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sunflower seed 
THE UNITED NATIONS DECLARES 2012 THE  

INTERNATIONAL YEAR OF COOPERATIVES! 
The United 

 Nations  

General  

Assembly  

Resolution  

64/136  

proclaims the 

 year 2012 as the  

International Year  

of Cooperatives (IYC).  
 

The Resolution encourages all member 

States and all relevant stakeholders to 

take advantage of the IYC to promote 

cooperatives, to raise public awareness 

of the contribution of cooperatives to 

social and economic development and 

promote the formation and growth of 

cooperatives.  

 

The theme of the International Year of 

Cooperatives is “Cooperative Enter-

prises Build a Better World.”  

 

Cooperatives are businesses that are 

owned and democratically controlled 

by their members—the people who use 

the co-op’s services or buy its goods or 

use its services.  Cooperatives promote 

the fullest possible participation in the 

economic and social development of 

all people.  Cooperative enterprises are 

united by the principles and values that 

guide business decisions based on 

member need and are to the benefit of 

the community served.  In short, coop-

eratives are socially responsible busi-

nesses, strategic community partners 

and are often the preferred employer in 

their communities. 

 

Cooperatives operate across all sectors 

of the U.S. economy and include agri-

culture, food distribution and retailing, 

childcare, credit unions, purchasing, 

worker-owned, housing, healthcare, 

energy and telecommunications coop-

eratives. Cooperatives promote the 

fullest possible participation in the 

economic and social development of 

all people, including women, youth, 

older persons, persons with disabilities 

and indigenous peoples.  

 

Cooperatives are a major economic 

force in developed countries and a 

powerful business model in develop-

ing ones. Worldwide, over 800 million 

people are members of cooperatives. 

The economic activity of the largest 

300 cooperatives in the world equals 

the 10th largest national economy.  

 

According to a study by the University 

of Wisconsin Center for Cooperatives, 

more than 29,000 cooperatives operate 

in every sector of the economy and in 

congressional district; Americans hold 

over 350 million co-op memberships.  

U.S. cooperatives generate 2 million 

jobs and make a substantial contribu-

tion to the U.S. economy with annual 

sales of $652 billion and possessing 

assets of $3 trillion. 

 

In his announcement of the Interna-

tional Year of Cooperatives, UN Sec-

retary-General Ban Ki-moon stated, 

“Cooperatives are a reminder to the 

international community that it is pos-

sible to pursue both economic viability 

and social responsibility.”  

 

The UN resolution, entitled 

“Cooperatives in Social Develop-

ment,” recognizes the diversity of the 

cooperative movement around the 

world and the role of the cooperative 

business model in achieving economic 

viability while also contributing social 

and community benefits.  

 

The start of the US celebration coin-

cided with the UN’s global launch of 

the International Year on Oct. 31, 

2011, in New York City.  During this 

event, foreign dignitaries participated 

in high-level roundtable discussions, 

media activities and speeches on coop-

erative enterprise. 

International Commitment: We help address issues of poverty by starting and supporting farm co-ops in developing countries, pay-

ing US prices for commodities. We participate in farming projects in countries such as Nicaragua. Our projects include fair trade 

activities, creating growing cooperatives for commodities such as sesames, peanuts and honey. We pay US prices for those 

commodities and are currently working on obtaining our Fair Trade status. 

 

National Commitment: We were instrumental in helping the United States to develop its organic peanut growing  

standards. It has been equally important to us to support US farms and bee-keepers. We are committed to ensuring our farmer- 

partners are receiving a living wage. We support domestic fair trade at home through our local farmer-partners. We are proac-

tive by paying fair prices to our growers and bee-keepers, providing reasonable and fair prices to our customers and healthy 

food choices for everyone. 

 

Local Commitment: We donate to local food pantries and donate byproducts to local area farmers. In fact, we donate at least 

1% of our net income to charity each year. We are committed to providing a fair and living wage to our employees and creating 

viable jobs in the rural community of Nunda, NY. 

 

Once Again Collective is an employee-owned workplace.     www.onceagainnutbutter.com 

“Cooperatives have a rich and diverse 

history in the United States and 

around the world,” said National Co-

operative Business Association Presi-

dent and CEO Paul Hazen.  “Ben 

Franklin brought cooperative enter-

prise to America in 1752 when he and 

fellow Philadelphians founded the 

first mutual insurance company in the 

country.  The business and of the co-

operative philosophy are evident as 

the Philadelphia Contributionship 

continues to operate,” he continued.   

 

With annual sales approaching 

$3,000,000, almost 4,000 actively 

invested member-owners, 6 full-time 

managers, and 20 part-time employ-

ees, your Co-op has been a local eco-

nomic alternative for Santa Barbara 

County for almost 40 years!   

 

In Santa Barbara County, your con-

sumer-owner (and open to the public) 

Isla Vista Food Co-op is joined by the 

Santa Barbara Student Housing Co-

op, several Co-op preschools, several 

credit unions, a green living co-op, 

and the cooperative Black/Gold public 

library system.   Bonfire Collective, A 

completely worker-owner and worker-

run coffee shop/radical literature 

bookstore is in its early stages, and the 

UCSB Student Food Collective, Isla 

Vista Creativity Collective, and 

SBDIY are other projects of a cooper-

ative nature that are already communi-

ty resources in their early working 

stages..  The closest other food co-ops 

to the Santa Barbara community are 

Cuesta Co-op in SLO and Co-

opportunity in Santa Monica. 

  
Cooperatives are based on the  

cooperative values of self-help,  

self-responsibility, democracy and  

equality, equity and solidarity and the 

seven cooperative principles: 

 
1.Voluntary and Open Membership 

2. Democratic Member Control 

3. Member Economic Participation 

4. Autonomy and Independence 

5. Education, Training and  

     Information 

6. Cooperation among Cooperatives  

7.  Concern for Community 

Facts About Cooperatives in the  

United States…  

 More than 29,000 cooperatives 

operate in every sector of the 

economy and in every congres-

sional district; Americans hold 

over 350 million co-op member-

ships.  

 U.S. cooperatives generate 2 mil-

lion jobs and make a substantial 

contribution to the U.S. economy 

with annual sales of $652 billion 

and possessing assets of $3 tril-

lion.  

 The majority of our country's 2 

million farmers are members of 

the nearly 3,000 farmer-owned 

cooperatives. They provide over 

250 thousand jobs and annual 

wages of over $8 billion.  

 Over 7,500 credit unions provide 

financial services to 91 million 

U.S. consumers.  

 More than 900 rural electric co-

ops deliver electricity to more 

than 42 million people in 47 

states. This makes up 42 percent 

of the nation's electric distribution 

lines and covers 75 percent of our 

country's land mass.  

 Approximately 233 million people 

are served by insurance compa-

nies owned by or closely affiliated 

with co-ops.  

 Food co-ops have been innovators 

in the areas of unit pricing, con-

sumer protection, organic and 

bulk foods and nutritional label-

ing.  

 More than 50,000 families in the 

U.S. use cooperative day care 

centers, giving co-ops a crucial 

role in the care of our children.  

 About 1.2 million rural Americans 

in 31 states are served by the 260 

telephone cooperatives.  

 In the United States, more than 

1.2 million families of all income 

levels live in homes owned and 

operated through cooperative as-

sociations.  

