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The 43rd annual Moscow Renaissance Fair
will be Saturday, April 30 and Sunday, May 1 at East
City Park in Moscow. As always, admission is free.

The flower child of the raucous Blue
Mountain Rock Festival, the Moscow Renaissance
Fair has become a community tradition rooted in live
music and honoring the timeold traditions of spring
fairs and fêtes with local and regional artists, food,
maypoles, parades and a wide variety of family
friendly activities.

This year’s fair will kick off Saturday at 10:00
a.m. with the Welcome Ceremony for the 2016 fair
royalty, followed by live musical performances
covering a range of genres from bluesy, rockin’
Americana and jazzinspired folk pop to globally
conscious rhythm and rhyme and roots reggae. Fair
attendees are welcome to join in the parade to take
a joyous trip through space, time and the park,
dance one of the maypoles, or just kick back and
enjoy the music, wander the art booths and sample
locally prepared foods. Artisan booths close down for
the day at 7:00 p.m. Saturday, but the night is far
from over with Lounge on Fire, funk rock band from
Boise, taking the main stage with music that “makes
you want to shake it.”

Sunday begins at 10:00 a.m. with Will
Fontaine, an upandcoming singer with driving
acoustics followed by continuous live music –
acoustic covers, blues, funk, and soul. Another
maypole dance in the early afternoon will allow
another chance to join the fun. Concluding the day’s
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Palouse Patchers host 36th annual quilt show

This spring’s Palouse Patchers Quilt show is all
about color. The theme "Color Dance" will highlight
the clever and vibrant use of color. Over 200 quilts
will be on display April 16 and 17, from 10 a.m.
each day until 5 p.m. on Friday and 4 p.m. on
Saturday.

The show will be in the Latah County
Fairgrounds Exhibition Building at 1021 Harold
Street. Admission is $5 for adults and $3 for

events will be the Missoula band, The Lil’ Smokies,
a progressive bluegrass band with roots
submerged in the thick buttery mud of traditional
bluegrass.

Throughout both days fun activities for
children of all ages can be found in the enchanted
village including returning attractions such as the
WSU Raptor Club, the Palouse Discovery Science
Center, a powered bungee jump and many others.

Sample a variety of ethnic and customary
food from local nonprofit groups while you visit the
booths of roughly 100 artisans from across the
Pacific Northwestselling everything from tiedye to
batiks, pottery to photography, jewelry, toys, wood
wares and much more.

So be sure to mark your calendar for a
weekend of fun, April 30May 1, 2016 in Moscow’s
beautiful East City Park. For more information,
including mainstage schedule, visit the Fair’s
website at www.moscowrenfair.org.

http://uidahodigital.tumblr.com/post/59496856207/blue-mountain-rock-festival-in-the-early-1970s
http://uidahodigital.tumblr.com/post/59496856207/blue-mountain-rock-festival-in-the-early-1970s
http://moscowrenfair.org


Board News

2016 Board Election Results

The Moscow Food Coop Board Elections Committee has announced the results of the 2016 Board of
Directors election. 488 Coop owners voted over the course of the election, which ran from March 5th
through 6 p.m. PST on March 13th.

The elections committee, which is composed of two Board members who are not up for election this
year, one Coop staff member, and one Participating Owner, worked with the Coop’s Information Technology
Manager to oversee the election process and ensure its integrity. We have found the results to be as follows:

• Idgi Potter: Elected to a 3year term with 435 YES votes and 53 NO votes.
• David Nelson: Elected to a 3year term with 415 YES votes and 73 NO votes.
• Laurene Sorensen: Elected to a 2year term with 413 YES votes and 75 NO votes.

Effective at the April 12th Board of Directors meeting, David Nelson, Idgi Potter, and Laurene
Sorensen will begin their Board terms. Due to previous resignations and appointments, this year’s open
seats varied in their term durations to ensure that the threeyear Board terms among the seven directors are
staggered. For more information about the election, go to moscowfood.coop/boardelection

Annual Meeting for Coop Owners is April 10

It's time to report on the state of the Moscow Food Coop to our owners (and enjoy ice cream and a
barbecue at the same time!).

