
Give Local!
We’re proud of our great selection of local

foodstuffs and gift items, and we’d like to
encourage you to “give local” this year in two
easy ways. First, there’s the all-purpose Co-op
Gift Card—great for just about anyone. Just
load it up in any amount and the recipient can
pick up exactly what
they desire at the
co-op or Linden
Hills Natural
Home. Gift
cards come in
lovely folders
and feature a
classy green
artichoke on a lus-
cious red background.

Another great choice is a
local gift basket, now available in two sizes.
These feature a carefully selected array of local
edibles and body care items, arranged artfully
in a Fair Trade basket. At $49.99 or $99.99,
they’re both special enough for even the most
hard-to-please friend. We need a minimum of
two days’ notice to prepare your gift basket;
just ask at the customer service desk or call the
co-op at 612-922-1159 to place an order.

Festive Food 
for the Season

Our deli has created a special, limited-time
menu of some of your favorite dips, spreads,
appetizers and cheeses for the winter holidays.
It’s never been easier to put together a natural
and organic appetizer table for co-workers,
friends and family to enjoy.

Our menu ranges from traditional, popular
choices, like an all-natural spinach dip or
smoked salmon dip with cream cheese, to the
more elegant: roasted red pepper torta, a gor-
gonzola cheese ball rolled in toasted almonds

and fresh herbs, or a roasted walnut pecan pate. 
You can also find a selection of fine cheeses

to create your own perfect party tray or order
one of our custom-made artisan cheese platters
featuring world-famous varieties or local
specialties.

Stop by the deli, give us a taste, then start
planning. 

ZENN Web
Are you curious about that electric car in the

co-op’s parking lot? Is your curiosity keeping
you up at night? Check out www.tczenncar.com!
You can read all about the car, learn about

Neighborhood Electric Vehicles, find out where
and when you can take a test drive—even how
to purchase your own ZENN. Achieve zero
emissions, and have a no-noise New Year! 

Thank You 
from Sow the Seeds
Dear Linden Hills Co-op Members,

The Institute for Agriculture and Trade
Policy would like to thank you for your gener-
ous gift of $2,236.53 to the Sow the Seeds
Fund. Your support will help farmers who have
been devastated by the recent flooding in
southeast Minnesota and southwest Wisconsin,
an area that is home to a large number of
organic farms… With your contribution to the
Sow the Seeds fund, you are helping organic
farmers to stay in business, ensuring that this
region remains one of the strongholds of sus-
tainable agriculture in the Midwest.

Thanks so much for all of your efforts to
support these farmers and keep local food sys-
tems thriving. The co-ops have demonstrated
incredible leadership, and have shown how
business should be conducted. We are honored
to work with you!

ÑKate Hoff, Director of Development, and 
Mark Muller, Director, Environment & Agriculture

F or Tom Braun, long-time Linden
Hills resident and co-op member,
that question led him to create the
nonprofit organization called Lin-
den Hills Power & Light

(LHP&L). What began as an informal brain-
storming session about how neighbors could
work together to reduce energy consumption
and build a more sustainable Linden Hills has
blossomed into a full-fledge group of environ-
mental activists.

LHP&L has been responsible for a RRiiddee
YYoouurr  BBiikkee  ttoo  SScchhooooll event; a door-knocking
campaign to educate the neighborhood about
the Minnesota Energy Challenge and the
benefits of ccoommppaacctt  flfloorreesscceenntt  lliigghhtt  bbuullbbss
(CFL)—including giving away one free CFL to
each Linden Hills household. The group is
now spearheading a feasibility study on an
anaerobic digester. 

Speaking with Braun in the renovated third
floor of his building on West 43rd Street, it is
clear he was the catalyst, combining his per-
sonal contacts with a superb meeting space.
The top floor of this 1911-vintage building
which he now calls home was once the social
gathering spot for the men of the Lake Harriet
Commercial Club. The dance floor and stage
are still intact, providing plenty of room for
folks to discuss and answer the question,
“Once you change your light bulb, what do
you do next?”

Initially, Braun gathered a small group of
friends who were interested in meeting once a
week. “At the first couple of meetings we just
kind of looked at each other,” he recalled. “But
we were together—it wasn’t e-mail. The
essential thing was that we met here [in his
home]… in a circle on the couch. We all knew
each other pretty well, so there was some trust
among the group to begin with.”

