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The Dirt
Spring is a time for renewal and rebirth; a similar state that the Co-op is currently 

experiencing.

In February 2016, the Board of Directors sent out a letter to all Member Owners 

describing the importance of supporting the Co-op. The letter highlighted the 

many ways that we as Member Owners can pitch in; whether it's increasing your 

shopping budget by $10 a week, showering your friends with Open Harvest gift 

cards, or interacting with Open Harvest on social media. The collective impact 

of our Member Owners and supportive shoppers will ensure that Open Harvest 

thrives in the competitive natural foods retail environment that is prevalent in 

Lincoln right now.

With the help of Paula Gilbertson, National Cooperative Grocer's Development 

Advisor, staff is actively fine tuning operational systems and streamlining customer 

service to make sure that Open Harvest is functioning to its fullest potential and 

meeting the needs of our customers. 

With the ongoing patronage of our shoppers, Open Harvest will continue to 

support our local farmers, provide quality products and serve our community. 

Thank you all for being such an important part of our next 40 years!



3rd Annual CSA Fair
Saturday, March 19th from 1:00 p.m. - 3:00 p.m.
Two Pillars Church, 1430 South St., Suite 110
Here’s your chance to check out local farmers that offer CSA 
options to their customers. Take a sneak peek of the event 
by reviewing our handy CSA Guide -- you are sure to find a 
perfect fit!  

Spring Re-Diaper Sale
Saturday, April 2nd from 10:00am-1:00pm
Circle ME, 3120 O St. Lincoln, NE 68510
Circle ME’s Spring Re-Diaper sale is a huge consignment 
sale consisting of a variety of gently used modern cloth 
diapers, baby carriers and other natural parenting items!

Open Harvest Board of Directors Meeting
Wednesday, April 13th, May 4th, & June 1st 
from 6:00 - 8:00 p.m.
Two Pillars Church, 1430 South St., Suite 110
Member-owners are encouraged to attend regular monthly 
board meetings. Please enter the building on the 15th 
Street side.

Open Harvest Board Election Meet & Greet
Sunday, April 17th at 1:30 pm
Meadowlark Coffee & Espresso, 1624 South Street
All Member Owners are invited to stop by and chat with 
the Board of Directors and Board Candidates and kick 
off the 2016 Board Election. This is your chance to ask 
questions and hear about how these potential new Board 
Members hope to contribute to the Board during their 
term.

Open Harvest Board Election
Sunday April 17th - Saturday April 30th
Open Harvest Co-op Grocery, 1618 South Street
The election is open to all current members of Open 
Harvest Co-op Grocery.

Common Good Farm Organic Plant Sale
April 22nd - mid June from 9 a.m. - 6 p.m.
17201 NW 40th Street, Raymond
Select from a wide range of plants from spring plantings 
of cabbages, broccoli, cauliflowers, kohlrabi, chard, 
kale, collards, and lettuce, to warmer season crops like 
tomatoes, peppers, hot peppers, basils, and much more. 
Cash/checks, EBT/SNAP, or credit accepted. 

COMMUNITY 
EVENTS

Lincoln Earth Day
Saturday, April 23rd from 10 a.m. - 2:00 p.m.
The Union Plaza, 21st & Q Streets, Lincoln
Enjoy a day dedicated to celebrating our planet with live music, 
family activities, a farmers market, great food and informational 
booths. For more info visit: 
www.lincolnearthday.org

Brave New Barrel Fest
Saturday, May 21st from 1:00 p.m. - 4:00 p.m.
The Bay, 2005 Y Street
Brave New Barrel Fest is a festival organized by Zipline Brewing 
Co. that celebrates the art of barrel-aging beer that benefits The 
Bay and Skate For Change. Showcasing some of the finest barrel-
aged, sour, and wild ales the craft brewing industry has to offer. 
For more information about these amazing organizations and 
how to purchase tickets visit: 
www.bravenewbarrelfest.com

Nebraska Folk & Roots Festival
June 10th & June 11th from 11 AM - 11 PM
Branched Oak Farm, 17015 NW 70th Street, Raymond
Mark your calendars for this premiere music festival at Branched 
Oak Farm, with games, food, drink, craft and music workshops, 
and two stages of fantastic national and regional bands.

Community Crops is kicking 
off the UHS Spring Session 
on March 15th. Learn to 
cook, sew, grow -- and 
more! For location, cost and 
registration*, please visit 
www.communitycrops.org or 
call Community Crops at 
402-474-9802.

