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In the last year we have been successful
in building the foundation for Seward Coop’s long-term vision. We launched a capital
campaign in March, with a goal to raise $2.5
million in owner capital through loans and Class
C stock. When the campaign ended on Sept.
30, we exceeded our goal by raising more
than $3.1 million. These investments that many
of us have made, along with the co-op’s cash
reserves, provide the owner’s equity necessary
to leverage the financing for the Friendship
store and Co-op Creamery renovation. Thanks
to all who supported these efforts. Whether
purchasing a t-shirt or Class C stock or by
making an owner loan, your support made a
difference.
This fall, the co-op held an open house in
the Sabathani Community Center. It featured
information on the Friendship store and the
co-op’s hiring plans. As we look to the coming
spring, we continue to plan events through
which we can hear feedback from our owners
and future neighbors. We intend to have
another community meeting sometime in spring
2015 and a job fair in the summer.
Also this spring, we will be requesting proposals
from local artists to design and install a mural for
the Friendship store. We wish to celebrate and
carry forward the history of the property. For this
we have set aside two mural locations in the
store’s building design. One of the locations will
be viewable through a window to the parking
lot and the sidewalk along 38th St. The other
location will be on the exterior of the building

“We don't have to engage in grand,
heroic actions to participate in the
process of change. Small acts, when
multiplied by millions of people, can
transform the world.” — Howard Zinn
facing Clinton Ave. More details on the proposal
requirements and the process will be shared in
the coming months.
As a cooperative we exist for the benefit of our
community. To have a better understanding of
community wants and needs, Seward Co-op
will conduct a survey of co-op owners. We
typically do this every other year. We want to
receive feedback about how the Franklin store
meets your needs and how we can improve our
operations. In the New Year, a random sampling
of owners will receive an email invitation
to participate in this survey. If you want the
opportunity to participate in this survey, please
make sure your contact information with current
email is updated at Customer Service.
In the coming months we will continue to work
towards the completion of the Co-op Creamery
Neighborhood Café with a goal of opening our
doors in the summer of 2015. We are working
with Replace Design and architects at LHB
to create a space that evokes the building’s
history and cooperative roots. We want the
Co-op Creamery to be a place where everyone
is welcome and can enjoy a good meal with
friends and family. This is one more step in our
efforts to bring food, people and ideals together
in order to sustain a healthy community.

Let’s Talk Pie Crusts
By Barth Anderson, Communications Specialist

If you’ve ever purchased Seward Co-op pies and appreciate the
tender, perfect crusts, then keep this article handy for the pie-baking
holidays and winter months to come. It’s a treasure trove of great
tips and information from Mary Vorndran, Bakery Supervisor at
Seward Co-op, and dare we say, our “Queen of Pies.”
Mary Vorndran, Bakery Supervisor at Seward Co-op

I want to make crust that’s as good as
Seward Co-op’s. How do I do it?
First of all, you have to make it in 50-pound
batches and build up massive shoulder strength…
No really, it just takes some practice! Key things
to do are to start with good basic ingredients and
then just go to town.
When making pie dough at home, I weigh out my
dry ingredients in a bowl and then cut cold butter
into small squares. I use my hands or a fork to
cut the butter into the flour. You want to get the
butter pieces to about the size of a pea; it’s OK
to have some chunks as this is what will make
your crusts nice and flaky. Then dump all the
water in at once and mix it together quickly, yet
thoroughly. I portion it out and do a quick knead
to finish incorporating and to distribute the butter
evenly, forming the dough into a round, hockey
puck shape. From here, I let the dough chill and
rest for a bit. Roll it out for your pie or freeze for
use at a later date.

When making a good crust why do
some people swear by lard and some
swear by butter?
People swear by their personal preferences. If
it works for you and you like it, keep doing it.
The only way to find out what works for you is
experience, so make lots of pie and make it often.
Leaf lard makes very crispy and flaky pie crusts,
which is why some people like to use it, but it
can leave something to be desired in flavor.
Personally, I’m not a fan of using lard for dessert
pies, but it’s great for savory items like pasties,
pot pies, or galettes. Our own Seward Co-op
Meat & Seafood department has plenty of leaf
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lard available, along with other fat varieties like
duck fat and heritage breed Red Wattle pork fat.
We use all butter for our pies in Seward Co-op
Bakery, specifically from our friends at Hope
Creamery. While we try not to swear here, I guess
you could say that’s what we swear by, as it gives
our pies that nice, golden buttery flake.

