
Get Involved!
The board of directors is seeking volunteers

to serve on the Member Involvement Ad-Hoc

Committee. The purpose of this committee is to

review current community involvement oppor-

tunities available to co-op members, evaluate

how well these activities support the goals of

the co-op, and outline a process for implement-

ing successful member involvement programs.

Committee members will attend monthly

meetings through December 2005 and help

develop a member involvement plan that will

be presented to the board in January 2006. If

you’re interested, please send an email to

info@lindenhills.coop, with “Member Involve-

ment” in the subject line. You’ll be contacted

with further information about upcoming com-

mittee meetings and activities.

Wear Birch
We’re pleased to welcome another new busi-

ness to our Community Partners Program.

Birch Clothing, located at 2309 West 50th

Street, offers high quality, fairly traded, envi-

ronmentally responsible clothing for women

and men, made from natural fibers such as

hemp, silk, Tencel, and organic cotton. You’ll

receive a 15% discount on your first purchase—

just for showing your Linden Hills Co-op mem-

ber card at Birch. Be sure to pick up a copy of

the Community Partners brochure at the co-op

and see how many ways you can save while

supporting local independent businesses.

Recycled Paper for Less—Cooperatively
St. Paul-based Eureka Recycling offers a

great way for small businesses and individuals

to purchase high-quality 100% post-consumer

recycled paper affordably. The Recycled Paper

Co-op combines many smaller paper orders

into a single large order—big enough to get a

bulk discount from the supplier. If you’d like to

get in on this easy eco-friendly action, call

Eureka Recycling at 651-222-7678, or visit

www.eurekarecycling.org for more information

including pricing and product availability. Eure-

ka Recycling is a nonprofit organization that

specializes in recycling and waste reduction.

Member Appreciation: Two Ways
Without our community of caring member-

owners, we wouldn’t be on the cusp of our thir-

tieth anniversary, and we want to show our

appreciation for your support in a couple of

ways. First, Thursday, August 25 is another

“Member Appreciation Day” at both Linden

Hills Co-op and Linden Hills Natural Home.

You’ll receive a 5% discount on all your pur-

chases that day—just be sure to show your

membership card at checkout.

And thanks to the National Cooperative

Grocers’ Association’s Co-op Advantage Pro-

gram, we’ll be mailing you a coupon book con-

taining more than $30 worth of savings on

favorite natural brands like Garden of Eatin’,

Annie’s Naturals, Nature’s Gate, and lots more.

Coupons are valid during the months of Sep-

tember and October—check your mailbox in

late August The coupon book also offers recipes

and short features about sustainable and coop-

erative food producers like Organic Valley. Your

investment and patronage help Linden Hills

Co-op to be successful as an independent gro-

cery store and as a positive community force. 

Coffee Up
Supplies are low, demand is high—and cof-

fee prices worldwide are up 60% over last year.

The price of a cup of coffee at Linden Hills Co-

op has increased more modestly, to $1.50 for a

12-ounce cup or $1.75 for a 16-ounce cup—and

that’s the good stuff, people: organic and Fair

Trade. A cup, lid, sweetener, and milk or

soymilk are still included in the purchase price. 
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FYI
Co-op Shoppers

Editor’s Note: Each June, the University of Wisconsin Center for

Cooperatives and the National Cooperative Business Association organ-

ize an annual conference for boards and managers of food cooperatives.

This year’s conference in Albuquerque, New Mexico, was attended by

three Linden Hills Co-op staff and two board members, joining 400

representatives from more than 100 U.S. food co-ops. We asked board

member Tom Mattox to share his impressions of this event. 

T
he recent Consumers Cooperative Management

Association (CCMA) conference in Albuquerque

was a good illustration that you don’t always get

what you bargain for when traveling to a distant

gathering. Sometime you get so much more.

As a new Linden Hills Co-op board member and first-time

attendee to CCMA, I expected to come back with a large handful

of concrete ideas on how to be a better board member and there-

by help to build a stronger board and store. While these practi-

cal ideas were in abundance throughout dozens of workshops,

when the conference was over, I felt more like I had been at a

revival and left with a firmer conviction that co-ops are at the

forefront of changing the world.

