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The Dirt
Spring is late to bloom this year, so we are more excited than ever about the fun
things to come. It’s finally time to throw open a window or two, get outside,
and grow things. Spring is the time to really experience the connection with the
earth and all her riches.
We are working to provide you with the best service and products. Keep your
eye out for changes to the co-op in the next few months. Plants from Common
Good Farm and Blooms organics are rolling in. We are also looking forward to
rolling out our new breakfast options, as well as a catering menu! If you’ve got a
graduation party, work event, or anything else - we’ve got you covered.
Let’s go into spring with renewed determination live mindful, connected lives.
Our customers, owners, vendors, and neighbors give the co-op life. Thank you
for another season of support.
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Community Events
BOARD MEETINGS

GREEK CUISINE CLASS

FIRST WEDNESDAYS
MAY 1, JUNE 6, JULY TBD
6:00 P.M. — 8:30 P.M.
MERCY CITY CHURCH
1430 SOUTH STREET, LINCOLN

TUESDAY, MAY 8TH
6 P.M. - 8 P.M.
TRINITY LUTHERAN CHURCH
724 S. 12TH STREET, LINCOLN

Owners are encouraged to attend
monthly board meetings. Please
enter the building on 15th Street.

WELLNESS WEDNESDAY
SECOND WEDNESDAYS
MAY 8, JUNE 13, JULY 11
OPEN HARVEST,
1618 SOUTH STREET, LINCOLN
Receive 10% off all regularly-priced
body care, supplements, and
general merchandise purchases!

LINCOLN EARTH DAY
YOGA WITH LOTUS

Experience the flavors of the
Mediterranean as you learn how
to prepare traditional dishes
from the Greek Cuisine.
communitycrops.org

BRAVE NEW
BARREL FEST
SATURDAY, MAY 19TH
3 P.M. - 6 P.M.
THE BAY
2005 Y STREET, LINCOLN
Join Zipline Brewing Co. for the Fourth
Annual Brave New Barrel Fest. Celebrate
the art of barrel-aging, sour and wild
ales in support of a great cause.

SATURDAY, APRIL 28TH

bravenewbarrelfest.com

SNYDER TRAILS CENTER
228 N 21ST ST, LINCOLN

GET TO KNOW
YOUR SOIL!

Join Christina Hatcher from Lotus
House of Yoga Lincoln for an alllevels yoga practice in honor of and
inspired by Lincoln Earth Day.

TUESDAY, JUNE 12TH

9:00 A.M. — 10:00 A.M.

lotushouseofyoga.com

DOUBLE UP FOOD
BUCKS LAUNCH
SATURDAY, MAY 5TH
11 A.M. - 1 P.M.
OPEN HARVEST,
1618 SOUTH STREET, LINCOLN

6:00 P.M. — 8:00 P.M.

3130 N 112TH ST, LINCOLN
Unlocking the Secrets of Your Soil
will result in your soil functioning
better. Come with a shovel,
dig a little and learn a lot.

Spring
2018

Farmers’
M A R K E T S

SUNDAY FARMERS’
MARKET
(FORMERLY OLD CHENEY
ROAD FARMERS’ MARKET)
SUNDAYS, APRIL 29TH
- OCTOBER 28TH

10:00 A.M. — 2:00 P.M.

4801 PRESCOTT AVE, LINCOLN
sundayfarmersmarket.org

HAYMARKET
SATURDAYS, MAY 5TH
- OCTOBER 13TH

8:00 A.M. — 12:00 P.M.

THE HISTORIC HAYMARKET, LINCOLN
lincolnhaymarket.org

FALLBROOK
FARMERS’ MARKET
THURSDAYS, JUNE 21ST
- AUGUST 9TH

4:00 P.M. — 7:00 P.M.

570 FALLBROOK BLVD, LINCOLN
fallbrookfarmersmarket.com

communitycrops.org

We are SO excited to launch
our Double Up Food Bucks
program! More info on page 6.

