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Building Community  
Meet Co-op Staffer 

Monique Mathis 
 
How would you describe your first trip to 

the Food Co-op? I remember being impressed 

by the abundant look of the produce section -- 

like a cornucopia, overflowing with fresh, 

organic produce. I was excited to find such a 

store so close to where I lived and so I stocked up on lots of fruit like 

strawberries, cantaloupes, apples, and oranges during that first visit. 

 

What does the idea of a Co-op mean to you?  This particular Co-op 

means I can shop for healthy food right here in my community and 

support local producers without having to travel far out of my way. So 

first and foremost, it is an issue of convenience. In addition, I get 

much satisfaction from spending my money, time, and energy at the 

Co-op. I feel like I am supporting an environment that is simultane-

ously helping me grow healthier (with its food options) and wiser 

(with its friendly, talkative customers that inspire me every day.) So 

the Co-op and I have a mutually beneficial relationship. 

 

How did you get your start in the cooperative  world? After my 

graduation from college, I worked at Greatest Grains, a small family-

owned health food store in Davenport, Iowa.  While it was not exactly 

a Co-op, it operated in much the same way and sold the same sorts of 

products as this one.  Students and members of the faculty at Palmer 

College, the premier school of chiropractic medicine in the U.S. lo-

cated right down the street, received discounts on a regular basis. You 

could think of them as  'members'. 

 

How would you like our Co-op to evolve? I would like to see more 

volunteers bringing their ideas and labor.  I would love for members 

(including my fellow employees) to realize that they will get out of the 

Co-op what they put in to it. 

 Each year, an estimated 500 
billion to 1 trillion plastic shopping bags 
are consumed worldwide.  In the US 
during the 1980s and 90s, plastic bags 
largely replaced paper bags, due to 
their low cost. US retailers still spend 
an estimated $4 billion on plastic bags, 
which is passed on to consumers in 
higher prices. Many question the eco-
nomics of plastic bags, however, citing 
their toxic effect on the environment.  
 

Environmental  Impact  
 Plastic shopping bags are usu-
ally made of polyethylene, popular for 
its economy and versatility, which re-
quires 1000 years to degrade. The 
bags do not biodegrade, but photode-
grade, breaking into smaller and 
smaller pieces, contaminating soil and 
waterways and entering the food web 
when animals accidentally ingest it.   
 So commonplace are plastic 
shopping bags in the form of litter, they 

have earned nicknames worldwide, 
known as ñwitches knickersò in the UK, 
ñwhite pollutionò in China, the ñnational 
flowerò in South Africa, and ñurban tum-
bleweedsò in the US.  

In Africa, the bags are so 
prevalent that a cottage industry has 
sprung up collecting the bags and reus-
ing them to weave into hats, bags, and 
other items.  

The bags are also notorious for 
becoming windblown and catching in 
trees and shrubs. According to the non-
profit Center for Marine Conservation, 
plastic bags are among the 12 items of 
debris most often found in coastal 
cleanups. Hundreds of thousands of 
sea turtles, whales, and other marine 
animals die each year from mistaking 
discarded bags for food.   
 The manufacture of polyethyl-
ene bags requires petroleum and natu-
ral gas, both non-renewable resources. 

That the bags are a petroleum product 
only aggravates our dependence on oil 
and the ac-
companying 
problems re-
sulting from 
its excava-
tion, trans-
portation, 
and use. Oil 
and natural 
gas con-
sumption 
contributes to global warming, destruc-
tion of ecosystems, and pollution.  
 
Government Intervention  
 To combat the litter and envi-
ronmental impact of plastic shopping 
bags, several nations have taken legis-
lative action. In October 2001, Taiwan 
introduced a ban on the distribution of  

Continued on page 3 

Toxic Bags: What you didnôt know about your shopping sack 

Become a Member  
 

It's easy to join 

Just ask at the information service desk for an  

application. Present the completed form with your fee 

and your membership benefits begin immediately. 
 

Membership rates 

Members pay a lifetime membership fee of $10 per 

household plus a refundable equity (per adult) of $20, 

which may be paid over 6 months. 



Indian Dhal Curry  

 This rich and filling lentil curry is wonderful as a 

main meal rather than as a side dish. It's a really easy dish 

to make and is great served with basmati rice. 

