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Dare2Dream Farm is a little family owned and 

operated farm located on forty acres just 

west of the town of Lompoc, California. Our 

property sits at the head of a canyon covered 

in old-growth oak trees and eucalyptus 

groves. Underground springs and a watershed 

nourish the creek that flows through the land. 

Our flock of chickens has free range of all of 

this land for their enjoyment. The oak trees 

provide the hens with protection from 

predators so they can play, nest, and forage 

for juicy bugs, yummy seeds, and wholesome 

grains. 

Our flock started in June 2009 as a small 

backyard flock of twelve hens that we 

purchased from a local farmer in San Luis 

Obispo County. We named them and fell in 

love with their abundant personality.  

Soon, we wanted to add more of these little 

gems to our flock, and we bought an additional 

40 chickens from the same farmer. The eggs 

were flying out of our ears! Before we knew it, 

we were building all different styles of coops, 

raising day-old chicks, and selling our extra eggs 

to our local natural marketplace. In addition to 

selling our eggs, we also encourage others to 

keep backyard flocks of their own. We sell the 

chickens we raise to help people begin or grow 

their own flocks. Today, our flock is made up of 

dozens of different breeds of chickens, all of 

which vary in size, shape, feather, laying ability, 

egg size, and egg color. Many of them are 

named, and brandish unique personalities. 

Penny talks to us when she hears us call her 

name, Red wakes us with a crow right outside 

our bedroom window every morning, and Willy 

protects the chickens that roam the upper field. 

Our flock coexists well with our two dogs, 

Walker and Conner, and our cat, Bandit.  

We founded the farm on our steadfast beliefs 

that the food that nourishes our bodies should 

come from local, natural and humane farms. In 

accordance with this, we feed our animals all 

natural feed and allow them to free range our 

property for the nutrients that will best support 

them. We provide them with shelter, but they 

are never confined.  

Unfortunately for conscientious consumers like 

us, who hope their food comes from humane 

farms, none of the USDA's standards for 

"organic" poultry are strong enough to enforce 

humane conditions upon "organic" poultry 

farms. In fact, they don’t even protect from 

overcrowding.  Debeaking has become a 

By farmer megan. 

regular practice in which up to one-half of the 

upper beak and one-third of the lower beak are 

removed from young chicks in order to prevent 

hens from pecking each other to death. Yet 

farms that engage in these inhumane practices 

can still use misleading labels such as “free-

range,” “organic,” “cage-free,” or “veg-fed.”  

Gandhi told us to “be the change you wish to 

see in the world.” With respect to this, our 

decisions regarding the food we eat and the 

products we purchase, we should be aware of 

who we are supporting and what we are putting 

in our bodies. Although we cannot change the 

standards for the USDA, we can support those 

who embody the changes we wish to see in 

farming and consumer practices. Through 

advocacy and example, we can educate and 

encourage others to make more mindful choices 

as well.  

Dare2Dream Pastured Eggs are now available at 

the Isla Vista Food Co-op.  We advise calling ahead 

to make sure that they are in-stock, as we are 

limited to the quantities that these chickens can 

provide.  These beautiful eggs sell out quickly.  We 

also update the Co-op Facebook regularly to 

announce to arrival of new orders of eggs. 

Real Pastured Eggs:  

not just a dream!   



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. 

 

       Co-operations 
From the Isla Vista Food Co-op 

Attention Co-op 
Owners: 

Your 10% off Owner  
Appreciation Coupons will 

now be available  
seasonally at the Co-op!   

No more wondering when your 
next coupon is coming, or how 

long it will be good for.   
You will have all season to use 
your coupon at your leisure!  

Your next coupon will be 
available electronically at the 

register starting February 
1st, and valid through the rest 
of the winter, until the Spring 

equinox (March 19).   
Spring ‘11 Coupon valid  

March 20-June 20, 
Summer ‘11 Coupon valid 
June 21-September 22 
Fall ‘11 Coupon valid 

September 23-December 21. 
We hope that this new season-
al calendar makes it easier 

for you to partake in this ben-
efit of being an OWNER of  

YOUR CO-OP!  

Are You a  
Current Co-op 
Owner with a  
Service to 

Share?     
 

The Sunflower Seed 
is looking for regular 

 contributors!   
 

If you would like more  
information please contact 

our editor at  
marketing@islavistafood.coop 

Advertise in the  
Quarterly Co-op  
Sunflower Seed!   