THE DIRT | 3

Board Update:

By Megan Jackson
Open Harvest Board Chair

DID YOU KNOW Costco is

in both the grocery industry and trends

to adapt to market challenges and be

currently the largest retailer of organic

in the co-op world to develop long-range

models of teamwork and cooperation in

food in the U.S.? They surpassed Whole

vision. We invest time during Board

their communities”. The latter of which

Foods by more than half a billion dollars

meetings for strategic conversations and

we are so proud to announce that our own

in organic sales in 2015. This is the new

scenario activities to strengthen critical

CDS consultant of more than a decade,

reality for co-ops: we must compete with

thinking skills and to build wisdom for

Marilyn Scholl, was recently inducted

mega-retailers like Amazon-Whole Foods

dealing not only with the challenges in

into the Cooperative Hall of Fame for

and Costco for the customer base and

front of us, but to have the foresight to

her leadership role in the U.S. Food co-op

sales in organic and natural foods. And

make the most out of what may come in

sector for the last 25 years.

while I’m a biased Open Harvest shopper

the future. We face the challenges and

and owner, I thought we could more

step up to provide the leadership that’s

The future of Open Harvest requires

easily compete this time around with our

part of a thriving, democratic model that

committed, purposeful leaders, and

quality, affordable bulk; superior selection

co-ops were created from.

we’ll soon be looking and recruiting for

of local products; and dedicated shopper

the next set of Member Owners who

base of owners, which you don’t have to

We certainly don’t do it alone, nor could

have an interest in joining the Open

be to enter our doors.

we. There’s the brilliant, dedicated, and

Harvest Board of Directors. We welcome

experienced staff and our committed,

your interest and encourage you to

The competition is fierce, though. Co-ops

loyal shoppers and Member Owners.

join us at one of our monthly Board

around the country have experienced

We also have multiple teams of national

Meetings this spring, held at 6 pm on

it, some have had to close their doors

experts, the “co-ops for co-ops” such as

the first Wednesday of each month at

because of it, and others face it head-on

the National Co-op Grocery (NCG), a

Mercy City Church, 1430 South St. in

with success. We’re a resilient bunch in

cooperative that provides resources to

Lincoln, or please contact us at board@

the “co-op world”. And Open Harvest

“catapult a virtual chain of food co-ops to

openharvest.coop.

is no different. As a Board, we hold

a position of prominence in the natural

ourselves accountable, responsible, and

foods industry” and CDS Consulting

responsive to the needs of our owners

Co-op, a cooperative of consultants that

and to the co-op. We’ve dug in deeper

work one-on-one with boards to “develop

to better understand what’s happening

the insight, skills and resources they need
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Liquor
License

U PDAT E
THE LINCOLN CITY Council
delayed the final vote on the Open
Harvest Text Amendment until May
14th. During this delay the Council has
asked the Planning Department to see
if there are any other options. Open
Harvest has not yet been contacted for
feedback, but we have been told that
they are holding internal meetings. One
of the main concerns of the Council is
that our proposed amendment would
affect the entire city. However, without
a waiver option for Open Harvest, we
had no other choice but to write as
narrow a Text Amendment as we could
(only for grocery stores) while still
making sure it accomplished our goal to get a liquor license. We are hopeful
that the Planning Department and City
Council will work together and come up
with a compromise solution.
Brandé Payne
Open Harvest Board Member

Our efforts for this text amendment have
been documented in detail on our website:
www.openharvest.coop/liquor-licenseupdates
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Double Up Food Bucks

By Amy Tabor
General Manager

CONCERN FOR COMMUNITY is a focal point of the

shares the success of last year’s pilot program. “[We’ve received]

cooperative principles on which all co-ops are founded. Nurturing

nothing but positive responses. I think a true measurement of

and building a vibrant community, as outlined in our ends

success is the interest of other markets and communities. This

statement, starts with providing an accessible shopping experience

year Double Up Food Bucks will expand to eleven sites, up from

for everyone. Not only does this mean offering a wide variety of

the 4 pilot sites last year and we are working with many other

products, but affordability.

communities to prepare them for the 2019 season.”

I’m excited to announce a new partnership with UNL Extension

She goes on, “None of this would be possible without our amazing

for their Double Up Food Bucks (DUFB) program! Double Up

partners. Each market and grocer has made significant changes

matches the value of SNAP (formerly known as food stamps)

to their operation to accommodate Double Up Food Bucks. They

when spent on fruits and vegetables with a financial benefit to

see the value and agree with our mission to increase access to

local growers. As a participating grocery retailer, we are pleased

affordable, nutritious and local produce.”

to be one of six sites in Lincoln, and twelve in Nebraska, that
have made a commitment to the promotion and success of this

We could not agree more. Our staff does an amazing job of

program in 2018.

stocking a diverse selection of locally grown items during the
growing season by working with dozens of local farmers. This

