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Savor the Season this Fall

Hillsdale Grand Opening

Meet local food vendors, free samples, music, prizes,
owner discounts (all day) and more!

Friday, Saturday, & Sunday
October 10, 11 & 12
11am-5pm

Owner Appreciation Days

Free samples and your owner discount
all three days, both stores!

Fri., Sat., & Sun. October 10, 11 & 12
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By Holly Jarvis, General Manager

We Made It! Our Hillsdale Store is Up and Running

We made it! Food Front’s second store
in the Hillsdale neighborhood opened on
Sunday, August 31, just meeting our goal
to open before the end of August. It has
been what is called in the industry, a “soft
opening.” I called it a “stealth” opening.
We didn’t make any big announcements
or do any heavy advertising blitz. We
just opened our doors at 9:00 am
and welcomed our first
customers.

Since Food Front isn’t in

the business ofopening and the Hillsdale store deserve

multiple stores every
year, we don’t have a
whole department of
people dedicated to such
a task. We anticipated that

this endeavor was a learning experience
for us so we wanted to give the staff the
opportunity to get used to the space
and to get our systems smoothed out
before getting so busy that we would
never get caught up. A Grand Opening
celebration is being planned for October
10-12 to celebrate the new store and our
community in both neighborhoods.

We have received a warm welcome from
our new neighborhood with over 300
people becoming new owners in the
first week. This was after we signed up
over 500 owners in the months that we
attended the Hillsdale Farmers Market.
One of the comments we have heard the
most from customers at the Hillsdale
store is how bright, clean, and open the
store feels. Although we didn’t change
the layout, we did install new, energy
efficient lighting, a new, environmentally
friendly floor, and warm wall colors. We
also added a checkout lane so that we can
keep checkout lines shorter.
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The whole staff
at both the Northwest

great appreciation for their
efforts and support to open

the new store.

Although we are quickly getting used to
our new store and are fine tuning our
procedures and systems, some areas
behind the scenes are challenging for staff.
Our landlord in Hillsdale is building an
addition to our building to greatly increase
and improve our storage space. However,
in the short-term, during the construction
of the building, we are using three
temporary, outdoor shipping
containers for storage and
have very limited storage
space in the existing
building. Employees
are working around the
obstacles in order to keep
their departments well-
stocked. We hope to be able to
move into the new space by the end

of the year.

The whole staff at both the Northwest
and the Hillsdale store deserve great
appreciation for their efforts and support
to open the new store. Especially the
last couple of weeks before opening,
people worked long hours, long weeks,
and willingly did whatever work was
necessary to prepare the store to open.
Who knew so many people were handy
with drills, saws, paint brushes, ladders,
and able to work in cramped, cluttered
spaces. Staff took on many cleaning and
organizing projects, even when having
to re-clean areas they’d already cleaned
twice before the construction workers
had to come back and create a mess yet
again. Employees in the Northwest store
have done great work keeping the store
running smoothly while so much time
and attention was focused on Hillsdale. It
has been a team effort and everyone has
contributed to our success.
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New to the Co-op? Here are some tips.

The opening of our second store in Hillsdale has been met
with incredible enthusiasm. Over 1000 new owners have
joined Food Front since May 1! Here are some tips based
on frequently asked questions we got this summer.

Use your Food Front card when you shop. This will ensure
you get discounts on Owner Appreciation Days and
credit for your purchases when we do patronage
dividends. If you don’t have your card, your cashier can
look you up by the last name on the owner account.

Owner or member? Same thing. In recent years, a lot of
co-ops have gone to using the term owner, since that is
what it truly means to be a member. So, in most of our
print materials owner is what you will see. However,
most people still use the term member in conversation.

One co-op, two stores. As a Food Front owner your
benefits are valid at both Hillsdale and Northwest.

If you are on the $5 monthly payment plan, your cashier
will let you know when your payment is due and you
can simply add the amount to your bill. When you reach
$150, then you will be fully paid.

If you have further questions, please feel free to contact
me directly at 503-222-5658, x 133 or tom@foodfront.coop

Care for Our Community

Each month Food Front helps

raise money and visibility for
organizations whose missions are
aligned with our Ends. This summer
we raised $418 for Dove Lewsis;

$137 for Friends of the Library;

$534 for Friendly House. Thanks to all who contributed!

In November and December, we will continue our
tradition of fundraising for 20001000UTTVL0EEL "Eidliwhich
supports community-driven solutions to the calamities of
homelessness and poverty (sistersoftheroadcafe.org).
Our Hillsdale fundraiser was not set at press time, but
you can look for information at the registers. If you have
a suggestion for Hillsdale fundraisers, please contact
Tom at 503-222-5658, x 133 or email tom@foodfront.coop

Z By Tom Mattox, Community Outreach & Marketing Director

What’s Happening at Food Front
Hillsdale: Grand Opening Celebration

Fri, Sat & Sun, October 10, 11 & 12 11am-s5pm

Help us celebrate the opening of our Hillsdale store.
Meet local vendors, enjoy free samples, entertainment,
prizes, and owner discounts (all day.)

