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Susan Schechter,
Provender Executive
Director for 18
Years, Resigns
Susan Schechter tendered her resignation as Executive
Director for Provender Alliance on January 15, 2017. I
want to take this opportunity to thank her for nearly 20
years of service to the organization and to the natural
products movement.

When I (and Wildtime Foods) joined Provender in 2002,
she had already been Executive Director for several years.
To me, Susan was the face of Provender. It was Susan
with whom I talked on the phone when I had questions
about my membership or anything Provender. It was
Susan who urged me for several years to come to the
Conference.
When I finally did attend my first Conference (2006? – I
know it was in Ashland), Susan made it a point to introduce herself to me and to welcome me to the Conference. It was Susan who spent several years recruiting me
to serve on the Board of Directors, where I did serve for
four years.
Susan put together those great Conferences, year after
year, working on her own in the woods of the Cascades
foothills. She recruited great speakers. She organized
meaningful workshops. She made sure that our meals
were the envy of any other organization’s “conference”
food.
Susan published our Journal, bringing it from black and
white newsprint to a colorful, glossy publication. Susan
oversaw several updates to the Provender website. And,

Susan Schechter
Provender Executive Director 1998-2017
Susan took Provender from an organization that was
barely surviving financially to an organization with a
strong balance sheet and annual income statement that
showed black rather than red. She has left us an organization on solid financial ground.
These are the things I think of when I think of Susan’s
service to the organization. I can only say, “Susan, thank
you, Thank You, THANK YOU.” I cannot imagine what
Provender might have been (or, more likely, not have
been) without her.
Brad Averill
Provender Member and Owner of Wildtime Foods

This Journal is printed on 100% post-consumer waste recycled paper.
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Words cannot express how excited
(and perhaps a bit terrified) I am
to be taking on the job of Interim
Executive Director of Provender
Alliance. Provender has been a
part of my life for most of the last
20 years. I have been to at least a
dozen conferences and was on the
Board of Directors for 8 years. I Vicki Reich
love this organization and have
Editor
missed being involved for the
last three years. I am honored that the Board feels that I have
the skills to lead the organization through this challenging time
of transition.
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As we enter a new season in the
calendar year I am reminded
of what Spring brings, such as
change, renewal and transformation. As the Provender Alliance
enters its next 40 years we are
also experiencing a moment of
Rachel Mitrani
change and transformation.
Board President
With the exiting of Susan Schecter our Executive Director for 18 years, there is a new challenge ahead for the
organization of which the board is excited to meet. We
are very grateful for Vicki Reich who has stepped up to be
the Interim ED. With fresh eyes on the operational parts
of the organization the board have been thinking about
the new opportunities this brings for the membership.
One of our goals is to move the organization to be more
technically savvy and by increasing our social media presence. Please keep an eye out for opportunities to give
the board input on our ideas via member surveys and
during member comment in our monthly board meeting.
We want to know your feedback and wishes.

It’s the challenge and the satisfaction of getting to the top with
your legs and lungs intact that makes hill climbing so much
fun (plus you usually get to fly down the other side). I feel the
same way about any work that I do. If it’s not a challenge, then
where is the fun in it?

If you have any questions, concerns or ideas on how
to keep moving the organization forward into this new
era please let us know. Provender would not exist if it
weren’t for our members. We are here to educate and
inspire our community and we are looking forward to
what the future holds.

There is one hill, however, that is just a mile from my house. I
have to climb it at the end of every ride, whether it’s the short
8 mile ride home or the end of a 60 mile training ride. It’s not
very long but it is really steep and it likes to tease you. You get
about half way up and it eases off a bit, not enough to catch
your breath but enough so you don’t feel like you are going to
die. And then it gets even steeper. It’s hard to climb no matter
how many times in the season I climb it but I always manage to
make it to the top. Each time it gets a little easier and I learn a
new way to approach it or a different way to use my gears. And
by the end of the season, I’m climbing up it in a bigger gear just
to make it more challenging.

Rachel Mitrani
Provender Board President

Right now, the work I am doing for Provender feels a bit like
climbing that hill (except my bike shoes are a few sizes too big
and I’m trying really hard to fit into them). There is so much to
learn and so many parts of the organization that need attention. It is a huge challenge and I’m loving it! The fact that you
are holding this Journal in your hands means I got to the top
of that hill at least once (or maybe I’m just to the part where it
Continued on page 23
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Welcome to New
and Returning
Members

Tell Us What You
Think

Letters to the Editor Policy
• Not all letters will be published.
• Letters over 250 words will be edited for length. All letters are subject to editing for length, spelling, grammar and clarity.
• All letters must include the author’s name, Business affiliation (if
applicable), street address, e-mail address, and daytime telephone
number. Addresses and phone numbers will not be published.
• The decision regarding the appropriateness of the topic will lie with
the Editor.
• Letters concerning Provender issues will take priority over those
concerning more general issues.
• Letters regarding political issues as they pertain to local food, environment and sustainability issues will take preference over those that
do not.
• Letters concerning timely issues or events will take priority over
those that are in regard to past events.
• Letters containing personal attacks or offensive or inappropriate
language will not run.
• Letters are limited to one letter per person per discussion item.
• Letters are limited to one letter per person per printed Journal issue.
• Members are given priority over non-members.
• Opinions expressed are not necessarily supported by the Provender
board, staff or members.

We would like to extend a warm welcome to these new or
returning members:
v Balanced Green Products, manufacturer in Pleasant Hill,
Oregon,
v Blossom on Lopez, retailer in Lopez Island, Washingtion,
v Briar Patch Food Co-op, retailer in Grass Valley,
Califorinia,
v Dr Bronners, manufacturer in Vista, California,
v Hummingbird Wholesale, distributor in Eugene, Oregon
v Moonflower Community Co-op, retailer in Moab, Utah,
v Nut-Tritious Foods, manufacturer in Vancouver,
Washington,
v Real Foods Market and Deli, retailer in Helena, Montana,
We welcome your recommendations for new members and
encourage you to contact the office with names, addresses,
and/or phone numbers. You can reach us by phone at
888.352.7431 or 503.859.3600, or by e-mail at
info@provender.org.
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The Building Blocks
of Organic Hotspots

There were no such benefits in general agricultural hotspots.
“The report matters because local, state or national policymakers now have evidence that promoting organic agriculture to
the point of generating a hotspot will have positive spillovers
on the local economy,” says Jaenicke.

— By Marcia Wade Talbert. Reprint courtesy of Oregon Tilth’s
In Good Tilth magazine, Winter Issue 2017

When it comes to organic foods, everyone seems to benefit.
Consumer demand for organically produced goods continues
to show double-digit growth, which results in market incentives for U.S. farmers across a broad range of products, reports
the Economic Research Service, a USDA agency.
In fact, earlier in 2016, The Organic Trade Association released
a report identifying a link between organic hotspots or counties with high levels of organic agricultural activity and reduced
poverty and increased household income. The findings suggest
that certain policies which promote organic agriculture can be
included as rural economic-development tools.
“My results are surprisingly strong,” says Penn State agricultural economist, Ted Jaenicke, who published the work in collaboration with his former Ph.D. student, Dr. Julia Marasteanu.
They compared counties that were similar in many varied ways
except that one county was part of an organic hotspot and the
similar county wasn’t. Jaenicke found that the presence of an
organic hotspot, on average, leads to a county poverty rate
that is 1.3 percentage points lower and a median household
income that is $2,000 higher than in the non-hotspot county.

Such was the case for Maine Grains in Skowhegan, Maine,
where they buy organic grains directly from local farmers,
clean and process those grains into stone-ground flour and
rolled oats, and market them to customers throughout the
Northeast. Outside of her direct employ, President and CEO
Amber Lambke estimates that some 400 people rely on the
infrastructure surrounding her stone-milling facility for their
livelihood. “The companies that are producing these processed
goods are not just supporting growers, or the people making
the food, those companies all have people doing finance, accounting, human resources, marketing, branding and IT,” says
Justin Freeman, general manager of Hummingbird Wholesale,
a distributor that sources, processes, packages and distributes
food products, of which over 90 percent are organic. “They are
building products, but they are also building companies. We
definitely see that in Eugene, Oregon and in the Northwest.
Our industry attracts and builds a lot of talent.”

Send letters by e-mail to info@provender.org or mail them to 308
Tamarack Ln., Sagle, ID 83860. Deadline for submissions is the 10th
of the month prior to the publication date (February 10, May 10,
August 10, November 10).

Be sure to sign up for the Provender monthly e-newsletter for trends in our
trade, information, events, hot topics, and more. As a Provender member,
you’ll also receive announcements of upcoming Provender gatherings, position announcements, and more. You can find a link to sign up on our web page,
www.provender.org.

Next Board Meetings

Provender Alliance has monthly conference call meetings that are scheduled for the second Thursday of each month, 4:30 to
6:30 PM, however, the April meeting will be held on April 13th.

Nevertheless, the organic industry is continually plagued by insufficient supply. The OTA reported that growth in the organic
market-which saw a record sales increase of 11 percent from
the previous year-would have been greater if the supply would
have been available. That leads one to ask why the demand for
organic products hasn’t automatically sparked an uptick in the
production of organic commodities. It’s not like an economic
rebound isn’t needed. In fact, it’s desperately needed. While
employment has begun to grow slowly in rural areas since the
recession (one percent in 2014), population and labor force
growth are near zero, according to Rural America at a Glance,
an update published yearly by the ERS.

Helping co-ops and
natural food stores reach
their full potential.

So, what’s keeping more farmers, would-be commodities
manufacturers, distributors and prepared foods companies
from going organic and applying this pecuniary salve?

