~ both 
are scarce. Also, I am thankful to not 
be lost in the woods. · 

Sarajoy focused on a twisted Juniper while 
-in labor with her daughter Blue Juniper 
Georgia. 

authors, Betty 
R. Derig and 
Margaret 

Cabbage, Apple and Juniper Berry Cream Soup 

C. Fuller, 
remind us 
that Junipers 
flavor gin. Oil 
of Juniper is 
toxic and the 
berries are 
not to be 
eaten in large 
quantities. 

Without 
g1vmg us any 
specific prepa
ration advice, 
Derig and 
Fuller inform 
us that the 
Nez Perce, 
among others, 
treated colds, 

(adapted from S. 0. UPS: Seattle's Own Undeniably Peifect Soups 
by Michael Congdon) 

4 Tbsp. butter 
1 1/2 onions, thinly sliced 
2 Tbsp. cider vinegar 
2 apples, sliced (I used feral apples) 
Saltl tsp. ground pepper 
1 Tbsp.Juniper berries (I grind these with my peppercorns) 
1 cup apple cider, hard or otherwise 
1 small head cabbage, shredded 
4 cups stock (which I make by boiling the ends of the onions and cabbage 
with Juniper berries) 
2 cups cream or whole milk 

Melt 2 Tbsp. of butter in a soup pot. Add onions. Stir well. Cover, stirring 
occasionally, for 10-15 minutes. When o~ons begin to caramelize, add vinegar. Stir well and cook 
for 3-5 more minutes. Remove and set aside onions. Melt the remaining 2 Tbsp. butter in the soup 
pot. Add sliced apples and 1 tsp. salt. Stir, cover and simmer for 10 min:..tes. Grind in peppercorns 
and Juniper berries. Add cider. Stir, cover a·nd simmer for 10 minutes. Add 1 tsp. salt and cabbage. 
Simmer for a few minutes.Add onions and stock. Stir, cover and simmer for 15 .minutes.Add cream. 
Mix well. Simmer. Remove from heat. Eat. 
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•Outdoors 
In the Garden: Forcing Bulbs for Winter Color 
By Theresa Beaver and Rebecca Rod 

I ntroduction from Rebecca Rod: 
Theresa got extra busy this month 
at her "real" job, so now she's out_

side playing catch-up in the garden 
arrd said she just can't get her column 
done in time. To which I replied, "But 
we really need our Co-op discount
let me help!" No doubt others of you 
out there with gardener-partners have 
experienced this type of scenario and 
·can therefore understand how I now 

find myself somewhat compelled 
(though not forced) to help get this 
column out. 

Personally, I would never think of try

ing to force color out of flower bulbs 
in the winter. J-!aving grown up in the 
Midwest and transplanted myself into 
the great Northwest, I've just never 
expected a lot of color in the cold 
months. Winter's always been basically 
a black and white issue for me, with a 
bit of red and green thrown-~ for the 
holidays. But, since Theresa grew up in 
California, her color needs run a bit 
higher all year round and especially in 
winter when things get darkish and 
gray and she can't be outside coaxing 
color from her flower beds. At any 

rate, here is the column from Theresa's 
notes to my hands on the keyboard! 

Forcing bulbs means giving them their 
required chilling period outside (or in 
a refrigerator) to form roots, and then 
causing them to flower by bringing 
them indoors to a warmer tempera
ture. You can do this with lots of types 
of bulbs: hyacinths, crocus, scillas, daf
fodils, tulips, etc. Generally, about three 
months of chilling will work for most 
of them. Theresa has bulbs sitting out 
on the carport that she hasn't planted 
yet (imagine that!), so some of them 
will probably be potted up and 
"forced" to come in a couple of 
months to perform their flowering 
duties inside. (Couldn't we just ask 
them to volunteer?) Oh well, this is 
a "how to do it column" after all, 
and I am only here to facilitate its 
completion. 

So, choose your bulbs and plant them 
in potting soil with their necks show
ing, not as deep as you would plant 
them in the ground. They can also 
be planted very close together in the 

. pots, even touching, which . will result · 
in a nice, showy cluster of flowers. 
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Place the planted bulbs back outside, 

or in your refrigerator, if you have 
room. Outside, protect them some
what so they don't freeze solid. Be 

sure to keep them watered. After 
about 12 weeks (and Theresa tells me 
that the weeks ours have spent on 

the carport already count toward that 

time) the first green sterns should 
appear. That's, when you bring them 
inside to a warm, sunny room and 
you'll have flowers in about three , 

weeks. This method works for most 
of the above-mentioned bulbs. 

Paperwhites are a variety of daffodil 
that don't require any chilling period 

and can therefore be forced indoors at 

any time-just plant and water! They 
grow tall and have clusters of small 
white ~owers that are very fragrant
a real treat in the cold, dark months. 

Rem~mber to keep your pots watered 
with the rest of your houseplants, and 

.remove the flowers as they fade.You 
can let the leafy parts die naturally to 
continue to nourish the bulb and then 

plant them outside in early spring to 
enjoy next year. 

Anyway, get started now if you foresee 
a need for a riot of flower color in 
your surroundings this winter. You c'an 
have it all-hyacinth blues, tulip reds, 
and daffodil yellows-to help brighten 
those winter-dark corners of your 
house and your mind, along with a 

spring whiff of paperwhites. That 
should pull you gardeners through, 
while we of sturdy Northern stock 
don our down-wear and head for the 

white hills! 

Theresa Beaver and Rebecca Rod live on 
an acre of garden and mud outside of 
Moscow. 
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Outdoors fl 
What's All the Color About? 
By Sarah Walker 

Autumn leaves ... subject of 
countless songs, beautifiers of 
our streets and countryside, 

and providers of premium mulch for 
our gardens. Why would a tree shed 
hundreds of thousands of leaves each 
fall, only to grow a whole new set in 
the spring? 

Trees make their own food when 
photosynthesis happens in green 
leaves, as we learned in high school 
biology. Photosynthesis means "putting 
together with light," and it bafiled 
scientists for thousands of years. 
Ancient Greeks decided that plants 
"got" their food from soil. Nineteenth 
century Europeans wondered if 
plants also "got" something from air. 
Through experiments, they· decided 
that in doing so, plants somehow 
"changed" the air. Eventually, they 
determined that plants don't "get" 
their food, they make their own food. 

