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CUSTOMER COMMENTS
Write Us!
We welcome your comments
and give each one attention
and serious consideration.
Send them to customer.comments@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!

SPINACH DIP
Q: We haven’t seen spinach dip
in a couple of weeks, and it’s a staple
in our house. Can we find out why
it’s unavailable? Will it be back?
Thanks!
A: Thanks for writing in. We did
pull this item from our selection at
Willy West due to a steady pattern of
losses. It’s an unfortunate fact of food
service that, with high perishability being a factor, we have to be very cautious
on this front. It is available in our East
store and as a pre-order item in 5-lb.
batches (it does freeze well). Hope this
helps. -Josh Perkins, Prepared Foods
Director

FOOD BAR MENU
Q: Dear Deli, please have a menu
for your food bar. What’s the special
feature for the day. I saw taco Tuesday theme, but no sour cream and a
tiny spoonful of guacamole. Where is
the beans too. Kinda silly! Thanks.
A: Our hot bar menu is posted
online. Sorry you found our prep a little
run-down when you visited us. I’ll bring
this to the attention of our West Deli
manager. Best, Josh Perkins, Prepared
Foods Director

EXPANSION
Q: I live in Sauk Prairie. I’ve been
in the Madison area for a number
of years and a Cooperative member
for about 3-4. Do you ever look into
expanding into smaller markets? I
ask for a couple of reasons. Firstly,
I’m deeply involved with some local
organizations here in town and there
has been much discussion about economic development in our area. Our
population, which is around 7300 in
town not including outside townships,
is seeing a fair amount of building
and growth as Sauk Prairie is becoming the “closest small town to Madison.” We’ve also seen some large
commitments from a new hospital to

the passing of our school referendum
and Capital Brewery’s plans to locate
their bottling facility here. So I think
and discuss and hear a lot about businesses moving to town and selfishly,
when our local grocers offer a small
organic section, I wonder about a
cooperative moving here. Secondly,
I grew up in a town with a small cooperative that was quite successful—
Ashland Wisconsin’s Chequamegon
Food Coop, which recently just had a
large expansion (your hometown always gets cooler after you leave). So,
seeing our growing town and growing
up with a fantastic cooperative, I ask
the board—do you ever think about
expanding into smaller markets?
What would you need to do this? Any
feedback would be greatly appreciated! Thanks for all you do.
A: Thanks for your interest in Willy
Street Co-op. We are currently looking at expansion, and we just recently
received the go-ahead from a vote of
our Ownership to consider a third store.
All comments regarding where another store could be located are always
passed on to our General Manager to
share with the Board and the task force
charged with reviewing potential locations. I am passing on yours right now
for consideration. As you can imagine
there are a number of people who have
asked us to locate a Willy Street Co-op
in their neighborhood or their community.
We are not like other grocers, in the
sense that we plan expansion slowly and
collaboratively with the guidance of our
Owners. In our forty years of existence,
we have only expanded to include a
Production Kitchen and one other store.
Any time we are considering expansion,
or spending more than 10% of our assets on a capital expenditure, we turn to
our Owners for their consent.
As we do expand slowly, and cannot
possibly locate everywhere that wants a
co-op, I would encourage you to consider another option: when you are thinking about a “cooperative moving here,”
also think about starting a cooperative
by and for your community. Co-ops
traditionally are started by neighbors
to meet the needs of the community.
That’s how we started as a buyer’s club
forty years ago—the Marquette Neighborhood needed a place to get the food
they wanted and wanted to get it on
their own terms. If this is of interest to
you, let us know and we can help get
you started talking to the right people
in the cooperative grocer world to make
that happen. Unlike other grocers,
when we hear about other communities

starting their own co-ops and taking
their food and economics into their
own hands, we want to help and have
a tradition of doing so. We believe in a
diverse economy that serves the needs
of the many, that’s what cooperatives
are all about. -Kirsten Moore, Director
of Cooperative Services

SUGAR
Q: Hi I just watched the movie
Fed Up about sugar last night. Highly
recommend it. But here is the rub. I
looked at many of your tomato sauces
and many of them have sugar in
them. I was wondering if you would
consider a special label for items that
are prepackaged and free of all forms
of sugar including dextrose, cane sugar, corn syrup, etc. This would help
educate us and make quick shopping
healthier. I know I don’t need any
sugar sneaking in through processed
products and I don’t always have
time to shop reflectively or cook from
scratch. Thanks.
A: Thanks for the email. I haven’t
seen the movie, but I’ve heard it’s great.
Given that manufacturers often change
their recipes and we have very limited
space for signage on our shelves, coming up with a labeling system like you
describe would be very difficult for us.
There are many things we’d love to call
out about our products, such as glutenfree, sugar-free, GMO-free, and more,
and unfortunately we don’t have the
resources to track them all on all of the
thousands of products we carry. I wish
we could. At this point, your best bet is
to continue to read labels and check for
added sugar. Best Regards, Megan Minnick, Purchasing Director

CHARTER SCHOOLS
Q: For many years I have contributed to Community Shares through
the CHIP program at Willy Street
Co-op. It has recently come to my
attention that Community Shares
gives money to Nuestro Mundo, Inc.,
yet does nothing for Madison Public
Schools. I could go on at great length
about how wrong this is, but suffice
it to say that I find it reprehensible to
only give support to a charter school
while our public schools are suffering
from constant budget cuts. Despite
the other good things that Community Shares is doing, I will no longer
contribute to Community Shares as
long as this situation continues or
until I find out that my understanding of the distribution of funds is
erroneous.
P.S. If you would like more infor-