All are welcome to attend and you are encouraged to participate in ALL meetings and learn what your Board of Directors is up
to and provide input on their work. In-person meetings include conference planning sessions and other operational activities.
Please contact the office for log-in information for conference calls and to confirm time and location of in-person meetings.
w w w. c d s c o n s u lt i n g . c o o p

Continued on page 6
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BUILDING INFRASTRUCTURE

most significant policy issues for the 115th Congress, according
to the National Sustainable Agriculture Coalition. It suggests,
among other things, that in order to help sustainable farmers
create more infrastructure, Congress should adopt legislation,
which could:

The first challenge is a lack of infrastructure-millers, handlers
and storage facilities-that make up an organic supply chain.
“There is this whole invisible support system that needs to be
certified to keep the integrity of products-many folks don’t
think about distribution, contamination, processing facilities and packaging,” says Kellee James, founder and CEO of
Mercaris, a company that publishes market reports and built
a grain-marketing platform for growers to trade commodities
online. “Organic opportunity is not just about production, its
growth is associated with sectors of construction, manufacturing, distribution and more.”

• Support beginning farmers by reforming crop insurance
• Preserve USDA loan funding for small and beginning farmers
• Enhance the Farm Credit System mission to better serve
beginning and diverse farmers

The dearth of certified grain-handling facilities across the
country is a big part of the problem, agrees Freeman. “[The
organic supply chain] doesn’t have a robust market or storage
system where we can send products that might need to sit a
while until prices lower.” This is important given that farming
is a climate driven industry. Transportation is another big part
of that equation. The miles a farmer has to log to transport his
grain to a mill can mean the difference between profitability
and economic default.
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“In“The biggest investment that could be made to support the
growth of organic as an economic growth engine is in the area
of supporting organic extension agents,” says Freeman. “Extension services focused on conventional and GMO agriculture
puts organic growers at a disadvantage.”

frastructure isn’t just physical,” says James. “It also encompasses the knowledge and connections to help organic businesses
be successful. Market infrastructure is key.”
Market data like Mercaris’s acreage reports can show where
organic and grain handling infrastructure are, and what prices
people are paying in certain areas. “I think the best data to
boost organic infrastructure would be costs and returns data
collected from intensive USDA surveys,” says Jaenicke. “But
better pricing data would improve the costs and returns data
for organic farms.”

Freeman highlights organizations like Oregon Tilth, which
provides support to Oregon State University by supplying a
dedicated part-time worker to instruct transitional farmers, but
he says policy makers need to consider ways to pay for such
expertise at schools nationwide.
“I feel that education and outreach for organic agriculture still
lags behind outreach for conventional, non-organic agriculture,” agrees Jaenicke. “Organic certifying agents, like Pennsylvania Certified Organic here in Pennsylvania, have been taking
up some of the slack on outreach. Yet these outreach efforts
by PCO and other certifiers are costly. [If] these outreach efforts by certifiers were cost-shared by a federal program, then
organic farmers or transitioning organic farmers would have
more support.

Freeman believes that infrequent or incomplete participation in USDA surveys by growers may result in inaccurate
assessments. “Unfortunately, the data available in the public
sphere-on exchanges with minute-to-minute pricing are largely
unavailable with organic,” says Freeman. “One reason we
launched the Mercaris data service and trading platform was to
provide more detailed and timely price information for growers
and others involved in the organic supply chain,” says James.
“We want to enable buyers and sellers to meet online, rather
than having to find each other through word of mouth.”

Marcia Wade Talbert is an award-winning journalist and digital
media enthusiast with more than 13 years of experience
writing about technology, food science, entertainment and
personal finance. She’s held senior positions everywhere
from Black Enterprise and Jet magazine to Prepared Foods
magazine.

TRAINING AND RESEARCH BY EXTENSION SERVICES

TRANSITIONING ORGANICALLY AND FINANCIALLY
Once you decide to become an organic grower, your crop or
livestock enters a three-year transitioning phase before it can
be sold as certified organic. During this period, farmers put in
the additional effort and costs associated with organic production but cannot benefit from increased profits.

Organic and co-located processing facilities (L) and conventional processing facilities (R) in the state of Illinois.

Finally, additional funding specifically for organic research and
to train agents on organic at land-grant institution extension
services helps develop expertise in the varying organic supply
chains.

OUTREACH ALONG WITH CERTIFICATION

The process can be financially trying, and therefore monetary
support from banks, investors, certifiers, outreach organizations and governmental agencies by way of grants and loans is
tantamount to their long-term success, says James. This type of
support has been standard for conventional farmers but less so
for organic growers. Programs like the USDA’s National Organic
Program provides funding, which covers as much as 75 percent
of an individual applicant’s certification costs, up to a maximum of $750 annually per certification scope. The AMS funds
help to ease the burden of transitioning, but more is needed.

Certification can be a burden. Organic facilities have all the
challenges of any other food-related business, plus the added
requirement of documenting their organic handling practices
such as maintaining separation and avoiding contamination
from non-organic substances. But certifying organizations have
historically been a godsend for organic growers.
“The most striking finding [in the OTA white paper] is that
outreach and education activities by some organic certifiers
has a big influence on the likelihood of a county being in an
organic hotspot,” explains Jaenicke. “For example, I find that if
50 percent or more of organic operations in a county are certified by certifiers that provide outreach and education, then
that county is almost 13 percent more likely to be in an organic
hotspot.”

“Keep in mind that, organic businesses are businesses,” says
James. “There is no one-size-fits-all financial incentive. That’s
why local government can be so important in providing appropriate support. It might be tax-related relief or access to capital
in the form of subsidized loans; it could be grants for the type
of infrastructure most needed. The bottom line is it requires
nuance and an understanding of local conditions.”

James says organizations that help reduce paperwork requirements, like the USDA’s “Sound & Sensible” certification process, or those that facilitate a streamlined certification process,
like Oregon Tilth’s MYOTCO, an online record keeping database,
need more funding to keep up their good work.

The Minnesota Institute for Sustainable Agriculture at the University of Minnesota is heavily committed to organic agriculture and has a great outreach program that financially supports
transitioning farmers, says James, who shares her market data
with the school at no cost.

COLLECT AND ENHANCE MARKET DATA
While building local infrastructure is important, constructing
a digital infrastructure from local market data that is accessible anywhere is pivotal to helping the organic industry thrive.

But there are other ways that the government could chip in.
For example, the 2018 Farm Bill promises to be one of the
6
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Spring Cleaning

of the products are available on the Mountain Rose Herbs website: www.mountainroseherbs.com. Have fun and we wish you
a clean, bright, and vibrantly blossoming spring!

—Mountain Rose Herbs, www.mountainroseherbs.com
Snow is melting away, green leaves are peeking out on limbs,
and early blossoms are coloring the city pink and yellow. The
long awaited warmth of spring is a little closer as the days
pass and many of us are excited about the promise of a newly
sprouted garden. While it’s still a bit early for dreams of tomatoes ripening on the vine, an early deep spring cleaning surely
can do no harm. Especially when cleaning with your own DIY
natural solutions.

MOP-IT-UP FORMULA
Ingredients
•
•
•
•
•

Commercial cleaning products contain harsh chemicals that
can irritate the skin, burn the eyes,
sting the lungs, and poison the
land and water we cherish. Not
to mention the budget-busting
expense and all the waste produced by those empty plastic
bottles and extra packaging. Reusing bottles and making your
own cleaning solutions is affordable, easy and also more fun as
you can pick your own scents and recipes to suit your tastes.

16 oz. glass bottle
1 cup distilled water
1/4 cup castille soap
20 drops of organic lavender essential oil
20 drops of organic sweet orange essential oil

Directions
This is the perfect liquid cleaner for tile floors, vinyl, or linoleum. Mix the solution with 2 gallons of hot water and
mop away the dirt and grime. For wood floors, leave out the
castille soap and wipe spots clean by hand or mop and buff dry
quickly.
FAB-BREEZE SPRAY

These quick and easy guilt-free cleaning recipes will help you
prepare your home for the warm months ahead using only
natural ingredients. Great to have on hand year round, these
homemade cleansers can replace conventional cleaning products in your cupboard with just a few basics like vinegar, castille
soap, baking soda, lemon juice, borax, and essential oils. Many

Ingredients
• 1 oz. spray bottle
• 3 oz. unflavored vodka
• 15 drops organic lavender, ylang ylang, sweet orange, or
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Plate of the Union
Campaign

your favorite essential oil
• 12 oz. organic hydrosol of your choice
Directions
Mix all ingredients in the spray bottle and shake well before
each use. Spray to refresh your mattress, pillows, bed linens,
couches, and fabric covered chairs, or clean winter blankets
before storing for the year. This also makes a wonderful ironing
spray and general room deodorizer!

The Environmental Working Group and Food Policy Action
Fund launched a “Plate of the Union” campaign to activate
consumers to give feedback about their desires for healthy
food and sustainable farm policy to Congress as it shapes the
next farm bill.

LAVENDER ALL-PURPOSE CLEANER

The campaign will focus on four main
imperatives, with one of them to
increase federal investments in organic agriculture. The other three: stop
taxpayer subsidies to Big Ag polluters
and instead, invest in healthier farms;
protect and improve vital anti-hunger
programs; and expand federal programs
to revitalize land and reduce food
waste.

Ingredients
• 1 tsp castille soap (unscented)
• 1 tsp borax
• 5-6 drops lavender essential oil (or more for stronger
scent)
• Water to fill rest of bottle
Directions
This is a great cleaner without vinegar. Use other essential
oils if you prefer a different scent. Combine all ingredients in
a spray bottle, mix well, and use as needed.

Visit www.plateoftheunion.com to participate in the campaign.

MOLD-BUSTING NON-SCRATCH SCRUB
Ingredients
•
•
•
•
•

1 cup baking soda
2 Tbsp lemon juice
1-2 Tbsp apple cider vinegar
7-8 drops tea tree essential oil
Water

Directions
Combine ingredients and mix to create a paste. Spoon a heaping dollop on whatever surface that needs cleaning. If the
surface is extra stained, let it sit before scrubbing. Scrub with a
rag or soft brush and wipe clean with a damp cloth

We Need YOU!