Today we know that each leaf is like 
a little factory with a green pigment, 

, ohlorophyll, that is able to absorb 
sunlight. Thanks to solar energy, car-
bon dioxide from the air-the stuff 
we breathe out-and water from the 
plant's roots are synthesized to pro
duce two things: breathable oxygen 
and nourishment for the tree in the 
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form of a sugar: glucose. 

It's one of those life miracles that we 
just take for granted. Plants nourish us 
with oxygen while they go about 
making their own food. 

Photosynthesis works best in summer 
when it's warm and bright. But by this 
time of year our sun has headed south 
and we're wearing jeans and fleece, 
not shorts and t-shirts. With less sun
shine, photosynthesis slows down. 
The chlorophyll sun-trappers that 
make summer leaves green run out 
of work and start to fade away. Now 
other pigments like yellow carotene, 
present in the leaf all along but over
shadowed by the powerful green of 
chlorophyll, start to show up. 

When leaves lose their role as food 
producers, the tree cuts off their food 
and water. It does this by creating s 
eparation (abcission) cells at the base 
of the leaf stalk. These cells pinch off 
the tiny veins that carry sugars and 
water to and from the leaf. They also 
cause the leaf to fall off the tree after 
a while, whether by floating off on its 
own, or being driven off during heavy 
rains and winds. 

Some glucose remains trapped in the 
leaf. This is where the red color comes 
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in. If these leaves receive 
enough bright sunlight and 
cold nights, the trapped 
glucose will develop into a 
pigment called anthocyanin 
and we get the crimson, 
scarlet, orange and purple 
oflate fall. The red colors 
only happen with sunlight. 
If you cover part of a leaf 
with tape, the rest of the 
leaf will turn red, but the 
part blocked from sunlight 
stays yellow. 

The flat, broad leaves of 
deciduous trees are 
arranged on the tree pre
cisely to catch the most 
possible sunlight. Tree scien
tist Brayton Wilson from 
New England says a tree 
is "a tower bearing many 
small solar collectors." 

Maples trees in Fall! They "create their own sunshine 
on a cloudy day," said American naturalist Hal 
Borland. Photo by Sarah Walker 

But if a tree kept those leaves all win
ter, each one would catch a small .but 
weighty piece of snow. Overweighted 
branches break, like when late-spring 
snowstorms hit trees with new leaves. 
Wide, flat leaves also evaporate water, 
something a tree does not want to do 
while resting through 
the winter. 

Thorough, Personal Eyecare 
High-Tech, Quality Materials 
Down-to-Earth Atmosphere 

Your Best Value 

Dr. William R. French, Optometrist 
Dianne French. Optician 

202 E 7th St, Moscow 
883-EYES (3937) 

dfrench@moscow com 

Gorgeous fall colors happen when 
trees terminate their food factories 
and get ready for winter dormancy. 
They can be so brilliant that swaths of 
orange, yellow, purple and scarlet have 
been seen from outer space. 

Long after we've raked up the last leaf, 
the bare winter tree nurses thousands 
of living buds . Each bud passes winter 
safe inside tough waxy scales, resting 
until springtime. New light green 
leaves will uncurl and go to work, 
joining the sun to provide food for 
the tree and air for us. 

Sarah Walker thinks that autumn leaves 
-

do something magical to sunlight, just 
like the Solar tubes in the new Co-op. 
Share your observations with her at 
<citynature@moscow.com >. 

Keith Smith Carpentry 

Level, plumb, & sq1111re with the world 

Timbe,:frames 
Additions 
Remodels 
Customw· 

882-4938 
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Letter from the Land: 

Why Preserving Our Old Growth Forests 
is a Matter of National Security 
By Suvia Judd 

Af. end of mine just came back 
om the Third International 
edicinal Mushroom 

Conference in Port Townsend, 
Washington. A few months ago, . 
I had never even heard of medicinal 
mushrooms, let alone imagining an 
international conference with over 
100 presentations and participants 
from 25 countries. 

Mushrooms have been used in 
Oriental medicine for centuries, as 
well as in the traditional medicine of 
peoples in eastern Europe, West Africa, 
North America and other regions. 
Modern westerners have tended 
towards being phobic about mush
rooms for food, let alone for medicine, 
even though the antibiotic penicillin is 
derived from a mold, which is a mem
ber of the fungi kingdom. Recently, 
researchers around the world have 
begun studying mushrooms and other 
fungi for effectiveness against a variety 
of diseases . . 

Demonstrated medicinal effects of 
fungi have included anti-cancer and 

anti-tumor properties, including speci
ficity against particular cancers such as 
lymphoma, powerful immune system 
stimulation and modulation, and 
antibiotic and antiviral effects. Some 
research has focused on demonstrating 
the effectiveness of traditional Oriental 
medicinal mushrooms such as reishi 
and maitake. Other discoveries have 
been fortuitous or the result of spon
taneous inspiration, and some have 
resulted from systematic testing to 
look for new effects. 

Paul Stamets is the founder of Fungi 
Perfecti in Shelton, Washington, and 
an unparalleled fungiphile. (Fungi 
Perf ecti was the host of the recent 
international conference.) Over a 
recent two-year period, he submitted 
extracts of more than 150 strains of 
medicinal mushrooms to the U.S. 
Defense Department's Bioshield/ 
Biodefense Program, coordinated by 
the U.S. Army Medical Institute for 
Infectious Diseases (USAMRID) and 
the National Institutes of Health 
(NIH) . The screening program tested 

'l'fie Vniversity of Iaafio Women's Center corataffy invites you to tfie 

of quafity gifts made 6y women 
Friday, November 11th 

11:00 a.m.- 6:00 p.m. 
Saturday, November 12th 

10:00 a.m. - 5:00 p.m. 

University of Idaho 
Student Union Ballroom 

Dine on international cuisine, shop in style, & enjoy live holiday music! 
Raffles of artist-donated items throughout the fair! -~· 

the mushroom extracts against viruses 
that could potentially be weaponized. 
Several of the extracts showed potent 
activity in preventing and reducing 
infection from Orthopoxes. One 
species was particularly potent, 
Fomitopsis officinalis. 

The Orthopoxes include smallpox. 
The World Health Organization 
declared smallpox eradicated in the 
1970s, and vaccination was stopped. 
The only samples of the virus in the 
world were supposedly confined to a 
few secure laboratories. It is now 
known, apparently, that Al Qaeda has 
obtained smallpox. And so the people 
who run the Bioshield project are 
concerned about how to protect a 
population in which most people 
under 35 are not immunized. 

