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WILLY STREET CO-OP  
MISSION STATEMENT

The Williamson Street Grocery 
Co-op is an economically and 
environmentally sustainable, coop-
eratively owned grocery business 
that serves the needs of its Owners 
and employees. We are a cor-
nerstone of a vibrant community 
in south-central Wisconsin that 
provides fairly priced goods and 
services while supporting local 
and organic suppliers.
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LAW FIRM OFFERING: 

 

WILLS, TRUSTS, TAX, 

ESTATE PLANS, PROBATE, 

GUARDIANSHIP & FAMILY 

ASSISTANCE TO FOLKS 

AT LOW COST. 

CALL: 608-630-5068 

 

humanNature
nutrition and wellness

Give your body a tune-up!
Register now for our

cleansing workshop series.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961
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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!

CO-OP PRAISE
Q: I would just like to write 

that in my experience I have found 
Willy Co-op food prices to be lower 
on many essential items that a 
family with a young child needs. 
Organic or additive-free milk, 
yogurt, cheese, and cost-effective 
organic bulk items (legumes, low-
arsenic rice) etc. are lower in cost 
than at other stores. While fruits 
and veggies are costly, I know that 
even quite tired, I will find organic 
and locally produced items clearly 
marked, and I make a priority to 
have organic produce and prod-
ucts at our table. Since becoming 
a mum I have increased our meat 
intake a bit and though Willy 
West bar may not have as large 
an offering, in fact, for the recipes 
I am learning, I found they have 
what I need with my desire for 
grass-fed, etc. Also, the folks at the 
meat counter have been very, very 
helpful. Finding all these healthy 
options for the basics in one place 
is something I value. I have to 
minimize some of the other enticing 
convenience or novelty foods due 
to cost (though many are still less 
expensive at the co-op—example, 
spicy pimento cheese spread), and 
there are some items I do go to oth-
er stores for cost savings (legume/
protein rich pasta, tea, sometimes 
bananas) but in so doing I find the 
Co-op is actually not more expen-
sive if one is seeking organic foods.

A: Thanks so much for the kind 
words! We try really hard to offer the 
highest quality food at the most com-
petitive prices possible, and it’s nice 
to know that our efforts are noticed! 
Cheers! -Megan Minnick, Purchasing 
Director

APPLE PAY
Q: Does the Coop have plans to 

begin accepting Apple Pay at its lo-
cations? I have to imagine that the 

newly upgraded payment terminals 
have the ability to take it. Thanks!

A: I met last Friday with our POS 
re-seller to determine if we could 
start accepting Apple Pay. Unfortu-
nately our point-of-sale is not capable 
yet.

Currently we use the LOC Soft-
ware POS platform called SMS. LOC 
has completed their development to 
allow for Apple Pay; however, they 
are waiting for the credit card mer-
chant FirstData to make this update 
PCI-certified. Until FirstData certifies 
this update, we cannot implement 
Apple Pay.

As soon as this update is avail-
able, I will work with our re-seller to 
implement this feature, along with 
other NFC payment methods (such as 
Google Wallet). -James Phetteplace, 
Director of Information Technology

INTERSECTIONALITY
Q: I just want to say how grate-

ful I am that the co-op is making a 
commitment to take intersectional-
ity seriously. As an intersectional 
feminist who is disabled, poor, 
queer, and genderqueer—knowing 
that an organization that I am a 
member of will be making efforts to 
recognize and work with all of the 
various aspects of my identity, as 
well as those of others like and very 
unlike me in regards to orienta-
tion, race, gender, etc.—well, it’s a 
nice feeling. Thank you for publicly 
discussing what intersectionality is, 
and for working towards becoming 
more intersectional yourselves.

A: Thank you so much for your 
comment regarding intersectional-
ity. This is a very important issue for 
the Co-op and one that the Board of 
Directors is deeply focused on. I am 
excited what we will learn and how 
we will grow through our focused 
and collaborative work in our inter-
sectionality committee. 

Please let me know if you wish to 
become involved on the committee, 
or if you would like any additional 
updates on the committee’s progress 
as we move forward. -Holly Fearing, 
Willy Street Co-op Board President

GIFT CARDS
Q: My son lives in your neigh-

borhood and I was wondering if 
you sell gift certificates? It would 
be a great gift for him. Thanks for 
your reply.

A: We do carry gift cards; what a 
wonderful idea! See the link follow-
ing for details. Thanks for thinking of 

us. (www.willystreet.coop/gift-card/
co-op-gift-cards-available) -Kirsten 
Moore, Director of Cooperative 
Services

LOUD MUSIC
Q: This afternoon I visited 

Willy East and was bombarded by 
loud saxophone music as I walked 
toward the front door. I like music, 
really I do! But the sax player was 
within three or four feet of the 
walking area and there was no way 
to avoid the noise he produced. It 
made my head hurt. There is no 
need for such LOUD music. Please 
advise performers who are en-
gaged to play at the co-op to keep 
down the volume.

A: I have passed along your 
feedback to staff who are in position 
to monitor the musicians and we will 
work with the musicians, staff and 
the current layout to try to make it 
as accommodating as possible for 
all. We don’t believe that it is our 
job to monitor the musicians. We do 
appreciate your feedback when you 
see an area where we can improve. 
-Kirsten Moore, Director of Coopera-
tive Services

FAMILY FRIENDLY
Q: After the Willy East remod-

el, several products that my fam-
ily used to purchase on a weekly 
or monthly basis are no longer 
available. We used to shop at willy 
east every week, at least, for the 
majority of our household food 
and other products. During the 
remodel, we went to other stores 
to avoid the construction dust and 
noise. When we came back, unfor-
tunately, it seems like our store no 
longer meets many of our family’s 
needs. Was it a conscious decision 
to turn the store away from be-
ing family friendly? That’s what’s 
been done in my opinion. Here is 
a list of some of the products that 
I would like brought back to willy 
east: the natural breads (italian 
& sourdough fax), ecover laundry 
detergent (regular), newman’s 
spelt pretzels, organic valley string 
cheese multi-packs, alpen museli, 
the large Japanese rice crackers in 
teriyaki flavor.

A: We are definitely not aim-
ing to make Willy East less family 
friendly, and I’m so sorry that we’ve 
left you with that impression! The 
items you list were dropped because 
of poor sales. We lost a bit of center 
store retail space with the remodel 

(in return for an expanded Deli, meat 
counter, and Juice Bar). We wanted 
to make that loss of space as pain-
less as possible for Owners, so we 
methodically went through 12 months 
of sales data and targeted our cuts at 
items that were consistently showing 
poor sales.

That said, we are tracking cus-
tomer requests for products to bring 
back, and I’ve forwarded your list on 
to the person who keeps that list. If 
we have significant interest, we will 
definitely be open to bringing some 
of these items back. In the meantime, 
you are totally welcome to pre-order 
a case of any of these things; just talk 
to a grocery or customer service staff 
person and they can get the process 
going. Thanks again, let me know if 
I can be of any more help! -Megan 
Minnick, Purchasing Director

METAL CONTAINERS
Q: I am concerned that we store 

our cilantro in metal containers as 
cilantro pulls metal out of the wa-
ter. Could we use glass or plastic?

A: Thanks for your comment! 
The metal pans that we use are high 
quality, food-safe stainless steel. This 
is the best option we have found for 
displaying our bunched herbs. If you 
would like a bunch of cilantro that 
hasn’t been in the stainless steel pan, 
feel free to ask a Produce staff person 
to get you one from the back. Thanks 
again! -Brandy Schroeder, Produce 
Manager–West

UNACCEPTABLE SALES
Q: It is unacceptable that the 

Co-op allows companies like Equal 
Exchange to dictate only certain 
types of their product can be on 
sale. When all flavors of a choco-
late bar except the healthy option 
of Panama Extra Dark are on sale, 
it forces Owners to choose a less 
healthy option to save money. You 
should stand up to these companies 
and look out for your owners.

A; Thanks for writing! Most of 
our sales are driven by price cuts 
offered by vendors (like Equal Ex-
change). We don’t have control over 
what they put on sale—sometimes 
it’s a whole line, but other times they 
may choose to promote a subset of 
items (perhaps newer items, or items 
they have large stock of). We believe 
in passing these savings on to our 
Owners, so that’s what we do. I’m 
sorry you weren’t happy with the 
selection of the recent sale. Best, Me-
gan Minnick, Purchasing Director
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H
ave you 
ever won-
dered how 
things are 

accomplished at the 
Co-op or how certain 
decisions are made? 
Have you contem-
plated running for 
the Board but want to 
learn more about what 
you would be getting 
into before commit-

ting? If so, I recommend you consider 
joining a committee. Committees are a 
great way to get involved with the Co-
op, learn more about how it functions, 
and exercise your Owner rights and 
responsibilities. 

COMMITTEES 101
A committee is a small group of 

people assembled by the Board of 
Directors or the General Manager (GM) 
in order to assist the Board or the GM 
in accomplishing their work. The full 
Board of Directors retains legal and 
moral authority, so committees cannot 
make major decisions on their own. 
The smaller size and less formal nature 
of committees make them an excellent 
tool for accomplishing certain tasks 
such as detail-oriented planning and 
research, writing and editing, event 
planning, and drafting a proposal for 
the whole Board or GM to review.

The types of issues and tasks a co-
op’s committees take on evolve over 
time in response to new opportunities 
and challenges. For example, start-up 
co-ops typically have committees dedi-
cated to marketing, owner recruitment, 
capitalization, and policy development, 
whereas large established co-ops are 
more likely to have committees dedi-
cated to expansion, new opportunities, 
or reviewing existing systems or poli-
cies. 

COMMITTEES AT  
WILLY STREET CO-OP

At Willy Street Co-op, we use two 
main types of committees: standing and 
ad hoc. Standing committees are in-
tended to exist in perpetuity whereas ad 
hoc committees are created to address a 
specific task or event and are dissolved 
once that task has been completed. 
Willy Street Co-op committees are fur-
ther defined as either Board committees 
(initiated by the Board) or GM commit-

GENERAL MANAGER’S REPORT 

Happy Holidays; Food Pantry 
Donations; FY14 Annual Report; 
Union Update & More

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Flex Your Owner Muscle:  
Join a Committee!

by  
Courtney 
Berner, 
Board  
Member

H
ello dear 
Co-op 
Owners,

I 
don’t know about 
you, but I am 
still full from the 
bounty of Thanks-
giving this year! 
Turkey, sweet 
potato pie, mashed 
potatoes—WOW. 
Now it’s time to 

shift gears and think chocolate pepper-
mint truffles, gingerbread houses and 
other decadent treats. Is it ridiculous 
that I’m already excited for the deli-
cious festivities of December?

