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WILLY STREET CO-OP  
MISSION STATEMENT

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

SMALLER WILLY PACK BAGS
   Q: Could you please produce 

smaller bags of goji berries? You cur-
rently only offer 1 lb. bags. 1/4 lb. and 
1/2 lb. bags would be cheaper and very 
appreciated.

   A; I will send this request to our 
packer. You should expect to see smaller 
packages soon. Also, all items in the Willy 
Pack section are considered bulk. If you 
want a smaller quantity, ask an employee 
and we will be happy to rebag it in the 
quantity you want. Thanks for bringing 
this to my attention. –Jim Green, Bulk 
Buyer

THIRD STORE SUGGESTION
   Q: If you are really planning a 

third store, I’d like to suggest that con-
tinuous growth is a bit too capitalistic. 
Why not lower prices instead?

   A: Thanks for your question. We 
are considering a third location to better 
serve our 32,000 Owners and maintain a 
thriving cooperative in the face of chang-
ing dynamics in the grocery marketplace. 
Whether or not we open a third location 
will have little bearing on our product 
pricing. We share your frustration with 
the high cost of quality food. We strive to 
pass on the best market price possible for 
the quality of food we provide while doing 
our best to be a business that supports its 
community and employees. We control 
costs via pooling our purchasing power 
with National Cooperative Grocers Asso-
ciation members to get nationally distrib-
uted brands at competitive prices; carrying 
low-priced conventional and bulk-packed 
items; offering natural staple products at 
our Everyday Sale Prices; selling dis-
counted produce that is ripe and ready to 
go; providing classes on how to save by 
shopping in bulk and by preparing easy 
meals from scratch; giving a 10% discount 
on case size orders of regular prices prod-
ucts; and enrolling eligible Owners in our 
Access Discount program.

We published the results of our FY 
2013 audit in our annual report located 
at www.willystreet.coop/filds/ANNU-

AL_2013.pdf. It showed the Co-op netting 
a profit of 2.04%, some of which was 
returned to Owners via patronage refund 
store credit, and the rest was retained as 
investment leverage for long-term Co-op 
goals. After cost of goods, wages and 
benefits accounted for 25.01% of our 
expenses. All other operating, occupancy, 
governance, promotional and administra-
tive costs account for 8.87%. We hope 
that this information helps you understand 
more about our operations. As always, if 
you have further questions, please do not 
hesitate to ask. –David Waisman, Director 
of Finance & Kirsten Moore, Director of 
Cooperative Services

PRODUCE JUICING
Q: Would like to see you able to 

juice anything from produce as this is a 
powerful health tool.

A; Thanks for writing. Because we’re 
unable to track portion and cost for the 
entire produce section in beverage use, we 
cannot sustainably offer this option at this 
time. We do sell juicers, however. Best, 
Josh Perkins, Prepared Foods Director

FARM TOUR
Q: Will there be an annual farm 

tour in fall of 2014? Date? Thanks.
A: Thank you for your interest in our 

annual farm tour, which we will, indeed, 
be hosting again in 2014. We start our 
planning mid-spring as farmers often do 
not know when would be the best time 
to host a tour any earlier in the year. A 
date for 2014 has not been set as of yet 
but when it is set, we will make an an-
nouncement. –Kirsten Moore, Director of 
Cooperative Services

THANKS FOR CHIPPING
Q: I’m overflowing with gratitude 

and must share. Thank you to Willy 
Street Coop for supporting the CHIP 
program. Thank you to anyone who 
makes CHIPping a habit. And thank 
you to those who CHIP when they can. 
As an employee of Wisconsin League of 
Conservation Voters, one of the many 
wonderful organizations that receives 
the benefit of your CHIPs , I can tell 
you first-hand how much that extra 
support means. Your CHIPs make it 
possible to spend more of our time and 
resources working directly on the mis-
sion—in our case, protecting Wiscon-
sin’s air, land, and water. Plus, it means 
a lot to know how much the community 
supports the work we do everyday. 
Thanks all around!

A: Thank you so much for your mes-
sage. We are really proud and honored 
to be such an integral part of Community 
Shares of Wisconsin. In FY 2013, CHIP 
contributions exceeded $220,000. We re-

ally appreciate hearing from organizations 
like yours that our patrons are making a 
difference. –Kirsten Moore, Director of 
Cooperative Services

GENDER NEUTRAL  
BATHROOMS PRO

Q: Consider this scenario:
You are second in line for the bath-

room. The Women’s bathroom becomes 
available and yet the woman standing 
in front of you turns to you and says 
“Please, go ahead and take this one.” 
You look at her confused and respond 
“Are you sure? I don’t mind waiting.” 
She insists you take the Women’s room 
and so you oblige her. The Gender-Neu-
tral bathroom then becomes available 
and she hurriedly steps forward to take 
it. For the simple, private act of need-
ing to use the bathroom, we have just 
forced this coop member to establish 
herself as “other.” Labeling all three 
bathrooms as “Gender-Neutral” would 
solve this problem.

Of course, she could have chosen to 
take the Women’s room when it opened 
up; likely no one would have batted an 
eye. It’s not always that simple, though. 
Imagine stepping into a multi-stall bath-
room and getting frightened or disgust-
ed looks because people think you are 
the “other” and don’t belong in their 
bathroom. You have to make a decision 
at that point to ignore them and be who 
you are, or leave the room in order to 
avoid the looks, or worse, a confronta-
tion. Now you arrive at the Co-op, a 
place you feel you can breathe a little 
easier, a welcoming establishment, 
where you are an owner and truly have 
opportunities for input in the direc-
tion of the Co-op. You need to use the 
bathroom and see that the three rooms 
are all labeled “Gender-Neutral”. You 
will not be forced to “choose,” you will 
not be forced to “come out” as anything 
other than a person who needs a bath-
room. It’s your business.

I applaud the Co-op for the 
forward-thinking in establishing the 
Gender-Neutral bathrooms. At first, I 
was a little disappointed myself, having 
the opinion that I don’t want to use a 
bathroom that men have used, (sorry, 
men!). But after doing a little research 
on this issue and reminding myself of 
times I have noticed those shocked looks 
when I stepped into a women’s bath-
room, I have changed my opinion on 
this subject. The Willy Street Co-op is a 
leader in challenging us to look at things 
in a new way; promoting the value of lo-
cal foods, organics, empowering us to be 
more involved with our personal health, 
and now making a safe space for people 
who identify, or choose not to identify, 

their gender. Thank you again to the 
leadership and staff at the Willy Street 
Coop; you do impressive work!

A: Thank you for your thoughtful 
comments about gender neutral bath-
rooms. We strive to be an inclusive 
organization that values the identity and 
safety of all of our patrons. We appreci-
ate your support and we look forward to 
all of us enjoying our fully remodeled 
store. –Kirsten Moore, Director of Coop-
erative Services

GENDER NEURAL  
BATHROOMS CON

Q: Like the letter writer in this 
month’s Customer Comments I don’t 
recall being solicited for input on the 
bathrooms, but would also ask that we 
retain the standard practice of gender 
separate bathrooms. As suggested, if it 
is a matter of accommodating various 
gender identities, why not have one 
that is neutral? That would also speak 
to the wish to shorten waiting times. 
The assurance that the new bathrooms 
will not include urinals is really no 
comfort. The toilet seats in gender 
neutral public bathrooms are so com-
monly left up that many women would 
prefer the sight of a nearby urinal in 
hopes that the guys would prefer it to 
using the commode. Thanks!

A: Thanks for writing us. Much of 
the input we received in favor of gender-
neutral bathrooms came from write-in 
comments, comments on multiple Owner 
surveys, and staff feedback. Many cities 
and businesses are adopting gender-neu-
tral bathrooms as ordinance and standard 
practice, including other businesses in 
the Willy East neighborhood. Gender-
neutral bathrooms benefit several groups 
of people including parents with dif-
ferently gendered children, people who 
necessitate an attendant in the bathroom 
who may be of a different gender, and 
gender nonconforming people. They also 
create greater efficiency and reduce wait 
times when there is not a lot of space 
for bathrooms. Our Co-op values the 
time, presence, health, and safety of all 
of our patrons. Having three bathrooms 
labeled for two gender identities and one 
non-gender conforming can lead to an 
imposed feeling of otherness, and will 
not be as efficient as simply making all 
of our bathrooms gender-neutral. Rest-
rooms are monitored by staff throughout 
the day for cleanliness and we also plan 
to have signage in the bathrooms re-
minding all patrons to put the seat down. 
We hope that our patrons will be respect-
ful and tidy when using the bathrooms 
regardless of their personal needs or how 
they identify. –Kirsten Moore, Director 
of Cooperative Services
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W
e are 
looking 
for a few 
good 

Owners! Are you 
thinking about putting 
your name on the bal-
lot to be a member of 
the Willy Street Co-op 
Board of Directors? 
Have you been won-
dering what it takes 
to serve on the Willy 
Street Co-op   

    Board? 
You don’t have to be an expert in 

cooperative businesses, or a guru of 
locally sourced products. While many 
of the members of the Board have some 
experience working with or for co-ops, 
the diversity of expertise and back-
grounds around the table helps us think 
more creatively about our values and 
goals. One of our goals for the Board is 
to increase that diversity—in age, race, 
income, geography. The more the Board 

GENERAL MANAGER’S REPORT 

Business Matters

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Run for the Board

by Karen 
Bassler, 
Board  
Member

T
hree 
cheers 
for May 
flowers 

after some pretty 
intense April 
showers (and snow 
storms)! There is 
a lot happening at 
your Co-op. I feel 
a little bit like a 
broken record say-
ing it, but it’s  

       still true!

WILLY EAST  
REMODEL WORK

We are more than halfway through 
the remodel! It’s exciting to see the 
vision we developed for this proj-
ect becoming reality. Mid-April the 
reworked Deli/Meat/Seafood coun-
ters were finished. I hope you like it 
as much as I do! You may have also 
noticed that the floor looks differ-
ent—we have removed all of the very 
problem-prone OptiRock and polished 
the concrete that lay beneath. This 
month we will also be working on 
moving the Juice Bar, expanding the 
Cheese section and reorganizing the 
Commons area and Front End. On be-
half of all of the Co-op’s staff, thank 
you for your patience as we continue 
with this renovation! Willy West 
staff are ready to meet any needs East 
is unable to accommodate until the 
remodel finishes up in August.

CENTRALIZED OFFICE
We’re moving into our new digs 

at 1457 East Washington Avenue this 
month! The first admin staff to move 
are already in our new centralized 
office space and the rest of the admin 

staff is preparing to move in by the 
middle of the month.

WILLY STREET CO-OP  
LOCAL VENDOR  
LOAN FUND

After three years of preparation, 
vetting and a final selection process, 
the Willy Street Co-op Local Vendor 
Loan Fund has selected its first re-
cipients! Creme de la Coulee Cheese, 
Keewaydin FarmS and Healthy Ridge 
Farm are the Fund’s first users, and 
we are excited to share how the funds 
provided by the Co-op are used to ex-
pand their operations. Keep an eye out 
for more information in future Reader 
articles, on our Facebook page and in 
stores!

THIRD STORE 
The Board is continuing to review 

a third retail site option and how it fits 
into the longer-term strategic growth of 
the organization. I wish I could share 
more, but until we have a final decision 
it is imprudent to say anything more. 
We will share the proposed location we 
select as soon as we can!

CCMA CONFERENCE
Willy Street Co-op has some excit-

ing plans afoot for Summer 2014. In 
June the Willy Street Co-op will be 
hosting the 58th Consumer Coopera-
tive Management Association confer-
ence (CCMA). 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 co-
operative grocer community, featuring 
dozens of workshops, interesting tours, 
inspiring keynotes, and one kickin’ 
party to round out the three-day event. 
We are thrilled to be such an important 
part of CCMA this year!

PATRONAGE REFUNDS
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 
equity as income and pay the necessary 
taxes on that amount and your refund is 
officially forfeited.

looks like a true subset of our Owners, 
the better we will do at truly being your 
representatives.

So we’d love to see some Owners 
who shop primarily at Willy West run. 
We’d like to have Owners who use the 
Access Discount throw their name in 
the ring, as well as others outside our 
current Board demographic. 

SOME THINGS TO  
THINK ABOUT IN  
DECIDING TO RUN

Serving on the Board is a commit-
ment. Outside of the monthly Board 
meeting, there are committee meetings, 
documents to read and comment on, 
email conversations to keep on top of, 
Owner engagement events to attend, 
and the occasional beer to drink with 
fellow Board members. All in all, ex-
pect to spend 8 to 10 hours a month on 
Board business.

And there is a lot to learn once you 
start. Expect that it will take you three 
to six months to get truly up to speed on 
how we operate, the decision-making 
process, and what the role of the Board 
is versus that of the staff. And that’s 
okay. Answering your questions and 
providing context for discussions helps 
those of us who’ve been on the Board a 
while refresh our own understanding of 
why we’ve come to a certain position or 
established a particular policy.

If you feel that you’d be a great 
addition to the Board, please pick up 
a nominations packet (available at the 
Customer Service desks or online at  
willystreet.coop/run-for-board ). Ap-
plications are due by 6pm on July 10th, 
the beginning of the business meeting at 
the Annual Meeting & Party.

     

  Living Colors 
        Flowering Annuals  

          Herbs & Vegetables 
               Seeds-Soil-Mulches  

                  Planters & more 
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Find Us on Facebook: 

Marquette-Atwood  
Neighborhood Art Walk

Sunday, May 4th  

11 a.m. to 5 p.m.

Fourth Annual Marquette-Atwood Neighborhood

Art 
Walk

 

Your source for local grains
In the bulk aisle

We use grain from ridgetop farms of southwest 

Wisconsin. We carefully clean, store and stone-

mill small grains into flour and mixes. We can do 

custom milling and special orders. All local, organic 

or sustainable, family-owned.

304 S. Oak St.

Lone Rock, WI 53556

608-583-2100

On Facebook or at

www.lonesomestonemilling.com
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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

GREEN THURSDAY
Thursday, May 1st, 7:00pm–

8:30pm. Part sociological experiment 
and part adventure comedy, Vegucat-
ed follows three meat-and-cheese-lov-
ing New Yorkers who agree to adopt 
a vegan diet for six weeks. Lured by 
tales of weight lost and health re-
gained, they begin to uncover the hid-
den sides of animal agriculture. This 
entertaining documentary showcases 
the rapid and at times comedic evo-
lution of three people who discover 
they can change the world one bite at 
a time. Are you up for the Vegucated 
Challenge? Sponsors include the City 
of Middleton Sustainability Commit-
tee and Willy West. Free refreshments 
provided. Visit www.tnsmonona.org 
for more information. Free for all and 
no registration is necessary.