 
Ads are open to Co-op  
Owners and are free.   

 
Limited space is 

available.  
Ads printed at the  
discretion of the  

Co-op Newspaper Staff.   
 

Please contact our 
editor: 

marketing@islavista 
food.coop 

 
In your email, please 
include a business 

description as well as 
your Co-op Membership 

###. 

Maya es cajera y trabaja en la tarde.  Mo es encargada de los cajeros y trabaja lunes a viernes de 10am-5pm.   
Shayna trabaja en el departamento de verduras las tardes y los fines de semana.   Brooke es cajera y trabaja en la 

mañana.  La mayoría de la semana  una de nosotras vamos a estar aquí para ayudarle con sus preguntas. 

Maya is cashier and works in the afternoon.  Mo is the Front-end Manager and works Monday to Friday from  
10 am - 5 pm.  Shayna works in the Produce Department evenings and weekends. Brooke is cashier and works in 

the morning.  One of us will be here to help answer your questions most days of the week. 

Hablamos 

español! 

Maya Mo Shayna Brooke “We speak Spanish!” 
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As another new year ramps up, your 
Co-op Education and Outreach Crew is 
getting excited for more opportunities 
out and about in our community! 
 For the past few years, we have been 
working closely with many groups, 
schools, and organizations in order to 
offer the Co-op as a resource for so 
much more than just a store.   
 
Your Co-op is a great option for things 
like: 
 

Information/Demo  

Tables!   
We travel to many festivals, meetings, 
and gatherings and set up information 
and display tables, including snacks 
and giveaways.  We can even make it 
mobile with our Co-op Trike!  We are 
also happy to create educational 
displays that tie in directly with your 
event (i.e. healthy eating, budget 
shopping, waste reduction, etc). 
 

Store Tours!   
We work with local elementary 
schools and offer the Co-op as a 
destination for Pre-K, K, and 1st grade 
classes.  Tours include tons 
of tastes and take-home 
surprises!  

Lectures!   
Our Education and Outreach  
Director is an experienced speaker and 
panelist, and has lectured in many 
capacities including PTA/Co-op 
preschool meetings, UCSB classes, club/
organizations, and more.   
 
Lectures range from 15 minutes to 1 
hour, and cover a range of topics 
including Co-op/Isla Vista History, issues 
in food politics, general information 
about the organic movement, general 
information about cooperative business 
as a viable economic alternative, finals 
survival, healthy eating, etc.  Lectures 
can also be discussion/ Q&A based, and 
geared toward specific topics.  They can 
take place at the Co-op also, with an 
optional store tour and our famous  
organic v. conventional taste test! 
 

group presentations!  
We’ll bring the Co-op show on the road 
and set up a huge snack table and do a 
short active presentation.  Venues have 
included Campus Residential Halls,    
Parent Organization Meetings, local 
preschools, outdoor festivals, and more! 

Sponsorships and     

donations!   
We have a small budget allocation in 
order to donate to your  upcoming 
event.  Past donations/sponsorships 
have included  many events, auctions, 
office or group meetings, art shows, 
music shows… we love donating to 
unique and interesting like minded 
events and organizations.  For specific 
parameters and to download a copy 
of our donation request form, please 
visit the Co-op Blog.  

 

And so much more! 
Your Co-op can be as much a resource 
as you want it to be!   
 
We love new opportunities to support 
like-minded groups and organizations, 
and love having the opportunity to act 
as educators in for our community.   
 

Please contact  

Outreach Coordinator 

Hannah Wright at 

ivfc.outreach@ 

gmail.com  

www. 

islavistafoodcoop. 

blogspot.com 

Check out the  

Co-op Blog  

for sales fliers, 

events, updates, 

board meeting 

dates, paperless  

brochures, polls,  

volunteering  

information,  

and much more!   

 

www.islavistafoodcoop.blogspot.com      3 

Why I Shop at the Isla Vista Food Cooperative 
By Nancy Oster 

Even though we live in Santa 
Barbara, we shop at the co-op 
three or four times a week. 
Working in Goleta, my husband 
Dave visits the Co-op during his 
lunch break or on his way 
home from work. We often go 
there on weekends as well. 