HAPPY HOLIDAYS!
Since December tends to involve 

lots of gifting, I plan on taking my 
time strolling through the aisles. There 
are a lot of really awesome things 
popping up throughout the store, 
including some great gift ideas. Read 
on in this month’s Reader for some 
suggestions from staff! There’s also 
always a certain amount of stress 
that comes along with the rigamarole 
of the holiday season. I’m finding it 
helpful to take a deep breath and feel 
grateful for the upcoming solstice, and 
for all of the family and friends who 
light up these darkest months of the 
year. I’m reminded of the following 
quote from Donald E. Westlake, “As 
we struggle with shopping lists and in-
vitations, compounded by December’s 
bad weather, it is good to be reminded 
that there are people in our lives who 
are worth this aggravation, and people 
to whom we are worth the same.”

FOOD PANTRY  
DONATIONS

There are food pantry donation 
options at the registers at Willy East 
and Willy West! In addition to our 
longstanding donation shelves, this 
year your Co-op began the Pantries of 

Plenty (POP) Community Fund Drive. 
POP will collect donations from shop-
pers through Dec 31st, with the total 
proceeds divided equally between the 
Goodman Community Center, the 
Wil-Mar Neighborhood Center, the 
Lussier Community Education Center, 
and Middleton Outreach Ministry. 
Consider adding on $5, $10, or $25 
to your next shopping trip to support 
our neighbors this year. The need is 
great—in November the Goodman 
Community Center alone had 3,000+ 
families register for Thanksgiving 
Baskets (500 more than previous 
years).

FY14 ANNUAL REPORT
The Annual Report for Fiscal 

Year 2014 will reach you in the com-
ing week or two. We accelerated the 
timeline for completion compared to 
previous years to get you the prior 
year’s information in a more timely 
fashion. We also retooled the format 
of the report with a goal of making 
it more enjoyable to read with just 
as much information. Our designer, 
Hallie Zillman-Bouche, did a terrific 
job rendering a number of important 
statistics in a visually interesting and 
easy to digest format. I hope you all 
appreciate the changes and relish read-
ing the FY14 Annual Report!

UNION  
CONVERSATION UPDATE

We are working with representa-
tives at the UFCW to move forward 
with the Unionization effort, and to 
make this process as simple as pos-
sible and enable staff to make an 
informed decision, which we will of 
course abide by. You can expect more 
updates over the course of December.

I wish you all of a wonderful end 
of 2014! Any wishes for the New 
Year? Any resolutions for January 
2015?

Yours in Cooperation,
Anya

tees (initiated by the GM).
Our standing Board committees 

include Finance, Policy, Audit, GM 
Evaluation and Contract, and Board 
Development. The Finance Committee 
assists the Board in providing oversight 
to the financial operations of the Co-op. 
The Policy Committee is dedicated to 
reviewing the Co-op’s current policies 
and, at the Board’s request, drafting 
language for new policies. The Audit 
Committee is formed annually to work 
with the Co-op’s Director of Finance on 
the financial audit, follow up on recom-
mendations for changes, and ensure 
that the full results are presented to the 
Finance Committee and Board of Direc-
tors. The GM Evaluation and Contract 
Committee reviews and carries out the 
GM evaluation and contract negotia-
tion process. The Board Development 
Committee exists to assist the Board in 
board member recruitment, new mem-
ber orientation, community outreach, 
and Board education. 

The Board currently has one ad hoc 
committee: the Intersectionality Com-
mittee. This committee was recently 
established to assist the Board in exam-
ining current policies using lenses of 
diversity, inclusion, equity, and acces-
sibility. The Committee will be respon-
sible for educating Board members 
about these subjects, and proposing new 
intersectionality-based analyses and 
policies to address more inclusive, just, 
and equitable goals. Check out the No-
vember 2014 Reader for more informa-
tion on the Intersectionality Committee. 

Standing GM committees include 
the Local Vendor Loan Fund Commit-
tee and the Community Reinvestment 
Fund Committee. The Vendor Loan 
Fund Committee reviews, considers 
and approves/rejects loan requests and 
monitors the performance and quality 
of the loan portfolio. The Community 
Reinvestment Fund is one of the main 
vehicles the Co-op uses to give back to 
the community. When Owners abandon 
their equity, it goes into the fund and is 
given back to the community through 
small grants to projects in the areas of 
food, nutrition, cooperative education, 
and social change. This committee is 
responsible for the application review 
process and ultimately decides who 
receives funding each year. 

HOW TO GET INVOLVED
Committees vary, but most Board 

SPECIAL STORE HOURS
Wednesday, December 24th: 7:30am–6:00pm
Thursday, December 25th: Closed
Wednesday, New Year’s Eve: Regular Hours
Thursday, New Year’s Day: Closed
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continued on the next page…

Information

The Community Rooms are available for gallery space, private rent-
als, and public functions. If you would like to rent the room, or show your 
artwork in the gallery space, please contact an Owner Resources Coordi-
nator. At Willy East contact Amanda Ikens at 608.251.6776 or a.ikens@
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.

Community Room Class Calendar
 Please see class descriptions for fees. Owners enrolled in the Access Discount Program receive a 

10% discount. Payment is required at registration; please register by stopping at the Customer 
Service desk or by calling Willy West at (608) 284-7800 or Willy East at (608) 251-6776. 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 

must contact Customer Service with 72 hours notice to receive a full refund or transfer their registra-

tion to another class . No refunds or transfers will be granted for cancellations within 72 hours of an 

event. In order to cover costs incurred, there are absolutely no exceptions to the Refund Policy. 

and GM committees include Owners 
at large. Committee members typically 
hold one or two year terms and receive 
a 15 percent discount for the duration 
of their service on the committee. If 
you are interested in learning more 
about how to apply to join a committee, 
please contact Dan Marten (d.marten@
willystreet.coop or 608-251-0884 ext. 
738) and he will direct you to the ap-
propriate committee chair. 

UNIONIZATION EFFORTS  
AT WILLY STREET CO-OP

At the October 2014 Board meet-
ing, the Board was asked to respond 
to a request from union organizers at 
Willy Street Co-op to approve a card 
check agreement. In response to this 
request, the Board organized an educa-
tion session on November 11th to help 
us better understand our role in the 
unionization process and the pros and 
cons of the different mechanisms staff 
can use to make a decision regard-
ing unionization. After the education 
session, the Board met in executive ses-
sion to discuss how to move forward. 
We decided that it was not in our pur-
view to make a decision regarding the 
card check agreement as the Board’s 
job is generally confined to establishing 
topmost policies, leaving implementa-
tion and subsidiary policy develop-
ment to the General Manager. While 
we chose to entrust this decision to our 
General Manager, we mandated that the 
process through which staff are enabled 
to make a decision regarding unioniza-
tion is executed in a timely manner; 
allows for respectful, fair, and dignified 
conditions; and aligns with the Board’s 
commitment to neutrality on the issue 
of unionization. We also emphasized 
the importance of continuing the col-
laborative working relationship that has 
been forged between the Board, union 
representatives, and management. 
Above all, the Board respects the right 
of staff to unionize, and the decision 
whether or not to do so ultimately lies 
in their hands.

KIDS CRAFT AND  
DECORATING EVENT
Location: Willy East
Fee: Free

Wednesday, December 3rd, 
3:30pm–5:30pm. Join Caitlyn Tomp-
kins, Willy East’s Decor Coordinator, 
for winter-themed craft projects and 
treats for kids. All the decorations 
will be used to decorate Willy East 
throughout the winter!

OVERCOME YOUR  
SENSITIVE STOMACH  
NATURALLY
Location: Willy East
Instructor: Katy Wallace, ND RYT
Fee: Free; registration is required

Wednesday, December 3rd, 
6:00pm–7:00pm. Recent news articles 
have discussed that the majority of 
reflux and heartburn problems can 
be overcome through change in diet 
and lifestyle. This lecture will present 
food-based ways to address an “over-
acidic” stomach to eat and sleep in 
comfort. Join Katy Wallace, tradition-
al Naturopath of Human Nature, LLC, 
for a discussion of digestive cleansing 
and proper food combining. 

GREEN THURSDAY
Location: Willy West
Fee: Free

Thursday, December 4th, 7:00pm–
8:30pm. Are you spending money 
on toxic personal care products or 
cleaning supplies? If your goal is a 
beautiful and healthy home and a 
beautiful and healthy you, don’t buy 
it! Join presenter Heather Gates to 

learn how to make toxin-free prod-
ucts that are healthy for you and your 
home. Great holiday gift-making pos-
sibilities! Sponsors include the City of 
Middleton Sustainability Committee 
and Willy West. Free refreshments 
provided. Visit www.tnsmonona.org 
for more information. No registration 
required.

INDIVIDUAL NUTRITION 
CONSULTATIONS
Location: Willy West
Instructor: Katy Wallace, ND RYT
Fee: $35 for Owners; $70 for non-
Owners

Friday, December 5th, 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 
Katy Wallace of Human Nature, LLC, 
includes a consultation regarding your 
health goals and lifestyle and food 
choice suggestions geared toward ad-
dressing health goals and developing 
sustainable change. To register for the 
next available opening, email info@
humannaturellc.com or call 608-301-
9961. Payment is non-refundable and 
non-transferable unless notice of can-
cellation or rescheduling is provided 
seven or more days prior.

DISCOVERING  
RAW CHOCOLATES
Location: Willy East
Instructor: Kristie Chijimatsu
Fee: $15 for Owners; $25 for non-
Owners

Sunday, December 7th, 2:00pm-
4:00pm. Come and discover the world 
of raw chocolate! In this hands-on 
class, you create various chocolate 
inspired raw treats such as Chocolate 
Mint Mousse, Live Almond Chocolate 
Bites, and Truffles. You will learn the 
basics of raw chocolate ingredients 
and how to work with them to create 
not only delicious but nutritious raw 
chocolate delights. Come ready to 
indulge! This class is gluten-free.

CHOCOLATE TRUFFLES
Location: Willy West
Instructor: Pierre Ferland
Fee: $15 for Owners; $25 for non-
Owners

Sunday, December 7th, 2:30pm–
4:30pm. This class is perfectly timed 
for the entertaining and gift giving 
holidays. Students will learn how 
to temper chocolate, make a simple 
ganache, pipe, shape truffles, and coat 
them with chocolate.

