












October + November |  11 12  |  October + November

1.	 My experience with cooperatives began when 

I was a college student in Duluth, Minn. I would 

occasionally shop at the food co-op there because I 

enjoyed the atmosphere, and I knew on some level 

it was the right thing to do. My real experience, 

though, began roughly three years ago when I was 

hired as a grocery stocker here at Seward Co-op. 

My position has since changed to full-time Grocery 

Shift Lead. In the fall of 2009, I ran for the Employee 

Director seat on the board, and won. The term is two 

years, and I am currently seeking re-election.

2.	I have gained almost all of my business and financial 

experience in the two years I have served on the 

board at Seward Co-op. Ultimately, the board has a 

fiduciary (look it up in the dictionary if you need to, 

I did) responsibility to the owners of the co-op, who 

are you, the members. Since moving to our current 

location, the co-op has experienced unexpected 

growth. While the majority of that growth is due to 

the staff and members of Seward Co-op, the board 

has overseen it. Serving on the board has also 

piqued my interest in business. I recently enrolled 

at Metropolitan State University, and I am currently 

fulfilling prerequisites for admission to the College of 

Management.

3.	A primary challenge food co-ops have historically 

faced is a lack of understanding about who we are 

and what we do. I believe the main tool to fix this 

is dialogue. In my daily interactions with members 

and nonmembers, I’ve found that conversations 

regarding price, ingredients, cooperatives, local food, 

P6, or anything people might be confused about, are 

accomplished most effectively through face-to-face 

interactions. If elected, I will bring the spirit of those 

interactions to the board and help shape policy that 

reflects them.

4.	I genuinely love being a member of, working for, 

shopping at and serving on the board at Seward 

Co-op. Also, it took a little while for me to feel 

comfortable in my ability to comprehend and 

communicate in the sometimes complex dialect 

that serving on the board can require, and I believe 

that ability makes me a valuable candidate. Most 

importantly though, I believe I have a unique and 

integral perspective to bring to the board.

5.	Increase its education regarding the benefits of 

cooperation as a business model. Continue to look 

at any barriers preventing marginalized people from 

coming to and feeling welcome at the co-op.

1.	 I am currently the Human Resources Training and 

Development Coordinator for Seward Co-op. I am on 

the Cooperative Leadership Development committee 

and chair of the Employee Whole Health Committee. 

I also am the business manager for a Native 

American Wild Crafts Co-op, which has permits to 

salvage from logging sites. The salvaged materials 

are used in a program to assist homeless Native 

Americans in becoming economically self-sufficient 

in a culturally appropriate way.

2.	Human Resource Training and Hiring Coordinator 

for Seward Co-op; manage two budgets: Whole 

Health Committee budget ($6K), training budget 

($83.5K); Human Resources Director for a 

local nonprofit; accounts payable; accounts 

receivable; filing all taxes; budget forecasting and 

accountability; account reconciling; Associates 

degree in accounting; Human Resources Staffing 

and Development Manager for Target Corporation; 

five years of labor budget oversight for a retail store 

that grossed $110 million sales; forecasting labor 

budgeting for 600 employees; accountability for all 

managers scheduling with in a 3 percent variance 

of the biweekly forecast; business merger financial 

preparation, proposal and delivery for the acquired 

business.

	 I have experience with independent contracting as 

an HR consultant and major project manager during 

mergers and financial acquisitions. I have also been 

a director of human resources in the nonprofit sector 

in Minneapolis. My development and education 

experience gained through working at a Fortune 500 

company has encompassed all aspects of business.

3.	Seward Co-op is rapidly growing from a small co-op 

to a large cooperative organization. I believe one 

of the major challenges Seward Co-op faces is 

the rapid rate of its growth. I strive to ensure that 

Seward Co-op is maintaining its principles, values 

and Ends Statements as it grows. This is one of my 

tasks as a member of the Seward Co-op Leadership 

Development team.

4.	I would like to serve on Seward Co-op’s Board of 

Directors for many reasons. A major reason is that I 

want to take an active role in the macro level of the 

organization while maintaining an active role at the 

micro level.

