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Reader

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.

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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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!

ROTISSERIE CHICKENS
Q: Good morning, I am trying to 

find out where your rotisserie chick-
ens come from, but I wasn’t able to 
find the name of your producer on 
the website. I wondered if someone 
could tell me who provides the rotis-
serie chickens? Thank you!

A: Thanks for letting me know that 
you couldn’t get this information about 
our chickens. That tells me we need to 
look at ways to communicate it more 
clearly. In the meantime, I will tell you 
that our chickens cooked in rotisserie 
at Willy West are from Bell and Evans 
(www.bellandevans.com/). They are 
the air-chilled as well as antibiotic- 
and hormone-free birds. We hope to 
offer a line of organic Bell and Evans 
rotisserie chickens in the near future. 
Thanks again for writing in! -Patrick 
Schroeder, Prepared Foods Category 
Manager

MISSING PRODUCTS
Q: I’ve shopped at Willy St. 

Co-op for about 15 years now and 
have always been more or less happy 
with the offerings. However, lately 
a few of my favorites seem to have 
disappeared and I’m really disap-
pointed. One is the re-organization 
of the non-dairy yogurt cups. I’m not 
terribly picky about which brand of 
non-dairy yogurt I eat, or whether 
it’s soy/almond/coconut. However, 
it’s annoying that today I counted 
about four different brands, yet each 
had the same flavor line-up. I really 
miss cherry and some sort of peach 
or peach/mango flavor. Doesn’t 
anyone offer these flavors? Willy 
St. Co-op got me hooked on Turano 
whole wheat bread a few years ago, 
and it, too, has disappeared from 
the shelves. I’ve emailed twice on 
this issue and never got a reply. It’s 
a wonderful whole wheat bread that 
holds up to spreads and sandwich 
toppings, makes fantastic toast, and 
tastes delicious. Today’s disappoint-
ment arrived when I went to the 

freezer section to get my favorite 
frozen summer treat: Tofutti To-
tally Fudge Treats. I notice Fudg-
esicles are still in the freezer, but 
not the delicious vegan alternative. 
Will these return? As I said before, 
normally I’m impressed with the 
product selection and the helpfulness 
of the staff. But these missing prod-
ucts are a big disappointment. The 
yogurt and bread issues are driv-
ing me to shop more at Hyvee and 
Woodman’s—and I have a strong 
and irrational dislike of Woodman’s. 
Please stop making me shop there. :) 
thanks.

A: Thanks for writing with your 
concerns! We did have to eliminate 
some low selling items for the East 
Remodel, and to make way for new 
products, but we are also committed 
to bringing things back per customer 
request as space permits. I will defi-
nitely add your requests to our list, and 
we will do our best to make sure you 
can find what you’re looking for at the 
Co-op! Best Regards. -Megan Minn-
ick, Director of Purchasing

THIRD SITE
Q: Wondering if there is any 

news on a third site? We moved to 
the east side from the west side and 
miss the incredible staff and conve-
nience of Willy West. Wondering 
what’s next!

A: Thanks for your question! I’m 
so glad to hear how much you enjoy 
us. Identifying a third site location has 
taken longer than anticipated, and we 
plan to have a location identified by the 
end of Fiscal Year 2016 (June, 2016). 
Stay tuned! -Kirsten Moore, Director 
of Cooperative Services

PRICING ISSUES
Q: I’m not certain what’s hap-

pening at Willy West but I continue 
to see your prices rising and your 
product quality falling. I just pur-
chased a bag of Jonagold apples 
this week and 2 of 2 now have been 
mealy and not worth eating and 
all for $10 a bag? Come on! And 
cauliflower? Don’t even go there! I 
purchased one last week at practical-
ly $7.50 and it was NOT large by any 
means and then found a larger one 
yesterday at Whole Foods (where I 
really do not like to shop but may 
have to change my habits!) for $3.99, 
and it was fresher and yes, ORGAN-
IC! Come on, Co-op—I thought you 
were for your owners but it doesn’t 
appear that way so much any more. 
Tired of rotten berries, fruit, and 
veggies for WAY TOO HIGH 

PRICES!
A: Thank you for taking the time to 

send us your feedback. 
I’m sorry to hear that you have 

been unhappy with our produce qual-
ity and prices. We take pride in our 
produce department and strive to offer 
the highest quality produce available 
for the lowest price. If you are ever 
dissatisfied with the products you buy 
from Willy Street Co-op, we are happy 
to give you a full refund on the item.

We have found that as demand 
for organic produce has continued to 
increase faster than supply, prices have 
gone up. The best way to save in the 
produce department (and get the best 
quality) is to shop sales and local/sea-
sonal items.

We are also happy to cut you a 
sample of anything in our produce de-
partment before you make a purchase. 
Please ask if you would like to try 
something. Our staff taste tests items 
on a daily basis, but we do also get new 
shipments in on a daily basis, so it’s 
not possible for us to taste everything!

Please let us know if there is any-
thing more we can do to help! Thanks 
again for taking the time to comment. 
-Brandy Schroeder, Produce Manager–
West 

VEGAN DELI ITEMS
Q: Are there any items in the deli 

that are safe for vegans?
A: Thank you for taking the time to 

write to us! We have lots of vegan op-
tions available in our deli. We also take 
several precautions to be sure that your 
vegan food stays that way. On our 
hot bar we separate our vegan options 
from our traditional-style offerings. At 
West, all vegan/vegetarian food is put 
on one side of our hot bar (nearest to 
the cheese department.) If any vegetar-
ian dishes are put on that side they are 
put in the front of the well, to be sure 
that nothing is dripped or dropped into 
a vegan dish to contaminate it. We 
practice a similar style in our cold case, 
keeping all vegan food on a top shelf, 
or at the front of the case, where noth-
ing can be dripped or dropped into it.

I hope this helps put your mind at 
ease while shopping with us! Thank 
you again for writing. -Renee Strobel, 
Deli Manager–West

GMOS
Q: I would like to see Willy 

Street Co-op support environmen-
tally friendly GMOs and support 
GMOs developed by smaller com-
panies and research facilities. Most 
co-ops and environmentally focused 
grocery stores have an anti-science 

approach to GMOs, that often hurts 
the environment more than helps 
(for instance organically grown 
crops sometimes uses far more pes-
ticides and herbicides, and contrib-
utes far more to herbicide-resistant 
weeds, than GM crops do). I would 
love to see my co-op be at the fore-
front of supporting ethical GM pro-
duce to take the power away from 
big agribusiness and support further 
advances in sustainable agriculture. 
For instance, I would like to see GM 
pest-resistant produce (rainbow pa-
paya being the classic example), Bt 
GM (not sprayed, as many organics 
are) crops, and support of pest and 
drought resistant produce. With all 
the focus on organic and non-GMO 
agriculture, I worry the co-op will 
become less about providing the best 
scientifically supported ethical and 
environmentally friendly products 
and will instead base product offer-
ings on fear-mongering and food 
fads. In that vein, I would love to see 
the co-op providing good informa-
tion on GM technology and help 
teach people the truth about GMOs 
to combat the baseless fear, so people 
can make truly informed decisions 
about how to best support farmers 
and companies providing the health-
iest and most sustainable products.

A: Thanks for writing. We don’t 
have a position on whether or not 
GMO food is safe to eat. The Co-op’s 
stance on GMOs is simple. We support 
federal standards for GMO labeling. 
We believe in helping our Owners 
make informed decisions because 
consumers should have a choice as 
to what types of foods they wish to 
purchase. Whether or not food is 
produced organically or with the use 
of GMOs, consumers have the right 
to know. That is why we support the 
Non-GMO Project. While it supports 
labeling products that are GMO-free, 
it is one of the few current ways (aside 
from organic labeling) that people can 
transparently find out how their food 
was produced, and that is what we are 
all about. We are currently working 
on a class for Owners to learn more 
about how to read labels, and we are 
also working with Community Shares 
of Wisconsin to begin a discussion 
series with a variety of their member 
nonprofits. We agree that discussions 
regarding food production should be 
based in fact. We will request that the 
environmental organizations under the 
Community Shares umbrella consider 
GMOs as a topic for their public dis-
cussions. -Kirsten Moore, Director of 
Cooperative Services
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GENERAL MANAGER’S REPORT 

East Reset Completed; AMP; 
Board Election Results; & More 

by Anya 
Firszt,  
General 
Manager

W
el-
come 
to the 
last 

month of sum-
mer! As we look 
ahead to the start 
of school and the 
promise of crisp 
September breez-
es, I hope you 
all get to check 
those last summer 

bucket list items off your list.

EAST RESET COMPLETED!
And what a summer it has been! 

Midway through July we did our final 
major reset (for the foreseeable future 
at least) at Willy East. The feedback 
we’ve gotten so far is that this is a 
marked improvement from the pre-
vious store arrangement. I know I 
love walking down the “Breads and 
Spreads” aisle, as it’s affectionately 
known behind the scenes. Please share 
any feedback you have by leaving a 
customer comment form!

ADDITIONAL EAST WORK
We will have a few more Willy 

East tweaks to make. Now that we are 
about one year out from completing 
the renovation, it’s time to take care 
of improvements still covered by our 
warranty. The biggest piece of work 
will take place in the 3rd week of Au-
gust, when we fix the concrete at the 
entryway. During that week, traffic 
in and out of the store will have to go 
through the Community Room door 
prior to 3:00pm. Our apologies for the 
inconvenience! 

STAFF PICNIC—STORES 
CLOSING EARLY!

Both stores will be closing early 
on Monday, August 17th for our Staff 
Party—be sure to get your shopping in 
before 6:00pm! 

BOARD ELECTION RESULTS
We have new Board members to 

welcome to our Co-op’s Governance 
team! They are:
Kathy Kemnitz
Holly Fearing (incumbent)
Dave Pauly

Thank you also to Rick Bernstein 
for six years of service on the Willy 
Street Co-op Board of Directors, and 
to dawn matlak for three years of ser-
vice on the Board. 

This was the first year with the 
new voting timeline, and we saw par-
ticipation go up a bit, from 2,025 total 
votes last year to 2,532 this year. The 
additional item on the ballot was an 
update to our bylaw language that re-
moved a specific office address from 
the bylaws. This measure passed, with 
2,362 in favor and 88 votes opposed. 

EMAIL DELUGE
From the Board Administrator, 

Dan Marten: “I wanted to take a mo-
ment to apologize for Owners’ flood-

ed inboxes during this year’s election. 
Our automated email reminders didn’t 
work correctly at first, and after some 

consultation from our voting coordi-
nators and the Board, we decided to 
send out two extra reminders... and 
now I see that we over-compensated! 
Although the turnout was dramati-
cally increased, the annoyance-factor 
was something I didn’t consider. The 
plan was to have five reminders sent 
out over the 20-day voting period, but 
most of those went out in the last few 
days. Long story short, next year we 
will plan differently for a much better 
and less annoying experience for you. 
Thanks to all the Owners who took the 
time to provide helpful feedback. If 
you have any other feedback, contact 
the Board at board@willystreet.coop.”

ANNUAL MEETING &  
PARTY (AMP) ZERO- 
WASTE REPORT

Some of you may be interested to 
know the results of this year’s AMP 
Zero Waste efforts. In the end, we di-
verted 833 lbs. out of 923 lbs. total, or 
94%! Thank you to Earth Stew Com-
post Services for being our compost-
ing partner, and to the Madison East 
High School football team for being 
on our support team. 

ADDITIONAL LOCAL  
VEGGIES… IN WINTER!

The Co-op’s Purchasing team has 
been working to build a relationship 

with Innovation Kitchens (innovation-
kitchen.org), a commercial kitchen in 
Mineral Point whose goal is to work 

with co-ops, schools and hospitals to 
“lightly process” local products and 
make them suitable for winter use 
(e.g., canning, freezing, pickling, etc.). 
We’ve purchased a few things from 
them in the past year (most notably 

the pumpkin for our pies last Thanks-
giving).

We decided that it’s time to take 
things to the next level. In late June, 
Megan Minnick, our Director of 
Purchasing, sent out a call to all of 
our organic farmers. She gave them 
a small list of items (tomatoes for 
canning, and a few of our top-selling 
frozen veggies) and told them that if 
they have a bounty of any of these 
items this year that they would be 
willing to sell as one lot at a discount-
ed wholesale price, that we would 
work with Innovation to get the item 
processed and packaged for our retail. 
The farmers seemed excited, and 
mid-July Megan got an email from 
Crossroads Community Farm, who 
has a glut of broccoli—more than they 

STORES CLOSING  
EARLY
Monday, August 17th at 
6:00pm for our annual 
staff picnic 

Dave PaulyHolly Fearing Kathy Kemnitz

YOUR NEW BOARD MEMBERS

Innovation Kitchen
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I
t has been a 
crazy (great) 
summer! First 
of all, a huge 

thanks to Own-
ers, staff and local 
vendors for making 
this year’s Annual 
Meeting & Party 
(AMP) a success. 
This could not be 
possible without all 
of you. Willy Street 
Co-op’s AMP is 

something Owners (myself includ-
ed), look forward to every summer. 
Its purpose (aside from the legal 
requirement in our bylaws) is to be 
a fun, dynamic and effective ex-
pression of our Co-op’s democratic 
structure.

by  
Daniel  
Ramos Haaz, 
Board  
Member

BOARD REPORT 

Annual Meeting & Party; Board 
Elections & Farewells

continued on the next page…

ANNUAL MEETING & PARTY 
—BYLAW CHANGE RESULTS

“The annual meeting gives you a 
chance to celebrate your past, inform 
about the present and be aspirational 
about the future. All three of these 
elements contribute to a satisfying 
experience” – Robynn Shrader, CEO, 
National Co+op Grocers

Having an annual meeting is a 
unique opportunity for Owners to learn 
more about the Co-op. This includes 
asking questions, making suggestions 
and engaging with Willy Street Co-op’s 
staff and Board. On the other hand, 
Willy Street Co-op and the Board also 
use this opportunity to communicate 
with Owners. This year we celebrated 
the Co-op’s 40th year. With this an-
niversary, there are both challenges and 
opportunities. Some of the challenges 

addressed are the shortfall in sales from 
last fiscal years and the increased com-
petition by traditional retail stores, which 
is felt by the entire Co-op community. 
On the other hand, the Co-op is avidly 
searching for opportunities to serve the 
Dane County community in a way that 
expands the cooperative values of Willy 
Street Co-op.