¶ 2 cups red lentils 

¶ 1 large onion, diced 

¶ 1 tablespoon vegetable oil 

¶ 2 tablespoons curry paste 

¶ 1 tablespoon curry powder 

¶ 1 teaspoon ground turmeric 

¶ 1 teaspoon ground cumin 

¶ 1 teaspoon chili powder 

¶ 1 teaspoon salt 

¶ 1 teaspoon dry sweetener 

¶ 1 teaspoon minced garlic 

¶ 1 teaspoon ginger root, minced 

¶ 1 (14.25 ounce) can tomato puree 

 

 Wash the lentils in cold water until the water runs 

clear (this is very important or the lentils will get 

"scummy"), put the lentils in a pot with water to cover and 

simmer covered until lentils tender (add more water if nec-

essary). While the lentils are cooking: In a large skillet or 

saucepan, caramelize the onions in vegetable oil. 

 While the onions are cooking, combine the curry 

paste, curry powder, turmeric, cumin, chili powder, salt, 

sugar, garlic, and ginger in a mixing bowl. Mix well. 

 When the onions are cooked, add the curry mixture 

to the onions and cook over a high heat stirring constantly 

for 1 to 2 minutes. Stir in the tomato puree and reduce 

heat, allow the curry base to simmer until the lentils are 

ready. When the lentils are tender drain them briefly (they 

should have absorbed most of the water but you don't want 

the curry to be too sloppy). Mix the curry base into the len-

tils and serve immediately. 

  

 The ingredients for this recipe can be found 

throughout our store. Lentils can be purchased packaged in 

aisle 4 or in any amount in our bulk section at the back of 

the store behind the produce department. Organic and con-

ventional vegetable oils are in aisle 4. Our bulk herb sec-

tion in HABA carries all or most of the spices and season-

ings youôll need. Tomato puree is located in aisle 6. We 

carry fresh garlic, onions, and ginger root in our produce 

section. We carry a variety of dry sweeteners including 

refined sugar, Turbinado or Succanot, and raw sugar in  

our bulk section and packaged in aisle 6. 

Tour the Food Co -op: Spotlight on Deli  

Recipe Corner 

The Co-op needs volunteers!  
 

Members: become active and save  

10-15% Help out in package bulk, price 

checking, answering phones and more!  
 

See India in HABA for more details.  

 The Food Co-op Deli includes the cake, deli, and fish cases, as well as the 
Grab-and-Go cooler. A lively, warm and appetizing part of the store, the deli show-
cases the creativity and culinary talents of the Co-opôs cook, Cathy, assisted by asso-
ciates Carla, Wanda, Janet, and Kate. Cathy grew up in food preparation as the 
daughter of a grocery and deli owner of forty years. She has been loyally crafting the 
Co-opôs prepared foods on-site daily for ten years.  
 The deli offers an ever-changing variety of quick entrées, side dishes, soups, 
and sandwichesðall made with natural ingredients. We offer many delectable items 
that are vegan and vegetarian in addition to our omnivorous fare. The deli area bus-
tles around lunchtime, customers having shunned the burger joints and corporate 
cafeterias for the tasty and more healthful fare of dishes such as West African Peanut 
Soup, Pesto Chicken, Marinated Miso Tofu, and Spicy Thai Noodles.  
 A large draw for our customers is our juice bar with options that support, 
stimulate, relax or rejuvenate the body. Select from nutrient-rich fruits and vegetables 
spun into tantalizing creations, made with delicious ingredients and never any fillers.  
 Most anything you find in the deli can be prepared at home with items from 
the store. We use no artificial sweeteners, colors, flavors, or synthetic preservatives. 
We do use expeller pressed oils, natural meats, and organic foods when available. 

We favor wild fish over farm-raised in our fish case. We also offer organic fair-trade coffee beside our soups in front of 
the dairy case.  

Try our diverse selection of distinctive and mouthwatering prepared foods or stop in for lunch or dinner soon! 

Upcoming Events  
 

Tues. March 6, 6:15 pm  

Board Meeting - Community 

Room at the Co-op 
 

Tues. April 17, 6:15 pm  

Board Meeting - Community 

Room at the Co-op 
 

Thurs. April 26, 6:30 pm  

Annual Meeting Potluck 

7:30 pm Co-op Annual Meet-

ing - Cleveland Friends Meet-

ing House 10916 Magnolia 

Drive. Geauga Family Farms 

members expected to attend. 



