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April is Climate Action Month at Linden Hills Co-op

Simple Tips for a Greener Future
from the LHC Climate Action Team

The climate conversation can be daunting when faced with the scale
of the problem. One person cannot solve the climate crisis, stop
deforestation or clean up the ocean, yet change can occur when many
people incorporate small steps into their daily lives. Below are some
simple tips for more sustainable living.
1. Eat local
The closer your food is grown, the less processing it needs to make
it shelf stable, the less fossil fuels it needs to be transported, and
the better it tastes. At the co-op, we work to bring in as many local
products as we can and use shelf tags to highlight which items are
local.
Participating in a CSA brings you one step closer to the farmer. The coop also serves as a CSA drop site for several farms. Learn more about
CSAs on page 3.
2. Reduce package waste by buying in bulk and reusing containers
At the co-op, we have a large selection of bulk products. Buying
products in bulk decreases one-time use packaging. It allows you to buy
small increments at a time, keeping your foods fresher and reducing
food waste. It also saves you money! You won’t be paying for the
excess packaging that you’ll just be throwing away later or too much of
something that you won’t use.
The co-op sells many reusable containers for storing your food. If you
don’t want to purchase new containers, it’s just as easy to save jars
and containers from other prepackaged foods. When you’re refilling a
container in the bulk department, make sure you weigh your container
first and mark down the tare weight so that you don’t get charged for
the weight of the container.
In addition to food items and spices, the co-op carries bulk laundry
detergent, dish soap, shampoo, body wash, Dr. Bronner’s soaps, and
more. We also carry bulk beeswax, epsom salts, and shea butter for
making your own body care products.
3. Make use of your food waste
Composting is an easy way to close the loop in your home life. To
compost means to collect your food scraps and paper waste and let
them decompose to create a nutrient-rich soil that is optimal for
gardening. If you’re composting at home and have your own pile, be
sure not to include meat scraps or dairy products as they take longer
to decompose and you will likely get the neighborhood critters digging
through your pile. Minneapolis recently launched a large scale

composting system that includes curbside organics pick-up in some
areas and neighborhood drop sites in others. If you’re composting with
the city, you can include meat and dairy scraps in your compost. Visit
minneapolismn.gov/organics for more information.
If composting isn’t an option, you can still make use of your food waste.
Freeze your meat bones, vegetable ends, and scraps to make delicious
soup stocks.
4. Change your lightbulbs
A quick and painless way to reduce your fossil fuel use is to update the
lightbulbs in your home. One 100 W lightbulb can use up to 714 pounds
of coal in a year. Switching to more efficient lightbulbs saves energy
and money.
5. Look for ways to drive less
Personal cars and trucks account for 20% of carbon emissions in the
U.S. The Twin Cities area is full of biking trails and resources such as
the Nice Ride system, which allows you to rent bikes and leave them at
a docking station close to your destination. Visit niceridemn.org to find
Nice Ride locations and rates.
Stop by CAT’s Multi-Modal Transportation on Thursday, April 21st from
5-8pm to learn about more sustainable ways to get around the city.
6. Subscribe to alternate energy sources
While many of us aren’t able to install solar or wind power systems on
our homes, there are other ways to utilize alternative energy sources.
Local programs like Community Solar allow renters and homeowners
to subscribe to solar panels in community solar gardens (like the one
coming soon to the co-op roof!). Your subscription to Community Solar
is reflected in your Xcel Energy bill; you will receive credits on your bill
based on the energy your subscribed solar panels produce.
Xcel Energy offers a wind power program that allows customers to
get some of their energy from a wind farm. The program is called
Windsource™ and can be subscribed to online at xcelenergy.com.
7. Increase your recycling
You are likely already familiar with your city’s recycling programs. Still,
there are certain items that are more challenging to recycle. The co-op
offers several ways to recycle more than just your everyday packaging.
Plastic Bags: Although the end goal is to reduce the use of plastic
bags, the co-op provides plastic bag recycling. Turn your bags in at the
recycling receptacles on our patio.
(continued on page 4)
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Linden Hills Co-op Remodel Update & News
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also be transform the community room into a
beautiful dining space. In the back end of our
store (in non-retail areas) we will be working to
improve our back stock space as well as prep
areas and cooler/freezer space. In the deli we will
be moving the cheese area, hot bar, soups and
salad bar, during this time there may be limited
selection. This short time of inconvenience will
be well worth enduring for the delicious foods we
will be able to offer. To stay informed on what is
happening
sign up for our
remodel enews
on our website.
Or check for
updates on the
remodel bulletin
board in the
entry of the
store.
We value your
support and
we look forward
Check out the new
to bringing you
(fully stocked) dairy
more local
cooler next time
and healthy
you are in store!
food options!