Recently, the AMP also presented 
Owners the opportunity to vote for initia-
tives, as well as Board candidates. This 
change was made to cast a wider net and 
better engage our Owners in the elec-
tion process. Board candidates are now 
able to network with Owners first hand, 
which makes the democratic process 
much more effective.

On this year’s initiative, there was 
a small change proposed in bylaw 1.2 
to amend the address of the Co-op of-
fice to what is on record with the State 
Department of Financial Institutions. The 
change to this bylaw was approved by 
Owners

BOARD ELECTION RESULTS
This year, there were three seats 

available to fill on the Board of Direc-
tors. Every year, Owners who are pas-
sionate about their Co-op are welcome to 
run as candidates for the Board.

The Co-op has a very talented pool of 
Owners/candidates. This year, there were 
five candidates running for the Board, 
all with diverse backgrounds and plat-
forms. Once Board members are elected, 
their goal is to represent the ideas and 
concerns of their fellow Owners, while 
taking into consideration the Co-op’s 
strategic goals and values that make it a 
successful business. The Co-op’s com-
munity of Owners is increasingly diverse 
(in age, race and income, as well as 
geographic location) and we hope this is 
reflected in the Board as well.

Before getting to the results, we 
would like to thank Board members Rick 
Bernstein and dawn matlak for the time, 
insights and concerns they have brought 
forth to the Board; their contributions 
will be greatly missed. As the new Board 
is seated, we hope to continue their work 

in stewardship and inclusiveness in all 
levels of the Co-op and the community. 
I had the chance to talk to Holly Fear-
ing and she had this to say about her 
time on the board:

“I am so proud and humbled to 
have served as a Willy Street Co-op 
Board Member over the past three 
years. It was an honor to participate in 
my Co-op in this way, helping it better 
serve the needs of our community while 
setting an example for triple bottom 
line business (people, planet, profit) on 
a national scale. Serving on the Co-op 
Board has allowed me to contribute my 
skills and expertise toward the success 
of a cooperative system that produces 
democratically run, ethical and envi-
ronmentally conscientious businesses. 
Despite at times working long hours 
and making difficult decisions in a 
volunteer capacity, this has been one 
of my most fulfilling experiences of 
my life—I have learned an incredible 
amount about teamwork, business, 
community and cooperation—and I am 
truly a better person for it.”

The Co-op’s Board of Directors 
continually grows stronger with former 
members’ contributions and it gains 
fresh perspectives with the new Board 
members. Therefore, please join us to 
welcome our newest Board members: 
Holly Fearing (inclumbent), Kathy 
Kemnitz, and Dave Pauly.

can sell through their current chan-
nels. Crossroads ended up delivering 
two pallets (300-500 lb.) of broccoli to 
Innovation Kitchens to be processed 
into florets and frozen, ultimately in 
16 oz. bags with a UPC. If all goes as 
planned, this broccoli will be available 
in our frozen aisles during the winter 
months when there is no local broccoli 
available. We hope to grow offerings 
such as these in the future!

NEW REFERRAL PROGRAM
Willy Street Co-op has a new re-

ferral program! When you refer some-
one who signs up to become a Co-op 
Owner, you get a $25 gift card as a 
thank you for growing our coopera-
tive community. Please note though 
that the new Owner needs to provide 
us with your name and phone number 
or email address when they fill out the 
Fair Share contract.

NEW PUBLIC ART  
SPACES AT WILLY EAST

We received approval from the 
City through the MNA Arts & Culture 
Mural Project Initiative to beautify 
three exterior walls at Willy East: the 
fire station side of the property (where 
our current mural resides), Jenifer 
Street side of the property and the wall 
by our loading dock. 

A community mosaic, led by artist 
Shadayra Kilfoy-Flores, will soon 
grace the Jenifer Street side of Willy 
East! The mosaic will be created over 
the course of August—keep an eye in 
store and online for opportunities to 

participate in the creation of this new 
piece of neighborhood art!

The plan for the loading dock wall 
is to have a rotating painted exhibit 
similar to that of Mother Fool’s Cof-
feehouse down the road. If you or 
someone you know has interest in pro-
posing art for that space, please email 
Stephanie Ricketts at s.ricketts@
willystreet.coop! 

SOME FUN FY15 STATS (AS 
REPORTED AT THE AMP!)

In case you missed the fun at the 
AMP, here are a few high level num-
bers that Owners may be interested to 
know:
� Your Co-op sold $41.92 million in 

sales—and more than half of that 
stayed here in our local economy.

� We also have a loss of roughly 
$500k for the year. We originally 
thought the loss would be closer to 
$600k, but end of year cost savings 
and sales boosts helped tip the scale 
more in our favor!

� We employed 343 staff, and paid 
$11.5 million in wages and benefits.

� $8.74 million dollars of local 
product was purchased from local 
vendors.

� We spent over $2 million locally for 
operating expenses.

� Owners donated $228,764 in CHIP 
contributions and $45,805 in Nepal 
Earthquake relief contributions.

� We made grants totaling $25,000 
to nine local not-for-profits through 
our Community Reinvestment Pro-
gram, for specific projects.

Neopolitan-

style pizza

made-to-order 

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

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

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

Refund Policy: Unless otherwise specified in the description of the event, registration for events that 

Willy Street Co-op cancels will be refunded in full. Individuals who wish to cancel their registration 

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

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

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

INDIVIDUAL NUTRITION 
CONSULTATIONS
Instructor: Katy Wallace 
Fee: $35 for Owners; $70 for non-

owners
Location: Willy West 
Wednesday, August 19th, 
11:30am–2:30pm
Location: Willy East 
Friday, August 28th, 11:30am-
2:30pm   

An individual nutrition consul-
tation is your opportunity to learn 
how the correct food choices for 
your body can enhance your well-
being. A one-on-one session with 
Katy Wallace of Human Nature, 
LLC, includes a consultation 
regarding your health goals and 
lifestyle and food choice sugges-
tions geared toward addressing 
health goals and developing sus-
tainable change. The cost is $35 
for Owners and $70 for all others. 
To register for the next available 
opening, email info@humanna-
turellc.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.

SEASONAL 
ICE CREAM MAKING 
Location: Willy East
Instructor: Max Wilke
Fee: $10 for Owners; $20 for non-
owners

Monday, August 3rd, 6:00pm–
8:00pm. Learn how to make ice cream 
from scratch! We’ll go over two 
different approaches to making an ice 
cream base, as well as cooked vs. non-
cooked ice creams. Standard home ice 
cream making equipment will also be 
discussed. Best of all, learn how to 
make ice cream flavors beyond vanilla 
and chocolate, such as beet, sweet 
corn, and honey-lavender! 

SUCCESSFUL SOURDOUGH
Location: Willy East
Instructor: Linda Conroy
Fee: $22 for Owners; $32 for non-
owners

Thursday, August 6th, 6:00pm–
8:00pm. Join traditional food aficio-
nado Linda Conroy for this practical 
workshop. You will learn to start, 
feed, and maintain a sourdough 
starter. We will explore the best flour 
as well as proofing and baking tech-
niques. Participants will leave with a 
starter, recipes, and the confidence to 
make delicious baked goods at home. 
Please bring a pint jar to take your 
starter home.

SIX SPICES: 
INDIAN STREET FOOD
Location: Willy West
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Wednesday, August 12th, 6:00pm–
8:30pm. Street food is very popular 
in India; people from all walks of 
life love it. We cannot bring the food 
vendors from India to the U.S., but 
we certainly can bring the food to our 
classroom. Chef Neeta Saluja will 
demonstrate the following dishes: 
Chaat Papri, Eggplant Fritters, Coco-
nut Slice, and Chai.

LITERACY KITCHEN: 
COMIDA MEXICANA
Location: Willy East
Instructor: Fermin Gaytan Flores 
Fee: $10 donation to Literacy Net-
work 

Thursday, August 13th, 6:00pm–
7:00pm. Are you a foodie? Interested 
in other cultures? Socially aware? If 
any of these apply to you, the Lit-
eracy Kitchen, a part of the Literacy 
Network Summer Kitchen Series, is 
an event you shouldn’t miss. Literacy 
Kitchen combines literacy, culture 
and cuisine. You’ll walk away with 
a new recipe, a full belly, and a deep 
appreciation of the work that the 
Literacy Network does in our commu-

nity, as well as the challenges faced 
by low-literate adults. We’re guessing 
you’ll also be inspired to get involved 
with Literacy Network in one way or 
another. 

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

Friday, August 14th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 5–8. Participants will create 
delicious snacks using garden fresh 
vegetables! Recipes will include 
Kale Chips, Ranch Dip, and Fresh 
Squeezed Lemonade!

PICKLING YOUR 
BUMPER CROP
Location: Willy East
Instructor: Max Wilke
Fee: $10 for Owners; $20 for non-
owners

Tuesday, August 18th, 6:00pm–
8:00pm. Learn how to make fresh and 
home-canned pickles in style! We’ll 
go over the difference between refrig-
erator, fermented, and canned pick-
les, how to make brine, season your 
pickles, and how to water bath process 
pickles in order to preserve them. 
Most importantly of all, we’ll come up 
with great ways to use those preserves 
once they are on your shelf!

CHINESE VEGAN: 
MORE THAN JUST TOFU
Location: Willy West
Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-
owners

Thursday, August 20th, 6:00pm–
8:00pm. A simple stir-fry will delight 
our taste buds. By using various cook-
ing techniques, vegan Chinese cuisine 
is full of flavor and surprise. Tofu is 
an ingredient that takes lots of atten-
tion. Join Paul Tseng to explore more 

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

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

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 

HOME
i s  where
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and different ingredients to honor the 
Chinese vegan tradition. The balance 
of flavor, texture, color, and nutrition 
will be discussed and demonstrated. 

KIDS IN THE KITCHEN: 
GARDEN SNACKS! 
Location: Willy East
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-owners

Friday, August 21st, 4:30pm–
5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 9-12. Participants will make 
delicious snacks using garden fresh 
vegetables! Recipes will include 
Cauliflower Popcorn, Roasted Red 
Pepper Hummus, and a surprise 
smoothie! 

LECTURE: OVERCOMING 
A SENSITIVE STOMACH 
NATURALLY 
Location: Willy East
Instructor: Katy Wallace
Fee: Free; registration is required

Tuesday, August 25th, 6:00pm–
7:00pm. Recent news articles have 
discussed that the majority of re-
flux 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 and eat (and sleep) in 

comfort. Join Katy Wallace, tradi-
tional Naturopath of Human Nature, 
LLC, for a discussion of restoring 
healthy biota and secretions.

LITERACY KITCHEN: 
THE TIBETAN CHEF
Location: Willy East 
Instructor: Jolna Ren
Fee: $10 donation to Literacy Net-
work 

Thursday, August 27th, 6:00pm–
7:00pm. Are you a foodie? Inter-
ested in other cultures? Socially 
aware? If any of these apply to you, 
the Literacy Kitchen, a part of the 
Literacy Network Summer Kitchen 
Series, is an event you shouldn’t 
miss. Literacy Kitchen combines 
literacy, culture and cuisine. You’ll 
walk away with a new recipe, a full 
belly, and a deep appreciation of 
the work that the Literacy Network 
does in our community, as well as 
the challenges faced by low-literate 
adults. We’re guessing you’ll also be 
inspired to get involved with Litera-
cy Network in one way or another. 

PRESERVING FIGS
Location: Willy East
Instructor: Max Wilke
Fee: $20 for Owners; $30 for non-
owners

Sunday, September 6th, 2:00pm–

4:00pm. Figs have been consumed for 
ages, and are one of the most decadent 
fruits around but are only available for 
a short time during the year.  Learn 
how to make preserves with them 
to keep them around all year! From 
smoked fig jam to brandied figs, there 
are a variety of ways to enjoy this 
tasty treat any season!