Why do pie crusts fail if I follow the
recipe perfectly? What should I look out
for? Why did my crust get all chewy and
dense?
Like most things in baking, it’s not the recipe—it’s
more about technique and experience. I hate
to say “failure,” because chances are it’ll still be
good enough for someone to eat. But if it’s not up
to your standards, try again. You’re only out some
flour, butter and time.
Pie crusts get chewy and dense when the pie
dough is over-worked. You can try to not knead
the dough as much next time or add a dash of
vinegar when you mix in the water. It won’t affect
the flavor at all, but the acid will break down the
gluten strands, making the dough tenderer in the
end.
Another trick is to make sure everything is very
cold. You can stick your bowl and utensils in the
freezer for a bit to help avoid the butter from
melting. And use cold water, too—throw an ice
cube in there for reassurance if you like.

Are there vegan options for awesome
crust?
Of course! A lot of pie crust in our parents’
generation were actually vegan and made with
shortening. We use Spectrum palm shortening in

Seward Co-op Bakery’s vegan pie dough, which
is a more sustainable option and doesn’t give you
that weird mouth-coating like other hydrogenated
oils can.

What’s your favorite pie to eat and to
make?
Oh man, that’s tough. I simply am a pie lover.
I have never met a pie I didn’t like. For some
reason, pies that are in season just taste better.
Lately, I’ve been a big fan of Seward’s apple
cranberry custard pie, which was newly created
last year. There’s a lot going on between the
custard, streusel topping and the apples and
cranberries which meld so nicely together. It’s
our most complex pie to make, so I’d have to say
that’s my favorite right now to make and to eat.
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‘Tis the Season for Gifts and Parties
Between so many holidays, snow days, office get-togethers, and children on winter break, a lot of parties
and gift-giving are about to come pouring your way. If this feels overwhelming, don’t fret. Here are a few
brainstorms on gifts to give and dishes to prepare for winter parties.
By Barth Anderson, Communications Specialist

Gifts
Minnesota Mittens makes the best snowshoveling mittens you will ever own, and they
will make Minnesotans weep with delight upon
receiving them as gifts. They come in a variety of
patterns and colors, from Nordic prints to stripes
and solids, and they are now lined with an extra
soft fleece for added warmth and wind protection.
Minnesota Mittens, a P6 company, was founded
in 2001, after the closing of the Winona Knitting
Mills, with the intention of keeping the Winona
Mitten tradition alive. Minnesota Mittens produces
wool mittens and hats from leftover yarn and
fabric scraps from regional sweater mills.
Minnesota Mittens employs people from the
Winona Occupational Rehabilitation Center
(ORC) to cut and stitch the final product. The
Winona ORC is a non-profit that provides
education, job training and employment for those
with disabilities.
Alemar Cheese is a great house-warming
present if you’re attending a foodie party or the
household of a real cheese lover. Alemar’s Bent
River Camembert has been a huge success here
at Seward, and recently Alemar introduced a new
product, Blue Earth Brie. Blue Earth is in a larger
format than Bent River, a nearly two-pound wheel.

For another great housewarming foodie present,
try the newest honey from The Beez Kneez
Honey Collective. Beautiful, bright and buttery,
this year’s variety is full of flavor including clover,
sunflowers and wildflowers sources. The Beez
Kneez is working closely with a community of
small-medium scale beekeepers focused on
working towards a more sustainable future
for bees and their keepers, so this gift is an
investment in Minnesota.

you don’t own one, just place a bowl into the top
of the pan, not letting it touch the water. Break
up the Cordillera chocolate and drop into the
bowl. Let it melt very slowly without stirring. Once
the chocolate looks soft and malleable, remove
the bowl from the saucepan. Stir chocolate
until creamy. Dunk a whole, peeled satsuma or
clementine (or in segments, if that’s easier), one
at a time into the melted chocolate, and turn until
coated (you can use a couple of large spoons
to carry out this maneuver). Place the fruit on a
piece of parchment or wax paper, and set in a
cool place.

For a more personal touch, try your hand at
making chocolate-dipped satsumas to bring as
gifts, or dip fruit as part of your own parties and
festivities.

Special occasion? Melt a bit of white chocolate
(available in Bulk) along with the dark chocolate
and drizzle over the top decoratively. Make stars
or snowflakes. Spell names.

Chocolate-Dipped Satsumas
Recipe adapted from Valley Natural Foods Co-op

You can also buy satsumas and clementines and
see which citrus your party guests like best, in the
age-old satsuma vs clementine controversy!

Similar to Bent River, it arrives ripe, luscious and
ready to enjoy—a terrific offering.

Ingredients:
1 satsuma or seedless clementine, peeled and
white pith removed
3–4 ounces Cordillera Dark Chocolate (available
in Bulk or in the Cheese department.)
Method
Bring a saucepan of water to a boil, then reduce
to a very gentle simmer. Use a double boiler, or, if

Boxes of satsumas and/or clementines will be
on sale at the co-op, and these make terrific
presents, too. [Ed. note: Drought in California last
summer has impacted citrus availability in some
instances. Check with Seward Co-op’s Produce
department about availability.]

