
The Co-op Connect  
A newsletter of the Cleveland Food Co -op 11702 Euclid Avenue Cleveland OH 44106 -4302 (216) 791-3890 

May 2007 Vol. 1, Issue  4 

 Last fall the Co-op began pur-
chasing produce from newly organized 
Geauga Family Farms, a group of 
farm families who live within thirty 
miles of one another. Several families, 
most Amish, came to the Co-opôs an-
nual potluck supper at Cleveland 
Friends Meeting House April 26th. 
 As GFFôs first big customer, 
the Co-op is a big part of some local 
farm familiesô hopes and plantings. 
Weôre looking forward to greenhouse 
tomatoes, greens, herbs, plants, 
strawberries soon and blueberries in 
season. Among other GFF products: 
free-range eggs; cheese from the 
Original Middlefield Cheese Co-op; 
whole-wheat bread and muffins from 
freshly milled local grains; jams, pre-
serves, apple, pumpkin, and maple 
butters.  
 The store continues to improve 
in appearance and atmosphere, 

thanks to all staff and volunteers. Spe-
cial thanks as follows: 
 As General Manager, Molly 
Garfield encouraged new projects and 
leadership. 
 Since November, Neysa 
Logan, as interim General Manager, 
has led a successful drive to clean and 
beautify the store. Kim Davis, who 
heads HABA, and Matt Loveland, Pro-
duce, share general oversight of the 
store. 
 Six Co-op staff members com-
pleted training required for food ser-
vice persons-in-charge. The Cleveland 
Board of Health Inspector expressed 
pleasure in working with the Co-op 
and said the store looks 110% better 
than a year ago. 
 Catherine Lamar prepares con-
sistently delicious food for the deli. In 
April, vegan cook Tom Peragastini of 
Food Not Bombs came to work at the 

Co-op.  
 Produce is our most improved 
department, thanks to Matt Loveland, 
Michelle Ventura, Pat Martin, Monique 
Mathis, Taylor Maide, Noah Hrbrk, and 
Tim Harding. A surplus of kale inspired 
Mattôs Thai Raw Kale Salad, an anti-
inflammatory treat so good it could be 
a dessert.  
 Carrie Anderson, a.k.a. Lucy, 
manages Grocery. Charles Wood 
manages perishables. A co-op model, 
Charles attends Co-op potlucks, meet-
ings and special events, and helps 
wherever needed. Weekday mornings 
he helps unload trucks for the Co-op.  
 Friendly staff at the registers 
include Brian Smith, Front Desk man-
ager, Monique Mathis, Noah Hrbrk, 
Rowen Haugh, and Karen Miller. 
 Taliesin Haugh has cleaned 
and reset the Bulk Department.  
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Building Community  
Meet the Co-op Board Nominees 
 

P. Roberta Crawford is a long time 

Cleveland professional interested in 

energizing the presence of the Food Co

-op in the community, and increasing 

its membership. She brings experience 

in serving on boards of both non-profit 

and for-profit organizations. She writes, 

ñThe disciplined, focused movement of trade and intelli-

gence which unifies, grows, and strengthens a community, 

to co-op is to move for and toward the 

greater good and prosperity of all.ò 
 

Vicky Bay Knight is the current Co-

op Board president since 2001. She has 

volunteered for the Co-op since 1980. 

She is a free-lance musician an alterna-

tives-to-violence educator, and an ac-

tivist for peace and legislative issues. 

She writes, ñFor me, as for many, the 

Co-op is way more than a grocery 

store. Members are cooperating in a 

unique multicultural community and 

project.ò 
 

Judy Fillinger is a realtor and past 

Co-op committee participant. She has 

worked and volunteered for non-profit 

agencies, and was a member, Vice 

President and twice-elected President 

for four years at the Cleveland Rape 

Crisis Center. She writes, ñI believe the 

next 2-3 years will be critical for the Co-op and I would 

like to play a more important role in decision making.ò 
 

Anna Kiss Mauser-Martinez is an 

at-home mother of two young sons and 

the editor of The Co-op Connect. She 

was raised with a volunteer ethic and a 

dedication to social justice issues. She 

writes, ñI bring dedication to the ideals 

of sustainability, cooperation, and 

community involvement.ò 



  One of the joys of visiting Co
-op is walking down the aisles 
and overhearing discussions 
between customers on what 
food combinations go to-
gether to make a tasty meal. 
Sharing recipes is a tradition 
that has gone on for genera-

