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the total income was about $1,700. By August, the co-op had 
400 members.  Around this time, department coordinators 
began to receive payment for their work at the store, $2.75/
hour. 
Most co-op functions relied on volunteers to complete crucial 
tasks and keep the store open. Volunteers worked in the store, 
babysat for fellow members, and worked on various member 
committees: financing, recycling, store renovations, telephone 
trees, social events, community outreach, the co-op newsletter 
and more. The co-op made an effort to call members on a 
regular basis about co-op meetings, store updates, and 
volunteer opportunities.  In December of 1977, a group of 
member-volunteers issued the first Rollin’ Oats Journal. 

In July 1979, three years after they opened, the co-op was 
already outgrowing its space. Buyers found it difficult to 
keep the store stocked with the flow of traffic and sales were 
higher than estimated. The board and member committees 
began to look for options in the Linden Hills village and 
found that the nearby Hawkinson’s grocery was soon to 
be open for leasing. The co-op again reached out to the 
community for raising funds through stock purchases, loan 
requests, coupons, and general donations. 

4306 Upton Avenue South
In 1981, after a successful move, the co-op had their highest 
sales yet, $650 thousand, and employed 22 workers. 
Members volunteered over 12,000 hours throughout the 
year.  Providing education was important to the co-op

Linden Hills Co-op comes from a long history of community 
support. We are an organization built on the importance of good 
food. 
This is a history of our 40 years in Linden Hills. It would be 
impossible to recount every detail of our past—every co-op event, 
every new local product, every mistake, all of the relationships, 
the hard work, the smiles, the tears, the good vibes. What you’ll 
find here is a glimpse of what we’ve been through as a co-op. 
I invite you to fill in the blanks with your own memories (and 
please share them with us!) as we enter into our 40th year as 
your community co-op. 
Our store began with a desire to bring a food co-op to the 
Linden Hills area and develop a sense of community. In July 
of 1975, about 20 people congregated in Linden Hills Park in 
response to an ad that Carol Vaubel placed in the Linden Hills 
Line. Interest grew in the neighborhood as dedicated members 
canvassed Linden Hills businesses and neighbors talking about 
the benefits of a food co-op. At a meeting in January of 1976, the 
fledgling co-op had $387 in the bank. Throughout the next few 
months, the group gained support by recruiting members and 
selling coupons redeemable for when the store opened, raising 
over $4,000 to open the store.
In February 1976, Linden Hills Co-op signed a six-month lease 
with Upton Alley and purchased insurance. Volunteers finished 
the floors, built the shelves, installed the refrigerators and 
readied the store for opening. On March 1st, 21 days before the 
co-op opened, Linden Hills Co-op had 160 members. 
At a co-op meeting, a group of members decided on 5 principles: 

“Community involvement is essential for food 
stores and organizations. It establishes you as 
an integral part of your neighborhood or town 
and underscores your efforts to enhance the 
quality of life in your area.” 
May-June Issue of Rollin’ Oats Journal, 1985 

 

C O O P

• Community spirit among people working together
• Alternative to corporate exploitation 
• Low cost food for everyone
• Education in non-hierarchical, non-exploitative 
organization
• Education in nutrition

4303 Upton Avenue South  
Member-volunteers made up the majority of the workforce and 
earned a 20% discount. Members were required to work at least 4 
hours a month.  In the first six weeks the store was open, 

Celebrating 40 Years of Community 
continued on page 4

By Leigh Huck, Education & Outreach Coordinator
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Li

nden Hills Co-op

2016 Store Remod
el

As you may know, we are remodeling in 2016. The remodel will bring expanded meat, deli, and cheese 
departments, improved space and flow throughout the store, and a new dine-in eating area in our current 
community room. These changes are being made in response to customer demand for greater food 
selection and a better shopping experience. Since the community room will become our main dining area, 
we will no longer be offering classes at the co-op. However, this is not the end of our education program. 
Education has always been an important part of the mission at Linden Hills Co-op. As we move forward with 
our remodeled store, we promise to continue to find unique ways to provide education into the future. 