mation about how charter schools
are hurting public education, let me
know and I would be happy to share
it with you.
A: Thanks for writing and sharing
your concerns. CHIP is a partnership
Willy Street Co-op has with Community Shares of Wisconsin, which is a
501(c)3 that acts as a funding umbrella
for a wide variety of nonprofits. It is
entirely its own entity, and participating
in CHIP at the registers is voluntary.
We do not have any influence over the
organizations that Community Shares
of Wisconsin supports aside from
passing on communication like yours
to them for their feedback and for a
response. Here is what Moira Urich of
Community Shares had to say:
“Many people might think of noninstrumentality charter schools (private
charter schools) when they hear the
term ‘charter school,’ but Nuestro Mundo Inc. funds Nuestro Mundo, which
is an instrumentality charter school,
meaning that it is a public school. As a
public charter school, Nuestro Mundo
School (NMS) is an open public school,
funded by the Madison School District.
NMS must abide by the school district
standards and policies as related to hiring, standardized testing, and student
performance across all domains. As a
public school, it cannot select its students as some private charters do; NMS
accepts children who have physical
or learning disabilities. However as a
dual-language immersion school, NMS
may introduce elements around cultural
competency and sensitivity through
its curriculum which is offered in both
English and Spanish. NMS teachers
not only have to have the state teaching
license, they also must have bilingual
certification. The “charter” aspect of
this public school means that NMS is a
place where the district can try out and
evaluate various types of curriculum
and different interventions to see if they
should be applied more broadly, so the
instructors can be a bit more innovative when introducing curriculum. In
addition, NMS is a community school,
meaning that it brings in community
expertise as part of its curriculum and
also takes children out into the community for part of their instruction.
Community Shares of Wisconsin is
a fundraising umbrella for nonprofits
working towards environmental protection and social justice, and as part of
the latter point, CSW supports greater
cultural competence, sensitivity, and
understanding.” Please let me know if I
may assist you further. -Kirsten Moore,
Director of Cooperative Services
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GENERAL MANAGER’S REPORT

The Unionization Effort

by Anya
Firszt,
General
Manager

“Every time
you tear a leaf off
a calendar, you
present a new
place for new
ideas and progress.”
- C. Kettering

2

015 is
ringing
in with
some new
experiences for your Co-op. (This
was originally published on our
website on December 18th, 2015.)
As we have previously reported,
some staff have expressed an interest in union representation. From
the first day I heard about this staff
initiated effort, I said I would abide
by the staff’s decision. I remain firm
in that commitment to staff.
United Food and Commercial
Workers Local 1473 representatives
and the Co-op began our formal conversations at the end of September,
and in early December we signed
a third party election agreement.
Additionally, a Neutrality Code of
Conduct was also jointly signed by
the Co-op and the UFCW. Co-op
management has abided to the agreement.
When I first drafted this report
I expected to have a vote and its
results to share with you. However,
the UFCW Local 1473 withdrew
from our third party election agreement the day before the election
was to take place, and is pursuing
an election with the National Labor
Relations Board. This will extend
the timeline for a staff decision, may
also change the makeup of the voting
units we originally agreed upon, and
will still likely result in a vote of
staff.
The Co-op has long been a supporter of unions. During the 2011
public demonstrations against the
introduction and passage of Wis-

consin’s Act 10, we publicly supported the right for employees to
have a voice in their workplace.
The Willy East remodel was a $4
million project; our construction
expense was $3.2 million of which
the vast majority of the work was
by union labor. (Some speciality
work is not provided in our region
by union shops.) Co-op management
has moved forward with the belief
that if there is a conversation to be
had about worker rights and how to
implement them, then worker rights
should be applied to all. Examples of
ways in which we have engaged staff
to become informed include opening
the community rooms in both of our
stores to union representatives to engage directly with staff, providing a
management/UFCW jointly prepared
staff FAQ answer sheet, hosting five
All Worker Meetings with UFCW
representatives invited to attend, and
providing staff with internal electronic communication resources to
share ideas about unionizing and ask
questions of each other and management. We will continue to keep the
lines of communication open for all
workers and look forward to more
conversation about how to move
forward collectively.
Whichever way staff decide to
move forward, this is a new chapter
for our organization. The desire for
some staff to unionize has helped
to highlight areas in the Co-op that
need improvement. In particular, we
are working on better communication throughout the organization, and
on improving the retail operations.
Since the very beginning of our conversations with staff, we have sought
to unify our workers with one voice,
to represent their desire to vote,
and to be respectful of all worker
opinions and questions during the
process. I will share any further
developments on the staff unionizing
effort with Owners via our website,
social media, and newsletter.

SPECIAL STORE HOURS
Wednesday, December 31st, New Year’s Eve: Regular Hours
Thursday, January 1st, New Year’s Day: Closed
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BOARD REPORT

What Has the Board Been Up To
Lately?

H

appy New
Year! I
hope you
were able
to have some relaxing and enjoyable
time with friends
and family over the
by Holly
past month and that
Fearing,
your year ahead will
Board
be full of exciting
Member
and happy days.
The Willy Street
Co-op Board of Directors has been
busy over the last few months with
our work in monitoring results, evaluating performance, and governing
policy adherence. We’ve also held
regular Board meetings, committee
meetings, special meetings to learn
more about the Co-op staff’s unionization efforts, and our annual Board
retreat. What we’ve learned during
this busy time is that we are each
driven by our passion for and belief
in the Co-op and its mission, and are
dedicated to the Co-op’s success.

BOARD RETREAT
With the guidance of our Cooperative Board Leadership Development
consultant, the Board participated in
an Annual Retreat this past November. The purpose of the retreat was
to build our cooperative governance
skills; learn how to more effectively
use our time and oversight to contribute to the Co-op’s success; and
explore our Ends policies in relation
to the Co-op’s growing and changing
needs.
The Co-op exists not only to
serve Owners, but to make a positive impact in our world. In order to

cause that desired impact, we need
to ensure the success of the Co-op.
This is where the Board’s work gets
its greatest purpose. As a Policy
Governance board, our work isn’t
always tangible—meaning we’re
not doing executable project-based
work—but the Board is the only part
of the organization with that highlevel view in sight. As the team that
sets policy that guides the organization and holds it accountable for its
actions, any positive impacts that can
occur are first dependent on the quality of the policies we set and how we
govern their adherence.
We left our retreat with a deeper
understanding of our unique position
in ensuring the success of the Co-op
and a renewed passion for our shared
mission—along with a long to-do list
for our continuous improvement as a
high-functioning Board!