Fomitopsis officinalis is a member of the 
polypores, an ancient tribe of shelf and 
hoof-shap~d mushrooms that grow on 
trees. Fomitopsis offiicinalis, or 
"agarikon," grows saprophytically on 
certain conifers in mature temperate
zone forests. Once common in Europe 

and Asia (and used against disease, 
including tuberculosis, since the 
ancient Greeks), it is now almost 
extinct there, but it is still present in 
the old growth forests ofWashington, 
Oregon and British Columbia. And 
that is why preserving these forests is 
a matter of national security. 

References: 

"Myomedicinals: An informational 
treatise on mushrooms," by Paul 
Stamets, assisted by C. Dusty Wu Yao, 
Mycomedia Productions, 2002 

International Journal of Medicinal 
Mushrooms, Vol 7, #5 (conference 
proceedings) 2005. 

(Both available from Fungi Perfecti, 
www.fungi.com.) 

Suvia Judd is walking the woods. with 4-rl 

whole new viewpoint these days. 

EAT WELL THIS WINTER! 
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With naturally lean & delicious 
organically raised grassfed lamb 

All Skylines lambs are hand raised following strict organic practices -
no chemicals, no antibiotics, never any animal byproducts. 

Limited quantity available each fall 

For more info, visit the farm online at www.skylinesfarm.com 
or call the shepherdess .. . Melissa Lines 208/875-8747 

Skylines Farm, 4551 Highway 6, Harvard, ID 83834, melissa@skylinesfarm.com 
Superbly healthy natural-colored & white wool fleeces for handspinners 

. . . Member Moscow Food Co-Op Since 1998 ... 
• 



Critter Corner: . Meeting Buddha on the Road 
By Janice Willard, DVM 

T raveling alone late at night, I 
stopped at a fast food restau
rant. While waiting for my 

order, a waif-like teenager came up 
to the counter. I noticed her red hair 
escaping from under a brown sweat
shirt and freckles on h~r nose. Later, I 
saw the waif again, now standing out 
in the far corner of the parking lot, 
holding a small, orange, tabby cat in 
her arms. 

"Nice cat," I said. 

"Do you want to see him?" she asked, 
and brought him closer for me to pet. 
"His name is Buddha," she told me. 
"He wasn't supposed to, but he 
followed me down here." 

"I named him Buddha," she contin
ued, as I petted and admired him, 
"because when he was a kitten, he 
had a really big tummy, like one of 
those statues you see in Chinese 
restaurants." She gave me a long, 
appraising look as she watched me pet 
her cat; then 'asked, "do you know 
anyone who wants a really nice cat?" 
indicating the tabby. 

I will confess that I started to lecture 
her: "You know, you shouldn't get a 
pet unless you are committed to keep 
it," I started. 

Then she floored me. "I love my cat," 
she said, "but my mom and I are 
moving to a homeless shelter next 
week and they don't allow pets. I need 
to find a home for him before we 
leave. I've looked everywhere." 

"I have too many cats to add another. 
What about the animal shelter," I 
asked? 

"If they don't find a home for him in 
several weeks, they'll kill him," she 
said. "I want him to be safe." 

All this time, the cat being discussed 
was cuddled in her arms. So I took 
him to hold him. He snuggled right 
up to me, purring, but his legs were 
trembling from the cold. 

Darn! I am such a sucker. 

"How old are you?" "Fifteen," she 
said. Her face looked 15; her expres
sion did not. She had ancient eyes in 
a child's face. 

Rescue the cat. Heck, I wanted to 
rescue the girl! 

"But you don't even know me. How 
can you trust me with your cat?" 

"I'm pretty good at telling things 
about people. I can tell you are kind." 
And again, I saw the timeless wisdom · 
in the young girl's face. 

Elect Bob Stout 
Moscow City Council 

• Better planning for growth 
• Affordable housing options 
• Bicycle and pedestrian safety 
• Living-wage jobs 
• Member: Moscow Food Coop, Moscow 

Human Rights Commission 
Interested in volunteering or contributing? 

www .stoutforcouncil.com 
Paid for by Stout for City Council , Kenton Bird, treasurer 
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"Okay, I can't keep Buddha, but I 
could try to find him a home or take 
him to a no-kill shelter. Will that do?" 

"That would be wonderful! I just 
want him safe. He deserves a better 
life." 

So do you, dear, I thought. So do you. 

"But in return, I want you to promise 
to take good care of yourself, just like 
you've taken good care of him. Make 
something good of yourself." 

"Oh I'm trying," she said, "but I didn't 
get a very good start in life." There 
was something wistful and enormously 
truthful in her summary. 

And I thought to myself, with all she 
has been through, this child still has it 
in her heart to be trusting and kind. 
She still knows how to love and to 
care. If she can hold on to that, she has 
a chance. 

So I put Buddha in the car, and she 
caressed him one last time and 
watched me drive away. Buddha 
hardly made a sound during the long 
drive home. 

Buddha is one of those incredibly 
affectionate cats who purrs, asks to be 
picked up, then melts and cuddles in 
your arms. As I got to know him, I 

had an even greater realization of the 
sacrifice she made, assuring he had a 
good home, even as she was losing 
her own. I found him a home with a 
dear friend. 

When someone acts with selfless 
devotion, it is sometimes said that they 
have "touched the Buddha within 
themselves." And it was while remem
bering the wise, ancient eyes of this 
child, more worried about her cat 
than herself, that I realized that I had 
met more than one Buddha on the 
road that night. 

I never got the girl's name. Buddha 
the cat is going to be okay. I dearly 
hope she will be as well. 

Massage: 
A Rewarding Career In less than 1 year! 

• A caring and Fulfilling career 
• Excellent Pay! 
• Flexible Hours (Set your own!) 

APPLY NOW FOR MARCH 20 CLASS! 
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.Families 
Meals Kids Might Eat: Baked ''Thanksgiving'' SatnOsas 
By Jyotsna 'Jo" Sreenivasan 

M y parents are vegetarians 
from India, so it makes 
sense that we eat Indian 

vegetarian food on Thanksgiving. 
Samosas--savory pastries filled with 
potatoes and peas--seem like a perfect 
Thanksgiving food to me. In keeping 
with the holid;;iy theme, I made these 
samosas with sweet potatoes as well as 

with the traditional white potatoes. 

