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 This is an exciting time for our co-op! Together 
we reached our $1.5 million goal in owner 
investments so we can build a much-needed 
bigger store. Thanks so much for those who 
invested, volunteered, and cheered us on! 
 We are now poised to move forward with our 
expansion and increase our community impact. 
I think that is an important piece to remember 
when we talk about growth. Yes, most of us are 
looking forward to more space to shop, improved 
selection, more parking spaces, and an indoor/
outdoor seating area. But our growth does more 

than that. It allows us to expand our impact in the community in many 
ways. It also solidifies our relevance as a natural foods retailer in an 
industry that is more competitive than ever so we can still be serving our 
community for another 40 years – think 2057! 
 Our annual meeting this September had an all-time record 
attendance; more than 200 Co-op owners came to see the unveiling of 
the new store exterior design and the launch of our owner investment 
campaign. They learned that even now, in our humble 2,000 square-
foot offering, we can have a big impact. For example, we saved more 
than 61,000 paper bags with our Beans for Bags program. We produced 
essentially zero food waste through composting and a partnership with 
the food bank. In a year we donated more than 23,000 pounds of edible 
food. Project Fruit Box kept organic fruit accessible to kids at four local 
schools through a partnership with North Coast Food Web.  
 Our growth in local ownership (now more than 4000 owners) 
coupled with a successful owner investment campaign is an amazing 
demonstration of our community coming together to grow the Co-op: 
putting their money to work to increase our co-op's impact. Think of 
the increase in local products we can sell in the new store, the increase 
in community connections that will happen over hot food in the indoor/
outdoor seating area, and the growth we’ll see in local ownership.
 There are many wonderful food co-ops doing so much for their 
communities on the west coast and we're proud to be one of them. I 
expect we can evolve to be a greater leader in our community and the 
cooperative movement over many more decades!  
 Still want to invest? We reached our goal, but preferred shares are 
still available. Help the Co-op depend less on bank financing, earn a good 
return, and put your money to work enhancing our community. Contact 
me for more information at matt@astoria.coop.
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Expansion Community Impact
By Matt Stanley/General Manager

Co+op Basics Ad

Looking to stretch your grocery budget? 
Co+op Basics offers everyday low prices on 
everyday groceries.

     When Sarah Lickfold takes a break from restoring historic windows she 
enjoys a healthy lunch packed with ingredients from the Co-op. Lickfold is 
one of our newest owners and she happens to be owner number 4000!
     "I felt cool like I’m a part of something, and I got a free T-shirt to show 
off," Lickfold said.
     Lickfold says she's excited to be a co-op owner and has never done 
anything like this. Why did she join? She loves healthy food! She has recently 
gotten into drinking kombucha and enjoys fresh juices for breakfast. Her 
favorite items are fresh fruit and vegetables. She likes to make colorful salads 
and sends photos of them to her family.
     Lickfold is from Montana. She went to glazing school and moved to 
Astoria after an internship at Pacific Window Restoration turned into a job.

 Astoria Co-op Grocery is a consumer-owned cooperative. Our 4000-plus owners are community members who 
elect a board of directors to oversee the store in their interest. Co-op owners support the store's growth with their 
$200 share (can be paid in $25 annual installments). While ownership has its perks including quarterly 10% off shopping 
trips, ownership (membership) is not required. About 80% of shoppers are owners. The Co-op welcomes everyone to 
shop.  

Welcome owner 4000!
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 We're thrilled to be able to offer you holiday 
pies with clean ingredients and a great price, made 
by an Oregon company. 
 Willamette Valley Pie Company's mission is to 
deliver you the best from their land to your hands. 
The company is owned by the Gerald Roth family, 
third generation berry farmers and processors in 
Salem, Oregon. 
 In 2001, the company purchased a neighbor's pie 
company which was known by locals for having pies 
as good as Grandma's. Willamette uses the original 
recipes, making pies from scratch with natural 
ingredients. 
 Willamette strives to create a product that 
reflects a simple, pure way of life with clean 
ingredients, real fruit, and flaky crust. They're 
proud to use nothing fancy and claim that's what 
makes their pies great. 
 They supply restaurants, farm stands, and 
grocery stores including the Co-op, for the first 
time this year. You can visit their farm store if 
you're ever in the Salem area—located on the same 
property as their processing plant and bakery—
where you can tour facilities and enjoy a fresh slice 
of pie a la mode. 