*Open Harvest Member Owners receive a 

$5 discount on registration.

2016
URBAN HOMESTEAD 
SERIES
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T
he Open Harvest Board of Directors began the process of 
searching for a new General Manager (GM) back in December 
2015. We began by forming the General Manager Search 
Committee, which is comprised of four board members and 

one elected staff representative. Our first task was to gather feedback 
from the staff and the board about qualifications we would like to 
see in a GM. Using that feedback, we developed an advertisement 
focusing on those qualities. This advertisement was used in print, on 
social media and on both local and national job sites with the hope 
of reaching a wide audience of applicants. During this time, we also 
secured Interim General Management for the store and are grateful to 
Amy Tabor for stepping into that role and overseeing operations while 
we undergo this process.
 
We began accepting applications in January 2016 and have received 
over 35 applications to date for the position. The applicants have 
been both local and national, and we are fortunate to have candidates 
from a wide range of background and experiences. Each applicant is 
evaluated by the committee using a qualifications matrix to determine 
who meets our criteria for the interview stage of the process. At this 
time, the GM Search Committee has begun conducting initial phone 
interviews. The next stage of interviewing will happen when the 
committee has narrowed the field to final candidates, and they will 
then be invited to an in-person interview at Open Harvest. During the 
in-person interview they will meet with staff and be interviewed by the 
entire board. Please look for further details and updates on our website 
as they develop.
 

Brandé Payne
Open Harvest Board Chair
 

UPDATE:
GM SEARCH COMMITTEE
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Paula Gilbertson is the Development Advisor from 
National Cooperative Grocers (NCG) who has been 
visiting the store one to two times per month since the 
beginning of the year, to advise the store and Board on 
operations. She has a long history working with co-ops 
and will be an integral part of the Open Harvest team 
during our leadership transition. We are lucky to have her 
expertise!

Where is your hometown?
Powderhorn Park in south Minneapolis. I live just a few 
blocks from where I grew up. I landed on the edge of 
a beautiful 65 acre urban park with a small lake in the 
middle. I haven’t been able to ever leave; so this diverse, 
eclectic, artsy neighborhood remains my home today. 

What is your background in the grocery industry and 
how did you come to working in Co-ops?
I began my exposure to food co-ops in the late 1970’s by 
cleaning the floors of Powderhorn Co-op in the evenings 
with my Dad. From there I moved into becoming a 
volunteer cheese cutter and soon was stocking produce 
and running the register after school. After high school I 
went on to become an part-time afternoon coordinator 
at the Powderhorn Co-op, a small neighborhood store, 
in south Minneapolis and I got a second part-time job 
baking nights at a collectively run whole foods bakery to 
make ends meet. I have been fascinated and involved 
with retail and wholesale food coops ever since.

What is the best part about your job?
I get to travel to wonderful co-ops around the central 
part of the country, meet dedicated, interesting folks who 
share some of my passions for sustainable agriculture, 

locally and cooperatively owned businesses. And while all 
of this is happening I get to eat great food and make new 
friends. Open Harvest is one of those very special places 
in the world. Thanks for sharing it with me!

What are you currently reading?
I just finished Big Rock Candy Mountain by Wallace 
Stegner and I highly recommend it; great landscape 
descriptions with excellent insights to human behavior 
and emotions.

Tell us about one of your hobbies?
I am happiest puttering around the house: gardening, 
cooking, shoveling snow, small repair projects or chasing a 
niece or nephew around the park.

What product have you discovered since you've 
starting working with Open Harvest?
I am in love with the halvah from the bakery - I think it is 
part nostalgia and part how the bakery surprises us with 
the endless varieties of hidden treasures they mix into it.  
Thanks Bakers!

Anything else that you would like the Member Owners 
and shoppers of Open Harvest to know about you?
I am very proud of my family; they are hardworking and 
loving folks who support me deeply in my passions and 
work. And I couldn’t do this job without that support.
My wife Christina is a co-op General Manager herself 
at Hampden Park Co-op in St. Paul, Minnesota and 
understands why this work is important and my daughter 
Isabel, she just turned sixteen and she is a dedicated, 
caring, committed individual who is quite busy finding her 
path in life and makes me smile multiple times every day.
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Jerry Cornett
P: 402.630.2425
E: jerry@lakehousefarm.com
W: lakehousefarm.com

Lakehouse Farm
Waverly, NE

Pekarek's Produce
Dwight, NE

Farm Pickup
by arrangement

Old Cheney 
Road FM
Sunday

Full / $500
Half / $300

Community Supported Agriculture allows consumers to buy a share of a farm’s harvest in advance of the 
growing season. The consumer receives a box of produce and other goods at specified delivery dates 
throughout the program. 

