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The Dirt
Winter is the season for peaceful reflection and a time to find balance. We 

resolve to be better people: to give more and take less, to replace bad habits 

with good ones, to de-clutter and to get healthy. Winter is a time to edge 

negativity out and make more room for positivity to grow. After all the days are 

getting longer, it's a new year, and so much good is possible.

At the Co-op we have so much going on to help make your new year more healthy 

in every way. Our Wellness department is constantly adding new products to nourish 

your mind and body, and we'll continue our Wellness Wednesday promotions every 

month. This year we'll have Giving Days every odd month, starting in January, where 

5% of our profits get donated to a local non-profit. Towards the end of January we'll 

have our annual Seed Swap with Community Crops so you can get ready to plant 

your garden in the spring. In February we'll have an appreciation day for our local 

vendors, who supply over 30% of our product.

The most important thing you can do for your health and the health of your 

community this year is continue to eat local and support local. Thank you for 

keeping Open Harvest as a staple of your mindful lifestyle. We are looking 

forward to serving you and the community in 2017!

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

harvest@openharvest.coop
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Our Del i 's  Own 
Shrimp Salad



Wellness Wednesdays
Wednesdays | January 11th, February 8th, & March 8th

Open Harvest, 1618 South Street, Lincoln

Receive 10% off your body care, supplements, and general 
merchandise purchases! Wellness Wednesday takes place the 
second Wednesday of every month, and lasts all day long.

Board Meetings
First Wednesdays | January 4th, February 1st, & March 1st

6:00 p.m. — 8:00 p.m.
Two Pillars Church, 1430 South St., Suite 110, Lincoln

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

Giving Day
Saturday, January 28th

8:00 a.m. — 9:00 p.m.
Open Harvest, 1618 South Street, Lincoln

Help us support local non-profit Voices of Hope on Giving Day 
in January, where we will donate 5% of our sales that day to their 
cause. You can also show your support by donating your full 
green stamp books (value $5) at any time in January! Giving Days 
will be held every odd month in 2017; we'll keep you posted.

Seed Swap
Saturday, January 28th

1:00 p.m. — 3:00 p.m.
Two Pillars Church, 1430 South St., Suite 110, Lincoln

The Open Harvest and Community Crops annual seed swap 
is a space for the Lincoln gardening community to trade 
some of their saved seeds from last year, see what everyone 
is growing, and try planting something new. Don't have 
any seeds to bring? Come hang out anyways; there will be 
plenty of seeds to go around!

COMMUNIT Y 
EVENTS

Soup & Songs: Edem Soul Music
Sunday, January 22nd

5:00 p.m. — 7:00 p.m.
The Ferguson House, 700 S 16th St, Lincoln

Join KZUM for a cozy evening of music and food. Based in 
Omaha, Edem Soul Music sings in her native tongue called ‘Ga’ 
from Ghana, West Africa, as well as English. Soups provided by 
Open Harvest.

Soup & Songs: Jackie Allen
Sunday, February 12th

5:00 p.m. — 7:00 p.m.
The Ferguson House, 700 S 16th St, Lincoln

Join KZUM for a cozy evening of music and food. Soup provided 
by Grateful Bread and Open Harvest. Seating is limited. 
Donations appreciated.

Beer and Cheese Tasting
Tuesday, February 14th

6:00 p.m. — 8:00 p.m.
The Zipline Taproom, 2100 Magnum Cir Ste 1, Lincoln

Join us for a special Valentine's Day beer and cheese tasting. 
You'll enjoy some expertly paired Zipline brews with artisanal 
Open Harvest cheeses. Tickets will be available on Eventbrite.
com at least a week before the event.

Run for the Bridges
Saturday, March 11th

Starts at 8:30 a.m.
Wilderness Park, 1st and Van Dorn Street, Lincoln

Run for the Bridges is an annual trail run that raises funds to 
replace bridges in Wilderness Park. Race distances include a half-
marathon, 10K or 1.8-mile kids' run.
To register visit: www.getmeregistered.com
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GIVING DAY VOTE RESULTS
THE WINNERS: Voices of Hope, The Southern Heights Food 

Forest, Mental Health Association of Nebraska, The Cat House, 
Mission Infinity, and The Indian Center. Congratulations!

December 2016 Beer and Cheese Tasting
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pen Harvest Cooperative is not owned by a 
corporation; we, the Member-Owners, are its 
owners. Each spring we show our commitment 
and responsibility to the Co-op and its values by 

electing Directors to the Board. As we discussed at our 
recent Annual Meeting, it is important for Member-
Owners to be engaged in the ongoing well-being 
of the Co-op. Being on the Board of Directors is one 
of the ways to be an engaged Member-Owner.