2015 PRIORITIES
We are continually striving to
better fulfill our mission to be a
cornerstone of a vibrant community.
In 2015, we are putting priority on
sustainability, inclusion, engagement,
leadership, innovation, growth and
financial performance. Here are some
new and ongoing goals the Board
will be monitoring to help make a
positive impact toward our mission:
• Participation in National Cooperative Grocers Association’s pilot
program to track sustainability
efforts
• Successful completion of operational strategic plan
• Implementation and execution of
Intersectionality Committee to address issues of inclusion, equality

Free Your Back

A Feldenkrais® Awareness
Through Movement® Workshop
with Sandy River, 27 year Guild Certified
Feldenkrais Practitionercm
Back pain? Stiff joints? Tight Muscles? Poor posture? Learn to release tension & pain
and replace inefficient, ineffective habits through gently exploring new options.
Experience moving with more ease, coordination, comfort, and freedom.

WORKSHOP: Saturday, Jan. 31, 2015, 10am - 1pm k $45
SPRING CLASSES: 8 Mondays: Feb. 2 - Mar. 23, 2015
7:15 - 8:30pm k $120 for all classes or $18 /class
Free introductory video at 6:45pm precedes the first class on Feb. 2.
Drop-ins welcome. Prior experience not necessary.

Goodman Community Center 149 Waubesa St.
608-241-7635 to register (and all inquiries/appointments)
Private Functional Integration® lessons at 301 S. Bedford St., Suite 219
For more info: bodywisdomforeveryone.com k feldenkrais.com

and accessibility at a governance
level
• Participation in local and national
efforts to strengthen and grow the
cooperative model and cooperative
values.
• Maintaining financial health of the
Co-op to ensure continued ability to
support our community and other
cooperatives/small businesses.

JOIN A COMMITTEE
Last month’s Board Report explained our Board Committees and
how Owners can get involved. As
a reminder, if you are interested in
applying to serve on a Board Committee, contact Dan Marten at d.marten@
willystreet.coop or 608-251-0884 ext.
738.

UNIONIZATION
PROCESS UPDATE
Your Board of Directors affirms
Co-op management’s position that
staff has a right to decide whether or
not they want union representation.
On October 21st, 2014, the Board of
Directors required Anya, the Coop’s General Manager, to instill an
environment of neutrality within the
workplace and we are confident that
she has done so. On November 11th,
2014, the Board entrusted the General
Manager to develop and implement
the process through which to arrive
at a staff decision on unionization, in
collaboration with the Board and the
Union. We believe in the cooperative
principles and stand with both management and staff as they continue to
work together to build a fair and equitable work environment for all. The
Co-op has long been a supporter of
unions; a fair vote was pursued and
every effort was made to honor the
neutrality agreement. On December
15, 2014, the UFCW withdrew from
the election agreement, effectively
canceling the scheduled staff vote.
We will continue to do our best to
communicate to you and stay close to
this as it moves through the National
Labor Relations Board.

LED BULB
SALE!

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 registration 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.

NEW YEAR, NEW YOU!
Location: Willy East
Instructor: Kristie Chijimatsu
Fee: $20 for Owners; $30 for nonOwners
Wednesday, January 7th, 6:00pm–
8:00pm. Looking for a healthy start
to your New Year? Well, juicing and
green smoothies are great options! In
this hands-on class, participants will
learn how to use various fruits and vegetables to create delicious and healthy
juices and green smoothies. In addition
we will discuss the health benefits, various types of equipment and tools, and
helpful tips and tricks to making juices
and green smoothies.

INDIVIDUAL NUTRITIONAL
CONSULTATIONS
Location: Willy East
Instructor: Katy Wallace
Fee: $35 for Owners; $70 for nonOwners
Thursday, January 8th 11:30pm–
2:45pm. An individual nutrition consultation is your opportunity to learn how
the correct food choices for your body
can enhance your well-being. A oneon-one session with Katy Wallace of
Human Nature, LLC includes a consultation regarding your health goals and
lifestyle and food choice suggestions
geared toward addressing health goals
and developing sustainable change. The
cost is $35 for Owners and $70 for all
others. To register for the next available
opening, email info@humannaturellc.
com or call 608-301-9961. Payment is
non-refundable and non-transferable
unless notice of cancellation or resched-

uling is provided seven or more days
prior.

CLEANSING AND RENEWING
YOUR HEALTH IN THE NEW
YEAR

GREEN THURSDAY

Location: Willy West
Fee: Free; registration is required
Wednesday, January 14th, 6:00pm–
7:00pm. Start the New Year with health
and learn about the role of food- and
herb-based cleansing and detoxification.
This class will focus on better ways
to cleanse and renew given the colder
temps outside. Join Katy Wallace, Traditional Naturopath of Human Nature,
LLC, in a discussion of digestive, parasite, kidney, and liver cleansing.

Location: Willy West
Fee: Free; no registration required
Thursday, January 8th, 7:00pm–
8:30pm. Join us for the story of Tim
DeChristopher, a college student who
disrupted a controversial BLM Oil and
Gas leasing auction in 2008. He posed
as a bidder (#70) and bid $1.7 million
to win 22,000 acres of land he had no
intention of paying for (or drilling on).
Tim was federally indicted, convicted,
and sentenced to two years in prison for
his courageous act of civil disobedience.
Bidder 70 is a personal story surrounded
by a wider context of citizen action, our
history of peaceful civil disobedience,
and grassroots movements demanding
government and industry accountability.
Sponsors include the City of Middleton
Sustainability Committee and Willy
West. Free refreshments provided. Visit
www.tnsmonona.org for more information.

KIDS IN THE KITCHEN:
ROOT VEGGIE COOKIES!
Location: Willy East
Instructor: Lily Kilfoy
Fee: $10 for Owners; $20 for nonOwners
Friday, January 9th, 4:30pm–
5:30pm. Who knew that root vegetables
make delicious desserts? Join The Kids
Chef Lily Kilfoy in this exciting class
where participants will measure, mix,
and bake Ginger Cookies and Sweet
Potato Cookies. For kids ages 5–8.

KIDS IN THE KITCHEN:
ROOT VEGGIE CUPCAKES!
Location: Willy West
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for
non-Owners
Friday, January 16th, 4:30pm–
5:30pm. Join The Kids Chef Lily Kilfoy
in this class, where participants will use
awesome root veggies to make scrumptious cupcakes. Recipes will include
Carrot Cupcakes with Cream Cheese
Frosting and Chocolate Beet Cupcakes
with Cream Cheese Frosting. For kids
ages 9-12.

