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And Our Finalists Are ' ... 
By Andrika Kuhle, GM Search Committee Chair 

The General Manager Search 
Committee is pleased to announce 

our two final candidates for the GM 
position: Seth Marcantonio and Nils 
Peterson. The committee conducted a 
round of phone interviews and came 
to this decision just before the news
letter submission deadline. 

We will follow up to get you more 
biographical and visionary informa
tion from the candidates. Look for 
finalist flyers at the Co-op checkouts 
in July and on our website. We are 
excited to move to this next step in 
the search process with Nils and Seth. 
Here are some of their essentials: 

Seth Marcantonio is currently 
store manager at the Berkshire 
Co-op Market in Great Barrington, 
Massachusetts. He grew up in the 
Northeast, attended Johnson State 
College in Vermont before attending 
the University of Utah and earning a 
degree in Minority Studies. He brings 
a variety of experiences including 
retail sales, substitute teaching and 

radio news, with much of his experi
ence coming from within the natural
food industry. 

Nils Peterson is an 18-year Moscow 
resident with 15 years managerial 
experience at WSU. Nils built and 
operates Peterson Barn Guesthouse 
with his wife, Krista Kramer. He 
is a co-founder and board chair 
of Palouse Prairie Charter School, 
vice-chair of Mus cow's Planning & 
Zoning Commission and a community 
organizer invested in the future of 
Moscow. 

These two candidates bring different 
skill sets to the position, and we look 
forward to sharing the opportunity to 
get to know each of them better to 
determine the best fit for our Co-op. 
We will host each candidate for sev
eral days (tentatively in late July) to 
meet with managers and staff, the 
Co-op Board of Directors and mem
bers. Please look for details in the 
store and on our website. 

Andrika is finding herself working inside 
a lot at her (messy) desk, and although 
she would like to see a little more sum
mer weather, these cool , wet days make 
working inside an easier pill to swallow. 
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Education, participation, . 
independence and coopera

tion. These are four of the seven 
cooperative principles that keep 
food cooperatives rooted in their 
mission: to serve their communi
ties. Food for Change, a work-in
progress documentary planned 
for release next spring, looks at 
how food co-ops manifest these 
principles in their day-to-day 
operations. 

The film takes a contempo-
rary and social-historical look at 
cooperatives in the United States, 
exploring three periods of co-op 
expansion: the first wave follow
ing the financial collapse of 1929 
when co-ops proved to be a miti
gating factor against hard times; 
the second wave of the 1970s 
driven by a counter-culture desire 
for whole and organic foods; and 
the third wave, currently under
way, aimed at both of these con- · 
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Find it here at · the 
Moscow Food Co-op! 

Co-op E-mail Addresses 

cerns. 
Food For 

Change's release 
is timed to coin
cide with the 
United Nations 
designation 
of 2012 as the 
International 
Year of 
Cooperatives, 
The plan is to 
show the film in 
hundreds of loca
tions across the 
country on the 
same day and to 
follow-up with 
national discus
sion on the coop
erative ways of 
doing business. 

To date, 64 co
ops in 25 states, 
including the Moscow Food 
Co-op, have contributed nearly 
40 percent of the budget needed 
to complete and distribute the 
movie. I can hardly wait to add 
the film to our line-up of great 
Good Food Film Series shows, 
and the producers have even 
asked us to contribute archival 
material from our Co-op for pos
sible inclusion in the movie! 

But the project needs support 
from co-op members too. Please 
visit www.foodforchangemovie. 
com to watch the trailer, view 

scenes from the movie and con
sider making a contribution. Your 
investment in this documentary 
will help us communicate a 
deeper unders~anding coopera
tives and will help the present 
wave of co-op expansion. If you 
are able to contribute, please 
let me know, and we'll be sure 
to give you a shout-out (if you 
don't mind) when we screen 
the finished film next year. Go 
Co-op! 

.-· ................................................................................ ··. 

. . 
The next Board of Directors meeting is Tuesday, July 
12, at 6 p.m. in the Fiske Room at the 1912 Center. 

For public comments, the Member Forum will begin at 
exactly 6:05 p.m. and will end at exactly 6: 15 p.m. 

The next Breakfast with the Board will be Saturday, 
July 16, at 11 a.m. in the Co-op Deli. Come join us 

for a complimentary pastry or cup of coffee and some 
good conversation! -
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Moscow Food Co-op Business Partners 
Welcome to the new Moscow Food Co-op business partner listings. We've organized them by alphabetically (by and with in) category to make it easy to find what you're 
looking for. Let us know if a business you like might make a good partner - we ' ll send them an application! Appl ications for the business partner program are available 
on our website, www.moscowfood.coop, or in the front of the store near the suggestion boxes. New business partners are welcome to join at any time; listings in the 
newsletter and on the website will be updated once a month . 

Childcare and Family Services Food Co-op members 

Green Babies Diaper Service 
gogreendiopers:net; 208-669-0068 
15 % off one month of service 

Moscow Parent Toddler Cooperative 
208-310-9344; mptcoop@gmoil.com 
35% off one semester's tuition 

Palouse Discovery Science Center 
950 Nelson Ct., Pullman, WA 
www.palousescience.org;· 509-332-6869 
10% off membership to the Palouse Discovery Science 
Center. 

Costumes by June 
Merry "June" Falk; merryjfalk@gmail.com 
208-835-5595; Co-op members choose 10% off sewing 
services or free trip charge or free delivery of alterations, 
repairs or custom sewing. 

Dance and Theatre 

Spectrum II Art and Dance Studio 
525 S. Main Street; www.s.pectrum2studio.com 
208-882-1445; 10% discount to new students 

Farms 

Maple K Farms UC 
Tom and Cheryl Kammerzell 
www.maplekhighlands.com; 509-397-4589 

RavenCroft Farm 
4689 Hwy 95 N; www.ravencroftfarm.com 
208-882-3616; 10% on mini CSA for Summer 2010, 10% 
off any craft item (jewelry, bogs, quilts, sachets, etc.) 

Skylines Farm Sheep & Wool 
4551 Hwy 6, Harvard, ID, 83834 
www.skylinesfarm.com; 208-87 5-8747 
10% off organically-raised lomb, fleeces, & roving 

Food and Beverage 

Moondance Construction and Eco-Design 
· Alon Brown, Owner 

moondance@cpcinternect.com; 208-882-4733 
Free 30-minute project consultation 

Mosaic Land Design, LLC Landscape 
Architecture 
405 S. Washington Ave; www.mosoiclonddesign.com 
208-562-7324; 10% off all design services 

Spurling House & Garden 
512 N. Lincoln; wolteroy@yohoo.com 
208-669-0764 
10% discount on all compost bins 

Professional Services 

Allegra Print and Imagine 
507 S. Main; ollegra@moscow.com 
208-882-5449; moilto:ollegra@moscow.com 
1 0% to Co-op members 

Copy Court 
428 W. 3rd St.; 10% off to Co-op members 

Krysta Ficca Photography 
kficca@hotmoil.com; 208-596-8101 
1 0% off all photo shoots 

LET's 'Coach 
Eric Torok; www.letscoach.net; 208-301-8047 
20% off the first month of individual coaching 

LDP Academy LLC 
www.lpdacademy.com; 208-835-3737 
$10 off any firearm safety or basic firearm training class 

Motherwise Midwifery 
Nancy Draznin, (PM; www.motherwisemidwifery.com 
208-310-3252 
Free pregnancy tea for Co-op members under our care 

Printer Pro Inc. 

Retail 

Bebe Bella 
www.bebebella.etsy.com; 208-882-1353 
10% off any baby sling 

Hodgins Drug & Hobby 
307 S. Main St; hodgins@turbonet.com; 208-882-5536 
10% off all purchases, excluding prescriptions 

Inland Cellular 
672 W. Pullman Rd; www.inlondcellular.com 
208-882-4994; 10% off monthly calling plans 

Lilliput Maternity and Children's Boutique 
312 S. Main; 208-882-6262 
10% off purchase of $50 or more 

Marketi~e Drug Inc. 
209 E Third St; joannemilot@hQtmail.com208-882-7541 
10% off all gih items 

Safari Pearl 
221 E. 3rd; www.soforipearl.com; 208-882-9499 
10% off ony board game or non-collectible cord game 

Sid's Professi_onal Pharmacy 
825 SE Bishop Blvd #301, Pullman, WA 
http:/ /sidsprofessionolpharmocy.com; 509-332-4608 
10% off all Medelo breast pump and supplies purchases 

The Natural Abode 
517 S. Main St.; www.thenaturolobode.com 
208-883-1040 
1 0% off natural fertilizers 

The Yarn Underground, LLC 
114 ½ East 3rd Street; http://www.yornunderground.com; 
208-882-7700; Coop members receive 10% off purchase 
of $50 or more. 

Tye Dye Everything 
527 S. Main St.; www.fyedye-everything.com 
208-883-4779; 10% discount on your purchase 

www.NaturalHealthTechniques.com; 208-877 -1222 
$10 off initial telephone consultation with mention of the 
Co-op Business Portner Program 

Healing Point LLC Chinese Medicine Clinic 
Meggan Baumgartner, LAC 
Lauri McKean, LAC; info@healingpt.com; www.healingpt. 
com; 208-669-2287; $10 off initial and 2nd treatments 

Moscow Yoga Center 
525 S. Moin St.; www.moscowyogocenter.com 
10% discount for new students 

Dr. Linda Kingsbury 
627 N. Hayes; 208-596-4353; www.spiritherbs.cont 
S10 off first session: holistic healing for body-mind-spirit; 
herbal medicine; chokro balancing; sound healing; classes. 

Moscow Feldenkrais 
112 W. 4th St.; 208-883-439 5; 208-892-3400 
www.moveimprove.net 
$10 off first individual lesson for new clients 

Life Compass Institute, UC 
· Scott S. Campbell; MS, CPC, CHt 

167 NE Komioken street, Pullman, WA 
LifeComposs@gmail.com; 509-338-3694 
Free 20-minute consultation on hypnosis and life empow
erment coaching services. 10% discount on hypnosis and 
life empowerment coaching services. 

BY DESIGN - Live by Design 
1422 Pine Cone Rd . 
http://home.rr.com/vickibydesign; (208)883-8195 
Free ½ hour initial assessment plus 10% discount on 
all sessions: Life Coaching Services to help you define, 
accomplish & live your most fulfilling dreams and Home 
Harmony Consultations to create intentional spaces for 
intentional living. 

Laura Gessner, LMP 
Balonce ... o wellness spa 

Camas Prairie Winery 208 S. Main Street; www.printer-pro.com; 208-882-0193 Wellness Services 112 E. 4th Street; lgessner@gmail.com; 509-595-4225 
1 0% off all massage and spa services 

110 S. Main Street; www.comosprairiewinery.com 
208-882-0214 
Upon presentation of Moscow Food Co-op Membership 
Card, customer will receive an extra 5% discount. Must 
show card at purchase, not after. 

One World Cafe 
533 S. Main; www.owc-moscow.com; 208-883-3537 
http://www.owc-moscow.com/50% off One World Cafe 
100% cotton totebags 

Retro Espresso 
1102 South Main; info.retroespresso@gmoil.com 
Free extra single shot in any espresso drink with presenta
tion of Moscow Food· Coop Membership Card. 