Continued from page 1 
free single-use plastic bags by govern-
ment agencies, schools, and the  
military. The ban was expanded to in-
clude supermarkets, fast food outlets, 
and department stores, and will eventu-
ally apply to street vendors and food 
dealers. Disposable cutlery and dishes 
are also banned.  
 In March 2002, Ireland intro-
duced the PlasTax, a tax of about $.13 
for each plastic bag, which reduced the 
countryôs consumption by 90%.  
 Simultaneously, Bangladesh 
banned polyethylene bags outright in 
the capital, Dhaka, after the bags were 
found to have clogged sewage drains, 
resulting in the 1988 and 1998 floods 
that submerged two-thirds of the coun-
try. This ban has led to growth in the 
manufacture of jute bags and other 
sustainable and biodegradable alterna-
tives. 
 In the US, there has been no 
federal action to reduce plastic bag 
waste. In January, San Franciscoôs at-
tempt to introduce a bag tax fell 
through when grocery chains success-
fully lobbied to change state law to pro-
hibit a bag tax and the counting of bags 
by local authorities.   
 
Conservation Suggestions  

Due to the lack of progress by 
US federal and local governments, ef-
forts to reduce plastic bag consumption 
falls to consumers themselves. It is an 
unfortunate myth that paper bags have 
less of an environmental impact than 
plastic bags, thereby making them a 
preferable choice for ecologically-

minded consumers.  
Paper and plastic have rela-

tively equal environmental impact. Pa-
per bags require almost four times as 
much energy to produce as plastic 
bags. In 1999, 14 million trees were cut 
to produce the 10 billion paper grocery 
bags used by Americans that year 
alone. According to the Federal Office 
of the Environment in its 1988 study, 
ñComparison of the Effects on the Envi-
ronment of Polyethylene and Paper 
Carrier Bags,ò paper sacks generate 
70% more air and 50 times more water 
pollutants than plastic bags. This pollu-
tion comes from the method of manu-
facture, which is to heat wood chips 
under pressure in a chemical solution. 
Additionally, it takes 91% less energy 
to recycle a pound of plastic than it 
does a pound of paper. Ultimately, nei-
ther paper nor plastic are environmen-
tally sound products for disposable 
consumption.  
 Conservation-conscious shop-
pers seeking to reduce the over-
consumption of plastic shopping bags 
can address their own consumption by 
reusing bags. Cloth bags come in a 
variety of designs and colors. The most 
popular types are ordinary unbleached 
canvas bags with straps for carrying. 
Longer straps are convenient for carry-
ing over the shoulder. String style bags 
expand to carry many items, more than 
their small size would suggest.  

Some people find it difficult to 
remember to bring their bags with 
them, so ultra-compact nylon bags are 
convenient since they can be carried in 
a purse, backpack or pocket so one is 

always handy. For those who travel 
long distances to grocery shop, insu-
lated bags protect hot or cold items 
from cooling or melting. One can also 
simply reuse the disposable bags they 
already have. 
 The small plastic bags available 
in grocery stores for produce items are 
completely unnecessary, as like items 
can be grouped together for weighing 
and then carried in the same cloth bag. 
Interestingly, these bags are only used 
for about an hour, but last 1000 years.  

Shoppers buying bulk items can 
bring their own containers to reuse, 
such as reusable plastic storage con-
tainers, or empty packaging like yogurt 
containers or tomato sauce jars. These 
containers can be weighed empty to 
find the tare weight, which is subtracted 
from the total weight upon purchase.  

Consumers can additionally 
contribute to conservation efforts by 
purchasing items with little or no pack-
aging materials, or buying recycled and 
biodegradable items. Some compa-
nies, including Newmanôs Own, have 
introduced biodegradable packaging 
for some of their items.  

The Food Co-op offers cloth 
canvas bags with the Co-op emblem 
on it in both a long and short strap form 
in unbleached cotton and recycled ma-
terials. The Co-op also carries string-
style bags in a variety of colors for sale. 
Reusablebags.com has a multitude of 
bag styles and related accessories, as 
well as information and advocacy 
items.  As their website declares, 
ñPlastic Bags Blow: Bring Your Own 
Bag.ò  

String bag:  stretches 
to hold up to 40 lbs. 

Standard long-handled 
unbleached canvas 

tote: long-handles are 
good for over-the-
shoulder carrying 

Ultra-compact bags stash neatly 
for handy use 

Items such as yogurt 
containers can be 

reused for bulk item 
storage. This is la-
beled with the tare 
weight, subtracted 

upon purchase. 