2016 CSA GUIDE
What is a CSA?

Robin & Sandie McConnell
P: 402.429.8635
E: mcconnellsandie@gmail.com

Barb Brockley
P: 402.770.8756
E: bbrockley@gmail.com
W: brockleyfarm.blogspot.com

Ruth Chantry & Evrett Lunquist
P: 402.783.9005
E: farmers@commongoodfarm.com
W: commongoodfarm.com

Aaron French
P: 402.990.4170
E: aaron@communitycrops.org
W: communitycrops.org

Erin & Margaret
P: 402.822.0066
E: thedarlinreds@gmail.com
W: darlinreds.com

Yolanda Bailey
P: 402.545.2471
E: foxrunvines@gmail.com
W: foxrunfarmsne.com

Aiki Farm
Lincoln, NE

Brockley Farmaceuticals
Lincoln, NE

Common Good Farm
Raymond, NE

Community Crops
Lincoln, NE

The Darlin' Reds
Raymond, NE

Fox Run Farm
Brainard, NE

54th & Normal
Wednesday

Farm Pickup
Saturday

Lincoln
Mon / Thurs

Farm Pickup
Mon / Thurs

Lincoln
Thursday

Lincoln
TBD

Omaha
TBD

Lincoln
Wednesday

Omaha
TBD

Full / $500
Half / $280

Summer CSA
Fall CSA

Winter CSA
Standard / $200
Veggie Lover 
/$250

Fall / Winter
CSA

Full / $300

Full / $400
Half  / $250

Standard / $450
Small / $325

Lincoln
Thursday
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Gary Fehr
P: 402.570.4382
E: fehrgary@gmail.com
W: lnufarm.wordpress.com

Don Medinger
P: 402.560.3590
E: DonMedinger@yahoo.com
W: medingersmarket.com

Mark James
P: 402.787.1764
E: mnmrabbits@gmail.com
W: mnmrabbits.com

Alex McKiernan
P: 402.794.4025
E: robinettefarms@gmail.com
W: robinettefarms.com

Katie Pekarek
P: 402.641.3305
E:pekareksproduce@hotmail.com
W:pekareksproduce.wordpress.com

Charuth Van Beuzekom
P: 402.499.7584
E: dutchgirlcreamery@gmail.com
W: shadowbrk.com

Nicole Saville
P: 206.271.7537
E: spiritusvitaebotanicals@gmail.com

W: spiritusvitaebotanicals.com

Lincoln Neighbors 
Urban Farm
Lincoln, NE

Medinger’s Market
Seward, NE

M & M Rabbits
Lincoln, NE

Robinette Farms
Martell, NE

Pekarek's Produce
Dwight, NE

Shadowbrook Farm
Lincoln, NE

Spiritus Vitae Botanicals
Lincoln, NE

Lincoln
Friday

Lincoln
Sunday
Wednesday
Thursday
Saturday

Lincoln
Monday

Lincoln
Wednesday

Farm Pickup
Wednesday

Lincoln
Wednesday

Lincoln
Sunday
Saturday

Farm Pickup
Saturday

Lincoln
Quarterly

Full / $280
Half / $140

Full $25 / wk
Half $15 / wk

Double / $350
Full / $180
Half / $100

Full / $400
Half / $240

Market Style

Small 
$75/ea or $300/yr

Large
$150/ea or $600/yr

Mini / $220
Small / $325
Medium / $425
Large / $625

PRODUCT KEY

VeggieVeggie Herbs Dairy Meat PreservesFruit Eggs

Barb Brockley
P: 402.770.8756
E: bbrockley@gmail.com
W: brockleyfarm.blogspot.com

Ruth Chantry & Evrett Lunquist
P: 402.783.9005
E: farmers@commongoodfarm.com
W: commongoodfarm.com
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In February, staff member Nicole Saville, who is also co-
owner of local farm Spiritus Vitae Botanicals, attended 
the annual MOSES Organic Farming Conference in La 
Crosse, WI. Here is her takeaway from the three day 
conference.
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R
ecently I was reminded of something I already 
knew: farming organically and sustainably is about 
more than just the food. As a beginning farmer, 
I found myself growing more and more single-

minded when it came to the food I produce: how do I 
grow high quality food cheaply and easily? But organic 
food must be about more than just the food – it must 
also be about the environment, the community, and the 
farm business – the triple bottom line. 