Not only do we want fresh 
locally-grown seasonal 
produce, we want tomatoes 
that have ripened in the sun, 
not tomatoes treated with 
ethylene gas to turn red 
without the flavor or texture of 
a ripened tomato. And we 
want to know the people who 
produced the products we buy 
were paid fairly for their work. 
We want products that are 
truly organic, not merely 
natural, masquerading as 
organic.  

The staff at the Isla Vista Co-op 
share our values and I trust the 
choices they make when they 
stock their shelves. At the Co-
op I don’t need to read every 

word on the package to be sure 
that I am really getting an 
organic, responsibly grown 
product.  

I like the opportunity to buy 
bulk shampoos, herbs, and 
grains at reasonable prices, 
without paying as much for the 
packaging as the product. And 
we often special order larger 
quantities of flour and milk, 
which arrive within a couple of 
days.  

We feel like we are part of a 
community of shoppers who 
care about what they eat. I 
appreciate the passion of the 
staff and our fellow shoppers 
who often take the time to tell 
us how they use an unusual 
vegetable or grain, point out 
the best beer, or tell us about 
their favorite chocolate bar. 

The Co-op has turned 
food shopping into an 
experience we enjoy.  

 

Wild Yeast 

(Sourdough) 

Bread Making 

Class 
Join Nancy Oster in making loaves of bread 
risen with locally-grown wild yeast. Nancy 

will show you a simple technique for making 
artisan bread, one loaf at a time. Mix the 
ingredients together in the morning and 

bake it up just in time for dinner. 

The class will include demonstration, hands-
on kneading and forming, and a sample of 

organic wild yeast starter to take home with 
you for your own bread baking. 

The class will be held Sunday   

February 20th from 3 pm to 5 pm on 

the Co-op’s new patio. The cost is 

$15 per person. Class size is     

limited, so sign up early.  

To sign up, or for more            

information, please email                                  

marketing@islavistafood.coop 

lugsxqyioknmczr 
The Co-op as a Resource for Your  

School & Organization! 

Almost 2,000 
people love us on 

facebook!   

We post updates 
all the time: new 
items, samples,  
local produce    

deliveries, other 
local deliveries, 
special sales and       
coupons, and way 

more!  It’s like 
having your own 
personal Co-op 
news service!  



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 
copyrighted by the Isla Vista Food 
Co-op. 
 
The entire newsletter is available 
in PDF form from our blog: 
islavistafoodcoop.blogspot.com 
 
Printed locally in Goleta, CA at 
Western Web Printing. 
 
Editor/Layout: 
Melissa Cohen 
marketing@islavistafood.coop 
 
Contributing Graphics: 
Jake Anderson 
 
General Manager: 
Melissa Cohen 
gm@islavistafood.coop 
 
Board of Directors: 
Lisa Oglesby, Board President 
Arthur Kennedy, Secretary 
Shawn McMahon 
Craig Geyer 
 
The Co-op Board of Directors 
monthly meetings are open to 
members. 
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But What Exactly IS a Co-op? 

A “Co-op” or “cooperative” is a 

business owned and controlled 

voluntarily by the people who use 

it—its members, or “member-

owners”.  A co-op operates for the 

benefit of its member-owners, who 

have rights from and 

responsibilities to their cooperative, 

varying from patronizing their store 

to attending an Annual Membership 

Meeting to be able to vote for new 

Board of Directors Members (these 

rights and responsibilities are 

undertaken in an autonomously 

directed manner, acting importance 

determined by each individual 

member-owner).   

A co-op is a legitimate business, 

usually incorporated (the IVFC is 

incorporated), that sells goods and 

services.  It is not a charitable 

organization or a social service 

agency.   We consider the IVFC a 

resource-driven (rather than profit-

driven) business.  Decisions that we 

make are often not with the goal of 

how much money we can generate, 

but rather how much more we can 

offer to our community in terms of 

our ability to be a resource.   

Who benefits from the Co-op’s 

existence?  A co-op exists primarily 

for the benefit of its members.  The 

Isla Vista Food Co-op is open to the 

public, so anyone in the community 

can benefit from the cooperative 

(although there are benefits that are 

reserved for owners only, as well, 

such as weekly Member-Advantage 

Sales and seasonal shopping 

coupons). 