 

from www.ncba.coop & 

www.2012.coop 



 

FYE 2011 Isla Vista Food Cooperative 

Annual report 
From the desk of your General Manager 
 

FYE11 refers to 9/27/2010-9/25/2011   
Any financial information included in this 

report refers to the date of FYE11 unless 

otherwise stated.  This report was presented at 

the Annual Membership Meeting on October 

23rd 2011.  As of 11/7/11 we are awaiting our 

finalized FYE11 Financial Statements. 

 
I don’t think I’ll ever forget the feeling I 

had as I stood there watching David drive 

away for the last time, after giving me his 

master set of keys to the Co-op.  I stood 

there for a few minutes before turning to 

face our beautiful little store, thinking 

about the gift that he had left us as his 

final act, and the first milestone of Fiscal 

Year Ending 2011: the façade 

improvement that allowed us to begin 

anew.  I sat there thinking about how it felt 

to come to work every day when our 

awning was a dingy blue tarp, set up in 

haste three years ago to keep a rainstorm 

at bay and the patio dry, and never taken 

down again… How we were so unable to 

grow our reputation as a legitimate force 

for local and organic foods in our 

community because so many new potential 

shoppers couldn’t see the magic happening 

on the inside of the Co-op on the outside 

of the store.  

The matching grant program of the Santa 

Barbara County Redevelopment Agency 

(in total we received $40,000), along with 

a very successful Member Loan Campaign 

(in total we received loans of $70,000 to 

be paid back at various levels of interest 

with a 5 year total loan timeframe.  With 

our predetermined quarterly transfer totals, 

after four fiscal quarters we currently have 

$12,716 of $82,726 total repayment 

including interest already set aside), 

afforded us the chance to redefine the Co-

op for not only the community, but the 

chance for many of us long-time staff to 

have the gift of fresh and new air to 

breathe every time we got to work in the 

morning.  

David’s final act for this Co-op allowed 

me the chance to step into my new role of 

General Manager in the best way possible: 

the Co-op finally looked and felt on the 

outside as beautiful as we have made it 

look and feel on the inside.  

But sometimes, where there is light, 

darkness can soon follow. 

 

The phone call actually came a few days 

before David drove away for that last time.  

“This is Melissa, Michaele’s sister.  

Michaele was in a terrible car accident.  

We don’t know if she is going to make it”.  

Michaele Plotkin was the General Manager 

who preceded David.  When David was 

hired, Michaele became the Co-op’s off-

site accountant.  Her and David worked 

very closely on Co-op financial 

information, and her long-time history with 

the Co-op afforded us security with her 

encompassing knowledge of our financial 

and operational systems.   

 

Thankfully Michaele did survive her 

accident and is now doing quite well.  

However, the timing of her immediate and 

drastic exit set in motion a transition that 

we are still working through.  We have 

been very blessed to have hired Santa 

Barbara resident Jamie Flint as our new 

accountant.  Jamie worked with Michaele 

many years ago on Co-op Tax Returns, and 

had a vague familiarity with our 

accounting systems, so it was fortuitous 

and fortunate that we were able to hire her 

into this incredibly important and 

challenging role.   

 

To have a new accountant and a new 

General Manager, both with little 

knowledge of many, many years of 

communications and decisions surrounding 

our detailed and voluminous financial 

statements, has proven challenging to say 

the least.  I’m happy to report, though, that 

we have made a lot of progress in cleaning 

up our statements.  We have also been able 

to ask and answer questions that have 

allowed me the chance to learn in very 

great detail a wide variety of inner-

workings of our historical financial data 

that I would not have necessarily learned 

so rapidly otherwise.  I asked Jamie to 

write a brief letter talking about the current 

financial statement, as well as what we’ve 

worked on since January: 

 

“Enclosed is a draft financial statement for 

the year ending 9-25-11. The items that 

still need to be reviewed and adjusted are 

accounts receivable, assets, depreciation, 

COGS, and accounts payable. Year end is 

a time to review all areas of the financial 

statement and take a second fresh look at 

the assets and liabilities to make sure 

everything is verified by an outside source 

and reported correctly. This process 

normally takes a couple of months.This has 

been a growing year for the coop as I have 

taken over the Financials and worked with 

[Melissa] to make sure all areas have been 

reviewed and updated.  Whenever there is 

a change in personnel there is transition 

period with challenges. With the 

unfortunate event of Michaele’s accident at 

the same time [Melissa] took over 

management there was bound to be some 

restructuring. I feel that the situation could 

have been tackled with either resistance 

and strife or acceptance and patience.  I 

am happy we have chosen the second 

path and through communications and 

adjustments the financial statements are 

coming together. 

We have tackled the issues of gift 

certificates, outside verification of some 

assets and liabilities, and keeping the 

coop’s computer up to date to match with 

tax and financial software. We still have 

to work on the equipment, deprecation 

and NCGA assets to confirm all are 

correct. New and different sets of eyes 

always give a fresh perspective and 

questions to something that has been 

prepared by someone for many years.  

I am happy to be working with positive 

clients. It makes my job much easier. 

Thank you (10-19-2011) “ 

 

You will notice that the Financial 

Statement isn’t included in this report.  I 

find it unnecessary to offer preliminary 

information that still needs work.  If any 

member-owner is interested in the final 

FYE11 Balance Sheet and P&L, this will 

be available for review at our next regular 

board meeting.  I feel incredibly fortunate 

that between myself, Jamie, and our long-

time financial manager Pradip Oza, we 

have a talented team of people offering 

appropriate fiscal oversight to this 

cooperative. 

 

In February of this year, myself and the 

management team made changes to your 

Member-Owner Benefits Package in 

order to create the most tangible benefits 

possible.  You saved $14,033.35 with  

your seasonal 10% off shopping coupon.  

You received shopping discounts average 

$75.00 per week on your Member 

Advantage Sales Items, with 

approximately 2,000 items being 

discounted over the year.   You redeemed 

hundreds of Co-op Member Only 

Sandwich cards (buy 10 get 1 free!).  

Working Member-Owners (Spirals) 

saved $7,220 on their shopping, with 

hundreds of hours worked over the year. 

Co-op sales reached an all-time high of 

$2,381,078 (a 7.2% increase from the 

prior year, and the first time we’ve seen 

sales grow in three years).  We are 

approaching our goal of increasing our 

sales enough that we can increase 

manager payroll budgets to allow core 

staff to earn a living wage (Santa Barbara 

living wage is approximately $14.50/

hour).  By streamlining efficiency in 

store operations this year, we were able 

to increase manager and other key full-

time staff wages an average of $1.50/

hour, which has allowed for this past year 

to have the least amount of key staff 

turnover in many years.  We were also 

able to increase our staff benefits package 

to include a greater Employee Discount.   

I am fortunate to lead an amazing group 

of Co-op Managers and staff. 