HERBAL FIRST AID: BASICS 
AND BEYOND

Sunday, May 4th, 1:30pm–4:30pm. 

Replacing items in your medicine 
cabinet with herbs is a liberating feel-
ing. Learning to apply herbs when 
you have a minor burn, cut, scrape, 
bug bite, splinter, headache or other 
common ailment is easy and effective. 
Join herbalist and certified wilder-
ness first responder Linda Conroy 
of Moonwise Herbs for this fun and 
inspiring class. We will learn about 
herbs for first aid and learn to assess 
the severity of a first aid situation. The 
program will culminate in a hands-on 
project. We will make herbal remedies 
that participants can then use to start 
their own first aid kit at home. This 
class is $25 for Owners and $35 for all 
others.

HOMEMADE MOTHER’S 
DAY GIFTS CLASS FOR KIDS

Tuesday, May 6th, 6:00pm–
8:00pm. Join Mary Eberle of First 
Step Renew, LLC for this hands-on 
class to learn how to make homemade 

Mother’s Day gifts. Kids will get to 
make an herbal tea for mom, a sugar 
body scrub, and a personalized gift 
certificate from the child to the mom 
for something special, like extra help. 
Class participants will receive one of 
each item made in class, along with a 
decorative basket for the items. Class is 
open to kids ages 7 and up (and adults, 
too). 

PLAN YOUR GARDEN  
SO YOU CAN EAT LOCALLY 
ALL YEAR

Wednesday, May 7th, 6:00pm–
8:00pm. Ready to start relying on the 
grocery store less and your vegetable 
garden more for organic produce year 
round? You can eat food from your 
garden during all 12 months in Wis-
consin—it just takes a little planning. 
Learn how to strategically plan your 
garden with easy to grow and store 
crops, how to elevate your garden pro-
duction with simple maps and records, 
and how to grow more food with less 
work. Instructor Megan Cain of The 
Creative Vegetable Gardener will focus 
on simple and quick techniques—no 
fancy equipment or greenhouses 
needed!

FORAGING WALKING TOUR
Thursday, May 8th, 6:00pm–

8:00pm. Join Jane Hawley Stevens of 
Four Elements Herbals as she leads a 
tour through Pheasant Branch Conser-
vancy. Along the walk, Jane will de-
scribe how to identify plants, their bo-
tanical histories, and healing properties. 
Dress appropriately for the weather and 
wear comfortable walking shoes. The 
foraging tour will meet at the Conser-
vancy and depart promptly at 6:00pm. 
Inquire at the Customer Service desk 
for the exact meeting location.

SWEET POTATO WORKSHOP
Tuesday, May 13th, 6:30pm–

8:00pm. Are you interested in grow-
ing a new crop? Supporting local food 
pantries? If so, then the Dane County 
Sweet Potato Project is for you! Join a 

local CSA farmer and UW-Extension 
educator to learn how to successfully 
grow the delicious, nutritious sweet 
potato! Through the Sweet Potato 
Project, growers are provided with 
sweet potato slips free of charge with 
the understanding that half of their 
harvest will be donated to local food 
pantries in Madison and Dane County. 
For some information, please visit 
madisonsweetpotatoproject.org. Free 
for all and no registration is necessary.

INDIVIDUAL NUTRITION 
CONSULTATIONS

Friday, May 16th and Wednesday, 
May 28th, 12:00pm–3:00pm. An in-
dividual nutrition consultation is your 
opportunity to learn how the correct 
food choices for your body can en-
hance your well-being. A one-on-one 
session with Nutrition Consultants of 
Human Nature, LLC includes a con-
sultation regarding your health goals 
and lifestyle; a health assessment 
survey; and food choice suggestions 
geared toward addressing health goals 
and developing sustainable change. 
The cost is $35 for Owners and $70 
for all others. To register for the next 
available opening, email ali@human-
naturellc.com or call 608-301-9961. 
Payment is non-refundable and non-
transferable unless notice of cancella-
tion or rescheduling is provided seven 
or more days prior. 

CLEAN EATING
Sunday, May 18th, 2:00pm–

4:00pm. If you’re ready to clean up 
your diet before the summer, this class 
is for you! Join Hallie Klecker, Certi-
fied Nutrition Educator and cookbook 
author, to learn what foods support a 
healthy metabolism, how to prepare 
a variety of nutritious and figure-
friendly recipes, and how to eat clean 
without sacrificing great flavor. Par-
ticipants will receive a set of lean and 
clean recipes to kickstart their healthy 
eating plan, all of which are free of 
gluten, dairy, soy, and refined sugar. 
Get ready for a healthier summer!

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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T
here’s some-
thing magi-
cal about the 
first local 

greens of the season. 
What I love most is 
the juxtaposition of 
their delicate, tender 
form and intensely 
strong flavor. Indulg-
ing in these early 
spring treats makes 
me feel more alive 
after a long winter. 
They reinvigorate 
my taste buds and 

set the stage for the abundance of local 
produce that’s just around the corner.
Here’s a short list of my favorites.

MUSTARD GREENS 
This diverse family of greens 

comes in a variety of shapes, textures, 
and degrees of spicy. Because mustard 
does extremely well in cool weather, it 
is usually one of the first local bunched 
greens we see in the produce depart-
ment. Later season mustard greens 
are generally cooked before eating, 
but early spring mustards are tender 
enough to be eaten raw in salads. 

PRODUCE NEWS 

Early Spring Greens

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

BACKYARD BEEKEEPING 
BASICS

Wednesday, May 21st, 6:00pm–
8:00pm. Have you ever wondered what 
it would take to be a backyard bee-
keeper? Taught from the perspective of 
beekeeping in a northern climate and 
with a focus on sustainable practices, 
instructors Claire Strader and Sarah 
Shatz will cover basic bee biology, life 
cycles, pest management techniques, 
and necessary equipment. They will 
talk about beekeeping throughout the 
year from hive installation to honey 
extraction and will show examples of 
all the equipment needed for both the 
bees and the beekeeper. They will also 
review Madison’s beekeeping ordi-
nance and share a taste of honey from 
their own backyard hives. 

DELIGHT YOUR HEART:  
DIM SUM, STEAMED BUN

Thursday, May 22nd, 6:00pm–
8:00pm. Willy Street Co-op’s own Paul 
Tseng treats us to a delightful evening 
when he presents the art of creat-
ing Dim Sum, steamed buns. In this 
hands-on class participants will create 
a vegetarian and/or meat filled bun by 
using the very freshest ingredients and 
then cooking the bun in a traditional 
bamboo steamer. Also to be enjoyed 
will be a sweet bun served with hot tea 
in the classic Dim Sum style.

JUICING FOR HEALTH
Wednesday, May 28th, 6:30pm–

8:30pm. Packed with vitamins and 
nutrients, a glass of freshly made juice 
is a healthy way to start the day and 
makes a wholesome afternoon pick-me-
up. We all know that fresh fruits and 

vegetables can boost health and vitality, 
as well as taste great! Join Dr. Marcia 
to discover the power of juicing and 
how to make it part of your daily life. 
Samples and recipes provided!

GETTING STARTED WITH 
CHICKENS

Monday, June 2nd, 6:00pm–8:00pm. 
Join instructor Twain Lockhart 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. We 
will cover a variety of topics with an 
emphasis on site assessment and obser-
vations of different plant communities, 
site preparation for planting success, and 
designing forest gardens on transitioning 
landscapes, edges, and borders. Through 
a mix of story-sharing, focused discus-
sion, and hands-on practice with design, 
leave the session inspired, informed 
and with some practical applications in 
thinking through what plants and pos-
sibilities work well for your backyards 
and landscapes. Plant lists, forest gar-
dening resources provided. Participants 
also have the option of taking home an 
elderberry plant. 

INDIVIDUAL NUTRITION 
CONSULTATIONS

Wednesdays, June 11th and 25th, 
12:00pm–3:00pm. An individual nutri-
tion consultation is your opportunity to 
learn how the correct food choices for 
your body can enhance your well-being. 
A one-on-one session with Nutrition 
Consultants of Human Nature, LLC 
includes a consultation regarding your 

health goals and 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@humannaturelc.com or call 608-
301-9961.

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 item made in 
class, along with a decorative basket 
for the items. Class is open to kids 
ages 7 and up (and adults, too).

WATERCRESS 
Talk about spicy! Watercress has 

an intense, peppery flavor that’s not  
for the faint of heart. This plant is usu-
ally harvested in the wild, where it’s 
found growing around springs. I like  
to add watercress to sandwiches for 
some extra zing. It’s also really good  
in soup, and of course in salads.  
Watercress is exceptionally high in 
vitamins A and C.

DANDELION GREENS 
Yes, you can eat the dandelions 

out of your front yard, but the culti-
vated varieties are less bitter and more 
palatable for most people. Even the 
“tame” varieties have some bitterness 
and are best mixed with milder greens 
such as lettuce or spinach. It’s well 
worth including dandelion in your 
spring salad—of all the greens they 
top the charts for nutrition, offering an 
amazingly high dose of many vita-
mins, minerals, antioxidants, and even 
protein.

PEA SHOOTS 
These tender young shoots are 

one of the most underappreciated of 
the spring greens. They come from 

Weekly Willy East  
remodel updates  
posted at willystreet.
coop/remodel, on  
Facebook and on  
Twitter.
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GROCERY NEWS 

Fair Trade Day (Every Day)

by Nate 
Smith,  
Grocery 
Staff–West

the same plant that will bear pea pods 
later in the season. Pea shoots have 
a deliciously sweet, fresh pea flavor. 
They’re a very versatile ingredient—
tender enough to be served raw on 
sandwiches or in salads, they’re also 
good lightly sauteed or added as a gar-
nish to soups. When they’re in season, 
I find myself finding an excuse to add 
them to almost every meal.

ARUGULA 
Also called “rocket,” arugula 

has a pungent, spicy flavor that adds 
character to any dish. Arugula makes 
an excellent pesto. It’s also great as a 
pizza topping, or added to any salad 
or pasta dish. Need another reason to 
eat arugula? Since Roman times,  
it’s been known as a powerful  
aphrodisiac!

O
n Satur-
day, May 
10th, 
people 

around the globe will 
celebrate World Fair 
Trade Day by show-
casing the efforts 
to bring equality to 
workers who have 
often been left with-
out a voice. Since the 
1940s Fair Trade has 
been helping at-risk 
populations through-

out the world by providing better 
working conditions and pay, as well as 
empowerment.

Fair Trade may be recognizable as 
a lone entity, but it’s actually an orga-
nization of many people and compa-
nies using the principles of Fair Trade 
to arrive at a single destination: trans-
parency and equality for small-scale 
workers. Suffice it to say, the reasons 
to support Fair Trade are numerous. 
When you support Fair Trade by 
purchasing products, you’re helping 
small-scale farmers and cooperatives. 
These are the people in the fields at 
the start of your food production; a 
process that eventually culminates in 
your home. At Willy Street Co-op we 
are fortunate to have a multitude of 
dedicated companies that practice Fair 
Trade. Here are just two examples.

JUST COFFEE AND EQUAL 
EXCHANGE

Perhaps the best way to understand 
the principles of Fair Trade is tangi-
bly, in your hands. When you pick 
up a package from Just Coffee you’ll 
notice the depiction of two coffee 
production chains: conventional and 
Just Coffee’s. The conventional chain 
involves a long line of estates and bro-
kers and wholesalers—eight steps in 
all, but the Just Coffee chain involves 
all of four: the farmer cooperative, the 

importing cooperative, Just Coffee 
and Willy Street Co-op. That’s it—
simple and transparent. Just Coffee 
also bears the SPP symbol, which 
stands for Small Producer Symbol or 
Simbolo de Pequeños Productores. 
This symbol guarantees their prod-
ucts originate from small-scale farm-
ers, which guarantees your dollars 
help support them.

You may know the joy of biting 
into an Equal Exchange chocolate 
bar, sipping a cup of their coffee, 
or sautéing your favorite veggies in 
their olive oil. If you do, you have 
Fair Trade and the small-scale, 
independent farmers who make it all 
happen to thank. Equal Exchange, 
like Just Coffee, is a worker-owned, 
democratically operated coopera-
tive and member of SPP. Since 1986 
Equal Exchange has been challeng-
ing big plantations and agri-business 
in favor of worker cooperatives 
that bring consumers and producers 
closer.

Please take a moment on Sat-
urday, May 10th, to remember the 
people in countries like Peru and 
Tanzania who work hard to make our 
lives more enjoyable. Your efforts 
mean everything to them.

CHEESE NEWS 

Cesar’s Cheese

by Josh  
Perkins,  
Prepared 
Foods  
Manager

F
oodservice 
professionals 
are trained to 
recognize a 

distinction between 
the words “clean” 
and “sanitary,” the 
former being essen-
tially a colloquial-
ism and the latter a 
clinically verifiable 
state of affairs. In the 
cheese room at Sassy 
Cow Creamery in 
Columbus, WI, 

where Cesar Luis and his wife Heydi 
practice their trade, the distinction is 
not a visible one. Everything from 
floor to ceiling is as new and stainless 
steel shines at a high buff throughout. 
There is no odor of bleach or other 
chemicals, as you sometimes find in 
environments where sanitation is at a 
premium. In fact, there’s no identifi-
able odor at all. Seasoned cooks know 
this as a precious achievement and 
a symptom of a workspace watched 
over with care. 

ON WATCH
During the half-hour I was with 

Cesar in his cheese room, that care 
was apparent in his words, expression 
and action. He’s not a tense man, but 
while speaking with me, was clearly 
on watch. A batch of cheddar curds 
whirled slowly before us in a warm 
water tank, being agitated by metal 
arms—the only part of the process 
that isn’t done by hand. As we talked, 
he excused himself to step to the tank 
and pick up a few curds, testing them 
for water content by squeezing them 
together in his palm. They did gather 

a little, but not eagerly enough—not 
ready.