Who controls the business?  In our 

consumer cooperative, members 

democratically control the direction 

of the business.  In most co-ops, 

including the IVFC, each member 

gets one vote, and voting rights are 

concurrent with attending the Co-op 

Annual Meeting.  5% of all active 

members must be present at the 

Annual Meeting for any voting to 

commence.  Members elect a board 

of directors (a volunteer position) to 

monitor the business, set goals, and 

hire the General Manager (who 

operates their business).  Ultimately, 

the board is accountable to the 

members for its decisions.  The IVFC 

Board of Directors meetings are 

open for all  Co-op Owners to attend.  

The Isla Vista Food Co-op has 8 full-

time, and 20+part time paid staff, all 

overseen by the General Manager  

Like any business, a co-op provides 

goods and services to its customers.  

From its physical appearance and 

operations, a co-op may seem no 

different from any other business.  

However, the differences between co

-ops and other businesses go beyond 

appearance.   

The real differences lie in who owns, 

controls, and uses the business –and 

in who benefits from the business’s 

services and accomplishments.   See 

the diagram below for a good 

overview of the differences between 

the cooperative structure and other 

business models. 

What motivates the business 

owners?  In private or stockholder-

owned businesses, individuals invest 

to earn a financial return.  In a co-op, 

individuals are motivated by a 

shared need for certain products or 

services.  By joining together, 

members gain access to benefits not 

available through individual effort.  

In other words, in a co-op, members 

are motivated to become co-owners of 

the business primarily so that their 

mutual needs can be met.   

In the case of most retail food co-ops, 

the business was started to create an 

alternative resource for people to 

have access to good food without 

having to contribute money into a non

-local economy.   

All money that the Co-op generates is 

re-invested back into the Co-op and 

back into the local community.    

Banking is done in the community, all 

repairs and maintenance are done by 

locally-owned businesses (and often 

also by Co-op Owners), etc.  Local 

growers can have a place to sell 

produce without the confines of a 

large chain of distribution, thereby 

allowing them to gain a more fair 

price for their product (less hands 

that produce travels through = more 

money directly to the farmer).  Local 

producers can have a resource to buy 

their ingredients in smaller quantities 

and a locally-owned retail space 

within which to sell their products to 

the community without the large 

chain store retailing requirements 

that are often too cost-prohibitive for 

small start-ups…    

Consumer cooperatives such as the 

Isla Vista Food Co-op make it easy to 

close the loop on a true local 

economy.  Because “local” needs to be 

about far more than just where your 

food comes from. 

For more information about cooperatives, please 

visit www.ncba.coop, the website for the national 

cooperative business association. 

For more information about food co-ops, please 

visit www.strongertogether,coop! 

Different sectors of the 

cooperative movement 

include producer, 

consumer, purchasing, 

agricultural, and worker 

co-ops. 

While the Isla Vista Food 

Co-op is the only 

consumer cooperative in 

Santa Barbara County, 

there are several other 

types of cooperatives in 

our community as well: 

 The Santa Barbara 

Student Housing Co-op 

 Credit unions, 

including Keypoint 

and Golden One 

 Several Co-op 

Preschools 

 Farmers who are part 

of various growers   

co-ops, including 

Sunkist (and more) 
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Rebekah, age eight   

as 

 Cyndi Lauper 

SAVINGS ABOUND AT YOUR  
LOCAL FOOD CO-OP! 

Bi-Weekly Co+op 
Deals Fliers and  

Bi-Monthly Co+op 
Deals Coupons are 

for everyone,  
not just Co-op 

Member-Owners! 
Weekly 

Member-Owner 
Advantage 

Sales are an 
Owner  
Benefit. 

Check the Co-op 
Blog for each 
week’s flier  

savings! 

OPERATIONAL 

CHANGES:  
 

The Co-op no 

longer has single

-use plastic bags 

at our registers.   

 

If you have 

forgotten your 

reusable bag, feel 

free to borrow one 

from our reusable 

bag exchange, 

located at the 

front of the store.  

  

If you have tons 

of reusable bags 

at home that you 

aren’t using, feel 

free to bring them  

in and add them 

to the bag 

exchange! 

 

We will happily 

still be accepting 

your used plastic 

bags for reuse at 

the registers we 

iust won’t be 

adding any new 

ones into  

the cycle. 

 

We will continue 

to offer plastic 

bags in our bulk 

& produce 

departments until  

we can find an  

affordable and  

suitable 

alternative. 