More than anything the conference drove home the idea that

it is our values (democracy, independence, education, concern

for community, to name just a few) that distinguish us from

competitors like Whole Foods and that will ensure our long-

term prosperity.

In a keynote address, Paul Hazen, from the National Coopera-

tive Business Association, told the audience that co-ops are fac-

ing a challenging future both in the legislative/regulatory realm

and from competitors. He said “co-ops need to regain their

image as the White Hats of American business by putting their

co-op values into practice.” He presented a case study of the

OS&G Co-operative Society in the United Kingdom and

explained that its membership increased six fold by embracing

and promoting cooperative values.

My colleague on the board, Kimberly Proffitt, echoed these

thoughts. “Cooperatives are about so much more than the food.

Though I have always known this, it’s always been something at

the back of my mind, tucked away but not really thought about

all that often. My main focus as a member of a co-op has been

being able to purchase organic, natural, and healthy foods. See-

ing so many people living out the cooperative values and truly

believing the world can become a better place by doing so was

really reinforced for me on this trip. We can make a difference in

the lives of those around us, both locally and globally!”

After the conference she reflected on the benefits of talking

with other co-op staff and board members: “I learned that there

are many variations on the way a co-op can be governed, the

benefits members receive, pricing and discount strategies, how

co-ops ‘connect’ with their neighborhoods, and even the cost of

a co-op share.”

In fact, the sheer numbers of co-op representatives at the con-

ference made sharing ideas inevitable; sometimes the strongest

connections were forged in the hallways, at mealtimes, strolling

through the local farmers market, or in the aptly named “Tea

Room”—a suite set aside for attendees to unwind, network, and

sample some great teas. Being both a good cooperator and tea

lover, I often found myself steering others to the hard-to-locate

room. (Sometime we make the world better in very small ways!)

General manager Paula Gilbertson said, “I get recharged, encour-

aged, enlightened, and recommitted after attending CCMA.”

She also said she came away with a greater feeling of connect-

edness to the larger cooperative movement. “We are all so busy

in our day-to-day lives that we forget that we are not alone in

this city, region, and even this country. I am struck by how much

we know and are able to share openly with each other and how

much there is yet to learn about cooperation. I find myself

inspired to do more in an increasing breath and depth.” Gilbert-

son was elected to serve on the board of the National Coopera-

tive Grocers’ Association during the conference, representing

the Twin Cities chapter of ten local cooperatives.

Member services manager Jeanne Lakso said she was most

struck by the amount of growth in the food co-op sector. “Lots

of cooperatives are in the process of opening larger stores, addi-

tional stores, and related cooperatively-owned businesses—just

like we are with Linden Hills Natural Home. It’s great to see this

much activity, and to find out that sales growth is strong, too

(average same store growth in natural foods cooperatives is

13%, the same as it was last year for the ‘super naturals’). To

me, that says that as a group, cooperatives are healthier than

ever.”

She also commented that the CCMA conference was a great

reminder of how lucky we are in the Twin Cities to have so many

thriving co-op food stores. “Our local trade association does

great work and our Twin Cities co-ops are role models for food

co-ops around the country. Makes me proud!”

Cooperators visit La Montañita Co’op’s Santa Fe
location during the conference. 
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Co-op Conference Celebrates
“The Value of Values”
BY  T O M  M AT T OX ,  B OA R D  M E M B E R

Jump for Joyce! 
Carnival August 14
Jump, dance, picnic, and play—all for a great cause at Linden
Hills Co-op’s annual Community Carnival Fundraiser for Joyce
Emergency Food Shelf. Located in Uptown,
Joyce Food Shelf has been the recipi-
ent of YOUR generosity for many
years, through ongoing dona-
tions of food and funds, as well
as through your support of spe-
cial events like Minnesota
FoodShare’s March Drive and the
co-op’s annual carnival, which
takes place this year on Sunday, August
14 from 11 a.m. to 3 p.m. in the co-op’s parking lot.

