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Acupuncture and
Traditional Chinese

Herbal Medicine KE NT's

Perennials & Wild Bird Store
Amy OISO“’ ‘L‘AC grower/retailer
Licensed Acupuncturist

Quality-Selection-Display Gardens

Now accepting Health Partners insurance. w.kentsplants.com

7 miles East of Taylor's Falls/St Croix Falls on Hwy 8

J1333 N Main Street Suite 203 Hwy 8 & 65, St. Croix Falls, Wi 54024 (715)483-1775
Stillwater MN e 651.430.0018

Arbor One

Tree Care ]Ex]prelrts

. ® disease diagnosis & treatment

2}

~ e hazard prevention

e /nternational Society of Arboriculture
(ISA) certified

e canopy elevation & thinning
® oxpert climbing

e safe removals

For proper care & removal of your trees call

612 » 876 * 5170

Fashion and o
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We are proud to carry a new line of U.S. Postage PAID

Permit #623
cloth baby diapers, Badunca Baby, cre- M ARKET Stie|r|$;ter, MN

ated by a Minnesota mother of two

Community Co-op

baby girls. After trying many different
cloth diapers she put her favorite quali- 221 North Main Street, Suite |

ties of each into her own design. The Stillwater, MN 55082
e-mail: info@rivermarket.coop

result is an easy-to-use, attractive prod- 651-439-0366 * M-Fri 9-9:
uct that will help alleviate the problem Sat-Sun. 9-8

of 10,000 tons of disposable diapers oing

added to landfills every day. French ’00? %

terry inside touches the child’s skin and
the outer is cotton in various darling
designs. Visit our website, rivermarket.
coop, to see a complete list of earth-
and baby-friendly products for your
favorite wee ones.
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View from the Board:

Looking Back, Looking Ahead

Dana Jackson, Outgoing President, River Market Board of Directors

he only thing predictable about the

future is that it is unpredictable.

Despite that, River Market’s Board
of Directors has learned some lessons in
the past five years that will help the new
board plan for the future.

My replacement following the annual
meeting on September 23 will discover
that serving well requires dedicated time
and attention to board business. In the
Market’s thirty-year history, many direc-
tors have spent countless hours taking
care of business so we could enjoy our
beautiful store today, and I've been privi-
leged to serve with some of the best.

Since my first term in 2003, I've changed
from the quiet novice at meetings to the
assertive agenda setter and task master
board president. I realized in my first year
as president that the board and I needed
training. So we discussed sections from a
training manual published by Cooperative
Grocer. It clarified what our work should
accomplish in four desired results:

1. linkage to the member owners;
2. policies that give direction to the co-op;

3. a system to monitor and review policies;
and

4. perpetuation of the co-op through secure
finances, competent management, and
continuity of a qualified, dependable
board of directors.

I found that most of the business at each

board meeting related to the last result,
especially perpetuation of the co-op
through sound finances. It’s the board’s
responsibility to study the financial infor-
mation provided by the general manager
(GM) and the board treasurer’s responsi-
bility to meet regularly with the GM and
call the board’s attention to numbers that
affect the bottom line. We learned that a
conscientious treasurer is key to effective
fiscal oversight by the board.

In autumn 2005, with relatively short
warning, the Stillwater lift bridge closed
for three months of repairs, and a signifi-
cant number of our Wisconsin customers
began shopping elsewhere. Sales plum-
meted until the store was experiencing
large monthly losses and declining sav-
ings. To cut costs, the board voted to
change the policy of paying quarterly
membership discounts and revert to pay-
ing member dividends when the co-op
made a profit. In April, our treasurer,
Sharon Norton-Bauman, was so alarmed
by the store’s finances that the executive
committee called for drastic changes to
lower costs. Mead Stone, our GM, made
some hard decisions to reduce staff and
cut expenses wherever he could. But
River Market ended the fiscal year with a
loss of $82,513.

Sales were slow to recover, and at the end
of 2007, we had lost 3 percent from fis-
cal year 2006, which had lost 0.9 percent
from 2005. The board decided that we

needed more members who shopped regu-
larly at River Market. To improve link-
age with members and learn more about
them, we established a membership com-
mittee that initiated a survey, and direc-
tors began making monthly calls to thank
those who had just joined. Mead worked
with staff to improve friendliness, custom-
er service and member recruitment. Our
web site became more of a marketing tool,
and in the spring, River Market launched
an education program to stimulate cus-
tomer interest in the co-op’s products.