Meet our New Produce Manager 

Rebekah Miles! 

you can check out my blog:   

 

rebekahamelia.blogspot.com   

 

i look forward to getting 

to know all the lovely 

people in this community!”  

“raised on my family's 

avocado and subtropical 

fruit ranch in carpinteria, 

i have been foraging for 

fruit since i could walk.          

 

i love a perfect watermelon, 

and cilantro is my favorite 

green.          

 

i am grateful for the 

variety of produce in our 

community, and i believe in 

supporting responsible 

farming practices.     

 

when i am not tending to the 

produce, i like to work on my  

art projects.   

 

i make hand painted book  

covers for art and 

literature books that i 

collect.   

i also make quilts and do 

ceramics at adult ed in 

santa barbara.   

Rebekah works 

during the 

weekdays and is 

available to answer 

your questions, take 

your requests, and 

is excited to make 

your produce 

shopping experience 

informed, delicious, 

and the most local 

& seasonal as 

possible! 
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By Co-op Owner Judee Simms 

As a new year begins, there are zillions of 
ideas new and not so new flooding our 
minds everyday. We're so used to 
believing what we’re conditioned to 
without giving a second thought, that 
some sound thinkable approaches get 
thrown out in the compost heap, and 
sometimes out and out deleted from our 
consciousness. 

We are rapidly sacrificing our humanity 
for efficiency. Bigger, richer, faster—than 
what? How efficient are we really? The 
documentary, Food Inc recently captured 
the attention of many—not enough.  

Many decades before, concerned writers, 
farmers, and animal rights activists were 
warning the sound bells. It is not until 
societies children are obese, addicted to 
fast food, fast sound bites and fast 
disease are we as a society just beginning 
to pick the sandman out of our eyes. 

Sadly, we treat ourselves as badly as we 
treat our farm animals—chickens, pigs, 
and cows all so lovable. Hell, if a Disney 
movie couldn’t change the way we 
thought about these wonderful creatures, 
Bambi, Babe, and the new animation 
NOROO, how is an unconventional 
didactic approach going to change us? 

Everything I’m about to say is inextricably 
mixed with nutrition, compassion, 
politics, big business, environment, and 
how we are moving in a darker reality 
when it will be to late to find a light------
even the proverbial match at the end of 
the tunnel. But optimism without action is 
un-functional obsolescence.  

Maybe the solution to self-imposed 
problems is to figure out how to unravel 
what we are becoming and ponder what 
made us so great in the beginning—why 
did it work? There is no suggestion that 
the good old days were perfect. But why 
can’t we progress without trashing the 
most important things of all. Nature.   

Food, products, what defines 
vegetarianism, why do vegetarians reject 
beeswax and honey, why, why, why? 
These are only a few of the subjects I'll be 
touching on in the upcoming issues. As 
they say in cliché land, food for thought.   

False claims are the rage—we should be 
enraged and outraged.    

Food notions passed on to you by well 
meaning people, groups, and friends are 
often misguided fallacies repeated by 
rote. It’s not easy separating faulty 
research from extensive material based 
on the whole picture.  Which brings me to 
what food definitions truly mean, and are 
we coming from relatively the same point 
of reference. 

For example does organic mean the same 
to you as to it does to me? What about 
vegetarianism? Certainly there is the wide 
encompassing definition, but lets get 
down to who is saying what, and what 
they truly mean. 

For instance, many of us allow others to 
narrowly define what constitutes being a 
vegetarian, eating healthy, or living a life 
of meaning.  In thirty years of research 
as well as living and using myself as the 
prime experiment—this is my point of 
view. 

For this discussion, my references to 
vegetarian eating are certainly not to 
insult, demean, or disagree with choices 
an individual makes. But what prompted 
this focus was a great conversation I had 
with Melissa (the Co-ops General 
Manager) about beeswax in products 
and does it violate being a vegetarian, 
and if so why? 

First of all products whether it be lip 
balm, soaps, flour, honey, eggs, etc are 
not the same.  Beeswax from smaller 
Beekeepers who use the best of the 
ancient methods with being 
conscientious that they are dealing with 
another living thing –which allows the 
bees to flow in harmony with what they 
do and desire to share. It is far better to 
use beeswax from a conscientious earth 
loving beekeeper then using chemicals 
as an alternative.  

Which brings us back to the source—is it 
a commercial huge corporate venture, 
or does it support the small green 
farmer who cares for bees and earns a 
living from marketing the beeswax, 
honey, etc allowing the bees to express 
and share what nature has entrusted 
them with.  