During the past five years at this event, we’ve raised more than
40,000 pounds of food and dollars to assist the food shelf, and
this is our once-a-year chance to have some fun while doing good.
Carnival tickets cost one dollar or one nonperishable food item,
and can be traded for food in the picnic tent, the chance to win
swell prizes by playing games, and more! Entertainment by The
Fizz (Barton Middle School’s talented rock trio), B’nat Neshat
Middle Eastern Dance, Holidaaay Suites Accordion Trio, and the
Archives (featuring co-op staffer Tom, his lovely bride Debbie,
and Linden Hills resident TC Brooks) highlights the day.

Even if you’re not there on Sunday August 14, you can still
contribute to the cause by purchasing a raffle ticket at the co-op.
Prizes include co-op gift cards and gift certificates from Lucia’s
Restaurant and Café 28—both specializing in the finest and
freshest local and seasonal foods. 



BY  T O M  M AT T OX

A
pplications are now

being accepted for fall

elections for the Linden

Hills Co-op Board of

Directors. This year

there will be four open seats. As a

member-owner of the co-op, you

have the opportunity to serve on our

dynamic and forward-thinking board.

Since the day-to-day operation of the

co-op is in the expert hands of our

General Manager, Paula Gilbertson,

the board has the freedom to focus

on our long-term growth and sus-

tainability. 

Because we want to have the most

effective board possible to help us

meet the challenges ahead, this year

the Nominations Committee of the

Board of Directors will be recom-

mending a specific slate of candi-

dates.  

If you are interested in serving on

the board, stop by the customer serv-

ice counter and pick up an applica-

tion packet. You may also call 612-

922-1159 or send an email to

info@lindenhills.coop and a packet

will be mailed or emailed to you.

Prospective board members will be

asked for their contact information so

that the nomination committee can

arrange a “getting-to-know-you” ses-

sion with you. You’ll be asked to

bring along your completed applica-

tion for this session. 

Meeting with members of the

nominations committee is a great

opportunity to ask questions about

being on the board and allows you to

provide additional information on

why you’d like to serve. Attending a

monthly meeting is another way to

get a feel for what it is like to be on

the board and to meet other direc-

tors. We meet the second Thursday

of the month (August 11 and Sep-

tember 8). A wonderful dinner pre-

pared by the co-op is deli is included!

After you meet with members of

the nominations committee, they will

review your application and let you

know whether or not you will be on

the board-recommended slate. The

nominations committee will make its

recommendations to the full board in

September and the candidates will be

announced in the October Rolling

Oats Journal. If, after submitting your

application and meeting with mem-

bers of the nominations committee,

Board of Directors
2004–2005
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Kay Englund
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Tom Mattox
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Kimberly Proffitt
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Board meetings take place monthly, and are
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by calling the co-op at 612-922-1159.
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Paula Gilbertson
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Corinne Jekot
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Steve Kobs
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Jeanne Lakso
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jlakso@lindenhills.coop

Tree Li
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Front End Manager
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Marshall Wright III
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mwrightiii@lindenhills.coop
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Rollin’ Oats Journal is the bimonthly
newsletter of Linden Hills Co-op & 

Linden Hills Natural Home and is published
for the benefit of our membership and the
community. The opinions expressed herein
are those of the authors and not necessarily
those of Linden Hills Co-op or its members.
For information about submitting articles,

artwork, or advertising, call Jeanne Lakso at
612-279-2460 or email

jlakso@lindenhills.coop. Letters to the 
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2813 West 43rd Street
Minneapolis, MN  55410

Linden Hills Co-op’s web site is at 
www.lindenhills.coop. 

Linden Hills Co-op and Linden Hills Natural
Home are proud members of Twin Cities

Natural Foods Co-ops, a chapter of the
National Cooperative Grocers Association.
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Frogtown Pottery: Useful Beauty
BY  K AT H Y  G E R H A R D T

P
icture, if you will, a

dusty, hot basement

with a small TV

turned on to provide a

little entertainment

and color commentary on the Tour

de France. In the corner, Fred

Yerich is busy with his latest cre-

ation. He and wife Kathy would

like to be known for making beau-

tiful, useful pieces of pottery, yet

their names are nowhere to be

found on their work. Instead, the

Yerichs have chosen to spotlight

the neighborhood they are proud to

call home, and thus Frogtown Pot-

tery was born.