p

Staff
Leaders

We are now about halfway through our store remodel
project! We appreciate your patience while we have
moved products and store structures. In the first half
of our project we moved back the registers and moved
the front eating bar to face the windows. We added
shelving in front of the registers for products like
charcoal, pet foods and bottled water. The Customer
Service Desk was moved and is now nested with
register 1 in the front end. Then we created a new
gondola in Health and Body Care which houses our
new makeup counter. Also, in HBC we have moved
our natural home products such as clothing, water
bottles and housewares from the nooks in the back
of the store to the shelving facing the registers. We
added new slat wall and hanging racks for the clothes
and it looks fabulous! One of the most impressive
additions in the first phase of our remodel was adding
a new dairy cooler! Our new cooler is energy efficient
and also labor efficient, as we are able to back fill and
will house 7 doors of milk, yogurt and other dairy
products!
During this second half of our project the real work
begins! We will be rolling up our sleeves and working
hard to expand our meat, cheese and prepared foods
departments. During this time our meat department
will only offer precut, packaged meats and seafood
(We plan for this phase to last 3 weeks.) We will
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Your Co-op Board Needs You!

Board of
Directors
2015-16

Linden Hills Co-op Board Secretary

Alex Slichter,
President
Albert Kolman-Stich,
Secretary
Ann Ferreira,
Vice President
Sarita Parikh
Treasurer
Scott Devens
John Hatzung
Lindsey Powell
Matthew Larson
Board Meetings are held the
third Wednesday of each month
and any co-op member is
welcome to attend. Please email
or call the co-op three days in
advance at
board@lindenhills.coop or
612.279.2451
Rolling Oats Journal is a bi-monthly
newsletter of Linden Hills Co-op. The
opinions expressed herein are those
of the authors and not necessarily
those of Linden Hills Co-op or its
members. For information about
submitting articles call Madeleine
Isaacson, Marketing & Member
Services Manager; 612-279-2450
misaacson@lindenhills.coop.

Al Kolman-Stich

Your co-op is looking for your input! As part of a
new initiative, we are seeking owner-members
to join our board nominations committee. Help
us find leaders who will have the skill sets and
philosophy that matches Linden Hills Co-op's
values and goals. Planning for the future is
vital for any organization, and our co-op is no
different. Equally vital is that the overall makeup
of the board continues to have a good blend of
community connections, expertise, and broad
perspective.
As you know, the board of directors sets
strategic direction for our co-op. We monitor
the financial health of the co-op, set policies
that reflect our shared values and cooperative
principles, and ensure that the co-op complies
not only with these policies but also with all
state, local, and federal laws.
The importance of the board representing our
owner-members cannot be understated. In our
constantly-changing, competitive landscape
(there are more than 20 natural food co-ops and
conventional grocers selling natural and organic
foods within a 4-mile radius of us), ensuring
financial stewardship to enable the co-op to
serve our community to greater and greater
ends is no mean feat. The board works with
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Board
Corner

LHC’s general manager, Luke Schell, to form
strategies, which Luke and his capable staff
then implement. How can we serve our ownermembers and the broader community more
effectively? How can we differentiate ourselves
from competition that sells nearly the same
product mix? How can we strengthen the farmto-table connection? How do we educate the
public about the co-op difference and that we
are more than just a grocery store! These are
some of the big picture questions the board
strives to answer.
Help our cooperative benefit the most by having
its board full of the passion of our well-engaged,
articulate, and empowered community.
Our committee is looking for people who are
tuned in to our community's great wealth of
leaders and have experience vetting candidates.
The time commitment for this committee would
be a few hours per month from April into the
fall, increasing slightly as the July candidate
deadline approaches. During the “off” months,
the committee will keep in touch to discuss
potential candidates for the next election cycle.
Please reach out to us via email at board@
lindenhills.coop or call 612-279-2451.