INDIVIDUAL NUTRITION 
CONSULTATIONS
Location: Willy East
Instructor: Katy Wallace, ND RYT 
Fee: $35 for Owners; $70 for non-
Owners

Thursday, December 11, 12:30pm-
3:30pm. 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 
Katy Wallace of Human Nature, LLC, 
includes a consultation regarding your 
health goals and lifestyle and food 
choice suggestions geared toward ad-
dressing health goals and developing 
sustainable change. The cost is $35 

GIVE CREATIVITY
GIFTS FOR CREATIVE
PEOPLE OF ALL AGES

ART SUPPLIES, STITCHERY,
FRAMING, CLASSES

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

608.274.1442 or lynnsofmadison.com

HOLIDAY GIFT CERTIFICATE OFFER
$60 GIFT CERTIFICATES FOR $50
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for Owners and $70 for all others. To 
register 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.

KIDS IN THE KITCHEN: 
DELICIOUS DELIGHTS
Location: Willy West
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-Owners

Friday, December 12th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy in 
this cooking class for kids ages 5–8. 
Participants will enjoy preparing four 
varieties of delicious sweet treats, 
using all natural ingredients. Recipes 
will include Fruity Surprise Cookies, 
Sweet Potato Cookies, Date Balls, and 
No Bake Chocolate Oat Cookies. 

FROM CURD TO PLATE: 
HOLIDAY CHEESEMAKING
Location: Willy East 
Instructor: Linda Conroy
Fee: $35 for Owners; $45 for non-
Owners

Sunday, December 14th, 10:00am-
1:00pm. Join home cheesemaker Lin-
da Conroy for this fun and inspiring 
class. We will make several simple 
styles of cheese from scratch and 

learn to incorporate herbs and fruit for 
flavor, nourishment and beauty. This 
class will provide you with simple rec-
ipes that you can prepare for holiday 
parties and gatherings. Your friends 
are sure to be impressed! 

GLUTEN-FREE 
HOLIDAY BAKING
Location: Willy West
Instructor: Hallie Klecker
Fee: $15 for Owners; $25 for non-
Owners

Sunday, December 14th, 2:00pm–
4:00pm. Deck the halls with holiday 
treats! Following a gluten-free diet 
need not exclude you from enjoying 
the flavors of the season. Join cook-
book author Hallie Klecker to learn 
how to make simple but sensational 
gluten-free baked goods. Recipes 
include: Grain-Free Granola Balls, 
Pumpkin Raisin Walnut Bread, Spiced 
Apple Cupcakes, and Peppermint 
Brownie Cups. All recipes are free of 
gluten and dairy.

KIDS IN THE KITCHEN: 
EDIBLE GOURMET GIFTS
Location: Willy East
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-Owners

Friday, December 19th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy 

in this cooking class for kids ages 
9-13. In this class participants will 
make edible gourmet gifts. Recipes 
will include Fruity Granola, Smoky 
Seasoned Salt, Hot Cocoa Mix, and 
Savory Snack Mix.

SATURDAYS 
FROM SCRATCH
Location: Demo Stations in the West 
Produce department and in Aisle 1 at 
Willy East 

Saturday, December 27th, 
10:00am–11:15am. The winter season 
is upon us! Join Willy Street Co-op 
staff as they demonstrate how you can 
incorporate citrus into your winter 
menu! Watch the free demonstration, 
take a recipe, and try it at home. 

NEW YEAR, NEW YOU
Location: Willy East
Instructor: Kristie Chijimatsu
Fee: $20 for Owners; $30 for non-
Owners

Wednesday, January 7th, 6:00pm-
8:00pm. Looking for a healthy start 
to your New Year? Well, juicing and 
green smoothies are great options! In 
this hands on class, participants will 
learn how to use various fruits and 
vegetables to create delicious and 
healthy juices and green smoothies. 
In addition we will discuss the health 
benefits, various types of equipment 

and tools, and helpful tips and tricks to 
making juices and green smoothies. 

KIDS IN THE KITCHEN: 
ROOT VEGGIE COOKIES!
Location: Willy East
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-Owners

Friday, January 9th, 4:30pm-
5:30pm. Who knew that root vegeta-
bles make delicious desserts? Join The 
Kids Chef Lily Kilfoy in this exciting 
class where participants will measure, 
mix, and bake Ginger Cookies and 
Sweet Potato Cookies. For kids ages 
5-8. This class is $10 for kids of Own-
ers and $20 for all others

CLEANSING AND 
RENEWING YOUR HEALTH IN 
THE NEW YEAR
Location: Willy West
Instructor: Katy Wallace ND RYT
Fee: Free; registration is required

Wednesday, January 14th, 6:00pm-
8:00pm. Start the New Year with health 
and learn about the role of food- and 
herb-based cleansing and detoxification. 
This class will focus on better ways 
to cleanse and renew given the colder 
temps outside. Join Katy Wallace, Tra-
ditional Naturopath, of Human Nature, 
LLC, in a discussion of digestive, para-
site, kidney, and liver cleansing. 

Look for gift 
tags for great 
ideas about 
holiday gifts 
and gift boxes!
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COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

Beyond Food Security 

L
ast month 
Coopera-
tive Services 
News put 

special focus on food 
security within our 
community. Food 
security is not the 
only concern Dane 
County families face, 
some also are lacking 
or at risk of lacking 
adequate shelter. 
Many who are living 
with homelessness 

do not seek help, and so finding ac-
curate statistics about those affected 
is difficult. According to the 2013 
Annual Report on Homeless Persons 
Served in Dane County, 3,370 persons 
countywide utilized shelter services 
last year, and about 28% of those 
served were children under 18 years 
of age. What is true regarding food se-
curity is also true for those living with 
homelessness: it can happen to anyone 
regardless of employment status and to 
people of all ages, races, and genders. 
Preventing homelessness is a concern 
for our whole community. As the guid-
ing principles of the Community Plan 
to Prevent and End Homelessness in 
Dane County states, “There has to be 
a shared ownership and responsibility 
for preventing and ending homeless-
ness across all Dane County groups 
including, but not limited to, business, 
faith communities, funders, govern-
ment, homeless, and formerly home-
less individuals, and social service 
providers. Community volunteers are 
[also] recognized as an essential part of 
preventing and ending homelessness.” 
Willy Street Co-op sees Cooperative 

Principle #7 within these guidelines, 
and recognizes we are part of a larger 
system. We are committed to doing 
what we can to make it better for those 
who are both food and shelter insecure. 

STREET PULSE IS BACK
Street Pulse, Madison’s Homeless 

Cooperative Newspaper, identifies as 
“a nonprofit cooperative that works 
to identify and address homelessness 
and social issues by empowering the 
voices of those both marginalized and 
concerned, providing direct, concrete 
avenues through which individuals can 
help by promoting communication and 
awareness throughout the Madison 
community.” They produce a monthly 
newspaper with stories about their 
vendors, local legislation, community 
projects, and more. The paper is sold 
by those experiencing homelessness in 
Madison, which empowers the vendors 
with job skills, income, and a voice 
in the community. For several years, 
Willy Street Co-op has offered space 
to Street Pulse vendors to sell their 
newspapers in front of our stores and 
Owners took notice when this service 
was unavailable during the Willy East 
Remodel. The suspension of Street 
Pulse sales on Co-op property was not 
due to Street Pulse at all; it was due 
to lacking safe space for anyone to 
use the outside courtyard for anything 
besides getting in and out of the store. 
In the last several months, we have 
been working with Street Pulse to 
ensure that vendors know that they 
may return for business and so that 
we can better meet each other’s needs. 
In the spirit of Cooperative Principle 
#6: Cooperation Amongst Co-ops, we 
were able to mutually adopt a vending 

policy so that vendors can now make 
renewable monthly agreements to sell 
Street Pulse at either of our locations, 
once a week, from 10am-12pm daily. 
We have also made a sandwich board 
sign for vendors who have made 
agreements with the Co-op, which will 
help draw attention to their paper. The 
new policy will guarantee interested 
vendors fairness and equal time to 
conduct business and help our Own-
ers know when the paper is available. 
Vending appointments are still avail-
able, and vendors are mostly taking 
the opportunity to sell at Willy East. 
Those interested in the policy may read 
the full text in the foyers at either store 
location or visit www.willystreet.coop/
policy/street-pulse-vending-policy. 

BRIARPATCH TRANSITIONAL 
HOUSING COOPERATIVE:  
A NEW PARTNERSHIP IN 
THE MAKING

Last August, the Dane County 
Board of Supervisors purchased a 
home to provide transitional hous-
ing for young adults in an effort to 
avoid homelessness. It is a pleasure to 
hear that the county board has chosen 
Madison Community Cooperative and 
Briarpatch Youth Services (formerly 
Youth Services of Southern Wiscon-
sin) to partner with and that the home 
will operate as a housing co-op that 
the residents will own, cooperating 
together to meet their common inter-
ests in building their financial literacy 
and employable strengths. We see the 
cooperative model as an extraordinary 
opportunity for these young adults to 
develop themselves by using their own 
voices and ideas to control their own 
capital and create their own futures. As 
such, we are honored that Briarpatch 
has reached out to us as to how we can 
help with their efforts. We are current-
ly brainstorming ideas with them for 
how their Willy Street Co-op Owner-
ship can better lead to learning shop-
ping tips, food preparation, label read-
ing, and how to discover more about 
their exciting place in the cooperative 

economy both locally and globally. 

SANTAS WITHOUT  
CHIMNEYS: DONATE TOYS 
AND CLOTHES TO CHIL-
DREN AT OUR STORES

Earlier we noted that almost 30% 
of those sleeping without shelter are 
children. Children who have families 
that, like many, take comfort in the 
traditions of the holiday season. Often 
these traditions provide children with 
toys to amuse and delight and all 
children deserve to feel and experi-
ence traditions, family, amusement and 
delight. Santas Without Chimneys is a 
program organized by the Autonomous 
Solidarity Organization, a community 
based nonprofit membership organiza-
tion dedicated to promoting “all forms 
of civic engagement” and engaging 
“in charitable work in order to build 
and empower our local communities.” 
Santas Without Chimneys is a toy and 
clothing drive for homeless children 
in Madison. Volunteers will deliver 
gifts collected at a variety of loca-
tions to children who are participating 
in the Madison Metropolitan School 
District’s Transition Education Pro-
gram; awaiting foster care placement; 
doubled up due to economic hardship 
or a similar reason; living in cars, 
parks, abandoned buildings, or other 
inadequate accommodations; tempo-
rarily living in a motel or hotel due to 
loss of housing, economic hardship or 
other similar reasons; or considered 
unaccompanied youth. 