“We like Red Wing Pottery or

Bennington Pottery, said Fred. “We

were thinking more old-fashioned

so it distinguishes where it came

from.”

Frogtown Pottery is part of the

collection of household and local

goods you will find at the new Lin-

den Hills Home Store, across the

street from the co-op. The Yerichs

are flattered to be asked to sell

their work at the store. Their pas-

sion for pottery has turned to func-

tional art, explained Kathy: “It’s for

everyday and doesn’t have to be a

gift purchase. Buy it for yourself

and use.”

Frogtown, a diverse urban

neighborhood off St. Paul’s Univer-

sity Avenue, has provided not only

a great name but also a welcoming

location for the pottery business.

The neighbors don’t seem fazed by

either the sight of dozens of items

placed about the yard to dry on any

given day or by one of the outdoor

kilns being fired up in the middle

of the night. “At one a.m. flames

are shooting out and no one has

ever said a word, ever,” mused

Fred.

While they use the outdoors to

their advantage, their primary

workshop is in the basement. The

cramped quarters include two

throwing wheels, several kilns,

plenty of clay and all of the ingredi-

ents to mix their glazes. 

Being a potter is one part artist

and one part mad scientist. After

throwing, shaping, drying and

undergoing an initial firing, the sci-

ence comes in mixing the glaze to

produce the color or desired effect.

According to Kathy, it’s like com-

bining different ingredients for

cooking or baking. Start with

“ground up clay or glass or iron

and dried pigments; add liquids

and then you mix them up.” Fred

continued the thought, “Until you

get the consistency of 2% milk or

skim milk or heavy cream. Depends

on the glaze—some of them you

want watery and thin, others really

thick.” 

The real magic happens when

the pottery is high-fired and the

outcome depends on the kind of

fuel used for the kiln, which can be

electric, gas or wood. What the

Yerichs produce is water-tight and

durable, along with being

microwave- and dishwasher-safe.

The Yerichs have a passion for their

craft and take care in making sure

Frogtown Pottery embraces both

form and function.

“We are trying to find the bal-

ance between [it] being a precious

enough object that you know some

time went into it and some care,”

said Kathy, “but not so precious

that you are afraid to use it.” In

other words, they want the beauti-

ful planters or gorgeous sushi

plates you are eyeing at the home

store to be affordable enough for

you to not only buy but to use

them as well.

That’s amore!
What would Italian food be

without tomatoes? Native to the
Andes region, tomatoes were

introduced to Europe by 
Spanish colonists returning from

the New World in the late 
16th century. The French

promptly dubbed the exotic
treats “apples of love.”

Produce Fun Facts!

Board Report

Nominations Committee Seeks Candidates

Board member Kimberly Proffitt and Paula Gilbertson
looking for potential board candidates.

you are not chosen for the slate, you may still run by having a

petition signed by at least 100 members of Linden Hills Co-op.

Further details are available in the election packet. 

Please take this opportunity to serve your co-op in a deeply

meaningful and satisfying way! Visit the member services

counter and pick up your application today. Or call us 612-922-

1159. Our email is: info@lindenhills.coop.

Members in good standing of Linden

Hills Co-op can run for the Board of

Directors. Board members serve for

three years and may be re-elected for

two additional terms. Responsibil-

ities include attending monthly

meetings, hiring and evaluating the

general manager, long-range

planning and visioning, approving

capital and operating budgets, and

recruiting new board members. 

The application deadline for this

year’s election is August 27. For an

application, visit the customer

service counter at the co-op, call 

612-922-1159, or email us at:

info@lindenhills.coop.
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Frogtown potter Fred Yerich.