Pie varieties (while supplies last):
Apple, cherry, pecan, pumpkin, and vegan pumpkin

Handmade pie features:
• Non-GMO ingredients with no added 

preservatives or starches.
• Simply fruit, flour, and sugar on the inside. No 

pre-cooked fillings.
• No-till, sustainably farmed flour and FDA 

certified “A” grade fruit.
• 8" Apple, cherry, pecan, pumpkin, and vegan 

pumpkin pies (while supplies last) in November 
and December. 

Holidays coming: 
we can help! 
From turkeys to pies, we've got you 
covered so you can make your local 
co-op your one-stop holiday-shop! 

Your co-op will be supplying you 
Diestel turkeys this year. Turkeys are 
raised under strict standards including 
a healthy environment, fresh mountain 
water, and the clean air from the Sierra 
Nevada Foothills. Vegetarian feed never 
contains fillers and birds are never 
given growth stimulants or antibiotics. 
In addition to organic and non-organic 
varieties, we'll also have a limited 
number of local turkeys from Blackberry 
Bog Farm. 

get your holiday pies 
at the Co-op

1355 Exchange Street Suite 1
Astoria, OR 97103
(503) 325-0027
www.astoria.coop

a whole pie
$1 off

Bring this coupon in and receive 
$1 off a whole pie.  

Valid Nov. 15 – Nov. 22, 2017 
while supplies last.

Leave the baking 
to us! 

 Gerald Roth Family, third generation berry farmers
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Cinnamon Apple Stuffed Squash
Serves 4-6. Total Time: 60 minutes. 

2 acorn squash, cut in half, seeds removed
3 tablespoons unsalted butter
3 cups diced yellow onion
2 celery stalks, diced
3 cups diced apple, cored and seeds removed 

(about 2 large apples)
½ cup dried cranberries
2 tablespoons maple syrup
1⁄3 cup water
½ teaspoon cinnamon
Pinch each of salt and black pepper
 

1. Preheat oven to 375°F. Place acorn squash halves 
face down on a rimmed sheet pan or baking dish 
and add ½ inch of water to the pan. Bake squash 
for 40 minutes.

2. While the squash is baking, heat the butter in 
a saucepan over medium heat. Add the onion 
and celery and sauté for 5 to 10 minutes until 
soft. Add the apples, cranberries, maple syrup, 
water and cinnamon; stir well and cook another 
5 to 10 minutes until the apples begin to soften. 
Season with salt and pepper. Remove from heat.

3. After the squash has baked for 40 minutes, 
remove from the oven, turn them cut side 
up and fill each with the apple stuffing. Place 
back into the oven and bake another 15 to 20 
minutes until the squash is tender. Serve warm.

Winter Squash

Squash, Cabbage and Kale Kimchi
Makes 4 cups. Prep time: 1.5 days; 30 minutes active. 

By Robin Asbell. 

1 ½ pounds butternut or other squash, peeled
4 cups water
2 tablespoons kosher salt
2 cups slivered cabbage
2 cups slivered kale
1 ½ teaspoons kosher salt
1 tablespoon fish sauce or tamari
3 cloves garlic, chopped
2 tablespoons red pepper flakes
1 teaspoon sugar
 
1. Peel and thinly slice the squash, no thicker than 

1⁄8 of an inch. In a large bowl, mix the water 
and 2 tablespoons kosher salt until the salt is 
dissolved. Add the squash slices and stir, then let 
stand for 2 hours to soften.

2. Drain the squash, reserving the brine. In a 
medium bowl, toss the cabbage and kale with  
1 ½ teaspoons salt and massage, squeezing, for 
a minute. Let stand for at least 15 minutes, then 
massage and squeeze again, the leaves give off 
liquids when squeezed. Rinse with cool water 
and wring out the shreds and put in a bowl with 
the drained squash slices.

3. In a cup, stir the fish sauce or tamari, garlic, 
red pepper flakes and sugar and pour over the 
squash mixture. Toss to mix well. Transfer to 
a large jar or glass storage tub and pour the 
reserved brine over just to a cover the lower 
half of the vegetables. Cover and let stand for a 
day at room temperature, then refrigerate and 
serve for up to a week.

Winter Squash and Apple Bake
Serves 8. Prep time: 1 hour 20 minutes; 20 minutes active.