Why should you consider running for the Board? 
Because you know how important Open Harvest is 
to you, your family and 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, “Cooperatives are based on the 
values of self-help, self-responsibility, democracy, 
equality, equity, and solidarity. In the tradition of their 

From left  to r ight: 
Ellen Dubas, Brande Payne, Ross Brockley, Mary Hansen, John Christensen, Barbara DiBernard, Megan 

Jackson, Amy Tabor (GM), Bob Hutkins. Not photographed: BJ Birkel.
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founders, cooperative members believe in the ethical 
values of honesty, openness, social responsibility, 
and caring for others.” Open Harvest operates on 
these values, and it is meaningful and energizing to 
work together on something we all believe in. We 
encourage you to consider running for the Board and 
joining this group of dedicated Member-Owners.

DESCRIPTION OF DUTIES:
The Board meets on the 
first Wednesday of each 
month from 6:00 - 8 or 8:30 
p.m. We also have a retreat 
in early spring and may 
schedule other meetings 
and training sessions as 
needed. Board members 
are expected to prepare 
for and attend all meetings 
and be an active part of 
the governing process.

The Board provides general 
supervision of the Co-
op, including hiring the 
General Manager. We use 
Policy Governance as our 
guide in this work. Policy 
Governance focuses on 
the Ends, or overall goals, 
of the store. The General 
Manager can determine 
the means to get to those 
ends. Board decisions 
are by consensus, which 
means that all concerns 
must be addressed 
before those decisions are approved. Board 
meetings are open to the public, and everyone is 
encouraged to attend a board meeting to witness 
this process. More information about how the Board 
operates can be found in the Board Policy Register 
at www.openharvest.coop/co-op-documents.

TERM OF SERVICE AND ELIGIBILITY
Each Director is elected for a three-year term 
by the Member-Owners of Open Harvest Co-

op Grocery. Bylaws state the Board candidates 
must be current Member-Owners of Open 
Harvest and that staff members of Open Harvest 
are not eligible to run. Directors receive a five 
percent store discount for their service.

APPLICATION PROCESS
Candidates can obtain applications at the Co-op, on 

the Open Harvest website 
and by contacting the 
Election Chair (see info 
below). Applications must 
be submitted by February 
18, 2017. Candidates 
must also complete an 
interview with the Election 
Committee, which will 
be scheduled between 
February 19 and 25. The 
purpose of the interview is 
to establish that candidates 
are aware of Board duties 
and responsibilities and 
committed to observing 
the Board Code of Conduct, 
as described in the Policy 
Register. The interview also 
allows for the candidates 
to ask any questions they 
have about the Board. All 
candidates who complete 
the application and interview 
by the deadline will be on 
the slate of candidates to be 
approved by the full Board 
at the March 1, 2017 Board 
meeting. The election will be 

held from April 16-30, 2017. New Board members will be 
installed at the monthly Board meeting on June 7, 2017.  

Interested candidates may contact the Elections 
Chair at board@openharvest.coop for more 
information and for an application packet.

Brandé Payne & Barbara DiBernard
Open Harvest Board Members
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s a cooperatively–owned business, our ends 
statement is what guides our strategic business 
decisions and our day-to-day tasks. One of 
the organizational goals for this fiscal year 
(2016/2017) has been to be the best employer 
that we can be. To that end, we want to attract 

and retain highly productive, knowledgeable, and 
passionate employees. Providing fair wages is 
one key component to achieving that goal. 

Since December 2014, wages of all Open Harvest 
staff members have been frozen. In this year’s 
planning session the Management Team made a 
commitment to each other and to the staff to move 
past the wage freeze and set a goal to implement a 
livable wage for all full-time staff. For the past several 
months the Management Team diligently worked to 
manage labor at or below our budgeted labor goal 
in order to prepare for a transition to higher wages.  

I am happy to report that effective December 1, 2016 
we were able to give a wage increase to 84% of all 

staff. We implemented a livable wage of $11.90 
per hour for full-time staff who work 40 hours per 
week and raised our starting wage from $9 to $10 
per hour. We have created a baseline to set goals 
from and to improve moving forward; 30% of our 
staff now make a livable wage, and another 22% 
are at 35 hours, with the remainder part-time. 

This has been a defining moment for our Co-
op; an example of how we can set goals and 
achieve them together through planning, 
diligence, accountability and hard work.

HOW DO YOU DEFINE A LIVABLE WAGE?
Although there is no official definition and no agreed-
upon methodology at arriving at it, a livable wage 
is understood to be one that allows workers to 
cover essential needs. To calculate a livable wage 
for Lincoln, NE we used the NCG/CDS Consulting 
Co-op Livable Wage and Benefits Model, which 
take into consideration the following factors:
1. Draws on recognized and public sources 

Photographed: Roll in Metzger

& THE LIVABLE WAGE
By Amy Tabor, GM
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of data to determine living costs (housing, 
food, health care, transportation, etc.)

