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Improvement at the Co-op; and MORE!

SPECIAL STORE HOURS
Sunday, June 29th: East closes at 7:30pm for our 

annual inventory
Monday  June 30th: West opens at 10:00am for our 

annual inventory
Friday, July 4th: Both stores close at 7:30pm
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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!

CONTAMINANT-FREE  
TURMERIC

Q: Are you certain that your 
turmeric is free of contaminants?

A: Thank you for asking this 
question. We get our turmeric from 
Frontier Co-op in Norway, IA. They 
have a complete lab and test and 
inspect each shipment. They are 
very strict with quality control. If the 
turmeric were received contaminated, 
they would not accept it or sell it as 
organic. Thanks again for your ques-
tion. –Jim Green, Grocery Buyer–
East

MIND READERS
Q: Gluten-free Garlic Lover’s 

Pasta. You read my mind!
A; Glad you’re enjoying the 

made-without-gluten version of this 
long-time favorite! -Josh Perkins, 
Prepared Foods Director 

VIDEO DROP BOX
Q: So glad that the video drop-

off box is no longer protruding into 
the natural pathway to front door 
such that it’s a hazard to one’s arm 
or shoulder! Please if it will still be 
located on the premises do NOT 
place in a way that its pointy edges 
protrude! Thank you!

A: The video drop box was re-
moved so construction at the front of 
the store could happen. At this point 
we don’t know where it will end 
up when construction is completed 
(it is currently in the Commons at 
East). We do know that the box will 
be reinstalled because many Co-op 
Owners value the convenience of 
being able to drop their video rent-
als here. –Jim Jirous, Maintenance 
Manager–East

SMALL TYPE
Q: I have had extremely low 

vision my entire life. First, I would 

like to compliment you on the 
size of the typeface you use in the 
Reader. It is much larger than 
you typically find in newspapers 
and magazines today. However, I 
have experienced some significant 
challenges at the west side store. In 
the bulk section, the names of the 
product on the dispensers are very 
difficult to read. In most cases, I 
will know what I want and can 
ask for assistance. A greater chal-
lenge is when I am doing general 
shopping and looking around and 
comparing prices.   I have found 
the prices on the edges of shelves 
much smaller than those in other 
grocery stores. Even some of the 
other signage could use a larger 
font or greater contrast. I’m won-
dering if the Wisconsin Council for 
the Blind and Visually Impaired, 
being a beneficiary of CHIP, would 
be willing to provide recommenda-
tions. I would be willing to provide 
my suggestions, but don’t consider 
myself an expert in the field.

A: Thank you for your thought-
ful email about this important issue. 
You are not alone; others, including 
myself, have also reported challenges 
reading our signage. I am happy to 
report that we will be improving our 
Deli and Juice Bar signage in both 
stores, and that we hope to have the 
changes ready fairly soon. We also 
have been talking extensively about a 
longer-term project to make format-
ting changes to price tags and also to 
offer some technology-based op-
tions for assisting with comparison-
shopping. Currently, the technology 
we use to create our price tags would 
require an entire revamp of our shelf 
tag format to increase the font size, 
and so this is a project that will take 
some time and patience to complete. 
In the meantime, we really appreciate 
the input you provided, and we will 
certainly take larger fonts and better 
color contrast into consideration 
when we start implementing chang-
es. We may also take you up on your 
suggestion to contact the Wisconsin 
Council for the Blind and Visually 
Impaired when we discuss means to 
improve overall visual accessibility 
in the stores. -Kirsten Moore, Direc-
tor of Cooperative Services

ELECTRIC VEHICLE  
PARKING

Q: Could you please (please 
please) make one spot “electric 
vehicle parking only” at your 

recharging station? I understand 
that it is located conveniently to the 
front of the store, but the fact that 
the current sign merely suggests 
people park elsewhere means both 
spots are nearly always filled. If 
one spot was electric vehicles only, 
this problem could be lessened. It’s 
an awesome opportunity for the 
Co-op to support this new technol-
ogy, so please support those trying 
to use it! Thank you!

A: The signage we have posted 
is as forceful as we can be about the 
issue due to other stresses on the lot. 
Someday there will be charging sta-
tions in more convenient locations 
and simply more available overall. 
We’re looking forward to that day 
with you. –Wynston Estis, Operations 
Manager

EMAIL RECEIPTS
Q: Good idea to generate re-

ceipts to text numbers or email to 
save paper! Some places offer this 
“option” already! Thanks!

A: Good news: the Willy Street 
Co-op IT department has successfully 
tested the feature of emailing receipts 
to our Owners! We have recently 
rolled this feature out in concert with 
our Communications department, 
and you can use it now. Thank you 
for taking the time to complete the 
Customer Comment form, and for be-
ing an Owner. Please let me know if 
you have any questions. Best regards, 
James Phetteplace, Information Sys-
tems Manager

ALTERNATIVE SWEETENERS
Q: If the Co-op would sell some 

bakery products made with ste-
via/brown rice syrup, they’d sell 
as well or better than Lily’s dark 
chocolate made-with-stevia cacao 
bars. Try it (for the diabetics as 
well as others). Thanks for consid-
eration!

A: Hi and thanks for writing in. 
At this time, the only foodservice-
friendly stevia source is the product 
of Cargill corp and we are awaiting 
the entry of a smaller company with 
a less refined product into the food-
service marketplace.–Josh Perkins, 
Prepared Foods Director

LOCAL PRODUCE
Q: This is a request to stock 

more produce from local farms. 
For example, fruits from Future 
Fruits do not seem to be available, 
even though I have seen that they 

have fruit at the winter market. 
It is important to me that our 

Co-op contribute to a growing 
local food economy even if it costs 
revenue. Thank you!

A: Thanks for your comments! 
Willy Street Co-op is very dedicated 
and committed to growing the local 
food economy. The produce depart-
ment does our best to source local 
product whenever possible. In 2013, 
West produce alone purchased 
nearly $4,000,000 of produce from 
local farms! In the peak-growing 
season, nearly 40% of our purchases 
were from local farms. Spring is 
finally here, so look for more purple 
signs (indicating local product) on 
our produce shelves. Unfortunately 
we don’t have plans to carry Fu-
ture Fruit at this time. If we receive 
numerous customer comments, 
we may reconsider. Thanks again, 
Brandy Schroeder, Produce Man-
ager–West

STARVING VEGANS
Q: I want to clear up some-

thing… Just because we are 
VEGAN, it does not mean we are 
trying to starve. The vegan sand-
wich has no food on it. The pro-
tein is put on like a condiment like 
mayo or mustard. At least make 
it as thick as a piece of cheese or 
meat. I would pay more or what-
ever if that is the case. Maybe 
hummus is more expensive than 
cheese or meat these days. You 
tell us. Do you want people to buy 
the sandwich two times or what? 
Just saying.

A: I’m not sure which sandwich 
you had, but I’m assuming it was 
our vegan half-sandwich in the grab 
and go section. I’ll bring the need 
to ensure correct amounts to our 
Kitchen Manager’s attention. Hope 
you enjoy your next sandwich with 
us! –Josh Perkins, Prepared Foods 
Director

GREAT JOB!
Q: I just wanted to comment 

on what a great job you all are do-
ing staying organized during the 
remodel. Good work!

A: Thank you. It’s been quite 
a puzzle for all involved, but our 
contractors and staff have worked 
hard to plan the best path through 
we could. We sure appreciate how 
understanding our customers are 
being! –Dan Frost, Store Manager–
East

   



Willy Street Co-op Reader, JUNE 20144

SUMMER IS 
HERE—TIME 
FOR A LITTLE 
EXERCISE…

Summer is finally 
upon us and if you’re 
reading this, it’s safe 
to say you survived 
one of the most brutal 
Wisconsin winters 
we’ve had in a long 
time. Congratula-
tions! 

This is my favorite time of year for 
many reasons, but specifically in terms 
of being part of the Willy Street Co-op 
community, it’s a really exciting time 
to exercise our rights as Owners.

I’m not talking about taking to the 
streets on foot, on bike, with a ball, bat, 
glove or Frisbee in hand—though there 
is an abundance of opportunities for all 
those activities now too. What I mean 
is over the next several months, you, as 
a Co-op Owner, have the opportunity 
to participate in the fundamental ele-
ments of our Co-op structure. 

RUN FOR THE BOARD
We are currently looking for pas-

sionate and dedicated Owners to run 
for our Board of Directors. Three seats 
are up for election. Each year, we look 
to our pool of Owners for individuals 
who are interested in representing our 
Ownership-at-large by serving on the 
Board and helping to set the gover-
nance and strategic directions for the 
Co-op in order to further our strength 
and success as a socially responsible, 
healthy and environmentally sound 
business. 

The Co-op clearly benefits from 
having a sound, high-functioning team 
of Owners working together to serve as 
our Board. But there are many benefits 
to the individual as well. I don’t know 
many other volunteer opportunities 
that allow for as much personal growth 
and development opportunities, to 
hone your leadership skills, to practice 
setting strategy for a successful busi-
ness, to have a positive impact on our 
community, to learn and brush up on 
business and financial knowledge…
the list goes on and on. I feel extremely 
honored to serve on our Board, and I 
know I get just as much out of it as I 
put into it.

Does this pique your interest? 
Are you interested in running for the 
Board? Take a look at the applica-

EAST  
REMODEL 
WORK

The past 
couple of months 
have been some of 
the most disruptive 
of our Willy East 
remodel. Re- 
arranged entryway, 
a big wall dividing 
the front end, lots 
of floor grinding 

and polishing. Wowza. Thank you 
thank you for your patience during this 
period!

Moving forward, I’m happy to 
share that the worst should be be-
hind us. Some exciting changes have 
already been completed, like the fresh 
meat case, the updated Deli, the hot 
bar. Expect a revamped and relocated 
Juice Bar, refreshed Commons area, 
and a finished entryway. Despite the 
tough weather this winter, we are on 
track to complete construction by 
August. 

CENTRAL OFFICE
As of today, we are all moved 

into our Central Office at 1457 East 
Washington Avenue. It’s been a slow 
process getting the building ready for 
our needs, but at last we are settling 
in. The Production Kitchen remains 
at the 1882 East Main Street location, 
and our admin teams are all finally 
under one roof. Stop by and visit us if 
you’re in the neighborhood.

CCMA
After months of anticipation, the 

month of CCMA is finally here. The 

GENERAL MANAGER’S REPORT 

Remodel & Central Office 
News; Board Nominations; 
Third Retail Site

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Run for the Board

by Holly 
Fearing, 
Board  
Member

58th Consumer Cooperative Man-
agement Association Conference 
(CCMA) is taking place from June 
12th-14th. Madison will be inundated 
with over 500 excited managers, staff 
and Board members from cooperatives 
across North America. This annual 
conference is a highly anticipated 
event in the cooperative grocer com-
munity, and features dozens of work-
shops, interesting tours, inspiring key-
notes, and one kickin’ party to round 
out the three-day event. We have been 
working with the Food Fight Res-
taurant Group, and Eldorado Grill in 
particular, to provide top-notch food 
for the big finale party, have a special 
edition Capital Brewery White IPA 
brew called the “Whet Willy” (also 
available in very limited quantities at 
Willy West) and other fun tastes of 
our local community. It’s been very 
exciting and fun to plan—now onto 
the conference itself.

BOARD NOMINATIONS
Are you passionate about the 

Willy Street Co-op? Interested in 
policy governance, strategic thinking, 
and/or Board development? Consider 
running for the Willy Street Co-op 
Board! We will have three vacant 
positions this election cycle, and need 
committed and enthusiastic individu-
als to fill them. Look for more infor-
mation in this month’s Board Report 
and on our website.

THIRD RETAIL SITE
We are still working on vetting 

potential locations for a third Willy 
Street Co-op. Once we have some-
thing more concrete to report I will 
certainly share it with you.

LAST CHANCE FOR  
PATRONAGE

Remember to use your patronage 
refund before the June 15th deadline. 
Owners are welcome to donate their 
patronage to CHIP or FCI at the reg-
ister… or use it to pick up a little treat 
for yourself. By law, if your credit 
isn’t used by June 15th, 2014, the 
Co-op must record the amount of your 
store credit and retained patronage eq-
uity as income and pay the necessary 
taxes on that amount and your refund 
is officially forfeited.

tion packet at www.willystreet.coop/
files/2014-WSGC-Board-Candidate-
Packet.pdf  (and available at each 
store’s Customer Service desk) to 
learn more. You have until July 10th to 
submit your application and we hope 
you’ll consider taking us up on this 
vital role for the Co-op!

VOTE FOR YOUR FELLOW 
OWNERS TO SERVE ON  
THE BOARD

If you’re not ready, interested or 
able to run for the Board yourself, 
that’s okay…you can still help deter-
mine the direction of the Co-op by 
voting on which candidates you wish 
to serve on the Board. This element 
of exercising your rights is nearly as 
important to our successes as the can-
didates who choose to run. Your vote 
is your voice telling us how you want 
to be served. Please take advantage of 
this opportunity. Once all applications 
for those choosing to run for the Board 
are received, we will issue candidate 
statements to all Owners, and you will 
have the opportunity to place your vote 
in August.

VOTE FOR IMPORTANT 
CHANGES TO OUR BYLAWS

In addition to the voting on the 
open Board seats, the ballot will 
contain important updates and changes 
to the Co-op’s policies that the Board 
recommends in order to improve and 
position the Co-op for continued suc-
cess into the future. This August’s 
ballot will contain a couple updates 
that the Board asks for your vote on. 
One is proposing a change to the vot-
ing process in 2015 that will adjust 
the timing of the election cycle and 
allow for Owners to place votes at the 
Annual Meeting and Party. The Board 
believes this will better enable Owners 
to vote while attending the meeting, 
and increase voter turnout, which gives 
us a more accurate representation of 
our Owners’ needs. Another policy 
change is focused on the Board com-
pensation structure, to continue to be 
able to attract and retain quality Board 
members and be more aligned with 
standard practices of our co-op indus-
try peers. More information on these 
bylaw changes will be included in the 
July and August Reader issues. Please 
stay tuned and get ready to exercise 
your rights as Owners through the vot-
ing period in August!

SPECIAL STORE 
HOURS
• Sunday, June 29th: 

East closes at 7:30pm 
for annual inventory

• Monday, June 30th: 
West opens at 
10:00am for annual 
inventory

• Friday, July 4th: Both 
stores close at 7:30pm
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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

GETTING STARTED  
WITH CHICKENS

Monday, June 2nd, 6:00pm–
8:00pm. Join instructor Twain Lock-
hart for an introduction to raising 
chickens in the city. This class covers 
the basics of keeping chickens in your 
own backyard and the most important 
considerations in caring for a small 
flock of hens in a limited space. You 
will leave the class with a good sense 
of what is involved in successfully 
raising chickens.

