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TAKE 5 Certification Training

OPEN HARVEST

Sunday, November 16th from 9:30 a.m.—12:30 a.m.
Lincoln Yoga Center, 2127 Winthrop Rd
Learn to self-regulate and navigate the demands of our ever-changing environment.
This comprehensive, research-based program focuses on fundamental yogic
practices, condensed into five-minute activities, which aim to refocus and empower
students, teachers, parents, and anyone who wants to better understand and take
control of violence and aggression. Cost $89
Register online at www.lincolnyogacenter.com
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HUDSON GARDNER

Movie Screening: Hungry For Change

Sunday, November 2nd at 5:00 p.m.
Pepe’s Bistro, 3227 S. 13th Street
Enjoy a free screening of the movie Hungry for Change, with potluck and discussion
immediately following.

Friday, December 5th from 6:00—9:00 p.m.
Zipline Brewing Co., 2100 Magnum Cir. STE 1
The twelve photos selected to be in the calendar will be on display in the Zipline tap
room all month. The 2015 Capture the Wild of Wilderness Park Calendar will be on
sale for $10, just in time for the holidays! Proceeds support the mission of Friends of
Wilderness Park.

Ryana Swift Sculpture Exhibit

Friday, December 5th from 7:00 —10:00 p.m.
Screen Ink, 416 South 11th Street
Throughout the month of December Screen Ink will be exhibiting the welding
creations of Ryana Swift in her very first solo exhibition! Food & drinks provided by
Screen Ink. Stay tuned at www.screenink.com

Open Harvest Annual Meeting

Sunday, November 2nd from 1:30—4:00 p.m.
Ploughshare Brewing Co., 1630 P Street
Join us for a wonderful selection of local food and drinks, lively music, and a bite of
Co-op business.

Open Harvest Board of Directors Meeting

Wednesday, November 5th & December 3rd from 6:00—8:00 p.m.
Two Pillars Church, 1430 South Street, Suite 110
Owners are encouraged to attend regular monthly board meetings. Please enter the
building on the 15th Street side.

Ben Swift & Friends Art Exhibit

Friday, November 7th from 7:00—10:00 p.m.
Screen Ink, 416 South 11th Street
Behold new works from local artist Ben Swift and friends. Food & drinks provided by
Screen Ink. Stay tuned at www.screenink.com

Local Food on the Great Plains

Wednesday, November 12th at 3:30 p.m.
Great Plains Art Museum, 1155 Q Street
A panel of players in the local food scene will talk about where the movement is
going and what challenges the Great Plains region faces as the movement continues
to grow. Panelists are Billene Nemec (Buy Fresh, Buy Local), Renee Cornett (Prairie
Plate restaurant), Bob Bernt (Clear Creek Organic Farms), Ruth Chantry (Common
Good Farm), and William Powers (Nebraska Sustainable Agriculture Society).
Speakers will be accompanied by several local food producers who will sample food
items. Producers include Branched Oak Farm, Darby Springs Farm, Common Good
Farm, Clear Creek Organic Farm, and Big Muddy Urban Farm.
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OPEN HARVEST
HOLIDAY
C O O P E R AHOURS
TIVE
1618 SOUTH ST. LINCOLN

W E D N E S D AY

N O V E M B E R 2 6 TH
8 AM — 9 PM
T H A N K S G I V I N G D AY

T H U R S D AY

CLOSED

HOLIDAY HARVEST

F A R M E R S

M A R K E T

NOVEMBER 22 & DECEMBER 13

W E D N E S D AY

D E C E M B E R 2 4 TH
8 AM — 8 PM
C H R I S T M A S D AY

TWO DAYS

ND

CHRISTMAS EVE

T H U R S D AY

CLOSED

TH

FREE ADMISSION

11am - 3pm

NEW YEAR’S EVE

THE AULD PAVILION
AT ANTELOPE PARK
LINCOLN, NE

D E C E M B E R 3 1 ST
8 AM — 8 PM

It begins with community and
ends at your table. A world of
unprecedented flavor, grown for you
by your friends and neighbors. This
is how traditions are born.

