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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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The Work Station Suites
Across from Middleton Willy Street Coop

6808 University Ave
Middleton, WI 53562

A’staisora Wellness
Suite #215

www.astaisora.com
262-853-9168

Massage, Energy Work, Wraps, 
Fitness Coaching, & Facials

$15 off 1st Massage

Essex Wax
Suite #215

www.essexwax.com
608-516-9085

Waxing & Facial Spa
Brazilian, brows, legs, underarm....

$10 off wax, $20 off facial

Artios Healing
Suite #210

608-512-5506
Crystals, Aromatherapy 
Products & Consultations

10% off with ad

Come visit us soon!!

A’staisora Wellness
www.astaisora.com

262-853-9168
Massage, Energy, Wraps, & Facials

$15 off 1st Massage

Essex Wax
www.essexwax.com

608-516-9085
Waxing & Facial Spa

$10 off wax, $20 off facial

Artios Healing
608-512-5506

Crystals, Aromatherapy Products & 
Consultations

10% off with ad

6808 University Ave

Middleton, WI 53562

Suite #215 & #210
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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!

ATM FEE CLARIFICATION
Q: Why are you charging $2.50 

per transaction to withdraw money 
to spend at Co-op. Doesn’t seem fair 
on so many levels.

A: The UW Credit Union supplies 
our ATM, and it is a no-fee ATM. 
UW does not charge a fee for using 
their ATM, but that does not stop 
your personal bank from charging a 
fee for using another entity’s ATM. 
The $2.50 charge was coming from 
your own bank. Thanks for writing! 
-Kirsten Moore, Director of Coopera-
tive Services.

ORGANIC MILK PRICES
Q: I will get my organic milk at 

the conventional grocery store due 
to your higher price. Work on it!

A: Thanks for the comment! 
Though we will never be the low-
price leader, we are confident that 
our pricing on most products (includ-
ing organic milk) is in-line with our 
local competitors. We conduct quar-
terly price checks at several in-town 
competitors. The latest round showed 
our organic milk prices to being the 
middle of the pack (our cost was 
$6.79 for a gallon of 2% Organic 

Valley milk. The lowest competitor 
was $6.49, and the highest was $6.99). 
Are there any brands or products that 
you’ve found to be particularly out of 
line with the market? If so, I’d love 
to hear about them. Thanks. -Megan 
Minnick, Purchasing Director

PEANUT ALLERGIES
Q: Please treat peanut al-

lergy with equal weight as gluten 
free when listing products. One is 
deadly; one is not. Thank you.

A: Thanks for the reminder! We 
try to be diligent about recognizing 
all food allergies, and have foods 
available that can fit into everyone’s 
diets. I should note that as diligent as 
we try to be, it’s always imperative 
that people who want to avoid certain 
foods read labels on the packages. 
This is really the only failsafe way to 
know that what you’re purchasing is 
peanut-free. -Megan Minnick, Pur-
chasing Director

LOWER CHOLESTEROL
Q: My cholesterol has dropped 

from 220 to 150 since I’ve been eat-
ing here because of your fabulous 
vegan food. My doc is impressed. 
Thank you for your food.

A: Thank you for sharing this 
great news with us! Promoting healthy 
eating is something we value highly 
in our business and we’re very glad 
to hear our food has given enjoyment 
on more than one front. Thanks for 
shopping with us! Best, Josh Perkins, 
Prepared Foods Director

TOO MUCH TRACK  
LIGHTING

Q: The track lighting in the 
produce department [at East] is way 
overboard. Most of the time, they’re 
either casting your shadow on the 
produce, or they’re shining in your 

eyes. 
Too many, badly positioned, 

brighter than needed. Thx.
A: The tracks in the Produce 

department are hung a little lower than 
originally planned due to the space the 
mechanicals needed. That said, I am 
planning a walkthrough with the De-
cor Coordinator to review the lighting 
in the store as soon as the maintenance 
team is available to help with making 
any adjustments needed. -Wynston 
Estis, Project Manager

BIKE PARKING
Q: Is it possible to label the bike 

parking closer to the building [at 
East] for bikes with trailers since 
they don’t fit well in the racks by 
the street? Thank you.

A: This is a fine suggestion. I 
think we’ll stencil the word “trailer” 
on the first three posts at the front of 
the store. We also plan to adjust the 
placement of some of the hoops at 
the Jenifer Street side of the property 
as well. Thanks for the suggestion. 
-Wynston Estis, Project Manager

OUTSIDE GAS GRILL
Q: I think it’d be great if you put 

a gas grill outside. I think it would 
add to the community, as well as to 
meal options.

A: As fun as that sounds we prefer 
to do the cooking at the Co-op. We 
want to keep our outdoor space safe 
for kids to run around in without 
too much difficulty which a hot grill 
would detract from. Thanks for writ-
ing. -Wynston Estis, Project Manager

LEFTOVERS
Q: What happens to prepared 

food that doesn’t get sold the day 
it’s made? Such as things from the 
hot food area, bakery, etc.? Is it 
really worth preparing all that even 

Welcome
to the next 

generation of 
real estate.

Contact us for the

results you expect.

Hill Farms 2-Story Charmer

4 beds        |   3.5 baths
3,698 sq �    |    $369,900

Emerson Bungalow

2 beds      |     1 bath
920 sq �     |  $139,900

Powerful Results.

Real People.
BE CREATIVE!
QUALITY SUPPLIES &

CLASSES FOR
CREATIVE PEOPLE

ART SUPPLIES, STITCHERY,
FRAMING & CLASSES

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

608.274.1442 or
www.lynnsofmadison.com

knowing that not all will be sold? 
Does all the leftovers get dumped 
away? Or donated? Or something 
else?

A: We do our best to minimize 
loss, however, there will always be 
some. Depending on the type of prod-
uct, it is either given away to staff or 
donated. Very little is ever just thrown 
in the trash. -Gina Jimenez-Lalor, Deli 
Manager–East

BOTTLED HOT TODDY
Q: Can you please bottle the hot 

toddy mix and put it in the refriger-
ated section? Sometimes I don’t get 
here until after the juice bar closes 
and it really helps me feel better 
when I’m sick. 

A: Yes! It’s that time of year 
again. Look for it on our fresh juice 
shelf in the produce section next to the 
Juice Bar! Thanks! - Gina Jimenez-
Lalor, Deli Manager–East

PLASTIC BINS OF SPINACH
Q: Please ask the produce buyer 

if they’ll buy smaller size plastic 
bins of mixed greens with spinach. 
The large ones go to rot before you 
can use them. 

A: We offer the 5 oz. bags! We 
offer the 5oz bags instead of the 5oz 
bins because they sell better, and they 
cost less. -Andy Johnston, Produce 
Manager–East

HOT BAR SCALE
Q: Please put a scale near the 

hot and cold food bar. Otherwise 
there is no way to know the cost of 
the food. The scale at the deli is of-
ten in use, and the price of the food 
cannot be set by the customer.

A: Thank you for your sugges-
tion. It is something we have consid-
ered, however, we have determined 
there was not adequate space to make 
this happen. The Deli staff is happy 
to weigh your items for you at the 
counter. -Gina Jimenez-Lalor, Deli 
Manager–East

SPECIAL STORE 
HOURS

Thanksgiving Day,  
Thursday, November 
27th, 7:30am–2:30pm
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GENERAL MANAGER’S REPORT 

Willy West Reset; Food;  
Unionizing & More

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Intersectionality  Committee

by Dawn 
Matlak, 
Board  
Member

F
all fell: so 
that’s it 
for the leaf 
poetry;

some flurries 
have whitened the 
edges of the roads

and lawns: time 
for that, the snow 
stuff: &
turkeys and old St. 
Nick: where am I 

going to

find something to write about I 
haven’t already
written away...

  -A.R. Ammons

Happy November, Willy Street 
Co-op community! November kicks 
off three of the busiest months your 
Co-op sees each year. You’ll find 
the usual harvest feast fare filling the 
shelves, coolers and freezers. Squash-
es, pumpkins, turkeys, cranberries, oh 
my! I know I personally am looking 
forward to heaping helpings of pecan 
pie and cornbread stuffing.

NEW PROJECT: WILLY WEST
One exciting new project that I 

would like to share with you is that 
we have begun talks about how to 
remodel or reset the retail floor at 
Willy West. One important lesson we 
learned during the Willy East remodel 
is to NOT wait another 15 years to do 
another one! The best practice sug-
gestion for grocery stores is a major 
reset or some sort of update/remodel 
every five to seven years. Can you 
believe West will be turning five next 
year?! It’s time to figure out how we 
can improve the space for staff and for 
Owners. This conversation will likely 

take several months before any of-
ficial plans are mocked up. I’ll be sure 
to keep you posted!

FOOD
November certainly fills me with 

thoughts of food! Turkeys will be 
available in the coolers, freezers and 
for ordering at both East and West 
locations. Wil-Mar pies will be mak-
ing their annual appearance, and the 
Production Kitchen has been mobiliz-
ing for weeks to bring you a bevy of 
fantastic pies for your holiday celebra-
tions. Please also note that both retail 
stores close EARLY on Thanksgiving 
day—at 2:30pm to be exact. Get any 
last minute runs in before then!

UNIONIZING
The UFCW Local 1473 is talking 

to employees about forming a union 
at Willy Street Co-op. The Board of 
Directors has directed me to instill 
an environment of neutrality within 
the workplace and I am committed to 
doing so. We will follow all laws and 
rules, as well as our bylaws, in mov-
ing forward through the process. We 
support the right for staff to make this 
decision. 

BLACK EARTH MEATS’  
KICKSTARTER

I should also mention that Black 
Earth Meats has begun a Kickstarter 
campaign to help fund the transfer 
of their equipment to a new location. 
They are hoping to raise $225,000 by 
December 4th, and they are off to a 
good start. Check them out if you’re 
interested in supporting this Co-op 
vendor! (www.kickstarter.com/proj-
ects/1598476613/save-black-earth-
meats)

Wishing you all a warm and 
scrumptious November.

AT THE TABLE
In her excel-

lent book On Be-
ing Included, Sara 
Ahmed writes about 
a familiar type of 
family gathering. She 
describes inhabiting 
space as a “feminist 
killjoy,” a figure 
that sets eyes roll-
ing around a table. It 
goes like this: a fam-

ily member says something offensive 
or problematic. The one who speaks 
as a feminist responds, maybe quietly, 
maybe excitedly. The situation esca-
lates, it is now wound up, an argument 
perhaps. The person who responds, 
the feminist, tends to be perceived as 
the cause of all the trouble. The dinner 
is ruined. Someone is at fault.

Ahmed notes, “Institutions also 
have tables around which bodies 
gather. Some are at home in these 
gatherings more than others. The 
diversity practitioner, rather like the 
feminist killjoy, is heard as an obsta-
cle to the conversational space before 
she even says anything. She poses a 
problem because she keeps exposing a 
problem. Another meeting ruined. The 
tiredness of the terms is thus an insti-
tutional tiredness – it is the resistance 
to hearing the words that slows them 
down. If the institution has ears, then 
they are blocked: the words do not get 
through…embodying diversity can 
mean being perceived as threatening 
no matter what you say or do.”

I am interested in the tables of 
institutions and the people who gather 
there. These are the places that deci-
sions are made, power is held, dynam-
ics are repeated or transformed. Those 
that have been designed to facilitate 
participation and democratic involve-
ment are especially of interest to me. 
As a Board member, Finance Com-
mittee member, and brand new chair 
of the Intersectionality Committee, I 
recognize that there are endless ideas 
and thoughts that could be welcomed, 
silenced, understood, dismissed, incor-
porated, and provoked in these places. 

DIVERSITY
“Diversity evokes the pleasures of 

consumption,” Ahmed notes, includ-
ing “the bodies of others, by adding 
spice and color.” As such, the term 

“diversity” is often swallowed or 
incorporated into existing institutional 
dynamics. As Gloria Anzaldua notes, 
diversity can be “treated as a super-
ficial over-lay that does not disrupt 
any comfort zones.” It is often viewed 
as a more positive, even palatable 
concept that seems to describe a some-
what gentle effort to change a place, 
process, or group. This term has come 
up repeatedly around the table dur-
ing Board of Directors meetings in 
the last twelve months. “Diversity” 
is something we’ve heard and said in 
the wake of the distressing and urgent 
Race to Equity report released last 
year. It is something that we talk about 
moving towards, but why?

The term “diversity” is not one 
that I prefer, although I recognize that 
others do. To me, the word obscures 
various systemic inequalities because 
they tend to be perceived as “too 
negative.” I agree with Ahmed when 
she writes that “diversity can allow 
organizations to retain their good 
idea of themselves. It also creates 
the individual as the proper object: if 
diversity is what individuals have as 
individuals, then it gives permission 
to those working within institutions 
to turn away from ongoing realities of 
institutional inequality.” But why care 
so much about a word? 

NORMATIVITY
Changing institutional norms is 

serious business. When the Board of 
Directors speaks about taking action 
to directly address findings from the 
Race to Equity report, it is evident 
that many sitting around the table 
are unsure about this kind of work. 
This blend of concern, trepidation, 
and desire for change sits next to the 
struggles, questions, and anger of 
others who are also Owners of this 
cooperative institution, and commu-
nity members in which this institution 
is situated.

