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CUSTOMER COMMENTS

Write Us!
We welcome your comments 
and give each one attention 
and serious consideration. 
Send them to customer.com-
ments@willystreet.coop or fill 
out a Customer Comment form 
in the Owner Resources area. 
Each month a small selection is 
printed in the Reader. The rest 
can be found in the commons 
or in the binder near Customer 
Service. Thank you!

SOY YOGURT IN QUARTS
Q: I desperately need soy yogurt. I 

think Whole Soy will never resurrect 
itself. Ask Stonyfield’s to market un-
sweetened soy yogurt in quarts. Same 
with Nancy’s. 

A: Thanks for your question! It’s true 
the Whole Soy brand soy yogurt has been 
missing from our shelves for a while. The 
good news is that the 6 oz. cups are now 
back and the quarts will soon follow. 
The reason for their absence was that the 
facility they had previously been using 
to co-pack their yogurt abruptly stopped 
making their product in 2013. Whole Soy 
was able to rebound from this challenge 
and construct their own, 100% dairy-free 
production facility, which has allowed 
them to resume production while also 
ensuring that no cross contamination can 
happen with dairy products. They have 
lots of great information about their new 
plant on their website: www.wholesoyco.
com. As soon as the quart size is avail-
able, we’ll be sure to get it back on our 
shelves! –Megan Minnick, Purchasing 
Director

SUNFLOWER SEED BUTTER 
Q: Please give us the option of 

sunflower seed butter. You have three 
bins: two with peanuts (crunchy & 
smooth) and one with almonds. The 
almonds are usually stale, so prefer 
you substitute sunflowers for almonds. 
Or limit the peanut options to one. Or 
add another bin.

A: Thanks for your request! Both 
types of bulk peanut butter and bulk 
almond butter are all extremely popular 
with many of our Owners, so it’s not 
feasible to replace any of those options 
with sunflower seeds at this time. We 
don’t have sufficient space currently to 
add a 4th grinder at either store, although 
it’s a good idea that I’ll keep in mind for 
the future—especially if we receive more 
requests like yours. In the meantime, we 
sell several different brands of very high 
quality jarred sunflower seed butter in 
our grocery department. Thanks again 

for writing! –Megan Minnick, Purchasing 
Director

DRIVEWAY
Q: When will you keep the promise 

you made way back when never to put 
a car driveway to Jenifer? We want it 
closed now. It’s dangerous for peds and 
bikes and increases motorized traffic 
on Jenifer St.

A: The Co-op has no intention of 
closing the driveway at this time. –Anya 
Firszt, General Manager

SOCK PUPPETS
Q: Oh come on! After that 

b*lls@%t with the sock puppets and 
the “hilarious” fake letters in the April 
Co-op Reader, it’s pretty clear what 
“my” co-op thinks about “its” own-
ers—at least those who bother to com-
ment. I won’t make that mistake again! 
Adios, losers!

A: Thank you for sharing your con-
cerns with us and we apologize for any 
confusion we may have caused. The sock 
puppet performances at Mother Fools 
Coffeehouse are independently produced 
by the Sockrates Sock Puppet Carnival 
of Morals and Logic. The troupe did not 
work with Willy Street Co-op in creating 
the performance pieces; they were created 
independently. With regard to the April 
Reader, the only April Fools spoof was 
the cover itself; the rest of the content 
was real. We genuinely value our Owners 
(many of us, including myself, are Own-
ers too). We also enjoy opportunities for 
our community to laugh with one another, 
which I believe was the spirit of our April 
Fools Reader cover. –Kirsten Moore, 
Director of Cooperative Services

GEIGER COUNTER
Q: Buy a Geiger counter and check 

for radioactivity of foods. Already 
had one experience with radioactive 
organic peanuts from [a competitor].

A: Thanks for the idea, and I hope 
you shared your peanut experience with 
[a competitor] themselves. We work 
closely with our vendors and distributors 
and hold them accountable for ensuring 
that the food they provide us is safely 
produced and safe to consume. In the rare 
instances our vendors or our staff discov-
er that a compromised or unsafe product 
has made it to our shelves, we utilize an 
internal recall process to pull product, 
produce signage in store and online to 
alert customers, and notify all Owners 
with up-to-date contact information.  
–Kirsten Moore, Director of Cooperative 
Services

FAIRLY PRICED GOODS
Q: Your mission statement declares 

that you provide “fairly priced goods” 
to serve the needs of the Owners. I 
have to question this when I see how 
you have dramatically raised the prices 
on most of your hot deli items to $8.49 
per lb. in the wake of the remodeling, a 
drastic inflation of prices on many hot 
deli items by 60% to over 100%! This 
arbitrary, not market-based, uniform 
raising of all these item prices to $8.49/
lb. seems unfair, contrary to your mis-
sion and even unethical, because the 
remodeling is used as an excuse. As a 
result, I now boycott all hot deli items 
except those which were priced $8.49/
lb. or higher before the remodeling. 
You are losing sales to this customer/
Owners.

A: Thanks for writing in. The reprice 
that accompanied the opening of the 
self-serve hot bar cut both ways. Some 
items came up and some came down in 
price. I understand the frustration over 
increases on certain items that may have 
been favorites and I’m sorry for that hard 
change. Please know that the change was 
not arbitrary. The nature of the bar is 
a flat price per lb. for customer conve-
nience when mixing foods on a plate, and 
is rooted in the market in that we charge 
in line with our nearest competition with 
a full-service hot bar despite the organic 
content (and hence cost of production) 
on ours being much higher. Thanks for 
writing in. –Josh Perkins, Prepared Foods 
Director

GOOD JOB
Q: Just wanted to say that you are 

all doing an amazing job during the re-
model! Every time we come in, every-
thing’s a little different + rearranged, 
but the staff are their same 100% help-
ful + friendly selves + doing everything 
to keep things running smoothly. So as 
a result, we’ve felt 0% inconvenienced 
for these past few months. How do you 
do it? Whatever your organizational 
magic is, we notice + appreciate it—
thank you!

A: Thank you very much! Our staff 
has been working very hard, indeed, 
to keep things running as smoothly as 
possible during renovation at Willy East, 
and we appreciate the recognition. I have 
passed this on through internal channels 
to make sure everyone sees your praise! 
We are excited to see the remodel com-
plete for you to enjoy. –Kirsten Moore, 
Director of Cooperative Services

UNION ELECTRICIANS
Q: Thank you for hiring union 

electricians! One more reason to love 
my coop!

A: Thanks for the support! We can’t 
take all the credit for this one, many 

thanks also goes to Vogel Brothers 
Building Company, our union contrac-
tor, who hires union whenever possible. 
–Kirsten Moore, Director of Cooperative 
Services

REMODEL
Q: I did not vote for or support 

this remodel… I have to say it seems to 
be going on forever. I cannot imagine 
the improvements will be worth the 
disruption to me personally. I only 
hope our employees gain a great deal 
from it, that would be a silver lining… 
Just felt I needed to say it again.

A: Thank you for making your voice 
heard. We know not everyone voted 
for the remodel, but we are proceed-
ing as per the wishes of the majority of 
Owners who did vote. The remodel was 
scheduled to last 10 months and so far 
we are pleased to be on schedule. Our 
staff is working very hard to make this 
as smooth a process as possible and we 
appreciate the support from Ownership 
we have received. Some amenities staff 
will enjoy after the remodel include 
an additional staff bathroom, reduced 
numbers of staff working in basement 
cubicles, more space to work and have 
private meetings, a larger receiving area 
and more. We are looking forward to the 
benefits and hope that once the renova-
tion is over you too will enjoy the new 
changes. If there is anything we can do 
to make your shopping experience more 
enjoyable in the meantime, please do not 
hesitate to ask. –Kirsten Moore, Director 
of Cooperative Services

OURS VS. YOURS
Q: Interesting choice of works 

on the entry sign “OUR remodel of 
YOUR store.”  I hope you make efforts 
(in the future) to turn “OUR” profits 
into lowering food costs—isn’t the A: 
purpose of “cooperative.” 

A: Thank you for writing and my 
apologies for not responding sooner. 
The purpose of a cooperative is to meet 
the needs of its Owners. Sometimes it 
is about lowering food costs, and we 
are very diligent about passing on the 
best prices to our customers possible. 
There are other Owner needs too, such 
as making sure that the store is clean, 
safe, welcoming, and uses its space to its 
maximum benefits. The remodel did not 
have an effect on food costs; our remodel 
was paid for the same way we pay for 
our other assets: with a combination of 
debt and equity. We currently operate on 
a sound financial basis, which means that 
we do not need to increase the amount 
of profit we make to pay down debt over 
time. –Kirsten Moore, Director of Coo-
erative Services
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T
his summer 
has been a 
busy, exciting 
and inspiring 

time for the Co-op 
Board! We had some 
significant oppor-
tunities to learn and 
build our capacities as 
board members during 
the CCMA confer-
ence, we held our 
extremely popular and 
always entertaining 

Annual Meeting and Party in the new 
Central Park for the first time this year, 
and we continue to be actively engaged 
in communicating with and encour-
aging Owners to participate in your 
biggest role as a Co-op Owner—your 
ability to run and vote for Board candi-
dates and vote on the strategic direction 
of our business.

CCMA
This June, Willy Street Co-op host-

ed the 58th Annual Consumer Coopera-
tive Management Association (CCMA) 
Conference here in Madison. It was a 
great honor to be the host cooperative 
for the nation’s largest cooperative 
grocery conference. 

Your entire Board of Directors 
attended the conference to grow our 
skills and strengths as board members, 
learn and share innovative ideas and 
effective materials with the 600+ other 
co-op staff and board members in at-
tendance, and collaborate on common 
challenges and successful solutions in 
practice across the country.

As conference host, it was a great 
opportunity to show our co-op peers 
what a fantastic cooperative environ-

GENERAL MANAGER’S REPORT 

Bylaw Changes; Board  
Compensation; Third Retail  
Site & More

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Board Development, Sharing 
Successes, Having Fun and  
Doing the Co-op Thing!

by Holly 
Fearing, 
Board  
President

W
el-
come 
to the 
hot 

days of August! 
Local produce is 
in FULL swing—I 
know I am defi-
nitely enjoying the 
vibrant colors and 
bright flavors that 
Wisconsin summer 
provides. This is 

also a month with a lot of important 
Co-op work, particularly the Board 
elections and three other ballot initia-
tives.

BYLAW CHANGES
The Willy Street Co-op Board of 

Directors is requesting your approval 
on a few amendments to the Co-
op’s bylaws. Most clarify the voting 
process—explicitly including online 
voting, tie-breaking procedure, etc. 
The other big change is a petitioning 
clause, which would allow Owners 
to have items placed on future ballots 
via a petition of a percentage of the 
Ownership. You can review the cur-
rent bylaw, along with the proposed 
changes, here in the Reader or online.

BOARD COMPENSATION
The Willy Street Co-op Board is 

also asking that you approve a change 
to the Board compensation arrange-
ment. Currently, Board members 
receive a 15% discount at the register 
(with the Board President receiving 
a 20% discount). The group would 
like to switch to a monthly disburse-
ment of funds. This would be a 
more equitable arrangement than the 
purchase-based system currently in 
use, which currently favors Board 
members with bigger purchase totals. 
Although approval of the Ownership 
is not required (as this is an internal 
policy, not incorporated into the Co-
op bylaws), the Board would rather 

know the opinion of the Ownership on 
this topic!

EXPENDITURES OF FUNDS 
FOR A THIRD RETAIL SITE 

Although we have not landed on 
a specific third retail site location, 
we are getting close! While the exact 
location has not been determined, and 
while it has also not been determined 
if the Co-op would own the space or 
rent the space, Owners are being asked 
to vote whether the Co-op should go 
forward with such a plan and take ac-
tions to open a third store.

Once we find a location that man-
agement deems a best fit, staff will 
recommend a site to the Board. The 
final approval of the site will remain 
in the Board’s purview, and we will 
obviously not recommend a site that 
would jeopardize our organization! 
Getting Owner approval now will en-
able us to act once a site is approved 
by the Board.

WILLY EAST REMODEL 
The remodel will be DONE this 

month—WOW! We’re finishing 
up the last details and I hope you’re 
enjoying the updates made to your 
store. Staying open during the remodel 
presented challenges at various points 
in the project—THANK YOU for 
your patience and flexibility as the 
aisles shifted, the noise levels fluctu-
ated, and various departments needed 
to be closed for a day or two at a time. 
And, from the bottom of my heart: 
thank you, thank you, thank you to the 
staff at East, for handling the remodel 
with such grace and flexibility, to the 
staff at West for taking on extra work, 
and for the admin staff for providing 
support!

VOTE FOR THE BOARD!
We have 11 candidates for the 

three open Board of Directors seats 
this year! Please take some time to 
review the candidate information in 
the Reader or on the website, and be 
sure to cast your vote by the August 
19th Board meeting. Online voting 
will open at 12:01am on August 1st, 
2014 and close at 11:59pm on Au-
gust 17th, 2014. If you would like to 
receive a ballot online, please send 
your preferred email address to Dan 
Neely (d.neely@willystreet.coop) no 
later than noon on Friday, August 15th 
2014.

ment we have here in the Madison area, 
and to highlight other co-op businesses 
of every sector that play a vital role in 
our local economy. I spoke on a panel 
about the various ways co-ops in Wis-
consin are cooperating with each other 
to grow the cooperative model, and I 
took attendees on a tour of my work-
place’s employee garden beds, which 
encourage employees to have stronger 
ties to local food sources. These ideas 
will hopefully spread to and inspire 
programs at other co-ops across the 
nation. In our July Board meeting, we 
shared key information and resources 
we learned to continue to grow as an 
effective, efficient and open Board, 
committed to our Owners and working 
together to elevate our co-op forward. 

ANNUAL MEETING & PARTY
Thank you, Owners, for attend-

ing our July 10th Annual Meeting and 
Party! As always, we had a fantastic 
time and are continually reminded how 
lucky we are to be able to live and work 
in this amazing community and beauti-
ful space. Check next month’s Reader 
for more details on the event’s Zero-
Waste landfill diversion results. 

READY, SET, VOTE!
Alright, Owners—you’re up! 

We’ve been talking it up for months 
that soon you’ll be called upon to place 
your vote for our Board candidates and 
other ballot items. The time is now; the 
ballot is ready for you! Please take a 
moment to review the ballot language 
in this Reader on the following two 
pages and learn more about the issues 
we are asking you to vote on. 

First, there is a vote for the three 
open Board seats; candidate statements 
appear on pages 7-11. Your careful se-
lection of our future Board members is 
a vital role you play to enable our con-
tinued and future success as a co-op.

The ballot also includes important 
amendments and changes to the Co-
op’s policies and bylaws. In addition 
to the ballot language laid out in this 
Reader, see the box on page 7 for a 
detailed explanation of these changes to 
inform your vote. 

Your Board of Directors thanks you 
tremendously for your engagement, 
participation and action in this vot-
ing process. It is only through actively 
engaged voices like yours that we are 
able to be stronger together than we are 
individually.

     

 

3pc Bistro Sets  

Starting @ $79.99 

Outdoor Living @ 
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Traditionally, members of the Board are compensated for their service. 
To date, this compensation has been in the form of a discount at the register 
on purchases. However, varying purchase amounts among Board mem-
bers results in unequal levels of compensation. To create equity among all 
members of the Board, we would like to shift to a flat compensation rate per 
Board member. This flat rate would approximate the annual average register 
discount currently received per Board member, starting at $100 per month 
for directors and increasing for the President and Vice-President. The rate 
may vary over time, tied to the current Cooperative Grocers Network living 
wage model, in keeping with WSGC entry-level wage, which is also tied 
to this model. According to WSGC bylaws, the Board is not required to get 

THIRD STORE EXPENDITURE 
The Board of Directors and Management are considering opening a third 

store. While the exact location has not been determined, and while it has not 
been determined if the Co-op would own the space or rent the space, Owners 
are asked to vote whether the Co-op should go forward with such a plan and 
take actions to open a third store. 

 I support the expenditure in excess of 10% Owner equity 
toward opening a third store within the next three years.

 I do not support the expenditure in excess of 10% of 
Owner equity toward opening a third store within the 
next three years.

[*“opening a third store within three years” means that by a date three years 
from the date of the meeting where the ballots are counted, the Co-op offi-
cers are signing the contracts for purchase or rental of the space for the third 
store.]