According its web site (www.lhpowerand
light.org): “From its beginnings, Linden Hills
Power & Light has been a local effort with ori-
gins in a few informal gatherings attended by a
few concerned neighbors. And as we’ve grown,
our core objective continues to be to engage

and mobilize more and more members of our
community, no matter what their ages, skills
or prior levels of community participation … a
board of directors and advisory board have
been assigned to actively target waste reduc-
tion and energy conservation tasks. We want
to make Linden Hills a striking example to the
rest of the city—by engaging our neighbors
and moving them to action. “

Mark Anderson, who had been senior mem-
ber of Paul Wellstone’s staff, is a part of this
neighborhood group and proposed that John
Madole speak at a meeting. Madole was
responsible for recycling and composting dur-
ing the 1996 Atlanta Olympics and for com-
posting at the Olympics in Salt Lake City in
2002.

“John was all excited about this thing called
anaerobic digestion and bbuuiillddiinngg  aann  aannaaeerroo--
bbiicc  ddiiggeesstteerr,” according to Braun. Thus a
project was born that could keep the LHP&L
group busy for some time to come.

Anaerobic digestion is a controlled
biological process in which organic waste is
treated in an oxygen-free environment with
bacteria. The bacteria eat away at the waste
and produce a methane-rich biogas. This gas
can be used to generate electricity and/or hot
water/heating and as a transport fuel similar
to compressed natural gas (CNG). Other solid
and liquid byproducts also result from the
process. The solid byproduct is a super rich
compost material.

The public in the United States may not
know much about this technology, but it is
used by Europeans and some U.S. farmers.
One of the most common questions: “Is it
going to smell?” 

Braun understands this. “You are talking
about collecting our garbage and doing some-
thing with it, somewhere nearby,” he said.
“ ‘Anaerobic’ means ‘no air.’ It is sealed. It is all
happening in an air-tight container.” So, the
answer is “no.” Braun added, “They are way
ahead of us in Europe. They have them in

Europe in urban settings.”
So LHP&L is trying to determine if an

anaerobic digester can work in Linden Hills. If
so, Linden Hills can considerably reduce the
amount of waste sent to landfills and the
neighborhood’s carbon footprint. After secur-
ing grants and working with professionals and
experts in the field of waste management and
recycling, such as Susan Young, Director of
Solid Waste and Recycling for the city of
Minneapolis (who Braun fondly called the
“garbage queen of Minneapolis”) a pilot
program is nearly underway.

Residents of single-family homes and those
in buildings with up to four units in Linden
Hills, along with one neighborhood each in
Edina and St. Louis Park, will have the oppor-
tunity to participate. Special recycling contain-
ers will be delivered so participants can recycle
their SSoouurrccee  SSeeppaarraatteedd  OOrrggaanniiccss (SSO). At
this point, local businesses will not be includ-
ed in the collection of SSO. The co-op’s gener-
al manager, Paula Gilbertson, is involved as a
community advisor to the project, and has
been assisting the group in finding com-
postable plastic bags to use in the collection
process. As a side note, the co-op’s organic
waste is already being collected and recycled
into nutrient-rich animal feed by a local
company.

“To get this to work, we have to get people
to change their habits. This may be inconven-
ient for a while,” Braun added knowingly, “but
you will get used to it just as you did separat-
ing your newspaper, glass and cans. It requires
that you operate differently in your kitchen
than you normally do.”

Of course, all of this leads to many more
questions, including where the digester would
be built; the costs for the set-up and continua-
tion of the program; who will be in charge;
how much energy would be created; and what
the best use would be for the resulting
methane gas.

LHP&L received grant money to conduct a
feasibility study, which is currently underway.
The results are expected in January. For now,
once the collection process begins, the SSO
will be composted.

There is still much work to be done before
a digester becomes a reality for this neighbor-
hood, but that doesn’t dim Braun’s enthusi-
asm. “What is so exciting is that we are riding
a wave of interest…in the greening of this
community and other communities. [It’s excit-
ing] the way this thing has taken off, the
immense popular support we have tapped into
and a willingness to participate.”