Earth Friendly Lawn Care that Began at the Co-op
Jim Bruns, Organic Practitioner

I started my career in organic farming 25 years ago at Linden
Hills Co-op. I came from a conventional dairy farm and had
taken a summer job in the produce department. That summer job
changed my life. In working with long-time produce manager, Pat
Kerrigan, and the local vegetable farmers, I was inspired to start
my own organic vegetable farm.
Without the information, technology, or interest in organics that
we have today, the beginning years of farming were a challenge.
Yet we managed to make it work with the help of neighboring
farmers, the CSA movement and co-ops like Linden Hills.
As the organic movement continues to grow, I’ve now found my
niche in organic lawn care. Today I help people in Linden Hills
grow beautiful lawns without chemicals. With a good organic
practitioner, you can have a gorgeous lawn that’s safe for children,
pets, bees, and the watershed. It's good to be back in Linden Hills.
Happy 40 years LHC!

Jim's best tips for organic lawns
1) For great root growth only water 1" per week.
Great roots grow healthy grass!
2) Mow 3" high. A tall lawn shades out competition
from weeds.
3) Use the right grass seed. Use a shady mix for
shady areas. Don't make it grow where it won't
grow.
4) Remember it's an ecosystem that your family
lives in too. Use organic and non-toxic methods
first.
Email Jim for all your organic yard and garden
solutions at twincitiesorganic@gmail.com

Lessons from Community Supported Agriculture
Leigh Huck

Membership & Community Outreach Coordinator
CSAs are like co-ops in that they rely on their members to
sustain them. Members of CSAs receive fresh local foods,
delivered to a convenient location usually on a weekly or
biweekly basis. CSAs can be a variety of agricultural endeavors,
such as vegetables, seafood, mushrooms, herbs or meat. The
most common CSAs in our area are vegetable based. For the
past two summers, I did a work share on an organic vegetable
CSA farm. I learned the inner workings of a CSA and how truly
valuable CSAs are to local food-loving city dwellers like me.

Why join a CSA?
Farm to Fork Connection

A CSA brings you one step closer to your local farmer and
provides you with the sense of security that your money
is going to the right place. With a CSA, you’ll know your
farmer’s name and they’ll likely know yours. You can rest
assured that your food dollars are supporting the farmers
that are growing your food.

Seasonality

The foods in your CSA box will vary week to week based on
which foods are at their peak flavor and nutrition. Most of
the food in the CSA box will have been picked that morning.
You’ll notice the taste of foods change throughout the
season, providing you the truest sense of what it means
to eat seasonally.

Variety

Often times, CSA farmers grow delicious specialty items
that can’t be found in a grocery store (or food co-op). CSAs
innately encourage members to experiment with new foods
and get creative.

Community

When you join a CSA, you’re part of a community of local
food lovers. Everyone in the community will be eating the
same local foods, which makes it a great forum for sharing
recipes and ideas. Many CSA farms provide opportunities
for members to meet via on-farm events, newsletters and
emailing lists.

Our 2016 CSA Partners
Blue Ox Organics

Contact: Caleb Langworthy
Email: blueoxorganics@gmail.com
Phone: 715.632.2088
Website: BlueOxOrganics.com
Where the farm is located: Wheeler, WI
Specialties: Winter CSA (November-February)
Pick-up day: Every other Sunday

Featherstone Farm

Contact: Patty Zanski Fisher
Email: csa@featherstonefarm.com
Phone: 507.459.5209
Website: FeatherstoneFarm.com
Where the farm is located: Near Rushford, MN
Specialties: Certified Organic Vegetables
Pick-up day: Thursday