Northwest: Food Preservation Workshop
Saturday, October 11, 2-4pm

Stop by and join us in our celebration of the harvest sea-
son with a free workshop on food canning and preserva-
tion. No RSVP required. The workshop will take place
on the outdoor patio and is part of City Repair Project’s
third annual City Riparian: The Village Planting Convergence
event (October 10-12). For more information on the City
Riparian event, check out www.cityrepair.org

Both Stores: Owner Appreciation Days
Friday and Saturday, October 10, 11 & 12, all day
Food Front owners will receive their discounts at the
register each day. Owner discounts will be applied as
you check out at the register. Larger purchases mean
more savings. The discounts are as listed below.

$1-49.99 .eevveiinnnns 5% of your total
$50-99.99. uuieeeeeeennn. 7% of your total
$100 or more.......... 10% of your total

Both Stores: Wellness Wednesdays

October 15, November 19 & December 17, 8am-spm
Enjoy our herbal teas, samples, demos, and a 5%
discount on supplements that are not already on sale.

Northwest: Neighborhood Cleanups

October 11, November 8 & December 13, 8am-spm

Every second Saturday at gam, we gather in front of Food
Front and pick up trash in the immediate neighborhood.
Afterwards, we sit on the patio and have free coffee and
treats, and get to know each other. Please join us!

A Note from the Front End

Dear Owners new and old: We would like to ask you to
please help facilitate smooth transactions by hav-
ing your ownership card ready for your cashier at the
beginning of your order. Thanks for your support and
understanding during our transition to two stores.
Love, Lila (Front End Manager, NW Food Front)
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Real Food for Real Prices
by Gretchen D. Westlight, Food Front Special Project Assistant

The true cost of food is a slippery and ever-changing
topic especially in uncertain economic times. There are
many factors that determine the ultimate cost to the
consumer. I will examine some of them here with the
hope of demystifying how prices are set.

Food Front’s original mission was to provide our
community with a place to buy good quality groceries
that couldn’t be found in regular supermarkets. Since
1972, the world of natural foods has grown tremendously,
and the mission and products that were so unusual 36
years ago are today much more common and readily
available from a multitude of sources.

Like all businesses, we must remain both competitive
and viable. The part of that equation consumers notice
most is the one that affects them directly: the cost of
their purchases.

Margins and Mark-Ups

Stores must mark-up their products from the price that
they pay (wholesale) to the price the consumer pays
(retail); this difference is called the margin. All stores
must find the balance between profitability/survivability
and customer willingness to return and keep buying. At
a minimum, income from the total margin must cover
all employee expenses (salaries, benefits, worker’s comp
insurance, etc.), as well as operating, administrative, and
facility costs.

To satisfy investors or private owners, for-profit stores
are interested in making the most money they can on
each item sold. This allows them to cover all expenses
while making additional profit to keep the investors

or owners happy. For-profit stores also take into
consideration price stability, so, for instance, they may
choose to price their kale at $1.99 per bunch for a long
period of time-no matter what their wholesale price is.

Cooperatives such as Food Front have a built-in
incentive to keep margins small and consistent. We must
mark up products as needed to keep the store fiscally
healthy, knowing that any extra profit we make will be
returned to the owners and to the community. We are
continually watching our prices to ensure that we offer

our customers the most competitive and best possible
shopping experience. We always keep our customers’

needs in mind.

Inexpensive Non-Organic Products

Price differentials between conventional and organic
products are very complex. High fructose corn syrup
(HFCS) provides a topical example. Even though HFCS
is expensive to manufacture, the amount needed to
achieve the desired level of sweetness is much less
compared to all other sweeteners, so pound-for-pound

it is more profitable for manufacturers to use it than
other sweeteners. This helps them keep costs low,
meaning they will earn greater profit. On the other
hand, natural foods producers who choose not to use
processed sweeteners must pass along the higher cost of
a more natural sugar to consumers if they hope to stay in

business.

Larger Economic Picture

The price of oil, grain, and even the weather in the
midwest affects everything we consume, whether organic
or not. We all are susceptible to “sticker shock” when
making purchases, and this can result in some hard
decisions about whether to buy our favorite items, or
how much of a product we can really afford. Food Front
is just as affected by external economic forces as other
business and individual consumers are.

Getting the Best Values at Food Front

Because we are a co-op, you can count on Food Front to
pay close attention to our prices and the balance between
store viability and keeping products as affordable as
possible, especially staples. Here are a few ways to
maximize value when shopping at Food Front:

* There are month-long specials in Grocery, Bulk,
Frozen, Wellness, Cheese, and Perishables throughout
the store — look for the large CAP signs on the shelves.

* Owner Appreciation Days happen quarterly. Save your
big ticket items for those days and you can really save!