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

Grocery Special
Blue Sky

Tea Sodas
Four varieties

SALE $2.79
6-pack Regularly $3.59

Grocery Special
Enjoy Life

Soft-Baked
Cookies

Wheat-Free Gluten-Free
Three varieties

SALE $2.69
6 oz. Regularly $4.15

Grocery Special
Stretch Island

Fruit Leathers
Conventional
SALE 3 for 99¢

.5 oz. Regularly 49¢ each

Cheese Special
Mozzarella Fresca

Fresh Mozzarella
Ciliengini or Ovalini

8 oz., SALE $3.49
Regularly $3.89

Deli Special
Linden Hills Co-op

Tomato
Bruschetta

Relish
Serve on rustic bread, 
with fresh mozzarella

SALE $5.49/lb.
Regularly $5.99/lb.

Deli Special
Linden Hills Co-op

Confetti Corn
Salad

Made with organic sweet corn
SALE $5.49/lb.

Regularly $5.99/lb.

Frozen Special
Rice Dream

Frozen Dessert
Cocoa Marble, Vanilla, 

or Neapolitan
SALE $3.49

32 oz. Regularly $4.99

Member Special
Barbara’s Bakery

Puffins Cereal 
& Milk Bars

Four flavors
MEMBERS $3.29

7.8 oz. Nonmembers $4.49

Member Special
Knudsen

Juice Boxes
Six varieties

MEMBERS $1.99
3-pack Nonmembers $2.79

Member Special
Maranatha

Almond Butter
Creamy or Crunchy, 

non organic
MEMBERS $6.99

16 oz. Nonmembers $9.29

Member Special
Soy Deli

Baked Tofu
Hickory, Sesame, Savory, 

or Five-Spice
MEMBERS $3.29

8 oz. Nonmembers $3.89

Member Special
Cliff

Z-Bars
Three kid-friendly flavors

MEMBERS $2.99
6-pack Nonmembers $4.19

Member Special
Kashi

Healthy Heart
Waffles

Honey & Oat, in the 
Frozen section

MEMBERS $1.79
10.3 oz. Nonmembers $2.79

Home Store Special
Wellness

Pet Food and
Supplements
For cats and dogs, both 
canned and dry foods

SALE 30% off

Grocery Special
Barbara’s Bakery

Wheat-Free Fig
Bars

Original or Raspberry
SALE $2.89

12 oz. Regularly $3.85

Grocery Special
Woodstock Farms

Organic Raisins
Flame or Thompson

SALE $4.69
15 oz. canister Regularly $5.49

FrozenSpecial
Boca

Chik’n Nuggets
or Patties

Vegetarian, GMO-free
SALE $3.49

10 oz. Regularly $4.59

Frozen Special
Nate’s

Taquitos
Three meatless varieties

SALE $3.69
12.7 oz. Regularly $5.39

Refrigerated Special
Organic Valley

Soy Milk
Chocolate, Vanilla, or Plain

SALE 2 for $5.00
64 oz. Regularly $3.39 each

Bulk Special
Nature’s Path

Granola
Flax, Hemp, Ginger, Apple, 

and Soy
SALE $2.39–$2.79/lb.

Regularly $2.99–$3.39/lb.

Bread Special
Ener-G

Wheat-Free
Breads

Brown Rice, White Rice, 
or Tapioca
SALE $3.59

16 oz. Regularly $4.15–$4.49

Supplement Special
Herb Pharm

Selected Liquid
Herbals

Pharma Kava, Eluthero, 
Good Mood Tonic, 

St. John’s Wort, Rhodiola
SALE 25% off

1 oz. Regularly $9.55–$12.25

Supplement Special
Nordic Naturals

All Products
SALE 20% off

Rich in Omega-3s

Supplement Special
Linden Hills Co-op Brand

Selected
Supplements

Acidophilus,
Glucosamine/Chondroitin,

Folic Acid, L-Lysine
SALE 25% off

Storewide Specials
August 1–31, 2005

Look for September specials and weekly produce specials on the Co-op’s web site at 
www.lindenhills.coop/lhc/specials.html. 

