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Harvest festivals and celebrations of gratitude go hand in 
hand. Moving from the magnificent blossoms of summer 
to the autumn fruits of our labor, we are reminded of the 
cyclical nature of life and the inevitability of change. Here’s 
to a happy, healthy, and joyous season filled with peace and 
love.

We honor our owners who support our community’s health 
and well-being by shopping locally and sustainably. At the 
end of October, we will share our gratitude by hosting an 
owner appreciation celebration. In early November, we will 
welcome our new Board members. December will be filled 
with joyous community giving.

It is a privilege to serve this community with natural, 
nutritious food. We know that you, our customers, are the 
heart of the co-op. Thank you for another season of support.

Board of Directors
Megan Jackson, Chair
Matt Pirog, Vice Chair
Rosina Paolini, Secretary
John Christensen
Ross Brockley
Brandé Payne
Tanika Cooper
Mary Hansen
Aaron Druery
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Community Events

BOARD MEETINGS
FIRST WEDNESDAYS 
OCT 3, NOV 7, DEC 5
6:00 P.M. — 8:30 P.M.
MERCY CITY CHURCH
1430 SOUTH STREET, LINCOLN

Owners are encouraged to attend 
monthly board meetings. 

WELLNESS WEDNESDAY
SECOND WEDNESDAYS 
OCT 10, NOV 14, DEC 12
OPEN HARVEST, 
1618 SOUTH STREET, LINCOLN

Receive 10% off all regularly-priced 
body care, supplements, and 
general merchandise purchases! 

BRUNCH ON THE SQUARE
SUNDAY, OCT 7
12:00 P.M. — 3:00 P.M.
TAVERN ON THE SQUARE
816 P ST LINCOLN

Downtown Lincoln and Tavern on 
the Square are excited to bring back 
the monthly brunch series featuring 
local chefs, musicians and DJs.
lincolnhaymarket.org/events

BEER + CHEESE
SUNDAY, DECEMBER 9 
6:00 P.M. — 8:00 P.M.
ZIPLINE TAPROOM 
2100 MAGNUM CIR #1 LINCOLN  
Join us for a great selection of beer & 
cheese you won’t want to miss. 
facebook.com/openharvest

THE GOOD LIFE HALFSY
SUNDAY, OCTOBER 28TH
SEACREST FIELD
74TH & A ST, LINCOLN
Tie up your laces and join 
6,500 friends for Nebraska’s 
funnest half marathon!

goodlifehalfsy.com 

CAPITAL JAZZ SOCIETY 
FALL SERIES
EVERY MONDAY

7:00 P.M. — 9:30 P.M.
BLUE BLOOD BREWING CO.
925 ROBBERS CAVE RD.

The Capital Jazz Society series 
will include a great variety of jazz 
events. All events are FREE!
artsincorporated.org/cjs

PIEDMONT 
OKTOBERFEST
SATURDAY, OCTOBER 13
THE SHOPPES AT PIEDMONT
1265 S. COTNER ST
Celebrate Bavarian culture and 
indulge in a wide assortment of 
foods, drinks, and music.  
21+ only. 
theshoppesatpiedmontcom/
oktoberfest

FOOD FOR CHANGE
SUNDAY, OCTOBER 28TH
6:00 P.M. — 8:00 P.M.
THE BAY 
2005 Y ST LINCOLN 
A feature-length documentary about 
the history of the co-op movement. 
Join us for a special Q&A. 
 foodforchange.coop 

SUNDAY FARMERS’ 
MARKET 
(FORMERLY OLD CHENEY 
ROAD FARMERS’ MARKET)

SUNDAYS, ENDS OCTOBER 28
10:00 A.M. — 2:00 P.M.
4801 PRESCOTT AVE, LINCOLN
sundayfarmersmarket.org

HAYMARKET 
SATURDAYS, ENDS OCTOBER 13
8:00 A.M. — 12:00 P.M.
THE HISTORIC HAYMARKET, 
LINCOLN
lincolnhaymarket.org