Please join our Board of Directors for the Annual Owners Meeting on Sunday, April 10, from 35
p.m., in the Great Room at the 1912 Center.

The gathering will start with a social that includes delicious BBQ, salad, ice cream, beverages
provided by the Moscow Food Coop, and local beer. The Board and General Manager will give a short
presentation on the Coop's performance in 2015 and goals for the future, followed by time for owner
questions. A fun spring craft activity for children will be provided. Please email
boardadmin@moscowfood.coop for more information.

The City of Moscow and the Moscow Arts Commission are pleased to announce that the Moscow Artwalk
2016 host location/artist application is now available! Moscow Artwalk 2016 will take place on Friday, June 17.

Applications may be picked up at the Arts Department in Moscow City Hall, the Moscow Chamber of
Commerce, or downloaded at www.ci.moscow.id.us/arts/Pages/artwalk.aspx. The Registration Deadline is
Friday, May 6.

Moscow Artwalk 2016 Host Location/Artist Application Available
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"Morel mushrooms."

Robin Giovannetti, Moscow

chef

"I really love snap peas."

Laura Heinse, Troy

Palouse Conservation District

"Spinach, all the greens and getting

out in the dirt."

Jill Groseclose, Troy, ER Nurse

"I love rhubarb and fresh asparagas."

Jesica Dehart, Moscow

Assistant Manager for BookPeople

"Peas, asparagas and spring

mushrooms."

Maria Hoffman, Moscow

Black Cypress

"Spinach from my garden."

Margie Brown, Tensed

Artist

seniors and children under 10. “Over 500 people are expected,
and many travel long distances to see this show because of the
high quality of quilt making,” says Nancy Mack, promotions chair.

This will be the Palouse Patchers’ 36th annual quilt show. Why
attend this year? The results of three special challenges will be
revealed. One is the President’s Color Crayon Challenge. Each
quilter drew three crayons out of a basket and had to make a quilt
using those colors. A second challenge is the Janet Frietag
Memorial Challenge, which involves making a disappearing nine
patch design; the winner will receive a $50 prize. The third
challenge plays on color: quilters must interpret the theme of
“Color Dance” in an 18” x 24” size.

Attendees can browse the large array of local quilts, shop at 12 vendor booths, or relax with punch
and homemade cookies in the kitchen. The raffle quilt made by Palouse Patchers, called Color Dance, will
be on display, and tickets cost $1 each. The winner will be chosen at the close of the show but need not be
present to win.

Proceeds from this event will benefit Quilts of Valor (a nationwide project to honor U.S. veterans),
Court Appointed Special Advocates (CASA) youth quilts, and other local charities.

For more information or to submit a quilt into the show, go to www.palousepatchers.org or contact
Nancy Mack at 5093326252.

continued from p. 1... Palouse Patchers
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The first staff person I spoke with this month was Justis, who has been working at the Co
op as a fulltime Meat Department staff member for just 5 days; but don’t think her
“newness” means that she won’t provide a great recommendation. Justis has been a long
time fan of the Coop, and is extremely excited about her new job.

For her pick, Justis chose Julie’s Organic Ice Cream Sandwiches, which are located in
the freezer aisle alongside the ice cream. Justis selected this product because she says
that she recently tried them after realizing she had never had anything but nonorganic ice
cream sandwiches found in conventional grocery stores. She said she was very

impressed with the quality, taste, and creaminess of the product, and is really happy that they also contain no
preservatives or additives.
Julie’s Organic brand was launched in 1998 in Eugene, Oregon with the mission to create the “best ice
cream possible” (Julie's Organic Ice Cream, 2016). Julie is the wife of Oregon Ice Cream Company owner
Tom Gleason.