BACK TO THE CHEESE
The path from Oaxaca to Colum-

bus, WI, took him away from cheese-
making for a number of years and into 
restaurants, auto body work and dairy 
farming. It was in Port Washington, 
while working at the Pleasant View 
Dairy that he made the decision to 
take up the craft again. “In my mind, 
you know, it was going to be easy, 

very simple,” he explained, smirking 
slightly. He was soon to find that the 
knowledge alone, which he had gained 
from his grandmother as a boy in 
Mexico, wasn’t sufficient grounds to 
hang out his shingle here in Wiscon-
sin. Three years of certification train-
ing at the UW-Madison later, he had 
his license to begin production of both 
cheeses he’d learned from the Oaxa-
can tradition and those he’d picked up 
here. He has limited his production of 
traditional Oaxacan cheeses to queso 
fresco and queso Oaxaca, which is 
now sold in the string shape familiar 

Cesar Luis checking on the curds.

continued next page…

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

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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Corn Domination

by Mike 
Burns,  
Merchan-
diser

GENERAL MERCHANDISE NEWS 

GROCERY NEWS 

Heirloom Seeds
SUSTAINING THE FUTURE BY HONORING THE PAST

by  
Melissa  
Reiss,  
Purchasing 
Assistant

to Wisconsinites. “We tried making it 
and selling it in a ball, like we do in 
Oaxaca,” he said, “but no one knew 
what to do with it.”

LEARNING BY HAND & EYE
Six years on, his cheeses and his 

knowledge are much in demand. He 
estimates that it takes about a year for 
someone serious about learning cheese 
to get a handle on the fundamentals, 
though he says, “everyone learns 
differently.” Of primary importance; 
relying not on machinery or books to 
interpret the cheese for you, but rather 
learning the language of it by hand 
and eye. Referring to a young appren-
tice from Michigan in the shop for a 
few days, he said, “I could give him a 

book, like one of the ones I used get-
ting my license. He’d have a million 
questions, and wouldn’t yet have the 
ability to make even a simple cheese. 
It would be a distraction—it would 
mess up his mind.” Even now, he 
says, he eschews adding new technol-
ogies or machinery in the shop unless 
it’s absolutely crucial in continuing to 
make or improve the cheese.

Wisconsinites are fortunate that 
this steward of skill and quality 
wasn’t lost to the obscurity of a job 
disconnected from his early train-
ing. You’ll find Cesar’s cheeses in 
the Co-op stores, at the Sassy Cow 
Creamery Store, and in markets 
around the city. Pick some up soon 
and taste tradition. 

 

W
hen I 
was a 
small 
child, 

I vividly recall the 
early fall afternoon 
my mother taught 
me where marigold 
seeds came from. 
Plucking off a spent 
bloom from a plant, 
she removed the crisp, 
dead petals with her 
fingers to reveal many 
pin-straight, straw-like 

seeds. She placed a number of them in 
my tiny hand and instructed me to sow 
them into a flowerbed so we could expo-
nentially increase the amount of colorful 
flowers lining our house. It was then that 
I realized the power of seeds.

People all over the world have been 
carefully saving seeds from their home 
gardens and family farms and sharing 

them with friends, family members, 
and gardeners near and far though seed 
exchanges for decades. 

Seeds tell stories. Seeds sustain life. 
Allow me to briefly outline the types of 
seeds below. 

HEIRLOOMS, HYBRIDS, AND 
GM—OH MY!

An heirloom is defined as anything 
that is passed down through generations 
and, in the seed world, the same holds 
true albeit with a little debate—the exact 
year of which a seed can be considered 
an heirloom. Most can agree on anything 
that was around before the late 1940s—
before hybrid seeds became widely 
used—can hold the title of heirloom 
seed.

There are many that carry with 
them a family name, such as Grandpa 
Ott’s Morning Glory. Heirloom seeds 
are open-pollinated—meaning they 
are either self-fertilized or fertilized by 

birds, insects, or the wind, without human 
intervention. Heirlooms have naturally 
adapted to their climate, and perform best 
when grown in conditions specific to the 
region. However, they can gradually adapt 
to a different location, improving year by 
year.

Hybrid seeds came about in the mid-
1920s to speed up a plant’s breeding and 
are designed to be successful in a wide 
range of climates and growing conditions. 
Hybrids are the offspring of a genetic 
cross, and are not necessarily genetically 
modified. Hybrid seeds cannot be saved. 

The first genetically modified seeds 
were available in the 1990s. They have 
been engineered through their DNA to 
take on new characteristics to cause them 
to be resistant to certain pests, diseases, 
environmental conditions, or chemical 
treatments. Many developed countries do 
not consider crops that were genetically 
modified to be safe, and many studies in 
favor of them were sponsored by the very 
companies that sell them. There is a move-
ment afoot to resist genetically modified 
seeds and that movement is fueled by the 
distrust in the safety of these seeds.

THE IMPORTANCE OF  
HEIRLOOM SEEDS

We rely on plants for food. The 
diversity of plants we grow and eat is 
crucial for the health of our bodies and 
our planet. Without it, our food supply can 
be prone to blights and other devastating 
diseases that can wipe out entire crops. 
One historic example is the potato famine 
that spread through Ireland in the 1840s. 
The impact would likely have been much 
less severe if more varieties of potato were 
planted.

Many varieties of plants that have 
once thrived on this Earth are now extinct. 
A study conducted in 1983 by the Rural 
Advancement Foundation International 

compared USDA listings of seed variet-
ies sold by commercial U.S. seed houses 
in 1903 with those in the U.S. National 
Seed Storage Laboratory in 1983. The 
survey, which included 66 crops, found 
that about 93 percent of the varieties had 
gone extinct.  Once gone, seeds cannot 
be resurrected. In the age of monopolies 
on seeds by large corporations, saving 
our heirlooms through seed saving is 
urgently needed for maintaining biodi-
versity.

SEED SAVERS EXCHANGE:  
A MIDWESTERN TREASURE

One of the nation’s largest non-profit 
heirloom seed exchanges is located 
143 miles from Madison in neighbor-
ing Iowa. Started in 1975 by Diane Ott 
Whealy and Kent Whealy, its mission 
is to “save North America’s diverse, but 
endangered, garden heritage for future 
generations, by building a network of 
people committed to collecting, con-
serving and sharing heirloom seeds and 
plants, while educating people about the 
value of genetic and cultural diversity.” 

Visiting Seed Savers Exchange’s 
890-acre Heritage Farm makes for a 
wonderful day trip—a gorgeous trek 
through the Driftless region—however, 
you don’t have to go to Iowa to pick up 
some of their seeds. Willy East and West 
both stock a variety. You can also peruse 
their catalog online.

WEST STAR ORGANICS & 
VOSS ORGANICS

Located in Madison, WI and Cot-
tage Grove, Wisconsin respectively, 
West Star Organics and Voss Organics 
offer tomato plants—all organic, many 
of which are heirlooms—for planting 
in your yard, garden plot, or container. 
Plant seedlings will greet you at the en-
trances of both Willy East and West. 

A
t first 
glance 
the 
modern 

grocery store is 
filled with an amaz-
ing array of differ-
ent foods with a 
selection that no one 
could have imag-
ined even just a few 
decades ago. There 
are about 45,000 
items in the average 
American grocery 

store with around 17,000 new items 

every year. As incredible as that is, 
it is merely an illusion. According to 
Michael Pollan, more than half of all 
those items contain corn. 

Once upon a time food was com-
prised of minimally processed plants 
and animals. Now corn dominates 
our entire lives. We eat it (in the form 
of corn oil, starch, and other highly 
processed additives); we drink it (in 
the form of corn syrup); we feed it to 
livestock; we brush our teeth with it; 
we use it as fuel; and that’s just the 
beginning of the list. Corn has made 
its way into nearly every aspect of our 
American lives. 

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
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SO HOW DID THIS HAP-
PEN? THIS IS THE STORY  
OF CORN’S DOMINATION.
The Rise of Zea Mays

Corn is native to Central America 
and was not introduced to the rest of 
the world until Europeans began colo-
nizing the Americas. As Europeans 
all but wiped out the native peoples of 
the Americas and all things associated 
with them (bison, etc.), corn survived 
due to its versatility and its life sustain-
ing characteristics. Corn could provide 
ready-to-eat and storable food, a source 
of animal feed, a heating fuel, and an 
intoxicant. This was the beginning of 
corn’s market economy but it wasn’t 
until the turn of the 20th century that 
corn really began to take off.

CORPORATE CORN AND 
THE INDUSTRIAL FARMER

During the Great Depression, farm-
ers were impacted greatly by plum-
meting crop prices. Farms were going 
under across the nation because they 
were growing too much food and no 
one was buying. In response to this, 
new American farming policies were 
created that incentivized farmers to 
produce only enough to keep up with 
demand and keep prices stable. This 
system not only got farmers through 
the Great Depression but remained 
fairly successful up until the 1970s. 

The problem was that farmers began 
growing only the crops that were 
subsidized, like corn, wheat, and cot-
ton, to name a few. The industrial food 
machine was underway.

The 1950s saw the beginning of 
the end to these New Deal farm pro-
grams. Economists and other powerful 
enemies of the programs argued that 
supporting crop prices and limiting 
production did not make sense in our 
capitalist market. Everyone except 
farmers benefited from low crop prices 
and overproduction. Food processors, 
transporters, and sellers all profited 
from overproduction, while numerous 
politicians and business leaders felt 
America had far too many farmers. 
The idea was to let the capitalist mar-
ket determine the fate of farmers. Add 
that to the ever growing technologi-
cal advances in farming and the small 
farmer was “no longer needed.”

Richard Nixon’s Secretary of Ag-
riculture, Earl Butz, championed these 
ideas and eventually created the Farm 
Act of 1973. Agriculture was flipped 
upside down. The bill urged overpro-
duction instead of underproduction. 
Now farmers could grow as much as 
they want, sell their crops for what-
ever price they want, and the Federal 
government would be there to make 
up the difference with taxpayer dollars 
through subsidies. 

A MOUNTAIN OF CORN
Farmers were now stuck in a vi-

cious cycle where they had to grow 
corn, and lots of it, if they wanted to 
survive. While farmers were produc-
ing more and more corn, corporations 
rushed to figure out what to do with 
it all. High fructose corn syrup was 
introduced to the food system in large 
quantities in the 1980s, along with 
countless other manipulated forms of 
corn.

Subsidized corn has even caused 
international problems. Research-
ers speculate that heavily subsidized 
American corn has disrupted rural 
Mexico, where small farmers cannot 
compete with cheap American corn. 

CHOOSE LOCAL, DIVERSE, 
AND ORGANIC

Cheap corn has completely 
changed the way we eat and the way 
we live, whether we are aware of it 
or not. The numerous organizations 
concerned about America’s obesity 
epidemic have pointed to the ubiquity 
of cheap corn as a key ingredient in 
our increasing health problems.

The story of corn’s rise to domi-
nance is the story of our modern 
conventional food system. The mas-
sive overproduction of certain mono-
culture crops has numerous dangers 
associated with it, both biologically 

and environmentally, but, how do 
we change it? Making a conscious 
choice to shop at your local natural 
food co-op that supports small farm-
ers who grow a variety of crops is 
a great place to start. Check out the 
ingredients in what you’re consuming 
and if you cannot read or understand 
what the ingredient is, it is likely some 
form of manipulated corn. If enough 
of us decide to avoid highly processed 
foods, maybe the free market will bal-
ance itself out when demand for these 
products drop and demand for fresh, 
local, diverse crops increase. We will 
never know unless we take action.

 

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

BRATS     LOTIn The

SATURDAY, May 10th     from 11am-3pm
AT willy west

a benefit for the Bike Federation

Willy Street Co-op’s own brats, a Sumi side salad, 

and Wisco Pop    for $5 
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2014 Community  
Reinvestment Fund  
Recipients Announced

S
eeded with 
money from 
abandoned 
equity, the 

Willy Street Co-op 
Community Rein-
vestment Fund has 
supported grass-
roots, local nonprofit 
organizations since 
1992. From a pool of 
37 proposals sub-
mitted for a total of 
over $73,000, the 
Fund Committee has 
awarded $30,000 to 

18 organizations this year. On May 19, 
the following organizations will accept 
their awards and share more about their 
exciting projects. For more information 
about the Community Reinvestment 
Fund and its history, please see our 
page for the fund at: www.willystreet.
coop/community_reinvestment_fund.

THE RIVER FOOD PANTRY: 
THE RIVER BAKERY: $4000

The River Food Pantry (RFP) 
provides free groceries, meals, and 
clothing to anyone in need and had 
seen an increase in working families 
who find their income insufficient for 
paying expenses. In response, RFP 
is developing enterprises designed to 
train and empower clients while pay-
ing a living wage. Their first endeavor 
is The River Bakery, a from-scratch 
dessert business training that will make 
and market products to area events and 
grocers. The bakery will train students 
on basic baking, food safety, and life 
skills, resulting in certification by the 

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

continued next page…

Wisconsin Bakers’ Association, job and 
internship opportunities at the bakery 
and local businesses, and access to 
further mentorship. In partnership with 
FEED Kitchens, Madison Area Techni-
cal College, and Madison Urban Min-
istry, our grant will offset a portion of 
training costs for 20 students.

BADGER ROCK CHARTER 
MIDDLE SCHOOL: INSTRUC-
TIONALLY INTEGRATED 
USE OF HONEYBEES IN AN 
URBAN MIDDLE SCHOOL 
CURRICULUM: $2605 (FIS-
CAL SPONSOR: CENTER FOR 
RESILIENT CITIES)

Badger Rock utilizes hands-on, out-
door activities to foster environmental 
stewardship. This year, they will add an 
urban beekeeping curriculum involving 
the setup and maintenance of two hives. 
Students will also process and sell bee 
products, learn bee biology, and use the 
hives in STEM activities. The hives will 
provide honey for the school cafeteria 
and pollinate both the school gardens 
and the Badger Park prairie. Partner-
ing with the Dane County Beekeepers’ 
Association, funds will support supply 
purchases and professional beekeeper 
training for staff and students.

COMMUNITY ACTION  
COALITION FOR SOUTH 
CENTRAL WISCONSIN: 
FOODSHARE PROGRAM & 
EBT PROGRAM AT DANE 
COUNTY FARMERS’ MARKET: 
$2500

Community Action Coalition (CAC) 
develops economic and social capacities 

to reduce poverty and has facilitated 
the Dane County Farmers’ Market 
(DCFM) EBT Program since 2012. 
DCFM has a point-of-sale machine at 
the Wednesday and Saturday markets 
to process EBT funds into scrips to 
exchange with market vendors for food 
purchases. Also funded by the DCFM 
board, grant funds will enable the hir-
ing of part-time staff to train volun-
teers, support communications with 
vendors, track sales and customer data, 
and provide outreach opportunities on 
behalf of the program. 

