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SPECIAL STORE HOURS
December 24th: Stores close at 6:00pm

December 25th: Stores closed

New Year’s Day: Stores closed

Note: We will close at our customary 9:30pm 
on New Year’s Eve.
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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.

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 

 

SPECIAL 
STORE HOURS
December 24th: Stores 
close at 6:00pm

December 25th: Stores 
closed

New Year’s Day: Stores 
closed

Note: We will close at 
our customary 9:30pm 
on New Year’s Eve.
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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!

FAIR SHARE
Q: What does it cost for a share 

and to become an Owner?
A: Sorry for my delayed response! 

To answer your question, when you 
invest in full as an Individual Owner, 
you invest $56 of equity, $91 for a 
Household. This does not include the 
$2 administration fee associated with 
each equity installment. We also are 
able to have Owners invest in their 
Ownership over seven years. Mean-
ing, you can invest as little as $10 of 
an Individual Ownership, or $15 a 
year for a Household Ownership once 
a year. If you qualify for our Access 
Discount (www.willystreet.coop/
ownership#toc-2), you are able to in-
vest a smaller amount of equity each 
year over a larger amount of time. 
Additionally Owners with the Access 
discount can enjoy an additional 10% 
off most purchases from Willy Street 
Co-op. 

Should you ever decide you 
would like to leave the Co-op at any 
time, we can refund you the equity 
you invested during your time of 
Ownership, or we can donate it to our 
Community Reinvestment Fund. 

You can sign up for Ownership 
either in either one of our stores or  
online. 

Please let me know if you have 
any further questions. Our Customer 
Service Teams at both stores are also 
very helpful in answering questions 
as well. 

Have a great rest of your week!
-Ashley Kuehl, Owner Records 

Administrator

GOOD BUT INCOMPLETE
Q: Over the years lines between 

the subject entities have become a 
bit blurred in our opinion. We used 
to buy all our essential food at the 
Health Food Store until Co-ops 
became more familiar and afford-
able. The Co-ops were great when 
we first could afford to join one on 
the east coast way back when. To 

us it was like owning a Health Food 
store where we could get all the 
organic products we wanted at rea-
sonable cost. However, gradually 
Co-ops (in particular Willy Street) 
became more and more com-
mercialized and stopped carrying 
products we once were able to buy. 
A few examples (there are many) 
are bulk tofu and Hijiki seaweed 
(some of your millennial grocery 
staff have never heard of hijiki but 
it was once carried by Willy St). 
No-Salt potato chips...duh! (sorry).

So it is with frustration that we 
feel we cannot buy many healthful 
items at the co-op and once again 
have to return to health food stores 
and the “health” aisles of super-
markets. Thank you for a good but 
incomplete business model.

A: I’m sorry you aren’t satisfied 
with our product offerings. What we 
carry is based almost entirely on what 
our Owners choose to purchase. We 
have extremely limited space in our 
stores, so routinely, we go through 
our product offerings in each section, 
weed out items that aren’t selling 
well, and replace them with items that 
our Owners have asked for or items 
that are new to market that we think 
our Owners would like to have avail-
able to them. 

Regarding the items you listed:
• Hijiki Seaweed: This was discontin-

ued by our suppliers. That particu-
lar kind of seaweed has been shown 
to have significant arsenic contami-
nation and the USDA has advised 
against its consumption. However, 
I have heard that is for sale at the 
Oriental Shop on Park Street.

• No Salt Potato Chips: We do carry 
Kettle Brand low salt chips, but 
not the no salt since they did not 
sell well at all. I have passed this 
request on to our Grocery Category 
Manager, however, and he will 
consider bringing that flavor back.

• Bulk Tofu: We do not carry tofu 
in bulk, however we have a lot of 
price competitive options for tofu 
in our refrigerated grocery case. It’s 
also possible to set up a pre-order 
for this product if you would like, 
just let me know and I can put you 
in touch with the buyers.

I hope this helps. Let me know if 
there are any other specific products 
that you are missing, and I’ll do my 
best to answer your questions.

Best Regards, Megan Minnick, 
Director of Purchasing

SHELF LIFE
Q: Some years ago I stocked 

up on hummus mix from the bulk 

bin at Willy East. I was optimistic 
about how often I would use it, 
and so I still have quite a bit of it 
in my cupboard. I mixed some up 
today and it doesn’t taste like what 
I recall. Can this mix go rancid? 
Thanks!

A: Thank you for contacting us re-
garding the Bulk Hummus mix. While 
I’ve not found any concrete answer to 
this, it is my strong assumption that 
this could be possible. Given some 
of the ingredients (dehydrated gar-
banzo beans, sesame tahini) and their 
oil content, I think that it would be 
fairly plausible and somewhat likely 
for this product to go rancid after too 
much time. Likely more so with the 
bulk mix, as it is not packaged against 
air and light. Hope this info helps 
and thanks for inquiring! -Patrick 
Humiston, Grocery Manager–East

MINERAL FUSION
Q: Does everyone know how 

awesome the Mineral Fusion Nail 
Polish is? If so, why didn’t they tell 
me? Great colors and no chipping. 
Yeah, Co-op!

A: Thank you for the positive 
feedback! We’re so glad you like our 
nail polish. I’m sure you know that 
Mineral Fusion nail polish is free of 
parabens, dibutyl phthalate, toluene, 
camphor, xylene, formaldehyde, and 
triphenyl phosphate (TPHP). We’re 
pretty excited to have a functional, 
beautiful, and cleaner nail polish op-
tion! Thank you so much! –Angela 
Pohlman, Health & Wellness Cat-
egory Manager

USELESS TOILET PAPER  
DISPENSERS

Q: Please get rid of the useless 
toilet paper dispensers. 

1. You spend all day getting 
some out.

2. When you do get some out, it 
is too narrow and too thin to use.

A: Thanks you for bringing this 
to our attention. The issue is not with 
the dispenser but with the toilet paper. 
I have spoken with our supplier and 
informed them of the poor quality 
product they have been sending us. 
Apparently they have had difficulty 
finding high-quality t.p. that meets our 
standard of 100% recycled content. 
The sales rep is bringing us samples 
of higher quality stuff this week and 
hopefully we can resolve this issue 
very soon. –Jim Jirous, Maintenance 
Manager–East

SAUSAGE IN THE CHEESE 
COOLER

Q: I was surprised by the sau-

sage in the cheese cooler. I’m 
vegetarian and am not going to buy 
a veg product that that sits next to 
meat. Please consider placing meat 
separately from cheese so that the 
cheese is a safer product. Thanks.

A: I am sorry that the placement 
of the sausage in the cheese case is 
problematic. Cross merchandising is 
something that we employ throughout 
the store. Rest assured that all of the 
cheese is wrapped and heat-sealed 
on surfaces that do not have meat 
sliced on them and the sausages are 
wrapped off-site by the vendor that 
we get them from. There is very little 
possibility that there would be any 
cross-contamination. We also try very 
hard to only place the sausages near 
cheeses that are made with animal 
rennet, although there may be times 
when that isn’t the case. –Julia Gen-
genbach, Interim Deli Manager–East

SELL BY DATE
Q: On Monday 9/14, I pur-

chased a clear plastic clamshell 
containing two raspberry rhubarb 
dumplings made by East Side 
Ovens in Milwaukee. There was a 
red sticker on the box with the date 
9/14 on it. I do not know whether 
this was the date the dumplings 
were made or whether this was the 
expiration date. I ate one dumpling 
the next morning (9/15). Two days 
later, on 9/17 (this morning), I got 
the second dumpling out to eat it. 
There were several large spots of 
mold on the rhubarb part of the 
dumpling, so I had to throw the 
whole thing out. This was disap-
pointing, as the dumplings cost 
around $5 (or $2.50 each), and 
I’ve never had this happen before. 
There were no special storage 
instructions on the box, either, re-
questing refrigeration or containing 
other cautions. I guess that I just 
wanted to let you know of this issue 
and see whether anything could be 
done. Thanks for taking time to 
read this.

A: I am so sorry you had a poor 
experience with the East Side Ovens 
dumplings. The date on the label 
(9/14) was the sell-by date and the 
spoilage of the product on the 17th, 
while unfortunate, is not wholly unex-
pected. There are no preservatives in 
that product and as such it will spoil 
more quickly than a product with 
preservatives. All of that said, you 
are welcome to come to the Customer 
Service desk and request a refund 
for the product.  Thank you for your 
comment, Julia Gengenbach, Interim 
Deli Manager–East
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Mike Engel, 
Board  
Member

N
ovember 
14th and 
15th your 
Board of 

Directors and key 
management team 
members met to 
discuss the vision 
and future of our 
cooperative. 

WE HAD FOUR 
OBJECTIVES 
FOR OUR  

   RETREAT: 
1. Strengthen the foundation of our 

cooperative governance system.
2. Develop a shared sense of Board 

priorities and evaluate how we 
do our work to ensure that it is 
sustainable and effective.

3. Cultivate our Board-General 
Manager relationship.

4. Dig into our new Ends policies 
with the top leadership team and 
contemplate how we, as leaders, 
will make them resonate through-
out our organization.
Rose Marie Klee, CDS Consult-

ing Co-op, facilitated our discus-
sions. We met at “A Place to Be” 
on Williamson Street. Meeting for 
12 hours over two days is a chal-
lenge. We all entered the retreat with 
different distractions and expecta-
tions. Many of us, including myself, 
entered the retreat with trepidation. 
The Board and Co-op as a whole 
struggled with some tough issues in 
2015. 

NOURISHING AND  
REWARDING

The retreat could have been 
tiresome, but I am happy to report 
it was nourishing. We had reward-
ing conversations that connected 
us further as a team. The greater 
time commitment allowed for more 
meaningful, deeper conversations 
than we often have at monthly 
Board meetings due to other press-
ing needs. We had more time to re-
flect and appreciate each other. The 
greatest outcome was shared vision, 
which is a little hard to describe. 
It is as much about appreciation, 
understanding, empathy, and aware-
ness as it is about widgets. Before 
our retreat we had some reading 
homework about Servant Leadership 
and Governing with Awareness and 
Discipline.

GENERAL MANAGER’S REPORT 

Catering; Pantries of Plenty;  
Special Store Hours; & More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Retreat Takes Co-op To End(s)

M
erry 
Sol-
stice 
ev-

eryone! This 
month we of-
ficially turn the 
corner toward 
longer, sunnier 
days. Spring sure 
feels far away… 
so I’m thankful 
there are so many 

bright lights to get us through these 
winter months!

LOADING DOCK  
MURAL AT WILLY EAST 
COMPLETED!

Ryan Haimerl raced the fall 
weather and completed a beautiful 
mural on the loading dock wall at 
Willy East. It’s a wonderful Wis-
consin-themed piece, and we are so 
happy to be able to feature Ryan’s 
work. Be sure to take a moment to 
enjoy the piece! It’ll be up for the 
remainder of the winter season. We 
are looking for artists! If you or 
someone you know is interested in 
a future mural project on that space, 
please email Stephanie at s.ricketts@
willystreet.coop.

CATERING PRE-ORDERS
Our catering program has some 

delicious holiday meal options 
available for pre-order this month. 
You can find menus on our website, 
www.willystreet.coop, or at either of 
the Customer Service desks. 

POP CAMPAIGN
We are still running the Pantries 

of Plenty (POP) program at the reg-
isters! All shoppers can donate $5, 
$10 or $25 at checkout. All donations 
will be accumulated and then equally 
distributed amongst the following 
organizations: Wil-Mar Neighbor-
hood Center’s food pantry, Good-
man Community Center’s Fritz food 

pantry, the Lussier Community & 
Education Center’s, and Middleton 
Outreach Ministries’ food pantries. 
(These are the organizations that 
receive food donations left on the 
donation shelves in our stores.) Last 
year this campaign raised just over 
$4k, and we hope to raise $5k this 
year!

REVISED ENDS POLICIES
The Board of Directors finalized 

a substantial revision to the Co-op’s 
Ends Policies at their retreat on 
November 14th-15th, 2015. Ends 
Policies provide high-level guidance 
and direction to the Co-op’s staff. 
Our former Ends Policies were some 
of the longest and most detailed of 
any cooperative in the USA. The 
new Ends, included below, are more 
inspirational, and aspirational, and 
will provide guidance for many 
years to come. The Co-op’s Stra-
tegic Plan will incorporate these 
Ends into the work we chart out for 
ourselves over the next two to three 
years.

Willy Street Co-op will be at the 
forefront of a cooperative and just 
society that:
• has a robust local economy built 

around equitable relationships; 
• nourishes and enriches our com-

munity and environment; and 
• has a culture of respect, generos-

ity, and authenticity.
See also the Board Report this 

month about the retreat. 

SPECIAL STORE HOURS
We have a few changes to hours 

of operations this month! Take a 
look below and plan accordingly.
• December 24th: Stores close at 

6:00pm
• December 25th: all Co-op loca-

tions are closed
• New Year’s Day: all Co-op loca-

tions closed
Note: We will close at our cus-

tomary 9:30pm on New Year’s Eve.

OSCAR MAYER
Many of us are concerned with 

the looming loss of Oscar Mayer as 
a pillar of our community. The Co-
op operates with different values and 
a different scale, but we recognize 
that Willy Street Co-op is a pillar of 
our community. We can feel satis-
faction that a cooperatively owned 
business democratically controlled 
will not leave the community. We 
are one and the same.

A STRONG PILLAR
To remain a strong pillar of the 

community, the Co-op needs to 
reflect on the past, consider the pres-
ent, and plan for the future. What 
will our relevancy be as the commu-
nity changes with new competition 
and changing demographics?

The Board decided the follow-
ing should be the basis for our path 
forward: 

Willy Street Grocery Co-op will 
be at the forefront of a cooperative 
and just society that:
•  has a robust local economy built 

around equitable relationships;
• nourishes and enriches our com-

munity and environment; and
•  has a culture of respect, generos-

ity, and authenticity.

ENDS POLICIES
In the cooperative world bold 

vision statements are called Ends. 
Ends are an important part of our 
policy governance. They basically 
guide everything the Co-op does. 
The new Ends statement is much 
shorter and clearer than our previous 
ones. They are deliberately inspi-
rational—reflecting the impact we 
want to make in the world.

