
Moms with similar parenting styles form support group
BY KAREN SHADE
World Scene Writer

he cashier at a local store
gave Jessica Cunningham
a strange look when sheTwent BYOB — “Bring

your own bag.”
When he asked her why she

would buy a bag to haul away her
just-purchased goods when the
store gave plastic sacks away for
free, she answered him.

“ ‘Well, what is the cost to my
children of using all these plastic
bags to the environment? What’s
that cost?’ ” she said.

He didn’t say anything.
“Maybe I made him think, be-

cause he probably hadn’t even
thought of that aspect. I wasn’t
rude.”

These are the things Cunning-
ham considers when she shops.

“I read that we waste 12 million
barrels of oil a year on these plas-
tic bags,” she said.

But Cunningham, a yoga in-
structor and full-time mom, isn’t
the only parent in Tulsa who
wants to know the impact she and
her family will leave behind on na-
ture.

Adonya Wong hopes to connect
with Cunningham and other
mothers and fathers who have
switched to a green and holistic li-
festyle when the Greater Tulsa
Area Chapter of the Holistic
Moms Network has its first meet-
ing Wednesday night at Hardesty
Regional Library.

“I figured if I build it they will
come, and it will give me the op-
portunity to surround myself with
parents who are also passionate
about holistic living and holistic
health . .  . and learn from them,”
said Wong, the chapter leader.

The Holistic Moms Network is
a nonprofit organization founded
in 2002 as a small, local support
group in New Jersey. Today, its
125 chapters and more than 3,000

members in 30 states (one just
started in Canada, too) communi-
cate and unite as a network en-
couraging moms, dads, grandpar-
ents and parents-to-be to feel
good about their choices when it
comes to raising children.

“Through monthly meetings

our local chapters bring parents
together in a non-judgmental en-
vironment that honors their lifes-
tyle and parenting choices,” said
Nancy Massotto, the network’s
executive director.

For new parents who choose to
raise their children holistically,

support of like-minded parents is
critical, Massotto said.

Living holistically can be a chal-
lenge to the consumer, who is
conscious about the energy she
uses when it comes to finding
plentiful organic food choices as
well as nontoxic household prod-
ucts.

“When people think of holistic
living, often times there’s that
misperception that we’re touting
ourselves as perfect beings, we
hug trees or we all know the
words to ‘The Age of Aquarius.’ I
personally do not know the lyrics,
but I think it’s a great song, and,
no, I do not hug trees,” Wong
said.

Wong has made a gradual shift
to this holistic and green living
since her son Nicholas, 7, was di-
agnosed with autism a few years
ago. Coupled with a special diet to
address his food allergies (and
her own), she made the decision
to rethink her ideas about food
and living.

“It just made sense for me to
stop feeding my body with junk
on a daily basis. I kept wondering,
‘Why am I always sick?’ ”

It also means that Wong no lon-
ger reaches for aspirin and other
manufactured medications that
might soothe the sore throat
that’s been bothering her lately.

Holistic health experts suggest
that by drinking teas and using al-
ternative, natural remedies, the
body will heal itself naturally.

Whereas adults can make the
decision to live this way for them-
selves, parents who raise their
children with this approach can
come under criticism from people
who believe in more conventional
therapies.

That’s where the network
comes in, offering advice and sup-
port for parents who would rather
choose cloth over disposable dia-
pers, who opt for natural child-
birth and who have differing —
sometimes stigmatized — ideas
of what it means to deeply con-
nect as a family.

“Sadly enough, people do
judge,” she said, when they see a
woman breastfeeding a child be-
yond an age considered to be typi-
cal or when families with young
children pull beds together to
share a sleeping space.

“A lot of people don’t under-
stand what attachment parenting
is,” she said. “. .  . There are a lot of
challenges,” she said.

Wong said she hopes the local
chapter will educate people on the
reasons she and other like-
minded parents stand by their
choices. But the meetings are al-
so the chance for members to get
information, practical advice and
even fun recipes from one anoth-
er.

Mostly, the meetings will be
time to discuss everything from
environmental concerns to social
issues such as commercialism —
issues at the center of holistic and
green living.

The chapter also hopes to host
volunteer guest speakers at its
monthly meetings.
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Pucker up
Frozen pickle juice is proving a hot seller
BY NATALIE MIKLES
World Scene Writer

When we heard about a guy in
Texas selling pickle-flavored ice
pops, we had to find out if he was
for real.

In fact, he was. Co-owner Da-
vid Millar’s PickleSickles, made
from fresh-squeezed pickles and
their brine, are shipped all over
the country. Some genuinely
like the frozen pickle juice —
others buy them simply for the
gross-out factor.

PickleSickles were created by
John Howard, who owned a roll-
er skating rink and arcade in Se-
guin, Texas. Howard froze the
leftover juice from the pickles he
sold at the rink, and began sell-
ing them as pickle ice pops to
kids and adults. They were a
sell-out every night.

Millar knows it sounds weird,

but he says most people, at
least those who like pickles,
like the PickleSickles.

“Once people try them they
are hooked,” he said.

Kids are top customers, but
another group Millar didn’t
expect to attract is pregnant
women.

The pickle pops come in

packages of 16 and sell for
$17.95, including shipping.
The pops are shipped unfro-
zen, and can be put in the
freezer upon arrival.

For more information, go to
www.tulsaworld.com/pickle
sickle.
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Jessica Cunningham shops with her Bet-Ter-Bag at Whole Foods,
1401 E. 41st St.

Jessica Cunningham and
her children, Will, 4, and
Maria, 6, shop in the
produce section at Whole
Foods (formerly Wild Oats)
on Wednesday.

Photos by CORY YOUNG /
Tulsa World

Tulsa World • Page D3 • Tuesday, March 25, 2008
ParentingScene

Children
are the
top
customers
for Pickle-
Sickles.
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information
The Holistic Moms Network

Tulsa Chapter will have an open
house event at Hardesty Region-
al Library, 8315 E. 93rd St., at 7
p.m. Wednesday. The group will
meet every third Wednesday of
each month afterward at the li-
brary.

For more about the network,
go online to www.tulsa-
world.com/hmn.
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