A satisfying turnaround occurred in fiscal
year 2008. Sales grew 5.7 percent, and
despite some worrisome months when
costs of product purchased were not justi-
fied by the amount of sales,

Mead expects River Market to show a
small profit this year. But the board has
learned not to be euphoric about rising
sales. In comparison to other food co-ops
our size, River Market’s fixed costs for rent
and building maintenance are very high,
so we can’t be profitable unless increased
sales outpace variable expenses. Eval.ee
Miller, who became treasurer in October
2007, helped the board monitor labor and
cost of goods, and it was clear this spring
that they were too high. Mead and his
team of managers instituted effective new
efficiency measures to control inventory.

The board and Mead have learned quite
a bit together in the past five years. Now

continued on page 3
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Mead Stone
General Manager
Andre Bessette
Marketing and Membership

For change of address
or to inquire about membership

Call 651-439-0366
e-mail: info@rivermarket.coop

River Market Community Co-op
is located at 221 N. Main St.
Stillwater, MN 55082

For employment information call

651-439-0366 ext. 101
Equal Opportunity Employer

River Market
Board of Directors
Angela Anderson
651-259-5613 ® 651-430-2421
pulverfass1946@yahoo.com
Mark Chapin
651-628-9437
mark.chapin@co.hennepin.mn.us
Karl Diekman
651-430-8182
karldiekmanquestionsauthority@
worldnet.att.net
Dana Jackson
651-653-0618  651-430-0188

danaleep@msn.com

Bob Lockyear
651-439-2130
lockplan@yahoo.com
Barb Miller
651-260-7056
barbarakmiller@sbcglobal.net
Evalee Miller
651-439-0241 © 651-491-2289 cell
arlo.miller@comcast.net
Paul Teske
651-351-7693
pwteske@earthlink.net

Kathy Vadnais
651-351-0172

kvandnais@usfamily.net

All River Market Members are welcome to
attend monthly board meetings. Meetings
are generally held the fourth Tuesday of each
month from 6:30—-8:30 p.m. in the River
Market office space across Main Street. The
Board of Directors welcome members at the
meetings. Feel free to call or e-mail them to
learn more about the board activities.

River Market Co-op is
Cb ﬁ a member of TCNFC.
TWIN CITIES

NATURAL FOOD
CO-OPS, INC.

Plan to Attend

River Market Community Co-op’s Annual Membership Meeting!

Tuesday, September 23 at 6:30 p.m. ¢ First United Methodist Church
813 West Myrtle Street, Stillwater (Southeast corner of Myrtle and Greeley)

River Market members are encour- ing the steering committee for the Sow
aged to attend this opportunity to meet the Seeds Flood Relief Fund for organic
each other and our board members. The and sustainable farmers in Minnesota,
upcoming activities and plans for the Wisconsin and Iowa.

co-op will be discussed with time for food
As always, we want all our members to

and fellowship.

feel welcome to come and reflect on the
We are delighted to have Faye Jones as past year and plan for the one ahead. We
our featured speaker this year. Faye is depend on the support of our members for
the Executive Director of the Midwest future sustainability and growth. We look
Organic and Sustainable Education forward to seeing you on September 23.

Service (MOSES), a non-profit education
and outreach organization working to
support and promote organic agriculture
in the Midwest. She has been involved in
the organic community for 25 years as a
market gardener at Morning Glory Farm
near Spring Valley, Wisconsin, and as an
event organizer and volunteer for many
functions and organizations, includ-

Faye Jones

When in Peru...

Mead Stone, General Manager

By the time you read this, Jenn Posterick will be back in Peru working at writing
English language education-related materials. Her new job takes Jenn back to the heart
of Fair Trade and opens up a world of possibility with a dash of adventure! This was the
last issue of Currents Jenn worked on.

Jenn started at River Market on June 14, 2004, working
with Ann DelaVergne. In January of 2005, Jenn took
over as our new manager of membership and marketing.
Since then we’ve added close to 300 new members each
year and Currents is a genuine member “favorite.” Less
visible was Jenn’s tireless work on behalf of River Market

in the local downtown community. She was actively

involved with the Twin Cities Chapter Marketing

Group (MarComm) and indeed one of the profession-
al relationships she formed in that group brought her
to Peru for the first time last April.