N E W Y E A R ’ S D AY

W E D N E S D AY

T H U R S D AY

CLOSED

Old Cheney Road
Farmers’ Market
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on our sales. For the first time since I have been with
the Co-op, we saw negative sales growth for the fiscal
year. In response, we made many necessary changes
to protect the business. We have adjusted to the new
sales level, but it has been a trying time. Without the
hard work of our great staff, Board of Directors, and
the support from our Owners, the Co-op would not be
where it is today.
The experts will tell you that the best way to prosper in a very competitive natural and organic food
environment is to highlight your points of differentiation and to give consumers a reason to shop at your
store. This is something that has been ingrained in my
way of thinking since I learned the marketing side of
the business many years ago. I have always focused
on our support of local producers, education of our
community, and our standards of quality for all the
food we sell to be our biggest points of differentiation.
Although these are great points, and they are things
we do really well, I have come to understand that our
Ownership is one of the most unique and truly wonderful parts of our business. It is what sets us apart. We
are 100% owned by the people who walk though our
doors and shop our shelves everyday. This is why it is
so important to build and foster our Ownership base.
This past year has brought many exciting changes to
the benefits and incentives we offer our Owners. The
intention of these changes is to enhance our Owner
benefits in a way that benefits both our Owners and
provides long-term financial stability to the Co-op.
Thank you to all of our Owners who have kept the Coop strong and vibrant over the years. We look forward
to our next 40 years with you!

general manager’s report
KE LS I SWA N S O N
In the early 1970’s, a small ten-member buying club
formed in Lincoln, NE. These members of the community wanted access to safe, healthy food that was not
available in conventional grocery stores at that time.
By 1974, the buying club had grown to two hundred
and fifty members and was operating out of a church
basement. They called themselves “Our Store.” In 1975
“Our Store” became “Open Harvest Co-op,” and a
store front was acquired at 27th and Randolph Streets.
The Co-op became the place to buy local, organic
food that patrons could trust. It also became a place
in the community where people could feel like they
belonged, and life-long relationships were formed.
40 years later, that need is still being met by the Coop through food and the support we offer our local
community. The landscape of the grocery industry has
changed over the years, and Open Harvest has made
necessary advancements to allow us to continue to
do business in an ever changing world, but our core
Cooperative Principles are still firmly in place. Those
principles, shared and practiced by hundreds of other
co-ops around the world, are what guide our business
and keep us grounded in our roots. Our principles
also set us apart from our corporate competitors, as
does our Ownership structure.
I have worked for the Co-op for over eight years, and
I have seen a lot change in that time. January of 2015
will be the start of my fifth year as General Manager.
Although each year has brought its fair share of challenges, 2014 has heralded more change than any other
time during my tenure. In December of 2013, Whole
Foods Market opened a store in Lincoln, and we immediately felt the impact of their presence

BY THE NUMBERS
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SALES
$4,733,620

GROWTH
-5.39%

CUSTOMER COUNT
194,518

BASKET SIZE
$24.68

NEW OWNERS
329

RENEWING OWNERS
1,106

process, such as bringing the Articles of Incorporation
into alignment with Bylaws and using common terms
between the two documents such as “Member Owners”. Other changes enacted made Board Officer elections an annual event as opposed to biannual.
These proposed changes were reviewed by an attorney and presented to Owners for review and comment
during the month of September. The final drafts were
approved by the Board in October preceding the Owner vote at the 2014 Annual Meeting, November 2.
In August 2014, the Board approved a reduction
in annual Owner equity payments, from $40 to $25.
Those Owners who had made the $40 equity payment
following the beginning of the fiscal year and before
the reduction (between July 1—August 12 2014) were
compensated the $15 difference.
The Board continues to meet on the first Wednesday
of the month from 6:00—8:00pm at Two Pillars Church.
The Board calendar, monthly agendas, and minutes
are posted on the bulletin board and on the beautiful new Open Harvest websvvite (openharvest.coop).
Owners are encouraged to attend monthly meetings
and contact the board at board@openharvest.coop.
Thank you, and we look forward to another great
year serving the Co-op.

board of directors report
CARLA MCCOULOUGH
Greetings from your Board of Directors. Much of
our work this past year has focused on improving
Ownership structure (equity and benefits) by encouraging Owner engagement, making changes to equity
payments and benefits, revisiting the Articles of Incorporation and Bylaws, and beginning the process of
overhauling our cooperative Board policies.
With awareness that next year in 2015 when we will
celebrate our Co-op’s 40th Anniversary, we have been
making changes to keep Open Harvest a relevant and
equitable enterprise. Three seats on the board were
contested in the 2014 elections. Incumbents Barbara
DiBernard and Steven McFadden were re-elected and
Kat Schiffler joined as a new Director. No Directors
left the Board this year. Board Directors serve threeyear terms.
The Board hosted three gatherings for Owners over
the past year. The first meeting was held in November 2013 and focused on getting general feedback regarding what is important to Co-op Owners, as well
as feedback about current and potential membership
structures (equity and benefits). In February 2014, the
Board hosted a dicussion with the top 100 Open Harvest shoppers to present information and receive feedback about possible membership structure changes.
A third Owner meeting was held in September 2014
to discuss draft Bylaws and Articles of Incorporation
changes to be voted on at the 2014 Annual Meeting on
November 2.
Led by the work of the Membership Structures
Committee, the Articles of Incorporation and Bylaws
were reviewed and revised. The process was initiated
for the purpose of making the documents more flexible to allow for a “Full Share” equity system, should
Open Harvest choose to adopt that in the future, while
still allowing for our current system of annual equity payments. Other issues were resolved during this
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in the community
AMY S. TABOR