Would you like to continue your Provender connection
throughout the year? You can learn new skills and stay
connected throughout the year by signing up for one of
our committees. Learn about event planning by joining the
Conference Committee. Host a Meet & Greet and reach
out to new potential members by joining the Membership
Committee. Learn to create a marketing plan and how to
promote your own business by joining the Marketing Committee. Contact the office to learn more.
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Green Zebra - A Chain to Watch
—by Victor Willis, Campbeltown Consulting, www.campbeltownconsulting.com
The food retail landscape is a crowded one that’s seen ambitious ventures come and go. Anyone remember Tesco’s Fresh
and Easy? With that said, Green Zebra Grocery is a chain to
watch. They opened their first store in the historic district of
Kenton, North Portland in 2013.
Their third store opened last
week on a University campus in
downtown Portland, Oregon. So,
what is their business model?
And why is the chain so different and garnering alot of attention?

offers local, organic and seasonal items; a large organic salad
bar, and fresh sandwich options. You can choose from made
to order cold sandwiches or ready-to-go hot sandwiches at
the mini Bunk Bar (Bunk is Portland’s answer to an artisan hot
sandwich chain), referred to by staff as the ‘Bunklet’. When I
visited at lunchtime, the Bunklet was slammed with customers.
There are plenty of beverage options but you won’t find a
slurpee anywhere. There is a ‘Boldy Brewed’ bar serving made
to order coffee, cold brews and teas from notable vendors like
Stumptown, Equal Exchange and Jasmine Pearl Tea Company
plus 20 linear feet of regional beers, all Oregon craft brews;
and wines under $20 a bottle. A point of difference and source
of pride among the employees are the 10 taps on the far wall.
Among the local brews and Kombucha is Smith Tea’s Nitro
Chai on tap. To help maximize tap sales and profitability, Green
Zebra incorporated a digital menu that shows real-time display
keg levels.

LISA SEDLAR
When Lisa Sedlar created Green Zebra it was a bold move. Lisa,
former CEO of New Seasons and one of my favorite people in
the progressive food scene, wanted to change the paradigm
in convenience retailing. One that could support her vision of
increasing access to good food in communities not well served
by supermarkets by offering local, organic and healthy options.

For the cost per portion conscious, there are some unique family sized items like 4lb tubs of Nancy’s organic yogurt and 48oz
bottles of GT Kombucha. Plus there are thoughtfully sourced
local brands like Black Heart Bagels and Throwback Jones Salsa
that are hard to find in other local chains. 30% of the company’s products are locally sourced.

Green Zebra opened its first store in 2013 along a busy corridor
of Lombard Street in Portland’s Kenton neighborhood. At
5,600 sq ft, it was bigger than a typical 7Eleven (2,500 – 4,000
sq ft) and roughly one sixth the size of an average grocery
store. I admit I quickly became a fan because it was convenient
- six blocks from my son’s K-8 school; and it introduced me to
Happy Mountain Kombucha Coconut Oolong. Fellow parents
or ‘eaters’ as Lisa likes to call customers, flocked to the store
too. Comments on crowd sourced review sites like Yelp were
more than positive.

Also encouraging is Green Zebra places as much emphasis on
access to food as it does on convenience. For example, students with an Oregon Trail (state food benefits) card get 10%
off produce at the store and SNAP participants are entitled to
10% off.
FUTURE FOR GREEN ZEBRA

Green Zebra opened its third store in February on the Portland
State University Campus. The soft opening was Feb 4 and grand
opening Feb 14. So. How has the new store been received by
the community?

It’s incredibly challenging to start a new food retail model.
Opening a new store, any store, is as much a result of dogged
persistence as it is about navigating planning regulations,
having a clear brand identity, gaining support from trade and
residential associations and raising capital. Yet Green Zebra are
a savvy operator, disrupting the C-store model, building a loyal
consumer base one ‘eater’ at a time, growing in a sustainable
way and securing private equity for expansion. They have an
ambitious goal: 20 stores by 2020.

PORTLAND STATE UNIVERSITY (PSU) CAMPUS STORE
The store is a 4,800 sq ft street level space of a PSU parking garage. It’s in a great location. The striped Zebra and green background logo is easy to spot among the rows of grey homogenous college buildings. There is also little local competition in
this downtown Southwest Portland district. Safeway is 6 blocks
east. 7-Eleven is a mile north. Whole Foods is a 10-minute trip
by streetcar. The store is the smallest of their three stores and
yet that is what is most appealing to me. They have great options and it is easy to get in and out quickly.

It took Lisa three years to open her second store, a new build,
in the Lloyd district in April 2016 and ten months to open the
third. A fourth is set to open in late 2017. Green Zebra is not a
cookie cutter operation. Yet. But the ability of the company to
refine and adapt the model for different neighborhoods with
success is emerging as an important value of the company.

Green Zebra have had to edit and refine their model at every
location. At PSU, they had to curate their product assortment
to meet the needs of 28,000 students, 6,400 PSU employees
and neighbors. There are everday staples next to local and organic options in every aisle. The store lives up to its mantra of
‘healthy convenience’ with 44 bulk bins; a produce section that

What is refreshing about Green Zebra is that they defy typical retail store classifications. Some have described the chain
as Whole Foods meets 7Eleven. They could be described as
a ‘C-store plus’ with a stronger range, more local and fresh
10
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foods and sharper pricing but even that classification does the
company a gross injustice. It doesn’t fit conveniently into a box.
Green Zebra are Green Zebra and they can leave it to others to
determine how they are classified.

Nourish
.
Educate
.
Inspire

From what I observe and I shop the store, talk to staff and
know a lot of the vendors, Green Zebra run a well oiled operation. The staff are informed, friendly and engaging; the company lives up to its food, fun and community values; pricing is
competitive on key items; and they continue to look for ways
to increase community access to local, high quality, convenient
food through their Zebra cash and other programs.

maybe doesn’t understand, is that In fact, the U.S. has also
been in violation of NAFTA’s policies. Under NAFTA, subsidies to farmers within member countries were supposed to
be regulated and penalized; however, massive amounts of
subsidies have been provided to large U.S. industrial agricultural farms making it easy for them to dump their cheap
subsidized commodities onto the Mexican market. This has
undercut Mexican farmers and displaced over 2 million Mexican farmers and workers. Will Trump stop these subsidies so
that farmers everywhere can compete fairly? Will he create
policies that work for small-scale farmers, workers and the
environment everywhere?

I like the store, format and range. The name Green Zebra still
makes me smile. And they listen. I wish them every success
and I don’t plan to stop shopping there anytime soon.
Victor Willis is Founder and Principal of Campbeltown Consulting, a Portland based consulting firm that helps bring natural, organic, and specialty products to market. He consults,
coaches and runs customized workshops with his wife Hilary
Kinavey, MS, LPC.
www.campbeltownconsulting.com, www.benourished.org

Those of us working in the fair trade and social justice movements have been working on fighting unjust trade agreements for years. Time is not going to turn back to when
globalization did not exist. We are a global community and
isolationist policies will hurt us all. We do not need to be
creating trade wars with our neighbors. We don’t need trade
policies that allow and empower trade that prioritizes profits
at all costs and have little to no consideration for the full social, economic and environmental impacts that we have seen
in conventional international trade. We
need trade policies that take into consideration people and the planet.

Now What for
Trade Policy?

—Dana Geffner, Executive Director, Fair World Project,
www.fairworldproject.org
Now that the Trans-Pacific Partnership (TPP)
is dead, thanks to massive organizing efforts
in the US and abroad, and with President
Donald Trump wanting to renegotiate the
North American Free Trade Agreement
(NAFTA), what does it mean for international
trade? President Trump has talked about adding an extra
“F” onto NAFTA to include “fair” in the agreement. Yet what
exactly does “fair” mean to a president who has appointed
a cabinet of corporate elite that have track records of siding
with corporations over workers, suing the EPA, denying we
have a climate crisis, speaking with bigotry and racism, and
working to dismantle our civil liberties? That’s certainly not
the kind principles of fair trade those of us in the movement
have been advocating.

Oxfam’s recent report on global inequality
revealed that just eight men control more
wealth than the world’s 3.6 billion poorest
people combined. With massive consolidation of power and
unprecedented wealth controlled by just a few, we need
global trade policies that can provide an opportunity to
deliver benefits to the most marginalized. Global trade can
work for all of us if policies focus on empowerment with respect for human rights and value the work done throughout
supply chains everywhere.
If the U.S. renegotiates NAFTA and enters into new international trade agreements, it must be inclusive of true fair
trade principles that empower small-scale regenerative
organic farmers, workers and our environment. The movement against the TPP showed that there is agreement across
political spectrum that these big corporate trade deals are
bad for people. The fair trade community can provide leadership to help make trade policies work for everyone.

President Trump has said that he is directing the “Secretary
of Commerce to identify every violation of trade agreements a foreign country is currently using to harm our
workers” and that he will “negotiate fair trade deals that
create American jobs, increase American wages, and reduce
America’s trade deficit.” What Donald Trump isn’t saying, or
11
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Cultivating Serial Mono-Tasking

My Favorite Spring Green: Mache

—by Tracy Parks, Think Productive USA, www.thinkproductiveusa.com
What some folks tout as a super skill; the ability
to “multitask” has been proven more of a myth
than a badge of honor. The verb multi-task is
defined as being able to deal with more than
one task at a time. While that indeed is possible; studies indicate, most of us do not execute
them as effectively.

