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Since 2006, the Co-op has received weekly 
deliveries of home-baked bread, jams, eggs, 
cheese and produce, plants and herbs (in sea-
son) from Geauga Family Farms co-op.  We will 
continue to get weekly deliveries.    

 

In addition, Geauga Family Farms is asking 
people to consider becoming CSA members for 
the 2009 growing season.   

 

Here's how it works: Individuals or house-
holds pay ASAP for a share or half-share of pro-
duce and, for 24 weeks beginning in late May, 
receive a weekly delivery of whatever is ready for 
harvest.   

 

You can pick up your share at the Co-op each 
Thursday after 4 pm (preferably by 7 pm).  Drop-
off points may  be added for groups of at least 
thirty.   Or, for $60 less for the season, you or a 
neighbor can pick up your weekly share at one of 
the farms (about 40 minutes' drive). 

Full shares will typically consist of a box or 
bag of various items that will feed a family of four 
for a week.  Half-shares will typically feed two 
people for a week. Weekly shares will vary in 
size, weight, and quantity depending on the time 
of season and on growing conditions.   
 

 A certified-organic share delivered to the 
Co-op is $660 for the season.  

 A certified-organic half-share delivered to 
the Co-op is $410.   

 A "conventional" share (not certified-
organic but naturally and sustainably 
grown, without pesticides, except in the 
case of apples) is $535 delivered to the Co
-op (or $475 if picked up at the farm).   

 A "conventional" half-share delivered is 
$335 (or $275 if picked up at the farm).     

 

"Organic" and "conventional" CSA contracts, 
available from a Co-op cashier or at the front 
desk, should be mailed to: 
 

Noah Yutzy 
  17050 Nash Road (Route 88) 

Middlefield OH 44062 
(440) 548-5497 

   
For more information, you may call Daniel 

Fisher (certified organic farmer) at (440) 693-
4632 or Kathleen Webb (salesperson/contact) at 
(440) 286-5326 or (216) 408-7719 (cell).   
 

The farmers are asking people to pay at least 
half ASAP and the rest by June 1st.  Checks 
should be made payable to Geauga Family 
Farms, NOT to the Co-op.  

NEW Community Supported Agriculture by Geauga Family Farms  

IN MEMORIUM 

Longtime co-op member Louis Wyatt passed away in October.  He had many friends in 

the Co-op and over the years donated skilled and creative labor  and consistent good humor to 

many Co-op projects and repairs, some involving our roof.  

In 2002, in a move to save rent, Louis helped build our kitchen in the store. I was always so 

glad to see Louis, and miss him.  Sincere condolences to this family and friends.                                 

          --Vicky Knight                



 By Anna Kiss 

The shelves of grocery stores, big box stores, 

and health food stores are all lined with an array of 

products promising to deliver cleanliness, nature, 

and health in one convenient package. Unfortu-

nately, this pre-packaged convenience asks that 

you continue producing, packaging, and shipping 

to maintain your supply, which seems to leave the 

earthy-friendly exterior questionable. Also at issue 

is whether or not the claims on these products are 

entirely true. There’s just so much to learn about 

what is and is not harmful to the environment and 

why. Who has the time to sort it all out?  

Luckily, there are some old standbys that are 

not only reliably safe for the health of your family 

and the planet, but also can be purchased in bulk 

rather inexpensively. This involves making your 

own cleaning products, but rest assured that 

“make” is a term used rather loosely. For the most 

part, these recipes involve nothing more than com-

bining a few rather simple ingredients, and at 

times, not even that.  

First, there are a couple of basic ingredients that 

you probably already own. These are the essentials 

for keeping clean while maintaining a low impact. 

If you want to be really low-impact, you could 

probably dispense with the rest and just use these 

two ingredients for everything: 
 

Baking Soda 

Baking soda serves as a general abrasive and 

can be used anywhere you would use an abrasive 

for heavy cleaning: tub and tile, toilet bowl, oven, 

stovetop, in the refrigerator, or even in place of 

shampoo and toothpaste. To use as an abrasive for 

the tub or oven, make a paste by adding a small 

amount of water or liquid soap to a ¼ cup soda. 