 

With the change to our management 

team, and me leaving my role as 

Marketing Manager, I made the decision 

to create a new position for our store: 

Outreach, Education, Marketing, and 

Volunteer Coordinator.  We have seen 

tremendous change in the climate of our 

shopper, as well as our overall visibility 

in the community by having someone 

dedicated to getting the Co-op’s name out 

there.  Shayna Brown took on this role in 

late Spring of this year, and to date we’ve 

reaped tremendous rewards.  Fourth 

Quarter (summer) sales were up 16% 

year over year, in no small part due to our 

(from the book“A Trip to the Co-op”, by Brattle-

boro Food Co-op, copyright 2000). This book is 

a long-standing and well loved 

 resource for our school tours! 

we 
own 
it! 

beautiful patio space hosting frequent 

events.  Shayna has elevated our ability to be 

a resource for our shoppers by offering 

events outside of the Co-op (including two 

bicycled-powered farm tours and a farm 

work day) as well as a stellar and well 

organized Spiral Volunteer Program.  We 

have adjusted our Marketing Plan to include 

consistent promotional coupons, and to date 

have redeemed hundreds of our coveted $2 

off $10 purchase coupons.  The average 

basket size of these shoppers is well over 

$10.00, and we’re happy to see an overall 

increase in customer count as the result of 

more people finding out about our store.   

 

As we continue forward into this current 

FYE12, I can’t express my excitement for 

what’s about to come.  Having this talented 

team of Co-op Staff, our beautiful new 

façade, the support of more and more people 

in our community, our growing sales… we 

are positioned to take this little Co-op by the 

sea to a level that it’s never been before!  I 

can’t wait to see what’s to come. 

 

In Cooperation, 

Melissa Cohen 

General Manager 

 

 

you can go... 

it’s a place 

 look around,  

“come in,  

Photo Credit Patrick Price 

Photo Credit Patrick Price 

store, owned  

...to shop in a  

by people you 
know!” 



Attention Co-op Owners: 

Your current seasonal 

10‰ off shopping coupon 

Started September 23rd and is  

available to be redeemed through 

December 21st (Winter Solstice) 

 

       Co-operations 
From the Isla Vista Food Co-op 

Fyi: Your electronic coupon may be redeemed once during each coupon season.  You 

may combine your coupon with a case Special Order to receive an extra 10 percent 

off the case price (case must be accompanied by your priced Special Order Form).  

Your coupon does not apply to items already on sale or cases not  Special Ordered. 

Senior Discount Days are  
Wednesdays & Saturdays.   

10% discount given to those 62 and up. 
Got Bags? 

the Co-op Bag Exchange is always  

happy to accept your gently used cloth or fabric  

shopping bags if you have too many!  

...be part of a shaRecycle!   

REMINDER: AS OF FEBRUARY 2011, YOU 

MUST BE A CO-OP OWNER TO RECEIVE  

A 10% SPECIAL ORDER CASE DISCOUNT. 

2012 Member-Owner  

Appreciation Coupon  

Calendar: 
Winter Season Coupon may be redeemed 

December 22nd (first day of Winter) 

through March 19. 

Spring Season Coupon may be redeemed  

March 20th (first day of Spring)  

through June 19th 

Summer Season Coupon may be redeemed 

June 20th (first day of summer)  

through September 22nd) 

Fall Season Coupon may be redeemed  

September 23rd (first day of fall) 

through December 20th. 

Thursday 12/1—Friday 12/9 (UCSB 
Dead Week & Finals Week):  

7:30am-11pm 
Saturday 12/10—Sunday 12/18:  

8am-9pm 
Monday 12/19-Thursday 1/5:  

8am-8pm 

Open 8am-8pm Christmas Eve 
Open 8am-8pm New Year’s Eve 
CLOSED CHRISTMAS DAY AND 

NEW YEAR’S DAY. 

December Store Hours:  
Please note that our hours change not only with regular 

holidays, but also UCSB Dead Week, Finals, and Winter Break. 

Coming soon: 
 In your Bulk Department: We’ve purchased new 

half-sized gravity bins in order to add new 

items!  We’re planning on starting in the rice 

and grain categories.  If you have any ideas or 

suggestions of things that you’d like to see 

added in, please fill out a customer suggestion 

form the next time you’re shopping. 

 

 In Your Co-op Kitchen: We are about to submit a 

plan check to the SB County Department of Pub-

lic Health in order to recreate our back kitch-

en/produce backstock space.  We are expanding 

Co-op Kitchen and Co-op Kitchen Catering offer-

ings, and need a better space lay-out to main-

tain a safe working environment for our staff.   

 

 In Your Produce Department:  Look for cleaner, 

easier-to-read signage on all items!  As always, 

our signage will tell you not only the price, 

item, and growing method, but also will still 

include farm-specific information and any  

other relevant facts. 

 



       Co-operations 
From the Isla Vista Food Co-op 

A Conversation with Marlon and Dylan of Chan Teas 
In there you put a lot of tea.  
So you are putting a lot of tea 
into a small space and you pour 
hot water over it and then you 
pour that out and serve it.  
You do that many times; 10, 15, 
maybe upwards of 20 times with 
the same leaves.  The result is 
that you get a cup of tea that 
is very strong, very 
concentrated flavor.  You serve 
it in small cups that hold 
maybe an ounce of tea.  You get 
a strong flavor on your tongue 
that you can savor and 
appreciate.  With small cups 
the group needs to stay 
together.  One person leads the 
ceremony by infusing the 
leaves.  You sit and enjoy each 
other's company as the flavor 
of the leaves change.  You all 
go on the journey together. 
Kung Fu is known as a martial 
art.  The meaning of Kung Fu 
has to do with skill through 
effort and practice.  Proper 
brewing of really strong tea 
using a lot of leaf in a small 
vessel requires skill and 
effort. 

Pictured: marlon pouring Tie 
Luo Han at the top of a campus 
building.  Photo credit matt 
nish (from a great story on 
chanteas.com) 
 
Talk about the Tea Revolution. 
D:  I really think there is a 
revolution happening with tea.  
Especially with young people.  
I've been talking with older 
people who've been in the tea 
business for years.  They say 
"I never would have thought I'd 
see twenty year olds drinking 
tea like this.  Where is this 
coming from?" 
M:  We've taken this on as our 
mission.  There is something 
about tea that really has 
spoken to us.  And spoken to a 
lot of friends we've introduced 
this to.  I think there is 
something special about the 
simplicity of tea and how we 
brew it.  If you can appreciate 
that, you are more than welcome 
to have tea with us. 
 
The next Kung Fu Cha ceremony 
will be announced soon on the 
Co-op’s website  
www.islavistafood.coop  
and chan teas website 
www.chanteas.com  
as well as in-store and on 
Facebook. 
 
 

Where do you source the tea 
you sell? 
D:  We work with a guy in 
Northern California who 
travels to China and sources 
teas from farms with whom he 
has developed relationships 
over decades.  We've traveled 
to China and that is what we 
know best.  So we focus on 
getting tea from China to 
America and into people's 
cups. 
 
Do you know much about the tea 
farms? 
D:  We know the exact city so 
we can track it down to there, 
but we don't know the farmers 
specifically.  That is 
something we would like to 
move toward but right now we 
are focused on educating 
people in America about what 
this tea has to offer. 
 