INTEGRATING EDIBLE  
PERENNIALS INTO YOUR 
BACKYARD AND BEYOND

Wednesday, June 4th, 6:30pm–
8:30pm. Learn ways to transition the 
blank slate of your backyards and 
landscapes into an edible ecotopia. 
Join instructor Erin Schneider as 
she covers a variety of topics, with 
an emphasis on site assessment and 
observations of different plant com-

munities, site preparation for plant-
ing success, and designing forest 
gardens on transitioning landscapes, 
edges, and borders. Through a mix 
of story-sharing, focused discussion, 
and hands-on practice with design, 
leave the session inspired, informed 
and with some practical applications 
in thinking through what plants and 
possibilities work well for your back-
yards and landscapes. Plant lists and 
forest gardening resources provided. 
Participants also have the option of 
taking home an elderberry plant. 

FATHER’S DAY GIFTS  
CLASS FOR KIDS

Wednesday, June 11th, 6:00pm–
8:00pm. Join Mary Eberle of First 
Step Renew, LLC for this hands-on 
class to learn how to make homemade 
Father’s Day gifts. Kids will get to 
make a hot/cold aromatherapy neck 
wrap for dad, a spiced nut mix, and a 
personalized gift certificate from the 

child to the dad for something special, 
like extra help. Class participants will 
receive one of each items made in 
class, along with a decorative basket 
for the items. Class is open to kids 
ages 7 and up (and adults, too).

INDIVIDUAL NUTRITION 
CONSULTATIONS

Wednesday, June 11th and 
Wednesday, June 25th, 12:00pm–
3:00pm. An individual nutrition con-
sultation 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 lifestyle; a health 
assessment survey; and food choice 
suggestions geared toward addressing 
health goals and developing sustain-
able change. The cost is $35 for Own-
ers and $70 for all others. To register 
for the next available opening, email 
ali@humannaturellc.com or call 608-
301-9961. Payment is non-refundable 
and non-transferable unless notice of 
cancellation or rescheduling is pro-
vided seven or more days prior.

HANDMADE PASTA  
FOR KIDS

Friday, June 20th, 4:00pm–
5:30pm. Kids will learn to make fresh 
spaghetti marinara pasta and noodles 
by hand! In this class, cooking in-
structor Aliza Rand will show kids 
how to make noodles from scratch 
using the machine and also by rolling 
out noodles by hand. Students will eat 
their delicious and beautiful creations 
at the end of class. This class is $10 
for kids of Owners and $20 for all 
others.

BACKYARD BEEKEEPING: 
HANDS-ON TOUR OF  
THE HIVE

Saturday, June 21st, 1:00pm–
3:00pm. Have you ever opened a bee-
hive? Instructors Claire Strader and 
Sarah Shatz will take you on a hands-

on tour of their backyard hive on 
Madison’s northside. You will meet 
the three casts of bees at work raising 
young, storing pollen, and making 
honey. Taught from the perspective of 
beekeeping in a northern climate and 
with a focus on sustainable practices, 
the class will cover basic bee biology, 
life cycles, and simple beekeeping 
equipment. This class is designed 
both for the future beekeeper and for 
those who simply want to meet these 
fascinating creatures in their home. 

CANNING PICKLED  
VEGETABLES

Monday, June 23rd, 6:30–8:30pm. 
Pickling is a millennia-old method 
for preserving the harvest and add-
ing flavor to our favorite veggies. 
In this class, instructor Mike Quieto 
will cover the theory and methods 
of safely pickling and canning veg-
etables. We will use the quick pickle 
method to preserve early-season 
vegetables and discuss the variety of 
additional methods available to the 
home preserver. All participants will 
bring home a jar of dilly goodness.

HERBS & FOOD FOR  
DIGESTIVE HEALTH

Wednesday, June 25th, 6:00pm–
8:30pm. Join herbalist Linda Conroy, 
as she shares her five-point approach 
to improving digestive health. Partici-
pants will learn how to make ferment-
ed food, beverages, herbal infusions 
and tonics for improving digestive 
health. This class will offer samples 
and a hands-on demonstration on how 
to make an herbal carrot kraut. You 
will delight in the flavors and your 
body will thank you! 

DIM SUM: POT STICKERS  
& DUMPLINGS

Thursday, June 26th, 6:00pm–
8:00pm. Willy Street Co-op’s own 
Chef Paul Tseng treats us to a delight-
ful evening when he presents the art 
of creating Dim Sum (steamed buns). 
Chef Paul will create the experience 
of shopping in an open market in an 
Asian city with the fragrance and 
tastings of freshly made pot stickers 
and dumplings. A meat and vegetar-
ian option will be demonstrated and 
sampled along with freshly brewed 
green tea.

Annual Meeting & Party

Thursday, July 10th.
     

  Living Colors 
        Flowering Annuals  

          Herbs & Vegetables 
               Seeds-Soil-Mulches  

                  Planters & more 
 

     

Weekly Willy East  
remodel updates  
posted at willystreet.
coop/remodel, on  
Facebook and on  
Twitter.
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W
hy is 
the 
price 
for 

organics and lo-
cal foods so high? 
Why aren’t all your 
products organic, or 
local, or non-GMO, 
or Fair Trade, etc.? 
Why do we carry 
products with this 
ingredient? Why do 
we carry this brand 
or that? Why aren’t 

we carrying this one or that one? Why 
are we adding more stores? Is growth 
good for our business? Can we add 
a store in my neighborhood? How 
about near my office? Why isn’t your 
parking lot bigger? Why do we have a 
parking lot? These are some questions 
we receive on a regular basis, and as 
one can see in the examples, we have 
some conflicting ideas of who we are, 
and who we should be. Our staff has a 
saying that we serve the greater good 
by serving the greater food. We also 
say that anyone can shop, anyone can 
join. We mean it, but does it always 
work out in practice? Does everyone 
know that they can join us or work 
here? Does everyone know that if they 
need help shopping in our store, we 
have an Access discount program and 
we accept FoodShare? And even with 
the program, can everyone still afford 
to get to our store, or shop here? Is the 
“greater food” always priced right, or 
the best to suit the needs and tastes of 
the neighborhoods we serve? And as 
we grow, are we serving the greater 

good to all the neighborhoods affected 
by our presence? How do we make 
sure we remain inclusive and meet all 
our Owners’ and employees’ needs?

These are tough questions, and we 
can’t answer them alone. With a third 
store on the horizon, it’s important 
now more than ever for patrons and 
staff to get out there and talk to one 
another, and our neighbors, and our 
neighboring communities so that we 
can all get to know our growing Co-op 
family. What are we eating, who is 
eating with us, and what can we af-
ford to eat? When we find ourselves 
wondering if we have lost our sense 
of direction, go back to the mission: 
“The Williamson Street Grocery 
Co-op is an economically and envi-
ronmentally sustainable, cooperatively 
owned grocery business that serves 
the needs of its Owners and employ-
ees. We are a cornerstone of a vibrant 
community in south-central Wisconsin 
that provides fairly priced goods and 
services while supporting local and 
organic suppliers.” A strong, easy-to-
understand mission, that can still pose 
challenges. As our vibrant community 
grows in population, so do we. Our 
organization used to be a micro-local 
entity, serving essentially one neigh-
borhood in Madison, whereas today 
we serve Owners from all over Dane 
County and beyond. Looking at zip 
code reports on new Ownerships, 
many of today’s new Owners are our 
weekend commuter shoppers from 
the outlying areas of the Dane County 
region. In doing comparisons of his-
torical Ownership numbers, we served 
just about 0.45% of Dane County 

residents in the 1970s, whereas today, 
our 31,000+ active Owners make up 
about 6% of the county’s population. 
There is a reasonable explanation for 
this: our growth correlates with the 
consolidation of the grocery industry. 
Essentially, as the options for neigh-
borhood grocers have dwindled, the 
community has gravitated towards 
our Co-op because that is where many 
of us prefer to shop: with and for the 
local community at a store where 
we foster a strong local and healthy 
control over the food supply. It is a 
familiar feeling from times past, to 
shop at the local grocer, and those 
options go away more and more all 
the time. We should be proud to be 
the people who fill that industry niche 
for each other. Now we need to turn 
our focus to how we can continue to 
fill that niche while the industry is 
still consolidating, and still looking to 
co-opt the cooperative model’s many 
consumer-oriented innovations and 
values: organic, Fair Trade, truthful 
labeling, bulk sales, consumer educa-
tion, community outreach, and local. 

MEETING A BROADER  
BASE OF OWNER NEEDS

As our small business grows 
(though remains small in the grand 
scheme of things), we become less mi-
cro-localized and need to think more 
broadly to meet a broader base of 
Owner and employee needs. Meeting 
the needs of 1,300 people in 1974 and 
meeting the needs of 31,000+ today is 
an extraordinarily different endeavor. 
We all have different demograph-
ics, educational backgrounds, eating 
habits, shopping habits, economic 
securities, and health levels. And it’s 
not just Owners and employees that 
become more and more diverse as we 
grow: our vendors are more diverse as 
well. Not all local vendors start with 
the same amount of capital to grow 
their businesses. Many budding small 
producers cannot afford organic cer-
tifications, non-GMO certifications, 
or to supply grocers as much product 

as the grocers demand at what we 
traditionally see as “low prices.” How 
do we make sure we support all of 
our local vendors fairly and equally? 
We own together so that we can learn 
from each other’s differences and 
collectively ensure that all of us have 
a place where we can explore our own 
versions and each other’s versions of 
the greater good and the greater food.

OUR REVISED  
FOOD AND PRODUCT  
SELECTION POLICY

With all of our growth over the 
last decade, and with all of these ques-
tions about our food system and our 
store on the rise, and in preparation for 
growing our co-op community again 
with a third store, the Co-op has just 
revised its Food and Product Selection 
Philosophy. We kept it broad, and in 
positive terms, keeping it a philosophy 
based on what we do support, rather 
than making it a policy regarding what 
we do not. We ensured in drafting the 
philosophy that we would be able to 
meet our mission and strike a balance 
between providing the lowest cost for 
a product possible, considering the 
true cost of the product for our ven-
dors, and paying living wage to our 
staff, who are also Owners and part 
of the vibrant community we serve. 
We kept the overall store philosophy 
broad to ensure that individual catego-
ries within the Purchasing Department 
had enough room to create a buying 
methodology that works for their gro-
cery section and can meet the needs of 
all our Owners. It reads:

 As a neighborhood-based, full 
service grocer, we are committed to:
• Preferring to source local, organic, 

natural, sustainable, humane, and 
fairly traded products which repre-
sent our Owners’ diverse values and 
contribute to healthy, just, tolerant 
and viable communities.

• Providing fairly priced products to 
support accessibility for all in our 
community.

• Fostering supportive and transpar-

31,000+ Reasons to Own: 
How Do We Hold True to 
Our Mission and Satisfy 
Them All?

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

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 

 

HAVE A CREATIVE
SUMMER!

ART SUPPLIES, CLASSES,
FUN PROJECTS FOR ALL AGES

ART SUPPLIES, STITCHERY,
FRAMING FOR CREATIVE PEOPLE

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

608.274.1442 or lynnsofmadison.com
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GROCERY NEWS 

National Dairy Month

by Nate 
Smith,  
Grocery 
Staff–West

ent relationships with small, local, 
or cooperatively-operated farms 
and businesses that share our com-
mitment to operate in ethical and 
environmentally sustainable ways.

• Helping Owners make informed 
choices about products whenever 
possible. 

We use this philosophy in striv-
ing to meet the changing needs of our 
growing community. 

Definitions
• Accessibility: The right to access 

fairly priced and nutritious products.
• Local: Products produced in the state 

of Wisconsin or within 150 miles 
of the Capitol building. We also 
give preference to items of superior 
quality from the Midwest region that 
support smaller distribution chains.

• Organic: Products that meet the 
National Organic Standards Board 
criteria of organic practices.

• Natural: Products that are minimally 
processed and free of unnecessary 
additives.

• Sustainable: Products produced 
and packaged in a manner that has 
minimal negative impact and offers 
nutritive benefits to the environment, 
community and consumers that sup-

port its production.
• Humane: Products produced with 

consideration for kinder and more 
responsible animal practices.

• Fair Trade: Commitment to a food 
system in which farmers, workers, 
and producers are valued and com-
pensated fairly at each step of the 
supply chain. 

Our Food and Product Selec-
tion Philosophy is just one way we 
are considering our future, and our 
Owners and employees needs. Much 
more work needs to be done, and it 
will never be complete. Whether we 
are growing or not, our vibrant South 
Central Wisconsin community will 
continue to change and our Owners’ 
and employees’ needs will parallel 
those changes along the way. What it 
means to be economically and envi-
ronmentally sustainable and support 
organic and local suppliers today 
may not mean the same thing tomor-
row. Thank you to all of our Owners 
for your many contributions to the 
discussion and for continuing to ask 
questions. That’s what makes us think 
about all the details, helps us grow 
with the community, and serve us all 
the greater.  

J
une is National 
Dairy Month. In 
case you didn’t 
know, June has 

been National Dairy 
Month since 1937, 
but back then it was 
known as National 
Milk Month. So go 
hug some cattle. Or 
eat cheese. Better yet, 
enjoy your favorite 

ice cream outside while the days are 
long and the weather is beautiful. This 
is Wisconsin; that’s what we do here. 
Actually, the best way to commemorate 
National Dairy Month is to thank a 
farmer: that’s something we probably 
don’t do enough of here, especially 
when you consider the impact fam-
ily farmers have on our great state. To 
get you thinking about National Dairy 
Month, here are two companies—one 
large and one small—that are offering 

new products at Willy Street Co-op. 
They’ve helped make America’s Dairy-
land a remarkable place to live.