Use with a natural bristle brush or other scrubbing-

device.  

Baking soda also serves as a deodorizer. You can 

add ¼ cup to your laundry to freshen it or sprinkle 

on upholstery or carpets before sweeping up (it is 

important to note that baking soda is not ideal in a 

vacuum cleaner and should be swept with a brush 

prior to vacuuming remnants). Baking soda also 

removes odors from spills or other accidents.  
 

Vinegar 

Vinegar is an indispensable household product. 

Unlike packaged cleaning products, vinegar is 

cheap and comes in bulk sizes. Stock up and see 

what you can do:  
 

 For an all-purpose cleaner, mix 1 to 1 white 

vinegar & water. Add 1 tablespoon of an essen-

tial oil of your choice to increase efficacy and 

improve smell. Combine in an empty spray bot-

tle to have on-hand just like the ready-to-use 

convenience of store-bought cleaners. Vinegar 

cleans, shines, disinfects, and deodorizes virtu-

ally any surface.  

 Use full strength or diluted to clean glass and 

mirrors. 

 Polish chrome with a vinegar dampened rag. 

 Remove odors: spray on pet stains, rinse, then 

soak up to dry.  

 Rinse cookware, vases, terracotta pots, shower 

doors, etc. with vinegar to remove calcium and 

lime deposits. 

 Use full strength to kill weeds. Spray daily until 

plant is starved. 

 Spray around sills, cracks, and doorways to deter 

ants. 

 Clean automatic coffee makers by running a 

brew cycle with straight vinegar. Rinse thor-

oughly with water when the cycle is finished.  

 Unclog a drain. Pour a handful of baking soda 

down drain then follow with ½ cup vinegar. 

Pour two cups of boiling water and cover drain 

tightly. Allow to sit 10 minutes before rinsing.  

 Clean and disinfect cutting boards by wiping 

with full strength vinegar.  

 Clean the dishwasher by running a cup of vine-

gar through the whole cycle once a month to re-

duce soap build up on the inner mechanisms and 

on glassware.  

 Deodorize your toilet bowl by adding 3 cups of 

distilled vinegar. Allow it to remain for a half 

hour, then flush.  

 Clean rust from tools, bolts, and spigots. Soak 

the rusted tool, bolt, or spigot in undiluted vine-

gar overnight.  

Using baking soda and vinegar in combination also 

works wonders.  For nasty spills, use vinegar to 

neutralize germs and odors then baking soda as a  

finish to dry and soak up remaining odors. To clean 

The Co-op Guide to Cleaning “Green” 



Continued from previous page... 

 

CO-OP  D IRECTORY :  
A New Benefit for Co -op Members  

 

Co-op members may list services or 

goods they offer or want in a new co -op 

directory to be published on our  

website (www.clevelandfoodcoop.org).  

 

Please give a cashier your contact  

information, including a  phone  

number and/or email, and a zip code, 

as well as service(s) , arts, or other 

goods you offer. 

the toilet, add ¼ cup baking soda followed by 1 

cup vinegar to the bowl. Let sit then scrub and 

flush normally. To wash your hair, apply baking 

soda to soak up oil then rinse with apple cider 

vinegar for a clean finish 
 

Additional ingredients to add to specific recipes 

might include essential oils, Dr. Bronner’s Castile 

Soap, washing soda, borax, hydrogen peroxide, 

olive oil, and rubbing alcohol. Try the following 

hints and recipes: 
 

Furniture Polish 

1 tablespoon olive oil  

1 cup white vinegar 

1 teaspoon essential oil of your choice 

(optional) 

Mix in glass jar or spray bottle to have readily 

available. Shake well before use.  Lightly saturate 

a section of a clean rag (old t-shirts work great), 

then rub on wood surfaces for dusting and polish-

ing. For best results, use with cheesecloth to grab 

dust. Buff with a clean cotton rag. 
 

Fabric Softener 

Pour 1 or 2 tablespoons essential oil of your choice 

in a medium sized glass jar (about 20 oz. or so) or 

similar container then fill with white vinegar. 

Shake well before use. Add ¼ cup to rinse cycle. 

This can also be used in softener dispenser. 
 