DREAMBIKES: DREAMBIKES 
MOBILE BICYCLE REPAIR 
PROGRAM: $2000

DreamBikes places used bicycle 
stores in low-to-moderate income 
neighborhoods and provides hands-on, 
paid job training to teens. Recently, 
DreamBikes started a Mobile Bicycle 
Repair Program for free, on-site bicy-
cle maintenance at designated locations 
throughout Madison out of a vehicle 
stocked with spare parts and tools for 
on-the-go repairs to make cycling safe 
and affordable community-wide. Staff 
learn and work outside the retail shop 
and in their neighborhoods, offering 
valuable services to those in need. The 
Community Reinvestment Fund grant 
will assist with tool, part and accessory 
expenses as well as employee compen-
sation to run the program for 13 weeks 
from Memorial Day to Labor Day. 

GROWING FOOD AND 
SUSTAINABILITY: WORKER 
COOPERATIVE DEVELOP-
MENT PROJECT: $2000 
(FISCAL SPONSOR: GRAND 
ASPIRATIONS)

Growing Food and Sustainability 
(GFS) is a youth-led sustainabil-
ity initiative in Middleton providing 
leadership training through agriculture, 
nutrition, cooking, art, biking, and 
multi-age relationships. GFS is cur-
rently a volunteer organization creat-
ing financially self-sustaining projects 

that provide goods and services to the 
community. GFS runs summertime 
garden camps, an annual plant sale, 
and is launching a 12-member CSA. 
In order to meet a growing demand 
for services, GFS seeks to incorporate 
as a worker-owned cooperative and 
use income sharing to compensate 
directors and interns. Workers would 
exchange 40 volunteer hours for 
membership. Once a member, further 
hours incurred would be tracked and 
profits would be divided among mem-
bers based on the number of hours 
worked. This business model would 
provide an opportunity for directors, 
interns, and campers to learn about 
cooperative principles first-hand and 
take these lessons to future ventures. 
In partnership with Farm Commons, 
the UW Center for Cooperatives, and 
Wisconsin Farmers’ Union, our grant 
will support legal counsel to incor-
porate, ratify bylaws, and properly 
establish income sharing. 

LITERACY NETWORK:  
SUPPORTING HEALTHY  
IMMIGRANT FAMILIES: 
$2000

Since 1974, Literacy Network 
has helped Dane County residents 
improve their literacy skills. Their 
award winning English for Health 
class—which has a community-based 
approach that is a model for health 
systems and literacy providers in four 
states—improves health and nutrition 
knowledge among immigrant popula-
tions. The course runs for 12 weeks 
and familiarizes parents with healthy, 
affordable food choices and practices 
via activities in the kitchen, at the 
store, and at home. The Community 
Reinvestment Fund will continue its 
support for this program alongside 
St. Mary’s Hospital, UW School of 
Pharmacy, GHC, Access Commu-
nity Health Centers, UW Health, and 
Dean Clinic by funding nutritional 
curriculum development and instruc-
tion, child care educational program-

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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ming to support parental attendees, 
and $20 gift cards to shop for a healthy 
meal that they will prepare. 

WORKERS’ RIGHTS CENTER: 
JUST DINING 2014: $2000

The Workers’ Rights Center 
(WRC) provides advocacy training 
to resolve workplace issues. WRC 
released the Just Dining Guide in 2012 
to advocate for better wages, benefits, 
and working conditions in the restau-
rant industry and highlight restaurant 
employers in central Madison who 
provide quality, family supporting 
jobs. In 2013, the Guide was updated 
with expanded listings and a Spanish 
version was released. Our grant fund-
ing will continue the momentum by 
providing printing and staffing funds 
to assist with outreach, interpretation 
and translation services, improved 
search and mapping functionality on 
the website, and expanded operating 
system compatibility for a new Just 
Dining phone app. Efforts include 
expanded coverage to Monroe Street, 
Atwood Avenue, and Park Street. This 
project is in partnership with the Inter-
faith Coalition for Worker Justice, the 
Student Labor Action Coalition, Slow 
Food Madison, and the South Central 
Federation of Labor. 

BOYS & GIRLS CLUB OF 
DANE COUNTY: TRIPLE 
PLAY—A GAME FOR MIND, 
BODY, AND SOUL: $1996

The Boys and Girls Club of Dane 
County has been a leader in youth 
development programs since 1999. 
Triple Play focuses on mind, body, 
and soul, encouraging young people 
ages seven to 18 to eat smart, choose 
healthy snacks, be mindful of portion 
size, stay hydrated, and reduce fat and 
sugar intake. It includes fitness chal-
lenges, sport club opportunities, and 
helping the Healthy Habits Garden 
Clubs and UW Slow Food start a com-
munity garden. Partnering with Group 
Health Cooperative, UW Slow Food, 

BMO Harris Bank, Blackhawk Church, 
and DreamBikes, grant funds will help 
purchase supplies for the nutrition pro-
gram, fitness programs, sports leagues, 
and the garden clubs at both locations. 

RED CABOOSE DAY CARE 
CENTER: CAMP CABOOSE 
COOKS!: $1550

Red Caboose Day Care Center has 
provided care to young children on 
Madison’s east side since 1972 and 
offers Camp Caboose at Marquette 
Elementary School each summer. 
On Fridays, Camp Caboose Cooks! 
allows five to 11 year-old campers to 
plan, prepare, and serve fresh, healthy 
meals from foods acquired from the 
Marquette Elementary Garden, farm-
ers’ markets, Willy Street Co-op and 
two CSA shares. The meals serve both 
campers and the parents. Alongside 
UW-Madison LEAF, REAP, and the 
UW Department of Food and Nutrition, 
funds will purchase two large CSA 
shares, a field trip to a local CSA farm, 
and ingredients for meals and snacks. 

YOUTH SERVICES OF 
SOUTHERN WISCONSIN: 
CLEAN & FRESHIES SOUTH-
WEST COMMUNITY GAR-
DENS PROJECT: $1536.88

Youth Services of Southern Wis-
consin strengthens the lives of youth, 
their families, and our community. 
Community Reinvestment Funding 
will continue support of their Clean 
& Freshies Southwest Community 
Garden Project. Developed in conjunc-
tion with the City of Madison Office of 
Community Services and Department 
of Public Health, the project serves the 
Meadowood and Allied Drive neigh-
borhoods. Youth ages 14-17 with bar-
riers to employment plant and maintain 
vegetable gardens in neighborhood 
yards and clean up litter in green spac-
es. The produce grown is given to the 
program participants and community 
members in need. The youth leave the 
program with an employment history 

and job references. Our grant will fund 
space, t-shirts, supplies, snacks, work 
permits, and field trips. 

HILLEL FOUNDATION AT THE 
UNIVERSITY OF WISCONSIN: 
CHALLAH FOR HUNGER: 
$1439

Founded in 1924, UW Hillel chal-
lenges the Jewish student body to grow 
intellectually and assume leadership 
positions in the world. Challah for 
Hunger is an international nonprofit 
providing for global hunger and disaster 
relief through the sale of challah bread. 
Hillel began participating in Challah for 
Hunger in 2009. Volunteer managed 
and operated, half of the proceeds from 
sales are donated to the American Jew-
ish World Services’ Sudan Relief and 
Advocacy Fund and half is donated to 
Porchlight, a nonprofit assisting home-
less people in Dane County. Outcomes 
include traditional bread-making skills, 
learning to run a small business, aware-
ness of local and worldwide hunger and 
homelessness, and valuing community 
service. The Community Reinvest-
ment Fund grant will support increas-
ing production 33% to 900 loaves per 
month, by enhancing communications, 
and purchasing ingredients to increase 
production from eight to 11 batches per 
week. 

ALDO LEOPOLD NATURE 
CENTER: GARDENING NATU-
RALLY PROJECT: $1250

Aldo Leopold Nature Center was 
created in 1994 to promote environ-
mental education in the spirit of Aldo 
Leopold. The Gardening Naturally 
Project exposes economically disadvan-
taged children to the joys and rewards 
of gardening and a diet rich in fruits 
and vegetables by providing opportuni-
ties to plan, prepare, plant, maintain 
and harvest fruits and vegetables from 
an organic garden. Participants will 
learn how to collect seeds, compost, set 
up rain barrels, mark plants naturally, 
create a rustic bark fence, grow heir-

looms, and both prepare and preserve 
their harvest. Partnering with Madison 
Schools and Community Recreation’s 
Youth Resources Centers, funding will 
support the hire of naturalists to imple-
ment the project. 

NEIGHBORHOOD HOUSE 
COMMUNITY CENTER:  
COMMUNITY YOUTH  
GARDEN: $1000

Neighborhood House has pro-
vided at-risk children with positive 
role models and academic assistance 
for almost a century. Recently, they 
added a community youth garden that 
provides gardening, nutrition, cooking, 
science, art, and environmental educa-
tion to over 75 new kids each year. 
Participants take fresh food home to 
their families. The surrounding neigh-
borhoods of Vilas and Greenbush help 
with the gardening, make community 
meals, and donate to local food pan-
tries. Community Reinvestment Funds 
will offset costs to work with local 
master gardeners and officials in lead-
ing garden activities. 

SPRING ROSE GROWERS 
COOPERATIVE: GROWING 
SPRING ROSE COOPERA-
TIVE: $1000 (FISCAL SPON-
SOR: LINDA AND GENE 
FARLEY CENTER FOR PEACE, 
JUSTICE & SUSTAINABILITY)

The Spring Rose Growers’ Coop-
erative provides technical assistance 
to their mostly minority-owned farm 
memberships. Founded in July 2010 
by four farms, there are currently nine 
members from Hmong, Latino, and Eu-
ropean-American backgrounds. They 
offer farming related classes to the 
public and began their CSA in 2013. 
This year they wish to improve fiscal 
sustainability by increasing produce 
sales. Community Reinvestment Fund 
grant will purchase additional durable 
plastic bins for CSA shareholders, 
labels and logos for wholesale vending, 
and printing for marketing and signage. 
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MIDDLETON YOUTH CEN-
TER: HEALTHY ADVENTURES 
PROGRAM: $965 (FISCAL 
SPONSOR: KROMREY MID-
DLE SCHOOL PTO)

The Middleton Youth Center 
(MYC) provides free programs in 
academics, enrichment, community 
service, and leadership for fifth to 
eighth grade students. Participating 
students practice volunteerism and may 
serve on their Youth Leadership Board. 
Over the summer, MYC will host its 
Healthy Adventures Program, empha-
sizing positive relationships with food, 

exercise, and the outdoors. Students 
will volunteer at the Middleton Youth 
Farm, harvest the food, and turn it into 
nutritious snacks and meals. The pro-
gram includes eight workshops to con-
nect physically with the natural world 
through harvesting, cooking, hiking, 
canoeing, biking, and swimming. The 
program ends with an overnight trip to 
Devil’s Lake State Park and a chef’s 
competition using seasonal ingredients 
to design and prepare a menu for the 
trip. Our grant will fund the workshops, 
a field trip to Governor Nelson State 
Park, the Devil’s Lake camping trip, 
and all the ingredients for the competi-
tion. This project is in partnership with 
Rutabaga Paddlesports and Growing 
Food and Sustainability.

MADISON CHRISTIAN  
COMMUNITY: BEES,  
POLLINATORS, PRODUCERS 
AND EDUCATORS: $801.86

The Madison Christian Commu-
nity (MCC) guiding principles include 
working in environmentally responsible 
ways and engaging each other, neigh-
bors, and the wider world in action to 
improve people’s lives. Their children’s 
garden is part of a larger community 
garden that has provided opportunities 
to the public for 40 years. This year, 
MCC will add bees and beekeeping 
to their garden, where they grow food 

for the Lussier Community Educa-
tion Center Food Pantry. Elementary 
students attending day camp at Lussier 
will garden with members of MCC 
two mornings per week and learn 
about beekeeping. Their goals include 
developing understandings of species 
interdependence, the value of garden 
pollination, the integrity of working 
together, and to provide a frame of ref-
erence for the elimination of pesticide 
use. The Community Reinvestment 
Fund will provide the equipment for 
two bee hives, four protective veils for 
children, and two packages of bees. 

PEACEFULLY ORGANIC PRO-
DUCE LLC: POP’S CSA WALK-
IN COOLER AND CLEANING/
PACKING STATION: $756.26 
(FISCAL SPONSOR: LINDA 
AND GENE FARLEY CEN-
TER FOR PEACE, JUSTICE & 
SUSTAINABILITY)

Peacefully Organic Produce (POP) 
is the first veteran-led CSA farm in the 
Madison area, providing a healthy and 
peaceful place to reintegrate into the 
community. Currently located on 12 
acres of granted land in the Bishop’s 
Bay sustainable development proj-
ect, the CSA plans to build a walk-in 
cooler, four cleaning stations, and three 
packing stations to support their busi-
ness. The equipment will be designed 

to disassemble and reassemble, should 
they need to relocate, and the designs 
will be available via open sources for 
other farmers to use. Our grant will 
cover the costs for the cleaning and 
packing stations. 

MADISON PUBLIC LIBRARY 
FOUNDATION: GOOD 
SNACK CLUB: $600

The Madison Public Library Foun-
dation was founded in 1933 to enhance 
the library’s resources. Collaborating 
with the Meadowridge branch and the 
Meadowood Neighborhood Center, 
K-12 students will learn healthy food 
choices via their new afterschool Good 
Snack Club. The students will use their 
community kitchen to plan, create, and 
enjoy healthy snacks daily from Sep-
tember to December. Every third week, 
the library will host Family Snack 
Night, when the children will invite 
their parents to join in a light meal they 
have made and reinforce their healthy 
eating habits. The Community Rein-
vestment Fund will be used to pay for 
Family Snack Night.

The 2014 Community Reinvest-
ment Fund Committee was made up of 
the following Owners: Rick Bernstein, 
Meghan Gauger, Michael Gay, Gini 
Knight, Dawn Matlak, Kirsten Moore, 
and Sandy Thistle. Thank you for your 
support!
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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
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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

icu eyewear 
adult readers
Regular, Sun, Travel

$15.99/tx

1 pc • non-owner $20.99/tx

shelton’s 
free-range 
turkey franks
Smoked, Cooked

$2.79
12 oz • non-owner $3.45-3.66

seeds of 
change 
organic  
simmer sauce
All Kinds on Sale!

$3.29
12 oz • non-owner $4.50

organic  
valley 
organic  
sour cream
Regular, Low Fat

$2.99
16 oz • non-owner $3.14

Miso Master 
organic  
kosher miso
Mellow White, Sweet White

$7.39
16 oz • non-owner $9.44

food for life 
sprouted corn 
tortillas

$2.49
12 pc • non-owner $3.14

so delicious 
frozen almond 
milk dessert
All Kinds on Sale!

$4.49
16 oz • non-owner $5.76-6.29

so delicious 
coconut milk 
frozen dessert 
All Kinds on Sale!

