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2012 is the International Year of the Cooperative!
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PEPSICO: $1,716,300
COCA COLA: $1,164,400

KELLOGG: $632,500

SMUCKER: $387,000

GENERAL MILLS: $520,000

MONSANTO: $8,100,500

CONAGRA: $1,076,300

DEAN FOODS: $253,000
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$35,000

$1,115,000
DR. JOSEPH MERCOLA

$10,000

$10,000RICH PRODUCTS: $225,000

ABBOTT NUTRITION: $187,599

Big agribusiness 
!ghting Prop 37:

$41,000,000

Organic leaders 
supporting Prop 37:

$5,050,625

$50,000

H.J. HEINZ: $489,555

TREE TOP: $29,338

GOYA FOODS: $18,179

 $5,000

KRAFT: $551,148.25

 $25,000

$7,500

$10,000

$5,000

$5,000

UNILEVER: $372,100

GMOs: Corporate Charlatans Versus Organic Heroes

 $70,000

$10,000

This handy chart shows companies on both sides of the debate. 
(courtesy Cornucopia Institute)
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   story and photos by 
    Nicole GlucksternOA Goes to

A TRAVEL DISPATCH FROM THE NORTH
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Rogue Creamery
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Ninkasi Brewery

Bob’s Red Mill



Let’s Celebrate Autumn with the Bounty of Hard Squash
   by Shanta Sacharoff
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Butternut Squash 
Curry with Spicy 
Tomato Sauce
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Vegan Pumpkin Pie

Non-Vegan Version 
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Home for the Holidays 
With Local Gifts and Sundries

t o t a l l y 
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Glob



Otherwise 

Occupied

Otherwise Occupied

I Work the 

Tenderloin. 

Other Avenues Book Nook by Nicole 
Gluckstern

 

I Work the 

Tenderloin

Michael Steinberg: 
The man, the myth, the legend
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WHO WOULDN’T LIKE A LITTLE BIT OF HOT LUNCH?

Otherwise Occupied

Other Avenues Book Nook... Continued from page 9
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I won’t lie—along with getting to see friends, 
customers and coworkers, playing music on the 
stereo at Other Avenues is one of my favorite parts of 
cashiering. It gives me the opportunity to meet some 
of the many gifted musicians who live in the Outer 
Sunset and shop at OA. Coming through these doors 
every week are jazz musicians, folk singers, classical 
performers, hip-hop artists, punk rockers, ukelele 
players and electronic music composers, and some 
even work here!

I’d like to highlight a local band, Hot Lunch, that I 
was introduced to talking music with self-effacing 
lead guitarist Aaron Nudelman here at OA. We had 
discussed music a half dozen times before he even 
mentioned that he played in a band. Several months 

7” single emblazoned with what can 
only be described as a “Killer 
Smile” waiting for me. The 
band released this single 
on German Who Can 
You Trust? Records. 
The two tracks on 

this vinyl 45 only have a combined playing time of 
around six minutes, and they careen wildly between 
acid-drenched psych rock, classic rock, and early 
metal, with a little of the get-it-done-and-get-it-over-
with sensibility of the punk rocker in there to boot. 

Railroad for control of a single song, it might sound 
a little bit like this. In but a few brief minutes there’s 
frenetic soloing, call and response singing, breakdowns, 
and hooks that sink deep enough that they could haul 
a leviathan from the depths up onto Ocean Beach.

The band’s upcoming full length album will be released 
on tape cassette and vinyl, so dust off your turntables 
and tape decks and get ready to dig in! I’m going to 
try to get a few copies of the band’s single for the store 

to sell. If you’d like to hear the songs on the 
single, they can be found online 

at http://soundcloud.com/
whocanyoutrustrecords/

sets/hot-lunch-killer-
smile/.

a record review
by Colin Peden



Department Highlights

Chocolate: Poco Dolce cranberry and 
pumpkin seed tiles enrobed in bittersweet 
chocolate; holiday truffles from NeoCocoa 
and Coracao; Bean-to-bar artisan Dandelion 
Chocolate fresh from San Francisco

Body Care: Alaffia cocoa butter body cream 
and neem shampoo and conditioner from a 
fair trade, women-run production in Togo 