Minnesota Mittens and Alemar Cheese Company's Bent River Cheese.
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Kwanzaa
During this time of the year, time and
money often collide with traditions.
Traditions call our attention to core values—
justice, fairness and equity.
In December, many African American
people in the United States will turn their
attention to Kwanzaa, a cultural holiday that
begins on Dec. 26 and goes through Jan. 1.

Aura Cacia essential oils. Photo by William Hoben.

Parties
Make a room spray from Aura Cacia essential oils
(one of our favorite P6 companies) and spritz your
party space before guests arrive using the scent
recipe below:
Party Up Spray!
Ingredients:
5 drops lavender essential oil
3 drops sandalwood essential oil
2 drops orange essential oil
2 drops bergamot essential oil
Method
Mix the above in a small spray bottle with a
neutral oil, like almond oil or sesame oil (almond
is less expensive). Multiply the above recipe for
larger batches. Spray in doorways, bathrooms,
hallways, etc.
This is a great scent for parties because lavender
is said to lift spirits and outlook. Some high-end
Manhattan shops claim it boosts sales, as the
scent puts people in a great mood immediately.
You could even prepare a few bottles ahead of
time in case party-goers ask about that great
smell. Send them home with a bottle as a present!

Method
Preheat oven to 400˚ F. Place 24 toothpicks in a
bowl of water; let soak 15 minutes. Line a baking
sheet with parchment paper and with a wire rack
on top.
Halve medjools lengthwise being careful not to
cut all the way through. Place a small chunk of
Harbison in the center of each date. Wrap a piece
of bacon around each date. Secure date and
bacon together with a toothpick.
Place dates on the prepared baking sheet. Bake
until bacon is cooked through, 20 to 25 minutes.
For something more carnivorous, replace medjool
dates with shucked oysters, which will be on
sale in the Meat & Seafood department later in
December (from Coastal Seafoods). Oysters don’t
provide a nifty “boat shape” to put the cheese in,
but you can secure these terrific P6 ingredients
together with a toothpick quite easily.
Also, note that Harbison is a small, soft-ripened
wheel of cheese, wrapped in spruce bark. It’s a
very special cheese and makes a great present
and a whole wheel would be a terrific choice for
your New Year’s Eve party, all on its own. It’s P6,
produced in Vermont by Jasper Hill.

For party hors d'oeuvres, we recommend riffing
on this recipe below to impress friends and
guests. Let’s start with the main recipe.

For a spicier Devil on Horseback, try a jalapeño
goat cheese (Mt. Sterling) or peppercorn sticks
from Ferndale instead of cheese.

Devils on Horseback

We’d also be remiss if we didn’t recommend Red
Table Meat Co. cold cuts for your special soirees
(see profile on page 5). Pair several varieties with
tart-sweet apples, then watch people go crazy for
them. Top it all off with Seward Bakery pie.

Ingredients:
24 organic medjool dates, pitted
12 slices Beeler’s bacon, strips cut in half
⅓ cup small chunks Harbison cheese (chill it; cut
small enough to fit in a medjool half))
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The name Kwanzaa is derived from the
phrase "matunda ya kwanza," which
means "first fruits" in Swahili, a Pan-African
language which is the most widely spoken
African language.
Developed by Dr. Maulana Karenga,
Kwanzaa was created to introduce and
reinforce seven basic values of African
people. Collectively these values are
called the Nguzo Saba, which in Swahili
means the Seven Principles. The Seven
Principles are: Umoja (unity); Kujichagulia
(self-determination); Ujima (collective work
and responsibility); Ujamaa (cooperative
economics); Nia (purpose); Kuumba
(creativity); and Imani (faith). Everyday
throughout Kwanzaa a principle is honored.
On the fifth day, Ujamaa—or Cooperatives
Economics—is the focus. Encouraging us to
think about how we spend our time, talent
and treasure in ways that up lift the African
American community. Ujamaa reminds us
that African American communities in the
past have been forced by segregation to
find ways to meet basic needs such as
food, clothing and shelter. In order to meet
the needs of community, we must stand
together; individual efforts are not enough.
During Kwanzaa, the focus is on how we
can and must work collectively to achieve a
fair and just economy.

“If you want to go quickly, go
alone. If you want to go far, go
together.” — African proverb

“I've been waiting for
this my whole life.”
– Dara Moskowitz Grumdahl, Mpls St. Paul Magazine.