2. Focuses on specific geographic 
areas (rural vs. urban)

3. Applies to full-time workers (i.e. 40 hours)
4. Applies to entry level workers after a 

specific amount of time (in Open Harvest’s 
case, after 1 year of employment)

The NCG/CDS Model reflects that unique 
nature of food co-ops by addressing:
1. A calculation for personal savings
2. Balances living costs with wages and benefits  

(living cost= co-op benefits + livable wage)
3. Uses the expense for a single person, not a family

HOW DID YOU MEET THIS GOAL?
Implementing a livable wage was achieved through 
careful attention to training, scheduling, managing our 
attrition, and by overall improvement of our operational 
efficiencies. We are now focusing our attention on how 
we can increase the number of full-time positions.

TAKING CARE OF OUR STAFF
In the coming year there are several initiatives that 
focus on continued building of strong and positive 
work environment at Open Harvest: a staff survey 
is scheduled for January 2017 so that staff can give 
critical feedback to the management team and 
board; the first phase of a new training program 
will begin with new hires; and a new evaluation 
and wage review system will be implemented. 
Through better training, clear store policies, open 
communication with managers, and outlined 
procedures; employees have the tools and support 
to sustain this new wage and help the store continue 
to make the necessary changes to thrive in the highly 
competitive natural foods market in Lincoln, NE.

We are building a strong foundation, by investing in 
our staff. Please help me in thanking them for all the 
hard work that they’ve put forth so far, and for the 
work that lies ahead. We truly are stronger together.

Amy Tabor | General Manager
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FRESH MUSHROOM SOUP
FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INGREDIENTS
• 1 pound fresh mushrooms
• 4 tablespoon olive oil
• 2 cups carrots, finely chopped
• 1 cup onion, finely chopped
• 1 clove garlic
• 2 1/2 cups broth or stock
• 4 cups water
• 3 tablespoon tomato paste
• 1/4 teaspoon  sea salt
• Pepper to taste
• 2 tablespoons parsley
• Celery leaves
• 1 bay leaf
• Light sour cream for garnish

INSTRUCTIONS 
Chop half of the mushrooms and sauté in 2 
tablespoons butter for 5 minutes. Add carrots, 
celery, onion, and garlic, and simmer 5 minutes 
more. Add stock, water, paste and seasonings and 
simmer for 1 hour. Remove bay leaf, then puree 
soup in blender. Return to pot. Sauté remaining 
mushrooms in olive oil. Add to soup. Serve hot 
with a dollop of light sour cream.

GLAZED SALMON
FROM THE NEW OPEN HARVEST COOKBOOK
BY MILES BRYANT

INGREDIENTS
• 4 salmon steaks or filets (about 3/4 pound)
• 1/8 cup maple syrup
• 2 tablespoons olive oil
• 1 tablespoon balsamic vinegar
• 1 teaspoon grated ginger
• Salt and pepper to taste
• 1/8 cup squezed orange or lemon juice 

(optional)

INSTRUCTIONS 
Cover salmon with glaze and wrap in tin foil. Bake 
at 450˚ — 500˚ until done. Increase syrup, oil and 
vinegar as needed for more fish.

VEGETABLE NUT LOAF
FROM THE ORIGINAL OPEN HARVEST COOKBOOK

INGREDIENTS
• 1/3 cup oil
• 1 cup mushrooms, sliced
• 2 large onions, finely chopped
• 1/4 cup green pepper, chopped
• 3 cups grated carrots
• 1 1/2 cups celery, chopped
• 1/2 cup sunflower seeds
• 3/4 cup coarsely chopped walnuts
• 5 eggs, or 8 egg whites, beaten
• 3 cups soft whole wheat bread crumbs
• pinch of basil, oregano, salt and pepper

INSTRUCTIONS 
Preheat oven to 325˚. Sauté onions, mushrooms, 
carrots, and green peppers in oil until tender, 
but not browned. Combine all ingredients. Line 
a 5X9-inch loaf pan with waxed paper. Grease 
paper and sides of pan generously. Bake 1 hour.

WINTER TABBOULEH
FROM THE NEW OPEN HARVEST COOKBOOK 
BY CARLA McCULLOUGH

INGREDIENTS
• 2 cups bulgur wheat
• 2 1/2 cups boiling water
• 1/2 cup olive oil
• 1/2 cup lemon juice
• 1 tablespoon honey
• 1 teaspoon sea salt, or to taste
• 1/2 teaspoon cracked pepper
• 1 cup fresh parsley, chopped
• 1 bunch green onions, chopped
• 2 large carrots, diced
• 3 to 4 celery stalks, chopped
• 1 to 2 apples, chopped
• 1/2 cup raisins or grapes
• 1 teaspoon cumin

INSTRUCTIONS 
Pour boiling water over the bulgur in a heat-
resistant bowl, then cover and let sit for at least 30 
minutes. Most of the water should be absorbed at 
this time. Once the bulgur is ready, add remaining 
ingredients. Serve at room temperature or chilled. 