HEALTHY EATING 
ON A BUDGET
Location: Willy West
Instructor: Ben Becker
Fee: $10 for Owners; $20 for non-
owners

Wednesday, September 9th, 
6:00pm–8:00pm. Feel empowered 
to prepare fresh healthy foods, even 
when limited by the size of your 
wallet. Through participation in 
discussion, hands-on tasting and food 
preparation, participants will explore 
strategies for procuring nourishing 
and affordable food, how to recognize 
healthy, fresh choices, and tasty, and 
versatile preparation methods. Sep-
tember classes will focus on local, 
seasonal foods.

KIDS IN THE KITCHEN: 
GLORIOUS GRILLED CHEESE
Location: Willy East
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 

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

non-owners
Friday, September 11th, 4:30–

5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 5–8. Kids in this class will 
prepare a variety of gooey cheeses 
and other scrumptious fillings to build 
their own grilled cheese sandwiches! 
Participants will also create a surprise 
fruity smoothie.

SIX SPICES: SAMOSAS
Location: Willy East
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Tuesday, September 15th, 
6:00pm–8:30pm. Join Chef Neeta 
Saluja as she demonstrates how to 
make samosas filled with seasoned 
potatoes and peas and fried to per-
fect crispness. Chef Neeta will also 
demonstrate Mint Chicken, marinated 
with yogurt, spices and fresh mint and 
a Tamarind Chutney.

STORES CLOSING 
EARLY

Monday, August 17th at 
6:00pm for our summer 

staff picnic 

Hot Grab & Go 
in the west deli
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L
ast February, 
the Madison 
Region Eco-
nomic Part-

nership (MadREP) 
asked our Co-op to 
include our pilot 
Local Vendor Loan 
Fund and a letter 
of support in their 
proposal to the US 
Department of Com-
merce for the greater 
Madison area to 
become a designated 

manufacturing community under the In-
vesting in Manufacturing Communities 
Partnership Program (IMCP). It is our 
pleasure to report that the Department’s 
Economic Development Administration 
(EDA) has accepted MadREP’s pro-
posal and our region is now one of 12 
communities that received such desig-
nations this year (more than 70 com-
munities applied in the second round of 
applications). 

WHAT IS THE IMCP?
According to the EDA, the IMCP 

Program is a federal initiative that 
encourages communities to “develop 
comprehensive economic development 
strategies that will strengthen their 
competitive edge for attracting global 
manufacturer and supply chain invest-
ments.” On July 8th, US Secretary of 
Commerce Penny Pritzker declared the 
12 new designations (now totalling 24 
nationwide), which were selected based 
on “the strength of their economic 
development plans, the potential for 

impact in their communities, and the 
depths of their partnerships across the 
public and private sectors to carry out 
their plans.” The federal press release 
states that MadREP will receive coor-
dinated support for community strate-
gies from eleven federal agencies with 
more than $1 billion available in federal 
economic development assistance, a 
dedicated federal liaison at each agency 
to help navigate available resources, 
and be recognized on a government 
website accessible to prospective inves-
tors looking for information on our 
community’s competitive attributes. 

MADREP’S VISION AS  
A MANUFACTURING  
COMMUNITY

MadREP’s designation lasts for 
two years, includes thirty projects, 
and our region may reapply for con-
tinued designation. According to the 
EDA’s IMCP electronic handout, the 
designation comprises “a 14 county 
region in Wisconsin that is focused on 
agriculture, food and beverage (AFB) 
manufacturing as [our] key technology 
sector (KTS). [Our] rural and semi-
urban counties have a natural competi-
tive advantage in climate, soils, water 
resources, and rainfall, as well as a 
superior infrastructure. ...A key target 
of [our] effort will be to take advan-
tage of the growing trend toward ‘local 
foods.’ Communities around the coun-
try are looking to local food projects to 
increase food security, as well as sup-
port small farmers and rural economies. 
[Our] priority area is infrastructure and 
site development, where they empha-

size ‘asset based economic develop-
ment investments’ over recruitment 
strategies, including plans to expand 
the Wisconsin Innovation Kitchens, 
upgrade [FEED Kitchens], build a 
Madison Public Market, and construct 
a training center and trucking logistics 
center. [Our] plan predicts creating an 
additional 2,499 jobs in AFB busi-
nesses, $822.8M in new KTS revenues, 
and $1.5 billion in total… benefit to the 
region.” 

OUR PART IN MADREP’S 
ECONOMIC DEVELOPMENT 
STRATEGY

Part of the proposal to receive 
designation required a strategy for 
operational improvements and allowing 
for greater capital access. According to 
the EDA, our region is home to “key 
industry clusters that can help support 
innovation in… information technol-
ogy, life sciences, advanced manufac-
turing, etc. The combined power of the 
region’s research and business sectors, 
including the region’s rapid advances 
in its information technology sector, 
could… make the KTS a leading food 
innovation region.” We are one of the 
private partners noted as a “diverse 
group of lenders in the region who are 
able to assist with capital availability,” 
by providing technical assistance and 
loan funding to increase operating effi-
ciencies and position local food busi-
nesses for financing and investment.

LOCAL VENDOR LOAN FUND 
EXPANSION ON  
THE HORIZON

In Fiscal Year 2014 we issued three 
loans totalling $100,000 to Creme de la 
Coulee Cheese, Keewaydin Farms and 
Healthy Ridge Farm through the pilot 
Local Vendor Loan Fund. As previ-
ously stated, we planned to monitor 
the repayment and success of the loans 
over two years’ time and assess for ex-
pansion of the program throughout the 
monitoring process. We are just gearing 
up to begin reviewing what expansion 
could look like, and the IMCP designa-
tion could not be a more timely and 

welcome reason to start looking ahead. 
MadREP’s application specifically 
cited our Local Vendor Loan Fund’s 
expansion as one of the many proj-
ects, continuing our partnership with 
Forward Community Investments and 
UW-Extension to “issue low-interest 
loans to farms and food businesses 
in order to grow their operations and 
properly align supply with the in-
creasing demand for locally grown, 
prepared and processed foods.” The 
plan also includes the technical as-
sistance portion of our pilot program, 
which assigns UW-Extension staff to 
“provide ongoing technical assistance 
as projects position themselves to 
grow and effectively compete in the 
marketplace.” MadREP’s application 
allocated $250,000 in IMCP funding 
as matching funds to the Local Vendor 
Loan Fund’s expansion. Representa-
tives from MadREP will be visiting 
Washington, DC, this August to find 
out more about the designation. After 
we find out more from MadREP, we 
will be reconvening our Loan Fund 
Committee this fall to discuss this 
brand new development and how to 
grow our still budding pilot program. 

SUSTAINABLE DEVELOP-
MENT OF OUR COMMUNITY

This is what Cooperative Prin-
ciple 7 (Concern for Community) is 
all about, working for the sustainable 
development of our community. By 
working with MadREP to gain this 
important community designation, 
your Co-op played a small part in 
making over $1 billion in federal as-
sistance available to bolster our local 
producers’ positioning as a driver of 
the economy. The IMCP is good for 
our community and that makes your 
Cooperative proud to play a role in 
its success. Making the Local Vendor 
Loan Fund a part of a larger system 
that is committed to bettering the eco-
nomic standing of our region shows 
how we can succeed and share in the 
success at the same time. Thanks to 
you and to MadREP, we are look-
ing forward to continuing to develop 

COOPERATIVE SERVICES NEWS 

Cooperative Principle 7  
In Action
Madison and the Driftless Region Becomes a Designated 
Manufacturing Community, Local Vendor Loan Fund Part 
of MadREP’s Application

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

ATTORNEY 

PAUL O’FLANAGAN 
 

Coop member, 

PROGRESSIVE & LOCAL 

LAW FIRM OFFERING: 

 

WILLS, TRUSTS, TAX, 

ESTATE PLANS, PROBATE, 

GUARDIANSHIP & FAMILY 

ASSISTANCE TO FOLKS 

AT LOW COST. 

CALL: 608-630-5068 

TRAVEL
CREATIVELY

GREAT PROJECTS FOR KIDS
AND ADULTS ON THE ROAD

QUALITY ART SUPPLIES
AT COMPETITIVE PRICES

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

608.274.1442 or lynnsofmadison.com
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I
’m a new mom, 
and being a Co-
op employee 
and long time 

vegan, feeding my 
baby is something 
I think about a lot. 
He’s only eight-
months-old, but 
because we are 
(mostly) following 
baby-led weaning, 
I’ve already begun 
to explore what 
foods I can intro-
duce to him that are 

the Local Vendor Loan Fund for our 
local vendors who provide the deli-
cious foods that are putting our region 
on the map. Your commitment to our 
Co-op, your equity, and your generosity 
continue to be an innovative force for 
our community, and that is why we are 
continuously grateful that you choose to 
invest in us, and spend your dollars in 
your Co-op store. 

Owners may find out more about 
the IMCP designation by:
� Reviewing MadREP’s Press Release 

at goo.gl/iQUY0D 
� Visiting the IMCP site at www.eda.

gov/challenges/imcp/ 
� Reviewing MadREP’s full IMCP 

application and letters of support 
(including ours) at madisonregion.
org/about/research-and-reports/ 

An Exploration of  
Feeding Children

by  
Angela  
Pohlman, 
General 
Merchandise 
Category 
Manager

nutritious, tasty, and fun—all in an 
attempt not only to nourish his body, 
but to help him become a healthy eater 
as he grows up. My family has seen 
a lot of heart disease, diabetes, and 
stroke, and I want to give him the best 
shot at avoiding these diseases. He has 
a seven-year-old stepbrother that we 
have on the weekends, and we make 
good efforts to help him along this 
food journey too. 

My baby is in a great place—
mostly breastfeeding and steadily 
increasing his food intake. He’s very 
excited about food, and will eat nearly 
everything we put in front of him. 

From what I’ve heard, this may not 
last that long, so I’m taking in all I 
can to figure out how to keep things 
progressing. I thought I would compile 
some of the tips I’ve found and share 
them here. 
� Shapes: Evidently, kids love things 

in fun shapes. So whether it’s using 
a cookie cutter to shape sandwiches 
or watermelon, or just slicing veg-
gies into stars, triangles, and cubes, 
kids go nuts for this stuff. 

� Dips: Giving kids something to dip 
into helps too—just adding peanut 
butter to veggies or giving them 
salad dressings or hummus. Ants on 
a log works for a reason. 

� Re-name: Give the food a fun 
name, like “Tiny Trees,” “Dino-
saur Leaves” or “Gamma Radiation 
Green Beans.”

� DIY: Giving kids the opportunity to 
create or help with their own meal 
can also help—asking them to stir 
final ingredients together, measure 
flour for muffins, tear kale leaves 
apart, assemble their own tacos, or 
make rice balls. Messy but fun!  

� Model Healthy Eating: This is the 
most important factor—you dem-
onstrate through your own choices 
what eating healthy looks like. Not 
so easy for all of us.  

� Concealment: I saw hiding or 

blending food into familiar recipes 
as an option. Sure, it’s a great way 
to increase vegetable consumption, 
but not a great way to get your kid to 
make the choice themselves. Per-
haps use this in combination, or ask 
them to help with it—like add the 
pureed sweet potato to the muffin 
mix.  

� Organize and Plan: Prep veggies 
and fruits so they are readily avail-
able for snack times, plot out your 
meals and make sure you have a few 
easy meals in your rotation.

Those are the tips I’ve found, and 
following are recipes I’ve tried and 
liked. Of course, I’m just starting this 
parenting journey. Many of y’all have 
been on the journey for years! I’d love 
to see your tips and recipe ideas—if 
you use social media, post your ideas/
tips and add #WillyKid so we can all 
share with each other. 

PEANUT SAUCE 
Adapted from theppk.com

I tried this sauce on my baby, and 
he loved it! Sucked the sauce right off 
the tofu. 
1/2 c. natural peanut butter
1/2 c. water
2 Tbs. brown rice vinegar
1 Tbs. chopped ginger
2 cloves garlic

Why Willy Street Co-op wants you to 
join our staff:
- You provide exceptional customer service

- You have excellent people skills

Why you will want to work at Willy 
Street Co-op:
- You’ll have supportive and fun co-workers

- Your starting pay will be above $10/hour

- You’ll have great benefits

Working toward a team as diverse as 
the products we carry. 
Apply today! 

For more information: jobs.willystreet.coop

Fresh. Local. Organic. Yours!
(An Equal Opportunity Employer)

KID NEWS
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I
f you’re read-
ing this, you’ve 
probably seen a 
piece of cheese 

or two in your time. 
It’s hard to go far in 
this state of Wiscon-
sin without bumping 
into a chunk, brick, 
block, tub, wheel, 
tube or spread of so-
lidified milk. Ubiq-
uitous among these 
curdled, cultured, 
creations: string 
cheese. Touted as 

“healthy and fun” and often the snack 
of choice for millions of American 
children, this cylindrical treat has been 
around in its current form for only a 
few decades. The glossy, individually 
packaged sticks don’t really tell the 
full story that is string cheese. The his-
tory and application of this stretchy, 
soft, salty snack goes much deeper 
than current marketing implies!