Linden Hills Co-op Education Program

The future of our education program:

These demos will take place on the sales floor and 
provide the opportunity for staff to educate our 
customers about some of our favorite products and 
give you the opportunity to ask questions. These 
demos will be advertised on our website, in-store, 
and in the Rolling Oats Journal, so you’ll know 
when to stop by. 

Interactive staff-led demos 

In-store brochures and pamphlets

We’re constantly working to provide educational 
articles and recipes, vendor profiles and relevant 
information about what going on in the store and 
the greater food community through our website. 
Find all of our website stories and articles on the 
Recipes and Education page. 

Increased store tours
After the remodel, be on the lookout for tours 
about how to shop the co-op on a budget, gluten- 
free shopping, meal planning and more. 

An enhanced co+op explorer program
We plan to have kid-centered tours and seasonal 
outdoor activities. We will also be building a 
co+op explorer page on our website that will have 
frequently updated fun facts about healthy foods, 
puzzles, information about events and more. Co+op 
explorers are always welcome to have a free piece 
of fruit from the Explorer’s bin in the produce 
department during and after the remodel. 

A local food blog
Soon Linden Hills Co-op will have a frequently 
updated blog that features local food, farms, co-op 
culture and more. 

Community education resources
We’ll keep you in the know about educational 
opportunities in our neighborhood. We’re lucky to 
live in a thriving food community. Find postings 
in our store and on our website about food or 
environmentally focused classes or events that are 
happening in our neighborhood and throughout the 
Twin Cities. 

We are always open to finding more ways to provide 
relevant and engaging education for our community. 
Please email Leigh, Membership & Community 
Outreach Coordinator, at lhuck@lindenhills.coop 
with your ideas and suggestions.  

Easter is March 27th!
Hop on in for high quality Easter foods!
Ham, asparagus, Easter eggs and more will be available for your gathering.
We bring you foods with exceptional quality standards and delicious flavor.

Curious about 
our remodel?

Our remodel is set to begin in mid-
February!  We will remain open 
for the duration of the project. For 
information about our remodel, 
visit our website or sign up for our 
biweekly e-newsletter!  Keep up to 
date on our exciting project!

Egg Dying Demo:
March 20th, 12-2pm

Co+op Explorers! Stop for a natural egg 
dying demonstration! We’ll be showing 
off our naturally dyed eggs and letting 

you dye an egg of your own. We’ll also be 
handing out recipe cards so you can do it 
at home. During our demo, be on the hunt 
for Easter eggs in our store! Find all three 

to win a prize!

These will be LHC staff written documents stored 
at the front of our store about our ingredient stan-
dards, quick & easy meal plans, allergy sensitivity 
guides and more. 

Frequently updated website resources
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Board Corner
Archive

The interactions between diet and heart disease still remain 
somewhat elusive.  Americans have been told to reduce fat 
consumption, but since doing so heart disease in the US has 
increased. In response, researchers got a bit more specific and 
starting pointing fingers at specific fats, naming saturated fats 
as the culprit. But now we know that some saturated fats like 
medium chain triglycerides (found in coconut and palm oil) 
are cardio-protective.  While we have not unraveled all these 
complexities there are some pieces of the heart health puzzle 
that securely fit and we can use as clear guidelines:

Foods to Fuel Heart Health

February is Heart Health Month!  Shop heart healthy specials all month at the co-op.  Questions about what 
are the best foods and supplements for heart health? Stop by Health and Body care for personal assistance.

You flex your power of prevention every time you eat. Fuel your 
body with a heart-healthy diet.

Jesse Haas is co-founder of Wellness Minneapolis, a holistic 
health center where she offers nutrition and health coaching that 
focuses on cultivating wellness one step at a time. 

What we learned from the low-fat craze is that high 
carbohydrate diets, especially those high in refined carbs 
and sugar, promote heart disease more than diets high in 
fat. Add that to this list of good reasons to get a grip on 
the sweet tooth!

Heart disease is an inflammatory state, so increasing 
anti-inflammatory foods like garlic and onions, dark leafy 
greens, cold water fatty fish, green tea, turmeric and ginger 
can go a long way in reducing risk. Avoiding inflammation 
is even better! How do you do that? Reduce stress, avoid 
air pollution, drink clean water, maintain a healthy body 
weight and get adequate sleep.