Santas Without Chimneys is seek-
ing unwrapped items in good condition 
such as cozy blankets (no bed comfort-
ers); kids’ gloves, mittens, hats, and 
scarves; NEW hair accessories, pre-
teen/teen makeup supplies, and nail 
polish; NEW or LIKE NEW books; 
NEW art supplies; and gift cards to 
downtown restaurants and grocery 
stores (for teens who live on their 
own). Drop boxes are now located 
both in the foyer at Willy West and at 
the Social Justice Center across from 
Willy East through December 22nd. In 

Welcome
to the next 

generation of 
real estate.

Contact us for the

results you expect.

Great Starter Home!

3 beds    |   1 bath
1,442 sq �    |    $129,900

Attractive Oregon Ranch!

3 beds       |   2 baths
1,525 sq �    |  $219,900

Powerful Results.

Real People.

Your purchase of handmade gifts like 
this Peace Wreath support marginalized 

artisans around the world.
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E
ating local 
has never 
been a more 
valued and 

storied action in our 
food culture than 
it is today. What 
was once a default, 
hardly a choice, is 
now sought after as 
an ennobling practice 
and an important 
way to strengthen the 
web of community 
and economic ties 

that bind us—and, not least, a way to 
get more flavor out of your food.

Sometimes, eating local is less 
expensive and sometimes it isn’t. 
That’s a tough issue. Intuitively, eating 
from a source closer to home, with the 
costs of transportation and handling/
distribution reduced to a minimum, 
should be cheaper. When it isn’t, it’s 
usually because a particular ingredient 
or process isn’t subsidized or isn’t as 
cost-efficient at a small, local scale as it 
is at a larger one. For a customer want-
ing to eat local, seeing a local product 
that looks and tastes a lot like a mass-
market equivalent but costs more begs 
a look behind the scenes to show where 
the money goes.

The best way to illustrate the power 
of what you do when you choose to 
spend your money locally is to take you 
on a little tour of the pumpkin puree 
that our Production Kitchen began 
purchasing from Innovation Kitchen 
in late October and used throughout 
our holiday pie season. Innovation is a 
fast-growing processing hub in Mineral 
Point, prioritizing Wisconsin growers 
and businesses. This was the first year 
we were able to use local pumpkin in 
our pies and represented the realiza-

by Josh
Perkins, 
Prepared 
Foods 
Director

PRODUCE NEWS

Pumpkins

addition, on Saturday, December 20th 
from 11:00am-2:00pm, Willy East 
and Willy West will be hosting Santas 
Without Chimneys in conjunction with 
our holiday gift wrapping and a holi-
day “mocktail” sampling in the Com-
munity Rooms. Stop by with your toy 
or clothing donation and your holiday 
Co-op gifts to wrap and get a chance to 
try a delicious mocktail while meeting 
the volunteers from Santas Without 
Chimneys. 

For more information about Santas 
Without Chimneys, including their 
wish list or how you may volunteer, 
please visit santaswithoutchimneys.
org. We hope to see you on Saturday, 
December 20th!

POP CARD UPDATE: 
THANK YOU!

In the November Reader, we an-
nounced our Pantries of Plenty (POP) 
Community Fund Drive giving our 
patrons the option to purchase $5, $10, 
or $25 POP Cards between November 
1st and December 31st for all four 
of the food pantries that benefit from 
our in-store pantry donation shelves 
(Goodman Community Center, Lus-
sier Community Education Center, 
Middleton Outreach Ministry and 
Wil-Mar Neighborhood Center). These 
neighborhood food pantries help both 

those who are food and shelter inse-
cure, and your help and generosity 
is most appreciated. POP Cards are 
now available at the registers and the 
Owner Resources Areas of our stores. 
Patrons may either make a simple 
donation or make a donation as a gift 
in honor of someone else. At the end 
of the POP Community Fund Drive, 
we will divide monies raised amongst 
all four pantries via a Co-op gift card 
so that they can use the money for 
pantry needs beyond our standard non-
perishable donations. At the time of 
writing, we have already raised $1,390 
in funds. 

COMMUNITY CHANGE 
STARTS WITH YOU

Through the years a variety of 
nonprofit organizations have come to 
recognize your Co-op’s dedication to 
keeping our community strong. Dona-
tions, sponsorships, co-op mentorship 
for other co-ops, CHIP, relief drives, 
FEED Kitchens, food pantry support 
and Community Reinvestment Fund 
are some of the reasons why. This is 
a testament to you: our Owners. Your 
generosity is what makes us one of 
the cornerstones of our community. 
Thank you for your many gifts. We 
hope that you and all of your neighbors 
find warmth, food, and good cheer this 
winter.

tion of a longstanding goal to provide 
our Owners with the most local pies 
available in Madison outside of a home 
kitchen. The puree, incidentally, is the 
same used by our neighbor Peter Rob-
ertson of RP’s Pasta in his tortellini.

Heck’s Farm Stand in Arena, was 
founded in 1972 by Gary and Cheryl 
Heck and is known by travellers on 
Hwy 14 for their spectacular display of 
homegrown pumpkins. around harvest 
and Halloween time. This year, Bobby 
Kennedy of Heartland Fruit and Pro-
duce in Lone Rock delivered over 7,500 
lbs of pumpkin from Heck’s to the In-
novation Kitchen’s processing facility. 
At the Kitchen, two to three full-time 
staff and two part-time staff were kept 
busy through the season rendering these 
pumpkins freezer-ready as puree—to 
be picked up again by Kennedy and 
dropped at Midwest Perishables in 
Madison, awaiting delivery by Innova-
tion’s Rick Terrien and use by Willy 
Street Co-op’s Bakery and Kitchen. If 
you bought a pumpkin pie from us this 
year, or ate some of our curried pump-
kin soup, most of your money never left 
Dane, Dodge and Iowa Counties and 
supported the livelihoods of at least 10 
people in those counties. 

I’ve always believed that the best 
reason to spend locally, the reason 
that keeps people wanting to do it, is 
quality. We feel that increasing our use 
of Wisconsin-grown produce in Willy 
Street Co-op’s Deli and Bakery foods 
by partnering with Innovation will 
make your food taste better as well as 
leveraging your food dollars into our 
local economy in ways that will pay us 
all back. Please drop us a line and let us 
know which local foods you want to see 
more of in your meals—and how we’re 
doing! 2015 promises to be an exciting 
year.

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

A fresh, green, and local alternative for 
a holiday event. 

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. 
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F
iscal Year 
2015 (FY15) 
is 52-weeks 
long, running 

June 30th, 2014 to 
June 28th, 2015. 
Co-op bylaw 6.2 
requires that man-
agement prepare 
an annual budget 
with input from 
the Board and its 
Finance Committee, 
the Board approves 
the budget, and a 
consolidated version 

of the budget is published and distrib-
uted to the Owners. 

The FY15 budget was approved 
by the Board on June 24th.This budget 
reflects a Cooperative that is in transi-
tion. The East Remodel was completed 
in September. Willy West turns four 
years old in November and is now a 
“mature” store. Administratively we 
have restructured and invested in our 
back office support of the retails. 

FINANCE NEWS 

Fiscal Year 2015 Operating 
and Capital Budgets

by David 
Waisman, 
Director of 
Finance

SOME OF THE HIGHLIGHTS  
FROM THE BUDGET
• Achieving break-even profitability 

(a.k.a. net income = $0).
• Funding our highest priority proj-

ects: customer service initiative, 
staff evaluation system, open book 
management 2.0, standardized op-
erating procedures, and telling our 
story. 

• Looking to the future by com-
pleting a Co-op strategic plan, 
expansion plan, and Willy 
West store layout evaluation.

• Developing staff capacity 
with an improving and better 
funded training program that 
is more aligned with Co-op 
needs and staff career path 
interests. 

QUESTIONS 
If you have any questions 

regarding the FY15 budget 
or other Co-op financial mat-
ters, feel free to email me at 
d.waisman@willystreet.coop.

Donation Hotline: 608.663.1191 for pick-up

Odana Rd. 608.442.9919 & Monona Dr. 608.661.2813  

ReModel ReUse ReStore
Give building materials a second life 

when you donate and shop.

Our East location has moved 
to Monona Drive.

restoredane.org 
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JULIAN BAKERY ALMOND PALEO BREAD
It seems like we’ve been waiting for a paleo bread since the di-

nosaurs went extinct. Well, it’s here, and loaded to the cosmos with 
nutrition. Each slice of this almond bread has 60 calories, 5 grams of 
fiber, 7 grams of protein, but only 1 gram of carbohydrates. Yes, that’s 
per slice. It’s also gluten-free and non-GMO. Check it out in our frozen 
section at West.

JUICED!
Just in time for the holidays comes a perfect way to cleanse your-

self of all the treats you’ve been indulging in. There are several flavors 
to choose from, such as Beet with Apple and Lime or Pineapple with 
Orange and Ginger. And all the juices are made in small batches and 
are cold-pressed. Also, Juiced! is based in Milwaukee and utilizes local 
produce. They also use a process called High Pressure Pascalization to 
help juice stay fresh for up to 56 days in your fridge without the use of 
chemicals or heat. Available in our refrigerated section at West.

GEORGIO’S HUMMUS AND PITA BREAD
If you’re looking for the perfect marriage of pita bread and hum-

mus, Georgio’s from Milton, Wisconsin, has that all figured out. Their 
over-sized pitas are ideal for falafel, wraps, or even as a base for pizza. 
Their hummus is ideal for, well, anything, unless you don’t like fresh 
ingredients. No trans fat. No hydrogenated oil. No artificial preserva-
tives. There’s no better way to support our local economy and small 
business than giving Georgio’s a taste. Available in our refrigerated 
section at East and West.

PACT SOCKS GIFT BOXES 
Give the gift of socks! These three packs of organic cotton, fair 

trade socks will please anyone. Great designs and styles to choose 
from! Super stylish and comfortable. Available at East and West. 

EARTH MAMA ANGEL BABY SHAMPOO & BODY WASH 
Foamy fun, baby bubbly bath time! Gentle castile soap rated 0 

for toxins on Environmental Working Group’s Skin Deep Database. 
Yummy Vanilla & Sweet Orange scent. Get the 5.3 oz for over 300 
pumps! Refill it with the 1 liter. Available at East and West. 

HANDMADE EXPRESSIONS TEA TOWELS 
100% cotton towels that are both soft and absorbent. Fair Trade, 

sustainable and hand made—with pom poms! Available at East and 
West. 