ORGANIC VALLEY 
Organic Valley from La Farge, 

Wisconsin, is one of the companies that 
have made our state a dairy powerhouse, 
and they just happen to be a national co-
operative of family farmers. In fact, Or-
ganic Valley is the largest farmer-owned 
cooperative in North America. This is 
wonderful for several reasons, but most 
importantly it means the money you 
spend at Willy Street Co-op on milk or 
cream or butter helps the family farm-
ers of Organic Valley directly. New to 
their offerings is a 100-percent grass-fed 
milk which is available at Willy Street 
Co-op in whole, 2 percent or skim half 
gallons. The cows that produce this milk 
spend their days roaming free and are 
fed a diet of grass and hay, but no soy or 
grains. A distinctive trait of this grass-
fed milk is that its flavor changes, albeit 
subtlety, with the seasons. Comparing 
this grass milk to wine or honey may be 
a stretch, but the premise is the same; 
the milk carries the traits of the seasonal 
clovers and alfalfa the cows graze. 
Organic Valley doesn’t homogenize this 
milk, but it is “minimally pasteurized” 
and has cream on the top, “the way 
nature intended.”

Organic Valley also has a new salted 
butter. Like the grass milk, this butter is 
completely devoid of GMOs, pesticides 
or antibiotics. And it’s churned from the 
cream of pasture-raised cows. It’s avail-
able at both locations in 8 oz. packages. 

PASTURE PATTERNS 
Nature also intended for hens to 

roam about organic fields, and for the 
hens at the Prairie Bluff Farm in Mount 
Horeb, Wisconsin, this is happily the 
case. The eggs offered by Pasture 
Patterns are technically seasonal and 
they’ve only recently been available 
this spring, but if you’ve never tried 
them before, well, they’re new to you. 
All the organic eggs are packaged in 
100-percent recycled paper cartons and 
transported in reusable crates. The sizes 
of the eggs may vary from medium 
to large and are cleaned utilizing a 
chemical-free egg cleaning process. 
During the winter months, when Moth-
er Nature transforms the pasture into 
tundra, the hens are housed in passive 
solar winter shelters where they roam 
carefree and are fed dried alfalfa that’s 
been stored from the summer. Another 
highlight about Pasture Patterns is the 
open door Prairie Bluff Farm has for 
their guests. From the end of May until 
the middle of September, you can visit 
the farm in Mount Horeb and see the 
operation up close. Hours can vary and 
they’re usually during the morning, so 
it’s best to call ahead. Visiting Pasture 
Patterns might also be the perfect way 
to thank a farmer for the tremendous 
effort each and every one of them puts 
forward to make National Dairy Month 
not only something special, but some-
thing special from Wisconsin.

Skupniewitz Painting & Wallpapering
Serving the Madison area since 1954

Interior Painting • Wallpaper Hanging & Removal • Wall Patching  

Top rated Madison area painting contractor on Angie’s List since 2010

A+ rating with the Better Business Bureau

 Thomas “Bud” Skupniewitz 

 608-224-1904
 tskupniewitz@yahoo.com

Free estimates in the Madison area

10% Discount* 
for Willy St. 

Co-op Members. 
*One per household

View my artwork at: 
www.clineartworks.com

“No VOC” 
paints 

available  

2818 Skup Willy Ad.indd   1 11/21/13   12:03 PM
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T
hough we 
carry lo-
cally grown 
strawberries 

when we can get 
them, chances are 
good that you’ll find 
certified organic 
California-grown 
strawberries on our 
shelves this month. 
Why? Though we 
have some great 
local berry grow-
ers, no one yet has 

been able to produce enough to satisfy 
our demand for the tasty red fruits. 
At the two Willy Street Co-op stores 
alone, we go through more than 3,000 
pounds of strawberries per week in 
peak season!

One thing you will never find in 
our produce aisles are conventionally 
grown strawberries from California. 
This is one crop where buying organic 
is clearly the best way to go. Here’s 
why:

CHEMICAL RESIDUE 
Conventional strawberries have 

been identified by the Environmental 
Working Group as the number two 
most contaminated produce item 
currently on the market (apples are 
number one).

According to testing done in 2008 
by the USDA Pesticide Data Program, 
there are 54 different types of pesti-
cide residues found on convention-
ally grown strawberries, including 9 
known or probable carcinogens, 24 
suspected hormone disruptors, 11 
neurotoxins, 12 developmental or 
reproductive toxins, and a whopping 
19 substances that are known to be 
toxic to those critical pollinators, the 
honeybees. 

Not exactly what I want to feed to 
my children. 

METHYL BROMIDE
Because strawberries grow very 

close to the ground, they are par-

B
ill Ander-
son, founder 
and pro-
prietor of 

Crème de la Coulee 
Artisan Cheese 
Company in Madi-
son, is a busy man. 
I caught up with 
him by phone in late 
April to talk about 
the company, which 
specializes in the 
process of affinage 
(aging and ripening 

cheeses to the height of flavor), using 
the Bear Valley Affinage facility, west 
of Spring Green. Crème de Coulee is 
the recipient of a Willy Street Co-op 
Local Vendor Fund, which was an-
nounced by General Manager Anya 
Firszt in our May Reader.

The mission of Crème de la Cou-
lee is a perfect example of “simple, 
not easy”: To propagate the concept 
of terroir, the traditional French word 

It’s Strawberry Season!

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director 

CHEESE NEWS PRODUCE NEWS 

Crème de la Coulee Artisan 
Cheese Company

by  
Josh  
Perkins– 
Prepared 
Foods  
Director

which expresses the effect of climate 
and place on the flavors of food, in 
a Wisconsin context. To this end, 
Bill crafts cheeses using, as often 
as availability permits, organic raw 
milk. “There was this renaissance of 
artisan cheese in Wisconsin and I saw 
an unfilled niche in that market—soft 
ripened cheeses (which begin firm and 
chalky in texture, ripening from the 
outside inwards).” Bill worked with 
Willi Lehner of Bleu Mont Dairy, 
among others, to cultivate his own 
expertise in the art of translating green 
pastureland into delicious cheeses 
made in the French tradition.

Bill learned of the Willy Street 
Co-op Local Vendor Fund program 
through Tera Johnson of Tera’s Whey, 
a business partner of Bill’s through the 
UW-Extension  and a local luminary 
of environmentally conscientious 
dairying.  The effects of the loan for 
the Willy Street Co-op Ownership in 
the next two to five years, Bill said, 
would be “An increase in our avail-
able inventory, with more variety. 
We’d like to acquire a distributor to 
make the product more readily avail-
able, and improve quality control.”

Currently, Crème de la Coulee’s 
St. Tom, a French-style Munster 
washed-rind cheese, is available at 
the Willy Street Co-op and Westside 
Community Farmer’s Market. In the 
past year, the Co-op has featured a 
range of Crème de la Coulee’s sea-
sonal cheese selections and will do so 
again this year as they become avail-
able.

ticularly susceptible to diseases that 
may come from the soil. In order to 
mitigate this risk, most conventional 
farmers literally inject their soils with 
a gaseous fumigant called methyl bro-
mide before planting. The chemical 
kills all life in the soil—eliminating 
both the pathogens and the beneficial 
microorganisms. Because it is a gas, 
the methyl bromide eventually drifts 
out of the fields, into nearby neighbor-
hoods, and eventually into the atmo-
sphere. 

Farmworkers and their families 
are commonly exposed to high levels 
of methyl bromide. It is classified by 
the EPA as “highly toxic” and can 
cause serious respiratory issues and 
other long-term health issues. Studies 
have shown that babies born in homes 
located within three miles of fields 
where methyl bromide was applied 
have lower birth weights and delayed 
development. 

To make matters worse, methyl 
bromide has been banned internation-
ally because of environmental con-
cerns. Once the gas finds its way into 
our atmosphere, it is a very effective 
ozone depletor. The US has signed 
treaties pledging to phase out its use, 
but we continue to grant waivers to 
strawberry growers to use it because 
of their claims that there is no viable 
alternative. 

THE ORGANIC  
ALTERNATIVE

Lucky for us, there is a viable 
alternative: organic agriculture.

Organic strawberry growers man-
age disease using a variety of methods 
including rotating their crops, plant-
ing less densely, and using beneficial 
microorganisms to combat the patho-
genic ones. 

Even with the arsenal of tech-
niques that have been developed to 
produce strawberries organically, 
yields of organic berries are typically 
about 20% less than strawberries 
grown using conventional methods. 
This is one crop where it’s very easy 
to explain the premium you pay for 
organic—it simply takes more work 
for less yield.

Here at the Co-op, we believe it’s 
worth a few extra cents for berries that 
are not only delicious and full of nu-
trients; but are also free of dangerous 
chemicals and contribute to healthy 
farming communities, and a healthier 
planet.  

Independent Psychology Alliance 
Where Life’s Difficulties are not Viewed as Mental Illness 

Richard Levine, Ph.D.
608 233-2477

Karin Ringler, Ph.D.
608 310-4574

More than 30 years experience with Individuals and Couples

Insurance Accepted ≈ Sliding Fee Scale Available

313 Price Place, Suite 113
Madison, WI (near Hilldale Mall)

h a n c o c k c e n t e r . n e t 
( 6 0 8 )  2 5 1 - 0 9 0 8

Celebrating 30 years 
 

Board certified and state licensed.

Hancock Center is a 501 (c) (3) non-profit organization

DANCE/MOVEMENT THERAPY

HEALTH & WELLNESS EDUCATION 

A Day of Discovery 
a workshop in music and movement 

explorations for women  

Saturday, May 17
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I
’m not talking 
about Grandpa’s 
Hammond—I 
am talking about 

your skin. It’s kind 
of strange to think of 
skin as an organ, but 
that is really what it 
is. With a total area 
of about 20 square 
feet (give or take), 
our skin protects us 
from outside ele-
ments and microbes, 
it regulates body 
temperature, and 

gives us the sense of touch. 
In the natural foods world, often 

the focus is on what we put in our 
bodies through our mouths, but more 
and more folks are paying attention to 
what we put in our bodies through our 
skin. Working in the Wellness depart-
ment at Willy Street Co-op, I talk to a 
lot of customers who are looking for 
skin care products that are safer for 
sensitive skin issues such as psoriasis, 
eczema, celiac, dermatitis, and more. 
Lots of folks without those conditions 
would still like natural options. For 
the most part, we’re able to find basic 
items for folks—like cleansers and 
moisturizers. When looking for sun 
protection, that can get a little more 
challenging. 

When looking at sunscreens, you 
may find that some of the ingredients 
in these products meant to protect your 
skin may be doing more harm than 
good. Organizations such as Environ-
mental Working Group (EWG) have 
a database called “Skin Deep” which 
ranks bodycare ingredients by how 
much research is out there that corre-
lates the ingredient with health con-
cerns. Some ingredients found in com-
mon sunscreens have been connected 
to melanoma, can disrupt hormones 
and may cause skin allergies. 

COMMON INGREDIENTS
Here are some common ingredients 

that are of concern according to the 
EWG:
• Oxybenzone: This chemical acts 

like estrogen once in the body, and 
has been linked to endometriosis and 
if used by pregnant women, low birth 
weight in newborns. It can also trig-
ger allergic reactions. 

• Vitamin A (retinyl palmitate): Ac-
cording to government research, on 

WELLNESS NEWS 

Protect Your Biggest Organ

by Angela 
Pohlman, 
Category 
Manager–
Wellness

sun exposed skin, this ingredient may 
speed up the formation of tumors.

• Nano-particles: Particles of Zinc 
Oxide and titanium dioxide that are 
a twentieth the width of a human 
hair—designed to reduce the white 
tint that these mineral leave on the 
skin when the particles are large. Not 
enough is known about what these 
particles can do once absorbed in the 
skin. 

BAD PRACTICES
There are other problems with 

sunscreens too. There are some forms 
of sunscreen that EWG recommends 
against and some other bad practices: 
• Combined sunscreen/bug repellent, 

which can enhance the absorption of 
repellent ingredients into the skin. 

• Spray and loose powder sun-
screens—active sunscreen ingredi-
ents can be dangerous if inhaled. It’s 
also easier to miss spots. 

• Very high SPFs (over 50): These can 
lend a false sense of security, and of-
ten only protect from UVB rays (the 
ones that give you sunburn) and not 
UVA rays (the ones that are linked to 
cancer). 

• Folks often do not apply as much 
sunscreen as often as they need to 
protect the skin. Follow directions on 
the bottle carefully. 

USE IT PROPERLY
Don’t let all these warnings scare 

you away from using sunscreen—when 
used properly, it could be helpful in 
reducing your exposure to UVA rays. 
Here are some ways to maximize your 
sun safety and some tips from EWG: 
• Do not use sunscreen as a tool to 

prolong your time in the sun.
• Cover up! Hats, shirts and sunglasses 

are the best protection.
• Avoid sunburn.
• Do not use a tanning bed or sun-

bathe.
• Protect kids! Early life sunburns are 

worse, so keep little ones out of the 
hot sun.

• Pick a sunscreen with strong UVA 
protection. 

• Use the SkinDeep website or mobile 
application to help you find a sun-
screen with the fewest ingredients of 
concern (www.ewg.org/skindeep). 

• Get vitamin D. There is speculation 
but not proof that adequate levels of 
vitamin D can reduce the risk of mel-
anoma. But we know that vitamin D 
is good for combating other types of 
cancer. Commit to getting screened 
for vitamin D deficiency. 

• Examine your skin. Check your skin 
regularly for new moles that are 
tender or growing. Ask your primary 
care doctor how often you should see 
a dermatologist. 

At Willy Street Co-op, we’re al-
ways reviewing the products we carry, 
and sunscreen is one we are trying to 
pay particular attention to. You’ll find 
that the majority of sunscreen options 
we have are all ranked very well on 
SkinDeep, and we are striving to go 
from the majority to the entirety by 
next summer. Stay safe out there!

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. 

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.
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continued next page…

I
f you have ever 
lived in a house 
for a long time 
and come to the 

realization that where 
you live needs to be 
updated and modern-
ized, you can imagine 
the processes and 
decisions that we have 
gone through here 
at the Willy Street 
Co-op East. Whether 
you are updating a 
bathroom or kitchen, 
or gutting your entire 
house, it certainly 

doesn’t happen overnight and without 
a good share of stress. It all started out 
so straightforward, didn’t it? Upgrading 
and modernizing Willy East to continue 
to deliver the shopping experience our 
Owners deserve has been on the draw-
ing board since 2004 and preparation 
officially got underway in late 2012. 

Preparing the wish lists and dreams for 
the store required hundreds of hours of 
meetings, emails, phone calls and input 
from Owners to arrive at what was pos-
sible. The resounding theme through 
this entire process has been how Willy 
Street Co-op as a community—Owners, 
staff, and the Willy Street neighborhood 
has come together to make this renova-
tion possible. 

