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Stella Collective [featuring The Object Enthusiast]
Friday, January 2nd from 6:00 – 9:00 p.m.
101 N. 14th Street  #7
Stella, Loft & Craft, and Hunter Gatherer are coming together as a collective store to 
host this First Friday Pop-up Shop featuring artist Emily Reinhardt.   

Open Harvest Board of Directors Meeting
1st Wednesday of the month 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.

KZUM Presents: Will Hutchinson Band
Sunday, January 11th at 9 p.m.
Meadowlark Coffee & Espresso, 1624 South Street
Will Hutchinson performs with full-band at an intimate Songwriters’ Sunday at with 
the talented Xion opening the show.

Beer + Cheese
Tuesday, January 13th from 6:00 – 8:00 p.m.
Zipline Brewing Co., 2100 Magnum Cir., Suite 1
It’s a new year for Beer + Cheese and there is no better way to brave the winter 
season than by exploring a platter of cheese and a flight of beer in the company of 
good friends. Tickets are $25 /each, on sale 12/30.

Tasting Tuesdays
Tuesday, January 20th & February 17th from 5:00 – 7:00 p.m.
Barrymore’s, 124 N. 13th (in the alley)
An opportunity to taste some of our favorite brands and get the inside scoop from 
national & local liquor representatives on brand history, recipes and drink-making 
techniques.  January’s tasting will feature Woodford Reserve Bourbon and February’s 
will follow a Mardi Gras-theme of drinks made with Southern Comfort.

C O O P

O
P

E
N

 H
A

R
V

E
S

T

2   O P E N  H A RV E S T  C O - O P  G R O C E RY

This newsletter is archived at 
www.openharvest.coop and at the 

Nebraska State Historical Society, and is 
printed on at least 30% recycled paper.

For advertising rates and other 
information, please send an e-mail to 

harvest@openharvest.coop

When finished, please
pass this on to a friend.

1618 South  St reet  /  L inco ln ,  NE 68502
www.openharvest . coop /  402 .475.9069

G e n e r a l  M a n a g e r
Kelsi Swanson

B o a r d  o f  D i r e c t o r s
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Molly Phemister
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Aud Koch / editing, layout, illustration
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Seed Swap
Saturday, January 31st from 1:00   – 3:00 p.m.
Antelope Park Church of the Brethren, 3645 Sumner Street
Are you a seed saver, or interested in learning how to save seeds from one season to 
the next? Join Open Harvest and Community Crops for a seed swap extravaganza!

Gentle Healing with Flower Essences
Thursday, February 26th from 6:00 – 8:00 p.m.
Two Pillars Church, 1430 South Street, Suite 110
Discover the gentle healing power of flower essences in this fun, hands-on class with 
Elizabeth Wolf, “Elixir Mixtress” of Good Medicine Apothecary. Registration forms 
are available in-store and online (www.openharvest.coop).  Registration fee is $15 
public / $12 owners and includes a 1oz. custom remedy.

TEDxManhattan: Changing the Way We Eat
Saturday, March 7th from 9:00 a.m. – 5:00 p.m.
Firespring 1201 Infinity Court, Lincoln
Join other local food citizens of our community for a TEDxManhattan viewing party. To 
learn more and reserve a ticket, visit www.tedxlincoln.com.

Run for the Bridges
Saturday, March 14th at 10 a.m.
1st & Van Dorn St., Wilderness Park Fitness Loop
Run for the Bridges is an annual trail run that raises funds to replace bridges in 
Wilderness Park. Race distances include full or half marathon, 10k or 1.8 mile kids’ run.  
To register visit: www.getmeregistered.com.  

CSA Fair
Saturday, March 21st from 1:00 – 3:00 p.m.
Open Harvest, 1618 South Street 
Here’s your chance to check out the local farmers that offer CSA options to their 
customers. Rain or shine, you are sure to find a perfect fit!  

Community CROPS Art Show
Saturday, March 21st from 6:00 – 9:00 p.m.
Catalyst, 350 Canopy Street, Suite 130
Community CROPS is celebrating the arrival of spring and the upcoming growing season 
with an art show. For one night only you will have a chance to purchase diverse works of 
art with 50% of the proceeds going to CROPS.
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GET TO 
KNOW YOUR 

CO-OP 
CLASSES

This on-going class is for new 
or renewing Owners who are 
interested in learning a bit 
more about their Co-op. RSVP 
via email to amy@openharvest.
coop ro call 402.475.9069. 
Walk-ins are welcome!