5.	I believe that Seward Co-op is very successful 

at serving its members with profitable returns, 

community programming and support of a healthy 

lifestyle. There are always opportunities to 

improve, even at the things we are successful at. 

I believe widening Seward Co-op’s membership 

base would enable the co-op to become more 

financially successful. This would also diversify the 

communities that the co-op supports. I envision the 

co-op expanding accessibility across socioeconomic 

boundaries in the community.

1.	 I was first introduced to the natural food cooperative 

seven years ago when I was hired to work in the deli 

at the Wedge Co-op. I came to the Wedge without 

any co-op or natural foods experience or knowledge, 

and I began what would become a life-changing 

learning experience. During the four years I spent at 

the Wedge, I was promoted to a shift lead, and was 

asked to join the National Cooperatives Grocer’s 

Association (NCGA) Culinary Team, of which I am still 

a member.

	 In the fall of 2008, I left the Wedge for an opportunity 

in management here at the Seward Co-op, where 

I was hired as the Deli Counter Supervisor. Since 

joining Seward Co-op, I have played an integral role 

in the Deli’s success through the store expansion 

and the remodel of the Deli counter. I have attended 

multiple seminars and trainings that focus on 

cooperative-based leadership, operations and 

financials. I have also had the privilege to help other 

area cooperatives open new stores by working as 

support staff (Mississippi Market on West 7th St., 

Linden Hills Co-op, Harvest Moon Co-op and St. 

Peter Co-op).

2.	I bring dedication and organization to my position 

as Deli Counter Manager. I am responsible for hiring 

and managing 16 staff, scheduling, special projects, 

training and occasionally donning my deli coat and 

slinging some espresso and smoothies.  

	 I am very familiar with operational financials: pricing 

for margin, labor percentage, margin minus labor, 

inventory change and turns, variable pricing, etc. 

While I do not participate in creating our department 

or store budget, I have a full understanding of it and 

how it is created. Currently, the Deli is growing at 

close to 12 percent over last year, and 37 percent 

over our first summer in the new store (2009). Juice 

bar sales, for which I am largely responsible, have 

grown 90 percent in the last two years. 

3.	The Seward Co-op is thriving — we continue to be 

successful at a time when many others are not. I 

believe this is a reflection of how much we give 

back to our community. I think the biggest challenge 

right now is determining what to do next. How do 

we use this success to further serve our members 

and community? What are our options? How can 

we further illustrate our Ends Statement locally and 

around the country? How can we lead the way, 

and help other cooperatives be successful in their 

communities? I have the unique opportunity to offer 

multiple perspectives: the 31-year-old woman, the 

consumer (I only shop co-ops!), the staffer who talks 

with members out on the sales floor daily, listening to 

what they want and need. I am a forward-thinker — 

always looking for the next opportunity to better the 

Deli and the co-op.  

4.	As I approach my third anniversary at Seward, I 

am just as excited to work here today as I was 

on the day I started. I believe very strongly in the 

cooperative business model, and feel fortunate that 

I am able to work in a place that shares my values 

by making social responsibility and supporting the 

community a priority. Seward Co-op continues to 

grow, and with this growth comes an even greater 

opportunity to serve our members and community.

	 I have learned so much about what it means to be 

a co-op and work in a co-op, and how I can play a 

more substantial role. Over the past several years, 

it has become clear to me that I want to dedicate 

my career to the cooperative movement — I’m a 

co-oper for life! I am ready to take my service to 

the cooperative to the next level, outside of the 

day-to-day operations. As the Employee Director, 

I would experience a new level of leadership and 

service to the co-op, its members and community, 

and to my fellow staff. The work we do here is so 

important, and I’m eager to participate in every way 

I can. I would love the opportunity to participate in 

the development of the co-op and the shaping of its 

future.