You know how the home renova-
tions go—washing dishes in the bathtub, 
cooking dinner on a hot plate and mi-
crowave, trying to find clothes or dishes 
thrown in a box, and getting dressed or 
shaving with no mirror and one light 
bulb hanging from the ceiling. Willy 
East’s version of this included the inter-
ruption of the water service right in the 
middle of setting up the Juice Bar, shop-
pers searching for products as we played 
“hide and seek” with the merchandise, 
full departments being temporarily 
closed while the area was remodeled, 
the staff in the cheese department deal-

ing with “winter” being piped in from 
the outside while they continued their 
daily routines. Sometimes, after demoli-
tion in your home remodel, you find 
out that what you thought was behind 
the wall wasn’t there. At the Co-op, 
we experienced this when electrical 
service showed up right in the middle 
of a new aisle run. Communications 
were critical, with project updates and 
“inconveniences” reported through the 
newsletter, on the website, and on social 
media routinely. Of course, what reno-
vation would be complete without cost 
overruns! In the Co-op’s case, this was 
prevented thanks to careful planning and 
our generous Owners voting to expand 
the budget before the project started.

NOSTALGIA
Just like a home renovation, as you 

start to replace the old with the new, the 
family nostalgia creeps in. The pencil 
marks on the door to see how the kids 
have grown, the creak in the risers on 
the stairs, and the handprints in the 
concrete make for fond memories, and 
sometimes create anxiety about the 
project. Owners and staff have had their 
nostalgia moments too, from seeing the 
old walls and floors that gave the Co-op 
its character evolve, to imagining what 
the new parking spaces for bike trailers 
will be like, and wondering whether or 

not the kids area and outdoor courtyard 
will ever feel as homey. Many improve-
ments are already being made and many 
are on the way: a new meat counter, an 
expanded cheese area, a larger Deli area, 
a new self-service hot bar, improved 
overall mobility and navigation and, yes, 
of course, maintaining the bike trailer 
parking. Similar to a home remodel, this 
is not being done to make you forget all 
the wonderful memories, but to accom-
modate growth in the ”family” now 
31,000 strong and growing. 

PLANNING
When you began your home renova-

tion, you looked at magazines, watched 
This Old House on PBS, talked with 
many different people about their ex-
periences and visited other remodeled 
homes. You interviewed contractors, 
you made the wish list, and you looked 
at your wallet. At Willy Street Co-op 
this stage began with the realization of 
the need to remodel and ended with the 
reality of our limitations. The dream 
of having more space, more parking, a 
better entryway, an improved courtyard, 
and better bathrooms while trying to do 
it all in an environmentally friendly and 
sustainable way began to take shape in 
early 2013. Countless hours of meetings 
and Owner input resulted in the Owners 
voting overwhelmingly to increase the 

REMODEL NEWS 

Home Improvement  
at the Co-op

by  
Katie 
O’Connell-
Jones.  
Cooperative 
Services  
Assistant

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
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budget from $2 million to $4 million. 
Even this level would come up almost 
$2 million short of covering everything 
that was on the wish list. Expansion to 
a second story to accommodate more 
office and meeting space could not be 
achieved, as it is too costly to improve 
the structural integrity needed for that 
option. Our lot and building footprint 
restricted our ability to add parking and 
expand our shopping area.

WISH LIST
Thanks to a lot of challenging 

discussions and decisions, much of 
the “wish list” will be achieved and 
our “home” will be a reflection of our 
Ownership, staff and neighborhood’s 
desires. We were able to expand the 
loading dock area, creating much 
needed retail floor space for expanded 
departments and product lines. While 
not seen by many, a much-needed new 
roof will keep us all dry and eliminate 
the problems existing leaks have caused. 
New energy-efficient HVAC (heating, 
ventilation and air conditioning) systems 
should add to the overall comfort of our 
Owners and staff while in the store, and 
the new enclosed refrigeration units will 
help with expanded product lines and 
overall energy conservation. The chang-
es to the outside include new walkways, 
a new concrete courtyard, and an eye to 

mobility. Finally, a redesigned storefront 
with separate interior entry and exitways 
allow for better store navigation and a 
community information kiosk. 

SUSTAINABILITY
This is all being accomplished with 

an eye on sustainability. Much like the 
typical home renovation project, we are 
always concerned about the by-product 
of the remodel. For example, the old 
sinks, lighting fixtures and old lumber, 
as well as waste from the material you 
are using in the final design. From day 
one, recycling of discarded construction 
material and the use of environmentally 
friendly finishes has been a priority. The 
goal was to have 95 percent of the used 
material recycled and we are on track 
to do this. The Co-op is working with 
Kelly Humphry (LEED Consultant) to 
adhere to LEED (Leadership, Energy 
& Environmental Design) standards as 
much as possible. 

THE BUILDING TEAM
During your home renovation you 

certainly get to know your building team 
and, for a short period of time, come 
to think of them as family. At Willy 
Street Co-op, Tom Liebl (the construc-
tion superintendent for Vogel Brothers 
Building Company) is family, having 
been an Owner for over 20 years. As a 

member of our family, Tom’s under-
standing of the Co-op’s structure has 
been very beneficial. He understands 
the collaborative decision process and 
what this means for the timing of the 
project. He has personally enjoyed the 
challenge because it is different from 
the projects he routinely works on. To 
quote Tom, “It has been fun for me,” 
and he says, “…and an education for 
the staff at Vogel Brothers.” He de-
scribes the job as nothing unusual and 
acknowledges that when working with 
an old building, sometimes the plans on 
paper are different than reality, like the 
waterline that was supposed to be in the 
ceiling but actually lived in the floor. 
The result was the “Great Juice Bar 
Flood of 2014.” The biggest challenge 
for completion of the project has been 
the weather—a long cold winter and a 
wet spring. Delays tend to compound 
and cascade, making the timetable very 
tight. He feels the light at the end is in 
sight but there is much to complete in 
the next three months.

THANK YOU
As the weather changes and spring 

is in the air, your new Co-op is really 
starting to take shape. It will all be 
worth it! No project like this gets done 
without the family: our staff, Owners, 
neighborhood and builders working 

together. Our hats are off to our Owners 
for their support and patience. You have 
endured all the changes and inconve-
niences with a smile and a word of en-
couragement. The Vogel Brothers team 
has been great to work with. They have 
risen above all the constraints of the 
limited space for construction staging, 
the compressed timeline, and uncooper-
ative weather to do their work in a posi-
tive and professional manner, all while 
the store remained open. Our neighbors 
have lived through all the mess in-
volved with a construction project, and 
to them we say “thank you” and that the 
project is in the home stretch. It goes 
without saying, a big round of applause 
goes out to the Willy Street Co-op staff, 
far too many to name. Without their 
creativity, adaptability, flexibility and 
genuine hard work this couldn’t have 
happened. They have worked through 
untold product relocations, noisy jack-
hammers, waterline breaks, dust and 
people working on top of people. They 
too, have done all of this with a smile 
and a commitment to a positive shop-
ping experience for our Owners under 
conditions that can’t be described any 
other way than stressful!

This adventure will all be over in a 
few short months. It will be great to see 
the finished product this amazing col-
laboration has completed!

 

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

Certified Organic vegetable CSA  - Sprouting Acres

Organically fed & pasture raised eg gs, pork & poultr y  - Turnstone Farm

www.sproutingacres.com www.turnstonefarm.com

LOCAL PARTNERS IN GROWING HEALTHY FAMILIES

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 & Bluegrass 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

SUMMER ROCK WORKSHOP
BLAST HOUSE SESSION

Two weeks writing songs and recording in the 
studio. Ends with 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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WHAT DO YOUR

CHIP gifts
accomplish?

They help
Community Shares of Wisconsin

and its 61 member nonprofits.

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

Community CHIP is a program of Community Shares of Wisconsin— 

your gift can be tax deductible.

Learn more at www.communityshares.com

Thank you!

Community GroundWorks’ 

Goodman Youth Farm launched 

the Sweet Potato Project that 

aimed to increase the amount of 

fresh, local food at Madison food 

pantries. At last year’s harvest, 

over 100 kindergartners and 

second graders (with the help of 

Master Gardeners and interns) 

dug and gathered the 1000-pound 

harvest—with excited smiles and 

occasional amazement at the  

size of the tubers. 

Citizens for Safe Water Around Badger (CSWAB) formed a 

broad coalition of more than 50 environmental 

and social justice organizations, all calling for 

the conservation of the former Badger Army 

Ammunition Plant lands (near Baraboo) for 

ecological restoration. This challenges a proposal 

by the Wisconsin DNR to set aside a large portion of the land 

for off-road motorized vehicles and a shooting range. Get 

involved in this effort: www.cswab.org/get-involved/alerts.

“ Community Shares’ trainings at the Center 

for Change are a wonderful way to share 

experience and skills amongst nonprofit groups 

in Madison. We learn about various technologies 

and methods for communicating our programs 

and mission, and the presenters are helpful 

and knowledgeable. It’s great to have a committed time and 

space for sharing knowledge among the member nonprofits 

in the room.” 

 
– Bowen Close, REAP Food Group

MR. HAPPY
An all-natural herbal and amino acid blend that supports men’s energy, vital-

ity, and libido. Made right here in Wisconsin. Their facility is certified by Good 
Manufacturing Practices (GMP) and National Sanitation Foundation (NSF). Now 
at East and West. It’s on Owner Rewards for Week 2 (page 13), so mark your 
calendar!

ALAFFIA EVERYDAY SHEA FAIR TRADE SHEA BUTTER
Now get unrefined shea butter in an 11 oz. tub. Put it on your skin by the 

handful! At both East and West.

W.S. BADGER 
Navigator Class Man Care. Check out these certified organic, all natural 

grooming products for men. They each make great gifts, such as the Beard Oil. 
Made with organic ingredients, it conditions and nourishes, absorbs easily, and 
smells great. At both East and West.

NATURE’S PLUS ANIMAL PARADE KIDGREENZ 
A chewable green supplement for kids! A yummy way to sneak a little more 

vegetable in your kid’s diet. At both East and West.

NORDIC NATURALS OMEGA-3 180 COUNT BOTTLE 
Get your daily dose of Omegas in an economy-sized bottle! Now at both East 

and West. 

DOCTOR IN THE KITCHEN SPROUTED SEED SNACKS
Impress your doctor, your dietitian, and yourself with these new ready-to-go 

sunflower, flax and chia snacks. There are two flavors to choose from and they 
are available in the bulk section in 3.5 oz. bags. Try the Sea Salt with Black Pep-
per or the Sweet Onion with Garlic. Not only are these treats USDA- Certified 
Organic, they’re also gluten-free, nut-free, vegan, raw and non-GMO. If that’s 
not enough, they’re also high in fiber, protein and omega 3s. Available at West.

EARTHLING ORGANICS RAWNOLA
This new unbaked granola is perfect for munching on the go or swimming in 

your favorite milk. It’s also a great alternative to starches and sugars and hydro-
genated oils, oh my. Made from almond and pumpkin seeds and sweetened with 
agave nectar. Available in two flavors: Vanilla Bean or Heirloom Cacao in 8 oz. 
bags. Completely gluten-free, raw and vegan. Look for them in the cereal aisle. 
Available at West.

DANG COCONUT CHIPS
Dang, these new chips are good! Try the original toasted chips or the caramel 

sea salt and you’ll wonder how you’ve been able to eat salads or ice cream or 
yogurt without them. You can also eat them on their own. The chips are made 
from the copra, or meat of the coconut, and are loaded with energy; they are also 
a great source of fiber. These bits of wonderful are also non-GMO and vegan. 
Available at East and West. 
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WNER
REWARDS
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
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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

NATURE’S 
BAKERY 
spinach  
cheese  
calzone

$2.99
7 oz • non-owner $3.98

batch house 
bakery 
apple cake 

$2.79/ea

1 ea • non-owner $3.14/ea

organic  
valley 
organic cream 
cheese bar

$2.79
8 oz • non-owner $3.45

pacific 
natural foods 
organic 
condensed 
cream soups
Mushroom, Chicken, Celery

$1.99
12 oz • non-owner $2.93

Willy Street 
Co-op 
bacon walnut 
potato salad

$8.99/lb

Random weight • non-owner 
$9.96/lb

madecasse 
chocolate  
bars
All Kinds on Sale!

$3.79/tx

2.64 oz • non-owner  
$5.24-5.25/tx

avalon 
organics 
lavender daily 
moisturizer

$12.99/tx

2 oz • non-owner $18.15/tx

earth cafe 
maple- 
glazed sweet 
potatoes

$7.49/lb

Random weight • non-owner 
$8.70/lb

newman’s own 
pasta sauce
All Kinds on Sale!

$2.49
24 oz • non-owner $2.93

Amy’s 
frozen  
burritos
All Kinds on Sale!

$2.29
5.5-6 oz • non-owner $2.93

living harvest 
unsweetened 
hempmilk
Original, Vanilla

$2.99
32 oz • non-owner $4.19

juniper ridge 
incense
All Kinds on Sale!

$9.49/tx

1 pc • non-owner $10.70/tx

wild planet 
wild sardines
All Kinds on Sale!

$1.99
4.375 oz • non-owner $2.93

Rhythm 
superfoods 
kale chips
All Kinds on Sale!

$4.79
2 oz • non-owner $6.29

Willy Street 
Co-op 
craisy chicken 
salad

$9.99/lb

Random weight • non-owner 
$11.01/lb

smart chicken 
organic  
ground 93/7 
chicken

$6.19
16 oz • non-owner $7.34/tx

doctor 
kracker 
organic 
snackers
Klassic 3 Seed, Pumpkin Seed  
Cheddar, Seedlander

$2.99
6 oz • non-owner $3.98

willy street 
co-op 
apple 
cinnamon 
granola bar

$1.79/ea

1 ea • non-owner $2.09/ea

Yum Tum 
organic  
tummy grub 
baby food
All Kinds on Sale

$4.55
5 oz • non-owner $5.03

muir glen 
organic  
salsa
All Kinds on Sale!

