A bi-monthly publication for members of the Olympia Food Co-op and its surrounding communities

April 18 - May 1, 2018

May Day Closure
“Together, we call on partners and allies to
unite with us on May Day to fight for a world
where the most marginalized working families live with dignity, safety, and power.”
— Food Chain Worker Alliance
The Olympia Food Co-op closes our doors
for one full day each year. That day is May
1st. Our mission goals include attempts to
foster a socially and economically egalitarian
society. We therefore support the rights of
workers to organize, negotiate, protest, and
strike for better conditions.
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If minimum wage had kept pace with inflation, US workers would be earning over $20
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starts to the Co-op for over 10 years. Theirs
is a business built upon ingenuity, experience, and a love of plants.
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Creek Farm’s growing methods are free from

Chris and Melissa are dedicated to their
work and the care they take is evident in the
health and quality of their cultivars. They
grow about 150 culinary and medicinal herb
varieties, including about 25 varieties of lavender, many mints, plenty of thyme, and an
Local Savings continued on back

Local Savings continued from front:

abundance of harder-to-find medicinal herbs such as motherwort,
skullcap, and arnica.
Spring Creek produces any vegetable start you may be seeking, from
peas to pumpkins to peppers. They also cultivate fruiting favorites
such as blueberry bushes, fig trees, strawberries, and hops. Respecting their workers and supporting a strong local economy, they pay
their modest 1–2 person staff at $15 per hour.
We hope this coupon inspires you to try growing a new herb, or to
finally get that lovely lavender plant you've been eyeing. ■

ANNIE’S HOMEGROWN SOIL MATTERS GIVEAWAY!
Annie’s has a long history of supporting soil health through organic
agriculture. They’re amplifying this commitment to soil by advancing
regenerative practices that enhance resilience and diversity. Until May
1st, you can enter to win a kitchen composter with biodegradable bags,
and garden gloves and tool kit (valued at $90) courtesy of Annie's Homegrown! Ask any Co-op cashier for an entry form. Limit one per visit. ■

UPCOMING EVENTS:

Fresh Bites
By Erin Majors, Produce Manager

A few days ago a friend of mine was talking about making a salad
with arugula and strawberries, and I remembered how much I love
this dish. It's such a treat in the spring to enjoy fresh locally grown
salad greens. Currently we have arugula from Piece By Piece Farm
and baby spinach from Stewart Organics. We also expect to soon
have a few varieties of mixed salad greens from Calliope Farm. The

Local Eats Earth Day Event
April 22nd 11:00 AM–5:00 PM at the Westside Olympia Food Co-op
A fun time for all featuring lovely local foods, music, and other
family-oriented, Earth-friendly activities.

April 28th 2:00 PM–7:00 PM
Pet Works parking lot at 5th
Adams,

downtown

Olympia.
CO-OPatopia
event
to

minutes to throw together. If you want to get even fancier, you could
add some feta and/or smoked salmon to make it a more substantial
meal. I hope you like it as much as I do!

Spring Greens Salad with Strawberries
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simple salad below is full of flavor and nutrition and only takes a few
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our communities and the local
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the 2018 Spring Olympia Arts Walk &

• 2 ½ tbsp strawberry or balsamic vinegar
• 3 tbsp olive oil
• 1⁄ 3 lb bulk arugula, mixed greens, or baby spinach or two large
bunches of greens (about 8 cups total)
• ½ lb pound strawberries, cut lengthwise into thick slices (1 ½
cups)
• ½ cup pecan halves (3 ½ oz), toasted and cooled
Whisk together vinegar, a rounded ¼ tsp salt, and 1⁄ 8 tsp pepper
in a small bowl, then add oil in a slow stream, whisking well. Put
spinach, strawberries, and pecans in a large bowl and toss with just
enough vinaigrette to lightly coat. (Source: Gourmet, July 2007) ■

Procession of the Species. Come visit the
Olympia Food Co-op booth!

The 31st Annual Intercity Transit
Bicycle Commuter Contest
Registration is now open! Ride your bike to
the Co-op in May, and pick up a free treat
from Customer Service. We’ll punch your
Ride Card, and after five rides, you’re entered
into a raffle for more fabulous Co-op prizes!
Register today at
https://bcc.intercitytransit.com/user/register
■

good for 50¢ off any
SPRING CREEK

4" culinary or medicinal herb
PLU 72065 or 71104
(one per visit)
Valid thru 4-30-18