The next step will be for the staff 
to interpret what the Ends mean 
and the actions we can take to make 
meaningful impact in our communi-
ty. The Board collaborates with staff 
to be sure we are in alignment on the 
interpretations. We also find met-
rics we can use to measure progress 
towards our desired impacts.

Future Reader articles will elabo-
rate on our progress. Hopefully, you 
will also see our Co-op be a more 
strategic pillar in the community. 

Our next Board Meeting will be 
in January 2016.

To contact your Board of Direc-
tors, email all-board@willystreet.
coop.

SPECIAL STORE HOURS
December 24th: Stores close at 6:00pm

December 25th: Stores closed

New Year’s Day: Stores closed

Note: We will close at our customary 9:30pm on 
New Year’s Eve.
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continued on the next page…

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 
Friday, December 4th, 
11:15am-2:30pm
Location: Willy East 
Tuesday, December 15th, 
11:30am-2:45pm
  

An individual nutrition 
consultation is your opportu-
nity 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 sug-
gestions geared toward address-
ing health goals and developing 
sustainable change. The cost is 
$35 for Owners and $70 for all 
others. To register for the next 
available opening, email info@
humannaturellc.com or call 
608-301-9961. Payment is non-
refundable and non-transferable 
unless notice of cancellation or 
rescheduling is provided seven 
or more days prior.

KIDS IN THE KITCHEN: 
TASTY TREATS
Location: Willy West Community 

Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 

non-owners
Friday, December 4th, 4:30pm–

5:30pm. Join instructor Lily Kilfoy in 
this hands-on cooking class for kids 
ages 5–8. Participants will create their 
own tasty holiday treats. Recipes will 
include a variety of delicious healthy 
ingredients such as dried fruits, veg-
gies, seeds, and grains.

LECTURE: EAT YOUR SALT 
Location: Willy East Community 

Room
Instructor: Katy Wallace
Fee: Free; registration is required

Tuesday, December 8th, 6:00pm–
7:00pm. Natural salt, like sea salt, 
provides many health benefits. Some 
people need to limit table salt per their 
doctor’s orders, but many others will 
derive impressive results from includ-
ing a natural salt in their daily routine. 
We’ll discuss the details of salt’s ben-
efits for energy, reproduction, stress-
relief, digestion, and thicker hair.

HOLIDAY EN-CROUTE
Location: Willy West Community 

Room
Your Co-op’s Own Instructor: Paul 

Tseng
Fee: $20 for Owners; $30 for non-

owners

Thursday, December 10th, 
6:00pm–8:00pm. Imagine your holi-
day dinner table with a golden brown 
puff pastry crust filled with brie, 
salmon, or beef. Join Chef Paul to 
learn how to make puff pastry dough 
from scratch. The salmon en-croute 
will be demonstrated and sampled.

RENDERING LARD  
AND BONE BROTH 
Location: Willy East Community 

Room
Your Co-op’s Own Instructor: Max 

Wilke
Fee: $20 for Owners; $30 for non-

owners
Thursday, December 10th, 

6:00pm–8:00pm. Rendering lard made 
simple! Join Max Wilke to learn what 
and where to get your own pork fat, 
what types of fat to use, what to use 
lard for (hint: pie crusts), and how to 
get those delicious cracklings! We’ll 
also make a simple bone broth, which 
makes an exceptionally healthy and 
tasty wintertime food! 

KIDS IN THE KITCHEN:  
DELICIOUS DELIGHTS 
Location: Willy East Community 

Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 

non-owners
Friday, December 11th, 4:30pm–

5:30pm. Join instructor Lily Kilfoy in 
this hands-on cooking class for kids 
ages 9–12. Participants will create 

their own delicious treats. Recipes 
will include a variety of delightfully 
healthy ingredients including fruits, 
vegetables, seeds, and grains. 

HEALTHY EATING ON A 
BUDGET
Location: Willy East Community 

Room 
Your Co-op’s Own Instructor: Ben 

Becker
Fee: $10 for Owners; $20 for non-

owners
Tuesday, January 5th, 6:00pm–

8:00pm. Feel empowered to prepare 
fresh healthy foods, even when limited 
by the size of your wallet. Through 
participation in discussion, food 
preparation, and tasting, participants 
will explore strategies for procuring 
nourishing and affordable food, how 
to recognize healthy, fresh choices, 
and tasty and versatile preparation 
methods.

FERMENTATION BASICS:  
SAUERKRAUT
Location: Willy West Community 

Room
Your Co-op’s Own Instructor: Max 

Wilke
Fee: $10 for Owners; $20 for non-

owners
Wednesday, January 6th, 6:00pm–

8:00pm. Sauerkraut is one of the sim-
plest, yet most enjoyable and econom-
ical ways to use cabbage, and get the 
last of the fall harvest to survive into 
spring and summer. It’s also a great 
ferment for people new to the craft. 
We’ll demonstrate a basic sauerkraut 
recipe, a couple twists for flavor, and 
a classic Alsatian recipe to use it with! 

TEA WITH MALEAH:  
INTRODUCTION TO  
GREEN TEA
Location: Willy West Community 

Room
Your Co-op’s Own Instructor: Maleah 

Moskoff
Fee: $10 for Owners; $20 for non-

owners
Thursday, January 7th, 6:00pm–

7:00pm. Is green tea the healthiest 
tea? Why is green tea bitter? Where 
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does green tea come from? So many 
questions to be asked and answered 
during this hands-on green tea class 
with Maleah. We will explore the ori-
gins of green tea, experience a handful 
of common and more unique teas from 
around the world. If you’re not a green 
tea lover yet this class might convert 
you! 

KIDS IN THE KITCHEN: 
CRAZY CALZONES 
Location: Willy East Community 

Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 

non-owners
Friday, January 8th, 4:30pm–

5:30pm. Join instructor Lily Kilfoy in 
this hands-on cooking class for kids 
ages 4–7. Calzones are Italian folded 
pizzas that can be filled with endless 
ingredients. In this class, participants 
will prepare fresh fillings, homemade 
tomato sauce, and hand-stretch dough 
to create their own calzone.

LEARN ABOUT AND  
REGISTER FOR FOODSHARE 
WITH SECOND HARVEST
Location: Willy East Community 
Room

Friday, January 8th, 8:00am-
12:00pm
Location: Willy West Community 
Room

Monday, January 11, 2:00pm-
6:00pm 

Is money tight? You may be 
eligible for FoodShare benefits on a 
QUEST Card! FoodShare is a fed-
eral benefit, like social security, that 
provides extra money for groceries to 
low-income individuals and families. 
The benefits comes on an easy-to-use 
debit-like card that can be used at the 
Willy St Co-op, many farmers mar-
kets, and most major grocery stores. 
The income guidelines are higher than 
you might think: individuals earning 
$10+ per hour and working 40 hours 
per week may qualify. To find out if 
you may be eligible, please call 1-877-
366-3635 for a confidential screening 
and to schedule an appointment to 
apply at the Willy Street Co-op. Dur-
ing your appointment, a FoodShare 
Outreach specialist will assist you 
with an application, answer questions, 
and connect you with other great com-
munity resources. Walk-ins welcome!

FERMENTATION BASICS:  
SAUERKRAUT 
Location: Willy East Community 

Room
Your Co-op’s Own Instructor: Max 

Wilke
Fee: $10 for Owners; $20 for non-

owners. 
Tuesday, January 12th, 6:00pm–

8:00pm. Sauerkraut is one of the 
simplest, yet most enjoyable and 
economical ways to use cabbage, 
and get the last of the fall harvest to 
survive into spring and summer! It’s 

A fresh, green, and local 

alternative.
We offer vegan and dairy-free versions of a 

variety of dishes. All of our dishes are made 
from scratch using many local and/or 

organic Ingredients. 

See www.willystreet.coop/catering for 

details and download a menu

also a great ferment for people new to 
the craft. We’ll demonstrate a basic 
sauerkraut recipe, as well as a couple 
twists for flavor, as well as a classic 
Alsatian recipe to use it with! 

CHIP CHAT: WHAT YOU  
CAN DO TO HELP PEOPLE 
COMPLY WITH THE NEW 
VOTER ID LAW
Location: Willy East Community 

Room
Instructor: League of Women Voters 

of Wisconsin 
Fee: Free; walk-ins welcome

Wednesday, January 13th, 
6:00pm–7:00pm. With new laws for 
voter registration and casting a ballot, 
it is critical that we all be voting am-
bassadors. For most people voting is 
still easy, but for a surprising number 
of people it will be a challenge. Even 
if you’re sure you have the documen-
tation you need, you probably know 
someone who does not. Learn how to 
comply with the new laws, and help 
your family and friends to do so as 
well. League of Women Voters is one 
of the nearly 70 local nonprofits that 
benefits when you CHIP at the Co-
op. 

LECTURE: HOLISTIC  
APPROACH TO FATS AND 
CARDIOVASCULAR HEALTH 
Location: Willy East Community 

Room
Instructor: Katy Wallace, Human 

    Hardware Center 
1398 Williamson St.  257-1630 

acewilly@tds.net 

COOK, 
SERVE, GIVE! 

5% of your 
Cookware & Houseware Purchases 

Thru December 
Will be donated to Luke House  

Community Meal Program 
*to feed others in need* 

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

Neopolitan-

style pizza

made-to-order 

at Willy East.

Nature LLC
Fee: Free; walk-ins welcome

Thursday, January 14th, 6:00pm–
7:00pm. We’ll cover the basic facts 
about fats and their link with heart 
health. We will address the effects of 
fats (unrefined, expeller-pressed, and 
refined) including those that cause 
inflammation and those that heal. 

KIDS IN THE KITCHEN: 
CRAZY CALZONES
Location: Willy West Community 

Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners, $20 for 

non-owners
Friday, January 15th, 4:30pm–

5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 8–12 years old. Calzones 
are Italian folded pizzas, and in this 
class participants will prepare fresh 
fillings, homemade tomato sauce, and 
hand stretch dough to create their own 
calzone.
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W
hen 
most of 
us think 
of DIY 

holiday gifts, our 
thoughts usually turn 
toward food—spe-
cifically baked goods 
like cookies, sweet 
breads, fruitcakes, 
and candies. While 
I’m not one to turn 
away any of those 
delicious treats, I 
generally try to stay 
away from them for 

my own gift-giving needs. There are 
always plenty of sugary foods to go 
around this time of year, and an alter-
native DIY gift is often very welcome. 

BODYCARE
So, I’d like to introduce you to a 

whole new category of DIY gifts, one 
that is adaptable to almost any budget, 
and is in many ways easier than bak-
ing. I’m talking about bodycare. At 
this time of year, when the dry winter 
season is here to stay, these aromatic, 
moisturizing creams and scrubs are a 
luxurious gift that almost everyone will 
use and enjoy. 

Below are a few very basic recipes 
to start with. One word of advice if you 
choose to make these as a gift: make 
sure to make extra, because I guarantee 
you’re going to want to keep some for 
yourself!

BODY SCRUB
• 1 part scrub: Sugar is the most com-

monly used, but you can also use Ep-
som salt, coffee grounds, salt, finely 
ground oatmeal, or any mixture of 
those items.

• 1 part oil: Use whatever oil fits your 
tastes and your budget. Argan oil 
is amazing, but also quite spendy. 
Jojoba oil, apricot kernel oil, almond 
oil, coconut oil, or even olive oil all 
work quite well. If you are using an 
oil like coconut that is solid at room 
temperature, heat it gently until it liq-
uefies before mixing with the scrub. 

• Scents: This is where you can let 
your creativity run wild. Use a blend 
of essential oils, flavor extracts, or 
peruse the produce and bulk depart-
ments for inspiration: a few table-
spoons of blended banana pulp and 
vanilla extract, cocoa powder and 
ground cinnamon, lemon essential oil 
and dried rosemary, or you can even 
blend some aromatic loose leaf tea or 
dried rose petals into the scrub. The 

DIY Holiday Gifts

by Megan 
Blodgett 
Minnick, 
Director of 
Purchasing

GIFT NEWS 

sky really is the limit!
Directions: Couldn’t be simpler. 

Just blend all ingredients together, put 
in a pretty little jar, and you’re done! If 
you use produce items or other non-
shelf stable ingredients, make sure 
to tell the recipient to keep the scrub 
refrigerated and use it up quickly.

BODY BUTTER
• 3 parts “solid” oil: This is any oil 

that is solid at room temperature. 
Shea butter (available in our Health 
and Wellness aisles) and coconut 
butter are good bets. 

• 1 part “liquid” oil: Any type of oil 
that’s liquid at room temperature. 
Sweet almond oil, apricot kernel oil, 
jojoba, argan, or olive oil work really 
well. 

• Scents: Again, this is up to you and 
your imagination. Since this is not 
a scrub that will be washed off, I’d 
recommend sticking with essential 
oils or flavor extracts that can easily 
be absorbed into your skin. 

Directions: Heat the ingredients 
slowly in a double boiler until all of the 
oils are liquefied. Transfer to a mixing 
bowl, and chill until the mixture is just 
starting to solidify. Use a hand-mixer 
to whip the body butter until it’s the 
consistency of whipped cream. Trans-
fer to a small tin or jar.

LIP BALM
• 1 part oil: Any of the “liquid” oils 

listed above or coconut oil
• 1 part butter: Shea butter or cocoa 

butter work well. 
• 1 part beeswax pastilles or beads: 

Sold in the Bulk section of our 
Health and Wellness aisle!

• Scents and/or colors: Essential 
oils and extracts work best here. If 
you want to add color, you can use 
natural powders like beet powder, 
turmeric powder, or you can even 
use a small amount of a powdered 
drink mix like Emergen-C.

Directions: Heat all of the ingre-
dients in a double boiler until they are 
liquefied and combined. Pour into a 
small lip balm tin and let cool.

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!

 
Mike, a Desert Storm veteran who 
was homeless for four years before 
getting his own apartment through 
Housing Initiatives, said “Now that I 
have a home, I’ve found my way out 
of the dark tunnel. Soon I’ll likely leave 
Housing Initiatives because I’ll be able 
to find employment again.”