—Michelle O’Conner, Moxie Consulting, moxie.consulting

tion tends to motivate you, explore a tool called HabitRPG.
TRACK YOUR TIME
Keeping track of time invested on tasks will help to identify
potential improvement opportunities; combine this with the
Eisenhower Matrix for a powerful tool to help you avoid multitasking. Review where you invest time to get a clearer picture
of where you need to improve and where you’re potentially
wasting time.

Unlike a computer which can execute more
than one program or task simultaneously, neuroscience
research reveals that the brain is unable to do the same; what
we can do is switch tasks, and fairly quickly. The caveat? Every
time we move from reading email to focus on other work or
perhaps talk on the phone or listen to voicemail while responding to email, there is a stop/start process that goes on in
the brain.

FOLLOW THE TWO-MINUTE RULE
Recommended by entrepreneurs and productivity coaches
world-wide, this rule states that if you have a small window of
opportunity of two minutes or less to complete a very simple
task, do it immediately. If you’ve invested the time to know
what to do and can do it, why reinvest that time to review and
execute later? Besides, ticking something of the list creates
productive momentum.

That start/stop/start process takes its toll. Rather than saving
time, it costs time, proves to be less efficient, we make more
mistakes, and over time it saps
energy and attention levels. It’s
simply switch tasking.

SAY ‘NO’ TO MEETINGS
If you’ve created the habit to simply accept each meeting
request that comes your way, stop and consider if it is worth
dedicating time to. Can you accomplish the same objective via
email or chat, can the meeting be shorter, is the objective and
agenda for the meeting crystal clear?

If you find yourself easily distracted by the numerous tasks
vying for your attention and
flitting between them to garner
a bit of immediate gratification,
you’d likely benefit in recognizing
the downsides of that behavior
and work toward developing some new habits. Cultivate serial
mono-tasking i.e., focus on taking one task to its most logical
point of completion before moving focus toward another.

Spring 2017

Shortly after, we moved to Oregon and started farming. Mache
was one of the first things we attempted to grow. We discovered growing and selling it was easy, but harvesting it, not so
much. To harvest mache, you cut the entire rosette with tiny
scissors under the tiny leaves. You have to be on your hands
and knees and almost in the thread the needle yoga pose with
your ear in the dirt to really get the entire plant harvested
intact. Once you get it inside, it is covered in mud and being the delicate green that it is, great care is required to get it
from the field to the plate without damaging it. After a couple
years we gave up on commercially growing mache. Albeit a
delicious and lucrative green at the
farmers market, it was really a pain
in the knees to harvest. Luckily it still
volunteers every year and right when
the daffodils bloom, we can walk out
to the field, bring our tiny scissors get
one ear in the dirt and harvest our
mache.

I vividly remember the first time I ate
mache. I was in Graton California at
a restaurant called Underwood Bar &
Bistro with my husband Geoffrey. It
was one of those moments where
you just have to question the concept
of coincidence. Just that day, I had
stopped to visit Geoff at the farmer’s
market booth he worked in Sebastopol.
He had bags brimming with a beautiful salad green that I had
never seen. I asked what it was, and as he put a piece in my
mouth and told me it was mache, I knew my life was forever
changed. I suppose technically the farmers market was the
first time I ever ate mache, but what happened at dinner really
made the memory stick.
Later that night, we found ourselves at the Underwood and
coincidentally they had a mache salad on the menu. Of course
I had to order it, as I had literally just discovered this new food
that very day. It came simply prepared with a light shallot
vinaigrette, walnuts, avocado and grapefruit supremes. To this
day, it was one of the most delicious salads I’ve ever had and I
replicate it as often as I can in my kitchen.

Mache, also known as corn salad and
lambs lettuce, belongs to the valerian family. It was originally
Continued on page 14

If you find yourself in a meeting checking email or doing
something completely
different, (“multitasking
“rather than listening and
contributing), it’s likely
an indication you could
have said “no” in the first
place.

PRODUCTIVITY TOOLS
There are numerous productivity tools available to assist you in
applying a structured technique to your working habits. Evernote is an app available for iOS, Android or Windows. It can
help you create tasks and set reminders which can be ticked
off once you have completed
the task and at the same time
provide quick access to the resources and notes you may need
as you complete a task. Similarly,
OneNote (which interfaces brilliantly with Microsoft programs
including Outlook) helps you
manage tasks effectively. Tools
such as Nozbe, ToDoist, ToodleDo, or Wunderlist are market
proven contenders, if gamifica-

Most everyone is terrible
at multitasking. The more people try and do, the worse they
perform on every task. There is a small fraction of the population that might be true multitaskers, or “supertaskers,” a
term coined by David Strayer, a professor of psychology at the
University of Utah who studies attention. He found that only
2% of people can multitask. You may indeed be one of them,
24
24
but,
chances are fairly slim –24why not move toward regaining
some of that badly needed attention, energy, focus with a new
mindset toward mono-tasking?
TASTY
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Tracy Parks is the Director and Master Productivity Ninja at
Think Productive USA, a productivity and time management
training company serving knowledge workers worldwide.
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Mache, cont.

RAPUNZEL SALAD
for the dressing:
2 T of excellent quality wine vinegar or a mixture of vinegar & Meyer lemon juice
1/8 tsp. salt
½-1 tsp. Dijon mustard
6 T excellent quality olive, walnut or some other oil you
adore
1 T minced shallot
a few turns of freshly cracked pepper
optional: 1-2T of minced fresh herbs like: tarragon, basil,
chervil, thyme
for the salad:
As much mache as you need to serve you and your guests
1 mellow gold grapefruit, supremed (cut into segments
without the membrane)
½ cup toasted walnut halves
A perfectly ripe Hass avocado cut into bite sizes

Continued from page 13

foraged by European peasants and made its way into John
Gerard’s Herbal of 1597. You may remember in the Brothers
Grimm’s tale, Rapunzel, that she was named after the prized
salad green that her father stole over the witch’s fence each
night to procure for his pregnant wife. Rapunzel is a German
word for corn salad. Mache
has really only hit our domestic markets in recent years
and still a challenge to find at
times. It has a sweet and nutty flavor and a beautifully soft
velvety texture that holds up
on a plate. As I mentioned,
it grows and is harvested in
rosettes so it makes for a very lofty salad providing ample crevices for a simple vinaigrette to hide. It is three times higher in
Vitamin C than lettuce and high in B6, beta-carotene, iron and
potassium. Although you can cook mache, I wouldn’t do it
myself. It is such a sweet late winter delicacy that I appreciate
the freshness and hope for spring that it brings to the plate. I
consistently use the recipe below because it reminds me of
that coincidental day so long ago when I was first introduced
to mache; every thing about it is the exactly the same, except
now I eat it with daffodils on my table and dirt in my ear.

Make the dressing in an empty jar and shake well to
emulsify.
Make sure the mache is completely dry so that the dressing will adhere.
In a small stainless steel bowl dress the mache lightly
with dressing and plate.
Top with grapefruit, walnuts and avocado
Garnish with a pinch of finishing salt.
Enjoy!

Do You
‘LIKE’
Provender?
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Organic is Growing – in acreage, number
of producers, and market penetration.

—by Katherine DiMatteo, Sustainable Food Trade Association, www.sustainablefoodtrade.org
The numbers are in! Annually IFOAM-Organworld in total sales, however far behind other countries in perics International and the Research Institute of
capita consumption. Other strong organic markets are found
Organic Agriculture (FiBL) compile statistics
in Germany, France and China. While the U.S. organic sales
from around the work and publish the World
are 5% of all food sold, Denmark has reached 8.4% of the total
of Organic Agriculture report. The 2017
food market.
report states that 2015 was another record
year for organic agriculture worldwide with
50.9 million hectares – almost 126 million
acres – of organic agriculture land. That’s an
increase of 16 million acres! The number of
countries who reported organic farming activities increased to
179 from 172 and 2.4 million organic producers were reported.
India continues to be the country with the highest number of
producers, followed by Ethiopia and Mexico – a testament to
the number of small holders who are organic farmers. The
United States is third in the world in organic acreage with
almost 5 million acres but far behind first-place Australia with
56 million acres, the majority of which is grassland, and just
behind Argentina with 7.6 million acres.
Globally the market for organic food reached $81.6 billion
dollars in 2015 with the United States’ $39.7 billion leading the

Continued on page 16

Michelle O’Conner is owner of Moxie Consulting LLC. Moxie
offers Strategic Consulting for hte Natural and Organic Food
Service Industry. Visit her website at moxie.consulting

Provender’s Facebook page is growing.
Search for “Provender Alliance” and
‘like’ us. You can keep in touch with all
the great folks you meet at the conference all year long! You can share links
to interesting articles or issues. Post
your news and happenings for all to see.

Organic, soy free, whole grain
feeds for chickens, ducks, turkeys,
goats, and pigs, plus natural
supplements for poultry.

Like us today!
WWW.SCRATCHANDPECK.COM
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Family Farms
Mean Business

Organic is Growing, cont.
Continued from page 16

So, can this growth continue? Probably but there are barriers
to growing the organic sector. According to an Organic Trade
Association (OTA) survey released in February 2017, some of
the market barriers in the U.S. are lack of consumer awareness
of organic benefits and values (still!); shelf-space competition
with products labeled “natural” or “non-GMO”; lack of
dependable supply of domestic – or any – organic raw materials; cost of buying land and the cost and availability of labor;
lack of research for organic pest management; lack of incentives to develop increased acreage; and the cost and impact of
government programs. Quite a list – and quite familiar,
however our only hope is to keep working together to break
down these barriers.

-Rally and Day of Events in Salem
—from Friends of Family Farms

On Tuesday, April 4, 2017, Friends of Family Farmers will be
holding their fourth biennial ‘Family Farms Mean Business’
Rally and Day of Events at the State Capitol in Salem!

Legislators, and more.