5.	There are always many ways we can better serve 

our members and community. Some that initially 

come to mind include: continue to grow our 

product selections; offer even more educational 

opportunities through classes and farm tours; and 

offer “green” catering — taking deposits for the use 

of reusable dishes and silverware. The good news 

is that there are all kinds of ideas out there, and the 

co-op in constantly improving. 

	 I think the biggest and more all-encompassing way 

to better serve our members is to continue to grow 

so that we can give more back to our community in 

the form of grants and education, employment and 

healthy food; and to continue to set an example of 

inclusiveness, sustainability, and social responsibility 

in our community.

1.	 I have extensive experience with cooperatives, 

which I gained through my position as the Grocery 

Manager of the Seward Co-op for almost four years. 

I was hired in 2006, and I spent the first few years 

managing the department through tremendous 

growth at the smaller store, whilst planning and 

preparing for our complicated move to our current 

building. As a member of the management team 

during this period, I was involved in the deep-

decision-making process that successfully steered 

our business during those challenging times and 

inspiring moments. 

2.	I certainly have the appropriate amount of business 

and financial oversight experience. As Grocery 

Manager, I was responsible for the financial 

management for a very significant section of total 

store sales. I have a solid record in achieving all 

the financial goals for my department. I served on 

the co-op management team where I was exposed 

to the financial planning that drove the expansion. 

My responsibilities were to manage the Grocery 

department’s financial and logical transition to the 

new store, which was executed successfully.

3.	Even though we are in excellent financial health at 

the co-op, it is imperative to plan for our future by 

continuing to work to create better ways to serve 

our members and staff. Our primary challenge is to 

determine what enterprise we should undertake 

over the next three to five years and to evolve in the 

changing face of the natural foods industry.

4.	As a returning member of our staff and former 

manager, I wish to continue to be actively involved 

with supporting our co-op in a direct and meaningful 

way. I have returned to join our staff in the Deli 

front counter where I can better experience the 

challenges that staff encounter on a daily basis. 

This insight will give me an even broader ability to 

serve as the staff director and serve our co-op more 

thoughtfully.

5.	There is no doubt that our co-op can always strive 

to do better every quarter. Now is not the time for 

resting on our laurels. We must continue to find 

better ways to satisfy the evolving desires of our 

members and staff. As employee director, I will 

endeavor to work in a focused and diligent way to 

guide our incredible co-op to even further success. I 

thank you for your support.

Greg Gustafson
Incumbent

Grocery Shift Lead 

Eileen 
Kerkhoven

HR Training Specialist 

Anne Johnson
Deli Counter Supervisor 

David Lilienthal
Deli Counter Staff 

Employee Director Position Employee Director Position

In an effort to keep voting in our board election 

accessible and sustainable, Seward Co-op is 

offering e-voting, as we did last year. We are 

working with Votenet Solutions so that members 

may vote either via paper or electronic ballot.

A member may only vote electronically if invited 

by email. All co-op members with valid email 

addresses will receive an invitation, which will 

include voting instructions and a password. 

The eBallot system allows voters to print a 

confirmation of their choices, which comes 

with a certificate of authenticity and a unique 

confirmation number. This number can be cross-

referenced with the final tally and allows voters 

to satisfactorily and uniquely verify their vote was 

tallied correctly.

E-voting takes precedence over a paper ballot. 

If two members of the same family vote both 

electronically and by paper, the e-vote will be the 

valid vote. The paper ballots received throughout 

the election period will not be opened until after 

the electronic vote is closed. When the e-vote 

is complete, we will receive a master list of who 

voted and a tally of the votes. E-voting is open 

until 10 p.m. on Monday, Oct. 24. Paper ballots 

will be accepted the day of and at the annual 

meeting. All ballots will be merged manually the 

day of the annual meeting.

All members not receiving a password via email, 

or who do not desire to vote electronically, may 

still vote via paper ballot (available in this issue 

and at the Customer Service desk). We will also 

do a final call for ballots at the annual meeting. 

E-vote-related questions, including requests for 

vote passwords, can be directed to Betsy Spitzer 

at bspitzer@seward.coop.