Red Table Meat Co.: A Cut Above
By Barth Anderson, Communications Specialist
Anyone who visited The Craftsman restaurant in
Minneapolis, or Chet’s Taverna in St. Paul back in
the day, knows that chef Mike Phillips is a wizard
at creating delicious, ingenious meat dishes.
But with Red Table Meat Co., his latest venture,
Phillips brings a whole new level of inventiveness
and food awareness to the Twin Cities.
“The IQ of our local food scene is about to
skyrocket,” says Seward Co-op Meat & Seafood
staff member Karl Gerstenberger, about Red
Table Meat Co.
That’s because most local food enthusiasts can
shout the names of three local pork producers
faster than you can say “Michael Pollan.” But how
many local charcutiers can you name? How many
know what salumi is or what lonza or coppa are?
Red Table Meat Co. specializes in exceptional
charcuterie, that is, cold cuts and other prepared
meats, some of which you have never tasted
before. Seward Co-op was lucky enough to be

among the very first grocers in the Twin Cities to
carry Red Table Meat Co. meats.
While Red Table Meat Co. may be new,
charcuterie is as old as fire and hunting. It was
originally just a method of food preservation,
not a culinary art, but things changed when, as a
matter of public health, French meat guilds in the
15th century were separated into butchers and
cooks. Because charcutiers could no longer sell
raw cuts as butchers did, they began creating
new pre-cooked pork products such as bacon,
sausage, terrines, galantines, ballotines, pâtés
and confit to keep their businesses alive. And so
modern “charcuterie” (French, the “cooking of
meat”) was born.
Red Table Meat Co. approaches their charcuterie
with that same tradition of creativity. Certainly
there are the familiar cuts (lonza is a loin cut and
dissolves like butter on the tongue; coppa looks
and tastes a lot like prosciutto), but Red Table is
offering new recipes, too. The “Extra Vecchio,” for

example, and the “Francois” are both salami-style
sausages that were inspired by Phillips’ 77-yearold teacher Francois Vecchio, a Swiss butcher
and master of charcuterie who travels the world
educating chefs in the ancient art.
“All our salumi [with ingredients] are subtly
spiced, the way Francois Vecchio taught Mike,”
says Liz Hancock of Red Table, “so that the pork
can actually be savored.”
Vecchio’s teaching matched perfectly with Mike
Phillips’ philosophy regarding his farmers. He
wants his customers to taste the pork and the
farmers’ excellent work.
Regarding his farming partners, Phillips says, “We
pay them what they need, what they ask for. We
want to make sure they’re making a living and we
want everyone to be in business and to win.”
“Mike grew up with farmers, [and] knows how
hard they strive to create such excellent product,”
Hancock says. “So he has long-time relationships

December + January | 5

Welna II
Hardware
- Valspar -

CLARK +
KENSINGTON
paint and primer in one

low and no VOC
color match anything

Chef Mike Phillips (left) works alongside production manager Tyler Montgomery (right), charcutier and butcher, formerly
with the Strip Club Meat and Fish, Green Ox, and Three Sons Meat Co. Photos courtesy Red Table Meat Co.

with these farmers, has visited their farms, and scratched the
pigs. Minnesota and Wisconsin offer great pork, and Mike
wants his customers to taste for themselves how good those
farmers are at what they do.”
Hancock says buying local pork heightens Red Table’s
transparency, as well. “You know how far this meat traveled to
get to you, from Afton and one-stop in Northeast Minneapolis
before it comes to Seward. Good food is a celebration, and we
want everyone, Seward Co-op shoppers included, to feel part
of this.”
“Those guys are great,” Phillips says of the co-op’s Meat &
Seafood department staff. “I know a few of them very well, so
we’re excited to have [Red Table] in your store.”
Red Table meats can be found at the Seward Co-op Meat &
Seafood counter. Ask any of our knowledgeable staff which
cuts are right for you.

Red Table Meat Co. buys pork
from these local, sustainable
farmers, a few of whom you
may recognize:
• Little Foot Farm
Afton, Minn.
• Elmbrink Farm
Young America, Minn.
• Hidden Stream Farm
Elgin, Minn.
• Pork and Plants
Altura, Minn.
• Yker Acres
Wrenshall, Minn.
• Moo, Oink, Cluck
Somerset, Wis.
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See us for Ice
Melter, Sand,
Grit, Shovels
and Scrapers
Our gift
certificates
make great
presents!
2201 East Franklin Avenue
612-332-4393

AfroEco
$4,000

AfroEco is actively
organizing with partners
to develop a local
food system in North
Minneapolis that coproduces community
health and wealth.

Ananya Dance
Theatre
$5,000

Photo courtesy
WE WIN Institute.

Seward Community
Fund’s 2014
Recipients
We’re pleased to announce the recipients of Seward
Community Fund (SCF) grants for 2014. Grants funded by SCF
are awarded annually to organizations whose work aligns
with our Ends Statement.
Seward Community Co-op Ends Statement: Seward Coop will sustain a healthy community that has equitable
economic relationships; positive environmental impacts; and
inclusive, socially responsible practices.
Additionally, organizations that meet the following
requirements are given preference in SCF grant-making:
• Based in the communities served by Seward Co-op.
• Reflect the cultural diversity of our communities.
• Use the funding for specific projects rather than general
operating costs.

Ananya Dance Theatre’s
choreographer Ananya
Chatterjea, visual
artist Seitu Jones, and
behavioral artist Marcus
Young will partner with
Frogtown Farm, Afro
Eco, and the Indigenous
Peoples Task Force to
produce an evening
performance reflecting and
honoring the age-old work
of women who cultivate,
nurture and protect land
and agriculture.