 

Said staff at the Tenant 
Resource Center: “Working at 
the Help Desk, I meet people 
who are sleeping in their cars, 
or worried about keeping a 
home for their kids. Yet they 
retain their sense of dignity and 
compassion, and all those things 
that make us human. I feel like I 
get back more than I give there.” 

FairShare CSA Coalition expands 
small farmers’ ability to produce 
healthy, organic food. This nonprofit 
hosted 15 farmer workshops last 
year, where 300 farmers learned new 
techniques to build their skills—and 
more workshops are happening this 

year.
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SUSTAINABILITY NEWS 

Sustainable Holidays

by Mike 
Burns,  
Merchan-
diser

I
t’s that time 
of year when 
winter starts to 
take hold and we 

prepare for celebra-
tions and the arrival 
of the new year. No 
matter what your be-
liefs or what holidays 
you celebrate, this 
is the time of year 
for gift-giving and 
parties. Personally, it 
is a bittersweet time 
for me. On one hand, 
I love spending time 

with family and friends, giving gifts to 
loved ones, eating delicious foods and 
enjoying the first big snow falls. The 
bitter part is the thought of all the waste 
and other environmental impacts that 
come along with the holidays. Accord-
ing to Vanderbilt University, Ameri-
cans throw away about 25% more trash 
between Thanksgiving and New Year’s 
Eve than the rest of the year. That’s 
not to mention the increased emissions 
from shipping and other transporta-
tion, the 35% of gifts that go unused 
every year, the immense spending to 
large corporations across the globe, 
and the use of an incredible amount of 
resources (most of them artificial or 
petroleum-based) to produce said gifts. 
I don’t want to be a downer, but this is 
how my waste-conscious mind works! 

The good news is that we all have 
control over our own actions and with 
a little research, some gift innovation, 
and an open-mind with a willingness to 
go beyond conventional practices, we 
can personally make our holidays sus-
tainable. That way we can still enjoy 
this wonderful time of year free of guilt 
and knowing that we are doing our 
best to meet our current needs with-

out compromising the needs of future 
generations.

GIFT-GIVING
Whether you are bringing a gift for 

a party host, celebrating any number 
of holidays, or are just plain being 
nice, Thanksgiving to New Year’s Day 
alone accounts for 20-25% of all retail 
sales. People are buying a lot of stuff 
in just over a month! People are going 
to buy gifts but it’s important to choose 
wisely. 

My first choice is to shop local 
whenever possible. Not only do I get 
more unique gifts, but I am supporting 
my community and drastically decreas-
ing shipping and other environmental 
impacts of big box stores.

Food as gifts is one of my go-to 
options (and not just because I work 
at the Co-op!). I seek out Wisconsin-
grown or made food or drink items that 
I think are delicious and give them to 
my friends and family. To me it covers 
a lot of concerns: 
• They’re unique to Wisconsin.
• I can share something you can’t get 

elsewhere.
• There is little-to-minimal waste as-

sociated with it.
• I don’t get bored of food...usually.
• I can share it.

Purchasing fair-trade, non-GMO 
and organic whenever possible is a 
must for me, especially if it’s a gift. 
You even get the added bonus of even 
more “green sustainability points.” 
Willy Street Co-op has so many 
wonderful options that fit this criteria. 
I personally think nothing says happy 
holidays like some 10 Year Hook’s 
Wisconsin Cheddar, Underground 
Butcher charcuterie, Potter’s Crackers 
and some black garlic. Yummy!

Here are a couple of other great 

sustainable gift ideas:
• Consignment or used gifts can be a 

very affordable options and most are 
in perfectly good condition.

• Support local by purchasing things 
like theater tickets, charitable dona-
tions or gift certificates.

• Give a gift that helps someone “go 
green” like LED lights, reusable wa-
ter bottle, energy efficient appliance, 
etc.

• Volunteer in the name of a friend or 
family member.

• Donate in the name of a friend or 
family member.

• Re-gift instead of purchasing a brand 
new gift.

• Give the gift of a membership to a 
local organization (like Willy Street 
Co-op!).

• Check out Treehugger.com or The-
DailyGreen.com for more sugges-
tions.

GIFT WRAP & CARDS
If every American family wrapped 

just three presents in reused materials, 
it would save enough paper to cover 
45,000 football fields. I urge you to get 
creative with gift wrap, reuse paper if 
you can or, if you have to, buy some 
paper products made from recycled 
material and, at the very least, make 
sure it is recyclable itself since not all 
gift wrap is recyclable.

At the Co-op, we have a number 
of responsibly sourced, made-from-re-
cycled-material and fully-compostable 
gift wrap products including bags, 
wrapping paper rolls and accessories.

Holiday cards can also be very 
wasteful. About 2.65 billion holiday 
cards are sold in the United States each 
year—that’s enough to fill a football 
stadium 10 stories high! If you are 
going to send holiday cards, make sure 
you source them responsibly and con-
sider local producers who use recycled 
paper and/or sustainably farmed paper 
as well as produced with natural inks 
like soy. You don’t have to give them 
up completely, but you can certainly 
buy them responsibly. Check out the 
variety of cards the Co-op offers that 
fulfill these concerns. 

DECORATIONS
Another part of the holiday season 

is the insane amount of decorations 
that are purchased and used every 
year. A lot of what I mentioned about 
gifts applies to decorations as well. 
Throughout history, food and other 
natural items like branches, berries, 
cones and other natural materials were 
used to “spruce-up” (like what I did 
there?) houses for the season. It’s al-
ways fun to do craft projects with kids 
and using natural supplies is much 
more affordable. 

If you do buy lights of any kind, 
look into LEDs for greatly improved 
energy efficiency and life of the bulbs. 
LEDs are available in nearly any form 
now and the investment is well worth 
it. Also, use timers to avoid leaving 
the lights on all night.

TRAVELING & SHIPPING
December is also the month for 

traveling and shipping products. 
Shipping can be abated by shopping 
local but that is not always possible. 
Really the only way to truly travel 
and ship sustainably is not to do it 
at all, but that’s not really an option. 
Until infrastructure and fuel sources 
dramatically change, the best thing to 
do is to utilize eco-tourism tips and to 
offset your traveling/shipping emis-
sions. There are quite a few wonderful 
organizations out there that establish 
and/or protect existing forests as 
well as develop and install renewable 
energy systems to “ offset” the emis-
sions from traveling (check out www.
conservationfund.org). The benefits 
of this are extremely limited but it 
does help to finance carbon-reducing 
projects that otherwise would not have 
happened.

No matter how you celebrate in 
December, most likely you will be 
buying or giving something to some-
one else, traveling to some extent and 
eating. When you do, make sure you 
think about your great grandchildren 
and beyond before you buy, wrap or 
travel. The best gift we could possible 
give, is the health and beauty of our 
planet to future generations.

SPECIAL STORE HOURS
December 24th: Stores close at 6:00pm

December 25th: Stores closed

New Year’s Day: Stores closed

Note: We will close at our customary 9:30pm on 
New Year’s Eve.
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M
any of 
us are 
finding 
our-

selves a bit short 
on time right now. 
Places to go, things 
to do, people to 
see etc. If you find 
yourself needing to 
prepare a dish that 
looks fancy, but 
takes less than an 
hour to make—look 
no further than this 

selection of favorites, both sweet and 
savory!

CHEESE CRISP
1/3 cup finely grated hard cheese (like 

parmigiano reggiano) per crisp
Directions: Heat oven to 375ºF. 

Line a baking sheet with a silicone 
mat. Using a small scoop, place heap-
ing scoops of cheese 3 inches apart 
on the mat. Using the ball part of the 
scoop, spread the cheese into a 4-inch 
circle. If desired, sprinkle with black 
pepper, paprika or parsley. Bake 5-7 
minutes or until golden and lacy-
looking.

QUINOA SKILLET BREAD
(Adapted from 101 cookbooks)

Butter to grease pan, about 1 table-
spoon

1 c.  whole wheat pastry flour
3/4 c. yellow cornmeal (coarse)
1 tsp. baking powder
1/2 tsp. baking soda
1/2 tsp. dried mixed herbs (optional)
2 large eggs
1 1/2 c. cooked quinoa, room tempera-

ture
3 Tbs. butter, melted and cooled a bit
3 Tbs. natural cane sugar (or brown 

sugar)

FOOD NEWS 

Potluck Fun for the Holidays

by Ansley 
Knoch, 
Purchasing 
Assistant

3/4 tsp. fine grain sea salt
2 c. milk
1 1/2 Tbs. white or white wine vinegar
1 c. heavy cream

Directions: Preheat the oven to 
350ºF. Butter a 10-inch oven-proof 
skillet (or equivalent baking dish). 
While you are mixing the batter, place 
the skillet in the hot oven. In a large 
bowl stir together the flour, cornmeal, 
baking powder, baking soda, and dried 
herbs. In a separate bowl, beat the 
eggs, quinoa, and melted butter until 
well-blended. Add the sugar, salt, milk 
and vinegar and stir again. Add the 
wet ingredients to the dry ingredients 
and stir just until the batter comes 
together. It will seem very thin, don’t 
worry.

Pour the batter into the heated 
skillet. Pour the heavy cream into the 
center of the batter. Do not stir. 

Carefully place in the oven and 
check after 45 minutes, the skillet 
bread is done when the top becomes 
lightly browned and the center just set. 
Somewhere between 45-60 minutes 
typically. Finish things up with a few 
seconds under the broiler to brown the 
top nicely. You can serve this warm or 
at room temperature.

DARK CHOCOLATE SEA 
SALT ALMONDS

(Adapted from Sally’s Baking Ad-
diction)
6 oz bittersweet or semisweet high 

quality chocolate (1 cup chocolate 
chips)

1 1/2  c. unsalted raw almonds
sea salt
turbinado sugar (or any coarse/raw 

sugar
Directions: Line a large baking 

sheet with parchment paper or a sili-
cone baking mat. Set aside.

Melt the chocolate in the micro-

wave in 30 second increments, stirring 
after each increment until completely 
melted and smooth. 

Stir the almonds into the choco-
late, making sure to coat each one. Us-
ing a fork, lift the almonds out of the 
chocolate one by one or a couple at a 
time, gently tapping the fork against 
the side of the bowl to get the drips 
off, and place onto prepared baking 
sheet. 

Sprinkle almonds with a little sea 
salt and turbinado sugar, then allow 
chocolate to completely set on the 
counter or in the fridge.

SCANDINAVIAN COCONUT 
COOKIES

(Adapted from Outside Oslo)
2 1/2 c. unsweetened, medium grated 

or shredded coconut
2 Tbs. unsalted butter
2 eggs
3/4 c. sugar
1/2 tsp. vanilla extract
1 tsp. flaky sea salt

Directions: Preheat oven to 350ºF 
and line two baking sheets with parch-
ment paper.

Melt butter in a small saucepan (or 
microwave), then remove from heat 
and stir in the coconut until well-
coated.

Beat eggs in a separate bowl to 
combine the yolks and whites. Add 
sugar and continue to beat until light 
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and fluffy. Stir in vanilla extract.
Stir the coconut into the eggs until 

combined.
Drop batter by rounded teaspoons 

onto the parchment paper, giving al-
most an inch between cookie. Flatten 
slightly using the back of a spoon. Stir 
the batter occasionally as you work 
to re-incorporate the melted butter. 
Sprinkle each cookie with a little sea 
salt—not too much! 

Bake until golden, 8 to 11 minutes 
depending on the size of the cookie.

Makes about 2 dozen cookies.
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nated number of “points”, which you 
can put together however you want. 
Spend 10 points for $35, 14 points for 
$45, or 18 points for $57.

Custom baskets are ready 48 hours 
after they’re ordered. For more infor-
mation, or to pick up an order form, 
check in with the Customer Service 
desk at either of our stores.

PRE-MADE HOLIDAY GIFT 
BASKET

Can’t wait for 48 hours? Our pre-
made holiday basket might be just the 
thing. This is a luxurious selection 
of our very favorite local food gifts. 
We’ll have them pre-made and ready 
to go for your last minute gift needs. 

T
his time of 
year, you’ll 
hear a lot 
of folks 

claiming to sell the 
perfect gift for that 
person on your list 
who already has it 
all. Well, this isn’t 
just another claim, 
this is the real deal. 

When you 
purchase a gift 
basket from the 
Co-op, we’ll do all 
the work of putting 

your basket together; but we’ll also 
give you the opportunity to customize 
your gift to the tastes of whoever the 
lucky recipient is. All of our baskets 
come in a beautiful, Wisconsin-made 
wooden box that can be reused for 
any number of things all year long. 
They’re easy, customizable, tasty, 
and beautiful. If those aren’t the 
specs of a perfect gift, I don’t know 
what is!

CUSTOM GIFT BASKETS
Choose from an extensive list of 

our favorite foodie gift items, from 
Potter’s Crackers; to organic fruit; lo-
cal cheeses; or Crafted in the Woods 
scented candles, to put together a 
custom basket tailor-made for anyone 
on your list.

Our custom gift baskets use a 
point system—each item has a desig-

GIFT NEWS 

Gift Baskets

by Megan 
Minnick, 
Director of 
Purchasing

GIVE CREATIVITY
QUALITY GIFTS FOR CREATIVE

PEOPLE OF ALL AGES

ART SUPPLIES, STITCHERY,
FRAMING, CLASSES

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

608.274.1442 or lynnsofmadison.com

HOLIDAY GIFT CERTIFICATE OFFER
$60 GIFT CERTIFICATES FOR $50

The deadline for applications 
is February 29, 2016

     Community Reinvestment Fund 
(CRF) Grants Available

Since 1992, the Willy Street Co-op has contributed 

$342,000 to local nonprofits and cooperatives to support 

developmental and educational projects for our community. 

Grants from the Community Reinvestment Fund may 

be awarded to projects supporting food justice or access, 

cooperative development, sustainable agriculture, health 

and well-being, and/or social change. Grant applications 

and further details can be downloaded from 

www.willystreet.coop/charitable-giving. 

SPECIAL STORE HOURS
December 24th: Stores close at 6:00pm

December 25th: Stores closed

New Year’s Day: Stores closed

Note: We will close at our customary 9:30pm on New 
Year’s Eve.
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Y
our Co-op 
has a ton 
of op-
tions for 

gifts for everyone 
on your list. Here 
I have highlighted 
some ideas for gifts, 
some of which are 
under the $10 mark. 