How to Vote Electronically
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enjoy more
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As a member of Seward Co-op, you will enjoy a variety of benefits, 

including:
// A 10 percent discount off the total of one shopping trip per 

calendar quarter// Member deals throughout Seward Co-op
// An investment in your community
// A vote — help choose the Board of Directors and impact the 

future direction of the the co-op// A discount on classes held in our classroom
// Member deals at Twin Cities food co-ops
// A 10 percent discount on special order case purchases

// Check cashing for $40 over your purchase amount

// Sprout!, Seward Co-op’s bimonthly newsletter, and Mix, the Twin 

Cities food co-ops’ shared publication, delivered to your home

// A patronage refund proportionate to the amount you spent at 

the co-op during any profitable year
// The opportunity to invest in the co-op — through shares of Class 

C stock

MEMBER-OWNER BENEfits

2823 E. Franklin Ave.  //  Minneapolis 
612-338-2465  //  www.seward.coop

Seward Co-op will sustain a healthy community that has:
• Equitable economic relationships •

• Positive environmental impacts •
• Inclusive, socially responsible practices •

Our Ends Statement

Become a

Stop by the Customer Service desk, complete 

an application form, and make a one-time stock 

investment. Welcome to Seward Co-op.

MEMBER-OWNER
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The greatest challenge as a Customer Service 

staff member at Seward Co-op is communicating 

the influence one has when becoming a 

member-owner. In the few minutes following 

a new member filling out a stock-purchase 

form, Customer Service staff explains what this 

investment means. Certain member benefits, 

such as quarterly discounts and member 

specials, go into effect immediately. But there are 

also long-term benefits and responsibilities of 

ownership in a consumer cooperative. 

The ideals of this business model have evolved 

over the last half-century of American social 

upheaval and change, but they trace their roots 

back much further to a small market town in 

Rochdale, England, where pioneers set up the 

first successful consumer co-op in 1844. At its 

core, the consumer cooperative is a flexible and 

pragmatic business model that has weathered 

extreme changes in society and commerce since 

the Industrial Revolution.

Along with the creation of their co-op, which 

provided its patrons with quality food and 

products not otherwise accessible, Rochdale’s 

founders also wanted to have a positive social 

impact in their community. In doing so, they 

planted the seeds of the cooperative principles 

that still inform the daily functioning and 

practice of modern consumer cooperatives 

such as Seward Co-op. This desire to create 

an organization that models social ideals, in 

addition to providing daily necessities, informs 

the consumer co-op business model. Arguably, 

it is the most democratic business model, and 

with democracy comes the responsibility to be 

informed and make one’s voice heard. Only 

after becoming an active member at Seward 

Co-op do you really realize the full potential our 

cooperative has! The question then is: How can 

one fully take part in the co-op experience?

Here are three important and meaningful ways to 

take advantage of co-op membership:

Get Out and Vote!
The same satisfaction and sense of responsibility 

that comes with a democratic model of 

governance is alive and well in Seward Co-op. 

Your votes decide who our board members are 

and, by extension, what the overall vision and 

goals of the co-op are. Be sure to attend the 

annual member-owner meeting to meet and get 

to know the board so you can make informed 

decisions. In this way, there is a clear line from 

the desires, needs and policy expectations 

of our membership all the way to the top of 

management. How many other businesses have 

that?

Round Up!
The SEED program is an opportunity to donate 

at the register each time you visit the co-op. It 

utilizes the powerful model of cooperation among 

many individuals to effect large-scale change. 

The oft-quoted cynicism of modern times is: what 

can a single person do to effect real change? 

The answer becomes more optimistic when one 

becomes part of organizations, such as Seward 

Co-op, that can channel individual contributions 

into a collective movement.

A quick look at the numbers for SEED in August 

illustrates this point perfectly. From Friday, Aug. 