All classes held 
from 6:00 – 7:00 p.m.

Thursday March 19th

Thursday June 18th

Thursday September 17th

Thursday December 17th
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board of directors report

board member
NICK SVOBODA

2015 ELECTIONS
REGISTER TO RUN NOW

A co-op is a business that belongs to 
its Member Owners. Open Harvest Co-
operative is not owned by a corporation; 
we are its Owners. Each spring, Owners 
show their commitment and responsibil-
ity to the Co-op and its values by electing 
directors for the board from among them-
selves.

Why should you consider running for 
the Board? Because you know how im-
portant Open Harvest is to you, your 
family, and your friends; because you 
believe in supporting local farmers and 
producers; because you want to support 
a more sustainable way of living; because 
you believe in the values and principles 
that guide the Co-op. The International 
Cooperative Alliance states, “Coopera-
tives are based on the values of self-help, 
self-responsibility, democracy, equality, 
equity, and solidarity. In the tradition 
of their founders, cooperative members 
believe in the ethical values of honesty, 
openness, social responsibility, and car-
ing for others.” Open Harvest operates on 
these values.

I joined the Board in 2012, because I 
was excited about the ways that a well- 
organized group process can further that 

group’s goals and live up to its values. Serv-
ing on the Open Harvest Board has been an 
energizing, educational, and empowering ex-
perience for me. We are lucky to have a such 
dedicated staff and Directors at our co-op. It 
is my pleasure to work with this group, and I 
encourage you to consider joining us by run-
ning for the Board. 

DESCRIPTION OF DUTIES
The Board meets on the first Wednesday of 

every month from 6–8 pm. We also have a re-
treat in early Summer, and we may schedule 
other meetings and training sessions as need-
ed. Board members are expected to attend all 
meetings unless they notify the Board Chair 
in advance and to prepare for the meetings by 
reading any relevant materials.

The Board provides general supervision of 
the Co-op, including hiring the General Man-
ager. We use Policy Governance as our guide 
in this work. Policy Governance focuses on 
the Ends, or overall goals, of the store, so the 
General Manager can determine the means 
to achieve those ends. Board decisions are 
by consensus, which means that all concerns 
must be addressed before those decisions 
are approved. More information, including 
minutes from past meetings, can be found at 
openharvest.coop/co-op-documents. All Own-
ers are welcome to attend a Board meeting at 
any time.

TERM OF SERVICE AND 
ELIGIBILITY

Each director is elected for a three-year 
term by the Member Owners of Open Harvest 
Cooperative. Bylaws state that Board candi-
dates must be current members of Open Har-
vest and that staff members are not eligible 

to run. Directors receive a 5% store dis-
count for their service.

APPLICATION PROCESS
Candidates can obtain applications at 

the Co-op, or by contacting Nick Svobo-
da, Elections Chair (see info below), and 
must submitted by February 20, 2015. 
They must also complete an interview 
with the Election Committee no later than 
March 1, 2015. The purpose of the inter-
view is to establish that candidates are 
aware of Board duties and responsibilities 
and committed to observing the Code of 
Conduct, as described in the Bylaws and 
the Policy Register. The interview is also 
an opportunity for the candidates to ask 
any questions they have about the Board. 

All candidates who complete the appli-
cation and interview by their respective 
deadlines will be on the slate of candi-
dates to be approved by the full Board at 
the March 4th meeting. Elections will be 
held from April 12 – April 25, 2015. New 
members will be installed at the monthly 
meeting on June 3, 2015. Interested can-
didates may contact Election Committee 
Chair, Nick Svoboda at adobovs@gmail.
com for more information and for an ap-
plication packet.
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WHO WE ARE
Spiritus Vitae Botanicals 
(pronounced spir-i-des 
vee-tai) is a new, small me-
dicinal herb and produce 
farm owned and operated 
by husband and wife, Paul 
and Nicole Saville. As a 
graduate of Bastyr Univer-
sity and Wellness Manager 
at Open Harvest, Nicole 
has a strong passion for 
natural health, medicinal 
plant conservation, and 
sustainable agriculture. 
Paul comes from a long line 
of farmers and gardeners 
who knew just how impor-
tant it was to grow your own 
food. Together they have 
implemented Nebraska’s 
first Community Supported 
Herbalism program.