Valid August 1, 2005 through September 30, 2005

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 August 1, 2005 through September 30, 2005

Cocoon House: 
Trees, Ethics and Silk
BY  E L I Z A B E T H  A R C H E R D ,  
M E M B E R  S E RV I C E S  D I R E C T O R ,  W E D G E  C O - O P

T
he Wedge’s 30th anniversary party last October was rainy, cold

and extremely windy. Since I had to spend much of the day out-

side, I indulged in one of the gorgeous Chinese silk scarves that

we’d recently started carrying. It was so warm and lovely that I

wore it regularly all winter. Signs by the scarves indicated that the

supplier is a member of Co-op America and the Fair Trade Alliance. Chinese

Fair Trade? Intriguing. Curiosity led me to Chen Chen, owner of Cocoon

House, distributor of these luscious products.

Born the day Chairman Mao announced the Cultural Revolution, Chen is a

deep believer that each person can make a difference. While her parents suf-

fered in labor camps for a decade, Chen lived with her grandmother whose

family had owned a silk factory before the Communist takeover. During the

Cultural Revolution fine items like silk were denounced as “bourgeois” and

carefully concealed by anyone who owned them. While wearing silk in public

was dangerous, Chen’s grandmother wrapped her in big silk blouses to sleep

in. The feeling of silk spurred her imagination; “I felt like a butterfly,” she

swooned during our interview. Chen also loved silk worms (the only pets she

was allowed), which she describes as smelling fresh and bracing, like lemons.

She planted mulberry trees in her grandmother’s yard for a steady supply of

leaves to feed her pets until they spun their silk cocoons. 

Her family reunited when she was 10, and moved to Xian, in northwest

China. When her parents were sent to Nanjing University, Chen stayed in

Xian to finish college. Air pollution in the city grew worse as industry devel-

oped, and a former classmate wrote from Boston that the U.S. was a great

place to escape the dust. Chen learned from geography books that Oregon’s

primary exports were lumber and grass seed, which meant plenty of trees and

not much industry. That led Chen to a program in family and marriage coun-

seling at the University in Eugene. Her move to Minnesota was similarly

motivated. A woman at the library mentioned Minnesota as the most beauti-

ful place she knew, and that was all Chen needed to hear. She applied to the

University’s doctoral program in family education in 1995.

In 1997 she married a university computer expert she met while desperate-

ly searching for someone to debug her database program. After finishing her

degree, Chen continued to work at the university but wanted something more

personally fulfilling. Her husband encouraged her to pursue a dream—and all

her dreams included silk.

Not sure how feasible her business idea would be, Chen and her husband

made an exploratory “silk trip” to China, visiting 30 different factories. Even-

tually they selected two employee-owned textile plants whose skilled crafts-

men both love silk and are involved in the business decisions that include

earth-friendly, age-old traditional methods. Chen points out that silk produc-

tion is earth-friendly to begin with, since many trees are required to feed the

delicate silk worms. Chen feels such a deep spiritual connection with trees

that it her hurts to see a tree cut down.

A few scarves were the beginning of Cocoon House. Chen brought some of

her scarves to Hampden Park Co-op, where she shopped. The staff was so

enthusiastic that she decided to call on Mississippi Market, Seward, the

Wedge, and Linden Hills Natural Home. Every buyer grilled her about the

conditions at the factories she uses. (While Chen suspects child labor may

happen in remote areas, she emphasizes that it is illegal in China and educa-

tion is compulsory, so it is not a widespread practice. She saw no child labor

at any of the 30 factories she inspected.)

Chen travels to China twice a year to work with the designers on the

unique designs for her products. She went in May to develop the fall designs

and will go again in fall to produce the spring line. Stop by Linden Hills

Natural Home or the Wedge Co-op; your next scarf might be waiting for you.

To learn more about Cocoon House, go to www.cocoon-house.com.

Reprinted by permission.

•  cosmetic veneers  •  preventive  •  restorative •

• sealants  •  endodontics  •  crowns & bridges  •  dentures  •
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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

lease present this ad on your first visit for a
complimentary professional stength whitening strips kit. 

(New patients only. $50 value • one per visit please)

(offer expires 9/30/05)
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