BODY AND 
FACE CARE
•   Facial care starter             
kit from Evan Healy

•   A nice face cream
• A fancy bottle of shampoo
• Luscious lotions!
• Bar soaps—we have a lot of holi-

day-specific scents!
• Nail polish 
• Lip balm
• Essential oils
• Massage oils

SUPPLEMENTS—EVERYONE 
COULD USE A BOOST! TRY:
• A basic multivitamin 

GIFT NEWS  

Nifty Gift Ideas

by Angela 
Pohlman, 
Category 
Manager–
General  
Merchandise

• Gummy vitamins for kids (or adults)
• Something for the immune system 

—Try Fire Tonic or Fire Cider for a 
versatile tonic 

• Urban Moonshine’s Digestive Bit-
ters 

• A protein or greens powder for the 
sportser in your life 

CANDLES AND INCENSE—
FROM PATCHOULI TO  
UNSCENTED, WE HAVE A 
TON OF OPTIONS 
• Goodlight Candles—your basic 

candle that is sold in single- or 
multi-packs. Unscented, non-toxic 
and socially responsible. 

• Juniper Ridge Incense—made from 
wild harvested plants in the U.S. 
Great, natural and light. 

• Looking for a scented or bees-
wax candle? Try Big Dipper Wax 
Works, Sunbeam, or Indigo Wild. 

• Crafted in the Woods and Bright 
Endeavors are our local candle op-
tions!

• Of course, the classic Nag Champa 
incense. 

GROCERIES—A GIFT YOU 
CAN EAT IS A FAVORITE OF 
MINE. 
• Chocolates
• Condiments—local relishes and pick-

led things
• Bread
• Mad Maiden shrubs—makes a great 

drink mixer!
• Olive and sunflower seed oils

CHEESE
• We have many cheese options and 

you can easily put together 2-4 
cheeses for a mini platter that hits the 
$10 mark. 

• Not seeing any cheeses in your price 
range? Ask a cheese staffer to cut 
a chunk a bit smaller to meet your 
needs. 

GLASSES, TEACUPS,  
AND MUGS 

Check out our new brand For Life 
Designs. Beautiful cups and mugs —gift 
someone a single cup or a set. Bambeco 
recycled glass drinkware also makes a 
great gift.

JOURNALS 
Check out Michael Rogers for beau-

tiful journals and sketchbooks. 

BULK PRODUCTS 
Bulk gifts are a great place to go 

when you are on a budget. Here are 

some ideas:
• Buy four to six empty spice contain-

ers and fill them with bulk herbs and 
spices. Try creating a flavor theme 
like Italian or Curry, or do all fla-
vored salts, etc. The options are end-
less!

• Small ball jar + bulk tea + tea ball or 
teacup. 

• Large ball jar filled with pasta, flour 
or sugar. 

• Get bulk candy or nuts to make little 
gift bags.

DIY 
We have all the makings for lots of 

DIY projects. Many of the ingredients 
you will need are available in bulk!
• Check out the DIY Gift article on 

page 7 by Megan Minnick in this 
edition of the Reader for some great 
ideas and recipes.

• DIY bodycare—make little contain-
ers of sugar scrubs or lotions.

• DIY room/body sprays—we’ve got 
little spray bottles and essential oils 
—that’s all you need!

• DIY mason jar cookies—we have 
all the ingredients you need to put 
together a mason jar with dry ingredi-
ents for cookies. 

• DIY baking, also known as baking. 
Everyone loves getting a baked good 
for a gift! Come shop our bulk section 
to get the best value on ingredients 
and purchase exactly what you need. 
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SARTORI CITRUS GINGER AND PEPPERMINT  
BELLAVITANO CHEESE 

Don’t just eat cheese this holiday—eat holiday cheese! Succulent, sweet 
Bellavitano cheese rubbed with ginger root and citrus for a bright spot on a 
cold, wintery day. If you’re a hardcore holiday lover, you’re probably also 
ready to try the same delicious Bellavitano cheese coated in peppermint! A 
seemingly unlikely pair that won’t fail to evoke sea-
sonal nostalgia. Available at East and West.

ACURE DRY BODY OIL SPRAYS 
Ultra-lightweight and quickly absorbed blend of 

marula and argan oil. Spray on body and hair. Avail-
able in Rose, Coconut, and Citrus Ginger. Available 
at East and West.

UPLANDS CHEESE RUSH CREEK  
RESERVE 

A seasonal cheese not to be missed. Soft, spread-
able paste that carries notes of mustard and beef broth, the perfect center-
table starter for your holiday meal! Pairs amazingly with a dark honey or Fig 

and Black Tea Preserves from Quince and Apple. Availability is remark-
ably limited this season. Stop by or call the Cheese departments at Willy 
East and Willy West if you’d like to place a pre-order.

MICHAEL ROGER WRAPPING PAPER 
Beautiful designs on 100% post consumer recycled paper. Great for 

wrapping gifts year round or for craft projects. Available at East and West.

BIG DIPPER WAX WORKS 
A Green America Approved Business, this 

candle company gives 10% of profits to organi-
zations that support sustainable beekeeping. All 
their candles are made with 100% beeswax and 
scented with pure essential oils. Available at East 
and West.

FIELDWORKS SUPPLY COMPANY 
Natural, simple, and effective bodycare products for men that celebrate 

hard work and history. Bentonite clay-based. Available at East and West.

DR. OHHIRA PROBIOTICS 
Over 90 vegetables, fruits, mush-

rooms, and sea veggies are fermented 
with 12 strains of probiotics for at least 
three years to create a synergistic pro-
biotic and nutrient supplement. Live, 
never freeze-dried, and shelf-stable. 

Dairy- and gluten-free. Available at East and West.

MAYA KAIMAL SAUCES 
Indian home-style cooking sauces using all natural ingredients. Sim-

mer with meat, vegetables, or tofu. Use in a slow cooker, spoon over 
noodles or rice, or use it as a marinade. Let your imagination run wild with 
these versatile sauces. Choose from Tikka Masala, Madras Curry, Kash-
miri Curry, and Butter Masala. Read on for flavor profiles and pairing sug-
gestions. The following four sauces are available at both East and West.
• Butter Masala: Mild and buttery with a hint of chili, this sauce is warm 

and rich. Traditionally paired with chicken, or prepare with tofu or veg-
etables. 

• Tikka Masala: A mild Northern Indian curry sauce blend of tomato, yo-
gurt and warming garam masala spices like cumin, cinnamon and clove. 
For an authentic Chicken Tikka Masala, simmer with chicken.

• Madras Curry: Black pepper and coriander are balanced with aromatic 
coconut milk and curry leaves. Pairs well with chicken, lamb, pork or 
vegetables.

• Kashmiri Curry (Also known as Rogan Josh): Hints of nutmeg and mace 
add depth and balance to the rich tomato flavor. For a traditional Rogan 
Josh, simmer with cubed lamb. Or enjoy with chicken, chickpeas or veg-
etables.

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)

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.



deals

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

december

Health & Wellness

Health & Wellness

co-op deals: December 2–15

co-op deals: December 16–29

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

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

information, including how to sign up for the email flyer, see willystreet.coop/Owner-Rewards.

CLEARLY NATURAL 
glycerine bar soap
All Kinds on Sale!   

3 for $4/tx 
4 oz./ea • was 3 for $5.97/tx

NEW CHAPTER 
every woman’s  
one daily 
multivitamin  

$19.99/tx

24 tab • was $21.99/tx

MAGGIE’S ORGANIC   
cotton crew  
socks 3-pack
All Colors and Sizes on Sale!  

$14.99/tx

3-pack • was $18.29-$18.49/tx

BARLEAN’S 
olive leaf  
complex
Natural Flavor  

$19.99/tx

8 oz • was $24.49/tx

ALAFFIA  

coconut and shea 
daily hydrating 
shampoo   

$6.99/tx
 

8 oz • was $8.99/tx

SPECTRUM 
organic ground 
flaxseed   

$5.99/tx
 

14 oz • was $8.99/tx

MINERAL FUSION
nail polish   

All Kinds on Sale! 

2 for $10/tx 
.33 oz/ea • was 2 for $13.58/tx

HERBAN COWBOY  
natural grooming 
deodorant    

All Kinds on Sale!  

$5.99/tx
 

2.8 oz • was $8.29/tx

NATURAL FACTORS 
5-htp   

50 mg 

$11.99/tx

60 cap • was $19.99/tx

NORDIC NATURALS 
berries 
multivitamin    

$19.99/tx

120 pc • was $23.99/tx

DR. FORMULATED 
probiotics mood+

$32.99/tx
 

60 cap • was $40.49/tx

FIELDWORKS 
SUPPLY COMPANY
face the day 
holiday gift can

$39.99/tx

1 ea • was $49.99/tx

AMAZING GRASS 
organic 
wheat grass  

$21.99/tx

8.5 oz • was $32.49/tx

PRESERVE 
large round green 
food storage 
container

$2.39/tx

4.5 oz • was $3.99/tx

AURA CACIA  
medieval mix 
essential oil blend 

$7.99/tx
 

.5 oz • was $10.49/tx

DESERT ESSENCE
natural tea tree 
oil toothpaste

$3.99/tx
 

6.25 oz • was $6.49/tx

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

2 for $6/tx 
5 oz/ea • was 2 for $8.98/tx

HERB PHARM
kids echinacea 
glycerite   

$8.99/tx
 

1 oz • was $12.99/tx



deals

SANTA CRUZ 
ORGANIC  
organic orange 
mango or 
grape juice

$3.39
32 oz • was $4.79

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  D e c e m b e r  2 – 1 5

co-op deals: December 2–15

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 flyer, 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 .

SURF SWEETS 
candy
All Kinds on Sale!

$1.79/tx

2.75 oz • was $2.29/tx

SO DELICIOUS
cultured  
coconut milk
All Kinds on Sale! 

2 for $3
6 oz/ea • was 2 for $3.98

ORGANIC VALLEY 
organic  
soymilk  

$2.99
64 oz • was $3.49

WHOLESOME 
SWEETENERS
organic light or 
brown sugar 

$3.99
24 oz • was $5.49

YOGI TEA 

tea
All Kinds on Sale!  

2 for $6/tx

.85-1.27 oz/ea • was 2 for $8.98/tx

JOVIAL
brown rice 
pasta
All Kinds (except Lasagna) on Sale!

$1.99
12 oz • was $4.29

daiya 
vegan frozen  
pizza 
All Kinds on Sale!  

$5.69
15.7-17.4 oz • was $8.49

WOODSTOCK 
FARMS
organic frozen 
cherries & 
raspberries

$3.39
10 oz • was $4.49

CROFTER’S 
organic  
premium spread
All Kinds on Sale! 

$3.69
16.5 oz • was $4.99-5.79

FRONTERA 
yellow corn &  
lime tortilla chips 

$2.49
10-12 oz • was $3.29-3.49

FIELD DAY 
organic broth
All Kinds on Sale!

2 for $4
32 oz/ea • was 2 for $4.98

RUDI’S ORGANIC 
BAKERY
organic super 
seeded bread  

$3.99
24 oz • was $5.29

BIONATURAE 
organic bilberry 
nectar

$3.69
25.4 oz • was $4.99

PAMELA’S 
gluten-free 
baking &  
pancake mix

$5.49
24 oz • was $7.79

SPECTRUM
organic extra 
virgin olive oil

$9.99
25.4 oz • was $16.29

NATURE’S PATH 
granola bars 
All Kinds on Sale!  

2 for $6
6.2-7.4 oz/ea • was 2 for $9.58

ANNIE’S 
HOMEGROWN
organic  
mac & cheese 
Real Aged Cheddar  

2 for $4
6 oz/ea • was 2 for $5.98



LING LING
frozen potstickers 
or spring rolls 

$3.99
11-13 oz • was $4.99

deals w only be listed in an in-store flyer, on our 

le to be more flexible with 

tion, including how to sign up 

ds-change.

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  D e c e m b e r  1 6 – 2 9A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

co-op deals: December 16–29

NATURE’S PATH
frozen waffles
All Kinds on Sale!

$2.39
7.4-7.5 oz • was $3.49

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

2 for $6 
25.4 oz/ea • was 2 for $7.98-9.58

CASCADIAN FARM   
organic frozen 
vegetables
Corn, Broccoli, Peas, Cut Green Beans  

2 for $4 
16 oz/ea • was 2 for $5.58

ORGANIC VALLEY  
organic  
grass-fed yogurt
All Kinds on Sale! 

$3.79
24 oz • was $4.79

TURTLE ISLAND 
FOODS
oven-roasted  
deli slices

$2.49
5.5 oz • was $2.99

NATIVE FOREST
organic  
canned fruit
All Kinds on Sale  

2 for $5 
14-15 oz/ea • was 2 for $6.98

GARDEN OF EATIN’
tortilla chips
All Kinds on Sale! 

$3.99
16 oz • was $5.29

EARTH FRIENDLY
dish soap 
All Kinds on Sale!

2 for $5/tx 
25 oz/ea • was 2 for $6.98/tx

MUIR GLEN
organic canned 
tomatoes
All Kinds on Sale!

2 for $4 
28 oz/ea • was 2 for $5.58-$5.98

IMMACULATE 
BAKING COMPANY 
cinnamon rolls 

$3.39
17.5 oz • was $4.49

ANNIE’S NATURALS 
goddess dressing

$2.69
8 oz • was $4.49

PACIFIC NATURAL 
FOODS 
organic 
butternut  
squash soup 

2 for $6 
32 oz/ea • was 2 for $8.98

EARTH BALANCE  
vegan  
mac & cheese

$2.19
6 oz • was $2.99

DIVINE 
chocolate bars
All Kinds on Sale! 

2 for $6/tx

3.5 oz/ea • was 2 for $7.58/tx

RUDI’S ORGANIC 
BAKERY 
organic english 
muffins

$2.99
12 oz • was $3.99

ARROWHEAD MILLS   
graham cracker 
pie crust 

$2.69
6 oz • was $3.79

THEO CHOCOLATE
milk & dark 
chocolate peanut 
butter cups

$1.69/tx

1.3 oz • was $2.49/tx
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off   
 1st wednes

day ea month

THIS MONTH’S WELLNESS  
WEDNESDAY IS DECEMBER 2ND  
 

Next month’s Wellness Wednesday is  
January 6th

OPEN HOUSE

10am - 12pm

January 16th
February 6th

MADISON’S MOST LOVED PRIVATE SCHOOL OF 2015! - HULAFROG

Can’t wait? Schedule a tour today!
 608-270-9005

www.madisonwaldorf.org 
6510 Schroeder Rd.