Have you ever tried to peel a 
cheese that wasn’t “string cheese”? 
You get crumbly, jagged edges that 
represent the individual curds before 
they mashed together in a form or 
press. So how in heck does string 
cheese “string”? It starts with an Ital-
ian cheesemaking technique called 
pasta filata or “spun paste.” In short, 
cheese curd is separated from the 
whey, molded into blobs, and reheated 
in the whey or water until it is mal-
leable. Gianaclis Caldwell, curd-nerd 
extraordinaire, tells us that the chemi-
cal foundations of pasta filata have 
to be properly laid at this point to 
achieve the elongation of the proteins 
(acidification, proteolysis...we’ll just 
call it “cheese magic”). Then the curd 

CHEESE NEWS 

String Cheese Manifesto

by Patrick 
Schroeder, 
Prepared 
Foods  
Category 
Manager

1/4 tsp. hot pepper flakes
1 tsp. sweetener
2 Tbs. tamari or soy sauce

Directions: Pulse all the ingredi-
ents in a blender until smooth. Serve 
as a dip or a sauce! Try on sautéed 
tofu, broccoli, and noodles or rice. Or 
use in Dragon Bowls (see below).

BAKED CHICKPEAS!
Yummy and versatile. 

1 can chickpeas
1 Tbs. oil
1 Tbs. nutritional yeast
1/2 tsp. salt

Directions: Preheat oven to 400ºF. 
Toss all ingredients together and 
spread out on a baking sheet lined with 
parchment. Bake for 20 -25 minutes, 
tossing the beans once or twice during 
baking. Bake longer if you like them 
more crispy. Play with seasonings! 

MINI LENTIL MEATBALLS
Adapted from theppk.com

I’ve had fantasies of making this 
for my children for years. At last! 
Don’t let the long list fool you—it’s 
very easy. Kids can help with the ball 
forming!
1 clove garlic
1 small onion (tangerine sized), peeled
1 1/2 c. (15 oz. can) cooked lentils, 

rinsed and drained. 
3 Tbs. nutritional yeast flakes
2 Tbs. vital wheat gluten flour
2 Tbs. soy sauce
1 Tbs. tomato paste
1 tsp. olive oil
2 Tbs. water
1/2 c. seasoned breadcrumbs

Direction: Using a food proces-
sor—pulse the garlic until finely 
chopped. Add onion and pulse until 
minced. You do not want any big 
pieces. With a spatula, transfer the 
onion/garlic mixture to a bowl and set 
aside. It’s ok if you don’t get it all, just 
most of it. 

Next add the lentils, nutritional 
yeast, vital wheat gluten, soy sauce, 
tomato paste, olive oil and water—
pulse until everything is mixed, then 
puree them until smooth, scraping 

down the sides as you go. Dump this 
mixture in with the onion/garlic and 
then add the breadcrumbs. Mix really 
well with your hands for about 2 min-
utes. This helps activate the gluten to 
bind the balls. 

Preheat oven to 350ºF. Roll the 
meatballs into cherry sized balls—you 
should get about 32 balls. Preheat a 
large skillet over medium heat and 
pour a thin layer of olive oil. Don’t 
crowd the pan; fry the balls in two 
batches. You should be able to tilt 
the pan and roll the meatballs well 
enough to get coated in oil. Cook until 
browned (about 5 minutes). 

Transfer all the meatballs to a bak-
ing pan. Bake for 18 to 20 minutes, 
shaking the pan every once in a while 
to toss the meatballs so they cook 
evenly. 

Toss with tomato sauce of your 
choice and top your pasta! Be careful 
not to break the meatballs whilst you 
toss them. 

DRAGON BOWL
A customizable bowl that contains 

a protein, grain, and veggie, served 
with a sauce. These are super easy to 
make gluten free, vegan, or paleo if 
needed. It can be made with leftovers 
or scraps! This could also be a great 
DIY meal for a kid—have a nice 
spread of veggies and let them build 
their own bowl. 
� Pick your pre-cooked grain. Ex-

amples: Rice, quinoa, steel cut oats, 
noodles, grits.

� Add pre-cooked/prepped veggies. 
Examples: shredded carrots, cubed 
avocado, roasted pepper strips, 
steamed green beans, cucumbers 
coins, steamed edamame, cooked 
spinach or collards. Remember the 
tip above regarding shapes—bust 
out the mini cookie cutters!

� Top with protein: Sautéed Tofu, 
Chickpeas, fried egg, leftover meats. 

� Add sauce! Either drizzle on top 
or serve on the side for dipping. 
Examples: the Peanut sauce from 
above, a cheese (or Cheeze) sauce, 
salad dressings. 

is stretched and pulled, almost like 
a dough, usually by a machine. A 
few producers still stretch the curd 
by hand, as our friend Cesar Luis 
and his wife Heydi do with their 
Queso Oaxaca and fresh mozzarel-
las. The resulting cheeses are usually 
submerged in brine for some time 
to add salt to the paste and then cut 
or shaped into logs, balls, or sticks. 
Mozzarella, provolone, caciocavallo, 
and Cesar’s Queso Oaxaca all begin 
this way.

Speaking of Queso Oaxaca and 
Mr. Luis, his cheese is the finest 
example you’ll probably find in 
the Midwest of a hand-made pasta 
filata cheese. I know from first-hand 
experience that he obsesses over the 
quality of his pulled curd. Try peel-
ing apart one of his sticks of Queso 
Oaxaca alongside an Organic Valley 
Stringle, for instance. The me-
ticulously crafted interior of Cesar’s 
cheese is an orchestral arrangement, 
precise, complex, intricate. The Strin-
gle is a commercial jingle, clean and 
simple. Catchy, but not really note-
worthy for its handiwork. Cesar tells 
me that Queso Oaxaca, or quesillo, 
isn’t often eaten by itself in Oaxaca, 
Mexico. It is a cooking or finish-
ing cheese for tacos and, famously, 
tlayudas. In his early attempts to sell 
Queso Oaxaca, he struggled to get 
Wisconsinites to buy the traditional 
shape—a ball of cheese rope wrapped 
upon itself. After that experience, he 
decided to cut the ropes into small 
sticks and market it as string cheese. 
We think he made a good choice.

Now that we’ve traced the roots 
of our little snacky friend through 
Italy and Mexico, we could trace it 
further through Armenia (where they 

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

Richard Levine, Ph.D.
608 233-2477

Karin Ringler, Ph.D.
608 310-4574

More than 30 years experience with Individuals and Couples

Insurance Accepted ≈ Sliding Fee Scale Available

313 Price Place, Suite 113
Madison, WI (near Hilldale Mall) 608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics



11Willy Street Co-op Reader, august 2015

season on a sale item, but nine times 
out of ten you are getting the best 
quality as well.

� Buy what’s in season (or rather 
avoid what isn’t in season): Let’s 
go back to the apple example. How 
do you avoid paying an arm and a 
leg for apples? The answer is sim-
ple: don’t buy them in the spring or 
summer when they’re not in season. 
Instead, choose one of the delicious 
fruits that is in season like berries, 
peaches, grapes, or plums, and hold 
your apple purchases for the fall 
when the domestic crop comes in. 

      The same principle holds true 
throughout the produce department. 
Things get pricey when supply is 
low and demand is high, and often 
that means a product is simply not 
in its peak season. Luckily, from 
citrus in the winter to peaches in 
the summer, there’s always some-
thing available that’s delicious and 
seasonal (and usually inexpensive.) 
If you need help figuring out what 
that is, just ask a produce clerk. 
We’re always happy to point you 
in the right direction and give you a 
sample.

� Buy local: By far, purchasing local 
fruits and veggies is the best way 
to stretch your dollar on organic 
produce. As I mentioned earlier, the 
Co-op purchases more local produce 
direct from farmers than any other 
retailer in town. When you buy lo-
cal, not only are you helping support 
your local economy and a Wiscon-
sin farming family, but you are also 
divorcing yourself from the global 
supply chain that allows the weather 
in New Zealand and consumer 
trends in China to affect the price 
you pay for an apple in Wisconsin. 
You are also bypassing the middle-
man, which gives you a better price 
and also puts more money in your 
farmer’s pocket. 

There are some exceptions to this 
rule for things that may require a lot 
of labor to produce, or when local 
farmers are not able to capture the 
economies of scale that large organic 
agribusiness can. Strawberries and 
bagged salad mix are examples of this, 
although I would argue that the quality 
and integrity of the local product is 
good enough to make the slight cost 
premium worth it.

Saving Money at the Co-op

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

make chechil) and Slovakia (where 
they make Korbáik). Eventually, we 
would end up back in Wisconsin, in 
the 1970s. On to Baker’s Cheese, 
in St. Cloud, just east of Fond du 
Lac. Originally a cheddar maker, the 
creamery transitioned to mozzarella 
making in the 1950s to meet the rise 
in demand for pizza that followed 
American GIs home from Italy. In an 
attempt to respond to customer re-
quests to have this melty, white cheese 
in a snackable form, Frank Baker, 
granddad of Baker Cheese, noted that 
one could simply chop the freshly 
machine-pulled curd into sticks from 
the long ropes that the machine nor-
mally put out. After a short bath in salt 

water, the first modern string cheese 
was born. According to Frank’s grand-
son, Brian, the marketing wasn’t well 
thought out at first. They couldn’t see, 
at that time, that this little wonder-
snack would be the go-to for school 
lunches and healthy snacking. Their 
first marketing strategy? Serve it at the 
tavern. 

That’s it. The history of string 
cheese, in brief. I think we have 
some really great string cheeses. I’ve 
already waxed poetic over Cesar’s, 
and you should try it if you haven’t. 
Renard’s Cheese, out of Sturgeon 
Bay, also makes a string cheese that 
we carry proudly. Please, stop by a 
cheese counter and try some!

A
s the 
person 
respon-
sible for 

produce pricing at 
the Co-op, one of 
the questions I get 
most often is: Why 
is organic produce 
so expensive, and 
how can I eat organ-
ic fruits and veggies 
on a budget?

Why is organic 
produce sometimes 
so expensive?

Let’s take the first part of that 
question first. Why is organic produce 
sometimes so expensive? In order to 
understand the answer, you first have 
to understand more about the or-
ganic produce industry and where our 
produce comes from. We rely on two 
very different supply chains: distribu-
tion warehouses that source nationally 
and internationally, and direct pur-
chases from local farmers. 

SUPPLY CHAIN
The first supply chain is, under-

standably, the most complex. Because 
we live in a temperate climate, it’s 
inevitable that we sell produce from 
warmer places such as California and 
Mexico. Tree fruits such as apples and 
pears have a distinct seasonality in the 
Northern Hemisphere. In order to keep 
top quality product on our shelves we 
have to look to the Southern Hemi-
sphere for these items in our off-
season. Since it’s not feasible for us 
to work directly with farmers, packing 
companies, and importers around the 

world, we’ve partnered with distribu-
tors who we trust to do that work for 
us.

The Co-op has been selling organi-
cally grown produce for 40 years. Re-
cently the rest of the world has caught 
on. In the last ten years, the market for 
organic produce has skyrocketed. In 
fact it’s risen so quickly that farmers 
who grow certain crops can’t keep 
up. It takes three years to transition 
land to organic production. If you are 
growing a perennial crop like fruit 
trees, the farmer has to wait an addi-
tional few years for the trees to reach 
maturity before reaping an organic 
harvest. As with any supply chain, 
when demand outsteps supply, prices 
rise. So it is with organic produce, at 
least some items at some times.

Perhaps the best example of how 
this international supply chain affects 
the price you pay is organic apples. 
This is a crop that many of us grew up 
thinking of as a year-round affordable 

staple. Not anymore. In the last few 
years, organic apple prices have risen 
dramatically, especially during our off 
season (spring and summer). Why? 
Organic apples are a commodity that 
is increasingly sought after not only in 
the US, but also in Europe, China, and 
other international markets. It takes a 
significant amount of time to transi-
tion orchards to organic production. 
Add to that a bit of bad weather in 
New Zealand and you have the perfect 
storm that results in extremely high 
prices on our shelves.

Now let’s shift our focus from the 
global marketplace to our own local 
economy. More than any other retailer 
in our area, the Co-op sources fresh 
produce direct from Wisconsin farm-
ers—about 35 of them throughout the 
growing season. By doing this we are 
able to avoid the international supply 
chain, the whims of the global market, 
and your money is not diverted to a 
middleman distributor. When you 
buy local produce, what you pay is a 
direct reflection of the time, labor, and 
investment the farmer had to put into 
the product.

TIPS FOR SAVING MONEY
So, with that background, here are 

some tips to help you save money and 
still eat the absolute best organic pro-
duce. It’s easier than you might think!
� Buy what’s on sale: Every week, 

we pick six organic produce items 
that we are able to get at a very 
good price, we drop our margins, 
and offer them to Owners as Owner 
Rewards sales. 

          The items we put on sale, both 
local and non-local, represent a 
farmer’s bountiful harvest—whether 
that be a Dane County farmer’s 
zucchini or a Mexican farmer’s 
mangoes. When supply is up, prices 
go down, it’s really that simple. The 
great thing about this is that when 
harvests are good and we are able 
to put something on sale, quality 
is also usually very good. Not only 
are you getting the best price of the 

PRODUCE NEWS 

STORES CLOSING  
EARLY

Monday, August 17th at 
6:00pm for our annual 

staff picnic 
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accoutrement all on its own.
As many heads of garlic as you want 

to roast
Olive oil
Aluminum foil

Directions: Preheat oven to 400ºF. 
Slice top 1/3 off the head of garlic. 
Place the bottom portion on a piece of 
foil and drizzle it with olive oil. Place 
the top portion back on the head of 
garlic and crumple the foil to create a 
sealed packet. Roast the garlic for 30 
minutes.