10% discount on all compatible laser printer supplies 

Recreation and Lodging 

Adventure Learning Camps 
PO Box 8Z45; www.adventurelearningcamps.org 
208-310-3010 
10% off on trips 

Andriette's Bed, Book & Bicycle 
115 N. Polk Street; 208-596-9701 
andrielles.blogspot.com 
10% off for co-op members-2 night minimum. 

Appaloosa Museum and Heritage Center 
2720 W. Pullman Rd; www.oppaloosamuseum.org; 
208-882-5578 

House and Garden Services The museum offers a 10% discount on the purchase of our 
CLEAN GREEN Organic Cleaning Services gih shop merchandise. We operate o "no-admission cost" 
www.CleonGreenOCS.com; 208-835-3535$15 off any museum but do suggest a donation amount. 
service 

Dr. Arbor Tree Care LLC 
208-883-3559; 10% discount on tree work (not yard 
work); trees, shrubs, and ·fruit tree pruning for health and 
beauty of trees 

Green Side Up 
208-883-3485 
10% off design services for Moscow Food Co-op members 

Mindgardens, Eco-Friendly Residential 
Building Solutions 
1230 NW Clifford St, Pullman, WA-99163 
www.buildmindgardens.com; 509-59 5-4444 
10% off hourly service rote and free estimates for Moscow 

Little Green Guesthouse 
www.littlegreenguesthouse.com; 208-669-1654 
15% off o week stay, valid for Co-op members and their 
relatives. Not valid on special event nights 

Peterson Barn Guesthouse 
kkramer@moscow.com; 208-882-4620 
10% off first time stay 

Shady Grove Farm 
oshley.fiedler@gmoil.com; 208-596-1031 
$10 off initial English riding lesson or training session 

Sixth Street Retreat 
www.SixthStreetRetreat.com; 208-669-07 63 
$20 off advertised rote for one week's stay 

' and Sa'1e• 
Member-Owners 
save every day: 

• Discounts on special 
orders 

• Member-only sales 

, 1 ~ • Discounts on cases 
~ • Patronage refunds 

• Discounts on special 
events and classes 

Any cashier can help you join; 
it just takes a couple of minutes. 

The total lifetime membership investment at the 
Moscow Food Co-op is $150. If you like, this can 

be invested in installments of $10 per year. 

2 • www.moscowfood.coop 

Drs. Bai_ley and Kevin Smith, D.C. 
Moscow Health and Wellness Center 
317 W. 6th St. Ste 206, University Pointe Bldg. 
208-596-2063 
Free initial consultation and exom to include thermogroph
ic imaging and a functional neurological evaluation 

Susan Simonds, Ph.D., Licensed 
Psychologist 
619 S. Washington Street; www.counselingmoscow.com 
208-892-0452 
20% discount for initial evaluation for couples or marital 
.counseling when no insurance coverage is available 

Integrative Mindworks with April Rubino 
3400 Robinson Pork Rd; www.integrativemindworks.com 
208-882-8159 
Complementary 30-minute consultation for new private 
clients who are Co-op members 

Andrea Masom, Licensed Clinical 
Counselor 
106 E. Third St, 28; 208-882-1289 
Free wellness evaluation 

Elements of Wellness Aquatic & Manual 
Therapy Inc. 
Dayna K. Willbanks, OTR/L 
827 Troy Highway Suite 170; http://web.mac.com/elle
mentsofwellness; 208-892-8888 
10 % off the first session, which includes a new patient 
evaluation and initial treatment 

Natural Health Techniques 
1069 Elk Meadow Ln, Deary, ID 

Heather Alexander, LMP 
Balance ... o wellness spa 
112 E. 4th Street; olexonderlmp@yohoo.com 
208-596-8?48; 10% off all massage and spa seryj 

Creighton on the Palouse 
www.foryourfertility.com; 208-31 0-1805 
kgotshall@foryourfertility.com; $10 discount on first and 
second appointments on natural approaches to family 
planning and gynecological conditions. 

Anytime Fitness of Moscow & Pullman 
212 E Rodeo Drive, Moscow; 690 SE Bishop Blvd, Pullman; 
www.anytimefitness.com; 208-882-3100 
½ off enrollment and 10% off monthly dues. 

Sprout Wellbeing, LLC · Holistic Health 
Coaching & Wellness Support 
sproutwellbeing.org; 510-501 -2618 
Free health consultation, free first Pilotes class, and 10% 
off ony Health Coaching Program or cooking doss. 

A Choir of Angels Massage Center 
l 06 E. Third, 1 C; choiramc639@gmail.com 
208-413~4773 

Via Family Chiropractic 
755 S. Grand Ave #3; Pullman, WA 99163 
viafamilychiroproctic.com; 509-432-4263 
$15 initial exam and consultation including complemen
tary discovery massage. 

Subscribe to the Co-op's 
Community News 

Only $18 per year for 12 monthly issues mailed to any address in 
the US. 

Now you can take Moscow w ith you if you move, or share Moscow 
with friends or relatives! 

To subscribe: send check for $18 (made out to the Moscow Food Co-op) to : 

newsletter subs~riptions 
Moscow Food Co-op 

PO Box 9485 
Moscow ID 83843 

Be sure to include the full address where the issues will be sent. 
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an expert at the University 

Art at the Co-op 
of Idaho, Dr. Jodi Johnson
Maynard, to learn more about 
worms. Following an in-depth 
study of these amazing crea
tures, the students set out to 
write and illustrate a book that 
would detail all the things they 
had learned. The book uses col
lage as a medium. The students 
were inspired by studying the 
work of Eric Carle, Lois Ehlert 
and Ashley Wolff. Each student 
created a page of the ABC book. 
Each page was created using 
materials such as paper, yarn, 
tissue paper, paper flowers, fab
ric, beads, dirt, pens and leaves. 
They also worked hard on their 
handwriting skills in order to 
produce the individual letters 

By Annie Hubble, Art at the Co-op Coordinator 

The Co-op' s participation in 
the City of Moscow's Art 

Walk continues with a second 
opening on Friday August 5, 
featuring work of the Palouse 
Prairie School Kindergarten 
class. You will be able to meet 
many of the young artists from 
5.30-7 p.m. that day, and the 
show will continue through 
Wednesday, September 7. 

These young artists have com
bined science and art to produce 
a fabulous book that is on sale · 
locally. The kindergarten teach-

er, J eneille Branen, describes the 
work in these words: 

"The Palouse Prairie 
Kindergarteners created the 
art that will be featured at The 
Moscow Food Co-op in August 
as a part of Art Walk. This kin
dergarten class embarked on a 

. three-month learning expedition 
based on earthworms. The stu
dents learned about the habitat 
of earthworms. They built habi
tats in the class, made scientific 
observations and conducted 
experiments. They also visited 

Co-Op l<ids 
By Rebekka Boysen Taylor, Volunteer Co-op Kids Coordinator 

.............................................................. 
July 5 Fruit Salad 
July 12 Leaf Rubbings- take a nature walk 
and bring the most amazing leaves you can 
find. 
July 19 Sprouting- bring a canning jar from 
home and learn to sprout! 
July 26 Play at Friendship Square 

............................................................. 

of the alphabet. The words for 
each page were transcribed from 
the student to the teacher. Local 
graphic designer Julene Ewert 
helped to integrate the work 
into digital format. Individual 
pages will be on sale during Art 
Walk for $15 each. The pub
lished book is available at the 
Co-op for $16. The funds will 
support future learning adven
tures at Palouse Prairie School 
of Expeditionary Learning." 

Do come and support this 
amazing endeavor by our local 
young citizens, and share with 
them the joy of learning and 
creating. The opening is from 
5 .30 - 7 p.m. on Friday, August 
5. 

Co-op Kids offers simple, 
earth-friendly activities for 

young children and their fami
lies. Depending on the week, 
the kids might paint, cook, 
plant seeds or play, while par
ents and caregivers kick back 
and visit. Co-op Kids meets 
weekly on Tuesday mornings 
from 9 to 10 a.m. in the Co-op 
Cafe unless otherwise noted. 

Rebekka Boysen-Taylor can be 
found in her garden or a tent 
from now until October. 

A kids eye view of our morning at Friendship Square 

Music at the Co-op 
By Annie Hubble, (temporary) Music at the Co-op Coordinator 

Wonderful musical treats 
are in store for you in 

July. Concerts are Tuesdays, 
5-6.30 p.m., accompanying the 
fantastic Growers' Market, and 
all outside, weather permitting. 
Come along and enjoy a fine 
evening with friends. 

Tuesday, July 5: Yellow Dog 
Flats. Always fun! Moscow 
musicians Ben Barton and Gary 
Reed perform a selection of 

acoustic favorites from a variety 
of styles, including blues and 
Americana. 

Tuesday, July 12: The Tom 
Drake Trio. This will be a 
wonderful_ evening. Come and 
enjoy Tom Drake on guitar and 
vocals, Tom Carroll on harmon
ica, and Jerry Cork on bass, 
serving up a mix of originals in 
the Americana vein, and covers 
of hillbilly blues classics. 

Tuesday July 19: Brian Gill. 
Moscow favorite Brian Gill will 
sing heartfelt original acous
tic songs with a few classics ~ 

thrown in the mix. Don't miss 
this one! 

Tuesday July 26: Dan 
Maher. Host of Public Radio's 
'Inland Folk', Dan wHI keep you 
entertained with his vast collec
tion of traditional and contem
porary songs. Come ready to 

sing along and have a whale of 
a good time! 

And a preview for August! 
Tuesday August 2: Gefilte 

Trout. Greatest hits from the 
old world: traditional Jewish 
Klezmer music and Russian/ 
Gypsy folk songs. This is not to 
be missed! 

Mamas and Papas are Ready for Summer 
By Stacy Pettitt, Co-op Volunteer 

It's been so fun watching 
these little ones grow, change 

and mature. It's also been fun 
to watch our pregnant moms 
become parents; learning the 
ins and out of "babyhood." 
The annex continues to be a 
wonderful place for our babies 
to explore their surroundings, 
make new friends and play with 
toys ... all while their parents 

are enjoying a little adult con
versation among friends. Hete 
is the schedule for July: 

July 6: Green Cleaning ... 
How to? 

July 13: Sunscreen and 
Babies 

July 20: Toddler-proofing 
Your House 

July 27: Infant Massage 
July 29: Free time 

Although Mamas and Papas 
continues to grow, we welcome 
new faces. We meet Wednesday 
mornings from 9:30 a.m. to 
11 a.m. in the Co op Annex, 
directly across the street from 
the Co op. If you are inter
ested in being on our e-mail 
list, please e-mail babies@ 
moscowfood.coop. Thanks to a 
trusty and faithful mama in our 

group, we now have a Facebook 
page titled "Mamas and Papas 
of the Co op." Stay tuned for 
more fun news from the Mamas 
and Papas. 

Stacy Pettitt is excited to do 
everything summer in the Palouse! 

'-------------------------------------------------------------------~ 
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Building Our Community's Future 
Through Food 
By Carol Spurling, Outreach and Membership Coordinator, outreach@moscowfood.coop 

' un away from people who claim to 
have a map . . . look for people who have 
compasses.'' -Jack Kloppenburg* 

When we're enthusing about 
the tasty chickens we 

ordered directly from the farmer, 
the creamy, yet tangy, fresh 
cheese we made from the raw 
milk we found at the Co-op, the 
omelet we had for breakfast from 
our own deeply orange-yolked 
eggs, the super salad we had for_ 
lunch from greens we picked 
from the garden or picked up at 
the farmers' market, somebody 
who I suppose isn't enjoying his 
meals/life quite so much will 
always pipe up with a comment 
like this: 

"All well and good for you, but 
what about feeding the world?" 

