
Ahoy There, 
Compost Captains!

The City of Minneapolis will soon start a 12
month pilot composting organic material from
Linden Hills residents. Residents will be sent a
letter this spring inviting them to participate.
Those who opt in will receive a free, green
organics cart for collecting food waste, yard
waste and non-recyclable paper. To help answer
questions about the pilot, 80 residents have
offered to be “Compost Captains” for their
blocks. Check the Linden Hills Power & Light
(LHP&L) website www.lhpowerandlight.org to

see if your block has a
captain (click on the
“Organics Collection”
tab). If not, consider
signing up! If the pilot is
successful, the plan
would be to permanently
implement organics
 collection and roll out the
program to other
 neighborhoods. Call 
612-285-6557 for more
information. 

Local Produce Watch
The season for some local produce can be

quite fleeting. Morel mushrooms, strawberries
and other delicacies are typically only available
for a week or two each year. We want to help
you find, prepare and enjoy local produce, so
we’ve created a new “Local Produce Watch”
program. We’ll send you email announce-
ments—complete with recipes and tips—when-
ever local produce arrives at the store. To regis-
ter, simply email allie@lindenhills.coop with
“Produce Watch” in the subject line.

Benefit Used Book Sale
Linden Hills Co-op is

accepting used books
beginning April 15 for
the Linden Hills Used
Book Sale, which will be
held Sunday, May 18 as
part of Linden Hills
 Festival. All proceeds
from the Used Book Sale
will benefit the collec-
tion and programs of

 Linden Hills Library. If you have a large number
of books to donate, please email Joe Wolf at
NovelTrader@aol.com or call him at 248-302-
7369 to arrange to have Joe pick up your books
at your home.

Spring Plant Sale 
Starts May 9

Look for
hanging bas-
kets, native
plants, annu-
als, perennials,
and vegetables
(maybe even
some fruit!) at
Linden Hills Co-op’s annual bedding plant sale.
Once again, we’re working with our favorite
plant partners, Glacial Ridge Growers in Glen-
wood, Minnesota, and Rush Creek Growers,
Spring Valley, Wisconsin, to bring the best in
sustainably-grown plants to our member-own-
ers and shoppers.

Check the great garden supplies at Linden
Hills Natural Home, too.

W
henever I feel over-
whelmed in my quest to
make “better choices,” I
think about my hus-
band’s neighbor in

Brooklyn. Anton, a recent immigrant from the
former Soviet Union, was an easy-going, affa-
ble guy. One afternoon, Randy spotted Anton
at their local bodega. He was standing in front
of a display with a clear look of consternation.
Randy asked if he could help, to which Anton
replied, “Oh, Randy. In Russia, we have only
two kinds of gum. How do you choose?”

It seems like any shopping trip these days
can be fraught with difficult choices. Do I buy
the frozen broccoli from China or the fresh
local watercress that costs a bit more? Should
I have the fat-free Greek yogurt I love, or get
the local one with more calories? Drive, walk,
or bike? Fair Trade? Organic? Cash, check or
credit card? And finally, paper or plastic…or is
there another choice?

We’ve been encouraging shoppers to use
reusable cloth bags since the day we opened in
1976. It’s the best choice for the environment,
and our Green Patch program (which offers a
“patch” worth five cents for every cloth or can-
vas bag used by a shopper) raised nearly
$2,000 last year for the Youth Farm & Market
Project and the Land Stewardship Project’s
Farm Beginnings Program.

What people want
In light of some grocery stores eliminating

free plastic bags, we recently conducted an
informal on-line poll about our shoppers’ pref-
erences and choices. As a consumer-owned
business, we work hard to listen to our mem-
ber-owners, and before we made any decisions
about bags, we wanted to hear from at least a
sampling.

Every one of the survey respondents said
“Choosing the most environmental option”
was either a deciding factor (75%) or at least
somewhat important (25%) in their choice of
grocery bag. When asked whether or not the
co-op should completely eliminate plastic gro-
cery bags, 43% said they’d wholeheartedly
support this, but 25% said they would prefer
to have plastic bags as an option, and 65% said
that they used plastic bags themselves—at
least sometimes.

We asked people what would encourage
them to use cloth bags more often. The over-
whelming answer was “I just have to remem-
ber to bring them.” While we appreciate your
willingness to take responsibility for your own
actions (smile), we’re also committed to

 making the most environmentally responsible
choice the easy choice!