$4.99
16 oz • non-owner $6.29

doctor in the 
kitchen 
flackers 
crackers 
All Kinds on Sale!

$4.49
5 oz • non-owner $5.76

rising moon 
organics 
frozen ravioli
All Kinds on Sale!

$5.49
16 oz • non-owner $7.13

nature’s 
bakery 
bulk  
maple walnut 
granola

$4.29/lb

Rndm wt • non-owner $5.24/lb

harvest bay 
coconut water

$1.29
8.45 oz • non-owner $1.88

$14.49
12-pk • non-owner $19.10

food for life 
tortillas 
All Kinds on Sale!

$2.49
12 oz • non-owner $3.14-3.35

nature’s 
bakery 
rye bread

$4.29
24 oz • non-owner $5.03

clasen’s 
bread
All Kinds on Sale!

$5.29
32 oz • non-owner $6.29

food 
merchants 
organic  
polenta
All Kinds on Sale!

$2.69
18 oz • non-owner $3.45

willy street 
co-op 
methyl b-12 
vitamin b
1000mg

$9.79/tx

100 tab • non-owner $12.06/tx

arctic zero 
dairy-free 
frozen dessert 
All Kinds on Sale!

$3.49
16 oz • non-owner $4.50

pamela’s 
gluten-free 
chocolate 
brownie mix

$4.39
16 oz • non-owner $6.29

willy street 
co-op 
omega-3  
once daily

$19.19/tx

90 cap • non-owner $23.61/tx

biobag 
dog waste bag

$4.39/tx

50 pc • non-owner $5.03/tx

once again 
organic  
killer bee  
raw honey

$6.79
16 oz • non-owner $8.70

napa valley 
naturals 
sherry reserve 
aged unfiltered 
vinegar

$4.99
12.7 oz • non-owner $6.81

amy’s 
candy bars
All Kinds on Sale!

$2.19/tx

1.5-2 oz • non-owner $2.61/tx

nature’s 
bakery 
rye bread

$4.29
24 oz • non-owner $5.03

food for life 
sesame  
ezekiel 4:9 
bread

$4.39
24 oz • non-owner $5.03

enzymedica 
digest gold 
enzymes

$27.19/tx

45 cap • non-owner $33.59/tx

the ojai cook 
lemonaise
All Kinds on Sale!

$3.29
12 oz • non-owner $3.98

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

$3.79
3 pc • non-owner $5.03

Rising moon 
organics 
pierogies
Potato Onion & Cheddar

$4.79
16 oz • non-owner $6.08

jeff’s 
naturals 
organic 
peppers
Jalapeños, Peperoncini, Hot Cherry

$2.19
12 oz • non-owner $2.61

willy street 
co-op 
evening 
primrose oil
1300mg

$15.29/tx

90 cap • non-owner $18.89/tx

purely 
decadent
non-dairy 
frozen dessert
All Kinds on Sale!

$3.99
16 oz • non-owner $5.03

food for life 
ezekiel 4:9 
sprouted grain 
burger buns  

$3.49
16 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    

Week 1
April 28–May 4

Week 2
May 5–11

Week 3
May 12–18

Week 4
May 19–25

Week 5
May 26–June 1

divine 
chocolate bars
All Kinds on Sale!

$2.69/tx

3.5 oz • non-owner $3.66/tx
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co-op deals: April 30–May 20

GROCERY co-op deals:  April 30–May 20
annie’s 
homegrown 
organic mac & 
cheese   
All Kinds on Sale!   

$1.79
6 oz • was $2.99

alter eco
chocolate bars  
All Kinds on Sale!   

$2.69/tx

2.8 oz • was $3.79

crofter’s 
organic premium 
fruit spread  
All Kinds on Sale! 

$3.69
16.5 oz • was $4.99-5.49

dr. bronner’s
organic  
coconut oil  
Whole Kernel, White Kernel   

$7.99
14 oz • was $10.49

amy’s
organic  
refried beans   
All Kinds on Sale! 

$2.39
15.4 oz • was $2.99

nancy’s
organic kefir   
All Kinds on Sale! 

$3.69
32 oz • was $4.29

cascadian farm
organic  
frozen berries  
All Kinds on Sale!  

$2.99
8-10 oz • was $3.79

nature’s path
organic  
toaster pastries   
All Kinds on Sale! 

$2.99
11 oz • was $4.29

envirokidz
organic  
cereal 
All Kinds on Sale!   

$2.99
10-14 oz • was $4.99

gimme 
organic roasted 
seaweed 
All Kinds on Sale!  

$1.29
.35 oz • was $1.79

good health  
avocado oil  
potato chips   
All Kinds on Sale!      

$2.49
5 oz • was $3.29

green valley 
organics 
organic lactose-
free yogurt 
All Kinds on Sale!   

$1.19
6 oz • was $1.49

late july
snack chips 
All Kinds on Sale!  

$1.99
5.5-6 oz • was $2.99

mountain high 
organics
organic bulk pinto 
beans  

$1.79/lb

Rndm wt • was $1.99/lb

brown cow
cream-top  
yogurt 
All Kinds on Sale!  

69¢

6 oz • was 99¢

DELI/JUICE BAR co-op deals:  April 30–May 20 
willy street  
co-op
sheba bar  

$1.49/ea

1 ea • was $1.99/ea

Willy Street  
Co-op
sumi salad  

$7.49/lb

Rndm wt • was $7.99/lb

moo bear 
muenster  
cheese

$6.99/lb
  

Rndm wt • was $7.29/lb
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GROCERY co-op deals:  May 21–June 3
field day
organic  
pasta sauce  
All Kinds on Sale!   

$2.49
26 oz • was $2.79

ling ling
frozen potstickers 
or spring rolls  
All Kinds on Sale!  

$3.69
11-13 oz • was $4.99

wallaby
organic  
low fat yogurt   
All Kinds on Sale!  

89¢

6 oz • was $1.19

r.w. knudsen
recharge  
All Kinds on Sale!  

$1.99
  

32 oz • was $2.99

evol 
frozen burritos  
All Kinds on Sale!       

$1.99
6 oz • was $2.79

seventh 
generation
dish liquid  
All Kinds on Sale!

$2.99/tx 

25 oz • was $3.79/tx

stonyfield farm
organic yogurt
All Kinds on Sale!   

$2.99
32 oz • was $3.99

bob’s red mill
gluten-free  
baking flour or 
pancake mix

$3.39
22 oz • was $4.79

westbrae 
natural
organic beans   
All Kinds on Sale!  

$1.65
15 oz • was $2.29

hilary’s eat well
veggie burgers  
All Kinds on Sale!   

$2.49
6.4 oz • was $3.49

daiya
cheese-style  
slices & spreads  
All Kinds on Sale!   

$3.39
7.8-8 oz • was $4.49

woodstock 
farms   
organic pickles  
All Kinds on Sale!   

$3.99
24 oz • was $5.79

garden of eatin’
tortilla chips 
All Kinds on Sale! 

$3.99
16 oz • was $5.29

bionaturae
organic pasta
Durum Semolina: Capellini, Linguine, Rombi, 

Spaghetti, Rigatoni, Penne Rigate, Fusilli, 

Chiocciole; Whole Wheat: Spaghettini,  

Fettuccine, Elbows, Gobbetti, Spaghetti,  

Rigatoni, Chiocciole, Fusilli, Penne Rigate  

$1.99
16 oz • was $2.49

good belly 
probiotic  
fruit drink
All Kinds on Sale!

$2.99
32 oz • was $3.49-3.79

DELI/JUICE BAR co-op deals:  May 21–June 3
Willy Street  
Co-op
granny’s  
potato salad  

$4.99/lb

Rndm wt • was $5.49/lb

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

$2.49/ea

1 ea • was $2.99/ea

widmer’s 
2-year 
cheddar

$6.49/lb 

Rndm wt • was $6.99/lb
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may

co-op deals: May 21–June 3

Health & Wellness

Health & Wellness

co-op deals: April 30–May 20

nordic naturals
complete omega   

$14.99/tx

60 softgels • was $18.99/tx

mega food
blood builder    

$18.99/tx

60 tab • was $27.99/tx

south of france
natural bar soap  
All Kinds on Sale! 

$3.49/tx

6 oz • was $4.29/tx

nature’s gate
shampoo or 
conditioner
Herbal Daily, Biotin Strengthening, Awapuhi 
Volumizing, Henna Shine, Hemp Nourishing, 
Pomegranate Sunflower, Jojoba Revitalizing, 
Chamomile Replenishing   

$5.99/tx

18 oz • was $7.49/tx

rainbow light 
prenatal one 
multivitamin  

$20.99/tx

90 tab • was $32.49/tx

aura cacia
lavender 
essential oil  

$8.99/tx

.5 oz • was $11.49/tx

boiron
arnica gel  

$5.69/tx

1.5 oz • was $5.99/tx

alaffia 
coconut  
body wash or  
lotion     

$7.99/tx

32 oz • was $11.79/tx

acure
sensitive facial 
cleanser + 
probiotic     

$11.99/tx

4 oz • was $14.99/tx

alba botanica
kid’s mineral 
sunscreen  
SPF30          

$6.99/tx

4 oz • was $10.79/tx

spectrum
chia seed  
omega-3 & fiber  

$8.69/tx

12 oz • was $13.99/tx

earth mama 
angel baby
natural  
nipple butter  

$7.99/tx

2 oz • was $9.79/tx

jason
sea fresh 
fluoride-free 
toothpaste  

$3.99/tx

4.2-6 oz • was $6.49/tx

teraswhey
organic bourbon 
vanilla whey 
powder     

$21.99/tx

12 oz • was $28.99/tx

heel
traumeel 
ointment       

$8.99/tx

1.76 oz • was $17.49/tx

new chapter
every woman’s 
one daily 
multivitamin  

$28.99/tx

72 tab • was $55.99/tx

yerba prima
psyllium husks 
powder  

$6.99/tx

12 oz • was $11.79/tx

floradix 
iron + herbs  
liquid 
supplement  

$34.99/tx

17 oz • was $53.19/tx
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I
n October of 2013 we asked Co-
op customers to fill out a survey 
online, in our store or at home, 
and to mail it in. To the many who 

did so: thank you for your input! Your 
responses really help us to know what 
you want us to improve and what you 
think we’re doing well.

This survey asked more questions 
about advocacy and education com-
pared to our usual survey. These are 
important aspects of the Co-op, and 
we want to make sure we’re keeping 
you informed about what you want to 
be informed about so you can make 
educated choices.

COOPERATIVE 
SERVICES  
RESPONSE
by Kirsten 
Moore, Director 
of Cooperative 
Services 

M
any 
reported enjoying taking 
classes. Co-op Services is 
in the process of hiring a 

new Education and Outreach Coordi-
nator who will be specifically focused 
on developing curriculum for Owners 
and the community with a long-ranged 
planning approach. Over 30% of re-
spondents requested a focus on avoid-
ing GMOs, backyard homesteading, 
controversial ingredients, fair trade, 
home food preservation, organics, and 
sustainable farming. We will bear that 
in mind for education planning as we 
look ahead.

Respondents also like cooking 
demonstrations. Good news! We are 
currently revamping our Saturdays 
from Scratch educational demon-
stration program. The program was 
recently suspended to review the 
program’s successes. Once the East 
remodel is complete, both East and 

West locations will include live demo 
stations on the store floor for both 
staff and vendors to share their tips. 
When we bring back Saturdays from 
Scratch, you will enjoy seeing simple 
educational tips for specially featured 
ingredients as you shop. We are really 
looking forward to this upgrade!

In-store brochures are also popu-
lar. In addition to the live demo sta-
tions added at both Willy East and 
Willy West, the Owner Resources 
areas are being revamped to include 
a more integrated area for our bro-
chures. We are in the process of revis-
ing our popular Bulk Aisle Guide and 
Gluten-Free Shopping List, and we 
expect to give other brochures make-
overs soon. We are also in the test-
ing stages for offering an interactive 
touch-screen kiosk at Owner Resourc-
es that will first be introduced at Willy 
West, including class offerings, Board 
information, and produce informa-
tion to start. We also plan to bring a 
touch-screen kiosk to Willy East after 
the pilot phase at Willy West proves 
successful. 

We asked Owners what causes are 
most important for us to focus on. In 
order from most to least, respondents 
said sustainable farming (74%), envi-
ronment and conservation (66%), food 
justice (43%), cooperative business 
development (30%), workers’ rights 
(26%), animal rights (23%), anti-
discrimination advocacy (14%), and 
visual and performing arts (5%). We 
will use this information to help with 
our FY15 budget planning.

We asked Owners to review re-
sponsiveness to Customer Comments. 
We are pleased that many Owners are 
satisfied. Of the responses we re-
ceived, on a scale of one to six, 54.5% 
felt that efforts were above average 
(between four and six on the six-point 
scale), with 29.36% giving the top 

rating. 38.6% did not rate Customer 
Comment satisfaction, either leaving 
the question blank, or saying that their 
response was “not applicable.” 6.89% 
felt responses were below average. 
Thank you for letting us know, we 
always strive to improve our customer 
service. In fiscal year 2015 (starting 
on June 30, 2014), we will be rede-
veloping the way we sort and archive 
Customer Comments, to improve 
our response time, and also use the 
Comments to be more proactive about 
Owner desires and trending needs.

PURCHASING 
RESPONSE
by Megan 
Blodgett  
Minnick, Purchas-
ing Director 

L
et me intro-
duce myself. You may rec-
ognize me from my previous 
positions at the Co-op (first as 

Deli Manager at Willy East, and then 
Produce Manager at Willy West). Late 
last year, the Co-op began a transi-
tion into a new staffing structure, and 
I changed jobs again. I’m now filling 
a new position at Willy Street Co-op: 
Purchasing Director. In this role, I’m 
heading up a brand-new department 
that aims to improve and streamline 
how we manage product at all of our 
sites.

What does this mean for you? 
Probably the biggest request we heard 
in our annual survey was to bring 
prices down. Though we have always 
done our best to offer fair prices, 
I think we can all agree that local, 
organic, and ethically raised foods are 
more expensive than we wish they 
were. Much of this is a reflection of 
the actual cost of producing good 
food, and there’s not a lot we can do 
about that; however, our hope is that 

this new team of people dedicated to 
managing product will be able to work 
with our vendors to use the combined 
buying power of all our sites to bring 
costs down.

This is not a project that will bear 
fruit immediately, but I am hopeful 
that over time we’ll see an improve-
ment on our pricing as a direct result 
of the work of our new Purchasing 
Team.