Those signs in the entryways announcing the next

Senior Tuesday, Wellness Wednesday or Member
Thursday all display her distinctive touch. I'd person-
ally like to wish Jenn well on her new adventure and
thank her for her fine work on behalf of River Market.
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Stalking the Local Asparagus

Mead Stone, General Manager

Thank you for making fiscal 2008 a won-
derful year for River Market! It was the

year of our 30th anniversary. It was a year
when a variety of food-related events brought
skepticism toward a nation’s low priced, mass
produced and distantly shipped “foods.” And an ever grow-
ing awareness of the importance of local—not just food,
but sustainable farming, and community owned businesses;
community-based food systems.

We had lost sales for two years in a row, but last year we made up
everything we had lost and then surpassed our previous best sales
year, 2005. Great sales do not necessarily mean profits, but we
made substantial headway in stabilizing our finances. We’ve also
reduced our overall investment in inventory of products, allow-
ing us to build up our savings. You may have noticed a few items
disappearing from our shelves. You've voted with your purchas-
ing dollars and we have tried to maintain variety, but we have
cut back on duplication and reduced the slowest selling items—
but of course you can still special order. I anticipate some great
results in the coming year; thank you!

Here I am, beginning my sixth year as the River Market GM. (1
wonder if | get credit for the partial year I served on the board
before I became GM? Which is lead-in to ask you to come to our
annual meeting, September 23 to vote for the members you'd
like to serve as directors. The ballot is inserted in this issue.)

When I began bagging in a Red Owl grocery store in the six-
ties, that store was known for quality, an in-store bakery, and a
deli with a great chef. But as | think back, the important factor
of that particular grocery store was its place in our community,
where people came and talked, saw one another, and generally
had an enjoyable time. Does that sound familiar?

In the seventies, low price was king. Growth was a sign of busi-
ness health. Stores got larger, became boxes, and we used electric
jacks and forklifts to move huge pallets of product. Companies
with the most efficiently operated stores and distribution systems
could charge less for groceries than their competitors, could run
smaller stores out of business, and could grow even faster.

Community became a method of attaining market share.
Without the lounges, conversations, friendliness or sense of a
community. Without people shopping once a day, buying only
what they need (do we really need to stock up with family-
sized packs of everything?), stepping into the line of a favorite
cashier who even knows their name. It’s funny that around the
time local companies were poised for expansion, Valley Co-op
was born.

Today more
than ever we see
the significance of
our cooperative busi-
ness model. In our busi-
ness dealings over the decades
we have always strived to be transpar-
ent, fair, and honest. What you see is what
you get. So, let’s take a look at local asparagus,
“imported” from Pat in Mahtomedi during its local
season. We charged $4.99 a pound for a clean, local
product. A competitor charged $2.99 for non-local, convention-
al asparagus. If low price is your goal, then it seems a simple deci-
sion. But consider that we paid our local farmer $3 a pound. If a
competitor sold the product for $2.99, how much of that do you
think the Californian or Texan farmer got after the competitor
took profits, the middle people took profits and someone paid for
the fuel to ship the asparagus 1,500 miles to Minnesota? What
used to be an economy of scale now says little about our com-
munity’s financial well-being. Virtually every cent of that $4.99
went back into our community.

The issue here is not really about high or low prices, it’s more
about what Michael Pollan called “responsible” pricing.
Certainly, there are times when local product is not available
and we too have to buy from a warehouse that ships product
from around the world to our store. But when local products are
available, it’s our chance to put resources back into the beautiful
St. Croix Valley, our community.

Back to our competitor’s asparagus. I would estimate that their
store employees might receive 50-60¢ from that bunch of aspar-
agus, so that’s what stays here, in our community. As you know,
most prices in your co-op are nicely in line. But this example
jumped out at me—and Pat’s asparagus was delicious!

Traveling for vacation or business?

Leave your dog in a safe,
family environment.

\'\' A great alternative to

add ,S kenneling your dog!
OuUS€  715-549-6336

www.haddishouse.com

Only 2 miles from Downtown Stillwater
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River Market Co-op
Specials & New Products

AUGUST MEMBER SPECIALS

LAKEWOOD LEMONADES
$1.99/32-OZ BOTTLE

CASCADE FRESH YOGURT
69¢/6 OZ CUP

BANANAS 79¢/LB

LOCAL HEIRLOOM & SLICER
TOMATOES 50¢ OFF/LB

SPROUTED ALMONDS 50¢ OFF/LB

BULK HONEY 25¢ OFF/LB

AUGUST ALL SHOPPERS

PANGEA FACIAL CARE 10% OFF

Vegan, biodegradable, organic!
INTRODUCING PURE LIFE
HAIRCARE. $10.79/14.9 OZ BOTTLE

BREAD ART CRUSTY ITALIAN LOAF
$4.19/EACH reg. $4.69

1000 HILLS: NEW! FROZEN
GROUND BEEF JUST $4.49/LB
HOT DOGS $4.99/ PKG reg. $5.49

BUBBA’S PASTURE-RAISED BEEF
WEEKLY SPECIALS!
See rivermarket.coop for details!