Dish Soap 

1 part borax  

1 part baking soda 

Mix in jar or other container. Sprinkle on dishes 

and scrub normally, then rinse. 
 

Liquid Laundry Soap 

1 cup washing soda  

½ cup borax  

1 bar soap  

Approximately 3 gallons water 

Add finely grated bar soap to the boiling water 

and stir until soap is melted. You can keep on low 

heat until soap is melted. Pour the soap water into 

a large, clean pail and add the borax and washing 

soda. Stir well until all is dissolved. Add 2 gallons 

of water, stir until well mixed. Cover pail and use 

¼ cup for each load of laundry. Once it's cool, add 

5-7 drops of your favorite essential oil per gallon. 

Stir the soap each time you use it (it will gel). 
 

Powdered Laundry Soap 

2 cups finely grated soap 

1 cup washing soda 

1 cup borax 

Mix well and store in an airtight plastic container. 

Use 2 tablespoons per full load. 

Improvements & Beautification  

 
With bamboo awnings, umbrellas and 

printed cloth, Catherine Lamar and volunteers 
transformed our deli and adjacent areas into in-
viting spaces.  A table and chairs have been 
placed in the front of the store so that people 
can relax with a fresh juice, smoothie, treat from 
the deli, cup of coffee or tea...   

 
Kombucha, a pro-biotic, alkalizing, vitamin

-rich, raw-food tea made of mushrooms can be 
found in a cooler in the back of the store.   
 

For the time being, you may find the deli 
closed many weekends.  You will find many of 
your favorite deli foods in the Grab-and-Go 
across from the dairy cooler.  We hope to be 
able to re-open the deli on weekends soon.  



Submissions for the Co-op Connect welcomed! Contact Anna Kiss at  
annakissmm@gmail.com or leave a note at the front desk. 

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 natu-
ral 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 provider of reasonably priced, high 
quality natural food products to our community while exer-
cising environmental responsibility. 
 

The Co-op Connect is edited by Anna Kiss Mauser-

Martinez. Our coordinator is India Meesig.  

The Co-op Connect is printed on 30% post-consumer paper. 

www.clevelandfoodcoop.org 

Please recycle me!  

Contribute to our Capital  

Improvement Campaign  
 

Help the Co-op best serve our members  
and community! 

Round Up!  
Contribute Change for Change! 

 

 Remember to tell your cashier to round 

up your grocery bill to the nearest dollar or drop 

your spare cash in the boxes located at each 

register to help the Co-op maintain and service 

our store and equipment.  

VOLUNTEERS MAKE A DIFFERENCE!  
 

The Co -op appreciates volunteers.  We love regular commitments -- the same 
couple hours every week -- say on Saturday or Sunday mornings. For 2 hours a 
week, one receives a household discount of 15% off shelf prices.  

 

For 2 hours a month , one receives a 10% discount.  We have jobs that can be 
done in a couple hours, half a day, or anytime.  We appreciate all help cleaning, 
recycling, price -checking, answering phones, emptying trash...  We love live, 
unamplified acoustic music or rhythm nearly anytime.     

 

If you wish to help the Co -op by donating your time and labor, please call or 
ask to see India.  If she isn't in the store, ask to see Kim or Brian.  Please leave 
your name and email or phone number for India.   

 

Welcome and special thanks to GRAHAM, who volunteers in the kitchen and 
deli Saturday mornings.  Graham makes delicious soup and bakes great muffins!   

WANTED: Simply Delicious Recipes  
 

The Co-op will publish a 40th anniversary cook-
book entitled Simply Delicious. 

 

We are asking members to submit a favorite 
recipe that requires fairly simple preparation and 
few, preferably inexpensive ingredients. 

Please give the source if the recipe is not your 
own invention, and include your name and phone 
number or email in case there's a question.  

 

 Recipes should be submitted to Kim in HABA.  
Thanks!    

 

Correction:  

 

In The Co -op Connectõs Fall 

2008, Issue 2, the author of the ar-

ticle òBook Review: Food Not 

Lawns, by H. C. Flores,ó was mis-

takenly left out.  

The review was written by Co -

op member Laurel Hopwood.  