NOW ENROLLING:
Prenatal & Parent/Child Playgroup
Preschool - 8th Grade 

SATURDAY

WIN A WILLY STREET GIFT CARD!

FREE CHILDREN’S ACTIVITIES!

Waldorf
MADISON

SCHOOL

1813 Monroe Street,  Madison

Organic local & USA

Hey, Shop online 

AND support a 

local business. 

WILDCHILDCLOTHES.COM

(608) 251-0908 
hancockcenter.net 

Board certified and state licensed therapists.

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

serving the Madison community for 32  years.  

DANCE/MOVEMENT THERAPY

HEALTH & WELLNESS EDUCATION

Furthering SELF-ESPRESSION, HEALING, and 

PERSONAL GROWTH

Treating PHYSICAL, NEUROLOGICAL, 

EMOTIONAL and SOCIAL issues

Look for gift tags throughout 

our stores. They highlight 

great ideas for holiday gifts 

& gift boxes!

To:

From :

To:

From :
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F
iscal Year 2016 (FY16) is 53-weeks 
long, running June 29th, 2015 to July 
3rd, 2016. Co-op bylaw 6.1 states 
“The fiscal year of the Co-op shall be 

from the first Monday nearest June 30th to the 
Sunday nearest June 30th next, for a revolving 
52/53-week cycle.” Every five years we have 
a 53-week fiscal year and FY16 is a 53-week 
year.

Co-op bylaw 6.2 requires that 
management prepare an annual 
budget with input from the Board 
and its Finance Committee, the 
Board approves the budget, and a 
consolidated version of the bud-

get is published and distributed to the Owners.
The FY16 budget was approved by the Board 

on June 16th. This budget reflects a Coopera-
tive that is focused on returning to profitability 
amongst increased competition in the organic and 
natural food markets.

Some of the highlights from the budget:
• Returning to profitability (net income = 

$50,000).
• Reduce personnel spending $275K year-over-

year by freezing merit pay, issuing two 1% Cost 
of Living Adjustments (Fall and Spring), reduc-
ing Administrative Labor by 7.5% versus current 
rate and suspending the 401(k) employer match 
for the calendar year 2016.

• Funding projects that support profitability: Im-
plement our values-based Customer Service 
Initiative and Staff Product Knowledge Develop-
ment.

• Cultural Audit to support our 
commitment to becoming a 
more inclusive and diverse 
organization.

• Third retail site selection—
recommend a third retail site 
to our Board.

ANY QUESTIONS?
If you have any questions 

regarding the FY2015 budget 
or other Co-op financial mat-
ters, feel free to email me at 
p.wickline@willystreet.coop.

1813 Monroe Street,  Madison

rg c loc

Hey, Shop online 

AND support a 

local business. 

WILDCHILDCLOTHES.COM

FINANCE NEWS 

Fiscal Year 2016  
Operating & Capital 
Budgets

by Paige 
Wickline, 
Director of 
Finance

$ 41,920,000 total budgeted sales

$ 26,660,000 in cost of goods sold (63.6% of sales)

$   7,917,800 in total wage expense (18.9% of sales)

$   3,222,400 in benefits, taxes, and other personnel related expense (7.7% of sales)

$      483,000 in debit/credit card processing fees

$      406,900 in repair and maintenance expenses

$      394,000 in rent expenses

$      295,100 in utility expenses

$      250,000 in Access (need-based) discounts

$      200,000 in capital expenditures (see accompanying capital budget)

$      178,800 increase fair share equity

$      50,000 projected surplus (aka net income)

FY16 Budget by the numbers
(the below numbers are rounded)

                                                     FY16 Budget

                                                    $                   % of                
                                                                                   sales

Total Sales                               $41,920,000        100.0%
Cost of Goods                            ($26,660,000)        -63.6%

                    FY15 Actual

                 $                   % of  
                                          sales

         $41,482,798       100.0%
       ($26,493,732)       -63.9%

Gross Margin                               $15,260,000          36.4%

     
Personnel Costs                   $11,140,200          26.6%
Other Operating Expenses         $4,175,800          10.0%

         $14,989,066         36.1% 

         $11,373,101         27.4%
           $4,303,016         10.4%

Total Operating Expenses       $15,316,000          36.5%          $15,676,117         37.8%

Income (Loss) from Operations        ($56,000)           -0.1% 

Total Other Income (Expenses)         $106,000     0.3%  

Income Tax Expense                                   $0            0.0%

            ($687,051)         -1.7%  

              $194,051           0.5%  

              $176,000           0.4%

Net Income (Loss)                          $50,000  0.1%            ($317,000)         -0.8%

The operating budget is a detailed projection of sales and expenses to 
support and guide day-to-day Co-op operations.

Approved FY16 Operating Budget

ITEM FY16 COMMENT

3rd Retail Site: Preliminary Planning and 
Preparation

$40,000 3rd retail site selection and feasibility/market study

POS Server Upgrades $26,000 Upgrade POS to improve system performance, staff effi-
ciency, and PCI compliance.

Hot Case Merchandiser: West $11,700 Improve merchandising of rotisserie and other ready-made 
hot prepared food items.

Solar Thermal System: East $10,500 Purchase solar thermal system on roof of 1221 Willy as part 
of 2009 agreement with Resource Solar.

2X: All locations $14, 500 Replaces Citrix as primary technology for staff to connect 
to key operating systems. 2X has a lower cost of ownership 
and better integrates with our technology infrastructure.

Willy Pack Cooler: East $8,100 Improve merchandising of refrigerated Willy Pack product.

Floor Scrubber: East $7,600 Replace obsolete equipment.

Delivery Van Refrigerated Unit: OSK $6,500 Replace obsolete equipment.

Refrigerated Pizza Production Table: East $6,000 Improve utilization and merchandising of product for East’s 
hearth oven.

Accounting System Version Upgrade: CO $2,500 Upgrade accounting system to current version.

Juice Bar Freezer: East $2,400 Improve Juice Bar work space for improved customer ser-
vice and efficiency.

Unallocated/Contingency $64,200

Total $200,000

The capital budget includes significant, long term investments to support strategic initiatives (sales 
growth and/or operational efficiency), equipment replacement, or facility improvement.

Approved FY16 Capital Budget

SPECIAL STORE 
HOURS
December 24th: Stores 
close at 6:00pm

December 25th: Stores 
closed

New Year’s Day: Stores 
closed

Note: We will close at our 

customary 9:30pm on New 

Year’s Eve.



Willy Street Co-op Reader, december 201518

Staff Picks

for the holidays

KRISTI JO MCCLOSKEY

Bee’s Wrap Sustainable Food Storage 
Wraps

This makes the perfect gift for the envi-
ronmentally conscious. It works beautifully 
for wrapping leftovers, cheese, produce or 
bread, or for covering a bowl. It’s endlessly 
reusable by gently hand washing in cool wa-
ter and mild dish soap.

BRENDON SMITH

Batch Bakehouse Scali Bread
I use this for almost all of the sandwiches I 

make. It tastes delicious, it lasts for days, and it 
will hold up to the cranberry sauce that I’ll put on 
my turkey sandwiches.

Roelli Cheese Dunbarton Blue
This cheese is locally made (Shullsburg, Wis-

consin) and everything I’m looking for in a blue 
cheese: strong but not overpowering, with the bite 
of a cheddar. It’s hard to pick just one cheese, but 

for me this is it. There’s a reason it won our first Cheese Challenge!

Andes Gifts Winterwear
Their hats, mittens and other winterwear items are beautiful and warm, 

plus they’re hand-made and Fair Trade.

JUSTIN HOELZEN

Hachiya Persimmons 
These sugar-laden seasonal fruits taste 

great with the spices of fall (nutmeg, cin-
namon, and cloves). They are wonderful in 
cakes or muffins, or as an ice cream top-
ping—just cook over the stove with some 
butter, brown sugar and nuts. Just make sure 
you wait until they are ripe! The skin of the 
Hachiya should be very soft and the fruit 
should feel like a water balloon.

ANGELA POHLMAN

So Delicious CocoWhip
It’s a dairy-free whipped cream! So rich and lus-

cious, it’s amazing on pie, blended into desserts, or 
in coffee! I have been known to just eat it straight 
out of the container. 

SpaRoom Essential Oil Diffusers
Anyone who likes to add scent to their space 

should have one of these. No heat, different set-
tings, and you add your own essential oils to create your own ambiance! 
Be sure to grab a few basic essential oils from Veriditas—like lavender or 
sweet orange—to make the gift complete. 

Miyoko’s Kitchen Double Cream Vegan Cheese
The best vegan cheese I have ever had. Made with organic cashews, 

this cheese is buttery and dreamy. Great for a cheese and cracker platter, 
or for smearing on bagels. (Available at West only.)

RICK KEMPF

Creme de la Coulee Saint Jenifer
A brine-washed cheese in the style of a 

real French Munster, Saint Jenifer brings a 
bold earthy flavor that is well-balanced by 
its creamy interior. Brainchild of local chee-
semaker Bill Anderson, it is not your usual 
Wisconsin cheese. Serve it at room tempera-
ture with an equally bold red wine. (Available 
at East and West.) Pairs well with Copertino 
Reserva. (Available at West only.)

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

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

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting
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ASHLEY KUEHL

Fresh Thyme
To add a little more flair to your recipes, 

try fresh thyme. Adding a few sprigs to your 
turkey dinner, stuffing, or squash will make 
your dinner guests’ mouths water. Try add-
ing a splash of lemon juice as well!

Willy Street Co-op Hot Toddy Concen-
trate

Forget to plan ahead to bring a dish 
or drink to a holiday gathering? You’ll love the house-made Hot Toddy 
Concentrate from the Juice Bar. The Hot Toddy Concentrate comes with 
instructions on how to serve with hot or sparkling water and is a great 
mixer for adult beverages, too! It’s full of good healthy ingredients (ginger, 
honey, lemon) for cold season as well. This drink is a crowd pleaser for all 
types of diets.

Quince and Apple Syrups and Jams
Quince and Apple syrups and jams are specially made right here in 

Madison. With unusual flavor pairings like black tea and fig, your gift 
will be consumed with curious delight. Go one step further and add a nice 
cheese and water crackers for a complete gift.

MICHAEL BENNETT

Willy Street Co-op Hot Mulled Cider
It has such a wonderful flavor that encom-

passes all those scents and tastes that we associ-
ate with the fall. It’s a great warm holiday treat.

LIZ ALAR

Quince & Apple Preserves
These make a cute little gift for a food 

lover; there’s nothing else like them! 
Quince & Apple definitely knows their 
stuff when mixing flavors, and the tastes 
of these preserves are amazing.

The Constellation Building | 10 N. Livingston St., # 301 | 608.467.8022

artisandentalmadison.com

PREVENTIVE • RESTORATIVE • COSMETIC

Exceptional Quality, Compassionate Care

Caring For Your Whole Family

A Delta Dental PPO & Delta Dental 
Premier network provider

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!

SPECIAL STORE HOURS
December 24th: Stores close at 6:00pm

December 25th: Stores closed

New Year’s Day: Stores closed

Note: We will close at our customary 9:30pm on 
New Year’s Eve.

off   
 1st wednes

day ea month

THIS MONTH’S WELLNESS  
WEDNESDAY IS DECEMBER 
2ND 
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COOPERATIVE SERVICES NEWS 

Keeping Each Other Warm 
and Well-Fed This Winter 
Season

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

MONTHLY 
FOODSHARE 
SIGNUPS WILL 
BEGIN IN THE 
COMMUNITY 
ROOMS THIS 
JANUARY

As we reported 
last month, and have 
been doing for a 
while, your Co-op 
accepts FoodShare, 
the Federal QUEST 
Card program that 
helps people with 

limited money purchase the food they 
need. In October we piloted hosting 
Second Harvest at both of our stores 
to provide more information about 
FoodShare eligibility and enroll people 
in the program during their visit to the 
store. The events were successful for 
our first try and, starting this January, 
we will be offering FoodShare signups 
with Second Harvest monthly at both 
locations. Please check our Commu-
nity Room Calendar in the Reader and 
online at www.willystreet.coop to see 
the days and times this service will be 
available each month. We will also 
post to social media once the details 
have been finalized. 

FoodShare not only helps people 
purchase the food they need for 
themselves and their families, it also 
helps our local economy. The QUEST 
card can be used at any participat-
ing grocery store, at some farmers’ 
markets, Community Supported 
Agriculture (CSA) shares, and Meals 
on Wheels. When this public benefit 
supports those who need the financial 
boost, the result is more money in the 
community, being paid to the work-
ers and farmers that provide our food, 

and keeping our grocery stores, farms, 
and other businesses open to provide 
services for all of us. FoodShare also 
supports our local food pantries, by 
keeping that food more readily avail-
able for those who may not qualify for 
the FoodShare program. We encourage 
anyone who is experiencing difficulty 
putting food on their tables to get in 
touch with Second Harvest and find 
out more about whether or not they 
qualify for this important program. 
Call 1-877-366-3635 for details.

YOU CAN ADVOCATE FOR 
FOODSHARE BENEFITS

As FoodShare is a public program, 
there will always be legislators who 
have differing opinions as to how 
FoodShare is administered and how 
FoodShare can be utilized. Your Co-
op supports making this easy to obtain 
and easy to use. This past month the 
Wisconsin State Legislature passed 
on a bipartisan vote Assembly Bill 
222, which, if it moves forward in the 
Senate, will require photo identifica-
tion cards for FoodShare recipients. 
We feel that passage of AB 222 into 
law will make it harder for people to 
use FoodShare because many using 
FoodShare may lack the transportation 
or time off work to obtain the photo 
required. It may also make it more 
difficult for FoodShare users to easily 
allow their children or other family 
members to shop. Under Federal law, 
anyone can shop for a FoodShare 
recipient, as it should be, since access 
to food is a human right. 