The frustrations that have sur-
faced can sometimes be challenging 
to describe by those who experience 
them. Sometimes they appear as 
microaggressions, sometimes they are 
glaringly overt actions or reactions, 
sometimes they seem to be barely 
perceptible prejudices. Oftentimes, 
the repercussions of racism, sexism, 
ableism, classism and other systemic 
forms of oppression are invisible to 

SPECIAL STORE 
HOURS

Thanksgiving Day,  
Thursday, November 
27th, 7:30am–2:30pm
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continued on the next page…

Information

The Community Rooms are available for gallery space, private rent-
als, and public functions. If you would like to rent the room, or show your 
artwork in the gallery space, please contact an Owner Resources Coordi-
nator. At Willy East contact Amanda Ikens at 608-251-6776 or a.ikens@
willystreet.coop and at Willy West contact Katie O’Connell-Jones at 608-
284-7800 or k.oconnell-jones@willystreet.coop. For more information, see 
willystreet.coop/calendar.

Community Room Class Calendar
CA 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 Customer Service desk or by calling Willy 
West at (608) 284-7800 or Willy East at (608) 251-6776. For more 

information about individual activities and classes, see willystreet.coop/calendar.

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

must contact Customer Service with 72 hours notice to receive a full refund or transfer their registra-
tion to another class . No refunds or transfers will be granted for cancellations within 72 hours of an 

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

CALENDAR

those not directly affected. Obstacles 
that are incredibly visible and restric-
tive to particular individuals often 
demand a great deal of energy and 
patience to simply move through. 
This effort is then compounded by 
the energy it takes to describe these 
obstacles to other individuals who are 
not directly restricted, people who 
don’t perceive them or aren’t oriented 
to seeing them. Oftentimes, these very 
real obstacles are then dismissed as 
imaginary, individuals are deemed 
“too sensitive” or “too angry,” and 
those affected must once again sum-
mon the energy to continue repeating 
this disempowering process. This is 
often called normal.

INTERSECTIONALITY
There are many ways to potentially 

address, critique, attempt to dismantle 
such normative systems of power, 
oppression, valuation. The analysis of 
intersectionality offers up something 
more textured and complex than what 
is often pursued as “diversity work.” 
The term refers to the interactions of 
various identities within systems of 
inequality. According to Wikipedia, 
“Intersectionality holds that the clas-
sical conceptualizations of oppression 
within society, such as racism, sexism, 
homophobia, transphobia, and belief-
based bigotry, do not act independent-
ly of one another. Instead, these forms 
of oppression interrelate, creating a 
system of oppression that reflects the 
‘intersection’ of multiple forms of 
discrimination.” These theories owe 
a lot to the work of women of color 
feminists who have called attention 
to compounded realities regarding the 
distribution of power.

One aspect of an intersectional 
analysis looks at the ways that “either/
or” thinking can heighten experi-
ences of injustice. Looking through 
this particular lens may mean putting 
a number of concepts on the table, 
even if they initially seem to compete 
with each other. This allows for a 

multiplicity of valid viewpoints and 
can lead to smarter, more nuanced 
decision-making. By locating inter-
related experiences, there are more op-
portunities for people to dissect power 
and connect in new ways.

POLICY & PRACTICE
The Intersectionality Committee at 

Willy Street Co-op has a lot of work 
ahead of us. The charter that has been 
approved by the Board of Directors 
includes a critical examination of poli-
cies and processes within the Co-op, 
surveys of staff and Board members, 
the development of educational op-
tions, and a plan to craft new poli-
cies to be voted on by the full Board. 
Upon approval, these policies would 
ultimately be interpreted (put into 
practice operationally) by the General 
Manager.

I am eager to learn more about the 
various experiences, difficulties, cri-
tiques, and ideas regarding the acces-
sibility and relevance of Willy Street 
Co-op to Owners and community 
members in Madison and Middleton. I 
encourage folks to contact me directly 
(via email: abrolosojos@gmail.com) if 
you are compelled to share feedback, 
feelings, and frustrations. As always, 
any input you offer will be highly ap-
preciated!

OVERCOME YOUR SENSI-
TIVE STOMACH NATURALLY
Location: Willy West
Instructor: Katy Wallace, ND RYT

Wednesday, November 5th, 
6:00pm–7:00pm. Recent news articles 
have discussed that the majority of 
reflux and heartburn problems can 
be overcome through change in diet 
and lifestyle. This lecture will present 
food-based ways to address an “over-
acidic” stomach to eat and sleep in 
comfort. Join Katy Wallace, tradi-
tional Naturopath of Human Nature, 
LLC, for a discussion of digestive 
cleansing and proper food combining. 
This class is offered for free; please 
register by stopping at the Willy West 
Customer Service desk or calling 
608-284-7800.

GREEN THURSDAY
Location: Willy West

Thursday, November 6th, 
7:00pm–9:00pm. Join us for If a Tree 
Falls, the Academy Award-nominat-
ed film about the radicalization of 
an environmental activist, from his 
involvement in and later disillusion-
ment with Earth Liberation Front 
sabotage, to his eventual arrest by the 
FBI and incarceration as a domestic 
terrorist. Part coming-of-age tale, part 
cops-and-robbers thriller, the film 
chronicles Daniel McGowan as he 
faces life in prison, with a dramatic 
recounting of the events that led to 
his involvement with the group. And 
along the way it asks hard questions 
about environmentalism, activism, 
and the way we define terrorism. 
Sponsors include the City of Middle-
ton Sustainability Committee and 
Willy West. Free refreshments pro-
vided. Visit www.tnsmonona.org for 
more information. Free event for all 
to attend; no registration required.

INDIVIDUAL NUTRITION 
CONSULTATIONS
Location: Willy East
Instructor: Katy Wallace, ND RYT 

Friday, November 7th, 11:00am–
2:00pm and Thursday, December 
11th, 12:30pm–3:30pm. An individual 
nutrition consultation is your oppor-
tunity to learn how the correct food 
choices for your body can enhance 
your well-being. A one-on-one session 
with Katy Wallace of Human Nature, 
LLC includes a consultation regard-
ing your health goals and lifestyle; a 
health assessment survey; and food 
choice suggestions geared toward ad-
dressing 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 info@humannaturellc.com or 
call 608-301-9961. Payment is non-
refundable and non-transferable unless 
notice of cancellation or rescheduling 
is provided seven or more days prior.

SCONES AND BISCUITS
Location: Willy West
Instructor: Pierre Ferland

Sunday, November 9th, 2:30pm–
4:30pm. Enjoy warm, delicious, and 
crowd pleasing scones and biscuits in 
this class with Chef Pierre Ferland. 
Learn to mix, make up, divide, and 
bake scones. Next up, students will 
master rolling out biscuits, portioning 
them using cookie cutters, and baking 
them. 

VEGAN HOLIDAY DESSERTS
Location: Willy West
Instructor: Cara Moseley

Tuesday, November 11th, 6:00pm–
8:00pm. Impress your friends and 
family this holiday season with these 
desserts—no one will even guess they 
are vegan! Pastry Chef Cara Moseley 
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will teach you how to prepare a vegan 
pie crust and make Pumpkin Pie; an 
Apple Cranberry Tart with a Walnut 
Shortbread Crust that can also be used 
to make cookies; and a Chocolate Pep-
permint Cake with chocolate ganache 
filling and white chocolate frosting.

KIDS IN THE KITCHEN: 
POCKET PIES!
Location: Willy East
Instructor: Lily Kilfoy

Friday, November 14th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy in 
this cooking class for kids ages 5–8. 
Participants will enjoy preparing a 
variety of delicious and nutritious pie 
fillings. Kids will also roll, fold, and 
crimp dough as they create their own 
sweet and savory pocket pies. This 
class is $10 for kids of Owners and 
$20 for all others. 

HEALTHY HERBAL  
BEVERAGES
Location: Willy West
Instructor: Linda Conroy

Sunday, November 16th, 11:00am–
1:00pm. Make your own alternatives 
to sodas and other drinks, including 
herbal infusions, teas, lemonades, fer-
mented beverages, kefir water, syrups 
and more! Recipes include: roseship 
soda, ginger ale, elderberry syrup, 

nettle lemonade, and linden infusion. 
Explore the nutritive as well as heal-
ing aspects of these preparations! 

HEALTHY HERBAL  
BEVERAGES
Location: Willy East
Instructor: Linda Conroy

Sunday, November 16th, 5:30pm 
–7:30pm. Make your own alterna-
tives to sodas and other drinks, 
including herbal infusions, teas, 
lemonades, fermented beverages, ke-
fir water, syrups and more! Recipes 
include: roseship soda, ginger ale, 
elderberry syrup, nettle lemonade, 
and linden infusion. Explore the 
nutritive as well as healing aspects of 
these preparations! 

PERFECT PARTY FOOD
Location: Willy West
Instructor: Hallie Klecker

Monday, November 17th, 
6:00pm–8:00pm. Just in time for 
holiday parties, learn to jazz up your 
next shindig with healthy food that 
will delight your guests! Join cook-
book author Hallie Klecker in this 
class brimming with festive food and 
tips for successful entertaining. On 
the menu: Salmon Croquettes, Rose-
mary Sweet Potato Hummus, Quinoa 
Stuffed Mushrooms, and Pumpkin 

Cupcakes with Cranberry Sauce. All 
recipes are free of gluten and dairy.

INDIVIDUAL NUTRITION 
CONSULTATIONS
Location: Willy West
Instructor: Katy Wallace, ND RYT

Wednesday, November 19th and 
Friday, December 5th, 12:00pm–
3:00pm. An individual nutrition 
consultation is your opportunity to 
learn how the correct food choices 
for your body can enhance your 
well-being. A one-on-one session 
with Katy Wallace of Human Nature, 
LLC includes a consultation regard-
ing your health goals and lifestyle; a 
health assessment survey; and food 
choice suggestions geared toward ad-
dressing 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 info@humannaturellc.com or 
call 608-301-9961. Payment is non-
refundable and non-transferable unless 
notice of cancellation or rescheduling 
is provided seven or more days prior.

KIDS IN THE KITCHEN:  
PERFECT PIES!
Location: Willy West
Instructor: Lily Kilfoy

Friday, November 21st, 4:00pm–

5:30pm. Join instructor Lily Kilfoy in 
this cooking class series for kids ages 
9–13. Participants will enjoy prepar-
ing two different types of delicious 
pies, all from scratch! Kids will make 
the scrumptious fillings and crusts 
for chocolate chip pie with whipped 
cream and apple pie. This class is $10 
for kids of Owners and $20 for all 
others.

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

Saturday, November 22nd, 
10:00am–11:15am. Willy Street Co-
op staff will show you how to incor-
porate wild rice into your menu just in 
time for holiday entertaining! Watch 
the free demonstration, take a recipe, 
and try it at home. 

OVERCOME YOUR SENSI-
TIVE STOMACH NATURALLY
Location: Willy East
Instructor: Katy Wallace, ND RYT

Wednesday, December 3rd, 
6:00pm–7:00pm. Recent news articles 
have discussed that the majority of 
reflux and heartburn problems can 
be overcome through change in diet 
and lifestyle. This lecture will present 

Limited quantities available.  Stores open from 7:30am until 2:30pm on 

8406 Ellington Way

Middleton, WI 53562

www.madisoncommunitymontessori.org

h
h

h

Toddler through 8th grade

Please RSVP to 

(608) 827-6267 or admissions@

madisoncommunitymontessori.org

November 11th
8:45-10:00am

Come to an 
Open House!

Call Now 
608-268-5751 

 In Oregon, Wisconsin 
 

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

and probate law since 1999. 

100% local-sourced 

Trusts 
Wills 

Probate Services 
 

Estate Planning and Administration 
Asset Protection 

Nursing Home Expense Planning 

Nelson Donovan    Dan Krause 

Grass-Fed Attorneys 

Housecalls Available 
(Additional Charge Applies) 

Get your affairs in order.  Protect your 
assets.  Disinherit that special someone. 
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GLUTEN-FREE HOLIDAY 
BAKING
Location: Willy West
Instructor: Hallie Klecker

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

food-based ways to address an “over-
acidic” stomach to eat and sleep in 
comfort. Join Katy Wallace, traditional 
Naturopath of Human Nature, LLC, 
for a discussion of digestive cleansing 
and proper food combining. This class 
is offered for free; please register by 
stopping at the Willy East Customer 
Service desk or calling 608-251-6776.

DISCOVERING RAW 
CHOCOLATES
Location: Willy East
Instructor: Kristie Chijimatsu

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

CHOCOLATE TRUFFLES
Location: Willy West
Instructor: Pierre Ferland

Sunday, December 7th, 2:30pm–
4:30pm. In this class, students will 
learn how to temper chocolate, make 
a simple ganache, pipe, and shape 

truffles, and coat them with chocolate.

KIDS IN THE KITCHEN: 
DELICIOUS DELIGHTS!
Location: Willy West
Instructor: Lily Kilfoy

Friday, December 12th, 4:00pm–
5:30pm. Join instructor Lily Kilfoy in 
this cooking class for kids ages 5–8. 
Participants will enjoy preparing four 
varieties of delicious sweet treats, 
using all natural ingredients. Recipes 
will include Fruity Surprise Cookies, 
Sweet Potato Cookies, Date Balls, and 
No Bake Chocolate Oat Cookies. This 
class is $10 for kids of Owners and 
$20 for all others

FROM CURD TO PLATE: 
HOLIDAY CHEESEMAKING
Location: Willy East
Instructor: Linda Conroy

Sunday, December 14th, 
10:00am–1:00pm. Join home cheese-
maker Linda Conroy for this fun and 
inspiring class. We will make several 
simple styles of cheese from scratch 
and learn to incorporate herbs and 
fruit for flavor, nourishment and beau-
ty. This class will provide you with 
simple recipes that you can prepare for 
holiday parties and gatherings—your 
friends are sure to be impressed! This 
class is $35 for Owners and $45 for all 
others.