ECLECTIC INSTITUTE CORDYCEPS 
Freeze dried, American-grown mushrooms, grown without toxins. 

Promotes energy, endurance, and vigor. Available at East and West. 

VERIDITAS BOTANICALS DEODORANT 
Organic essential oil-based deodorant, that really sticks around and 

does the job. Conveniently pocket-sized! Available at East and West.

GOOD CLEAN LOVE BALANCE MOISTURIZING PERSONAL WASH 
A gentle cleanser formulated to mimic the body’s balanced pH lev-

els for a healthy down there. 100% vegan. Available at East and West. 

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

Know of a local non-profit focusing on food, 
agriculture, environmental issues or cooperatives?

To say “Thank You” for what these groups do for our business 

and community, we are offering non-profit organizations in 

these areas a 20% discount on catering food orders.
* Does not include delivery charges. All catering service restrictions apply.

WILLY STREET CO-OP 
THROUGH THE YEARS…



deals

A l l  S p e c i a l s  S u b j e c t  t o  Av 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 .

december

co-op deals: December 17–30

Health & Wellness

Health & Wellness

co-op deals: December 3–16

MINERAL FUSION 
nail polish 
All Kinds on Sale! 

$4.99/tx

.33 oz • was $6.79/tx

NATURAL FACTORS 
ultimate probiotic 
children’s formula 

$17.99/tx

2 oz • was $25.99/tx

AUBREY ORGANICS
gpb shampoo or 
conditioner

$8.99/tx

11 oz • was $10.47/tx

NUBIAN HERITAGE 
bar soap
All Kinds on Sale!

$2.99/tx

1 ea • was $4.79/tx

MEGA FOOD 

dream release

$27.99/tx

60 tab • was $41.49/tx

WELEDA 
skin food cream

$12.99/tx

2.5 oz • was $17.79/tx

AURA CACIA 
eucalyptus 
essential oil

$3.99/tx

.5 oz • was $5.79/tx

SPECTRUM 
organic ground 
flaxseed

$4.99
14 oz • was $8.99

NATURAL VITALITY 
natural 
calm drink
All Kinds on Sale!

$14.99/tx

8 oz • was $20.79 - 21.79/tx

KLEAN KANTEEN 
wide 16-oz 
insulated mug 

$19.99/tx

1 ea • was $27.95/tx

ENZYMEDICA
digest gold 
enzymes

$19.99/tx

45 cap • was $29.99/tx

HERBAN COWBOY
natural grooming 
deodorant
All Kinds on Sale!

$5.99/tx

2.8 • was $8.29/tx

DR. BRONNER’S
pure castile 
bar soap
All Kinds on Sale!

$2.99/tx

5 oz • was $4.49/tx

DESERT ESSENCE 
hand & body 
lotion 
All Kinds on Sale! 

$5.99/tx

8 oz • was $8.49/tx

JASON 
power smile 
fluoride-free 
toothpaste

$3.99/tx

6 oz • was $6.49/tx

NEW CHAPTER 
bone strength 
take care  

$26.99/tx

60 cap • was $32.79/tx

NORDIC NATURALS 
nordic berries 
multivitamin

$19.99/tx

120 pc • was $23.99/tx

GARDEN OF LIFE 
organic primal 
defense ultra

$31.99/tx

60 cap • was $37.99/tx

Our weekly Owner Rewards specials will now only be listed in an in-store fl yer, on our website or be available 

by email. We are doing this to be able to be more fl exible with our sales and offer better sale pricing. For more 

information, including how to sign up for the email fl yer, see willystreet.coop/Owner-Rewards-change.
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EARTH FRIENDLY
dishmate
All Kinds on Sale

$2.79/tx

25 oz • was $3.49/tx

ALMOND 
DREAM
dairy-free 
gelato
All Kinds on Sale!

$3.29
16 oz • was $4.29

BEARITOS
organic 
refried beans
All Kinds on Sale

$1.99
16 oz • was $2.79

CROFTER’S
organic
premium spreads
All Kinds on Sale!

$2.69
10 oz • was: $3.79

EARTH BALANCE
organic whipped 
buttery spread

$3.49
13 oz • was $4.29

MUIR GLEN
organic canned 
tomatoes
All Kinds on Sale!

$2.00
28 oz • was $2.49-2.79

LIVING HARVEST
hemp milk
All Kinds on Sale!

$2.99
32 oz • was $3.99

WOODSTOCK FARMS
organic 
frozen fruit
Mangos, Tropical Fruit Blend, Pineapple Chunks

$2.99
10 oz • was $3.99

SANTA CRUZ 
ORGANIC
organic juice
Concord Grape, Orange Mango

$2.99
32 oz • was $4.79

GHIRARDELLI
baking bars
All Kinds on Sale!

$2.39
4 oz • was $2.99

AMY’S
frozen indian 
entrées
All Kinds on Sale!

$3.99
9.5-10 oz • was $4.99

ALEXIA
frozen garlic
french baguette 
twin pack

$3.29
12 oz • was $4.29

NEWMAN’S OWN 
ORGANICS
organic 
microwave 
popcorn
All Kinds on Sale!

$2.69
9-10.5 oz • was $3.49

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

$7.99
14 oz • was $10.49

NATURE’S PATH
organic 
granola bars
All Kinds on Sale!

$2.99

6.2-7.4 oz • was $4.79

DIVINE
chocolate bars
All Kinds on Sale!

$2.69/tx

3.5 oz • was $3.79/tx

MOUNT HAGEN
organic 
instant coffee
All Varities

$6.99
3.53 oz • was $10.99

FRONTERA
tortilla chips
All Kinds on Sale!

$2.19
10-12 oz • was $2.99

co-op deals: December 3–16

Our weekly Owner Rewards specials will now only be listed in an in-stor

website or be available by email. We are doing this to be ab

our sales and offer better sale pricing. For mor

for the email fl yer, see willystreet.coop/Owner-Re
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bulk organic 
split red lentils

$1.99/lb

Rndm wt • was $3.79

ALTER ECO
truffles 10-pack

$5.99/tx

4.2 oz  was $8.29/tx

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  D e c e m b e r  1 7 – 3 0A l l  S p e c i a l s  S u b j e c t  t o  Av 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 .

PACIFIC 
NATURAL FOODS
organic soups
All Kinds on Sale!

$2.99
32 oz • was $4.29

FIELD DAY
organic beans
All Kinds on Sale!

$1.25
15 oz • was $1.49

R.W. KNUDSEN
sparking juice
All Kinds on Sale!

$2.50
25.4 oz • was $3.99-4.79

MORI-NU
organic 
silken tofu

$1.69
12.3 oz • was $2.29

glutino
gluten-free 
crackers

$3.39
4.4 oz •  was $4.79

NATIVE FOREST
organic 
canned fruit
All Kinds on Sale!

$2.69
14-15 oz • was $3.49

IMAGINE
organic 
broth
All Kinds (except Kosher Chicken) on Sale!

$2.99
32 oz • was $3.99

RUDI’S ORGANIC 
BAKERY
organic 
english muffins

$3.29
12 oz • was $3.79

IMMACULATE 
BAKING COMPANY
biscuits

$2.69
16 oz • was $3.99

BIONATURAE
organic
fruit spread
All Kinds on Sale!

$2.99
9 oz • was $3.99-4.49

LING LING
frozen 
potstickers or 
spring rolls

$3.99
11-13 oz  • was: $4.99

DAIYA
“cheese” 
shreds
All Kinds on Sale!

$3.79
8 oz • was $4.49

NATURE’S PATH
organic 
hot oatmeal 
packets
All Kinds on Sale!

$2.99
13.6-14 oz • was $4.49

SURF SWEETS
candy
All Kinds on Sale!

$1.49/tx

2.75 oz • was $1.99/tx

EREWHON
cereal 
All Kinds on Sale!

$3.39
10-15 oz • was $4.99-5.19

NEWMAN’S OWN 
ORGANICS
newman o’s 
cookies
All Kinds on Sale!

$1.99
8 oz • was $2.79

co-op deals: December 17–30

w only be listed in an in-store fl yer, on our 

e doing this to be able to be more fl exible with 

or more information, including how to sign up 

eet.coop/Owner-Rewards-change.
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NIFTY GIFTIES FROM THE CO-OP

COSE NUEVO SWEDISH DISHCLOTHS 
A reusable alternative to paper towels and sponges. And super cute!

PLANET WISE 
REUSABLE SANDWICH BAGS 
Get the tree-hugger in your fam-
ily an assortment of these reus-
able bags! Make the investment 
complete by adding a Wooden Bag 
Drier! WILLY STREET CO-OP GIFT CARDS 

Let them choose their own gift.

BEEHOUSE TEA POTS AND TEA CUPS 
For the tea party of your dreams!

JUST COFFEE 
Be a hero, bring a bag of delicious, fair trade, Madison-roasted 
coffee to all of your holiday events.

AURA CACIA CHAKRA 
ESSENTIAL OIL 
PERFUMES 
Organic, essential oils 
make up these perfume 
sticks. There’s one for 
everyone!

ANNIE’S MAC & CHEESE AND KOYO RAMEN 
Create a care package with Annie’s Mac & Cheese 
and Koyo Ramen for your favorite college student.

SQUIRREL NUT CRACKER 
An adorable gift for the nut lover in 
your life! Don’t forget to buy them 
a bag of organic walnuts in the shell 
from Produce!

KLEAN KANTEEN COFFEE 
CONTAINERS 

Stainless steel and it keeps your 

cuppa hot!

WELEDA ARNICA 
MASSAGE OIL 
A great massage oil 
for achy muscles.
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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.

PACT SOCKS GIFT BOXES 
A pack of three socks made with organic cot-
ton from family farms and fair trade factories.

WALL CALENDARS 
We have a wide variety of calendars! 
A timely gift.

LUSA ORGANICS SCRUBS 
A locally made bath time treat!

THE OJAI COOK 
LEMONAISE
Truffle oil, and sun-
dried tomatoes—
Oh, you fancy, huh?

THE KOMBUCHA SHOP 
KOMBUCHA BREWING KIT 
A beautiful, locally made kombucha kit. 
Give them everything they need to make their 
own booch—the SCOBY comes in the mail, 
so no worries about keeping it in the fridge!

BODUM 8 CUP CHAMBORD COFFEE MAKER 
Elegant, glass coffee maker for the bean 
connoisseur in your life. more gifts on the next page…

BASS HAIR BRUSHES AND COMBS 
Beautiful brushes with natural bristles and 
bamboo handles for all hair types.
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ANDES GIFTS 
Who doesn’t need a new scarf or  hat?