* Coop Advantage coupon books are delivered to your
home twice a year, full of great savings.

e Owners receive a 10% discount on most case or bulk
special orders. (Does not apply to most sale items)

* Produce: Weekly sales run Wednesday-to-Wednesday
at 3pm. Sales highlight local and seasonal items. Shop
locally with the seasons for best values and freshness.

e Wine: Mix and match 12 or more bottles and receive
10% off at the register.
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BoArD Notes
Strengthening Our Local Food
Supply: The Importance of Demand

By Linda Jauron-Mills, Food Front Board Member
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This article started out as a discussion on local food
supply, but has evolved into an overview of local food
demand. Demand is an integral part of the equation;

no demand equals virtually no supply. Farmers and
producers need a market for their goods to be able to
produce them profitably and sustainably in the long term.

What has changed in the recent past is the demand for
locally produced food. There have been many factors
over the last few years that has pushed demand;
grassroots environmentalism was one of the first factors.
More recently there is growing concern regarding

food contamination from large industrialized farming
practices. Also playing a part in the increased demand
for fresh local food include: a growing awareness of

the benefits of keeping money circulating within the
community and region, and the desire to protect local
rural lands from urban and suburban sprawl. And now,
the many issues regarding the oil supply and rising
shipping costs are also playing a role in many consumers
desire for locally produced food. All of these factors have
combined to increase public awareness of where their
food comes from, and at what cost/benefit to the local
and global economies.

In our area, farmers markets, the Chefs Collaborative,
and local school districts and universities have all
played a role in the increasing demand for local foods.
Organizations such as Ecotrust/Edible Portland, the
Northwest Earth Institute, The Portland Food Advisory
Council, and the City of Portland’s Office of Sustainable
Development have been looking at local food challenges,
and working to educate the public to the benefits of
eating locally.

Food Front Owners have been at the forefront of the
“local movement” for many years. Since Food Front is
smaller than many of their competitors, we can source
from smaller producers. The buyers at Food Front
take the extra time and effort involved to source from
many small producers in the region, and have made it
a priority to assist small farmers and producers with
successfully marketing their wares.

What challenges do we face in the future, and what can
we do to ensure that the local food supply is robust
and sustainable for all the people of the region? The
“Graying” of the farming community may be one of the
biggest upcoming threats to our local food supply. One
in four farmers in the US are 65 years old or older. In
2002, the average age of US farmers was 55 years old.
Just the cost of land is prohibitive for many younger
perspective farmers. This does not take into account the
equipment and seed needed to get started. Discussions
of land trusts are ongoing, and may be one way to
protect our local food supply.

So where do we go from here? How can we, as Food
Front Owners, increase and strengthen our local food
supply? Well, doing our part by buying local whenever
possible is one obvious way. And as a cooperative we have
more power and influence than by acting alone. Your
Board of Directors will keep this cause at the forefront
of discussion for years to come. If you have ideas, please
contact us at board @foodfront.coop.
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Included below for comparative purposes are the financial statements for the last five years.

Twelve Months Ending in March: 2008 2007 2006 2005 2004
Balance Sheet

ASSETS

Current Assets 1,100,403 825,660 702,846 625,834 488,589

Fixed Assets 879,637 937,774 962,480 959,649 1,035,406

Other Assets 70,900 77,678 118,434 121,083 115,233
Total Assets 2,050,941 1,841,112 1,783,760 1,706,566 1,639,228

LIABILITIES & EQUITY

Liabilities 922,518 814,229 879,502 849,944 839,769

Member Shares 336,565 313,444 295,115 282,232 262,836

Retained Earnings 791,858 713,439 609,143 574,390 536,623
Total Equity 1,128,423 1,026,883 904,258 856,622 799,459

Total Liabilities & Equity 2,050,941 1,841,112 1,783,760 1,706,566 1,639,228

Operating Statement

2008 2007 2006 2005 2004
Sales 6,113,569 5,732,921 5,285,934 4,857,636 4,499,309
Cost of Goods Sold 3,847,523 3,592,267 3,403,829 3,109,521 2,945,194
Wages & Benefits 1,489,064 1,365,541 1,301,909 1,212,314 1,121,778
Operating Expenses 604,345 549,542 474,742 418,166 453,262
Interest Expense 46,619 41,753 43,304 44 418 52,657
Taxes 23,260 40,297 800 10,930 (18,295)
Member Benefits 34,711 40,503 24,432 22,551 8,010
Reinvested in co-op 68,048 103,018 36,918 39,736 (63,297)
# Members 3,448 3,100 2,869 2,684 2,554

Notes: Fiscal years represent the twelve months ending the last Sunday in March

each year. Every year our financial statements are reviewed or audited by an independent
Certified Public Accounting firm to assure that they comply with generally accepted
accounting principles. The summary statements included above are an abridged version
of that report. Any member wishing to see the complete accountants report may request
a copy from the Financial Manager.

Contact Lee Lancaster at 503-222-5658x131 or lee@foodfront.coop.
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Farmer Spotlight

\\\\\\\\\\\\\(\\\\\\\\\\\\\

Mustard Seed Farm
by Katie Sharrow, Assistant Produce Manager

My first visit to Mustard Seed Farm was early this spring.
I had been talking with Dave Brown on the phone for
almost two years without being able to put a face to the
voice or a field to the vegetables. On a cold and rainy
March day, Dave was all
smiles and stories. His
quick laugh and love for
his livelihood brightened
an otherwise gray morning.
He and his wife, Nancy,
have been organically
cultivating 65 leased acres
near St. Paul for 6 years
now. They are working on
transitioning 40 more acres
into organic production.