Karen Bassler

Holly Bender

Bryan Dean

Jake Schlachter

Kalim SiddiquiDavid Clutter

Mike Martez Johnson

Michelle Dunn

Martin Whitehead

Andrew Keeley Yonda

Miguel Zamora

Ballots are due by Tuesday, August 19th at 6:00pm! They will be 
counted at the Special Membership Meeting at the Central Business 
Office (1457 E. Washington Ave. Madison), beginning at 6:30pm that 
night. Drop your Ballot off at the kiosk near the Customer Service 
desk at either store, vote online via the unique ballot link emailed to 
you (if we have your current email address), or mail absentee ballots 
in the envelope inserted in this issue of the Reader (stamp needed). 

WILLY STREET CO-OP BALLOT

BOARD OF DIRECTORS

BOARD COMPENSATION

One Ownership, one vote!
Candidate statements appear on pages 7 to 11 of this issue. Please 
vote for up to three candidates. Ballots with more than three votes 
will not be counted. Only Owners’ votes are valid. One vote per Owner 
account. Candidates are listed in alphabetical order. (If you would like 
your ballot to remain anonymous, use the following procedure: 1. Place 
completed ballot in envelope and seal. 2. Write your name and Owner 
number and sign across the seal. 3. Mail or deposit in the ballot box.)

BYLAW CHANGES
(LANGUAGE ON THE NEXT PAGE) 

I support the adoption of the amended version of  
Bylaw IV.

I do not support the adoption of the amended version  
of Bylaw IV.

I support the adoption of the amended version of  
Bylaw V.

I do not support the adoption of the amended version 
of Bylaw V.

continued on the next page…

Owner name (please print):_______________________________

_____________________________________________________

Owner Signature:

_____________________________________________________

Owner Number:_______________________________________

Today's Date:__________________________________________

       I support changing the Co-op’s Board compensation prac-
tices from a purchase-based discount to an annual amount 
distributed monthly, based on CGN living wage model, 
which shall be updated annually.

 I do not support changing the Co-op’s Board compensa-
tion practices from a purchase-based discount to an annual 
amount distributed monthly, based on CGN living wage 
model, which shall be updated annually.

Owner approval for changes to their compensation. However, in the interest 
of transparency, we feel it is important to present this change to the Owners 
and ask for an advisory vote.

We are asking for Owner approval to shift Board compensation practices 
from a purchase-based discount to an annual amount distributed monthly, 
based on CGN living wage model, which shall be updated annually.
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CHANGES TO BYLAWS IV AND V

The proposed change to Bylaw IV would change the method by which 
Owners can put issues on the ballot. (Underlined, italicized words 
are new language.)

PROPOSED BYLAW IV
4.7: Unless otherwise required by state statute or these bylaws, voting at an  

Owner’s meeting shall be by majority vote. Voting on significant ques-
tions, including but not limited to amending these Bylaws, changing the 
Fair Share, or approving expenditures on expansion shall be by signed 
ballot in accordance with the following process:
1.  Ballots and the full text of the question being voted on along with the  
 notice of the special meeting at which the ballots will be counted  
 shall be mailed to all Owners. This special meeting shall be held no  
 later than four weeks after the distribution of the ballots.
2.  Votes may be cast by paper ballot or via an online voting process.  
 Completed paper ballots shall be returned to the Co-op by mail or  
 deposited in a ballot box designated for that purpose at the Co-op.  
 The ballots shall be marked with the Owner’s name, number,   
 signature, and date of signing. Alternately, the Owner’s name, num- 
 ber, and signature and date of signing may be marked on the outside  
 of a sealed envelope containing the ballot.

 3.  Ballots shall be received at the location of the special meeting by the  
 time that the meeting is called to order if they are to be counted as  
 valid votes.

4.8: Petitions: Any matter that the Owners wish to put before the Owner-
ship via a Co-op vote may be placed on the ballot in the following way. 
If a petition signed by at least five percent (5%) of the total number of 
Owners in good standing is submitted, the President shall place the issue 
on the ballot for the next regularly scheduled Co-op vote. If a petition 
is signed by at least ten percent (10%) of the total number of Owners in 
good standing, the President shall schedule a special vote no sooner than 
30 days and no later than 75 days from the date the petition is submitted.

CURRENT BYLAW IV
4.7: Unless otherwise required by state statute or these bylaws, voting at an 

Owner’s meeting shall be by majority vote. Voting on significant ques-
tions, including but not limited to amending these Bylaws, changing the 
Fair Share, or approving expenditures on expansion shall be by signed 
ballot in accordance with the following process:
1.  Ballots and the full text of the question being voted on along with  
 the notice of the special meeting at which the ballots will be counted  
 shall be mailed to all owners. This special meeting shall be held no  
 later than four weeks after the distribution of the ballots.
2.  Completed ballots shall be returned to the Co-op by mail or deposited  
 in a ballot box designated for that purpose at the Co-op. The ballots  
 shall be marked with the owner’s name, number, signature, and date  
 of signing. Alternately, the owner’s name, number, and signature and  
 date of signing may be marked on the outside of a sealed envelope  
 containing the ballot.
3.  Ballots shall be received at the location of the special meeting by the  
 time that the meeting is called to order if they are to be counted as  
 valid votes.

In addition to the signed ballot process, the Board may establish  

procedures for voting by electronic mail or through an Internet web site, and 
such votes shall be considered equivalent to submitting a signed ballot.
 

The proposed changes to Bylaw V would move the Election Period 
in order to enable Owners to vote at the Annual Meeting and Party. 
The amended version of Bylaw V spells out what would happen in the 
event of a tie in a Board election. (Underlined, italicized words are 
new language.)

PROPOSED BYLAW V
5.4: Elections for the Board of Directors shall be conducted by a signed ballot 

in accordance with the following process:
 1)  Candidates must submit their candidate applications at least 30 days  

 before the Annual Meeting. Directors will be elected during a voting  
 period that is at least two weeks in length and includes the Annual  
 Meeting.

 2)  Ballots and election information are distributed to all Owners along  
 with notice of the special meeting at which the ballots will be counted  
 in accordance with state statutes. This special meeting must be held  
 within six weeks of the Annual Owner’s Meeting.

 3)  Votes may be cast by paper ballot or via an online voting process.  
 Completed paper ballots may be returned to the Co-op by mail or  
 deposited in a ballot box designated for that purpose. The ballots shall  
 be marked with the Owner’s name, number, signature, and date of  
 signing. Alternately, the Owner’s name, number, and signature and  
 date of signing may be marked on the outside of a sealed envelope  
 containing the ballot.

  4)  In the event of a tie, the Board will decide which candidate receives  
 the longest term or open position in question, unless the nominees can  
 come to agreement on these matters amongst themselves.

 
CURRENT BYLAW V
5.4: Elections for the Board of Directors shall be conducted by a signed ballot 

in accordance with the following process:
1.  Candidates are nominated at the Annual Owner’s Meeting.
2.  Ballots and election information are mailed to all Owners along with  
 notice of the special meeting at which the ballots will be counted, by a  
 date no more than 30 days prior to that meeting. This special meet- 
 ing must be held within six weeks of the Annual Owner’s Meeting.  
 Other questions to be voted on by the Owners may be added to the  
 elections ballot by the Board of Directors or by vote of the Owners  
 present at the Annual Owner’s Meeting.
3.  Completed ballots are returned to the Co-op by mail or deposited in a  
 ballot box designated for that purpose at the Co-op. The ballots shall  
 be marked with the Owner’s name, number, signature, and date of  
 signing. Alternately, the Owner’s name, number, and signature and  
 date of signing may be marked on the outside of a sealed envelope  
 containing the ballot.
4.  Ballots must have been received at the location of the special meeting  
 by the time that the meeting is called to order if they are to be counted  
 as valid votes in the election.

In addition to the signed ballot process, the Board may establish proce-
dures for voting by electronic mail or through an Internet web site, and such 
votes shall be considered equivalent to submitting a signed ballot.
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Holly hails from Vermont, 
and now lives in Madi-
son.”

1. WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

As a Deputy Director with Sierra 
Club’s Beyond Coal Campaign, I 
primarily utilize my professional skills 
outside of my hometown where I lead 
teams working to phase out destruc-
tive forms of energy and replace them 
with wind, solar, and energy efficien-
cy. My role in leading this campaign 
is extraordinarily fulfilling, but I am 
seeking the chance to bring my skillset 
to bear on something I believe strong-
ly in, right here in my community in 
Madison. 

Food is connected to our values, 
including our land ethic and our 
concepts of social justice. Food also 
forms the foundation of our relation-
ships, and food memories are deeply 
engrained in mine. I remember the 
first time my Dad and I canned veg-
etables from our garden in Vermont, 
and I could recreate perfectly the first 
meal I cooked for the man who is now 
my husband. Now I cherish the oppor-
tunities to put together a double batch 
of (freezer-friendly) chicken enchila-
das for friends and family who have 
just welcomed a new baby. I want to 
play a role in helping others express 
their values and connect with loved 
ones through food.

I am a proud Co-op owner and I 
excel in many of the skills the Board 
is seeking in new directors. In my 

In the candidate application, 
we asked candidates to collect 
20 Owner signatures supporting 
their candidacy and if they had 
attended a Board meeting. “Yes” 
responses (if any) are at the be-
ginning of each statement.

YOUR BOARD CANDIDATES

KAREN BASSLER

BALLOT INITIATIVE  
EXPLANATIONS

by Holly Fearing,  
Board President

Proposed Bylaw V Changes
 The proposed changes to Bylaw 

V would move the Election Period 
in order to enable Owners to vote at 
the Annual Meeting and Party. The 
amended version of Bylaw V also 
spells out what would happen in the 
event of a tie in a Board election. This 
change is being proposed as a way to 
engage more Owners in the decision-
making process by enabling you to 
vote at the Annual Meeting and Party 
(and continuing after for the normal 
timeframe) rather than the current 
process of voting that begins several 

weeks following the Annual Meeting 
and Party. A vote in support of the 
proposed changes to Bylaw V would 
change language to shift the Election 
timing process beginning in 2015. It 
also adds to our bylaws a process to 
follow in the unlikely event of a tie in 
Board election results.

Proposed Bylaw IV Changes
The proposed change to Bylaw IV 

would change the method by which 
Owners can put items on the bal-
lot. Current bylaw language allows 
Owners to add items on the ballot for 
a vote during the Annual Meeting. 
If changes are made to allow voting 
to begin at the Meeting, then add-
ing items to the ballot at the Meet-
ing won’t be possible. The proposed 
changes will allow Owners to add 

items to the ballot with a percentage 
of Owner signatures. The timing for 
the item’s vote would be based on the 
amount of signatures. If 5% of Own-
ers submit a petition to enter an item 
on the ballot, it would be added to 
our next scheduled election. If 10% 
signed, it would be put to special vote 
within 30-75 days of submission. 

Proposed Changes to Policy D9—
Board Compensation

 The proposed changes to policy 
D9 change the Board’s current com-
pensation structure from a percentage 
discount on Co-op purchases to a flat 
rate for Co-op purchases. The flat rate 
amount is equivalent to the current 
percentage amount the Board receives 
today; however this will create greater 
equality of compensation among all 

members of the Board.

Third Store Expenditure
The Co-op Board and management 

are considering opening a third store. 
You are asked to vote whether or not 
you support opening a third store at 
some time within the next three years. 
Our Bylaw 6.4 states that any deci-
sion to spend over ten percent of the 
Co-op’s total equity must be approved 
by Owners. While we are still explor-
ing our location options, we are asking 
Owners at this time if they would 
support such an expenditure for a third 
location.

Please refer to exact ballot lan-
guage printed on this ballot for more 
information, as well as articles on 
these topics published in the July 
Reader issue.

20 Owner signatures: Yes

Attended Board meeting: Yes

Attended Board meeting: Yes

1) WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

In a system that favors huge busi-
nesses over individual workers, a co-
op offers a humane alternative. I am a 
fervent and sometimes overly effusive 
believer that co-operatives must be 
the future for our economy. To do my 
part toward that goal, I’d like to take a 
step or two beyond simply becoming 
an owner. Serving on the Board is one 
way that I can strengthen our co-op, so 
that it can grow and offer alternatives 
to more members of our community. 

As I approach the end of my first 

HOLLY BENDER

“The Co-op provides 
food for body and mind, 
and I am hungry.”

term, I feel I’m hitting my stride as a 
productive and effective member of 
the Board. We have several weighty 
issues facing us in the next couple 
of years, and my experience and 
understanding of WSGC processes 
and policies will be an asset to en-
suring we make quality choices and 
take direction that will maximize the 
benefits the co-op model in general 
and the Willy St. Co-op in particular 
can bring.

 2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY? 

Communities with involved 
members tend to thrive and grow. The 
Co-op, based on the 7 Co-op Prin-
ciples, has the means and mission to 
create informed, involved community 
members.

The Co-op is by its nature more 
than just a grocery store. It provides 
community members with the option 
of direct and indirect involvement 
in other local institutions through 
ownership, opportunities to support 
groups through CHIP and Community 
Reinvestment grants, participation in 
fun, yummy fundraising events, and 
information about local and regional 
efforts related to how we grow, pro-
duce, purchase and consume our food. 

In addition, the Willy St. Co-op is 
a progressive business. We can and 
should be setting examples for others 
to follow, in our relationships with our 
vendors, owners, customers, staff and 
community. By setting the bar high, 
we encourage others to demand that 
they are treated fairly and sustainably.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 

BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS? 

The Race to Equity Report and 
recent rock bottom rankings for Madi-
son and Dane County as places to 
raise children of color were troubling. 
As a community institution, striving 
to represent our diverse population, 
the Co-op can play an important role 
in taking action to remedy the wrongs 
identified, internally in our gover-
nance and personnel, and externally 
in our relationships with and contribu-
tions to projects and organizations that 
encourage equity.

Ensuring that the benefits provided 
by the co-op—healthy food, informed 
consumers, strong local food sys-
tems, living wage jobs, community 
give-backs—are felt by the entirety of 
our surrounding neighborhoods and 
people will and should be a priority 
for the co-op, over the next five years 
and beyond.

 
 

“Holly Bender is an at-
torney and a Director 
of Sierra Club’s national 
Beyond Coal Campaign. 
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1) WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

I have worked at the coop since 
2009 and have gone from cutting fruit 
at the Willy East produce department 
to managing the maintenance depart-
ment of both the off site kitchen and 
Willy West. I have worked within the 
organic food movement in one way or 
another since the late 90’s and believe 
in the core principles of coops and the 
mission of the Willy Street Coop. I 
want a hand in shaping the future of 
my place of employment and want to 
work in any way to make it a place 
that employees can say that they are 
proud of where they work and owners 
can say that they are proud of where 
they shop. 

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

What is a better way to invest in 
the community than an organization 
like the coop? If we, together, make a 
profitable business that hires people 
that live in Dane county that then use 
their money to support other local 
businesses and give to local charities 
then we all win, producers, owners, 
employees. If a business locates here 
and siphons off profits to investor’s 
pockets out of state we all don’t see 
the return. The last thing we need to 
do is to be sending the resources of 
our local neighborhoods to corporate 
headquarters in Austin TX or Benton-
ville AR or any other such places. We 
know the farmers and vendors and we 
know our neighbors, we work with 
local charitable organizations and we 
support local businesses. The coop 
should be a central part of that model 
as much as possible.

3) WHAT DO YOU THINK ARE 

“I’d be honored to uti-
lize my skills and expe-
rience to strengthen a 
business that I believe in 
and reflects my family’s 
values.”

campaign and legal experience, I use 
communications tools to advance 
outcomes, I facilitate strategic plan-
ning sessions, I draft and implement 
campaign plans, and I help facilitate 
the spending of a national budget in 
the tens of millions. I want to use 
these skills to help govern at the Willy 
St. Co-op.

2. WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

A vibrant community is one that 
is committed to its own citizens, 
promotes health, culture, education, 
and ensures that its own growth and 
success is not at the expense of oth-
ers. The Co-op plays a role in helping 
Madison achieve these values. The 
Co-op commits to the local commu-
nity by supporting local businesses, 
sourcing its food from local farmers, 
bakers, and producers. It also gives 
back through the CHIP program to 
distribute the generosity of owners 
to organizations that perpetuate these 
shared values. The Co-op provides nu-
tritious food and offers knowledgeable 
staff to help unpack complex dietary 
information. The Co-op understands 
the connection of food to culture and 
offers food from around the world 
to allow us to share in each other’s 
traditions. The Co-op models a vision 
of sustainability with stark awareness 
and meaningful action to reduce its 
impact.

3. WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

In the next five years the Board 
will likely decide on an expansion 
plan. This will require significant 
financial decisions, and also consider-
ation of factors such as how to grow to 
serve underserved communities, while 
recognizing the gentrifying impact a 
new location could have in some parts 
of Madison. The impact of increasing 
food prices, achieving greater nutri-
tional and dietary literacy, and climate 
change’s impact on small farmers 
should round out the list. 

DAVID CLUTTER BRYAN DEAN

1) WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

I’ve shopped at Willy Street Co-
op since the mid-90s, and I’ve seen 
everything from Chad Vader to the ex-
pansion of the west side store, which 
I now live a block and a half away 
from. Willy has continually provided 
quality products and services over 
the years, and I’d be honored to help 
support and build on this foundation 
of success.

Willy Street Coop espouses 
our family’s values and goals, and 
provides outstanding personal and 
community benefits. I hope to do 
whatever I can to support a business 
that I believe in, one that is a critical 
component of the community within 
which I live.

With a Master’s of Science from 
UW-Madison in environmental stud-
ies—which emphasized collaborative 
conservation, planning and policy 
implementation—I developed a sound 
academic foundation that prepared me 
to effectively deal with problem solv-

20 Owner signatures: Yes

Attended Board meeting: Yes

Attended Board meeting: Yes

ing and complexity. 
As executive director of a non-

profit conservation organization, I 
believe my skills and experience with 
financial and systems management, 
budgeting, strategic planning, board 
engagement, fundraising, real estate, 
human resources, communications and 
community engagement, will serve the 
Co-op and Co-op community well. 

Finally, the Willy Street board of 
directors lacks representation from the 
west side of Madison and Middleton. 
As someone who lives a 3-minute 
walk away from Willy West, I hope 
also to represent the interests and 
needs of both stores and all owners.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

Shopping at Willy is more than a 
place to purchase fresh vegetables and 
organic fare—it’s an anchor within 
our community, both east and west. 

Good & healthy foods should be a 
common denominator among all folks. 
As with the conservation of land, wa-
ter and wildlife, the food we choose to 
eat should not be a partisan issue. 

For that reason Willy is very well 
positioned to speak to a diverse and 
vibrant community of people; and as 
owners we all have a stake in the type 
of community we hope to build. 

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

It’s critical that our kids have 
greater access to healthy, local foods. 
Determining how best to achieve this 
goal is a major challenge for the Co-
op board and our community. 

Food costs are a significant con-
cern for urban and rural families alike. 
Whether it’s creating a food fund for 
underserved populations, partner-
ing with organizations like REAP 
Food Group or working directly with 
schools and/or assisted living facili-
ties, Willy Street Co-op is in an excel-
lent position to be a true community 
leader through its vision and business 
model.

In a related vein, determining how 
best to effectively engage the com-
munity and support the local economy 
is another potential major issue. As 
a “cornerstone of the community,” it 
seems very important to continually 
develop new strategies that maintain 
our status as a well-known and re-
spected community institution.

Finally, balancing growth goals 
with long-term sustainability will 
always be an important consideration 
for the board for the next 5 years and 
beyond.
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“I’m a cooperative devel-
oper working with food 
co-op boards to engage 
members and bring our 
most valuable resource 
to bear on improving our 
communities.”

ESSAY RESPONSE
For five years, I’ve been train-

ing the board members of established 
food co-ops and start-ups across the 
country in member engagement and 
community organizing, first with Food 
Co-op Initiative and now with Coop-
erative Grocer Network. Most recently 
I led a workshop on member engage-
ment at CCMA, our annual food co-op 
conference hosted by Willy Street in 
June. The number one question by far 
on co-op boards right now is, “How 
do we engage our members?” My 
answer is, “How are we listening with 
our members? How are we creating 
opportunities for our members to build 
relationships and listen with each 
other?”

Our cooperative is a democratic 
association that owns and controls an 
enterprise—in our case, our grocery. 
With 31,000 members, we have one of 
the largest memberships of any food 

1)  WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

Simply, I love to serve. Giving 
back to our communities is critical. 
I’ve volunteered with music, youth 
and financial organizations. Now I’m 
ready to dig in and help Willy Street 
be successful.

Experience—I have a market-
ing degree, a CPA, and 20 years of 
accounting experience. I’ve been a 
controller for service and construction 
companies so I can help with Willy 
Street’s challenges in finances and 
building/buying stores. I also have 
Board experience with a coopera-
tive—I served on the Board for Dane 
County Credit Union for 7 years. 

Passion—Finding healthy food 
choices as a working mom is tough! 
Willy Street provides hope that food 
can be nutritious and socially respon-
sible! I’m willing to share my time, 
energy and expertise to insure that 
Willy Street continues to provide 

MICHELLE DUNN JAKE 
SCHLACHTER

MIKE MARTEZ 
JOHNSON

20 Owner signatures: Yes

Attended Board meeting: Yes

20 Owner signatures: Yes

Attended Board meeting: Yes

20 Owner signatures: Yes

Attended Board meeting: Yes

THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

Expansion, affordability, sustain-
ability, staff and owner satisfaction, 
and the furthering of the coop model 
are all things that the board should be 
focusing on right now. We have many 
opportunities for growth in all of 
these areas over the next several years 
and we should have a strong forward 
thinking board prepared to deal with 
each one. 

healthy options for local families.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

As a Co-op, Willy Street reflects 
the interests of its members and they 
care about more than just food. Em-
ployee satisfaction, small businesses, 
and sustainability are all areas that 
Willy Street supports actively. Co-op 
members can buy healthy food and 
know that they’re supporting causes 
they find meaningful.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

Higher demand—more people 
will want locally produced, healthy, 
organic and affordable food. Willy 
Street will need to meet the demand. 
Proper store locations and sizes will 
be crucial. Innovative options, such 
as Mobile Market trucks, could be 
viable.

Fair pricing—Food should not be 
about profit. Food must be managed 
and sold locally at prices everyone 
can afford. A Co-op is the preferred 
method for this community function 
but pricing is always a challenge.

Maintaining a Co-op atmosphere 
during growth—With over 30,000 
members and 350 employees, Willy 
Street isn’t a corner grocery store any-
more. As growth continues, the Board 
will have to keep “a human touch” in 
individual stores, while making the 
most of any efficiencies that occur.

“Busy mom wants 
healthy, socially-respon-
sible food choices. Will 
volunteer time, energy 
& financial expertise to 
keep Willy Street Co-op 
successful!”

“When we raise our ex-
pectations, we raise up 
our communities.”

1)  WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS? 

Serving on the Board of the Willy 
Street Co-op allows me to engage 
people around our shared interests—
around foods, around cultures, around 
the community. With a background 
working within the community on 
various issues including labor, en-
vironmental and education, I know 
we are better at shaping our needs 
when we work collectively and raise 
people’s expectations of our service 
and our value. I would like to be a part 
of that effort by serving on the Willy 
Street Co-op board.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

As a pillar in the community, the 
Willy Street Co-op should strive for 
three solid ideals—that through our 
work and members, we create new 
leaders, new ideas and new opportuni-
ties for the co-op organically, that we 
build unity across communities and 
our members who live there, and that 
we have a positive measurable influ-
ence on the lives of others. Through 
these core ideals we play a significant 
role in the lives of others and hope-
fully can do our part to make a better 
place.

The beauty of a co-op is that we 
as a community of consumers can 
choose not only what we want to eat, 
but also where we want to send our 
hard-earned dollars. Our collective 
capital should go to producers whose 
practices support fairness to workers, 
a sustainable environment, and human 
rights.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

I will split my response into two 
here; the co-op itself or the ‘work-
place’ and the community at large, or 
the ‘non-workplace.’ 

Within the workplace, are we 
providing the best value and service to 
our members? Are we responding to 
the ever-changing needs of our mem-
bership effectively and positively? Are 
we encouraging our staff and provid-
ing them the tools to provide value 
and meet needs? Are we building 
capacity to serve our members more 
broadly as a food resource?  

Within the non-workplace, are we 
seeking new communities to engage 
and build? Are we responding to 
diverse needs, such as food access and 
food security? Are we attempting to 
use our influence as more than just a 
sponsorship or a grant, but actively 

seeking out chances to use our re-
sources to address community issues 
that fit our values? 

Maybe that seems like a lot for our 
friendly neighborhood co-op, but ulti-
mately solving issues requires raising 
people’s expectations of what they can 
do collectively, as members and staff 
of the co-op, but also as members of 
a shared community with deep, smart 
and practical investments of both per-
sonal and organizational resources.
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co-op in the country. I believe that we 
can and ought to have a unique role 
to play in strengthening Madison’s 
community life. But if our cooperative 
is to be more than just our grocery, 
first we have to know who our fel-
low members are. We have to create 
opportunities for our members to meet 
each other and to understand each oth-
er’s interests well enough to see where 
we have opportunities for working 
together on our shared challenges.

This is the listening challenge, 
and I believe it is the most important 
issue facing our growing co-op. How 
can we listen to 31,000 people? The 
SECU credit union, with two million 
members, tackled this by creating a 
volunteer committee at each of their 
244 branches. In one example, it al-
lowed them to understand how vulner-
able some members were to payday 
loans. In response, SECU created a 
replacement product with better terms, 
freeing their members from predatory 
lenders. 

Other cooperatives around the 
country are exploring and innovating 
in different ways. Many are borrowing 
from community organizing and have 
created house party campaigns that 
meet, perhaps over potluck dinners, 
and provide opportunities for mem-
bers to build relationships with each 
other.

Forty years ago, Willy Street’s 
founders came together around the 
shared challenge of access to healthy 
food, and I dare say, for 6% of the 
county, our excellent cooperative gro-
cery has got that one licked. 

It is a time of success, transition, 
and growth for our grocery, but our 
world isn’t standing still around us. 
How are changes in our economy, 
our community, our politics, and our 
environment creating new challenges 
and new pressures for our families? 
What’s keeping 94% of Dane County 
from joining us? These aren’t ques-
tions our cooperative can answer 
without the ability to engage the 
wisdom, experience, and concerns of 
our members and our future members 
in the broader community.

I want to serve Willy Street’s 
members by helping to create space 
for these conversations and to serve as 
a conduit for innovative ideas between 
Madison and the national food co-op 
community.

KALIM SIDDIQUI

MARTIN 
WHITEHEAD

“Experienced running my 
own retail grocery and 
wholesale Indian food 
production businesses 
and with co-ops as my 
principal outlets. Com-
mitted to small, local, 
quality food.”

1)  WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

I came to the USA in 1970, to at-
tend the University of Chicago. There 
I organised a buyers’ club and started 
going to South Water Market once a 
week to pick up specialty produce/
grocery items for club members and 
distributed out of the basement of the 
Blue Gorgoyle Church. Back home in 
India I was the one who went shop-
ping every day for my family. My 
mom would not let me go to USA 
without learning how to cook. I have a 
good knowledge of cooking and have 
practised and taught Yoga for over 30 
years. I ran a successful grocery busi-
ness for some eight years on Park St. 
in Madison, and a restaurant on King 
St. in Madison for some five years. 
During that time I started making 
samosas for wholesale distribution 
which sold at all the midwest Whole 
Foods stores and stores like the Willy 
Street Co-op and other stores in Madi-
son, Milwaukee and the Chicago area. 

With my background as an engineer 
by profession at Joslyn Industries in 
Chicago and John Deere in Waterloo, 
Iowa, I have designed and imple-
mented lots of innovative ideas in 
my professional career. My relevant 
experience I think would make me an 
asset to the Willy Street Co-op Board 
of Directors.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

The grocery store is the centre for 
a lot of activities for the community 
and should be able to accommodate 
all aspects of a diverse society work-
ing together to benefit all. The co-op 
performs a pivotal role in supporting 
sustainable, healthy food production 
in the local economy and sets the bar 
for other food retailers to attain to in 
terms of consumer food choice and 
employee remuneration. To this end 
I would like to some how make it 
possible for the rich and the poor, the 
haves and the have-nots, to all shop in 
and benefit from this vibrant commu-
nity.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

From my point of view, the coop 
has grown too big too fast. It needs to 
better balance growth with preserving 
the core values and principals of the 
co-op movement.

“The Willy Street co-op 
inspires me and I want to 
help make it better!”

1) WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

By volunteering on the Willy 
Street Board of Directors, I want to 
make a contribution to the Madison 
community.

I’m passionate about food. I have 
followed the grocery industry for 
more than 25 years and worked in the 
business for approximately 14 years.

My applicable experience in-
cludes serving as the Brand VP on the 
organic brands Muir Glen and Casca-
dian Farm.

On a personal note, I have seen 
how diet and eating adjustments have 
had a transformative effect on my 
family and me.

In short, I want to help the Co-op 
perform at a high level for Owners by 
working collaboratively with board 
members, Owners and all participants.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

When we make thoughtful, well-
informed decisions about what we eat, 
we begin to transform ourselves, our 
communities, and the world. By cel-
ebrating these decisions in our com-
munity, we are inviting others to join 
us on a regenerative journey.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

Over the next five years, I see 
three challenges for the Co-op’s 
Board: considering the impact of 
climate change, improving service in a 
challenging environment, and adjust-
ing for demographic changes.
1. Across the globe, world-class busi-

nesses and developed countries are 
preparing for climate change that 
will impact the biosphere.

    The board can help the Co-op 
understand, anticipate and adjust 
for environmental change and it’s 
impact on food systems. In addition, 
I believe Owners should consider 
transitioning from a sustainability 
approach to a regenerative approach 
that understands, engages and seeks 
to reverse past negative outcomes 
inherent in the current food system.

2. The board must help improve ser-
vice to Owners in order to achieve 
the Co-op mission in the face of 
increased competition and techno-
logical change.

3. Demographic changes such as 
population aging and the increased 
urbanization of populations require 
adjustment and change. The Board 
can help educate Owners and stake-
holders and lead positive transitions.

20 Owner signatures: Yes

Attended Board meeting: Yes

20 Owner signatures: Yes
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really have a noticeable impact. Our 
co-op sets an example for other busi-
nesses (co-op or otherwise) of how to 
thrive while treating suppliers fairly, 
giving employees generous benefits, 
and maintaining ethical and sustain-
able practices. I think it’s a place that 
we owners really believe represents 
our values, which isn’t something you 
could say about most businesses.

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN 
THE NEXT FIVE YEARS?

I think facing new competition and 
opening a third location are the two 
main issues coming up. New grocery 
stores will be opening in the next two 
years, one on the 800 block of East 
Washington and the other at Union 
Corners, so it’s important that Willy 
St. Co-op anticipates what this new 
competition means for us and how we 
might want to respond. The open-
ing of Willy West was a success, and 
it will be largely up to the Board of 
Directors in the next three years to en-
sure that opening a third location goes 
just as well. Also I propose to double 
the size of our chocolate selection. :)

ANDREW KEELEY 
YONDA

MIGUEL  
ZAMORA

“I’m a small business 
owner and I want to 
help Willy St. continue 
to thrive and set a great 
example for our commu-
nity.”

1)  WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

I love Madison, and I love Willy 
St. Co-op. I’m always proud to tell 
people how great our co-op is. I want 
to help the co-op continue to be a 
positive, unifying force in our com-
munity, and to be an example of what 
a business can be and how well it can 
serve its community.

I think my experience running a 
successful photography business on 
the near east side for the last 7 years 
could give me a useful perspective 
on the board. I also have experience 
participating in and leading consen-
sus-based board meetings from several 
years I spent living in housing co-ops 
here in Madison. I think the board has 
been doing a good job and my goal 
as a new member would be to simply 
figure out how I can help keep the co-
op on the right track.

2) WILLY STREET CO-OP STRIVES 
TO BE A CORNERSTONE OF A VI-
BRANT COMMUNITY. WHY IS THAT 
AN IMPORTANT ROLE FOR THE CO-
OP TO PLAY?

It’s important for Willy St. Co-op 
to be a cornerstone of our community 
because it’s what the members want 
and what our community needs. The 
co-op has a unique position as a prof-
itable enterprise that is truly dedicated 
to improving its community and is 
also large enough that its efforts can 

20 Owner signatures: Yes

Attended Board meeting: Yes

“I want to bring my expe-
rience in agriculture and 
food systems to our co-
operative to build a more 
sustainable and inclusive 
community”

1)  WHY DO YOU WANT TO SERVE 
ON THE WILLY STREET BOARD OF 
DIRECTORS?