2 pounds winter squash, peeled, seeded and cut 
into ¼-inch thick slices

2 Granny Smith apples, cored and cut into ¼- to 
½-inch thick slices

3 tablespoons maple syrup
3 tablespoons brown sugar
2 tablespoons flour
¼ teaspoon ground cinnamon
¼ teaspoon ground nutmeg
¼ teaspoon ground allspice
Pinch of salt and black pepper
¼ cup cold butter, cut into small pieces
1 tablespoon butter, melted

1. Preheat the oven to 375° F. Grease a 9 x 13 inch 
casserole dish with melted butter. Evenly layer 
the squash and apple slices in the casserole dish, 
alternating and slightly overlapping the squash 
slices with the apple slices, until all slices are 
gone. Drizzle the maple syrup over the squash 
and apples.

2. In a small bowl, mix together the brown sugar, 
flour, spices, salt and pepper. Mix the butter into 
the flour/sugar mix with your fingers to make 
a crumbly mixture. Sprinkle the mixture evenly 
over the top of the squash and apples. Cover 
the dish with foil and bake for about 40 minutes 
or until the squash and apples start to become 
tender. Remove the foil, and let casserole brown 
for another 15 minutes. Serve warm.

Use your choice of local apples and winter 
squash in this recipe

Slice the stuffed squash halves into wedges  
to serve as a side with ham, turkey or chicken,  
or serve each half as a vegetarian entrée.

Q4 Winter Sqush Recipe Spread.indd   All Pages 7/31/17   1:10 PM
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process itself. The flavor also becomes richer, more complex.
 Traditional meets modern at Josephson’s Smokehouse. In the 
back of the building they still have a room set up to cold smoke 
large sides of Chinook salmon, hanging from individual stainless steel 
hooks, for 5 days, in the smoldering smoke of Alder logs (a tree still 
found in abundance on the North Oregon coast). For Mike’s dad and 
grandfather, “This was the only way they ever smoked fish, and I did 
it for a lot of years, too.” Mike says, adding, “My friends used to joke 
because we’d be out at a dance and I’d say, ‘well, we got to go to the 
smokehouse and check on the fire.’ So, they’d come back, and they 
were all familiar with the process.”
 Nowadays, Josephson’s primarily uses a modern smoker that’s run 
by a computer using specialized software to control and monitor the 
process, along with precisely controlled smoke generators stoked 
with a blend of Alder wood chips. Mike says the current preference 
people have is for what they produce in the modern smoker. The 
traditional method creates a heavier smoked skin; it’s drier, and 
somewhat reminiscent of a ham. Since there are some people who 
really love it, Josephson’s smokes about 3 batches a year of the 
traditional style.
 If you stop by Josephson’s Smokehouse you’ll most likely meet 
Ashley Moore at the front counter. Astoria born and raised, she’s 
worked at Josephson’s for 10 years now, starting when she was just 
17. Ashley says she’s never caught a fish before, with the caveat that 
she did proudly reel in some seaweed at the age of 7. She knows the 
Smokehouse well and can offer knowledgeable answers and delicious 
samples. 
 Mike’s father, Cecil Josephson, was a fisherman. In the main room 
there’s still the loft where the nets were stored, and in that room 
Mike says he vividly remembers his dad melting and attaching the 
metal lead line to the nets. The current entryway walls are decorated 
with old photographs, and what is now the storefront was the living 
room for Mike’s grandparents.
 Mike started helping out at the Smokehouse at age 12, using a 
wire brush to clean the rust and fish scales off of what were then 
steel hooks used in the smoke room. Pointing to a heavy wheel-
shaped contraption leaned up against the wall Mike explains that it 
was the hoist they used in the cannery that they cranked by hand, 
lifting tens of thousands of pounds of Columbia River Chinook from 
the boats.
 Josephson’s produced just one product for 60 years, until after 
Mike took over the business from his parents in 1978. They’ve since 
diversified to create 7 flavors of salmon jerky, 23 types of canned 
fish, 18 types of hot smoked fish and shellfish, and 3 types of cold 
smoked salmon lox.  They operate an extensive mail-order business, 
shipping worldwide from their historic storefront on the bank of the 
Columbia River. 