SEPTEMBER MEMBER SPECIALS

WHOLE GRAIN MILLING TORTILLA
CHIPS $2.99/BAG LOCAL!

SAHALE SNACK BLENDS
$3.49/5 OUNCE BAG

LOCAL GREEN-TOP BEETS
25¢ OFF/BUNCH

LOCAL GREEN CABBAGE 25¢ OFF/LB

BULK MAPLE SYRUP 25¢ OFF/LB

CHOCOLATE COVERED ALMONDS
50¢ OFF/LB

SEPTEMBER: ALL SHOPPERS

ENZYMATIC THERAPY
WHOLE BODY CLEANSE 15% OFF

BEE & FLOWER ROSE SOAP
89¢/2.65 OZ BAR reg. $1.19

1000 HILLS BEEF PATTIES
$5.99/PKG reg. $6.99

INTRODUCING BUBBA’S
SMOKEHOUSE JERKY AND BEEF STICK

Upcoming Classes at the River Market Loft

Hoop House Sustainability

A hoop house can extend your growing season
and keep it going all winter! Learn how to set
up a 20 ft. x 24 ft. hoop house with explanation
on how to use triple layers of plastic, banking of
the walls with leaves, raised beds inside, layout
of the beds, door system to keep out the cold,
water requirements, lighting, angle of house
placement, heating, “break the frost barrier”
and more. Donald Slinger, gardener, grape, day-
lily and hosta hybridizer, will share his secrets
to harvesting cucumbers and summer squash in
early June!

Fee: $10 for members, $15 for non-members, pay-
ment due at registration.

Tuesday, August 5, 7-8 p.m.

Making Your Own Kombucha

Live fermented foods are essential to good diges-
tion and basic health. Learn about Kombucha:
what it is, the benefits of drinking it and how

to make it. Take the mystery out of this amaz-
ing, energizing, health-saving drink! Kombucha
cultures will be available for purchase at the
class. Instructors Brian and Lisa Roesler have
been growing and eating nutrient dense foods as
taught by the Weston A. Price Foundation and
Nourishing Traditions by Sally Fallon.

Fee: $10 for members, $15 for non-members, pay-
ment due at registration.

Thursday, August 14, 7-8 p.m.

Qigong—Introduction to the New Energy

We are all energy, everything around us is ener-
gy. In the new energy we learn how to flow,
healing our bodies and allowing direct connec-
tion to our divine selves. In this class, instructor
Kim Albrightson will help you discover how to
make that connection and step into the flow.

Fee: $10 for members, $15 for non-members, pay-
ment due at registration.

Thursday, September | |, 7-8:30 p.m.

Biointensive Organic Gardening Class

The focus of this class will be growing one’s own
food while preserving and growing the fertility of
the garden soil. Learn to grow crops for calories,
compost and consumption. A demonstration at
Meadowlark Community Garden will follow the
morning class at River Market, and will include
deep soil preparation with hand tools (double
digging), fertilizing your bed, transplanting, and
watering techniques. Come enjoy a lively con-
versation about the joy of gardening and mini-
farming and perhaps become inspired to start a
garden in your yard or neighborhood!

Fee: $45.00 for members, $50.00 for non-
members. Please call Allan Lavalier 651.351.0539.
Scholarships available, Payment due at registration.

Saturday, September 13, 9 a.m.—4 p.m.

Breast Care—Breast Health:
Fluff the Girls and Make Them Happy

Have you ever thought about prevention

before the cure? Come and learn some bare-
breasted facts about breast health. Valerie
Zumbusch, CNHP, CCT Certified Natural
Health Professional and certified Clinical
Thermographer (2005) has spent her whole life
in natural health studies. She speaks to women’s
groups about breast care and how to be proac-
tive against breast disease, including cancer. Her
classes are fun and full of invaluable information
you can take home and start using today to pro-
tect yourself against breast diseases.