The process of developing heart disease is also oxidative – 
just like rust developing on your car. Antioxidants combat 
this process (selenium, vitamin C and E are three power-
ful antioxidants). These powerful nutrients can be found 
in deeply colored fruits and vegetables like blueberries 
and kale, extra virgin olive oil, Brazil nuts, cruciferous 
veggies, nuts and seeds.

Other specific nutrients that are beneficial for the preven-
tion of heart disease include fiber, magnesium, potassium, 
B vitamins, vitamin K, omega-3 fats and flavonoids. 

Beyond nutrition, how we live is incredibly important. The 
role of stress in the development of heart disease cannot 
be emphasized enough. The majority of us are not bat-
tling daily stressors that are life-or-death, but as far as our 
bodies are concerned there’s no difference between look-
ing down the barrel of a gun and being late to pick our 
kids up from school. And while many of the stressors we 
encounter are unavoidable, our response to them can be 
modified. Meditation, mindfulness, counseling, exercise, 
downtime and sharing our burdens with a loved one over 
a hot cup of herbal tea (or glass of wine) are all techniques 
that lessen our stress response. Get into a daily practice. 

In its fullest expression, the 
cooperative form of business 
demonstrates that we can address our 
economic needs in a way that meets 
other equally basic concerns: the need 
for control of community institutions, 
for a sense of participation and 
responsibility within the community, 
for integration of the role of citizen 
and the role of economic actor, and for 
community contact.  

Control 
At their well-balanced best, co-ops 
offer a unique way to cut through the 
domination of our work and political 
lives by distant unaccountable 
bureaucracies. At Linden Hills Co-op 
you can voice your opinions and cast 
your vote on issues and candidates 
at bimonthly general membership 
meetings.  

Participation and Responsibility 
Both of these are essential in 
establishing an authentic sense of 
community. Our co-op encourages 
them in the day to day running of 
the store itself, at meetings of the 
membership and by serving as a center 
where neighborhood issues can be 
discussed.  

“The CO-OP is people, yes….
you and your neighbors.”
Integrating the Roles of Citizen and 
Economic Actor 
A private business sets itself apart 
from its patrons and workers by 
pretending that its only justification 
is economic—“We’re only in business 
to make money.” A co-op on the other 
hand can explicitly join economic 

questions with social and political 
questions. A co-op makes the problem 
of resolving sometimes conflicting 
social and economic goals a matter of 
direct concern to each participant. An 
example of this is the co-op’s decision 
to boycott Nestle products.  

Community Contact 
People of different ages with various 
backgrounds and experiences can 
participate in co-ops, sharing the work 
and fun. Linden Hills Co-op is open to 
everyone in the community and strives 
to attract members from all sectors of 
the citizenry.  

By serving their members as human 
beings with social and political needs 
and wishes as well as economic needs, 
cooperatives are helping us shape a 
more democratic and humane world to 
live in.  

Your Co-op: a humane institution 
by John Taylor 
from Rollin’ Oats Journal Article, Feb-March Edition, 1978

By Jesse Haas
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(Continued from page 1) from the beginning. The co-op educated 
members via in-store bulletin board postings, the Rollin’ Oats 
Journal, and hosting social and educational events at local 
community centers.
As quoted in the 1982 March-April issue of the Rollin’ Oats 
Journal, Carol Vaubel had two main visions for the store. She 
wanted the co-op to offer natural and whole foods without a lot of 
packaging and processing. She also wanted it to be a community 
endeavor. In 1982, she felt the “co-op had done well in meeting 
those goals.” 
The same year, the board of directors and members issued a 
revised statement of purpose.  Purpose: To acquire and distribute 
low cost, high quality food and other products by maintaining 
a cooperative food store in the Linden Hills neighborhood of 
Minneapolis.  