CANNING MARMALADE
WITH MIKE
Location: Willy West
Instructor: Mike Quieto
Fee: $20 for Owners; $30 for nonOwners
Sunday, January 18th, 1:00pm–
4:00pm. Winter is citrus season and
marmalade is one of the joys of winter.
In this class, we’ll prepare and can
citrus marmalade. This product will be

Information

Thru Jan. while supplies last

+DUGZDUH&HQWHU
:LOOLDPVRQ6W
DFHZLOO\#WGVQHW

The Community Rooms are available for gallery space, private rentals, and public functions. If you would like to rent the room, or show your
artwork in the gallery space, please contact an Owner Resources Coordinator. At Willy East contact Amanda Ikens at 608.251.6776 or a.ikens@
willystreet.coop and at Willy West contact Katie O’Connell-Jones at
608.284.7800 or k.oconnell-jones@willystreet.coop. For more information,
see willystreet.coop/calendar.

continued on the next page…
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shelf-stable and suitable for home use
and gifting. Participants will learn the
basics of water-bath canning and the
details of marmalade, jam, and jelly
making.

CHEESY FAVORITES,
VEGAN STYLE
Location: Willy West
Instructor: Kristie Chijimatsu
Fee: $20 for Owners; $30 for nonOwners
Wednesday, January 21st, 6:00pm–
8:00pm. Come and discover how to
make classic cheese-based dishes without using dairy. Vegan and Raw Foods
Chef Kristie Chijimatsu will discuss
non-dairy cheese alternatives while
demonstrating her technique for making
a versatile vegan cheese sauce. Class
participants will also enjoy creating
and sampling several non-dairy cheese
dishes. This class is vegan!

INDIVIDUAL NUTRITION
CONSULTATIONS
Location: Willy West
Instructor: Katy Wallace, ND RYT
Fee: $35 for Owners; $70 for nonOwners
Friday, January 23rd, 11:30am–
2:45pm. An individual nutrition consultation is your opportunity to learn
how the correct food choices for your
body can enhance your well-being.

6

A one-on-one session with Katy Wallace of Human Nature, LLC, includes a
consultation regarding your health goals
and lifestyle and food choice suggestions
geared toward addressing health goals
and developing sustainable change. The
cost is $35 for Owners and $70 for all
others. To register for the next available
opening, email 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.

DIY: HERBAL INFUSED OILS,
SALVES, AND LOTIONS
Location: Willy West
Instructor: Linda Conroy
Fee: $22.50 for Owners; $32.50 for nonOwners
Wednesday, January 28th, 6:00pm–
8:00pm. Start the year out treating your
skin well. Learn about herbs that nourish
and heal the skin. We will learn about
herbs, how to infuse them to extract
their healing qualities and then how to
transform them into healing salves and
lotions.

ROOT VEGETABLES
IN THAI CURRY
Location: Willy East
Instructor: Paul Tseng
Fee: $10 for Owners; $20 for nonowners
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Thursday, January 29th, 6:00pm–
8:00pm. Curry has morphed into a major
part of world cuisine. Curry paste is an
essential ingredient in Thai cuisine. We
will incorporate root vegetables into
this exotic flavor plus more. The recipes
demonstrated and discussed will be
Coconut & Turmeric Curry of Kabocha;
Rice Noodle with Mushroom & Tofu;
Hot & Sour Pineapple Shrimp Curry.
Plus, learn to make your own curry paste
from scratch!

THE HOME CREAMERY:
CULTURED MILK, KEFIR,
YOGURT, AND MORE!
Location: Willy East
Instructor: Linda Conroy
Fee: $22.50 for Owners; $32.50 for nonOwners. Sign up for the entire series as
an Owner and get the fifth class free.
Wednesday, February 11th,
6:00pm–8:00pm. Join veteran home
cheesemaker Linda Conroy for this fun
and inspiring series. We will make and
sample yogurt, kefir, cultured cream,
and cultured butter. After transforming
milk into these cultured products, we
will learn to transform them into soft
spreadable cheese. Participants will
leave with recipes and a culture to get
them started at home. Additional classes
in the series take place on February
17th, March 12th, March 18th, and April
2nd. For a complete description of each

class in the series, see www.willystreet.
coop/calendar.

CITRUS AND CHILES
Location: Willy West
Instructor: Paul Tseng
Fee: $10 for Owners; $20 for nonOwners
Thursday, February 12th, 6:00pm–
8:00pm. Citrus and chilies are ingredients full of vitamins. A bit of sour,
sweet, and spicy hot will delight your
taste buds and nourish your soul. The
zest from orange, grapefruit, and lemon
can be applied to cooking, and the juice
can be used for dressing and marinade.
The spicy chilies will be a great accompaniment to enhance the foods we
prepare. Come join Chef Paul to explore
the various ways of using these ingredients in the kitchen.

KIDS IN THE KITCHEN:
HEART SHAPED PIZZA!
Location: Willy West
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for nonOwners
Friday, February 13th, 4:30pm–
5:30pm. Join The Kids Chef Lily Kilfoy
in this class where participants will have
a blast as they prepare fresh toppings,
homemade tomato sauce, grate cheese,
and hand stretch dough to create their own
heart-shaped pizzas. For kids ages 5-8.

COOPERATIVE SERVICES NEWS

New Year’s Resolutions:
Shopping for a Difference

S

tatistics
show that
roughly
one in three
people make January
New Year’s Resolutions, and out of
those, only eight perby Kirsten
cent keep their comMoore,
Director of mitment throughout
the year. According
Cooperative
to Time, resolutions
Services
date back to ancient
Babylonians “who
made promises to
their gods for the New Year, often
having to do with concrete, easily
achievable tasks like vowing to return
borrowed farm equipment.” Today,
we set our sights on more psychological, self-improvement related goals:
eating better, helping others, improving our spending, or de-stressing.
Resolutions feel good to make, and
can feel bad to drop, so why not make
a resolution that is fun, good for you,
good for others, and achievable?
Resolve to shop more conscientiously
by purchasing the things you like from
companies who put their products
and profits towards the greater good.
Here’s some products we carry at the
Co-op to get your easily achievable
resolution started!