Are you confident in the 
quality of the tea you offer? 
both:  Absolutely. 
M:  One of our biggest 
concerns is that none of our 
teas are grown with 
pesticides.  You don't want 
any sort of pesticides on your 
tea. 
D:  When you have it you can 
taste it.  You can see like an 
oolong tea where you know the 
tea should be a shade of green 
but if it's grown with 
pesticides it's nuclear green. 
M:  And it has an off taste, 
kind of metallic and 
unpleasant. 
D:  We have a really close 
relationship with the people 
who source our tea.  They are 
concerned with the farmers 
getting a fair price for their 
tea so they can keep growing 
tea.  A lot  of times the 
farmer's are not business men.  
They grow tea for a living and 
they've developed these skills 
over generations. 
M:  Our teas aren't grown with 
artificial fertilizers either.  
They are produced 
traditionally the way tea 
masters have been passing the 
growing traditions down for 
generations.  We try to focus 
on great teas that are 
sustainably produced so they 
can be produced years from 
now. 
 
Is a tea culture dependent on 
small farmers? 
both:  Absolutely. 
D:  It has to do with the 
intent and level of care that 
goes into production of the 
tea. 
 
Describe a proper Kung Fu Cha 
session. 
D:  Kung Fu Cha or Kung Fu Tea 
is the way we brew tea.  You 
use a small brewing vessel, 
maybe 4 to 5 ounces.  
Basically a cup with a lid.  

What are the three basic types 
of tea (Camelia sinensis)? 
Tea is generally characterized 
by oxidation level.  When you 
pick tea leaves they start 
green and when you leave them 
out to wither they turn 
brownish.   
 
Green tea is minimally 
oxidized, white tea is even 
less so than green.  To stop 
the oxidation the leaves are 
fired in a hot wok or heated 
in some way to preserve the 
level of green desired.  
Essentially, green tea is very 
lightly oxidized and oolong 
teas have a broad range of 
oxidation, but are more 
oxidized than green.   
 
Pu-erh tea breaks the rules a 
bit.  It is essentially green 
tea leaves that are packed 
into cakes and aged over time.  
The leaves get darker not 
because of oxidation but 
because of a fermentation and 
aging process.  You can age 
Puer tea for years and it 
becomes more valuable with age 
if done correctly. 
 
Talk a little about how the 
flavor of a Puer changes from 
beginning to end of a tea 
session. 
D:  A lot of times Puerh is 
pressed into a cake.  Soyou 
break off part of the cake and 
put it in a gaiwan and start 
brewing it.  At first it is 
light because the tea leaves 
are compressed together.  Not 
a lot of the surface area of 
the leaves are exposed to the 
water.  It gets stronger in 
the middle.  Those infusions 
can be strong and pretty 
thick.  Then it will start to 
fade away and the last 
infusions will become sweeter. 
M:  Sometimes  people won't 
recognize the later infusions 
as the same tea. 
D:  There are a lot of 
parallels between wine and 
tea.  They are both products 
of the earth and are effected 
by "terroir", the amount of 
sunlight, the rainfall, the 
elevation of the tea bush 
planting.  But the thing that 
is so cool about tea that you 
don't have with other kinds of 
connoisseurship is that with 
tea you control the dials.  
With tea you control the 
amount of leaf that you use, 
the temperature of the water, 
and how long it infuses.  I 
think that is really unique. 
 
Talk about "terroir". 
D:  "The taste of the dirt" or 
the "taste of the growing 
conditions". 
 
 
 
 

conducted and transcribed by 
Steve Snyder. 
 
Chan Teas was founded by Marlon 
Molinaire and Dylan Jhaveri to 
make good quality tea and 
affordable tea-ware available 
to friends and anyone who 
appreciates the ritual of 
drinking tea.   
 
Both cultivated their interest 
in tea while in college, Dylan 
at USD and Marlon at UCSB.  You 
can find three varieties of tea 
imported by Marlon and Dylan in 
the bulk tea set at the Coop.  
Visit them online at 
www.chanteas.com for a wide 
range of information about tea 
culture. 
 
One sunny Saturday morning 
Marlon(M), Dylan(D), and I sat 
down to talk about their 
passion for tea. 
 
Why the name Chan? 
M: The Chan Buddhists would 
cultivate tea near their 
monasteries, and brew tea as an 
aid to their practice of 
Buddhism. 
D: For us tea is a meditation.  
A way to disconnect from 
technology and reconnect with 
people you love. 
M: Or even just with yourself.  
You can brew tea with friends, 
but tea is also a great daily 
ritual for anyone trying to 
reconnect with and center 
themselves. 
D:  We like technology but you 
need to balance out the fast 
pace. 
 
Why have you chosen tea as your 
focus? 
D: To me it is really pure.  
You heat up some water and pour 
it over some leaves and you get 
this delicious beverage you can 
enjoy.  But then at the same 
time there is a lot of 
complexity you get from it as 
far as brewing time, 
temperature of the water, and 
the leaves that you are using. 
M:  You can learn the 
intricacies of different types 
of tea.  Not only will the 
flavors of different types of 
tea evolve over time but you 
get to evolve along with them, 
realizing how best to brew each 
type.  Its a life long push and 
pull with each tea you 
discover. 



       Co-operations 
OUR MISSION: 
The Mission of the Isla Vista Food 
Cooperative is to provide the 
residents of Isla Vista and 
neighboring communities of Santa 
Barbara County with reasonably 
priced foods, products, and services 
that promote a healthier lifestyle 
and environment.  The Isla Vista 
Food Cooperative is an economic  
alternative founded on cooperative 
business principles and values that 
are practiced in our operations as 
well as through our governance 
policies. 
 

OUR VALUES: 
The Cooperative Principles 
 
 Voluntary and Open Membership 
  
 Democratic Member Control 
 
 Member Economic Participation 
 
 Autonomy and Independence 
 
 Education, Training, and  
      Information 
 
 Cooperation among Cooperatives 
 
 Concern for Community 
 

STATEMENT OF  
PURPOSE: 
As the only consumer cooperative in 

the County, our purpose as a  

community-owned business is to be 

a trusted source of natural &  

organic products and a reliable 

 resource for consumer information 

— driven not by profit, but by a  

motivation for community 

 autonomy, mutual aid, and  

environmental justice. 

We are a County certified  

Green Business! 

The Non-GMO Project is a non-profit multi-stakeholder 
collaboration committed to preserving and building 

sources of non-GMO products, educating consumers, and 
providing verified non-GMO choices. 

 
Our shared belief is that everyone deserves an  

informed choice about whether or not to consume  
genetically modified organisms. We offer North  

America’s only third party verification and labeling for 
non-GMO food and products. 

From www.nongmoproject.org: 
 
The retailers who started the Non-
GMO Project were motivated by a sim-
ple idea. They believed that consumers 
in North America should have access to 
clearly-labeled non-GMO food and 
products, now and in the future.  
 
That conviction continues to be the 
guiding mission of the Non-GMO Pro-
ject, but it’s a lot easier said than done!  
 
A huge part of the challenge is that by 
the time the Project was created, 
GMOs had already been in production 
across the U.S. and Canada for close to 
10 years. Contamination risks to seeds, 
crops, ingredients and products had 
been steadily increasing without any 
standardized set of best practices in 
use to identify and stop contamination.  
 