A vegetable farm in early spring is all about anticipation.
Dave walked us through three long hoop houses, all
buzzing with newly sprouted life. Flat after flat of
lettuce, kale, cabbage, cauliflower, and broccoli filled the
wire tables—the summer’s harvest awaiting transplant.
The rain began to fall in earnest as we piled into a pickup
to take a look at the outlying fields of overwintered
crops. As we puttered along the muddy road, Dave
shared stories from a life of farming with us.

Dave Brown has farming in his blood. He grew up on
his family’s farm, first in California on acreage that had
been in the family since 1862, and then in Oregon when
they purchased 150 acres in the Newberg area in 1968. It
was on that Newberg acreage that Dave began his first
farming ventures. As a senior at George Fox University,
Dave raised sheep and later cultivated eight acres of
vegetables, much of it for cannery contract.

Dave and his wife, Nancy, farmed an old dairy on the
edge of Newberg for 24 years; it was there that they
transitioned into organic management. They started
using fish fertilizer in the mid-1980’s, thus beginning a
gradual shift from conventional to organic management
practices, culminating in organic certification in 1991.
Dave describes their transition as a personal choice,
reflective of their own interest in a healthy lifestyle.

The farm in Newberg was also the birthplace of Mustard
Seed Farm’s community garden program that is still
thriving today. Years ago, the director of a Quaker college
outside of Newburg got in touch with Dave. A group of
students had started a buying club to bring bulk natural
foods from Portland to Newburg. After meeting with
the buying club, Dave and Nancy agreed to let the group
use the old milking parlor to start a small cooperative
grocery. It was the Browns’ first co-op connection.
Although the co-op no longer exists, the cooperative
gardening that sprouted
from it still does. For $5
and 12 hours of hoeing and
weed-pulling, community
members can enjoy a full
season of vegetables from
the farm.

There was much more

to see on my recent visit
with Dave. Now the hoop
houses were filled with fall
and overwintering crops
and all of those brassicas I had seen in the spring were
nearly ready for harvest. We walked the edges of fields
sprawling with winter squash and the gigantic pumpkins
that Mustard Seed Farm has become famous for. Dave’s
farm crew was busy in the rows, picking zucchini and
cucumbers in the mid-morning sun. The lettuce for the
day’s delivery was already cut, packed, and waiting in
cold storage for delivery. Dave keeps in touch with his
crew throughout the day by cell phone, meticulously
recording the labor hours that go into each crop on 3 %2
x 5” note cards. These records help him plan for the next
season and evaluate the value of each crop.

Dave has no thoughts of retirement. Farming is what
he does. In fact, after decades of vegetable growing,
Dave is still learning and experimenting. Last year he
became Food Front’s first local supplier of overwintered
crops—cauliflower, kales, Swiss chards, and beets. He
is learning season to season how to time successive
plantings and which varieties to cultivate in order to
provide his Portland customers with vegetables almost
all year round. Many of Food Front’s specialty varieties
like purple broccoli, romanesco, and orange cauliflower
come from Dave’s fields. “I'm slowing down a little bit.
I usually take a nap after lunch now.”
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Your Hillsdale Meat Department Staff:
Jacob Parsley, Steve Boveri & Zach Rich.

With the opening of the new Hillsdale store we are
growing as a business with the addition of a Meat &
Seafood Service department that we currently do not
have at the NW store. A good portion of the staff has
a culinary background, including myself. So we will
have ideas/suggestions for how to prepare the proteins
that we sell you as well as the ability to recommend
other items to pair up with your entrée that are readily
available at the store. If you don’t see it, please inquire
about the availability of items that you’re looking for.
We’re a small business with limited space, but have
some capacity to search for specialty items. We look
forward to seeing your smiling faces at the Meat &
Seafood department counter.

—Steve Boveri, Meat & Seafood Manager

Granolas, Trail Mixes, Hot Cereals

Taste the difference

www.wildtime.com

Wellness

Hello Hillsdale!

What an exciting time to be a Food Front Buyer, the
second store has given me the opportunity to offer more
support to my favorite local product lines.

We now have the full line of Wild Carrot Herbals body
care products, from seed to salve, they provide a wide
selection of baby body care and delectable lotions and
potions, their products are hard to beat!

Alaffia is another one of my favorite local companies,
besides offering fair trade Shea butter based body care
formulations; they also make a serious difference in the
lives of many Africans. The founder Olowo-n’djo says
it best “because I grew up in poverty in Africa I feel
morally responsible to dedicate my life to empowering
our communities there. I have chosen to promote
indigenous African natural resources that are culturally,
spiritually, economically and ecologically sustainable.
Thank you for the participation in reducing poverty in
our communities.”

continued next page
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Wellness, continued

The Northwest is a great place to grow herbs and we are
blessed to have some of the best herb companies in the
nation right at our backdoor. Oregon’s Wild Harvest

is one of those companies. We have their full line of
products at Hillsdale.