The story goes that shortly after acquiring Oregon Ice Cream Company in 1996, Tom noticed that
Haagen Dazs ice cream kept showing up in his home freezer. When he asked Julie why she kept purchasing
this foreign ice cream brand when they owned an ice cream company, she told him she would stop if he
created an ice cream that was “pure and better than Haagen Dazs…and made from the best ingredients,
clean, no preservatives, no pesticides, child friendly…and indulgent” (The Cornucopia Institute, 2016).
Seventeen years later they have created a company that we think makes some of the best ice cream around
by sourcing what they find to be the best organic cream, fruit, flavors, and chocolates available. In addition to
their USDA certified organic ice cream, they also make delicious nondairy coconut cream desserts, as well
as a selection of frozen yogurts and sorbets.

On Friday April 8th the Coop will host the presentation of this year's winning Renaissance Fair poster.
Through Wednesday, May 11th the 2016 poster will be on display at the Coop along with many of the
posters from past years.

The winning poster is chosen by a people's vote in an event that was hosted this year by BookPeople.
This year’s contest featured over two dozen entries. All posters were presented anonymously. The entry with
the most votes has been declared the winner, and that poster and the name of the winning artist will be
revealed at the Coop.

The Renaissance Fair is one of Moscow's great traditions. It will take place this year over the
weekend of April 30th and May 1st. Music, arts and crafts, children's activities, maypole, dancing, and much
laughter and merriment are on the agenda. Make sure you attend. Soon after the unveiling, prints of the
winning poster will be on display far and wide to remind you of the good times to come.

A reminder: The Renaissance Fair always needs volunteers, and that Friday evening, April 8th, would
also be a good time to offer your services.
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We are embracing Spring this month with fresh children’s activities for your family. Join us to make healthy
healthful yogurt parfaits and create delicious “produce people." Kids also will have the chance to do simple
science with Heather. Finally, kids of all ages will get a little help staying hydrated with a few of my family's
favorite iced herbal teas.

April 5 Yogurt Parfaits
April 12 Produce People
April 19 Kid Science
April 26 Iced Herbal Tea Tasting

At Coop Kids we facilitate simple, earthfriendly activities for young children and their families. Our activities
are designed with children ages 35 in mind, though all ages are welcome to attend. Coop Kids meets
weekly each Tuesday morning from 9:00 a.m. to 10:00 a.m. in the Coop Cafe unless otherwise noted.

Rebekka BoysenTaylor is a teacher, writer and mama here in Moscow.

The next staff person I spoke with this month was Anna, who has been working at the
Coop as a Baker for a year and a half. Anna’s recommendation this month is the chocolate
dipped coconut macaroons made by the Coop’s own Bakery. They are sold in packages on
the cookie table between the deli and the pastry case. Anna chose the macaroons because
she absolutely loves coconut, but often finds products containing coconut to be over
processed and dry. She says the Coop’s macaroons are moist, buttery, and perfect. She
also says that they smell absolutely incredible when they are baking, so it can be difficult to

resist their allure.
The Coop bakery has been making macaroons almost longer than anyone can remember. They are

usually made twice a week, except around the holidays when demand is higher. Currently, the bakery sells a
combined total of approximately 400 plain and chocolate dipped macaroons per week (so it is probably safe
to say that Anna is not the only fan). I asked Anna whether the process of dipping the cookies was a messy
endeavor, and she told me that it is not as bad as it sounds. She also said that dipping the cookies used to
be one of her least favorite work tasks, but now that she has gotten the hang of it, and has gotten faster, it
has become very meditative and is now one or her favorite responsibilities. It also is worth mentioning that
the macaroons are gluten free, so they are a great item to bring to parties or potlucks.

References

Julie's Organic Ice Cream. (2016). Contact Us. http://juliesorganic.com/contact/

The Cornucopia Institute. (2016). Organic Dairy Report. http://www.cornucopia.org/dairysurvey/FarmID_97.html



Root Health – Acupuncture and Chinese Herbs
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Through her business, called Root Health, Kameron Schott offers traditional East

Asian medicine as a way to holistically approach health and wellbeing. A Licensed

Acupuncturist, Kameron treats a wide array of conditions and is especially interested

in helping with mental health issues, musculoskeletal concerns, and pain.