WHAT WE DO
We’ve all heard about Com-
munity Supported Agricul-
ture (CSA) but just what 
is Community Supported 
Herbalism (CSH)? Es-
sentially, community sup-
ported herbalism is just the 
herbal equivalent of a CSA. 
At the beginning of each 
season, CSH members pay 
for a share of the upcom-
ing harvest - but instead of 
receiving produce (like in 
a CSA), members receive 
herbal products hand-made 
from herbs grown on the 
farm. Each season offers 
herbal products to support 
natural health and combat 
issues typically faced in 
each season. 

WHY WE DO IT
As our lives get busier and 
our stress levels increase, 
we become more and more 
disconnected from our 
health and ourselves. Dis-
ease has become the norm. 
Spiritus Vitae would like to 
show the Lincoln commu-
nity the opportunities of an 
alternative path and bring 
about greater knowledge of 
natural health. 

for more information visit: spiritusvitaebotanicals.com



CELEBRATING THE FABRIC OF OUR LOCAL FOOD COMMUNITY
Institute for Culinary Arts at Metro Community College Fort Dodge Campus in Omaha, NE

Tickets available online at http://chefaward2015.bpt.me

This event is a fundraiser for the Nebraska Sustainable Agriculture Society.
Join us for an evening of food, drink and celebration of the farmers and chefs working to make  

our local food community healthy and vibrant!

LOCAL CHEFS 

Sunday, January 25th, 2015      5:30-9 pm

Kevin Shinn | Bread & Cup, Lincoln
Glenn Wheeler | Spencer’s for Steaks and Chops, Omaha

Ben Maides | Avoili, Omaha 

Isa Moskowitz | Modern Love, Omaha 
John Hamburger | Back Alley Bakery, Hastings

Colin Duggan | Kitchen Table, Omaha
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INDIGO BRIDGE
BOOKS

Have you slain a dragon lately? Or 
been kept awake by an annoying, pea-
sized bump under your stack of mat-
tresses?  Maybe not today, but I’m sure 
you were once upon a time. For many 
children story time is pretty special: it’s 
when they learn to unleash their im-
agination and let it run wild. Sitting on 
the floor with their peers, they discover 
how to listen, visualize and connect as 
a storyteller turns the pages and takes 
them away to another place and time. 
At Indigo Bridge Books, kids’ story-
time is the main attraction – and bilin-
gual story-time is paramount.  

In the summer of 2008, a new busi-
ness began unpacking boxes of books 
in the Creamery Building in the Hay-
market. Indigo Bridge Books officially 
opened its doors that September with 
the idea to create an adventurous, crea-
tive, and fun learning environment for 
all children that encouraged them to be 
free thinkers. Part café bookstore and 
part non-profit, Indigo Bridge Books 
exists to build a stronger commu-
nity that reaches past the divisions of 
neighborhoods, social classes, political 
ambitions, religious beliefs, ethnicities, 
national borders, and even languages.

When you look around the book-
store today, you can see the artistic 

touch of children all over the chairs, 
tables, and walls. The toys available 
to play underneath the giant, whimsi-
cal tree twisting out of the floor in the 
children’s book section create a fun and 
comfortable place of discovery for kids. 
You can browse through rows and rows 
of hand-picked books, organized and 
selected by passionate Indigo Bridge 
staff members. 

The café, nestled in the front of the 
store, offers quality coffee, sandwiches, 
veggie platters, bagels, and other lunch 
items that support fair trade and envi-
ronmentally conscious products. The 
Table, a free soup offer during lunch 
several days a week, has been a very 
popular program that was started sev-
eral years ago by a local church group. 
The Table is currently on hiatus, Indigo 
hopes to get back on its legs soon!

Indigo Bridge Book uses a unique 
business model that allows the profits 
from their café and bookstore to fund 
Indigo Community, the non-profit as-
pect of the business that focuses on 
child literacy and community outreach. 
They work with Lincoln Public Schools, 
Lincoln Parks and Rec. and other 
groups to provide books to children ei-
ther for free or at a low cost.

So what happens at Indigo Bridge? 

As mentioned before, story-time is 
top-notch at Indigo – you can catch bi-
lingual story-time with your tot every 
Monday, Wednesday and Friday at 10 
AM. Just recently they co-hosted an 
event with Nebraska Appleseed to pro-
mote Lincoln author, Ted Genoway’s 
newest book The Chain: Farm, Factory 
and the Fate of Our Food. 

To stay up-to-date on all Indigo 
events from local book signings, book 
clubs and discussion groups check out 
their website or sign-up for their e-
newsletter. You can also find them on 
Facebook and Twitter. All events are 
free and open to the public. 