ALAFFIA
Empowerment and gender equality are two major missions in Alaffia’s business model. “To Alaffia,
fair trade means paying a fair price
or wage in the local context, providing equal employment opportunities,
engaging in environmentally sustainable practices, providing healthy and

safe working conditions, being open
to public accountability, and reducing
the number of middlemen between
producers and consumers.” Alaffia’s
fair trade shea butter and palm oil are
certified as both Fair for Life Social
and FairTrade by the Institute for
Marketecology, which inspects for
strict organic, fair trade, and social
standards. A cooperative itself, Alaffia
was created to support West African
sustainability through women’s cooperatives, education and community involvement with both Alaffia and each
other. Sales support collecting bikes
for disadvantaged students in Togo to
get to school, pre- and post-natal care,
school supplies, and reforestation.

ALTER ECO
Alter Eco believes in being
“reliably delicious, environmentally
responsible, and socially just.” They
are one of the many Certified Benefit
(or B) Corporations we will mention in this article, meaning they are
committed to high standards of social
and environmental performance, transparency, and accountability. Their
commitment includes Fair Trade,
Non-GMO, Organic, Compostable
Packaging, and Carbon Insetting Certifications. Their chocolates and other
products are supporting a number of
farm cooperatives, producers, empowering women and 24 community
projects and development programs
worldwide.

BEN & JERRY’S
Ben & Jerry’s has been a socially
conscious ice cream maker since
1988, and was the first ever wholly
owned subsidiary to become a Certi-

fied B Corporation (they are a subsidiary of Unilever). In their 2012
assessment of social responsibility,
they found that they contributed over
5,000 hours of community service;
over 40% of board and management
are from underrepresented populations; 45% of their cost of goods sold
went towards investing and supporting small scale suppliers through the
Caring Dairy program; and that they
donated more than 5% of profits to
charity.

CO-OP SAUCE
“Great Sauce for Good,” Chicago’s Co-op Sauce brews, bottles, and
sells hot sauce made from ingredients
grown on Midwestern farms to restaurants, farmers’ markets, and retailers. Half of all of their profits benefit
Co-op Image, a board-operated youth
art education and entrepreneurial organization. Another Certified B Corporation, Co-op Sauce employs Chicago
youth from the Co-op Image program
both part-time and seasonally. Co-op
Sauce is “no longer officially a Coop” yet still “proud of its holistic and
cooperative approach to social entrepreneurship.”

EQUAL EXCHANGE
For over 25 years, the workerowned, Fair Trade and Social Certified cooperative Equal Exchange has
been the leader in making the “Big
Change” by building long-term trade
partnerships that contribute to a more
equitable, democratic and sustainable
world. Their coffee, tea, coffee, nut,
and berry products support small-scale
farmers all over the world. In addition,
they offer their products for fundraising projects, and partner with a number of interfaith coalitions to promote
living out values through consumer
choice, and greening the planet.

FRIENDS OF PHEASANT
BRANCH

ing the Pheasant Branch Conservancy
and its watershed for now and future
generations is what Friends of Pheasant Branch is all about. Located in
and partially owned by Dane County,
the Wisconsin Department of Natural
Resources, and the City of Middleton, Pheasant Branch Conservancy is
helped by the Friends via fundraising, volunteerism, public education,
and hands-on, on the land restoration
projects. For several years, the Friends
of Pheasant Branch have published
a Phenology Calendar (sold at the
Co-op and elsewhere), which features
local photography and writings, and
space for phenology observations,
nature notes, and other nature facts
and data. 100% of the purchase price
for Phenology Calendars at the Coop goes to the Friends of Pheasant
Branch’s annual fundraising efforts.

GLOBAL MAMAS
Global Mamas is all about creating
prosperity or happiness, good health,
and financial well-being for African
women and families. Their community
is comprised of almost 600 producers
from seven communities creating and
selling unique and hand-crafted apparel, accessories, home decor, reusable
bags, and more. Since their inception,
they have created hundreds of jobs

umanNature
h
nutrition and wellness
Address your health
with personal attention
and food-based guidance.
Katy Wallace, ND RYT

608-301-9961
1321 E. Mifflin St, Ste 100
Madison, WI 53703
www.humannaturellc.com

Restoring, protecting, and promot-

Powerful Results.
Real People.

New Year’s
Resolution:
Find the right Realtor® ☑
Buy the perfect home ☐

Contact us for the
results you expect.
Gorgeous Updated Condo!

Charming Marquette 2-Story

2 beds
| 2 baths
1,171 sq ft | $112,900

3 beds | 2.5 baths
1,988 sq ft | $384,900
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in Ghana using Fair Trade practices
and participatory decision-making,
while interns and volunteers provide
hands-on trainings to improve their
businesses, personal income, production skills, and family health.

GROW BANANAS
Organics Unlimited is a group
of growers focused on importing top
quality bananas while remembering
their social responsibility to care for
the workers who provide the fruit.
GROW Bananas (Giving Resources
and Opportunities to Workers) is
an Organics Unlimited product that
“aims to provide financial support
and services to programs that help
build better lifestyles and futures for
farm workers and their families.”
Funding from GROW, a label sustained by private donors and administered by the International Community Foundation, is made possible
through a small surcharge added to
boxes of bananas with the GROW
sticker. GROW’s funds have helped
charitable programs provide families
in Mexico and Ecuador with educational programming, scholarships,
dental programs, vision exams, and
other unique programs and services.
“Without the support of GROW,
many people in banana-growing
regions would not have access to

necessary health care and educational
opportunities.”

the Co-op passes all of the money
received directly to Yahara House.

PORCHLIGHT PRODUCTS

YUMBUTTER

Porchlight is a nonprofit dedicated
to supporting and providing solutions
to homeless individuals and households. Porchlight Products employs
clients as a means to foster independence, develop job skills, find a path
to stable housing, and generate revenue for their nonprofit programming.
They also partner with Wisconsin
growers and suppliers for ingredients
and are committed to prices both fair
for the farmer and fair for Porchlight.
As a result, 70% of their ingredients
are local.