In 2014, collaboration was the magic word, the vibe and
driving force of our Outreach efforts. Not only did we
plan and organize our own store events that have the
potential to be long-standing traditions, we added and
expanded several very important collaborations that
brought people together and made some incredible
community connections.
SEED SWAP | JANUARY 2014
Everyone’s green thumb gets a little itchy in the middle of the winter, so January is a perfect time to start
planning spring time gardens, especially those grown
lovingly from seed in the dead of winter. This year’s
Seed Swap was held at Meadowlark Coffee & Espresso
with the folks from Community Crops.
BEER + CHEESE
We just hosted our fourth sold-out Beer + Cheese event
last month at Zipline Brewing Company. Each tasting
has been unique: the lineup of beers changes with the
seasons, and Izzy Koch, our Certified Cheese Professional, selects cheeses based on different themes. The
combinations are literally endless, and so we will continue these events on a quarterly schedule for the forseeable future.
TEDX: CHANGING THE WAY WE EAT | MARCH 2014
Open Harvest was one of the main sponsors and co-organizers of the well-attended TEDxManhattan Changing the Way We Eat viewing party that took place on
Saturday, March 1st at the NET Building. The day was
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spent listening to dynamic speakers talk about sustainable farming, organic food and even eating crickets! It
was live-streamed from a studio in Manhattan, NY.
CSA FAIR | MARCH 2014
This year we hosted our first ever CSA Fair, a collaborative event with the Old Cheney Road Farmers’ Market.
Ten different farms with CSA programs set up tables
in our parking lot and shared information about what
their CSA had to offer.
THE URBAN HOMESTEAD SERIES
Open Harvest and Community Crops came together to
kick off an incredibly successful lineup of DIY classes
called the Urban Homestead Series. We offered a total
of ten classes over the course of six months, with over
145 participants, averaging about 15 people per session.
All classes were held at Antelope Park Church of the
Brethren on 37th & Sumner, and they touched on topics
like growing mushrooms, sprouting microgreens, fermenting kimchi, and canning & preservation—everything you need to know to be an urban homesteader!
EAT LOCAL CHALLENGE | SEPTEMBER 2014
The 2nd annual Eat Local Challenge took place the entire month of September. Open Harvest playfully challenged the community of Lincoln to eat more local food.
Collecting stickers was the game; a cool jute tote bag
that sported the now infamous skateboarding chicken
was the prize. We included restaurants that strive to
source local ingredients (yeah!), who in turn donated

prizes for the drawing that took place. In the end, we
doubled our participation from last year, created a fun
buzz, and we look forward to doing it again next year.
Here are the specific events that were associated with the
Challenge (and a way to get a sticker!):
DIG DEEPER FARM TOUR
This year the Dig Deeper Farm Tour took on a new twist:
in addition to the original rural farms, we added one
new rural farm and three urban garden projects to the
bunch: Emerald Acres, Southern Heights Food Forest,
the Hawley Hamlet, and the UNL Student Farm. A family-friendly event, we saw nearly 700 people turn out for
the tour and attend the Community Crops Farm Walk,
which took place later in the evening.
LINCOLN BEER WEEK
In its second year, Lincoln Beer Week celebrated all
things craft beer in our fair city. Open Harvest joined
the sponsorship ranks with other Lincoln businesses,
despite the fact that we are unable to actually sell craft
beer to our customers at this time. We collaborated with
Moran’s Liquorworks, Arbella Distributing, and Zipline
Brewing Co. and participated in two separate tasting
events, featuring Open Harvest wings and cheese.

donated their products to our final Eat Local Challenge
drawing.
THE CHEF CHALLENGE
The capstone event of the Eat Local Challenge was The
Chef Challenge, a collaborative event between Open
Harvest and the Old Cheney Road Farmers’ Market.
Chef Kyle Lamb, winner of last year’s Chef Challenge,
competed against Chef Aaron Young of ChefauChef and
Chef Jesse Anderson, from La Bonne Femme. All three
chefs created amazing dishes, unique in flavor and culinary technique and all equally impressive. The judges
had a tough job of deciding a winner, but in the end,
it was Chef Jesse who won them over with a delicious
roasted butternut squash & Asian pear soup, topped
with a spiced ganache and served with a side of beet
home fries and a goat cheese dip. Look for Jesse at the
Old Cheney Market when she defends her title in our
next Chef Challenge in 2015!

