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VICKI GILLIAM

The Dirt
Fall is the season for reflection. As the year begins to slow down, we contemplate
our lives and accomplishments, and we hold closely to what we are most thankful
for and proud of. It's also a time of celebration and indulgence; a time to gather
friends and food to keep us warm through the winter.
We have many exciting things in store for the Co-op this fall! The first two
weeks of October we will be doing an owner drive to encourage engagement
with the community, as well as a Bulk Sale and our Annual Owner Meeting.
This November features great Thanksgiving deals and a holiday sample day,
as well as the Holiday Harvest Farmer's Market. In December there will be
another holiday sample event to compliment our holiday promotions. Look
for a bunch of new gift ideas in our general merchandise department. And of
course, each month we will continue our Wellness Wednesdays!
This fall you will see the store in a seasonal transition. We will have all the
classic harvest fruits and vegetables in produce, including local carving
pumpkins, and seasonal items in the deli and bakery.
We are exited for fall! Thank you for making Open Harvest part of your holiday
tradition. Happy holidays to all!
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COMMUNIT Y
E V E NT S

SKYLAR MOSBY

URBAN HOMESTEAD SERIES
CO - OP OW N ERS S AV E $5 ON R EGIS T R AT ION !

Essential Oils 101

Tuesday, September 20th, 2016 | 6:00 p.m. — 8:00 p.m.

Fermentation Extravaganza

Tuesday, September 27th, 2016 | 6:00 p.m. — 8:00 p.m.

Canning the Harvest

Tuesday, October 4 , 2016 | 6:00 p.m. — 8:00 p.m.
th

Fall Gardening and Overwintering

Saturday, October 15th, 2016 | 10:00 a.m. — 12:00 p.m.

Andean Cuisine (Bolivia and Peru)

Tuesday, October 18th, 2016 | 6:00 p.m. — 8:00 p.m.

Sewing Basics

Tuesday, November 1st, 2016 | 6:00 p.m. — 8:00 p.m.

Wellness Wednesdays

Wednesdays | October 12th, November 9th, & December 14th
Open Harvest, 1618 South Street
Receive 10% off your wellness, supplements, and general
merchandise purchases! Wellness Wednesday takes place the
second Wednesday of every month, and lasts all day long.

Board Meetings

First Wednesdays | October 5th, November 2nd, & December 7th
6:00 p.m. — 8:00 p.m.
Two Pillars Church, 1430 South St., Suite 110
Owners are encouraged to attend regular monthly board
meetings. Please enter the building on the 15th street side.

Annual Meeting

Thursday, October 27th
The Apothecary Loft | 140 N. 8th St. #500
5:00 p.m. — 8:00 p.m.

Dumpling

All owners are invited to our annual meeting this fall at the
historic Apothecary Loft. This year we are doing "Beer with the
Board" at Doc's, a dinner, soup, salad, and a potluck dessert.
Child care will be provided!
For more information visit our website: www.openharvest.coop

Yezidi Cuisine

Holiday Harvest Farmers Market

Around the World with Soups

Tuesday, November 8 , 2016 | 6:00 p.m. — 8:00 p.m.
th

Tuesday, November 15th, 2016 | 6:00 p.m. — 8:00 p.m.
Tuesday, November 22nd, 2016 | 6:00 p.m. — 8:00 p.m.
All classes except the fall gardening class will be at
Antelope Park Church of The Brethren 3645 Sumner St.
The fall gardening class location is TBD.
For more information, and to register for classes, please
visit: communitycrops.org/events/

Sundays | November 20th, December 4th, & December 18th
10 a.m. — 2 p.m.
Park Centers Banquet Hall | 2608 Park Blvd | Lincoln, NE
The Holiday Harvest Farmers Market brings the community
and our local producers together for a festival of local food
and late-season harvests.
More info at: www.holidayharvestfarmersmarket.com

SOMETHING TO CELEBRATE!