$3.29
16 oz • non-owner $4.19

willy street 
co-op 
snickerdoodle 
multipack

$4.79
1 ea • non-owner $5.24

willy street 
co-op 
ginger beets

$7.49/lb

Random weight • non-owner 
$8.91/lb

nature’s 
bakery 
tofu walnut 
burgers

$5.49
12 oz • non-owner $6.81

Smart chicken 
organic  
boneless 
chicken thighs

$6.69/lb

Random weight • non-owner  
$7.65/LB

food 
merchants 
organic  
polenta

$2.69
18 oz • non-owner $3.45

new england 
natural 
organic bulk 
muesli cereal

$3.39/lb

Random weight • non-owner 
$4.50/lb

simply  
organic 
organic  
roasted  
turkey gravy

99¢

.85 oz • non-owner $1.56

galaxy 
nutritional 
foods 
vegan cream 
cheese
Garlic & Chive

$2.29
8 oz • non-owner $3.14

orgain 
organic meal 
replacement
Vanilla Bean, Chocolate Fudge

$2.29
11 oz • non-owner $3.35

east side 
ovens 
assorted pies

$4.99
1 pie • non-owner $5.76

mineral  
fusion 
liquid lip gloss

$4.79/tx

.37 oz • non-owner $6.29/tx

willy street 
co-op 
butternut 
beet hash

$9.49/lb

Random weight • non-owner 
$11.01/lb

native forest 
artichoke 
hearts
Whole, Quartered

$2.99
9.9-14 oz • non-owner $4.19

willy street 
co-op 
willy the greek 
salad

$9.99/lb

Random weight • non-owner 
$11.33/lb

 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
Dec 3–9

Week 2
Nov 5–11

Week 3
Nov 12–18

Week 4
Nov 19–25

Week 5
Nov 26–Dec 2

to-go ware 
utensil set
All Colors on Sale!

$8.99/tx

1 ea • non-owner $14.48/tx

WNER
REWARDS
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

nature’s 
bakery 
amazing 
grain burgers

$5.79
12 oz/4 pc • non-owner $6.81

organic 
valley 
organic 
heavy 
whipping 
cream

$1.49
8 oz • non-owner $1.88

aubrey 
organics 
gpb 
balancing 
shampoo or 
conditioner

$9.99/tx

11 oz • non-owner $11.01/tx

cholula 
hot sauce

$2.79
5 oz • non-owner $3.45

nature’s  
path 
organic bulk 
hemp plus 
granola

$3.39/lb

Rndm wt • non-owner $5.03/lb

california 
olve ranch 
arbosana 
extra virgin 
olive oil

$9.99
16.9 oz • non-owner $12.59

Mr. Happy 
mr. happy 
dietary 
supplement 
for men

$39.99/tx

60 cap • non-owner $52.62/tx

aura cacia 
aroma-
therapy 
shower 
tablets
All Kinds on Sale! 

$5.19/tx

1 oz • non-owner $6.81/tx

udi’s 
gluten-free 
cookies
All Kinds on Sale!

$3.99
9.17 oz • non-owner $5.55

natural sea 
canned  
pink alaskan 
salmon
Regular, No Salt Added

$2.99 

7.5 oz • non-owner $4.19

kalona 
super-
natural 
organic 
buttermilk

$3.69
32 oz • non-owner $4.19

natural sea 
chopped 
clams

$3.49
6.5 oz • non-owner $4.40

 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    

jyoti 
canned 
indian 
dishes
All Kinds on Sale!

$2.69
15 oz • non-owner $3.35

nature’s  
bakery  
veggie  
burgers
Tofu Walnut, Vegetarian

$5.79
12 oz • non-owner $6.81

Nancy’s 
organic 1% 
cottage 
cheese
Rennetless

$3.79
16 oz • non-owner $5.03

eden 
organic 
stoneground 
brown 
mustard

$2.49
9 oz • non-owner $3.14

rainbow 
light 
men’s one 
multi-
vitamin

$25.19/tx

90 tab • non-owner $33.06/tx

rainbow 
light 
vanilla 
protein 
energy 
shake

$15.59/tx

10.7 oz • non-owner $20.46/tx

food for life 
ezekiel 4:9 
pocket bread

$2.29
10 oz • non-owner $2.93

woodstock 
farms
hardwood 
natural lump 
charcoal

$7.99/tx

8.8 lb • non-owner $9.75/tx

organic 
valley 
organic  
1% milk
All Kinds on Sale!

99¢ 

8 oz • non-owner $1.25

tea tree 
therapy 
lemon  
myrtle  
bar soap

$2.99/tx

3.5 oz • non-owner $3.66/tx

woodstock 
farms 
organic 
pickles
All Kinds on Sale!

$4.79
24 oz • non-owner $6.08

alacer 
emergen-c
1,000mg: Cranberry  
Pomegranate, Raspberry, 
Tangerine, Super Orange, Pink 
Lemonade, Lemon Lime, Açai 
Berry

$10.19/tx

30 pc • non-owner $12.59/tx

food for life 
organic 
ezekiel 
4:9 english 
muffins
Cinnamon Raisin

$3.79
16 oz • non-owner $5.03

gimme 
organic 
roasted 
seaweed
All Kinds on Sale!

$1.49
.35 oz • non-owner $1.88

surf sweets
gummy 
candies
All Kinds on Sale!

$1.39/tx

2.75 oz • non-owner $2.09/tx

ah!laska 
organic 
chocolate 
syrup

$4.99
22 oz • non-owner $6.29

andalou 
naturals 
age defying 
treatment 
shampoo or 
conditioner

$6.99/tx

11.5 oz • non-owner $9.75/tx

rising moon 
organics 
frozen ravioli
All Kinds on Sale!

$3.69
8 oz • non-owner $4.71

trujoy 
sweets 
organic  
fruit chews

$1.39/tx

2.3 oz • non-owner $2.09/tx

rainbow 
light 
active 
adult 50+ 
multivitamin

$28.79/tx

90 tab • non-owner $37.79/tx

Week 1: June 2–8

Week 3: June 16–22

Week 2: June 9–15

Week 4: June 23–29

organic 
valley 
organic  
cheese 
stringles
Part Skim, Colby Jack

$4.39
6 oz • non-owner $5.55

kalona  
super- 
natural 
organic dutch 
chocolate  
milk

$4.49
64 oz • non-owner $5.55

EO 
men’s  
citrus soap 
or lotion

$6.99/tx

32 oz • non-owner $9.75/tx

alden’s 
organic 
orange 
sherbet

$5.19
48 oz • non-owner $7.55



deals

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  J u n e  4 – 1 7 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 .

co-op deals: June 4–17

GROCERY co-op deals:  June 4–17
almond dream 
almond gelato   
All Kinds on Sale!   

$2.99
16 oz • was $4.29

amy’s
veggie burgers  
All Kinds on Sale!   

$4.39
4 pc • was $5.79

annie’s homegrown 
rising crust pizza  
All Kinds on Sale! 

$6.99
22.5-23.1 oz • was $8.49

bearitos
white or  
yellow corn 
tortilla chips  
All Kinds on Sale!   

$2.49
16 oz • was $4.29

bionaturae
organic  
fruit spread   
All Kinds on Sale! 

$2.99
9 oz • was $3.99-4.49

blue sky
soda 6-packs   
All Kinds of Non-Organic Soda on Sale! 

$2.69/tx

6-pk • was $4.99/tx

hi ball
sparkling  
energy water  
All Kinds on Sale!  

$1.95
16 oz • was $2.79

erewhon
organic crispy 
brown rice cereal   
All Kinds on Sale! 

$3.39
10 oz • was $4.99

earth friendly
dishmate  
dish soap 
All Kinds on Sale!   

$2.79/tx

25 oz • was $3.49/tx

let’s do…organic 
gluten-free  
ice cream cones 
All Kinds on Sale!  

$2.99
1.2-4.6 oz • was $3.49-4.19

little bear  
extra cheddar 
crunchitos       

$1.99
6 oz • was $3.19

nature’s path 
organic  
frozen waffles 
All Kinds on Sale!   

$2.29
7.5 oz • was $3.29

R.W. Knudsen
organic juice 
Tomato, Mango Nectar Blend  

$2.99
32 oz • was $3.79-4.79

santa cruz 
organic
organic lemonade 
All Kinds on Sale!  

$1.65
32 oz • was $2.99

turtle island 
foods
tofurky slices 
All Kinds on Sale!  

$2.29
5.5 oz • was $2.99

DELI/JUICE BAR co-op deals:  June 4–17
willy street  
co-op
savory cheese 
scone  

$1.99/ea

1 ea • was $2.49/ea

Willy Street  
Co-op
veggie  
cream cheese  

$9.49/lb

Rndm wt • was $9.99/lb

cedar grove 
marble colby  
cheese

$5.99/lb
  

Rndm wt • was $6.49/lb



deals

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  J u n e  1 8 – J u l y  1A 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 .

co-op deals: June 18–July 1

GROCERY co-op deals:  June 18–July 1
Annie’s 
HOmegrown
mac & cheese  
Cheesy Taco, Shells & White Cheddar, 
Arthur, Classic, Spirals, Bunne Pasta with 
Yummy Cheese, Shells & Aged Cheddar   

$1.29
6 oz • was $2.29

applegate farms
chicken  
breakfast sausage  
All Kinds on Sale!  

$3.69
7 oz • was $4.49

cascadian farm
organic  
frozen juice   
All Kinds on Sale!  

$2.99
12 oz • was $3.49

Annie’s Naturals
organic dressing 
or vinaigrette  
All Kinds on Sale!  

$2.99
  

8 oz • was $4.29

blue diamond 
almond breeze 
drink  
Unsweetened Vanilla, Vanilla, Chocolate, 
Unsweetened Original       

$2.99
64 oz • was $3.49

glutino 
gluten-free 
toaster pastries  
Strawberry, Apple Cinnamon

$3.39 

9.17 oz • was $4.99

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

$3.39
3 pc • was $4.79

luna & larry’s 
coconut bliss 
frozen dessert

$4.49
16 oz • was $6.29

lundberg
organic rice cakes   
All Kinds on Sale!  

$2.99
8.5-9 oz • was $3.79

muir glen
organic canned 
tomatoes  
All Kinds on Sale!   

$1.49
14.5-15 oz • was $1.99-2.19

organic valley
shredded cheese  
All Kinds on Sale!   

$3.69
6 oz • was $4.99

r.w. knudsen   
spritzer 4-packs  
All Kinds on Sale!   

$2.99/tx

42 oz • was $3.99/tx

seventh 
generation
unscented 
bathroom tissue 
12-pack 

$6.69/tx

12-pk • was $9.99/tx

sambazon
organic açai  
4-packs

$4.39
4-pk • was $5.79

spectrum 
organic extra 
virgin olive oil

$10.99
25.4 oz • was $16.49

DELI/JUICE BAR co-op deals:  June 18–July 1
Willy Street  
Co-op
applesauce 
cupcake  

$2.49/ea

1 ea • was $2.99/ea

willy street  
co-op 
athena’s  
summer salad  

$6.99/lb

Rndm wt • was $7.49/lb

odyssey 
cow’s milk  
feta cheese

$4.49/ea 

8 oz • was $4.99/ea



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 .

june

co-op deals: June 18–July 1

Health & Wellness

Health & Wellness

co-op deals: June 4–June 17

Dr. Bronner’s
pure castile soap  
All Kinds on Sale!   

$6.99/tx

16 oz • was $10.29/tx

herban cowboy
organic grooming 
dusk dusk soap    

$3.39/tx

5 oz • was $4.49/tx

mega food
women’s or 
men’s one daily  

$17.99/tx

30 tab • was $25.99/tx

w.s. badger
sunscreen
All Kinds on Sale!   

$9.99/tx

2-2.9 oz • was $13.29/tx

vega 
all-in-one 
nutritional shake  
All Kinds on Sale!  

$57.99/tx

30.9 oz • was $69.99/tx

nutiva
organic hemp 
protein powder  

$12.99/tx

16 oz • was $17.29/tx

giovanni
shampoo or 
conditioner  
Tea Tree Triple Treat, 50/50 Balanced  

$4.99/tx

8.5 oz • was $7.49/tx

natural vitality 
natural calm drink  
All Kinds on Sale!     

$14.99/tx

8 oz • was $20.79-21.79/tx

tom’s of maine
peppermint 
whole care 
toothpaste     

$3.99/tx

4.7 oz • was $6.29/tx

avalon organics
shampoo or 
conditioner  
All Kinds on Sale!       

$5.99/tx

11 oz • was $9.79/tx

nature’s gate
fluoride-free 
toothpaste  
All Kinds on Sale!  

$3.99/tx

5-6 oz • was $5.49/tx

goddess garden
organic 
sunscreen  
SPF30 Natural or Kid’s  

$11.99/tx

3.4 oz • was $14.99/tx

kiss my face
moisture soap  
All Kinds on Sale!  

$4.99/tx

9 oz • was $5.99/tx

natural factors
coenzyme q10  
100mg     

$16.99/tx

60 softgels • was $29.99/tx

bach
rescue remedy       

$15.99/tx

.7 oz • was $24.49/tx

new chapter
turmeric force 
supercritical  

$24.99/tx

60 softgels • was $31.79/tx

spectrum
fish oil  
1,000mg  

$9.99/tx

100 cap • was $11.79/tx

one with nature 
bar soap  
All Kinds on Sale!  

$3.39/tx

7 oz • was $4.79/tx
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T
here’s a magnet for sale at 
Willy Street Co-op West with 
a picture of Oscar Wilde. 
He has this terrific grin on 

his face—like he knows something 
the rest of us don’t, and underneath 
his mug is this quote, “Be yourself, 
everyone else is already taken.” This 
magnet became my inspiration for 
writing an article about the unique 
people, dare I say cast of characters, 
a dramatis personae Mr. Wilde may 
have written a play about, who work 
and shop at the Willy Street Co-op. 

Of course, the most difficult part 
about writing an article about people 
is leaving out Owners and fellow em-
ployees whose lives and work deserve 
their own dedicated features. Short of 
posting the bios of all the Co-op’s em-
ployees with a few remarks—a roster 
of sorts—I decided to focus on a few 
employees and customers. There was 
no bias or reasoning or mathemati-
cal formula behind choosing whom I 
did. I simply wanted to tell you a little 
about a handful of people who make 
Willy Street Co-op a place that is 
about people first; a place where the 
only uniforms are personalities and 
where being a barefoot Owner is, in 
the words of Matthew McConaughey, 
“all right, all right, all right.” Indeed, 
the greatest organics at Willy Street 
Co-op are the people who shop here 
and the green collar workers who call 
it home.