But whereas this difficult reality had 
previously paralyzed all efforts to ad-
dress the problem, the Non-GMO Pro-
ject took a different approach. We 
decided that the lack of a perfect solu-
tion was no excuse not to try, and we 
believed that with enough hard work 
and collaborative spirit we could im-
prove the situation, rather than allow-
ing it to worsen.  
Our efforts are paying off, and while 
our work on the Project’s consensus-
based Standard and independent Prod-
uct Verification Program continues to 
be incredibly complex, we have suc-
ceeded in establishing an industry-wide 

system for addressing contamination and 
a “Non-GMO Project Verified” seal that is 
now appearing on retail products. 
 
So what does “Non-GMO Project Veri-
fied” mean? First of all, we want you to 
understand what it doesn’t mean. It is 
not a guarantee that the product is 100% 
GMO free.  
 
The reason for this is that our program is 
process-based, using a set of best prac-
tices to avoid contamination. We do 
require testing of all ingredients 
(everything being grown in GMO form in 
North America), but we don’t require 
testing of every single finished product. 
Instead, testing can be done at any one 
of a number of places in the production 
chain, for example right after harvest. 
Following the test, which must indicate 
that the ingredient is below 0.9% GMO 
(in alignment with laws in the European 
Union), we require rigorous traceability 
and segregation practices to be followed 
in order to ensure that the tested ingre-
dients are what get used in the product.  
 
So in short, what our seal means is that a 
product has been produced according to 
rigorous best practices for GMO avoid-
ance, including testing of risk ingredi-
ents. Companies enrolled in the Non-
GMO Project are serious about keeping 
GMOs out, and work hard to do so. 
While you might see other claims regard-
ing GMO status (e.g. “GMO free”), these 
are really not legally or scientifically  
defensible, and they are not verified by a 

third party.  
 
The Non-GMO Project is the only organ-
ization offering independent verifica-
tion of testing and GMO controls for 
products in the U.S. and Canada.  
 
Buying products that are enrolled and 
verified in our program is the best way 
to support the sustained availability of 
non-GMO choices in North America. As 
a non-profit organization, we are com-
mitted not only to verifying and labeling 
products, but also to supporting and 
coordinating efforts between seed 
breeders, farmers, processors and man-
ufacturers.  
 
With time, these efforts will allow us to 
protect and even expand the availability 
of non-GMO seeds, ingredients and 
products. 

 
 

You can look for Non-GMO  
project shelf labels around the  

Co-op to help you identify prod-
ucts that have been verified.   
For a complete list of verified 

products, you can also visit their 
website and click under the 

“consumers” heading, and then 
“Search participating products” 
in order to view a category or by 
name verified products directory. 

What is the Non-GMO Project? 

An artists rendering of the isla vista food co-op in oil pastel. 

By Rachael Kuintzle.  See her bio on page 10. 
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Meet Kimberly, 

our Goleta  

Homesteader! 

 I’m more of a Goleta 

Suburban Homesteader.   

 

The first book I ever 

purchased during the “back 

to the land” movement in the 

early 70’s was Ten Talents, 

and I still own it (BTW,  

this book has the best recipe 

for WW Parker Rolls  

you’ve ever had)!   

 

Loving everything homemade, 

homegrown, and home raised, I 

have been an advocate of 

sustainable living since 

childhood.   

 

Enamored with country 

living having been raised on 

a small horse ranch on the 

Big Island of Hawaii, I 

continue to carry this 

lifestyle as an adult.   

 

The only life for me is 

the simple life.   

 

We live in a wonderful area 

filled with beauty, bounty, 

potential and amazingly 

talented individuals.   

 

Open your door and  

start living!   

 

Use your God given gifts, 

talents and abilities toward 

stewardship. Do what you can! 

Apartment dweller, City 

Slicker or Country Bumpkin, 

it’s never too late to jump in 

and learn!   

 

Join the good life in 

the Good Land!  

 

**This column is to feature 

articles on a variety of 

self sustainability 

thoughts, ideas, recipes 

and every day 

observations on the  

good life. 

the 

homest
eader

 

In this edition, 

Kimberly Asks 

Herself... 

Can You do the 

Can-Can? 
make some mighty strong alliances 
with the neighbors. 

 
After this came the Apricot Jam.  Oh 
luscious, lovely Royal Blendheim 
Apricot – how I love thee!  Need I 
say more???   

In the meantime I was able to 
squeeze in a morning of surf at C-
street and then the Ventura County 
Fair afterwards.  In all my 22 years 
living in Santa Barbara, I have never 

been to the Ventura fair!  I’ve al-
ways been a fan of the Ag build-
ings of any county or country 
fair.  Finally I went!  It was really 
interesting.  Can’t say it’s the 
best I’ve been to, but I thorough-
ly enjoyed it, and got a GREAT 
recipe for Kale ice pops that I’ll 
share with you later.  Believe you 
me, they are very, very tasty, and 
your kids will LOVE them.  Dead 
serious!   
 

dilled green beans, so I have to make 
sure there are not only enough for 
my husband and I to have over the 
next year, but also for when she 
comes to visit and to leave with a 
couple of jars for herself and her 
boyfriend to eat.  She amazes me 
with the ideas she comes up with to 
use them for.  Lately – it was in her 
bloody marys, in place of celery!  
And they’re super in a pinch in your 
potato salad!  Really kicks it up a 
notch.  But they are best all by their 
crunchy selves in my humble opin-
ion. )    

Following the green beans was the 
first of the roma tomatoes to be 
canned. In this house just for my 
husband and I, I will need a mini-
mum of 26 quarts.  For a family of 
four, this would probably double.  
But since our daughter is grown, I’ve 
got this down to a science, and know 
that 26 quarts is best for us for the 
remainder of the year.  Not only did I 
can about 12 quarts of roma’s, but I 
was sorely tempted this year by a 
luscious batch of early girls that 
Shawn grew from Out of Step Farms. 
[Editor’s note: Shawn is now the 
farm manager at Fairview Garden’s].  
I finished the year with an additional 
14 quarts of his beauties.  I’m good 
to go!    And the garden is STILL over-
flowing with Roma’s!  The rest of 
these I’ll use for salsa and fresh 
sauce as long the heat continues.   
 
I also like to share these with neigh-
bors as a goodwill gesture. Who 
doesn’t like a basket full of fresh, 
organic tomatoes?  My neighbors 
love it when I share the bounty!  
Tuck in a few eggs with it, and you 

Wow.  Where’d Summer go?!  As 
Summer draws to a close and Fall fast 
approaches, the Summer canning sea-
son also comes to an end.   
 
And I can honestly attest, I am GLAD!   
 
Canning is a big chore.  Although in 
the middle of Winter I am so happy I 
canned all the bounty, it’s so time 
consuming and it doesn’t wait for 
when it’s convenient for you.   
 
This year was no different.   
 
Yet when you open a jar of home 
canned tomato’s in the winter or 
spread your own concord grape jam 
on a homemade piece of bread when 
summer is long behind you, I am truly 
thankful I took the time to do it.     
 
Especially living in the days of Frank-
enfoods at the grocery stores, there’s 
nothing like knowing your family will 
be well taken care of – not to mention 
the health benefits of eating every-
thing homemade, homegrown (some 
cases from Farmer’s Market), and or-
ganic.  My motto is “if you can’t un-
derstand the ingredients on the label, 
you have no business eating it”! – in 
other words – “KISS”, which is the 
acronym for Keep It Simple Stupid!   
And though it may mean giving up a 
good afternoon of surfing, you have 
to do it and will be thankful later that 
you did.   
 