Yumbutter, a local producer of
peanut butter packed in both jars and
pouches, is another Certified B Corp.
They also carry a YouthTrade Certification, verifying they are young,
mission-driven entrepreneurs. As
part of their commitment to Holistic
Responsibility™, they created the
BuyOne:FeedOne™ model. Every
time a jar or pouch of Yumbutter is
purchased, proceeds help feed and
provide holistic care to malnourished
children, mothers, and expecting
mothers in Guatemala.

YAHARA HOUSE
NOTE CARDS

PACT SOCKS

Yahara House is a certified clubhouse of the International Center for
Clubhouse Development for members
living with mental illness to receive
support by building relationships,
learning, connecting with job opportunities through the Transitional
Employment Program (TEP), and
learning job skills by working at the
clubhouse. Members of the clubhouse
produce art for notecards that we sell
in our stores. When note cards are
purchased, just like the Friends of
Pheasant Branch Phenology Calendar,

Certified in Fair Trade, Global
Organic Textile Standards (GOTS),
B Corp, SA 8000 (Ethically Correct
Certification based on International
Labor Organization Conventions), and
Okeo-Tex 100 (independent certification testing for illegal substances, non
regulated substances, harmful chemicals, and toxicity), PACT is committed to change in the apparel industry
by developing a transparent supply
chain and educating the consumer
about how their clothing is connected
to farmers and producers. Their socks
contain 100% cotton and are grown

and harvested by farmer-owned
cooperatives that PACT pays a fair
premium to for growing and sustaining healthy farm communities. All the
factories involved with the creation
of their clothing are GOTS-Certified,
meaning that they are held to the highest global environmental and social
standards in apparel manufacturing.
Each season, PACT designs clothing collections inspired by social and
environmental sustainability, and then
they turn around and invest in community based projects to benefit those
very greater goods.

RESOLVE!
We all make differences in our
communities in many ways, some
are big impacts, and some are small.
All of them count. Resolving to be
a conscientious consumer can mean
many things to many people. There
are many more businesses like these
whose products we are proud to offer,
and we wish we had room to share
them all. Let us know if there is a
company like these we didn’t mention you want us to share more about!
We hope you enjoyed this little round
up of just some of our well-rounded,
thoughtful, impactful suppliers, and
that we can help you get your New
Year off to a socially responsible, fun
start.

ARBORICULTURE BY
Po Waterdu
ISA/WAA Certified Arborist
WI-0429A

Caring For Your Whole Family

(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.

Safety is Our 1st Priority!
Fully Insured
30 + Years Experience
Tree Removal
Shrub Care/Landscaping

PREVENTIVE • RESTORATIVE • COSMETIC

Exceptional Quality, Compassionate Care
The Constellation Building | 10 N. Livingston St., # 301 | 608.467.8022

artisandentalmadison.com
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TRAINED CLIMBER
(no trucks on lawns)
STERILIZED CUTTING
EQUIPMENT
PRUNING LESSONS
AVAILABLE
FLEXIBLE PAYMENT PLANS
DISCOUNTS AVAILABLE

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

GROCERY NEWS

GMO-Free in 2015

N

ew
Year’s
resolutions
have a stigma;
they’ve become
a joke: get to the
gym, eat healthier,
by Nate
stop smoking, call
Smith,
Grocery Staff your brother, etc.
We’ve all been
there, and most of
us have probably already let our promises conveniently
slide, even this early in the year. But
how many of us have ever tried a New
Year’s revolution? I’m talking about
taking the nuclear option, like signing up for a marathon instead of a 5K,
or taking 30 consecutive days of hot
yoga, or better yet, becoming GMOfree.

WHAT ARE GMOS AND
WHY ALL THE FUSS?
GMO stands for genetically modified organisms. If you equate GMOs
with Uncle Sal’s mystery holiday
fruitcake surprise you’ll get the idea:
only a few people know exactly
what’s inside. Fortunately, not all
foods have been genetically modified—meaning their naturally occurring properties have been altered by
science to withstand copious amounts
of pesticides—but those that have include corn, soy, canola, alfalfa, papaya, squash, cotton and sugar beets. A
significant percentage of these crops
have been genetically engineered.
The long-term science on GMO crop
safety as it relates to human consumption is still out, so the true effects
of these products may not be public

knowledge for years, much like Uncle
Sal’s fruitcake. What is known, or at
least shared knowledge, is that the use
of GMO crops has had catastrophic
consequences for the environment,
especially birds, bees, water and the
very soil they are grown in.

WHY AREN’T GMOS
LABELED ON OUR
PACKAGING?
Well, if you live in Europe or
Australia or India or Brazil or South
Africa or Mali or Saudi Arabia or
Peru, GMO products are labeled by
the very American companies that
don’t label products here. Confusing,
right? There are approximately 65 nations that require the labeling of GMO
products because they have been
deemed unsafe, but for some reason
(we) Americans don’t have the right to
know what’s (really) in our food. This
past November, voters in Oregon and
Colorado voted down measures that
would have required GMO labeling in
their states. The powerful monopolies
creating GMO crops outspent their
rivals by tens of millions of dollars to
spread the word that GMO foods are
safe and necessary to feed a rapidly
growing world. At the heart of their
argument, paradoxically, was that
preventing GMO crops would ultimately put conventional farmers out
of business.

SO CAN I TRULY BE
GMO-FREE IN 2015?
That depends on your definition of
a personal revolution, but it’s possible. It will take some effort, however. Just like the marathon you’re
training to complete, you’re going to
have to pace yourself and walk every
now and then. Remembering the big
picture is crucial here. GMO crops are
not sustainable. They are built upon
the ideology of profit first and consequences later. We were born organic.
We should be able to live organic.