Rest assured I am in hot pursuit of Kosher vitamins, we
will have a yellow tag that says Kosher that you can look
for to easily find you Kosher supplements!

Please stop by and check out the Wellness department
at Hillsdale, check it out and let me know what
products you would like to see, my e-mail is

Rachel @foodfront.coop.

I look forward to building relationships with you.
Rachel Knapp, Herbalist

PS: Remember that Wellness Wednesdays are on the third
Wednesday of the month. (October 15, November 19 &
December 17, 8am-5pm.) Enjoy our herbal teas, samples,
demos, and a 5% discount on supplements that are not
already on sale.

20% off all Nordic Maturals products
during October 2008,
at:

Food Front Cooperative Grocery
2375 NW Thurman St.

Portland, OR 97210
503.222.5658

30% Off

on Boiron Cough, Cold and Flu Products

YXVITANICA® g

Ceiebrating Food Front’s
New store location in
the Hillsdale community!

Formulated bg Tori Huclson,
Naturol:)atl'iic Phgsician
in Portland, specializing
in women's health
for over 24 years

All Vitanica Proclucts
are 20% off for
the month of October!




Hillsdale: Food Front’s “second home”

SUNDAYS
o I

MARRKET Twice monthly November -April
Winter Season Starts Nov 9

Where the Harvest and Hillsdale Meet

Located in the Wilson HS - Rieke Elementary parking lot

503.475.6555

contact@hillsdalef: ket.com http:/fwww.hillsdalefarmersmarket.com

Opening Soon
Hilledale Shopping Center

SweetWares
fine baking supplies

ingredients
instruction
Congratulations on

Your Grand Opening

by Rick Seifert

By becoming the anchor grocery of the Hillsdale Shopping
Center, Food Front has become part of the vibrant Hillsdale
community.

While Hillsdale is officially listed as one of 99 Portland
“neighborhoods,” its diverse population, varied amenities,
active civic institutions, and strategic location make
Hillsdale much more than a “neighborhood.”

It is, by any definition, a community. Here’s what makes
it so:

» Town Center designation. More than ten years ago, Metro,
the regional government, recognized the importance of
Hillsdale as more than a neighborhood. With its location
on seven bus lines (more than any place other than the
downtown transit mall) Hillsdale was designated as one
of Metro’s 30 Town Centers. Because they are convenient
to mass transit, the centers are to be zoned and developed
for high-density housing and mixed use. The Town Center

I
WE SUPPORT THE
HILLSDALE FOOD FRONT COOPERATIVE.
Welcome to the neighborhood!

Mark D Reynolds
Financial Advisor

6345 S.W. Capital Hwy

Portland, OR 97239 s
503-244-0020 Edward]ones

www.edwardjones.com Member SIPC

MAKING SENSE OF INVESTING

BARER &

SPICE

5032441513

Welcomes Our New
Hilledale Neighbor




designation will place lot more people within walking and
busing distance of Food Front in the years to come.

* Three Schools. Wilson High School, Mary Rieke
Elementary School and Robert Gray Middle School are all
within walking distance of Food Front. Rieke’s playground
abuts the Food Front site, and the shopping center is a
favorite lunch hour destination for high schoolers.

* Hillsdale Farmers Market. Since its founding in 2002, the
Sunday Hillsdale Farmers Market has attracted thousands
of patrons. The Market, which operates year ‘round,
averages roughly 3,000 customers a week. Many make the
five-minute walk from the market to Food Front to fill out
their shopping lists. The market also has been an invaluable
recruiting site for new Food Front owner/members.

* Communications network. Much of Hillsdale’s’ community
pride and assertiveness stems from its being served
by three, free-distribution, monthly print publications
—The Southwest Community Connection, The Southwest

/%:‘Locaf, Community Health Practitioners at the

Portland Wellness Center
Welcomes Food Front to Hillsdale!

ractitioners Serving Your Needs Under Our Healthcare Umbrella

Naturopath  Acupuncturist — Physical Therapist Marriage & Family Therapist
Podiatrist ~~ Esthetician MassageTherapists ~ Mental Health Therapists

%:Ba;f Bﬂi{‘ Mrél/

A PRIMARY CARE/AND HOLISTIC EI}XSICIAN
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Dr. Elaine Bayes Gillaspie

NATUROPATHIC PHYSICIAN 3. 2+ 7
503-245-6516 AR
6274 SW Capitol Hwy \.,i,
Portland, Oregon 97239 ¢ ‘I‘* N
=L serving the

at the Portland Wellness Center

{4} community
www.porlandwellnesscenter.com

- since
) 1981

Call to see if we work with your insurance provider. You might be pleasantly surprised!
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PALOMA

CLOTHING
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HILLSDALE SHOPPING CENTER
503-246-3417
www.palomaclothing.com
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Portland Post, and SWNI News — as well as by several
on-line news sources including The Hillsdale News
(hillsdalenews.org) and the neighborhood association web
site, (hna-pdx.com).