Red Clover Herbal Apothecary Farm

Contact: Nancy Graden
Email: redcloverherbal@gmail.com
Phone: 612.721.2682
Website: RedCloverApothecary.com
Where the farm is located: Amery, WI
Specialties: Sustainably grown and wild crafted herbs
Pick-up day: Friday (quarterly)

WEI (Women's Environmental Institute)
Contact: Jacquelyn Zita
Email: wei@w-e-i.org
Phone: 651.583.0705
Website: w-e-i.org
Where the farm is located: Almelund, MN
Specialties: Vegetables, Apples, Berries
Pick-up day: Friday
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Minnesota Walleye: Local, but are they Sustainable?
Aimee Meyer

Linden Hills Co-op Climate Action Team
Baked, fried, sandwiches or bites, walleye has been a staple
of Minnesota restaurants and a favorite tradition as strong as
the annual fishing opener. But in 2015, amid much controversy
and frustration, the walleye season on Mille Lacs Lake was cut
short. Blame was cast at the 8 bands of Chippewa who have
treaty rights to net walleye and at the DNR for under-stocking
and overall mismanagement. But many blame a much bigger
and more ominous culprit, climate change.
As Minnesota temperatures rise, rainfall increases and
summers lengthen, the waters of our lakes are significantly
affected and so are the fish that swim below the surface.
Walleye's favorite meal is a small, fatty, energy-rich fish called
the tullibee also known as cisco or lake herring. Both tullibee
and another walleye food, yellow perch, are cold-loving fish
whose populations are in decline. The tullibee have been
extensively studied.
As summer progresses and surface temperatures rise, tullibee
head to deeper, cooler waters where they are now suffering due

Simple Tips for a
Greener Future

(continued from page 1)
Books: Every April, the co-op serves
as a collection site for the Linden Hills
Library Friends Book Sale. Bring your
unwanted books to the info station
across from the customer service desk
starting April 16th. Learn more about
this program on the back cover of this
issue.
Christmas Lights: The co-op collects
your tangled and broken holiday lights
each December and January as part of
Recycling Association of MN’s Recycle
Your Holidays campaign. Throughout
the year, RAM recycles small electronics
like inkjet and toner cartridges, cell
phones, GPS devices, digital cameras,
MP3 players, headsets, and laptops. For
more information, visit recyclemn.org.
8. Consider your lawn care
According to the EPA, 70 million pounds
of pesticides are used on suburban
lawns each year. Pesticide use on
lawns produces toxic runoff that has a
dramatic effect on pollinators, ground

to lower than usual oxygen levels. Longer, hotter summers and
excess nutrients from heavier rainfall mean more algae, which
sinks to the bottom and takes up oxygen as it decomposes.
The oxygen is not replenished until cold weather allows the
oxygen-rich surface water to sink to the bottom of the lake.
Tullibee can still survive in Minnesota’s very northern deep,
cold lakes, but in shallow, warmer lakes like Mille Lacs, they
are disappearing rapidly while warm water fish like bluegill,
crappies and small mouth bass are thriving. The DNR hopes to
designate 176 lakes on the Canadian border as “refuge lakes”
where tullibee can survive in clean, well-oxygenated water
surrounded by healthy forests. Although the DNR may choose
to stock shallow lakes like Mille Lacs with farmed walleye, it
does not seem likely that the native walleye population will be
sustained on its own.
Mille Lacs Lake is Minnesota’s second largest inland lake,
about 100 miles north of the Twin Cities. Aimee Meyer is a
veterinarian at a local animal hospital.