Chinese medicine is much more than acupuncture – it also includes dietary

and lifestyle advice, specialized herbs, and exercises like Tai Chi and Qi Gong.

Kameron treats patients with reproductive issues and offers prebirth services to make

childbirth easier. Her patients include many athletes who avail themselves of her

services for work on the musculoskeletal system. She also treats people suffering

from the effects of stress and autoimmune disorders.

Before opening her business, Kameron worked as a wilderness therapist. She has a background in psychology

and used that knowledge in her work with troubled teenagers, taking them on monthlong expeditions as part of a

residential treatment program. Kameron was drawn to acupuncture through her strong conviction in the innate power

each of us has to be well; that each of us holds within the power to feel vibrant, connected, supported, and healthy. She

attributes much of her conviction to time spent in nature, experiencing its patterns and how they’re reflected in each of

us. These basic tenets of nature are at the root of Traditional Chinese Medicine.

To be licensed as an acupuncturist one needs a graduate degree. Kameron earned her masters at the Oregon

College of Oriental Medicine in Portland, studying acupuncture, herbs, and Chinese medicine. She also took national

exams to be board certified in Chinese herbs. Her instructors included many East Asian instructors and American

medical doctors.

The first evidence of acupuncture being practiced was 5,000 years ago. From that origin, the field has many

lineages. Kameron’s education focused on what’s called “Traditional Chinese Medicine.” She also studied and

integrates Shiatsu, a form of bodywork, into her treatments. Following this education, Kameron worked for a year and a

half at Healing Point, a clinic for Chinese medicine. Then she opened Root Health in the fall of 2013.

Kameron strives to make treatments accessible to all. She accepts insurance and cash payments and also

offers lowcost community style treatments. She sees a wide variety of people – including older people with arthritis

pain, athletes, those struggling with headaches, and anyone who wants to practice preventative care for optimal health.

She offers a safe, confidential place to talk, where people can feel heard, feel the power of relaxation, and experience

the benefits of acupuncture.

Kameron grew up in nearby Princeton where her family, including grandparents, still live. After high school she

travelled to Germany for several years and caught the travel bug. She loves learning languages and has since travelled

widely, wwoofing (a term used for volunteers who participate in “worldwide opportunities on organic farms”), climbing,

and trying on other languages and foods. Kameron is a lover of nature and spends lots of time tromping around with

her canine companion. She likes to rock climb, cook and eat good food (of course!), dance, and explore local plants

and flowers.

ROOT HEALTH IS A MOSCOW FOOD COOP BUSINESS PARTNER

• Through our Business Partner Program, Coop owners receive a discount from locally owned businesses

that partner with the Coop, and the Coop promotes our locally owned partners.

• At Root Health Coop members receive $10 off their first 2 regular visits

OR $5 off their first 2 visits for lowcost treatments.

• Root Health can be contacted at ks@roothealthclinic.com; 5417916878; roothealthclinic.com
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Come deep into the South American rainforest with me and behold the Yerba Mate plant, a soaring broadleaf
evergreen whose leaves contain 24 vitamins and minerals, 15 amino acids, and abundant antioxidants.
Mate, the beverage made from the leaves and stems of the Yerba Mate plant, is said to have “the strength of
coffee, the health benefits of tea, and the euphoria of chocolate."

The Coop sells Guayaki Mate both prepared readytodrink in bottles as well as in loose leaf form.
The Mate can be prepared with a tea infuser, French press, or even a coffee maker, and it can be enjoyed
hot or cold. If you want to try your hand at making and drinking your Mate in a centuriesold fashion you can
consume your Mate in a gourd cup, drinking through a filtering straw called a bombilla. Traditionally it is
shared in a group with everyone taking turns drinking from the same gourd, inspiring a sense of community
and acting as a demonstration of hospitality if guests are present. Instructions and videos are available on
the Guayaki website.