As if the food security we're 
trying to create for ourselves is 
to be scorned because not every
body is yet able to eat/live the 
same way. 

"Feeding the world" is an 
impossible mission. The people 
of the world, however, can and 

Ida 

should feed themselves, one 
community at a time. 

The Moscow Food Co-op 
embarked on this project for 
ourselves when we started 35 
years ago. Our founders were 
nervous about corporate control 
of the food supply and took back 
a measure of control over our 
food. Decades later, we've taken , 
big strides in reclaiming our food 
sovereignty. We are, all of us, a 
part of what is now called the 
"Food Movement." 

Like any movement that is suc
cessful, the food movement is 
grass roots. It comes from people 
who don't have any power, who 
take small but meaningful steps 
towards some future that they 
know will be better than the 
present. Nobody knows what 
the future will look like, exactly, 
but there are many ways to get 
there, and we need all of them. 

Here at the Co-op, it's not 

ene on, 
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THE SHOWS 

Noises Qff by Michael Frayn 

our job to decide whether one 
should be vegetarian or vegan or 
omnivore, whether bar codes are 
evil or a godsend, or if the most 
die-hard locavores are better 
people than someone who buys 
Fair Trade chocolate. Those are 
decisions one makes for oneself. 

When it comes to moving 
towards this better future, we 
should "run away from people 
who claim to have a map," 
but instead 'qook for people 
who have compasses." In other 
words, don't waste any time 
arguing over whose vision of the 
end goal is better and whose is 
worse. Just get busy. 

Working with many other part
ners in a collaborative process 
to help build our community's 
resilience and food security is 
something we at the Co-op take 
very seriously. We are at a point 
at which we ~ill be considering 
new strategies and partnerships, 
and taking a hard look again at 
the strategic plan that we created 
for ourselves three years ago, to 
see how we can keep leading the 
way forward. 

Community gardens and 
kitchens, farms and backyard 
gardens, markets, food banks, 
shelters, group homes, youth, 
seniors, teachers, families, stu
dents, professors, businesses, 
non-profits, churches, govern
ment, the Co-op: all will play 
their parts. I look forward to 
connecting up with everyone 
who has those compasses, point
ing towards a future in which 
everyone in our community can 
eat well, and thereby live well. 

*Jack Kloppenburg of the 
University of Wisconsin said 
this recently in a roundable 
discussion about food system 
change during the joint confer
ence of the Agriculture, Food, 
and Human Values/ Assn. for the 
Study of Food and Society/Society 
for Anthropology of Food and 
Nutrition in Missoula, Montana, 
in June. I'm grateful to him and 
many other conference leaders 
and attendees for the valuable 
ideas and inspiration I gained in 
Missoula! 

July 6 - August 7, 2011 
University of Idaho Hartung Theater 

www.idahorep.org I theatre@uidaho.edu 

(208) 885-6465 * Workshops For You.th! * 
Preschool thm 8th grade 

MONDAY 

Tickets at: UI Kibbie Dome Box Office, 
tickets@uidaho.edu, (208) 885-7212 

and AT THE DOOR! 

IDAHO REPERTORY THEATRE 2011 
TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

After watching the behind-the-scenes antics during a performance, Michael Frayn was 
inspired to write Noises Off. Noises Off is a complex comedy where what you see on stage 
is only half of the story. Long rated as the best farce ever written, it provides laughs galore 
as the struggling troupe races to the finishing line of opening night. JULY 4 5 6 7 8 9 10 

(Rated PG) 

The Taming of the Shrew by William Shakespeare 

A riotous and ·romantic comedy set in the city of Verona, this timeless Shakespearean 
story tells the tale of Petruchio, a gentleman, and Katherina, a strong-willed and stubborn 
"shrew." Unknown to Katherina, Petruchio has been hired to court her by two men, 
Hortensia and. Gremio, who are interested in her more amiable younger sister. The Taming 
of the Shrew is both comedy and romance, with interesting twists and drama throughout. 
(Rated PG) 

Moss Gown by Micki Panttaja 

Based on the book by William H. Hooks Moss Gown is the classic Cinderella tale told with a 
Shakespearean and Cajun twist. Set in the deep south, the play tells the story of Candace, 
the daughter of a plantation owner, who divides his land among his three daughters 
according to the degree of their love. Unable to express how much she cares for her father 
in the flowery language he desires, she is cast out. Candace then embarks on a fantastic 
journey where she encounters a colorful cast of characters. Moss Gown combines humor, 
mystery, magic and wonderful storytelling. 
(Rated G) 
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l<ati~ Hathaway Wins Co-op 
Bag It! Contest 
By Carol Price Spurling, Co,op Outreach and Ownership Coordinator 

Katie Hathaway, of Moscow, 
won the final Bag It! 

Contest. Her guess of 6,784 was 
the closest to the final number of 
9,008 reusable bags, mugs and 
containers brought in and used 

· by. Co-op shoppers in April. 
Hathaway, a part-time book

keeper, received a $25 Co-op gift 
certificate and a bag full of fun 
samples of Co-op products. The 
Bag It! Project is an international 
effort to lessen the use of single-

use plastic bags by consum-
ers. At the Co-op during April, 
the Bag It! campaign increased 
incentives to reduce and elimi
nate plastk bag usage and moti
vate people to use permanent, 
reusable shopping bags. 

May Breakfast with the 
Board 
By Christine Locker, Board Administrative Assistant (boardadmin@ 

moscowfood. coop) 

On Saturday, May 21, the 
Board of Directors posted 

the following question to the 
membership: 

Where do you see the 
Co-op in five years? Ideas? 
Comments? Questions? 

• Bulk dried fruit - no plas
tic containers! Let us bring our 
quart glass jars. 

• How is the raw milk doing? 
We love it and want to continue 
supporting it, but are people 
buying it? 

• Will we ever transition to 
100 % BYOB (bring your own 
bag)? 

• Tone down the noise in the 
Co-op. 

• Group meeting place -
somewhere quiet and enclosed. 

• More bulk in larger quanti
ties (25-50 pound bags), like the 
Bozeman Co-op. 

• In addition to healthy food, 
I love the beer, the Deli, and the 
artisan cheeses. Keep it up! 

• More assorted produce and 
fruits! 

The next Breakfast with the 
Board will be held at 11 a.m. in 
the Co-op Deli on Saturday, July 
16. Join us for a complimentary 
pastry or cup of coffee! 

~ 
Kenworthy 

Performing Arts 
Centre 

I 

Thor 
Your Downtown, Community Theater 

June 30-July 3 

The Giving Circle Presents: 

Willy Wonka and the Chocolate Factory 

Pirates of the Caribbean: On Stranger Tides 

Moscow Recycling Centre Presents: The Sandlot 

The Conspirator 

Moscow Mardi Gras Presents: 

Voyage of the Dawn Treader 

Kung Fu Panda 2 

July 6 

July 7-10 

July 13 

July 14-17 

- July 20 

July 21-24 

Elephant Revival July 26 

Time Warner Cable Presents:Wizard of Oz July 27 

lncendies July 28-31 
Call or visit our website for up-to-date times and ticket info 

Titles and dates subject to change 

www.kenworthy.org • 882-4127 • 508 S. Main Street 

Co-op member Katie 
Hathaway won a $25 
Co-op gift certificate 
and a bag of samples 
for coming closest to 
guessing the correct 
number of reusable 

items put to use dur
ing the April Bag It 

campaign. 

Circulating to the Small 
Town·s 
By Bill London, Co-op Volunteer Newsletter Editor 

Hooray for Chris Sokol of our 
county library. Chris has 

arranged for copies of the Co-op 
news to be distributed to the 
smaller libraries -in Latah County 
.(Bovill, Deary, Genesee, Juliaetta 
and Potlatch). Our ace distribu
tor, Donald Stanziano, already 
distributes newsletters to the 
Troy library. 

Our plan to get copies of each 
month's issue from the Co-op 
to all the small towns around 
Moscow /Pullman is off to a 
good start. Let's ·keep it going. 
We're hoping to find folks who 
can distribute newsletters to 
towns from Harvard to Helmer, 
Kendrick to Colton, and St. John 
to St. Maries. We're also looking 
for Co-op supporters who would 
distribute newsletters to other 
places besides the libraries in 
rural Latah County. 

If you live in _: or regularly 
visit - one or more of these 
towns and would be willing to 
commit to delivering a small 
stack of newsletters in the first 
week or two of the month, every 

month for one year, please con
tact .Bill London at london@ 
moscow.com. 

In the e-mail, please include 
your name, phone number, 
preferred e-mail address, and 
the name of the business and 
town that you will distribute the 
newsletters to and the number 
of newsletters you will distrib
ute there. Please make sure you 
have discussed this with the 
owners of the store or business 
in question so they will expect 
the newsletters and not just put 
them in the trash. 

Note that we already have vol
unteer distributors who pass out 
hundreds of newsletters monthly 
in Pullman, Moscow and the 
Lewiston-Clarkston valley. Our 
goal here is to try to cover the 
small towns of the Palouse. 

Those who participate in· this 
new distribution program will 
receive the gratitude of the 
Co-op for helping in our out
reach effort -PLUS - these dis
tributors will receive a totally 
groovy prize from the Co-op. 

Let me help you preserve & share your family photos. 

Marsha 

Que· Sera 

Productions 
Marsha Kay Schoeffler Video Producer 

Mose.ow, Idaho 208-596-1836 

Photo Restoration 
Digital Duplication 
Photos to CD or DVD 
Life story interviews 
Video memorials 

V Free project consultation 3« Reasonable rates 
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Price Shopper: Aloha! 
By Joe Pall en and Amy Richard, Co-op Volunteer Writers 

0 ut kids got a spe
cial treat this sum

mer, a trip to Hawaii! 
Yep, Grandma took 
Zoe, Dylan and their 
cousin to the island 
paradise. The weekend 
before they left, the 
family all met up at 
our house. It was early 
Sunday morning when we decid
ed to try and cook up something 
Hawaiian as a send-off dinner. 
We put together our shopping 
list to make grilled chicken 

· teriyaki and rosemary-garlic 
potatoes. We were also plan
ning to bake a potato or two and 

to make a salad with 
fresh spinach from 
our garden. Arny took 
off to Huckleberries 
at Rosauers while Joe 
went to the Co-op to 
find our goodies. It 
was at the Co-op we 

" found our savings of 
$7.66, and it was at 

Rosauers that we couldn't find 
recycled aluminum foil or organ
ic potatoes (we didn't include 
these in our totals). With our 
savings, we added another can 
of pineapple and some brown 
sugar so we could make pine
apple upside-down cake! 

Dog Days 
By Joan McDougall, Interim GM Team, Grocery 

Manager, grocerymgr@moscowfood.coop 

It's summertime and dogs are 
again appearing outside the 

Co-op doors. It's great to give 
your dog some exercise while 
you get your groceries, but it's 
not always appreciated by shop
pers who must pass by an unfa
miliar animal that is leashed up 
by the door. A sweet dog may 
react differently to a·n ·approach
ing stranger when it is tethered 
on foreign turf. 