* Hillsdale Library. The architecturally striking Hillsdale
Branch Library is one of the busiest in the city, drawing
patrons from throughout southwest Portland. It is just a
five-minute walk from Food Front.

* Trails. Although, like much of southwest Portland,
Hillsdale suffers from a lack of sidewalks along many
major streets, an active group of volunteers, SWTrails, has
developed an extensive network of well-marked hiking
routes throughout the area. Many routes lead to Food Front.

* Diversity. Hillsdale, home of the Mittleman Jewish
Community Center and the Portland Jewish Academy,
has a sizable Jewish population. While the Southwest
Hills are generally considered a bastion for the affluent,

Continued on page 13

Natural Healthcare in Hillsdale

Come in for a visit
Located Two Blocks from Food Front
In the Wilson Park Building at
Bertha & Vermont, Suite G (Main Floor)

Special descounts available to

Food Front Owner/Members — just ask!

Dr. Deborah McKay, Naturopathic Physician
Weight Loss, Nutrition, Hormones

(503) 549-5550
www.drdebmckay.com

Bat-sheva Hoter, Homeopath, BSc RN
Constitutional Homeopathy, All Ages Welcome
(503) 830-3642

www.lhomchoice.com

Dr. Nicole Daddona, Naturopathic Physician
Digestive, Skin, & Other Chronic Concerns
(503) 307-3337

www.salusnaturalmedicine.com

%U000r+3010 provides a unique opportunity to reach a
specific demographic segment of Portland. We offer
several different advertising options. You can place an
ad by contacting Judith Rose at (503) 228-5418.
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Food Front Hillsdale Opens!

Above: Ardys Braidwood and Mike Roach are our official first customers on Saturday,
August 30. Cashier Leann Sampietro helps them check out their groceries. Ardys is our
wonderful Hillsdale landlord; Mike Roach is co-owner of Paloma Clothing and has been

an amazing Food Front advocate.

Above right: Keely & Michael Lyons are the first through the door Sunday morning.

Right: Shannnon Azocar, her husband Rich, and baby Truman.

MATHEWS ACUPUNCTURE LLC
ARG W / Wetlcess

Acupuncture  Herbs © Facial Rejuvenation

6274 SW Capitol Hwy, Portland, OR 97239 = at the Portland Wellness
Center in Hillsdale » MathewsAcupuncture.com » 503.892.8285

Curious about acupuncture? Bring in this ad for 10% off
your first acupuncture treatment.

WHAT FOOT PATH WILL YOU TAKE?

Dr. Vicki L. Stone DPM is board certified
in podiatric orthopedics and provides
excellent custom orthotic devices.

Dr. Vicki Stone
Portland Wellness Center
6274 SW Capitol Hwy Hillsdale
503.246.9766

Unique ideas for the HOLIDAY season

S'lt ug|

- Rina & Jennifer

s
UNIGUE SHOES AND ACCESSORIES

Switch Mulnomah Village 7871 SW Capitol Hwy ® Portland, OR 97219
503.445.4585 Store Hours Mon-Sat 10-6 © Sunday 11-4

i ombase.org
pri0d TV sl 5039223100
fof afree®

organic free range yoga

6357 sw capitol highway, portland, or 97232  expires dec 31




Food Front’s new second home
Continued from page 11

Hillsdale defies the stereotype by being the home of the
state’s largest public housing project, Hillsdale Terrace.
The community also has welcomed a new low-income
senior housing building, the Watershed, and is the home
of Turning Point, a transitional housing project. All are
within walking distance of Food Front.

* Civic involvement and celebration. Hillsdale has many
active civic organizations including its school PTAs, the
Hillsdale Neighborhood Association, the Hillsdale Business
and Professional Association, the Wilson Cluster Arts
Council, and the Hillsdale Alliance, which serves as an
umbrella group for these and other organizations. The
major event of the year is the traditional HBPA pancake
breakfast held the last Sunday in July. In recent years,
the Alliance’s community book sale has been held in
conjunction with the breakfast and has raised money for
nascent Hillsdale Community Foundation.

It is not by chance that such a vibrant community has

formed in this notch in the Southwest Hills. By locating in

AFFORDABLE

PROFESSIONAL COUNSELING

Mention this ad and receive 50% OFF
your first session. Edgewater Counseling
Services specializes in individual, couple,
teen & family therapy.

OFF

YOUR FIRST SESSION

IEDGEWATER’

counseling services, inc

g.com » www.EdgeWaterCounseling.com
ocated at the Portland Wellness Center

20% Off!

any single book
with this coupon

Shop Locally,
Buy Indie!

7834 SW Capitol Hwy
www.annieblooms.com

Hillsdale, Food Front has placed itself on a transit corridor
that reaches back over the centuries. Native Americans used
the low passage point at the headwaters of Fanno Creek to
migrate between their summer fishing and winter camping
grounds in the Willamette Valley. Capitol Highway, as
seen in its name, was once the major route to the state’s
capital. The forerunner to Food Front — before Wild Oats
and before Nature’s — was Lynch’s Market, which began
as a fruit and vegetable stand serving motorists headed
west to the coast or south to Salem. Lynch’s was also a
gathering place for dairy farm families scattered over the
hills and dales.