 THE DIRT | 9



10 | OPEN HARVEST CO-OP GROCERY

t the December 2016 board meeting, the 
Board of Directors received and accepted 
the yearly comprehensive ends policy 
report from the General Manager. This 
report highlighted the many ways that we 

fulfilled our mission and ends statement in 
the last fiscal year. It also addressed the areas 
where we need to improve so that we can thrive 
and prepare ourselves for the future possibilities of 
expansion or a new location. 

Although we accomplished many good things 
over the course of the last year, we fell short in 
one of the most fundamentally important parts of 
business; fiscal health (please refer to our annual 
report, available at the front of the store or on our 
website, for full financial details). Many of the store 
goals that we created for our current fiscal year 
address this shortfall and as of January 1, 2017, 
we are in a much better financial position than we 
were a year ago. 

WHY WE'RE HERE
GLOBAL ENDS STATEMENT

"Open Harvest Cooperative is Lincoln’s 
trusted source for responsibly selected 
and sustainably raised local, organic, and 
non-GMO foods, affording patrons the 
opportunity to make informed choices. We 
promote ecological, social, and economic 
justice and health through good nutrition. 
Open Harvest Cooperative nurtures a 
growing community of member-owners 
and patrons while perpetuating the store, 
its policies, and co-operative principles."

As the highest-level statement of desired outcome 
for Open Harvest, our global ends statement 

ENDS POLICY STATEMENT
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gives purpose to the entire organization. It creates 
a framework for management’s development 
that provide the Open Harvest community with a 
tangible way to see the value that our co-op brings 
us. This statement was written by the board on 
behalf of all members and is reviewed annually as a 
part of the boards strategic planning retreat.

Here are some highlights of the things our Co-op 
accomplished in the last fiscal year (July 1, 2015 – 
June 30, 2016).

THE 7 COOPERATIVE 
PRINCIPLES
Like other cooperatives, our co-op operates 
according to seven Cooperative Business Principles. 

In 1844, the Rochdale Society of Equitable 
Pioneers organized the first consumer cooperative 
associations. This was the humble beginning of a 
worldwide cooperative movement. The Rochdale 
Cooperative Principles have been adopted by 
thousands of cooperatives, including our co-op.

Open Harvest diligently works to abide by 
these seven Cooperative Principles:

1. Voluntary & Open Membership
2. Democratic Member Control
3. Member Economic Participation
4. Autonomy & Independence
5. Education, Training, and Information
6. Cooperation Amongst Co-operatives
7. Concern for Community

ACCOMPLISHMENTS
MEETING CUSTOMER NEEDS
Last year was a big year for providing more organic 
products at affordable prices. Our Field Day line, a 
nearly all-organic line that’s produced in the USA, is 

the anchor of our Co-op Basics program, products 
that you can purchase at everyday low prices. This 
program was expanded several times over the 
course of its first year; we started with 62 and now 
have over 350 products available, increasing Field 
Day sales by over 250%. 

LOCAL FOOD
We do local best. We purchased over $557,910 
from 87 local farmers and food producers. This 
amounted to over 30% of our sales coming from a 
local source. 

MEMBER OWNERSHIP
Our member owners are the biggest supporters of 
the Co-op. We saw positive growth in our member 
ownership numbers by 1.4% and our purchases 
from member owners grew by 1% too!

COMMUNITY PARTNERSHIPS
We are a benefit to our community in many ways. 
Open Harvest organized and co-sponsored five 
outreach events, supported thirteen local non-
profits with donations throughout the year for a 
total of $1,800 and launched our Giving Day events 
where 5% of shopper purchases on designated 
days were donated to two local non-profits. 
Additionally, Open Harvest co-sponsored the 
Urban Homestead Series by providing a stipend 
for ingredients for the cooking classes. Though not 
an ideal situation, most of this was accomplished 
without the support of a full-time Outreach 
Coordinator!

WE ARE IN THIS TOGETHER
The past couple of years have been challenging for 
the store, and especially our staff, but we are finally 
hitting our stride and we have the numbers to prove 
it. On behalf of the board and staff, thank you for 
your commitment and participation in Open Harvest 
to help in creating the world we all want to live in. 
With your support we look forward to serving more 
of the Lincoln community in the coming years.

Amy Tabor
General Manager
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