Previous to 1985, the co-op was functioning as a volunteer worker 
co-op, which meant that members were required to work at least 
4 hours a month at various volunteer tasks in order to receive a 
discount. The patronage refunds were allocated based on how 
many hours were worked. On January 1st of 1989, the co-op 
officially transitioned to a consumer-based hybrid co-op, meaning 
that members didn’t have to work to be members. Members were 
required to put a financial investment into the store and their 
patronage refunds were based on how much they spent during 
the year.  The co-op still had a working member program, where 
members could volunteer for a greater discount. 
In 1990, the co-op was again looking to expand their space. Linden 
Hills Co-op employed 25 people, most of them full time, and 
had sales up to $1,250,000. In 1991, they hired their first general 
manager to oversee their five-person management (previously 
coordinators) team. The co-op began fundraising again, mostly 
through member loans and loans from other co-ops, and looking 
for a new space. 
Also in 1991, a modified version of the co-op’s mission statement 
was published in the April edition of the Rollin’ Oats Journal 
with a greater focus on promoting ecological awareness and 
maintaining positive relationships with co-op employees. 
Our purpose is to operate a cooperative retail store serving the 
Linden Hills community with high quality, economical, unrefined 
food and other products that are ecologically sound. 

2813 West 43rd Street 
In February of 1994, the co-op had 1,100 members. In late 1994, the 
co-op signed a lease with Lake Harriet Plaza at 2813 W 43rd Street, 
just around the corner from its second location, with renovations 
to begin in August of 1995. The new location would include a 
cooking classroom and eventually meat and deli departments and 
a coffee and juice bar. 
In the 1995 April-May issue of the Rollin’ Oats Journal, the 
board proposed a new, more concise mission statement: To 
operate a cooperative retail grocery store for our members and 
the community in a manner that enhances global well-being, 
selling natural and organic foods and goods, supporting local 
farmers, promoting ecologically sound practices, following the 
Rochdale cooperative principles and sustaining a beneficial and 
participatory environment for our workers and members. 
With the larger space and higher sales, the co-op was able to do 
more work in the community. In June of 1996, the co-op intro-
duced the green patch program, which would reward members for 
bringing their own bags by giving them the option of donating 5 
cents for each reused bag to a local environmental charity. 
In August of 1999, the co-op began their annual Co-op 
Community Carnival in the parking lot. This carnival was a “fun-
raiser” for Joyce Food Shelf. Attendees were invited to either bring 
a canned good or pay the $1 ticket price to have a picnic lunch, 
play games, listen to music, get their face painted, and have a 
good time.  Additional annual community events the co-op hosted 
in their store and parking lot included Love Fest, a Local Harvest 
Festival and Rock the Hills. 

In fall of 2002, Linden Hills Co-op co-founded Midwest Food Con-
nection with the Wedge and Lakewinds. Midwest Food Connec-
tion works with Minneapolis Public Schools to educate children 
about local food and sustainable farming. This partnership carries 
through today. 
Also in 2002, the co-op re-launched their website, full of recipes, 
classes, events, volunteer opportunities, and the latest edition of 
the Rollin’ Oats Journal. 
With their new classroom space, the co-op expanded their edu-
cation program, offering a variety of classes focused on natural 
living, health, nutrition, and the environment. 
In 2003, the board of directors decided to discontinue the Member 
Working Program. The co-op had grown enough to employ a 
large full-time staff and no longer needed the member-volunteers. 
Shortly after, a Member Involvement Committee was formed, 
consisting of a board member, co-op staff, and several members 
seeking ways to get more members involved, despite the loss of 
the worker program. 

“The co-op for me is a gathering place, a food 
community that is unique not only in quality of 
foods available, but also in our willingness to 
educate ourselves and others about how our food 
choices directly impact not only our nutritional 
health, but also connect us directly to the health 
(or lack of health) of the farms, farmers, and 
environment that sustains us.” 
Pat Kerrigan, Produce Coordinator, Rollin’ Oats Journal, April-May 1993 

We Will:
• Sell those foods and products which are untreated, unrefined, 
unadulterated, unpackaged and natural whenever practicable. 
• Promote community nutrition awareness through responsible 
education.
• Support farmers who treat their land and products with an 
ecological awareness of the effects of chemicals on the land 
and the welfare of people working with and consuming farm 
products. 
• Encourage conservation of natural resources by selling bulk 
products when possible. To minimize costs, customers should 
supply their own containers. 
• Support other organizations which reflect the concerns of the 
membership. 
• Conduct our business in a manner that enhances the quality 
of life in our community and remains responsive to its needs 
within the general manner described above. 