W.S. BADGER MEN’S GROOMING PRODUCTS 
All your manscaping essentials.

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 

HOME
i s  where

YOUR
STORY
BEGINS

KICKAPOO GOLD 
MAPLE SYRUP 
Locally made 
sweetener for the 
locavore!

GAIL AMBROSIUS 
DOUBLE CHOCOLATE 
HOT COCOA MIX
Warm up their winter!

AFRICAN MARKET BASKETS 
A great gift for everyone on 
your list—great on its own or 
filled with smaller gifts!

5-POUND BOXES OF OR-
GANIC SATSUMA MAN-
DARINS!
Enough said.

OLLI SALUMERIA 
SAUSAGE 
Organic pork 
sausages!

PRESCRIPTION FOR 
NUTRITIONAL HEALING 
The nation’s #1 guide to 
natural remedies.

WISCONSIN CUTTING 
BOARD 
We have a few sizes of 
locally made Wisconsin 
shaped cutting boards to 
choose from!

ALTER ECO TRUFFLES
A guaranteed hit.

EARTH MAMA ANGEL BABY 
A little something for baby—have a new 
baby in the family? Bring this gift box of all 
natural and organic body care products in 
travel sizes for the little one.

SPECIAL STORE HOURS
Wednesday, December 24th: 7:30am–6:00pm
Thursday, December 25th: Closed
Wednesday, New Year’s Eve: Regular Hours
Thursday, New Year’s Day: Closed
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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 educators from Madison Audubon Society support 

schools’ efforts, they sometimes get thank-you letters. 

Sutton said: “When I was in 2nd grade, I thought all birds were 

THE SAME!  How boring would that be?”  Read more below.

ABC for Health helps those whose BadgerCare Plus was 

terminated. Despite the good news 

of national health reforms, tens of 

thousands of people in Wisconsin 

faced terminations of BadgerCare 

Plus. ABC for Health worked to provide 

cutting-edge legal service, advocacy, 

and education to those needing help 

accessing care.

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

All new customers receive a Willy Street Co-Op gift card!

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting

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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I
’ve heard it said 
that almost every-
one has at least one 
relative in Wis-

consin. Well, China’s 
most famous medicinal 
root—ginseng—is no 
exception. The story 
of American Ginseng is an interesting 
one full of intrigue, villains, heroes 
and drama. Wisconsin is called Amer-
ica’s Dairyland, but there is another 
little Wisconsin agricultural product 
that I think deserves some recognition 
too. After all, it has been garnering 
a lot of attention from the rest of the 
world for over 100 years—particularly 
Asian countries such as China, Taiwan 
and South Korea. In 2013, exports 
to China of Wisconsin ginseng were 
up 110% with revenue from this one 
product alone exceeding 38 million 
dollars! In order to fully appreciate the 
American ginseng we produce here in 
Wisconsin, a little background on its 
Asian cousin is necessary.

HISTORY OF CHINESE  
GINSENG (PANAX  
GINSENG)

It all started about 5,000 years ago 
in the mountainous region of Manchu-
ria in Northern China where Chinese 
ginseng was first discovered. A small, 
deciduous perennial that produces a 
bitter, starchy root, Chinese ginseng 
was probably originally used as food. 
The root, however, quickly became 
revered for its strength-giving and 
rejuvenating powers. The Chinese 
named it Ren Shen—roughly translat-
ing to “man-root,” The human-like 
shape of the little root was thought to 
symbolize harmony and balance of the 
body. Chinese Ginseng is mentioned 
in one of the oldest written Chinese 
medical texts—the Huangdi Neijing 
(475-221 BC) and is considered the 
top herb with anti-aging and anti-
cancer properties. Chinese medical 
classics state that ginseng “strengthens 
the vital organs, secures the spirit, 
anchors the soul, stops fear and fright, 
eliminates diseases, brightens the 
eyes, sharpens the senses, and benefits 
intelligence. When taken long-term, it 
promotes strength, health, and lon-
gevity.” The plant grows very slowly 
and according to Chinese folklore the 
plant is taking its time to absorb and 
distill the essence of heaven and earth 
in order to offer health, happiness and 
longevity to man.

Early in its history of use in China, 
ginseng came to be highly sought after 
by Asian royalty and military aristoc-

racy. Dynasties were set against each 
other over it. Known as the tonic of 
emperors, commoners were forbid-
den to use it. The nobility so carefully 
controlled its collection that they were 
oftentimes the sole possessors of the 
root. It was not unusual for ginseng 
to command a price 250 times its 
weight in silver and several times its 
weight in gold. By the third century 
AD, China’s demand for ginseng had 
created international trade with Korea. 
Korea took in Chinese silk and medi-
cine in exchange for wild ginseng. 
Eventually, the over-harvesting of the 
root nearly wiped out all wild ginseng 
in Asia, bringing the lucrative trade 
to a halt. Korean farmers spent years 
experimenting in order to develop a 
cultivated variation of wild ginseng. 
They were eventually successful in 
producing a “farmed-root,” although 
it was not nearly as potent as the wild 
ginseng. Products labeled Korean 
cultivated ginseng continues to be the 
main source of Panax ginseng avail-
able in the world today.

HISTORY OF AMERICAN 
GINSENG (PANAX QUIN-
QUEFOLIUS)

While the curative properties of 
American ginseng were well known 
by North America Indian Nations 
including the Cherokee, the Iroquois, 
and the Menomonee, the plant may 
have gone completely unnoticed by 
European settlers had it not been for 
a Jesuit missionary by the name of 
Pierre Jartoux.

In 1713, while in China, Jartoux 
wrote a letter home to his friend 
describing his experience with Chi-
nese ginseng. He wrote, ”I found my 
pulse much fuller and quicker, I had 
an appetite, and found myself much 
more vigorous.” Four days later, due 
to extreme exhaustion, Pierre was hav-
ing difficulty even staying upright on 
his horse. So he tried chewing a bit of 
more of the root and after an hour, he 
reported feeling like a “new man.”

Pierre Jartoux sent along a draw-
ing of this plant that had impressed 
him so, noting that as the climate in 
eastern Canada was quite similar to 
that of Manchuria, he wondered if this 
plant might possibly grow there as 

well. His letter came to the attention 
of the Jesuit brother Joseph Francois 
Lafitau, an amateur medical botanist. 
Lafitau took to searching the forests 
near Montreal for a plant that looked 
like the one in the drawing and after 
three months, he found one. It was 
Panax ginseng’s North American 
cousin: Panax quinquefolius.

The Chinese market was so 
deprived of wild Panax ginseng 
due to overharvesting in Asia, they 
were willing to pay a premium for 
its American counterpart which had 
similar healing properties. A new 
industry sprung up practically over-
night. By the late 1700s shipments 
of American ginseng were being sent 
to China and veritable fortunes were 
being made. Suddenly, everyone was 
looking for the plant and wild Ameri-
can ginseng was found in New York, 
Massachusetts, Vermont, Virginia and 
Wisconsin and other states. Trappers, 
traders and woodsmen familiar with 
the woods were eager to get in on the 
game and were adept at locating the 
elusive plants. These Sang Hunters, as 
they were called, snatched up the wild 
roots as quickly as they could find 
them in hopes of getting rich. Com-
petition was fierce and prime ginseng 
regions were protected secrets. By the 
mid 1850s a half million pounds had 
been harvested from America’s wild 
ranges and exported to Asia. Unfor-
tunately, this zealous over-harvesting 
led wild American ginseng to the 
brink of extinction within a few de-
cades. Attempts to cultivate the roots 
were made far and wide, but they 
always failed. That is‚until the Fromm 
brothers of Wisconsin.

THE FROMM BROTHERS
In search of open land and greater 

opportunity, a German family by the 
name of Fromm made their way to 
the new land across the sea. In 1852, 
the Fromm family settled in what 
is now known as Marathon County, 
Wisconsin. They were an industrious 
bunch, to say the least. There are so 
many impressive accomplishments at-
tributed to this family—one of which 
is that they were the first people to 
successfully cultivate ginseng in North 
America!

It is 
said that 
the Fromm 
brothers, 
Walter, 
Edward, 
John and 
Henry—were 

outdoorsmen. They loved hunting 
and wandering the woods. As the tale 
goes, it was the brothers’ dream to 
catch and raise silver foxes to sell to 
the lucrative fur industry. In 1904, 
fox pelts were fetching up to $1,000 
each—more for especially nice ones. 
They tried to catch the foxes they 
needed, but were unsuccessful. They 
didn’t have the money to buy them 
either. As the brothers continued to 
brainstorm on how to raise the funds, 
one of them overheard a local say 
that a farmer who “knew what he was 
doing” could earn $20,000 an acre by 
growing ginseng. After checking out 
the going rate for a pound of ginseng, 
they were convinced this was how 
they would raise the money to finance 
their fox farm. Over the next several 
years, the brothers dedicated them-
selves to studying the wild ginseng 
in its natural habitat. Applying what 
they learned in painstaking experi-
mentation year after year, they were 
eventually able to plant seeds from the 
wild Wisconsin ginseng and cultivate 
Panax quinquefolius successfully. By 
1913, the Fromm brothers were one of 
three firms registered to cultivate gin-
seng in Marathon County. By 1919, 
the Fromms led the County in ginseng 
root production with nearly 500 acres 
under cultivation.

THE GINSENG BUBBLE
There is no doubt about it that 

ginseng industry had arrived in 
Wisconsin. But successful cultiva-
tion techniques were understandably 
considered proprietary secrets by the 
successful few. Eventually, secrets 
were leaked or shared and more and 
more farms were successful at grow-
ing the challenging crop.

It may be our blustery winters, 
something in our soil, or the coin-
cidence of being on the same 45th 
parallel as the region in China where 
ginseng was originally discovered, 
but Wisconsin ginseng has come to 
be known as the best quality ginseng 
coming out of North America. Due to 
its fine quality and high ginsenoside 
content (the compounds in ginseng 
that make good things happen), Wis-
consin ginseng has continued to gain 
market popularity. 

by Bonnie Sweetland, LAc, Newsletter Writer
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many shade structures that protect the 
ginseng from the sun. Crops were de-
stroyed and along with it—many years 
of work and sometimes a family’s life-
savings. 

Today there are about 150 to 200 
ginseng farmers in Marathon county. 
Recently I took a little drive up to 
Marathon County to pay a visit to 
two of the growers of ginseng that we 
feature at Willy Street Co-op.