Frozen: Udi’s gluten-free pizza crusts are 
here! Alden’s Organic ice cream in 1.5 quart 
tubs; Field Roast Celebration Roasts for meat-
free holiday feasts

Bulk: Garbanzo bean flour now organic, 
continually local; Nana Joe’s Market Blend 
granola, with hints of vanilla and strawberry; 
Local ‘Om Grown raw granola and Regional 
Blend trail mix from Hummingbird

Grocery: Raw Super Cookies from Living 
Intentions; Stirs the Soul raw cacao and raw 
hot chocolate mix from Gnosis Chocolate; 
Two choices of Earth’s Best baby formula, 
one iron-fortified

Beverages: Try new Spindrift sodas or Tay-
lor’s Tonics holiday flavor four-packs; House 
brand cold-brewed coffee is perfectly bal-
anced and delicious!

Cheese: Cowgirl Creamery’s winter season-
al cheese, Chimney Rock, is encrusted with 
exotic dried mushrooms; Try spruce bark-
wrapped Harbison from Vermont or earthy 
Rush Creek Reserve from Wisconsin; Danc-
ing Fern is an award-winning Reblochon-
style organic cheese from Tennessee

Dairy: Delicious Siggi’s Icelandic-style 
strained skyr yogurt comes in small com-
postable containers

Vitamins: Vitanica vitamins and herbal 
health for women; Wish Garden herbal tinc-
ture formulas; Host Defense organic mush-
room supplements formulated by Paul Sta-
mets

Housewares: Holiday baking tools and 
kithenwares are here; Look for our exciting 
new magazine selection!

Bread:  Napa Cakes Panforte loaves, an Ital-
ian dessert cake that dates back to 13th cen-
tury Tuscany; Bread SRSLY, a local, gluten-
free sourdough delivered by bicycle

Coffee: Brew at home with our French 
presses, Rooster coffee bean grinders and 
Amiganien stovetop espresso makers

Grab ‘n Go: Primavera stone-ground hand-
made organic tortillas; Dips for holiday par-
ties are here! Try Casa Sanchez roasted salsa, 
salsa organica and guacamole

Beer/Wine: Domaine Juliette Avril 2009 
Chateauneuf-du-Pape, a decadent red; An-
gostura aromatic bitters are here (Old Fash-
ioned, anyone?); Try Underberg digestif for 
a post-holiday meal digestive aid; Dogfish 
Head Tweason’ale is a gluten-free sorghum 
beer
  
Herbs: Exciting new herbs include Ceylon 
cinnamon sticks, tandoori and adobo sea-
soning blends, smoked black pepper, jalap-
eno flakes and astragalus
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WHO WE ARE 
Other Avenues is a worker-owned cooperative, 
currently run by twenty-three worker members 
to mutually serve the business and the Sunset 
community. Other Avenues is open seven days a 
week, 9:00 a.m.-9:00 p.m., 363 days a year. We 
are closed on Martin Luther King, Jr. Day, and 

on May 1st, International Worker’s Day.

Comments? Concerns? 
Questions?

Want to advertise with us?  
Contact 

newsletter@otheravenues.coop 
for more details.

While homeopathy is not commonly known for preventative care, it does offer 
an effective treatment to prevent the flu. The homeopathic remedy Influenzinum, 
made from a flu vaccine every year, helps build resistance to flu viruses. 
Influenzinum has been used effectively and safely for over 150 years.

Because homeopathic remedies are extremely diluted, the risk of falling ill as a 
result of using the Influenzinum homeopathic remedy is virtually nonexistent. 
That’s one important advantage over a flu shot. You can take Influenzinum even 
if you have already received a flu shot. Influenzinum 9C is available at Other 
Avenues in the homeopathic supplement section. (9C represents the dosage 
amount in homeopathic terminology.)

If you already have developed cold or flu symptoms, consult a classical homeopath 
for a more specific treatment of your exact symptoms. To find a board certified 
classical homeopath in your area check http://www.homeopathicdirectory.com.  

Varda Wilensky is a board certified classical homeopath 
at Noe Integrative Health with 12 years of experience, 
specializing in treating chronic conditions from allergies 
to sleeplessness and many other issues. Look for her 
workshops at Other Avenues. For more information 
check www.vardahome.com or call 415.585.1940.

May you enjoy a healthy winter full of rest, 
wise eating and relaxation. 