HOLIDAY HARVEST 
FARMERS’ MARKET
NOV 18, DEC 2, DEC 16
10:00 A.M. — 2:00 P.M.
PARK CENTERS BANQUET HALL
2608 PARK BLVD., LINCOLN
holidayharvest farmersmarket
.com

Farmers’
M A R K E T S

Fall 
2018
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“we are continually learning, 

growing, and evolving to better 

serve the co-op and our owners.” 
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Board Update By Megan Jackson
Open Harvest Board Chair

ONE ATTRIBUTE of the Open Harvest 

Board that I most appreciate is how we 

strive to better our work together. You 

would think that a board with 40 plus 

years of experience would have its set 

ways or possibly succumb to a “if it’s 

not broke, don’t fix it” mentality. And 

yet, while we have our core principles 

and processes down, year after year we 

find ways to improve; we are continually 

learning, growing, and evolving to better 

serve the co-op and our owners. 

The big improvement this year was 

revamping our election process to 

raise the bar for recruiting committed, 

purposeful candidates and providing 

clear expectations of what’s required. We 

developed a packet for prospective board 

members that explains the board’s roles, 

responsibilities, and the election process. 

The process now includes a requirement 

that all candidates attend at least one 

board meeting to meet current directors 

and see how we conduct business. I like to 

think our monthly 2.5-hour meetings are 

fairly productive, engaging events, but it’s 

not for everyone. 

Each of this year’s candidates meet these 

requirements and attended the August 

board meeting. As a result, the board 

was pleased to approve a slate of five 

candidates for our 2018 Board Election. 

I hope as you learn and read more about 

the candidates, you’ll be as excited as we 

are about welcoming them to the board 

(see pg. 7 for board candidate info). Each 

offers valuable, diverse experiences and 

are passionate, committed co-op owners 

who will serve our mission well.

Because two directors resigned early and 

terms expire on three seats, there are 

exactly five seats open. Understandably, 

an uncontested election isn’t as much 

fun. However, this year your vote is very 

important; it’s a symbol to the board that 

you support the work we’re doing. It’s 

also a core function of what it means to 

be a member in a cooperatively owned 

business and an important action of 

democratic member control, one of the 

seven co-op principles (see pg. 8).

In addition to encouraging owners to 

vote in the election, we are proposing 

two changes to our bylaws. This requires 

a majority vote by our owners at the 

upcoming annual meeting. The proposed 

bylaws changes will be available for 

owners to review in-store and online prior 

to the vote. Both changes address the 

challenge of having five open seats in an 

election year with a smaller, nine-member 

board of directors. 

The first proposed amendment allows the 

board to appoint a person to complete 

the term of a resigning director. We 

invest a considerable amount of time and 

training in new directors and allowing 

a vacancy to be filled by the board for 

the time remaining on the term instead 

of up to the next election will support 

a continuation of staggered terms, 

encourages the board to recruit and train 

someone, and gives a candidate some 

assurance in term length - encouraging 

them to also invest their time and energy 

with us. 

The second proposed amendment allows 

the board to adjust terms of directors 

so that we may have one third up for 

election during any given year. This will 

help maintain a healthy balance of new, 

experienced, and trained directors. 

Changing both of these sections in the 

bylaws will provide us the most flexibility 

to sustain the balance and stability of the 

board. 

The future of Open Harvest looks bright 

and we look forward to sharing that vision 

with you as we celebrate cooperatives, 

exercise democratic participation, and 

come together at the annual owner 

meeting on November 1st!

ANNUAL 
OWNER 

MEETING

THURSDAY, NOVEMBER  1ST, 2018
6:00 P.M. — 8:30 P.M.
Please join us at the annual meeting on November 1st! 

CHEZ SODO  
440 S 11TH ST, LINCOLN, NE 68508 

RSVP via phone or website by October 18th  THE DIRT | 5



BOARD 
CANDIDATES
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Through my past experience I have 
been drawn to the role that food plays 
in our lives. I have a passion for local 
food and I have observed the change 
that happens when people have ac-
cess to healthy foods. Local food can 
make our communities and our families 
stronger and healthier.