In the early part of the 2oth Century, from 1914 to 1929,
the Southern Pacific’s Red Electric interurban train, a fore-
runner to MAX, stopped at Bertha Station in Hillsdale,
which in those days became known as Bertha. Today, 30,000
commuters use the age-old corridor passing in front of
Food Front’s newly opened doors. Many of them will walk
through those doors and become customers — and, yes,
Food Front members and owners.

Rick Seifert is the editor of the Hillsdale News
www.hillsdalenews.org

%//e

7807 sw Capitol Hwy
t. 503.244.1821
open 10-6 Mon-sat

PEARLS ¢ STONES ¢ SILVER ¢ FINDINGS
YOUR BEADING SOURCE IN MULTNOMAH VILLAGE

L Wl
INDIGO TRADERS

Fine Mediterranean Textiles, Ceramics,
Bath Essentials, Apparel and Gifts



OwNER Benefits
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New! Food Front teams up with Zipcar

Zipcar is a car-sharing network that provides access

to vehicles in the United States, Canada, and England.
There are over 200 vehicles available in Portland, so

if you need a pickup truck, a MINI-Cooper, or just a

car to take to the beach for a day, we’re here for you!
Zipcar and Food Front have teamed up to offer a special
membership to co-op Members. Join now at Zipcar.com/
foodfront for $35 (usually $50), and receive $35 in driving
credit. To sign up, go to: www.zipcar.com/foodfront.

Forest Park Federal Credit Union; 2465 NW Thurman
$5 membership fee is waived for Food Front owners.

Garfinkle Orthodontics; Complimentary consultation
and a 5% discount on braces, Invisalign, or any

other service we provide. 503-246-9802, or email

(emily @garfinkleortho.com) www.GarfinkleOrtho.com

Dr. Deborah McKay
10% off naturopathic medical care, or a free 15-minute
consultation. 503-549-5550 www.drdebmckay.com

Portland Wellness Center Wellness Series Lectures.
Free Admission to all lectures. Call for dates, details.
Contact 503.245.6516 or www.portlandwellnessoffice.com

Mathews Acupuncture LLC, in Hillsdale
Natural pain relief, facial rejuvenation
10% discount on first visit. 503-892-828s.

The Dragontree Holistic Day Spa
(503) 221-4123
Rebecca Provorse ND, LAc Glow: Health care for

Women, Women'’s natural healthcare. (Co-op owners
receive a 10% discount on supplements.) 503-222-1865.

Oliver Leonetti, LAC, Inner Gate Acupuncture
503-284-6996.

Heather Lewis, Aletheia Holistic Teaching Institute
503-429-4677.

Brook Bullock, Massage Therapist; 503-490-5477.
Matthew Gray & Melisa Richardson, Esalen Massage,
CranioSacral Therapy, Lymphatic Drainage Therapy,

Visceral Manipulation Therapy, and T’ai Chi Easy
instruction. 503-998-6364.

Dr. Steven Bailey, ND, Northwest Naturopathic Clinic
503-224-8083.

Jane Brodie, Le Salon Du Visage; 503-827-4518.

Anna Abraham, Master Energy Practitioner
503-422-7744.

Laurie Day, LCSW-C, The Center For Positive Living
Holistic Psychotherapy and Energy Healing
www.laurieday.com 503-296-6224.

TerraClean; offers cleaning for work and home.
503-293-5355; www.terracleanworld.com
$50 off all services with $300 minimum.

T et e M 2

\\‘(\\\

\\\\\\\\\\\\\\\\\\x\\i\'\\

CLASSIFIED LIStlngS

—E0OUEG " 1EEW20EODO TIBUEEOEL) EXEOTUTiBaths From
Alaska. Unique and natural Japanese Bathtubs and Hot
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Tubs hand-crafted from traditional woods. Quiet soaking
tubs made with skill and precision. Custom work is our
specialty. Check our website at www.woodentubs.com or
call toll-free: (888) 810-7717.

**0E0UDr TEQWUENTOUEUTu3Kup 3y uiOUO0E U000 - POTUUALIOUM
Uxu00ul kuPOUEUGUSEE Ty OUELOY 10l kidUu3 Yoy up3Y 5y kul Ol
%O0EWUO0N - POTUUGAS0WUTUTUY Tua0UUEEWEEL) UENITuLOUTw
EQukY41 1 IUTKKRulG

Goddess Guidance Oracle Cards |C
by Doreen Virtue. 44-cards illustrating
goddesses from many traditions and

their meanings for us.

Inner Peace Cards by Wayne
Dyer. 50 cards with messages such
as: “My destiny is mine to control.”
and “I choose the path of kindness.

Animal Spirits Knowledge
Cards. 48-Susan Sedon Boulet paint-
ings reproduced to lead you to heal-
ing, balance and harmony.