Josephson's 
Smokehouse  

Agentle billow of smoke, sweet with the rich aroma of 
salmon, escapes the smokehouse door as we peek inside. 
A century ago, in 1917, Mike Josephson’s grandfather, 

Anton Josephson, tried his hand at smoking fish fresh from the 
docks. Starting in 1920, Josephson’s Smokehouse opened at the 
same storefront you can find it in today, just past downtown Astoria 
heading westbound on Marine Drive. 
 In the cold case at the Astoria Cooperative Grocery you can also 
find Josephson’s smoked salmon and salmon jerky, custom packed for 
the Co-op. 
 Cold-smoked is the traditional Scandinavian style originally used 
by the Josephson family. The salmon is cured in salt, then rinsed, 
and smoked. The relatively cool temperatures used (90 degrees 
Fahrenheit or less) means that the fish is preserved but maintains a 
delicate silky texture that can be sliced, whereas hot-smoked fish 
is cooked to a firm texture that can be flaked into pieces. Smoked 
salmon retains the bright color of the wild fish due to the smoking 

Emily Renee Vollmer is a flower 
farmer, floral designer, writer and 
farmers market manager on the 
North Oregon coast. She delights 
in dancing, cooking, and playing in 
the ocean.

By Emily Vollmer

Photos by Trav Williams, Broken Banjo Photography
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Q: Where are you from and how did you find yourself on the 
North Oregon coast? 
A: I grew up in rural Eastern Oregon on the Snake River in 
Hell’s Canyon. After completing my undergraduate studies at 
Boise State and Eastern Oregon University, my husband, Glen, 
and I headed for Palm Springs, CA. After 5 years of non-stop 
sunshine, we were looking to get back to Oregon. Glen had a 
few job offers across the state and we decided Astoria seemed 
the best fit. 
Q: How do you spend your days, including career and/or family, 
plus hobbies/recreation?  
A: I work at Columbia Memorial Hospital, promoting health and 
wellness and provide patient and family support as the Resource 
Center Coordinator at the soon-to-open CMH-OHSU Cancer 
Collaborative. Our family likes to be outdoors as much as 
possible so we hike, fish, kayak, surf, and play in the water 

however we can. My husband teaches and coaches and our boys are both involved in school 
sports, so much of our time is spent on or around some sports field. I spend a fair amount 
of time acting as a taxi for our boys.
Q: Why do you want to be on the board? 
A: My education, career, and hobbies are wellness-focused. I believe good food and good 
nutrition play a key role in wellness and disease prevention. The Co-op plays a vital role in 
the health of individuals, and also in the health of our local economy and the environment. I 
feel very fortunate that I live in a community that supports such an important resource and 
feel that I can give back by sharing my perspective as a parent, educator, and a healthcare 
professional.
Q: What aspects of the Co-op do you think are going well currently?
A: I think the Co-op is doing a great job offering a wide variety of products, especially 
considering the size limitations of the store. I am impressed with the deli selections and 
grab-and-go items. I enjoy the newsletters and recipes that members receive. The Co-op 
has been able to offer more and more competitive pricing and that is something that is 
important for me and I know it is to many others as well. The staff is knowledgeable and 
friendly.
Q: What do you hope to accomplish during your term, if elected?
A: I would really like to see membership continue to grow and for the Co-op to become 
the place where people feel they can get all of their grocery shopping done. As the Co-op 
is growing and expanding I hope I can contribute to a smooth transition.   

Board of Directors

 By now, many folks have probably heard about the Co-op expansion that's in the 
works—via our own communication channels and in the news—but we wanted to provide 
a review for those who haven’t heard.
 Astoria Co-op Grocery heard loud and clear that our community wants more space to 
shop and more parking. The Co-op signed a long term lease in the spring which includes 
construction of a new grocery store at Millpond, located at 23rd Street and Marine Drive 
in Astoria. This is the former site of the Astoria Plywood Mill (a worker-owned co-op) 
which closed decades ago and was redeveloped into mixed income housing with a vacant 
commercial site where we plan to build the store. It is near the Columbia River, Riverwalk, 
Columbia Memorial Hospital and Astoria Aquatic Center. It is highly visible and easily 
accessible. 
 Plans include a store that's about four times the size of the current space with more 
fresh produce, meat, cheese, and deli, parking, and a dedicated indoor/outdoor eating area. 
We aim to increase our sales dramatically in this new location so the Co-op can grow its 
positive impact on our community including more sales of local products, more money to 
local farmers and more good jobs.
 Following a strategic planning process which included an outpouring of support for a new 
store, the co-op board spent more than three years of searching for a site that would allow 
us to successfully take this leap. It needed to be highly visible and offer lots of parking. This 
wasn’t an easy quest, but our market research confirms that this new location will allow us 
to offer this increase in selection and services and maintain our financial health long into 
the future. 
 We recently cleared a major hurdle: securing $1.5 million in owner investments, 
necessary to move ahead with the project. Your co-op is now working on additional 
financing and land use approvals. We look forward to keeping our owners and shoppers 
in the loop as the project progresses and there will be opportunities for you to provide 
feedback and get involved. Please check our web site www.astoria.coop for expansion 
updates and don’t hesitate to contact us if you have questions at store@astoria.coop.