This begins for me in May.  As the first 
stonefruits make their way to the 
market, it’s time for the marathon to 
begin!   
 
This year started with these beautiful 
French green beans (hey – these 
aren’t stonefruits!)  that arrived at 
Given’s Farm early this year.  One bite 
and I knew this was the bunch to can.  
These beans were a early surprise 
with their small size and crisp, tasty 
nature.    
 
My daughter is a huge fan of my 



Published By: 

Isla Vista Food Co-op 

6575 Seville Road 

Isla Vista, CA 93117 

(805)968-1401 

Open 8am-10pm  

 

Opinions expressed in the 

newsletter are the writers’ 

own and do not necessarily 

reflect Co-op policy.   

 

All contents copyright by the 

Isla Vista Food Co-op unless 

otherwise denoted. 

 

The entire newsletter is  

available in PDF form from 

our website: 

www.islavistafood.coop 

 

Printed locally in Goleta, CA 

at Western Web Printing 

 

Editor/Layout: 

Melissa Cohen 

gm@islavistafood.coop 

 

Contributing Editors/Writers 

for the Fall/Winter Issue: 

Kimberly Goodland 

Teddy Macker 

Rachael Kuintzle 

Joshua Reynolds 

Steve Snyder 

Maia 

 

 

General Manager: 

Melissa Cohen 

gm@islavistafood.coop 

 

Board of Directors: 

Lisa Oglesby, Board President 

Arthur Kennedy, Secretary 

Tom Howard 

Mo Rea 

 

The Co-op Board of Directors 

monthly meetings are open 

to members. 

       Community 
Got time to watch a killer Belgium Horse 
& buggy competition and shoot the 
breeze with the winner.  Man – do I EVER 
want one of those gentle giants!!!  They 
are totally awesome!!  Those folks invest 
a ton of cash in the buggys and the tack 
and fashionable clothing!!!  All the beau-
tifully polished silver really looks awe-
some in competition and the bells sound 
magical when the horses perform!   

Most of these people are from Tehachapi 
county and extended an invite to come 
down and see their horse ranch.  I hope 

to be able to do that someday.  I love 
seeing how it was a family affair and 
even the littlest family member knew 
quite a bit about the horses.  I was very 
impressed. Having grown up on a horse 
ranch, this was a totally wonderful diver-
sion from all the canning.   
 
However, time rolls on and finally all the 
grapes on my LOADED Concord Grape 
vine ripened.  Oh Lord!  Did they ever!!!!  
Here’s just a sampling of what was on the 
vine (insert picture #6).   
 
This picture doesn’t even do do the vine 
justice.  The spring rains this past year 
brought more grape clusters than I have 
ever seen.  So many clusters,  that the 
vine toppled over its structure and will 
need to be re-propped up in the fall 
cleanup!  I dread all the work!  But who 
can resist delicious organic concord 
grape jam?  Not one person I know!  
 As summer and canning season closes,  I 
can start planning the use of all the Fall 

apples coming in.  I’m eating as many 
Braeburns as I can and giving much away.  
I have to attest, this is also by far the 
largest, tastiest bunch of Braeburns my 
tree has ever borne.  -Another testament 
to all the spring rain.  And with it another 
chore arises……..applesauce!  After that 
the Fuji apples will ripen!   
 

That’s just life in the Goodland.  
And I love it.   
 

 

   goodland kitchen is now open saturdays from 8am-2pm! 

Stay current on what’s  

happening at the Co-op:  
Receive store updates, sales fliers,  

the online version of the Sunflower Seed,  

and more, all in your email!  

Visit our website/blog  

www.islavistafood.coop 

and enter your email in  

the field at the top to follow us! 

 

We’re also working on bringing you a  

member-owner e-newsletter in 2012! 



Eating As Political And Spiritual Action 
Take an orange and  hold the globe of 

it in your two hands. Breath the deep 

fragrance.  Do you know the leaves of  

the  orange tree?  Shining dark green,  

bursting with life.  Break open the  

flesh  of the orange. The flesh glis-

tens, makes the mouth water.  

 

Bite into  it.   

 

Close your  eyes:  you are eating the 

earth, the water,  the  air,  the light.  

 

Like me, you probably became a 

member of the Co-op because you 

wanted to be part of a non-profit 

member-owned organization devoted 

to principles of fairness and equality, 

as well as healthy food.  

 

But can  we change our  relation to  

food even more?  

 

One way is to make a practice of con-

sciously reconnecting ourselves with  

the bio-spirituality of plants...as well 

as the minerals, water,  sunlight, soil 

which feed the plants which feed you 

and me. 

SOUPE AU PISTOU 
[Provençal Vegetable Soup with Garlic, Basil and Herbs] 
Adapted by Rachael Kuintzle from Julia Child’s Mastering the Art of French Cooking  
 
6 to 8 Servings 
 
3 quarts water 
2 cups diced carrots, 
2 cups diced boiling potatoes, 
2 cups diced white of leek  
1 Tb. Salt 
 
Boil the water, vegetables, and salt slowly in a 6-quart kettle or Dutch oven  
for 40 minutes. 
 
2 cups diced green beans 
2 cups canned kidney beans 
1/3 cup broken linguine 
1/8 tsp pepper 
Pinch of saffron 
Optional: up to 2 cups diced zucchini 
 
Add the above ingredients and gently boil for 15 minutes. 
 
4 cloves mashed garlic 
4 Tb tomato paste 
1/4 cup chopped fresh basil 
1/2 cup grated Parmesan cheese 
1/4 to 1/2 cup olive oil 
 
In a separate medium bowl, mix the garlic, tomato paste, basil and cheese, and 
blend to a paste with wooden spoon. Gradually beat in the olive oil, then pour one 
cup of the soup into the paste and mix.   
Pour this mixture back into the kettle or Dutch oven and stir thoroughly. 
 
Serve immediately with hot French bread!  

Through the complex--and still not 

fully understood by science – invisible 

process of photosynthesis, light be-

comes flesh,. The plump, translucent 

flesh of an orange, say.  

 

This is not poetry but fact. Particles of 

light, along with molecules of CO2,  

are captured from the sky by the leaves 

of plants, to power the creation of sug-

ars, carbohydrates, proteins, anti-

oxidants,, etc . When we bite into an 

orange and swallow, that orange be-

comes perception, feeling,  intelli-

gence.   

 

Food is transformed into motion, 

choice,  creativity, even compassion.   

 

Those of us lucky enough to belong to 

The Food Co-op likely know that eve-

rything we choose to buy  is a political 

act and really can make  a difference  

in terms of fair labor, pesticide/

herbicide use, healthier land, water and 

air, healthier bodies and minds.  

 

Put your money where your mouth is— 

an apt political slogan.  

We can go even further by avoiding 

genetically engineered food, for ex-

ample, by choosing food that is both 

organically and sustainably grown.  
 

Harvesting and composting in a com-

munity or private garden, we can 

play a small but real part in the great 

food cycle.  

 

When we’re on all fours in a gar-

den...we’re as close to our ancient 

ancestors as we’re going to get. * 
 

But to fully re-discover the spiritual 

dimensions of food, we have to do 

more than taste and touch and see. 