LEMON GARLIC SAUCE
Adapted from The Plan

This stuff is amazing on every-
thing. You can thin it out with a little 
more olive oil (or cream!) and use it as 
a pasta sauce. It’s delicious on chick-
en, or probably any meat, or stirred 
into steamed/sautéed veggies. Yum!
5 large whole heads of garlic (yes, 

really! See recipe above for roasting 
method)

2 Tbs. olive oil
4 Tbs. fresh lemon juice
Sea salt to taste
Freshly ground black pepper to taste

Directions: Let roasted garlic 
cool for 10 minutes. Separate cloves 
and squeeze each to extract pulp. Add 
remaining ingredients and mash, or 
blend in food processor.

ROASTED GARLIC AND DILL 
WHITE BEAN DIP
Adapted from howsweeteats

This could easily become my go-
to dish for potlucks and barbeques. 
Great with crackers, bread, veggies, 
anything dippable, really. This would 
probably be delicious as a sandwich 
spread too. 
1 15 oz. can cannellini beans
2 heads roasted garlic (see recipe 

above for roasting method)
3 Tbs. fresh dill
1/4 cup olive oil
Salt and pepper to taste

Directions: Add all ingredients 
to food processor and blend until 
smooth, streaming in olive oil while 
still processing. Serve garnished with 
additional dill and olive oil.

STORES CLOSING  
EARLY

Monday, August 17th at 6:00pm 

for our summer staff picnic 

I 
love garlic. 
To be honest, 
I think of it as 
a vegetable. It 

makes almost any 
meal better. What’s 
better than a meal 
with garlic? A fast 
meal with garlic, of 
course! While some 
of these recipes 
require some cook-
ing time, none of 
them require more 
than five minutes of 
hands-on prep. 

There’s a little bit of everything 
here, so even if you’re garlic-ambiva-
lent there’s something for you.

SPICY GARLIC  
AVOCADO TOAST

Super fast, super tasty breakfast 
right here. The raw garlic makes it a 
little spicy. For added protein, top it 
with a fried egg!
1 slice bread of choice
1 large clove garlic
1/2 avocado

Directions: Toast bread until top 
is a little crusty. Cut the end off of the 
garlic clove and rub it on the bread, 
covering the entire top. You won’t see 
any garlic pieces on the bread, but it 
should get a little shiny, plus, the gar-
lic clove will be getting smaller. Mash 
avocado and spread on toast. Sprinkle 
with salt, if desired.

GARLIC-ROASTED  
GARBANZOS

These are great on top of salads, 
stir fries, or just for snacking on! 
Great hot or cold, I keep a jar of them 
in my fridge at all times.

1 15 oz. can garbanzo beans (1.5 cups) 
rinsed and drained

2 tsp. olive oil
2 cloves garlic, crushed
2 Tbs. grated Parmesan cheese
1 Tbs. Italian seasoning

Directions: Preheat oven to 400ºF. 
Pat garbanzos dry with towel. Toss all 
ingredients together in a medium sized 
bowl and then spread in a single layer 
onto a rimmed baking sheet. Bake for 
30-40 minutes until beans are crispy.

GARLICKY PARMESAN 
ROASTED BROCCOLI
Adapted from damn delicious

This is the fastest, easiest, and 
most delicious veggie dish for garlic 
lovers. True confession: sometimes 
I eat a whole batch myself. I don’t 
recommend using frozen broccoli. It 
doesn’t crisp up.
5 c. broccoli florets (about 24 oz.)
3 Tbs. olive oil
4 big cloves garlic, minced or put 

through garlic press
1/4 c. Parmesan
Juice of 1/2 lemon

Directions: Preheat oven to 425ºF. 
Oil a large baking sheet and add broc-
coli florets in a single layer. Add the 
garlic and then drizzle the olive oil 
over everything. Toss gently to com-
bine. Bake for about 12 minutes, until 
broccoli edges start to brown. Add 
Parmesan and lemon juice and serve 
immediately. 

ROASTED GARLIC
It’s always nice to have a few of 

these on hand. Roasted garlic has a 
much sweeter, more mellow flavor 
with none of the spiciness of raw gar-
lic. The recipes below call for it as an 
ingredient, but it makes a lovely bread 

PRODUCE NEWS 

Garlic

by Ansley 
Knoch, 
Purchasing 
Assistant

humanNature
nutrition and wellness

Address your health
 with personal attention

 and food-based guidance.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961

 Baltic Amber Baby &

 Kids Teething Necklaces & Bracelets.

Youʼve seen them, but besides being 

darn cute on babies, amber is a 

natural fossilized tree sap that emits 

an anti-inflammatory when worn that 
can help with teething pain as well as 
other maladies. Get them locally at          	 	 	 	 	 	 	 	 	 	 

1813 Monroe Street
New Shipment!

w i l d c h i l d c l o t h e s . c o m

WILD CHILD

Local Produce: 
When To Find It
Severe weather conditions (excessive 
rain, drought, etc.) will affect availabil-
ity and price. For other months, see 
www.willystreet.coop/local_availability.

Apples

Arugula

Basil

Beans

Beets

Bok Choy

Braising Mix

Broccoli

Brussel Sprouts

Cabbage 

Carrots, 5lb Bag

Carrots, Bunched

Carrots, Juice

Cauliflower

Celeriac

Celery

Chard, Red

Cilantro

Collards

Cucumber

Daikon

Dandelion Greens

Edamame

Eggplant

Fennel

Garlic

Herbs, Pickling Dill

Herbs, Others

Kale

Kohlrabi

Leek

Lettuce

Melons, Musk

Mustard Greens

Mushrooms

Nectarines

Okra

Onions, Cured

Parsley

Peaches

Pears

Peppers

Peppers, Hot

Potatoes

Pumpkins

Radishes

Rutabaga

Salad Mix

Sauté Mix

Scallions

Shallots

Spinach

Sprouts

Squash, Summer

Squash, Winter

Tat-Tsai

Tomatillo

Tomatoes, Cherry 

Tomatoes, Roma

Tomatoes, Slicing 

Tomatoes, Heirloom 

Turnips

Watermelon
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deals

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

august

Health & Wellness

Health & Wellness

co-op deals: August 5–18

co-op deals: August 19–September 1

HONEST COMPANY 
diaper rash cream  

$8.99/tx

2.5 oz • was $12.29/tx

KISS MY FACE 
bar soap 
Coconut Milk & Olive Oil 

2 for $5 /tx

8 oz • was 2 for $7.58/tx

SPECTRUM 
organic ground 
flaxseed 

$5.99/tx

14 oz • was $8.99/tx

JASON 
gluten-free 
body wash  

$8.99/tx

30 oz • was $14.79/tx

CLEANWELL 

foaming 
hand wash 
All Kinds on Sale!

$4.39/tx

9.5 oz • was $5.99/tx

NORDIC NATURALS 
nordic berries 
All Kinds on Sale! 

$19.99/tx

120 ct • was $23.99/tx

HIMALAYAN 
INSTITUTE
eco neti pot   

$8.99/tx

1 ea • was $11.19/tx

GARDEN OF LIFE  
raw fit protein  
All Kinds on Sale!

$29.99/tx

600 grams • was $35.39/tx

AMAZING GRASS 
green 
superfood 

$19.99/tx

7.4-8.5 oz • was $35.79/tx

PRESERVE 
green recycled 
food storage   

$3.99/tx

2-pack • was $6.49/tx

TOM’S OF MAINE
simply white sweet 
mint toothpaste  

$3.99/tx

4.7 oz • was $6.29/tx

HYLAND’S
calm ’n restful 
4 kids 

$5.99/tx

125 tab • was $9.99/tx

ALAFFIA
triple-milled 
hand soaps 
All Kinds on Sale! 

3 for $9.99/tx

5 oz/ea • was 3 for $13.47/tx

ACURE 
bare baby 4-in-1 
foamer soap

$7.99/tx

16 oz • was $9.99/tx

EO  
lavender hand 
sanitizer spray 

$2.99/tx

2 oz • was $4.79/tx

NATURAL VITALITY
raspberry lemon 
calm 

$14.99/tx

8 oz • was $21.79/tx

RAINBOW LIGHT 
probiolicious 
gummies 

$11.99/tx

50 ct • was $19.79/tx

NATURAL FACTORS
vitamin d3 
5,000 IU 

$6.99/tx

120 softgels • was $14.99/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.
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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  A u g u s t  5 – 1 8

FIELD DAY
organic 
pasta sauce
All Kinds on Sale!

2 for $5
26 oz/ea • was 2 for $5.58

CALIFORNIA 
OLIVE RANCH
extra virgin 
olive oil

$7.99 
16.9 oz • was $11.19

STRETCH ISLAND 
organic 
fruit leather 
All Kinds on Sale!

5 for $2
.5 oz/ea • was 5 for $3.25

BEANFIELDS 
bean chips
All Kinds on Sale!

$2.69
5.5-6 oz • was $3.49

GUAYAKI
organic 
yerba maté
Lemon Elation, Revel Berry, Enlighten Mint

$1.79/tx

16 oz • was $2.19/tx

R.W. KNUDSEN
organic 
juice boxes 
All Kinds on Sale!

2 for $5
27 oz/ea • was 2 for $7.58

HONEST TEA
iced tea

3 for $3/tx

16 oz • was 3 for $4.47/tx

MOM’S BEST 
NATURALS
cereals 
All Kinds on Sale!

2 for $5
16-24 oz/ea • was 2 for $6.98

TALENTI
gelato 
All Kinds on Sale!

$3.99
16 oz • was $5.49

THE CHIA CO.
chia pods
All Kinds on Sale!

$2.49
6 oz • was $2.99

ENVIROKIDZ
organic crispy 
rice bars

$2.99
6 oz • was $4.49

ANNIE’S NATURALS
bbq sauce
All Kinds on Sale!

$2.99
12 oz • was $4.19

WOODSTOCK 
FARMS 
hardwood 
charcoal

$7.99/tx

8.8 lb • was $9.29/tx

BIONATURAE
organic pasta
All Kinds on Sale!

$1.99
16 oz • was $2.49

WALLABY 
organic 
greek yogurt
All Kinds on Sale!

2 for $3
5.3-6 oz/ea • was 2 for $3.58

WORLD WATERS
watermelon 
water

$2.99
12 oz • was $3.49

ANNIE’S NATURALS
mustard
All Kinds on Sale!

$2.99
9 oz • was $4.19

BIONATURAE
organic canned 
tomatoes

2 for $5
28.2 oz/ea • was 2 for $6.38

co-op deals: August 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 able to be mor

our sales and offer better sale pricing. For more information, including ho

for the email fl yer, see willystreet.coop/Owner-Rewards-change.

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

$1.99/tx

8 oz • was $2.79/tx

KOYO
ramen
All Kinds on Sale!

5 for $5
2-2.1 oz/ea • was 5 for $5.95

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  A u g u s t  1 9 – S e p t e m b e r  1A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

CASCADIAN FARM 
organic 
granola bars 
All Kinds on Sale!

$3.69
6.2-7.4 oz • was $4.79

CROFTER’S
premium 
fruit spread
All Kinds on Sale!

$2.69
10 oz • was $3.79

BLUE DIAMOND 
almond breeze
All Kinds on Sale!

$2.79
64 oz • was $3.49

HELIOS
organic kefir
All Kinds on Sale!

$3.19
32 oz • was $3.99

seventh 
generation 
dish liquid 
All Kinds on Sale!

2 for $5 /tx

25 oz/ea • was 2 for $7.58/tx

FIELD DAY
bath tissue

$6.99/tx

12-pack • was $7.99/tx

HI BALL

energy drink
All Kinds on Sale! 

$2.29/tx

15-16 oz • was $2.79/tx

NATURAL SEA
pink alaskan
salmon
All Kinds on Sale!

$2.99
7.5 oz • was $3.99

NATURE’S PATH 
organic toaster 
pastries
All Kinds on Sale!

$2.99
11 oz • was $4.29

ANNIE’S 
HOMEGROWN
mac & cheese
All Kinds (Except Organic) on Sale!

4 for $5
6 oz/ea • was 4 for $9.96

GREEN VALLEY 
ORGANICS
organic lactose-
free yogurt
All Kinds on Sale!

$1.29
6 oz • was $1.49

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

$3.99
11-13 oz • was $4.99

DREW’S 
dressings
All Kinds on Sale!

$2.49
12 oz • was $3.29

BEARITOS
tortilla chips
White, Yellow

$3.29
16 oz • was $4.79

FRONTERA
skillet sauce 
All Kinds on Sale!

$1.99
8 oz • was $2.49

BLUE SKY
soda 6-packs 
All Non-Organic Kinds on Sale!

2 for $6
6-pack/ea • was 2 for $7.58

co-op deals: August 19–September 1
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Do you know where your wood comes from? 