ACT 1

Al Koch: The Dairy Farmer Who 
Fights Human Trafficking

Al Koch of Willy Street Co-op 
West worked as a dairy farmer in 
Waunakee, Wisconsin for over 50 
years, or as he put it, “before he could 
walk.” He now stocks out merchan-
dise in the dairy and bulk depart-
ments while enthusiastically greeting 
Owners with his copyrighted, “Are 
you finding everything okay today?” 
Although he’s retired from rooster 
reveilles, Al is still a dairy farmer at 
heart. Whether he’s stocking milk in 
the dairy cooler or emptying out a 
50-pound bag of oats in the bulk aisle 
while carrying out conversations with 
Owners, Al is in his element. Willy 

Street Co-op is his new farm.  
Al has a mission in life that’s very 

dear to him. In the past couple years 
he’s been to Ukraine four times where 
he helped establish a non-profit to 
increase global awareness about hu-
man trafficking, Lazarus International. 
Along with his counterparts in the 
Washington, D.C. suburbs, Al hopes 
to shed light about the fight against 
human trafficking, a fight that is be-
coming “increasingly important as the 
world’s population rapidly increases.” 
He loves how perceptive Willy Street 
Co-op customers are when it comes 
to his cause, and that’s just one of the 
reasons he loves his job. There are 
many, but that one is, “near the top.” 
Not having to clean barns has to be up 
there, too.

Anne Walker: East-Side Organic
Willy Street Co-op Owner, veg-

etarian and organic landscaper Anne 
Walker knows the east side location 
well. And she should; she shops there 
two to five times a week, or in her 
words, “a lot.” Originally from Mil-
waukee, Anne has been an Owner 
for several years and remembers the 
days when the current location at 1221 
Williamson Street was still a bowling 
alley. Through the location changes 
and periods of construction, Anne has 
remained a Willy Street Co-op Owner 
for many reasons, namely, “the quality 
of the food, especially the produce and 
bulk.” For that we are forever grateful.

She also loves the fact that Willy 
Street Co-op is concerned with small 
farmers and the origins of our food. 
It’s the not-so-obvious elements of the 
Willy Street Co-op that Anne has also 
grown to adore, like the bike trailers 
that Owners can rent from the east 
side location to get groceries home; 
a subtle reminder of our Cooperative 
Principle Number Seven, Concern 
for the Community. “I really like the 
alternative ways to get things done,” 
she told me. But Anne also admits she 
loves running into folks as she shops. 
“It’s a social experience, and I can see 
people I can catch up with.” 

Where oh Where is Bonnie  
Sweetland?

Hawaii, Oregon, Washington, Ver-

mont, Maine, Switzerland, Arizona, 
Florida, Colorado and Wisconsin 
can all say they’ve been home to our 
next employee, Bonnie Sweetland. 
Her many locales reflect a blend of 
wonderful wanderlust and a sincere 
longing to bring balance to people 
through her medical knowledge. A 
self-proclaimed “adventurer,” Bon-
nie has worked in co-ops since high 
school and has a Bachelor’s of Arts 
in Environmental Studies with an em-
phasis in Alternative Energy Systems. 
She also possesses a graduate degree 
in Acupuncture and Chinese Herbal 
Medicine. Bonnie works as a buyer in 
the Health and Wellness Department 
at the west side store. She also oper-
ates her own (part-time) acupuncture 
practice in west Madison.

This past January and February 
Bonnie was a volunteer for a four-
member medical outreach clinic in 
Bhimphedi, Nepal. She personally 
conducted almost 1,000 primary care 
visits for subsistence farmers who 
don’t have access to medical care. 
“Most have never seen a doctor of 
any kind in their entire lives,” she told 
me. Many came into the clinic with 
broken bones, hepatitis, staph infec-
tions and ear infections. Through her 
acupuncture and herbal medicine, 
Bonnie was also able to treat patients 
suffering from knee and back pain. 
As if her actions weren’t inspiring 
enough—that is, flying around the 
world to a landscape many people 
may only see with the help of Google 
Maps—Bonnie told me her reasons 
for wanting to head to Nepal in the 
first place. “I wanted to break loose 
from the thinking that a busy, single 
mother has nothing left to give.”

Bonnie is especially thankful to 
Willy Street Co-op for allowing her to 
pursue her passion for helping people 
while being comforted with the 
knowledge that her position would be 
waiting for her upon her return. “Not 
many companies would even consider 
that,” she said.

Lee Davenport: Boomerang Baker
I’ve worked at the Willy Street 

Co-op for two years, and in that time 
I’ve sometimes felt like our Produc-
tion Kitchen doesn’t receive the (pub-

lic) attention it so rightly deserves. 
Located on East Main Street in Madi-
son, Production Kitchen employees 
are an integral part of bringing sweet 
goodness into our bellies and lives—
the behind-the-scenes all stars. The 
Kitchen is where I met Lee Daven-
port, a baker who will also have two 
years’ experience at Willy Street Co-
op this July. Lee is a native of New 
York State who moved to Madison 
from Seattle, Washington. She also 
worked at Harmony Valley Farms in 
Viroqua, Wisconsin. Lee has actually 
left Madison three times, a fact she 
lights up with a smirk. “I come back 
each time for the great food scene,” 
she told me. We joked about finding 
the formula for why people boomer-
ang from and back to Madison, but I 
think she’s on to something with “the 
food scene.” 

Ms. Davenport’s been a fan of the 
Willy Street Co-op for a long time. 
Lee rides her bike to work when she 
can. She loves her job as a baker and 
that she gets a $20 monthly reim-
bursement from Willy Street Co-op 
for biking to work. At the top of Lee’s 
favorite future travel destinations is 
Brazil. “It would be great to see fam-
ily there,” she said while sinking into 
a couch. Boomeranging from Brazil 
might be tough, but if there’s one 
person who could make it happen, it’s 
Lee Davenport. But for the sake of 
sweet goodness, let’s just hope they 
don’t need bakers down there.

ACT II

THE THREE PAULS

Scene I: A dairy cooler. A man 
wearing short sleeves. Early  
morning.

Paul Koller should really be 
named Paul Cooler. He’s known for 
wearing short sleeves during his shifts 
in the dairy cooler, but that’s not what 
makes him cool. Being able to recite 
obscure Beastie Boys’ lyrics off the 
top of his head makes him cool. His 
cold endurance may be the product 
of his love for skiing and snowboard-
ing. He spent several years in the 
industry as a deli manager, beer and 
wine salesman and grocery stocker 

The Importance of Not Being Too Earnest

by Nate Smith, Newsletter Writer
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before arriving at Willy Street Co-op. 
His gait is waiter-esque—constantly 
on the move—and accentuated by his 
trademark kneepads. And I’ve only 
seen him wearing collared shirts. This 
might be a west coast thing. 

Paul is originally from the Madi-
son area and returned home to raise 
his two daughters in Mt. Horeb. He 
enjoys the life Madison has to of-
fer, especially its reputation for 
sustainable foods and practices—a 
sentiment he wants his daughters 
to embrace. Paul also has family in 
Costa Rica. His reasons for working 
at Willy Street Co-op echo many of 
his peers: he’s concerned with what 
people consume and how our diets 
are constantly being challenged. He’s 
an ardent promoter of organic food 
and loves being on the front lines of 
food education. Each morning, Paul 
puts the Seattle (where he also lived) 
radio station KEXP on at the Grocery 
desk to remind us all that Seattle is 
just a song away. His globe trekking 
and experience make Paul a true gem 
from The Emerald City. 

Scene II: A kitchen. A man  
singing. Early afternoon.

Paul Tseng is best described as 
hardworking and humble. A native of 
Taipei, Taiwan, Paul is known for his 

enthusiastic public cooking classes 
and Deli work at the west side loca-
tion. Paul has worked at Willy Street 
Co-op for four years, but has been all 
over the world, and attended cooking 
school in Chicago. Every three years 
he makes a pilgrimage to Taiwan to 
reconnect with his place of birth and 
to visit the tombs of his parents. He’s 
also the go-to person if you know 
of a fellow employee who is having 
a birthday. Paul will stop what he’s 
doing and get on the paging system 
to sing Happy Birthday in his best 
tenor. He often tags his serenade with 
“forever young, forever handsome/
beautiful.” It’s probably a good thing 
Paul’s last name isn’t Yell.

Like Lee Davenport, Paul pre-
fers to ride his bike to work. When 
he’s not working, he’s gardening. A 
large reason Paul decided to move to 
Madison was the ability to be part of 
a large gardening community. “You 
can’t do that in Chicago,” he told me. 
One fascinating trait about Paul is his 
adoration of snow, calling it “a gift 
from Mother Nature.” Growing up in 
tropical Asia, Paul didn’t see snow 
for many years, so it makes sense he 
sees another side of it that we native 
Wisconsinites have been known, on 
occasion, to curse. Paul feels shovel-
ing is a way to get exercise. (He is 

now at the top of my contact list.) 
This is also the way he views cook-
ing, not as a chore, but as a learning 
experience, a way to get the most out 
of something by approaching it with 
a positive attitude. “Cooking is a way 
of sustaining life,” he said. His diet 
is largely vegetarian, but he’s open 
to try anything culinary. He speaks 
fluent Mandarin Chinese and for the 
past two years Paul and I have been 
teaching each other Spanish. One of 
his favorite words is “nieve.”

Scene III: A grocery cooperative 
aisle. A man smiling. Late  
Afternoon.

Paul Bandow has been a Willy 
Street Co-op staple for fifteen years, 
although he’s not on the payroll…
yet. He could easily wear a lanyard 
and nametag with all the knowledge 
he’s built up over time; shopping 
four to five times a week has that ef-
fect. (Let’s see, 4.5 multiplied by 52 
weeks multiplied by 15 years equals 
over 3,500 trips to Willy Street 
Co-op.) There has to be an eggplant 
badge for that. Paul has a fondness 
for Madison and Willy Street Co-op 
because, “There is an unusually intel-
ligent widespread interest in what is 
good food,” said the Georgia Tech 
graduate.

Mr. Bandow travels through the 
store with flaneur-like curiosity in 
search of new products and answers. 
“I learn something almost every time 
I come here,” he told me recently at 
Willy West. Paul has studied nu-
trition for 40 years and values the 
reciprocal relationship employees 
have with Owners when it comes to 
product knowledge: learning from 
each other. The most recent inquiry 
Paul made was why some coated 
wasabi peas resemble “boulders.” 
Often, the most obscure questions the 
employees at Willy Street Co-op get 
are the most educational and benefi-
cial. Paul just has a fantastic, delight-
ful knack for harboring them. I told 
him that the thickness of the coating 
on wasabi peas—which are offered 
pre-packaged in the bulk aisle—can 
vary depending on the size of the pea 
and the concentration of the coating. 
The following day, he came back 
and told me that he discovered some 
recipes using garbanzo beans as a 
great substitute for peas. Indeed. But 
there is no substitute for Paul.

Janelle Frey: I-80 East
Janelle Frey is the newest 

member of Willy Street Co-op I 
interviewed. She began her work 
with us in February and is excited 
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about the sense of community she 
feels. “I really enjoy the Owners,” 
she told me. She’s a cashier at Willy 
East and is no stranger to the organic 
food scene. Her parents own Drew’s 
Organics in Waupun, Wisconsin, a 
company that specializes in organic, 
grass-fed beef as well as organic 
produce. They are a big reason why 
Janelle applied to Willy Street Co-
op in the first place. As a child, she 
remembers coming to the eastside 
store with her family, a trip that took 
over an hour each way. “Natural, 
organic foods are important to me,” 

she said, echoing the philosophy her 
parents instilled in her. 

Like several of her fellow Own-
ers and employees, Janelle spent 
time away from Madison, only to 
hear the (loud) siren call back. For 
three years Ms. Frey lived in Santa 
Rosa, California, and worked at the 
Culinary Institute of America in 
Napa Valley. When she’s not assist-
ing Owners with her magnanimous 
smile, she loves hiking, biking and 
the farmers’ market, not to men-
tion hanging out with her family 
and friends. In many ways, Janelle 

exudes the endearing qualities of the 
Willy Street Co-op. She believes in 
her job and community, but most im-
portantly, she believes Willy Street 
Co-op is much more than a place to 
buy groceries on a Saturday morn-
ing.

EPILOGUE

Mr. Wilde was right. We are all 
the proof. 

Willy Street Co-op is indeed 
a wonderful stage for the cast of 
characters who make our stores the 

cornerstone of a vibrant commu-
nity from our mission statement. Of 
course, that’s what you get when 
you unite a nonprofit organizer, an 
organic landscaper, an acupunctur-
ist, a future Brazilian baker, a Space 
Needle, a singing cook, a nutrition 
scholar, a Californian culinary ca-
shier and thousands of Owners. Yes, 
operating a business is important, but 
so is taking a break every now and 
then to remember how unique we 
all are, and how each and every role 
is crucial to the play we call Willy 
Street Co-op. 

TAMALE  PARTY

$1 per meal will go to Centro Hispano

Enjoy 2 Tamaleria El Poblano tamales 
(pork, chicken, or jalapeno + cheese),

a side of sweet potato and black 
bean salad, and a beverage for $5.

     At willy west
Saturday June 21st

from 1 1am-2pm
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CATCH Healthy Habits 
Summer Opportunities! 

CATCH Healthy Habits, is an evidence
-based, nationally recognized program 
proven to increase healthy behaviors in 
children along with a positive impact on 
the adult volunteers! 
 
Teams of adults (prefer 50+) mentor 
groups of kids in grades K-5 

SIGN UP  
TODAY! 

SUMMER PROGRAMS:   Meets once weekly for 4-6 weeks 
    
   1) Boys & Girls Club—TWO Programs! 
    Wednesday Mornings 
    June 25th—July 30th 
    9-10 am & 10-11 am 
 `   Come for one or stay for both! 
     

   2) Falk Elementary—Tuesday Mornings 
    July 23rd—August 20th 
    10:30 am—12:00 pm   
     

CONTACT:   Laurie Bibo, CATCH Healthy Habits Program Coordinator  
  608-267-8673 or lbibo@cityofmadison.com 
  http://www.CATCHHealthyHabits.org SPEND IT! YOU EARNED IT!

USE IT OR LOSE IT!
Did you receive a store credit from our patronage 
refund? If your refund isn’t used by June 15th, 2014, 
the Co-op must pay taxes on the full refund and you 
officially forfeit it. 

Remember: in addition to using your store credit, you can also 
get it as cash back, donate it to Community Shares of Wisconsin 
through our CHIP program, or donate it to Food Co-op Initiative 
(FCI). FCI is a nonprofit dedicated to enabling a faster and more 
efficient start-up process to develop new retail grocery co-ops. To 
donate to FCI, you merely need to let your cashier know and they’ll 
handle the rest.

Questions about the patronage refund? Please see the brochure at 
Customer Service or willystreet.coop/owner-benefit/patronage-
refund. You can also e-mail the Owner Resources Administrator 
ora@willystreet.coop for more information. 
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C
ommunity CHIP, a project 
of Community Shares of 
Wisconsin (CSW), extends a 
thank you to all that you, the 

Co-op’s Owners, do for us and our 
more than 60 member nonprofits (see 
the list at the end). 