12–Thursday, Aug. 18, co-op shoppers raised 

funds for those affected by the famine in the 

Horn of Africa (donations were directed to the 

American Refugee Committee). More than 

6,500 customers donated $4,716, and Seward 

Co-op matched that amount for a donation 

total of $9,432. During the other 24 days of 

August, 14,617 customers donated $6,300 

to the Minnesota Food Association. Just as 

a cooperative brings the influence of many 

individuals together, it, as an organization, 

cooperates with other organizations to influence 

individuals across the nation and world.

Shop P6!
This brings us to Principle Six: the Co-

operative Trade Movement. Principle Six (P6) 

is the collaboration between worker-owned 

cooperative Equal Exchange and six consumer 

co-ops across the nation — including Seward 

Co-op — to promote small farmers/producers, 

co-operative/nonprofit businesses, and local 

farmers/producers. P6 highlights the direct 

connection between our co-op today and 

the ideals set into motion 150 years ago. It is 

based on the simple realization that the ideals 

of the individuals in one community can be 

used to strengthen the ideals in a neighboring 

community, and that this provides a network of 

support, enabling many small/local/cooperative 

businesses across world to flourish. 

The most important message we at Customer 

Service try to impart to new members is that their 

participation keeps Seward Co-op thriving. If I 

could offer one piece of advice, I would say, “Be 

involved!” Being an involved member requires 

the same things that citizenship in a democracy 

does: attention, interaction, passion and the 

desire to see individuals come together to reach 

common goals. 

So, come to Seward Co-op for the delicious, 

local foods and products, but also stay for a 

class, learn about each month’s SEED recipient, 

and stay informed about our many initiatives. 

Share the co-op with others in your life; with 

the confidence that your enthusiasm about our 

business model will empower future generations 

of cooperators.

Co-op Membership: Keeping 
the Co-op Thriving
By Matthew Crawford, Customer Service

Photos by Katie Harris

Shelf tags help customers find their favorite P6 items. 

Photo by Jacquie Fuller
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In the foothills of the Himalayas, the Potong 

Tea Garden, once a colonial plantation, now 

collectively run by its workers, is making history. 

If this revolutionary new model is successful, not 

only will it generate significant improvements 

for the garden’s 350 workers and their families, 

but the seeds planted in Darjeeling, India, could 

also help spark a sorely needed transformation 

of the tea industry. Equal Exchange is proud to 

partner with the Potong worker-owners, and food 

co-ops across the United States, to support this 

exciting social, economic, and environmentally 

sustainable small-farmer tea model. We believe 

partnerships such as these hold the key to the 

future of a fair and equitable tea system.

The Potong Tea Garden represents a unique 

effort to address a difficult challenge: how to 

build a new tea system out of a decaying and 

crumbling plantation model that remains largely 

unchanged from the days of the British Empire. 

Approximately 50 million workers throughout 

the developing world make their livelihoods 

from this industry. Due to the feudal nature of 

tea plantations, workers are often trapped in a 

system of dependency. In many cases, workers 

receive their housing, schooling and medical 

care from the estate. If a worker loses his or her 

job, or if the plantation is abandoned, thousands 

of workers and their families are left without any 

form of income, housing or services. Tea workers 

need committed fair traders and consumers to 

take action to create a new model based on 

human rights and economic justice.

Established more than 100 years ago by the 

British, Potong Tea Garden was repeatedly 

abandoned, taken over, mismanaged and 

abandoned again. Throughout that time, 2,500 

people have depended on the plantation for 

their livelihoods, shelter, medical needs and 

educational services. As Sher Bahadur, Potong’s 

Board President said in November 2009, the 

plantation system was structured in such a way 

that workers were never taught any other means 

of livelihood. “We were 100 percent dependent 

on the tea plantation,” he said. “So when the 

plantation was abandoned, what could we do?”

In 2005, after a series of government and private-

industry takeovers (which ran the garden further 

into the ground), the owners of Potong 

approached Tea Promotors of India (TPI), 

one of the tea industry’s most progressive 

and visionary companies, asking them to 

consider running the estate. Committed to 

making small-farmer ownership possible, 

representatives of TPI proposed a solution 

to keep the estate in operation. The 

workers agreed to take over management 

and 51 percent ownership of the estate. 