I have been involved in sustainable 
agriculture for almost 20 years. During 
my career, I have had the opportunity 
to work agricultural fields, grow food, 
support smallholder farmers world-
wide, and work with food companies to 
implement and increase their sustain-
ability efforts. In the last nine years, 

I have been working with Fair Trade 
farmers worldwide to improve their  
access to more profitable and sustain-
able markets. Before that, I worked 
with smallholder bean farmers in 
Central America and in food produc-
tion, particularly with bananas and 
melons, in Ecuador. By training, I am 
an Agronomist and an Agricultural 
Economist. 

I moved to Madison last year, and 
I have enjoyed being a member/owner 
of Willy Street Co-op since I arrived. I 
believe that food co-ops, such as Willy 
Street Co-op, can play a key role to 
making our food systems more sus-
tainable for the environment, for the 
consumers who support those systems, 
and especially for the people who work 
in the fields and produce our food 
products. As a board member, I want 
to support the members of Willy Street 
Co-op to continue advancing coopera-
tive and sustainability principles in our 
community and to work on being an 
example to other communities across 
the U.S.

2) WILLY STREET CO-OP STRIVES TO 
BE A CORNERSTONE OF A VIBRANT 
COMMUNITY. WHY IS THAT AN 
IMPORTANT ROLE FOR THE CO-OP 
TO PLAY?

First, I believe that Willy Street 
Co-op can and should be a leader in 
educating consumers about sustainabil-
ity issues in the food and agricultural 
systems and in supporting organiza-
tions in our community that share our 
principles, such as grower and proces-
sor co-ops and sustainable businesses. 

Second, Willy Street Co-op has 
an important role to play in creating 
just and equitable access to healthy, 
nutritious food for all members of the 
greater Madison community. This 
necessitates we continue fostering  
the Co-op as an inclusive, transforma-
tive space that brings together people 
and families across lines of race, class, 
gender, sexuality, religion, and ability. 

3) WHAT DO YOU THINK ARE 
THE MAJOR ISSUES THE CO-OP’S 
BOARD NEEDS TO ADDRESS IN THE 
NEXT FIVE YEARS?
-  Educating our members on food and 

agricultural sustainability issues
-  Supporting local and global organi-

zations that share our same coopera-
tive and sustainability principles

-  Supporting all members of our com-
munity in accessing sustainable, 
healthy food, regardless of income 

-  Growing tighter relationships with 
our farming partners locally and 
globally

-  Serving as an example, regionally 
and nationally, to other communities 
that are willing and eager to improve 
the sustainability of their food sys-
tems

Call Now 
608-268-5751 

 In Oregon, Wisconsin 
 

Co-op Members, Organic Wisconsinites, 
Family Men. Practicing estate planning 

and probate law since 1999. 

100% local-sourced 

Trusts 
Wills 

Probate Services 
 

Estate Planning and Administration 
Asset Protection 

Nursing Home Expense Planning 

Nelson Donovan    Dan Krause 

Grass-Fed Attorneys 

Housecalls Available 
(Additional Charge Applies) 

Get your affairs in order.  Protect your 
assets.  Disinherit that special someone. 
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CHEESE- AND BUTTER-  
MAKING FOR KIDS

Friday, August 1st, 10:00am–
12:00pm. In this kids culinary class 
taught by cheesemaker Linda Conroy, 
the ins and outs of cheesemaking will be 
on display to experience. From cow to 
plate kids will understand where cheese 
comes from and how it is crafted. For 
the hands-on aspect kids will make but-
ter and farmer’s cheese while learning 
the entire process. And of course we will 
sample our creations! Recommended for 
kids ages seven and older.

KIDS IN THE KITCHEN:  
BENTO BOXES

Friday, August 8th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy in 
this exciting cooking class series for 
kids ages 9-13. Lily gets kids cooking in 
the kitchen and introduces them to un-
familiar foods through delectable dishes 
and themes, all while having a hands-on 
fun time! Bento is the Japanese word 
for a meal served in a box that is often 
brought to work or school for lunch. 
They are a neat way to serve a variety of 
healthy foods. Participants will deco-
rate their own bento box container and 
prepare yummy Japanese inspired dishes 
to go inside. This class is $10 for kids of 
Owners and $20 for all others.

INDIVIDUAL NUTRITION 
CONSULTATIONS

Wednesday, August 13th and Tues-
day, August 19th, 12:00pm–3:00pm. An 

individual nutrition consultation is your 
opportunity to learn how the correct 
food choices for your body can enhance 
your well-being. A one-on-one session 
with Nutrition Consultants of Human 
Nature, LLC includes a consultation 
regarding your health goals and life-
style; a health assessment survey; and 
food choice suggestions geared toward 
addressing health goals and developing 
sustainable change. The cost is $35 for 
Owners and $70 for all others. To regis-
ter for the next available opening, email 
info@humannaturellc.com or call 608-
301-9961. Payment is non-refundable 
and non-transferable unless notice of 
cancellation or rescheduling is provided 
seven or more days prior.

DIM SUM: A TOUCH OF THAI
Thursday, August 14th, 6:00pm–

8:00pm. In the middle of summer, we 
are longing for something cool and fresh 
to enjoy. Chef Paul Tseng shares the in-
tricacies of Thai flavors and will delight 
the class with Fresh Summer Rolls with 
Turmeric Sauce; Fish Cakes with Curry 
Aioli; and Lemongrass Skewered Tofu 
or Beef. Dim Sum will be enjoyed with 
a refreshing Coconut Shake. Vegetarian 
friendly. 

KIDS IN THE KITCHEN: 
SPRING ROLLS 

Friday, August 15th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy in 
this cooking class for kids ages 5-8. 
Lily gets kids cooking in the kitchen at 
a young age and introduces them to un-
familiar foods through delectable dishes 
and themes, all while having a hands-on 
fun time! Summer rolls are a delicacy 

found throughout Asia and are made to 
celebrate summer and its bounty of veg-
etables. Participants will learn to snip, 
cut and grate as they prepare a variety of 
ingredients to make their own roll. The 
cost for children of Owners is $10 and 
$20 for all others.

CSA GARDEN FEAST
Monday, August 18th, 6:00pm–

8:00pm. Wondering what to make with 
all those crazy veggies in your CSA 
box? Join Hallie Klecker, cookbook 
author and Certified Nutrition Educa-
tor, to learn how to transform summer’s 
finest produce into nutritious and deli-
cious dishes, including dessert! You’ll 
learn how to increase both their flavor 
and digestibility with just a few simple 
tricks. You’ll leave loving your veggies 
like never before! All recipes are free of 
gluten, dairy, soy, and refined sugar.

JUICING AND JAMMING: 
FRUIT PRESERVATION  
MADE EASY

Wednesday, August 20th, 6:30pm–
8:30pm. Sample local fruit produce 
from currants to mulberries. Instructor 
Erin Schneider will help participants 
discover ways to juice, jam, and prepare 
different fruits being grown by local 
farmers at Hilltop Community Farm and 
Living Earth Community Farm with a 
focus on juicing what’s in season. Leave 
the evening inspired by the palette of 
possibilities for using different fruits in 
the kitchen. Take home a sample made 
in class, along with a few recipes, and 
tips for storing and preserving different 
fruits.

GLUTEN-FREE BAKING: 
CHOCOLATE CAKE, BANANA 
BREAD, AND GRAIN-FREE 
COCONUT BARS

Sunday, August 24th, 1:00pm–
3:00pm. Join Mary Eberle of First Step 
Renew, LLC for this hands-on class 
to learn how to make these gluten-free 
treats. Each delicious treat will show-
case different ways to bake without glu-
ten: one will use a commercial gluten-
free flour substitute, one will use a blend 
of flours, and one will be a grain-free 
recipe with blanched almond flour and 
coconut flour.

While Willy East undergoes a remodel, Willy East’s Community Room 
will not be hosting classes and lectures. Willy West’s Community Room 
is still open and holding events.

C A L E N DA R

Willy west class calendar

C A L E N DA R

 For all classes, the cost for Owners is $15, and $25 for all others, unless 
otherwise noted. Payment is required at registration; please register by 

stopping at the Willy West Customer Service desk, or by calling 
608.284.7800. For more information about individual activities and 

classes, see willystreet.coop/calendar.

Refund Policy: Unless otherwise specified in the description of the event, registration for events 
that Willy Street Co-op cancels will be refunded in full. Individuals who wish to cancel their 

registration for events must contact Customer Service with 72 hours notice to receive a full refund. 
No refunds will be given for cancellations within 72 hours of an event. In order to cover costs 

incurred, there are absolutely no exceptions to the Refund Policy.

The Community Rooms are available for gallery space, private rentals, 
and public functions and classes. If you would like to submit a class 
proposal, rent the room, or show your artwork in the gallery space, 
please contact an Owner Resources Coordinator. At Willy East contact 
Liz Hawley at 608-251-6776 or l.hawley@willystreet.coop and at Willy 
West contact Katie O’Connell-Jones at 608-284-7800 or k.oconnell-
jones@willystreet.coop. For more information, see willystreet.coop/
calendar.

Information

TRAVEL
CREATIVELY

GREAT PROJECTS FOR KIDS
AND ADULTS ON THE ROAD

QUALITY ART SUPPLIES
AT COMPETITIVE PRICES

5928 odana road, madison
m-th 10-7, f 10-6, sat 10-5

608.274.1442 or lynnsofmadison.com

Hunched shoulders? Stress / tension, in your shoulders, neck, or upper back?
Arm movements limited by pain or stiffness? Discover what you may be doing
unknowingly in your chest, neck, or elsewhere that impacts your shoulders. Learn 
to release tension and replace inefficient, ineffective habits through gently exploring 
new options. Experience moving with more ease, coordination, comfort, and freedom.

Unshackle Your Shoulders
A Feldenkrais® Awareness

Through Movement® Workshop

WORKSHOP:  Saturday, Sept. 27, 2014, 10am - 1pm k $45

FALL CLASSES:  8 Mondays, Sept. 29 - Nov. 17, 2014, 7:15 - 8:30pm k $120
Free introductory video precedes first class at 6:45pm on Sept. 29 

Goodman Community Center 149 Waubesa St.

608-241-7635 to register (and all inquiries/appointments)

Private Functional Integration® lessons by appointment.

For more info: bodywisdomforeveryone.com  k  feldenkrais.com

With Sandy River, 28 year Guild Certified Feldenkrais Practitioner
cm

art therapy

& 

counseling

(505) 431-4366

melissafannin.com
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WNER
REWARDS

late july 
organic  
mini sandwich 
cookies
White Chocolate, Milk Chocolate 

$2.99
5 oz • non-owner $3.98

willy street 
co-op 
marinated 
veggie salad

$7.99/lb

Random weight • non-owner 
$9.96/lb

Annie’s 
homegrown 

organic bunny  
grahams 
friends

$3.49
10 oz • non-owner $4.19

organic india 
tulsi

$15.99/tx

90 cap • non-owner $22.56/tx

Willy Street 
Co-op 
chipotle  
potato salad

$5.99/lb

Random weight • non-owner 
$8.18/lb

Food for life 
gluten-free 
bread
Wheat-Free Millet, Brown Rice

$4.29
24 oz • non-owner $5.55

crown prince 
pink alaskan 
salmon

$2.79
7.5 oz • non-owner $3.66

willy street 
co-op 
antipasto  
pasta salad

$8.49/lb

Random weight • non-owner 
$10.70/lb

yum tum 
organic  
tummy grub
tofananberry, chic pea, black bean

$4.55
5 oz • non-owner $5.03

earth  
friendly 
toilet bowl 
cleaner

$3.29/tx

24 oz • non-owner $3.98/tx

field roast 
vegan 
frankfurters

$4.99
16 oz • non-owner $6.29

endangered 
species 
chocolate 
organic  
bug bites
Dark, Milk

39¢/tx

.35 oz • non-owner 51¢/tx

pacific 
natural foods 
organic  
soup starter
Beef, Chicken, Vegetarian

$2.99
32 oz • non-owner $3.98

W.S. Badger 
spf 30  
anti-bug 
combo

$12.99/tx

2.9 oz • non-owner $15.00/tx

Willy Street 
Co-op 
wheatgrass 
shot

$2.29/shot

1 shot • non-owner $2.61/shot

jason 
deodorant 
stick
All Kinds on Sale!

$5.49/tx

2.5 oz • non-owner $7.34/tx

nancy’s 
organic  
lowfat kefir
Plain, Blueberry, Raspberry

$2.99
32 oz • non-owner $3.98

willy street 
co-op 
wisconsin 
caprese salad

$10.49/lb

Random weight • non-owner 
$12.38/lb

biokleen 
bac out 
bathroom 
cleaner

$5.79/tx

32 oz • non-owner $7.13/tx

Newman’s  
own organics 
organic  
california 
raisins

$3.99
15 oz • non-owner $5.76

willy street 
co-op 
cheesecake 
brownie bar

$1.50/ea+tx

1 ea • non-owner $1.84/ea+tx

willy street 
co-op 
peanut butter 
pie slice

$1.79/ea

1 ea • non-owner $2.09/ea

Kalona 
supernatural 
organic cottage 
cheese
2%, 4%

$3.29
16 oz • non-owner $4.19

Amy’s 
organic  
refried beans
Traditional, Black, Mild with  
Green Chiles, Black Low Sodium, 
Traditional Low Sodium

$2.39
15.4 oz • non-owner $3.14

hyland’s 
teething gel

$6.49/tx

.5 oz • non-owner $9.65/tx

UAS Labs 
dds-plus 
acidophilus 
with fos

$16.99/tx

100 cap • non-owner $25.50/tx

yummy earth 
organic  
lollipops
Vitamin C, Regular

$1.79/tx

3 oz • non-owner $2.40/tx

amy’s 
organic  
chili
All Kinds on Sale!

$2.79
14.7 oz • non-owner $3.45

Eddie’s 

organic bulk 
vegetable 
pasta
Bowties, Orzo

$2.39/lb

Random weight • non-owner 
$3.14/lb

Willy Street 
Co-op 
vanilla 
poundcake 
slice

$1.29/ea

1 ea • non-owner $1.88/ea

bob’s red mill 
old country 
style muesli

$3.49
18 oz • non-owner $4.71

willy street 
co-op 
summertime 
tomato leek 
salad

$6.49/lb

Random weight • non-owner 
$8.18/lb

lundberg 
organic  
bulk arborio 
white rice

$2.99/lb

Random weight • non-owner 
$3.66/lb

willy street 
co-op 
lemon poppy 
pound cake 
slice

$1.49/slice

1 slice • non-owner $2.09/ea

 A l l  S p e c i a l s  S u b j e c t  t o  A v a i l a b i l i t y .  S a l e s  Q u a n t i t i e s  L i m i t e d    

Week 1
September 3–9

Week 2
September 10–16

Week 3
September 17–23

Week 4
September 24–30

Week 5
Aug 27–Sept 2

Organic  
valley 
organic  
omega-3 large 
brown eggs

$4.29/doz

1 doz • non-owner $4.71/doz

WNER
REWARDS
WNER
REWARDS

Willy Street 
Co-op 
emerald 
sesame kale

$11.99/lb

Random weight • non-owner 
$13.64/lb

Willy street 
co-op 
creole-
roasted 
sweet 
potatoes

$7.99/lb

Random weight • non-owner 
$9.44/lb

willy street 
co-op 
orange  
you glad  
it’s vegan  
cupcake

$1.49/ea

1 ea • non-owner $2.09/ea

bionaturae 
organic bulk 
pasta
All Kinds on Sale!

$2.19/lb

Random weight • non-owner 
$2.61/lb

bragg 
liquid 
aminos

$6.19
32 oz • non-owner $8.18

glutino 
gluten-free 
crackers
Cheddar, Multigrain, Vegetable

$3.79
4.4 oz • non-owner $5.03

organic 
valley 
organic 
ricotta 
cheese

$5.79
15 oz • non-owner $6.60

barbara’s 
bakery 
cheese puffs
All Kinds on Sale!