Cedar Cultural
Center
$4,000

Midnimo (Somali word for
“unity”) builds knowledge
and understanding of
Somali Muslim culture
through music. Midnimo
consists of week-long
artist residencies featuring
Somali musicians from
around the world that
include public concert
performances and
activities in the classroom
and the community.

Hmong American
Farmers Association
$5,000

The Hmong American
Farmers Association
(HAFA) is a membershipbased, social justice
minded nonprofit
organization that works
with Hmong American
farmers in the Twin Cities
and the surrounding
metropolitan area.

$5,000

$5,000

TYSN is a partnership
of youth and community
members working together
to support trans youth in
Minnesota. Funding will
support a youth leadership
development program.

Isuroon is dedicated to
building Somali women’s
self-sufficiency so that
they can lead healthier,
more productive lives in
Minnesota, nationally and
in Somalia. Funding will
support the creation of an
ethnic food shelf serving
the Somali Community in
South Minneapolis.

Native American
Community
Development
Institute (NACDI)
$4,000

NACDI is committed to
transforming the American
Indian community to
effectively respond to
21st-century opportunities.
Funding will support the
launch of the Anpetu
Was'te Cultural Arts
Marketplace, which will
serve as a gateway to the
American Indian Cultural
Corridor at the Franklin
Light Rail Transit Station.

Centro de
Trabajadores Unidos
en Lucha (CTUL)

• Registered 501(c)(3) non-profit organizations.

$5,000

$4,000

CTUL is a low-wage
worker-led group
organizing for fair wages,
fair working conditions,
and a voice in the
workplace for all workers
in the Twin Cities.

“Radical Roots” is a
documentary film that will
explore the origins and
future of the American
natural food movement
by uncovering the
drama behind its most

(SCF recipients are announced at the annual meeting in
October. The deadline for applications each year is June 30.)

Trans Youth Support
Network (TYSN)

Isuroon

• Nonreligious and nonpartisan.

Granting funds through the SCF embodies our co-op's
commitment to grow, not just as a business, but as a resource
for organizations whose work aligns with our vision for a
healthy community.

dynamic center: the food
cooperatives of the Twin
Cities. It’s a tale of hippies
and draft resisters, Black
Panthers and organic
farmers, and a takeover
attempt by a secretive
Marxist organization,
setting in motion a debate
over race, class, health,
and democracy.

Waite House
Neighborhood
Center
$4,000

Waite House’s Community
Culinary Arts program
trains young chefs for
careers and life, including
a 10-week apprenticeship
with Executive Chef Austin
Bartold, through which
young people learn how to
promote food justice in a
commercial kitchen.

WE WIN Institute
$5,000

WE WIN Institute is
dedicated to the academic
and social success of all
children. This funding
will support our summer
Youth Gardens enrichment
program.

Radical Roots
Documentary
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FROM THE BOARD

Embr ace
Adventure

with Essential Omega-3s

By Leah Janus

From everyone on the board, I offer our
sincere thanks to those who attended the
annual co-op owners meeting in October,
and to those who voted in the board election.
This year, 17 co-op owners stepped up to
offer their time to serve on the board of
directors. We can all be proud that we had
such a fantastic slate of candidates from
which to choose. Thank you to all candidates;
your willingness to govern an organization
you believe in does not go unnoticed. I am
so pleased that a record number of co-op
owners (1,121) cast a ballot this year, which
resulted in a voter turnout of 8.8 percent—
our best in recent years! These numbers are
great, and we’ll continue to strive for more
participation in future elections.
The annual meeting, held this year at the
American Swedish Institute for the first
time, was well attended and provided a
wonderful opportunity to mingle and visit
with fellow co-op owners. On a brisk October
evening, nearly 400 owners came together
to celebrate another amazing year for
the co-op. We honored the 2014 Seward
Community Fund grant recipients, reviewed
our accomplishments, and provided updates
on the Friendship store and Co-op Creamery
expansion projects. For those who were
not in attendance, please pick up a 2014
Scorecard/Annual Report, which was
introduced at the meeting, the next time
you’re at the co-op.
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succeeds, the community succeeds, because
100 percent of the profits are reinvested in
the community it serves, through added jobs,
improved infrastructure, support to local
nonprofits, and patronage refunds to owners.
Thank you again to all who demonstrated
their support of Seward Co-op in the last
year by shopping, voting for your elected
representatives, attending the annual
meeting and engaging in conversation on
important topics.
Co-op owners elected four new directors
this year: Lenny Nelson and LaDonna
Redmond, who will both serve three-year
terms; Migdalia Loyola, who will serve a twoyear term; and Mehdi Kennar, elected as the
designated employee director for a two-year
term. Congratulations and a warm welcome
to each of you!
A heartfelt thank you to outgoing directors
Madeline Kastler, Angie Vasquez and Scott
Kroyer for your years of service on the board
and dedication to Seward Co-op. A personal
note of thanks to Madeline, board president
for three years, during which time the co-op
embarked on the Friendship store project.
Your deep understanding of governance and
committed leadership will truly be missed.
Finally, I would like to express my gratitude to
General Manager Sean Doyle and all co-op
staff for making this year’s annual meeting a
great success.