LOCAL VENDOR WEEK
Because local food is more than just what can be grown
from a seed, this year we invited all of our local vendors
into the store to demonstrate their products during Local Vendor Week. To our delight, many of these vendors
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our local impact
BJ BIRKEL
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in the 2013/2014 fiscal year
OPEN HARVEST CO-OP GROCERY P U R C HA S E D

$596,745
P E R C E N TA G E O F C O G S

OF LOCAL PRODUCT FROM 115 PR O D U C E R S
THAT’S MORE THAN 20% OF EVERYTH I N G W E S O L D

$ 5 9 6 ,7 4 5

$ 5 8 3 ,8 4 6
$ 5 6 3 ,4 5 7

2011/ 2012 2012/ 2013 2013/ 2014
NUMBER OF PRODUCERS

It’s not unusual for grocers to tout local products
in their stores these days, whether it’s banners hanging from the ceiling at various supermarkets around
town or Lincoln’s Whole Foods proclaiming their goal
to source 20% of their products locally (even though the
last time they published statistics, they had 16 total local
vendors compared to our 115). It’s clear that stores of
all shapes and sizes are beginning to understand the
consumer demand for and the economic, social, and environmental importance of local food. As Co-op shoppers, we’ve been ahead of this curve for years.
We know that our Owners and shoppers expect us
to continue to be leaders in the local movement, and
we wouldn’t want it any other way. They expect a level
of transparency and authenticity from their co-op that
goes beyond what our competitors are willing to offer.
How do we provide that? First, we maintain a strict
definition of “local.” For a product to be considered
local at Open Harvest, it must be grown or produced
within 200 miles of our store or within the state of Nebraska. Second, we publish our results in our Annual Report: how many local suppliers we source, how
much local product we purchase (in dollars), and what
percentage of our total sales this comprised.
Each year that we’ve tracked local purchases (beginning in the 2011/2012 fiscal year), we’ve seen an increase in the amount of local product purchased. Since
that first year, we’ve increased our local purchases by

6%. That’s a total increase of more than $30,000 over
three years.
Even in a year of declining sales, we’ve seen the
amount of local purchases rise. This year, we bought
over $12,000 more of local product than last year despite
an overall decline in sales. That increase has pushed
our local purchases as a percentage of total purchases
above 20% for the first time since we started measuring.
Our commitment to local goes even further than supporting our local producers. We source from as many
local, independent operations as possible in every facet of our operation. Out of every dollar spent at Open
Harvest last year, 45¢ stayed right here in our community. Compare that to the 2008 study conducted by the
economic think tank Civic Economics that found that
only 14¢ of every dollar spent at a “big box” store stays
in a local community.
Each year we strive to support our local economy
more than the last. With more producers coming onto
the scene and more consumers demanding local product, we are excited for the future.
This growth is made possible by you, our Owners
and shoppers. When you buy local product from your
co-op, you are taking a direct part in building a thriving
local food system. Thank you for another fantastic year
of supporting our local farmers, producers, and Open
Harvest.

TO TA L P U R C H AS E S

Local: Any product grown or produced within 200 miles
of Open Harvest, or within the state of Nebraska

112

20. 2%
1 8 .7 %

18. 7%

2011/ 2012 2012/2013 2013/2014

115
95

2011/ 2012 2012/ 2013 2013/ 2014
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financial statements
INCOME STATEMENT

WHERE YOUR DOLLARS GO

2013/2014

2 0 12/2013

2011/2012

Sales
Less Cost of Goods Sold
Gross Margin

$4,733,620
$2,957,628
$1,775,992

$5,003,375
$3,121,251
$1,882,124

$4,843,161
$3,016,017
$1,827,144

Operating Expenses
Other Income/Expenses

$1,861,591
$54,667

$1,914,419
$34,704

$1,855,467
$31,375

NET INCOME

($30,932)