Affordable, reusable bags
Short of us tying strings around our shop-

pers’ fingers, charging for bags, or banning
plastic bags, we’re taking action in a couple of
ways. First, we’ve ordered some brand-new
reusable shopping bags that we will be selling
for 99 cents. The bags are made of non-woven
polypropylene (NWPP), which is the same
material from which the ever-popular Lunds
and Byerly’s shopping bags are made. They are
machine washable in cold water, have a flat,
stiff bottom for easy packing, and handles that
can be worn over the shoulder.

They can be used and reused hundreds of
times. Used twice a week for two years, just
one of these bags can replace the equivalent of
832 plastic or paper grocery bags. Like the
Lunds/Byerlys bags, they are manufactured in
China; however, the facility is monitored by an
independent nonprofit called Verité. Verité is a
socially responsible auditing, training, capability
building and research organization established
in 1995. Their mission is to ensure that people
worldwide work under safe, fair and legal work-
ing conditions. They achieve this by partnering

with corporations, NGOs, governments, and
international institutions. Recognized for their
entrepreneurial approach to problem-solving
and business and workplace expertise, Verité
implements programs to ensure that workers
around the world have access to the resources
required to reshape their lives. 

In addition, we’re working on a cloth bag

“lending library,” where we’ll have a stash of
clean reusable cloth and canvas bags you can
borrow and bring back if you forget yours in
the car. In fact, if you have clean cloth or can-
vas tote bags you’re not using—we’ll take
them and make them part of this new pro-
gram. Just drop them off at the customer
 service desk.
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Thinking Outside the Bag
Making better choices easier at your co-op
BY  J E A N N E  L A K S O,  M A R K E T I N G  &  M E M B E R  S E RV I C E S  M A N A G E R

Maia Campbell demonstrates how easy it is to use a cloth bag.

What about plastic?
The plastic bags we offer shoppers are arguably 
a better choice than paper. 
� Compared to paper bags, the Rolplast bags use

40% less energy in production and seven times
less fuel to transport. 

� They are sturdy enough to be reused multiple
times; we accept them for recycling�and they
use 91% less energy to recycle than paper bags.

� It takes more than four times as much energy
(2,511 BTUs) to produce a paper bag as it does a
plastic bag (594 BTUs). Paper bag production
generates 50 times more water pollutants and
70 percent more air pollutants than plastic bag
production.

� About 14 million trees were used in 1999 to
make 10 billion paper bags for Americans. When
forests are cut down to make paper, major
absorbers of greenhouse gases are  eliminated.

� A paper bag generates greater methane emis-
sions in the landfill than a plastic bag.

� For strength, most paper grocery bags are made
from virgin pulp, not recycled materials.

� The city of Minneapolis does not require recy-
clables to be in paper bags. Newspapers can be
bundled and tied with string, and plastic, glass,
and cans may be separated into small (less than
ten gallon) wastebaskets, pails, or boxes marked
with a free recycling sticker.

Co-op Shoppers
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Board meetings are the second Wednesday 
of each month and any co-op member is 
welcome to attend�just email or call the 
co-op a couple of days in advance: info@

lindenhills.coop or 612-922-1159. You may also
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Linden Hills Co-op and Linden Hills Natural
Home are proud  members of of the National
Cooperative Grocers Association.

Rollin’ Oats
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Board Report
Cooperation Among Cooperatives
BY  A L  K O L M A N - S T I C H

Just as the individual members of the
Linden Hills community come
together to form our cooperative, so

is there cooperation among cooperatives,
both on the local and national (and inter-
national) levels. Today’s competitive busi-
ness environment and the growing popu-
larity of natural and organic foods means
that larger retail grocers are interested in
our market share. Many of these corpora-
tions have billions of dollars available for
business development. To stay competi-
tive, cooperatives work synergistically
now more than ever, a dramatic change
from the independent and sometimes iso-
lated image we once had.

An interesting advantage comes in comparing the driving force behind cor-
porations and cooperation among cooperatives. While corporations are mandat-
ed to turn a profit for their shareholders, sometimes in place of achieving some-
thing truly groundbreaking in their field of focus, cooperatives like ours are
driven by principles that support local agriculture, promote sustainable prac-
tices, and provide healthy choices for our member-owners. By having
a broader base as our bottom line, we are able to provide richer
value back to the community. By collaborating with other co-
ops, we can amplify our results regionally, economically and
innovatively. Let’s take a look at a few examples.

On the national level
National Cooperative Grocers Association

(NCGA) enables member co-ops to analyze and com-
pare business practices to improve operations and mar-
keting. Our national trade association (with more than
130 member stores) provides a means to harness the
combined purchasing power and industry knowledge of
co-ops nationwide.