The beauty of the cooperative system is that
when the co-op succeeds, we all succeed.
There isn’t one person at the top, or even
several shareholders, whose only investment
is their cash. Instead, when a co-op
* These statements have not been evaluated by the Food and Drug Administration.
This product is not intended to diagnose, treat, cure, or prevent any disease.
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Meet Your New
Board Members

2014 Co-op Owners Meeting
and Board Election
Congratulations to those recently elected to Seward Co-op’s Board
of Directors: Lenny Nelson, LaDonna Redmond, Migdalia Loyola and
Mehdi Kennar. Lenny and LaDonna will serve three-year terms, Migdalia
will serve a two-year term, and Mehdi will serve a two-year term as
designated employee director. Together with five returning directors,
they are responsible for articulating the vision and goals for Seward
Co-op that management pursues and achieves.

Lenny Nelson

The 2014 election saw a large pool of highly qualified candidates, 17
individuals clearly committed to the success of our community-owned
business. Thanks to all who ran, and to all who voted. The co-op
experienced a record turnout for recent years in terms of number of
votes (1,121) and percentage of owners who voted (8.8%). Complete
election results are posted on the bulletin board in the co-op’s dining
area and online. Visit www.seward.coop/board and click on the election
results link under “board meetings.”
Photos by Chris Bohnhoff.

LaDonna Redmond

Migdalia Loyola

Mehdi Kennar
Designated Employee Director
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Musicians from the Cedar Cultural
Center’s Midnimo program.
Photo by Chris Bohnhoff.
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(CLOCKWISE FROM TOP LEFT) Preparing the foundation for the Creamery elevator addition. The Creamery with the elevator
addition nearing completion. Clearing debris to begin Friendship store construction. Photos by William Hoben.

Seward Co-op Project Updates
Friendship Store
We have great news to report regarding the
financing of the Friendship store project. The
full funding for the project is now in place. After
many months of preparation, we closed on the
financing on Friday, Oct. 10.
Now that we have the necessary funding, we
have moved ahead full steam with construction.
Demolition of the church building has been
slowed by the process of rerouting existing
phone and data cables, which are buried near
the eastern foundation of the building.
In the weeks following the removal of the church
building, the area of the site where the store is
to be located will be excavated and the rest of
the site will be graded to the new contours of the
parking lot. Looking ahead, if all goes well, the
new store will open in early fall of 2015.
Additionally, the new store will be a LEEDcertified building. LEED, which stands for

Leadership in Energy and Environmental Design,
is a rating system that provides guidance to
developers, contractors, and designers’ in
building sustainable buildings. The Franklin store
is a LEED-certified building.

Co-op Creamery

We’d also like to take our hats off to Jill
Livingston, Seward’s Capital Campaign
Coordinator. Without her guidance, we wouldn’t
be talking about a second store or a Creamery
Café. Thank you, Jill, and thank you to everyone
who invested, no matter how large or small. YOU
made this happen.

New roof and rooftop mechanicals have been
installed, the elevator addition has been erected,
and the exterior finishes have been installed.
Elevator installation is currently underway.
Second floor painting, carpet installation, and
other “finishes” are underway as this issue goes
to press, and design work on phase two of the
project, “Co-op Creamery Neighborhood Café,” is
now completed.

Below is a summary of how much we raised,
broken down into the three main categories
through which investments were made:

Capital Campaign: Final Update

The capital campaign officially closed on Sept.
30, 2014—29 weeks after it began.

We want to take one final opportunity to thank
everyone who championed Seward Co-op in our
capital campaign, making the Friendship store
and Creamery projects possible.