water, lakes and streams, wildlife and
human health. Learn more about safer
lawn choices on page 3 and attend our
Sustainable Gardening for Pollinators
event on Saturday, April 23rd on the
co-op’s patio from 11am to 2pm.
9. Clean greener
Often commercial cleaning products
contain harsh chemicals that can have
a negative effect the environment
and your family’s health. The co-op
offers several brands of safer cleaning
products and ingredients to make your
own. Read more about greener cleaning
on page 6 of this issue and find
more recipes for homemade cleaning
products on our website.
10. Grow your own food
Growing your own food is the easiest
way to eat locally. Growing your own
food doesn’t have to mean maintaining
a large scale garden. It can be as easy
as having a potted tomato plant on your
patio or herbs on your windowsill. Grow
salad sprouts in a jar in the kitchen or
try out the co-op’s mushroom kits. You
can find a guide to growing sprouts on
our website.
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Community solar is a way to crowdfund
solar by allowing a group of subscribers to
support one large project. This can improve
economies of scale and make projects more
affordable than installing solar yourself.
Community solar is available to Xcel
customers, and subscribers receive credit on
their bills for the energy their shares generate.
The credits can move with you as long as you
have an Xcel account and live in a county
contiguous to the project.
Linden Hills Power & Light and Sundial Solar
recently partnered to install a community
solar garden on the co-op’s roof! While the
solar garden on the co-op’s roof is fully
subscribed, there are many other community
solar projects available. If you are interested
in being contacted about future solar projects,
please email lhcommunitysolar@gmail.com.

Join us for

At the co-op, we participate in the national Bike
Benefits program. Businesses that participate in
the Bike Benefits program offer a small discount
for customers who’ve biked there and show their
Bike Benefits sticker at checkout. At the co-op, we
extended the Bike Benefit program to also include
walkers. You can sign up for the program for $5
and receive 5% off a purchase over $10 every time
you bike or walk to the co-op. Your Bike Benefit
membership never expires.

Other businesses in our neighborhood that participate:
Tommy T Cyclery
Hello Pizza
France 44

Please note, Bike Benefits discounts vary between locations, are subject
to change, and can be discontinued at any time.

Beer with
the Board
Drop in for an informal time to meet with fellow
LHC members and board members over beer and
wine. LHC will cover your first drink and light
appetizers will be served.
Open time to discuss topics such as sustainability
and the earth-friendly products LHC provides.
Ask the board questions you may have. Learn more
about how to become a board member; applications
are due in July.
Location: Yum! Kitchen & Bakery,
4000 Minnetonka Blvd, St. Louis Park
Date & Time: Tuesday, April 26th, 6:30-8pm
Space is limited; Call the board at 612.279.2451or stop
by the Customer Service desk to reserve your spot!

Linden Hills Co-op’s Climate Action Team is hosting their 2nd Annual 30
Days of Climate Action at the co-op this April. During the month, you’ll
have the opportunity to learn about climate action, alternative modes of
transportation, pollinators, sustainable gardening and more! The CAT team
invites you to bike, walk, or bus to the co-op all month long! Every time you
let your cashier know that you’ve biked, walked or bused there, you’ll receive a
sticker to put on our community board. Throughout the month, we’ll watch as
the community board fi lls up with multi-modal shopping trips! During April,
enter your name in the drawing to win bike prizes from a local bike shop.
Prizes will be awarded at our 30 days of Biking closing event on April 30th.

April 1st

30 Days of Biking Kick-Off Breakfast, 8-9am

Come to the co-op to sign up for 30 Days of Biking with
the CAT team, sample coffee and get a coupon for a few
dollars off your breakfast!

April 21st

Multi-modal Transportation Day, 5-8pm

Join CAT at the co-op to learn about sustainable
options for traveling around town! Get acquainted with
some electric cars, get inspired to bike with creative
trailers and panniers, and talk with Transit for Livable
Communities about ways to travel without your car.

April 22nd

Earth Day Education at Linden Hills Park, 6-9 pm
Meet CAT at the park to learn about a variety of ways
that you can take action for a healthier climate. Learn

about alternative energy sources like Community Solar,
learn about divesting your finances from fossil fuels,
meet with Citizen Climate Lobby about what
they’re doing to combat climate change.

April 23rd

Sustainable Gardening for Pollinators, 11am-2pm

Meet the Climate Action Team on the patio to chat
with master gardeners, learn how to grow pollinatorsafe plants, sample some local honey and more. We’re
encouraging everyone to bike, walk or bus to this event!