Enjoy a Vital, Energized, Pain Free Life with
Mental Clarity, Emotional Balance and Joy

Join

Pragata Blaise

Qi Gong Master Teacher

Madison, Wisconsin November 7- 14, 2014
TEACHING SHOALIN COSMOS QI GONG

For Information and to Register go towww.4p4h.com

Contact: FourPillars@tds.net
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COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

Food Security in Our Own 
Backyard 

PASSIONATE ABOUT FOOD ACCESS?  
APPLY TO BE ON OUR ACCESS DISCOUNT  
REVIEW COMMITTEE

Cooperative Principle #7: “Concern for the Community” 
motivates Willy Street Co-op to provide our Access Discount 
Program to qualified Owners to help ensure that healthy food 
is accessible to all. The newly formed Access Discount Review 
Committee will review, on a biennial basis, program goals and 
social services that qualify Owners for program use.

If you are an Owner enrolled in the Willy Street Co-op’s Access Dis-
count Program or if you are an Owner with a working background in food 
accessibility, we want you to apply! Please submit a cover letter to ora@
willystreet.coop with your Owner number and a personal statement explain-
ing why you would like to be considered as a candidate for the committee. 
We are seeking two Owners to serve on this Committee for a one-year term 
from December 2014-March 2015. 

If you have any questions or need more information, please contact  
Kirsten Moore, Director of Cooperative Services at 608-287-8103. Applica-
tions accepted until November 15, 2014. For more information about our 
Access Discount Program, see willystreet.coop/access-discount-description 
or the brochure at our Customer Service desk.

I
t’s no secret that 
food security 
and hunger is 
not something 

that only happens to 
people in far away 
places, it’s difficult 
for folks right here 
in Dane County to 
get enough to eat and 
stay healthy. In 2013, 
the Dane County 
Food Council pre-
dicted that the food 
insecurity rate was 

11.2% for all persons, and 15.5% for 
children. Their Annual Report also 
revealed that 14.4% of the county 
population participated in FoodShare 
last year (up from 11.4% in 2012). 
Put into our Co-op’s perspective: 
we reported in our June Reader that 
our 31,100+ active Owners make up 
approximately 6% of the county’s 
population. That means that county-

wide just about double the number of 
people that comprise our Ownership 
go to bed hungry. Poverty and food 
insecurity has no bounds, it affects 
employed and unemployed people of 
all ages, races, genders, and families 
of all sizes in the city, the suburbs, and 
rural communities alike. It’s fair to as-
sume that some of those going hungry 
may be our own families, friends, 
neighbors, colleagues, and classmates. 

There are many organizations 
and food pantries in the community 
already doing their part to reduce 
food insecurity and poverty in Dane 
County, and our Co-op continues to 
participate and investigate new ways 
to be part of the effort to get our 
neighbors the nutritious food that they 
need to feel good and lead sustain-
able, healthy lives. The United Way of 
Dane County’s Healthy Food For All 
Children Plan was completed in 2013. 
In their planning stages, they found 
that public benefits and access to food 

pantries were two important ways to 
gain access to healthy food. Our Co-op 
already accepts FoodShare and partners 
with a variety of food pantries in Dane 
County via funding and food donations. 
That’s good news, but why stop there? 
With Cooperative Principle #7: Con-
cern For the Community as a driving 
force in what we do, we believe we can 
surely do more. 

ACCESS DISCOUNT REVIEW: 
YOU CAN HELP

Our Access Discount program 
provides current and new Owners that 
can verify their use of public benefits 
a 10% discount on the majority of pur-
chases. Current qualifying public ben-
efits for enrollment in Access include 
FoodShare (EBT); Medicaid (Bad-
gerCare or SeniorCare); the Special 
Supplemental Nutrition Program for 
Women, Infants and Children/Senior 
Farmers’ Market Nutrition Program 
(WIC); Section 8 Housing Assistance 
(HUD); Free and Reduced School Meal 
Program; Child and Adult Food Care 
Program; and Social Security Disabil-
ity Insurance/Supplemental Security 
Income. In our Fiscal Year 2014, 1131 
Owners were enrolled in the Access 
Discount Program, or about 3.6% of 
our 31,097 active Owners for the year. 

Our Access Discount Program was 
last revised, reviewed, and implement-
ed in FY12. One of the positives of the 
program’s revamp was that it created a 
discount program based purely on need 
while offering distinct definitions of 
eligibility and a clear pathway to enroll 
and renew enrollment. It’s now FY15. 
Three years later, we wonder: are we 
still providing a good value to many 
and making everyone in our com-

munity feel like they can both shop 
and join here? Does the Co-op have a 
service gap when we notice a 11.2% 
food insecurity rate county wide, and 
only 3.6% enrollment in our Access 
Discount Program? For these reasons, 
we’ve concluded that in order to make 
sure we are serving our Owners and 
our community sufficiently, regular 
review and maintenance of the Access 
Discount Program is necessary. Public 
benefits change year to year when 
state and federal budgets are estab-
lished. The needs of our community 
and the demographics of the people 
who need help the most also change. 
It’s time to create enrollment goals and 
establish partnerships to develop this 
program that reflect our community’s 
overall food security. We need your 
help to make it happen.

The Co-op is currently seeking two 
Owners either enrolled in the Co-op’s 
Access Discount Program or Owners 
with a working background in food 
accessibility to serve a one-year term 
on our newly formed Access Dis-
count Review Committee. A stand-
ing general management committee 
comprised of the Director of Coopera-
tive Services, the Director of Finance 
(or an appointee from the Finance 
Department), the Owner Records 
Administrator, a rotating appointee 
from the Board of Directors and two 
rotating Owners-At-Large will review 
the program goals and public benefits 
that qualify Owners to participate on 
a biennial basis. Interested Owners 
are encouraged to apply by submit-
ting a cover letter to ora@willystreet.
coop with your Owner number and 
a personal statement explaining why 
you would like to be considered as a 

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

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

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

All of our dishes are made from scratch using many local and/or 
organic Ingredients. 
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by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

PRODUCE NEWS 

Cranberries

candidate for the committee. The bulk 
of the committee work for this year’s 
term will be completed between De-
cember 2014 and March 2015.

PANTRIES OF PLENTY  
COMMUNITY FUND DRIVE

For years Co-op Owners have 
been generously dropping off food on 
our pantry shelves from their homes 
and their shopping carts for food 
pantries at the Goodman Commu-
nity Center, the Wil-Mar Neighbor-
hood Center, the Lussier Community 
Education Center, and Middleton 
Outreach Ministry. Each month, our 
Owners generate about 100 pounds of 

food per pantry. Last year, Willy East 
piloted a holiday cash donation pro-
gram with the Goodman Community 
Center, and Owners scanned cards 
worth either $5 or $10 for Goodman 
to purchase non-perishable groceries 
and other holiday staples for families 
in need to prepare holiday meals at 
home. The short program generated 
about $1600 for the pantry, which was 
able to use a gift card in that amount 
to pre-order cases of product that they 
really needed. 

This year, we’ve extended the pilot 
into our new Pantries of Plenty (POP) 
Community Fund Drive. Now, Co-op 
Owners have the option to purchase 
$5, $10, or $25 POP Cards between 

November 1st and December 31st for 
all four of the food pantries our Own-
ers donate food to on a monthly basis. 
POP Cards will be available to either 
make a simple donation or to make a 
donation as a gift in honor of someone 
else. At the end of the POP Communi-
ty Fund Drive, we will divide monies 
raised amongst all four pantries via a 
Co-op gift card so that they can use 
the money for pantry needs beyond 
our standard non-perishable donations. 

POP Cards will be available at the 
registers, and at the Owner Resources 
Areas at our stores. Consider giving 
the gift of good food to those in our 
community who need it most this 
holiday season.

HUNGER IS A COMPLEX 
COMMUNITY ISSUE

According to the University of 
Wisconsin-Extension’s Poverty and 
Food Insecurity in Wisconsin and 
Dane County report from 2011, “Food 
secure households have enough food 
at all times for an active and healthy 
life. In contrast, households with low 
food security report running out of 
food without having money to buy 
more, cutting back the size of meals 
due to lack of money or having to skip 
meals altogether. These are complex 
problems without easy solutions, but 
communities can make a difference.” 
You are already making a differ-
ence whenever you put some of your 
groceries on our donation shelves, 
and you are already making a differ-
ence by investing in our Co-op, which 
allows us to be a full service grocery 
that accepts FoodShare and supports 
community food security efforts via 
the Access Discount Program, many 
donations and sponsorships, and the 
Community Reinvestment Fund. 
Thank you for your continued contri-
butions. As we reflect both as individ-
uals and a Co-op this holiday season 
on how we can better help feed our 
community, let us never be satisfied, 
but rather continue to look forward. 
We can always do more.

N
o 
Thanks-
giving 
table is 

complete without 
cranberry sauce. 
When you stop to 
think about it, it’s 
a bit odd; nobody 
cares much about 
them for the re-
mainder of the 
year, so how did 
this extremely tart 
red berry become 

so essential on the last Thursday of 
November?

As an anthropology major with a 
serious love of food, this question has 
always puzzled me, so I did a little 
digging and here’s what I found out.

PEMMICAN
Cranberries are one of a handful of 

native North American fruits that are 
still cultivated. They originated in the 
Northern U.S. and Canada, and today 
Wisconsin produces the majority of 

the world’s supply. Not surprisingly, 
the native people of the upper Mid-
west relied heavily on the bright red 
berries, especially through the long 
cold winter when vitamin rich foods 
(especially vitamin C) were hard to 
find. The most common use for cran-
berries in pre-Columbian times was 
to dry them, then press them together 
with pulverized dried venison meat 
and fat to make a food called pemmi-
can. The meat provided vital protein 
and calories, and the cranberries 
contained vitamins, fiber, and other 
micro-nutrients. This made pemmi-
can an excellent source of nutrition 
through the winter—it was essentially 
the first energy bar, and an extremely 
effective one.

CRANEBERRIES
When Europeans arrived on the 

scene, they called the tart red berries 
craneberries, since the flowers of the 
cranberry plant reminded them of the 
heads of sandhill cranes. Though some 
fur traders and frontiersmen relied on 
pemmican out of necessity, the colo-

NOW  is the best time of year 
                           to prune some dormant trees!

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

FREE property tours 
& FREE risk evaluation

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

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

climbing and bucket truck work. Striving to be better, 

cheaper and faster by networking with other specialists.

24 HOUR 

SERVICE

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

FREE Tree adapted to your yard with visit.

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

the best time for optimum healing.
  

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

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

Soil and root problems corrected.

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

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

yet most trees are needlessly removed.
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Pantries of Plenty
Food Pantry Fund Drive

Help prevent winter hunger in our 

community by purchasing a $5, $10, or 

$25 donation card for our local food 

pantries. Donationcards make a great 

pay-it-forward gi� for friends and family 

during the holidays. Just give the card 

to your cashier to have your donation

 applied to your grocery receipt.

Proceeds split between the four food pantries we 

support withour in-store donation shelves: Good-

man Community Center, Wil-Mar Neighborhood 

Center, Lussier Community Education Center and 

Middleton Outreach Ministry. Donations will be 

distributed as gi� cards to the pantries.
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by Mike 
Burns, 
Merchan-
diser

HOLIDAY NEWS

A Gluten-Free Thanksgiving

nists were slow to adopt cranberries 
into their culinary repertoire. Europe-
ans generally preferred to keep to their 
familiar food traditions which includ-
ed such things as pies, puddings, and 
roasts, but not anything resembling 
pemmican. Cranberries were too sour 
to utilize in their existing fruit recipes, 
and sweeteners were too rare and dear 
to use to sweeten the tart berries. In 
fact, it’s not likely that cranberries 
were eaten at the first Thanksgiving, 
since they were not in favor among 
the colonists at that time. 

Once sweeteners (honey, maple 
syrup, and—later—sugar) became 
widely available, cranberries began to 
gain some popularity. They were used 
in pies, tarts, and most importantly 
(for us) as a sauce to accompany roast 
meats. This use of a sweet fruit sauce 
with meat has a long tradition in Euro-
pean cuisine, and cranberries worked 
perfectly in these sorts of recipes. 

I learned in my anthropology 
training that often when cultural tradi-
tions fall out of general practice they 
survive only during special occasions 
(feasts, ceremonies, etc.). The practice 
of eating roast meat with a sweet fruit 
sauce is a perfect example of this: we 
eat turkey and cranberries at Thanks-
giving and not any other day of the 
year.

REUSCH CENTURY FARM
Speaking of tradition, our main 

local supplier of cranberries, Reusch 
Century Farm, is steeped in it. As 

the name implies, this farm in Wood 
County, Wisconsin, has been worked 
by the same family for over 100 years. 
Brian and Mary Reusch are the fourth 
generation of Reusch farmers on the 
land. Brian uses a traditional hand 
rake to harvest his organic cranberries 
(instead of a mechanical harvester), 
and he dry harvests the berries, mean-
ing he doesn’t flood the bog before-
hand as most modern cranberry farm-
ers do. This means a lot more work, 
but it also means a better quality berry 
than you’ll find anywhere else. 

This year, when you set that bowl 
of cranberry sauce on the Thanks-
giving table, take just a moment to 
ponder the layers of tradition that this 
simple dish represents: Native Ameri-
can, European, and Wisconsin Agri-
cultural traditions all coming together 
to make this delicious dish that we 
simply can’t do without (at least one 
day a year).