Summary of Investments
Loans
Class C
T-Shirt Sales
Total

$2,398,290
$704,158
$3,750
$3,106,198
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Black Co-ops and Their
“Collective Courage”
By LaDonna Sanders-Redmond, Education and Outreach Coordinator
In September, CoMinnesota and Nexus
hosted an event to address the issues of
economic development and cooperatives
in African American communities. The
event featured author Dr. Jessica GordonNembhard, author of “Collective Courage:
A history of African American Cooperative
Economic Thought and Practice.”
Dr. Gordon-Nembhard discussed the history
of cooperative economics and co-op
formation. Her book “Collective Courage”
highlights a little known and forgotten
history: cooperation and cooperative
economics are principles and survival tactics
of African American communities.
Dr. Gordon-Nembhard’s book begins by
expanding the definition of cooperatives
by including the development of mutual
aid societies. Mutual aid societies share
contemporary co-op principles such as
voluntary ownership, owner-led and ownerorganized, and participatory democracy. In
her talk, Dr. Gordon-Nembhard discussed
the Free African Society, founded in
Philadelphia in April 1787 by Richard Allen,
who is also the founder of the African
Methodist Church. The purpose of the Free
African Society was to serve the spiritual,
economic and social needs of Philadelphia's
African American community.
The book also uncovers numerous
examples of cooperative economics
throughout the history of social justice
movements in the United States. Many
pioneers in the Civil Rights Movement have
their feet rooted in cooperation economics.
From Frederick Douglass to the Black
Panther Party, the human rights movement
is filled with examples of economic self-help.
However, successful use of the cooperative
model has come at a cost for some African
Americans. The increased visibility and
success of black-owned cooperative
businesses makes them more visible as
targets for racially motivated violence.

Ida B. Wells, journalist and anti-lynching
advocate, found out first hand that the
quest for ownership, economic control,
and access to food was a dangerous
undertaking. In 1889, Peoples Grocery was a
cooperative owned by 11 prominent blacks,
including postman Thomas Moss, a friend
of Ida Wells. The store was created to serve
the needs of the black community in the
black community in Memphis called “the
curve.” Peoples Grocery was very successful
and attracted customers, black and white ,
from all over Memphis. The popularity of the
new store negatively impacted the business
of the white grocery store owner William
Barnett, however, and this created tension
between white and black customers.
As a result of an altercation between two
children at the store, Moss and two of his
workers were lynched by a mob organized
by the owner of the white grocery store
across town. In the end, Peoples Grocery
was sold to the white store owner for a
fraction of its value.
The Peoples Grocery story isn’t about
food. It is about equality and freedom.
Similarly, the co-op movement is not just
about food either; it’s about communitybased economics and activating whole
communities. The disparity between co-ops
arises, however, because cooperative
principles don’t specifically address race,
per se. Ideally, cooperative principles
would include points on racial equity and
justice, in order to appeal more directly to
communities of color and empower them.
Dr. Gordon-Nembhard’s book, “Collective
Courage,” serves to reconnect communities
of color to cooperative principles and
practice. The book is also an opportunity
to discuss how the cooperative principles
might include the values of equity and
justice. This reconnection is essential to
viability of the co-op movement as a whole,
and of local Twin Cities co-ops in particular.

PHOTO RIGHT: Ida B. Wells, journalist
and anti-lynching advocate.
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December & January Classes
December

January

Sausage Making Basics

Chinese Medicine and Nutrition: Can an Apple a Day Keep
the Doctor Away?

Wednesday, Dec. 3, 6:30–8:30 p.m.
Learn the basics of sausage making just in time for your holiday
entertaining, including the proper materials and equipment to use; work
area preparation; and casing, stuffing, and linking styles. Materials and
equipment will be provided. This is a hands-on class, so bring an apron and
be prepared to get a little messy. No experience necessary. You’ll leave with
your own hand-made sausage.

Thursday, Jan. 8, 6–7 p.m.

Conor Dolan, Seward Co-op Sausage Master

Patricia Eliason, Crocus Hill Acupuncture

$35/$30 co-op owners

$12/$10 co-op owners

Scandinavian Lefse Making

Hooyo’s Kitchen “Somali Style”

Wednesday, Dec. 10, 6–8 p.m.

Wednesday, Jan. 14, 6:30–8 p.m.

Learn the history and basics of lefse, including how to mix the dough and
a hands-on demo of rolling, grilling, and flipping these delicate flatbreads.
Leave class with a tried-and-true lefse recipe, a belly full of samples, and
several fresh rounds to take home. Your instructor Hannah brings over
a decade of lefse making experience and all necessary gear, although
participants are encouraged to bring their own equipment and a few good
Sven, Ole, and Lena jokes.

Hooyo means mother in Somali—and everyone loves “Mother’s cooking!”
We’ll make sambusas and talk about traditional Somali cuisine and culture.

Hannah Jeanne Olson

Get the inside scoop on shopping the co-op, including some practical tips
for making the most of your food dollar while still eating with your values.

$35/$30 co-op owners

Nourish 101: Kwanzaa Table
Saturday, Dec. 13, 12–2 p.m.
Nourish 101 classes feature basic from-scratch cooking techniques and
recipes that feed a family of four for under $10. Learn about Kwanzaa
principles as we make a creamy black-eyed pea recipe for good luck in the
New Year.
LaDonna Redmond, Seward Co-op Education and Outreach Coordinator
FREE

How can food be medicine and medicine food? In Traditional Chinese
Medicine, what and how we eat affects more than our cholesterol count.
Come and learn the basics of Chinese dietary therapy and how you can
better maintain your health by eating the foods most suitable for your body
pattern.