$2.29
5.5-7 oz • non-owner $2.93

organic 
valley 
organic 
reduced fat 
chocolate 
milk

$3.99
64 oz • non-owner $4.71

bob’s red 
mill 
gluten-free 
baking flour

$3.29
22 oz • non-owner $4.50

willy street 
co-op 
harvest  
salad

$8.99/lb

Random weight • non-owner 
$10.28/lb

Willy Street 
Co-op 
cookies
All Kinds on Sale!

99¢/ea

1 ea • non-owner $1.35/ea

 A l l  S p e c i a l s  S u b j e c t  t o  A v a i l a b i l i t y .  S a l e s  Q u a n t i t i e s  L i m i t e d    

Eco-dent 
between! 
dental gum

$1.29/tx

12 pc • non-owner $2.09/tx

Daiya 
vegan 
cheese- 
style shreds
All Kinds on Sale! 

$3.99
8 oz • non-owner $4.71

evergreen 
organic 
frozen 
wheatgrass 
shots

$12.79
20 pc • non-owner $15.53

mineral 
fusion 
pressed 
foundation
All Kinds on Sale!

$22.99/tx

.32 oz • non-owner $26.45/tx

nelsons 
healing 
cream
Calendula, Cuts & Scrapes, 
Sting Gel

$4.79/tx

1 oz • non-owner $5.55/tx

organic 
valley 
organic  
flavored  
half and half
French Vanilla, Hazelnut

$2.29
16 oz • non-owner $2.61

artisana 
organic raw 
coconut 
butter

$8.49
16 oz • non-owner $11.33

Justin’s 
nut butter
peanut 
butter cups
Milk Chocolate, Dark 
Chocolate

$1.49/tx

1.4 oz • non-owner $1.88/tx

organic 
prairie  
organic 
ground 
turkey

$5.49
12 oz • non-owner $7.13

Willy Street 
Co-op 
maple-
glazed cran-
berry mini-
poundcake

$2.99/ea

1 ea • non-owner $3.66/ea

willy street  
co-op 
basic multi

$8.79
60 tab • non-owner $9.96

Willy Street 
Co-op 
apricot pine 
nut couscous

$11.29/lb

Random weight • non-owner 
$12.09/lb

Bubbies 
sauerkraut

$4.79
25 oz • non-owner $5.55

barbara’s 
bakery 
fig bars
All Kinds on Sale!

$3.79
12 oz • non-owner $5.03

Annie’s 
homegrown 
organic 
bunny 
crackers
Saltines, Cheddar, Buttery Rich

$3.29
6.5 oz • non-owner $3.98

Edward & 
sons 
miso-cup
Golden Vegetable,  
Savory Seaweed 

$3.79
2.5 oz • non-owner $5.03

seasnax 
seaweed  
snack
All Kinds on Sale!

$2.29
.54 oz • non-owner $3.14

Mori-nu 
organic 
silken firm 
tofu

$1.79
12.3 oz • non-owner $2.40

sunspire 
sundrops
Original, Peanut

99¢/tx

1.19 oz • non-owner $1.35/tx

simplers 
organic 
lavender 
essential oil

$7.99/tx

5 ml • non-owner $9.44/tx

Week 1: October 1–7

Week 3: October 15–21

Week 2: October 8–14

Week 4: October 22–28

hi ball 
sparkling 
energy 
water
All Kinds on Sale!

$1.99/tx

16 oz • non-owner $2.61/tx

Organic 
india 
peaceful 
sleep

$14.99/tx

90 cap • non-owner $21.51/tx

go raw 
organic  
flax snax
All Kinds on Sale!

$3.79
3 oz • non-owner $4.71

redwood 
hill farm 
goat milk 
kefir
Traditional, Blueberry 
Pomegranate  

$5.29
32 oz • non-owner $6.08-6.60

WNER
REWARDS
WNER
REWARDS

Crown Prince  
low sodium 
pink alaskan 
salmon

$3.79
7.5 oz • non-owner $5.03

Guayaki 
yerba mate 
All Kinds on Sale!

$1.79/tx

16 oz • non-owner $2.30/tx

Red’s 
burritos 
All Kinds on Sale!

$2.99
11 oz • non-owner $3.98

Koyo 
organic  
asian pasta
All Kinds on Sale!

$2.19
8 oz • non-owner $2.61

Nature’s 
Bakery 
light oatmeal 
bread

$4.29
24 oz • non-owner $5.03

natural 
factors
pgx daily 
750 mg 

$35.19/tx

120 ct • non-owner $46.19/tx

Seeds Of 
Change 
organic 
simmer sauces 
All Kinds on Sale!

$3.49
12 oz • non-owner $4.50

seventh 
generation  
unscented 
bathroom 
tissue  

$7.99/tx

400 ft • non-owner $10.49/tx

Nature’s 
Bakery 
amazing grain 
burgers

$5.79
12 oz • non-owner $6.81

seventh 
generation  
unscented 
bathroom 
tissue  

$7.99/tx

400 ft • non-owner $10.49/tx

Tea Tree 
Therapy 
lemon myrtle 
bar soap

$2.99/tx

3.5 oz • non-owner $3.66/tx

Nature’s 
Bakery 
amazing grain 
burger 

$5.79
4 pc • non-owner $6.81

 A l l  S p e c i a l s  S u b j e c t  t o  A v a i l a b i l i t y .  S a l e s  Q u a n t i t i e s  L i m i t e d    

Week 1
July 28-August 3

Week 2
August 4-10

Week 3
August 11-17

Week 4
August 18-24

Week 5
August 25-31

Aura Cacia
foam bath 
Calming, Clearing  

$2.39/tx

2.5 oz • non-owner $3.14/tx

Mediterra- 
nean Organic 
wild non-
pareil capers

$2.99
3.5 oz • non-owner $3.66

natural 
factors
wild alaskan 
salmon oil
1300mg Enteripure 

$15.39/tx

90 softgels • non-owner:  
$20.15/tx

Willy Street 
Co-op 
show me the 
whey protein 
powder  
Vanilla 

$21.49
16.5 oz • non-owner $26.55

Nature’s 
Bakery 
bulk almond 
raisin granola 

$4.29/lb

Rndm wt • non-owner $5.24/lb

Enjoy Life
perky’s 
crunchy flax 
with chia  

$2.99
9 oz • non-owner $3.98

P.J’s Organics
organic  
frozen  
burritos 
All Kinds on Sale! 

$2.49
6 oz • non-owner $3.45 

Enjoy Life 
granola

$4.49
12-12.8 oz • non-owner $5.76

Willy Street 
Co-op
kids DHA 

$8.89/tx

60 cap • non-owner $11.01/tx 

Harvest Bay 
coconut 
water

$3.99
33.8 oz • non-owner $5.55

Wild Planet 
albacore tuna
No Salt, Sea Salt

$3.49
5 oz • non-owner $4.71

Nature’s 
Bakery 
six grain 
bread

$3.29
16 oz • non-owner $3.98 

Xochitl 
corn chips
Salted, Unsalted 

$4.49
16 oz • non-owner $5.45

Life Flo 
sport 
magnesium 
oil

$10.49/tx

8 oz • non-owner $15.74/tx 

Earth 
Friendly 
toilet bowl 
cleaner 

$2.79/tx

24 oz • non-owner $3.45/tx 

Redwood 
Hill Farm 
plain goat 
milk yogurt

$4.99
32 oz • non-owner $6.50 

BioBag  
dog waste bag

$4.29/tx

50 pc • non-owner $5.03/tx

Nature’s 
Bakery 
spinach  
cheese  
calzone 

$2.99
7 oz • non-owner $3.98

Willy STreet 
Co-op
ginkgo biloba
60mg 

$7.79/tx

60 cap • non-owner $9.65/tx

Medicine 
Mamas 
apothecary 
vmagic   

$21.99/tx 

2 oz • non-owner $26.24/tx 

Let’s Do...
Organic 
gluten-free 
sugar cones

$2.99
1.2 oz • non-owner $3.66

Tea tree 
Therapy
tea tree oil 

$8.99/tx

1 oz • non-owner $9.96/tx 

Nature’s 
Bakery 
cinnamon 
raisin bread 

$4.49
20 oz • non-owner $5.24
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GREEN VALLEY 
ORGANICS
lactose-free 
yogurt
All Kinds on Sale!

$1.19
6 oz • was $1.49

CASCADIAN FARM
organic frozen 
veggies 

$1.99
10 oz • was $2.49-2.79

QUORN 
meatless  
chik’n 
Nuggets, Patties, Tenders 

$3.69
10.6-12 oz • was $4.49

CHIA POD
breakfast pods
All Kinds on Sale! 

$2.39
 

6 oz • was $2.99

NEWMAN’S OWN 
mints
All Kinds on Sale!

$1.69/tx

1.76 oz • was $2.29/tx

R.W. KNUDSEN 
juice blends
Pineapple Coconut, Cranberry Nectar, 
Papaya Nectar, Cherry Cider, Mango Peach 

$2.39
32 fl oz • was $3.99

CROFTER’S
premium 
fruit spreads
All Kinds on Sale! 

$2.69
10 oz • was $3.79

DREW’S 
dressings
All Kinds on Sale! 

$2.39
 

12 fl oz • was $3.29

deppeler 
baby swiss 
cheese

$7.49/lb 

Rndm wt • was $7.99/lb

DOCTOR IN THE 
KITCHEN 
flackers crackers
All Kinds on Sale! 

$3.99
5 oz • was $5.49

GOOD HEALTH
avocado oil  
potato chips
All Kinds on Sale! 

$2.19
5 oz • was $3.29

WESTBRAE 
NATURAL
organic beans 
All Kinds on Sale!

$2.19
25 oz • was $2.99

NATURAL SEA
chunk light  
tuna
Unsalted, Salted 

$1.99
6 oz • was $3.19

TERRA CHIPS 
veggie chips 
All Kinds on Sale! 

$2.49
5 oz • was $3.49

CHOBANI
greek yogurt
All Kinds on Sale!

99¢

5.3 oz • was $1.49

DEPPELER 
applewood 
smoked  
cheddar cheese  

$12.99/lb

Rndm wt • was $13.99/lb

Julie’s
organic  
ice cream bars
All Kinds on Sale!

$3.39
3 pc • was $4.79

MUIR GLEN 
organic salsa 
All Kinds on Sale!

$2.99
16 oz • was $3.99

co-op deals: July 30-August 19
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BEANFIELDS
bean & rice chips
All Kinds on Sale!  

$2.49
 

6 oz • was $3.49

Wallaby
organic greek 
yogurt
All Kinds on Sale!  

$1.39
5.3-6 oz • was $1.79

DR. BRONNER’S
coconut oil
White Kernel, Whole Kernel

$7.99
 

14 fl oz • was $10.49

NEWMAN’S OWN 
ORGANICS 
creme cookies 
All Kinds on Sale!  

$1.99
 

8 oz • was $2.79

San Pellegrino
sparkling  
beverage  
6-packs
All Kinds on Sale!   

$4.69/tx

6-pack • was $5.49/tx

HOPE HUMMUS 
hummus
All Kinds on Sale!  

$3.39
8 oz • was $4.79

FIELD DAY 
organic  
pasta sauce 
All Kinds on Sale!

$2.49
26 oz • was $2.79

Natural Sea
premium cod 
fish sticks

$4.49
8 oz • was $5.99

BLUE DIAMOND
almond breeze
All Kinds on Sale!  

$2.99
64 fl oz • was $3.49

HONEST TEA
bottled tea 

All Kinds on Sale!  

99¢/tx
 

16 fl oz • was $1.49/tx

KOYO
ramen 
All Kinds on Sale!

79¢
 

2-2.1 oz • was $1.19

CALIFORNIA  
OLIVE RANCH 
arbequina extra 
virgin olive oil

$8.99
16.9 fl oz • was $11.99

ENVIROKIDZ
cereal 
All Kinds on Sale!  

$2.99
 

10-11.5 oz • was $4.99

EMMI ROTH SOLÉ 
queso quesadilla

$8.99/lb 

Rndm wt • was $9.99/lb

Blue Sky
soda 6-packs
All Kinds (except Organic and  
Free) on Sale!  

$2.49/tx
 

6-pack • was $3.49/tx

bionaturae
organic   
pasta
All Kinds on Sale!  

$1.99
16 oz • was $2.49

ANNIE’S HOMEGROWN
macaroni and 
cheese 
All Kinds on Sale!  

$1.25
6 oz • was $2.29

EMMI ROTH SOLÉ 
queso cotija

$8.99/lb 

Rndm wt • was $9.99/lb

co-op deals: August 20-September 2
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august

co-op deals: August 20-September 2

Health & Wellness

Health & Wellness

co-op deals: July 30-August 19

CLEANWELL
foaming hand 
soap
All Kinds on Sale!

$3.99/tx

9.5 fl oz • was $5.99/tx

PRESERVE
large round green 
food storage 

$2.29/tx

1 pc • was $3.99/tx

HYLANDS
calm n restful 
4 kids 

$4.99/tx
 

125 tab • was $8.79/tx

TOPRICIN
pain relief and 
healing cream 

$8.99/tx

2 oz • was $13.79/tx

Tom’s Of Maine 
antiplaque 
toothpaste 
All Kinds on Sale! 

$3.99/tx

4-5.5 oz • was $6.29/tx

QUIT NITS 
head lice kit

$17.99/tx

1 pk •was $28.79/tx

ACURE 
argan oil 
shampoo or 
conditioner
All Kinds on Sale! 

$7.99/tx

12 oz • was $9.99-10.99/tx

NORDIC NATURALS 
baby’s DHA 
Vegetarian Unflavored

$22.99/tx

1 fl oz • was $29.99/tx

RAINBOW LIGHT
orange  
sunny gummies 
vitamin D 
400 IU 

$6.99/tx
 

60 cap • was $11.99/tx

PRESERVE
ultra soft 
toothbrush 

$2.00/tx
 

1 pc • was $3.19/tx

NATURAL FACTORS 
vitamin D3 drops 
for kids 
400 IU

$9.99/tx
 

.5 oz • was $15.49/tx

WELEDA
sage spray 
deodorant

$8.99/tx
 

3.4 fl oz • was $12.99/tx

SOUTH OF FRANCE 
natural bar soap
All Kinds on Sale! 

$2.99/tx
 

6 oz • was $4.29/tx

SHIKAI 
hand and body 
lotion
All Kinds on Sale! 

$5.69/tx

8 fl oz • was $8.49/tx

NEW CHAPTER
bone strength 
take care 
complex 

$44.99/tx

120 tab • was $52.79/tx

HERB PHARM 
rhodiola 
capsules 

$11.99/tx

60 cap • was $16.99/tx

SPECTRUM
organic ground 
flaxseed 

$5.99/tx
 

14 oz • was $8.99/tx

AVALON ORGANICS
vitamin C 
renewal facial 
cream

$12.99/tx

2 fl oz • was $20.49/tx
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COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

T
he Supreme 
Court’s 
Burwell v. 
Hobby Lobby 

decision reopened a 
2013 Federal lawsuit 
filed by Eden Foods 
for the right to opt 
out of various health 
care coverages for 
employees on reli-
gious grounds (Eden 
Foods v. Burwell). 
Given their commit-
ment to sustainabil-
ity, family farmers, 

organic foods, and clean packaging, 
the suit stirred controversy nation-
wide, which stores have managed in 
many ways. Our Co-op will complete 
a 30-day comment period for Owners 
on August 2. Comments may be sub-
mitted via our website’s online forum 
or Contact Us page, or by completing 

a comment form in store. The com-
ment period allows staff to assess the 
concerns of Owners, how many of 
our Owners would miss their products 
if they were removed, and whether 
or not Eden Foods remains a choice 
enough Owners wish to have when 
shopping in our store. We will also 
compare commentary to our sales, and 
see if sales have changed in light of 
discussion. We opened this comment 
period due to unusually high Owner 
input to be transparent and educa-
tional, and to have the conversation 
together. 

FOOD AND PRODUCT  
SELECTION CHALLENGES

Product selection is tricky at any 
grocery store. With 31,000 Owners 
that have 31,000 varying priorities, 
it’s no different for us. The coopera-
tive principles drive our Food and 
Product Selection Philosophy. Our 

commitment to products that “repre-
sent our Owners’ diverse values and 
contribute to healthy, just, tolerant, 
and viable communities” is a direct 
link to Cooperative Principle 1: Vol-
untary and Open Membership, open 
to all without gender, social, racial, 
political or religious discrimination, 
as well as Cooperative Principle 7: 
Concern for the Community, working 
for the sustainable development of our 
community through policies accepted 
by our Owners. We are also steadfast 
in our efforts to help “Owners make 
informed choices about products 
whenever possible,” nodding to Coop-
erative Principle 5: Education, Train-
ing and Information, helping Owners 
contribute effectively to the Co-op’s 
development, and Cooperative Prin-
ciple 4: Autonomy and Independence, 
as our Owners help each other control 
our cooperatively Owned business. 
We Own together so that we can 
source products that meet each other’s 
tastes and carry the principles and our 
selection philosophy forward. 