SOURCES
 “Cranberries, a Thanksgiving staple, 

were a native american ...” 2013. 2 
Oct. 2014 news.nationalgeographic.
com/news/2013/11/131127-cran-
berries-thanksgiving-native-ameri-
cans-indians-food-history

 “History of Cranberries—Cape Cod 
Cranberry Growers ...” 2006. 2 Oct. 
2014 www.cranberries.org/cranber-
ries/history.html

 “Ruesch Century Farm Organic Cran-
berries.” 2003. 4 Oct. 2014 www.
organic-cranberries.com

A 
little 
over two 
years 
ago, 

after numerous doc-
tors appointments 
and blood tests, I 
discovered that the 
odd ailments I had 
been experiencing 
were not caused by 
a deadly disease or 
parasite but were 
caused by a wheat 
allergy. Most of 

my life I lived off of pasta and sand-
wiches, but all of a sudden my body 
revolted and no longer could tolerate 
wheat in any form. I was devastated. 
The thought of never having a freshly 
baked loaf of sourdough bread or a 
moist piece of baklava brought tears to 
my eyes. But I did not have a choice. 

HIDDEN GLUTEN
At first I turned to products I 

thought for sure were wheat-free. 
It took me a while to realize that so 

many food products have hidden 
wheat gluten I was unaware of. Soups, 
dressings, condiments, and all kinds 
of items have wheat gluten hidden in 
the unpronounceable words listed in 
the ingredients. As I lay in pain on the 
sofa, I realized I should just stick to 
“gluten-free” certified products. 

GLUTEN-FREE PRODUCTS
There are a ton of gluten-free 

products out there. Most of the time, 
they taste fine but they lack the flavor 
I so desperately desire. The majority 
of the gluten-free options out there 
are more processed than the wheat 
products I was attempting to replace. 
Pre-made gluten-free breads are per-
haps the driest, most disturbing form 
of bread I have ever had. I eventually 
gave up on them and turned to making 
them from scratch. Another interesting 
fact, “gluten-free” does not necessar-
ily mean completely gluten-free. Law 
requires “gluten-free” products to 
contain less than 1% of gluten, much 
like most of the nutritional facts on 
grocery products. The safest, most 

Donation Hotline: 608.663.1191 for pick-up

Odana Rd. 608.442.9919 & Monona Dr. 608.661.2813  

ReModel ReUse ReStore

Give building materials a second life 

when you donate and shop.

 Monona Drive location opening on Nov. 20th

restoredane.org 

5”

3.065”

MADISON MUSIC FOUNDRY

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

EDUCATION
All ages | Lessons | Student Jams

Rock, Jazz & Folk Workshops

REHEARSAL STUDIOS
Hourly rates | Fully equipped

As loud as you want

RECORDING STUDIO
BLAST HOUSE STUDIOS
Beautiful space & sound

Kid-Friendly Event
Student Jam
2013, 2014

2013 Dane County
Small Business Award

WHERE MUSIC IS MADE

Registration open for

LIVE SOUND BASICS
Sat., Nov. 8, 10a-2p

Learn live sound on the PA system at the 
Frequency! Deadline to register is Nov. 5.

Enroll at: www.madisonmusicfoundry.com

2012 Isthmus
Indie Award

After-School Activity
Rock Workshop

2013

Madison’s Favorites

2013 Madison Area Music Award
Recording Studio of the Year

Ad for Willy St Coop Reader

SPECIAL STORE 
HOURS

Thanksgiving Day, 
Thursday, November 
27th, 7:30am–2:30pm
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healthy option is to rely on whole, fresh 
ingredients that you can control which is 
what I began to do. It was a blessing in 
disguise.

THE HOLIDAYS
Then the holidays came. It started 

with Thanksgiving. At my family 
gathering I thought I would just stick to 
the obviously gluten-free options. I was 
left with turkey and mashed potatoes as 
I watched everyone devour the sweet 
potato and green bean casseroles. Gravy 
smothered stuffing looked so good! And 
then the pies...I won’t even talk about it. 
The next year, I was determined to do 
things differently. 

THANKSGIVING FROM 
SCRATCH

The first step was getting rid of all 
the processed ingredients my mother 
and grandmother used. No more Camp-
bell’s soup, canned gravy, pre-packaged 
stuffing, fried onions, rolls of biscuits, 
well you get the idea. I realized I had to 
bring my own options. And let me tell 
you, it is the best thing that ever hap-
pened to me. Who knew that something 
like cranberry sauce could be so easy to 
make and so much more delicious than 
the canned variety!

FAVORITE HOLIDAY DISHES
I want to share some of my favorite 

holiday dishes that have made my 
transition to a gluten-free diet the best 
move I ever made. Not only did my 
joy for cooking grow exponentially, 
but now my holidays are filled with 
the healthiest dishes around. In a way, 
I feel like I’m truly experiencing the 
holidays just as they were originally 
intended. Here are some of my favor-
ites. I hope you enjoy them as much 
as I do!

GRAIN-FREE STUFFING (W/GF 
GRAIN OPTION)
Prep Time: 10 min
Cook Time: 35 min
Total Time: 45 min
1 large onion, chopped
4 shallots, chopped
1 large celery stalk, chopped
1 large fennel bulb, cut into strips
1/4 cup extra virgin olive oil
3/4-1 cup gluten-free chicken broth 
(add a tablespoon at a time if too dry)
1-1 1/2 cups mushrooms (I use a mix 
of varieties)
1/2 tsp. dried sage
1 Tbs. fresh parsley
1 Tbs. fresh thyme
Salt & pepper to taste
Optional- 2 cups wild rice or dried 
gluten-free bread if you wish (I usu-
ally go for the grain-free but not as 
traditional)

Directions: Heat oil in a deep 

saute pan. Add onions, shallots, fennel 
and celery. Stir to coat vegetables in 
oil. Brown slightly on medium heat 
for several minutes, stirring occasion-
ally. Add chicken stock, bring to a 
boil, reduce heat to low and cover pan. 
Simmer ingredients for 10 minutes. 
Add sage, thyme and salt and pep-
per to taste. Add optional wild rice or 
dried bread cubes, cover and continue 
to cook mixture, stirring occasionally, 
for 15 minutes. Add mushrooms and 
gluten-free meat (optional). Cover 
and cook on medium for an additional 
10-12 minutes, stirring occasion-
ally. When mushrooms are cooked 
the stuffing is done. If there is excess 
liquid, cook uncovered to reduce, 
but leave some liquid for reheating. 
This might not be the case if using 
grains. Add additional salt and pepper 
if needed. Serve warm or refrigerate 
and reheat when ready to serve. When 
serving, sprinkle with chopped fresh 
parsley leaves. Serves 4-6.

SWEET POTATO CASSEROLE
Prep Time: 20 min
Cook Time: 30 min
Total Time: 50 min
Filling:
4 large sweet potatoes
2/3 cup coconut milk
1/3 cup maple syrup
1/4 cup coconut oil (or butter)

1 tsp. GF vanilla extract
1 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. salt
1 egg (I consider this optional)
Topping:
1 1/4 cup chopped pecans
1/2 cup light brown sugar (or coconut 
sugar)
1/4 cup coconut oil (or butter)

Directions: Peel and chop the 
sweet potatoes into large 2-inch 
chunks. Place the chunks in a large 
saucepan and cover with water. Bring 
it to a boil and reduce to simmer. Sim-
mer until the sweet potatoes are fork 
tender, about 15-20 minutes. While 
the potatoes are boiling, preheat the 
oven to 350ºF. Grease a quart-size 
casserole dish. In a bowl, combine the 
pecans and sugar. Cut in the butter 
or oil with a fork until the mixture is 
sandy with pea-sized chunks of butter 
or coconut oil. Set aside. When done 
cooking, drain the sweet potatoes 
well. Process the sweet potatoes in 
a food processor until smooth and 
creamy. You may have to do this in 
batches. Alternatively you can whip 
them up with a hand or stand mixer. 
Measure out 3 cups of the mashed 
sweet potatoes and place into the 
bowl of a stand mixer or bowl to use 
with a hand mixer. Any extras make a 
yummy snack for later!

on the money?
Are your financial choices

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

DeForest | Verona | Dodgeville | Lancaster | Platteville | Janesville NCUA
Your savings federally insured to at least $250,000 and backed 
by the full faith and credit of the United States Government  
National Credit Union Administration, a U.S. Government Agency

Whether you’re buying a home, growing a business,  

or leaving a legacy, we’re here to help.  

Watch our story at heartlandcu.org/golocal. 

   1.800.362.3944  >
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Add the coconut milk, maple syrup, 
butter or oil, vanilla, cinnamon, nut-
meg, and salt to the bowl. Whip to 
combine. Optional: add the egg and 
continue to whip until smooth and 
creamy. Pour the sweet potatoes into 
the prepared dish and top with the 
pecan mixture. Bake for 25-30 minutes, 
until the top is golden and the sweet 
potatoes are bubbling. Yummy! One of 
my favorites! Serves 8.

HOMEMADE CRANBERRY SAUCE
Prep Time: 15 min
Cook Time: 15 min
Total Time: 30 min
2 pints fresh cranberries

3/4 cup pineapple juice
1/2 cup applesauce
1/2 cup water
1-2 cinnamon sticks
1 orange, juice and zest
4 Tbs. honey or to taste

Directions: Combine cranberries, 
pineapple juice, applesauce, cinnamon 
and water in a sauce pan and bring to 
a boil. Keep on medium heat, stirring 
constantly until the cranberries begin 
to burst which will be about 10-15 
min, depending on how many whole 
cranberries you want left. Reduce heat 
to simmer and pour orange juice and 
zest over the cranberry sauce. Simmer 
for 10-15 minutes more and then re-

The old storefront.

The Deli counter at 1202.

Former Staffer Mike Makela with a young shopper.

move from heat. As it cools, add honey 
or stevia to taste. Once completely cool, 
store in fridge overnight or at least 4 
hours before serving. Oh so delicious! 
Serves: Not enough! Or 8 people if you 
share well.

ROASTED VEGGIES
This one is so straightforward and a 

great replacement for the out of season 
green bean casserole.
Prep Time: 20 min (for cutting and 
seeding squash mostly)
Cook Time: 40 min
Total Time: 60 min
4-6 cups winter squash, seeded, peeled, 
and cubed (I like delicata, honeynut, 

kuri, and acorn)
1 cup fall veggie, chopped in half 
(Brussels sprouts if you can get them 
are my fave)
1 cup root veggies cubed (parsnips, 
rutabaga, or celeriac)
1 large onion, chopped
1 medium leek, chopped
1 garlic, minced
1/4 cup coconut oil
Salt and pepper to taste

Directions: Preheat oven to 400ºF. 
Combine all ingredients into a large 
casserole dish and cover well with oil. 
Season as you wish but the less the 
better. Bake covered for 30 min. Un-
cover and cook for 10 minutes more.
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A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

november

co-op deals: November 19–December 2

Health & Wellness

Health & Wellness

co-op deals: November 5–18

TOMS OF MAINE 
botanically 
bright sls-free 
toothpaste 

$4.99/tx

4.7 oz • was $7.29/tx

DESERT ESSENCE 
jojoba oil for hair 
skin and scalp 

$5.99/tx

2 oz • was $8.49/tx

SHIKAI 
borage dry skin 
therapy hand 
cream

$4.99/tx

2.5 oz • was $7.99/tx

BOIRON 
oscillococcinum

$9.99/tx

6-pc • was $16.29/tx

HERB PHARM 

pharma kava 
herbal extract

$10.99/tx

1 oz • was $14.99/tx

PACT 
crew sock 
bundles 
All Kinds on Sale!

$18.99/tx

3-pk • was $20.79/tx

EVAN HEALY 
facial tonic
All Kinds on Sale!

$18.99/tx

4 oz • was $23.49

NORDIC NATURALS 
ultimate omega

$21.99
60 softgels • was $27.99

MEGAFOOD 
megaflora

$16.99/tx

30 tab • was $24.99/tx

IF YOU CARE 
household gloves 
All Sizes!

$2.69/tx

1 pair • was $4.79/tx

ZUM MIST
jingle zum 
spruce 
aromatherapy mist

$7.99/tx

4 oz • was $9.19/tx

AMERICAN HEALTH 
original chewable 
papaya enzyme

$5.99/tx

250 tab • was $9.49/tx

HANDMADE 
EXPRESSIONS
eco friendly 
gift wrap

$2.89/tx

1 pc • was $3.99/tx

ALBA BOTANICA 
very emollient 
body lotion 
Original, Unscented

$10.99/tx

32 oz • was $17.29/tx

GIOVANNI 
tea tree triple 
treat Shampoo or 
conditioner

$4.99/tx

8.5 oz • was $7.49/tx

PRESERVE 
toothbrushes 
Soft, Medium, Ultra Soft 

$2.50/tx

1 ea • was $3.79/tx

HYLANDS 
calms forte 
sleep aid

$7.99/tx

100 tabs • was $11.49/tx

ALACER 
emergen-C 1000 mg 
vitamin C
Super Orange, Raspberry, Pink Lemonade

$9.99/tx

30 pc • was $11.99/tx

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

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

information, including how to sign up for the email fl yer, see willystreet.coop/Owner-Rewards-change.
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WHOLESOME 
SWEETENERS
organic light or 
dark brown sugar

$2.99
24 oz • was $5.49

SEEDS OF CHANGE
simmer sauce
All Kinds on Sale!