Guayaki’s Mate is certified organic, shade grown, and fairly traded in support of local small farmers
and indigenous communities in the subtropical forests of Paraguay, Argentina, and Brazil. Guayaki’s Loose
Leaf Yerba Mates are now packaged in entirely biodegradable and compostable materials.

Guayaki’s mission is “to steward and restore 200,000 acres of South American Atlantic rainforest and
create over 1,000 living wage jobs by 2020 by leveraging our Market Driven Restoration business model.”

This month the Coop will be highlighting companies, such as Guayaki, that are certified as B
Corporations, which means that they meet the highest standards of social and environmental performance,
public transparency, and legal accountability. B Corporations also strive to use the power of markets to
solve social and environmental problems.

It’s a great time to try Guayaki Yerba Mate because both the readytodrink and loose leaf varieties
will be on sale at the Coop from April 13th to May 4th.

Guayaki Company Snapshot

Founded in 1996
Located in Sebastopol, California

Products grown and processed in South America
Certified organic by USDA Organic

Certified fair trade by the IMO
Fair Trade Federation Member

Non GMO Project Member
Certified B Corporation



For 21 years, Friends of Hospice has been easing suffering for individuals at the end of their life and the
suffering of their families and caregivers. We complement hospice and endoflife services with innovative
approaches to filling unique patient and family needs. We believe that when patients and families are
supported and gently guided, fear and uncertainty are acknowledged and then opportunities for a deeper
understanding, and honoring, of the wishes of the dying are opened. Friends of Hospice facilitates a richer
understanding and awareness of endoflife care, hospice services, advance care planning, and grief
support in Whitman County.

Friends of Hospice provides comfort to those in our community nearing the end of life, and their
families, through its affiliation with the MUSIC & MEMORYSM Program. The program can take place in
patients’ homes or other facilities, such as Avalon Care Center and Pullman Regional Hospital. MUSIC &
MEMORYSM “brings personalized music into the lives of folks, vastly improving quality of life.” Personalized
music can ease pain and anxiety, provide comfort and calm, and encourage the sharing of memories stirred
by the music. Families benefit by this gentle connection with their loved ones when traditional
communication through words is often difficult.

The project uses technology to provide personalized music for the enjoyment and benefit of older
adults and their caregivers or families. Carefully selected music can stir memories that tap into earlier life
events and bring back emotions associated with those important times. As we age, it is these long ago
memories that carry the deepest meaning. Reminiscences of family and loved ones can be reawakened.
Using a laptop computer with an extensive iTunes music library, personalized playlists are created and
uploaded to iPod Shuffles that are available for use at any time.

The Coop’s Dime in Time funds will be used to purchase equipment for providing personalized
music, including iPod Shuffles and adjustable Koss headsets with foam ear pads, and for iTunes credits that
patients can use to purchase their favorite music. We deeply appreciate your support for the privileged work
of serving those at the end of life.

Friends of Hospice is certified as a provider of personalized music programs through Dan Cohen’s
MUSIC & MEMORYSM nonprofit founded in 2006. To learn more go to: www.friendsofhospice.net or
http://musicandmemory.org/about/missionandvision/ or watch Henry tell you about his music on YouTube
at https://www.youtube.com/watch?v=fyZQf0p73QM

MUSIC & MEMORYSM is a trademark owned by Music & Memory, Inc.
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The Five Spot: Five Ways to Deep Green Your Laundry

When I was pregnant with my son and adjusting to impending motherhood, I quested after answers to a question all

parents face: how to make sure no harm of any kind approaches my child, ever. This, for brand new mothers, can

quickly boil down to laundry, and our first world, 21st century conundrum: disposable diapers, or cloth? Which choice

does the least harm to a child and his or her world? And what about the rest of our laundry dilemmas  what can all of us

do to make greener choices?