April 30th

30 Days of Biking Celebration, 11am-1pm

Bikers Unite! Here we’ll get together on the patio
to celebrate a month of biking and talk about our
experiences. We’ll be doing a drawing for bike gear at
this event, so make sure you attend to claim your prize!
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Guide to (greener)

Choosing green cleaning
products helps to reduce
unnecessary chemicals in our
environment. There are many
chemicals in use today that
we’re not even sure are safe.
They do not decompose or they
hang around for a long time,
polluting water and soil,
entering the food chain and affecting us all. Fortunately, there are many solutions to avoid harsh chemical cleaners so that
you can tackle spring cleaning without a worry. These days, you’ll find many cleaning products on shelves which strive to
use fewer unnecessary chemicals and safer ingredients. The Environmental Working Group has a great consumer guide
resource where they have rated various cleaning products, in report card style from A-F, based on a number of categories
ranging from environmental concerns to human developmental, allergy, and asthma concerns. Find a link to their
searchable guide on our website.

Spring Cleaning

DIY Green Cleaning Basics
Baking Soda | Use because: has anti-fungal properties, works as a deodorizer,
and also can be used as a surface polish. Find in aisle 3.
White Vinegar | Use because: eliminates bacteria, mold, germs, and lime deposits,
can be used in laundry as a stain remover and fabric softener. Find in aisle 5.
Lemon/Lemon Juice | Use because: acidic, has antibacterial/antiseptic
properties, and also adds a nice, fresh, clean scent. Find in produce.
Liquid Castile Soap | Use because: Gentle, vegetable-based soap, a great
all-purpose tool to have. Find in HBC department near hand soaps.
Essential Oils | Use because: Tea tree, eucalyptus and citrus oils are great for
cleaning as they have various antibacterial/antiseptic properties. Find in the
HBC department.

EWG’s Top Rated Cleaning
Products available at the co-op

*Be sure to test surfaces in a small discrete area before cleaning entirely!

All-Purpose Cleaner

Floor Cleaner

1/2 cup water
1/2 cup white vinegar
20 drops of essential oil (optional)

1 gallon warm water
1/2 cup white vinegar
essential oils (optional)

Mix all ingredients together
in a spray bottle and shake to
combine.

Mix ingredients together in bucket
and use solution to mop floors.

All-Purpose Scrub
1/4 cup baking soda
1 tbsp castile soap
Mix together in a bowl or jar, and add
just enough water to form a paste.
Apply to sponge and use to scrub
counters, tubs, sinks, etc.

Toilet Scrub
1/4 cup castile soap
1 3/4 cups water
2 tbsp baking soda
8-10 drops of essential oils
Combine in a squirt bottle. Squirt
into toilet bowl and scrub to clean.

Other quick tips to make spring cleaning a breeze
Blinds | Put old sock over your hand and
spray with all-purpose cleaner. Run along
blinds for a quick, easy and thorough
clean!
Shower-head | Fill small plastic bag with
vinegar. Wrap around your shower head
and let soak for 2 hours, securing with
rubber band or twist tie. After removing,

wipe down with water and watch it sparkle!

All-Purpose

Ecover
Cream Scrub
Dr. Bronners
Sal Scrub
Bon Ami
Powder Cleaner

Bathroom

Seventh Generation
Natural Tub + Tile, Emerald Cypress
Seventh Generation
Natural Toilet Bowl, Emerald Cypress

Floors

Biokleen
Bac-Out Stain + Odor Remover

Laundry

The Honest Company
Dishwashing Gel, Free + Clear
Biokleen
Laundry Liquid, Citrus Essence
Seventh Generation
Natural Laundry Detergent Powder