$2.99
12 oz • was $4.29

ORGANIC VALLEY
organic 
baby swiss

$5.69
8 oz • was $6.79

SANTA CRUZ 
ORGANIC
organic apple 
sauce
All Kinds on Sale!

$2.69
23 oz • was: $3.79

ORGANIC VALLEY
organic 
cottage cheese
All Kinds on Sale!

$3.99
16 oz • was $4.49

CASCADIAN FARMS
organic frozen 
berries
All Kinds on Sale!

$2.99
10 oz • was $3.79

BROWN COW
cream-top 
yogurt
All Kinds on Sale!

79¢

6 oz • was $99¢

DREW’S
dressings
All Kinds on Sale!

$2.39
10-12 oz • was $3.29

BLUE SKY
soda 6-packs
All Kinds (except Organic) on Sale!

$2.69
6-pk • was $3.49

GOOD HEALTH
avocado oil chips
All Kinds on Sale!

$2.39
5 oz • was $3.29

STONYFIELD FARM
organic 
greek yogurt
All Kinds on Sale!

$1.69
5.3 oz • was $1.99

ALTER ECO
assorted truffles 
8-pack

$5.99
3.4 oz • was $7.49

UPTON’S NATURALS
seitan
All Kinds on Sale!

$3.39
8 oz • was $3.99

BLUE DIAMOND
nut thins
All Kinds on Sale!

$2.19
4.25 oz • was $2.99

GO MACRO
protein bars
All Kinds on Sale!

$1.99

1.8-2.5 oz • was $2.99

BIONATURAE
whole wheat and 
semolina pastas
All Kinds on Sale!

$1.99
16 oz • was $2.49

WESTBRAE 
NATURAL
organic golden 
corn or cut green 
beans

$1.99
14.5-15.25 oz • was $2.29-3.29

FIELD DAY
organic 
pasta sauce
All Kinds on Sale!

$2.49
26 oz • was $2.79

co-op deals: November 5–18

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

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

our sales and offer better sale pricing. For mor

for the email fl yer, see willystreet.coop/Owner-Re
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LATE JULY
organic crackers
Classic Saltine, Classic Rich

$2.00
6oz  was $3.49

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  N ove m b e r  1 9 – D e c e m b e r  2A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

ANNIE’S 
HOMEGROWN
mac & cheese
All Kinds on Sale!

$1.29
6 oz • was $2.29

WILD PLANET
wild sardines
All Kinds on Sale!

$1.99
4.375 oz • was $2.79

DIVINE
dark or milk 
chocolate coins

$2.39/tx

1.8oz • was $2.79/tx

LUNA & LARRY’S
coconut milk 
ice cream
All Kinds on Sale!

$4.39
16 oz • was $6.29

farmer’s market
organic pumpkin
or pumpkin pie 
mix

$1.49
15 oz •  was $2.99-3.29

IMAGINE
organic broths
All Kinds on Sale!

$2.00
32 oz • was $3.99

CASCADIAN FARM
organic 
frozen veggies
All Kinds on Sale!

$1.99
10 oz • was $2.49-2.79

NATURE’S PATH
flax plus cereals

$3.39
10.5-14 oz • was $4.99-5.19

ORGANICVILLE
sriracha sauce

$5.99
18.5 oz • was $7.79

ETHNIC GOURMET
frozen indian 
entrées
All Kinds on Sale!

$3.69
9-11 oz • was $4.79

DANCING DEER 
BAKING COMPANY
gingerbread 
house kit

$11.99/tx

1 ea • was: $16.19

DREW’S
organic salsa
All Kinds on Sale!

$2.99

12 oz • was $3.79

TRADITIONAL 
MEDICINALS
herbal tea
All Kinds on Sale!

$3.99
.85-1.13 oz • was $4.79

ORGANIC VALLEY
organic 
egg nog
All Kinds on Sale!

$3.99
32 oz • was $4.19

MUIR GLEN
organic 
tomatoes
All Kinds on Sale!

$1.49
14.5-15 oz • was $1.99-2.19

ALDEN’S ORGANIC
organic ice cream 
All Kinds on Sale!

$4.99
48 oz • was $7.19

BEARITOS
yellow or 
white corn 
tortilla chips

$2.99
16 oz • was $4.29

co-op deals: November 19–December 2

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

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

or more information, including how to sign up 

eet.coop/Owner-Rewards-change.
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WILLY STREET CO-OP 
THANKSGIVING  FOODS

WILLY STREET CO-OP 
THANKSGIVING  FOODS

House-Roasted Turkey and Gravy

Hazelnut Cranberry Field Roast

Squash Bisque Soup

Maple Roasted Root Vegetables

Potatoes au Gratin

Vegan Mashed Potatoes with Gravy

Cornbread Stuffing

Mashed Potatoes

Butternut and Beet Hash

Coconut Mashed Sweet Potatoes

Vegan Green Bean Casserole

Willy West Hot Bar closes at 12:30pm

WILLY WEST 
Nov. 21st to Nov. 28th

WILLY EAST 
Nov. 26th to Nov. 27th
House-Roasted Turkey and Gravy

Hazelnut Cranberry Field Roast

Traditional & Vegan Mashed Potatoes 

Traditional & Vegan Gravy

Coconut Mashed Sweet Potatoes

Vegan Green Bean Casserole

Butternut and Beet Hash

Willy East Hot Bar closes at 12:30pm 

Both Delis close at 1:30pm

Stores open until 2:30pm
on Thanksgiving (November 27th)
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LIVING THE DREAM DUCK EGGS
Get them while you can, these duck eggs are from Khaki Campbell 

ducks who spend their days in pastures and their nights in barns eating 
chemical-free organic hay. Duck eggs have a higher nutritional value than 
chicken eggs and are higher in Omega-3 fatty acids. LTD Farm also utilizes 
permaculture for building farm systems while providing a safe environment 
for their ducks. Available seasonally in the dairy section. Available at East 
and West.

AMAZING GRASS GREEN SUPERFOODS
Certified organic greens blended with antioxidant-

rich fruits and supportive herbs. Vegan, gluten-free and 
raw! We carry three varieties: Original, Berry Green, 
and Lemon Lime Energy. Available at East and West.

EARTH MAMA ANGEL BABY  
BABY BODYCARE PRODUCTS

 Organic, vegan, and free of arti-
ficial preservatives and fragrances. Ranked either 0 or 1 
on EWG’s website—as gentle as it gets! Check out their 
Angel Baby Bottom Balm—for use as a diaper cream 
or for any other bump, bruise or rash. Keep one in your 
diaper bag! Available at East and West.

PLANET WISE ZIPPER SANDWICH BAGS 
Reusable bags for sandwiches or snacks! No-

leak design, these bags are made of FDA-approved 
food-safe materials, PVC-, BPA-, phthalate-, latex- 
and lead-free. Tons of adorable patterns. Wash, 
rinse, and reuse! Available at East and West. 

BASS HAIRBRUSHES 
Beautiful, solid wood handles with wood 

pin bristles. Check out their wooden combs too! 
Available at East and West. 

NEW CHAPTER TURMERIC FORCE 
Now in a liquid vegetarian capsule! Not only are the cap-

sules 100% vegetarian now, they are also non-GMO product 
verified, as is the turmeric inside. Available at 
East and West. 

PACT SOCKS 
Made with organic cotton, Fair Trade 

certified, and cotton sourced from farmer-run cooperatives. 
Not to mention a great fit and design! Available at East and 
West. 

LALOO’S GOAT MILK ICE CREAM
Get ready for a tasty, custard-like-old-fashioned-ice-

cream-parlor treat. Made from 100 percent goat milk, which 
is lower in lactose and cholesterol than cow’s milk, but higher 
in vitamins A and D. Choose from Vanilla Snowflake or Deep 
Chocolate and pair with your favorite autumn pie. This ice 
cream is really, really gooood, unless you start saying “baaaa,” 
then you’ve had too much. Available in the frozen section in pints. Available 
at West.

NUTIVA BUTTERY SPREAD
If you’ve been waiting for the ideal alternative to 

butter, it’s here. This spread is organic, vegan, non-
GMO, dairy-free, soy-free, canola-free, and trans 
fat-free. Use it just like you would butter, and in 
baking it’s a 1:1 replacement ratio to butter. Loaded 
with antioxidants, with 100 percent less cholesterol 
than butter. Available in 13 oz. tubs in the dairy sec-
tion. Available at West.

BE CREATIVE!
QUALITY SUPPLIES &

CLASSES FOR
CREATIVE PEOPLE

ART SUPPLIES, STITCHERY,
FRAMING & CLASSES

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

608.274.1442 or
www.lynnsofmadison.com

     

COOK, 
SERVE, GIVE! 

5% of your 
Cookware & Houseware Purchases 

Thru December 
Will be donated to Luke House  

Community Meal Program 
*to feed others in need* 



Willy Street Co-op Reader, novemBER 201418

by Josh  
Perkins,  
Prepared 
Foods  
Director

PREPARED FOODS NEWS 

Cheese & Wine; Paleo Mama

T
he weather 
snapped 
cold early 
this year, 

sharpening appetites 
and perhaps a few 
ax blades in prepa-
ration for another 
Wisconsin winter. 
Pumpkins, apples, 
squash and sweet 
potatoes are back 
in play and we’re 
thinking about the 
great food that 

beckons from the winter holiday 
table.

I look forward as much as anyone 
to the heaps of bakery that come 
as a natural partner to this time of 
year, but also find myself grow-
ing numb to the sweets well before 
the holidays are out. As a delicious 
alternative to another slice of cake or 
pie, we offer these cheese and wine 
pairings for your dessert course or 
holiday side table at dinner:

SHEPHERD’S WAY  
HIDDEN FALLS

This cheese from Steven Read 
and Jodi Ohlsen Read of Carver 
County, MN, has been compared to 
the iconic Piemonte cheese Robi-
ola. Traditionally served alone or 
with olive oil, salt and pepper, a 
great wine pairing from our cellars 
is Ritual Pinot Noir or Layer Cake 
Chardonnay.

JASPER HILLS HARBISON
Named for an esteemed matriarch 

of Greensboro, VT, this spruce-
cloaked cheese is exceptionally soft. 

Crack open the top of the cambium 
casing and dip in to enjoy with fruit 
mustards, bread with a backbone and 
Castle Rock Paso Robles Cabernet 
or Natura Sauvignon Blanc.

ALEMAR BENT RIVER  
CAMEMBERT-STYLE

The first thing our Cheese Coor-
dinator Patrick Schroeder said about 
enjoying this cheese (and also promi-
nent on the producer’s website) was 
to be sure to temper it adequately—
let it come to room temperature by 
sitting out at least an hour in winter. 
Should be eaten within a week of 
opening with grapes, cranberries, 
walnuts and a glass of Copertino 
Riserva or King Estate Pinot Gris.

PALEO 
MAMA 
Q&A

Inspired by the 
twin goals of tak-
ing care of herself 
and satisfying a sweet tooth, Belle 
Pleva founded Paleo Mama Bakery 
in Madison in September 2014. Belle 
bakes rich, delicious grain- and glu-
ten-free products to order through-
out the week. Willy Street Co-op is 
bringing the unique products of this 
one-woman show to the shelves of 
our Juice Bars in November. I caught 
up with her in early October to get 
the background on her business:

JP: How did you discover that 
paleo is what works for you?

BP: I was diagnosed with an 
auto-immune problem seven years 
ago—research showed that diet 
would be a better way to improve 
my health than the medications that 

were being offered, so I made the 
shift away from grains, refined sug-
ars and dairy, and saw an immediate 
improvement in my health.

JP: Is it difficult to bake great-
tasting products without all of the 
traditional ingredients?:

BP: Not at all—there are a lot of 
good substitutes for traditional bak-
ery ingredients, like honey for sugar, 
almond flour and coconut flour—the 
taste is pretty comparable and results 
in a great texture. Most people can’t 
tell the difference between paleo 
flour and traditional flour. In fact, I 
try to get people who aren’t already 
interested in paleo eating to try my 
products first, and the feedback is 
always good.

JP: Tell us about your kitchen 
and a day in the life.

BP: I share a commercial kitchen 
space with the New Health Renewal 
Center—they aren’t using the space 
for many of the Center’s activities, 
so it’s a good partnership. I come in 
around 9:00 in the morning, after I 
get the kids to school, and put in a 
day between 8 to 12 hours. Tuesday 
and Friday are pickup days, so these 
are the days I bake all of the fresh 
products. 

JP: What’s next up for Paleo 
Mama Bakery?

BP: Expanding distribution in 
Madison and possibly some other 
local cities. Adding staff might be 
a possibility in the future (currently 
doing everything solo).

JP: What’s your favorite  
product?

BP: Chocolate chip cookies, 
definitely.

JP: Anything else we should 
know about your business or your 
bakery?

BP: If you’ve never tried paleo 
foods—give it a shot! 

Much more can be learned about 
Paleo Mama at paleomamabakery.
com. Look for these on our shelves 
in early November.

Donation Hotline: 608.663.1191 for pick-up

Odana Rd. 608.442.9919 & Cottage Grove Rd. 608.661.2813  

ReModel ReUse ReStore

Give building materials a second life 

when you donate and shop.

restoredane.org 

ATTORNEY 

PAUL O’FLANAGAN 
 

Coop member, 

PROGRESSIVE & LOCAL 

LAW FIRM OFFERING: 

 

WILLS, TRUSTS, TAX, 

ESTATE PLANS, PROBATE, 

GUARDIANSHIP & FAMILY 

ASSISTANCE TO FOLKS 

AT LOW COST. 