HOW CAN I AVOID
GMO FOODS?
The best way to avoid GMOs is to
have a working knowledge of what to
look for on a label. If you’ve shopped
at Willy Street Co-op you’ve undoubtedly noticed several seals that identify
products as USDA Organic or Non-

HOME
is where

YOUR

Carlos & Sara Alvarado

GMO Project Verified, for example.
When something is labeled USDA
Organic this means that at least 95%
of the ingredients are non-GMO. The
remaining 5% of ingredients must
come from a hefty list complied by the
USDA, and these don’t have to be organic, but usually are. Suffice to say,
if something is labeled “100 percent
organic” then it must be completely
organic. The Non-GMO Project Verified label means the product you’re
about to consume has gone through a
rigorous verification process to ensure
its safety. The Non-GMO Project is a
non-profit based in Washington State
that was started by a group of retailers
who wanted to spread the word about
food safety. It’s the only organization
in the United States that independently
tests products for non-GMO compliance. Any product they test containing more than 0.9% GMO products
would not receive their approval. This
0.9% threshold is the same percentage
utilized by our enlightened neighbors
across the pond.

STORY

BEGINS
1914 Monroe St | 608.251.6600
TheAlvaradoGroup.com

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

umanNature
h
nutrition and wellness
Address your health
with personal attention
and food-based guidance.
Katy Wallace, ND RYT

608-301-9961
1321 E. Mifflin St, Ste 100
Madison, WI 53703
www.humannaturellc.com
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Interior & Exterior Painting EXPERTS
New Construction
Fine Wood Finishing
and Staining

JUICE BAR EAST NEWS

East’s New Juice Bar
Coordinator

T

Interior/Exterior
Restoration

Integrity in Painting

Log Home Specialists

Family/Co-op Member owned
and operated
Eco-friendly business practices

AlchemyPainting.com

CALL FOR A FREE ESTIMATE: 608-513-8244
All new customers receive a Willy Street Co-Op gift card!

ReModel ReUse ReStore
Give building materials a second life
when you donate and shop.
Our East location has moved
to Monona Drive.

restoredane.org
Donation Hotline: 608.663.1191 for pick-up
Odana Rd. 608.442.9919 & Monona Dr. 608.661.2813

by Josh
Perkins,
Prepared
Foods
Director

his fall, the
East Juice
Bar got a
new coordinator to go along
with its new look.
I caught up with
Dustin Skelley,
recently of Willy
Street Co-op’s Production Kitchen, to
talk about the plans
for the improved
Juice Bar:

TELL ME ABOUT THE
TRANSITION TO YOUR
CURRENT JOB IN THE
JUICE BAR.
It’s been a good change of pace
from the production environment
I was in (the Production Kitchen).
I’m focusing on increasing sales and
controlling inventory better. Bringing in single-origin coffees and more
local products (Sugar River Yogurt). In my experience running the
Ironworks coffee shop at the Goodman Center, customers prefer these
single-sourced coffees and I’ve been
seeing some nice sales from those.

WHAT IS YOUR ROLE
IN THE JUICE BAR?

Want to help save a few trees and be able to
read your Co-op newsletter on your computer
or smartphone? Any Owner can sign up to get a
newsletter notication sent to your email
address each month.
It’s easy, but first you have to set up your

account on our website. Just go to
willystreet.coop/user/activate and enter
your Owner number or email address to
request a login link.
Next, you’ll receive a one-time login email
with a link. This will take you to your
willystreet.coop account. Here you
need to enter a new password and
then click save. While you are here,
you can opt to receive our monthly
newsletter by email instead of paper mail.

Already have an online account set up?

Click on “My Account” at the top of the
willystreet.coop page, then click the Edit
tab and check the “Monthly Reader” box.
You’re done!
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Managing staff, making sure
products are consistent, improving
customer service and workflows.
Developing specials, trying to balance time on the floor with managing systems and covering systems.

NOW THAT THE JUICE BAR
IS FRONT AND CENTER IN
OUR STORE, WHAT
CAN PEOPLE EXPECT?
Having fresh daily bakery up

The only
Iyengar yoga studio
in Madison

Unique co-op structure
See our class schedule at:
Yogacoop.com
812 EAST DAYTON ST. SUITE 200

front is nice and convenient for
quick shoppers and commuters.
We’ve been emphasizing having
staff up front at all times to answer
questions and assist customers and
creating a base of customers who
rely on us for their morning bakery
and coffee stop. Also, expanding
and keeping a consistent stock of
shelf juices and grab and go items.

WHAT’S SPECIAL
ABOUT THE WILLY STREET
CO-OP’S JUICE BAR?
We’re doing things that you
can’t find elsewhere. We use almost
all organic ingredients, incorporating a lot of local products like
wheatgrass, beets—hoping to
switch to an almost entirely local
menu in summer 2015. We have the
convenience of being in a grocery
store. I might walk into a juice bar
in another neighborhood if I were
there for another reason, like a
farmers’ market, but wouldn’t likely
make it a destination. Ours is there
for you in a store that serves a lot of
neighborhood needs.

WHAT’S YOUR
DEFINITION OF GREAT
CUSTOMER SERVICE?
Acknowledging customers right
away and serving quickly—when
I go into a coffee shop, that’s what
I value—it’s recognized that I’m
here, I’m a valued customer, even if
the drink takes a while to make because it’s busy. I’m trying to create
a cohesive team aspect so that if one
staff member isn’t busy, they assist
the ones who are, so the customer
benefits as well as the team. I’m
looking at reorganizing the workspace in a way that will promote
better workflow systems. We’ve
added a production shift and are
consistently keeping the shelf full.

ANYTHING YOU
WANT TO ADD IN THE
UPCOMING MONTHS?
I really want to have a consistently strong program of seasonal specials, and to collaborate
more with other departments like
Wellness to offer unique and exciting specials with products that span
the store.

deals

january

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-change.

Health & Wellness co-op deals: December 31–January 20
ANDALOU
NATURALS

1,000 roses
moroccan oil

12.99

$

/tx

MEGA FOOD

blood builder

18.99

$

/tx

defend
cold & cough
Regular, Night

11.99

$

NATURAL FACTORS

pgx satisfast
vegan protein
All Kinds on Sale!

29.99

/tx

$

/tx

18.5 oz • was $34.99/tx

MANITOBA
HARVEST

ORGANIC INDIA

hemp pro 50
protein powder

13.99

/tx

/tx

10.99

almond-aloe
moisturizer

6.99

$

/tx

5 oz • was $9.79/tx

whole psyllium
husk powder
$

EARTH SCIENCE

All Kinds on Sale!