Another topic that came up in the 
survey is that Owners want to see 
more local food in our stores. This is 
good to hear, because it’s also one of 
my top priorities! Though I’m very 
proud of the local selection we already 
have, there’s no doubt we can do bet-
ter.

In my experience, one of the best 
ways to get more local food in our 
stores is to create long term partner-
ships with farmers and producers, 
and that’s what we’re doing. A great 
example of this is Healthy Ridge Farm 
in Door County. Dan at Healthy Ridge 
grows peaches, cherries, strawber-
ries, and other fruit crops. Not only 
is he providing us with delicious fruit 
now, but we’re partnering with him 
to ensure a great supply for years to 
come. This spring, we were able to 
offer Healthy Ridge a loan through 
our new Local Vendor Loan Fund. 
These funds will allow him to plant 
more fruit trees in anticipation of the 
increased demands of a possible third 
store. In this way we can guarantee 
the farmer a great source of income 
for years to come and also guarantee 
that our Owners will continue to have 
a source for incredible local fruit. It’s 
a win-win!

At Willy East, there are several 
things we’ve been asked for over and 
over again in this and previous years’ 
survey. While we weren’t able to 
address everything with our ongoing 

2013 Survey Results

co-op deals: May 21–June 3
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remodel, we were able to add some 
services that Owners have been asking 
for for years. First, our new full-
service meat counter, which is finally 
open for business! We also heard 
lots of people asking for a hot bar in 
the East Deli, and we now have one! 
Other remodel improvements such as 
an expanded cheese department and 
new Juice Bar should help make your 
shopping experience at Willy East 
even better.

COMMUNICA-
TIONS  
RESPONSE
by Brendon 
Smith, Director of 
Communications 

W
e asked 
a very open-ended ques-
tion designed to find out 
what you most wanted 

to tell us: “Please share a wish you 
have for Willy Street Co-op.” As you 
might imagine, there were a wide 
variety of responses, ranging from 
requests to bring in specific products 
or make specific improvements to 
unqualified praise to one that made 
me laugh out loud: “I wish everything 
would be free for me only.” There 
were some wishes that were shared by 
a number of customers. They’re sum-
marized here in order of frequency, 

from most to least frequently men-
tioned.
• “Keep doing what you are doing!” 

Thanks, we will!
• “Please lower prices.” Megan has 

already responded to this one.
• “Open a store by me!” We are 

strongly considering opening a third 
store, and we’ll keep you posted 
about plans. Like they did with 
Willy West, Co-op Owners would 
have to approve the expenditure of 
funds to open a third store.

• “Increase the amount of park-
ing (especially at East).” This is a 
yearly request, and—unfortunate-
ly—there is very little we can do to 
increase the amount of parking.

• “Increase accessibility.” We now 
have an updated Product Selection 
Philosophy, which is what we use to 
guide decisions on which products 
to bring in to our store; it explicitly 
mentions “accessibility.” We are 
also working on a new program 
to offer more accessibility—we’ll 
share more details as we finalize it.

• “Add a hot bar to East like West 
has.” Done!

• “Provide more options for Owner 
interaction, so those with like inter-
ests can find each other (in person 
or online).” We’ll be discussing 
opportunities for this, but we’d love 
to also hear what you recommend. 

Email info@willystreet.coop with 
your ideas.

Now to respond to a few wishes in 
particular:

• “Make Willy St Reader available 
online.” It is on our website and you 
can sign up to get email notifica-
tion that a new issue is posted. For 
details, see: http://www.willystreet.
coop/activating-your-co-op-web-
account

• “Have a place where I can imme-
diately compost excess vegetable 
greens, like radish tops.” We have 
a compost bucket in the Commons 
(seating area). Please just make sure 
to purchase them before removing 
the greens! 

• “For the bathrooms to be unisex 
so women don’t always have to 
wait forever to use the bathroom.” 
We are doing so at East as part of 
remodel, where this seems to be a 
bigger problem than at West.

• “Offer tastings of dairy-free cheeses 
and products.” Great idea, we will!

• “I wish WSGC could locate and 
sell USA-made kitchen tools 
(rather than China).” Good news: 
we brought in a new vendor a few 
months ago! Whetstone Wood-
enware—based in Silver Lake, 
Indiana—hand-crafts wooden 
kitchen tools from locally sourced 
silver maple. We carry their spoons, 

scrapers & salad sets, bench scrap-
ers, soup ladles and sauerkraut 
mashers, and rolling pins. We 
have a variety of other USA-made 
kitchen tools as well, including 
beautiful cutting boards from Jewel 
Hollow Woodcraft in Richland 
Center, Wisconsin.

• “Provide assistance to groups 
starting co-ops.” We do! We’ve 
provided financial assistance as 
well as expertise. If you or anyone 
you know needs assistance with 
setting up a food co-op, contact us 
at info@willystreet.coop.

• “There is no flyer about fresh food 
sales.” We used to include produce 
sales in our newsletter but, because 
of the volatility of fresh product 
and having to set sale prices weeks 
before the product arrived, our 
costs sometimes changed after the 
newsletter went to print. Some-
times our costs dropped and we 
were able to offer an even better 
sale (although the lower price 
wasn’t in the newsletter); some-
times the price increased and we 
honored the advertised price. Pro-
duce sales are always listed on our 
website, posted on FB and tweeted 
on Twitter each Monday. We’re 
also talking about also creating a 
flyer for the stores.

• “Grocery carry out for disabled or 
elderly.“ We offer this! Just ask 
your cashier or at the Customer 
Service desk.

• “Daily online—what’s in deli 
today listing.” Deli hot bar menus 
are posted daily at willystreet.
coop/deli.

•  “I love the recipe cards you have 
scattered throughout the store. 
Could you add more to the bulk 
aisle?” We’re working on a way 
to attach the recipes to the bins, 
and then we will add more there—
thanks for the request!

Olbrich’s Plant Sale with the Pros
May 9, 11 am - 5 pm / May 10, 9 am - 3 pm 

608.246.4550 / www.olbrich.org

Expert advice from landscape architects in a 20-minute 
consultation. Bring printed photos of your space!

Local Plant Pros help you create fabulous 
custom container combinations! Bring your 
favorite pots or buy something new!

It’s a PLANT-RAISER! 
All proceeds benefit the Gardens!   

Shop before the sale officially opens on Friday 
from 9 - 11 a.m. by giving a $20 Early Bird 
donation!

DESIGN

STATION

Early 
Bird 

Shopping

Potting 

Services

Quality plants selected by Olbrich’s staff. 
We sell what we grow in the Gardens!

Tried 
& 

True

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)
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2013 WILLY STREET CO-OP CUSTOMER SURVEY: 

THE RESULTS 
Here are the results of our October 2013 Customer Survey. Thanks to all who filled it out! Your survey responses (along with 
those submitted via Customer Comments, emails, our newsletter and through social media) help us make a better Cooperative. 
Accompanying these survey results is an article where we outline what steps we are taking due to the feedback you have 
provided; we hope that we address the concerns you raise and live up to your very kind praise. Note: due to rounding, not all 
percentages may add up to 100%.

1.  At which Willy Street Co-op store do you shop more often?       a. Willy East (52%)       b. Willy West (28%)       c. I shop at each of them equally (6%)       Blank (15%)

2.  Please rate the Co-op overall on the following areas:   Average on 1-6 scale (least to most)

a. at Co-op events  4.91

b.  bulk aisle  5.29

c.  Customer Service desk  5.51

d.  checkout lanes  5.38

e.  dairy/frozen/packaged grocery  5.25

f.  deli  5.15

g.  health & wellness  5.28

h.  juice bar  5.19

i.  meat counter  5.24

j.  produce department  5.45

k.  overall customer service  5.46

3.  How likely would you be to use the following educational resources?     Average on 1-6 scale (least to most)

a. classes  3.67

b.  cooking demos  3.45

c.  in-store brochures & handouts  4.06

d.  moderated online forums  2.18

e.  reading/discussion group  2.27

f.  specific store tours  2.45

g. social media  2.86

h.  videos  2.57

i  other: top response was newsletter.

4.  Would you like to see the Co-op provide education or guidance on any of the topics listed below? (Please circle all that apply.) 

a. avoiding GMOs  44%

b. backyard homesteading  30%

c. balancing weight  18%

d. benefits of Willy Street Co-op Ownership  17%

e. children's nutrition  20%

f. controversial ingredients  48%

g. cooperative business models  19%

h. corporate ownership in natural foods  21%

i.  fair trade  39%

j.  food allergies  19%

k.  food workers' rights  26%

l.  foraging  27%

m. gluten-free  22%

n. herbalism  28%

o. home food preservation  44%

p. label reading  22%

q. lactose intolerance  11%

r. organics  33%

s. prenatal nutrition  9%

t. special diets  13%

u. sustainable farming  33%

v. veganism/vegetarianism  26%

w. other: top responses were the Paleo diet, animal welfare, and raw food.
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5.  How important is it to you that the Co-op stocks products with these qualities? (Please circle your top three qualities.)

a.  fair trade   35%

b.  gluten-free   12%

c.  locally sourced  71%

d. low-priced  33%

e. minimally processed  34%

f. non-genetically modified  37%

g. organic  58%

h. vegan  8%

i. sourced from small/cooperative business  25%

j. other: top responses were humane livestock treatment and the Paleo diet.

6.  Which causes do you see as the most important focus for Co-op outreach efforts (via donations, tabling, education, etc.). (Please circle your top three causes.)

a. animal rights  22%

b. anti-discrimination advocacy  14%

c. cooperative business development  30%

d. environment/conservation  66%

e. food justice (via racial & economic justice)  43%

f. sustainable farming  74%

g. visual/performing arts  5%

h. workers' rights  26%

i. other: top response was GMOs.

7.  The Co-op is drafting criteria for what characteristics a third store might have that would hopefully serve a portion of our Owners and customers that currently use 
our Williamson Street location. What service(s) might you want expanded or enhanced in a third site? (Please circle your top three characteristics.)

a. bulk  40%

b. cheese  13%

c. floral & garden  12%

d. frozen  11%

e. housewares  7%

f. kitchen classroom  11%

g. meat & seafood  28%

h. produce  41%

i. prepared foods  19%

j. seating (exterior)  8%

k. seating (interior)  13%

l. wider aisles  10%

m. wine & beer  15%

n. wellness  18%

o. other: top responses were wine & beer and deli. (These were already options, so we guess respondents really wanted them!

8.  Do you follow any of the specific diets or diet restrictions listed below?  (Please circle all that apply.) 

a. diabetes prevention  9%

b. food allergies  11%

c. gluten-free  19%

d. lactose intolerance  13%

e. low sodium  13%

f. paleo  7%

g. pregnancy/prenatal  4%

h. vegan/vegetarian  27%

i. raw  5%

j. other: top responses were low-/no-sugar and low-fat.

9.  Have you ever formally submitted a customer comment?                                           Yes (29%)                                        No (63%)                                        Blank (8%)

10. How would you rate our responses to customer comments?  (On a 1-6 scale, poor to excellent.)  4.13 (average)

11. How likely are you to promote the Willy Street Co-op to your friends, family, or colleagues on a scale of 0 to 10, where 10 is most likely and 0 is least likely?
This question is used to determine a "Net Promoter Score," or NPS. The NPS is not calculated as just an average, but by using this formula: % of Promoters (number of 9s and 
10s compared to total responses) - % of Detractors (number of 0s, 1s, 2s, 3s, 4s, 5s and 6s compared to total responses) = NPS. A score of 5%-10% means there are barely more 
Promoters than Detractors. Companies like Dell, Amazon, Costco, Harley-Davidson and eBay have NPS scores of 50%-80%. This year's NPS was 75.09%; last year it was 72.8%.

12. Please share a wish you have for Willy Street Co-op: there were a wide variety of wishes. Here are the ones that came up repeatedly, starting with the most frequently 
mentioned. No improvements needed/keep doing what you're already doing; please lower prices; open a store by me (spots all over Madison—Sun Prairie and Royster Clark were 
most popular); more parking (especially at East); increase accessibility to lower income folks; increase diversity; offer more local products, even if they're not organic; add a hot 
bar to East like West has; provide more options for Owner interaction, so those with like interests can find each other (in person or online).

THANKS TO ALL WHO FILLED OUT THE SURVEY. WE REALLY APPRECIATE IT!
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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!

The ACLU of Wisconsin Foundation filed 

a federal lawsuit to overturn Wisconsin’s 

same-sex marriage ban. This ban prevents 

same-sex couples from receiving hundreds 

of protections that state law provides to 

legally married couples. The ACLU lawsuit 

is supported by other CSW groups: the 

League of Women Voters of Wisconsin Education Network 

and OutReach. (Same-sex couples who marry in another 

state—to receive the many federal protections that come 

with marriage—and then return to Wisconsin can be fined 

up to $10,000, face up to 9 months in prison, or both.)

April is Sexual Assault 

Awareness Month, and on 

April 26 the Wisconsin 

Coalition Against Sexual 

Assault will host the Wrap 

Around the Capitol event. 

Hundreds of people use 

denim strips to encircle the 

state capitol—to show support for victims of sexual violence.

Thanks to coverage by the Center for Media and Democracy 

(CMD), Fix the Debt—a phony “astroturf” group funded by 

a Wall Street billionaire—is being dismantled. CMD was 

diligent in (1) exposing the banksters 

and billionaires behind Fix the Debt, 

and (2) unveiling that their real agenda 

was not only to slash Social Security 

and Medicare, but to secure more 

corporate tax breaks for themselves.

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. 

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 

 

art therapy

& 

counseling

(505) 431-4366

melissafannin.com

Annual Meeting & Party

Thursday, July 10th.
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A
s a Produce department 
staff member (and as an 
eater), I love this time of 
year! The long cold winter 

is fading in the rearview mirror, the 
sounds and smells of spring proclaim 
life all around me, and locally grown 
produce begins taking up more and 
more space on the Co-op’s shelves. 
For all the marvels of the modern 
food distribution system—I can’t 
really complain about fresh lettuce in 
January, even if a few aphids come 
along for the ride—I thoroughly 
enjoy switching the green, organically 
grown signs out for the purple, locally 
grown signs that showcase the many 
wonderful local farms that provide 
produce to the Co-op. Even better 
are the occasions when the farmers 
themselves make a delivery and I have 
a chance to chat with them. At first 
glance their jobs seem deceptively 
simple. Plant seed. Water soil. Eat/sell 
plant. As anyone who has tended a 
garden can tell you, though, a mul-
titude of variables combine to make 
every plant and every season its own 
unique challenge. Add to this equation 
hundreds or thousands of customers 
and the need to make a living while 
producing their food and the whole 
process begins to look a wee bit more 
complicated. I’ve worked seasonally 
on organic vegetable farms over the 
last three years and I’ve often mar-
veled at how farmers manage this 
complexity: the systems and strate-
gies they have developed in order to 
consistently deliver a high quality 
product. Lately I find myself wonder-
ing not just about season extension 
techniques and broccoli varieties, but 
about the people actually growing that 

late-season broccoli, 
about farming as a profession. As it 
turns out, the farmer is somewhat of 
a rare breed these days.