It’s no surprise that Indigo Bridge 
Books has been a part of our Commu-
nity Cooperation Program from the 
beginning.

In the spirit of community, Indigo offers all 
Member-Owners of Open Harvest 10% off all 
books and café items every time you shop!

community 
cooperation program

Amy S. Tabor

community cooperation program

C O U R T E S Y  P H O T O
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general manager’s report

general manager
KELSI SWANSON

HAPPY 40 YEARS!
LET THE CELEBRATION BEGIN

Forty years ago something wonder-
ful began. The brainchild of a gathering 
of families who desired a place to buy 
healthy wholesome food, Open Harvest 
Co-op Grocery opened as a store-front on 
27th and Randolph Street in the fall of 
1975. With the coming of 2015, I’d like to 
wish a happy 40 years to our community 
of Member Owners and shoppers. They 
have helped Open Harvest flourish into 

Greetings from you Board of Directors.  
We want to thank all of those who attend-
ed our 2014 Annual Meeting, held on No-
vember 2 with a total of 97 in attendance.  
Member Owners voted to approve both the 
new Articles of Incorporation and Bylaws.  
The 2014 Annual Report was distributed 

the place it is today! 
I often joke that our unofficial tag line should 

be “telling you so since 1975!” What started 
in the 1970’s as a relatively small movement 
to improve the availability of sustainable food 
is now a multi-billion dollar industry. Today, 
this movement is still showing double-digit 
growth due to consumer demand.

Organic products are now available in 
nearly 20,000 natural food stores and nearly 3 
out of 4 conventional grocery stores. Organic 
sales account for over 4 percent of total U.S. 
food sales, according to recent industry sta-
tistics. U.S. sales of organic products were an 
estimated $28.4 billion in 2012 and will reach 
an estimated $35 billion for 2014, according 
to the Nutrition Business Journal.

We are proud to have been at the helm of 
something so great and something that has 
fed, in more ways than one, our local commu-
nities for decades. The Co-op was founded for 

a variety of reasons, including access to 
healthy, safe food that people could trust 
and as a place for gathering with like-
minded individuals. It still meets that 
need today. Patrons of the store can often 
be found catching up with each other in 
the produce aisle for long periods of time. 
Hugs are even common! 

To help celebrate our 40 years we will 
have events throughout the year to cap-
ture the importance of Open Harvest in 
our community and to tell the story of our 
rich history. This will also be a time to fo-
cus on our future. Look for these events 
and more, and thank you to everyone who 
has supported the Co-op and the vision it 
embodies. 

annual meeting report
CARLA MCCOLLOUGH, BOARD CHAIR

at the meeting and is incorporated into the 
November/December edition of the Dirt. The 
Annual Report, Annual Meeting Minutes and 
the new Articles of Incorporation and Bylaws 
are now posted on the Open Harvest website. 
The Board holds Officer elections at the next 
monthly meeting following the Annual Meet-

ing. The officers elected at the Novem-
ber meeting, serving one year terms are 
Carla McCullough (Chair), Brande’ Payne 
(Vice-Chair) and Megan Jackson (Secre-
tary).  
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40 YEARS
a look back through the archive

Operations Manager Jerry Johnston proudly mans the register of the newly opened store on 
South Street. Photo circa 1990, photographer unknown. 



Needless to say, any prices published as part of the historical newsletter project are for 
entertainment purposes only and will not be honored in-store.
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Needless to say, any prices published as part of the historical newsletter project are for 
entertainment purposes only and will not be honored in-store.

Gentle H
ealing

Gentle H
ealing
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Tuesday February 26th

Two Pillars Church
$15/$12 for co-op owners

Tuesday February 26th

Two Pillars Church
$15/$12 for co-op owners

Instructor: Elizabeth Wolf, MS, NTS

Gentle H
ealing

Come learn about the 
healing properties of 
flower essences!



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

OPEN HARVEST
CO-OP GROCERY
1 6 1 8  S O U T H  S T.  •  L I N C O L N ,  N E  6 8 5 0 2

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

Featuring

 ❧Business Plans
 ❧Financial Planning
 ❧Seed Starting
 ❧Marketing

 ❧Organic Pest Management
 ❧Local farm tours
 ❧Vegetable Crop Planning 
...and more!

Find registration and scholarship applications at:
CommunityCROPS.org or call 402.474.9802

Register by January 9, 2015
Join Us & Start Farming

daily menus at
pepesbistro.com