In August, Open Harvest was named the Best Grocery Store in
Nebraska by the Daily Meal at MSN.com (Septermber 1, 2016)!
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THE BASICS OF

RAISING POULTRY
BY VICKI GILLIAM | GROCERY MANAGER
VICKI GILLIAM
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VICKI GILLIAM
Marans and Ameraucana hens

F

or many people the desire to know where
their food comes from and how it is produced
guides not only how they shop, but how they
choose to live. Thoughts of gardening and raising
poultry can be natural steps. What is involved in
raising poultry? What do I need to get started?
These are common questions I’ve been asked
when people find out I’ve raised poultry most of
my life. Here are a few steps to get you going:
KNOW YOUR CITY ORDINANCES
The first and most crucial step is to know the
ordinances where you live. Contact your town’s city
offices. For those in Lincoln, you can go to www.lincoln.
ne.gov for information on how to obtain a permit.
Once you have a permit, appropriate housing for the
number of birds you are allowed will be the next step.
GIVE YOUR CHICKENS PLENTY OF SPACE
As a general rule of thumb, if you are free ranging
chickens within your backyard, a coop for sleeping
at night only requires 2 foot by 2 foot per chicken.
So, if you have 4 free ranging hens, a 8 foot by 8

foot coop is sufficient. If you are unable to free
range, attaching an enclosed run to your coop with
at least 10 square feet per hen will be necessary.
CHOOSE THE PROPER FEED
If you choose to start with chicks, they will require
starter chick feed, to be fed until 16 to 18 weeks of
age and then switched to a layer feed. My personal
preference for layer feed is pellet form with 16%
protein as they tend to waste less than if fed crumbles.
These feeds are formulated with the appropriate
nutrition levels for the age of chicken being fed.
Supplementing with plenty of grass, garden scraps
and treats, like meal worms and always having
access to fresh water will make for happy hens.
A great online resource for raising poultry is Backyard
Chickens (www.backyardchickens.com). Poultry
enthusiasts, both new and experienced can tap into
a wealth of information on building coops, chicken
breeds, chicken health, and much more. You can
connect with other local poultry enthusiasts through
the Lincoln Backyard Poultry Facebook page.

COME CHECK OUT THE BIRDS
NEBRASKA STATE POULTRY SHOW
November 5th, 2016 | 9am to 5pm | Lancaster Event Center | 4100 N. 84th Street | Lincoln, NE
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GABRIEL GARCIA-MARENGO
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THANK YOU, MEMBER-OWNERS!

Y

ou spoke and wrote and we heard you! Your responses to
the letter we sent you back in February about the increasing
competition of stores selling “natural” and organic foods in
Lincoln and their effect on Open Harvest have been encouraging,
helpful, and heartening.
More than 3 dozen of you sent in written responses about what the
store is doing well and what we can do to improve, and others called
the general manager or talked to staff members in the store with your
feedback. All of your comments were used in this year's strategic
planning process; we appreciate your input and look forward to
continuing these conversations.
In that letter we included a number of suggestions that would directly
help the co-op, and many of you responded with immediate action.
Although Open Harvest is still facing tough competition, our numbers
prove our owners support. We currently have 2,925 active member
owners, who contribute an average of 57.2% of total sales.
The Board represents you, the member owners. We welcome you to
our monthly meetings on the 1st Wednesday of the month at 6 p.m.
at Two Pillars Church. You can also keep up with our discussions and
activities by reading the minutes on the Open Harvest website (www.
openharvest.coop), by emailing us at board@openharvest.coop, and
by attending the annual meeting. Look for information in this issue of
The Dirt about the upcoming annual meeting, a great opportunity to
participate in your member-owned Co-op.
Open Harvest has hard-working, smart, creative staff and
management who are continually improving the products and
services in the store. The board greatly appreciates their dedication
as well as that of the member owners. All your efforts to talk about
the store with your friends and colleagues, give gift cards, and spend
a little more each week are helping; please continue those efforts!
In this election year, remember that you vote every time you buy
groceries. Shopping at Open Harvest means voting for a member
owned, democratically and locally controlled, environmentally and
socially responsible food system.
Brandé Payne & Barbara DiBernard
Open Harvest Board Members