$2,409

$3,052

2013/2014

2 0 12/2013

2011/2012

Current Assets
Fixed Assets
Other Assets

$374,837
$330,668
$63,709

$426,379
$366,782
$110,599

$479,890
$417,754
$164,925

TOTAL ASSETS

$769,214

$903,760

$1,062,569

Current Liabilities
Long-Term Liabilities

$334,322
$85,461

$394,082
$153,344

$405,952
$317,582

TOTAL LIABILITIES

$419,783

$547,426

$723,534

RENT
$128,678
MEMBER DISCOUNT
$41,344
STAFF & VOLUNTEER DISCOUNT
$33,462

COMMUNITY
COOPERATION PROGRAM

BALANCE SHEET

ASSETS

L I A B I L I TI ES

E Q U I TY
Owner Equity
Retained Earnings
Net Income

$392,267
($11,911)
($30,925)

$368,242
($14,317)
$2,409

$353,355
($17,372)
$3,052

TOTAL EQUITY

$349,431

$356,334

$339,035

$769,214

$903,760

$1,062,569

TOTAL
DEFENITIONS
Current Assets:

monies in checking and savings accounts, accounts receivable,
short term CD’s, prepaid expenses, and inventory

Current Liabilities:

accounts payable, accrued personnel expenses, other payable
expenses such as sales tax and and property tax
furniture and equipment, leasehold improvements,
less depreciation and amortization

Fixed Assets:

investments and long term CD’s
Other Assets:
the equity in the co-op held by owners
Owner Equity:
Retained Earnings: how much money the Co-op has made in its 39 year history
how much money the Co-op made in this fiscal year
Net Income:
Other Personnel Exp: healthcare, holiday pay, funeral pay, payroll taxes

WAGES & SALARIES
$940,230
CREDIT CARD FEES
$52,080
OTHER PERSONNEL EXPENSES
$129,120
DONATIONS & SPONSORSHIPS
ASUN Environmental Sustainability Committee
Belmont Community Center
CASA for Lancaster County
CenterPointe
Community Crops
Developmental Services of Nebraska
El Centro de las Americas
F Street Community Center
Food Bank of Lincoln
Friends of the Mary Riepma Ross Theatre
Friends of Wilderness Park
Humane Society of the United States
KZUM Radio
Lancaster Manor
Lincoln Animal Ambassador
Lincoln Bike Kitchen
Lincoln Earth Day
Lincoln Homeless Coalition
Lincoln Literacy
Local Foodshed Working Group
National Federation of the Blind
Nebraska Farmers Union
Nebraska Sustainable Agriculture Society
Nebraska Trans Community
Power a Village
Robinette Farms
Sheldon Friend of Chamber Music
Southern Heights Food Forest
TEDxLincoln
Wachiska Audubon Society
Wagon Wheel Farm
Women Veteran Peer Support Group

WELCOME NEW
PARTICIPATING BUSINESSES
NEBRASKA TUNING COMPANY
The Nebraska Tuning Company, LLC exists to help you make beautiful music. There is a magic and
joy in performing on and listening to a piano that has been accurately tuned. Our outstanding service
includes tuning, pitch raising, cleaning, and minor repairs. We want you to experience the beauty of
your piano!
10% OFF ALL SERVICES. EXCLUDES REPAIRS.
402.875.6271 / www.nebraskatuningco.com

CAPITAL AIKIDO LINCOLN

Aikido is the way of peace and harmony. Experienced instructors at Capital Aikido – Lincoln teach students
to blend with a partner’s energy and redirect the energy into a positive result. Students learn to fall safely,
move confidently and deliberately, breathe deeply, and relax completely. Aikido students also improve
balance, coordination, and flexibility. Classes are offered 6 days a week.
ONE FREE MONTH OF CL ASSES o r 3 MONTHS OF INDIVIDUAL, UNLIMITED MEMBERSHIP FOR $100
2540 West O Street 402.486.4010 / www.capitalaikidolincoln.org