The Co-op Guide to Reusables 



About the Cleveland  Food Co-op 
We are a cooperative grocery business owned 
by thousands of household members who 
shop at the store. Started in 1968 as a food 
buying club, we serve the Cleveland area with 
natural foods and other quality products while 
supporting good health and vitality in the 
community. 

 

Our Mission Statement 
The Cleveland Food Co-op is a cooperative 
which strives to be the most innovative pro-
vider of reasonably priced, high quality natural 
food products to our community while exer-
cising environmental responsibility. 

Have an idea or article for The Co-op Connect? Drop us a line! Leave a note for India or 
Anna Kiss at the co-op (look for the Co-op Connect ñInboxò on the bulletin board at the front 

of the store) or email annakiss@annakiss.com 

Welcome Baby Ian  
to the Co-op! 

 
Indiaõs baby boy  

arrived February 8 
 

7 lb. 4 oz. 

Tips to Reduce Bag Consumption   
 
1. Start using reusable shopping bags. Find the right styles and 
designs to suit your taste and lifestyle.  
 
2. Refuse a bag. Cashiers are programmed to keep the line 
moving and don't always stop to think or bother to ask if you 
need a bag. If you don't need one, don't take one.  
 
3. Reuse plastic bags you have accumulated as garbage liners.  
 
4. Start using Ultra Compact bags. Since people tend to forget 
their bags when they go shopping, ultra compact bags are small 
enough to stash in your purse, jacket, backpack, car, etc. so 
one is always handy.  
 
5. Open your eyes to how many bags you consume: keep 
count. For instance, if you have a giant plastic bag holding plas-
tic bags in your closet, take 5 minutes and count how many you 
have or count how many plastic and paper bags you go through 
in a week.  
 
6. Spread the word to wake up others.  
 
7. Cut down on plastic bulk and produce bags by bringing your 
own reusable produce bags or empty containers for bulk items 
(be sure to get the tare weight).  

With the advent of cloned livestock, yet 

another biotech science experiment may 

soon find its way to the American dinner 

table. In December 2006, the FDA es-

sentially told the public that the meat 

and milk from cloned livestock are safe 

for human consumption. FDA's action 

flies in the face of widespread scientific 

concern about the risks of food from 

clones, and ignores the animal cruelty 

and troubling ethical concerns that the 

cloning process brings. What's worse, 

FDA indicates that it will not require 

labeling on cloned food, so consumers 

will have no way to avoid these experi-

mental foods. A public comment period 

is open now through April 2 . 
 

Animal cloning is a new technology with 

potentially severe risks for food safety. 

Defects in clones are common, and clon-

ing scientists warn that even small im-

balances in clones could lead to hidden 

food safety problems in clones' milk or 

meat. There are few studies on the risks 

of food from clones, and no long-term 

food safety studies have been done. 
 

Numerous opinion polls show that the 

majority of Americans do not want food 

from animal clones and are opposed to 

cloning on moral or ethical grounds. 
 

The FDA's veterinary medicine advisory 

panel rebuked the agency in 2003 for its 

position, declaring that not enough re-

search has been done to determine 

whether food derived from cloned ani-

mals is safe. In fact, livestock cloning 

raises numerous health and ethical con-

cerns. Over 90 percent of cloning at-

tempts fail, and cloned animals that are 

born have more health problems and 

higher mortality rates than sexually re-

produced animals. 
 

Given that researchers do not under-

stand many of the health problems that 

arise throughout the lifecycles of cloned 

animals, the Center for Food Safety as-

serts that the FDA acted irresponsibly in 

assuming that the foods produced from 

these animals are safe for humans to eat. 

According to Ian Wilmut, the leader of 

the team of scientists that cloned the 

sheep Dolly, determining the health im-

pacts of food derived from clones must 

be based on the animals' complete health 

profiles. Such studies have not been 

done. 
 

The Center for Food Safety has called on 

FDA to ban the use of clones in food 

production until the food safety and ani-

mal cruelty problems in cloning have 

been resolved, and until public discus-

sions have addressed the troubling ethi-

cal issues that cloning brings. They also 

call on FDA, in the event that these pre-

conditions can be met, to require label-

ing of food from animal clones. 

 

For more information, or to send your 

comment to FDA online, please visit the 

CFS website 

www.centerforfoodsafety.org. 

Please recycle me!  

Action Alert: FDA Poised to Approve Milk and Meat from Animal Clones 