Patio seating, bike racks and 
outdoor benches make it diffi
cult to designate an animal zone 
outside the Co-op. The city ordi-

nance prohibits dogs being teth
ered unattended on public prop
erty. While the Co-op is private 
property, it has a public use. 

If your animal is tethered out
side the Co-op doors and we 
deem it an impediment to shop
pers, we will page you and ask 
you to move your animal. We 
don't. want to impound your pet, 
so please be considerate and 
either leave your dog at home or 
tether it elsewhere in consider
ation of our customers. Thanks 
for understanding. 

Earth Friendly Cloth Diapers Delivered Right to 
Your Door! 

Serving the Moscow and Pullman Areas 
www.gogreendiapers.net 
gogreenbabies@gma i l ~ corn 

(208) 669-0068 
15% OFF ONE MONTH OF SERVICE 
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ITEM Co-op R9_sauers 
1 /2 lb chicken $1.99 $1 .79 

Pineapple rings canned 15 oz., native forest $3.89 $4.49 

Potatoes 2 lbs, russet bulk" $2.98 None 

Soy sauce, San-j reduced sodium 10 oz $4.49 $4.79 

Butter, organic valley 1 lb salted butter $6.15 $5.99 

Brown sugar, wholesome foods 24 oz $4.79 $5.59 

Fresh rosemary, herb co .. 75 oz $2.99 $1.99 

Aluminum Foil, recycled* $4.49 None 

Mangos, canned 14 oz. Native forest $3.89 $4.49 

Pecans $12.85 $12.89 

Boxed wine, bota box 3L merlot $18.99 $22.29 

Cane sugar per lb unrefined · $1 .69 $1.89 

Paper towels seventh generation 82.5 sq ft $2.75 $2.79 

Balsalmic vinegar , spectrum 16. 9 oz $5.59 $6.99 

Maple syrup, coombs 12oz $12.25 $13.99 

Total $82.31 $89.97 

*did not include in totals 

Total saved $7.66 

Volu_nteer Position Open
ing for Co-op l<ids! 
By K. Sequoia Ladd, Participating Member 
Coordinator, participate@moscowfood.coop 

The Moscow Food Co-op has 
a new vol_unteer position 

opening for a Co-op Kids! assis
tant. The assistant will come 

Interested? Enthused? Contact 
Sequoia at participate@moscow
food.coop. 

in Tuesday and Thursday · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · 
mornings from 8:45 
a.m. until 10:15 a.rn. 
to help set up activities 
and refreshments, assist 
children with the day's 
activity, and tidy up 
afterward. Reliability and 
a love of children is an· 
absolute must; patience 
and a smile amid the 
swirling chaos of kids 
and parents is a big plus. 

medela -..q 

Helping mothers provide 
the best for their babies 

_,;;:,,-nn,.,-~ ........ 

7✓'_/-- .. Breastpump Purchases 

/ \ 
l \ 

·I 
\ . \ 
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Your source on the Palouse: 

Sid's 
Professional 
Pharmacy 

825 SE Bishop Blvd., 301 
Pullman, WA 99163 

509-334-6501 

Open: 9:00 am - 6:30 pm 
Monday - Friday 



July at the Tuesday Growers' Market 
By Britt Heisel, Market Coordinator 

Market Notes ... What a 
great day it was at the 

Tuesday Growers' Market today 

.................................................................................... 

- the sun was shining, the music 
was out on the patio, the Co-op 
was grilling up burgers and veg
gie burgers, people were enjoy
ing the sunshine and sense of 
community while shopping the 
market for local produce, eggs, 
cheese, ice cream and bread. 
Come join us next week! 

I'd like to welcome a new. ven
_dor to the market: Becky and 
Jack's Fresh Produce and Plant 
Starts. Becky and Jack Millstein 
are familiar faces at the Moscow 
Food Co-op and will now be sell
ing herbs, produce and raspber
ries from their gardens at the 
Tuesday Growers' Market. 

What our Growers' will have 
du~ing the Month of July 

Backyard Harvest - Providing 
$5 Community Farm Shares to 
SNAP recipients. 

Becky and Jack's Fresh 
Produce and Plant Starts -
Fresh and dried herbs, raspberry 
plants, raspberries, lettuce and 

spinach 
Deep Roots Farm - Broccoli, 

cauliflower, salad mix, spinach, 
herbs, strawberries, carrots, and 
gluten-free bread 

Ravencro~ Farm - Salad mix, 
arugula, spinach, mache, dried 
herbs, and gluten-free puff pas
tries 

Sexton Farm - Duck and 
chicken eggs 

Stacey and Friends Produce 
- Cabbage, walnuts, candied 
walnuts, freshly made prepared· 
horseradish, strawberries, basil, 
tarragon, parsley, chives and 
thyme 

Sticky Fingers Farm -

July 5 - Nutrition in a Snap - In Season Vegetables 
Activity: Taste one vegetable cooked different ways 
Sample: Sweet and Sour Leafy Green Salad 

-July 12 - Nutrition in a Snap - In Season Vegetables 
Sample: Spinach Pesto Pasta 

July 19- Nutrition in a Snap - In Season Vegetables 
Sample: Quick Green Beans 

July 26: Nutrition in a Snap - In Season Vegetables 
Sample: 4-lngredient Green Bean Saute 

.................................................................................. 

Homemade ice creams (includ
ing dairy free/vegan flavors) and 
waffle cones 

Wilson-Banner Ranch -
Cherries, peaches, nectarines, 
tomatoes, sweet corn, summer 
squash, honey, a smattering of 
other fresh veggies, a few apri
cots and early apples 

Nutrition in a Snap at the 
Market! - Nutritional Education 
and Children's Activities facili
tated by Mackenzie Femreite, 
Nutrition Advisor for the 
University of-Idaho Extension 
Nutrition Program 

Who Moved My Cheese? 
By Joseph Melior, Co-.op Cheese, Wine, and Beer Buyer, wine@moscowfood.coop 

We hear your concerns. 
We relate to your love of 

cheese. We get your messages. 
Cheese ... where did it all go? 

The selection is lacking and dis
appointing. Put up some signs! 
When will the cheese depart-

. ment proper return? The selec
tion has dwindled and what is 
available is in such huge por
tions that it's impractical for us 
single folks. I want the wonder
ful old cheese dept back. I'll 
help if that's what's needed. 

Many have recently come to 
the Moscow Food Co-op look
ing for their particular beloved 
cheese only to be met with a 
case that has not only moved 
twice in two weeks, but has 
also been somewhat lacking in 
cheese availability. My ambition 
as the new beer, cheese, and 
wine buyer has been to address 
both of these concerns. 

First, our new location across 
from the deli serving case and 

next to the relocated bread case 
is the final location for cheese. 
The new cooler offers a brighter 
display, easier access, and signs 
regarding the various types of 
cheese. 

Second, we will be increasing 
the selection, both increasing the 
variety of cheeses and the vari
ety of package sizes. 

This transition began as a 
response to the customers' choic
es at the Co-op. As meat depart
ment product sales increased 
by 24 percent last year, we had 
to shift product display cases, 
including an expansion into the 
old cheese case. I hope you'll 
join with me in this exciting 
transitional time at the Moscow 
Food Co-op and I encourage all 
to e-mail with questions, com
ments and concerns. I'm hoping 
to incorporate as many local 
and organic varieties of beers, 
cheeses and wines as possible, 
so if you have any recommenda-

tions, please don't hesitate to 
contact me. I appreciate every
one's patience with our current 
transition. E-mail me at wine@ 
moscowfood. coop 
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How are we doing? Customer Survey Results 
Continued 
By Carol Spurling, Outreach and Membership Coordinator, outreach@moscowfood.coop 
----------------------------------------------------------------------------------------------------------------------------------------

Last fall, we conducted a big 
customer survey. Each of the 

Co-op managers has a copy of 
the full survey results to help 
them make decisions and know 
where they can make improve
ments. Since the survey was too 
long to be covered in one news
letter, each month for the next 
several months, we're sharing 
with you three or four survey 
questions and results. 

On average, how often do you 
shop at Moscow Food Co-op? 
More than once/week: 49. 8 % 
121 people 
Once/week: 28.8 % 70 people 
Twice/month: 11. 9 % 29 people 

Once/month: 3. 7 % 9 people · 
· Less than once/month: 5.8 % 

14 people 

How much of your grocery 
dollars does your household 
spend at Moscow Food Co-op in 
an average week? 
Alittle(0-25%):26.3% 64 
Some (26 - 50%): 20.6% SO 
More than half (Sl - 75%}: 
21.0% 51 

· Almost all (76 - 100%): 30.0% 
73 
Don't know: 2 .1 % S 

How well does the store meet 
your needs overall? 
Very well: 49.8% 121 

Well: 31.3 % 76 
Somewhat well: 14.0% 34 
Somewhat poorly: 3. 7 % 9 
Poorly: 0.0% . O 
Very poorly: .8 % 2 
No opinion: .4 % 1 

How would you rate your 
overall satisfaction with . 
Moscow Food Co-op? 
Extremely satisfied: 49.8% 119 
Satisfied: 41.8 % 100 
Slightly satisfied: 2.9% 7 
Slightly dissatisfied: 2. 9 % 7 
Dissatisfied: 1. 3 % 3 
Extremely dissatisfied: 1.3 % 3 

I highlighted the most popu
lar answer,s for these questions. 

A Dime in Time: READ for LIFE 
By Sam Dale, READ for LIFE tutor 

READ for LIFE is a reading 
and study skills tutoring 

program for children in grades 
K-6. We thank the Moscow 
Food Co-op for awarding us the 
A Dime in Time grant for the 
month of July. 

READ for LIFE tutors are 
:Washington State University stu
dents who are trained in basic 
literacy skills and tutees are 
local children needing extra help 
to improve their reading. Each 
child is matched with a tutor 
to receive one-on-one tutoring 
through skill and strategy devel
opment, reading for pleasure 
and recreational game time. The 
children also receive a light meal 
each night, all free of charge! 

Hours: 
Sunday: 12-5 
Monday-Friday: 11-6 
Saiurday: 1 0-6 

The program meets two hours a 
day, twice a week, for about 10 
weeks during the fall and spring 
semesters of WSU. At the end 
of each semester, a poetry party 
is held, during which the tutors 
and tutees read poems for their 
friends arid family. This party is 
meant to show families the prog
ress their children have made, 
and gives families the opportu
nity to talk to the WSU students 
who have been tutoring their 
children. 

In this manner, READ for LIFE 
is dedicated to providing a posi
tive environment that encour
ages reading education for every
one. The goal of our organiza
tion is to tutor young students to 

• b~'1 • sell 
• trabe 

• 'harbbacks .
paperbacks 
• sciettce to 

sciettce fictiott 
• literat~re to 
vs'1c'holo5'1 

509-334-7898 
235 £. Maitt 

1'1--dlmatt. WA 99163 
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improve their literacy. In order to 
accomplish this, we require the 
use of flashcards, worksheets, 
folders, pens, pencils and other 
materials for literacy practice 
and exercises. We also provide a 

· dinner for all of our tutors and 
tutees on the two days we meet 
each week, which can prove to 
be difficult at times due to fund
ing. Since much of our tutoring ' 
is through reading, our organiza
tion also requires a large supply 
of books for children and young 
adults. Due to our growing 
number of tutees and their wide 
range of grade levels, we are 
constantly trying to expand our 
library through fundraising and 
donations. Therefore,' READ for 
LIFE will use the funds received 
from this grant for the purchas
ing of books, supplies, rent and 
dinners for all of our tutors and 

Rhonda Bowlin, Certified Rolfer 
Board Certified Structural Integrator 

Rolfing Structural Integration 

Sessions in Moscow 
Call or email to schedule: 

1-208-691-4633 
RhondaTheRolfer@gmail.com 

For more information please visit: 

www.RolfMeRhonda.com 
www.Rolf.org 

They're encouraging, but not 
surprising - it is to be expected 
that people who are in the Co-op 
frequently are the ones who 
ended up taking the survey, 
and that if they're in frequently 
they spend a lot of their grocery 
money at the Co-op, and feel 
very well served by it. 