A letter from the GM:

The Volunteer Program

A

s the former Outreach Coordinator, I
used to spend a lot of time at community
events and health fairs talking to people
about Open Harvest. In these conversations I would
regularly hear from long-time Lincolnites about how
they thought you had to be a volunteer to shop – a
very common misconception in the Co-op world.
As of July 1st, we had eighteen volunteers working
2-3 hour shifts per week doing everything from
dusting shelves, sorting invoices, packaging fruit
and stocking bulk herbs. The completion of these
tasks lightened the load of our staff on a regular
basis – and it’s help that was greatly appreciated!
Unfortunately, current labor laws do not lend support
for or favor the use of volunteer labor within the
cooperative for-profit business structure. And after
some research and contemplation, it became clear
that continuing to use voluteers could be legally
detrimental to the Co-op’s future. This discovery forced
us to reassess the validity of the Co-op volunteer worker
program. We are not alone in this quandary, as there
are several fellow co-ops that have faced this similar
set of circumstances and made the same decision.
The volunteer program is what kept Open Harvest in
business during our formative years, providing an avenue
for member-owner engagement and regular active
participation. However, we are facing a very different
retail climate than we did five years ago, and putting
the Co-op at any sort of legal risk is not an option.
In early summer, it was mutually decided between
the Board of Directors and myself that August 31,
2016 would be the last day that our Member-Owners
could volunteer at the Co-op. A letter was sent to all

current volunteers on July 15th, explaining the situation
and impetus for the decision. This decision was not
made lightly, and was a difficult message to deliver.
Over the years, the managers, staff, and customers
have developed wonderful relationships with our
volunteers, and I want to thank anyone who has given
your time in that capacity! Many of our generous
Member-Owner volunteers have been with us for a very
long time, and we greatly appreciate that support.
As we embark on a new chapter in our Co-op’s history,
our focus will turn to building a strong foundation where
solid store operations are prioritized and fair wages are
implemented in order to ensure our continued success.
Again, I want to thank all of our volunteers for their
contributions of time and support during these past 40+
years; without it the Co-op would never have gotten so far.
Sincerely,

Amy Tabor
General Manager
amy@openharvest.coop
PS – We would like to create a slideshow for the annual
owner meeting that will take place on Thursday, October
27th. If you or anyone you know has photos of volunteering
over the years please send them to our Marketing Assistant
at skylar@openharvest.coop by October 21st. Thank you!
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FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INGREDIENTS
• 2/3 cup dry kidney beans
• 1 pound ground beef or substitute
• 1 cup celery, chopped
• 1/2 cup green pepper, chopped
• 1 clove garlic, minced
• 2 quarts canned tomatoes, pureed
• 3 teaspoons chili powder
• 2 teaspoons salt

PUMPKIN BREAD

FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INSTRUCTIONS
Wash kidney beans the night before, cover
with water and allow to soak overnight.
Simmer beans and water until tender. Brown
beef, onion, celery, green pepper, and garlic.
Add to cooked beans along with tomatoes
and seasoning. Cover and simmer 1 hour.

INGREDIENTS
• 1 1/4 cups honey
• 3/4 cups softened butter
• 2 eggs
•
•
•
•
•
•
•

APPLE APRICOT FILLING

FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INGREDIENTS
• 8 apples
• 1 1/2 pounds apricots, sliced
• 2 cups pecans

INSTRUCTIONS
Cream honey and butter. Beat in eggs, one
at a time. Combine flours, baking powder,
and spices together and add to mixture,
stirring well. Add raisins and chopped nuts.
Bake for 35-40 minutes in 2 oiled 8X4-inch
loaf pans at 350˚ until golden-brown.

INSTRUCTIONS
Cook ingredients in a little water until soft
and thick. Use as a filling in pastries or as
a topping for ice creams or desserts.