THE BURMEISTER 
FAMILY FARM

The Burmeister family has been 
cultivating American ginseng here in 
Wisconsin for over 100 years. Like 
the Fromm family, Julius Burmeister 
immigrated to America from Germany 
and settled in Marathon County. Julius 
was friends with the Fromm brothers 
who taught him the secrets of ginseng 
cultivation. Julius Burmeister may not 
have the claim to fame of being the 

Attracted by the lucrative export 
market, farmers that had been grow-
ing tobacco and corn were switching 
to ginseng. Although growing ginseng 
didn’t require a huge amount of land, 
it was still a high risk because of the 
huge investment of time and money 
that was required before any poten-
tial reward would be experienced. 
It could easily be four to five years 
before a newbie could expect their 
first harvest, if their crop didn’t fail 
altogether. Once harvested, ginseng 
can never be grown in that same plot 
of ground again due to a fungus that 
kills the plants in subsequent years, so 
the farmers have to find new, virgin 
land to grow each crop of ginseng. In 
spite of all these obstacles, by the year 
2000, the number of ginseng farmers 
in Marathon County had swelled to 
about 1,400, producing approximately 
2.4 million pounds of Wisconsin gin-
seng combined. 

But what goes up, eventually 
comes down. The ginseng bubble  
was said to have burst later that same 
year when Canada entered the market. 
Prices that had been in the high $40/ 
pound range earlier that year, plum-
meted to $8 to $10 per pound.

If that were not enough, Wiscon-
sin ginseng growers suffered another 
blow when in 2010, a heavy spring 
snow fell on the gardens, collapsing 

first Wisconsin ginseng grower, but 
he was one of the first ten. Today, the 
family continues to cultivate Ameri-
can ginseng, harvesting some 10 to 15 
tons annually. 

I picked up Mike Burmeister, the 
great-grandson of Julius Burmeister, 
in Wausau and we headed east to take 
a look at the family’s farm lands. On 
the drive, I learned Mike Burmeister 
is a great storyteller. As we drove 
through the colorful, autumn land-
scape toward the gardens, he spun 
tales of his great-grandfather and the 
Fromm brothers that sprung to life 
in my imagination. I pictured huge 
barrels filled with ginseng root, men 
in fur coats slapping down gold pieces 
on the barrel head in negotiation... We 
bumped down a smaller dirt road and 
as the car came to a stop, I saw two 
deer bound in to the forest surround-
ing the open valley. The view was 
breathtaking from the gardens and I 
thought to myself, “I wouldn’t mind 
being a ginseng root here.”

Mike is passionate about Wiscon-
sin ginseng—past, present and future! 
(I think he must have been weaned on 
the stuff). One of Mike’s innovations 
that he brought to the family business 
started as a class project in college. 
There, Mike developed his ginseng 
capsules and says that he has been 
happily self-employed ever since. 

Burmeister Farms practice what 
is known as integrated pest manage-
ment. That means they are basically 
organic until something comes along 
that cannot be controlled by organic 
methods. Then, and only then, do 
they use carefully selected biode-
gradable chemicals to spot treat. 
Every batch of Burmeister ginseng is 
high-performance liquid chromatog-
raphy (HPLC) tested and guaranteed 
pesticide-free. Mike shared with me 
how important it is to him to provide 
a product that meets the expectations 
of the American consumer—espe-
cially where quality and purity are 
concerned. 

In addition to capsules, many of 
the Burmeister ginseng products—
such as whole root, tea-cut, pure 
ginseng powder and a 2 oz liquid ex-
tract—are all available in the Health 
and Wellness aisles of the Willy 
Street Co-op. One of my favorite 
Burmeister products is Mike’s new 
instant ginseng tea. It will be avail-
able at both Willy East and West 
this month. This powdered tea is an 
ultra-pure, super-critical extracted 
ginseng with a touch of honey added. 
It dissolves instantly in cold or hot 
water and is absolutely the most 
refreshing and delicious thing I have 
ever tasted. Although it contains no 
stimulants, it gives me an energy lift 
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that is undeniable. You can learn more 
about all of the Burmeister ginseng 
products at their website at www.
burmeisterginseng.com.

THE SCHUMACHER 
FAMILY FARM

The Schumachers have been farm-
ing ginseng for about 50 years. Jim 
Schumacher met me at their new head-
quarters located about 13 miles west of 
Wausau in the little town of Marshall. 
Inside the tidy facility, everyone was 
busy doing jobs. As Jim walked me 
around, I thought I could see a family 
resemblance in their faces. Jim’s mom 
was carefully hand-packing perfect 
little ginseng roots into colorful gift 
boxes that said “Grown in Wisconsin” 
on them. Jim’s brother was checking 
on the ginseng root currently in the 
grinder. Jim’s dad wasn’t there, but is 
also a crucial part of the operation. 

We jumped in Jim’s vehicle and he 
drove me out to a rather large ginseng 
plot. As he swung open a big metal 
gate, and we rounded the corner, I 
could see instantly how much work 
goes into simply setting up the shade 
screens for the ginseng garden. Large 
posts have to be buried into the ground 
at each end of a row. The rows are 
about six feet from center to center. 
Upon these posts were placed wooden 
slotted panels. Jim told me the goal 

was to filter out about 75% of the 
sun’s rays. He explained that if the 
ginseng plants were exposed to direct 
sunlight for even a day or two, they 
would die. We walked along the beds 
where Jim allowed me to get a closer 
look at the recently dormant crop of 
“third years.” I bent down and picked a 
few of the bright red berries and stuck 
them in my pocket. Jim said these gin-
seng plants would be ready for harvest 
next year around mid-October. He 
pointed to another field behind us and 
said that one had just been harvested 
a few days earlier and asked me if I 
would like to see the fresh herbs that 
were drying in a nearby shed.

As Mike unlocked the door to the 
large shed, I could hear fans blowing 
inside. When the door swung open, 
an intense aroma of fresh ginseng 
wafted out. I took a deep breath in 
and savored the rich ginseng scent. 
Freshly harvested ginseng had to be 
handled just so with so many days to 
cool and so many days to dry. Jim held 
up a root about three inches long and 
said, “Can you see those little hair-like 
fibers sticking out? You don’t want to 
damage those! They contain the high-
est concentration of ginsenosides.” 

Back at the Schumacher Ginseng 
headquarters, Jim pulled a large bucket 
out from a cooler, opened up a big 
bag and pulled out a twisted little man 

of a root to show me. He said “This 
is some wild ginseng we purchased.” 
Pointing to nodules along the roots 
length, he explained that each year, a 
new node would form on the root, so 
that you could tell the age of a root 
by counting the nodes. The root I was 
holding had some 40 nodes, indicating 
it was a 40-year-old root. 

The Schumacher family primarily 
produces whole root ginseng which is 
preferred by the Asian market, a loose 
tea-cut, and packaged tea bags. By 
purchasing the whole root, consum-
ers are able to see the quality they are 
buying and can appreciate the root in 
its natural state. Schumacher Farms 
also make a capsuled ginseng which is 
available at the Willy Street Co-op.

HEALTH BENEFITS OF AMER-
ICAN GINSENG

Ginsenosides present in Ameri-
can ginseng have been found to have 
anti-tumor and anti-oxidant actions 
as well as a general energy tonic and 
adaptogen. Adaptogens are natural 
substances that help mitigate the ef-
fects of stress on the body. The fight or 
flight response to stress is designed to 
kick in, in the event we need to high-
tail it away from a lion or a bear, for 
example. But in our current high stress 
society, those alarm bells are going off 
all too often. When we get stressed, a 

surge of cortisol is released from the 
adrenal glands initiating physiological 
changes that were never intended to 
be long term. The relaxation response 
is supposed to take over as soon as 
the threat has passed, getting us back 
to normal function. Adaptogens have 
a normalizing effect on these bodily 
processes.

Mayo Clinic recently published a 
study showing that American gin-
seng had a profound effect on cancer 
related fatigue. The details of this 
study can be seen here: www.mayo.
edu/research/forefront/ginseng-fights-
fatigue-cancer-patients. The group 
that received daily supplementation 
of Wisconsin ginseng reported a 20 
point reduction on a 100 point scale 
of cancer-related fatigue, with the 
greatest effect being reached at eight 
weeks. American ginseng contains no 
stimulants, but is believed to increase 
energy by lowering unhealthy corti-
sol levels. I know that since I have 
been using ginseng daily, I’ve had a 
lot more energy, even though I quit 
drinking coffee. 

I invite you to come try the 
Wisconsin-grown American ginseng 
we have available at the Willy Street 
Co-op. And while you’re here, pick 
up a root or two for your relatives 
who aren’t lucky enough to live in 
Wisconsin! 
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please drink responsibly.

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!

Fennel, Celery, and Pomegranate Salad

Adapted from www.epicurious.com.
This palate-cleansing salad balances out rich winter meals. The recipe 

calls for the vegetables to be thinly sliced, and a mandoline would come in 
handy here.
3 fennel bulbs, small, thinly sliced
6 celery stalks, thinly sliced on a diagonal
1 medium shallot, thinly sliced into rounds
1/2 cup fresh, flat-leaf parsley, very coarsely chopped
1/2 cup pomegranate seeds, divided
1/4 cup lime juice, fresh
1/4 cup extra-virgin olive oil
coarse salt
black pepper

Directions: Toss the fennel, celery, shallot, parsley, and half of the pome-
granate seeds in a large serving bowl. Add the lime juice and olive oil and 
toss to coat, then season to taste with salt and pepper. Top with the remaining 
pomegranate seeds, and serve. Makes 2 servings.
Star Recommends: Zardetto Prosecco—The Wine Advocate—“The 
NV Prosecco Brut is a richer, creamier wine than the Brut Cuvee Pri-
vate. Here the fruit tends towards ripe yellow peaches, with fl owers, 
spices and minerals that add complexity. The fi nish is long, generous 
and nicely balanced.”

Pork Loin with Cider-Braised Leeks and Apples

Adapted from www.theroamingkitchen.net.
Leftover pork from this easy dinner is fantastic in a sandwich the 

next day.
2 boneless pork loins 
salt
black pepper
1 Tbs. olive oil
12 oz. hard cider (dry)
1 1/2 Tbs. Cognac
1/2 Tbs. light brown sugar
1 yellow onion, diced
1 leek, quartered, sliced into half moons, and washed
1 green apple, cored, peeled and diced
2 sprigs fresh thyme

Directions: Remove pork loins from the refrigerator 1 hour before cook-
ing. Season with salt and pepper on both sides.