The board also redefined the co-op’s guiding principles (or ends 
policies) to what they are today.

In September of 2004, Linden Hills Co-op began fundraising to 
put solar panels on their roof. They launched a member-funded 
campaign called “Rays the Roof” in an effort to raise $62,000 to 
put 54 solar panels on their roof. The campaign was a success and 
the panels were installed in 2005. 
March 1, 2005, the co-op opened a second branch of the 
business, Linden Hills Natural Home, in a nearby house. Linden 
Hills Natural Home had a variety of natural home needs from 
gardening tools to cleaning supplies to towels and bedding, 
clothing and more. For a period of time, Linden Hills Natural 
Home even had electric cars for sale. 
Co-op staff led ecological initiatives like the commuter challenge, 
encouraging members to bike or walk to the co-op to win a 
prize. A staff-led Green Team monitored the co-op’s recycling, 
waste production and energy use in efforts to make the co-op as 
sustainable as possible. 
In 2008, faced with the age-old issue of limited space, the board 
began discussions about moving to a new, larger location. 
Fundraising efforts began again, this time primarily focusing on 
member loans. 

3815 Sunnyside Avenue 
September 2010, with over 5,200 members and close to 100 
employees, the co-op moved to its current location on Sunnyside 
Ave.  The co-op renovated the space and made an effort to include 
many Earth-friendly features. 
With the new, larger space and updated classroom, the co-op was 
able to grow their class program, hosting more classes focused on 
cooking, environmental topics, natural living, health and wellness. 
To date, we have hosted over 400 classes in that space.
In 2011, local artists from Broken Cow painted the farm mural that 
adorns the co-op’s outer walls. 
In 2012, the co-op led a book club, highlighting books with a food 
and/or environmental focus. The co-op also started a kids’ club 
this year. In 2014, our kids’ program was revived in the form of the 
Co+op Explorers. 
Early last year, a group of dedicated Linden Hills Co-op members 
formed LHC’s Climate Action Team. The Climate Action Team 
works to engage the Linden Hills community in action on climate 
solutions. Last April, the group hosted “30 Days of Climate 
Action” at the co-op, a month-long initiative inspiring shoppers 
to do their part to support a healthy climate. Events at the co-op 
ranged from talks about solar energy, to water management, 
to an alternative transportation day where CAT brought in an 
assortment of electric cars and bike-powered contraptions. 
Last summer, Linden Hills Co-op launched a new website 

featuring educational articles, store events, sales, the daily deli 
menu, and more. 
Today, the co-op remains committed to supporting the 
community. Guided by a staff-led donation committee, the co-op 
gives back over $40,000 to community groups each year, donating 
to over 70 organizations.  The co-op maintains a thriving green 
patch program. 
Our community continues to grow. Today, Linden Hills Co-op has 
almost 9,000 members and carries hundreds of local products,
In our fourth location in Linden Hills, we are now beginning a 
significant remodel of our store.
Throughout its history, the co-op has worked to make changes 
in the best interest of the community. Yet wherever we move and 
no matter how often we change our walls, Linden Hills Co-op is 
not defined by our physical space. The co-op represents countless 
relationships between our members, farmers, local vendors, 
community organizations, staff and neighbors. The co-op is 
defined by our connection to good food. As the co-op begins its 
40th year, with new plans and changes on the horizon, we will 
remain committed to providing local, nutritious foods, providing 
relevant education, promoting ecological awareness, building 
community, and remaining that friendly place to meet your 
neighbors. We are so proud to represent such a strong community 
for the past 40 years and we can’t thank you enough for your 
support. Here’s to another 40!

Have a memory you’d like to share? Email Leigh, 
Membership & Community Outreach Coordinator, at lhuck@
lindenhills.coop. Watch for member stories on our website 
and in our next Rolling Oats Journal! 
Visit our website throughout the month of March as we post 
stories and articles from historic editions of the Rollin’ Oats 
Journal. 

Celebrate our 4oth Anniversary 
during the month of March!