CSW was founded in 1971, an out-
growth of the vibrant peace movement 
in Madison. CSW has been raising 
money for—and offering training and 
other help to—grassroots nonprofits 
ever since. 

Willy Street Co-op signed on as 
a CHIP site in 1978, just a few years 
after its founding. In 2007 the Co-op 
became our sole CHIP partner, due to 
the dedication of the Co-op staff and 
the Owners.

BUILDING BLOCKS  
OF THE CSW—CO-OP  
PARTNERSHIP

Since the Co-op became the exclu-
sive CHIP site, the already strong rela-
tionship between the Co-op and CSW 
further solidified into a partnership. 
The two organizations are unified 
around several goals: educating people 
about important issues that affect us, 
encouraging the public to get more 
engaged in the community (and its 
nonprofits), and the ultimate goal of 
building a stronger community.

As Brendon Smith, Willy Street 
Co-op’s Director of Communications 
said, “All cooperatives follow the 
Seven Cooperative Principles, and 
the seventh principle is Concern for 

Community. One way we like to dem-
onstrate that concern is by collecting 
for Community CHIP at our registers. 
CHIP’s focus on local nonprofits 
matches well with our focus on locally 
grown and locally prepared products. 
It’s great to see the positive effects of 
money staying within our community 
and helping to improve it.” 

The Co-op provides a critical 
part of the CHIP equation: the means 
to raise money for CSW’s member 
groups. Co-op staff are also another 
key reason for CHIP’s success: they 
are committed to asking every Owner 
if s/he would like to CHIP.

“My colleagues and I shop at 
the Co-op a lot, and so do our many 
volunteers at Tenant Resource Cen-
ter,” said Anders Zanichokowsky, 
Program Director at TRC, which is 
located nearby on Willy Street. “It’s 
great to hear the cashiers always ask 
about CHIP, since some of that money 
comes to us. We really appreciate 
the dedication of the Co-op staff to 
consistently ask the question about 
CHIP—to help raise money for all of 
these community nonprofits.” 

CSW also assists the Co-op as 
needed. Volunteers from the many 
CSW member groups help out at the 
Co-op’s Annual Meeting and Party 
in July. They also help educate the 
Co-op staff about CHIP, and answer 
questions, when invited to be part of 
Co-op trainings. And, as the Co-op 
does for us, CSW also helps publicize 
the Co-op’s achievements—like its 

feature in a recent issue of Nature’s 
Pathways magazine.

CSW member nonprofits also help 
give visibility to the Co-op, which is 
another way that CSW and the Co-
op work in tandem. “Because we’re 
a CSW member group, we help to 
publicize the Co-op’s commitment to 

CHIP,” said Miriam Grunes, Execu-
tive Director of REAP Food Group. 
“We periodically include remind-
ers in our e-newsletters and in other 
outreach, where the message reaches 
thousands of our supporters. We’re 
hoping this outreach encourages 
people to shop at the Co-op—not just 
because of the CHIP program, but also 
to support a business that is dedicated 
to building a just and sustainable com-
munity.” 

The vetting that CSW does for 
its member groups is also useful. 
As Smith noted above, the Co-op’s 
philanthropy is a major way it fulfills 
its Concern for Community, one of 
its guiding Principles. Examining the 
financial stability of dozens of non-
profits is very time consuming, and 
CSW does that for its many member 
nonprofits, relieving the Co-op of that 
responsibility. 

“Every year we verify that our 
members are eligible to be involved 
in fundraising—workplace giving—
among state employees,” explained 
Kathleen Messinger, CSW Financial 
Manager. “Understandably, the state 

has strict requirements to ensure that 
any donations from state employees 
are going to reputable nonprofits. So 
we solicit and look at lots of materi-
als from our member groups: annual 
reports, tax returns, and financial 
documents. We also verify that each 
group continues to be certified with 

the State of Wisconsin and with IRS 
as 501(c)3 nonprofits.

“On a rotating basis, our Finance 
Committee also routinely does more 
in-depth financial analysis of our 
groups. And of course when we 
recruit new nonprofit groups to be 
members, applicants undergo even 
more scrutiny,” Messinger added. 

YOUR GIFTS: GOING  
TO NONPROFITS’  
GREATEST NEEDS

There’s another aspect of your 
CHIP donations that might come 
as news to you. As explained by 
Angie Rehling, Program Director at 
OutReach, Madison’s LGBT com-
munity center, “The donations we get 
from CHIP—and any other funding 
that comes to us from CSW—are 
unrestricted funds. Most of our grant 
money is restricted to a certain pro-
gram, for instance our programs for 
the homeless or for senior citizens. 

“For us, and I know for many 
other nonprofits, unrestricted funds 
are rare,” Rehling added. “So the 
opportunity to be part of CSW means 

Thanks CHIP Donors: You Raised Over $225,000 in 2013

by Moira Urich, Director of Communications at Community Shares of Wisconsin

CSW members like REAP Food Group promote shopping at the Co-op when 
they do outreach to their thousands of supporters.

CSW member groups’ staff—sometimes accompanied by their children—do 
tabling at the Co-op to thank you in person for your CHIP support.
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that we can pay our rent or electric 
bills, pay our staff, or replace obso-
lete computers, and in that way keep 
our doors open. You as Co-op shop-
pers are part of the reason we’re able 
to do the work that we do.”

“Those unrestricted funds are 
really important for us too,” said 
Kathleen Lemke, Executive Director 
of Women in Transition, a nonprofit 
that provides residential and  
social services to women with severe 
mental illness who are transitioning 
out of life in an institution. “Those 
dollars from CSW fill in the gaps 
for line items not covered under our 
other types of funding.”

LEARN MORE ABOUT  
WHAT YOUR CHIP  
DONATIONS SUPPORT

The Co-op allows CSW to do 
occasional tabling at each site (we 
look forward to tabling again at 
Willy East store after renovation). 
Staff or volunteers from among our 
61 member nonprofits are there for a 
two-hour shift once a month, usually 
on a Friday afternoon or Saturday 
morning, to say thank you and to an-
swer any questions you might have. 
If you have time, talk to them the 
next time you see them, and find out 
more about how your donations help 
that particular nonprofit. 

Every month CSW prepares an 
ad for the Willy Street Co-op Reader, 
and as of this year each ad contains 
new success stories about CSW and 
our member groups. Peruse the ads 
and you’ll get a better glimpse into 
the kind of work you support when 
you say yes to CHIP.

Taking a look at our website’s 
Recent Results page (www.commu-
nityshares.com/member-nonprofits/
recent-results) is another option. New 
success stories are posted three to 
five times per week, to help inform 
you about the work of our nonprofits. 
Liking CSW on Facebook, or follow-
ing us on Twitter (@CommShare-
sWI), are other ways to keep up to 
date on our member groups’ work.

We want to reiterate our thanks 
to all of you Co-op Owners who 
help fund the work of CSW and our 
members through CHIP. You’re 
helping to change the world in small 
but significant ways every day!

COMMUNITY SHARES OF 
WISCONSIN’S MEMBER 
NONPROFITS
1000 Friends of Wisconsin
ABC for Health
ACLU of Wisconsin Foundation
Arts Wisconsin
Bayview Foundation
Center for Family Policy & Practice
Center for Media & Democracy

Chrysalis
Citizens for Safe Water Around Bad-

ger
Citizens Utility Board 
Clean Wisconsin
Coalition of Wisconsin Aging Groups
Common Wealth Development
Community GroundWorks
Dane County TimeBank
Disability Rights Wisconsin
End Domestic Abuse Wisconsin (for-

merly Wisconsin Coalition Against 
Domestic Violence)

Fair Housing Center—Greater Madi-
son

Fair Wisconsin Education Fund
Freedom Inc.
Friends of Wisconsin State Parks
Gathering Waters Conservancy
Gay Straight Alliance for Safe Schools
Grassroots Empowerment Project
Housing Initiatives
Interfaith Coalition for Worker Justice
League of Women Voters of Wiscon-

sin Education Network
Legal Action of Wisconsin
Madison Area Community Land Trust
Madison Audubon Society
Midwest Environmental Advocates
NARAL Pro-Choice Wisconsin Foun-

dation
New Harvest Foundation
Nuestro Mundo Inc.
OutReach
Outside the Bean (formerly Commu-

nity Action on Latin America)
Physicians for Social Responsibility—

Wisconsin
The Progressive
Project Home
Rape Crisis Center
REAP Food Group
River Alliance of Wisconsin
Sierra Club Foundation
Sustain Dane
Tenant Resource Center
UNIDOS Against Domestic Violence
Wheels for Winners
Wisconsin Apprentice Organizers 

Project
Wisconsin Coalition Against Sexual 

Assault
Wisconsin Council of the Blind & 

Visually Impaired
Wisconsin Council on Children and 

Families
Wisconsin Democracy Campaign
Wisconsin Early Childhood Associa-

tion
Wisconsin Family Ties
Wisconsin League of Conservation 

Voters Institute
Wisconsin Literacy
Wisconsin Network for Peace & 

Justice
Wisconsin Wetlands Association
Wisconsin Women’s Network
Women in Transition
Working Capital for Community 

Needs
WORT 89.9 FM Community Radio

Congratulations 
Junice and Nathan!

TheAlvaradoGroup.com | 608.251.6600

1914 Monroe St. | info@thealvaradogroup.com

Independent, local and family owned brokerage since 2006

Yes, they really had this  
much fun buying a house!
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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!

 

please drink responsibly.

Pork Stir Fry with Asparagus and  
Sugar Snap Peas

Adapted from www.thekitchn.com.
Pork tenderloin and spring vegetables are glazed in a rich, garlicky sauce 

in this quick meal (after you’ve chopped all your vegetables, this only takes 
about 20 minutes!)
1 cup white rice
1/4 cup soy sauce or tamari
2 Tbs. sherry
2 Tbs. brown sugar
1 Tbs. rice vinegar
1 tsp. sesame oil
1 tsp. cornstarch
1 pork tenderloin, 12-16 oz., sliced into 1/2-inch-thick medallions, each 

medallion sliced into 2-3 strips (see note)
2 tsp. canola oil, divided
2 shallots, thinly sliced
1 lb. asparagus, trimmed, sliced into 1-inch pieces
1 1/2 cups sugar snap peas, trimmed
2 cloves garlic, minced
1-inch piece fresh ginger, peeled and minced
1/2 tsp. crushed red pepper flakes
Salt
Pepper

Directions: Combine the rice, 2 cups of water, and a pinch of salt in a 
medium saucepan. Bring to a boil, then stir, reduce heat to very low, and 
cover. Cook for 20 minutes, until the rice is tender and the water is ab-
sorbed. 

In a small bowl, whisk together the soy sauce, sherry, brown sugar, rice 
vinegar, sesame oil, and cornstarch. Set aside.

Season the pork tenderloin generously with salt and pepper. Heat the 
canola oil in a large sauté pan over high heat. Add the pork and cook, turn-
ing occasionally, for 5-7 minutes, until the edges begin to brown and the 
pork is just cooked through. Transfer to a dish and set aside.

Add the last teaspoon of canola oil to the pan, and sauté the shallots 
until soft, 2-3 minutes. Add the asparagus and cook for 1 minute. Stir in the 
sugar snap peas. Add 2 tablespoons of water, and scrape any browned bits 
from the bottom of the pan. Add up to 2 more tablespoons of water if there 
are still a lot of browned bits. Sauté the vegetables until the asparagus and 
sugar snap peas are crisp-tender and bright green. Add the garlic, ginger, 
and crushed red pepper flakes, and sauté for another 30 seconds. Add the 
reserved soy sauce mixture, and fold in the cooked pork. Toss to coat in the 
sauce, and cook, stirring, until the vegetables are glazed and the sauce has 
thickened, just a minute or 2 longer. Serve hot, with the rice. Makes 4 serv-
ings.

Note: Chill the pork in the freezer for 20 minutes before preparing—it 
will be easier to slice.
Star Recommends: Monkey Bay Sauvignon Blanc—Monkey Bay Sau-
vignon Blanc has captivating aromas of longan fruit, pineapple, zest, 
green apple, light honey and minerality. It is a medium bodied, dry, 
fruity wine; with crisp acidity and a light, honey-coating, medium 
finish. It is a food-friendly or good sipping wine.

Snow Pea, Cabbage, and Mizuna Salad with 
Marinated and Seared Tempeh

Adapted from www.food52.com.
Subtly spicy mizuna contrasts with crispy snow peas and savory, mari-

nated tempeh in this meal-sized salad. Mizuna is related to mustard greens, 
but has much milder flavor. 
2 Tbs. apple cider vinegar
2 Tbs. soy sauce or tamari
2 Tbs. water
1 tsp. grated ginger
1 tsp. toasted sesame oil
8 oz. tempeh, sliced into thin strips
2 Tbs. miso
1 Tbs. Dijon mustard
1/4 cup olive oil
3 Tbs. lemon juice
1 clove garlic, minced
1 Tbs. maple syrup
2 tsp. coconut oil
6 oz. snow peas, trimmed
2 cups shredded red cabbage
1 large carrot, grated
2 cups mizuna
2 green onions, thinly sliced
1/4 cup cilantro, chopped

Directions: In a small bowl, whisk the apple cider vinegar, soy sauce 
or tamari, water, grated ginger, and sesame oil. Place the tempeh in a small 
casserole dish or wide, shallow bowl, and pour the marinade over the tem-
peh. Refrigerate and allow to marinate at least 2-3 hours.

In a medium mixing bowl, whisk together the miso, Dijon mustard, 
olive oil, lemon juice, garlic, and maple syrup. Season to taste with salt 
and pepper, and set aside.

Heat the coconut oil in a large skillet over medium-high heat. Pan-fry 
the marinated tempeh, cooking each side 3-4 minutes, until golden-brown 
and crispy. Remove from heat and set aside.

Bring a small pot of water to a boil. Cook the snow peas in boiling 
water for just under 30 seconds. Drain in a colander and rinse under cold 
water immediately to stop the cooking process. Slice into halves or thirds.

In a large serving bowl, combine the snow peas, cabbage, carrot, 
mizuna, green onions, and cilantro. Dress with the miso-mustard dress-
ing, and toss to coat. Serve immediately, topped with the tempeh. Makes 4 
servings.
Star Recommends: Orleans Hill Zinfandel—This is a true Califor-
nia Zinfandel with both oak and spice. It boasts plummy, jammy 
aromas and notes of cherry/red berry flavor with a medium- bodied 
mouthfeel. This wine will appeal to all types of wine enthusiasts.