Expansion Update

New Store Concept Future Site of the Co-op

By Zetty Nemlowill/Marketing Director

Venus Fromwiller was appointed to the board earlier this year and officially voted into office by co-op 
owners at our annual meeting September 17, 2017.

Meet our newest board member: Venus Fromwiller
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 A few years ago, I moved to Oregon 
(“temporarily”, I thought) from Southern 
California where I have lived a majority of 
my life. I have also lived in the Seattle and 
Reno/Tahoe areas. I have always kind of 
considered myself a “So-Cal gal” but being 
born and raised in the Pacific Northwest, I 
definitely have green in my blood! 
 I had the opportunity to visit Astoria 
and immediately fell in love with this 
unique little place! I couldn’t get over 
the beauty, the scenery, the wildlife, and 
the access to so many of the outdoor 
activities and things I enjoy. I decided to 
relocate here. 
 The only thing missing was a place 
to get natural/organic foods. And then I 
found it, the Co-op! I was set! Every time 
I came to visit, I would head straight to 
the Co-op first. I loved the Co-op culture 
so much that I wanted to work here. I 
started part-time which led to full-time 
and here I am now growing and evolving 
with the Co-op. It’s all so fun and exciting 
and I love being a part of it!
 I have a variety of work experience: 
from office management to massage 

therapy. As for retail experience, I worked 
at REI and Whole Foods. At REI I am most 
proud of and excited about the work I got 
to do with their Outdoor Programs such 
as hosting weekend group camp-outs and 
stewardship events.
 My favorite parts about working at the 
Co-op are the kind-hearted people, the 
feeling of community and being a part of 
all the positive changes and growth!  And 
of course, locally-sourced yummy food! 
 I like to cook a little bit here and there 
but not really. I do like to grill though, 
probably because it’s outdoors. My eating 
at home is pretty simple, moderate, and 
primarily healthy and plant-based. I prefer 
to go with the flow when it comes to 
eating. It really depends on where I am 
and the people I’m with and what I’m 
doing. For example, when I travel I like 
to dive into the culture of where I am 
and food is a big part of that, so I will find 
myself eating what they eat. When I’m 
backpacking, I tend to eat freeze-dried 
foods. After a day in the outdoors or 
a good workout, I’ll might ramp up the 
carbs and have a protein shake. And when 
I’m camping I may have a s’more or two.
 When I'm not at work, I love nature 
and to be outside adventuring, doing 
anything health and fitness-related. I 
enjoy activities such as hiking, camping, 
backpacking, stand-up paddle-boarding, 
kayaking, bicycling, running, snow skiing 
and pretty much anything outdoors. I 
recently tried paragliding. So fun! I also like 
working out at the gym and fun exercise 
classes like spinning and boot camp. I 
like roller coasters, have rappelled down 
waterfalls and have gone over 100 mph 

in boats and cars. I’ve bungee-jumped in 
New Zealand, backpacked the Inca Trail in 
Peru and I’ve hiked through the Alps, and  
river-rafted the glacial waters of British 
Columbia. 
 I have a daily practice of meditation, 
Reiki and yoga in my life and participate in 
personal improvement classes and events 
whenever I can. I’m pretty chill. I never get 
bored. I can sit for hours doing nothing 
or just stare at the moon and the stars or 
the clouds and trees or the ocean waves 
crashing on the shore. I’ve been at 3-4 day 
silent meditation retreats and am perfectly 
fine.
 I love to travel and see other cultures. 
Last year I went to Iceland. It was a dream 
come true for me! This year I did a road 
trip to Yosemite and Tahoe. So fun!
I take my non-fancy (it has to fit in my 
pocket) camera wherever I go adventuring, 
and take photos in hopes of capturing the 
essence of what I see. 
 I volunteer whenever I can doing 
outdoor beach clean-ups with 
organizations such as SOLVE, Heal the 
Bay, or trail maintenance with non-profits 
such as Salem Area Trail Alliance. And if I 
can’t be part of an organized event, you’ll 
see me picking up trash anyway. 
 I enjoy spending time with and keeping 
in touch with my family and friends near 
and far. I love animals. I love dogs! I don’t 
have a pet but I sure do have a lot of 
animal friends!  
 I’m so grateful for my life and 
everything and everyone in it. 