We have to slow down and Imag-

ine—  to remember, to perceive with 

our mind's eye the miracles of flow-

ering and pollination, the intricate 

folded instructions of a seed which , 

with a little water and soil, will wake 

up into a bush or a tree or a vine, 

eventually feeding us with its fruit.  

 

Chlorophyll, means“lover of green”.  

 

Green feeds us in another way too: 

by daylight, leaves store carbon  

dioxide gas and release oxygen into 

the air we breathe— a few minutes 

without it and we die. 

 

Then there is the sheer beauty of 

food— natural, simple, pure, whole, 

food, especially when shared with 

others— which feeds more than our 

bodies.  

 

Imagination is the capacity we all 

have of bringing to experience  much 

more than what is visible or tangible 

to us. We cannot see or hear the sun-

light, water,  soil, and wind in each 

glowing segment of orange...but we 

can take time to remind ourselves 

and each other by re-telling  the 

“story” of how the orange in our 

hands arrived here---including the 

people who did the labor of harvest-

ing and getting it to us.  

 

When we do this, we feed ourselves 

and our friends and families, not only 

good food, but gratitude— and even 

wonder.                                                                                                            

   Maia, 2011 

“You don't have to  

cook fancy or  

complicated  

masterpieces  

- just good food  

from fresh  

ingredients.”   

 - Julia Child 

“Assorted Local Produce” 

Watercolor 

By Rebekah Miles 
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Voices  from our  
co-op community 

IN THE FOREST 
 

after Hastipaka 

 

Drops of water fall from the sky, 

falling on palms in the forest, 

elephants listening 

eyes half closed.  

 

Thunder, wind,  

rich turbulence of rain: 

the elephants,  

they hear this. 

 

Hear this with the immense fronds of their ears,  

trunks asleep  

on their tusks.  

EPITAPH FOR A CIVILIZATION 
 
they named their cars after the natives they killed 

cut down trees to make stirrers for coffee 

talked fast 

 

they had soft hands 

only some could run 

their God was human 

 

they relied on others for entertainment  

to kill what they ate 

sometimes they bathed twice a day 

 

they were afraid of their smells 

curly hair 

reserved nudity for statues and children 

 

they believed doing many things at once honored time 

killed the insects inside their dwellings 

rodents were deemed vile 

 

they made love inside 

forgot the names of birds  

happiness was leaving town  

 

they never doubted their own mythology 

their capital was known for murder 

everybody wanted straight teeth 
 

FLUTE 
 

Betimes our pain is so great 

it is no longer within us 

but on us…and like a pack animal 

with a too-big burden, near  

unshoulderable, you enter  

the oblivion of enduring…. 

 

And then sometimes the driver 

gentles the pace, ropes  

slacken, and the burden, piece by piece,  

layer by layer, loadful by loadful, 

 

is carried away  

 

and to merely 

walk down to the meadow 

is a rare thing  

and voluptuous….  

 

And sometimes a very light bird hops on your back.  

 

Or the boy with long pretty hair,  

in one pocket a carrot,  

in the other  

a flute.  
 

IN THE MIDDLE OF THE NIGHT 
 

I walk barefoot  

onto the dewy grass 

to look at the moon. 

 

In the morning 

a tiny caterpillar  

in our bed.  

Teddy Macker teaches at UCSB. His writing appears widely, most recently in Orion.  

He lives in the Painted Cave community in the Santa Ynez Mountains with his wife, Laura,  

and their daughter, Eleanor.   

from Leaves And Branches 

 

The night my tree came down 

I lay along the trunk  

 

asking leaves and branches  

to live inside me— 

 

   what I heard  

                  was silence. 

 

Impossible now 

to know what wind's up to, only  

 

naked sky and birds a flash—- shadows  

on the way to someplace else. 

from Conspiracy 

 

Before this world was bound in words,  

when I was a girl and constant  

 

in the moon's  

 

          streaming silences 

 

I was her votive flame and she  

                                       my flying altar.  

 
Maia joined the Co-op in the early '70s 

and has lived off and on in I V ever 

since. She is a writer/editor dedicated to 

social-justice, whose work is grounded 

in the natural world. The SpiritLife Of 

Birds is forthcoming from Adder's 

Tongue Press.   
Editors Note: Maia has also contributed the 

short piece “Eating As A Political And  

Spiritual Act” on page 8. 



Voices  from our  
co-op community 

Are you a Co-op Kid who wants to share 
your voice with your community?   

 
Submit your short story, article, poem, recipe, artwork 
and more to the Sunflower Seed!  All submissions must 

include a short bio about you.  
 

email gm@islavistafood.coop  
for more information 

Fingerpaints 
My friends 
Dragons (“because they can fly really fast”) 
 
White beans and rice 
Green beans 
The color green (“like my brother”) 
 
Sunrise 
Bedtime 
Thunderstorms (“but not lightening”) 
 
Going to the movies 
Autumn (“and Fall”) 
The song “Twinkle, Twinkle, Little Star” 
 
M&M’s (“n mm’s”) 
Lemonade 
Halloween (“I’m going to be a dragon!”) 

Bone broths are made of boiled bones.  They 

were eaten frequently until 1908, when 

“MSG” was invented.  That is the abbrevia-

tion for monosodium glutamate.  The pur-

pose of MSG is to give food a meat taste, 

without much work to make it.  It is a “fake” 

meat taste.  It is actually a toxin to the 

nerves, and unfortunately it is not labeled on 

food packages.  It is often called “malto-

dextrin.”  If you bought food that is labeled 

“no MSG,” even though that food itself 

might not contain MSG directly, it might 

have “spices” that contain MSG. 

 

Sally Fallon Morell, who knows a lot about 

healthy alternatives, said that when the vege-

tables and meat were scarce, the people 

stayed healthy eating gelatin for protein.  

Gelatin is made of collagen, which is found 

in bones, cartilage, and other parts of ani-

mals.  When people make bone broth, the 

collagen gets extracted. 

 

Bone broths are full of nutrients.  They have 

minerals such as calcium, magnesium, phos-

phorus, and other trace minerals.   

You make bone broth by getting bones 

that have a lot of marrow.  Put them in the 

oven set to 350 degrees, and take them out 

when brown.  After that, put in a pot to 

simmer, and also take the scum off as it 

occurs.  Lemon juice can be added to ex-

tract more nutrients from the bones, and 

you can add salt to make the broth taste 

better.  If you are making broth out of 

bones that came from a bigger animal, it 

could take 24-48 hours.  Chicken, fish, 

and other smaller meats, only take a few 

hours.   

 

 

Joshua Reynolds, age 11, is into  
natural food.  He homeschools  
and loves electronics and computers.  
When we shop at the Food Co-op,  
he loves to connect with the  
Wifi there.   
He also loves nature and laughing. 

 

Identity 

 

Are you like the river  

That longs for the ocean 

But knows not that it longs 

And so becomes a lake? 