Since samosas are usually served with 
a tamarind chutney, and since cranber
ries are traditional for Thanksgiving, 
I came up with a cranberry-tamarind 
chutney for an East-West "fusion" 
taste. Although samosas are generally 
deep-fried, I baked my samosas 

because I have no idea how to 
deep-fry! 

These samosas are kid-friendly
somewhat sweet and not at all spicy. 
My 7-year-old son ate THREE of 
them for dinner! 
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I know people are really particular 
about what foods they eat on 

Thanksgiving, but perhaps the pres
ence· of pastry dough, sweet potatoes 

and cranberries might persuade some 
of you to try this recipe. 

NOTE: If you don't want to bother 
making the chutney, you can eat your 
samosas with the mango chutney 
available in a jar at the Co-op. 



Moscow Community 
Theater Premieres 
''N oodlehead'' 
By Ann McElroy, MCT M edia Coordinator 

Premieres "Noodlehead" is an 

original stage production adapt

ed from a Russian folktale by 

Lisa Kliger of Moscow. "Noodlehead" 

is a grand adventure full of magic 

flying ponies, the Moon Maid, 

Princess of the Sea, Czar and a giant 

talking trout. Original lyrics and 

music by Lisa Kliger, orchestrated 

by Carla Chandler and Lisa Kliger, · 

directed by Valerie Mcllroy and 

produced by Cathy Brinkerhoff. 

Pe1formances at the Kenworthy 

Performing Arts Centre, Main Street, 

Moscow, N ovember 3, 4, 5, 10, 11, 12 
at 7:30 p.m. ; ma tinees N ovem.ber 6 

and 12 at 2 p.m. Tickets are available 

at Tickets West outlets (UI Visitor . 

Center), <www.ticketswest.com>, 

BookPeople of Moscow and the 

KPAC box office. Ticket Prices: 

Adults, $11; Senior Citizens, $9; and 

Students/ Children, $6. 

"Noodlehead" is funded in part by 

The Idaho Commission on the Arts 

and supported by the National 

Endowment on the Arts and generous 

donations from the patrons of the 

Moscow Community Theater, in 

addition to performance sponsorships 

by area businesses. 

For forther information, contact 

Valerie Mcllroy, director, 

208-882-4119 /jungbrit@aoLcom; 
Cathy Brinkerhoff, producer, 

208-882-5230/ cbrink@moscow.com; 

or Ann McElroy, media coordinator, 

208-835-5675/ nahepler@yahoo.com. 

Moscow Civic 
Association Sponsors 
''End Of Suburbia'' 
Documentary 
By Brad King, MCA president 

The Moscow Civic Association is 
sponsoring a public showing of the 
documentary film "End of Suburbia: 
Oil Depletion and the Collapse of the 
American Dream" at the Kenworthy 
in downtown Moscow, at 7 p.m. on 
Monday, November 7. Donations 
will be accepted at the door to cover 
the costs. 

. The film explores the growing global 
demand for fossil fuels , the inevitable 
decline of that fuel supply, and the 
impact on the American way of life. 
The 78-rninute film has been honored 
at numerous film festivals, and has 
sparked discussion groups and citizen 
activism nationwide. 

The MCA sponsored a showing of the 
film in September, and due to the 

enthusiastic response of the audience, 
agreed to show it again at the 
Kenworthy. In an effort to encourage 
voter participation in the Moscow ci:ty 
election, the film is being sho~n the 
evening before election day. 

For more information about the film, 
see the websites <www.endofsubur
bia.com> and <eos .postcarbon.org>. 

The Moscow Civic Association is a 
non-profit citizens' organization that 
strives to improve the quality of life 
for Moscow residents. The mission of 
the Moscow Civic Association is to 
inform community members about 
im.portant local issues and encourage 
civic participation. More information 
is available on the MCA website, 
<www.moscowcivic.org>. 

Get Caught Up With 
Friends of the Clearwater 
By Erin Drake, Friends ef the Clearwater Intern and Nature Enthusiast 

T he annual Wild Rockies 

Rendezvous wrapped up 
September for Friends of the 

Clearwater. Gathered on the banks of 
the_ Lochsa River, at Gateway 
Campground, several environmental 
organizations and public mem.bers met 
to discuss current environmental 
issues, share success stories, and unify 

future efforts to protect and preserve 
the wildness of the Wild Rockies. 

Despite rain and chilly weather, all 
who attended were in good spirits, 
enjoying the excuse to escape into the 
serenity of the Wild Rockies and all of 
its splendor, ranging from brilliant 
autumn colors on the mountainsides 
to the howls of wolves at dawn. 

From the kickoff speech by Howie 
Wolke, a Wilderness Watch board 

member and noted wilderness activist 
whose energy and obvious passion for 
wilderness areas inspired listeners to 
get out there and actively rally for the 
protection of roadless areas, to Dana 
Lyons' comical musical lyrics, this 
year's Rendezvous encouraged envi
ronmental education and awareness 
built upon a framework of passion 
and love for an aspect of the world 
that is as unaffected by man and his 
hustle-and-bustle way of life as possi
ble, an area that is wild and needs our 
help to remain that way. 

On October 15, FOC hosted a benefit 
show with special guests Ala Z ingara. 
Music filled the American Legion 
cabin while supporters of our organi
zation filtered in and out , enjoying a 
unique mix of folk and pop inter
spersed with accents of"gypsy" sound. 

Whether those in attendance were 

catching up with friends, meeting 

new faces, or dancing to the music, 

all gathered to support and celebrate 

the efforts of FOC, whose mission 

is to defend the Wild Clearwater 

Country, beginning with the support 

and awareness of people·within the 

community. 

On November 4, FOC will hold its 

annual 111.eeting at the 1912 Center. 

Anyone with a passion for the ollt

doors is invited to attend and partake 

in the festivities of recapping 2005 

and recharging for the year to come, 

a potluck, silent auction, board 

member election, and live music. 

The fun begins at 6:30 p.m.-

we hope to see you there! 
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Glenda Marie Rock III 
offering 

Teaching the Ancient Wisdom 

Classes and Individual 
Instructions. 

Spiritual Healing & 
Counseling, 

Soul reconfiguring, 
Hypnosis, 

Clairvoyant readings, 
Past life regressions. 