According to the Fair Food Network, what began in five Detroit

program aligns with our cooperative vision to improve access to

farmers markets in 2009 grew into the first statewide healthy

healthy foods, support our local economy, and contribute to a

food incentive program and is now a national model for SNAP

strong local food system.

incentives. Double Up Food Bucks Programs are now found in over
20 different states with 13 states operating programs in grocery

Look for big signs and lots of shelf-talker signs in the produce

retail locations in rural and urban areas. Local agriculture remains

aisle in early May with a big Double Up Food Bucks event on

a key feature of Double Up in all settings – securing a win, win,

Saturday, May 5th. We will have folks from UNL Extension in the

win for farmers, retailers, and consumers.

store to answer questions about the DUFB program, plus lots of
samples and giveaways. We hope to see you there!

The UNL Extension piloted the Double Up program last summer
in Lincoln through four pilot locations. Vanessa Wielenga,
Extension Educator and Double Up Food Bucks Coordinator
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1
Swipe your EBT Card to buy
fresh fruits and vegetables at
the grocery store OR farmer’s
market.

How it works:
Double Up Food Bucks is a way for SNAP participants to stretch their
food dollars and buy more fruits and vegetables.

2

When a SNAP customer pays for fresh fruits, vegetables and herbs
with their SNAP EBT card at participating grocery stores farmers’
markets, they will be given Double Up Food Bucks voucher for fresh
produce FREE, up to $20 per day, to spend on a future visit.

All DUFB Lincoln Locations
•

Open Harvest 					
1618 South St

•

Sunday Farmers’ Market at College View
48th and Prescott Streets

•

Fallbrook Farmers’ Market 			
570 Fallbrook Blvd

•

Community Crops Veggie Van 			
2301 O St

•

F Street Market 					
1302 F St

•

Leon’s Gourmet Grocery 				
2200 Winthrop Rd

To find out more or to read FAQ’s visit:
doubleupnebraska.org

Buy $1 SNAP eligible fruits
and vegetables, get $1
Double Up voucher. We
match what you spend - up to
$20 per day.*

3
Spend your Double Up
rewards on any fresh fruits or
vegetables in the store any time
before May 31, 2021.
*Please note that there may be
variability between markets.
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Shopper Survey Results
EARLIER THIS YEAR we
worked with the Survey Research
Center (SRC) at the University of
Wisconsin - River Falls to conduct a
shopper survey. They took a survey

COMMENTS

created by National Co-op Grocers
(NCG) and adapted it to our needs.
Our goal was to find out more about
our customers and how we can better
suit their needs. Here is a little peak at
what we found out.
The SRC sent the online survey to
2,391 to shoppers for whom email

If Open Harvest would have more of
those “can’t find anywhere else”
products like Whole Foods or Trader Joe’s,

I would shop there more.

addresses were available. A total
of 453 usable responses (19% of
invitees) were received during the data
gathering period. Given an estimated
population of 3,000 members and
453 responses, the estimates included
in this report should be accurate to
within plus or minus 4.2% with 95%
confidence.
Any survey has to be concerned about
non-response bias – the situation
where those who don’t respond to a

My family suffers from
a lot of food allergies
(corn, wheat, dairy, flax,
peanuts, cashews to
name a few), and Open
Harvest does a wonderful
job providing many
alternatives to help us
feed everyone healthfully
and nutritiously.

I ... wish
the customer
service could be on
point, every single time
and interaction. It’s rare
to have a bad experience
at the co-op, but it has
a large effect on me
when it does.

survey have systematically different
opinions than those who completed
the survey. Based on a standard
statistical approach, there is little
evidence that non-response is a
problem with the dataset.

I think we would all benefit from consistency...that
is, being able to depend on products being on the
shelves whenever one shops. Right now, for certain
kinds of products, their being in stock is random.

I LOVE THAT OPEN HARVEST IS ALWAYS

EVOLVING, CHANGING,
BUT STAYING THE SAME.

It’s a cozy store--and I love that.
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BY THE NUMBERS
We asked participants to rank the most important
factor that would cause additional spending.
Very Important

Moderately Important

Of little importance

9/10 shoppers surveyed
say they are in favor of
store expansion.
Of those that support store expansion,
most would prefer expansion in our
current location.
The most desired outcomes of store
expansion are more local and organic
products in the store, more green
technologies, and expanded seating areas.
Opening an additional store or stores was
prefered more by shoppers living further
away from the co-op.

Next Steps:

86% of shoppers
say they are satisfied
or extremely
satisfied overall with
Open Harvest.