Beeswax, honey, propolis– they do not 
have to violate the bees.  Although 
PETA, which I believe in many things 
they do, believes we are stealing from 
the bees, killing them, or making them 
suffer to obtain their honey, wax, I must 
take exception to this. When a living 
being-- human, animal, insect is not 
harmed or exploited while sharing their 
particular gift, why should not we be 
able to receive this as intended. I 
maintain chemicals are what are in 
violation to nature.  

Always ask, “What is the source—of 
anything”  

It is also curious that many vegetarians 
eat loads of prepacked foods, sugar, salt 
(even many sea salts are loaded with 
insidious chemicals to keep them from 
clumping).  Does that person go for 
Celtic salt, read the label ensuring it is 
really pure or is vegetarianism not about 
being as pure in the confines of what 
they believe. 

Everything we consume and purchase is 
making a statement about who we are 
and what we believe.  

Lip service just won't do, ultimately it's 
not the easy way out. 

All About You and a Great Place to Start:   

the Isla Vista Food Co-op 

cool people, knowledgeable people, conscious people... 

Anne  Curtis was born in Cape Cod, MA, and 

lived in Berkeley for many years.  She now 

resides in Isla Vista at Friendship Manor, 

and loves writing poetry, journaling, and 

the Berkeley feel of the Isla Vista 

Community. 
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“Serious” artists today have 
seemingly lost the power to really 
say something profound to us 
about things as they are. Whether 
it’s poetry, Indie music, or the 
visual arts, what they are saying is 
often inaccessibly obscure or 
deeply (so deep it’s a cruel non 
sequitur) irrelevant. Here we are 
on the verge of planetary collapse, 
a full-system meltdown, and we’re 
bombarded on all sides by the 
cheaply mysterious, the merely 
novel, the thinly shocking, and the 
frivolously self-reflexive. I don’t 
think it’s uncharitable to conclude 
that most serious art today—
barring a handful of heartening 
exceptions—amounts to little 
more than a thoroughgoing 
evasion of life.  
 
We have come—very remarkably, 
very chillingly—to an epoch of art 
without wisdom. Most “serious” 
artists today are either the lapdogs 
of other artists, the lapdogs of 
“hits” on websites, or the lapdogs 
of those who crave a little more 

edgy candy. Few artists are laying a 
thought-through, felt-out 
metaphysics on us, a healing, 
meaning-restoring sense-of-life; few 
are aiming to share the “ought-to-
be-known,” something nobly useful 
in these horror-full times, 
something that might help the 
withering tree to once again bloom. 
Few are sharing a vision.  
 
How did this come about? Is it 
distrust (an often understandable 
distrust) of religious dogma? The 
industrial revolution’s division of 
the beautiful and practical, the 
artful and needful? The enfouling 
moral relativity of the modern 
mind? Whatever it is, the proverbial 
baby is out with the bathwater, and 
we now have an art that has no 
truck with the difficult grace of 
illumination. In fact, we’re usually 
embarrassed by such art (unless, of 
course, it’s from somebody dead): 
we snicker when we encounter it, 
roll our eyes, resort to urbane, 
nobody’s-fool wisecracks, then 
return to our words and sounds and 

videos that don’t really signify, that 
don’t add up, that don’t stand tall, 
that refuse to look you directly in the 
eyes.  
 

But political, cause-driven art is 
limiting, you might say, dangerously 
reductive, unsubtle, doomed to 
propaganda and failure. But I’m not 
talking about the politicization of art 
(although a move in that direction 
would be beneficial)—I’m talking 
about something bigger. Dante says 
he wrote his Commedia to lead us out 
of wretchedness into blessedness; 
Kenneth Rexroth while discussing the 
role of art often invoked “reverence 
for life” and “magnanimity”; Czeslaw 
Milosz asks, “What is poetry if it does 
not save nations and people?”; and 
the Buddha says, with a ruthless 
devastating rightness, a rightness that 
should make all of us artists quiver 
and wince: “Better than a thousand 
vain verses is one thoughtful line 
which brings peace.”  

 

 

We need to recall the social role of 
the artist, she who sentinels, gives 
thanks, shepherds us together to cry. 
We need to recall the power of art to 
prompt love, compassion, fellow-
feeling. We need to recall that art, in 
addition to entertaining us, should 
actually help us, building (borrowing 
again from Rexroth) “sacramental 
relationships.”   