For help with the disposable versus cloth diaper dilemma, I called my friend Janelle, who in addition to being an

awesome mother is a Harvardtrained economist and one of the smartest people I have ever known. “What to do,

Janelle?” I asked. She replied, “Well, if we factor in [all the things Green Economists/Mothers factor in], all things

considered, it’s basically a wash.”

My son is five now, and I have time again for things like research. I’ve found many ways to remain clothed while

doing least harm to our children, our planet, and ourselves. Here are five of them:

1. Buy less toxic clothing. We all know conventionally produced foods can be highly toxic, tainted with pesticides,

chemicals, and genetically modified ingredients. But the textile industry is also a huge polluter. Textile production

involves chemicals, from pesticides used on cotton–2.4% of the world’s crop land is planted with cotton and yet it

accounts for 24% and 11% of the global sales of insecticides and pesticides respectively–to dyes, and to the

formaldehyde finish most garments receive before they leave the factory. Cotton production uses enormous amounts of

water. And then there are the reports of some clothing manufacturers treating their workers badly. Fortunately, we now

have some choices: shop only for used clothing, buy organically grown cotton garments, and frequent websites like

Appalatch.com for U.S.sourced, small batch, and fair labor woolen garments. Repair and repurpose your old clothes, by

yourself if you’re crafty, or by local tailors like Altered Ego in Moscow (AlteredEgoMoscow.com). Also, know your fibers:

silk and wool can be washed by hand and do not need dry cleaning.

2. Less frequent washing. Not all clothes need to be washed after each wearing. Undergarments and sweaty shirts,

yes; but you can wear most pants, skirts and sweatshirts two to three times before they need cleaning. By reducing

laundering, you use less water and prolong the life of your garments.

3. Use ecofriendly laundry soap. Make your own. (Here’s a website with a recipe: www.mnn.com/yourhome/at

home/stories/homemadelaundrydetergent.) Or buy greener laundry detergents. Ranked among the top seven out of

271 laundry detergents that The Environmental Working Group rated for safety, Dr. Bronner's 18in1 Hemp PureCastile

Soap, in Peppermint or Baby Mild, does a great job. Or try soap nuts. Instead of chlorine bleach, use a cup of lemon

juice to brighten whites.

4. Replace fabric softener with vinegar for softer, staticfree laundry. Simply add ¼ cup white, distilled vinegar to the

final rinse cycle.

5. Say goodbye to dryer sheets: Dry your clothes on the clothesline, indoors or out. If you prefer to use the dryer, you

can reduce wrinkles, static, and drying time without dryer sheets. Felted wool balls placed in the dryer with your clothes

are economical, chemical free, and also cool! You can purchase a set (like these: https://www.coyuchi.com/feltedwool

dryerballs.html). Or use up your knitting project leftovers to make your own (try this website for instructions:

www.crunchybetty.com/howtomakefeltedwooldryerballs). Infuse dryer balls with an essential oil of your choice for

fragrance.

As a new mother, I started out with cloth diapers, with all the best intentions, but after a month of frequent

peepee blowouts that necessitated entire outfit changes (sometimes for both of us), and way too much time in the

laundry room, I switched to disposables from Seventh Generation. It was the first of many compromises this parent has

made in her endeavor to raise a child to do no harm in our complex world.



Cooking Solo: The Joy of Cooking for Yourself
Klancy Miller

This is a cookbook designed to encourage home cooking in people living alone who may feel full

recipes are wasteful, expensive, or time consuming. Miller offers singleserving recipes for all meals of

the day, spanning budget friendly recipes to the more complex. “This cookbook reframes cooking,

which can seem like a chore, as a form of selfcare.” – Library Journal

Bowl: Vegetarian Recipes for Ramen, Pho, Bibimbap, Dumplings, and Other OneDish Meals
Lukas Volger

Volger takes popular onedish meals and makes them accessible to vegetarians. There is a focus on utilizing seasonal

produce, as well as an emphasis on the cost and time effectiveness of cooking without meat. “Volger's flavor

combinations, mostly nontraditional, are satisfyingly complex.” – Library Journal