The Cooperative Advantage Programis a successful

and popular buying program, originally developed in our Midwest region. The
program negotiates national volume discounts to bring lower prices to con-
sumers and higher sales volumes to suppliers and co-ops. It keeps us competi-
tive with the mainstream grocers on identical products.

Cooperative Development Services(CDS) provides training and consul-
tation for managers and board members. CDS maintains a central database of
financial data and expertise to identify superior business practices for the ben-
efit of co-ops nationwide.

What about locally?
Locally, the Twin Cities food co-ops work together in a variety of ways. We

jointly publish The Mix, the bimonthly newsletter about co-ops, food, health
and agriculture, which is direct-mailed to more than 50,000 co-op consumers
metro-wide. There’s also the Twin Cities Board Directors Interest Group
(TCBDIG), which invites co-op board members to compare notes and lessons
learned, and consider new initiatives for our unique region. Currently under-
way is a pilot project with the Minnesota Food Association and the University
of Minnesota to promote greenhouse vegetable production for local growers.

Our recently completed “Rays the Roof” Solar Power Project offers another
example of cooperation among cooperatives. Our member-owners and com-
munity at large provided the organizational energy, physical labor, and finan-

cial capital for the installation of 54 solar panels on the roof of our
co-op, fulfilling our goals of sustainability, community support,

and activism. Without the participation of another coopera-
tive, the completion of the project would have been much

more difficult. Northcountry Cooperative Foundation,
part of Northcountry Cooperative Development Fund
(NCDF) is a cooperative of cooperatives. The Founda-
tion acted as the fiscal agent for the project, which
enabled us to accept tax-deductible donations and
grants.

By creating policies and programs broad enough to
enable co-ops to maintain their individual identities

while uniting for mutual benefit, we will strengthen the
cooperative economy, remain relevant, and find new ways

to grow for the future.

Co-op Member Spotlight
Molly O’Brien: 
Living the Sassy Life
BY  K AT H Y  G E R H A R D T

T
he tag on the children’s clothes at
Linden Hills Natural Home reads in
part: “Superb comfort. Inspired
design from organic and recycled fab-
rics…this is what fashion should be.

This is Sassy Knitwear.”
Designed and hand-sewn by Molly O’Brien,

these clothes are not only sassy, but smart, too:
smart in design, smart in comfort and smart in
that they are created and delivered with as little
impact to the environment as possible.

It seems that life has already come full circle
for this twenty-seven year old co-op member.
O’Brien grew up in the neighborhood and
remembers shopping at the co-op when she was
as young as ten. She worked, for a time, in the 
co-op’s deli, during high school, and met her hus-
band, Lawrence, there too (he worked in the deli
as a cheese-buyer). Now, after moving about the
country for several years, they have settled back
in Linden Hills. Her business, Sassy Knitwear, is
run out of her home which is located right behind
the library. So deliveries to Linden Hills Natural
Home mean a short walk around the block.

Before returning to Minnesota, O’Brien and
her husband owned a coffee shop café in Bayfield,
Wisconsin. While in Bayfield, Molly was design-
ing and selling one-of-a-kind hats and scarves.
That evolved into her two-year old business.

“I really started thinking about wanting to get
it out to more people, wanting to use all organic
materials and recycled fabric, and wanting to find
a way to use all the clothes that go to thrift stores
and then aren’t necessarily bought,” says O’Brien.

“We also wanted to create clothing that was
simple and comfortable, but at the same time

kind of sassy and
stylish—everyday
clothing that you
can live in and feel
good about by peo-
ple who care. There
is some energy that
goes into clothing
when it is made by
someone who really

cares and I think people can feel that when they
put it on.”

Sassy has a clothing line for infants and young
children consisting of rompers and onesies, dress-
es, recycled jean shorts, and t-shirts with raglan
sleeves. The new spring line for kids will be at
Linden Hills Natural Home in April. O’Brien’s
two-year old son, Kadin, plays a pivotal role in
this company in more ways than one.

“I was having a hard time finding things that I
really felt fit his spirit and who he was, and there
was so much stuff out there with trucks. Not that
trucks are bad,” O’Brien smiles. “Kadin gets to

wear all the new designs as I am figuring them
out, so I know how they look and how he moves
around in them and how they fit. I make things in
his size first.”

“He was a big part of my inspiration for the
organic cotton, wanting [the clothing] to be as
pure as possible, and thinking of the environment
and the world that he is going to be living in, in
the future.”