TPI agreed to purchase 25 percent of 

shares and provide the workers with 

technical assistance and market support. 

“Before, the management was the supreme 

authority and we were scared of them,” 

a worker-owner said. “Now we discuss 

things amongst ourselves. We have a new 

structure, and we can work with dignity and 

for our own development and for no one 

else. This is our model; if we are successful, 

then we will have a future.”

The workers are learning to own, manage 

and operate their tea garden. With training 

and technical assistance from TPI, they 

are learning new skills, taking risks and 

rebuilding operations. Decades of neglect, 

however, have also taken their toll on farm 

productivity. A number of the tea bushes 

are the original bushes that were planted 

as early as 1860. Production is half of what 

it could be, as many of the tea bushes now 

have died, leaving acres of fallow land.

Potong’s leaders are working hard 

alongside TPI to bring about economic and social 

change. They understand that environmental 

restoration and farm maintenance are equally 

important to the equation. The need for new 

tea bushes, organic fertilizer and improved 

irrigation systems is critical to their success. For 

this reason, TPI asked Equal Exchange to partner 

with them and invest in the planting of new tea 

bushes. In turn, Equal Exchange is inviting their 

food co-op partners and shoppers to participate 

with them in this exciting new experiment in 

worker control and small-farmer empowerment.

When the original bushes were planted in the 

1860s, the tea garden experienced its first 

phase of labor and land use. This next round 

of tea planting, and worker ownership and 

control, provides an opportunity to begin anew, 

to reconsider and rebuild a better and more 

sustainable tea model. We can learn from the 

past, be creative and envision a new future 

where workers and the environment both benefit. 

Literally and figuratively, we are planting new 

seeds for a far more equitable, sustainable and 

dignified future.

The Potong worker-owners, TPI, Equal Exchange 

and Seward Co-op invite you to join us in 

building this exciting new model of small-farmer 

empowerment!

Transforming Tea: Supporting a 
Small-Farmer Tea Model
By Phyllis Robinson, Equal Exchange

Did you know that October is Co-op Month? 

OK, that’s easy; we always have our annual 

member-owner meeting in October. (Please 

remember to vote. See board candidate bios 

and ballot in this issue.) But did you know that 

Minnesota was the first state in the nation to 

make Co-op Month an official proclamation? 

Governor Luther Youngdahl did that in 1947. 

Then, former Governor Orville Freeman, as 

U.S. Secretary of Agriculture, took it one step 

further and made Co-op Month a national 

event starting in 1964. 

Locally, Minneapolis Mayor R.T. Rybak has 

declared October as Seward Co-op Month. 

However, in a classic P6 gesture (cooperation 

among cooperatives), we have tendered 

that to include all co-ops. This is well timed, 

as the National Cooperative Business 

Association is holding their annual meeting in 

Minneapolis for the first time. It’s usually held 

in Washington, D.C., but this year they decided 

to go where the co-op action is.

Next year, Co-op Month takes an even bigger 

leap, as the United Nations has proclaimed 

2012 the Year of the Co-op. The rallying slogan 

is “Cooperative Enterprises Build a Better 

World.”

This is heady stuff. Co-ops are coming out 

offering solutions to the distress caused by 

economic practices that continue to exploit 

any natural or human resource in order to feed 

disinterested investors’ insatiable appetite for 

high return on capital investment. We aren’t 

like that. We believe building commonwealth 

will lead to healthier, more vibrant, more 

sustainable communities.

Co-ops provide solutions that mainstream 

systems will not. We do not only protest; we 

also build the better alternative. We do not 

exploit customer ignorance; we educate and 

make them owners. Our board isn’t conflicted 

with financial self-interest; we are tasked 

with guiding the co-op to the most altruistic 

and sustainable end possible. We do not 

exploit our workforce; we treat them as equal 

stakeholders. Hey, we’re job creators!