But it is also evident that we 
have a ways to go to get the 
overall level of satisfaction high
er for a bigger majority of our 
shoppers. 

In questions that we'll look at 
in the next few months, we'll get 
more insight into why shoppers 
are or are not satisfied with the 
Co-op. 

children. 
Everyone 
at READ 
for LIFE 
wants to 
thank the 
Moscow 
Food 
Co-op and its members for their 
support and for awarding us the 
A Dime in Time grant for the 
month of July! 

Just Trade 
Fairly traded crafts 

from around the world 
inside Brused Books · 

235 E. Main St. 
Pullman WA 

509-334-7898 
Mon-Fri 11-6, Sat 10-6 

Sundays 12-5 

Classes 
Consultations 

Organic herbs for body & soul 

Dr. Linda Kingsbury 
208-883-9933 

www.SpiritHerbs.com 



In his most 
recent 

book, Eaarth: 
Making Life 
on a Tough 
New Planet, 
author and 
activist Bill 
McKibben 
begins by 
·saying global 
warming is 
our reality 
and that we 
have changed 
planet Earth 
in such 
fundamen
tal ways it 
deserves a 
new name -
hence Eaarth. 
The Good Food Book Club will 
meet Sunday,_July 24, from 
7-8:30 p.m. at a member's pri
vate residence to discuss Eaarth 
and share a tasty dessert. E-mail 
bookclub@moscowfood.coop for 
more information and directions. 
. Debated for so long, and in 

some sectors, even denied, glob-

al warming 
is a reality. 
We have 
increased 
global tem
peratures 
by about 
a degree 
Celsius. 
The results 
are multi
fold ... we all 
know about 
the ice caps 
melting and 
the plight 
of the polar 
bear ... but 
how many 
of us now 
that global 
rainfall is 

increasing l .S percent a decade 
or that entire giaciers are now 
gone and the tropics are expand
ing ... pushing the dry subtrop
ics ahead of them? How many 
of us are thinking about the 
dramatic impacts this is having 
upon millions of people across 
the planet, many of whom did 

the least in contributing to global 
climate change? It is this new 
reality that McKibben describes 
in his book. And his call is one 
of engagement. Local engage
ment, global connectivity and 
actions that will "build the kind 
of communities and economies 
that can withstand what's com- · 
ing." 

To find out more about 
McKibben and his work with 
350.org (the global grassroots 
organization ];ie founded to 
"force dramatic action" around 
climate change), visit www. 
billmckibben.com and www.350. 
org. 

Eaarth is available through 
your local library. If you are 
interested in buying the book, 
check out the area's local used 
bookstores or visit Book People 
of Moscow, where Book Club 
members receive a discount. 

Please join us for dessert and 
discussion of Eaarth, Sunday, 
July 24, from 7-8:30 p.m. 
Remember to e-mail bookclub@ 
moscowfood.coop for the meet
ing location and directions and/ 

or to receive e-mail reminders 
about the Good Food Book Club. 

At the time of writing this article, 
Colette is enjoying summer and 
time off with her two kids. 

-FREE with UI EAP 
✓ Stress & Pain Release 
✓ Smoking Cessation 

Anxiety & Phobia Abatement 
✓ Weight Management 
✓ Grief & Trauma Clearing 
✓ Relationship Issues 

INTEGRATIVE ~f
1 MINDWORKI 

, , "' 

April Rubino, M.EJ. 
Licensed Professional Counselor 
Certified Clinical Hypnotherapist 

Office, phone, or Skype sessions 

UC 

(208) 882-8159 
www.integrativemindworks.com 

most insurance accepted . . ............................................................................................................................... 

Green Acres Community Home 
Development w~s designed with 
two fundamental principals in 
mind: 

• Concentrating on an affordable 
neighborhood for the workforce of 
the City of Moscow and Latah 
County. 

·• Building a neigh_borhood that is 
both sustainable and community 
driven. 

A SUSTAINABLE, GREEN COMMUNITY 

,ooo down payment_ assistance available from 
·ounty Housing__ Equity Partnership Fund 

COMMUNITY HOME DEVELOPMENT 

MOSCOWGREENACRES.NET 

• Certified by the city of Moscow to 
the Gold level of the NAHB 

• Nominated by Mayor Nancy 
Chaney for the 2008 Idaho Smart 
Growth Award 

Contact Christin N. Beebe 
509-330-0635 -
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Co-op Shoppers Speak Out: 
asked by Ashley Fiedler on June 9, 2011 

Co-op Shoppers Speak Out: What do you think of the samples at the 
Information Desk? Have you purchased something you have sampled? 

"I sampled and purchased the Field 
Roast sausage and Sierra Nevada mus
tard when I was down from Coeur 
D'Alene a few weeks ago." 

-Emily Duvall, Coeur, D'Alene, UI 
Professor of Language and Literacy 

"I like the board. I can see if things are 
going on. I like where the info desk is 
because it doesn't feel like its crowded 
so that makes it easier than when 
there are samples in the aisles." 

-Darcy Summers, Moscow, Starbucks 
Barista 

"I haven't seen it yet. I just came back 
into town and came in the other door. 
I'm working my way in that direction."· 

-Brendan Morgan, Vancouver, B.C., 
back in town to visit friends 

COMMUNITY FOOD WORKS 

>
c:c 
c:a 
Ci,:» .... 
==--

MAY-OCTOBER I 4 = 30-6: 30 

CO-OP PARIIIG LOT I 121 E. 5TH I MOSCOW 

FRESH PRODUCE t' MEATS I EGGS I HERBS 
SEEDLINGS I CUT FLOWERS + MORE! 

VISIT WWW.COMMDIITYFOODWORIS.ORG FOR MORE INFO 
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"I think it's great. I would never have 
bought the Theo chocolate unless I tast

' ed it. I am buying two of each flavor." 

-Cheryl Clancy, Pullman, Owner of 
Pullman Heating and Electric 

"I love it because it introduces people 
to new foods that they never would 
have considered." 

-Birgit Sun, Albion, Homeschooling 
Mom and Dog Trainer 

"It lures and seduces people to buy 
products." 

-John Brainard, Moscow, Retired Army 
Officer 

Specialized 
Healthcare 
Outpatient 

Clinics 

From asthma specialists to cardiologists, 
dermatologists and more, Gritman Medical 

Center collaborates with a wide variety of physicians 
to bring specialized services to the Palouse. 

Our Outpatient Clinics are conven iently located 
at Gritman, right here on Main Street. 

• Allergy 
• Asthma 

Right Here on Main Street • congenital Heart Disease 
(Adult & Pediatric) 

• NEW! Dermatology 
• Pulmonary 
• Nephrology 
• Neurosurgery & Spine 
•Oncology 



Keep Produce Local or regional. Local is better than organic. 
-Anonymous 
Thank you for your support of local and regional produce. The Co-op 
is committed to supporting the local farming community· and is proud 
to work with over 30 local growers annually. We are also committed to 
the Local 50, Local 100, and Local 200 designations developed by our 
Green Commerce Committee. We are always looking for new regional 
growers within the inland northwest. -Scott, Produce Manager 

Could you please stock collard greens again? They have almost 
as many nutrients as kale and have a milder and sweeter taste. 
Thanks!! -Sonja 
Thank you for your request. I love collard greens too, especially with 

. bacon in the morning! We will carry them as long as they continue to 
sell for us, but typically people stop buying them in the summer. 
-Scott 

Can we get diced tomatoes in glass - I've heard that is healthier 
than in tin. Thanks! -Mary Ellen 
Eden Foods is putting tomato products in glass. We should see them in 
August. -Joan, Grocery Manager 

Please, please, please ... stock more low or NO sodium Anything! 
-Connie 
We carry many low sodium products in the grocery aisles. We attempt 
to have low sodium offerings, especially with prepared products such 
as soups and broths. Alex, Grocery Buyer 

Get flavored liquid stevia. -Marlo 
We don't stock flavored stevias, but we would be glad to order the 
flavor you are seeking. Give grocery a call and we will gladly assist 
you. -Alex 

Love the new arrangement. It flows! Wonderful. -Suzanne 
Thank you. We appreciate your comments. -Joan 

Please get Tazo OM tea back I'm addicted to it. Can't drink any 
other tea got to have my OMMMMMM! Thanks -Lonnie 
Unfortunately that tea variety did not earn its place on the shelf. 
We would be glad to order you a case of 6 boxes for you. If you are 
a member you would save 10%. Call grocery and we will be glad to 
assist. -Alex 

Thanks for having a no plastic bag month. I would vote for it to 
be permanent. -Maryann 
Maryann, we are so glad you appreciated our Bag It campaign in April. 

My Choice 
Tom Lamar. has a favorite salact from 
the Co-op Salaq Bar 

His choice: 
mixed greens (organic) 
tomatoes (organic) 
sunflower seeds (organic) 
dried cranberries (organic) 
mushrooms 
peas (organic) 
candied pecans (organic) 
green olives 
artichoke hearts 
feta 
chopped hard boiled eggs (cage-free) 

roll (made by the Co-op from primarily organic ingredients) 

olive oil and basalmic vinegarette dressing (organic) 

W+tA'T IS you~ 
CHOICE? 

Our managers agreed with you, and they decided to eliminate plastic 
grocery bags at the registers in perpetuity! Yay Co-op!! -Carol 

As a re-usable bag user, I was disappointed to read paper/plastic 
bag users called "lazy." Using supportive and educational Ian'." 
guage would better serve the changing of habits and building of 
community. -anonymous 
You are so right. You'd think we'd have learned this lesson by now but 
it seems like every so often we slip up. Thanks for the reminder about 
playing nice! -Carol 

In your "Bag· It" campaign, please recommend how people should 
dispose of household waste? Surely not buying plastic trash bags. 
-anonymous 
Nope! The Co-op currently stocks green "Bio bags" which are a great 
alternative to traditional plastic garbage bags. We featured them 
during April. They come in both the-small wastecan and tall kitchen 
can sizes. Our buyers are also always searching for other biodegrad
able alternatives. Also, I end up with just enough paper bags that I 
frequently use those in my garbage bins, along with empty pet food 
bags, so that's another option. We'll be doing some checking with 
local governments about their trash regulations to determine if our 
Bag It campaign, which will continue next year, can help make these 
rules easier for citizens to avoid using plastic for waste disposal. 