Sassy also has a women’s line that includes
cropped and long pants, shirts and tank tops,
skirts, hats and scarves.  For space reasons, the
women’s clothing isn’t carried at Linden Hills
Natural Home at this time, but the Sassy
Knitwear web site (www.SassyKnitwear.com) has
been updated to showcase the 100% organic cot-
ton items.

There are so many positives about this busi-
ness for O’Brien. Designing and sewing clothes
allows her to tap into her creative side. She’s
making responsible clothing from organic and/or
recycled materials and her business is truly local.

“That’s very important…working from home, I
don’t have to use gas to get to work. I can work
in my home and it is great to be able to walk the
order over to a local store. I think it is a great
example of what the future could become for
more local business.”

“Obviously [it’s] very different from factory-
made clothes shipped over an ocean and what it
takes to get things over here. That’s not to say
there shouldn’t be factories to produce things on
that scale, but [we should] start going in a direc-
tion of having more small businesses with locally-
made things that are still affordable. They aren’t
going to be as cheap as Wal-Mart, but I think
there could be a change in how we look at cloth-
ing and buying less ‘stuff ’ but of greater quality
and [items that we] have a connection with.”

Molly and Kadin get sassy.

Sixth International
 Principle of  Cooperation:

�Cooperatives serve their
 members most efficiently and
strengthen their cooperative

movement by working together
through local, national,

 regional, and international
structures.�



Date used _______________________________________

Cashier�s initials __________________________________

Member number__________________________________

Present this coupon to receive a one time 10%
discount on your purchase up to $50.00. Valid
only for Active  Members. Not to be used with
any other discount.Please show your   member
card when taking your discount!

M E M B E R  C O U P O N
USE ONE COUPON PER MEMBER HOUSEHOLD

10%discount

Member Specials
Alter Eco

Organic Chocolate
Bars

Certified Fair Trade, 3.5 oz.
MEMBERS $2.99

nonmembers $4.19

NewmanÕs Own
Organic Dog Food

Canned Food Only, 12.7 oz.
MEMBERS $1.69

nonmembers $2.39

Yves
Veggie Deli Slices
Bologna, Ham, and Salami Styles

5.5oz.
MEMBERS $1.59

nonmembers$2.69

Linden Hills Co-op
Vitamin C 500 Mg.

100 & 250 tab
MEMBERS 25% off

Cal/Mag Capsules
100 & 250 caps

MEMBERS 25% off

SIGG
Water Bottles

0.6 liter size, any style
MEMBERS $18.99

Nonmembers $19.99
At Linden Hills Natural Home

and the co-op

Valid April 1 through May 31, 2008

Date used _______________________________________

Cashier�s initials __________________________________

Member number__________________________________

Present this coupon to receive a one time 10%
discount on your purchase up to $50.00. Valid
only for Active  Members. Not to be used with any
other discount.Please show your   member card
when taking your discount!

M E M B E R  C O U P O N
USE ONE COUPON PER MEMBER HOUSEHOLD

10%discount

Valid April 1 through May 31, 2008

Wellness Specials
New Chapter

Whole Food
Supplements 

20% OFF

Dr. Hauschka
Skin Care Products

15% OFF

Linden Hills Co-op
Concentrated

Omega-3
60 & 120 caps, SALE 15% OFF

Juice Special
Green Goddess

Usher in springtime with this cleansing
green drink!

14 oz., SALE $5.00
18 oz., SALE $5.75

Deli Special
Mediterranean 

Tuna Salad
Perfect for a light lunch, with kalamata

olives and red pepper
SALE $7.49/lb.

Regularly $8.49/lb.

Storewide Specials
April 1…30, 2008

Pick up a copy of our weekly specials and events flyer in the store or go to the 
website to subcribe to weekly updates and periodic action alerts: www.lindenhills.coop.

•  cosmetic veneers  •  preventive  •  restorative •

• sealants  •  endodontics  •  crowns & bridges  •  dentures  •

ch
il

d
re

n
’s

 d
e

n
ti

st
ry

  
• 

 t
e

e
th

 w
h

it
e

n
in

g
  •

p
e

rio
d

o
n

ta
l c

a
re

 • im
p

la
n

ts

Elizabeth Ramsey, D.D.S. • Kordie Reinhold, D.D.S. • Peter Hinke, D.D.S.
4289 Sheridan Avenue South • Minneapolis, Minnesota 55410

Telephone: (612) 922-6164 • Email: info@lindenhillsdentistry.com

Envisioning Local
Farming’s Future
BY  M A R S H A L L  W R I G H T  I I I ,  P R O D U C E  M A N A G E R

During February, general manager Paula Gilbertson and produce manager Marshall
Wright attended the Midwest Organic and Sustainable Educational Services (MOSES)
Conference in La Crosse, Wisconsin. Over two thousand farmers, retail employees, edu-
cators, and wholesale representatives attended. We asked Marshall to share his impres-
sions of the conference.