Join them in Salem for a day of
education, action and fun! The
Family Farms Mean Business
event will include educational
farm and food policy workshops, a mid-day Rally on the
Capitol steps, an indoor ‘farmers
market’ to promote the positive impact of direct marketing
and small farms, meetings with

Happily, the USDA Economic Research Service (ERS) reports the
farm operators are younger in the
organic sector than in the overall
agriculture sector, and organic
farms tend to be more diversified
in the number of crops produced.
As well, organic farms also have
much higher levels of consumerdirect and value-added marketing
than conventional farms. Nearly
8% of the organic farmers in 2017
were also handlers, producing value-added products on the
farm that garnered an additional $730 million in farm sales.

For more information and to register visit friendsoffamilyfarmers.salsalabs.org/rally2017

With young farmers taking on organic farming and millennials
driving demand for organic products, our future is rightfully in
the hands of the next generations.
For more information:
“The World of Organic Agriculture” 2017 edition, infographics,
online data tables, and an interactive map can be downloaded
at http://www.organic-world.net/yearbook/yearbook-2017.
html.
“Growing Organic Demand Provides High-Value Opportunities for Many Types of Producers”, USDA Economic Research
Services, published in Amber Waves, February 6, 2017.
Katherine DiMatteo is the Executive Director of the Sustainable
Food Trade Association. She can be reached at
katherine@sustainablefoodtrade.org.
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News From OOC

Member News

We depend on you to give us your news and information. This
is where everyone can read about it. This is the most popular column in the Journal and it gives you an opportunity to
promote your business, products, activities, and services. Send
us your newsletters or press releases, or fax, e-mail, or call us.
The deadline for the Summer issue of the Journal is February
10.

—from Oregon Organic Coalition,
www.oregonorganiccoalition.org

The Oregon Organic Coalition (OOC) is already planning the
groundwork for Organically Grown in Oregon Week (OGOW)
in September 2017. A proclamation request will be sent to
Governor John Kitzhaber for official approval this week. This
proclamation recognizes how Oregon’s organic agricultural
trade nourishes Oregon’s economy, as well as Oregon’s historical significance in passing the first organic standards legislation
in the US in 1973.

Best Western Plus Hood River Inn has been winning

awards! 100 Best Fan Favorite Destinations in Oregon – We
are ranked #45 of 100 top destinations in Oregon based upon
reviews posted on Google, Trip Advisor and Yelp. #1 Hotel in
Hood River on TripAdvisor – We are currently one of the top
five most reviewed hotels in Oregon. We have steadily held the
#1 hotel spot in Hood River for several years.

The highlight of OGOW is the Oregon Organic Coalition’s
Awards for Excellence, where people who are vital to Oregon’s
organic trade will be celebrated and recognized for their work.
Learn more about OGOW on our website www.orgeonorganiccoalition.org There you will find more information about our
members, our mission and nomination forms for the OOC
Awards for Excellence awards.

Oregon Business Magazine Power Book: Meeting Facilities –
We have once again been included in this informative magazine noting our location as the top choice in Hood River as well
as the Columbia River Gorge. Best Western Chairman’s Award
- The highest honor that Best Western awards for “Outstanding Quality Standards”. Our restaurant, which was remodeled in 2016, is consistently ranked #1 or #2 in Hood River on
TripAdvisor. We have also received the Wine Spectator Award
of Excellence since 2012. In addition, this year we are proud
to announce that we have received the Oregon Wine A-List
Regional Spotlight Award for offering such a deep selection of
Oregon wines.

The OOC relies on its membership base to support the advancement of organic agriculture and trade in Oregon. Investing in the OOC translates to a stronger, unified organic community in Oregon. Our work on policy development, trade
advocacy and Organically Grown in Oregon Week would not
happen without the generous support of our members and
sponsors. Sponsors are promoted on our website and recognized in many of the OGOW promotional materials. To become
a member of the OOC or to donate directly to the coalition,
please contact: info@oregonorganiccoalition.org

CDS Consulting Co-op, Putney, Vermont, is promoting
their Cooperative Cafes.The Cooperative Cafe provides a day
of highly interactive and engaging strategic conversations
designed to build shared understanding and alignment at your
co-op and among co-ops. The 2017 Co-op Cafes will dive into
Co-op Impact! Co-op Participation! as the Co-op Cafe Theme.
The presentations and conversations will focus on the positive
impact created by our co-ops and the diverse and widespread
participation that produces that impact. Register now and
bring lots of people from all roles in the co-op so we have the
most impactful day together possible. The Co-op Cafes are
sponsored by National Co+op Grocers (NCG), with additional
support from National Cooperative Bank (NCB), and produced
by the CDS Consulting Co-op as a series of regional events.
There is a modest fee per participant. $60 per person covers
meals and incidentals. Bring eight or more people and we’ll
pay for one (eight can come for $420). More are welcome! Cafes being offered in the coming months and in your region are:

If you are a member of the Oregon organic trade community—
grower, processor, wholesaler, advocate or consumer—we are
looking for your insight and input for supporting Oregon organics. Contact us to find out how to join the Leadership Council,
volunteer for events or assist in projects. Check-out the OOC
website to find out more about statewide OGOW events.
The Oregon Organic Coalition works to advance the development and growth of the organic industry and community in
Oregon. The OOC is made up of a wide array of key players in
Oregon’s Organic Industry—from farmers to wholesalers and
processors, as well as organic certifiers, scientists, consumers
and retailers. The OOC acts as an organizing body, providing
direction and endorsement of activities in order to promote
Oregon’s organic trade, such as the re-enlivening of Organically Grown in Oregon Week (OGOW) every September and
advocating for continued federal support for organic research
at Oregon State University. To learn more about becoming a
member, contact the OOC Chair, Stacy Kraker at (541)246-1851
or email at skraker@organicgrown.com.

February 25, 2017 – Sacramento, California
March 4, 2017 – St. Paul, Minnesota
March 18, 2017 – Raleigh, North Carolina
Continued on page 18
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Member News, cont.

First Alternative, Corvallis, Oregon, held a Winter Wine Soi-

ree’. On February 4, 250 people gathered at a sold out event
at the Vue, in Corvallis, Oregon, for First Alternative’s Winter
Wine Soiree’. Ten wineries attended, sampling 3 varieties of
their wines and 12 vendors brought in or provided food or
beverage samples for the event. Based on a Roaring 20’s theme
and with jazz music providing background ambiance, the venue
was beautiful and perfect and all those in attendance had a
most wonderful evening!
A portion of each ticket was donated to Good Samaritan’s Cardiac Rehab Scholarship Program and we raised over $1000 for
this local non-profit organization.
At the event, many First Alternative staff were kept busy creating appetizers, refilling sample stations and meeting and greeting vendors and customers. This was our 5th wine event and
was by far our most successful and most fun! We look forward
to organizing this event again in 2018. Hope to see you there!

Continued from page 17

October 7, 2017 – Hood River, Oregon (after the Provender Alliance Conference)
The Cooperative Board Leadership 101 (CBL 101) is an inperson, one-day, multi-co-op session designed for co-op board
members and top-level managers. The CBL 101 is especially
helpful for those new to co-op boards, although all directors,
top-level managers, and board candidates are welcome to participate. The next sessions being offered in the Northwest are:
March 25, 2017 – Portland, Oregon
To register for any of these events, visit www.cdsconsulting.
coop/register2017.
The CBL 101 is a feature of the CBLD program and there is no
charge for attendance for Co-ops enrolled in the program. Not
in CBLD? Contact us at CBLD_events@cdsconsulting.coop for
more information about the sessions and CBLD.

Lundberg, Richvale, California, is continuing its commitment

to expanding and supporting sustainable, organic farming
globally, Lundberg Family Farms has partnered with a trusted
network of Thai rice farmers to bring Thai Hom Mali Jasmine
Rice to the United States, on shelves now.

Community Market, All the folks at Community Market in
Sonoma County, California would like to send our thanks to Susan for all the years of stewardship for the Provender Alliance.
We all wish you good luck in whatever comes next. We have
lots of fond memories of the Provender Conference and other
Provender activities and appreciate that you made it happen.
Fare thee well.

As a leader in sustainable farming practices, Lundberg Family
Farms is proud to work with Thai Organic & Farirtrade Agriculture Group and partner with hand-selected, small, remote
farming communities in Thailand. This unique partnership allows for the preservation of farming methods while making the
fragrant grain available to American consumers.
today, we’re All-One or All-None! “LISTEN CHILDREN ETERNAL FATHER ETERNALLY ONE!” Exceptions eternally? Absolute None!!! For we’re All-One or None!

Ist: A human being works hard to teach love his enemy, to help unite all mankind free, or that being is not yet human; so, go

Men’s Health writes, “Try these mixed with a little olive oil, red
wine vinegar, thawed frozen corn, diced onion, bell pepper,
tomatoes, and garlic for a spin on Mississippi caviar.” Men’s
Health also wrote, “We are thrilled that EDEN is being recognized as one of our best foods!”
EDEN Black Beans are U.S.A. grown, authentically organic,
soaked overnight and thoroughly cooked at Eden Foods’ organic cannery in Indiana. Creamy, sweet, and versatile, these
black turtle beans are an American favorite, and a Mexican
food staple. They are delicious with no added salt, and superb
healthy nourishment.
In all configurations they are offered, EDEN canned beans plain, seasoned, refried, rice & beans, and whole grain chilies
- contain no untoward additives whatsoever. They are in BPA,
BPS, and PVC free lined cans. Organic EDEN Black Beans are
Gluten Free, verified Non-GMO and kosher. EDEN brand foods
are Pure & Purifying.

18

MAGICALLY MOISTURIZING, AND SOOTHING TOO!

Our Baby Unscented Organic Magic
Balm provides relief and protection from
wind-cold-clothing that has rubbed you
wrong. Soothe skin safely & simply with
no synthetic ingredients — the very best
balm for baby bum, body and Earth!