The passion and commitment by the core
member of LHP&L give credence to a favorite
quote of Braun’s by Margaret Mead: “Never
doubt that a small group of thoughtful, com-
mitted citizens can change the world. Indeed,
it is the only thing that ever has.”
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Linden Hills Power and Light

Not Your Typical Utility

What are •Source 
Separated Organics?Ž
If you live in the Linden Hills neighborhood and
are participating in the pilot project, hereÕs what
should go in your SSO collection bin:
¥  Any type of food waste, including fruit and veg-

etable scraps, meat, and fat
¥  Lawn trimmings
¥  Paper that has not previously been recyclable,

like pizza boxes, paper towels, and food packag-
ing from refrigerated or frozen foods.

¥  OfÞce paper, magazines, junk mail, and
newspapers should go in your regular paper
recycling. 

BY  K AT H Y  G E R H A R D T

How many neighbors does it take to
change our lightbulbs? Tom Braun 
and Felicity Britton, executive director
of LHP&L.

Co-op Shoppers

“Once we change our light
bulbs, what do we do next?”

At this point, you may be
asking, “What is anaerobic
digestion?”

How would it work?

FYI
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Linden Hills Co-opÕs web site is at 
www.lindenhills.coop. 

Linden Hills Co-op and Linden Hills Natural
Home are proud members of of the National
Cooperative Grocers Association.
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Board Report
Independence and Cooperation:
How They Work Together
BY  K I M B E R LY  P R O F F I T T,  S E C R E TA RY

A t Linden Hills Co-op, we take a
lot of pride in our independence.
In fact, one of the International

Cooperative Principles (which LCH abides
by) is “Autonomy and Independence.” As
an independent, member-owned business,
decisions about the direction and future of
the store are made right here (very often
in the basement of the co-op)—not in an
office across the country. Being “close the
action” allows us to directly see the
impact we have upon our members, shop-
pers and greater community. We work
hard to be a positive force, meet the needs
of those who shop with us and operate by
values which the member-owners share.

Our autonomy is what makes Linden Hills Co-op the Linden Hills Co-op.
Yet another one of the International Cooperative Principles is “Cooperation
Among Cooperatives.” We are not alone in the vast sea of cooperative food
retailing. There are hundreds of other like-minded food cooperatives across
the country promoting many of the same things we do here: healthy eating
and living choices, sustainability, green living, advocacy and community.

One person (or store) can make a difference, but many united can have an
even greater impact. Did you know there is a national organization which
works to promote the food cooperatives around the United States? The mis-
sion of the National Cooperative Grocers Association (NCGA) is to “provide
the vision, leadership and systems to catapult a virtual chain of food co-ops to
a position of prominence in the natural foods industry.” The NCGA works to
maximize operational and marketing resources and strengthen purchasing
power for the U.S. food co-ops. When you receive your Coop Advantage
coupon book twice a year, see the Coop Advantage sale tags on select products
each month or even get a Coop Advantage paper bag at check out (if you for-
got your cloth one) you are seeing just a few of the efforts of this group. 

Food cooperatives face many challenges in the future, including the main-
streaming of organic and natural products into the stores of conventional
retailers. What makes LHC different from the big chains is its independence.
But the power of many can also make us, and cooperatives as a whole,
stronger. Independence and cooperation don’t have to be exclusive of one
another.

Welcome New Board Members
At the November board meeting, we welcomed Simone Suri and Rhea Sul-

livan as our newest board members. Along with Al Kolman-Stich (who has
served on the board since the spring of 2007), they were elected to three-year
terms at the annual meeting in October. All three bring unique skills and
expertise to the table and we look forward to working with them.

Member and Shopper Benefit and Discount Review
Thank you to everyone who took time to fill out the recent survey on

member and shopper discounts and benefits. The results are being complied
and we’ll report on them in the February/March issue. Watch for announce-
ments about opportunities for further discussion after the holidays. Your
input and feedback is appreciated as we consider the most appropriate pack-
age of benefits and discounts to offer our shoppers and members.

You may contact the board of directors by email, board@lindenhills.coop
or by phoning LHC and leaving a message at 612-922-1159.

Patronage Rebates: A Primer
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

F
or the first time since
2000, Linden Hills Co-
op issued a patronage
rebate this fall for the
2006-07 fiscal year.