Our Ownership elects a Board of 
Directors that hires a General Manag-
er to operate and staff the Co-op. Our 
staff carries out the Food and Product 
Selection Philosophy, a philosophy 
with high criteria: local, organic, 
natural, sustainable, humane, fairly 
traded, diverse values, health, just, tol-

erant, viable, accessible, transparent, 
small, cooperatively operated, ethical 
and environmentally conscious. We 
keep our philosophy in the positive, 
focusing on what we enjoy about our 
products. Remaining transparent, few 
if any of the products we carry meet 
all our ideals. Some producers meet 
many criteria, some fall short, and all 
are products that many of our Owners 
want to purchase in our stores. We use 
our philosophy as a guide, not a rule, 
allowing us to support companies that 
share many values and offer a variety 
of choices without limiting access to 
important product categories. 

PULLING PRODUCT
The decision to pull product is 

not to be taken lightly, and is not a 
decision that is healthy to make often. 
Our Owners expect certain products 
to be available, as routine is part of 
what makes the services we provide 
desirable and convenient. We want to 
maintain choices so that our grocery 
store meets the needs of the Owner-
ship, benefits the neighborhoods in 
which we reside, and is a store that 
can be a one-stop food destination you 
can trust. 

COMMENT PERIODS  
VS. VOTES 

Some have inaccurately charac-

Product Selection and 
Eden Foods 
THE COOPERATIVE PRINCIPLES IN ACTION

Are your financial choices
on the money?

Madison: High Crossing Blvd, W. Washington Ave, and Willy Street 

DeForest   |  Verona   |   Dodgeville   |   Lancaster   |   Platteville   |   Janesville

Your savings federally insured to at least $250,000 and backed  

by the full faith and credit of the United States Government  

National Credit Union Administration, a U.S. Government Agency

Whether you’re buying a home, growing a business, or leaving a legagcy, 

we’re here to help. Sound advice from your friends at Heartland.

www.HeartlandCU.org   >  1.800.362.3944
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Canning & Preserving

by  
Melissa  
Reiss,  
Purchasing 
Assistant

terized the comment period on Eden 
Foods as a vote. Very few brands we 
carry are purchased by a simple major-
ity of Owners, as we typically try to 
keep a variety of brands available that 
meet many needs. An inclusive and 
accessible store is obliged to serve all 
of its customers, regardless of opinions 
aligning with a majority. A comment 
period, rather, allows our staff to re-
view a wider variety of considerations 
when deciding whether to keep or 
pull a product while also allowing our 
Owners to become aware of a product 
issue and then show us what impact the 
issue has in terms of both the commu-
nity and changes to sales. 

PRODUCT REMOVALS,  
BOYCOTTS AND BANS

Co-op staff usually adds and 
removes products based on philoso-
phy, quality, Owner input, sales, and 
availability; discussion or public action 
is simply not needed. In this unusual 
instance, your Co-op has not made 
any decision regarding Eden Foods, 
and will not until the comment period 
is over. Some Owners have asked if 
we are banning Eden Foods. No, a 
ban would remove the product from 
the store outright, and never allow it 
to return. The Co-op does not engage 
in banning product: we typically pull 
product quietly, and will call out ven-
dors via boycott only when we really 
feel a message needs to be sent. The 
purpose of a boycott is to pressure a 
particular entity to change, letting the 
boycotted party know what it would 
have to do to return to our shelves. If 
boycotted, the product could return 
contingent upon improved practices. 

POLITICS AND PARTISAN-
SHIP: THEY’RE DIFFERENT

Some Owners are surprised the 
Co-op would engage its Owners in 
political discussion. That makes sense. 
We have Owners who shop our store 
simply because they like the experi-
ence and the food is good. Some 
Owners shop here to meet particular 

dietary concerns. Some shop here to 
politically demonstrate their belief in 
practices we and our vendors endorse. 
We support these varieties of Own-
ers and more. This not the first time 
the Co-op has engaged in politics 
to support Owner and community 
needs, asking previously for input 
on workers’ rights conflicts, humane 
animal treatment, organic standards 
and more. The Co-op has recently 
lobbied and petitioned at the local, 
state, and Federal level regarding or-
ganic standards, GMO labeling, FDA 
regulations, and local food access. 
Providing an alternative food source, 
which is what your Co-op does, may 
be construed as a political act in and 
of itself. That does not mean that it 
is partisan; in fact, per our bylaws, 
we are nonpartisan. We believe there 
is a lot of grey area in what makes 
a person decide to eat and support 
natural and organic foods, and those 
decisions stretch way beyond par-
tisan lines. Eden Foods is proof of 
the grey area, showing not only in 
their company’s choices, but in our 
Owner commentary on the issue as 
well. Varying opinion is healthy for 
a grocery store: it provides a wide 
range of values to support. It means 
we appeal to many people who can 
come together on common ground 
through our food. You won’t see your 
Co-op endorsing political candidates 
or checking out who supports who for 
political office, but you will continue 
to see us working with both sides of 
the table, following the issues that af-
fect our products and the people who 
make them. We will also continue 
providing and exploring more means 
to educate, foster the discussion, and 
advocate for our Owners.

EDEN FOODS: WHERE  
IT STANDS CURRENTLY

We carry almost 100 Eden Foods 
products. On July 9th, The Capital 
Times stated without requesting veri-
fication that Eden Foods “is one of 
the Co-op’s largest suppliers.” Eden 

Foods ranks roughly 65th in product 
count. As of writing, 163 comments 
have been posted by Owners, some 
Owners commenting multiple times. 
The National Cooperative Grocers As-
sociation encourages member Co-ops 
to suggest “customers vote, on this 
and other issues, with their dollars by 
supporting those companies they like 
and believe in.” Whole Foods has taken 
a similar stance, stating in the Daily 
Beast: “We recognize and respect that 
customers may have their own personal 
criteria for buying or not buying a 
product, and it’s every shopper’s right 
to vote with their dollars on that basis. 
We hope that if people have feedback 
for Eden Foods, they share it with them 
directly.” Outpost Natural Foods in 
Milwaukee has written to Eden Foods 
letting them know the concerns and is 
forwarding customer comments directly 
to them as well. New York City’s Park 
Slope Co-op in Brooklyn is reviewing 
a board resolution to pull Eden Foods 

products. Wheatsville in Austin has 
a petition process outlined to address 
concerns such as these (we are inves-
tigating adopting a similar process for 
the future). Central Co-op in Seattle 
has dropped 80% of their product due 
to sales and sent an open letter to Eden 
Foods citing this issue as the cause. 
Weaver Street Market Co-op has 
decided to pull the product. Some co-
ops are still deciding how to approach 
concerns, and some co-ops have not re-
ceived any customer input at all. Eden 
Foods has replied to the pressure with 
a statement delivered personally to 
co-ops discussing the issue, including 
our Co-op. Their position on reopening 
their federal case in court stands, and it 
is unclear if a store boycott would have 
greater impact than personal boycott 
at this time. Their statement is posted 
on our website. We look forward to the 
completion of the comment period and 
analyzing the best position to take to 
serve all our Owners. 

H
ere we 
are at the 
height 
of sum-

mer; and if you find 
yourself immersed 
in more luscious 
summer berries and 
fresh vegetables 
than you can eat 
fresh, preserve them! 
You’ll be grateful 
you did in the bleak 
months of winter (if 
you can wait that 

long to crack the jars open), or when 
you’re searching for a perfect holiday, 
birthday, or “just because” gift for a 
friend or family member. The Co-op 

can help you with what you need to 
get preserving!

PUT A LID ON IT
One of the most widely known 

aspects of canning is that the lid can 
only be safely used once for preserv-
ing, and after that, they are destined 
for years of being the cap on a jar of 
bulk items in the pantry, or worse—
the trash. However, one company has 
found success in creating a truly reus-
able canning lid. Tattler canning lids 
are made from non-BPA plastic, and 
along with its rubber gasket counter-
part, they are indefinitely reusable 
in water bath and pressure canning. 
They fit with standard metal rings and 
regular mouth Mason jars —both of 

PRODUCE NEWS 

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 
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A
s any 
Wis-
consin 
locavore 

knows, local fruit, es-
pecially local organic 
fruit can be very hard 
to find. Though we 
are lucky to have 
a booming local 
agricultural scene, 
the vast majority of 
what’s grown are 
annual vegetable 
crops. In most small 
Wisconsin market 

farms, perennial fruits are usually an 
afterthought and are almost entirely 
limited to strawberries and apples.

Look around town this month and 
you’ll see stores bragging about the 
origin of their summer fruit. You can 
find peaches from California, Indiana, 
Illinois, Michigan, Colorado, and Ida-
ho. You’ll find cherries from Washing-
ton and Michigan; but almost nowhere 
can you find either of these tasty treats 

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

MORE PRODUCE NEWS 

Healthy Ridge Farm

which you’ll need to have on hand, or 
purchase separately. Just be aware that 
if you use these stark white lids with 
tomatoes, they will be stained a light 
red color—although the stain will in no 
way affect the safety of its reuse. 

Find Tattler reusable canning lids 
at both Co-op locations, as well as the 
traditional Ball lids, rings, and jars in 
both wide and regular mouth. 

TOOLS OF THE TRADE
You’ll also find gadgets and tools 

at the Co-op. Canning funnels, jar lift-
ing tongs, kitchen timers, and impor-
tant ingredients such as pectin—Sure-
Jell and Pomona’s Universal Pectin. 
What’s great about Pomona’s pectin? 
In addition to being vegan, gluten-free, 
and non-GMO, it allows you to use less 
sugar in your preserves. Further still, 
you can substitute sugar for another 
sweetener like honey, agave, maple 
syrup, frozen juice concentrate, stevia, 
or xylitol. Find some great recipes on-
line at: www.pomonapectin.com. 

GET INSPIRED
While there is no shortage of food 

blogs on the Internet offering recipes 
and inspiration, check out the Co-op 
for great books on preserving. A few 
years ago—with no prior canning 
experience, I followed the illustrated 
directions in the bright and easy-to-use 

grown right here in Wisconsin. 

THAT’S WHERE DAN  
BARNARD COMES IN.

Dan and his family own Healthy 
Ridge Farm in Wisconsin’s beautiful 
Door County, and on that farm they 
produce some of the finest organic fruit 
you’ll find anywhere: strawberries, 
cherries, peaches, nectarines, apples, 
and pears, just to name a few. 

Willy Street Co-op began purchas-
ing fruit from Dan a few years back. 
His products have proven to be wildly 
popular, and this spring we were de-
lighted to be able to offer him a Willy 
Street Co-op Local Vendor Loan to 
help him expand his business, while 
also expanding our access to his pre-
cious local fruit. I caught up with him 
on the phone in late June to talk about it 
and learn a little more about his farm.

MBM: How are you using the funds 
you received from the Willy Street 
Co-op Local Vendor Loan?

DB: We purchased a new traveling 
water sprinkler irrigation system, which 

Willy  East 

GRAND REOPENING!
Sat & Sun, Sept. 13th &14th

l i v e   m u s i c 

food samples 

from local vendors 
a  selfie  contest

extra sales, prizes, and more!

Put ‘Em Up by Sherri Brooks Vinton, 
and my very first batch of water-bath 
canned tomatoes turned out perfectly. 
Last year, I added Marisa McClellan’s 
excellent Food in Jars: Preserving in 
Small Batches Year-Round—a gor-
geous hardcover book with lots of 
appetizing photos—to my kitchen and 
have used a number of pickle recipes 
from it since. Inside, a recipe for ex-
quisitely spiced (think cumin, mus-
tard seed, dill, and turmeric) pickled 
zucchini that made excellent use of 
all the summer squash I found myself 
drowning in. 

SAFETY FIRST
Keep in mind that unlike cooking, 

canning and preserving recipes allow 
no room for creativity—they need to 
be followed exactly as written. It is 
just as important to source recipes that 
are “tried and true”—especially in the 
case of recipes found on the Internet—
so that they are safe for you and your 
family. Enjoy the bounty!

RACE to the FINN! Oct. 11th, 2014 

1 mile, 5k, and 1/2 Marathon Run/Walk to Benefit the 

Finnegan Ringdroski Scholarship Fund 

 

 

 

For More information, and to register, go to: 

www.isthmusmontessoriacademy.org 

Weekly Willy East  
remodel updates  
posted at willystreet.
coop/remodel, on  
Facebook and on  
Twitter.
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will cover several acres at once. Fruit is 
essentially sweet water surrounded by 
skin, so irrigation is needed to increase 
production and reduce risk. This is 
especially important for the strawberries 
and raspberries. We also dug a trench to 
get water to the fruit trees if needed, but 
that’s just to keep them alive in times of 
drought, not for regular production.

We also bought trees, mostly peach-
es and apples. This spring we added 
over 1,000 trees on seven acres.

MBM: You told me once you 
thought Willy Street Co-op’s peach 
orchard would be the biggest in the 
state, is that true?

DB: It may be the largest in the 
state, I haven’t heard of one bigger. 
Without a doubt it’s the largest organic 
peach orchard in the state.

MBM: How long will it be until we 
see the peaches and apples from 
these trees on our shelves?

DB: Four to six years from now 
we’ll see significant production. The 
land is currently in the first year of 
its transition to organic (a three-year 
process) so this fruit will be certified 
organic from day one. 

We also purchased multiple use 
boxes that can be sanitized. It’s impor-
tant to do this so you’re not transporting 
disease or bugs back to your farm. 

Lastly, we put a down-payment on 

a truck to bring deliveries to Madi-
son. I’ve had truck trouble in the past, 
and a more reliable truck will impact 
reliability and help increase sales. It’s 
very important to the bottom line to 
be able to deliver on time. There’s so 
much hard work that leads up to putting 
product in the truck and delivering it. 
Fruit crops are extremely perishable 
and if the truck breaks down along the 
way you can lose all the contents very 
quickly, and then all your hard work 
and investment is gone. 

MBM: Why was it difficult for you to 
secure a more traditional loan from 
a bank?

DB: Banks dislike the volatility of 
farm income since it’s harder to verify 
income. They also don’t like organic—
they see it as a niche market that could 
be subject to the whims of the buying 
public. Also, since payback won’t come 
for four to six years, proving enough 
income puts extra weight on existing 
crops and increases risk of volatility. 
There was no good way to plant a lot of 
trees without the Local Vendor Loan.

MBM: Can you give a brief history 
of your farm? 

DB: In 1988 I started with aspara-
gus on land I rented from my Dad. In 
1990 I added black and red raspberries, 
and in 1994 strawberries. I bought land 
in 2005 and planted two acres of sweet 

cherries and peaches. In 2008 I transi-
tioned to certified organic. In 2014 the 
Local Vendor Loan allowed expansion. 
We now farm 80 acres of owned and 
rented land. Everything is in transition 
or certified organic. 

Over the past two years, we’ve put 
in several thousand trees along with 
strawberries, raspberries, grapes, cur-
rants. Now we’re waiting to let things 
get closer to full production before 
deciding how much more to expand.

MBM: And you have a farming 
legacy in your family, right?

DB: Yes, my father and grandfather 
both farmed fruit. Grandpa started 100 
years ago on land bordering mine. 

MBM: Why did you decide to go 
organic? 

DB: When I was younger my Dad 
nearly died because he was sprayed by 
conventional orchard chemicals. When 
I started farming, I sprayed very little 
because I didn’t like the stuff, and I 
decided to go organic.

I have kids who live on the farm. 
The berry patch is 100 feet from the 
house, how could you spray something 
with a skull and crossbones that close 
to the house?

MBM: What are your plans for the 
future of your farm? Where would 
you like to be in 20 years?

That’s a big question. Every-
body has dreams. Twenty years ago I 
wouldn’t have thought I’d be where I 
am today. We need to continue di-
versification, although that doesn’t 
necessarily mean more acres. I’d like 
to plant more varietals and different 
crops. I’d like to have a successful CSA 
for people who love fruits and like 
vegetables. There’s a lot of CSAs for 
people who love vegetables and like 
fruit, but not the other way around. I’d 
also like to develop more value-added 
products down the road like cider, pie, 
and applesauce. 