tions. But what if it is Friday night and you are at home 
with a few ingredients, pressed to make a meal for un-
expected company and, a quick trip to the food co-op is 
out of the picture? 
 Thanks to the internet, new forms of recipe shar-
ing are emerging in blogs. Blogs are online diaries that 
contain the thoughts and sometimes pictures of the 
writer. Food blogs are a variation of the blog format. Not 
only do you receive a recipe and a picture of the fin-
ished product but tips on what went on during the 
preparation of the meal. 
 One of the leaders of the Food Blog movement 
is Webly Bowles. An amateur vegan cook from Port-
land, Oregon, Webly started discussing her love of 
cooking through Kitchen Calendar, a zine*  that dis-
cussed how to cook vegetable based meals for one 
year. The Calendar has since morphed into Fueled by 
Popcorn Thoughts. 
 
*Zines (pronounced "zeens") are cut-and-paste, self-
published magazines photocopied, stapled, and distrib-
uted through mail order and word of mouth. They touch 
on sex, music, politics, television, movies, work, food, 
whatever , Kitchen Calender is now part of the Cleve-
land Public Libraryôs zine collection. 
 
 The Co-op Connectôs Secundra Beasley held an 
e-mail discussion with the Webly about food, Kitchen 
Calendar, and her blog. 
 

Cleveland Food Co -op (CFC): What drew you to a ve-

gan diet? 

Welby Bowles (WB): Feminism .The idea, veganism, 

had been rattling around my brain for a few years. I was 

vegetarian for 5 years before and during my first year of 

college in 1998 a "Why Vegan" found it's way into my 

hands and lit the flame. I thought about the animals and 

was able to relate to them more being female animals 

putting myself in their place. If I was pumped full of 

chemicals and not able to stand or move because my 

breasts were too large like the cows. Or, if I was fre-

quently force ovulated similar to a chicken I would hate 

life and I was unwilling to support that suffering. So it 

was a combination of compassion and feminism that 

lead me to remove all animal products from my life.  

CFC: What was the first vegan meal you made and how 

did it turn out? 

WB:  I was lucky enough to go to a college, University of 

Oregon, that had decent vegan food in the cafeteria. 

The one time I strayed away from the normal vegan 

food options was a "recipe" from an omni friend: Take a 

slab of (cold) tofu from the salad bar and cover it with 

marinara sauce from the pasta station. Sure! I wasn't 

yet versed in the blandness of plain, uncooked tofu, but 

I learned quickly.  

 

CFC:  Was the Kitchen Calendar something that you 

were doing for your own use?  

WB: It was. I was trying to develop my meal planning 

skills to help with grocery shopping. I hope it worked for 

others, because it didn't help me! I am the type of per-

son, and cook, that gets inspiration on the spot. Plan-

ning my meals a week in advance wasn't helpful. I 

would buy the ingredients to make  tofu spinach lasa-

gna, then use the spinach up in an chickpea dish earlier 

in the week. One thing the calendar did work for was for 

scheduling kitchen use. I had a roommate who was 

working on a candy and chocolate cook book, another 

one was a beer brewer, and I just liked to mess around. 

It worked out well for each of us to set aside the whole 

kitchen for an afternoon without interruption.  
Continued next page... 

Food-Blogger    By Secundra Beasley 

Fueled by Popcorn Thoughts: An Interview with Webly Bowles, Vegan  

 

Webly Muffins  
 

Dry ingredients:  

1-¾ cup flour 

¾ tsp salt 

ӎ cup Turbinado 

2 tsp. baking powder 
 

Wet ingredients:  

2 fake eggs (try Ener-G Egg Replacer) 

¾ cup soy, rice or oat milk 

¼ cup melted margarine 
 

Optional ingredients: 

fruit or nuts 
 

Preheat oven to 400 F. Mix the dry ingredients. Mix 

the wet ingredients. Add them together. Beat out all 

the bumps. Add fruit, nuts etc. (Webly is partial to 

blueberries).  Pour batter into muffin tins. Bake for 20

-25 minutes. 
 

Recipe by Webly Bowles author of Fueled by Pop-

corn Thoughts. Published originally in Kitchen Calen-

dar zine. 

Recipe Corner 