It would be SOOOO awesome if there could be more pool par
ties this summer. I still think that's the single best thing that has 
resulted from me becoming a member! -Jake 
I am 50000 glad you enjoyed the pool parties last summer Jake! 
They were a blast. I wasn't able to include them in the outreach and 
membership budget this year - I'm sorry. At this point I'm beginning 
to wonder if the weather will ever make swimming a possibility. But 
I will certainly try to do it again on some level next summer, and if 
we're lucky, maybe I'll get to plan one for sometime this August. I'll 
keep you posted. -Carol 

I learned about bicyclebenefits.org. I think it would be a good 
thing for the Co-op and would love to help set it up. -Mark 
Thanks Mark. I have considered trying Bicycle Benefits at the Co-op 
but realized that since we already have our "Leave Your Car @ Home" 
card that gives you a cash incentive to not drive, it would be confus
ing for staff and customers to add another kind of program on top of 
that one. Let's talk about it more the riext time we see each other 
because I'm always willing to reconsider. Thanks! -Carol 
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Co-op Volunteer Interview: Carissa Blades 
By Terri Schmidt, Co-op Volunteer Writer · 

When I met up with 
Carissa, she mentioned 

she had recently been fea
tured in the Da{ly News and 
wondered if I'd still want to 
interview her. Of course, I did 
- she is a delightful young 
woman. 

Carissa's volunteer job at 
the Co-op is working with 
the FACT (Farmer's Advocacy 
Cooperative Team). Friday 
afternoons, she offers samples 
of prepared recipes and helps 
inform people about seasonal 
local food. Recipe cards are 
available so you can recreate 
what you liked at home. 

Carissa's work at the Co-op 
ties in nicely ~ith her volun
teer work for the WSU Organic 
Farm. She works on the har
vest end of things - picking, 
cleaning and packing produce 
for the _CSA boxes people in 
the community have signed up 
for. For her labors, she gets her 
CSA box free. The week I talk
ed to Carissa, she'd found bok 
choy in her box - something 
she had never tasted before. So 

_ she whipped up a stir-fry and 
fed it to her family. 

Carissa and her husband, 
Jarod, returned to Boise 
after she graduated from 
the University of Idaho 
with a Bachelor's degree in 
Psychology. While in Boise, she 
earned her Masters in Social 
Work. After her son Decker was 
born, their family moved to 
Alaska for two years so Jarod 
could work on an advanced 

Keith Smith Carpentry 

level, plumb, & square with the world 

Timbeeframes 
Additions 
Remodels 
Customw 

882-4938 

,. • 'I ,,:; 

eing more aware led Carissa to 
make changes in how she feeds her 
family. While much of this is new 
to her, she wants to get to the place 
where the changes become easy and 
natural. ,-, 

degree iri Natural Resources. 
They returned to Boise, where 
their second son, Marshall, was 
born. Jarod' s pursuit of his PhD 
drew them to Moscow about a 
year ago. 

Previously, Carissa didn't have 
an awareness of the sustain
able/ organic food movement_. 
But after shopping at the Co-op 
and reading a very influen-

tial book, Food Revolution, by 
John Robbins, her awareness 
grew. She found "the more you 
inform yourself about food and 
its impact on the world, the 
more ov~rwhelming it is." Being 
more aware led Carissa to make 

changes in how she feeds her 
family, including serving less 
meat and "being very mindful 
of the various phases of how · 
the animal was raised." While 
much of this is new to her, she 
wants to get to the place where 
the changes become easy and 
natural. She finds living in 
Moscow helps because there is 

.. so much fresh produce raised 
nearby. 

If a job comes up for her 
husband when he finishes 
his degree, Carissa would be 
happy to stay around Moscow. 
She's found a good church, 
is involved in the Co-op, and 
finds Moscow to be very fam
ily friendly with lots of activi
ties for stay-at-home moms . 
and their children. Wherever 
they settle, she hopes to get 
some land where they_ could 
grow their own food. 

Carissa shared an inspiring 
quote from Food Revolution: 
"It takes effort to question 
whether our conventional ways 
of thinking and acting truly 
serve us. It takes effort to ask 
whether our rve a e in a i -
ment with the prayers and 
deeper purposes of our hearts. 
It takes effort to consciously 
make choices that deviate from 
the cultural norms, yet bring 
us closer to our wholeness and 

true health." 

Terri is looking forward to a sunny 
summer stay-cation on the beauti
ful Palouse. 

y 

••• •• • ••••• 
nday-Friday 9-6 • 

aturday 9-4 • 
unday 12-4 (Pharmacy open) • 

1-{ea (j Y1J 
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• Hobbies • Gifts • Hearing Aids (30 day free trial) 

Chinese Medicine Clinic 

• Free Local RX Delivery• Drive in Window 
• 24 Hour Emergency Prescription Service 

• Most Insurance & Medicare Plans Honored 

SPRIN6\1~ 
&ARDEN STORR 

Lauri McKean, LAc • Meggan Baumgartner, LAc 

Holistic health care featuring 
acupuncture, Chinese herbs and 

_ therapeutic bodywork. 

®owntown Troy, ld6ho 
f.lowOprzn 

T u~-fridag Noon to 5 
~6turd6g &: ~und6g 10 to 6 
[Jrzggirz and i3rzdding Plan/$ 

6ardrzning J>appli!Z$ 
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Call 208-669-2287 or visit 
www.healingpt.com for 
more information. 

• Discounts for Co-op members 
• Services covered by many 

insurance companies 

1· ; 11Slbq8 
Dependable Prescriptions Since 

I ·• ~ Special Orders Welcome• Layaways Available • 

• 07 South Main, Downtown Moscow • 882-5 ~ ';!: 



Staff Profile: Peg Kingery 
By Amy Newsome, Co-op Volunteer Writer 

Peg Kingery has a long his- . 
tory with the Moscow Food 

Co-op. When someone says they 
first started volunteering at the 
Co-op "when it was at the old 
Kentucky Fried Chicken loca
tion," I realize that they've been . 
around Moscow much longer 
than I, not only because I've 
never known the Co-op to be 
anywhere else than the previ
ous 3rd Street location, but also 
I have no idea where the previ
ous Kentucky Fried Chicken was. 
As you'd expect of someone 
who's been .at the Co-op for 13 
years, Peg has served a number 
of roles. She started volunteer
ing as a freight assistant, then 
wrote newsletter articles on 
macrobiotics, and later served 
on the Board of Directors. She 
acquired her current position 
as the Chill and Frozen Buyer 
six years ago and purchases all 
frozen and refrigerated foods 
except for beverages. She par
ticularly enjoys dealing with the 
local egg and dairy producers. 
She has Sundays and Mondays 
off, saying Sundays are reserved 
for time with her husband and 
Mondays are for fishing. 

Peg started fly-fishing four 
years ago and was introduced to 
the sport through the Kelly Creek 
Flycaster's annual Women's 
Clinic. _ Peg now serves on their 
Board of Directors and has the 
pleasure of helping to run the 
clinic that introduced her to the 
sport. She and a few friends are 
also starting a local chapter of 

JUST LISTED 

1020 Eikum Rd, Genesse $189,000 
Here's your cozy cottage in the cm.mtryl 2.25 
i·/- acres with lots of southern exposure 
perfect for gardens of any varl.ety or small 
horse property. Call for your priv1tte tour 
toctay. 2 bd. l ba, single level. 

Deann Billing 
c: 208.596.SSJI w: 208.882.9500 
ww.~11.mtdahorea.lestate.com ,J111tr 

~ UNIT.ARIAN 
- - - UNIVERSALIST 

C HU R- C H O 'F T H E P A L O U S E 

A welcoming congregation 

Sunday Service 10:00 to 11 : 15 am 

Coffee & Fellowship after service 

Nursery & Religious Education 

Rev. Marlene Walker 

420 E. SECOND ST, Moscow ID 83843 
208-882-4328 

UUCHURCH @MOSCOW.COM 
WWW.PALOUSEUU .ORG 

s you'd expect of someone 
who's been at the Co-op for 13 

years, Peg has served a number . 
of roles. She acquired her current 
position as the Chill and Frozen 
Buyer six years ago. ·' 

Casting for Recovery, an orga
nization that offers fly-fishing 
retreats for women who are in 
any stage of treatment or recov
ery from breast cancer. They 
are planning on providing their 
first retreat July of 2012. They 
are currently fund-raising for the 
event. 

Peg was born in Montclaire, 
New Jersey. As a youngster, she 
raised five German Shepherds as 
seeing-eye dogs. I wondered how 

difficult it was to let the dogs go 
after raising them for a year. She 
said the fact that they gave her 
a puppy as soon she gav~ them 
her trained dog definitely helped 
with the transition. 

She moved to New Hampshire 
at the age of 25 and earned a 
degree in Animal Science. Then 
Peg moved to Moscow and 
received her graduate degree 
from the University of Idaho in 
Animal Science with a focus on 

.................................................................................... 

cattle nutrition in 1990. She first 
got a job working at Washington 
State University Extension in 
the agriculture division. Then 
she acquired a position with 
the University of Idaho Plant, 
Soil and Entomological Sciences 
Department as an Agronomy 
Research Support · Scientist. 
There the focus was on pasture 
management for dairy cattle. 

Peg's husband, Jim Kingery, 
is retired from the University of 
Idaho but still teaches a couple 
of courses on wildlands and 
rangelands, and is a consultant 
with Northwest Management, 
Inc. 

Peg and Jim purchased a small 
farm in Deary and have been 
-restoring it as wildland for the 
past 20 years. They've planted 
thousands of trees · and put in 
three poncls. They also have 
a solar-powered RV and use a 
natural spring for water for their 
frequent stays on the property. 

Amy Newsome wrote this article 
from her childhood home in 
Anderson, California. 

SPURLING 

HOUSE & GARDEN 

Landscaping 
Pruning ~ Gardening 
Handyman Services 

Walter Spurling 
(208) 669-0764 

Where In Th8 World Is 
Your Home Loan? 
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Local Producer: Cravens Coffee Company 
By Johna Boulafentis, Co-op Volunteer Writer 

cc Right product, right time, 
right couple," says Simon 

Thompson when describing 
the origins of Cravens • Coffee 
Company, which he started 
in 199 3 with his wife, Becky 
Templin. They have provided the 
Co-op with a variety of coffees 
for about 10 years. You can find 
this caffeinated goodness in the 
Grocery Department. 

When deciding to delve into 
wholesale coffee roasting, Simon 
and Becky were both at transi
tion points in their jobs and 
wanted a change; Simon worked 
for Seattle's Best Coffee and · 
Becky as a marketer for res
taurants. This change allowed 
Simon to continue his love of 
coffee and Becky to explore and 
implement her creative ideas. 
Looking across the country for 
a place to settle, they chose 
Spokane. Although today, there 
are over 17 roasters in the 
Inland Northwest and scads of 
espresso coffee stands, at that 
time, there were only two other 
roasters and a few coffee stands. 

Considering this competition 
and our country's economy, I 
wondered how Cravens retains 
customers. Simon described his 
niche in the "second wave of 
roasters." Second wave compa
nies travel to the coffee's coun
try of origin and create long
term relationships with farmers 
through regular visits. Roasting 
coffee that comes from eight 
countries, Simon credits the 
farmers in Latin America, Africa 
and Indonesia, not his 1940s 
vintage Probat roaster, as the 
magic behind the coffee. "We are 
just the stewards. All the hard 
work and flavor profiling comes 
from the soil and the plants. 
How they were tended and how 
the beans were picked and dried. 
Everything the farmer teased 
into the plants you can ta.ste." 
Stretching from Ellensburg, WA, 
to Billings, MT, into mountain 

· RAIRJE 
'
,t 

, .,:, 

· made ri ht here in 
ort Beer 
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_hen deciding to delve into whole
scile coffee roasting, Simon and 
Becky were both at transition 

· points in their jobs and wanted 
a change. This change allowed 
Simon to continue his love of cof
fee and Becky to explore and 
implement her creative ideas.'' 

towns of western Colorado, 
_ Cravens' customers want quality 
coffee and customer service and 
to know a coffee's story. 