Fee: $10 for members, $15 for non-members, pay-
ment due at registration.

Thursday, September 25th, 7-8 p.m.

Except where indicated, please pre-reg-
ister in-store, email kellie@rivermarket.
coop or phone 651-439-0366. All classes,
unless otherwise indicated, are held at
the River Market Loft, at 218 N. Main
Street in Stillwater, across from the Main
Street store entrance. If you are interested
in teaching a class or would like email
updates for future classes, please contact
kellie@rivermarket.coop.

"
-
-
—
—

water
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651.439.2569

www.stillwateryoga.com
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View from the Board:
Looking Back, Looking Ahead

continued from page 1

Mead sees the need for a vision and a long range (3-5 year) plan
for River Market, and [ fully agree. Strategies to fulfill our mission
and maintain secure finances in the future may be very different
as the economy reacts to climate change, peak oil and job losses.
River Market already pays higher shipping costs because of higher
gas prices. We can’t predict particulars, any more than we could
predict the bridge closing or the opening of Kowalski’s, but we
can be fairly certain that energy costs will rise. In that context, I
have a few suggestions for the co-op plan.

Like all businesses, our plan should include investments in effi-
ciencies and conservation of energy and materials that result

in lower energy bills. This could affect equipment purchases,
technology implementation, packaging, shipping, and modes

of communication with members. Although big pleasure boats
on the St. Croix tell me that people have lots of discretionary
income today, many of our members will find it harder to pay
for the healthful food they want for their families. To keep these
members shopping, we might plan more cooking classes featuring
lower priced bulk foods and perhaps explore legal and imagina-
tive ways to trade work for food.

River Market buys goods from many local vendors, but Twin
Cities businesses may start competing aggressively for local pro-
duce as shipping costs rise. Together, all the Twin Cities co-ops
should create a fund for low interest loans to farmers to build high
tunnels that extend the growing season and increase the supply
of fruits and vegetables. And, finally, our plan must include spe-
cific membership goals and creative recruitment campaigns.

Best of luck to Mead and the new board as they take on the chal-
lenges ahead. I'll still buy all my groceries at River Market. See
you in the store!

We help buyers
and sellers
find each other

EdinaRealty.

Minnesota & Wisconsin 651.402.4150
www.Iushauqhnessy.edinarealty.‘com

12 e

651.439.6450
INSTUDIO.INFO

Eat Local Challenge

We challenge you to Eat Local America, from August 15
through September 15. It’s fun, easy and flavorful!

If this is your first time attempting to eat local, you
might want start at the Local Learners Level, by pledg-
ing to eat five meals a week based on

local food. If that’s not challenging
enough, consider becoming a

Leading Locavore, by basing EAT

LOCAL
AMERICA!

80 percent of your diet—or
four out of every five items or
ingredients—on food produced
within the five-state region.

Details at www.eatlocalamerica.coop.
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Asian Ginger Beef

ingredients:
|/> tablespoons fresh grated ginger
| teaspoon sesame oil

| teaspoon garlic powder or fresh
grated garlic

2 tablespoons Worcestershire sauce
2 all-natural thinly

sliced New York { .

strip steaks .

Preparation:
Mix marinade
ingredients in baking dish.

Add beef and mix until all beef is covered
with marinade and let sit for at least 45
minutes in refrigerator.

Grill until desired tenderness.

Also makes great shish kabobs with
pineapple, cherry tomatoes, onions
and peppers.

Salad Suggestion

Mandarin
Orange Salad

| head local lettuce
(green leaf or romaine)

2 cups chopped green onions

| cup grated jicama

| can mandarin orange slices (drained)
zest of | lime

| bottle of your favorite summer dressing,
poppy seed works great!

Drizzle dressing and lime zest onto
chopped lettuce and rest of ingredients,
mix well and chill before serving if desired.

Look for Rush Hour Recipes around
the store. They are beautiful recipe cards
featuring easy, delicious recipes that even
include a shopping list!

News & Notes

Big Tomato Festival

Saturday August 16, 1 1-6 p.m.

Our Big Tomato Festival will feature a
salsa contest, so perfect your best recipe
and visit www.rivermarket.coop for con-
test entry forms and event details.

Parade of Community Gardens
Saturday August 16, 10-2 p.m.

Meadowlark Community Garden will
participate in a community garden open
house. Gardeners will be on hand to talk
about their gardens as well as the projects
we are working on this year: preserving
habitat for nesting grassland birds, our
food shelf garden and our newly complet-
ed cottage. Visit www.gardenworksmn.org
for more information.