Jennifer 
Burianek

CO-OP
OWNER

2YRS

I have always tried to support local 
farmers and organic farming but being 
a member of the Coop has helped me 
understand how important community 
is in those efforts.  Now, I would like to 
be more actively involved in that com-
munity and engaged in the process of 
supporting the Co-op’s efforts.  I strong-
ly believe in Open Harvest’s values and 
mission and would like to be a part of 
helping Open Harvest fulfill that mis-
sion. 

Corey
Rumann

CO-OP
OWNER

8YRS

CO-OP
OWNER

6YRS

I have been coming to Open Harvest for 
about 30 years. I know the place well, I 
have seen it grow and it feels like a family 
member. I have always felt a call to lead-
ership and have advanced to a stage in 
my life where I have much to offer in 
the forms of: creative problem-solving, 
basic administration, human interaction, 
sustainability, and more. I want to help 
the store I love and, by extension, the 
surrounding community.

Aaron 
Druery

CO-OP
OWNER

2YRS

Open Harvest has been a staple in my 
life. It’s a place where I feel I have a voice 
and can affect positive change. Serving 
on the board would be an honor. I care 
deeply for the welfare of Open Harvest, 
the community it serves and the local 
farmers and producers that it supports. 
I believe that our store is a pillar of our 
community and represents an ideal to 
strive for.

Skylar 
Mosby

CO-OP
OWNER

2YRS

My interest in serving on the Open 
Harvest Board of Directors stems from 
my passion for good health. Knowing 
the factors influencing our well-being 
is a passion of mine. Helping not only 
to continue the community’s access to 
healthy, local, nutritious food, but nur-
turing relationships with local growers 
to provide an abundant, steady nutri-
tious food supply is of importance.

Sally
Hillis

CO-OP
OWNER

17YRS

T                         he 2018 Board 
Election is open to 
current members 

of Open Harvest Co-op 
Grocery, and runs from 
Friday, October 19th to 
Thursday, November 1st.

This year there are five 
candidates running for 
five open seats. Ballots will 
be available at the front 
of the store or online.

Principle #2
Democratic 

Member 
Control
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THIS OCTOBER we will join thousands of cooperatives 

across the U.S. to celebrate Co-op Month. This year’s theme is 

“Cooperatives See the Future”. Did you know that Co-op Month 

has been celebrated in the U.S. every October for more than 

half a century? This is a wonderful time to reflect on our shared 

principles and educate our communities about the value of 

belonging to a cooperative.

According to the International Cooperative Alliance, “a co-

operative is an autonomous association of persons united 

voluntarily to meet their common economic, social, and 

cultural needs and aspirations through a jointly owned and 

democratically-controlled enterprise.”

At a most basic level, a co-operative exists to meet the needs of 

its owners. In 1975, the founders of Open Harvest identified a 

need for access to quality food.  

This was especially important at a time when our food system was 

being flooded with processed, chemically laden, and questionably 

sourced products.  

Open Harvest is one of a handful of food co-ops in a state filled 

with agricultural co-operatives, producer co-operatives, and credit 

unions. Despite our differences in services, all of these cooperative 

businesses adhere to same set of international principles:

1. Voluntary & Open Membership

2. Democratic Member Control

3. Member Economic Participation

4. Autonomy & Independence

5. Education, Training, and Information

6. Cooperation Amongst Cooperatives 

7. Concern for Community

These core principles are based on the values of self-help, self-

responsibility, democracy, equality, equity and solidarity. 

GM Update
By Amy Tabor General Manager

Cooperatives: See The Future
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In the tradition of our founders, we believe in the ethical values of honesty, openness, social responsibility and caring for others, as 

outlined in our ends policy statement.