Simon's passion and joys 
for working with coffee comes 
from the people. Although not 
all Cravens' coffees are labeled 
organic or fair trade, with a 
mantra of "trust and verify," 
Simon enjoys his twice-yearly 
visits to the coffee communities, 
which allow him to work With 
and witness cooperatives that 

Q UALITY AFFORDABLE 
H OUSING ON THE PALOUSE 

SPACIOUS 2 BEDROOM 
APARTMENTS AVAILABLE 

OCT - Nov 201 0 A T HAWTHORN E 
DR. & HENLEY AVE 
• RENT STARTS AT 

$512.00/MONTH • WATER, 
SEWER, GARBAGE AND INTERNET 

PAID • ON-SITE LAUNDRY FACILITIES 

NO PETS 
HILL RENTAL PROPERTIES 

1218 S MAIN STREET • Moscow 
• (208)-882•3224 • 

WWW.HILLAPARTMENTS.COM 

take care of their people through 
schools and clinics. Also, as a 
wholesaler, he loves that he can 
watch "people get into coffee 
and run with it." Through pro
viding coffee, he's helped people 
actualize dreams of owning their 
own businesses. 

'Iwenty-two employees roast, 
pack and deliver Cravens Coffee. 
Working with a broad client base 
that includes grocery stores, res
taurants, bakeries, coffee stands 
and churches, hand-packing per-

SPECTRUM II ART AND 
DANCE STUDIO 

525 South Main St., Moscow, Idaho 83843 
(208) 882-1445 

ubudanceguru@msn.com 
www.spectrum2studio.com 

Offering art and 
dance classes for 
child through adult 

1 
SPECTRUM II EM BRACES 
THE JOY OF DANCE FOR 
ALL, FOR LI FE. JOI N US 

· AN D SMILE! 
j 

mits them to customize orders 
and self-distributing creates cus·
tomer relationships and enables 
them to protect the quality of 
their coffee. 

Community is important to 
Simon and Becky. Through a line 
of "community coffees," they 
donate a portion of their pro
ceeds to groups like the Vanessa 
Behan Crisis Nursery and the 
Susan G. Komen Foundation. 
Outside of work when not busy 
with their two teenage boys, 
Simon volunteers as a youth soc
cer coach and Becky volunteers 
with an organization working 
with women of domestic vio
lence. 

Johna appreciated Simon's descrip
tion of his coffee passion: "If the 
coffee isn't exciting, there's no 
reason to be in business." 

Sixth 
Retreat 

Short-Term Rentals 
One & two bdrm apts. available 

Near downtown Moscow 
Fully furnished & equipped 
High-speed wireless internet 

Cable television 
Weekend, weekly, monthly rates 

Carol Spurling (208) 669-0763 

www.SixthStreetRetreat.com 

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

Your Best Value 

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

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

dfrench@moscow com 



The Sustainability Review- Radiant Barriers 
By Mike Forbes, Co-op Volunteer Writer 

· I've been remodeling/finish-
ing my shop lately. One side 

is insulated and stays cool dur
ing the warm days of summer. 
The other side (the one I spend 
most of my time in) is not insu
lated and its walls are metal. 
Consequently, this side gets 
really warm from radiant heat
ing, making it uncomfortable to 
work in. I don't really want to 
insulate this side of the shop, as 
it's pretty big with a high ceiling, 
but want to cut down on this 
undesired radiant heating. How 
do you do this? Install a radiant 
barrier. 

First, we need to define radi
ant heat. Radiant heat is infrared 
radiation given off by an object 
and absorbed by another. For 
example, the sun radiates energy 
that is absorbed by the earth and 
a fireplace radiates energy that 
is absorbed by the furniture and 
people in a room. 

The basic principle of a barrier 
is that it reflects approximately 
9 5 % of this radiant energy back 
toward the source. This keeps 
the energy from being absorbed 
by the contents of the house, 
thereby keeping you cooler. 

Our house wrapped in a radiant barrier. 

Radiant barriers are typically 
an aluminum layer laminated 
to another material for durabil
ity. Materials such as craft paper 
or mesh are common. Radiant 
barriers can be either single or 
double sided. 

A typical and very effective 
retrofit installation is to install 
a barrier on the underside of 
your rafters in the attic, keeping 
your attic cooler and reducing 
the heat transfer through from 

. the attic into the house. Couple 
this installation with an attic 

fan powered by a small solar 
panel and you are on your way 
to a much cooler house in hot 
weather. 

During new construction or a 
major remodel, adding a radiant 
barrier on the west and south 
facing walls can be very effective 
as well. We wrapped out entire 
house with a noJ1-traditional 
radiant barrier (aluminized milk
carton paper) . Prior to the siding 
installation standing near the 
house on a sunny day could lead 
to blindness and serious over-

heating. All that heat normally 
being absorbed by the house 
was being re-radiated back at us. 
It looked like a giant spaceship 
as well ... 

Radiant barriers need an air
space of at least 1/8" on the 
reflective side to the nearest 
object for them to work properly. 
Check with the supplier of the 
barrier for their recommended 
installation procedure. 

For my shop, I installed that 
same milk-carton paper on the 
west wall and will install it on 
the underside of the rafters soon. 
Just covering that one wall has 
made the space much more com
fortable on a sunny day. 

Where can you get a barrier? 
Locally, The Natural Abode car
riers a variety of rolls/panels/ 
reflective insulation for any type 
of installation. Barrier typically 
comes in rolls or panels to fit 
between studs. 

Mike is enjoying seeing his shop 
finally come together. He can be 
reached at mike@technicalrescue. 
net. 

&;e-1"/e-l(ee, tk Paloao'e- ;1/ulieal 
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PULLMAN OFFICE 
509-332-2517 

825 SE Bishop Blvd., Ste. 200 
Next to Pullman Regional Hospital 

MOSCOW OFFICE 
208-882-3510 

READVCARE 
509-332-8847 

719 S Main Street Minor Care Clinic~Open everyd_ay for you! 
Across Street From Gritman Medical Center Located in our Pullman office 

www.paf ouseVV\edica{.coVV\ 
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The Phillips Farm County 
Park is a nearby jewel for 

outdoor recreatio_n. Located only 
five miles north of Moscow on 
Highway 95, the 160-acre park 
offers outdoor activities year
around. Primitive hiking trails 
lead through forested lands, 
open fields and wetlands. Several 
intermittent streams run through 
the park, and the area includes 
two ponds and two picnic shel
ters. It is home to native Palouse 
species such as moose, elk, deer, 
black bear, and many birds and 
amphibians. The park is owned 
by the City of Moscow and man
aged by Latah County Parks and 
Recreation. 

The parcel of land was given 
to the City of Moscow by Virgil 
Phillips in 1972. Virgil Phillips 
was born in Moscow in 1912 and 
lived and farmed the property 
from 1944 to 1972. He donated 
his land "for the benefit and 
use of the children of Moscow 
for recreation purposes." Today, 
Moscow students use the farm's 
facilities and contribute to 
improvements. Moscow High 

Moscow 

School Environmental Club 
students have planted trees, 
removed invasive plants, main
tained trails, cleared brush, 
repaired fences, pruned trees, 
created brochures, and pressed 
cider. Moscow High School biol
ogy students study pond organ
isms and ecosystems in the 
park, and the cross country team 
trains on the paths and helps 
keep them clear of brush. 

................................................................................... 

NOW Accepting Students 10 years old to 100 yrs young 
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Friends of Phillips Farm is a 
non-profit organization of local 
citizens who want to enhance 
opportunities for recreation and 
education at Phillips Farm. Our 
mission is to provide children 
and adults with opportunities 
to learn about natural and man
aged eco-systems and to offer 
activities where students of all 
ages can explore and learn from 
nature. Within the park we 
strive to maintain, restore, and 
enhance habitat that is charac
teristic of the Palouse Bioregion. 
As a non- profit, all monetary 
contributions to the Friends, 
including membership, are tax 
deductible. 

This summer the park will 
host pre-school and youth sum
mer camps, repair and replace 
old signs and steps, mark nature 
trails, create a native plant dem
onstration garden, plant apple 
trees in the orchard, control 
invasive plants, and enhance the 
park's wetlands. 

.. .finding your balance 

Visitors are welcome at Phillips 
Farm every day of the year from 
dawn to dusk. Mark your cal
endar with September 24, 2011; 
our Annual Open House with 
environmental activities, music, 
hayrides, hikes, food and cider
pressing. 

If you would like to learn more 
about summer camps, restora
tion activities, volunteer oppor
tunities, or register with our 
email list, feel free to contact us 
at friendsofphillipsfarm@gmail. 
com, or request more informa- · 
tion online at http://friendsof
phillipsfarm.weebly.com/ contact
us .html. See you at Phillips 
Farm! 

n MOSCOW~ 
' YOGA CENTER 

t 5 S. Main. 208.883.8315 

Fall Session begins Aug. 22nd. 
Offering beginning, gentle, Levels 1, 

I 2, 3 and 4, yoga for guys, and , 

restorative yoga classes. 

View our schedule on line at: 

MOit'Color(uL 

· Llt:tlR/Shop 'Downb>ww. 

13ehind,>-.f~s--Gy~ 

527 s. Mc«.¥\/ 

M~-Sat' 11:00-5:30 

~onJ-tforga - co--op mem.ben, 

~10%off! 

208-883-4779 

Vl¼lt'o-w,- n.ew½t u:pdat'ww~~wuh, 

ovev 150 d.lffe,veHtt:t:U?/·~edv ~ 

WWW. ty~e,-~~C-O'ml 



Homeless in Moscow 
By Tara Roberts, Sojourners Alliance Volunteer 

Rebecca Rucker and her 
11-year-old son came to 

Moscow in December after flee
ing southern California due to 
financial and personal issues. In 
the middle of winter, going on 
her second year of waiting to 
receive Social Security benefits, 
Rucker found herself unable to 
afford housing or find work. 

"I didn't want to lay around 
and try to live off $500 a 
month," she said. "But I needed 
a little bit of help." 

Rucker and her son moved into 
a family unit at the Sojourners' 
Alliance transitional homeless 
shelter in Moscow three months 
ago . 

Staying at Sojourners' "allows 
you to save up your money ·to do 
what you need to do and know 
that when you get home you can 
take a warm shower," she said. 
"That's a blessing from God." 

Rucker said her son loves liv
ing in a safe, friendly commu
nity. Rucker appreciates the com
forts many people take for grant
ed: a warm meal, a warm bed, a 
roof over her head. Sojourners' 
has given her the chance to start 
fresh - she's soon meeting with 
a vocational rehabilitation coun
selor. 

"All I want is an ounce of 
stability," she_ said. "That's all 
I want, is a safe place for my 

son." 
The Sojourners' Alliance 

shelter is home to 20 other 
people with stories like Rucker's. 
Sojourners' residents stay at 
the shelter for a few months 
to a few years, meeting regu
larly with a case manager and 
developing the skills they need 
to move out of the shelter and 
never return to a life of home
lessness. 