A number of Community Shares of 
Wisconsin nonprofits, the nonprofits 
that benefit from Community CHIP at 
our registers, agree. Disability Rights 
Wisconsin, Legal Action of Wiscon-

sin, Wisconsin Coalition Against Sex-
ual Assault, and the Wisconsin Council 
on Children and Families all registered 
against supporting AB 222. Of all the 
registered lobbyists who appeared, 
none of them registered in favor. 

We sent messages to our represen-
tatives asking them to vote “no” on AB 
222 and we also posted the Wisconsin 
Council on Children and Families’ call 
to do the same on our Facebook page. 
At the time of writing, we had con-
tacted Wisconsin Council on Children 
and Families to ask what our next steps 
should be and what steps interested 
Owners and customers could take as 
this bill continues to move through 
the legislature. Once we find out more 
about which committee the bill will be 
referred to, we will let you know what 
our nonprofit partners suggest for a 
strategy. Watch social media for more 
details to come and thank you to all of 
you who may have supported efforts to 
keep FoodShare accessible. 

SUPPORT FOOD  
ACCESS FOR YOUR  
NEIGHBORS—GIVE THE 
GIFT OF OWNERSHIP

Looking for a great way to sup-
port local businesses and help your 
friends and family put quality local 
food on their table this winter season? 
Consider purchasing an Ownership to 
Willy Street Co-op to give to someone 
else. It’s easy. Simply contact or stop 
by Customer Service at either location. 
We will create a gift card for you in 
the amount of equity you would like 
to give the recipient. You may make 
their first payment or pay in full, it’s 
up to you how much you would like 
to invest. We’ll give you the gift card 
as well as a Gift Ownership packet 
that includes a letter explaining how to 
sign up for an Ownership, a blank Fair 
Share contract, an Ownership brochure, 
and an Access Discount brochure/ap-
plication. The recipient of your gift will 
have all they need to easily sign up for 
their new Ownership the next time (or 
first time!) they shop. This is a great 
way for both you and your friends or 
family to get involved with your com-

munity. New Owners who demonstrate 
financial eligibility may also sign up 
for the Access Discount Program right 
away, and use it to take a free class 
and extend their limited food budgets 
even further. If you know someone 
participating in FoodShare, Medicaid, 
WIC, Section 8 Housing Assistance, 
the Senior Farmer’s Market Nutrition 
Program, Supplemental Security In-
come, Social Security Disability Insur-
ance, the Low Income Home Energy 
Assistance Program, FairShare CSA 
Partner Shares, or whose income is at 
or below 130% of the Federal Poverty 
Guideline, purchasing their first equity 
payment or a fully invested Owner-
ship so that they can benefit from the 
Access Discount Program will make a 
great gift with lasting value.

GIVING THE GIFT OF POP
The Second Annual Pantries of 

Plenty (POP) Community Fund  
Drive has already completed its first 
month. At the time of writing, we have 
already raised $2,090 for our four 
partnering neighborhood food pantries 
to use this winter season to purchase 
fresh Co-op food for their customers.  
Consider making a donation to the 
POP Fund as a gift to someone else! 
Just pick up a POP card at the register 
for either $5, $10, or $25 and we’ll 
take care of making the donation for 
you. After December 31st, all monies 
raised will be split evenly to support 
the food pantries at Lussier Commu-
nity Education Center, Goodman Com-
munity Center, the Wil-Mar Neigh-
borhood Center, and the Middleton 
Outreach Ministry. Consider giving the 
gift of good food to those in our com-
munity who need it most this holiday 
season.

GIVING GIFTS THAT  
SUPPORT LOCAL NON-
PROFITS

If you are looking for nifty gifts 
that make a difference in our commu-
nity, we have what you are looking for. 
Here are some simple items that will 
benefit the locals as much as it benefits 
your gift recipients:

Carlos & Sara Alvarado

Our savvy team guides you through 
every step of your move with 
integrity and competence. 

We are your neighborhood Realtors, 
creating sustainable and vibrant 
communities together.

Independent and family owned since 2006

Contact us:

608.251.6600 | Info@TheAlvaradoGroup.com

TheAlvaradoGroup.com | 1914 Monroe Street, Madison

A Different Approach 
To Real Estate

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics
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• Bright Endeavors Candles: 
“Lighting the way out of poverty 
for young moms,” this Chicago 
company teaches young moms to 
craft premium soy candles through 
their transitional jobs program in 
order to secure quality employment 
and achieve a lifetime of personal 
success.

• FairShare CSA Coalition: We 
carry both of their cookbooks: the 
classic From Asparagus to Zuc-
chini, full of tips to make the most 
of seasonal and local product and 
their newer Farm-Fresh and Fast, 
a collection of easy recipes using 
common seasonal produce. We also 
have some fabulous tea towels that 
support this local nonprofit dedi-
cated to making Community Sup-
ported Agriculture more accessible 
to all through education, outreach, 
community building and resource 
sharing. 

• Friends of Pheasant Branch  
Phenology Calendar: Features 
local photography and writings and 
space for phenology observations, 
nature notes, and other nature facts 
and data. 100% of the purchase 
price goes back to the Friends of 
Pheasant Branch. 

• Porchlight Products: Made by 
Porchlight clients using many local 
ingredients, these products develop 
job skills, generate revenue for 
Porchlight programs, and support 
local growers and suppliers. Con-
sider picking up their Rhubarb Jam, 
Curtido, Dilly Beans, Multi-Grain 
Pancake Mix, or Applesauce for 
your loved ones to enjoy.

• Yahara House Note Cards: With 
art produced by members of their 
clubhouse who are living with 
mental illness, these cards support 
building relationships and job skills 
via a supportive community. 100% 
of the purchase price goes back to 
the Yahara House. 

SANTAS WITHOUT  
CHIMNEYS IS BACK

Many people who experience food 

insecurity may also lack adequate or 
consistent shelter. Last year we re-
ported that about a third of those who 
sleep without shelter are children. We 
are pleased to announce that we are 
again hosting drop boxes for the Au-
tonomous Solidarity Organization’s 
Santas Without Chimneys program. 
Dedicated to civic engagement and 
charitable work to build and empower 
our local community, Santas Without 
Chimneys provide toys and cloth-
ing to homeless children in Madison. 
Volunteers deliver gifts collected to 
children participating in Madison 
Metropolitan School District’s  
Transition in Education Program; 
awaiting foster care placement; 
doubled up due to economic hard-
ship or a similar reason; living in 
cars, parks, abandoned buildings, or 
other inadequate accommodations; 
temporarily living in a motel or hotel 
due to loss of housing, economic 
hardship or other similar reasons, or 
considered unaccompanied youth. If 
you are interested in participating, 
simply drop unwrapped items in good 
condition such as cozy blankets (no 
bed comforters); kids’ gloves, mittens, 
hats, and scarves; NEW hair acces-
sories, pre-teen/teen makeup supplies, 
and nail polish; NEW or LIKE NEW 
books; NEW art supplies; and gift 
cards to downtown restaurants and 
grocery stores (for kids who live on 
their own) at the drop boxes in our 
foyers at either location. Please see 
Customer Service if you are having 
issues locating the drop box. For more 
information about Santas Without 
Chimneys, including their wish list, 
how to make a cash donation, or how 
you may volunteer, please visit san-
taswithoutchimneys.org. 

HAVE A SAFE, WARM,  
WELL-FED WINTER

Thanks for supporting each other 
this year and throughout the winter 
season. We look forward to cooperat-
ing with the community more and 
more to make food in Dane County 
more accessible to all.  
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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

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

        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
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C
ookies have an unusual 
origin: they were invented as 
a way to test the temperature 
of an oven, back when ovens 

were wood-heated and had no thermo-
stats. Dropping a little bit of cake bat-
ter into a hot oven would tell a baker 
if the oven was at the proper tempera-
ture for baking a cake. Fittingly, the 
word “cookie” comes from the Dutch 
word koekje, meaning “little cake.” Of 
course, nowadays we enjoy cookies 
as a unique delicacy, hardly associat-
ing them with their larger and fluffier 
baked cousins. 

According to the King Arthur 
Flour Cookie Companion, more than 
90% of home bakers bake cookies. 

As a culture very familiar with 
cookies, we know ’em when we 
see ’em, right? In researching this 
article, I’ve learned that cookies are 

surprisingly difficult to define when 
you actually get down to it. Some 
things are very obviously cookies 

(chocolate chip!), but things get 
fuzzy near the outer bounds of 

cookiedom. For example, 
many resources refer to 

brownies as a type of 
“bar cookie,” but an 
informal poll showed 
that nobody I know 
(not necessarily a 

representative 
population sam-

ple) thinks a 
brownie 
is a 
type of 
cookie. 
Mean-
while, 
opinions 
were 
more 
split on 

whoopie 
pies, 
which 
have the 

form of 
a sandwich 

cookie (with 
frosting in the 

middle of two 

round layers) but are made from cake 
batter. Black & white cookies also 
inhabit the border between cookie and 
cake; according to Smitten Kitchen, 
“Back in the day, black & white cook-
ies were actually made by bakeries 
from their leftover cake batters, with 
just a little extra flour mixed in so 
the cookie didn’t spread all over the 
place.” (http://smittenkitchen.com/
blog/2008/09/black-and-white-cook-
ies/) Sounds strikingly similar to the 
original definition of a cookie, doesn’t 
it?

Even if we all could all agree on 
what a cookie is, there would exist 
more types of cookies than I could 
possibly write about in the space 
available here. But there are a handful 
of distinct varieties of cookies we’ll 
explore, many of which are likely 
to be familiar to you, though I hope 
some of them will be new discover-
ies. Wikipedia identifies nine main 
categories of cookies; here’s a quick 
overview of each of them.

BAR COOKIES
These cookies are baked in a pan 

and then cut into squares or rect-
angles. Brownies are a major ex-
ample. Although many people do not 
consider brownies or other bars to be 
cookies, but rather a separate category 
of confection, this category is listed in 
enough resources I found about cook-
ies that I’m including it here. Brown-
ies are delicious, in any case.

DROP COOKIES
Drop cookies are so named be-

cause they are dropped from spoons 
onto a cookie sheet (or scooped with 
a spring-loaded scoop as with ice 
cream). Chocolate chip is a classic 
example of a drop cookie. An aside: 
as ubiquitous as the chocolate chip 
cookie now is (according to King 
Arthur Flour, 80% of cookies baked at 
home are chocolate chip), it is rela-
tively new. Ruth Wakefield of The 
Toll House restaurant in Whitman, 
Massachusetts, invented them in the 
1930s. Before these exploded onto 
the American cookie scene, molasses 
cookies were the classic New England 

by Lucy Hodgman, Newsletter Writer
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cookie, mentioned in print as early 
as 1830 (King Arthur Flour Cookie 
Companion, p. 85). 

FILLED COOKIES
Filled cookies consist of a dough 

that is rolled out, with a filling (of-
ten fruit) added before baking. Ha-
mantashen are an example of a filled 
cookie.

MOLDED COOKIES
Molded cookies are made from 

stiff dough and formed by hand. 
Snickerdoodles can be made this way. 
Biscotti is another example, which 
is formed and then cut into its final 
shape.

NO-BAKE COOKIES
Instead of being baked, these 

cookies are made from a filling and 
a binder that cools and sets up. Rum 
balls are a common example.

PRESSED COOKIES
Pressed cookies are a category of 

cookie made with a special device 
called a cookie press or cookie gun 
that lets you extrude dough through 
an opening. Sprintzgebäck is a classic 
cookie made with a press. 

REFRIGERATOR COOKIES
Refrigerator or icebox cookies are 

made from a dough that is then refrig-
erated to become stiffer, usually in 
a log shape that is later cut. This is a 
good way to make pinwheel or check-
erboard cookies. The dough is often a 
buttery sugar cookie-style dough.

ROLLED COOKIES
Rolled cookies are made from a 

dough that’s rolled thin and cut with 
a cookie cutter, such as gingerbread 
people.

SANDWICH COOKIES
Sandwich cookies are an assem-

bly of two cookies with a filling, like 
Oreos.

Some consider a whoopie pie to be 
a type of sandwich cookie, though the 
batter is more of a cake batter than a 
cookie dough. 

Within any category of cookie, 
everyone has their favorite type. 
Some people like thin and crispy 
chocolate chip cookies, while some 
prefer chewy, and others prefer fluffy. 
You might wonder how the various 
ingredients in a cookie interact to 
create different textures (and flavors). 
The blog Handle the Heat published 
an article comparing chocolate chip 
cookies made with various tweaks 
to the recipe, accompanied by a very 
helpful and widely shared image of 
all the cookies side-by-side. For the 
thorough blog post, including many 
photos, check out www.handletheheat.
com/the-ultimate-guide-to-chocolate-

chip-cookies/. 

BAKING COOKIES: SOME 
RECIPES

Get out your cookie sheets! It’s 
time for some recipes. If baking 
isn’t your jam, skip past this sec-
tion and read on to learn more about 
cookies you can buy.

Are cookies always sweet? We 
tend to think of them that way, but 
there are exceptions. These salt-and-
pepper cookies have no sugar at all 
(The Cookiepedia: Mixing, Baking, 
and Reinventing the Classics by Stacy 
Adimando).

Salt-and-Pepper Cookies
1 1/2 c. all-purpose flour
1/2 c. cold, unsalted butter, cut into 

small pieces
1 t kosher salt, plus more for topping
1 1/4 tsp. cracked black pepper, plus 

more for topping
1 tsp. lemon zest
1 egg

Directions: Whir the flour and 
butter together in a food processor 
until they form fine crumbs. Add the 
salt, cracked pepper, and lemon zest 
and zap again to combine. Add the 
egg and blend until the dough starts to 
come together.

Roll out the dough to about 1/4-
inch thick on a lightly floured surface. 
Using a round cookie cutter or biscuit 
cutter to a size of your liking (don’t go 
any bigger than 1 3/4 inches around), 
cut out the coins and place them on 
sheets about 1 1/2 inches apart.

Brush the cookies with a little egg 
white and sprinkle the cracked pepper-
corns and salt on top. Go easy on the 
extra! It’s mostly for decoration—the 
cookies are plenty flavorful without it.