Thanks to Open Harvest owner and shopper support, our local farmers and producers continue to have a market for their incredible 

products, organic agriculture continues to grow, local food pantries and nonprofit organizations have a strong partner and together we are 

making progress towards a fairer food system – one that keeps dollars local and where the success of our business stays here, in Lincoln, 

not funneled to investors in a far-away place.

During October, we have several exciting events planned that highlight our unique position as a cooperative. Most importantly, we will 

hold our annual owner drive! Our goal is to gain 300 new and renewed owners during this time – if you have yet to sign up and join the 

local cooperative movement, now is your chance. 

I invite you to join us and See the Future of Open Harvest! 

In cooperation,

Amy Tabor, GM

“...together we are making progress towards a fairer food system – one 
that keeps dollars local and where the success of our business stays here, 
in Lincoln, not funneled to investors in a far-away place.”
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Source: The National Cooperative Business Association



CHEZ SODO / 440 S 11TH ST, LINCOLN, NE 68508

THURSDAY NOV. 1ST | 6:00 - 8:30 PM

CHILD CARE PROVIDED DURING MEETING ONLY

FREE APPETIZERS // CASH BAR
PLEASE RSVP BY PHONE: 402.475.9069

ONLINE: OPENHARVEST.COOP/EVENTS

P H O T O  B Y  E D U A R D  M I L I T A R U  O N  U N S P L A S H

FOOD FOR CHANGE 

Showing at The Bay
on October 28th 
6-8 PM

OWNER APPRECIATION 

October 29th - November 2nd 
20% off one shopping trip
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Owner Equity:
Walk in Like You Own The Place By Matt Pirog

Open Harvest Vice Chair

Owner equity. What is it? Sounds like one of 

those abstract financial terms that just doesn’t seem 

that important or interesting; but check that thought! 

Owner equity is vital to the day-to-day operations of our 

cooperative and it is an investment that still belongs to 

you! The owner equity that you keep at the store and add 

to on an annual basis allows the general manager, staff 

and board of directors at Open Harvest to continue our 

work building a robust local food system and an alternative 

shopping space to big box superstores.

What does it mean to say that you are an owner of the co-

op? According to the bylaws of our organization, it means 

that within the last 12 months, you have made an equity 

investment of $25. It’s common to think of this annual 

payment as simply a membership fee; something that you have to pay to call yourself a co-op member and gain the privilege to vote 

in our annual board of directors elections. While this is true, your equity payment represents so much more than just a membership 

fee. It is better thought of as an investment; one that all co-op owners contribute to and collectively grow every year. It’s a solid and 

transparent investment, not one that is ambiguous or goes to a CEO’s vacation home, arms manufacturers, or tobacco companies. 

Instead, this is money that goes directly back into Lincoln; providing quality jobs and strengthening the beautiful community hub that 

is Open Harvest Co-op Grocery. Not only that, but owner equity is vital for our ability to grow into the future!

Unlike the corporate, member-only behemoth, Costco, your annual “membership” payment to Open Harvest does far more than bring 

you great deals. With 2,900 active members, this amounts to almost $37,100 in capital every year that Open Harvest uses to invest 

back in to our store and community. Last fiscal year, the store was able to increase our assets by purchasing new equipment and build 

our cash cushion so that we have something to fall back on during lean years – all made possible by our equity!

Owner equity is the backbone of the capital that keeps the co-op churning and without it, our co-op would cease to exist! So the next 

time you come in to Open Harvest, remember: walk in like you own the place. Because you do! This is our store and the equity you keep 

in the store and invest to annually helps ensure that Open Harvest will be around for many years to come. 

“Last fiscal year, the store was able to increase our assets by purchasing 

new equipment and build our cash cushion so that we have something 

to fall back on during lean years – all made possible by our equity!”
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This rich and flavorful recipe will leave your 
guests thinking you spent hours in the kitchen.