 

At Baraboo Woodworks, we take pride in producing one of a kind heirloom   
quality furniture and specialty wood products, sourced from area communities 
and small family forests. Stop in and talk to the crew about having a new table 
built from a beloved tree in your yard that needs to come down or browse our  
selection of specialty slabs and dimensional lumber.  

Check out our website and Facebook page to learn more about our "Wood with a Story." 

Visit our  
Eastside Madison Shop 

 
84 N. Bryan St. 

(one block east of Milwaukee St.) 
 

Mon-Fri: 8 am to 4 pm 
Sat: 8 am to 1 pm 

608.663.1010 
 

www.baraboowoodworks.com  

As h    W a lnu t    P in e    Ha ckb e rry    Bas sw ood    Oak    Hon e y  L ocus t    Har d  Map le  

Locally Grown and Locally Made in Madison, WI 

off   
 1st wednes

day ea month

THIS MONTH’S WELLNESS 
WEDNESDAY IS AUGUST 5TH  
 

Next month’s Wellness Wednesday is 
September 2nd
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BOB’S RED MILL 
ORGANIC FARRO 

Some say farro is the 
original ancestor of all 

other wheat species—“the 
mother of all wheat.” 
Bob’s Red Mill farro 
is high in fiber and a 
good source of iron and 
protein. Widen your 
culinary horizons by us-

ing it in stews, casseroles, 
salads, and more! Avail-

able at East.

DANDIES MINI 
MARSHMALLOWS 

The vegan marshmallow you know 
and love, now in a mini size! Perfect for sprin-

kling on top of warm beverages. Available at East.

DEL SOL CHOCOLATE BARS
Artisan bean-to-bar chocolate made in Viroqua, WI. Chocolate mak-

er Lynn Kronschnabel purchases whole, raw cacao beans for her bars and 
sweetens them with organic maple sugar from Wisconsin. Lynn is dedicated to 
sourcing ethically grown and traded cacao beans. Available at East and West.

SANTOSHA CHOCOLATE
Certified organic, and free of nuts, soy, dairy and gluten. Six tantalizing 

flavor profiles like Coconut & Hawaiian Pink Salt, and Cinnamon, Cayenne & 
Maca. These are raw chocolate bars with a minimum of 60% cacao. Indulge! 
Available at East and West.

SO DELICIOUS COCOWHIP 
Top your dessert or beverage with this delicious light, fluffy, coconutty 

concoction! Made with organic coconuts. Available at East and West.

YOGI CRANBERRY SPICE TEA 
In Ayurveda, tart flavors are stimulating to the digestive system. This 

new, certified organic tea from Yogi includes a supportive combination of a 
probiotic, in addition to hawthorn berry and warming chai spices. Contains 
caffeine. Available at East and West.

LIZ LOVELY TRIPLE CHOCOLATE MINT TRUFFLES 
Try this decadent new dessert from Liz Lovely. Like her amazing cookies, 

these truffles are certified gluten free, vegan and non-GMO. Soft chocolate 
mint cookies enrobed in dark chocolate. Yep, I’m sold. Available at East.

JASON BODY WASH 
Two new varieties: Smoothing Coconut with coconut oil, and Gluten-Free 

for gentle cleansing. Available at East and West.

NUTRIBIOTIC ORGANIC RICE PROTEINS 
Wholesome protein, now organic! Available at East and West.

WILLY STREET CO-OP BRAND 
ORGANIC COCONUT OIL SOFTGELS 

P rovides 1000mg of coconut oil, which is a rich source of medium chain 
triglycerides. Available at East and West.

KISS MY FACE COCONUT MILK BAR SOAPS 
Lots of moisture from such a little bar! Available at East and West.

ACURE BABY 
The brand you love is now making products for your baby! Moisturizing 

and gentle. Available at East and West.

GARDEN 

TILLING 
Vegetable/Flower Gardens 

(New or Established) 
Spring is coming.  Plan Ahead. 

Quality Garden Tilling 
(608) 212-5959 

qualitygarden@icloud.com 
Call Jerry 

Middleton, WI 53562

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.

Every Thursday, we have a sale on one 

product from our Meat Department. 

We like to call it

Check Facebook, Twitter, or the 
Meat department counter for that 

week’s sale. Quantities limited.

    Hardware Center 
1398 Williamson St.  257-1630 

acewilly@tds.net 

 

3pc Bistro Sets  

Starting @ $89.99 

Outdoor Living @ 
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Staff Picks

KATIE O’CONNELL-JONES

Madison Sourdough Bread, all varieties
This product arrives extremely fresh. It’s obvi-

ously made by someone who knows how to make 
delicious bread. If it manages to sit around for an 
extra day on my counter it always makes for an 
awesome piece of toast.

Willy Street Co-op Banana Bread 
Willy Street Co-op banana bread is very fresh 

and moist. It’s consistently good and not overly 
sweet like most quick breads. 

Cesar’s String Cheese
This handmade string cheese beats every other string cheese on the market. It 

is hand pulled and has amazing texture. If we are out of stock on this item, I do 
not buy any other, but wait for it to be back in stock.

Locally Grown T-shirts
These cotton t-shirts have a fantastic fit and feel great on your body.  They 

hold up well with repeated washings.  

Holy Land Hummus
I enjoy all the flavors—they are not too garlicky or salty. The consistency is 

always good and they make a great quick snack or lunch.

HALLIE ZILLMAN-BOUCHE

Madhava Pancake Mix
The Madhava Pancake Mix tastes amaz-

ing. It’s been really helpful as a mom with a 
toddler for quick breakfasts. She had a sensi-
tivity to dairy and even when mixed with wa-
ter it still tastes amazing (other brands when 
water is substituted didn’t taste so great). It’s 
also an ancient grain mixture and much easier 
on the digestive system. I am also a HUGE fan 
of the brownie mix made with ancient grains 
and coconut sugar. 

Willy Street Co-op Whole Roasted or Rotisserie Chickens
The whole rotisserie chickens are so helpful for work night meals. One whole 

chicken can either be a full meal in itself or taken home, stripped and used for 
up to three meals for a four-person family. Stir-fry, enchiladas, or potpies. It 
saves me the time of roasting it. I have even used the meat for salads for a week! 
(Whole roasted chickens are available at East; rotisserie chickens are available at 
West only.)

Willow Creek Pork Chops
These pork chops are full of flavor (and not white like so many pork  

chops are). I can quickly pan sear them with a little maple sugar and mustard. 
YUMMY!!! Or bake them with soy sauce, onion and pineapple! I love knowing 
they are local and free of antibiotics. It is really important to me to know where 
my meat comes from!

Willy Street Co-op Slaw Mix
This coleslaw mix is super versatile! I not only use it for cole slaw, but I often 

use it for stir-fries or fried rice! I have even used it as a slaw for tacos. I love that 
all the prep is done for me and I don’t have excess produce that I’ll rarely have 
time to use up.

Willy Street Co-op Toffee Cookies
TOTALLY AMAZING. Soft, chewy and tasty as *$#%! I really wish these 

came in a multi-pack, so I wouldn’t have to admit to buying 6 or more at a time! 
And they are surprisingly cheaper than the other cookies! 

NATE LENOX

Bhakti Chai
Top quality ingredients and production leads to 

a clean, delicious product. It tones digestive energy 
and makes you feel lively without the jitters of a 
high-caffeine drink.

Willy Street Co-op Biscuits and Gravy
I would not make this at home but love it as a 

super-filling occasional indulgence. (At Willy East 
only.)

Willow Creek Farms Cottage Bacon
This bacon renders all other bacon obsolete.

CBD Tincture
This stuff is a life-changer for muscle tension, back pain, and restless legs.

Firewood
I like that it is certified so that it can be brought with on a camping trip to 

State and National parks. 

KATHERINE KORNELY

Field Roast Original Chao Slices
This vegan cheese is the cherry on top of any 

cracker or deli sandwich. It’s so good, even plain! 
The texture, the taste—they are just perfect!

Willy Street Co-op Lemon Parsley Potato 
Salad

This is by far the most underrated deli salad 
we sell. The flavor combination is totally perfect 
on its own, or as an accompaniment to any picnic.

Organic Shiitake Mushrooms
Shiitake mushrooms are my number one 

favorite food, ever! My favorite way to prepare them is with a little olive oil, salt 
and pepper in the oven at 350ºF for 10-15 minutes. They are the most savory 
little pop-in-your-mouth treats and a real bang for your buck!

Rishi Matcha Powder
This matcha powder has the quality you would expect from any fine teahouse 

and is available in bulk so that you can buy any quantity you like! The color and 
the taste are so vibrant and fresh, it’s the perfect way to start your day.

Gardein Chicken Tenders
Gardein Chicken Tenders are just as good as the real thing, without the guilt! 

They are excellent on their own, in a sandwich or in a salad! I always have a bag 
in my freezer!
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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  >

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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I
t is very possible to eat healthy 
as a kid at school, but it isn’t 
always easy. Here in Madison, the 
school district is ever attempting 

to mirror the values of its residents 
when it comes to healthy eating. The 
importance of children’s health is very 
important to this community—we live 
in a town where you are allowed and 
encouraged to use your EBT card at 
the farmers’ market. The process isn’t 
easy, and the best intentions some-
times come up against financial barri-
ers. The Madison Metropolitan School 
District (MMSD) has a great ally in 
REAP (Research, Education, Action 
and Policy) Food Group, a local non-
profit whose federally funded Farm 
to School program employs nutrition 
educators at many of the district’s 
elementary schools. And, Willy Street 
Co-op gives parents the option to pack 
healthy lunches with fresh and organic 
fruits and vegetables all-year round. 

HOT LUNCH
The 2014 documentary Fed Up, 

argues that “sugary foods—and par-
ticularly soda—are the cigarettes of 
the 21st century”—a comparison that 
speaks clearly to how damaging and 
addictive sugar can be to a growing 
body. For lunch, all Madison elemen-
tary students receive a cold pack and 
a hot pack. A typical hot pack features 
a Tony’s Galaxy Pizza, for example. 
(According to the Tony’s website, 

the pizza has 520 mg of sodium, nine 
grams of sugar and thirty percent 
of the recommended daily intake of 
saturated fats.) The cold pack will 
include a fruit or vegetable and any 
toppings or condiments that go with 
the hot pack. The hot pack is con-
structed at the MMSD central kitchen 
and heated up on-site. Older students 
have more a la carte options, but it is 
important to note that the average high 
school lunch in the United States has 
100 milligrams more sodium than the 
acceptable amount a child can health-
ily ingest in an entire day. The MMSD 
serves more than 20,000 meals every 
day during the school year. More than 
a third of the food and supplies pur-
chased come from companies within a 
200-mile radius of Madison. However, 
the reality of the situation is that big 
food companies are involved in mak-
ing the decisions about what your kid 
eats every day at school.

PERSONAL EXPERIENCES
AJ Hughes, Co-op cashier and 

MMSD student from kindergarten 
through high school, rarely packed 
a lunch. “I remember a lot of subs, 
chicken sandwiches and burgers. 
There wasn’t a big selection for just 
produce. Apple, orange or banana. 
Nothing else.” Her time at the Co-op 
and working as a babysitter has shown 
her that kids can and will eat fresh 
vegetables, although it wasn’t always 

the case for her. She also remembers 
sodas being taken out of her lunch-
room at Memorial High School after 
her freshman year, another sign of how 
the MMSD continues to make strides 
toward healthier options. Sam Tai, a 
Co-op employee and teacher at Sand-
burg Elementary School for the last 
three years, is impressed by MMSD’s 
ability to affirm his students as “young 
people with tastes and opinions” by 
giving them more options at lunch. 
His experience as a teacher showed 
him that “at no time in the day is the 
importance of food and nutrition more 
apparent than the hours around stu-
dents’ snack and lunch times.” 

A meal packed with protein and 
whole foods will always be better for 
a student’s capacity to pay attention 
and learn than a heavy meal of salt and 
grease. And, obviously, their physical 
bodies benefit from a healthy meal, 
too. There are economic and racial 
factors to obesity, certainly. Healthy 
food can seem expensive, so it may 
not even be an option for kids out-
side of school. Many families have to 
rely on free and reduced-price lunch. 
School lunches aren’t the only cause of 
children being overweight, of course, 
but it is the meal at the center of their 
day, and sets an example of what kids 
should eat when they aren’t at school. 
Preparing them with the information to 
make healthy choices in the real world 
is vital.

REAP’S FARM TO SCHOOL 
PROGRAM

While every parent wants the best 
for their child, it can be difficult to 
balance that with the actual expense of 
packing a lunch every day. The school 
lunch program makes it convenient to 
send your kid to school with the con-
fidence that he or she will be fed well. 
Part of what REAP does is work to 
make those options healthy and more 
local—they help parents feel better 
about what their kid is eating during 
the day. For example, doesn’t the fact 

by Sasha Debevec-McKenney, Newsletter Writer

Jenna Delesha asks the kids an 
important question.
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that, because of REAP, 17 tons of 
fresh, local fruits and vegetables were 
used in the MMSD in 2014, make you 
smile?