Community Event
Fresh Taste Festival

Sunday, August 17, Il a.m.=5 p.m.

The Twin Cities co-ops are the exclusive
grocery sponsor of this premiere event
featuring local, organic, Fair Trade foods
and beverages. Held at the Nicollet Island
Pavilion, this benefit for Minnesota
Public Radio is a great opportunity for
River Market Community Co-op to show
off some of our favorite local specialties to
a few hundred folks. For more information

and tickets, go to www.freshtaste.com.

Harvest Festival
Thursday, August 28, 11 a.m—6 p.m.
Last year’s harvest festival was such a suc-

cess that we're excited to bring it back
bigger and better than ever! Join us on

member Thursday, August 28 for food
and fun! Enjoy grilling on the back patio,
informational booths and as always, meet
local vendors.

Labor Day Hours

River Market will be open 9 a.m-8 p.m.
on Monday, September 1.

Dine Fresh, Dine Local
Thursday, September | 1

Dine Fresh Dine Local, a special one-day
culinary celebration of good local food,
will be held at participating St. Croix
Valley eateries. Participating establish-
ments will feature menu items with
ingredients sourced from local growers
and processors. St. Croix Valley residents
and visitors who dine in participating
restaurants during the event will enjoy
fresh, delicious and healthy vegetables,
fruits, meats, dairy products, honey and
bakery goods produced by regional farms
and businesses. Food service providers in
hospitals, nursing homes and schools are
also invited to celebrate by serving local
food on September 11. River Market’s deli
will be one of the featured eateries.

For a complete list of participants, visit
www.dinefreshdinelocal.com.

Co-sponsors of this event are the St. Croix
River Valley Buy Fresh Buy Local Chapter,
the River Market Community Co-op,
Renewing the Countryside and the St. Croix
Scenic Byway.

Checkout Reminder

When you get to the register, remeber to
give your member number (and senior
status on Tuesdays) to the cashier at the
beginning of your order. While your total
will be correct regardless of when your
member number is entered into the order,
your receipt will more clearly illustrate
any discounts you received if we have it at
the beginning of the transaction.
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Thanks for Helping
Clean Up Stillwater!

On Saturday June 22, a group of nine
volunteers joined together to clean the
Boom Site, which is located just north
of downtown Stillwater on Highway 95,
and is on the beautiful St. Croix River.
Though much of the area was flooded,
the group still managed to pick up a large

amount of trash and leave the beach in
much better shape than they found it.

Adopt-A-Highway was a reward-

ing success! We enjoyed some chilled
Smartwater while watching a quick safety
video, then collected trash from Main
Street. During our break, one of the vol-
unteers, Board member Paul Teske, read a
child’s earth-themed poem he found. We
worked hard and shared a great sense of
satisfaction at bettering out downtown.

Thanks, Dan

Dan March generously gave River

Market a 35” television to use for our
classes and employee training at the Loft.
[t will be put to use immediately, thank
you for helping us out!

Pollyanna Park is Now Open!

If you've entered the co-op through the
Water Street doors, you have seen the
beautiful new garden. It’s a work in prog-
ress, but we're sure you'll agree that it’s
already an inviting and beautiful space.
We’ve named it Pollyanna Park to honor
our own Marianne Barratt, whose home
gardens bear the same name and whose
enthusiasm drove the park’s creation.

Special thanks to the volunteers who
made it possible. These people helped
with everything: forming the burms; lay-
ing the landscape fabric; planting more
than 40 trees, shrubs and perennials;
spreading mulch and placing the rocks.

As noted, the following folks helped in
other ways too:

_ R

e Marianne and Bob Barratt

e Buberl Recycling
(special pricing on mulch)

e Sharona Erickson
¢ Ola Grabeus-Shmelig
e Gerry Green, Nick Hartwick

e Allan Lavalier (hands-on work and
creative inspiration during planning)

¢ Claudia Morgan
(technical design consultation)

e Eddie Schmidt (Bobcat work)

e Steve Schoonmaker
(lifting and hauling rock)

e Kellie Sletten
e Erik and Sabre Sletten
e Mead Stone, River Market staff

(watering the new plantings)

D -
Il shoes

This covpon = :
Any regular—priced shoe - $10 of T |

Otter Shoes
651-351-0052 * Grand Garage, S Main Street, Stillwater