Our Arnica-Menthol Organic Magic
Balm helps cool and soothe sore
muscles & achy joints, supports
clear breathing and open sinuses!
Breathe deeply – health is wealth!

DR. BRONNER’S IS CERTIFIED
In all we do, let us be generous, fair & loving to Spaceship Earth
and all its inhabitants. For we’re All-One Or nOne! All-One!

the second mile, turn the other cheek, brave, not meek! For we’re All-One or none! All-One! Exceptions eternally? None! Absolute none! 2nd: Teach friend &

Eden, Clinton, Michigan EDEN Black Beans received Men’s
Health magazine’s Best Foods for Men 2017 award in the - Best
Can of Legumes - category. The award is announced in their
January/February 2017 issue and at www.menshealth.com.
This makes the eleventh time EDEN foods have been honored
by Men’s Health.

enemy the Moral ABC that unites all mankind free, in All-One-God-Faith, or half-truth does destroy the human race! Yet

March 25, 2017 – Madison, Wisconsin
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The introduction of this Fair Trade product enables consumers
to support Lundberg’s mission of nourishing, conserving and
innovating for a healthier world – all while adding a convenient, organic product to their cooking routine.
“Our mission at Lundberg inspires us to create a healthier
world and our partnership with Thai farmers enables us to be
an active participant in expanding organic farming to global
communities,” said Grant Lundberg, CEO of Lundberg Family
Farms. “This is a unique product that cannot be grown in California, and we’re thrilled that we can bring a delicious, easy-toprepare product to consumers while simultaneously promoting
the tenants of organic farming.”
As part of the partnership with farmers, rice is grown in the
Mekong River Valley of the Amnat Charoen Provence of
Thailand, near the Laotian border. Sale of the product in the
US benefits the farmers’ local economy by providing a sustainable, Fair Trade price for their crop and providing additional
resources to help them continue improving growing practices
and infrastructure.

eat good food
and share it with friends
Downtown at
1220 N. Forest St.
7 am to 10 pm

Lundberg Family Farms’ Thai Hom Mali rice features an aromatic fragrance, slightly sweet flavor and softer, fluffier texture
unique to rice grown in Thailand. The rice is available in four,
pre-cooked microwavable pouch offerings: white, red, red &
white blend and brown. All varieties are Certified Organic,
Fair Trade, Non GMO verified, Gluten-Free and Vegan. Brown
Jasmine and Red Jasmine varieties offer 54g of whole grain per
serving, while the Red & White blend offers 11g per serving.
With its unique taste and convenient preparation – heat and
eat, ready in 90 seconds – Thai Hom Mali rice is an easy addition or base grain for any meal. (SRP: $3.29)

Cordata at
315 Westerly Rd.
7 am to 9 pm

Mountain Rose Herbs adopted a Zero Waste policy in 2007.
In 2012, the company added a new position that would focus
on sustainability efforts to further commit to the goal. Alyssa
Lawless has been director of sustainability since the position
was created.

For more information about Lundberg Family Farms and other
whole grain products, visit Lundberg.com.

“Our commitment goes so deep that our facilities team actually handsorts all of our trash,” Lawless said. “We also work
with community partners to upcycle materials that would typically go to the landfill.”

Mountain Rose Herbs, Eugene, Oregon, an e-commerce
company that has offered organic, fair trade and sustainably
sourced botanical products nationwide since 1987, is the first
business in Oregon to earn a Zero Waste Facility Certification
from Green Business Certification Inc. (GBCI). Mountain Rose
Herbs was awarded the highest available certification -- Platinum.

Mountain Rose Herbs is also 100% powered by renewable
energy through its 25kWh solar array. Looking ahead, Lawless
hopes to focus on further research around sustainable product packaging options for Mountain Rose Herbs products and
becoming more involved with non-herb vendors in the supply
chain to help reduce or eliminate unnecessary packaging being
received.

In 2015, Mountain Rose Herbs achieved a landfill diversion
rate of over 96 percent. Companies that are awarded the Zero
Waste Facility Certification must not only meet all local, state,
and federal waste regulations, but also divert at least 90 percent of all non-hazardous waste from landfills and incineration.
The Platinum level is determined by achieving a required level
of points verified through an on-site audit.

“To achieve Zero Waste Platinum, companies must go beyond diversion and work upstream with vendors, closed-loop
policies and total participation of employees to meet very
stringent standards,” said Stephanie Barger, director of market
development at GBCI. “Mountain Rose Herbs delivers a beautiful product through outstanding leadership. They have successfully implemented Zero Waste strategies with a positive impact
on their entire supply chain and community.”

“As a mission-driven company, we are thrilled to finally achieve
formal certification for our Zero Waste programs, which have
been in place for nearly a decade,” said Mountain Rose Herbs
vice president and co-owner Shawn Donnille. “This emphasizes
our commitment to absolute sustainability.”

The Platinum certification is now one of many of Mountain
Continued on page 20
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Rose Herbs’ other third-party certifications, including USDA
Organic, Oregon Tilth Certified Organic, Non-GMO Project Verified, Fair For Life and Salmon-Safe.

Nature’s Path, Richmond, British Columbia, Canada is announcing today that it’s expanding its line of pouch granola
with three new flavors featuring premium, superfood ingredients and a redesigned, vibrant, re-sealable packaging format.

With as much support and positive feedback the conference
organizers have received on the content and format, plans for
another Organicology in 2019 are already in progress!

Nearly one third of Nature’s Path granola category growth
comes from bagged granola, and industry wide 78 percent of
consumers prefer granola in a re-sealable bag. To meet the
growing demand, Nature’s Path is extending its offering in this
category with three new flavors of granola available in a freshly
designed, eye-catching re-sealable pouch that helps keep
crunchy clusters of organic oats fresh.

In mid-January, Organically Grown Company (OGC) welcomed
Samuel (Sam) Braden as Vice President of Operations.
Most recently, Sam was a General Manager for United Natural Foods (unfi.com), where he held that position for the last
9 years. He was instrumental in opening their Ridgefield,
WA facility and his history in grocery operations is extensive.
Throughout his career, Sam honed his skills with Sysco Foods
as a Warehouse Lead, then as Supervisor with Hughes Family
Markets, Operations Manager at Nature’s Best, Distribution
Manager at P&O Cold Logistics and Distribution and Manufacturing Manager for Tazo Tea.

The three new flavors – Coconut & Cashew, Vanilla Pumpkin Seed and Blueberry Pecan – are now part of the brand’s
line of gluten-free, certified organic and Non-GMO granolas.
Fiber rich, made with whole grains and featuring premium
ingredients and superfoods such as chia seeds, coconut, dried
blueberries and cashew butter, the new pouch granola flavors
provide a better breakfast and snacking option in a convenient,
consumer preferred format. They are part of a growing pouch
granola category for the company, joining existing flavors including Honey Almond, Summer Berries and Almond Cranberry
as well as the Love Crunch Granola family.

A champion for sustainability and health, Sam has always been
very active personally and professionally, leading company’s
‘Green Teams’ and volunteer groups. Dedicated to optimizing operations throughout the region, Sam brings to OGC an
extensive knowledge of distribution, transportation, security,
facilities maintenance, internal operations and continuous
improvement.

Organically Grown Company (OGC), Eugene, Oregon
announces that Organic Trade Leaders Gathered in PDX for
Organicology 2017
The organic community came together February 2-4 for the
fifth biennial ORGANICOLOGY conference, which has grown
to be the largest cross-sector gathering in the U.S., bringing
together organic growers, manufacturers, retailers, activists,
policy experts, educators, researchers and non-profit organizations. Organically Grown Company co-creates the conference
with Oregon Tilth, Organic Seed Alliance and the Sustainable
Food Trade Association.

Spring 2017

NCAT Accepting
Applications-

le ebratin

Armed to Farm Veteran Training in
Arkansas

g

speeches on various topics related to food justice and how to
push the good food movement forward through the power of
story, collaboration and vision. Organic farmer Mas Masumoto
shared his inspiring story of succession and the need to pass
down knowledge to the next generation. Eric Holt-Giménez
spoke on systemic injustices that persist and need to be addressed if we are serious about ending hunger, poverty and
environmental degradation. Nikki Silvestri addressed the need
to strengthen social equity for underrepresented populations
in food systems, and the connections between ecological fertility, social and economic fertility.
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The National Center for Appropriate Technology (NCAT) is accepting applications from military veterans who want to attend
our week-long Armed to Farm (ATF) training June 12-16, 2017,
in Fayetteville, Arkansas. ATF allows veterans and their spouses
to experience sustainable, profitable small-scale farming enterprises and explore agriculture as a viable career.

LOVING LOCAL

ATF’s engaging blend of farm tours, hands-on experience, and
interactive classroom instruction gives participants a strong
foundation in the basic principles of operating a sustainable
farm. Participants learn about business planning, budgeting,
recordkeeping, marketing, livestock production, fruit and vegetable production, and more. In addition, attendees gain a network of supportive farmer-veterans and agricultural advisors.

AND FOSTERING COMMUNITY

The event is free for those chosen to attend. The deadline to
apply is April 28, 2017.
www.ashlandfood.coop

Member News, cont.

wholesome food

Continued from page 20

Organic Valley/CROPP, La Farge, Wisconsin announced it’s

to nourish body, Mind & soul

Grassmilk Yogurt Cups from 100% grass-fed cows are now available. The ready to snack, individual servings come in plain and
vanilla, and in two new flavors, wild blueberry and strawberry,
offering the same superior omega 3:6 ratio as the larger Grassmilk Yogurt tubs.

And, OGC Launched a certified organic, value added product
line
In partnership with Hendrickson Farms, located in Marysville,
WA, OGC is now offering certified organic, retail and foodservice fresh cut packs. Kick off the New Year right by offering
your deli managers, grab-and-go customers and busy cafeteria
staff a time saving option for procuring everything from spiralized veggies to fruit cups and so much more!