At the end of February I attended the MOSES 
conference in La Crosse, WI. The Midwest Organic and 
Sustainable Education Services (MOSES) conference 
is the largest event in the U.S. about organic and 
sustainable farming. This year saw record-breaking 
attendance with over 3600 farmers coming from all over 
the globe. With over 70 individual presentations, with 
topics ranging from managing farm finances to holistic 
livestock management, it is easy to see how a beginning 
farmer like myself can be inspired to rediscover their 
path. 

For nearly a decade I have known my calling was 
sustainable agriculture and building a botanical 
sanctuary. But recently, with a new farm business, and the 
hurdles that come with it, my focus has become more 
and more narrow. I’ve become increasingly concerned 
with spending less and producing more in the simplest 
way possible. But that is not the answer. Matter of fact, 
it’s how we’ve gotten into the global agricultural mess 
we’re currently facing. 
 
To truly be a responsible organic farmer and have an 
overall positive effect we must think bigger. We must 
focus on diversity and the triple bottom line. But how do 
we do that? 

THE ENVIRONMENT
The environmental bottom line can be achieved through 
the various means:

1. Biological diversity, both flora and fauna. We must 
work with Mother Nature, not against her. Avoid mono 
cropping at all costs! There are organic farmers who 
grow only one or two crops who continue to see a 
decline in their soil health and biodiversity. Just because 
a farmer uses organic practices doesn’t mean they’re 
taking care of or improving their land. 

2. Create various ecosystems, microclimates, and 
corridors to support animal life. 

3. Utilize cover crops to build soil and water retention, 
act as living mulch to reduce water and soil loss, resist 
pests, attract pollinators and beneficial insects and 
create mycorrhizal “highways” for nutrient supply.

THE COMMUNITY
The community bottom line can be achieved through:

1. Utilizing various outlets like a CSA, farmer’s markets, 
or individual farm stands where face-to-face interactions 
build relationships. 

2. Teaching classes on the farm to bring people into the 
farming world and gain a greater understanding of what 
it means to feed the community.

3. Ecotourism endeavors like on-the-farm pizza nights, 
community potlucks, or overnight farm stays.

THE BUSINESS
The business bottom line can be achieved through:

1. Product diversity. Business diversity can help a farmer 
offer reasonably priced product and still live comfortably. 
This is achieved through offering a variety of products 
like produce, eggs, milk, cheese, cut flowers, preserves, 
baked goods, and more. Product diversity can also 
support the farm during the winter months when income 
streams slow down.

2. Having a variety of outlets for their products. This can 
be anywhere from individual farm stands to large-scale 
farmers markets to wholesale to schools, stores, and 
hospitals. 

However, just like in nature, each of these endeavors 
is connected. By focusing on the triple bottom line, 
farmers can flourish creating a sustainable local food 
system. And we should do everything in our power to 
support those who do exactly that. Know your farmer, 
know your food.

ORGANIC FARMING 
& TRIPLE-BOTTOM LINE ACCOUNTABILITY
by Nicole Saville

You can find Spiritus Vitae Botanicals on Facebook or 
check out their website at spiritusvitaebotanicals.com
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2016 
BOARD 
ELECTION

BJ BIRKEL

I firmly believe that the value and support for the local community that a Co-op 
can provide is unparalleled within the grocery sector. I want to serve on the board 
because I believe that I can help to chart a course for the Co-op that navigates the 
complexities of the ever intensifying market, and positions it for growth in members, 
sales, and services.

For four years I served as the Co-op's Brand Manager where I directed the Marketing 
and Outreach department. During my tenure I was deeply involved with strategic, 
financial, and technical areas of the store. I began my career as a cashier in 2008 and 
worked in nearly every area of the store before being promoted to Brand Manager.

I am currently a student at the University of Nebraska Lincoln where I am working 
towards a degree in Actuarial Science. I left the Co-op at the end of 2014 to pursue 
a career opportunity in that field. My educational background also includes a strong 
emphasis in finance, mathematics, and statistics.