325 calories, 20 g. fat, 99 mg. cholesterol, 329 mg. sodium, 

4 g. carbohydrate, 1 g. fiber, 29 g. protein

INGREDIENTS for 4 servings:

• 4.4-5 oz. Chicken breasts or cutlets

• 4 cups mixed mushrooms (about 8 oz.), sliced

• 1/2 cup dry white wine

• 1/2 cup heavy cream

• 2 tablespoons finely chopped fresh parsley

• salt and ground black pepper pepper, to taste

PREPARATION

1. Sprinkle chicken with ¼ teaspoon each kosher salt 

and pepper. Heat 1 tablespoon canola oil in a large 

skillet over medium heat. Cook the chicken, turning 

once, until browned and just cooked through, 

7 to 10 minutes total. Transfer to a plate.

2. Add 1 tablespoon oil and mushrooms to the pan; cook, 

stirring occasionally, until the liquid has evaporated, about 

4 minutes. Increase heat to high, add wine and cook until 

it has mostly evaporated, about 4 minutes. Reduce heat 

to medium; stir in cream, any accumulated juice from the 

chicken and ¼ teaspoon each salt and pepper. Return the 

chicken to the pan and turn to coat with the sauce. Serve the 

chicken topped with the sauce and sprinkled with parsley.

SERVING SUGGESTION 
Serve over whole-wheat egg noodles or mashed potatoes.  

Garnish with herbs.

Creamy 
Chicken &
Mushrooms eatingwell.com
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Autumn Wheatberry Salad National Co-op Grocers

This healthful and satisfying salad showcases the 
flavors of fall with crunchy vegetables and chewy 
wheatberries.

364 calories, 22 g. fat, 15 mg. cholesterol, 237 mg. sodium, 38 g. carbohydrate, 

38 g. fiber, 8 g. protein

Ingredients for 4 servings:

• 1 cup cooked wheatberries

• 1/2 cup diced Granny Smith apple

• 1/2 cup diced celery

• 1/2 cup roasted red bell pepper, coarsely chopped

• 2 green onions, chopped (green tops only)

• 1/2 cup dried cranberries

• 1/2 cup crumbled feta cheese

• 1/3 cup shelled pistachios

• 1 teaspoon lemon juice

• 1/4 cup extra virgin olive oil

• 1 teaspoon balsamic vinegar

• pinch of salt and pepper

• 2 tablespoons minced fresh herbs of choice

PREPARATION

WHEATBERRIES 
Start with 2-3 cups of dried wheatberries. Rinse well, cover with 

clean water and let soak overnight. Drain, add them to a soup pot 

and cover with clean water (at least one inch above the berries). 

Stir in a few pinches of salt. Cook on medium-low heat, covered, 

for about an hour. To test for doneness, taste a kernel. It should be 

chewy but not hard. Drain and set aside.

SALAD 
1. In a large mixing bowl, combine the wheatberries, apple, 

celery, cucumber, bell pepper, green onions dried cranberries and

pistachios and feta cheese. Set aside.

2. In a small bowl, whisk together the vinegar, lemon juice, oil, 

salt and pepper. Pour over the wheatberry salad. Stir in the fresh 

herbs. Refrigerate at least 30 minutes before serving. Garnish with

additional fresh herbs and dried cranberries.

SERVING SUGGESTION 

Serve salad at room temperature with a bowl of hearty soup, on a 

bed of crunchy lettuce or as a side dish with meat or poultry.

For more great recipes like this one, visit strongertogether.coop
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www.eagleprintingandsign.com
1340 N Street  Lincoln, NE 68508   

P: 402.476.8156   |   F: 402.476.8876
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People’s Bacon
Saving
f� over 25 years

www.eagleprintingandsign.com
1340 N Street  Lincoln, NE 68508   

P: 402.476.8156   |   F: 402.476.8876

We’re a small , locally-owned,
family-operated print shop.

No CEOs, CFOs or CMOs.

One team proudly ser ving our communit y.

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

TM

1618 SOUTH ST LINCOLN NE | 402.475.9069 | OPENHARVEST.COOP

When finished, please
pass this on to a friend.

Printed on 30% post-
consumer content 

recycled paper