Since seven years is a long, long
time, I thought a quick refresher
course on patronage rebates might
be helpful.

What is a Patronage
Rebate?

In years when the co-op makes a
profit, the board of directors has the
option to distribute a portion of the
profit to our member-owners. By
law, rebates can only come from the
money that co-op members spent at
our store, and must be allocated to
each member in proportion to their
purchases at the co-op.

For the 2006-07 fiscal year,
which ended June 30, 2007, mem-
ber-owners were responsible for
purchasing 66% of all the goods and
groceries Linden Hills Co-op sold.
So 66% of the profits were available
for the rebates, for a total of nearly
$81,000.

The board of directors looks at
our financial performance each year,
considers the co-op’s needs for the
future, and decides what portion of
the surplus to pay out or retain. The
cash portion is sent (as a voucher in
early November) with a notice of

allocation that also indicates the
retained equity (Class B Equity
Shares) that is being held in the
name of that member.

For this rebate period, the board
voted to allocate 25% of the rebate
amount in cash, and retain 75% as
equity. Retained equity is an invest-
ment in the future of the co-op. It
does not increase the number of
votes a member has, and has no
cash value. 

What do I do 
with my voucher?

Your patronage voucher can be
used towards a purchase at either
Linden Hills Co-op or Linden Hills
Natural Home, or, if you prefer, you
may donate the cash amount of
your voucher to the Sow the Seeds
Fund. Sow the Seeds is a nonprofit
organization that distributes grants
to farmers and other organizations
for projects that will strengthen the
local food system. All you need to
do to contribute is endorse your
voucher to “Sow the Seeds,” and
mail or drop it off at the customer
service desk.

Remember—you have until Feb-
ruary 15, 2008 to use your rebate
voucher or sign it over to Sow the
Seeds. After that date, the voucher
will have no value—either to you
OR to our local farming community!

Is the rebate taxable
income?

No. Rebates are considered a
deferred discount on the purchases
you have already made, so you don’t
need to report the cash amount of
your patronage refund on your
income taxes. In addition, the co-op
reduces its own tax liability by dis-
tributing a portion of the profits as
a patronage rebate. You win, and so
does the co-op you own.

Why didn’t I get a 
rebate voucher?

The co-op’s bylaws set a lower
limit on the rebates—if your rebate
voucher’s cash value is less than $3,
the cost to the co-op of printing,
mailing and processing the voucher
is deemed to be greater than the
value of the voucher. So, this year, a
member-owner who spent less than
$731 at the store between July 1,
2006 and June 30, 2007 would not
receive a voucher.

If you joined the co-op AFTER
June 30, 2007, you will not be eligi-
ble for a patronage rebate until the
close of the current fiscal year (this
applies to anyone whose member
number is larger than 7727).

Why isn’t my rebate bigger?
I’d encourage you to take a close

look at the financial information in
the enclosed annual report. When
you deduct the cost of goods and
operating expenses (which include
payroll and benefits, rent, property
taxes, building maintenance and
upkeep, member and senior dis-
counts, store supplies, etcetera),
our total operating income is less
than a half of a percent of sales. So
even though we sold $7.4 million in
goods last fiscal year, we’re still a
grocery store (which is a business
with notoriously slim profit mar-
gins) in a metropolitan area that is
fiercely competitive. So there’s not a
whole lot of profit to go around. 

Nevertheless, when I compare
the amount of my member rebate
with the $80 I invested to become a
member-owner, my one-year “rate
of return” is somewhere around
20%. Which is outperforming just
about any other investment I’ve
made in recent years. And it’s also
money that I plan on “recycling” in
the local economy—it’s staying
right here, in Linden Hills.

If you have any other questions
about member rebates, please call
or email me; my phone number is
612-279-2460, and I can be reached
via email at
jlakso@lindenhills.coop.