Farm to School lessons help 
ingrain the importance of local and 
sustainably grown foods in elementary 
school students, which in turn makes 
them healthier and more engaged 
citizens. The lessons show kids ev-
erything from small, hands-on ideas 
like learning plant parts, to bigger 
concepts like the journey food takes. 
Jenna Delesha, one of four nutrition 
educators paid through the Ameri-
Corps program, said that her favorite 
lesson to teach is routes of food. She 
tries to show them how convoluted 
the national food system can be: “Our 
example is how a box of Ritz crackers 
travels all around the country before 
getting to your grocery store, versus 
Potter’s Crackers that are made right 
here in Madison...with local wheat.” 
She also taught them about seasonality 
using strawberries—which aren’t ex-
actly plentiful in Wisconsin in Decem-
ber—but somehow seem to be at the 
grocery store year round. That led to a 
discussion about canning and preserv-
ing local strawberries, an entirely new 
process for some students. The kids 
had to guess what makes a specific 
hummus dip so red (answer: beets) 
and Delesha once led a lunchroom in 

a coordinated snap pea bite, which 
resulted in a nearly deafening crunch.

The classroom lessons are some-
times paired with a snack. The week 
the kids learned about the six parts of 
a plant, they made tortilla wraps that 
used one of each: sunflower seeds, 
tomato (the fruit), broccoli flowers, 
spinach leaves, kohlrabi (the stem), 
and carrots or radishes as the root. 

SNACK PROGRAM
REAP does snacks on a bigger 

scale too, through their Snack Pro-
gram. Delesha and the other mem-
bers of the Farm to School team use 
produce from farms like Snug Haven 
and Ela Orchards to provide a snack 
to 13 elementary schools once a week 
during the school year. Once or twice 
they did their snack processing at the 
MMSD central kitchen, where the in-
dustrial landscape was a sharp contrast 
to the REAP workers cutting up car-
rots by hand or counting local apples, 
for instance. 

The snack program benefits the 13 
elementary schools in Madison that 
have the highest free and reduced-
price lunch rate. The USDA helps 
fund the snack program with the Fresh 
Fruit and Vegetable Grant, which 
sets restrictions on which elemen-
tary schools are eligible. Delesha has 
noticed a definite divide in the type of 
students whose grandparents taught 

them how to cook and the students 
who have never heard of vegetables 
like kohlrabi before. 

GARDEN BARS
REAP gives them access to these 

vegetables and more through lunch-
room salad bars called Garden Bars. 
Garden Bars always emphasizes local, 
in-season vegetables like Co-op favor-
ite Tipi Produce carrots, and replaces 
the students’ cold packs.

Even though the Garden Bars 
often have to be funded with the help 
of an outside donor, the MMSD just 
witnessed the opening of its 29th 
Garden Bar in April at Aldo Leop-
old Elementary School. Leopold, the 
district’s largest elementary school, 
is 30 percent African American and 
37 percent Hispanic/Latino. Delesha 
dressed up as a tomato in the Leopold 
lunchroom to celebrate the occasion—
after, of course, giving them lessons 
on how to use tongs, how to not dip 
below the sneeze guard, and to only 
take what they actually plan to eat. 
It was particularly rewarding when 
students recognized some of the pro-
duce—giant freeze-sweetened spinach 
that might have once been intimidat-
ing—from the lessons she had given 
them previously. The concept behind 
Garden Bars is, as Delesha puts it, 
to “encourage kids to make choices 
about what they want to eat instead of 

putting a pack in front of them.” They 
pick all their own fruits and veggies, 
and, she continued, “Studies have 
shown that if kids have a choice of 
what they want to eat, they’ll eat more 
healthy things.” 

After a year of teaching about 
nutrition and the food system, Delesha 
received a package of thank you notes 
from some of her students. They wrote 
things like, “I learned that grains 
and vegetables have seeds in them”; 
“Thank you for teaching my class and 
I about seasonality. I learned a lot of 
stuff that I didn’t know about nature”; 

REAP’s snacks
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“I learned that local foods are better 
for you”; “I learned that bees are not 
mean”; and “Thank you for coming 
in and teaching us about how to be 
healthy. I learned that there’s a lot of 
steps to get our food.” 

“I hoped while teaching I was 
getting the messages across,” said 
Delesha, “then to see the kids draw 
pictures about the subjects I taught 
and say thank you and how much fun 
they had made me feel very proud and 
accomplished.” Her experience proves 
that kids can get it—eating health-
ily is not beyond them, it’s just some 
trope we’ve come to believe from 
watching too many Teenage Mutant 
Ninja Turtles stuff their faces with 
the cheesiest pizza on the face of the 
earth. Learning to like eating healthy 
at a young age is vital to your health 
for your entire life—and nothing 
makes learning more fun than eating 
while you do it.

MEALS BY PARENTS 
In my two years working at the 

Co-op, I’ve seen a lot of beautiful par-
enting moments—but the best ones, 
in my opinion, are the real teaching 
moments. I tried very hard to not look 
like I was staring at a little girl as she 
read the sugar content off the back of 
a cereal box, very slowly, while her 

mom beamed with pride behind her. I 
used to collect forgotten grocery lists 
and the best ones were the ones that 
had clearly been written by a child, 
who I’m assuming was also learning 
what each of the products was and 
where it was located. These lists also 
happened to be very cute and contain 
many priceless misspellings. 

I think it would be fun to buy 
Bunky’s hummus, then go to Bunky’s 
and eat their hummus there, then make 
your own hummus at home and com-
pare all three. Then again, I’m also the 

kind of person who shrieked out loud 
in a natural foods store in Connecticut 
when I saw they had RP’s Pasta on 
sale. 

If there is a way to make your kid 
that excited about local food, it could 
start with packing them a lunch with 
which you can both be happy. Take 
into consideration what the Farm to 
School program values when you 
make your kid’s lunch—give them op-
tions, make an aspect of it local, and 
include fruit and vegetables. Seasonal-
ity can be a really fun learning experi-

ence—seriously: try a local tomato in 
August and then try a tomato in Febru-
ary, and ask your child to think about 
why one was better than the other. 
Wisconsin produce in August is evi-
dence that seasonality is worth waiting 
for. Every local item sold at the Co-op 
has an easily recognizable purple tag. 
The Co-op believes in three levels of 
locality (see sidebar). The distinctions 
have been a real learning experience 
for me because I always want to rec-
ommend a local product to a customer 
whenever possible. 

While I don’t actually have any 
children of my own, I did talk to some 
real Co-op parents who all gave me 
great advice. Ellen Carlson has been a 
Co-op shopper for about 15 years, and 
regularly packs lunches for her two 
children, ages nine and six. Her kids 
get to choose the days they eat school 
lunches so they get to eat some of 
their favorite foods. Otherwise, Carl-
son packs healthy lunches because she 
doesn’t always think school lunches 
“make for good brain and body con-
trol fuel,” but also because she wants 
her kids to “get in the habit of seeing 
the types of foods we provide for them 
as healthy and balanced.” She’s aware 
that school lunches result in a tremen-
dous amount of waste, and because 
she knows how much her kids can eat, 

        Healing Foot 

        Reflexology
Stress Reduction, Relaxation, 
and a step towards Wellness

Kirsten van Gelder, M.A., R.N.
1321 E. Mifflin St., Suite 100

Madison, WI 53703  

www.healingfootreflexology.com

Monday & Thurs 12:00- 5:00 

Call (608) 371-3789 

for an appointment

The only 

Iyengar yoga studio 

in Madison

See our class schedule at: 
Yogacoop.com

 812 EAST DAYTON ST. SUITE 200

Unique co-op structure

Mix & Match 
six-packs of
beer at Willy 
West.

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!
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OUR DEFINITIONS 
OF LOCAL

Lots of stores talk about shopping local. What does that really 
mean? The defi nition varies depending on where you shop—
there is no set defi nition for local in the grocery sector. At our 
Co-op, local means the product was sourced from anywhere in 
Wisconsin or from within 150 miles of the state capitol building. 
Local products are noted with purple tags in our Co-op, and we 
break down our local defi nition three ways:

100% LOCALLY GROWN

Products above this shelf tag are entirely local. If the product 
has multiple ingredients, all of them are local and the product is 
baked, cooked, mixed, etc. locally.

ESSENTIALLY LOCAL

At least 50% of the ingredients are grown or raised in the state 
of Wisconsin, or within 150 miles of the Capitol building in 
Madison.

LOCALLY PREPARED

Products above this tag are made locally—and may be made 
with some local ingredients—but they do not meet the criteria 
we use for our “Essentially Local” designation.

packing a lunch eliminates that waste. 
It may seem like school lunch is 
cheaper, but Carlson thinks otherwise. 
The kids’ lunches stay pretty simi-
lar—a sandwich, fruit, vegetable, and 
a snack like pretzels, nuts, and maybe 
even chocolate. That consistency—she 
also shops once a week—and “the 
thought of [food that’s] processed, 
packed in syrup….[or] packed in little 
trays and cellophane”—makes it even 
easier. 

All of the parents I spoke to were 
dealing with some combination of 
balancing the expense of packing a 
lunch and the health content of school 
lunches. I talked to another mom who 
recommended making a version of 
homemade LaraBars—a simple 
recipe consisting of water and 
three things the Co-op sells 
tons of in the bulk aisle: 
pitted Medjool dates, 
cashews and peanut but-
ter. The recipe is easily 
adaptable to your kid’s 
favorite tastes. Carlson’s 
youngest son “could 
eat yogurt all day,” and 
although it isn’t “the 
perfect health food,” 
she likes to freeze a 
tube of yogurt, and by 
lunchtime it’s just cold 

enough. 
The Madison Metropolitan School 

District has a long way to go when it 
comes to school lunches—but their 
problems are endemic of our entire 
country. That doesn’t excuse the is-
sues, but it speaks to how much work 
there is to do to get truly healthy 
lunches in every school. Locality 
and seasonality are a good start, and 
packing a lunch more often can be a 
learning experience for you and your 
kid. The habit of eating healthy goes 
both ways. 

 See www.willystreet.coop/catering for a menu.

Why do all the work, when we can do it for you?
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Chocolate Shoppe gave away free 
ice cream.

We served approximately 4,500 free 
dinners to our Owners.

Afrosage offered dance 
lessons for kids.

We gave away 1,000 goodie bags filled with product samples 
and other goodies.

Community Shares was there 
talking about the Community 
CHIP program.
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RECIPES AND  
DRINK RECOMMENDATIONS
DRINK RECOMMENDATIONS FROM STAR LIQUOR, 1209 WILLIAMSON 

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

Garlicky Kale Salad with Crispy Chickpeas

Adapted from www.minimalistbaker.com.
This hearty salad is topped with crispy, spicy chickpeas and a delicious 

roasted garlic and tahini dressing.
15 oz. chickpeas, rinsed, drained, thoroughly dried (pat dry with a clean cloth)
4 ½ Tbs. olive oil, divided
3 Tbs. tandoori spice blend (see note on how to make your own)
1 head garlic, cloves separated and unpeeled, excess papery skin removed
¼ c. tahini
1/3 c. fresh lemon juice plus 1 tablespoon
1 ½ Tbs. maple syrup
salt
pepper
hot water
10 oz. kale, stemmed and coarsely chopped or torn

Directions: Preheat oven to 375˚F. Place the dried-off chickpeas in a large 
bowl and drizzle with 1 ½ tablespoons of the olive oil. Add the tandoori spice 
and toss to coat. Transfer the chickpeas to a rimmed baking sheet. Place the 
garlic cloves on the baking sheet with the chickpeas and lightly drizzle with 
a little olive oil. Bake 20-25 minutes, until chickpeas are golden brown and 
lightly crisped and the garlic is lightly browned. Set aside to cool.

In a medium mixing bowl, combine the tahini, 2 tablespoons of olive oil, 
1/3 cup of lemon juice, maple syrup, and salt and pepper. Squeeze the roasted 
garlic cloves out of their skins into the bowl and whisk vigorously to combine. 
Add hot water, a tablespoon at a time, to thin the dressing as needed. Taste 
and adjust the seasoning if necessary.

Place the kale in a large mixing bowl. Top with last tablespoon of olive oil 
and lemon juice and use your hands to massage the leaves to tenderize them. 
Add as much of the dressing as you’d like and toss well to combine. Top with 
the crispy chickpeas and serve.

Note: To make tandoori spice blend, combine 3 Tbs. cumin, 2 Tbs. garlic 
powder, 2 Tbs. paprika, 3 tsp. dried ginger, 2 tsp. ground coriander, and 2 tsp. 
cardamom. Makes 2 generous servings.
Star Recommends: Ecker Gruner Veltliner—Fresh green scents like 
the understory nettles and the dew soaked ferns, white pepper and 
spice, citric and nervy–among the most refreshing yet with a spear-
mint on the finish. This is pert and perfect.

Watermelon Lemonade

Adapted from www.smittenkitchen.com.
Pure summer in a glass. The recipe is easily doubled, too.
½ c. lemon juice
1 c. watermelon purée, strained to remove seeds
6 Tbs. simple syrup (see note on how to make your own)
1 ½ c. cold water (or sparkling water, for a fizzy version)

Directions: Combine all ingredients in a pitcher and stir. Pour over ice 
and enjoy.

Note: For simple syrup, simmer one part water with one part sugar until 
the sugar has dissolved. That’s it! Makes 4 servings.