See Lynne's staff picks and read why she loves 
'em on the next page.

 

 Lynne Day/Front End Manager 

Curry Cashews 
(Bulk)
Simple ingredients 
yet packed with 
vitamins, minerals 
and antioxidants. 
They are the 
perfect pick-me-up 
snack!

Weleda Skin 
Food 
So soothing and 
hydrating. Really 
helps with dry 
patches. My skin 
just loves it! 

Pacific 
Redwood 
Organic Cab 
I love this flavorful, 
organic wine. My 
go-to red for any 
occasion. And the 
price is right!

Organic Love 
Beets
Delicious and 
nutritious! The 
perfect snack or 
addition to any 
meal. I love their 
slogan “stay true 
to your roots 
... ready for 
anything!”

Staff Picks So good, you've gotta try 'em!
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 One reason I love my job is I 
truly believe in the Co-op; from local 
ownership to local food. It's also great 
to work at a place everyone loves! 
 One complaint I still sometimes hear 
though, is that we're too expensive, but 
we're making some seriously impressive 
strides in this area. So I wanted to share 
with you a juicy little morsel: Not too 
long ago we tested $800 worth of same-
product prices at a large grocery store 
in the area and came within 4%. I think 
for our little store that ROCKS! 
 An important aspect of growth and 
expansion is that the more we grow, the 
more we can lower prices. The more 
we purchase from our main distributors, 
the less we pay and the more savings 
we can pass on to you. We've been 
able to ripen our buying power through 
strategic sales growth and collaborating 
with other food co-ops from around the 
country.  
 Lower prices allow us to compete, 
survive and make a larger impact on 
the community including expanding the 
marketplace for local farmers and food 
& beverage producers. As a bonus to 
meeting your bottom-line, for every 
dollar you spend at the Co-op, 52¢ goes 
back into the local economy, which is 

huge! 
 So if you think the Co-op is too 
expensive, or if you know someone 
who does, please take another look and 
encourage your friends to do so, too. If 
you find a product that's more expensive 
at the Co-op, let us know and we may 
be able to adjust the price. After all, you 
own this grocery store! 
 As we ramp up to build a much-
needed bigger new store, we are 
prepared to compete: offering natural 
food groceries at competitive prices, but 
we're going to do better than that. We 
will continue to go the extra mile to do 
the work we know you love: sourcing 
fresh local food from dozens of coastal 
growers and makers. Stuff you can only 
get by shopping outside the box. 
 As we prepare to compete with even 
more retailers, our bigger new store will 
help nourish our ability to serve you the 
great food you love in a better way than 
ever before.

“An important aspect of growth and 
expansion is that the more we grow, 
the more we can lower prices. The 
more we purchase from our main 
distributors, the less we pay and the 
more savings we can pass on to you."
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It's Fall and Prices are Falling Too
By Zetty Nemlowill/Marketing Director

DEAD SEA 
MINERAL 
SALTS 
Containing 21 
skin-nourishing 
minerals, dead 
sea salts are not 
only relaxing but 
soothing to dry 
and itchy skin. 

EO French 
Lavender 
Bubble Bath
The timeless scent 
of French lavender 
essential oil pairs 
with coconut 
derived cleansers 
to create a calming 
bath experience. 

Life-Flo Pure 
Magnesium 
Flakes
Pure and relaxing 
magnesium flakes 
sourced from an 
ancient seabed in 
the Netherlands. 
Refresh your body 
and mind by using 
them in a bath or 
foot soak.

Everyone Baby 
Wash
When baby-soft 
skin needs a bath. 
Gentle tear-free 
formula. Naturally 
scented with 
calming lavender 
and chamomile.

It's the perfect season to refresh your body and mind 
in a nice warm bath with these new products from 
our wellness department.

Bubble Baths 



Giving Thanks
 
Thank you so much to our dedicated 
volunteers and investors who helped 
us reach our $1.5 million expansion 
investment goal. We appreciate all of you 
who cheered us on during the investment 
campaign, too! Finally, we'd like to 
express gratitude to all our shoppers 
who support us every day. We're on 
track to build a much-needed bigger store 
thanks to all of you. Together we grow! 

together
we 