Bake for 15 to 18 minutes, until 
the cookies start to take on a lovely 
golden color. Let cool.

Fine Cakes
Want to try your hand at an ar-

chaic cookie recipe? See the modern 
interpretation of the recipe below the 
original.

Originally from the 1596 cook-
book Goode Huswife’s Jewel by 
Thomas Dawson, I found this recipe 
online at http://whatscookingamerica.
net/History/CookieHistory.htm, which 
explains, “This is a square short-cook-
ie enriched with egg yolks and spices, 
baked on parchment paper.”

“To make Fine Cakes: Take fine 
flowre and good Damaske water you 
must have no other liqueur but that, 
then take sweet butter, two or three 
yolkes of eggs and a good quantity of 
Suger, and a few cloves, and mace, as 
your Cookes mouth shall serve him, 
and a lyttle saffron, and a little Gods 
good about a spoonful if you put in 
too much they shall arise, cutte them 
in squares lyke unto trenchers, and 
pricke them well, and let your oven be 

well 
swept and lay them 

uppon papers and so set 
them into the oven. Do not 
burne them if they be three or 
foure days olde they bee the 
better.”
3 Tbs. butter, softened
1/4 heaping cup sugar
3 egg yolks
1/2 tsp. hartshorn or baker’s ammo-

nia, dissolved in 1 tsp. of hot water 
[Lucy’s note: or, try 1/2 tsp. baking 
powder + 1/2 tsp. baking soda]

1 Tbs. rosewater
1/4 tsp. each salt, cloves and mace
pinch saffron
1 1/4 cup sifted all-purpose flour

Directions: Cream together the 
butter and sugar until smooth; beat in 
the egg yolks. Blend in the dissolved 
hartshorn or ammonia and the rosewa-
ter, then the salt and spices. Stir in the 
flour and work until a ball of dough 
is formed. Knead gently until smooth, 
working in more flour if necessary.

Roll out the dough on a floured 
surface to a 1/4” thickness. With a 
floured butter knife, cut the dough 
into small squares or rectangles. Make 
decorative vent holes on the cakes by 
pricking with a fork, then place them 
on a baking sheet lined with parch-
ment paper.

Bake in a preheated 300°F oven 
for 14-15 minutes until just done. Be 
sure that they do not brown on the bot-
tom. Cool on a wire rack and store in 
an airtight container.

COOKIE ICINGS
There are several categories of 

cookie icings that you might find 
useful in your baking, particularly if 
you’re decorating for a holiday. 

Simple Powdered Sugar Icing
This is a great icing option if you 

will not need to transport or store your 
cookies. It is the simplest recipe to put 
together, with the fewest ingredients. 
However, it does not fully harden. It 

will 
partially harden after sitting 
for some amount of time, but 
if it touches another cookie 

or the container it’s in, the icing 
will smear or become dented. 

Powdered Sugar Icing that 
Hardens

This is how to doctor your pow-
dered sugar icing to get it to harden, 
and quite effectively. The secret 
ingredient is a small amount of corn 
syrup, traditionally—though brown 
rice syrup has proven an effective 
substitute in the Co-op’s Production 
Kitchen. Ratios vary in recipes I’ve 
seen, anywhere from 1 teaspoon to 2 
or more tablespoons of syrup per cup 
of powdered sugar (in addition to the 
other liquid in the recipe). I recom-
mend experimenting with different 
amounts, or sticking to the middle of 
the range if you are short on time.

Royal Icing
Royal icing is a traditional recipe 

using egg whites to help it harden. 
If you are concerned about raw egg 
whites, there are recipes that call for 
meringue powder or pasteurized egg 
whites instead. Since royal icing is 
easier to make into a stiff consistency 
than powdered sugar icing, you may 
find that it’s a good choice for detail 
work.

Fondant
Fondant is most often seen in wed-

ding cake decorations. It’s the very 
stiff, very smooth covering that makes 
wedding cakes look flawless, though 
many people are not a huge fan of the 
taste. You can buy pre-made fondant, 
or you can make it yourself (perhaps 
for a better flavor). Because it’s so 
stiff, and gets rolled out in sheets, 
the process of topping cookies with 
it is simple: just use a cookie cutter 
slightly smaller than the one you used 
for cookies to cut out the same shape. 
There are multiple ways you can affix 
the fondant shape to the top of the 
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cookies, but the favorite one I found 
(from several sources) is simply to 
have the fondant shapes all cut out and 
ready to go before your cookies come 
out of the oven, and immediately place 
them on top of the still-warm cook-
ies; the heat of the cookie will slightly 
melt the bottom of the fondant shape, 
attaching it to the cookie. If you have 
an enormous number of cookies to do, 
such that they’ll cool before you fin-
ish, you might want to instead try  
 

 
 
 

another method, such as brushing the 
top of each cooled cookie lightly with 
water, or adding a dab of corn/brown 
rice syrup to the center of the cookie 
before placing the fondant shape on 
top.

Coloring Icings
Gel paste food coloring works 

best for icings. Though you can use 
liquid food coloring, it will thin the 

icing somewhat and might affect how 
quickly or effectively it hardens. 

Chocolate
Chocolate is always a popular 

choice for decorating cookies. This 
can be as simple as melting chocolate 
and dipping each cookie in it by hand, 
though some chocolate won’t thin 
out enough (even when fully melted) 
to create a thin, even coating. If your 
chocolate seems thick even after melt-
ing, try stirring in a small amount of 
vegetable oil. The website Dip it in 
Chocolate has a thorough overview of 
information about dipping anything 
in chocolate. Check out the sections 
“Working with Chocolate” and “Tips 
and Tricks” at http://www.dipitin-
chocolate.net/. 

STORING COOKIES
If your cookies somehow survive 

the first thirty minutes after they come 
out of the oven and you’re looking to 
store them, here are some tips.
• Cool completely before storing. 

Otherwise, cookies can become 
soggy when in a closed container.

• Put a piece of wax or parchment 
paper between each layer so cookies 
don’t stick together.

• Keep soft and crispy cookie types 
separate; storing them together can 
make the crispy ones soft. 

• To keep soft cookies soft, put an 
apple wedge or slice of sandwich 
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DeForest  •  Verona  •  Dodgeville  •  Lancaster  •  Platteville
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bread in the container. 
It will transfer its moisture to 
the cookies.

BUYING COOKIES
If you are an avid cookie con-

sumer but not a baker, never fear: I’m 
also ready to guide you through some 
excellent Willy Street Co-op cookie 
options. At our Production Kitchen, 
we bake a huge number of cookies 
every day. As you might suspect, 
some of the most popular types are 
chocolate chip cookies—which we 
have in classic, vegan, or gluten-free 
varieties. Cowgirls are another varia-
tion on chocolate chip cookies that are 
vegan and whole grain, and contain 
extra special touches like maple syrup, 
shredded coconut, and oats. There are 
also some unusual specialty cookies 
we offer, varying seasonally through-

out the year, which 
may include toffee cookies, rose-
mary polenta cookies, and ginger-
snaps. Some popular offerings by 
other companies on the Co-op shelves 
include Newman’s Own Organic 
Newman-O’s and Udi’s cookies.

FURTHER READING
If you’re looking for more in-

formation about baking cookies, the 
King Arthur Flour Cookie Compan-
ion is fantastic. It contains a fairly 
extensive “Getting Started” section 
with lots of good information on 
cookie-mixing techniques, how to test 
for doneness, and equipment recom-
mendations. I’m choosing this as my 
recommended book not just for the 
recipes, but for all of the focus on 
technique.



25Willy Street Co-op Reader, december 2015

M
adison native EllaNor’s 
picture is featured on 
the packaging of Glass 
Dharma Straws! Learn 

more about her experience and glass 
straws below. 

Hello! Thank you for answering 
my questions. Could you tell us who 
you are and where you are from? 
Ella, how old are you?

“Thank you! My name is EllaNor 
Thoreson. I just turned 12 and my 
family lives in Madison.”

How long have you been shop-
ping at the Co-op? 

“For as long as I can remember! 
Really, the Co-op has always been one 
of my most favorite places to shop. 
I have memories of Willy East from 
when I was really small, and of my 
mom letting me choose my own pro-
duce to juice! (‘ABC’—apple, beet, 
and carrot has been my lifetime favor-
ite juice!) Of course, I also remember 
excitedly awaiting the opening of 
Willy West, just because it’s a bit 
closer to our home. Still, I love East 
and West equally!”

Tell us about the first time you 
discovered Glass Dharma Straws. 

 “Well, I mentioned that I love 
fresh juice and green smoothies too; 
actually my whole family does! My 
parents gave up plastic disposable 
straws before I was born…because 
they are really considered a plastic 
pollution that is so bad for the envi-
ronment and even harmful to wild-
life. Still, there is something kind of 
special about sipping green smoothies, 
or savoring ruby juice through a straw. 
For my 5th birthday I asked for a set 
of reusable straws. So, my mom did 
some research and discovered Glass 
Dharma, who created the glass straw 
industry in 2007. They really are 
hands-down, THE BEST glass straw 
out there!”

You contacted the owner of the 
company. How did that conversa-
tion go?

“Well, I completely fell in love 
with the set of Glass Dharma straws 
that I got for my 5th birthday. It was 
a set of decorative dots, meaning 
that each straw has these magical 
little colored dots, which are not only 
beautiful, but useful! The dots keep 
the straw from rolling off your coun-
ter and the different colors help each 
person identify their own drink. They 
are still (seven years later!) proudly 
displayed, like flowers in a little vase, 
next to our blender and juicer, and 
used daily! After receiving that lovely 
first set of Glass Dharma straws, I 
quickly became known as the ‘green 
smoothie fairy’ in our house. I made 
and delivered smoothies—complete 
with a magical Glass Dharma straw—
to anyone who would drink them! 
One day, my mom took a picture of 
me being the ‘green smoothie fairy.’ 
We attached that picture to a thank 
you note that I had written, and sent it 
off to David Leonhardt, the owner of 
Glass Dharma.”

Could you explain to our read-
ers what is so great about Glass 
Dharma? 

“Well first of all, owners David 
Leonhardt and his wife Gail are won-
derful! They put a tremendous amount 
of thought and care into every detail 
of what they do. Not only are their 
straws reusable and beautiful, but they 
are unique in that they are made with 
the strongest type of glass available, 
called borosilicate glass. Additionally, 
each straw undergoes a process of 
“annealing,” making them even more 
durable! Their cleaning brushes are 
stainless steel, so they won’t rust. All 
of Glass Dharma’s products are made 
in the U.S., and they use absolutely 
no plastic in their packaging, shipping 
materials or displays. Glass Dharma is 
really just an all-around great com-
pany, with a product that can change 
the world—one straw at a time!”

When did you learn that your 
picture was on the packaging? How 
do you feel about it? 

“We sent that ‘green smoothie 
fairy’ picture to Glass Dharma in 
2010, and in 2011 Mr. Leonhardt 
contacted my mom, to ask permission 
to trademark the photo. He explained 
that they loved the picture and that 
their graphic designer had made some 
adjustments to our original photo to 
make it fit even better with their ‘sip 
the world’ motto.

“I then became the ‘Glass Dharma 
Straw Fairy’! I was just seven at the 

time and I remember being excited 
about it, but I don’t think I really 
understood that my picture was going 
to be on every one of their packages. 
I remember being really surprised 
when I first saw myself on their Glass 
Dharma Newsletter. Sort of this, 
‘ohhh… that’s me!’ And even now, I 
sometimes stop when I see the Glass-
Dharma straw packages hanging on 
display in the Co-op, and I remember 
back to that younger me, sipping my 
green smoothie.”

“I feel proud to help promote and 
represent such a wonderful company, 
with really exceptional and sustainable 
products. I can set an example of using 
this one product: a beautiful, reusable 
Glass Dharma straw. I guess my hope 
is that it has a ripple effect. Perhaps, 
it will get people to stop and think 
about how many single-use plastic 
straws they use for one drink and then 
toss, creating waste and danger to our 
environment. Maybe instead, they’ll 
be inspired to pick up a Glass Dharma 
straw, ‘sip the world’ and realize not 
only how much better their drinks 
taste through these lovely glass straws, 
but how much they can reduce their 
‘personal plastic pollution’ each year, 
too!”

Any other tips for living green? 
“Oh, that’s a great question and 

something I love to promote! Our fam-
ily tries to live by the ‘re-duce, re-use, 
re-cycle and re-create’ motto. We do 
this every day, by being conscious 
consumers, taking care of the environ-
ment that we all share and really it’s 
a fun, rewarding and creative way to 
live thoughtfully on our Mother Earth! 
I think if people just begin with one 
‘green’ step at a time, they’ll notice 
the difference and stick with it, want-
ing to expand their efforts. Again, a 
sort of ‘ripple effect,’ whether it be 
using reuseable shopping bags, grow-
ing a garden, installing a rain barrel, 
walking to the library, or creating 
nourishing meals at home using locally 
grown produce! If people just stop and 
spend a moment being present, there 
are probably a 1000 ways that every 
one of us can live a ‘green and clean’ 
life, one small step at a time!”

Anything else you want to share? 
“Thank you for your time! I am 

grateful to Willy Street Coop for this 
feature and for the wonderful com-
munity that we create together! I am 
hopeful that everyone reading this will 
consider switching to Glass Dharma 
Straws. Also, with the approaching 
holiday season, they are the perfect 
gift for nearly every person on your 
list!”

Meet EllaNor, The Local Face of 
Glass Dharma!
Interview by Angela Pohlman, General Merchandise Category Manager

Call Now 
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please drink responsibly.