Date used_______________________________________

CashierÕs 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

Mmber Specials
AAmmyy’’ss

Organic Pasta
Sauce

MEMBERS $4.49
24.5 oz., nonmembers $6.39

CChhaatthhaamm  VViillllaaggee

Croutons
MEMBERS $1.29

5 oz., nonmembers $1.79

GGlluutteenn--FFrreeee  BBaakkeerryy

Baking Mixes
Selected Varieties
MEMBERS $2.69

15-19 oz., nonmembers $3.69

WWhhoollllyy  WWhhoolleessoommee

Frozen Pie Shells
Wheat or Whole Wheat

MEMBERS $2.49
14 oz., nonmembers $3.59

BBuubbbbiiee’’ss

Bread & Butter
Pickles

MEMBERS $3.89
33 oz., nonmembers $5.49

BBuullkk

Organic Pistachios
Roasted & Salted

MEMBERS $6.99/lb.
Nonmembers $8.99/lb.

LLiinnddeenn  HHiillllss  CCoo--oopp

Bio C Capsules
MEMBERS $8.95

100 cap., nonmembers $11.95

Softgel Multi 
with Lycopene 

& Lutein
MEMBERS $10.39

60 cap., nonmembers $13.89

Cal-Mag Capsules
MEMBERS 25% off

100 cap. or 250 cap.

Chewable
Peppermint

Enzymes
MEMBERS $6.69

100 tab., nonmembers $8.99

Fresh in the Deli
Orange Walnut

Tortellini
SALE $7.79/lb.

Regularly $8.49/lb.

FFeeaattuurreedd    SSaannddwwiicchh

Twin City Philly
All-natural roast beef with savory

sautŽed peppers, onions, mushrooms
and Castle Rock cheese on an onion

bun.
SALE $4.79

Regularly $5.79

Valid December 1, 2007 through January 31, 2008

Date used_______________________________________

CashierÕs 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 December 1, 2007 through January 31, 2008

Juice Bar
Choco-mint Dream

Chocolate, non-dairy Oatscreme 
with a hint of mint!

SALE $4.79
Regularly $5.50

Winter Lemonade
Fresh organic lemons, ginger, 

and apple, served hot!
SALE $2.49

Regularly $2.99

Health & Body Care
CCoouunnttrryy  LLiiffee  

Nutritional
Supplements

SALE 25% off

AAllaafffifiaa

Fair Trade 
Shea Butter

Unscented, Lavender Mint or 
Savanna Spice

SALE $8.45
2 oz., regularly $9.95

EEOO  

Holiday Gift Bags
French Lavender, Rose Geranium, 

Ylang Ylang/Cedarwood, or Amazing
Feet Foot Care
SALE 20% off

JJaassoonn  

Holiday Gift Sets
Apple Spice, Cinnamon & Honey, or

Orange Cranberry
SALE $9.99

KKiissss  MMyy  FFaaccee

Foaming Holiday
Soaps

Naughty Cinnamon or Nice Pear
8.75 oz.

SALE $6.95

Look for other holiday gifts from our
favorite companies: Zum, Avalon, Alba

BurtÕs Bees and more!: 

Storewide Specials
December 1–31, 2007

Visitwww.lindenhills.coop for updates, weekly specials, and January storewide and member specials. 
To subscribe to our weekly emailer, which includes specials and events, send email to info@lindenhills.coop 

with ÒSubscribe FlyerÓ in the subject line.

Natural Home 
TTwwiisstt  

Sponges
100% biodegradable

SALE $1.39-$3.49
Regularly $1.89-$4.59

Grocery
BBeellaa  OOllhhaaoo

Sardines
SALE $1.59

4.25 oz., regularly $1.99

BBiioonnaattuurraaee

Organic Pasta
All varieties
SALE $1.99

16 oz., regularly $2.49

NNaattee’’ss

Meatless Meatballs
SALE $3.39

12 oz., regularly $5.29

OOrrggaanniicc  VVaalllleeyy

Organic Egg Nog
SALE $2.99

32 oz., regularly $3.59

HHaaiinn

Safßower
Mayonnaise

SALE $1.99
12 oz., regularly $2.99

BBuullkk  

Organic Sweetened
Dried Cranberries

SALE $4.99/lb.
Regularly $5.89/lb.

BBuullkk  

Organic Red
Kidney Beans

SALE $1.39/lb.
Regularly $1.89/lb.
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lease present this ad on your first visit for a
complimentary professional strength whitening strips kit. 