“WHERE HAVE ALL THE 
COWBOYS (FARMERS) 
GONE?” 

In a massive occupational disap-
pearing act, the percentage of the U.S. 
population that derives its livelihood 
from farming has decreased dramati-
cally over the last 100 years. In 1920, 
32 million people lived on 6.5 million 
farms across the country. The 1987 
USDA Census of Agriculture showed 
2.1 million farms in the U.S. and a 
mere 1.1 million people identifying 
farming as their principal occupation. 
A big part of this downsizing is that 
farming, like many occupations, has 
changed a lot over the last century. 
Mechanization and advances in chem-
istry (synthetic fertilizers, herbicides, 
and insecticides) have vastly reduced 
the amount of labor involved in farm-
ing and allowed fewer people to farm 
more acres. In 1900, the average farm 
covered 138 acres. According to the 
most recent Census of Agriculture 
(2007), that figure had nearly tripled 
to 418 acres. As mechanization and 
farm size increased, so did the cost of 
starting a farm. Farm operations relied 
increasingly on debt. It became harder 
and harder to earn a modest living on 
a small farm, and many farmers left 
the land for other jobs; their opera-
tions bought up by larger farms or 
developed into the newest suburb. 

Fewer (and older) farmers, work-
ing bigger farms. This has been the 
dominant narrative in U.S. agricul-
ture for a long time now. But there 
are other stories developing, stories 
of people being drawn back to their 
family’s farm, or folks with no back-
ground in farming whatsoever getting 
their hands dirty for the first time. You 
interact with the central characters in 

these stories when 
you pick up your 
CSA shares or when 

you shop at the farmers’ markets. I’d 
hazard a guess, though, that most of 
us have a pretty limited understanding 
of farming. 

“Know Your Farmer” is a man-
tra of the local food movement. Do 
we? Do we know what motivated 
our farmers to grow food for us in 
the first place? What challenges they 
face? How their profession might 
change in the coming years? Who 
better to answer these questions than 
the farmers themselves? What fol-
lows are excerpts from interviews 
with several small-scale, local farm-
ers, a few of whom are also Co-op 
employees! Many, many thanks to 
Dan Neely and Sarah Luetzow of 
Butterbean Community Farm, Eric 
Udelhofen of Taproot Farm and Fruit, 
Anne Drehfal and Dennis Fiser of Re-
generative Roots, Julie Engel of The 
Coney Garth, and Jake Hoeksema of 
Troy Community Farm.

BORN AND RAISED?
Traditionally, the way one became 

a farmer was by farming. Kids raised 
on farms began learning the tools 
of the trade at a young age, gaining 
responsibility as they grew, becoming 
major contributors by the time they 
were teenagers, and likely taking over 
as the primary farmers as their parents 
aged. I was surprised to find that none 
of the farmers I interviewed had any 
family background in farming. Some 
had never set foot on a farm until 
their first job on one and most had 
never even gardened until they were 
adults. Why did they decide to pursue 
this increasingly uncommon career?

Hoeksema: “It was sort of coin-
cidence, honestly. I was an engineer 
coming out of school which was a 
good job for about 24 hours, and then 
I realized I wasn’t cut out for sitting 
behind a desk working on a computer 
all day. So I was looking for a job 
where I could be outside, where I 
could use my body and my hands. I 
liked my first season working on a 
farm well enough to try a second and 
it was really that second season that 
solidified it for me. I worked for a 
really empowering farmer, he got me 
thinking I could start my own farm, 
and the rest is history.”

Luetzow: “My foot in the door 

was an anthropology class called 
‘Culture and Agriculture.’ We took 
field trips to different agricultural 
businesses. I ended up going to a 
pasture-raised meat farm to process 
chickens. I really loved the experi-
ence of being on that farm, eating 
lunch with the farmers, and talking 
with them. After I graduated, I didn’t 
know what I was going to do, and 
there weren’t a whole lot of jobs 
available. I volunteered on some 
farms in Spain through WWOOF 
(World Wide Opportunities on 
Organic Farms). When I got back, I 
thought, ‘I’m still interested in this, I 
want to keep learning.’ And that has 
been the case every step of 
the way; in starting our own 
farm, there are infinite things 
to keep learning about. I’m 
creating a job that I find 
challenging and rewarding.”

Drehfal: “I studied mo-
lecular biology at UW-Mad-
ison and did a senior honors 
thesis on prairie restoration, 
particularly the soil health 
in that system. I reached 
the crazy conclusion that 
healthy plants and healthy 
food come from healthy soil. 
The part I really liked about 
my research project was 
the outdoor hands-on stuff. 
After I graduated I got a sea-
sonal job at JenEhr (Family 
Farm) which was great, just 
being outside, the community, and 
being around that much life. Then I 
did some travelling abroad and as a 
part of that we WWOOFed in a few 
places. That kind of grounded me in 
seeing that this is how a lot of people 
in the rest of the world live. After I 
got back I worked on a few differ-
ent farms and eventually got to the 
point where in order to keep learning 
I wanted to throw myself into do-
ing my own thing. I really like the 
creative freedom of having our own 
farm. It’s a lot of responsibility, but 
it’s cool to be able to design a system 
and then do it.”

WHAT IS YOUR VISION AS 
A FARMER?

Fiser: “Something I’ve learned is 
that farming alone can be super iso-

KNOW YOUR FARMER
by Wayde Lawler, Newsletter Writer
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made a huge difference in that regard. 
In a world of all these labels that don’t 
mean anything to consumers, I enjoy 
being part of a movement that does 
mean something. I think it’s somewhat 
of a political act to become a part of 
X number of acres in this country that 
are certified organic.”

ANY ADVICE FOR NEW OR 
ASPIRING FARMERS?

Fiser: “Get some experience 
and don’t overcommit. If you don’t 
have any farm experience it’s easy to 
fall into this mentality of unlimited 
resources. The idea that even if you 
don’t have them, you can acquire 
them. On some level it’s true that you 
need to tinker and invent and sort of 
piece together your farm, but you need 
to have a good sense of what is acces-
sible. You really have to make do with 
what you have.” 

Engel: “Get experience! There are 
people that are successful just jumping 
into their own farm, but it’s so helpful 
to get experience with other people.”

Hoeksema: “I think the biggest 

lating. So a big part of what we’re 
trying to do is creating community. 
It makes everything better: more 
enjoyable, more purposeful, more 
fulfilling.”

Engel: “You know, it took me 
a long time for me to even con-
sider myself a farmer. When I was 
working at Stone Barns (Center 
for Food and Agriculture) a visi-
tor and I were talking and she said, 
‘Well you don’t look like a farmer.’ 
I think it’s really true that in our 
culture if you aren’t a male over 60 
wearing overalls, you don’t really 
fit the profile of a farmer. So for 
me as a woman, it took me a long 
time to say out loud, ‘Yeah, I’m a 
farmer.’ And I still sometimes hesi-
tate, because I don’t own farmland, 
I don’t really fit the mold, and the 
farming enterprise that I have isn’t 
profitable yet. My vision is to take 
that enterprise, which is pasture-raised 
meat rabbits, and make it profitable. 
I have lots of ancillary projects that 
could spring out of that, but one thing 
at a time.”

Hoeksema: “You know when the 
organic movement started, some of 
those people had pretty crazy ideas 
and were really pushing the envelope. 
‘Organic’ is now pretty mainstream. 
There’s still clearly room to grow, but 
we’re on solid footing as a movement. 
When it started, people were inter-
ested in not only growing great food, 
but also in solving certain problems 
and addressing issues they saw in 
the world around them. I feel like we 
need to get back to being like those 
pioneers a little bit. So my vision for 
our farm is both continuing to do what 
we’re doing now, which is growing 
high quality food and training new 
farmers, but also being a catalyst for 
some of those ideas that are more 
cutting edge: exploring more perma-
culture based systems, dealing with 
climate change, asking some of those 
hard questions.”

HAVE THERE BEEN ANY 
SURPRISES FOR YOU 
ALONG THE WAY? 

Udelhofen: “I guess I wasn’t pre-
pared for how many mistakes I would 
make, but I also didn’t really expect 
that I would appreciate making those 
mistakes as much as I do, because 
those lessons stick a lot better and in 
a different way than when things go 
right for you.” 

Neely: “One of the things I didn’t 
think about is that having a business 
partner who is also your life partner 
is an incredible thing. It’s a real gift, 
but it’s a lot of work, too. We have 
learned a lot about communication 
and about what we’re each good at 
doing. It’s a night and day difference 

even from our first season to our 
second.”

WHAT CHALLENGES DO 
NEW FARMERS FACE?

Neely: “I think the biggest hur-
dle that a lot of young farmers are 
facing is access to land: the capital 
required to buy a farm. There are 
older farmers who are looking to 
get out and looking to sell their 
land, but for a lot of them, that is 
their retirement package. So if you 
think about the value of someone’s 
401k or investments at age 60 or 
70, how could someone in their 
20s afford that? That’s a struggle 
right now: how to finance a farm.”

Fiser: “Another challenge 
is labor, or more specifically, 
your own ability to do the work. 

It’s a limitation that a lot of people 
overshoot. Every year at the MOSES 
(Midwest Organic and Sustainable 
Education Service) Conference I talk 
to other young couples who say, ‘We 
just got some land an hour away from 
where we live, we’re building a house, 
we’re having a kid, and we’re start-
ing a farm.’ I’ve seen a lot of farm 
relationships fall apart because the 
work involved can be a huge stress. I 
think being cautious about committing 
yourself too much is really important.” 

WHAT ARE THE MOST  
REWARDING ASPECTS  
OF FARMING?

Luetzow: “Just interacting with 
our CSA customers every week. It’s 
really rewarding to hear all the posi-
tive feedback from them.”

Udelhofen: “The most rewarding 
part of our first season on our own 
farm was having our wedding there. 
There were many friends that I had 
grown up with who didn’t know about 
this part of my life and they were there 
helping harvest the food for the wed-
ding. I’m lucky to have a lot of friends 
and family in my life who want to 
help. Starting a farm, you obviously 
have lots of situations where you need 
help and those have been opportuni-
ties to build closer relationships with 
people.”

Drehfal: “I really enjoy direct 
marketing (CSA and farmers’ mar-
kets). It’s great to hand the produce 
to someone you know and hear their 
feedback about it and how much they 
appreciate it. Especially in August and 
September, when it’s just crazy go 
go go time, you need those moments 
of encouragement. And we eat really 
well!”

DO YOU ANTICIPATE ANY 
BIG CHANGES IN FARMING 
IN THE NEXT 5-20 YEARS?

Luetzow: “It’s going to be re-

ally interesting to see how the story 
unfolds with the average age of a 
farmer being mid-50s. The funda-
mental change is going to be in land 
ownership in the near future. How can 
young farmers capture as much of that 
transfer of ownership as possible vs. 
developers or large industrial farms? 
That’s the story I’m most interested 
in.

Engel: “Climate change is a huge 
part of it. We’ve taken pretty steady 
weather patterns for granted for the 
length of human memory. That steadi-
ness is changing and I don’t think 
we’re acknowledging it. That’s a huge 
problem and it’s going to be some-
thing that forces a lot of change really 
quickly in farming, especially in larger 
farming systems.” 

Hoeksema: “I think climate 
change is going to force our hand and 
change farming in ways I can’t pre-
dict. I think it’s going to be a lot more 
difficult and a lot less consistent. I 
think farming and a lot of other things 
are going to change dramatically in 
the next 20 years.”

WHY DID YOU 
THINK IT WAS 
IMPORTANT TO 
BECOME CERTIFIED 
ORGANIC?

Neely: “It was a costly 
choice. There was no or-
ganic cost-share program 
last year and it’s gross how 
disproportionately costly certifica-
tion is for small growers. That said, 
organic certification isn’t perfect, but 
it’s still pretty good. The record keep-
ing that organic certification requires 
you to do will make you a better 
farmer. It also seemed responsible to 
do it because the land was already cer-
tified. We rent the land so anyone who 
wanted to rent the land after us would 
have had to transition to organic again 
if we had let it lapse.”

Udelhofen: “We grow organic for 
a host of reasons: soil health and the 
health of the food are big ones. As for 
certifying, it’s really recognizable; 
people know what they’re getting. 
When people go a ‘more-ganic’ or 
‘no-spray’ route, it’s totally unregu-
lated. You can say whatever you want, 
and it comes down to whether or not 
your consumers believe you. Certifi-
cation at least sets a minimum stan-
dard.”

Drehfal: “I don’t think it’s really 
necessary if you’re doing all direct 
marketing. There’s a lot we learned 
in the process, though, and it helps us 
to be more accountable, to grow and 
become better farm-
ers. We were inter-
ested in doing some 
wholesale and it has 

challenge is confidence. One thing 
one of my mentors said to me was 
that you’re going to make a ton of 
mistakes your first year on your own, 
whether you start now or in ten years, 
so you should just start now.”

It was a sincere pleasure to inter-
view these farmers. I know all of them 
and we talk about farming on a pretty 
regular basis, but exploring their ideas 
and motivations more formally was 
really enlightening. If you are a new 
farmer or are interested in becom-
ing one, I strongly encourage you to 
contact one of them or another farmer 
in your area. They have each benefited 
from insights shared by more veteran 
farmers and would be happy to do the 
same for you.

WEB RESOURCES:
• www.csacoalition.org
• mosesorganic.org/projects/new-

organic-stewards/
• www.youngfarmers.org
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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!

 Green Garlic Chicken

Adapted from Cook This Now by Melissa Clark.
This golden, savory chicken cooked in a skillet with fresh herbs is a per-

fect spring dinner.
1 chicken (3 1/2-4 lbs., cut into 8 pieces)
1 Tbs. olive oil 
1 tsp. coarse salt
1/2 tsp. black pepper
3 sprigs fresh thyme
1 head green garlic, thickly sliced
3/4 cup dry white wine
2 Tbs. unsalted butter

Directions: Place the chicken in a large, shallow bowl. Drizzle with olive 
oil, sprinkle with salt and pepper, then add the thyme and garlic. Toss to coat 
the chicken. Cover and refrigerate for at least 3 hours, or up to overnight.