MBM: What do you find the most 
difficult/challenging parts of farm-
ing to be?

Organic fruit production in Wis-
consin is extremely weather-dependent. 
If you have more than one crop, you 
never have perfect weather. For ex-
ample, if I have a great strawberry year, 
it’s not perfect weather for cherries and 
vice versa.

Labor will be the largest cost in-
crease in future years. Right now, I em-
ploy a lot of second-income workers. I 
also employee a lot of college kids. It’s 
hard because I don’t have year-round 
work. 

Many people have an expectation 
of perfect looking fruit. We’re compet-
ing with Western U.S. fruit, and fruit 
in our climate is much tougher to grow 
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perfectly. On the West Coast, they 
don’t get much rain during the summer. 
Things are grown with irrigation, and 
there is less fungus and bacteria. People 
should let taste guide what they buy 
rather than their eyes. Imperfect look-
ing fruit is just part of the climate here. 
If people were willing to take one step 
down in the looks there would be a lot 
more fresh product on the shelf versus 
going into processing.

Also, there’s a never ending list of 
stuff to do, with not enough time to do 
it. It’s tough to adapt to. My Dad likes 
to tell the joke: “How does a farmer 
catch up with their work? They get a 
whole year behind.”

Another challenge is that there’s not 
a culture of fruit in Wisconsin like there 
is for dairy and other types of farming. 
If you’re a dairy farmer you have lots 
of experts around who you can turn 
to for help. It’s not that way with fruit 
farming, so you have to figure out a lot 
of stuff on your own.

MBM: Why did you choose to  
partner with the Co-op? 

DB: You guys are just wonderful. 
I started selling a few years ago when 
people at the farmers’ market kept 
asking if I could sell to Willy Street 
Co-op so they could have fruit in the 
middle of the week. I have been very 
impressed with the excellent attitude 
of the produce buyers. They’ve been 

collaborative, easy to work with, and 
understanding. Your buyers work with 
growers instead of setting out a bunch 
of demands, “take it or leave it.” 

MBM Is there anything else you 
think Willy Street Co-op Owners 
should know about Healthy Ridge?

DB: We are a family farm in Door 
County. We have three children that 
are eager to help. Sometimes the help 
is taste testing, sometimes a hug at the 
end of the day. My wife handles all the 
technology on the farm. We’re always 
looking for ideas/new products.

We won’t have any nectarines this 
year, but the peaches and apples looks 
like a good year. 

WHAT DO YOUR

CHIP gifts
accomplish?

They help
Community Shares of Wisconsin

and its 60 member nonprofits.

CHIP gifts are 1% of your bill,
 or 10 cents on a $10 purchase.

The Community CHIP™ program is part of  

Community Shares of Wisconsin—your gift can be tax deductible.

Learn more at www.communityshares.com

Thank you!

When the Wisconsin DNR proposed adding 192 waterways 

to its list of lakes, rivers, and streams that do not meet 

water quality standards, the River Alliance of Wisconsin 

Director said, “Our best shot at seeing fewer waters with 

algae problems is to combat the runoff that is polluting 

our waterways with phosphorus.” Most of the waterways 

to be added to the list have high levels of algae-causing 

phosphorus; however some have high levels of bacteria or 

industrial pollutants.

Project Home’s volunteer-

based Paint-a-thon is coming 

up August 2. Last year they 

painted 9 homes for low-

income homeowners, and 

Linda wrote, “No words can 

express my gratitude. This has 

been a huge weight off my 

shoulders—I didn’t know what 

I was going to do. Your program 

is a shining example of a renewed hope in humanity.”

On August 7, at Tenney Park, the 

Wisconsin Network for Peace 

and Justice and Physicians 

for Social Responsibility-

Wisconsin host their annual 

Lanterns for Peace event—to 

commemoration of the atomic 

bombings of Hiroshima and 

Nagasaki. Join them on the 7th. 

S u c c e s s  •  C o n f i d e n c e  •  M o t i v a t i o n

Study Skills

Reading

Writing

Spelling

Phonics

Middleton
6661 University Avenue

274-4446

Monona
400 Interlake Drive

223-1953

h u n t i n g t o n l e a r n i n g . c o m

“Your Tutoring Solution”

Sun Prairie
2540 Ironwood Drive

249-2556

Math

SAT

PSAT

Science

ACT

ATTORNEY 

PAUL O’FLANAGAN 
 

Coop member, 

PROGRESSIVE & LOCAL 

LAW FIRM OFFERING: 

 

WILLS, TRUSTS, TAX, 

ESTATE PLANS, PROBATE, 

GUARDIANSHIP & FAMILY 

ASSISTANCE TO FOLKS 

AT LOW COST. 

CALL: 608-630-5068 
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E
ven after all 
this time, 
the revela-
tion that a 

tomato is a fruit 
and not a vegetable 
holds wonder for 
kids first learning 
things botanical, 
because kids pick 
up right away on 
the ways we use 
food in cooking; 
some things are for 
dinner, some things 

are for dessert. Without knowing it 
or meaning it, our associations with 

sweet and savory dishes speak loud 
and clear and create that sense of 
surprise when you find that what 
goes in spaghetti goes by the same 
street name as what goes in pie (that 
is not pizza pie).

In this article, my aim is to show 
that the unexpected can be a boon 
in the kitchen. I don’t want to show 
you how to make a tomato cobbler, 
but to use our exceptional local stone 
fruits in preparations that you might 
not have conceived—or perhaps you 
have, and will be generous enough to 
write in with your own recipe!

Grilled Chicken and Peach  
Couscous with Basil and Pecans
2 boneless skinless chicken breasts
2 medium-to-large peaches, ripe but 

not dead ripe
6 large leaves basil
1/2 cup toasted pecans, whole or 

pieces
2/3 cup couscous
1 cup water
1/2 lemon, zested

by Josh  
Perkins,  
Prepared 
Foods  
Director

MORE PRODUCE NEWS 

Stone Fruit

1 Tbs. sugar
1 tsp. olive oil
Salt and pepper to taste

Directions: Start by heating 
the grill or griddle you’ll be using 
to high. Season the chicken breasts 
generously and set aside. Wash the 
peaches and cut in half, removing the 
pit. Dredge in sugar.

Place the sugared peaches cut side 
down on the grill or griddle and allow 
them to take on a good deal of color, 
even to the point of charring a little. 
This is why you want peaches that 
aren’t dead ripe—they need some 
structure to cook well under these 
circumstances. Allow to cook until 
tender, then remove from heat and set 
aside. Clean grill or griddle.

Grill chicken until browned or 
marked on each side, about 2-3 min-
utes per side. Lower heat and finish 
chicken on grill (about 6-8 minutes)

While the chicken is finishing, 
make your couscous. Bring water to 
a boil, add olive oil and some salt 
and pepper and lemon zest. Add 
couscous, cover and turn off heat. Let 
stand 8 minutes. Stir in pecans.

To present: Cut the chicken and 
peaches into bite sized pieces and 
toss with chopped basil. Serve over 
couscous and squeeze fresh lemon 
juice over the dish as it goes to table

And this summer pasta….

Door County Cherry Fusilli with 
Black Pepper, Almonds and Parmi-
giano-Reggiano
1/2–3/4 lb. golden cherries, very ripe, 

washed and pitted
1/2 cup slivered almonds
2-3 oz. parmigiano-reggiano, cut into 

small cubes or shaved (not grated, 
please)

Freshly ground black pepper to taste
12 oz. fusilli
1 Tbs. olive oil
1 Tbs. unsalted butter
1 Tbs. sherry vinegar
Salt to taste

Directions: Start by getting 4 
quarts of well-salted water on the 
stove for pasta. Get a sauté pan 10” 
or larger very hot and add the pitted 
cherries. Saute quickly, over high 
heat, until they just start to break 
down. Turn off the heat, wait 90 
seconds, then add sherry vinegar and 
butter and toss. Set aside.

Cook pasta according to manufac-
turer’s directions, saving 1/2 cup of 
hot pasta water before draining. Drain 
pasta and toss with all ingredients, 
adding water as needed to create a 
fluid (but not wet) consistency. Add 
butter and salt to taste and season 
generously with fresh ground pepper. 
Serve warm, not hot.

Good luck with your summer 
stone fruit cooking!
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W
e’ve all 
heard 
of 
using 

cucumber slices on 
our eyes to treat dark 
circles, but did you 
also know some folks 
say it can be used to 
treat discolored arm 
pits?!

I scoured the 
internet to find ways 
to incorporate local, 
seasonal vegetables 

and fruits into your beauty regimen. 
Check it out, and feel free to email 
me your tips on using produce to keep 
yourself so fresh. 

APPLES
Grate one medium peeled apple and 

combine it with 5 tablespoons of local 
honey. Apply the facemask to your skin 
and leave on for 10 minutes. Rinse with 
cool water. Add uncooked oatmeal to 
exfoliate if you have combination skin. 

[Source: livestrong.com]

WATERMELON
Use watermelon juice to treat sun-

burn! Soak a cotton pad in the juice and 
pat affected areas. Let juice sit on your 
skin for 15 minutes before rinsing with 
cool water. [Source: The Beauty Bean]

CABBAGE 
Allegedly firming! Three table-

spoons of finely chopped cabbage, 
2 teaspoons of rice flour, and 1 egg 
white. Simply apply this homemade 
face mask for about 20 minutes. 
[Source: Pinterest]

CARROTS
Steam and mash 2-3 large carrot. 

Add 4 1/2 tablespoons of honey with 
the carrots, 1/2 tablespoon at a time, 
until the mixture has reached a smooth, 
creamy consistency. If you prefer a 
slightly different consistency, simply 
adjust the amount of honey to suit your 
preference. For a thinner mask, add a 
little bit of olive oil. Blend the oil in a 

by Angela 
Pohlman, 
Category 
Manager–
Wellness
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Local Produce— 
Not Just For Your Belly

bit at a time until the mask consistency 
suits you. Allow to cool, then smear 
all over your face. [Source: livestrong.
com]

EGGPLANT
Moisturizing! Apply thin strips 

of eggplant to your face, avoiding the 
eye area. Cover with paper towels or 
cheesecloth—leave on for 15-20 min-
utes. [Source: girlslovestyle.com]

CELERY
Nourishing! Two stalks of celery, 

grated, 1 teaspoon walnut or almond 
oil, 1 teaspoon plain yogurt, and 1 
teaspoon of oatmeal. Combine, apply 
to face, and leave on for 15-20 minutes. 
[Source: girlslovestyle.com]

WHITE BEANS
Smoothing! Combine a few table-

spoons of delicious white beans with 
a little lemon juice. Apply to face, 
leave on for 15-20 minutes. Source: 

girlslovestyle.com

TOMATOES
Don’t throw away that tomato top! 

Sprinkle some sugar on it and use it to 
gently exfoliate your clean face. Let the 
juice sit for about 10 minutes, and then 
rinse off. [Source: iloveindia.com]

Lots of great ideas here! We have 
talked before about your skin being 
your biggest organ—so local, pesticide-
free produce would always be my 
first choice. Make sure you wash all 
produce before you use it. So, before 
you give up on a veggie, do a quick 
googling to see if you can make a facial 
out of it. Chances are, you can! 

Starting in the September issue, we 

plan to remove the Owner Rewards 

page from the newsletter and have it 

available as a flyer in the store and on 

website. We will also offer Owners the 

opportunity to opt-in to have it sent to 

their email address each week. We 

are doing this to be able to be more 

flexible with our sales and offer better 

sale pricing.

See www.willystreet.coop/catering for details 
and download a menu or call (608) 237-1201

A fresh, green, and local alternative.

We offer vegan and dairy-free versions of a variety of dishes. 

All of our dishes are made from scratch using many local and/or 
organic Ingredients. 

NEW
SUMMER 

MENU

Weekly Willy East  
remodel updates  
posted at willystreet.
coop/remodel, on  
Facebook and on  
Twitter.
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RECIPES AND  
DRINK RECOMMENDATIONS
DRINK RECOMMENDATIONS FROM STAR LIQUOR, 1209 WILLIAMSON 

Take 10% off recommended beverages… Just show your Willy Street 
Co-op Owner card at Star Liquor!

 
Roasted Tomatoes in a Sharp Cheddar Crust

Adapted from www.notwithoutsalt.com.
This rustic tart is made with a beautifully tender cheddar crust filled with 

thyme-scented roasted tomatoes.
4 oz. melted butter
1 cup flour
1 cup finely shredded sharp cheddar
1/2 tsp. salt
1 small shallot, thinly sliced
3/4 lb. tomatoes, small to medium, quartered
1 Tbs. olive oil
1 tsp. fresh thyme
black pepper

Directions: Preheat oven to 350˚F. In a large bowl, combine the melted 
butter and flour. Stir in the cheese and the salt to combine, until there are 
no clumps of cheddar. Press the dough evenly into a 9-inch tart pan with a 
removable bottom. Combine the shallot, tomatoes, olive oil, thyme, and a 
sprinkling of salt and pepper in a large bowl. Scoop the tomato mixture into 
the tart pan. Bake for 1 hour, until the crust is deeply golden. Let cool on a 
wire rack for 20 minutes, then carefully remove the tart rim. Serve at room 
temperature. 6 servings.
Star Recommends: Piccini Chianti—A bit restrained when first 
opened and needs a bit of time for the aromas to open up. When 
they do you’ll find plenty of delicious fruit, mostly berry, with a bit 
of sage and other baking spices. Tasting the wine reveals lots more 
fruit, again mostly berry, but quite tart. The wine features silky, 
dusty tannins and comes off as a bit rough around the edges but 
that is exactly what you want in a Chianti.

Golden Tomato Soup with Fennel

Adapted from Russ Parson’s recipe in the Los Angeles Times.
This summer soup is cool and refreshing, lightly sweet with a spicy and 

smoky punch from the paprika. Try serving in chilled soup bowls.
2 cups of cubed bread, crusts removed
1 clove garlic
2 Tbs. chopped red onion
2 lbs. yellow tomatoes, chopped
1 bulb fennel, sliced in half, one half chopped, one half minced, divided
1 lemon
1 Tbs. red wine vinegar
dash of smoked paprika
1/4 tsp. ground cumin
salt
1/4 cup olive oil, plus 1 teaspoon, divided
1 cup ice water

Directions: Place the bread in a large bowl and cover with water. Let 
sit for 30 minutes to soften. Squeeze dry, and transfer to a blender. Add the 
garlic, onion, tomatoes, and chopped fennel. Blend until smooth. Add the 
juice of half of the lemon, the red wine vinegar, smoked paprika, cumin, and 
1 teaspoon of salt. Blend to incorporate. While the motor is running, slowly 
add the 1/4 cup of olive oil and the ice water. Transfer to the refrigerator 
until well chilled. Place the minced fennel in a small bowl and stir in the last 
teaspoon of oil, a squeeze of lemon, and a little salt. Set aside. If you want a 
very silky-smooth soup, strain through a fine mesh strainer. If not, give the 
soup a stir, taste and adjust the salt if needed, and pour into bowls. Garnish 
with the minced fennel mixture, and serve. 4 large servings.
Star Recommends: Le Jade Viognie—Le Jade Viognier is a fresh and 
aromatic wine, offering exotic fruit notes with a hint of peach nec-
tar. It offers up notes of lychee nuts, peach marmalade and honey-
suckle as well as a medium-bodied texture, an authentic Viognier 
flavor profile and a crisp finish.

Melon with Lime-Chile Syrup

Adapted from www.thekitchn.com
Honeydew or cantaloupe would both be great in this dessert, sweet and 

cool with a bit of unexpected heat.
2 limes
1 jalapeño pepper, sliced lengthwise in half, seeded, minced, divided
4 Tbs. sugar
4 Tbs. water
1 melon, ripe, about 3lbs., halved, seeded, and sliced into wedges
1 Tbs. fresh mint, minced

Directions: Zest the limes, then slice in half and juice them. Set the lime 
zest aside. Combine the lime juice, sugar, water, and half of the minced ja-
lapeño in a small saucepan. Heat over low heat, stirring, until the sugar has 
dissolved, about 2 minutes. Remove from heat and allow to cool. Strain the 
syrup and discard the solids. 