This year, our annual meeting will to attempt 

inspire you in a special way. Our speaker will 

be David Thompson, a co-op rock star and 

recent enshrinee in the National Co-op Hall 

of Fame, who was invited by the International 

Cooperative Alliance to come to New York 

City to take part in the U.N.’s kickoff to the 

International Year of the Co-op.

This is a member-owner meeting you won’t 

want to miss. And, please, don’t forget to vote.

By Dan Nordley

FROM THE BOARD

Aspara Sharma plucking tea in Darjeeling, India. 

Photo courtesy Equal Exchange

Help Potong Tea Garden
During the month of October, for each Equal 

Exchange product purchased at food co-ops, 

Equal Exchange will donate 25 cents (up to 

$15,000) to the Potong community for the 

planting of 30,000 new tea bushes. In support of 

this effort, from Oct. 24 to 31, we will match Equal 

Exchange’s donation on product sold at Seward 

Co-op up to $500.
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Annual Meeting
Join us on Tuesday, Oct. 25, at the Profile Event 

Center, 2630 University Ave. SE, for our annual 

member-owner meeting. The meeting will 

begin at 6 p.m. with a delicious meal prepared 

by the co-op’s Deli (see menu on page 8). The 

results of the Board of Directors election will 

be announced, along with the recipients of this 

year’s Seward Community Fund grants. We’ll also 

distribute the Scorecard/Annual Report. Tickets 

($5 adults and $3 children in advance, $15 the 

day of) are on sale at the Customer Service desk. 

All members are invited.

Turkey Orders
Make sure you have your Thanksgiving bird in 

plenty of time to enjoy the holiday. Just fill out the 

order form on page 5 of this issue and bring it to 

the co-op’s Meat & Seafood Department. We’ll 

make sure you get the turkey of your choice.

VOTE!
Your vote is an important element of your 

membership in the Seward Co-op. If you haven’t 

done so already, please remember to cast your 

ballot in this year’s Board of Directors election. 

Ballots are available in this issue and at the 

Customer Service desk.

Scorecard/Annual Report
At the annual meeting, we will issue Seward Co-

op’s annual report, including year-end financial 

information, and Scorecard. The Scorecard is a 

living document, a dynamic measuring tool that 

will change over time. Using it demonstrates 

our co-op’s values as our business contributes 

to a healthier and more sustainable community. 

Copies will be available at the Customer Service 

desk following the meeting, as well as online at 

www.seward.coop/scorecard.

Holiday Fair
Let us help you plan your holiday celebrations. 

On Dec. 2 and 3, join us for a festive holiday 

fair. Sample some of our favorite holiday foods 

and browse our aisles for great local gift ideas. 

Live music, hot beverages, local art and prize 

drawings will warm you up to the holidays. This 

year’s Seward Art Crawl will also be held on Dec. 

2 and 3, in conjunction with the Franklin Frolic.

Patronage Refund
The co-op had a record year last year, with sales 

totaling $24.7 million. The board of directors has 

approved a patronage 

refund to its members.

Patronage refunds are 

proportional to purchases, 

so the more you spend, 

the greater your refund. 

Patronage refunds are 

a refund of a portion of 

your purchases from 

throughout the year, and 

are not taxable.

The total refund for the 

fiscal year ending June 

30, 2011, is $664,545 — a record for the co-op. 

Twenty percent of this total patronage refund is in 

the form of cash, and the remaining 80 percent is 

in the form of nonvoting Class B stock, which the 

co-op retains.

Patronage refund letters will be mailed to 

members in early October. Refunds will be 

available as a credit on member accounts at the 

registers on the date of the distribution.

Upcoming SEED Recipients
October: Women’s Environmental Institute

November: Open Arms

December: Brian Coyle Food Shelf

January: Common Bonds

February: Friends of the Mississippi 

March: Brian Coyle Food Shelf

More information on SEED and these 

organizations at www.seward.coop/seed.

October
How to Shop the Co-op on a Budget
Saturday, Oct. 1, 11:30 a.m.–12:15 p.m.

Free to all. Preregistration at Customer Service 

required.