Great Decks for Instant Inspir-a'l'ion!

New Renaissance Bookshop
1338 NW 23rd Aw. at Pettygrove

(503) 224-4929

www.newrenbooks.com
Mon-Thurs & Sat 10-9¢Fri 10-9:30*Sun 10-6




The Seven Cooperative Principles

A cooperative is an autonomous association of persons
united voluntarily to meet their common economic,
social, and cultural needs and aspirations through a
jointly-owned and democratically-controlled enterprise.

The seven cooperative principles as stated by the
International Cooperative Alliance are:

1. Ownership is voluntary and open to all, without
discrimination.
2. Cooperatives are democratically run—

one owner = one vote.

3. Money invested in a cooperative may receive a
limited rate of interest and does not buy control.

4. Cooperatives are autonomous organizations
controlled by their owners.

Q1

. Cooperatives educate their owners, elected
representatives, managers, and employees to benefit
the organization’s development.

o))

. Cooperatives cooperate with each other.

N

. Cooperatives work for sustainable community
development through policies accepted by their
members.

THE CLEARING CAFE

¥ GREAT COFFEE

¥ ORGANIC JUICE BAR

¥ YUMMY SMOOTHIES

¥ PANINI, SOUPS, SALADS

W KETTLEMAN'S BAGELS
AND CREMA PASTRIES

¥ BREAKFASTY STUFF

¥ LOCAL AND ORGANIC

¥ \WIRELESS INTERNET

OPEN AT 6 M-F & 7 SAT-SUN

2772 NW THURMAN STREET
(503)841-6240

The Dragontree
Holistic “Day Spa
O Full Body Massage
{3 Neck/Shoulder Massage
{0 Hand & Foot Massage
(O Foot Baths/Treatments
(O Skin Care
O Acupuncture
(O Herbal Medicine
O Ayurvedic Treaments
(O Cedar Saunas
www. TheDragontree.com
2768 NW Thurman Street
503.221.4123

Become a Food Front Owner!

e Own the store. Anyone can buy one share in the
business to become a co-owner of the store. Food
Front is a democratic organization, because a person
can buy only one share—one owner, one vote.

® Support the community. We buy our products
from as many local producers as possible, and we
keep your money working locally. You also have the
opportunity as a volunteer owner to join with other
owners in community and co-op activities.

e Help Food Front remain strong and healthy. When
you become an owner, your owner share goes to
work in a locally-owned business. Co-op ownership
keeps our store local and community-owned. You'll
have a direct influence on the direction and values
of Food Front by voting on referenda, electing the
board of directors, serving on the board, or getting
involved in co-op community functions.

* Enjoy Owner Appreciation Day savings of five to 10
percent, and save through the Owner Coupon Book.
At the co-op, if there is a surplus on sales to owners,
it is returned to owners in the form of a patronage
dividend.

To Purchase Your Owner Share:

Just ask a cashier for an “Owner Application” form.
Owner privileges start immediately upon receipt of your
initial payment as described below.
® Owner shares may be purchased with cash, check,
credit, or debit card. You can even join as you check
out with groceries and begin receiving your benefits
right away!
e The full value of the owner share is refundable.

Payment Plans: Owner share is $150. You may pay in
full or make payments of $5 per month until your total
is paid. As long as your payments are up to date, you
are entitled to all owner privileges.

GladRags

cloth pads and menstrual cups

Visit us online at www.gladrags.com and in the health
and beauty product section of Food Front Coop!
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Food Front

Food Front Cooperative Grocery
2375 NW Thurman St.
Portland, OR 97210-2572
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Foobp FRONT

CALENDAR

Food Front Board Meeting
October 27, December 8

5:30-8:30 pm

Holiday Inn, 2333 NW Vaughn.
Please call 503-222-5658, ext. 133,
if you’d like to attend.

Wellness Wednesdays

October 15, November 19 & December 17
8:00am-s:0o0pm

Enjoy our herbal teas, samples,
demos, and a 5% discount on supple-
ments that are not already on sale.

Food Front Northwest:
Second Saturday
Neighborhood Cleanups
October 11, November 8 & December 13
9:00am

Join us in front of Food Front and
pick up trash in the immediate
neighborhood. Afterwards, we sit on
the patio and have free coffee and
treats, and get to know each.

Food Front Northwest:

Food Preservation Workshop
Saturday, October 11, 2-4pm

Free workshop on food canning and
preservation on the outdoor patio
See page three for additional details.

Food Front Special Events
Fall 2008

Annual Meeting & Celebration

Refreshments, Prizes, Awards
EcoTrust Conference Center, 10th and Johnson

Wednesday, October 1, 7:00-9:00 pm
Free. Seating is limited,
please call 503-222-5658, 133 to reserve your place

Hillsdale Grand Opening

Meet local food vendors, free samples, music,
prizes, owner discounts (all day) and more!

Fri., Sat. & Sun., October 10, 11 & 12
11am-spm

Owner Appreciation Days

Free samples and your owner discount
all three days, both stores!

Fri., Sat. & Sun., October 10, 11 & 12