SPECIAL STORE HOURS
• Sunday, June 29th: East closes at 7:30pm for  

annual inventory
• Monday  June 30th: West opens at 10:00am for  

annual inventory
• Friday, July 4th: Both stores close at 7:30pm
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Black Sesame Sugar Snap Peas

Adapted from www.williamssonoma.com.
 Quickly steamed sugar snap peas are tossed in sesame oil and sprinkled 

with black sesame seeds for a bright and crunchy side dish.
1 lb. sugar snap peas, trimmed
2 green onions, white and light green parts, sliced
1 1/2 tsp. toasted sesame oil
1 tsp. black sesame seeds
Salt

Directions: Place the sugar snap peas in a steaming basket set over sim-
mering water, Cover, and steam 3-4 minutes, until crisp-tender and bright 
green. Place in a serving bowl, and add the green onions. Drizzle with 
sesame oil, and toss to coat. Sprinkle with sesame seeds and a pinch of salt. 
Enjoy! Makes 4 servings
Star Recommends: Bonterra Sauvignon Blanc—Intense aromas of 
grapefruit, citrus, kiwi and fresh cut grass greet the nose. As you 
drink, the crisp acidity gives the wine a fresh vibrant feel with 
flavors of grapefruit, lime zest and grass that closes with flavors of 
melon and a nice tart finish.

Salmon with Apricot Salsa 

Adapted from www.fooddess.com.
1 Tbs. lime juice
1 Tbs. honey
2 Tbs. rice wine vinegar
1 cup diced cucumber
4 apricots, pitted, diced
1/4 cup chopped green onion, white and green parts
Coarse salt
Black pepper
1 Tbs. olive oil
4 salmon fillets, skin on, about 7 oz. each

Directions: Preheat oven to 350˚F. In a medium bowl, whisk together 
the lime juice, honey, and rice wine vinegar. Add the cucumber, apricots, 
and green onion, and toss to combine. Sprinkle with salt and pepper to 
taste. Set aside.

Heat a large, ovenproof, nonstick skillet over medium-high heat. Add 
the olive oil. Pat the salmon dry with paper towels, and season the flesh 
side with salt. Add the salmon, skin-side down, to the oil when hot. Sear 
until the skin is crispy and golden-brown, about 5 minutes. Gently flip the 
fillets over, and transfer the skillet to the oven. Cook until the tip of a sharp 
knife is just warm to the touch when inserted into the middle of the salmon. 
It will be about 5 minutes for medium-rare, and 9 minutes for fully cooked. 
Transfer to four plates and let rest for 2 minutes. Serve topped with the 
apricot salsa. Serves 4. 
Star Recommends: Domaine Gournier Rose—Sports a dark rose 
color and has a perfumed red berry nose with a dried cherry note. 
It is soft and lush on the palate with good acidity, depth and 
intensity of flavor. An attractive blend of Merlot, Grenache, Syrah, 
Mourvedre and Sangiovese.

Chicken with Fresh Apricots, Ginger, and 
Cracked Almonds

Adapted from www.foodandwine.com.
Fresh apricots lend themselves nicely to savory dishes. They turn 

plump and release their sugars when cooked, making this chicken meal the 
perfect balance of salty and sweet.
16 whole blanched almonds
2 tsp. butter
4 ripe apricots, pitted and quartered
1 Tbs. olive oil
4 boneless chicken breast halves, about 6 ounces each
Salt
Pepper
1 tsp. grated fresh ginger
1 scallion, white and green parts separated, thinly sliced
1/2 tsp. lime zest
1/2 habanero chile, seeded, thinly sliced
1/2 cup dry white wine
2 Tbs. maple syrup

Directions: Preheat oven to 350˚F. Place the almonds in a baking 
dish and bake 6-8 minutes, until golden-brown and fragrant. Transfer to a 
cutting board to cool. Use the flat side of a large, heavy knife to coarsely 
crack the almonds. Set aside.

Melt the butter in a large skillet over medium-high heat. Arrange the 
apricots cut side down, and cook 3-4 minutes, until lightly browned. Flip 
the apricots and cook for 1 more minute. Transfer to a plate.

Heat the olive oil in the same skillet over medium-high heat, and add 
the chicken breasts. Season with salt and pepper. Cook about 3 minutes, 
until browned. Turn the chicken over and reduce the heat to medium-low. 
Continue to cook about 7 minutes, until white throughout. Transfer the 
chicken to the dish with the apricots.

Add the ginger, white parts of scallion, lime zest, and chile to the skil-
let and cook, stirring, over medium-high heat. Add the wine and simmer, 
scraping up browned bits from the bottom of the pan. Stir in the maple 
syrup, then return the apricots and chicken to the skillet. Simmer just until 
heated through, and season to taste with salt and pepper.

Serve the chicken with the sauce spooned on top, and topped with the 
almonds and scallion greens. Serves 4.
Star Recommends: Cetamura Chianti—Bright light red. Enticing 
aromas of red cherry, cinnamon, flowers and licorice. Juicy and vi-
brant in the mouth, with harmonious acidity framing the red fruit, 
spice and floral flavors. Finishes long and crisp.
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Apricot Macaroon Tart

Adapted from www.orangette.com.
This gluten-free tart features a straightforward, press-in-the-pan crust 

with buckwheat flour giving it a toasted, nutty flavor. 
1/3 cup buckwheat flour
1/3 cup brown rice flour
3/4 cup tapioca flour, plus 2 tbsp.
2 3/4 cup shredded coconut, unsweetened, divided
1/2 cup sugar, plus 1/3 cup, divided
1/2 tsp. salt
10 Tbs. butter, melted, slightly cooled
4 egg whites
1/2 lb. apricots, pitted and quartered
1/3 cup pistachios, chopped

Directions: Preheat the oven to 350˚F. Butter a 9-inch round tart pan 
with a removable bottom. Place on a rimmed baking sheet.

Combine the flours, 3/4 cup of the coconut, 1/2 cup of the sugar, and salt 
in a large mixing bowl. Add the butter, and mix until the flour is absorbed. 
Transfer the mixture to the buttered tart pan, and press to form an even, solid 
layer. Bake until it just begins to turn golden, about 15 minutes. Set aside to 
cool. Mix together the remaining 2 cups shredded coconut, 1/3 cup of sugar, 
and a pinch of salt. Stir in the egg whites. Arrange the apricots evenly over 
the crust in the tart pan. Drop spoonfuls of the coconut mixture over and in 
between the apricots. Bake 20-30 minutes, until the coconut filling turns 
deeply golden. Allow to cool, then sprinkle with chopped pistachios. Slice 
and serve.

Note: If you’d like, you can substitute the tapioca and brown rice flours 
for regular all-purpose flour, but keep the buckwheat flour for its nutty fla-
vor. Makes 8-12 servings.
Star Recommends: Rinaldi Pink Bug Juice—This is an addictive, light 
pink-colored, frothy rosé that is quite low in alcohol, with delicious-
ly sweet strawberry and cherry notes intermixed with hints of peach 
and apricot.

Strawberry Rhubarb Crumble 

Adapted from www.smittenkitchen.com.
What’s not to love about a classic strawberry rhubarb crumble? This 

one has a generous 2-to-1 fruit to topping ratio.
1/3 cup flour
1 Tbs. baking powder
3/4 cup. turbinado sugar, plus 2 tbsp., divided
zest of one lemon
4 oz. unsalted butter, melted
1 1/2 cups chopped rhubarb
1 quart strawberries, hulled and quartered
juice of one lemon
3 Tbs. cornstarch
pinch of salt

Directions: Preheat oven to 375˚F. In a medium bowl, combine the 
flour, baking powder, 6 tablespoons of the sugar, and lemon zest. Stir in the 
melted butter, mixing until clumps form. Cover and place in the refrigera-
tor.

In a 9-inch pie dish, combine the rhubarb, strawberries, and lemon juice. 
Sprinkle with cornstarch and toss to incorporate.

Remove topping from refrigerator. If needed, break up the topping so 
that it forms crumbles again. Cover the fruit evenly with the crumble top-
ping, creating a thick layer. Place pie dish on a parchment-, foil-, or Silpat-
lined baking sheet, and place on middle rack of oven. Bake 40-50 minutes, 
until the crumble is beginning to turn golden and the fruit is bubbling. Al-
low to cool at least 20 minutes on a wire rack before serving. Serves 6-8.
Star Recommends: Domaine de Tariquet Rose—Slightly spicy with 
notes of raspberry and rose petals. Full body for a rosé and of 
course, really fresh, crisp and nicely acidic. The salty spiciness of 
the finish is exquisite!

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.

Madison Herbal Institute 

invites you to

Sun, June 1 :: 10 am – 4 pm

Olbrich GardenS

Help us celebrate the wonders of herbs at one of the 
largest organized events in the country. 

Shop at the Herbal Marketplace for salves, soaps, plants, tinctures, pottery  
and books. Enjoy herbal presentations and walks for adults and children, as 
well as kids activities.

Sponsored by

Free and Open tO the public
For more info. call  608.512.9633 or 

visit madisonherbalinstitute.org

Tea for the People

Classes foR aDUlTs

 10 am  Acupressure for Pain Relief
 11:30 am  Knowing, Growing &  

Harvesting Herbal Medicines
 1 pm  Real Herbal “Soda” for Health, 

Nourishment & Fun
 2:30 pm  Nervines & Refrigerants for 

Autoimmune Diseases

Classes foR KIDs

 10:15 am  Treasure Hunt: Wild Plant 
Identification

 11:15 am  Tea Party With Infusions to 
Manage Fevers

 12:25 pm  Herb Walk for Kids
 2:15 pm  First Aid with Chickweed & 

Plantain

4.15_WillyStReader_sq_Herb Day.indd   1 4/10/14   12:28 PM
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Beet and Rhubarb Salad

Adapted from Yotam Ottoleghi’s recipe from www.theguardian.com.
Rhubarb, also known as pieplant, is used mostly for desserts in the 

United States, but in other parts of the world it’s often prepared as a veg-
etable. Try it out in this main-dish salad, dazzling with vibrant shades of red 
and pink.
1 3/4 lbs. beets
3/4 lb. rhubarb
1/4 cup powdered sugar
2 tsp. champagne or white wine vinegar
2 tsp. pomegranate molasses
2 Tbs. maple syrup
2 Tbs. olive oil
1/2 tsp. allspice, ground
1 small red onion, thinly sliced
3/4 cup fresh flat-leaf parsley, coarsely chopped
1 cup crumbled creamy blue cheese
Salt
Black pepper

Directions: Preheat oven to 400˚F. Wrap each beet in aluminum foil, 
and bake for 40-70 minutes, depending on how large they are, until tender 
when pierced through the middle. Set aside to cool. When cool enough to 
handle, peel and chop.

Combine the rhubarb and powdered sugar in a mixing bowl, stirring 
well. Place on a parchment-lined baking sheet, and roast for 10-12 minutes, 
until tender but not mushy. Set aside.

In a large bowl, whisk together the vinegar, pomegranate molasses, 
maple syrup, olive oil, allspice, and a pinch of salt and pepper. Add the red 
onion and allow to sit for a few minutes in the dressing. Add the beets and 
parsley, and gently fold to combine. Taste, and add more salt and pepper as 
needed. Just before serving, gently fold in the rhubarb and its juices. Serve 
topped with crumbled blue cheese. Serves 4.
Star Recommends: Domaine St. Eugenie Le Clos—Les Clos is lively 
and complex, with notes of red and black fruits. Refined oak fra-
grance with hints of incense, spices (nutmeg, clove, ginger), anise, 
autumn woods and tobacco. It is very soft on the palate, with a 
fresh, tangy acidity. The wine shows a wonderful balance, is well-
structured and elegant, and finishes with fine tannins.

Spring Potato Salad with Sugar Snap Peas

Adapted from www.bonappetit.com.
This fresh and crunchy potato salad is accented with fresh spring and 

early summer vegetables, a great dish for upcoming picnics and potlucks.
11/2 lbs. potatoes (fingerlings or new potatoes) cut crosswise into 1/2-inch 

thick slices
8 oz. sugar snap peas, trimmed
1 bunch radishes, trimmed, sliced
1/2 small red onion, thinly sliced
3 Tbs. lemon juice, fresh
1 Tbs. Dijon mustard
1 clove garlic, pressed
1/4 cup olive oil
Salt
Pepper
1/2 cup freshly grated Parmesan cheese, optional

Directions: Steam potatoes over a large pot of boiling water until 
almost tender, about 10 minutes. Arrange the sugar snap peas over the po-
tatoes and steam until the peas are crisp-tender and the potatoes are tender, 
about 1 more minute. Transfer the potatoes and peas to a large bowl. Top 
with the radishes and red onion, and set aside.

In a small bowl, whisk together the lemon juice, Dijon mustard, and 
pressed garlic. While whisking, drizzle in the olive oil, and whisk until 
incorporated. Season generously with salt and pepper. Pour the dressing 
over the potatoes, and toss gently to coat. Sprinkle with Parmesan, if using. 
Season to taste with more salt and pepper if necessary. Serve still warm, or 
at room temperature. Makes 6-8 servings.
Star Recommends: Anne Delaroche Cotes du Rhone—Clear ruby 
wine with overtones of red berry fruits. Round and supple with 
smooth aftertaste. Subtle as CDR goes. Much more refinement and 
spice as opposed to overwhelming fruit.
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THIS MONTH’S WELLNESS  
WEDNESDAY IS JUNE 4TH.   

Next month’s Wellness Wednesday is July 2nd

SPECIAL STORE HOURS
• Sunday, June 29th: East closes at 7:30pm for  

annual inventory
• Monday  June 30th: West opens at 10:00am for 

annual inventory
• Friday, July 4th: Both stores close at 7:30pm
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Next month’s Wellness Wednesday  
is July 2nd

Co-ed ages 7-15
608-647-8703

Camp Woodbrooke
Different from the first moment

near Richland Center, WI

We are a small camp with a whole lot to offer. We value 
simplicity, peace and stewardship for the Earth. Campers thrive 

with our small 3 to 1 camper counselor ratio and love choosing 

their daily activities: hiking, archery, pottery, crafts, canoeing, 
woodworking, swimming and more. Wholesome family-style 

meals from our organic garden is a daily part of life in our 
compassionate and caring community. 

www.campwoodbrooke.org 

Come explore nature with us!

NOW

Available!

 

Available

June 3!

 


