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Murals out of Mosaics

This Minneapolis artist takes something small to create something large.

Stacia Goodman has been working as a mosaic artist for 15 years. “I've always been really creative
in one way or another,” she says, adding that because mosaic art is such a hands-on experience, it

was something she had to teach herself.

Most of Goodman’s work is commissioned and created for commercial and public spaces. She
works out of her studio in the lower level of her Southwest Minneapolis home and tries to use

recycled or locally bought glass and tile whenever possible.

Two of her largest projects are at the Minneapolis-St. Paul International Airport—one mural depicts a
summer scene and the other a winter scene of the northern lights. About 15,000 to 20,000 pieces of
glass and tile were used, which is large compared to a more recent work of hers at the St. Louis
Park Recreation Center, which used about 500 to 800 pieces. She also says that with works on this

scale, she often has to transport them to their locations in sections.

“People have such a great reaction with mosaics. It’s art that you can touch,” Goodman says.

October 2017 Issue

Prohibition Kombucha Delivers Rich Flavor Without
Alcohol

Looking for a non-alcoholic drink that nonetheless carries a sophisticated taste? This was founder
Nate Uri’'s quest when starting Prohibition Kombucha in 2014. Today, it can be found at various retail
outlets around the Twin Cities, including Whole Foods, Kowalski’'s and nearly every co-op in the
state. In addition, it is available on tap at various breweries and restaurants, including Esker Grove
at the Walker Art Center.


http://www.staciagoodmanmosaics.com/
http://www.prohibitionkombucha.com/

Kombucha is made by fermenting sweetened tea with a symbiotic colony of bacteria and yeast, also
called a scoby. Uri states that the fermentation and amount of sugar determine whether or not a

product becomes alcoholic. Prohibition Kombucha contain less than 0.5 percent alcohol by volume.

Controversy exists as to whether kombucha has proven health benefits due to its probiotic content.
Uri, however, points out that tea (containing antioxidants) is “easily the single healthiest thing about

kombucha.”

Quiality Food for Low Cost

Good Grocer provides healthy options at affordable prices.

Good Grocer was founded after Kurt Vickman discovered the alarming number of people who cannot
afford to eat healthy. Vickman states that his vision was to create something that was empowering to
those who entered the doors, saying, “We wanted to treat people as contributors and not as clients.”
That is why their store is run by volunteers who are eligible to receive a 25 percent discount on their

groceries.

Since starting in 2015, Good Grocer has grown from 100 to 500 volunteers and the quantity of what
they sell each day has tripled. “We have over 4,000 products, and so our food selection has doubled

as well,” Vickman says.

Currently, Good Grocer needs to relocate because the building is being demolished for the 35W
transit program. Vickman has enjoyed the business’ time on Lake Street, where their building also

includes a café, and he hopes to find a place within 10 blocks of their present location.

Pets Welcome

Bring your furry friend to this year’s Blessing of the Animals.

The Blessing of the Animals dates back to St. Francis of Assisi, who is known as the patron saint of
animals and is still celebrated by many churches today. While Lutheran Church of the Good

Shepherd senior pastor Debra Samuelson says that she cannot recall anyone bringing any exotic


http://www.goodgrocer.org/

pets in the past, she remembers a lost dog that showed up to last year’s event and was reunited with

its owner.

A dog lover herself, Samuelson says that she is looking forward to this year’s eighth annual blessing
because she loves seeing the joy that pets bring to their families. Anyone with a pet is welcome to
attend this year’s event, happening at Lutheran Church of the Good Shepherd, 4801 France Ave. S.,

on October 7 at 9 a.m. Learn more at the website here.
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Setting Up for Success

Reprise Skincare provides opportunities for high school students.

Over a year and a half ago, Kristi Shepherd started Reprise Skincare, a line of skincare products she
developed herself. Realizing she was going to need more help, she reached out to the career and
college center at St. Louis Park High School. Kara Mueller, the career and college coordinator,
states Shepherd’s internship opportunity aligned perfectly with the Business Internship program at

the school.

“She is mentoring, teaching and employing these young women so they can build their leadership,
entrepreneurial and business skills,” Mueller says. “Then when they return to school in the fall they

will be that much more directed in their future goals.”

“Kara is amazing and supportive. She totally gets it,” says Shepherd. “She’s all about making sure

these kids get out of school and have options and skills.”

Shepherd has been creating natural skincare products made from simple ingredients for adult
women. Recently, though, she and her interns have been working on a line of products for
teenagers. Her interns have been working approximately 5—10 hours per week so far. Every week,
they meet up to check in and brainstorm. Each intern is responsible for a different aspect of the
business. One is in charge of researching and surveying, one runs the social media accounts, one is

in charge of external marketing and one is in charge of internal marketing.

“We believe women are beautiful, all of us,” Shepherd says. She wants women to be confident in

themselves, which is why she is so passionate about her business and getting young women


http://www.goodshepherdmpls.org/
http://www.repriseskincare.com/

involved in the business scene. Mueller has been impressed with Shepherd'’s internship and says,
“What we learn from Kristi and the young women she has mentored will become the foundation of a

leadership program we hope to replicate with other business owners.”