Demand for homes in the 
shelter is high - Sojourners' 
units have been full for most 
of the past two years. Three to 
five families, two to four men, 
and two to four women request 
shelter every week, hoping for a 

place to open up. 
The Sojourners' staff and 

board of directors invite the peo
ple, businesses and faith groups 
of the Palouse to learn more 
about these members of their 
community in 2011. Sojourners' 
Alliance offers opportunities to 
volunteer, donate and become 
better educated about the reali
ties of homelessness, hunger and 
poverty on the Palouse. 

To connect with Sojourners' 
and learn how to get involved, 
visit www.sojournersalliance.org, 
follow us on Facebook or call 
(208) 883-3438. 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . · .... 

Animal Care Center 
328 N Main, Moscow ID 83843 

8:00 am - 5:30 pm Monday - Friday 
Tuesdays & Thursdays until 7:00 pm 

208-883-4349 
www.maxdvm.com 

Nancy Maxeiner, DVM 
Certified Acupuncturist 

Member of Buy Local Moscow 

-~ /~----~ . 

~,u;tN~JP.t lV.f 
CREATIVE LANDSCAPING 
Becky Chastain, Owner 

We are a landscaping company 
providing design ideas, installation 

and maintenance. 

www.greensideupmoscow.com 
208-883-3485 

I 0% discount on Landscape design for Co-op Members 

elwvtofllngd, 
6~~ 

<Patricia <R.,utter, C:M<J' 
(since '89) 

Sweais/i • {J)eep ({issue • 'Hot Stone :M.assage 

<R.§j[ex__o[ogy • Pree jlromat/ieropy 

(208) 413-4773 
<Daify 11-7 Gy appointment 
9ift Certificates 

c/ioiramc63 9@gmai[ co1ii 

106 re. <Jti.inf, JC 
:M.oscow, J<D 83843 

.---P_L_O_U~f f PO : Grading Grains 
Mo'>T (.:( IC.fl.,:1.--.l S. ANC> 'Pv\...~ c: 5,. 

Tf(..A.-Et> ...a.r-lT!-1E. f'Al-<::.'-)~,E 

Tl-\ E.~~ AR.c A'-"- !<..\NI> s. C>r E. ~....,;?M~T • 0 ,E::.s.T <,.. ll...A1°r--' 

wheat <..rc:-t barley 
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~~.* ~~~ 
(.~if~ 

~ 'G:!..,,I bleached peas 

-R. __ , ~ 
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;.,;--.. t 

~ 
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weevil damage 

~OMc::. 

test weight 

paint chips 
from farm 
equipment 

stones 

'->l-4t>E si R.AG, 1-€ 

T~A;T'> 

sprout 
damage 

AR.€ .c@.v10,-)). skinned 
lentils 0~ 

()Q (;t ... 

O o fertilizer 
pellets 

animal poop 

stinky 

-., 
• • heat 

damage 

c.=> ,"() 
fi1 0 
~ treated seed 

immature 
garbanzos 

(moldy or sour) 

falling number 

·• ..... 
<\. •• , ,., ~. \Nl"\e.N -r 1-'\E. i NS. l"E.<..r:DN 

• .. I \ ~ <:....oM? LE.TC:: ~s 
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Specializing in 
Renewable Energy 
• Solar Hot Water Systems 

• Solar Photovoltaic 

roun our e 

• Wind Ertergy 

Coming soon: 

u 

Skystream 600 
Generates-up to 74% 

more energy than 

Skystream 3. 7 

NO 
WIND==-=::: 

A Division of NOLAN HEATING & AIR INC. 

Your Renewable Energy Source 
509-397-6944 * 888-445-9421 
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8UMMEQ 8ALEt 
• Apples 
• Pears 
• Apricots 
• Peaches 
• Nectarines 
• Cherries 
• Gooseberries 
• Grapes . 
• Currants 
• Blueberries 
• Raspberries 
• Rhubarb 
• Herbs 

> 

"t' ~~a&, 
( nursery and garden gihs 

5952 Airport Road, Pullman •--( ) • m m:tm• 509 872-6200 • 9 to 5 Every Day •--liiiilill-liilil-

no · ·lives 
• * 

JONATHAN SMITH, RLA, ASLA 
405 S. WASHINGTON AVE. 
MOSCOW, ID 83843 
(208)562-7324 
mosaiclanddesign@live.com 

MOSAIC LAND DESIGN, LLC IS 
A YOUNG, DYNAMf C DESIGN 
FIRM EM PHASIZCNG DESCGN 
EXCELLENCE, INNOVATION 
AND QUALITY SERVCCE TO 
ALL OUR CLIENTS. WE STRESS 
ENV IRONMENTAL STEWARD
SHIP BY UTILIZING XERIC AND 
NATIVE PLANTINGS, ON-SITE 
STORM WATER MITIGATION, 
SOIL IMPROVEMENT AND LO
CALLY SOURCED MATERIALS. 
WE SPECIALIZE IN PROFES
SIONAL CONSULTING SERVIC
ES FOR LAND PLANNING, SITE 
PLANNl NG AND SITE SPECIFIC 

Mo SAIC LANDSCAPE ARCHITECTURE 
FOR A RANGE OF RESlDEN-

~· ~EjlrHN LL~ TIAL, COM MERCIAL, INSTJTU-. ■f•1lt)-.14& 7J0 1N11(◄■ TIONAL, AND CIVIC PROJECTS. 



Palouse __ Prairie_ School_ Board_ Opening _______________________ _ 
Palouse Prairie School seeks 

a community member to 
serve on its governing board. 
The Board feels that diversify-

ing its membership will help 
the school to achieve its mis
sion "to engage the children and 
the community of the Palouse 

MCS is a K through sixth public elementary 
school, offering a rigorous academic program 
.with individualized instruction and a focus on the· 
arts and technology . . 

Featuring: small class sizes, significant parent 
engagement, and a community atmosphere. 

Now enrolling for the 2011-12 academic year. 

in a rigorous and collaborative 
education." More info at http:// 
tinyurl.com/4p4ebga or contact 

Nils Petersqn nilsp.ete@gmail. 
com, 882-4620 

, medical eare 
1 

... with a personal touch 

Family Medicine 

Pediatric & Newborn Care 

Wellness Counseling 

Sleep Medicine 

FAA & DOT Physicals 

WALK~INS WELCOME! 
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Co-op Events 

• · ors Meeting 
Tuesday July 12, 6pm 
In the Fiske Room at the 1912 Center. For 
public comments, the Member Forum will begin 
at exactly 6:05pm and will end at exactly 
6:15pm. 

with the Board 
Saturday July 16, 11am 
In the Co-op deli. Come join us for a 
complimentary pastry or cup of coffee and some 
good conversation! 

s Market 
Tuesdays, 4:30-6:30pm 
Go to facebook.com.and search for Tuesday 
Growers Market. 

op 
Friday August 5, 5:30-7pm 
Second opening reception for the Co-op's 
participation in the City of Moscow's Art Walk, 
featuring work of the Palouse Prairie School 
Kindergarden class . You will be able to meet 
many of the young artists that day, and the show 
will continue through Wednesday September 7. 

esdays at 9am · 
July 5: Make fruit salad. 
July 12: Create leaf rubbings. 
July 19: Bring a canning jar and learn how to 
sprout. 
July 26: Meet at Friendship Square to play. 
Contact Rebekka Boysen-Taylor at: 

amamaswork@yahoo.com. 

od Book Clu~ 
July 24, 7-8:30 pm 
Eaarth, by Bill McKibben 
Come join us for dessert & discussion. 
Location: Private residence. Email 
bookclub@moscowfood.coop for directions. 
Free. 

1 the Co-op 
Tuesdays 5-6:30pm 
July 5: Yellow Dog Flats. Acoustic blues and 

Americana. 
July 12: The Tom Drake Trio. Americana, 

blues classics. 
July 19: Brian Gill. Acoustic guitar. 
July 26: Dan Maher. Folk. 
Aug 2: Gefilte Trout. Greatest hits from 

the old world. 

o · n apas Group 
Wednesdays 9:30-llam 
Meet in the Co-op Deli 
July 6: Green Cleaning ... How to? 
July 13: Sunscreen and Babies 
July 20: Toddler-proofing Your House 
July 27: Infant Massage 
July 29 (Friday): Free time 

· babies@moscowfood.coop 

Community Events 

r n Art Labs 
July 10, 17, 24, 31, Noon 
Local artists and art educators teach a variety of 
visual art skills. Prichard Gallery. $10-$15 per 
person, children under 12 must be accompanied 
by. an adult. For more information: 
donab@vandals.uidaho.edu, 1!t 882-5820 

ncl J. in k 
July 14-17,.Starts 5 pm each day 
Featuring musicians Milonga, Dilana, Ivan · 
Neville's Dumpstaphunk, and Rendezvous 
Chamber Orchestra. 
Tickets available at:: 
www.rendezvousinthepark.com or at the gate on 
the evening of the intended performance. 

1 i .rformance 
Friday July 29, 8- - 2pm 
Moscow's own Senders are back for an 
engagement at the 1912 Center. A cash bar will 
be available at the dance that evening. Tickets 
$6 at the door. 

www.1912center.org or ~ 208-669-2249 

M0..,COW FOOD CO·OP 

mmunity Potluc.l, nd Open Mic 
Wednesday July 20, 5:30pm 
Hosted by Dan Maher at the Moscow 
Community Garden (1050 W. C Street) 
Potluck 5:30-6:30 
Open Mic: 6:30-7:30ish. 
Bring a potluck dish to share, own place setting, 
blanket or chair. Sign-up for open mic at 6pm. 
(Acoustic instruments, poetry, perfomance, 
song). All ages welcome! Contact: 

MoscowCommunityGarden@gmail.com 

·o y 
July 6-9, 13, 14, 7:30pm; July 10, 17, 2pm 
Noises Off by Michael Frayn 
July 21-23, 27-30, 7:30pm; July 24, 2pm 
The Taming of the Shrew by William 
Shakespeare 
Aug. 3-6, 7:,0pm; Aug. 7, 2pm 
Moss Gownd by Micki Panttaja 
All in the UI Hartung Theater. $20 for adults, 
$16 for seniors, $14 for students and $10 for 
youth. More information: www.idahorep.org 

on nee 
Saturday July 23, 7:30pm 
With Skippin' a Groove, calling by Moma 
Leonard. At the Old Blaine Schoolhouse. Join 
for a potluck at 6:30pm. Admission is $5 for 
members, $7 for non-members &$4 for first 
time beginners. Info: www.palousefolk.org 

~ hr 1 n v 
Saturday July 9, 7:30pm: The ColdRail Blues_ 
Band plays a high energy mix of groovin' 
rhythm and blues with soul. $7 at the door, with 
children under 12 free. 
Sunday, July 10, 6:30pm: Creole performs 
French Cajun fiddle music at an outdoor 
concert. If the weather is bad, the perfotmance 
'Yill be moved inside where there is a maximum 
capacity of 135, so plan to come early. $15 
adults at th~ door; $12 teens; children under 12 
free; $35 for a single household family. Come 
early and bring a picnic dinner; cold beverages 
will be for sale. 
For all events information and reservation: 

www.artisanbarn.org or~ 509-229-3414 

Vigilfo 
Moscow: Fridays 5.30-6.30pm 
Ongoing since November 2001. Meet in 
Friendship Square. Resources, 
encouragement, and opportunities for action. 
_Contact: Frank Rodriguez 

fnfrod@msn.com or ~ 2,08 596-4291 
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