I
grew up in Owatonna, Minnesota, a com-
munity that was once surrounded by
large farms and dairies, some family

owned and some owned by the Owatonna
Canning Company, growing commodities like
corn, soy beans, pumpkins, and sugar beets.
Thousands of seasonal migrant workers came
into the city during the harvest to work. My
grandparents were farmers and I saw how
hard they worked. The opinion of farming
that I maintained during my youth was that
no one in their right mind would want to do
it. If you grew up on a farm you were better
off pursuing a higher education or taking a factory job. Farmers made little
money and worked extremely hard from sun-up to sun-down. Then the farm-
ing crisis hit and many farmers lost everything. I left my hometown for the
opportunities I perceived to be in the Twin Cities.

By luck and the advice of a mentor, Laura Tiffany, for whom I worked at
Café Metro in downtown Minneapolis, I went to work in the produce depart-
ment at Mississippi Market in St. Paul in 1996. This is where I first began to
learn that farming could be something quite different from what I had experi-
enced growing up. I met my first “organic farmers” and the stereotypes I had
of farmers and farming began to break down. As I developed relationships
with the growers supplying the co-ops, I learned more, but still saw farming
as too difficult a career for me to ever consider. Selling locally grown produce
was helping me maintain a connection to the land, but from a comfortable
distance. I didn’t have to sweat or get dirty. 

Each winter the local farmers come to meet with me about the upcoming
season. They all ask if I’m coming to MOSES this year and I think…why do I
belong at a conference all about farming? Finally this year I decided to go. 

The first speaker, James Frantzen, was a third generation hog farmer. His
grandfather ran the farm as a factory, his father transitioned to organic farm-
ing, and James completed the farm’s transformation into a fully sustainable
operation. He showed aerial photos of the farm taken during each genera-
tion’s stewardship. The transformation was obvious and dramatic. What was
most striking to me was James’ love for the land and pride in his work. His
connection to the land was real. I began to understand that organic farmers
work together in cooperation, learn from each other and work with each
other. They are working toward sustainability on their own land while provid-
ing for their families and contributing to their communities and ours. Listen-
ing to the farmers I began to wonder…maybe I could be a farmer!

I often wonder where we have gone wrong as a nation and what we can
possibly do to make a difference for the future. As I listened to the farmers
and other presenters at MOSES, I had a vision. I imagined organic sustainable
farms surrounding the cities as far as the eye can see and urban gardens punc-
tuating our neighborhoods. I imagined a co-op in every neighborhood buying
from local farms and providing to their communities. I imagined our depend-
ence on food shipped from thousands of miles away diminished and the tax
incentives that force farmers to grow commodities instead of food to be abol-
ished. I imagined the democracy that we believe we have, to be revitalized in
the strength of local communities and connections. I imagined a government
not working in the interest of a few moneyed corporations and their lobbyists
but for the people.

Local farming is a growing and nation-wide movement. Over two thousand
people attended this conference alone. It is the largest sustainable and organic
farming conference in the country but it is not the only one. More and more
people are making the choice to buy locally produced food. With every choice
me make we are creating a different future. When we choose local and sus-
tainably grown foods we are creating a future that supports our agricultural
regions, grows our local economies and keeps farming families on the land.
They are the ones that love the land and they are the best ones to keep it for
the future and for all of us.

Grocery Specials
BarbaraÕs Bakery

Granola Bars
7.4 oz.

SALE $3.29
regularly $4.79

Fig Bars
Wheat Free, Raspberry or Traditional

12 oz. 
SALE $2.79

regularly $4.29

Snackimals
7.5 oz.

SALE $2.49
regularly $3.89

Cheese Puffs
Jalapeno, and Natural, 7 oz.

SALE $1.79
regularly $2.39

Muir Glen
Salsas
SALE $2.49

16oz., regularly $3.69

Gardening Special
Father DomÕs

Duck Doo Compost
Made in Wisconsin, 20 quarts

SALE $6.99
Regularly $7.99

Coming soon to
Linden Hills

 Natural Home…
Rain barrels

Compost pails
Watering timers
Natural rubber 
garden hoses
Rain chains

Eco-Pots, made 
from bamboo

Visit our booth at

Living Green
Expo 

May 3–4