Energy Healing 

Standard Process Supplements 

Contact: Glenda Marie 
208-882-0403 

P.O.Box 8938 
Moscow, ID 83843 



-womens Works 2005 
By J eannie Harvey, UI vvbmen's Center Director 

Join us this November for a won
derful celebration of women's art 
and craft on the Palouse. The 

University of Idaho Worn.en's 
Center brings you the 10th annual 
Womens Works holiday art fair. We 
think it has been 10 years. Some years 
ago, Moscow artist Rebecca Rod 
approached the Women's Center, 
proposing we organize a small fair 
composed of women artists to sell 
their artwork. That first year, the fair 
was located at the old Women's Center 
building and included five artists, with 
campus staff, faculty and students as 
customers. This year, the fair will fea
ture more than 35 artists from around 
the Palouse region. Customers still 
include students, staff and faculty, plus 
residents from Moscow, Pullman and 
many local communities. Women 

artists will transform the Student 
Union Ballroom into a magical and 
festive landscape of quality crafts and 
artwork including jewelry, silk batiks, 
photography, watercolor cards and 
prints, beadwork, fiber art, pottery, 
stained glass, candles, soaps, handblown 
glass, furniture, handmade paper 
journals and quilts. 

International food featured will 
include Turkish, Mexican, and gyros 
and be available throughout the fair 
both Friday and Saturday. Come for 
lunch and dinner! The festive atmos
phere is enhanced by live instrumental 
holiday music by local musicians. 
Artwork donated by participating 
artists will be raffled at various times 
during the show. 

Student groups and the Women's 

''Fun-Raiser'' 
Medical Benefit for 
Liz Fo ster 
By Sharon Co,~sins 

Liz Foster has lived in Viola with 
Sharon and Josh Cousins-Yeidel 
for eight years. You may have 

seen her drumming for Sagin'Time, 
strolling the Renaissance Fair in outra
geous tye-dyes, installing fixtures at 
Urbane, or helping at other benefits. 
Liz, who has no medical insurance, 
has a vertebral com.pression fracture 
and an enlarged intraspinal cyst, an 
extremely painful and debilitating 
corn.bination. Friends and family are 
planning a "fun-raiser" to defray 
the staggering cost of diagnosis 
and treatment. 

Fab, fun raffle tickets (need not be 
present to win) are available from -
Bookpeople, Tye-Dye Everything, 
Guitar' Friend, Urbane, and assorted 
individuals. We'll hold the drawing at 
an all-ages concert/ dance and snack 
and dessert potluck on Saturday, 
November 12, upstairs at the M oscow 
Moose Family Center, 6:30 p.m.
rnidnight, featuring pe1formances by 
The Boogie Doctors, D an M aher, 
Louise Owen, Sagin' Time, and Bare 

Wires . There will be special activities 
for younger kids, including a spare
change grab-bag. Admission is by sug
gested donation, but come help raise 
some fun, even if all you can donate 
is a buck or a bowl of popcorn. 

There are many donated prizes. M y 
particular favorites are the handmade 
Christmas· kitten ornament (furred 
with reindeer fur!) being sent from 
Sweden and the personalized chil
dren's story, but a lot of folks are 
hoping to get lucky on the fanuly
catered dinner, the professional tax 
preparation, or the four hours of 
housekeeping. There are wonde1ful 
hand-crafted items, Cowgirl 
Chornlates, surprises from Guitar's 
Friend, Bookpeople, Keeney Bros., 
Urbane, and more! 

Donations can also be made at Keeney 
Bros. and directly to the Friends of 
Liz Foster account, American West 
Bank, 6th and Jackson in Moscow. For 
further information or to volunteer, 
call Sharon or Josh, 208-882-9028. 

Center. will auction "Katrina baskets" 
loaded with goodies. All proceeds will 
go to a women's shelter in the New 
_Orleans area devastated by Hurricane 
Katrina. The American Graphic Artists 
student chapter (AIGA) and FLAME 
(a feminist student group) will hold a 
silent auction of hand-painted chairs. 
If you missed the last auction of these 
amazing chairs, you won't want to 
miss this one. University of Idaho art 
students remake donated old chairs 
into objects of fine art. Proceeds from 
their efforts will go to Alternatives 
to Violence of the Palouse. All 
Womens Works artists donate part of 
their proceeds to support Women's 
Center p_rograms and projects. 

So, make your holiday shopping c~mnt 
this year! Join us for the best women's 
art fair on the Palouse. 

,--

If you go: 

Friday, November 11, 
11:00 a.m. - 6:00 p.m. 

Saturday, November 12, 
10:00 a.m. - 5:00 p.m. 

Student Union Ballroom, 
corner of 6th and D eakin 

For more information, contact 
Women's Center staff at 
<wcenter@uidaho.edu> or 
885-:6616. See samples of 
women's artwork to be featured at 
WomensWorks at our web site" 

· <www.uidaho.edu/womenscenter> 

or go directly to our Womens Works 
site at <www.students.uidaho.edu/ 
default.aspx?pid=86073 >. 

Renaissance Fair 
Needs You 
By Chris Pannkuk, Mosc?w R enaissance Fair President-in-Transition 

24 

I t may not be spring, but the 
RenFair members and the board 
of the Moscow R enaissance Fair 

are making plans for 2006. The fair 
is held the first weekend in May each 

year and directed by a, private, non
profit community group and is the 
only self-sustaining festival of its kind 
in the region. It is only through the 
support of the community that thi 
event is sustainable. Volunteers make 

this ev .nt what it truly is, "A 
Celebration of Spring." 

We need new people with fresh ideas 
as well as those Nho have served 
before to step up again. We have 
openings on the board as well as paid 
positions. If you are interested in 
becoming part of this event and 
volunteering for the conununity, 
please contact me at 882-9373 or 
at <president@m.oscowrenfair.org> . 

Advertise 
with the 

We can help you reach 

CO-OP 

Call Aly 
_Today 

an integral and unique part 

and heart of the community! 