Heat a large, heavy skillet over medium heat. Place the chicken in the 
skillet with the herbs and garlic. Cook the chicken undisturbed for 10 min-
utes. Flip chicken and cover the pan. Continue cooking, undisturbed, for 15-
20 minutes. Check the breasts for doneness by sticking with a sharp paring 
knife; the juices should run clear. If not, keep cooking until done. Transfer 
the chicken breasts to a plate and cover.

Remove 2-3 spoonfuls of fat from the skillet. Pour the wine into the skil-
let, and scrape any browned bits from the bottom of the pan. Simmer, scrap-
ing the pan occasionally, until the liquid reduces and the chicken is com-
pletely cooked. Use a slotted spoon to transfer the chicken to the plate with 
the chicken breasts.

Add the butter to the skillet, and whisk constantly, until melted and incor-
porated. Serve the chicken ladled with the sauce, and enjoy. Serves 4.
Star Recommends: Gran Pasione Rosso—Full in body, dark in color, 
rich in berry flavors and soft in tannins, the Gran Passione is a blend 
of 60% Merlot and 40% Corvina. The Corvina is allowed to dry using 
the appassimento method, causing the fruit concentration and sugar 
levels to increase. It is the same technique used to make Amarone.

Soba with Green Garlic, Spinach, Edamame, and 
Crispy Tofu

Adapted from The New York Times, May 2012.
1/2 lb. firm tofu, sliced in domino-sized pieces, patted dry
2 bulbs green garlic, stalks and roots trimmed, papery peels removed if 

they’ve formed, minced
3/4 cup edamame, fresh or frozen
1 Tbs. grapeseed or canola oil
soy sauce
1 Tbs. olive oil
salt
6 shiitake mushrooms, stems removed and discarded, sliced
2 bunches spinach (1 1/2 lbs.) stems trimmed, washed thoroughly
black pepper
1/2 lb. soba noodles

Directions: Bring a large pot of salted water to a boil, and add the eda-
mame. Cook 3-4 minutes, until just tender. Use a slotted spoon to remove 
from the water and set aside. Heat a large skillet or wok over medium-high 
heat. Sprinkle with a drop of water and if it evaporates immediately, it’s hot 
enough. Add the grapeseed or canola oil, and then the tofu. Cook until golden 
brown on both sides, stirring frequently. Sprinkle with a small splash of soy 
sauce, and transfer to a plate. Lower the heat to medium, and add the olive 
oil and shiitake mushrooms. Cook 1-2 minutes, stirring occasionally, until 
they begin to soften. Add the green garlic, and sprinkle with salt. Cook 1-2 
minutes, stirring frequently, until fragrant. In batches if necessary, fold in the 
spinach. Sauté, tossing frequently, until the spinach has wilted. Fold in the 
edamame and the reserved tofu. Season with salt and pepper. Bring a large 
pot of water to a boil. Cook the noodles according to package instructions, 
and drain thoroughly, shaking out the water. Transfer to a large serving bowl 
and top with the tofu and vegetables. Serves 4-6
Star Recommends: Seghesio Arneis—Mineral and dusty nuances are 
enhanced with crisp and floral aromas. Complex and full-bodied, with 
notes of pear and dried apricot. Crisp acidity elevates fruit profile.

Coconut-Avocado Tartines 

You’ll be tempted to add avocado and a slather of coconut oil to every 
sandwich you make.
4 slices hearty multigrain bread
4 Tbs. coconut oil
2 avocados, pitted, insides scooped out
sea salt
1 shallot, very thinly sliced
1 cup sunflower sprouts, rinsed and patted dry

Directions: Toast the bread. While still warm, spread each slice of bread 
with a tablespoon of coconut oil. Gently smash 1/2 an avocado onto each 
slice of toast, spreading it evenly. Sprinkle with sea salt, then top with thin 
ribbons of shallots and a pile of sunflower sprouts. Enjoy! Serves 2.
Star Recommends: Buehler Zinfandel—Soft and elegant, this has a 
delicate sense of complexity, offering floral raspberry and cherry 
aromas, with juicy, layered plum and spicy cinnamon flavors that 
linger on the lively finish.

Pan-Roasted Bunched Turnips with Honey 

Adapted from Cooking in the Moment: A Year of Seasonal Recipes by 
Andrea Reusing. 
2 bunches small turnips, 20-24, halved lengthwise
1 Tbs. vegetable oil, divided
salt
pepper
1 Tbs. honey (or agave, if you’d prefer)
pinch cayenne
1 Tbs. water

Directions: Place the turnips in a medium bowl and toss with 1/2 table-
spoon of the oil, and the salt and pepper. In a small bowl, stir together the 
honey or agave, cayenne, and water.

Heat the remaining oil in a large skillet over medium-high heat. Add the 
turnips, and sauté, turning frequently, until golden brown, about 10 minutes. 
Drizzle the turnips with the honey mixture, and toss to coat. Cook, stirring oc-
casionally, for 2-3 minutes, until glazed and tender. Serve.
Star Recommends: Mas de Guiot Cabernet/Syrah—The blend is 60% 
Cabernet with 40% Syrah, but to our palate the Cabernet elements 
take over. The color is a deep, black purple. The nose delivers the 
expected depth with black cherry, sweet earth, and blackberry. The 
tannins are substantial enough to keep this wine around for awhile.
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please drink responsibly.

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

Bunched Turnip and Pork Fricasée

Adapted from www.crescentcityfarmersmarket.org.
Bunched turnips, or Hakurei turnips, are small, snowy white turnips 

with a very mild flavor. They cut the fattiness of the pork in this easy 
Louisiana-style dish. Try serving over steamed white rice.
12 oz. pork tenderloin, cut into cubes
1 Tbs. Cajun seasoning
2 Tbs. vegetable oil
2 Tbs. flour
1/2 cup chopped onions
1/4 cup chopped celery
1/4 cup chopped bell pepper
1/4 tsp. cayenne pepper (optional)
12 bunched turnips, greens discarded, sliced
2 cups chicken broth
2 green onions, chopped

Directions: Set the pork on a dish and sprinkle with the Cajun season-
ing. Cover, and refrigerate for at least 2 hours.

Heat the oil in a large, deep skillet over medium heat. Add the pork, 
and cook until browned evenly on all sides. Transfer to a plate. Whisk the 
flour into the oil in the skillet. Cook, whisking frequently, until the flour 
turns dark, golden brown, making a roux. Stir in the onion, celery, and 
bell pepper. Sprinkle with cayenne, if using. Cook, stirring occasionally, 
until the vegetables are tender. Return the pork to the skillet and cook 4-5 
minutes. Fold in the turnips and add the broth. Bring to a boil, then reduce 
heat to medium-low. Cook for 45 minutes, stirring occasionally. Serve 
sprinkled with the chopped green onions. 4 Servings
Star Recommends: Zolo Signature Red—This blend of Mendoza’s 
signature red grapes features intense and fresh red fruit aromas 
and a lush, long mouthfeel. 

Buffalo-Style Bunched Turnips

Loosely adapted from www.kilpatrickfamilyfarm.com.
1/2 cup hot sauce (see note)
4 Tbs. butter
1/4 tsp. celery salt
1/4 tsp. garlic powder
1 Tbs. olive oil
1 bunch small bunched turnips, greens removed and discarded, sliced into 

rounds
2 cloves garlic, chopped
salt
pepper
1/4 cup blue cheese, crumbled
1/2 lemon

Directions: In a medium saucepan over medium heat, combine the hot 
sauce, butter, celery salt, and garlic powder. Bring to a boil, then lower the 
heat and simmer for 10 minutes, stirring occasionally. Heat the oil in a skil-
let over medium-high heat. Add the turnips and chopped garlic, and sauté, 
stirring occasionally, until turnips are tender. Sprinkle with salt and pepper 
to taste. Transfer the turnips to a large mixing bowl and pour some of the 
sauce over them. Toss to coat, adding more sauce if you like. Serve topped 
with the blue cheese and a squeeze of lemon. Note: Try using Frank’s Red 
Hot. By some accounts it was used in the first buffalo wing sauce! 2 large 
servings
Star Recommends: Jakob Schneider Niederhauser Hermannshohle 
Riesling—Jakob Schneider’s take is one of sultry seduction. Lip-
smacking apples, floral tones, nectarine, hints of cherry flowing 
acidity and superior length make this one for the cellar. Hard to 
hold off now but even better through 2025 in a cold cellar. Phe-
nomenal Riesling!
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OH BABY FOODS 
POUCHES

Six new pouches 
of baby-tested, parent-
approved flavors. Choose 
from Pearfecto, Basil Babe, 
Peachy Keen, Amazemint, 
Wise Punkin and Laven-
Berry. All ingredients are 100% or-
ganic, grown in the United States and 
non-GMO project verified. Made from 
small batches of ripe-harvested fruits 
and vegetables. Available in 113-gram 
ready-to-go pouches for extra conve-
nience. Available at East and West.

CALIFIA FARMS ALMOND MILK DRINKS
Almond milk is now even more fun with these new unique 

drinks from Califia Farms. For iced coffee lovers, try the Cafe 
Latte or Double Espresso. This coffee is slow-brewed, the way 
iced coffee is meant to be, and is Rainforest Alliance Certified. 
It’s also soy- and dairy-free! If you prefer your almond milk sans 
cafe, try the new Toasted Coconut blend. Loaded with calcium 
and non-GMO almonds. Available in 48 oz., BPA-free containers. 
Available at West.

EVOLUTION FRESH JUICE
The best way to handle a muggy spring or summer day is 

with a cold-pressed, never heated juice. You can now do just that 
with eleven new choices from Evolution Fresh. These juices are 
non-GMO and jumping for joy with copious amounts of vitamin 
C. Delicious and alive with nutrition. Choose from cool flavors 
like Ginger Limeade, Sweet Greens and Lemon, or Defense Up, 
just to name a few. Available in 15 oz. sizes. The Organic Or-
ange juice is also available in a 64-oz. size. Available at West.

NUBIAN HERITAGE BAR SOAPS 
Nubian Heritage is a company who combines indigenous 

ingredients from all over the world to create truly unique, 
wellness-based bodycare. Check out their bar soaps— such 

as the Frankincense and Myrrh bar soap—in a shea butter base, this soap is 
anti-aging, toning and softening—for all skin types. Now at both East and 
West! 

BARLEAN’S PIÑA COLADA OMEGA SWIRL 
Want to take fish oil, but you can’t stand the pills? Try Bar-

lean’s Piña Colada Omega Swirl! Provides 360 mg of DHA per 
serving with no fishy taste! Great for adding to smoothies, yogurt, 
or drinking straight out of the bottle. At both East and West. 

SEAWEED BATH COMPANY BATH PACKETS 
Need a mini vacation? Try one of these bath packets—made 

with brown seaweed, argan and Kukui oils. Designed for irritated and sensi-
tive skin. Try one at either East or West! 

GODDESS GARDEN SUNSCREENS 
Based in Boulder, Colorado, this skincare company focuses on 

clean, organic, mineral based suncare products that are safe for chil-
dren and folks with sensitive skin. Check out the Sunny Kids Sport 
Spray—continuous spray natural sunscreen that is scent free, biode-
gradable, reef-safe, non-GMO and non-nano. Made with mineral-
based sunscreen and organic ingredients. At both East and West.

SUNLEAF NATURALS REED DIFFUSERS 
Scent your space naturally with these lovely reed diffusers. Us-

ing essential oils and plant-derived ingredients, and leaving out the 
alcohol and synthetic ingredients. The scent can last for months. 
Try Clarysage Lavender! At both East and West. 

A
FREE 

EVENT!

Honoring
Creme de la Coulee

 Healthy Ridge Farms,

Keewaydin Farms

Tuesday, May 13

4:00pm-6:00pm

FEED Kitchens

1219 N. Sherman Ave.

Madison, WI 53704

Refreshments served, guests welcome! 
RSVP at Customer Service by Monday, May 5th.

Refreshments served, guests welcome! 
Register at Customer Service 

by Monday, May 5th

Get Mulched!

FULL SERVICE SALES
Bagged & Bulk Mulch
May 22 & 23, 12 pm - 5 pm

LOAD-YOUR-OWN-BAGS
Available 10 am - 4 pm daily 
while supplies last

$6.50 per bag (plus tax)  
Covers 35 sq. feet at 2-3”

BULK MULCH SALES
Bulk Mulch Only

SATURDAYS - 9 am - 1 pm
May 3 & 17

$40 per bulk scoop (plus tax) 
Covers 350 sq. feet at 2-3”

Cash, check, Visa, MasterCard, or Discover accepted

Benefits of Leaf Mulch
Retains soil moisture & controls erosion • Reduces weeding

Adds nutrients & improves soil structure • Great for flowers, veggies, 
trees & shrubs • Sustainable product made from local leaves  

Produced & used at the Gardens

3330 ATWOOD AVE. MADISON, WI 53704 /www.olbrich.org
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NOW  is the best time of year 
                           to prune some dormant trees!

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

FREE property tours 
& FREE risk evaluation

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

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

climbing and bucket truck work. Striving to be better, 

cheaper and faster by networking with other specialists.

24 HOUR 

SERVICE

• • TREE CARE • •

Don Samuelsen  • 608-770-1487

FREE Tree adapted to your yard with visit.

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

the best time for optimum healing.
  

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

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

Soil and root problems corrected.

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

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

yet most trees are needlessly removed.

Want to get your receipts 
emailed to you?

Willy Street Co-op Owners: 

sign up on our website to have your 

receipts emailed to you. Just go to 

willystreet.coop/email-receipt and 

fill out the very brief form. It's 

that easy!

Please allow up to three business days for 

us to start emailing your receipts. The 

receipt is text-only and cannot be 

imported into programs like Quicken®. 

Because we don't currently have a way 

to display at the register that an 

Owner has signed up to receive 

emailed receipts, we will still ask if 

you'd like yours printed.



off  
  1st wednes

day ea m
onth

THIS MONTH’S WELLNESS 
WEDNESDAY IS MAY 7TH. 
  

Next month’s Wellness Wednesday  
is June 4th

A Gnarly Blend 
to benefit madison’s first 

public skatepark!

A BLEND OF MEDIUM AND DARK 

ROASTED FAIR TRADE, ORGANIC, 

SHADE GROWN COFFEE FROM

 COLOMBIA AND NICARAGUA.

A  P O RT I O N  O F  T H E  P R O C E E D S  O F  E A C H  BAG  P U R C H AS E D  G O  TOWA R D S  T H E  M A D I S O N  S K AT E PA R K  F U N D .

NOW

Available!

 

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!