With three-days of a unique educational curriculum—5 full-day
intensive workshops and over 20 2-hour workshops, as well as
an exciting Organic Trade Show Exhibition, featuring over 72
different vendors and organizations—Organicology offers the
organic trade and movement a platform to learn and discuss
strategies to address agricultural and food system challenges,
keep organic standards strong, address farmworker shortages,
create relationships in produce markets, and mitigate climate
change and drought, all while sharing thoughtfully curated
organic meals.

Hendrickson Farms has over 25 years, in the fresh cut industry,
with a focus on eco-packaging and eco-rinsing agents, such as
DPET plastic derived from 50% water and soda bottles, and
NatureSeal rinse for potatoes. With an eye towards sustainability, this convenient program is washed, ready-to-use and cost
effective.
All items are cut fresh to order daily, certified organic and new
items will continue to be added by request. Currently, OGC
offers over 90 Food Service package options and 14 retail packs
with endless possibilities for customization.

Each of the three keynotes delivered inspiring and informed

Organic Valley is growing its membership too. America’s largest
cooperative of organic farmers and one of the nation’s leading
organic brands also just reached another meaningful milestone
in the new year: The co-op has grown to 2,000 farmer-owners,
representing 12 percent of the organic farmers in the United
States. In 2016, Organic Valley welcomed more than 300 family
farms to the cooperative for 16 percent growth, and added
more than 40,000 acres of organic agricultural land.

®

Scratch & Peck, Bellingham Washington. This year, we are

making our move to a bigger facility in Burlington, WA that will
allow us to meet the growing demand for clean, whole grain
feeds. Even though this expansion will require new and bigger
equipment, we continue to hold true to our values of supporting local economies and buying goods manufactured in the
United States.

Nourishment with Integrity
150 Shelton McMurphey Blvd, Eugene • 541.686.0921
hummingbirdwholesale.com

Continued on page 22
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“The demand for organic, non-GMO feed, especially chicken
feed, has grown exponentially since we began in 2010,”
Ambauen-Meade said. “Being able to stay true to our roots,
even as we grow and expand, is something that will remain a
core part of what we do at Scratch and Peck.”

Continued from page 21

“Using equipment that is made in the USA is a priority to us,”
said Diana Ambauen-Meade, our Founder and President. “It
aligns with our values concerning sourcing and buying goods
manufactured in the United States because it supports jobs in
America and helps build a strong job economy.”

SnoTemp, Eugene, Oregon, was nominated for a Justice of Eating Award from FOOD for Lane County and we were selected
as a winner in the group category. This award honors those
making a significant impact on hunger relief efforts in Lane
County.

When we decided we needed to expand to keep up with the
demand for organic, non-GMO animal feeds, Bryon Meade, our
Owner and Chief Operating Officer, began forging relationships
with American manufacturers, even before we had a new location chosen.

Sweet Creek Foods, Elmire, Oregon, is proud to say that our

Mild Red and Mild Green Enchilada Sauces were served by special request at the 37th Annual Eco-Farm Conference through a
donation in collaboration with Azure Standard.

“Bryon wanted to ensure that the new facility had not only
state of the art equipment that streamlined operations, but
that also eased physical stress on mill employees, so he began
meeting with manufacturers who made the type of equipment
that would fit both needs,” said Diana. “Much of the equipment is custom designed and built right here in Washington
State.”
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We just finished another delightful co-packing experience with
Ayers Creek Farm which also grows Chester Blackberries for
our Sweet Creek Blackberry Fruit Spread. Anthony and Carol
Boutard owners of Ayers Creek Farm have been coming to
make their fruit spread with us since 2005. They bring a special
pot of DELICIOUS soup made from their beans, corn or some
other farm grown delicacy and feed our crew lunch, this goes
on for 3 days each year and it’s something everyone looks
forward to.

一愀琀椀漀渀愀氀 䌀漀ⴀ漀瀀 䐀椀爀攀挀琀漀爀礀

䠀愀渀搀礀Ⰰ 㠀㐀 瀀愀最攀 氀椀猀琀椀渀最 漀昀 挀漀ⴀ漀瀀 渀愀琀甀爀愀氀 昀漀漀搀
漀爀最愀渀椀稀愀琀椀漀渀猀Ⰰ 挀漀ⴀ漀瀀 挀漀洀瀀愀渀椀攀猀 愀渀搀 猀甀瀀瀀漀爀琀
漀爀最愀渀椀稀愀琀椀漀渀猀⸀
吀漀 漀爀搀攀爀 最漀 琀漀㨀
眀眀眀⸀一愀琀椀漀渀愀氀䌀漀ⴀ漀瀀䐀椀爀攀挀琀漀爀礀⸀挀漀洀
䌀漀ⴀ漀瀀 一攀眀猀氀攀琀琀攀爀 䔀砀挀栀愀渀最攀 ∠ 挀漀ⴀ漀瀀猀 猀栀愀爀攀
渀攀眀猀 愀渀搀 椀搀攀愀猀⸀ 䘀漀爀 椀渀昀漀爀洀愀琀椀漀渀 攀洀愀椀氀㨀
最攀漀爀最攀欀攀氀氀攀爀䀀椀渀渀攀瘀椀⸀挀漀洀 ⠀渀攀眀猀氀攀琀琀攀爀 渀漀琀 爀攀焀甀椀爀攀搀⤀

All of our farmers hopefully had time to sit by the fire with
their dogs and seed catalogs. Now spring is here and there’s
work to be done. Sweet Creek Foods supports our farmers
in their commitment of growing some of the finest, freshest
organic produce available.

2016. Tessa will be graduating from the University of Oregon in
March with a B.S. in Advertising. During her internship, she has
already helped to develop new packaging and a brand identity
for Toby’s Family Foods and assisted in the rebranding process
for Genesis Juice. Tessa is passionate about healthy eating,
hiking and beautiful typography. She is excited to continue applying her design skills to Toby’s and Genesis.

We are thankful that all of the drivers who deliver Sweet Creek
Foods product arrived back home safely during the wild snow,
ice and floods that have besieged the west coast this winter.
We live in a great community and each day we give great
thanks for those that are a part of this wonderful food chain.
May we all eat well, be well, support each other and have hope
for the Future-From all of us at Sweet Creek Foods

We’ve always held true to our value of sourcing products
and ingredients as close to our mill as possible by forming
relationships with the regional organic farmers who grow our
grains. We’re excited to be able to continue that focus with the
partnerships they have formed with United States equipment
manufacturers.

Vitamer Labs, Irvine, California, is excited to announce a new
whole foods essentials line of vitamins available in YOUR store
name! New items include:

Toby’s Family Foods, Springfiled, Oregon, annouces that-

Men’s Multi Caps, Women’s Multi Caps, Vegan D Caps, B-Complex Caps, Iron Caps, Vegan D & K

Tessa Jackson is joining the marketing team at Toby’s Family
Foods and Genesis Organic Juice, specializing in graphic design.
She has been interning with the company since September

Hundreds of
New Products
for Spring!

Vitamer private label products are extensively tested for
strength and purity, are Double Verified Gluten Free, bottled in
recycled amber glass, and have Best By dates clearly stamped
on the bottom of the bottles. Let us partner with you to make
your name!

Organic Vegetables, Fruits & Herbs

LADYBUG

With over 200 products, merchandising and educational support, find out how Vitamer Labs can help you to create your
own brand of private label products for your retail store or
business. More details can be found at the Vitamer Web site,
www.vitamer.com If you are in WA or OR, contact Laurie Bock
at Transformations Marketing, 253-209-3675. If you are in
another state, contact Vitamer directly at 800-432-8355

B R A N D

Visit us online or
call today for our
New 2017 Catalog

From the Editor
Continued from page 3

Our LADYBUG Farms
are family-owned
and operated in the
Pacific Northwest

est. 1977

Practical Goods for
Natural Living

eases up for a moment).
There are many more challenges ahead like putting on the
conference in October (yikes!) and increasing membership,
as well as increasing the return on investment for our current
members. Those big hills don’t scare me because when I get to
the top, Provender will be better off.

Jamie Kitzrow
Spring Hill Farm
Albany, OR

Vicki

DISTRIBUTED BY

Organically Grown Company

downtoearthdistributors.com

800-234-5932

541-485-5932

Fax: 541-485-7141

Vicki Reich
Editor

Employee and Grower Owned
organicgrown.com
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Web Sites to See
Aisle 7
www.aisle7.com
All Organics Links
www.allorganiclinks.com
California Certified Organic Farmers
www.ccof.org
Center for Food Safety
www.centerforfoodsafety.org
www.truefoodnow.org
Center for Rural Affairs
www.cfra.org
Community Alliance with Family Farmers
www.caff.org
Community Food Security Coalition
www.foodsecurity.org
Cornucopia Institute
www.cornucopia.org
Environmental Research Foundation
www.rachel.org
Environmental Working Group
www.ewg.org
Food & Water Watch
www.fwwatch.org
Food Marketing Institute
www.fmi.org
Friends of Family Farmers
www.friendsoffamilyfarmers.org
Geneforum
www.geneforum.org
Genetically Engineered Food Alert
www.gefoodalert.org
Good Food World
www.goodfoodworld.com
Green Living Journal
www.greenlivingpdx.com
Greenpeace
www.greenpeace.org
Grist Magazine
www.grist.org
Lost Valley Educational Center
www.lostvalley.org
National Sustainable Ag. Coalition
www.sustainableagriculture.net
Natural Foods Merchandiser
www.newhope360.com
Natural Products Association (NPA)
www.npainfo.org

Natural Products EXPO Northwest
www.npanw.org
NCAP
www.pesticide.org
NW Cooperative Development Center
www.nwcdc.coop
Organic.org
www.organic.org
Oregon Organic Coaltion
www.oregonorganiccoalition.org
Oregon Physicians for Social Resp.
www.oregonpsr.org
Oregon Tilth
www.tilth.org
Organic Consumers Assocition
www.organicconsumers.org
Organic Farming Research Foundation
www.ofrf.org
Organic Materials Review Institute
www.omri.org
Organic Trade Association
www.ota.com
Pesticide Action Network
www.panna.org/panna/

Public Citizen
www.citizen.org
Rodale Institute
www.rodaleinstitute.org
Sunbow Farm–Inst. of Bio Wisdom
www.sunbowfarm.org
The Organic Center
www.organic-center.org
Union of Concerned Scientists
www.ucsusa.org
The FDA
www.fda.gov/
The Green Guide Institute
www.thegreenguide.com
The Organic and Non-GMO Report
www.non-gmoreport.com
Titlh Producers of Washington
www.tilthproducers.org
Vegetarian Resource Group
www.vrg.org
Vegetarians of Washington
www.vegofwa.org
Wild Farm Alliance
www.wildfarmalliance.org

YOUR STORIES INSPIRE GREATNESS
These are just a few of the stories your partnership with GloryBee helped tell:
Patricia A.
– Seattle

A widow earns her
college degree.