Claudia Rhodes, Events Coordinator, Seward Co-op

Sausage Making Basics
Wednesday, Oct. 5, 6:30–8:30 p.m.

$35/$32 members

Conor Dolan, Seward Co-op’s Sausage Master

Yeast Gone Wild
Thursday, Oct. 6, 7–9 p.m.

$27/$25 members

David S. Cargo, St. Paul Bread Club

Cooking the Foods of New Mexico
Saturday, Oct. 8, 1–4 p.m.

$35/$33 members

Jan Grover

Seward Co-op Book Club
The Transition Handbook: From Oil Dependency to 

Local Resilience, by Richard Heinberg

Wednesday, Oct. 12, 7–8:30 p.m.

Free to all. Preregistration at Customer Service 

required. Refreshments will be served.

Solar Power Made Simple
Tuesday, Oct. 18, 6–8 p.m.

$20/$17 members

Joaquin Thomas, GoSolar!

The Gourmet Vegetarian: The Diet of 
Sustainability (class no. 2)
Wednesday, Oct. 19, 6–8:30 p.m.

Free to all. Preregistration at Customer Service 

required.

Samuel Haiden

Learn How to Properly Maintain Your Young 
Trees
Thursday, Oct. 20, 6:30–7:30 p.m.

$30/$27 members

Free to all.

Preregistration at Customer Service required.

Jim Walsh, Board-certified Master Arborist with 

Vineland Tree Care

Bountiful Beans
Saturday, Oct. 22, 10–11 a.m.

$30/$27 members

Free class for children ages 5–10. Preregistration at 

Customer Service required.

Kristi Pursell, Midwest Food Connection

Low-tech Spinning: Spindling to Get the 
Yarn You Want
Saturday, Oct. 29, and Saturday, Nov. 5, 1–4 p.m.

$65/$63 members

Jan Grover

November
How to Shop the Co-op on a Budget
Saturday, Nov. 5, 11:30 a.m.–12:15 p.m.

Free to all. Preregistration at Customer Service 

required.

Claudia Rhodes, Events Coordinator, Seward Co-op

Seward Co-op Book Club
The Grace of Silence, by Michele Norris.

Part of “One Minneapolis, One Read.”

Wednesday, Nov. 9, 7–8:30 p.m.

Free to All. Preregistration at Customer Service 

required. Refreshments will be served. (Limited to 

eight participants)

Growing Mushrooms at Home
Saturday, Nov. 12, noon–2 p.m.

$25/$20 members

Tyson Allchin, Mushrooms for the Masses

Featured Instructor
Conor Dolon took over sausage-

making at Seward Co-op just over 

two years ago. His first job in the 

industry was 13 years ago, working 

the counter at Kramarczuk’s in 

Northeast Minneapolis. After a few 

years at the counter, he moved 

to the back, where the sausage 

production takes place. With no 

formal training in sausage-making, 

Conor had to learn the craft on the 

job. Before long, Conor took over 

as head sausage maker, becoming 

only the third person to hold that 

title in Kramarczuk’s 50-plus-year 

history. Initially, Conor took the job 

at Kramarczuk’s to earn a little more 

money. Now he does it because 

he loves to make sausage, and he 

loves his job in Seward Co-op’s 

Meat & Seafood department.

Sausage Making Basics
Wednesday, Oct. 5, 6:30–8:30 p.m.

$35/$32 members

Demonstration/Tasting

Learn the basics of sausage making 

from start to finish, 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.

Important Class Information
Please preregister at Customer Service. Prepayment required. No 

refunds given for cancellations received less than 48 hours before a 

class. Questions? Please contact Claudia Rhodes at crhodes@seward.

coop. For an updated listing, visit www.seward.coop.

Sunday, Oct. 2

Amitabh Singh

Classical sitar of North India

Sunday, Oct. 16

“The Too Guys” (Kevin Schwab & Ron Tracy)

Acoustic instrumental guitar

Sunday, Nov. 5

Adam Frank

Mellow Trinidadian steel drumsW
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Thanksgiving Hours

8 a.m.–3 p.m. 