CALL: 608-630-5068 
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T
he holiday 
season is 
upon us 
again! While 

there is so much 
to enjoy this time 
of year, it is also a 
time of great stress. 
Between balancing 
budgets to fit gifts 
and travel in, or in-
creased demands on 
the household as a 
host for family visits, 
or seeing an upswing 

in stress at work, the holidays can take 
a toll. 

On top of money or time stress, for 
many of us, the holidays are a time of 
emotional stress. Family gatherings 
are not always a comforting place, or 
perhaps holidays bring up times of 
grief and loss. This can make tend-
ing to the needs of your household or 
work very challenging indeed. 

I think we all can agree—having 
a way to deal with stress is integral to 
having an enjoyable holiday season. 

I polled the employees of Willy 
Street Co-op and asked the question—
“What do you do to relieve stress?” 
As a person who often struggles to 
answer that question for myself, I 
found my co-workers’ answers very 
helpful! Here’s a breakdown of their 
answers, along with some of my own 
suggestions.

GET PHYSICAL! 
Many folks cited some form of ex-

ercise as their go-to stress reliever. Bi-
cycling, working out, dancing, yoga, 
hiking, dog walking, outdoor activities 
generally, Jazzercise—get moving!

by Angela 
Pohlman, 
Category 
Manager–
Wellness

WELLNESS NEWS

Tips for Handling Seasonal 
Stress

PERSONAL REFLECTION 
Making time for personal reflec-

tion was also high on the list for Co-op 
staff. Meditation, even just taking 
deep breaths, was cited as very help-
ful to several staff. One staff member 
suggested this visualization: “Just 
close your eyes and imagine seeing 
yourself. Then slowly zoom out, like 
in Google Maps. Zoom out so you 
see your whole body, then the room 
you are in, then the house/building, 
then the neighborhood, the town, city, 
landscape, state, country, world, AND 
KEEP ZOOMING OUT, slowly, 
imagining every detail. Eventually 
you’re in space, exiting this galaxy. 
It puts life into perspective.” Other 
suggestions include journaling, and 
staying away from social media or 
news sources. 

INDULGE IN HOBBIES
• Playing music, listening to music, 

baking and cooking, painting, play-
ing video games, reading, martial 
arts, polishing rocks, organizing 
your CD collection—whatever you 
enjoy, make time for it. 

• Spending time with non-human ani-
mals. Be it companion animals, farm 
animals, or visiting a local shelter, 
animals can relieve stress in ways 
nothing else can. 

• Spending time with human animals.
• Don’t neglect your relationships. 

Make sure you have regular “date 
nights” with close friends or fam-
ily—you both will benefit. Nothing 
like a good friend to get you talking 
and laughing. 

SLEEPING AND NAPPING
Getting proper rest is essential. 

Create a bedtime ritual—make sure 
your bed doesn’t become the place 
where you do work on your tablet or 
the spot where you have big emotional 
talks with your partner. Make it a 
comfortable, relaxing oasis.

MASSAGE, ACUPUNCTURE
Give yourself a gift this season. 

There are a ton of local folks who 
have these skills, and it can make a 
big difference. If you can’t afford it, 
be sure to put gift certificates at the 
top of your wish list. 

PLANNING AND 
ORGANIZING

Taking the time to plan your day 
or project is a great way to keep your 
cool. For example, when hosting a 
large meal, take the time to review 
your menu ahead of time—what can 
you make or prepare ahead of time? 
How many things need space in 
the oven and for how long? Do you 
have enough large bowls and serving 
spoons? Is the fridge ready to store 
a lot more food? Really think about 
each step and the timing of each step; 
write it out! If you are cooking with 
someone else, make sure to include 
them in the planning. 

CLEANING
Starting your day with a clean 

space can be very helpful in reduc-
ing stress. If you know you tend to let 
things go when you are stressed out, 
create a cleaning schedule for yourself 
and your household, and stick to it! 
Keep each other accountable. Not the 
scheduling kind of person? Try setting 
a timer for 10, 15, or 20 minutes. Pick 
an area or task, and then tidy, scrub, 
and organize until the timer goes 
off. Do this everyday, and you’ll be 
amazed at how much work you can 
get done!

EAT HEALTHY
It is really easy to let your dietary 

choices suffer during times of stress. 

Make eating good food a priority. Cre-
ate a meal plan, even if it’s just five 
meals a week. Your meals don’t have 
to be fancy—try just to pick some-
thing simple, for example—a grain, 
protein and veggie. Something well-
rounded that feels wholesome and 
sustaining to you. Dust off the crock-
pot and let it do the work for you.

AROMATHERAPY
Some staff members pointed to us-

ing essential oils as helpful in keeping 
them calm and well rested. Lavender 
oil is a classic for anxiety, lemon 
is used to uplift the mood, Roman 
Chamomile can be calming—there are 
a ton of resources out there and in the 
Co-op to help you find the essential 
oil that is right for you. 

SUPPLEMENTS
Many folks find vitamin D helpful 

this time of year. A lot of folks will try 
supplements to help them relax. Some 
of my favorites that have worked 
for me over the years are Chewable 
Suntheanine, Holy Basil or Lemon-
balm tea, Five Flower Remedy, and 
5-HTP. There are a lot of other op-
tions, so be sure to talk to your health 
practitioner about what is best for you. 

Try a combination of these sugges-
tions this season, and Happy Holi-
days! 

humanNature
nutrition and wellness

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

cleansing workshop series.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961

 Fall  

           COURSES

REGISTER NOW 
union.wisc.edu/wheelhouse

Classes starting soon!

create. make
.

do.

Mini Courses & the Craftshop  
are now  

Wheelhouse Studios

A  W I S C O N S I N  U N I O N  E X P E R I E N C E
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S
unday, late afternoon at 
the Production Kitchen: 
cooks are loading contain-
ers of soups and salads onto 

racks; packers are labeling sand-
wiches; bakers are putting finishing 
touches on cupcakes. Overhead, the 
sound of pounding footsteps. Yes, 
it’s time for Ecstatic Dance at Main 
Street Yoga, above us in this build-
ing. I love this feeling of community 
connection! I just recently went to 
my first class at Main Street Yoga, 
where my instructor told me how 
much she loved our Nothing 
Muffins. The feeling is 
mutual.

Here in the 
Production Kitchen 
at 1882 E. Main 
Street, the staff 
works a little bit 
off the beaten path. 
Some of you might be 
finding out about this 
facility for the first time 
right now. People are hard at 
work here every day, with drivers 
bringing finished product to both 
the retail sites early in the morning, 
rain or shine. Willy Street Co-op has 

rented space here since 2005, when 
production began in the kitchen on 
April 8th. I got a chance to catch up 
with staff with many different per-

spectives on working here, everyone 
from a cook who’s nearing his first 
anniversary at the Kitchen, to the 
Co-op’s Prepared Foods Director. 
Everyone I interviewed had a very 
different path to the Co-op—many 
have worked at various restaurants, 
bars, and farms, but some also in 
fields as varied as medical adminis-
tration and the military. One way or 
another, all landed here. 

JOSH PERKINS, PREPARED 
FOODS DIRECTOR

Josh Perkins, Prepared Foods  
Director, started at the 
Co-op in the role of 

Kitchen Manager 
in 2006, not long 
after the Production 
Kitchen opened. 
Before we had 
the Production 

Kitchen, prepared 
foods were 

produced 
on-site at the 

east-side retail 
(then the only location). 

Josh notes that there are advantages 
to producing food in a retail loca-
tion; namely, responsiveness and 
sensitivity to stock, but this arrange-
ment can interrupt customer service. 
The advantages of having a separate 
Production Kitchen are the ability  
to produce at a higher volume, the 
potential to automate more pro-
cesses, and the ability to have both 
uninterrupted customer service at 
the retails and uninterrupted produc-
tion at the Kitchen. Even though 
the Kitchen is in a separate space, 
Josh wants Owners to know that we 
design our product catalog based 
on a direct connection between 
customers, retail staff, and the 
Kitchen. Freshness and quality are 
paramount, too: we never use addi-
tives or preservatives, meaning that 
the product is very similar to what 
you’d make at home. “All in all, it’s 
a small batch made-to-order, right 
here in Madison, six blocks away 
from the flagship store. That’s pretty 
unique,” Josh notes.

DAILY  
WORKFLOW

The daily 
workflow here 
varies depend-
ing on who you 
are. Drivers are 
the first to arrive 
in the morning, 
picking up the 
Deli and Bakery 
products to bring to 
the retails to have ready 
for you when the stores open. 
Cooks and Bakers start arriving at 
7:00am, followed closely by Kitchen 
Assistants. Receivers start bringing 
deliveries in and putting away ingre-
dients and supplies in their proper 

places. Noon is when the 
Kitchen is busiest, as the ma-
jority of the bakers arrive and 

the Deli cooks are in full swing with 
production. Mid-afternoon, the pack-
ers come in and get right to work 
wrapping and boxing up the prod-
ucts that Cooks 
and Bakers have 
made earlier in 
the day, as well 
as Willy Pack 
items—those 
are the products, 
such as fruits 
and nuts, that 
you buy in pre-
weighed baggies 
in the bulk aisle. 
Maintenance staff 
work throughout 
the day making 
sure that anything 
that breaks gets 
fixed promptly.

A stroll 
through the 
Kitchen reveals 
the different 
mini-universes 
that all ultimately 
work together. 
Step in through 
the door and to 
your left, there’s 
another door 
(often open) to 

the Kitchen office, where 
a manager might be 

on a phone call with 
someone at Willy 
West, or printing 
out the purchase 

order for the next 
day’s production. 
Straight ahead, the 

dish station: tall shelving units hold-
ing silverware, empty bins for ship-
ping and storing food, and a tidy row 
of clean measuring cups hanging on 
hooks. A set of sinks for washing 
and sanitizing dishes, two tall stacks 
of sheet trays. This is the home turf 
of the Kitchen Assistants, who spend 
their time both doing prep work and 
keeping the steady flow of dishes 
coming back to the cooks and bakers 
throughout the day. 

To your right, the largest part of 
the Kitchen: the open space where, 
for most of the day, cooks are busy 
at their art and craft, and where the 
majority of our large equipment 

Dustin Skelley, Rounder & Buyer

Josh Perkins, Prepared Foods 
Director

by Lucy Hodgman, Newsletter Writer & Bakery Shift Supervisor
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lives. This is also where we roll 
out pie dough both for the Deli’s 
savory pockets and the Bakery’s 
Cutey Pies and full-sized pie shells. 
Walk all the way through this space, 
and you’ll come out in the bakery, 
bookended by the walk-in freezer on 
your left and the large rack oven on 
your right. This is where you’ll hear 
timers going off throughout the day, 
and warning shouts (in the friendliest 
way) about hot pans and racks com-
ing out of the oven and through the 
workspace. 

Keep walking through the bak-
ery, and you’ll come directly to the 
walk-in cooler, home to both fresh 
ingredients and finished product 
being held at safe temperatures. Did 

you finish off the last case of but-
ter making your brownies? Grab a 
new one here and bring it out to the 
bakery’s smaller reach-in cooler 
for easy access. Finished packing a 
salad? Bring it in and slide it onto 
the rack for the appropriate store. 
Back outside the cooler, there’s a 
garage door: this is where we receive 
deliveries, and where drivers bring 
back our empty racks after finished 
products have been dropped off at 
the stores in the morning. Next to the 
receiving garage, there’s a swing-

ing door into the packing room and 
dry storage area. Here, the packers 
wrap sandwiches and granola bars, 
while others filter in and out to grab 
another bag of rice, a new stack of 
cupcake papers.

DUSTIN SKELLEY, 
ROUNDER & BUYER

Dustin Skelley is a Rounder and 
Buyer, jobs that give him a unique 
perspective on life in the Kitchen. 
Rounders are jacks-of-all-trades; 
they are trained to be able to fill any 
role in the kitchen, which is par-
ticularly helpful if someone calls in 
sick. I asked Dustin what the differ-
ences are between work 
as a Cook and a Baker, 
since he does both. He 
talked about the different 
mental organization that’s 
necessary for the two 
roles. Cooks have a lot of 
balls in the air at the same 
time. They might need to 
prepare all their grains at 
once, then all their veg-
etables, and put everything 
together at the end of 
the day for their final-
ized dishes. Bakers have 
a more recipe-by-recipe 
approach—although they 
might have three recipes 
all in the oven at the same 
time, and two more in 
progress. Everyone who 
works in the Kitchen has 
an impressive ability to 
keep track of multiple 
time-sensitive demands.  

MATT PLATH, 
COOK

The product range 
keeps us interested, too. 
Matt Plath, cook, says, “I 
like the idea of being able to travel 
through food...at the Co-op we make 
a lot of different dishes [with vari-
ous] ethnic backgrounds, and so it’s 
fun to not only [make recipes] here 
for the people that shop at the Co-

op, but when I 
go home, I get 
to use some of 
those ideas to make 
healthy meals for 
myself.” 

LEARNING AND 
CONTRIBUTING

Those of us who work at the 
Kitchen also have the opportunity to 
learn new things on a regular basis, 
as we introduce new menu items 
on a quarterly cycle, in addition to 
seasonal offerings based on avail-
ability of fresh produce and special 
holiday product lines. Staff often get 

the opportunity to contribute their 
own ideas for new offerings, which 
is a great benefit for the creative 
people who work here. For example, 
in the bakery, some new products 
you might’ve seen recently that were 

contributed by bakers include Salted 
Caramel Bars, Dirt Cups, Matcha 
Short-

bread 
Cookies, 
Gluten-Free 
Pumpkin 
Gingerbread Bars, 
and Pan de Higo. 