Contact Aly Bean • 208-882-1444 
aly@pcei.org 



Co-op 
Crossword 
By Craig Joyner 

ACROSS 

1 You can find MFC recipes 

in this recently released title 

12 Twelve down abbreviated 

14 The Nez Perce tribal head

quarters are located in this 

town 

15 This flows into the south 

fork of the Clearwater 

17 Lawyer, abbreviation 

18 Common conjunction 

19 Sushi seaweed 

20 You ca? place this state into 

Idaho 54 times, abbreviation 

21 Military rank, abbreviation 

49 Baseball abbreviation 

50 Is in Latin or 70's personal 

growth movement 

52 Enthusiast 

54 Rise again 

56 Stinky 

5 7 Internet guide to music, 

abbreviation 

58 M aternally related 

59 Hebrew festival 

62 Mac and cheese brand 

64 Olive oil brand 

65 What kind of sandwiches 

you can now get at the 

MFC deli 

66 Downtown you '11 find 

Above the _ Gallery 

DOWN 

23 Supposed sunken continent 1 Lewiston's twin town 

in the Pacific or a Greek 2 One of the best selling 

letter 

24 Eskimo 

cookies at MFC 

3 . Select 

25 Famous German astronomer 4 Welsh lord who traded 

27 Whirlwind off the Faeroe 

Islands 

29 Duck genus 

31 Neolithic comic strip 

character 

32 New Zealand bird 

34 Pirate Booty maker 

3 7 Island group off of New 

Guinea 

38 Local optometrist and MFC 

newsletter advertiser 

40 Variety of Chinese tea 

42 Until 

43 Potato type, __ Gold 

44 Florida falls on this compass 

point 

45 Waylay 

48 Twofold 

· places with Arawn, ruler of 

the Underworld 

5 Between North and South 

America, abbreviation 

6 R apunzel makes exotic ones 

like walnut or pumpkin 

seed 

7 Cabbage 

8 Jerry's ice cream companion 

9 .Remnant 

10 Where surgery is 

performed, abbreviation 

11 MFC members receive a 

10% discount at this copy 

center 

12 South American nation 

13 MFC business partner and 

licensed massage therapist 

16 Rodent 

22 Snack brand, __ Chips 

26 North American American 

Indian 

28 Kenobi's first name or a 

kimono sash 

29 Appendage 

30 Wan 

31 Scottish broth or juice 

33 Berkeley, Santa Cruz, and 

Los Angeles have branches, 

abbreviation 

35 Utah town known as 

Provo's bench 

36 C hild of Eos and Astraeus, 

Greek deity of the east 

wind 

37 Question 

39 Hark 

41 Just say yes to slang 

44 Umber pigment 

45 Arabic demon 

46 Pollen and royal jelly maker 

4 7 Road, abbreviation 

48 Milk alternative and vegan 

dessert brand, Rice __ _ 
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49 Vegan dessert brand, 

Tofutti __ _ 

51 Type of calendar based 

upon the moon's cycle 

52 Muslim mendicant or 

Hindu ascetic 

53 Violin maker 

55 I:_alling grains of time 

56 Wolaver's Ale 

59 You'll be rolling down the . 

river with this band, 

abbreviation 

60 Blind deity of darkness and 

winter, child of Odin and 

Frigg 

61 Spectrum our eyes cannot 

see, abbreviation 

63 Ergo 

Craig is also known as KUOI's brentbent 

and can be heard most Fridays at 8:30 

p.m. on 89.3 FM. Comments or clues 

submissions can be sent to 

brentbent@aol.com. 

.J 



Book Thoughts: Imagine a New Season 
By Nancy Casey 

W hen two straight days of 
welcome rain ended the 
summer's drought last 

month, I wallowed mightily in the 
pleasures of dreary-day reading. 

The world drenched itself and I caved 
to the instinct to burrow and be cozy. 
You know the ptops: the couch, the 
afghan, the fragrant steam rising from 
the mug, and of course, the book. 

The book has to be the literary 
equivalent of a box of chocolates
too compelling to be shut tight and 
forgotten, yet too large and too rich 
to be consumed in a single sitting. You 
might be able to gobble it in a single 
weekend, perhaps, but if you do, that's 
what your weekend will turn out to 
be all about. 

A Tale of Love and Darkness by Amos 
Oz is a deliberately-paced memoir and 
the pace is a slow, observant walk. 

Oz was born in Israel prior to the 
outbreak. ofWorld War II. He was the 
only child in the extended circle of 
his parents' and grandparents' friends, 
all of whom left homes in Russia or 
Eastern Europe. The childhood he 
remembers takes place in lugubrious 
interiors; shadowed by the loneliness 
of a perceptive child without play
mates. It's funny sometimes, and 
tender. It's lush. It's a most unusual 
lens for viewing the birth of the 
nation of Israel. 

Reading this book laced my days with 
compassion. Compassion for the 
uprooted and displaced, for the lonely 
and the introverted. Compassion for 
the way the children we were have 
become the adults that we are. Days 
after the rain had passed, the best part 
of each evening came when I climbed 
into my bed beside an open window, 
pulled the down comforter around 
me and fell into the memories of 
Amos Oz. 

I was on a mission to find a fat and 
unforgettable novel when I pulled 
Cloud Atlas from the library shelf and 
rea.d a page at random. The words 
sparkled on the page and iny mind 
sparkled to read them. I flipped to 
another spot and the same thing 
happened, but in a different way. 
The cover said that the author, David 
Mitchell, had been shortlisted for the 
Man Booker Prize. I hoped that the 
book would be both delightful and 
strange, and I wasn't disappointed. 

The clouds in Cloud Atlas are souls. 
They scuttle across time, forming and 
reforming themselves. As an atlas, it's 
incomplete. There are dots, but no 
maps. And layers, there are lots of 
layers. 

At least six stories sprawl a.cross the 
sky of this novel. A plucky girl 
reporter is dangerously over her head 
in an environmental scandal. A book-

ish adventurer keeps a diary as he's 
poisoned in the South Seas. An aber
rant free-thin~ clone speaks frankly 
before her death. Mitchell has cranked 
out a tour de force of genres, dialects, 
and voices. Knowing that much might 
make you think that the novel is 
disjointed and easy to put down, but 
I found the opposite to be true. 

Afternoons, I'd be bargaining with my 
Inner Scheduler to reward fine efforts 
with the woodpile or in the garden by 
wedging in time to sit quick and 
advance the story a couple of more 
paragraphs. And even when that wasn't 
possible, I might find myself in line at 
the post office niggling back through 
all the various tales looking for the 
puzzle key that fit them together. It's 
that kind of book. 