(New   p at i e nts   o nl y .   $50   v a l u e   •   o n e   p e r   visit   p l e a s e) 

( of f e r   e x pi r e s   1/31/08)
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JesseÕs Top Ten

O
ur Health & Body Care Manager, Jesse Avery, has been part of
our staff since 1999. From his humble beginnings as a barista,
he’s moved up through the ranks to become a valued member
of the management team. Our customers probably know him
best for his superb taste in tea and his encyclopedic knowledge

of the products he carefully selects for the vitamin and supplements aisle.
We’re delighted to share his favorite products with you!

1) Enzymatic Therapy Glucosamine and Chondroitin. 
When it comes to joint health supplements, all products are not created

equal. Enzymatic Therapy uses only stabilized Glucosamine and low molecu-
lar weight Chondroitin for maximum absorbability and performance. Further-
more, this is the only Glucosamine/Chondroitin product on the market that
uses a non-bovine source of Chondroitin. This is definitely top of the line and
I have tried them all. 

2) Herban Cowboy Men’s Personal Care Products.
Whether it’s deodorant, shaving cream, or bar soap, these are products

that men can feel good about using. Herban Cowboy uses only the cleanest
natural ingredients in their products and they smell pretty good too.

3) Thousand Hills 100% Grass Fed Beef
The first time I tried a burger made from this local beef I could not believe

how flavorful it was. The taste of grass fed all natural beef is really different,
but in a good way. Try it once and you will never go back. Top your grass-fed
burger with some Organic Valley Raw Sharp Cheddar.

4) Rishi Bulk Teas
Based in Milwaukee, Wisconsin, Rishi is committed to finding the best teas

from around the world that are sustainably produced. Some of my favorites
are the Osmanthus Silver Needle, Ancient Snow Sprout, Lemon Myrtle Green,
Ancient Pu-erh Wang, and their award winning Earl Grey. I also recommend
any of their delicious bulk iced teas. 

5) Cal-Organic Iceberg Lettuce
Iceberg lettuce gets a bad rap, which I believe is undeserved—especially in

the case of organic iceberg. Always fresh and crispy, this goes great on a sand-
wich or blended with local mixed greens or romaine for a wonderful salad. Try
with Organic Ville Vinaigrettes. 

6) Whole Grain Milling Hi Lysine® Organic Tortilla Chips
These are also the best tasting tortilla chips made anywhere. Period. And

they’re made right here in Minnesota. Corn is typically not a complete protein
because it is low in the essential amino acid Lysine. Hi Lysine® corn adds extra
lysine to make it a complete protein, which is perfect for vegetarian diets. Plus
the chips are whole grain, so they’re high in fiber—who said snack food isn’t
good for you! Must not be eaten without Salsa Lisa’s Twin Cities-made salsa.

7) Linden Hills Co-op Custom Made Sandwiches
Seriously, if anyplace else in town makes a better sandwich I have not found

it. With our deli’s custom made sandwiches you can create your own master-
piece and watch it made right before your eyes. Even better, you can have it
grilled to perfection. I prefer roasted turkey and cheddar on multigrain with
creamy Dijon, tomato, and lettuce. Just add a salad from our fresh salad bar.

8) Widmer’s Four Year Aged Cheddar
Experience handcrafted cheddar at its best with this Wisconsin treat. Wid-

mer’s is aged for four years giving it a full flavor unlike any other cheddar.
Rich, spicy, sharp, and crumbly—this cheese has it all. Try a slice on crusty
multigrain bread from Rustica Bakery. 

9) Daddy Sam’s All Natural Bar-B-Que Sawce
I know summer is over and nobody wants to grill anymore, but I will eat

Daddy Sam’s on anything or just straight out of the jar. Slop in on a burger or
fries. Great for dipping or adding to baked beans. Spicy, tangy, sweet,
smoky…perfect! Made right here in Minneapolis.

10) Peace Coffee Organic Ethiopian
I don’t like dark roast because they tend to use the worst beans without

any flavor and then burn them to a crisp. I prefer the lighter roasts that bring
out the full flavor of high quality beans. Peace Coffee’s Organic Ethiopian is a
light roast with a full body that is bursting with flavor. Smooth, delicious, and
wonderful…just like coffee is supposed to taste. Try with Mayday Café’s
cinnamon walnut coffee cake in our deli.  