WOODY STANLEY, 
BAKERY MANAGER

Woody Stanley, Bakery 
Manager, notes that one of 
the biggest considerations for 
determining what we can add 
to our product line is ingredi-
ent cost. We focus on sourc-
ing the high-quality ingredi-
ents that Owners are looking 
for. Since we are not going to 
sacrifice quality to achieve a 
cheaper product, our product 
range makes creative use of 
the best-value high-quality 
ingredients available to us. 
We always have our eyes 
peeled for organic and local 
ingredients we can make 
creative use of; for example, 
a source of fresh rhubarb 
allowed us to make rhubarb 
cupcakes this past summer. 

FRESH PIES
This is also why we’re 

able to offer fresh apple 
pies around Thanksgiving. 
November is the most excit-
ing (and, admittedly, stress-
ful!) time of the year for the 
bakery. Pie-palooza, pie-

mageddon, pie-pocalypse—we come 
up with all sorts of names to describe 
the intensity of this season! 

Sometimes this requires call-
ing for extra help, which, given the 

Woody Stanely, Bakery Manager

Matt Plath, Cook

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 

HOME
i s  where

YOUR
STORY
BEGINS
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collaborative spirit of working at the 
Co-op, is never hard to find. Luke 
Weber, currently employed in the 
Produce department at Willy East 
but previously a Kitchen Assistant at 

the Production Kitchen, comes back 
to us for an encore to pitch in for a 
few weeks during pie season. He’s 
pictured on the this page filling pie 
shells with pumpkin pie filling.

Woody wants readers to know 
that our classic pie shells are made 
with organic flour and organic but-
ter. Our vegan pie shells are made 
with organic flour, and both are 
hand-formed. Our pie fillings are 
also made from scratch, using 
organic ingredients wher-
ever possible. By the 
time this article is in 
your hands or on your 
screen, we’ll be 
embarking on the 
journey towards 
thousands of pies 
for the autumn 2014 
season. Not to men-
tion doubling down 
on our frozen pie shell 
production, keeping the 
cases full for you to buy 
handmade shells to fill with your 
own pie fillings at home.

A BAKER’S DAY
So, what does a baker’s day actu-

ally look like? Let’s step outside pie 
season for a moment to focus on the 
rest of the year. Here’s what a typi-

cal day looks like for a Baker sched-
uled for the noon-8:00pm shift.
• 12:00pm: Arrive at the Kitchen, 

take a clean chef’s coat off the 
rack, put on a hat and your non-

slip shoes, and 
clock in.

• 12:00-
12:05pm: Check 
out your produc-
tion list for the 
day (assigned 
the previous 
night by the shift 
supervisor or 
manager), and 
copy it down 
from the master 
list to a sticky 
note for your 
workstation. 
Plan your order 
of operations: 
what items make 
the most sense 
to start first? 
For example, 
any item that 
gets individually 
wrapped should 
be made early, 
so that it’s cool 
in time for the 
packers to wrap 
it. Also, cakes 
need more time 

to cool than cookies do, and must 
be cool before they’re frosted, so 
typically these are best to make 
early. Biscuits are relatively quick 
to make and also cool quickly, so 
they can be done later in the day. 
As multitasking wizards, bakers 
know when to get the first part 
of a recipe going—first thing in 
your shift is when you might begin 
melting your chocolate for brown-

ies over a double-boiler, 
stirring occasionally while 
also beginning your next 

recipe. 
• 12:05-4:30pm: Mea-
sure, mix, and bake, bake, 
bake! An average work-
load consists of 

5-7 com-
plete recipes 

per person, in 
various batch 
sizes. In this 

window of time, 
an individual Baker 

might make 24 loaves of 
Banana Bread, two pans of Gluten-
Free Turtle Brownies, 24 Vegan 
Banana Peanut Butter Cupcakes, 
12 Savory Cheese Scones, 30 
Vegan Biscuits, and 130 Cowgirl 
Cookies. A Baker can take his or 
her 30-minute paid lunch break 

during this time, or a little later in 
the day. (Each person also gets 
two 5-minute paid breaks at 
any time during the shift.)

• 4:30-6:00pm: Toppings! Caramel, 
nuts, and chocolate go on those 
Turtle Brownies, and then they 
get cut and set aside for the packer 
to wrap. Time to frost the peanut 
butter cupcakes, too, put them in a 
labeled container, and bring them 
to the walk-in 
cooler where 
they’ll go on 
the desig-
nated transport 
racks—with 24 
total, it’s likely 
12 for East and 
12 for West, but 
you’ll check the 
order sheets to 
confirm, and 
mark down the 
quantities pro-
duced for the 
Flow of Goods 
department to 
have on record.

• 6:00-8:00pm: 
Everyone in the 
bakery pitches 
in on what 
remains, regardless of who baked 
it: cut cheesecakes into slices, cut 
bars that don’t get individually 
wrapped, pack muffins and scones, 
occasionally assist with wrapping 
bars if the packers have a heavy 
workload. Then, work together to 
clean the kitchen, and there you’ve 
got it! A day’s work.

Want to see 
what this really 
looks like? The 
Communications 
department and the 
bakery have col-
laborated to bring 
you a time-lapse 
video of a day in 
the bakery. We’ve 
compressed many 
hours into just 
minutes! Check it 
out at www.you-
tube.com/channel/
UCqEdDfh7iX-
8Wv1sJvcsY7qQ.

CATERING
Cooks and bak-

ers alike get some 
extra excitement 
added to their days 
when catering or-
ders roll in. Year-
round, the bakery 
is making cakes 
for celebrations 
of all kinds, in a Bill Pohlman, Catering Coordinator

Angelika Matthews, Kitchen 
Manager

pleth-
ora of variet-

ies. Need a 
vegan cake? 

Or gluten-
free? We’re 

pleased to have these 
types of offerings for 

customers with 
dietary restric-
tions; we also 
make traditional 
cakes, and we 
can add custom 
writing to any 
type of cake. On 
the savory side, 
Bill Pohlman, 
Catering Coordi-
nator, notes that 
the Deli’s taco 
bar is especially 
popular, and can 
accommodate all 
dietary restric-
tions. For your 
holiday get-to-
gethers and office 
parties, we have 
great options for 

sandwich platters and appetizers.

THE FUTURE
What’s in store for the Kitch-

en—where do you see it going in 
the future? I asked several people 
this question. Angelika Matthews, 
Kitchen Manager, and Woody Stan-
ley, Bakery Manager, both talked 

Luke Weber, Pie Maker
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WHAT DO YOUR

CHIP gifts
accomplish?

They help
Community Shares of Wisconsin

and its 60 member nonprofits.

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

The Community CHIP™ program is part of  
Community Shares of Wisconsin—your gift can be tax deductible.

Learn more at www.communityshares.com

Thank you!

The Interfaith Coalition 

for Worker Justice (ICWJ) 

comprises faith leaders 

working together to address 

economic and justice issues.  

“ We worked with Chrysalis 

[a nonprofit that helps find jobs for those with mental 

illness] to hire ‘Beth,’ who has been an incredible asset 

to our Co-op team. She quickly 

learned her responsibilities and is 

always willing to offer assistance 

and learn new tasks when she 

has down time. Working with 

Chrysalis gave us the chance 

to work with someone who has 

so much to offer and is so eager 

to get back into the workforce. Her enthusiasm has been 

inspiring and motivating for us all.” 

– From a Willy St. Co-op manager

End Domestic Abuse Wisconsin sponsors the WE LEAD 

program, a yearlong leadership academy which focuses on 

building new voices of leadership within the movement to 

end domestic abuse 

and sexual assault. 

People in the program 

become a part of 

a growing cadre of 

advocates committed 

to ending domestic and 

sexual violence.

about increased customer interest in 
convenient grab-and-go items, pre-
packaged snacks and desserts. These 
have been rolling out for both Deli 
and Bakery offerings in the past few 
months. The Deli is now offering 
two snack packs: Nutty (with peanut 
butter, raisins, and celery sticks) 
and Eggie (egg salad, romaine let-
tuce, and apples). The Bakery offers 
granola snacker cups (with yogurt, 
honey, granola, and raspberries) and 
cake slices in various flavors. Of 
course, Owners are also concerned 
with sustainable packaging, so the 
Co-op keeps its eye on sources for 
environmentally friendly options.

Looking towards the future, 
Angelika, Woody, and Josh also all 
talked about expansion. The Owner-
ship recently voted to approve a po-
tential third retail site. Given this, the 
Kitchen departments anticipate pos-

sible expansion as well. The Kitchen 
was created in the first place in order 
to support a forthcoming second 
store. Staffing increased when that 
second site became a reality and will 
likely need to increase again when 
a third store comes to be. Similarly, 
we will need to assess whether it 
would make sense to either move to 
a larger physical space or increase 
the number of hours the kitchen is 
open for production per day. These 
are exciting issues to face, because 
they’re challenges for the best pos-
sible reason: bringing an increasing 
number of offerings to an increasing 
number of people in the Madison 
area. We look forward to it.

SPECIAL STORE 
HOURS

Thanksgiving Day,  
Thursday, November 
27th, 7:30am–2:30pm      

COOK, 
SERVE, GIVE! 

5% of your 
Cookware & Houseware Purchases 

Thru December 
Will be donated to Luke House  

Community Meal Program 
*to feed others in need* 
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ARBORICULTURE BY
Po Waterdu

ISA/WAA Certified Arborist 

WI-0429A

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

waterdutreecare.com

Call for our Free 
Visual Tree Hazard Risk Assessment. 

Ensure that your trees are
SAFE, healthy and beautiful.

TRAINED CLIMBER
(no trucks on lawns)

STERILIZED CUTTING
EQUIPMENT

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS

DISCOUNTS AVAILABLE

Safety is Our 1st Priority!

Fully Insured

30 + Years Experience

Tree Removal

Shrub Care/Landscaping

Detailed Cleanup

Consulting

Tree Crown Cleaning

Health & Aesthetics 
Pruning

Overgrown Yard 
Restoration

Historic Tree Preservation

Lighting Protection 
Systems

Cable & Bracing

Plant Amnesty

References upon Request

off   
 1st wednes

day ea month

THIS MONTH’S WELLNESS 
WEDNESDAY IS NOVEMBER 5TH.  
 

Next month’s Wellness Wednesday is 

December 3rd.

Want to help save a few trees and be able to 
read your Co-op newsletter on your computer 
or smartphone? Any Owner can sign up to get a 
newsletter notication sent to your email 
address each month.
It’s easy, but first you have to set up your 
account on our website. Just go to 
willystreet.coop/user/activate and enter 
your Owner number or email address to 
request a login link.

Next, you’ll receive a one-time login email 
with a link. This will take you to your 
willystreet.coop account. Here you 
need to enter a new password and 
then click save.  While you are here, 
you can opt to receive our monthly 
newsletter by email instead of paper mail.

Already have an online account set up?
Click on “My Account” at the top of the 
willystreet.coop page, then click the Edit 
tab and check the “Monthly Reader” box. 
You’re done!

            featuring

   Louisiana 
Sweet Potato 
     Pecan or
 Sour Cream
     Apple

  1 pie $18 • 2 pies $35, 
  3 or more pies $15 each

To order call 608.257.4576
               Sponsored by

                                                                       Thanks to our friends at Willy Street Co-op, 
                       only the finest ingredients go into every pie.

The Wil-Mar Center

PIE

Sale
PRE-ORDER YOUR PIES TODAY!

and accepted until Fri. Nov. 14



25Willy Street Co-op Reader, november 2014

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!

Apple Chestnut Stuffi ng

Adapted from www.foodandwine.com.
This stuffing is delicious: made with rich challah bread and loaded with 

sweet chestnuts, tart apples, and fresh herbs.
2 lb. challah bread, diced into 3/4-inch cubes
2 cups cooked, peeled chestnuts (see recipe for Classic Roasted Chestnuts)
4 oz. unsalted butter
5 large ribs celery, any tough strings removed, cut into 1/2-inch dice, plus 

1/2 cup chopped celery leaves
2 large onions, cut into 1/2-inch dice
1/2 cup chopped flat-leaf parsley
2 apples, peeled, cored, and cut into 1/2-inch dice (Empire or Jonagolds are 

nice)
2 Tbs. chopped fresh thyme
1 Tbs. chopped fresh sage
3 large eggs, lightly beaten
3 cups homemade turkey stock or low-sodium chicken broth, divided
salt
pepper

Directions: Preheat oven to 350ºF. Arrange the cubed challah in a 
single layer on 3 large rimmed baking sheets, and bake for 15 minutes, until 
golden brown. Allow to cool, then transfer to a large mixing bowl. Add the 
chestnuts to the bowl of challah. Turn the oven to 400ºF.

In a large skillet over medium heat, melt the butter. Stir in the celery 
(ribs and leaves), onions, and parsley. Cook, stirring occasionally, until soft-
ened, about 20 minutes. Transfer to the mixing bowl with the challah. Fold 
in the apples, thyme, and sage, and toss well to incorporate.

In a medium mixing bowl, whisk together the eggs and 2 cups of the 
stock or broth. Whisk in 1 Tbs. of salt and 1/2 tsp. of pepper. Pour over the 
challah mixture, and mix well. Add an additional 1/2 cup to 1 cup of stock; 
you’ll want the stuffing to be moist, but the bread cubes should remain 
intact.