I also like the kind of book that 
requires me to wrap my mind around 
an idea that's a little bigger than I'm 
used to, a book that collects up many 
things I already know and shows them 
to me in an unaccustomed way. The 
Resurgence of the Real: Body, Nature, 
and Place in a Hypermodern World by 
Charlene Spretnak is such a book. 
Its first two essays are my favorites . 
Spretnak draws on well-known 

. information about the history of the 
cultural phenomenon we call Western 
Civilization to show how comfortable 
we have become living in a box set on 

A Funny Thing Happened 
on the Way to the Barter Fair, 
or How I Acquired Vanna Green 
By Arlene Falcon 

0 h no ... tell the story in 300 
words? Okay, here goes ... 
Plan A: Barter Fair time, 

little grandson Tyler in tow, heading 
towards Tonasket in newly acquired 
van. Charmed, heading up the moun
tain .. . gauges are running high ... 
uh oh, too hot ... call AAA to take us 
over She.rman's Pass to Republic .. . 
in the tow truck we go ... dropped off 
at Jim's Auto (sorry about the bad 
news ... blown gasket or cracked head 

... can't fix it) . . . better come up with 

a plan, Arlene ... hitchhike the 30 
miles to Barter Fair, get caravanning 
partner Sandy to pick me and Tyler 
and stuff up so we can get on with 
Barter Fair weekend extraordinaire! 

Call daughter Willow in Moscow .. . 
"rent me a van to get back home" ... . 
and off we go with Plan B ... 

Dropped off in center of Republic, by 
co-op .. . hook up a ride with a man 

and a pickup while waiting in line ... 

problem solved! Only, his truck won't 

start ... back to plan B. Standing on 

street, ready to hitchhike ... spotted by 

a local friend ... share my story ... she 

says, "We have a van for sale ... her 

name is Vanna Green ... she's a Chevy 

camper .van in need of a new battery, 

but should run great after we start her 

up" .. . Plan C: off we go 12 miles out 
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top of nature. This box is not entirely 
bad. It's made of clothes and buildings 
and roads. Of tools, books and tech
nology. What's bad is believing that the 
box is more real than nature. She 
points to the many ways that such 
belief is bound to dismantle itself. 

Thinking about that box as I trundled 
through the everyday n{ade me notice 
opportunities to step outside of it. 
By standing downtown and checking 
to see what the sky was doing. Or 
noticing the way my legs feel walking 
under me. Getting my body out from 
beneath a roof,just because I can. 
Thomas Moore, author of Care of 
the Soul, says that profound change 
originates in changes of imagination. 
The Resurgence of the Real makes you 
see how that could work. 

Think about what you will do with 
your imagination in the darkness and 
drear of winter. Assemble wl.lat's 
required: the quilt, the hot drinks, 
maybe a fire. Turn the clocks back. 
Only one caution: a book can colo
nize your mind. 

Nancy Casey doesn't think that evolution 
by natural selection quite tells the whole 
story either. She also wonders if anybody 
ever reads these columns she's been writing. 
E-mail her: <nancy@turbonet.com>. 

Finally' arrive at Barter Fair on 

Friday afternoon in newly acquired 

home/ van,Vanna the Green Goddess, 

aka Vann_a Green. All my boxes fit like 

a glove, a great spot is waiting for me, 

and we are good to go ... the most 

amazing thing! The moral? "We're too 

blessed to be stressed!" (a wonderful 

quote I heard). A good thing to 

remember, especially during this 

season of Thanksgiving and Joy. 



Auntie Establishment 
By Joan Opyr 

You are 58 percent a cabbage, 
and 25 percent a tomato. Oh, 
and there's only 1 percent 

difference between you and a chim
panzee. But don't feel bad-the same 
is true of me, your mother, your next
door neighbor and every other human 
being on earth. Or so I learned at 
lecture last night here in Newcastle
upon-Tyne, England, called "How 
Gay Are Your Genes?" 

My genes (not to mention my jeans) 
are pretty damned gay. I'm not refer
ring to Dean Han1er's famous-or 
perhaps infamous----study in search 
of a gay gene on the X chromosome. 
I don't care if my homosexuality has 
a biological cause, a nurture cause, 
or if it's just my own good luck-
I wouldn't be straight ifI could. No 
ex-gay movement for me. No fear of 
hellfire and damnation. No respect for 
and no quarter given to those who 
would discriminate against me for any 
reason, be it religious, social or biolog
ical. To quote a well-known deity, I 
am that I am. To quote Popeye the 
Sailor, and that's all what I yam. 58 
percent a cabbage, 25 percent a 
tomato, and 99 percent a friend to 
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Jane Goodall. 

And that's all right with me. I actually 
believe in something akin to intelli
gent design-though please note that 
I spell that with lower case letters. I 
am not a fan of the Intelligent Design 
movement, and I don't believe that it 
should be taught on a par with evolu-

. tionary theory in public schools. Why 
not? Because Intelligent Design is not 
science; it's religion. I'm a religious 
person. I believe that to everything 
there is a season, and to everything a 
purpose under heaven. I believe that 
our interconnectedness to the living 
things around us is more than a 
glorious accident. 

I don't believe in coincidence, unless 
it's happy coincidence. For example, 
I never meant to move to Moscow, 
Idaho, but I met a Moscow girl, fell 
in love with her, and moved here 12 
years ago. I don't intend to leave
though one of these days, I may be 
tarred and feathered and ridden out 
on a rail. Until that happens, I'll go 
along my merry way, raising a ruckus 
and saying what I like without fear of 
reprisal. (Recently, my car was smeared 
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with dog poop-at least I hope it was 
canine in origin-while I was doing 
my Sunday afternoon show at KRFP 
Moscow. Perhaps that 

flipped out, and no one in that room 
full of 40-odd people felt obliged to 
announce that it was the end of the 

was a reprisal for some
thing I've said or done; 

then again, perhaps 
someone just happened 
to be walking by with 
a turd in his pocket. I 
don't know, and I don't 

You are 5 8 percent a cabbage, and 2 5 

percent a tomato. Oh, and there's only 

1 _percent difference between you and 

a chimpanzee. 

Cilre. Nothing like that wonderful 
high-pressure carwash next to the Jiffy 
Lube on the Troy Highway for wash
ing away one's dung-ish worries and 
crappy cares.) 