 

In a revelatory dig of language 
archaeology, translator David Hinton 
shows us how the word for poetry in 
Chinese –“shih” – can be broken 
down to mean words spoken at the 
earth altar. May all of us remember 
that altar and try to articulate the 
stanzas, songs, and images worthy of 
it. May all of us serve the threatened 
holiness that is everywhere.      

 

 

R e f l e c t i o n s  f o r  a  N e w  Y e a r  f r o m  T e d d y  M a c k e r  
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The Threatened Holiness  

The Great Turning 
An interviewer once suggested to 

Cesar Chavez that he might be a 
fanatic. “I am,” he responded. 
“Those are the only ones who get 
anything done.” I often recall this 
exchange when I hear talk of 
walking the “middle road” for the 
sake of our suffering planet. It’s as 
if the bold and tenacious approach 
is by nature too radical, 
misguidedly fanatic.  

 

It seems we preach the middle 
road to let ourselves off the hook. 
We don’t care to do the work of 
disenthralling ourselves from 
assumptions, of examining the 
worthiness of our jobs, of going 
with a lot less, of changing our day
-to-day habits, of cheerfully 
tolerating a little discomfort. No, 
we don’t want that, so we glibly 
invoke the middle road (good and 
proud of our own 
reasonableness), continue to live 
more-or-less like we always have, 
and sleep at night relatively 
untroubled.  

 

Meanwhile, the world of nature 
(summoning Curtis White) literally 
dissolves, dissolving “offstage, out 
of sight, almost as a rumor.”   

But whoever told us these changes 
were supposed to be middling? (If 
it’s an echo of the Buddha’s “middle 
way,” it should be remembered that 
the Buddha’s middle is modernity’s 
extreme. After all, here was a 
man—and God bless him for it—
who exhorted followers to cease 
travel during rainy season to avoid 
stepping on surfacing worms.) And 
why so much talk of the wallet-
friendliness of these changes and 
the importance of convenience? 
Where’d we get it into our heads 
that all this is supposed to be easy? 
That all these sacrifices are to 
somehow avoid actual sacrifice?   

 

As many reading these words 
already know, changing for the sake 
of our world is often difficult. Often 
it’s anathema to the wallet, to ease, 
to the status quo. But as the many 
who are struggling to make these 
changes will assuredly attest, there 
is satisfaction in such sea-changing, 
and pleasure, too—the satisfaction 
of entering through the narrow 
gate, the pleasure that can abound 
in the single-gourd life. “Angels 
began shining,” Rumi sings, “when 
they achieved discipline.” “Life was 
hard,” a Navajo elder once said, 
“but we lived it gloriously.” 

“Sacrifice,” Gandhi teaches, “is 
making sacred.” And Thomas Merton: 
“We will need the courage to do the 
opposite of everybody else.” 

 

I got the title for this little piece from 
Joanna Macy. “The Great Turning” is 
the shift we need to make if we want 
this world to be well again and entire, 
if we want the withering tree to once 
again bloom. Macy writes books and 
lectures widely, standing above these 
dark, scrambled, unseeing times like a 
lighthouse. I urge you to check her 
out. There is much to learn from this 
old knower, this Berkeley bodhisattva, 
this dragon of truth, this bighearted 
wokeup fanatic.  
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 Buy 10 Co-op Sandwiches, get your 11th FREE!  The Sandwich Club is one of the many     
benefits of being an Owner of YOUR CO-OP!  Co-op Sandwiches are made fresh daily with 
the most local and organic ingredients that we can source.  And trust us, if there’s one place 

that knows what local really is all about, it’s your community-owned isla vista food co-op! 

Have you joined the tastiest club in town?  

Check out Meals 4 Friends grains, soups, greens, and 

more, freshly prepared and for sale priced per pound in 

the Co-op’s Grab & Go cooler!  

 A healthy meal ready and waiting for you.  

  

Offerings change regularly, and are always made with the 

best local, organic ingredients. 

Visionary social  

ideals  

+  

the   

economic  

reality of  

running a  

business  

=  

the  

cooperative  

way of doing  

business! 

Hey Nice Hat!  By ricky. 

Now available at the Co-op! 

Many styles to choose from. 