Martinez Family
– Eugene

A cancer-torn family fulfills their
dream of owning a home.

Edwine B. – Uganda

Children in Edwine’s
Village

A man saves his village
with the help of honey
bees.

TOGETHER WE CREATE
POSITIVE CHANGE

Ingredients for Healthy Living
GloryBee.com

Provender • Half Horiz. 7.25” x 4.25” no bleeds • Full Color • Runs: 9/10/2016

Free Advertising

Would you like to see your name in print? For FREE? It’s easy...just send us some
member news. We rely on you for news. To be listed in the next Provender
Journal, send us some information about what you or your company or business
is up to. Examples are business plans, changes, expansions, new employees, new
products, new equipment, remodels, explosive sales, sponsorship of community
events, etc. Send your news electronically to info@provender.org. Please add us
to your newsletter mailing lists.
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of Congress—even if you just
leave a message—is more
effective than e-mailing or
letter-writing because calls
are easier for staffers to tally
and the resulting counts
inform representatives how
strongly their constituents
feel about a given issue.

Dear EarthTalk: I’m concerned about
the impact the new administration
will have on the environment, especially the calls to bypass renewables
and ramp up fossil fuel production.
What can I do as an average citizen
to combat harmful environmental
policies?—C. Bedrosian, via e-mail
Lots. The sad fact is that while more
than two-thirds of Americans want the
federal government to do more to protect against global warming and other
environmental ills, the Trump administration is pushing forward with plans
to gut the Environmental Protection
Agency and wriggle out of our Paris
climate accord emissions reduction
commitments. But the reign of Trump
could end up being the greatest thing
that ever happened to the environmental movement, by activating millions of otherwise unengaged citizens
to make their voices heard in demanding a faster transition away from fossil
fuels and a stepped up effort to protect Americans’ air and water quality.
One easy way to get involved is
through 5Calls (www.5calls.org). This
free online service provides phone
numbers for members of your local
Congresspersons and scripts you can
use to call them and let them know
how you feel on specific timely issues.
According to 5Calls, calling members

Currently one of the scripts
available on 5Calls asks
representatives to take
action on climate change
by opposing HR 637, a bill
aimed at preventing the U.S.
Environmental Protection
Agency (EPA) “from exceeding its statutory authority in
ways that were not contemplated by the Congress.” If
passed, this so-called “Stopping EPA Overreach Act of
2017” would take away the
agency’s license to regulate
a wide range of harmful
pollutants including carbon
dioxide, and would otherwise undermine decades
worth of progress on the
environment, conservation,
and climate mitigation.
If you want to do more
and start influencing others, consider aligning with
grassroots Citizens’ Climate
Lobby (citizensclimatelobby.
org). The group has chapters
across North America and
works to educate everyday
people about how to contact
elected officials to get the
message across thaEveryday
Americans shouldn’t feel
helpless when it comes to
influencing policy on environmental issues. Calling
on your Representatives in

EarthTalk® is written and edited by Roddy Scheer and Doug Moss and is a registered trademark of E - The Environmental Magazine (www.emagazine.com).
Send questions to: earthtalk@emagazine.com. Subscribe: www.emagazine.com/
subscribe. Free Trial Issue: www.emagazine.com/trial.
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Congress to let them know how you
feel is the first step toward becoming
part of the solution. Credit: RJ Schmidt,
FlickrCC.t we need them to stand up for
environmental protections and reducing
carbon emissions. The group is pushing
for a non-partisan nationwide “carbon
fee and dividend” system that would get
emissions in line with our Paris climate
accord commitments while growing the
economy and saving lives.
Another way to get involved is to participate in the upcoming People’s Climate
Mobilization in Washington, D.C. on
April 29, 2017. Organizers from the nonprofit 350.org hope to bring together
hundreds of thousands of Americans to
show solidarity in efforts to push forward with plans to green the economy
and prevent cataclysmic climate change.
“The People’s Climate Mobilization is
part of a larger strategy to push back on
Trump’s agenda of climate denial and
fossil fuel expansion, and then doubledown at the local level fighting fossil
fuels and lifting up real climate solutions,” reports 350.org. “We see April
29th as the culmination of our work to
fight Trump during the first 100 days of
his administration and the launch pad
for a larger, nationwide movement to
fight fossil fuels at the local level.”
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Calendar of Events 2017
Seattle Veg Fest

Natural Products Expo Northwest

April 1 through 2, 2017
Seattle, Washington
vegofwa.org/vegfest/.

October 13 through 14, 2017
Portland, Oregon
www.npanw.org.

Local Foods Impact Conference

Bioneers

April 3 through 4, 2017
Washington DC
www.localfoodsimpact.org

October 20 through 22, 2017
San Rafael, California
www.bioneers.org.

Family Farms Mean Business Rally and
Day of Events

Tilth Producers of Washington
November 10 through 12, 2017
Vancouver, Washington
tilthproducers.org.

April 4, 2017
Salem, Oregon
www.friendsoffamilyfarmers.org.

CCMA

June 8 through 10 2017
Minneapolis, Minnesota
www.ncba.coop.

Your Provender Representatives

Provender Alliance has an elected Board of Directors. Monthly conference call meetings are scheduled for
the second Thursday of each month, 4 to 6 PM. Please check our website for the most up-to-date meeting
schedule. All are welcome to attend and participate in ALL meetings and learn what your Board of Directors
is up to and provide input on their work. In-person meetings include conference planning sessions and other
operational activities. Please contact the office for confirmation of time, date, and log-in information for
conference calls.

2016 Provender Alliance Board of Directors

Conference Committee Chair

President: Rachel Mitrani
Maitri Marketing
Portland, Oregon
Phone: 503.841.1480
E-mail: rachel@maitrimarketing.com

Vicki Reich
Sandpoint, ID
Phone: 208.596.0740
E-mail: vicki@provender.org

Secretary: Shawn Seebach
Equal Exchange
Portland, Oregon
Phone: 866.339.3781
E-mail: sseebach@equalexchange.coop

Wendy Churchman
Grounds for Change
Poulsbo, Washington
Phone: 360.779.0401
E-mail: wholesale@groundsforchange.com

Marketing Committee Chair

Treasurer: Evelyn Murphy
Green Zebra Grocery
Phone: 503.422.2922
E-mail: evelyn@greenzebragrocery.com

Natural Products Expo East

Membership Committee Chair
Lesley Rush
Organic Valley
Portland, Oregon
Phone: 503.894.8541
E-mail: lesley.rush@organicvalley.coop

Renee Kempka
Oregon Tilth
Corvallis, Oregon
Phone: 503.378.0690
E-mail: renee@tilth.org

September 13 through 16, 2017
Baltimore, Maryland
www.expoeast.com.

Food Tank Summit

Nominating Committee Chair
Kelly Miles
Portland, Oregon
Phone: 503.928.0908
E-mail: yllekselim@yahoo.com

Meg Kennedy
Central Co-op
Seattle, Washington
Phone: 206.329.1545
E-mail: megk@centralcoop.coop

September 13, 2017
Ney York City, New York
www.foodtank.com

Ian Stoy
Eugene, Oregon
Phone: 541.745.5771
E-mail: ianstoy@gmail.com

41st Annual Provender Alliance
Educational Conference
October 4 through 6, 2017
Hood River, Oregon
For more info: 888.352.7431
www.provender.org

Provender Alliance Staff

Troy Eustice
Eugene, Oregon
Phone: 541.343.9142
E-mail: troy@sundancenaturalfoods.com

Vicki Reich
Interim Executive Director
Sandpoint, ID
Phone: 208.596.0740
E-mail: vicki@provender.org

Cartoon copyrighted by Mark Parisi, printed with permission.
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308 Tamarack Ln., Sagle, ID 83860
ADDRESS SERVICE REQUESTED

Provender Alliance exists to educate and inspire
our community at a reasonable cost
Our Community is primarily Provender Members and also includes organizations and individuals in the natural products industry, and organizations and individuals with shared
values.
Our Community will be better educated in areas that include:							
		
• current industry trends and topics									
		
• economic, social and cultural change								
		
• ensuring a vibrant natural products industry							
		• environmental issues										
		
• activism												
		
• models for sustainable, ethical business practices and environmental stewardship		
		• integrity
Our community is inspired to:											
		
• make positive change										
		
• cultivate new ideas											
		
• make new connections										
		
• educate and inspire others										
		
• be present and appreciate										
		
• create a sharing, nourishing and celebratory environment.

We are motivated, influential passionate leaders.