VEGETABLE STEW
FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INGREDIENTS
• 3 tablespoons oil
• 1 large onion, diced
• 2 green onions, sliced
• 1 clove garlic
• 1 green or red pepper, slivered
• 1 eggplant, cubed
• 2 tablespoons flour
• salt, pepper, sage, chervil, - to taste
• 2 yellow summer squash, sliced
• 2 green zucchini cut in spears

2 cups pureed pumpkin
2 3/4 cups whole wheat flour
1/4 cup soy flour
2 teaspoons baking powder
1 teaspoon each nutmeg, cinnamon, cloves
1 cup raisins (optional)
1 cup chopped nuts (optional)

•
•
•

1 cup ripe tomatoes, diced
cooked egg noodles
grated romano cheese

INSTRUCTIONS
Heat oil in large skillet and briefly saute
onions, garlic, and pepper. Toss eggplant
cubes into flour and seasoning and add to
pan, stirring lightly to brown all sides. Add
squash, zucchini, and tomatoes. Cover and
steam until barely tender (6-8 minutes).
Adjust seasonings as desired. Serve with
cooked noodles and grated cheese.
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THE LOCAL
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HE
LOCAL
THE
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NUMBERS 22
REFRIGERATED
REFRIGERATED

REFRIGERATED (28.2%)
REFRIGERATED
(28.2%)

$131,092 of $464,497
$131,092
of $464,497
in refrigerated
sales
in refrigerated
sales
were from
local goods

CHEESE (20.5%)

28.2%
28.2%

BY DEPARTMENT

were from local goods

GROCERY (10.2%)

GROCERY (10.2%)
BULK/HERBS (12.2%)

BULK/HERBS (12.2%)

MEAT AND SEAFOOD

MEAT
AND SEAFOOD
68.4%

68.4%

$206,169 of $301,492
in meat and seafood
salesof
were
from local
$206,169
$301,492
goods
in meat and seafood

sales were from local
goods

PREPARED FOODS

99.9%

PREPARED FOODS

99.9%

$672,776 of $673,164
in prepared foods sales
were from local goods

$672,776 of $673,164
in prepared foods sales
were from local goods
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CHEESE (20.5%)

BODY CARE (5.4%)

BODY CARE (5.4%)
FROZEN (5.4)

FROZEN (5.4)
PREPARED FOODS (99.9%)

PREPARED FOODS (99.9%)
MEAT & SEAFOOD (68.4%)

MEAT & SEAFOOD (68.4%)
GENERAL MERCH (3.0%)

GENERAL MERCH (3.0%)
PRODUCE (8.9%)

PRODUCE (8.9%)

FISCAL YEAR 2015/2016

}

We've been nourishing Lincoln with local food since 1975. Every year we strive to
increase our local sales and in the last fiscal year (July 1, 2015 - June 30, 2016) we
did it again! A total of 30.6% of everything we sold was purchased from a local
vendor or famer located within 200 miles of the store or the state of Nebraska.
= LOCAL

BERS 2015/16
REFRIGERATED (28.2%)

CHEESE (20.5%)

BULK/HERBS (12.2%)

BODY CARE (5.4%)

FROZEN (5.4)

PREPARED FOODS (99.9%)

MEAT & SEAFOOD (68.4%)

GENERAL MERCH (3.0%)

PRODUCE (8.9%)

OVERALL

GROCERY (10.2%)

30.6%

$1,258,016 of
$4,105,044 in total
store sales were from
local goods!
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GoodMedicineApothecary.com

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

O120
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14thHSt.
Lincoln,
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RY
Open
10-6,
SatE12-5
     4 0 6 5 )  4 5  t  - * / $ 0 - /  / &      
Free parking behind store

PRINTING

1-2-4 COLOR
OFFSET

WIDE FORMAT

DIGITAL MEDIA

DIGITAL

VARIABLE DATA

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

Friendly, knowledgeable service
Locally owned
Find us on facebook

WEB DESIGN
PURLS AND
SOCIAL MEDIA

CLIENT
ENGAGEMENT
SURVEYS

gomezartsupply.com tugboatgallery.com

GRAPHIC
DESIGN

Group

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