Cook It in Cast Iron: KitchenTested Recipes for the One Pan That Does It All
America’s Test Kitchen

This book examines the castiron frying pan, comparing different skillets, offering instructions on castiron care, and

debunking popular myths about using castiron. The majority of the book showcases a wide variety of recipes that can

be made using a castiron pan. “Cast iron's durability and versatility have granted this classic pan a renaissance that

goes beyond mere nostalgia among professional chefs and savvy home cooks.” – Booklist
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Locally Laid: How We Built a Plucky, IndustryChanging Egg Farm – From Scratch
Lucie B. Amundsen

Amundsen’s memoir covers her family’s journey to creating the Locally Laid Egg Company, a midsized egg farm, in

Duluth, Minnesota. She shares valuable insights about the role small farms play in local economies, as well as

examines the practice of egg farming via pastureraised chickens.

COOKBOOKS

OTHER NONFICTION

Modern Eclairs: And Other Sweet and Savory Puffs
Jenny McCoy

Going beyond macaroons and cupcakes, this cookbook explores eclairs and related pastries. McCoy

walks readers through the steps required to successfully make pastries and offers recipes ranging from

desserts to savory appetizers. “The recipes in this lovely book are just the kind of temptation that'll lure

any somewhat experienced baker into the kitchen and leave family and friends looking for more.”

– Booklist



A Memoir of Food, Family, and Forgiveness
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Life From Scratch: A Memoir of Food, Family, and Forgiveness
Author: Sasha Martin

We’ve got another delectable memoir ahead. Sasha Martin is an awardwinning food blogger who decided to
cook her way around the world: she created meals inspired by every country in the world over the course of
195 weeks, almost four years. She chronicles her unexpected, tragic, and ultimately uplifting journey in Life
From Scratch: A Memoir of Food, Family, and Forgiveness.

The thing is, her memoir is not just about food. Food, for humans, is never just about food though, is
it? It turns out that cooking meals from countries around the world kicks up a lot of old family and food
memories: and many of these are difficult. Martin’s mother, an extremely eccentric young mother of four kids,
was unable to offer much security. She hands the kids off to their father first, and eventually social services
intervenes. Martin eventually ends up with her mother’s friend, now a foster parent, who traipses her and her
brothers around the world.

But all along, food is a glue: from her mother’s tiny kitchen to the kitchens—and foods—around the
world, Martin’s childhood is peppered with the curative, healing tonics of shared meals and transformation.

Martin may have set out to cook meals from 195 countries, but like a fine meal that starts with simple
ingredients, she created something far more sophisticated and beautiful than her starting materials. As The
Washington Post says, “Sasha Martin intended to publish what’s called a stunt memoir....Thankfully, her

“…an amazing family
tale that reminds me of
The Glass Castle, but
with more food. And
not just any food:
We're talking cinnamon
raisin pizza."
—A.J. Jacobs,
author of The Year of
Living Biblically

memoir, Life From Scratch, is not that book. It has more in common with The
Glass Castle…though it does include recipes.”

Publishers Weekly agrees that this is more than a simple food memoir:
"Food had long provided the few happy moments in Martin’s life...These
moments may not be enough to satiate the appetite of foodie readers who are
looking for lush bitebybite writing, but there is plenty here to engross memoir
lovers."

Please join us to discuss Sasha Martin’s Life From Scratch: A Memoir
of Food, Family, and Forgiveness (National Geographic, 2016) on Sunday, May 1
from 7:00 p.m. to 8:30 p.m. at the Moscow Food Coop. Remember to email
bookclub@moscowfood.coop to receive email reminders about the Good Food
Book Club. Life From Scratch is available through your local library. If you are
interested in buying the book, check out the area’s local used book stores or visit
Book People of Moscow where Book Club members receive a discount. For more
information about the Good Food Book Club, check out the Outreach section of
the MFC website at www.moscowfood.coop.