After just a week in Newcastle, I've 
picked up some of the Geordie atti
tude, a mix of Newcastle Brown Ale 
and devil-may-care. The Geordies are 
what1hey are, and what's more, they're 

proud of themselves. They're unapolo
getic. They're friendly, kind-hearted, 
tough, and resilient. Not a one of 
them blinked an eye when they were 
told they were genetically related to 
the lowly cabbage. "Well then," they 
said, "That's a laugh," or "Mind your 

kidding." No one got bent, no one 
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world as we know it. 

I want to be a Geordie. I want to 
come home to Moscow-and to the 
new Moscow Food Co-Op-with a 
proper Newcastle attitude. Cabbages 
and tomatoes: we ar what we eat. 
Just go easy on the chiinpanzee. 

Joan Opyr is a fiction writer who, in the 
ordinary course ef events, lives and works 
in Moscow, Idaho. Just at the moment, 
however, she's attending the 
ProudWORDS GLBT Literary Festival 
in Newcastle, England, and enjoying every 
minute ef it. You may contact Joan at 
<joanopyr@earthlink.net> or visit her 
website at <wwwjoanopyr.com>. 

From Fear 
to Freedom-

A Retreat to 
Embolden and Enliven 

Saturday. Nov. 19th 
9a.m. - 6p.m. 

Experience how CreatMty, 
Connection & Humor can help you: 

• Transform Fear into Courage 

• Step into your Best Life! 

awake to; to become aware 

Cost: $85 (incl udes lunch) 
Discount for 1st four registrants . 

Fafilitated by Katrina Mikiah, 
Life Coach, artist & dancer. 

Call 882-1198 for more information. 
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Vigil for Peace 
Moscow: Fridays, 5:30 
pm-6:30 pm 
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!, '4 i:::..N~ .·~- , ~nd ot' SUburb(J,10 ,f For info, call I 5l ,.... 5l 

... Monday, Nov. '7, ~ pm , . dheath@ci.rri ~ ~ §----i 

Meetings in Friendship Square . 
and at the intersection ofThird 
and Main Streets. 208-882-
7067 sperrine@potlatch.com. 

Pullman: I st Fri. of the 
month, 12; 15-12:45 pm 
Under the clock by the Pub-
lic Library. 509-334-4688 
nancycw@pullman.com. 

League of Women Vot
ers Speakers Series 
Nov. 2: Kenton Bird, Dir. of 
School of Journalism, UI. "Mas·s 

Media in a Free Society" 
Nov. 9: Tom Lamar, Dir. PCEI. 

"Environmental Issues in Latah 
County" 
Nov. 16: Tom LaPointe, Dir. 
Regional Public Transportation. 
"Public Transportation and Traffic 
Problems" 
Nov. 30: Virginia Henderson, 
City ,Editor Daily News. "Covering 

Ii Local .Events" . 
The S'peakers Series is held at the 
Moscow School District Building, 

i: F St. and Cleveland, lo,wer level 
conference room at 1'2:00 noon. 
For more info, contact:Amy Ford, 
amystoneford@yahoo.com, LWV 
President. 

Chamber Orchestra 
Kremlin 

· Thursday, Nov. 3, 8.-00 pm 
Chamber Orchestra Kremlin is 
part of the Auditorium Chamber 
Music Series. University of Idaho 
Auditorium, call 885-7212 for info. 

FOC Annual Meeting 
Friday, Nov. 4, 6:_30 pm 
Friends of the Clearwater annual 

. , , '1/: ' ,· ·;,-! 'meeting at the 1912 Center.A 
potluck, silent auction, board 
member election, and live music. 
foc@wildrockies.org 

Noodlehead Premier 
Nov. 3, 4, 5, 10, 11, and 12 
Moscow Community Theater 
Premiers Noodlehead at the Ken
worthy Performing Arts Centre. 
November 3,4,5, 10, 11, 12 at 
7:30; matinees November 6 and 

• 12 at 2:00 p.m. Tickets are avail
able at Tickets West outlets and 
BookPeople: 882-4119. 

"~, :The Moscovf Civic Association:=· ~-. t:1 

is sponsoring a public showing . ,,,, Contra D: 0 

of the documentary film "End of Sat. Nov. I 
Suburbia: Oil Depletion and the .., Everyone is Y 
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Election Day-Votef , ~• " palousefolklo1 
Tuesday, Nov.~ 8am-8pm 

.. Election Day in Moscow.Vote 8am 
; to 8pm for mayor and council 

candidates. 

Women's Works Holi
day Art Fair 
November 11 and 12 
Friday, Nov. 11 , 11 a~ pm 
Saturday, No" 1.2. LO am-5 pm 
Student Ur ~ ~ C:: ir 
of 6th and &l « S. 
informatio 8 ~ S 
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Center, ~-- _ r eaturing 
performances by The Boogie Doc
tors, Dan Maher, Louise Owen, 
Sagin' Time, and Bare Wires. For 
info, call: 882-9028 

Call for Artists! 
Deadline: Nov. 16 
The Moscow Arts Commission is 
seeking local and regional artists 
to participate in their 5th Annual 
Winter Solstice Exhibition at the 
Third Street Gallery in Moscow 
City Hall. Visual interpretations 
of the winter' season through 
the artist's respective media 
are encouraged. Deadline for 
submissions is November 18. 

Writers' F 
Weds. No, 
Fiction/Non-F 
BookPeople by membe 
structors of the Mosco' 
nity Creative Writing V\, 
Refreshments served! 

Kenworthy Schei 
November 2005 
Moscow Community Tf 
presents: Nood/ehead! N 
I 0-12 at 7:30 pm. Nov. I 
pm. $1 I/ Adult, $9/Senio 
dent or Child. 

Moscow Civic Associati 
ents: The End of Suburbic 
Nov. 7 at 7 pm. $5 dona 
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The Constant Gardner (R). Nov. 13 
at 4:00 & 7 pm. · 

University of Idaho Dept. of Phys
ics presents Einstein's Miracle Year 
Nov. 17 at 7 pm. Free. 

Everything is Illuminated (PG-13) 
Nov. 18 at 7 pm & Nov. 19 & 20 at 
4:30 & 7 pm. 

Wallace & Gromit The Curse of the 
Were-Rabbit (G) Nov. 25-27 at 
4:45 & 7 pm. 

Regular movie prices: $5/adult, 
$2/child 12 or younger. For more 
information, log onto www.ken
worthy.org or call 208-882-4127. 

Happy Thanksgiving 
from t Food 
Co-o 
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