Arrange the melon wedges on plates. Drizzle with the cooled syrup, and 
sprinkle with the reserved lime zest and the fresh mint. 
Star Recommends: Selbach-Oster Graacher Himmelreich Spatlese—
What fruit! The best Selbach wine from this vineyard, almost as-
tonishing, and meets Schildknecht’s definition of “perfect:” better 
than which can not at this moment be magined. Spice and a firm 
lushness, ungodly celestial apple and slate-honey on the finish.

Peach Tart

Adapted from www.nutritionstripped.com.
This raw tart, filled with fragrant, juicy, and sweet peaches, is perfect for 

the summer months, when lighter food is welcome. 
1 cup raw cashews
1 cup raw walnuts
1 cup raw almonds
1 cup pitted dates
1 tsp. ground cinnamon
1 Tbs. lemon zest
1/2 tsp. salt
1 lb. peaches, ripe, pitted and thinly sliced
3 Tbs. lemon juice

Directions: Pulse all the nuts in a food processor or a high-powered 
blender until finely chopped. Add the dates, cinnamon, lemon zest, and salt, 
and process until well combined, and sticks together. If the mixture seems 
too wet, add more ground nuts. 

Transfer the dough to a 10-12” tart pan, and press firmly into an even 
layer on the bottom of the pan and up the sides. Place in the freezer for 2 
hours, or refrigerate overnight.

Arrange the sliced peaches in concentric circles in the crust. Sprinkle 
with lemon juice. Slice, and serve.
Star Recommends: Alvear Pedro Ximenez de Anada 2011—An amaz-
ing effort that looks like molasses. Notes of macerated figs, choco-
late and caramelized tropical fruits emerge from this full-bodied, 
unctuously-textured wine. While sweet, it has enough acidity to 
balance out its richness.



25Willy Street Co-op Reader, AUGUST 2014

Quinoa-Crusted Baked Onion Rings

Adapted from www.cookingquinoa.net.
3/4 cup quinoa flour
3/4 cup arrowroot powder
2 1/2 tsp. smoked paprika, divided
1/2 tsp. cayenne
1 Tbs. salt
1 3/4 cup buttermilk*
2 eggs or flax eggs (2 Tbs. ground flaxseed + 6 Tbs. warm water)
1 1/2 cups cooked quinoa
1 1/2 cups quinoa flakes
olive oil spray
2 Walla Walla onions, large (or other sweet onions), sliced into thick rounds
1/2 cup Greek yogurt or vegan sour cream
1 Tbs. ketchup
2 Tbs. horseradish
1 Tbs. minced chives, fresh 

Directions: Preheat oven to 420˚F. Line two baking sheets with parch-
ment or Silpats. In a wide, shallow dish, combine the quinoa flour, arrowroot 
powder, paprika, cayenne, and salt. In a second wide, shallow dish, whisk to-
gether the buttermilk and eggs. Place the quinoa and quinoa flakes in a blender 
or food processor, and pulse until crumbly. Transfer to a third shallow dish. 
Dredge the onion rings into the quinoa flour-arrowroot mixture, then dip into 
the buttermilk mixture. Gently shake off excess batter, then dredge in quinoa-
quinoa flakes mixture. Set on the prepared baking sheets in a single layer. 
Generously spray onion rings with olive oil. Bake 20-25 minutes, flipping mid-
way through cooking and spraying again with olive oil, until golden brown. In 
a small bowl, whisk together the Greek yogurt or vegan sour cream, ketchup, 
horseradish, chives, remaining 1/2 teaspoon of smoked paprika, and remain-
ing 1/4 teaspoon of cayenne. Stir in a pinch of salt and pepper. Serve the onion 
rings hot out of the oven, with the dipping sauce on the side. Makes 8 servings.
Star Recommends: Chateau Roland-La-Garde Bordeaux—Inky dark in 
color with a mild nose of red berries oak and some earthy notes. On 
the mid-palate, the wine displays some smooth rich dark berries. Like 
most Bordeaux this wine lives in the finish. And so it does. It’s got 
some lovely velvety tannins, some oak along with some mild acidity. 
The wine coats the mouth nicely and leaves a flavor of dark berries 
that lives on in a long finish. This is indeed a very nice wine.

please drink responsibly.

Almond-Crisped Peaches

Adapted from www.smittenkitchen.com.
With a buttery and crisp topping this delicious dessert.

4 ripe peaches, halved and pitted
1/3 cup almonds
1/4 cup raw sugar (turbinado)
1/4 cup rolled oats
1/8 tsp. cinnamon
pinch of salt
3 Tbs. cold butter, unsalted, cubed
crème fraîche or whipped cream, optional

Directions: Preheat oven to 350˚F. Place the peaches cut side up in a 
basking dish. Place the almonds and sugar in the bowl of a food processor, 
and pulse until coarsely ground. Add the oats, cinnamon, salt, and butter, 
and pulse a few times, just until incorporated. Scoop the almond mixture 
into the center of each peach, then press the topping flat. Bake 45 minutes 
to 1 hour, until the peaches are easily pierced with a fork, and the topping is 
crisp and golden brown. Serve warm or at room temperature, plain, or with 
crème fraîche or whipped cream on top.
Star Recommends: Grand Jauga Sauterne—Extremely fine, dried 
apricots, figs, tangerines, honey, notes of wood barely noticeable. 
An olfactory symphony that prepares royal mouth. The balance 
between sweetness and freshness is perfect. A vortex of evanes-
cent fruity flavors, honey, light vanilla tones and a faint bitter note 
harmoniously completes the whole.

Grilled Shrimp Panzanella with Basil

Adapted from www.realsimple.com.
This meal-sized salad is summer on a plate.

4 Tbs. olive oil, divided, plus more for the grill
1 1/2 lbs. peeled and deveined large shrimp, raw
1 tsp. lemon zest
2 Tbs. lemon juice
8 oz. bread (small baguette), sliced lengthwise
2 1/2 lb. heirloom tomatoes, cored, sliced into wedges
2 cups fresh basil leaves

Directions: Heat a grill to medium-high. When hot, clean grate with a 
grill brush. Just before you’re ready to grill, oil the grate. Place the shrimp 
in a large bowl. Toss with lemon zest, 1 tablespoon of the oil, and 1/4 
teaspoon of salt and 1/4 teaspoon of black pepper. Brush the cut sides of 
the baguette with 1 tablespoon of the oil. Grill the shrimp uncovered until 
opaque throughout, 2-3 minutes per side. Grill the baguette until golden and 
crisp, 1 minute per side. Slice the baguette into bite-sized pieces. In a small 
bowl, whisk together the lemon juice, last 2 tablespoons of olive oil, 1/2 tea-
spoon of salt, and 1/2 teaspoon of pepper. In a large, separate serving bowl, 
combine the shrimp, baguette pieces, tomatoes, and basil. Drizzle with the 
lemon and oil dressing, and toss to coat. Enjoy! Note: For a vegetarian take 
on this salad, omit the shrimp, and use small balls of fresh mozzarella cut in 
half, and thinly sliced red onion. Serves 4.
Star Recommends: The Royal Chenin Blanc—Packed with upfront 
melon fruit, the nose charms with an abundance of guava and 
gooseberries as well as the signature hint of honey. The palate fol-
lows through with fruit flavors balanced by a crisp acid to ensure a 
fresh and fruity style of wine.

Spiced Chicken and Tomato Kebabs

Adapted from www.saveur.com.
A marinade of yogurt, orange, cumin, and saffron flavor these juicy 

chicken kebabs. Served with lime wedges and lavash or pita, it’s a special but 
deceptively easy meal.
1 cup plain yogurt
1/2 cup lime juice, preferably fresh
2 Tbs. olive oil
2 Tbs. orange zest
1 Tbs. ground cumin
1 Tbs. kosher salt
1 Tbs. ground black pepper
2 tsp. crushed saffron
1 tsp. ground coriander
6 cloves garlic, minced
1 yellow onion, large, sliced
2 lb. chicken thighs, boneless, skinless (see note)
12 plum tomatoes, large, cored
ground sumac
2 limes, halved
Pita or lavash

Directions: In a large bowl, stir together the yogurt, lime juice, olive oil, 
orange zest, cumin, salt, pepper, saffron, coriander, garlic, and onions. Add 
the chicken thighs and toss to coat. Refrigerate for 4 hours. Build a medium-
hot fire in a charcoal grill, heat a gas grill to medium-high, or heat broiler 
to high. Skewer the chicken on 4 metal skewers, and skewer the tomatoes 
lengthwise on 3 metal skewers. Grill the chicken, turning frequently, until 
cooed through and lightly charred, about 10 minutes. Grill the tomatoes, 
turning frequently, for about 7 minutes, until soft and charred. Sprinkle the 
chicken and tomatoes with sumac, and serve with limes and lavash or pita.

Note: This recipe is excellent with tofu in lieu of chicken. Slice 2 lbs. 
of firm tofu into 8 slabs and pat dry. Coat in marinade, refrigerating it for 4 
hours before proceeding with recipe.
Star Recommends: Gambellara I Basalti Soave—The color is a brilliant 
straw yellow with a fresh fruit perfumes, especially apple and pear, 
and floral notes such as elder and bloom. The taste is very fresh and 
light, with a very interesting acidity. There is an important presence 
of mineral salts due to the volcanic origin of the soil.
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NOW  is the best time of year 
                           to prune some dormant trees!

•Midwest & Michigan IPM Fruit School Graduate 
 • Native plant specialist  • Fully Insured • Second opinions 

FREE property tours 
& FREE risk evaluation

www.humbleattemptsattreecare.weebly.com | Consultantarborist@gmail.com

COMPLETE TREE CARE, from grafting, OMRI spraying, consulting, 

climbing and bucket truck work. Striving to be better, 

cheaper and faster by networking with other specialists.

24 HOUR 

SERVICE

• • TREE CARE • •
Don Samuelsen  • 608-770-1487

FREE Tree adapted to your yard with visit.

40 years of mentored experience in tree 
care, organic and commercial fruit crops.  
Our pruning cuts are  made accurately at

the best time for optimum healing.
  

CONSIDER US  for latest methods  
and apps, insect and disease issues.  Competitive 

inhibition and companion planting  techniques 
used to thwart more  serious pests. 

Soil and root problems corrected.

Board Certifi ed | Master Arborist | WAA - ISA   WI 0189B

Hazardous trees are tough to 
recognize and they can be deadly, 

yet most trees are needlessly removed.

5”

3.065”

MADISON MUSIC FOUNDRY

2818 Index Rd, Fitchburg, WI | (608) 270-2660 | www.madisonmusicfoundry.com 

EDUCATION
All ages | Lessons | Student Jams

Rock, Jazz & Folk Workshops

REHEARSAL STUDIOS
Hourly rates | Fully equipped

As loud as you want

RECORDING STUDIO
BLAST HOUSE STUDIOS
Beautiful space & sound

Kid-Friendly Event
Student Jam

2013 Dane County
Small Business Award

THE MUSICIAN’S WORKSHOP

Registration open for

FALL ROCK WORKSHOP
OPEN TO AGES 9-70

Over ten weeks write songs, record at Blast House 
Studios, and play a gig at the High Noon Saloon!

Enroll at: www.madisonmusicfoundry.com

2012 Isthmus
Indie Award

After-School Activity
Rock Workshop

2013-2014 Madison’s Favorites

2013 Madison Area Music Award
Recording Studio of the Year

Ad for Willy St Coop Reader
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ARBORICULTURE BY
Po Waterdu

ISA/WAA Certified Arborist 

WI-0429A

(608) 697-0693   (920) 296-3666

waterdutreecare.com

Call for our Free 
Visual Tree Hazard Risk Assessment. 

Ensure that your trees are
SAFE, healthy and beautiful.

TRAINED CLIMBER
(no trucks on lawns)

STERILIZED CUTTING
EQUIPMENT

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS

DISCOUNTS AVAILABLE

Safety is Our 1st Priority!

Fully Insured

30 + Years Experience

Tree Removal

Shrub Care/Landscaping

Detailed Cleanup

Consulting

Tree Crown Cleaning

Health & Aesthetics 
Pruning

Overgrown Yard 
Restoration

Historic Tree Preservation

Lighting Protection 
Systems

Cable & Bracing

Plant Amnesty

References upon Request

ORGAIN VEGAN NUTRITIONAL SHAKES
These completely vegan and doctor-developed shakes will have you lov-

ing mealtime even more. Try the Smooth Chocolate or Sweet Vanilla Bean 
and enjoy the 16 grams of plant-based protein each provide. Loaded with 23 
vitamins and minerals and certified USDA Organic. Available next to the 
shelf-stable milk. Available at East and West.

ORGANIC VALLEY ORGANIC FUEL DRINKS
Muscle recovery has never been easier with these new protein-packed 

milk drinks. You need protein after exercising, and Organic Valley delivers 
26 grams worth. No GMOs or pesticides; these drinks are the perfect supple-
ment to your workout or a terrific meal option. Available in Vanilla with 
more flavors arriving soon. Look for them with the other shelf-stable milks. 
Available at East and West.

TOLERANT PASTA
Every so often a revolutionary product arrives at Willy Street Co-op. 

This time around it’s Tolerant Pasta’s Red Lentil Rotini. With a single ingre-
dient, red lentils, Tolerant serves up 22 grams of protein per 3 oz. serving. 
That’s an amazing 400 percent more than brown rice, wild rice or corn pas-
tas. Non-GMO and stacked with flavor and fiber. Available in 12 oz. boxes. 
Available at East and West.

YUMBUTTERGO
Madison’s favorite nut butter company has done it again with YumBut-

terGo. Three flavors are now available in ready-to-go, ready-to-eat, ready-to-
have-fun flavor pouches: Sunflower, Almond or Peanut Butter. Each flavor 
comes supplemented with wonderful amounts of chia, hemp and goji, not 
to mention Omega3s. Pre-workout, post-workout, or just for fun...it doesn’t 
matter; YumButter goes the distance. Check them out in the peanut butter 
aisle. Available at East and West.

QET DEODORANT DRY PUTTY 
Not your average deodorant. Simple ingredients, yet effective! A staff 

favorite. Locally made, aluminum-free, and lightly scented. Try both scents:  
Freshened Vanilla and Forest Fresh. Available at East and West.

ECLECTIC INSTITUTE’S LEMON GREENS POWDER 
Looking for a nutritious, yummy way to enhance your smoothies? 

Try this greens powder—a blend of organic and wildcrafted whole Meyer 
lemons, kale, spinach, nettle leaf, parsley, alfalfa, parsley, wheatgrass juice, 
endive and dandelion leaf. Try it today! Available at East and West.

MINERAL FUSION SHEER MOISTURE LIP TINTS 
Mineral color in a cocoa butter base. Sheer, buildable color in eight fun 

shades, try them today! Available at East and West.

LIFE FLO PURE MAGNESIUM OIL 
Highly concentrated with magnesium chloride. Easy to apply and non-

greasy. Available at East and West. 

GARDEN OF LIFE CHIA SEEDS 
Certified organic, and grown on U.S. family farms. Add chia to every-

thing you are eating or drinking! Available at East and West.

If you have photos, illustrations or 

documents relating to Willy Street 

Co-op staff, buildings or events from 

1973–2000, please contact us! 

We are preparing for the Co-op’s 40th 
birthday this October and want to fea-
ture them in the newsletter throughout 
the following 12 months. Please contact 
Brendon at b.smith@willystreet.coop. 
We’ll pick them up, carefully reproduce 
them and return them to you.



of Dane County

®

 C OLD BREW B LE N D
MALTY WITH HINTS OF 

MILK CHOCOLATE

Just in time for the dog days of summer comes the perfect blend 

for cold brewed iced coffee. Rich with a malty flavor and hints of 

milk chocolate this blend is specifically designed for cold brewing. 

               Visit justcoffee.coop for brew methods. 

Now

Available!

 

off   
 1st wednes

day ea month

THIS MONTH’S 
WELLNESS  
WEDNESDAY  
IS AUGUST 
6TH.   

Next month’s Wellness Wednesday is September 3rd.

 

Your source for local grains
In the bulk aisle

We use grain from ridgetop farms of southwest 

Wisconsin. We carefully clean, store and stone-

mill small grains into flour and mixes. We can do 

custom milling and special orders. All local, organic 

or sustainable, family-owned.

304 S. Oak St.

Lone Rock, WI 53556

608-583-2100

On Facebook or at

www.lonesomestonemilling.com