Dishes

Biokleen
Automatic Dish Powder, Free + Clear
Seventh Generation
Automatic Dish Powder, Free + Clear
Seventh Generation
Automatic Dish Packs, Free + Clear
[Based on EWG’s Guide to Healthy Cleaning - Top Products]

juice, or white vinegar. Microwave
Drain Cleaner | Pour about 1 cup of baking for 5 minutes. Wipe down microwave with
cloth or paper towel, gunk should wipe
soda into drain, and follow with 1 cup of
vinegar. After 30 minutes, flush drain with away easily. If not, microwave a little longer
and try again.
very hot water. Repeat if necessary or use
a drain snake if the clog is extra stubborn. Upcycled Cloths | Tear up old t-shirts
Microwave Gunk | Fill large microwaveable or towels to make cloths perfect for any
cleaning job.
bowl with water, and add lemon slices,
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New Items at the Co-op
Non-Dairy Ben + Jerry’s | For the first time ever, Ben +
Jerry’s has come out with an ice cream that is certified
vegan, made with almond milk! We’re currently carrying
all of the new flavors, which include Chunky Monkey,
Peanut Butter Cookie, Coffee Caramel Fudge and
Chocolate Fudge Brownie.
Double Take Salsa | Super local salsas and hot sauces,
made right in Edina. Along with the other varieties, we
now have a few new flavors in-store, a Black Bean Salsa
and also Ghost Pepper Hot Sauce.
The Robin | A new Colby-style cheese from Deer Creek
in Wisconsin. The flavor is buttery and mellow, with
a clean, lightly salty finish. With a deep orange color,
evenly speckled with holes, it’s a beautiful addition to
any cheese platter.
Rebel Elixers | Organic, fair-trade, super-food beverages
in a variety of delicious flavors, find them in our graband-go drink cooler. Currently carrying Turmeric
Golden Milk, Maca-Cold Brew, Reishi Chocolate, and
Ashwagana Chai.
Soul Flower | Adorable eco-friendly clothing from a local
company right in Golden Valley. Items are made from
organic cotton, recycled fibers, hemp and bamboo, and
made in the USA.

The Honest Kitchen | A new pet food to our shelves,
which comes dehydrated and is mixed with water,
then served to your furry friend. Contains real food
ingredients, and comes with a grain-free option.
Lemon Raspberry Parfaits | A bright, delicious treat,

housemade in our kitchen, find them near our cakes and
pies!

What’s in season
this month?
April

Conventional Hydroponic Tomatoes
on-the-vine and Conventional
Hydroponic Seedless Cucumbers
Living Water Farms in Wells, MN.
Grown without chemicals!

May

Organic Rhubarb and Organic Watercress
Keeywaydin Farms in Viola, WI.
Organic Bunched Ramps
Harmony Valley Farm in Viroqua, WI.
Organic Yellow Peaches
Early-season peaches from Mexico,
absolutely delicious!

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:
Please, please, please consider giving us a choice between
plastic and paper take-out containers. I cannot recycle
organics. So now I am producing much more trash.
Staff Response:
You can ask the deli counter staff for either type of container
that you prefer. All of our containers are 100% recyclable.
–Perry, Deli Manager
Please get some pure cocoa. The only cocoa I could find
is processed with alkali. The alkali cocoa is okay for some
recipes, but sometimes you need the pure stuff. Thanks!
Staff Response:
Thanks for your comment! I looked into a cocoa not
processed with alkali that is available to us. What luck! I
found one! Rapunzel makes an organic, non- alkalized
cocoa. Please look for it in the baking aisle, aisle 3. Thanks
again!
–Cassie, Assistant Grocery Manager
A kombucha/switchel tap self-service station would be
great! Refillable bottles, fresh, good variety….:)
Staff Response:
Working on it. We will offer cold press and kombucha for
sure! Switchel is a maybe. Thanks!
–Bryce, Refrigerated Grocery Buyer
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Donate your used books to the annual
Linden Hills Used Book Sale!
Books will be accepted from
Saturday, April 16 to Thursday,
May 19, during open hours only.
(Clean books in good condition,
no textbooks or magazines,
please.)
Proceeds benefit Linden Hills
Library and Hennepin County
Library.
Book Sale at Linden Hills Festival
Sunday, May 22, 11am-3pm at
Linden Hills Park.
Email lindenhills@supporthclibs.
org for more information.

Mother’s Day is May 8th
Celebrate Mother’s Day with our

Dr. Hauschka
sale
20% off

all Dr. Hauschka products
Sale dates 4/13-5/8