Nasra Noor
FREE

Nourish 101: Shop the Co-op
Saturday, Jan. 17, 12–1 p.m.

Abby Rogosheske, Seward Co-op Education and Outreach Coordinator
FREE

Film Screening: “A Place at the Table”
Thursday, Jan. 22, 6–8 p.m.
Fifty million people in the U.S.—one in four children—don’t know where
their next meal is coming from. “A Place at the Table” shows us how hunger
poses serious economic, social, and cultural implications for our nation, and
that it could be solved once and for all, if the American public decides—as
they have in the past—that making healthful food available and affordable is
in the best interest of us all.
Film
FREE

Important Class Information
Please preregister for classes at Customer Service. Payment must be made at
time of registration. To ensure a refund, cancellations must be made a minimum
of 48 hours before the class date. Classes may be cancelled by Seward Co-op
(for a full refund) if there isn’t a sufficient number of registered attendees. Seward
Co-op does not necessarily endorse the specific ideas, opinions or materials
provided during the above presentations.

Holistic Approaches to Autoimmunity
Wednesday, Jan. 28, 6–7 p.m.
This class will cover the major modifiable contributors to autoimmune
conditions, and we will talk in-depth about some of the most common
autoimmune diseases, including rheumatoid arthritis, Hashimoto’s
thyroiditis, psoriasis, IBD, and more.
Sara Jean Barrett, N.D.
$12/$10 co-op owners
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Co-op News
Scorecard & Annual Report

Seward Winter Frolic

At this fall’s Annual Co-op Owners’ Meeting,
we shared Seward Co-op’s 2014 Scorecard/
Annual Report. The Scorecard was created in
2006 to share the effects of our business in
four areas: workplace culture, environmental
impact, financial performance and customer
commitment. Copies of the Scorecard are
available at Customer Service; please pick up
a copy!

Friday–Sunday, Dec. 5–7

The Scorecard is a dynamic measuring tool that
demonstrates our progress in achieving the
co-op’s Ends. As a living document, it is always
in the process of revision. Updated Scorecard
measures will be reflected in the next printed
edition. We are excited to continue using the
Scorecard to demonstrate the co-op’s values
as our business contributes to a healthier and
more sustainable community. Throughout the
year, check out the Scorecard online at www.
seward.coop/scorecard, where data is updated
quarterly.

Aprainores Cashew Fundraiser

Seward Co-op Book Club: “Collective
Courage”

Stop by the store over the weekend to sample
coffee and treats and browse gifts from local
vendors such as Wood From the Hood and
Minneapolis Chandlery. Enter to win gift items
from Chinook Book and Omllo Pottery! Visit
www.sewardarts.org to check out all of the
neighborhood fun.

From October to December, Equal Exchange
Co-op and Seward Co-op will each donate 50
cents per pound of Aprainores cashews sold
at our store to Aprainores Cashew Co-op in El
Salvador for development of their farmers’ land.
Read more about Aprainores Cashew Co-op at
www.seward.coop/cashewcoop.

Seward Co-op Holiday Hours
Christmas Eve 		
Christmas Day		
New Year’s Eve 		
New Year’s Day 		

8 a.m.–8 p.m.
Closed
8 a.m.–8 p.m.
11 a.m.–10 p.m.

MARCH: Brian Coyle Food Shelf

40,421 customers donated $18,430. Seward
Co-op matched $2,109 over the course of a
weekend, for a total of $20,539.
APRIL: WE WIN Institute

39,408 customers donated $16,947
MAY: Sabathani Community Center
41,450 customers donated $18,470
JUNE: Brian Coyle Food Shelf
39,119 customers donated $17,484
JULY: Children’s Hospital

40,917 customers donated $17,931
AUGUST: Nawayee Center School

40,231 customers donated $18,065
SEPTEMBER: Brian Coyle Food Shelf
40,500 customers donated $18,194
OCTOBER: Hope Community

SEED Totals through October 2014
Seward owners and shoppers gradually but
substantially increased the average monthly
SEED donation over the year.
JANUARY: Midtown Farmers’ Market

67,655 customers donated $13,812

40,421 customers donated $17,837

Super Bowl Snack-Off
Saturday, Jan. 31, 2015
Prep for the big game with free samples and
favorite recipes throughout the store. No matter
your game plan, everyone wins when there’s
great food at the party.

MN license #BC004593

Join Seward Co-op in February for a book club
discussion of “Collective Courage: A History
of African American Cooperative Economic
Thought and Practice,” by Jessica Gordon
Nembhard. Add this book to your reading
list now; the meeting date will be announced
online and in the February/March issue of
Sprout!

FEBRUARY: Open Arms of Minnesota
72,754 customers donated $15,207

(612) 872-0205
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vinelandtree.com

2823 E. Franklin Ave.
Minneapolis, MN 55406
612-338-2465
www.seward.coop
Change service required