TEN THOUSAND VILLAGES
As a non-profit, our mission is to create opportunities for artisans in developing countries to earn income
by bringing their products and stories to our markets through long-term fair trading relationships. We were
started by a small group of people in Lincoln over 30 years ago and are governed by a local board of directors
and staffed primarily by volunteers.
10% OFF YOUR TOTAL PURCHASE.
140 N 8th St #125, Lincoln 402.475.4122 / www.tenthousandvillages.com/lincoln
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Work. Study. Repeat, repeat, repeat. My entire Spring and
Summer were spent studying for the American Cheese Society
Certified Cheese Professional test in Sacramento in August. A
voluntary certification, the mark of an ACS CCP guarantees that
the individual has extensive knowledge of all things cheese and
has put in thousands of hours actually working with cheese. Now,
being a cheesemonger wasn’t always my life dream, but a year after
I graduated college, the world of specialty cheese appeared at my
feet and I dove in head first. By the end of my first year working
with cheese, I had increased my store’s sales enough to win a
cheesemonger’s tour of France, an all expenses paid trip to tour
Roquefort-sur-Soulzon, Paris, and Meaux, each one a different
cheese center in one the cheesiest countries in the world! After
that, I knew that cheese was absolutely where my heart was, and as
soon as I heard about the ACS CCP test, I planned to take it.
It was two years before I got to a place where that was feasible,
and once I was accepted as a candidate, I was pointed in the
direction of the society’s Body of Knowledge, and told to learn
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it. Of course, I had learned things over the years that I’d spent
working with cheese, but having this hugely expansive body of
knowledge in front of me, I realized exactly how much I still had to
learn. So I spent every day studying: reading, taking notes, writing
flash cards. I had a couple of mental breakdowns, because I knew
that those coming from corporate settings had the help of people
within their companies who had already taken the test and thus
had much more direction than I did. All that I knew was that I
needed to learn as much as I possibly could. It seemed like I had
been studying forever, and yet somehow the test still snuck up on
me. Before I knew it, I was on a plane to Sacramento.
All that we were told about the test was that we had 150
questions, three hours to answer them, and that they covered a
MASSIVE breadth of information. I seriously doubted myself more
than once, and even after I closed my exam and stepped out of the
testing room, I wasn’t sure if I had passed or not. I hadn’t taken a
test this intense since the SATs and they were actually proctoring
the BAR exam at the same time that we took the ACS CCP test.

The preparation was nerve-wracking, the test was nerve-wracking,
and of course the month-long wait for results was also nervewracking. I have never been more relieved to get a piece of mail
in my life than I was when I received my email of congratulations.
(Which, by the way, had somehow been sent to my work e-mail—
on my day off. So through the morning, I saw Facebook status
after Facebook status of “I passed,” followed by the afternoon slew
of “next time…” messages. It was obvious that they sent out the
congratulations first, followed by the letters letting others down,
and I was convinced that having heard nothing, I had failed. Talk
about a stressful end to a stressful few months! You can’t imagine
the relief when I finally saw “Congratulations!” in the subject line
of my work e-mail).
Not every part of the trip to Sacramento was stressful, however.
I sat for the test on the very first day of the conference, and
after that, I was fortunate enough to spend time with roughly a
thousand other cheese lovers, cheese retailers, cheese distributors,
and cheese makers. Now, I love cheese. I have cheese incorporated

into at least one meal a day, if not two (and sometimes three!).
But I have never in my life been faced with as much cheese as I
was at the conference; I didn’t think that I had a “no more cheese!”
breaking point but I do! Breakfast, lunch, and dinner, when
provided, were based around cheese. Between all of them, there
were tasting sessions, each full of cheese. I must have eaten my
weight in cheese!
I got to meet cheesemakers. I got to listen to talks by some of
the world’s most revered cheese specialists and cheesemakers. I
got to sit in on panels about opening up your own cheese bar and
everything that entails, and about sustainability. I watched one of
my cheese role models accept a lifetime achievement award. Best of
all, I made new friends and saw old friends (even some of the ones
who were lucky enough to have gone on the trip to France with
me!). For a week, I lived and breathed cheese. And later, finally, I
became a Certified Cheese Professional.

THE DIRT
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Flower Remedy Mixing Bar
Online & by appointment in Lincoln

GoodMedicineApothecary.com

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

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

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

SWANSON'S
WATER SERVICES

OPEN HARVEST
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licensed | insured | 35+yrs experience

Soft Water System
Hydro Flow
Reverse Osmosis
Basic Plumbing

402-601-4926

CALL ANYTIME

OPEN HARVEST
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PRINTING

1-2-4 COLOR
OFFSET

WIDE FORMAT

DIGITAL MEDIA

DIGITAL

VARIABLE DATA

WEB DESIGN
PURLS AND
SOCIAL MEDIA

CLIENT
ENGAGEMENT
SURVEYS

GRAPHIC
DESIGN

Group

eaglegroupnow.com

Contact us at 402.476.8156
or sales@eaglegroupnow.com
1340 N Street • Lincoln, NE 68508