 

--Matthew Sloggy 
 

This poem was inspired by an image of an apple, still 
hanging on the tree, that looked like a bite had been  
taken out of it: 
 
Eating an Apple 
 
My  
Toes clothed in dried mud on 
Feet swinging in the air from 
Legs intimate with the sun and  
Brown to  
Prove it 
Below a twisting waist 
And straining, reaching torso leading 
Toned arms to deliver  
Calloused palms and 
Nimble Fingers on a ripe apple 
But not plucked from the branch,  
Only drawn nearer to the  
Thirsty mouth, 
The dripping saliva, 
The stimulated olfactory glands, 
Till teeth pierce the skin 
And penetrate the meat; 
Taste buds are sweetly intoxicated 
While apple juice erupts to  
Nourish intravenously, 
Mixing saliva 
With water, fructose, glucose 
Xylem meeting veins entangled in 
Phloem intertwined with  
Arteries and  
Capillaries and 
Roots clothed in mud… till 
Mouth swallows and releases 
And seeds drop to the ground 
From the  
Wounded fruit still  
Swinging in the air from the 
Stem (ripe and  
Brown to  
Prove it) 
Attached to a twisting branch 
Which my hands let go. 
And I drop to the ground  
And I grow. 

Rachael Kuintzle is currently an Isla Vista resident UCSB alumnus of 

Biochemistry. Although she chose the path of science at age eleven, she 

has been writing stories and poems ever since she could hold a pen (and 

long before she could spell). 



Community 
Feeding the Soil that Feeds You: 

Composting at UC Santa Barbara 
Written by Philip Jankoski: Student Coordinator at AS Recycling and 

Fourth Year Environmental Studies (B.S.) Major 

Why Compost? 

Composting can be described as na-

ture’s way of recycling. In the envi-

ronment nutrients are continually cy-

cled and there is no concept of waste. 

From a human standpoint, composting 

is essentially a controlled process of 

biodegradation that transforms organic 

waste into a rich soil amendment and 

fertilizer used in organic food produc-

tion. 

 

Municipal composting of organic 

waste has increased in the last twenty 

years and has proved to be a suitable 

option for diverting organic waste 

from landfills, while also reducing 

methane emissions, and providing a 

profitable agricultural commodity.   

 

On October 6th of this year, Governor 

Jerry Brown signed into legislation a 

75% waste diversion mandate, an am-

bitious target that requires a statewide 

increase of composting and recycling. 

Long before the state mandate com-

posting programs and initiatives at 

UCSB have begun to expand com-

posting as a viable and beneficial 

waste solution. 

 

Composting with Wrigglers 

Since 2005 the Department of Public 

Worms, part of the student run and 

funded Associated Students Recycling 

program (ASR) has been collecting 

food waste from campus department 

offices and Isla Vista businesses.  

 

The Department of Pubic Worms 

(DPW) is aptly named because it uti-

lizes the work of red wriggler earth-

worms to decompose fruit and vegeta-

ble organic matter into compost 

through a particular method of com-

posting called vermicomposting. DPW 

is currently in the midst of expanding 

collection service through a pilot pro-

gram with the Santa Barbara Student 

Housing Cooperative houses in Isla 

Vista along with developing a certifi-

cation program for local businesses 

that compost all or a portion of their 

waste.  

DPW sells their rich vermicompost, 

called castings, and the liquid fertilizer 

worm tea to community gardeners and 

farmers for $1/lb and $5/gallon,  

respectively.  

 

In order to encourage  in-home  

vermicomposting of kitchen scraps, 

DPW provides free quarterly work-

shops to students and community 

members and encourages home gar-

dening by students by discounting 

compost sales to $0.75/lb and $2.50/

gallon.  

 

For more information on compost 

sales, tours and workshops DPW 

can be reached at  

ucsbcompost@gmail.com and by  

calling (805) 893-7765.  

Campus Post-Consumer Pilot 

UC Santa Barbara and the surrounding 

community have been a bellwether in 

terms of composting and recycling.  

Over the past two years all four dining 

commons have instituted pre-

consumer programs with local waste 

hauler Marborg and the Santa Maria 

compost facility Engel and Grey.  

 

In the wake of the successful dining 

commons composting program, a re-

cent campus grant has been directed 

toward retrofitting campus recycling 

clusters with a compost receptacle 

intended to capture compostable items 

in the campus waste stream.  

 

This Fall quarter an established  

Compost Pilot Project coalition, con-

sisting of members from AS Recy-

cling, the Department of Public 

Worms, the Environmental Affairs 

Board, Donald Bren School of Envi-

ronmental Science and Management, 

and UCSB Sustainability, have spear-

headed the planning phase of the pro-

ject.  

 

 

Implementation of the pilot is sched-

uled to begin Winter quarter 2012 and 

will require the assistance of dedicated 

volunteers to educate the campus on 

composting along with sorting the ma-

terial collected for analysis.  

 

If the pilot is successful, meaning 

there is minimal contamination of non

-compostable material in the bins, then 

UCSB operated eateries will purchase 

compostable containers, cutlery and 

cups. The coalition is also working 

with another grant to fund reusable 

containers that is a preferred option 

before the one-time use compostable 

items.  
 

 

Currently the Compost Pilot 

Coalition is looking for  

enthusiastic volunteers to help 

plan and implement the  

project.  
 

For more information and updates 

the coalition has an email: 

compostpilotucsb@gmail.com 
and a blogspot: 

compostpilotprojetucsb. 

blogspot.com.  
 

 

 

 

pumpkin 
patch  
hummus. 

just another  
hummus 

amongus. 
 

Get this or one of our 
eight other unique 
hummus varieties only 

at the Co-op Kitchen!  

SEW WHAT? 
The Co-op now stocks a  

variety of  

sewing necessities! 
Thread, needles, scissors,  

elastic, pins, and more! 

 
Also check out our new hardware section, on 
the pegboard across from the grab & go cooler! 
Including basic tools, nails, screws, and more! 

mailto:ucsbcompost@gmail.com
mailto:compostpilotucsb@gmail.com


   Bulletin Board 
Wintertime is a great time to visit 

your Co-op! 
From Santa Barbara:  

take the 101 heading north, exit at Los Carneros.  

Make a left, and follow Los Carneros for about 2 

miles.  It will end at a “T” intersection, at El 

Colegio Road.  Make  left.  Make your first right at 

Camino Pescadero.  Go through 2 stop signs, and 

make a left at Seville Road.   

We’re on the right side. 

From Goleta:  

You can come into Isla Vista via Hollister Ave, 

either at Storke Road or Los Carneros.  From Storke, 

follow until it ends at El Colegio and make a left.  

Continue on El Colegio until you pass through two 

stop lights.  Make your first right after the light 

at Los Carneros onto Camino Pescadero.  Go through 

2 stop signs, and make a left at Seville Road.  We’re 

on the right side.  From Los Carneros, follow the 

directions above! 

See you soon! 

Have you eaten from the 

Co-op Kitchen lately?  
grab-&-go vegan, vegetarian, raw, gluten-free,  

all organic meat and cheese, local and  
organic produce from our favorite farmers…  

 

Our Famous Raw Kale Salad! 

The MAD Pesto Sandwich, all wrapped up and ready to go! 

Co-op Kitchen Mock Chicken Salad! 

Did you know 

that the  

Co-op Kitchen 

caters?   
 
Email  

ivfc.deli@gmail.com 

for a menu! 

 
Pictured: local 

organic seasonal 

veggie tray with  

spicy beet hummus! 

Cinnamon Sugar 