Butter 2 large, shallow baking dishes, and spread out the stuffing in 
them. Bake stuffing uncovered for 20 minutes, or until heated through and 
lightly crisp on top. Serves 14.
Star Recommends: Aviron Beaujolais Villages—The fruit comes from 
50 year-old vines in a lieu-dit named “Les Monthieux” located in the 
commune of Lantignie, considered the fi nest in Beaujolais villages. 
The wine shows great fi nesse, elegance and a very easy-drinking 
nature, and reminds you why Beaujolais was once so popular.

Orange Whipped Sweet Potatoes 
with Hazelnuts

Adapted from www.frugivoremag.com.
This sweet potato side dish would be perfect on the Thanksgiving 

table—you can easily double or triple the recipe for a larger group.
1 1/2 lb. sweet potatoes
olive oil
1 orange, zested and juiced
1/2 cup plain, Greek-style yogurt
salt
pepper
1/4 tsp. grated nutmeg
1 tsp. ground ginger
1 tsp. vanilla extract
3 tsp. cinnamon
1 Tbs. brown sugar (optional)
1 1/2 Tbs. dark rum (optional)
1/4 cup chopped hazelnuts

Directions: Preheat oven to 350ºF. Pierce the sweet potatoes all over 
with a fork and place on a rimmed baking sheet. Bake for 1 1/2 hours, or 
until the sweet potatoes are tender. Set aside to cool. Slice the ends off the 
sweet potatoes, then peel and discard the skin. 

Place the peeled sweet potatoes in the bowl of a food processor (see 
note). Add the orange zest and juice, then pulse just until smooth. Transfer 
the sweet potato purée to a mixing bowl, and fold in the yogurt, a pinch of 
salt and pepper, nutmeg, ginger, vanilla, cinnamon, and brown sugar and 
rum (if using). 

Transfer the sweet potato mixture to a baking dish and top with the 
chopped hazelnuts. Bake at 350ºF, uncovered, for 20 minutes. Serve warm. 
Makes 4 large servings.

Note: you can easily use a potato masher instead of a food processor.
Star Recommends: Dashe Dry Riesling—Fermented dry in the style 
of the white wines of Alsace, France, the Dry Riesling is organically 
grown in the mountains of Potter Valley, Mendocino county. Spicy, 
luscious, with fl avors of pear and dried apricots.

Classic Roasted Chestnuts

Adapted from www.theyearinfood.com.
Even if you didn’t grow up eating roasted chestnuts, there’s something 

very nostalgic about them that makes them a perfect treat during the holi-
days.
1 lb. chestnuts

Directions: Preheat oven to 400ºF. Use a sharp paring knife to slice an x 
into the skin of each chestnut. Arrange in a single layer on a rimmed bak-
ing sheet. Bake for 25-30 minutes, until the skin starts to peel away and the 
shells turn darker. Remove from oven and cover with a clean dish towel. Al-
low to rest for 5 minutes. While they’re still warm, peel the outer shell from 
the chestnuts and remove the inner brown skin. Enjoy the chestnuts out of 
hand, or in a recipe.
Star Recommends: Warre’s Warrior Port—Deep red color, with in-
tensely rich aromas of ripe red fruits and spices. On the palate well 
balanced and full-bodied, with a long and complex fi nish.
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Pot Roast with Cranberries

Adapted from The Diner’s Journal in The New York Times.
This complex-flavored pot roast with cranberries is rich and warming, 

with a light sweetness from caramelized sugar and citrus.
1 Tbs. butter or olive oil
1/2 cup sugar
salt
pepper
1/2 cup sherry vinegar
12 oz. cranberries (use fresh if available, otherwise frozen)
zest and juice of 1 orange
cayenne powder
3 lb. beef chuck

Directions: Melt the butter over medium-high heat in a large skillet. 
Place the sugar in a shallow dish and dredge the chuck in it until nicely coat-
ed on all sides. Reserve the remaining sugar and set aside. Set the meat in the 
hot skillet and season with salt and pepper. Cook about 15 minutes, browning 
on all sides. When browned, stir in the sherry vinegar and cook for 1 minute. 
Add the cranberries, reserved sugar, and orange zest. Add a pinch of cayenne, 
and pour in the orange juice. Stir well, reduce heat to low, and cover. Cook at 
a low, gentle simmer for 2 hours or more, until tender, stirring the meat every 
30 minutes or so. Taste and adjust the seasoning if needed.

Remove from heat, and allow to rest for a few minutes. Carve, and serve 
with the sauce. Serves 6.
Star Recommends: Zorzal Malbec—Deep red with violety tones. 
Great volume and with a very particular texture resulting from the 
chalky soils. Its tannins are sharp, making it very direct, with nerve 
and a very long finish. Not your everyday Malbec.

Cranberry Curd Bars with  
Walnut Shortbread Crust

Adapted from www.thekitchn.com.
The hardest part about making these bars might be refraining from eating 

the vibrant-hued cranberry curd straight from the bowl.
1 cup walnuts
1 cup flour
1/2 cup confectioners’ sugar, lightly pressed into the measuring cup and lev-

eled off, plus more for dusting
1/2 tsp. cinnamon
3/4 tsp. salt, divided
1 cup butter, unsalted, softened and cut into cubes, divided
12 oz. fresh cranberries (frozen will work fine if needed)
1/2 cup water
1 cup granulated sugar
4 large eggs
4 large egg yolks
2 Tbs. lemon juice

Directions: Line a 9x13” baking pan with parchment. Place the walnuts 
in the bowl of a food processor, and pulse until coarsely ground (see note). 
Add the flour, confectioners’ sugar, cinnamon, and 1/2 teaspoon of salt, and 
pulse to finely grind. Add 1/2 cup of the cubed butter, and pulse just until it 
comes together. If you scoop some of the mixture into your hand and press it, 
it should hold together.

Press the shortbread dough into the parchment-lined pan, pressing it down 
in an even layer. Place in the freezer, and freeze for at least 30 minutes, and up 
to 1 hour.

Preheat the oven to 350ºF. Bake the shortbread crust for 20-25 minutes, 
until the edges begin to turn golden. Remove from oven and set aside.

Combine the cranberries and water in a medium saucepan over medium-
high heat. Cook, stirring occasionally, for 5 minutes, until the cranberries have 
popped and turned soft. Set a fine-mesh strainer over a medium bowl, and use 
a spatula to press the cranberries through the strainer. Allow the cranberry 
purée to cool, discard the cranberry skins, and clean the strainer.

When the cranberry purée has cooled to room temperature, fold in the 
granulated sugar, eggs, egg yolks, lemon juice, and remaining 1/4 teaspoon of 
salt. Stir until evenly combined.

Transfer the cranberry mixture to the saucepan, and heat over a medium 
flame. Stir constantly, scraping the bottom and corners of the pot. Cook 10-12 
minutes, until the curd starts to thicken and coats the back of a spoon. It should 
read 150ºF on an instant-read thermometer. Remove from heat, and stir in the 
remaining 1/2 cup of cubed butter. Stir until melted. 

Set the fine-mesh strainer over a clean bowl, then strain the cranberry curd. 
Pour the warm cranberry curd onto the walnut shortbread crust. Bake at 350ºF 
for 10-15 minutes, until the curd has just set, but still wiggles in the center. 
Cool completely. Just before serving, dust with powdered sugar, then use a 
sharp knife to slice into squares. Keep refrigerated.

Note: If making these without a food processor, use a chef’s knife to chop 
the walnuts as finely as possible. Stir in the remaining dry crust ingredients, 
then cut the butter in, until the mixture resembles coarse corn meal. Press into 
the pan and proceed with recipe. Makes 24 squares.
Star Recommends: Gundlach Bundschu Gewurtztraminer—Aromas of 
allspice, jasmine and citrus burst from the glass. Luscious flavors of 
pink grapefruit, white nectarine, navel orange, lychee and starfruit are 
spiced with fresh ginger and coriander.

Sweet Potato and Rosemary Gratin

Adapted from www.spoonforkbacon.com.
This gratin, with a crispy crust and a soft, creamy filling, is surprisingly 

easy to make.
1 lb. sweet potatoes, sliced into 1/8-inch rounds
1 cup buttermilk
3 cloves garlic, minced, divided
1 Tbs. fresh minced rosemary, plus 1/2 tsp. for topping
2/3 cup grated Parmesan, plus more for topping
salt
pepper

Directions: Preheat oven to 375ºF. Line an 8-inch round cake pan with 
parchment, and set aside.

Place the sweet potatoes in a large mixing bowl. Add the buttermilk and 
1 clove of minced garlic, and toss to coat. Set aside to rest for 30 minutes.

Line the prepared pan with one layer of slightly overlapping sweet po-
tato rounds. Sprinkle with a bit of minced garlic, rosemary, and Parmesan 
and some salt and pepper. Continue to layer sweet potato rounds and garlic, 
rosemary, and Parmesan until all the ingredients are used. 

Tightly cover, and bake for 25-30 minutes, until easily pierced with 
a fork. Uncover, and carefully invert the gratin onto an oven-safe dish. 
Sprinkle with more Parmesan. Immediately turn the broiler on (see note), 
and broil gratin for just 2-3 minutes, until the top is crisp and the cheese is 
melted and bubbly. Allow to rest for 10 minutes before slicing and serving.

Note: It’s important to broil the gratin quickly after inverting it, or it can 
lose its shape. Makes 8 servings.
Star Recommends: Falesco Vitiano—Excellent balance with less of 
the overripe character that has been a signature of past vintages. 
Dark red fruit, roasted coffee beans, spices and mocha are some 
of the aromas and flavors that emerge from this fleshy, generous 
Vitiano Rosso.
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Maple-Dijon Quinoa and Cranberry Stuffed 
Squash

Adapted from www.sundaymorningbananapancakes.yummly.com.
This is a festive, straightforward recipe, and is easily doubled for com-

pany.
2 medium carnival squashes, cut in half and seeded
2/3 cup quinoa
3 cups water, plus 2 tablespoons, divided
large pinch of salt
2 tsp. olive oil
2 leeks, trimmed and cleaned well, white and light green parts only, sliced 

into rounds
2 Tbs. fresh sage
2 tsp. fresh thyme
1 1/3 cup fresh cranberries
2 tsp. Dijon mustard
2 Tbs. pure maple syrup
1/4 cup walnuts, toasted

Directions: Preheat oven to 425ºF. Place the squash, cut side down, on a 
parchment-lined baking sheet. Bake for 45 minutes, or until the thickest part 
of the squash can be pierced with a paring knife.

Bring the 3 cups of water to a boil in a medium saucepan. Stir in the 
quinoa and the salt, and lower the heat to a low simmer. Cover and cook 
undisturbed for 25 minutes, or until tender.  Heat the olive oil in a large 
saucepan over medium-high heat. Add the leeks and sauté until softened, 
1-2 minutes. Stir in the sage, thyme, and cranberries and cook, stirring, for 5 
minutes. Add the maple syrup and Dijon mustard and cook for 1 additional 
minute. Add the 2 tablespoons of water, turn the heat to medium-low, and 
scrape up any browned bits from the bottom of the pan. Fold in the cooked 
quinoa and the toasted walnuts. Toss well to combine. Taste, and adjust 
seasonings as needed. Scoop the quinoa mixture into the squash halves. Top 
with additional walnuts, and serve. Serves 4.
Star Recommends: Trentadue Old Patch Red—his wine has con-
sistently received high praise by wine media and consumers. This 
delicious bistro-style blend has Zinfandel, Syrah, Carignane and 
Petite Sirah. It has abundant jammy berry fl avors, black cherries, 
and plums. Peppery and spicy with a long juicy fi nish!

Sweet Potato and Sausage Soup

Adapted from www.bonappetit.com.
Hearty enough to be a one pot meal, this soup is richly flavored, easy 

to make, and adaptable—use kielbasa instead of the andouille sausage or 
substitute the sausage entirely with a couple of cans of drained white beans.
3 Tbs. olive oil, divided
10 oz. fresh andouille sausage, sliced crosswise into 1/4-inch slices
2 medium onions, chopped
2 large cloves garlic, minced
3 lbs. sweet potatoes, peeled or scrubbed, quartered lengthwise, cut cross-

wise into 1/4-inch slices
6 cups low-sodium chicken broth
10 oz. fresh spinach

Directions: In a large, heavy pot over medium-high heat, heat 2 table-
spoons of the olive oil. Add the sausage and cook, stirring frequently, until 
brown, about 8 minutes. Transfer the sausage to a paper towel-lined plate to 
drain. Add onions and garlic to the pot, and sauté, stirring frequently, until 
translucent, about 5 minutes. Add the sweet potatoes and cook, stirring 
often, about 12 minutes, until they begin to soften. Pour in the broth and 
bring to a boil. Scrape up browned bits from the bottom of the pot. Reduce 
heat to medium-low and cover. Simmer until the sweet potatoes are tender, 
stirring occasionally, 19-20 minutes. Use a potato masher to mash some of 
the sweet potatoes. Return the cooked sausage to the soup, and fold in the 
spinach. Stir in the last tablespoon of olive oil, and season to taste with salt 
and pepper. Serve hot. Makes 8 servings.
Star Recommends: Zenato Ripassa—The deep ruby red color of the 
Ripassa, and the intense yet fi ne aromas come from the mixture of 
grapes. It is full bodied, harmonic, and velvety on the palate. 
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