 40 member specials, 40 local demos, 40 staff picks 
profiles, $40 gift card giveaways, Linden Hills Co-op 

t-shirts and canvas bags, pictures, articles and stories 
from the co-op archives, both in-store and online!
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Linden Hills Co-op 
• Provides and promotes healthful choices for its 
members and shoppers
• Provides, uses, and promotes Earth-friendly, 
sustainable products
• Encourages activism on sustainability, health and 
nutrition-related issues
• Builds community within Linden Hills and
 neighboring communities

Member Appreciation Day
March 19th, 2016

Save 10% off your 
total purchase for all Linden 

Hills Co-op Members!

Come to shop & stay for cake from 12-2pm,
Celebrate our 40th Anniversary like it’s 1976!
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Ingredients
• 2 garlic cloves
1/4 cup packed fresh 
cilantro
• 1/4 cup freshly squeezed 
lime juice (about 2 limes)
• 2 ripe avocados, pitted 
and peeled
• 1 mango, peeled, pitted 
and cut into 1/4 inch 
pieces
• salt

Directions
Prepare mango pieces following the step-by-step guide in 
this article.
To make guacamole, combine avocado, garlic, cilantro, and 
lime juice. Mash slightly with fork or potato masher, leaving 
chunky. Season with 1/2  teaspoon salt, add mango pieces 
and fold gently.  Serve with tortilla chips. 

Magnificent Mangoes 
As we head into the dead of winter, this lovely tropical fruit comes into season. 
Its beautiful appearance and delicious, fruity taste help to brighten these dull 
months.

Benefits | Mangoes contain over 20 different vitamins and 
minerals. Just 1 cup of mango provides 100 nutrient-filled 
calories, 100% of your recommended daily intake of vitamin 
C, 35% of daily vitamin A and 12% of daily fiber. 

How to select a perfect mango | Gently squeeze the 
mango, a ripe mango should give slightly to pressure, 
similar to a peach or avocado. A ripe mango may also smell 
fruity near the stem end. Avoid mangoes with bruised or 
damaged, dry or shriveled skin, but don’t select a mango 
based solely on its color. The red that appears on some 
varieties is just a color variation and does not indicate 
ripeness. 

How to cut a mango | Follow these simple steps!

•Set mango with the stem end down and hold upright. 
Make your first cut about 1/4” from the widest center 
part of the mango. Repeat this cut on the other side. 

•Cut parallel slices lengthwise into the flesh, being 
careful not to cut through the skin. Stop here and 
scoop out flesh for mango slices!

•For cubes, turn your mango piece and cut another 
set of slices perpendicular to the first set to make a 
checkerboard pattern.

•You can now either scoop your pieces out with a large 
spoon or turn the mango piece inside out, pushing the 
skin up from below and then scraping the pieces from 
the skin with a knife or spoon.

Mango Guacamole
Prep time: 20 minutes Makes 3 cups
Try this recipe out on game day for a tasty twist on a classic!

Ideas for using your mangoes
Blended into a smoothie
Added to a fresh green salad
Made into a relish for meats 
Delicious addition to fish tacos
Dozens of desserts
Cocktails
Chutneys, salsas, slaws, relishes 
Garnish and topping for meat and fish!

Basics | Living in the northern United States, we are quite lucky to enjoy mangoes during the winter. As a tropical 
fruit, the only suitable areas for growing in the U.S. are the southernmost parts of Florida and California. Fortunately, 
mangoes are grown in many parts of South America as well, so this heat-loving, tropical fruit becomes readily 
available to us, even as our winter continues on.
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Fig Food Co. Organic Soups | Vegan, low in salt, and 100% plant 
based, these nutritious soups leave you just minutes away from a 
quick and easy meal! These can be found in aisle 4.

Bhakti Artisan Dry Tea | Brew your own Bhakti Chai anywhere 
with dry tea bags!  Find all 4 varieties in aisle 3 with our other dry 
teas.

Kii Naturals Crisps | These flavorful crisps are delicious with 
just about every kind of cheese. Find the Rosemary Pistachio 
and Apricot Almond varieties directly across from our cheese 
counter. 

Navitas Naturals | New energizing Power Snacks. Bite-sized 
raw snacks packed with organic super-foods to keep you going. 
Find 3 different varieties in our wellness section.