Brennus Moody
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Brennus was named after a Gallic leader of the 4th century BC by a father
who wanted an original name for his son in the ChuckyBobbyJimmy era of
child naming (it might be a rule that you have to say it
fast—ChuckyBobbyJimmy). The historical Brennus attacked and sacked
Rome and did indeed inspire a unique name for the Moscow Food Coop’s
current Fresh Unit Manager.

Modern day Brennus builds community and makes connections for a
living. He says it’s easy selling something he believes in and he believes in
the products that the Coop carries. Brennus first started working at the
Coop in 2007, when he was hired as the Meat Department Manager.
Now, as Fresh Unit Manager, he supervises four units—bakery, deli,
produce and meats. He tours local farms, builds relationships between

suppliers and the Coop, and appreciates that work doesn’t always feel like work when you like what you’re
doing. He works hard to widen the customer base and appeal to all eaters—he’s able to tell you where your
food is from and feels confident that he’s helping make meals better through the quality of product being
provided. He particularly enjoys the freedom to customize products for the customer base that is being
served, something that a locally owned Coop can do more easily than other larger chain groceries.

Brennus shared two telling stories with me. One story was about how he met one of his best friends:
Brennus was working at a different local grocery while in college. One day, he received a call from Ohio; it
was a mother calling to order a standing rib roast for her son, who was a UI student. Brennus filled the order,
ended up reconnecting through a class with the son, who remembered him, then spent time with him and his
mom during a Thanksgiving, and the rest is history. The other story: Brennus traveled with Coop bakers to
Harvest Ridge where their daily wheat flour is milled. Bran is a byproduct of their milling process. He was
able to connect some Coop egg providers who were looking for feed with folks at the mill who had an
excess of bran. Connections abound if you’re open to them….. And Brennus is open to them, genuinely
enjoying his ability to make connections, serve customers, and build lasting relationships.

Brennus says that if he had a superpower, it would be to fly so he could see and explore more. The journey
is important (well, unless it becomes more of a commute). Growing up, his dad worked for the Army. Brennus
spent a lot of time in and around Great Falls, Montana, but also spent time overseas. He likes to travel, but
really enjoys his home in the Northwest. There is so much to do and explore in this region—hunting,
fishing, the mountains, rivers—that Brennus doesn’t find it necessary to travel abroad. However, that doesn’t
mean that he doesn’t want to fish in Iceland or maybe get married in a little red church in Vik this October.
(He and his fiancée are still negotiating the actual location of their wedding—but Iceland’s little red church is
on the table.) Congratulations on the upcoming nuptials, Brennus!
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EVENT SUBMISSIONS
Have a community event that you would like considered for publication in COMMUNITY NEWS?
Please send your press release to editors@moscowfood.coop. Information received by the 15th of the month
will be considered for the following month's online issue, published on the 1st. Space is limited.

In This Issue

• 01 Community Events: Moscow Renaissance Fair; Palouse Patchers; Art Walk

• 02 2016 Board Election Results; Annual Meeting

• 03 What's the Buzz? "What spring produce are you most looking forward to?"

• 04 Art at the Coop: Moscow Renaissance Fair poster unveiling and show

• 04 Staff Picks

Justis: Julie's Organic ice cream sandwiches

Anna: Moscow Food Coop chocolatedipped coconut macaroons

• 05 Coop Kids

• 06 Business Partner Profile: Root Health

• 07 Company Profile: Guayaki

• 08 Dime in Time: Friends of Hospice

• 09 5 Spot: Five ways to deep green your laundry

• 10 New at the Library

• 11 Good Food Book Club: Life From Scratch, Sasha Martin

• 12 Staff Profile: Brennus Moody

ADVERTISING
Advertise your business in our monthly Community News! Your ad will be seen at the top of each issue. Co
op business partners receive a 10% discount! Email ownerservices@moscowfood.coop for rate and
submission information.