Heat olive oil in a Dutch oven over medium-high heat until hot. Sear each 
pork loin for 2-3 minutes per side until golden brown. Transfer to a plate. 
Over medium heat, deglaze the Dutch oven with cider and Cognac, scrap-
ing up all the browned bits. Stir in the brown sugar, and continue cooking, 
stirring occasionally, until the liquid has reduced by half, about 10 minutes. 
Stir in the onion and the leek, and simmer 5 minutes. Fold in the apple and 
sprinkle with salt and pepper. Add the thyme, then place the pork loins on 
top. Cover and cook for 20 minutes, until the pork is just cooked through. Al-
low the pork to rest 10 minutes before slicing and serving. Makes 4 servings.
Star Recommends: Chateau Le Pey Medoc—Classic stuff showing the 
polish of merlot that submerges the cab... the wine is made from 
about half and half. This wine grows broader and more intense after 
hitting the palate, the mid-palate showing amplifi cation and the 
length extraordinary.

Tuna Scallopine with Parsley and 
Pomegranate Seeds

Adapted from www.foodandwine.com.
This healthy meal can be on the table in 30 minutes, perfect for a week-

night dinner, or feeding impromptu guests.
1 Tbs. minced shallot
1 Tbs. red wine vinegar
1 Tbs. maple syrup
1 Tbs. capers, drained
salt
pepper
3 Tbs. extra-virgin olive oil, plus more for rubbing
4 tuna steaks, 5 oz. each, about 1/2-inch thick
1 cup flat-leaf parsley leaves
1/2 cup pomegranate seeds
1/2 fennel bulb, cored, very thinly sliced
hot sauce (optional)

Directions: In a medium mixing bowl, combine the shallot, vinegar, 
maple syrup, capers, and a pinch of salt and pepper. Allow to sit for 15 min-
utes, then whisk in the olive oil.

Sandwich the tuna steaks between two sheets of plastic wrap and pound 
until 1/4-inch thick. Rub with some olive oil, and sprinkle with salt and pep-
per.

Preheat a griddle. Set the tuna on it, and lightly sear one side only, for 
about 1 minute. Transfer to plates, with the seared side up.

Fold the parsley, pomegranate seeds, and sliced fennel into the dressing, 
and if using, season to taste with hot sauce. Toss gently to coat, and top each 
tuna steak with a mound of the salad, and serve immediately.
Star Recommends: Brandborg Oregon Riesling—Bradley Vineyard 
berries helped create aromas of ripe apple and pear, jasmine, laven-
der and a whiff of diesel. Freshly cut Granny Smith apple slices and 
tangy Thompson Seedless fl avors validate it as “dry.” Zippy and sa-
vory fi nish brings together lemony acidity and lingering slate notes.

THIS MONTH’S 
WELLNESS 
WEDNESDAY IS 
DECEMBER 3RD. 
  

Next month’s Wellness Wednesday 

is January 7th.

ednesday ednesday 

off   
 1st wednes
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Coconut Panna Cotta with  
Pomegranate-Satsuma Compote

Loosely adapted from www.feedmephoebe.com.
A compote made from Satsuma mandarins and both pomegranate juice 

and seeds makes this rich and creamy panna cotta extra-special.
2 Tbs. cold water
1 tsp. agar agar
15 oz. coconut milk (1 can)
2 Tbs. sugar plus 1/2 cup, divided
1 tsp. vanilla extract
3 satsumas, zested and juiced
1 pomegranate, seeded
1/2 cup pomegranate juice (unsweetened)
2 tsp. fresh lemon juice

Directions: Place the cold water in a small bowl and stir in the agar 
agar. Set aside. Pour the coconut milk into a small saucepan and whisk until 
smooth. Pour in the agar agar mixture and let sit for 10 minutes. Place the 
saucepan over medium-high heat. Stir in the 2 tablespoons of sugar, and 
warm the coconut milk mixture, stirring constantly, until it begins to steam, 
without bringing to a boil, until the sugar has dissolved. Remove from heat 
and whisk in the vanilla. Divide the mixture into 4 ramekins or small bowls, 
and refrigerate for 5 hours, or until set.

In the meantime, make the pomegranate compote. Combine the satsuma 
zest in a saucepan with the pomegranate juice and remaining 1/2 cup of 
sugar. Stir to combine, and bring to a boil over medium-high heat, stirring 
until the sugar dissolves and a thin syrup forms. Remove from heat, and 
use a fine mesh strainer to strain the syrup into a small bowl. Whisk in the 
satsuma juice, and return the mixture to the saucepan. Heat over medium-
high heat and bring to a boil until reduced enough to coat a spoon, about 8 
minutes. Place the pomegranate seeds in a small bowl. Add the syrup to the 
pomegranate seeds and stir to coat. Refrigerate until cool. Serve the coconut 
panna cotta with a spoonful of compote. Makes 4 servings.
Star Recommends: Caymus Conundrum—This delicious blend of five 
white wine grapes is one of the best of its type from California.  It’s 
a complex wine, with an array of ripe, concentrated flavors—pear, 
honey, fig, vanilla, peach and nectarine, finishing with lots of charac-
ter and a dash of spice. Delicious. -Wine Spectator

Potato Leek au Gratin

Adapted from www.food52.com.
Scented with leek and garlic and enriched with cream and Gruyére, this 

gratin is baked in a low oven, which leaves a crispy crust and buttery pota-
toes. A mandoline will make quick work of the potatoes!
2 medium leeks, trimmed, green leaves removed, white parts washed and 

dried, sliced lengthwise in half, then sliced into thin half-moons
2 1/2 Tbs. unsalted butter, divided
1 clove garlic, minced
1 splash dry white wine or vermouth
2 1/4 boiling potatoes (like Yukon Gold), peeled, sliced into 1/8-inch slices, 

placed in a bowl and covered in cold water
salt
pepper
1 1/2 cup grated Gruyére 
1 1/4 cup heavy cream

Directions: Preheat oven to 300ºF. Sauté the leeks over medium-low heat 
in 1 tablespoon of the butter for 6-8 minutes, until tender, but not brown. Add 
the garlic and sauté for 1 more minute. Add the splash of white wine or ver-
mouth, and sauté for another minute until most of the liquid has evaporated. 
The leeks should be damp, but not swimming in liquid. Cover and remove 
from heat, and allow to rest.

Lightly butter a baking dish. Carefully drain the potatoes and pat with a 
clean towel. Arrange one layer of potatoes in the baking dish and season with 
salt and pepper. Layer with sautéed leeks, followed by some Gruyére, and 
some dots of butter. Repeat layering until all the potatoes are used, saving 
some Gruyére for the top. The last layer should just be potato slices. Slowly 
cover with cream, then finish with the reserved Gruyére. Bake for 1 hour 15 
minutes to 1 1/2 hours, until the top is golden brown, the potatoes are fork 
tender, and the cream has thickened and slightly reduced. Allow to rest at 
room temperature for 20 minutes before serving. Makes 4-6 servings.
Star Recommends: Chateau Petit Bois Lussac St Emilion—Lovely. 
Smokey taste is first impression. Bramble fruits with black currant 
dominating. Bordeaux and winter were made for one another.

Leek, Pear, and Oyster Mushroom Toasts

Adapted from www.happyolks.com.
After a long day, this is a good, easy dinner to throw together that’s fast 

but still tastes incredible.
4 Tbs. olive oil, divided
4 1/2 cups sliced leeks, white and very light green parts only
1 pear, finely diced
1/4 cup white wine 
salt
pepper 
1/4 lb. oyster mushrooms, large ones cut into 1-inch pieces, stems trimmed
1 shallot, minced
4 slices thick country bread
1/2 cup goat cheese

Directions: Heat 2 tablespoons of olive oil in a saucepan over medium 
heat. Add the leeks and sauté for 3-5 minutes, until wilted. Add the diced 
pears and white wine, and season with salt and pepper. Simmer, stirring oc-
casionally, for 5 minutes, then reduce heat to very low. Heat the remaining 
2 tablespoons of olive oil in a separate small pan. Add the mushrooms and 
shallot, and let simmer, until the mushrooms and shallot are tender and the 
liquid has reduced, 5-10 minutes. Place the sliced bread under the broiler un-
til lightly toasted, just a couple minutes. Spread goat cheese on each slice of 
toast, then arrange the leek and pear mixture on top, followed by the oyster 
mushroom and shallot mixture and any juices. Makes 2 servings.
Star Recommends: Chateau La Grangeotte—Crafted from a blend 
of Merlot and Cabernet Sauvignon grapes, sustainably grown in the 
clay-limestone soils of the historic Chateau Coustaut La Grangeotte 
in Madoc, this wine is a beautiful crimson Bordeaux red with a rich, 
complex fruity bouquet boasting aromas of strawberry, raspberry 
and blackberry. It is a harmonious wine with smooth tannins and 
fruity, long-lasting flavors. 

Spiced Brisket with Shallots and  
Satsuma Mandarins

Adapted from www.cleaneatingmag.com
3 lb. flat-cut beef brisket, trimmed of visible fat
2 tsp. Chinese five-spice powder
1 tsp salt
1 tsp. black pepper
8 shallots, cut into 1/4-inch slices
4 satsuma mandarins, peels on, halved, sliced into 1/4-inch slices, any seeds 

picked out
1 3/4 cup low-sodium beef broth
3 Tbs. balsamic vinegar
2 Tbs. arrowroot powder

Directions: Preheat oven to 375ºF. Sprinkle brisket on both sides with 
five-spice, salt, and pepper. Set brisket in a 9x13-inch baking dish, with the 
side trimmed of fat facing up. Place the shallots and satsumas on and around 
the brisket. Roast, uncovered, for 30 minutes. Whisk together the beef broth, 
balsamic vinegar, and arrowroot powder in a bowl or measuring cup with a 
spout. Whisk until arrowroot is fully dissolved. Remove the brisket, and pour 
the broth mixture into the baking dish. Cover tightly with aluminum foil, and 
continue to cook about 3 hours, until the brisket is very tender. Allow to sit at 
room temperature for 30 minutes. Transfer the brisket to a cutting board, and 
slice against the grain. Serve brisket with satsuma-shallot mixture ladled on 
top.
Star Recommends: Chateau Chamille—Ripe, blue and black fruits 
with a touch of mint and herb to the fore—beneath it an interesting 
graphite quality which provides complexity. Merlot 90%, Cabernet 
Sauvignon 8% and Cabernet Franc 2%.
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