The information
gathered in this
survey is invaluable
to the board, the
store, and strategic
planning.
THE DIRT | 9

Salmon Piccata & Broccoli

Skylar Mosby
Open Harvest

This recipe uses less butter than a traditional
piccata recipe, but you won’t miss it. The
sauce is rich and sharp. This recipe is packed
with protein, vitamin C and potassium!
Approximate macros: 432 calories, 35 g. protein, 17.8
g. carbs, 18 g. fat, 2 g. fiber, 1.8 g. sugar

INGREDIENTS for 4 servings:
1 lb wild-caught salmon (4 - 4oz. pieces)
Sea salt & pepper to taste
4 T flour

STEPS

4 T extra virgin olive oil
2 T butter
4 cloves garlic, minced

1.

Heat olive oil over medium heat in a medium to large skillet.

2.

Season raw salmon fillets with salt and pepper.

1 shallot, minced
Juice of 1 fresh lemon
1/2 C dry white wine

Using a plate, dredge the salmon in flour.
3.

Cook. Once the olive oil is hot (should spatter
if you flick some water at it) place salmon fillets

1/2 C low sodium chicken broth

in the pan. Cook 10 minutes per side.

2 T capers + some juice
1 T Corn starch

4.

Steam the broccoli. Place in a medium sauce pan
with 1/4 cup water. Cover and heat over medium heat

1 head broccoli

for ten minutes or until bright green and tender.

Chopped Parsley
5.

Once the salmon is cooked, remove it from
the skillet. Add the minced garlic and shallot
to pan, and cook until golden brown.

Did you know you can special
order salmon in bulk at the Co-op?
I like to stock up so that I always
have a piece or two in the freezer.

6.

De-glaze the pan. Pour the white wine, broth, and lemon
juice into the skillet. Then add the capers and butter. Stir.

7.

Combine the cornstarch with a a few tablespoons
of water in a small bowl, and mix until there are
no lumps. Add this mixture to the piccata sauce
while whisking to prevent lumps. Once the sauce is
thickened up, add the chopped parsley and stir.

8.

Plate your broccoli and salmon, then pour the piccata
sauce over the salmon. Sprinkle more chopped parsley.
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For more great recipes like this one, visit strongertogether.coop

Chilled Summer Borscht

By Lynne Vea
National Co-op Grocers

Who can possibly resist the brilliant, gem-like
tones of this classic soup? Beyond its visual
appeal are the honey-and-spice notes of fresh
summer beets infused with tangy-sweet balsamic
vinegar, cracked pepper and fresh dill.
Nutritional Information: 282 calories, 6 g. protein, 42 g. carbohydrate, 11 g.
fat, 9 g. fiber, 13 g. sugar

STEPS

Ingredients for 4 servings:
6 to 8 baby beets

1.

or until fork tender. Cool and slip off the skins; coarsely

3 tablespoons vegetable oil or butter

chop.

1 sweet onion, peeled and chopped
1 small celery root, peeled and chopped

Wrap the beets in foil and bake them at 400° F for 1 hour

2.

In a heavy pot, heat oil or butter and sauté onions, celery
root and garlic for 5 minutes or until onions are tender and

3 cloves garlic, minced

lightly golden. Stir in tomato paste and sugar and cook for

2 tablespoons tomato paste

1 minute more. Add beets, broth, vinegar and dill. Cook for

1 tablespoon sugar

5 minutes, to meld the flavors. Season well with salt and

1 quart vegetable broth

pepper. Allow to cool, then puree in batches until smooth.
Add more broth if it is too thick. Chill completely.

1 tablespoon balsamic vinegar
2 tablespoons chopped fresh dill
Sea salt and freshly cracked pepper to taste

3.

Serve garnished with sour cream, if using, and dill sprigs
and pass the pepper mill.

Sour cream for garnish (optional)
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Saving

//////////////////////////////////////

People’s Bacon
for over 25 years
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

We’re a small,
locally-owned,
www.eagleprintingandsign.com
family-operated
1340 N print
Street shop.
Lincoln, NE 68508
P: 402.476.8156
| F: 402.476.8876
No CEOs, CFOs
or CMOs.

One team proudly ser ving our communit y.

gomezartsupply.com tugboatgallery.com

When finished, please
pass this on to a friend.

www.eagleprintingandsign.com
1340 N Street Lincoln, NE 68508
P: 402.476.8156 | F: 402.476.8876

Printed on 30% postconsumer content
recycled paper
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