RECIPES AND  
DRINK RECOMMENDATIONS
DRINK RECOMMENDATIONS FROM STAR LIQUOR, 1209 WILLIAMSON 

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

Pot Roast with Rutabaga and Parsnips

Adapted from www.biggirlssmallkitchen.com.
When the weather turns chilly, a recipe like this is great to turn to—the 

roast cooks for hours in the oven, warming your house and whetting your 
appetite for dinner. 
2-2 1/2 lb. chuck eye roll
1/2 lb. rutabaga, cut into a large dice
1/2 lb. parsnips, cut into a large dice
salt & pepper
2 Tbs. sunflower oil
2 large onions, sliced

Directions: Use paper towels to pat meat dry. Season with 1 1/2 tea-
spoons of salt and some black pepper. Heat a heavy, lidded pan (slightly 
larger than the meat) over high heat for 3 minutes. Add the sunflower oil, 
then place the chuck eye roll in the pan. Sear 4-5 minutes, until golden 
brown, then flip and sear the other side. Lower the heat to medium, and 
push the meat to the side of the pan. Add onions and stir to coat in oil. Sea-
son with salt & pepper, and cook, stirring, 2-3 minutes. Pour water into pot, 
enough to come halfway up the meat. Bring to a boil, then turn heat very 
low and cover. Simmer for 3 1/2 hours, turning the brisket occasionally. 
Add rutabaga and parsnip, and cook for another 45-60 minutes, until veg-
etables are cooked through, and meat is fork-tender. Serves 4, generously.
Star Recommends: Oddero Barbera d’ Alba—Earthy and woodsy 
notes accent the otherwise pure floral and cherry flavors in this 
elegant yet intense red. Structured and built for food.

Sake Steamed Mandarin Fish

Adapted from www.food52.com.
Tart satsuma provides the perfect balance to rich white fish. Ginger-scent-

ed rice is an excellent way to soak up sake-based steaming broth. This recipe 
is easily doubled or tripled, too.
1 satsuma mandarin, peeled, segmented, trimmed of any excess pith, peel 

reserved
1 scallion, thinly sliced diagonally
1/4 tsp. lime zest
salt
pepper
2 4 oz. fillets of firm white fish (striped bass, grouper, or cod , for example)
1 tsp. toasted sesame oil
1 small red chile, seeded, sliced very thinly
1/2 c. sake
1/2 c. chicken broth
2 tsp. minced fresh ginger
1 clove garlic, minced
1 Tbs. soy sauce
1 tsp. butter
1 shallot, diced
1 c. basmati rice
1 inch knob of ginger, crushed
1 3/4 c. chicken stock

Directions: Slice half of the Satsuma segments and slice into quarters. 
Set aside. Chop the remaining Satsuma segments and place in a small bowl. 
Stir in the scallions and lime zest, and sprinkle with salt and pepper. Set 
aside. Brush each fish fillet with sesame oil and sprinkle with salt and pepper. 
Arrange the satsuma segments on top of the fish, and place 2-3 slices of chile 
on top, depending on how much heat you’d prefer.

Combine the sake, chicken broth, ginger, garlic, and soy sauce in a 
steamer pot. Bring to a simmer over medium heat. Place the fish in the steam-
er basket and cover, lower the heat, and cook for 5-6 minutes, until the fish is 
heated through, and is opaque in the center and not too firm. Transfer the fish 
to a plate and cover to keep warm. Set aside. Bring the cooking liquid in the 
steamer pot to a boil, and continue to cook until reduced by half. Set aside.

Melt the butter in a medium pot over medium heat. Stir in the shallot, 
and cook until translucent, about 5 minutes. Stir in the rice, and cook for 1 
minute. Add the ginger, chicken stock, and reserved satsuma peel. Bring to a 
boil, then reduce heat to low and simmer for 15-20 minutes, or until the rice 
is tender and the liquid is absorbed. Keep covered for 5 minutes, then fluff 
with a fork and remove and discard the ginger and satsuma peel. 

Serve the fish alongside the rice, spooning the sauce over both. Top with 
the satsuma, scallion, and lime zest mixture. Serves 2.
Star Recommends: Gekkeikan Sake—Produced in Folsom, California, 
this medium-bodied sake features aromas of cocoa and dried pine-
apple. Fruit flavors are followed by a smooth, mellow finish.

Satsuma Sorbet

Adapted from Into the Vietnamese Kitchen by Andrea Nguyen.
Whoever said icy treats should only be savored in the peak of summer? 

Satsumas shine in mid-winter. Here’s a special way to enjoy them.
3/4 c. sugar
1 cup water
2 1/2 c. fresh satsuma juice (14-16 fruits, depending on size)
6 Tbs. fresh lime juice, plus more to taste

Directions: Make a simple syrup by whisking together the sugar and 
water in a small saucepan over medium heat. Bring to a boil, and sim-
mer until sugar is dissolved and syrup is clear, about 30 seconds. Remove 
from heat and allow to cool completely. In a mixing bowl, stir together the 
simple syrup, satsuma juice, and lime juice. Taste, and add more lime juice 
if you’d like it more tart. Strain through a fine-mesh sieve, then cover and 
refrigerate for at least 24 hours. Freeze the mixture in an ice cream maker 
according to the manufacturer’s instructions. Eat right away, or if you 
like your sorbet quite firm, leave in the freezer for an additional 3-4 hours 
before serving. Makes 1 quart.
Star Recommends: Martini and Rossi Asti—It is light-bodied, fra-
grant and refreshing and is bubbling with a youthful character. 

Roasted Pumpkin with Shallots and Sage

Adapted from www.marthastewart.com.
Perfect served as a hearty side dish, but also amazing over pasta.

1 medium pie pumpkin (about 4 lbs) peeled, seeded, and cut into 2” 
chunks

4 shallots, peeled and quartered lengthwise
3 Tbs. olive oil
1/4 c. fresh sage leaves
salt & pepper

Directions: Preheat the oven to 450˚F.
Place the pumpkin and shallots in a large mixing bowl. Add the olive 

oil and sage, sprinkle with salt and pepper, and toss to combine. Transfer 
to two large rimmed baking sheets. Roast until tender, 30-35 minutes, stir-
ring once and rotating the baking sheets halfway through the cooking time. 
Serve hot. Serves 4 
Star Recommends: Mas de Gourgonnier—It brims with dark fruit 
aromas scented with wild thyme, rosemary, lavender and white 
pepper. On the palate, background notes of leather, cracked pep-
per, Herbes de Provence and dried orange peel are supported by 
generous layers of blueberry, black plum and black raspberry.
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Roasted Endive with Satsuma Glaze 

Adapted from www.yummly.com.
The sweetness of the Satsuma glaze provides a lovely counterpoint to the 

slight bitterness of the endive. This is a festive holiday dish.
1 1/2 Tbs. olive oil, divided
1 cup satsuma juice (4-8 Satsumas depending on their size)
6 heads of endive, trimmed, halved lengthwise
3/4 tsp. salt, divided
1/2 tsp. pepper, divided
1 Tbs. chives, fresh, chopped
 1/4 tsp. ground coriander
1 tsp. honey
4 tsp. lemon juice
2 tsp. satsuma zest

Directions: Preheat oven to 450˚F. Lightly oil a baking sheet. In a small 
saucepan over medium heat, bring the satsuma juice to a boil. Simmer until 
reduced to about 1/3 cup. Set aside 4 tsp. of the juice. Arrange the endive 
in a single layer on the baking sheet. Brush with satsuma juice and sprinkle 
with 1/4 tsp. of the salt and 1/4 tsp. of the pepper. Bake until golden, about 
10 minutes. In a small bowl, whisk together reserved satsuma juice with 1 
Tbs. olive oil, remaining salt and pepper, chives, coriander, honey, lemon 
juice and satsuma zest. Arrange the roasted endive on a serving platter, then 
drizzle with the glaze, and enjoy. 6 servings
Star Recommends: Domaine Daulny Sancerre—For this cuvée, vint-
ner Etienne Daulny blends Sauvignon Blanc grapes grown in several 
venerated vineyards. Daulny favors preventing malolactic fermenta-
tion in order to retain maximum acidity in the wine. This results in 
a fresh, pleasant vibrancy to balance the appealing, ripe grapefruit 
that has a subtle persistence on the finish. 

Shallot Tarte Tatin

Adapted from Australian Gourmet Traveller.
The shallots and onions in this rustic tart take on a mild, sweet flavor, 

brightened by balsamic and red wine vinegar.
4 Tbs. olive oil, divided
1 clove garlic, minced
4 Tbs. butter, divided
2 red onions, very thinly sliced
1 Tbs. fresh thyme, chopped
2 Tbs. sugar, divided
2 Tbs. balsamic vinegar
28 shallots, peeled, roots trimmed, core intact
1 1/2 Tbs. red wine vinegar

Directions: In a large sauce pan over medium heat, warm a table-
spoon of the olive oil. Add the garlic and sauté, stirring constantly for 1 
minute. Add 2 Tbs. of the butter, red onion, and thyme. Increase heat to 
medium high and cook for 7-10 minutes, stirring frequently. Add 1 Tbs. 
of sugar and stir until onion carmelizes (2-3 minutes). Stir in the balsamic 
vinegar, reduce heat to low, and stirring occasionally, simmer for 35-40 
minutes, until thick and jam-like. Set aside to cool.

Preheat the oven to 375˚F. Butter a round 8” or 9” baking dish or cas-
serole. Cut large shallots in half lengthwise, and leave the smaller ones 
whole. Heat remaining 3 Tbs. of olive oil in a large skillet over medium-
high heat. Gently add the shallots to the skillet. Sauté until golden, 6-8 
minutes, occasionally turning them very gently. Try to keep the shallots 
as intact as possible. Sprinkle the last Tbs. of sugar over the shallots and 
cook 3-5 minutes. Add the remaining butter. Continue to cook, stirring 
occasionally until shallots are a deep caramel color, about 5 minutes. 
Drizzle in the red wine vinegar, reduce heat to low, sprinkle with salt to 
taste, and cook until shallots are soft, about 20 minutes.

Transfer the shallots to the baking dish, flat sides up. Spoon the 
caramelized juices over them, then spread the onion jam over the shal-
lots. Place the sheet of puff pastry on top, tucking the edges in around the 
shallots. 

Bake until golden and crisp, 12-15 minutes. Allow to cool for 5 min-
utes, then run a small sharp knife around the perimeter of the baking dish. 
Place an inverted serving platter on top of the baking dish, and quickly 
and carefully flip the tart over onto the platter. Serve warm. 4 servings
Star Recommends: Massimo Ronca Bardolino—It’s a ruby red wine 
with an immediate and embracing aroma recalling the original 
grapes, blackberries and spices. In the mouth smooth and vel-
vety, well balanced and with a fine structure.

Mustard and Shallot Roast Chicken

Adapted from www.kitchen-repertoire.com.
1 fresh whole chicken, about 4 lbs.
2 lemons, thinly sliced
6 shallots, halved
1 head garlic, cloves separated
4 sprigs fresh thyme
salt
black pepper
1/4 c. Dijon mustard
2 Tbs. olive oil

Directions: Preheat oven to 425°F. Rinse chicken under cool water and 
pat dry with a paper towel. Reserving a couple lemon slices, a shallot, and a 
sprig of thyme, arrange a bed of the remaining lemon slices, shallots, garlic 
cloves, and fresh thyme in a roasting pan. Season the inside of the chicken 
with salt and pepper and stuff with the reserved lemon slices, shallot, and 
thyme. Nestle the chicken in the roasting pan.

In a small bowl, stir together the mustard and olive oil. Brush the mus-
tard mixture over the chicken, covering all the exposed skin. Season with 
salt and pepper. Use kitchen twine to tie the legs together, then roast about 1 
hour 15 minutes, until the chicken is golden brown and the thigh juices run 
clear. Let stand 20 minutes before carving. Serves 4.
Star Recommends: NxNW Chardonnay—A golden yellow color, the 
NxNW Chardonnay has aromas of vanilla, oak, pear, honeysuckle, 
and red apple; flavors of tropical fruit and a hint of toffee finish with 
vanilla toast on the finish.

Gingery Coconut Stew with Brussels Sprouts 
and Rutabaga

Adapted from www.theppk.com.
This stew is just the thing to warm you up when the temperatures start to 

drop to the single digits. 
1 Tbs. coconut oil or any neutral oil
1 large yellow onion, thinly sliced
1 lb. Brussels sprouts, trimmed and quartered if large, halved if small
1/2 tsp. crushed red pepper flakes
2 cloves garlic, minced
2 heaping Tbs. fresh minced ginger
3/4 lb, rutabaga, trimmed, peeled, diced into 1/2-inch cubes
1 c. sliced carrots
4 c. vegetable broth
15 oz. chickpeas, rinsed and drained, or 1 1/2 cups cooked drained chick-

peas
1/2 c. coconut milk (stirred before measuring)
juice of 1 lime
zest of 1/2 lime
salt
fresh cilantro for garnish
jasmine rice for serving

Directions: Heat the coconut oil in a large stockpot or Dutch oven over 
medium-high heat. Add the onion and a pinch of salt and sauté until golden. 
Push the onions to the sides of the pot and add the Brussels sprouts in a 
single layer (or as close to a single layer as possible). Allow them to sear, 
stirring only occasionally. Stir in the ginger, garlic, and crushed red pepper 
flakes. Cook 1 minute, until fragrant. Add the rutabaga, carrots, and vegeta-
ble broth. Cover, and bring to a boil. Lower the heat to a simmer and stir in 
the chickpeas and lime zest. Cook, partially covered, stirring occasionally, 
for 5-10 more minutes, until the rutabaga is tender. Stir in the coconut milk 
and lime juice and cook an additional minute, until heated through. Taste 
and add more salt if needed. 

Top with cilantro and serve with jasmine rice. Serves 4.
Star Recommends: Massimo Ronca Garanega—The wine obtained 
from Garganega grapes expresses a distinct personality with intense 
and elegant fruity sensations. On the palate, minerality and a well 
balanced acidity.
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55 South Gammon Road 
Mineral Pt. & Gammon Rd. next to Memorial High 

sponsored by: 

Our vendors include: Bleu Mont Dairy, Bryant Family 

Farm, Crème de la Coulee Artisan Cheese, Dreamfarm,  

Emancipation Acres, Jam Berrie, Kings Hill Farm, 

Lo Farm, Lonesome Stone Milling, Observatory Hill Farm, 

Sugar River Dairy, Yorkshire Rose Farm 

Easy Parking |  We Accept Quest/EBT 

restoredane.org
4207 Monona Dr 

5906 Odana Rd

Donations: 
608.663.1191

Donate & Shop to help support affordable housing

So warm yourself up 
with a fresh brewed cup.

ALL  JUST COFFEE  COOPERATIVE

12 OZ. BAGS AND BULK COFFEE

( December 2 - December 29 )

‘Tis the season...