Watermelon, Tomato, and Almond Gazpacho

Adapted from Small Plates and Sweet Treats: My Family’s Journey to 
Gluten-Free Cooking by Aran Goyaga

Watermelon gazpacho is unexpected, and perfect for pulling out of the 
fridge when you’re craving something cool and refreshing.
2 c. diced watermelon, seedless, or seeds removed
2 tomatoes, medium, very ripe, peeled (optional), and chopped
¼ red onion, small, diced
2 Tbs. almond meal
1 Tbs. red wine vinegar
1 Tbs. olive oil, plus 2 tablespoons for garnish
3/4 tsp. salt
1 garlic clove, small, grated (optional)
1 oz. feta cheese, crumbled, for garnish

Directions: Place the watermelon, tomatoes, red onion, almond meal, 
red wine vinegar, 1 tablespoon of olive oil, salt, and garlic, if using, in the 
bowl of a food processor or in a blender pitcher. Purée until smooth, then 
refrigerate for at least 1 hour (and up to two days). Stir and adjust seasoning 
if needed. Stir, then pour into bowls and serve topped with a drizzle of olive 
oil and crumbled feta. Makes 4 large servings.
Star Recommends: Moulin de Gassac Guilhem Blanc—The Guilhem 
Blanc has a beautiful, clear crystalline appearance in the glass with 
fresh, powerful and seductive nose of stone fruit, citrus, and floral 
aromas. Lively acidity and good minerality follow through on the 
finish to keep you coming back for more.

Golden Tomato Sauce

Adapted from www.101cookbooks.com.
A perfectly light and fresh summer tomato sauce to serve over pasta.

1 ½ lbs. yellow tomatoes, ripe, cored and halved
3 Tbs. olive oil
3 medium cloves garlic, chopped
½ tsp. salt
½ tsp. crushed red pepper flakes

Directions: Run your finger inside each tomato to remove seeds; dis-
card. Reserving any juice, chop tomatoes into ¼-inch chunks, set aside.

In a medium saucepan, combine the olive oil, garlic, salt, and crushed 
red pepper flakes. Heat over a medium-low flame, stirring occasionally, 
until the garlic begins to turn golden. Add the tomatoes and juices and stir 
to combine. Bring to a simmer, and cook for 6-8 minutes, until the toma-
toes begin to break down. Remove from heat, and adjust the seasoning if 
needed. Makes 2 cups.
Star Recommends: Giacomo Grimaldi Dolcetto—A rich bouquet 
with enticing fruity aromas, pleasant acidity and Dolcetto’s sig-
nature slightly bitter aftertaste. For a wine that didn’t experience 
any wood aging it is surprisingly full-bodied with a velvety, dense 
texture and ample tannins to hold everything together nicely.  

please drink responsibly. more recipes on the next pages.
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Salted Watermelon Sorbet

Adapted from Salty Sweets: Delectable Desserts and Temping Treats 
with a Sublime Kiss of Salt by Christie Matheson.
1 c. water
2/3 c. sugar
5 c. watermelon cubes, seeds (and rind) discarded
1 Tbs. fresh lime juice
½ tsp. sea salt
1 Tbs. vodka

Directions: In a small saucepan, combine the water and sugar. Sim-
mer, stirring occasionally, until the sugar has dissolved completely. Set 
aside and allow to cool.

Working in batches, purée the watermelon, lime juice, sea salt, and 
vodka in a blender until very smooth. Strain the mixture through a sieve 
into a large bowl. Chill for at least one hour, then churn in an ice cream 
maker according to the manufacturer’s instructions. Transfer the churned 
sorbet into a sealed container and freeze an hour before serving. Makes 1 
quart.
Star Recommends: Martini and Rossi Asti—It is light bodied, 
fragrant and refreshing and is bubbling with a youthful character. 
It’s perfect on its own, or as the key ingredient to bring its unique 
sparkle to any cocktail.

Chicken with 40 Garlic Cloves

Adapted from Alice Waters’ The Art of Simple Food II
Thank goodness, you don’t actually need to peel the 40 cloves of garlic 

here. This easy chicken dish is moist and infused with flavor. 
1 whole chicken, cut into pieces
salt
black pepper
olive oil
40 cloves of garlic, unpeeled, excess papery skin removed, from 3-4 heads
10 sprigs fresh thyme
1 bay leaf
4 thick slices bread

Directions: In a large cast iron skillet over medium-high heat, heat 2 
tablespoons of olive oil. Arrange the chicken pieces in the skillet (in batches if 
necessary) and cook one side for 10-12 minutes, until deeply brown. Flip and 
brown the second side for 4-6 minutes.

Preheat oven to 375˚F. Place the cloves of garlic in a lidded baking dish 
large enough to hold the chicken. Add the thyme and bay leaf, and drizzle 
with 3 tablespoons of olive oil. Toss to coat. Arrange the browned chicken on 
top of the garlic cloves and herbs. Cover with aluminum foil, then place the 
lid on top. Cook in the middle of the oven for 50 minutes. Remove the lid and 
aluminum foil, and continue to cook for an additional 10 minutes. Remove 
from oven.

Place the bread on a baking sheet and toast in the oven for about 8 min-
utes. Serve the chicken with the roasted garlic cloves and toasted bread. 
Squeeze the garlic onto the bread. Serves 4.
Star Recommends: E Guigal Cotes du Rhone Blanc—Freshness marked 
by the distinctive aromas of Viognier; white flowers, apricot, acacia 
and white peach. A well-rounded wine with elegance, strength and 
balance.

Chipotle Beef and Black Bean Burritos with 
Pico de Gallo

Adapted fromwww.vikalinka.com.
The filling for these burritos will be sure to please everyone – creamy 

with black beans and nicely seasoned.
1 ½ cup black beans, drained and rinsed, divided
2 Tbs. olive oil
1 white onion, diced
5 cloves garlic, minced, divided
1 lb. ground beef
1 Tbs. tomato paste
2 tsp. cumin
½ tsp. chili powder, plus up to ½ teaspoon more for more heat
1 chipotle pepper in adobo sauce, minced
salt
½ c. water
4 large tomatoes, cored and diced
1 red onion, medium, minced
1 jalapeño pepper, cored, seeded, and diced
1 cup packed cilantro, finely chopped
½ lime, juice of
8 flour or corn tortillas, warmed
2 avocado, sliced
grated cheese
shredded lettuce

Directions: In a food processor with a splash of water, purée ½ of the 
black beans until a paste is formed. Set aside.

Heat the olive oil in a large skillet over low heat. Add the diced white 
onion and cook, stirring occasionally for 5-7 minutes. Add three cloves of 
the minced garlic and cook 2 minutes. Add the ground beef and cook until 
browned. Stir in the tomato paste, cumin, chili powder, minced chipotle 
pepper, and a generous pinch of salt. Fold in the puréed black beans with ½ 
cup of water. Stir to combine. Raise the heat to high and bring to a gentle 
boil. Stir, then lower the heat and simmer, covered, stirring occasionally, 
for 30 minutes, until the mixture has thickened. Taste and add more salt or 
chili powder as needed.

In a large bowl, combine the tomatoes, minced red onion, jalapeño, 
cilantro, and remaining 2 cloves of minced garlic. Stir in a pinch of salt and 
the lime juice. Taste the pico de gallo and adjust the seasoning if needed.

Assemble the burritos by scooping ¼ cup of the beef and black bean 
filling into each warmed tortilla. Top with remaining black beans, avocado, 
grated cheese, and/or lettuce, and serve with pico de gallo. Makes 4 serv-
ings.
Star Recommends: Leitz Out Riesling—This crisp, satin-textured 
Riesling shows the Rheingau’s classic salted peach and lemon, and 
subtly piquant finish. The 2009 vintage is made from declassified 
Grand Cru spätlese. Johannes Leitz’s Leitz Out is pungent with 
lemony fruit and delicious, but is drier in character than his other 
wines.

STORES CLOSING  
EARLY
Monday, August 17th at 
6:00pm for our summer 
staff picnic 

SUMMER
CREATIVELY!!!

ART CLASSES AND SUPPLIES
TO PUT YOU IN

A CREATIVE GROOVE

ART SUPPLIES, NEEDLEWORK,
CUSTOM FRAMING, CLASSES

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

608.274.1442 or lynnsofmadison.com

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.
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Pork Burgers with Basil Garlic Mayo

Adapted from www.everydaypaleo.com
This basil garlic mayonnaise would be great slathered on all your sand-

wiches and burgers this summer.
2 lbs. ground pork
½ c. sliced fresh basil leaves, plus 1/3 cup minced fresh basil leaves
½ tsp. salt
2 tsp. black pepper
1 c. mayonnaise
2 garlic cloves, minced
8 large lettuce leaves or buns
2 tomatoes, sliced

Directions: In a large bowl, mix together the ground pork, ½ cup sliced 
basil leaves, salt, and black pepper. Form into 8 even burger patties. Grill or 
pan fry over medium heat. Cook 4 minutes on each side, or until the internal 
temperature reaches 160˚F, and burgers are no longer pink in the middle, but 
are not dried out.

In a small bowl, stir together the mayonnaise, 1/3 cup minced basil, and 
minced garlic. 

Serve the burgers hot, on a lettuce leaf or a bun, topped with the basil 
mayonnaise and sliced tomato. Enjoy! Makes 8 servings.
Star Recommends: Marietta Christo—Dark Purple. Full-bodied yet 
surprisingly soft, this mouth fi lling wine offers plenty of thick, juicy 
black fruits and pepper with intense notes of blueberries, lavender, 
and dried fl owers.  

please drink responsibly.

Heirloom Tomato Cornbread

Adapted from www.adventures-in-cooking.com.
This cornbread, topped with sliced heirloom tomatoes and sharp cheddar 

cheese, is decidedly out of the ordinary.
1 c. corn meal
½ c. flour
¼ c. sugar
½ tsp. baking soda
½ tsp. salt
2/3 c. milk
3/4 c. sour cream
3/4 c. corn kernels
6 Tbs. butter, melted
3/4 c. shredded sharp cheddar cheese, divided
3 small heirloom tomatoes, sliced into ¼-inch rounds

Directions: Preheat oven to 375˚F. In a medium bowl, mix together the 
corn meal, flour, sugar, baking soda, and salt until thoroughly combined. In 
a large bowl or in a stand mixer with a paddle attachment at slow speed, mix 
together the milk, sour cream, corn kernels, and butter until blended. Add 
the dry ingredients to the wet ingredients and mix just until blended. Fold in 
½ cup of the grated cheddar.

Transfer the batter into a well-greased cast iron skillet and spread it 
into an even layer. Top with ½ of the remaining grated cheddar. Arrange 
the sliced tomatoes on top, then sprinkle with the last of the grated ched-
dar. Bake for 1 hour 10 minutes, and after 40 minutes cover the skillet with 
aluminum foil. When a knife inserted into the center of the cornbread comes 
out clean, remove from oven. Allow to cool 10 minutes, then serve. Makes 8 
servings.
Star Recommends: Maggio Petite Sirah—With hints of fi g, fi ne co-
coa, and licorice, this wine has a rich color with dark berry fl avors 
and a lingering fi nish.

WHAT DO YOUR

CHIP GIFTS
ACCOMPLISH?

They help
Community Shares of Wisconsin
and its 67 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!

“I recently volunteered at Willy Street 
Co-op’s Annual Meeting and Party. 
I really like being able to help out 
Community Shares and Community 
CHIP® in this way, and to thank the 
Co-op and its owners for all they do to 
support us. As a bonus, it’s work hours 
for my nonprofit—since all member 
groups volunteer time to CSW to keep 
down their costs. Thanks again to all 
of you who support CHIP!” -  Kathleen 
Brandenburg, Wisconsin Coalition 

Against Sexual Assault

Wisconsin Family Ties helps 
keep kids—those with social, 
emotional, or behavioral 
challenges—at home and in 
school. WFT has reversed school 
suspensions and expulsions, 
reunited families separated by 
out-of-home placements, and 
worked with juvenile corrections 
to pilot “parent peer support” 
with families of incarcerated 
youth.

Part of Community 
GroundWorks’ mission is to 
introduce people to new foods 
and encourage a healthy diet. 
Sometimes, talk overheard at 
Troy Kids’ Garden illustrates 
this best: “I don’t like peppers. 
They’re too spicy.” “Just try a 
little bit of the green one.” “I 
like it! Can I try the orange and 
the yellow and the red?”



SPONSORED BY:

MGE FOUNDATION

UW CREDIT UNION

GROUP HEALTH 
COOPERATIVE

Carl F. Statz & Sons

Culligan Water

Purple Cow Organics

the

garden party

Saturday, September 12

4:30 pm til twilight

Distinctive Local Restaurants. 
Casual fine dining al fresco   

at Troy Gardens. 

A zero-waste event.

Cajun Cook

Salvatore’s Tomato Pies

Oliver’s Public House

Tornado Steakhouse

Green Owl Cafe

Looking Glass Bakery

River Bakery

Mad Maiden Shrub

Gail Ambrosius Chocolatier

Just Bakery

Info & Ticket sales: 

communitygroundworks.org

608-240-0409 

MadiSalsa 

Tasty Treats