Ballots are limited to one per member number -- 
that is, one per household. Please note: member 

numbers must be entered on your ballot to 
confirm eligibility. If we receive duplicate ballots 
from the same member number, the first ballot 
we come to during the tally will be counted as 

the vote for that member.

The election is open to current members of Open 
Harvest Co-op Grocery, and runs from Sunday, April 

17th to Saturday, April 30th. 

This year there are four candidates running and 
two open seats. Ballots will be available in the 

store, and a printable version will be posted on our 
website. Ballots can be mailed or dropped in the 

ballot box at the front of the store.

member since 2008
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JOHN MONROE

I am committed to clean, healthy food, and I feel that my experience, training and 
education would positively impact the Board.

I presently work as the Executive Assistant to the Nebraska Public Service 
Commission, which is a quasi-judicial body similar in scope and practice to a board. 
Before that I worked at the Nebraska Department of Health and Human Services as 
an Administrative Assistant to the Investigations Unit, where I served as the liaison 
between the Unit and the 26 professional and occupational healthcare licensure 
boards in this State. I have become very familiar with group policy-making practices, 
at least as apply to state governance. 

I moved to Lincoln from Tampa, Florida in May 2015 to be near my family in Omaha. I 
am in the process of buying a house on Sumner Street, close to Open Harvest, which 
is my grocer of choice.

BOB HUTKINS

My experience as a member of the Board for the past 8 years has led me to realize, 
more than ever, how important Open Harvest is to its members and our community. 
For the coop to remain an economically viable source of nutritious, locally-produced, 
and sustainable foods, the Open Harvest board, along with staff and the membership 
will need to address major challenges. It is my goal to be a part of this effort.

In addition to my service on the Open Harvest Board of Directors, I served previously 
on the board at St. Anthony Park Coop (MN) and was a working member of Outpost 
Coop (WI).Thus, I have been able to gain experience with different governance 
models, coop structures, and staff-board interactions. As a member of the UNL 
academic community, I have been engaged in a wide range of committee and 
organizational activities that value diversity and cooperativity.

Additionally, I teach and conduct research on food science at UNL and write and 
speak about food in the popular press and other forums.

AARON FRENCH

As a producer of local food who works for an organization dedicated to building 
our local food system, I have a vested interest in seeing Open Harvest succeed both 
culturally and financially. I believe that careful stewardship and passionate, measured 
development are crucial to building the brand of  Open Harvest and I believe that I 
could help the Board continue the great work it's been doing!

I've been working with non-profit groups since my high school days and have served 
at most every level imaginable. Stand out experiences include the Sierra Student 
Coalition, youth representative to the National Sierra Club, and as organizer for other 
youth climate organizations. I have been a part of various types of cooperatives in 
Nebraska, Maryland, and Iowa.

In addition to growing and selling vegetables, I help train beginning farmers for 
Community Crops. Outside of work I'm into bicycles, making hot sauce, cats, and 
getting beat in cribbage!

member since 2015

member since 1988

member since 2014
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120 N 14th St. - Lincoln, NE
Open Mon-Fri 10-6, Sat 12-5

Free parking behind store 
(first hour free in parking garage across 14th St.)

Friendly, knowledgeable service
Locally owned

Find us on facebook
gomezartsupply.com tugboatgallery.com

daily menus at
pepesbistro.com

OPEN HARVEST
CO-OP GROCERY

advertise in the dirt.
email info@openharvest.coop
for more information.

Flower Remedy Mixing Bar
Online & by appointment in Lincoln 

GoodMedicineApothecary.com

Contact us at 402.476.8156
or sales@eaglegroupnow.com

1340 N Street • Lincoln, NE 68508

Group

We enjoy the art of design, 
the craft of print, and the 
friendships established 
along the way.

1-2-4 COLOR 
OFFSET

WIDE FORMAT

VARIABLE DATA

CLIENT 
ENGAGEMENT 

SURVEYS

GRAPHIC 
DESIGN

WEB DESIGN 
PURLS AND

SOCIAL MEDIA

DIGITAL

PRINTING
DIGITAL MEDIA

eaglegroupnow.com

120 N 14th St. - Lincoln, NE
Open Mon-Fri 10-6, Sat 12-5

Free parking behind store 
(first hour free in parking garage across 14th St.)

Friendly, knowledgeable service
Locally owned

Find us on facebook
gomezartsupply.com tugboatgallery.com
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