Intelligent Nutrients One Body | A new, luxurious skin care line 
including a Refiner, Cleanser and Moisturizer which use Algae 
and Fruit Bioactive Science to clean and smooth naturally.

Kohana Cold Brew Coffee | Shelf stable cold brew coffee with 
elegant flavor, incredibly smooth and naturally sweet.  Add 
milk or water and enjoy!

Acorelle Roll-on Perfumes | Natural roll-on perfumes, imported 
from France, free of any toxic ingredients or chemical fillers.

And more...

Sparoom Diffusers | We carry some new, beautiful, decorative 
wooden ultrasonic diffusers in our wellness department. Excel-
lent for aromatherapy, find them near the essentail oils.

Genuine Bavarian | Authentic Bavarian-style bread, dense square 
loaves, cut in thin slices.  They come in many varieties, 2 of which 
are gluten-free. Find these on the bread side shelves.

Mitica Date + Almond Cakes | Dates and Marcona Almonds, 
hand pressed into a cake. Slice, dice, or leave whole and serve with 
cheese! 

New Items at the Co-op
Check out what’s new on our shelves, and be sure 
to look for the new product tags to locate even 
more new products!

It has come to my attention recently that Muir Glen, Annie’s, 
and Cascadian Farm are owned by General Mills (see “The 
Progressive July/Aug 2015). Given that General Mills funds 
efforts to defeat anti-GMO campaigns, is it in keeping with the 
co-op’s mission to sell these brands?  

Staff Response:  
We would prefer that we could source all of our goods from 
small local producers that adhere to our strict ingredient policy; 
however that is unrealistic in a business sense.  Most organic 
and natural products have parent companies that aren't 
necessarily in line with our business.  In order for us to continue 
to exist, provide jobs to over 90 employees and support our local 
community with large donations, we need to be profitable. 
So, how do we deal with that?  We try to purchase from small 
local companies as often as we can (in fact, we support over 300 
local businesses), and we label our shelves with a local sticker 
so they are easy for our customers to find.  We support the Non-
GMO Project and label our shelves with that information as well. 
We at Linden Hills have a very strict policy on the ingredients 

used in products; in fact our policy is stricter than the other co-
ops in the Twin Cities area. I personally agree with you, however 
looking at what even I need to purchase to help provide for my 
family doesn't allow me to completely avoid BigAg companies. 

Thank you again for letting us hear your voice and I can assure 
you that we are constantly weighing options for small local 
companies. 

Jolene Parker, Operations Manager 

I understand the push for organic bulk items whenever possible. 
However, I think we need options at a lower price point. I would 
love to see the conventional bulk rice at $.99/lb back in bulk. 
Thanks. 

Staff Response: 
When given the option, I will opt to carry organic products over 
conventional. But you make a good point and I will bring back a 
more inexpensive variety of bulk rice. 

Ben Bockover, Bulk Buyer  

Customer Comments
Customer feedback is our opportunity to hear from you about how we can create a better store 

environment and shopping experience.  Here are a few recent insights:
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The March campaign is a statewide grassroots effort of hundreds of schools, churches, 
restaurants and businesses to collect food and monetary donations for over 300 food 
shelves across the state of Minnesota. In Minnesota, 1 in 10 people struggle with hunger. 
For many food shelves, the March campaign is their biggest source of monetary and food 
donations, helping to keep them open.  During March the co-op invites you to round up 
to whole dollar amounts at the register, donate your spare change, or use the Minnesota 
FoodShare vouchers at the registers to donate amounts in $5 increments. 

We’ll also be collecting food donations at the front of the store. Last year, Linden Hills 
Co-op shoppers generously donated over $3,000 during the Minnesota FoodShare March 
Campaign. This year, we aim to raise $3,500. Linden Hills Co-op’s donations will be going to 
Joyce Uptown Food Shelf.  Watch our donation tracker in the entryway of our store and on our 
website throughout the month as we work to achieve our goal! 

We at Linden Hills Co-op are proud to be part of such a caring, supportive community. 
Thank you Linden Hills! 

March is Minnesota FoodShare Month!  