8 oz • was $15.49/tx

$

Original, Unscented

32 oz • was $17.29/tx

HYLAND’S

9.99

very emollient
body lotion

60 tab • was $27.99/tx

1 oz • was $18.79/tx

$

ALBA BOTANICA

/tx

XCLEAR

spry toothpaste
All Kinds on Sale!

3.99

$

/tx

4 oz • was $5.79/tx

12 oz • was $17.29/tx

16 oz • was $17.79/tx

Health & Wellness co-op deals: January 21–February 3
AUBREY

URBAN MOONSHINE

Honeysuckle Rose, Chamomile Luxurious,
Swimmer’s

$

shampoo or
conditioner

6.99

$

immune zoom

14.99

/tx

FLORA

udo’s choice
adult probiotic

16.99

$

2 oz • was $18.99/tx

/tx

/tx

60 cap • was $24.49/tx

11 oz • was $10.49-10.99/tx

DESERT ESSENCE

jojoba oil for hair
skin and scalp

8.99

$

/tx

HERB PHARM

good mood tonic

8.99

$

/tx

AMAZING GRASS

wheat grass

21.99

$

/tx

1 oz • was $12.99/tx

8.5 oz • was $32.49/tx

GARDEN OF LIFE

THE DIVA CUP

4 oz • was $12.99/tx

AMERICAN HEALTH

acidophilus wafers organic wild rose
All Kinds on Sale!
cleanse kit

6.99

$

/tx

100 pc • was $9.49/tx

26.29

/tx

$

1 ea • was $32.99/tx

diva cup
menstrual
solution

26.99

$

/tx

1 ea • was $34.29/tx

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 .

deals

co-op deals: December 31–January 20
KEVITA

ALMOND DREAM

Our weekly Owner Rewards specials will now
website or be available by email. We are doin
our sales and offer better sale pricing. For m
for the email flyer, see willystreet.coop/Owne

C20

All Kinds on Sale!

coconut
water

$2.29

$

$

16 oz • was $4.29

17.5 oz • was $2.19

BIONATURAE

ANNIE’S
HOMEGROWN

ARTISANA

All Kinds on Sale!

$

organic
probiotic drinks
All Kinds on Sale!

gelato

3.39

1.39

15.2 oz • was $2.79

organic
fruit spread
All Kinds on Sale!

2.99

$

9 oz • was $3.99-4.49

organic
frozen rising
crust pizza

6.99

$

organic
raw coconut
butter

8.69

16 oz • was $10.99

22.5-22.6 oz • was: $8.49

BARBARA’S BAKERY

HELIOS

FRONTERA

All Kinds on Sale!

All Kinds on Sale

All Kinds on Sale!

$

$

$

32 oz • was $3.99

16 oz • was $3.99

NEWMAN’S OWN
ORGANICS

KOYO

cheese puffs

1.65

5.5-7 oz • was $2.99

CASCADIAN FARM

organic frozen
fruit
All Kinds on Sale!

3.00

$

8-10 oz • was $3.79

organic kefir

3.39

fig newmans
All Kinds on Sale!

3.39

$

NATURE’S PATH

Unscented

All Kinds on Sale!

$6.69/tx
12 rolls • was $9.99/tx

2.99

organic ramen
All Kinds on Sale!

79¢

2-2.1 oz • was $1.19

10 oz • was $4.79

SEVENTH
GENERATION

bathroom tissue

salsa

organic
toaster pastries

2.99

$

11 oz • was $4.29

EARTH FRIENDLY

ultra ecos
laundry
detergent
All Kinds on Sale!

8.99

$

/tx

100 oz • was $11.79/tx

SUNSHINE BURGER
COMPANY

R.W. KNUDSEN

organic
veggie burgers

organic
juice box
4-packs

All Kinds on Sale!

All Kinds on Sale!

$

$

$

24 oz • was $4.49

8 oz • was $4.99

4-pack • was $3.79

SANTA CRUZ

organic
apple sauce
6-packs
All Kinds on Sale!

2.99

3.69

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 3 1 – J a n u a r y 2 0

2.50

All Specials Subject to Ava i

w only be listed in an in-store flyer, on our
ng this to be able to be more flexible with
more information, including how to sign up
er-Rewards-change.

WESTBRAE NATURAL

organic beans

co-op deals: January 21–February 3
NESSALLA

kombucha

3.00

All Kinds on Sale!

$1.65

/tx

$

HOPE HUMMUS

organic
hummus
All Kinds on Sale!

3.39

16 oz • was $3.29/tx

15 oz • was $2.29

$

8 oz • was $4.79

EARTH BALANCE

organic whipped
buttery spread
$3.49
13 oz • was $4.29

BIONATURAE

gluten-free pasta
All Kinds on Sale!

3.19

$

12 oz • was $3.99

MUIR GLEN

organic
tomatoes
All Kinds on Sale!

1.50

$

14.5-15 oz • was $1.99-2.19

WALLABY

organic
greek yogurt
All Kinds on Sale!

1.50

$

5.3-6 oz • was $1.79

ANNIE’S NATURALS

organic
ketchup

2.69

$

24 oz • was $3.79

cascadian
farms

NATURAL SEA

pink salmon
Regular, No Salt Added

$2.69
7.5 oz • was $3.99

LAKEWOOD

organic
juice blends
Pomegranate, Red Tart Cherry

3.19

$

32 oz • was $4.79

HILARY’S
EAT WELL

SAMBAZON

veggie burgers

açai juice
smoothies

$

$

2.50

2.69

6.4 oz • was $3.49

10.5 oz • was: $3.19

PIRATE BRANDS

GOMACRO

bars

organic cereal

smart puffs &
veggie booty

$

$

$

8.6-12.3 oz • was $4.99

4-4.5 oz was $3.19

1.8-2.5 oz • was $2.99

UDI’S

TURTLE ISLAND
FOODS

JOVIAL

All Kinds on Sale!

Beer Brats, Italian Sausage, Kielbasa

All Kinds on Sale (except Lasagna)!

$

$

$

10 oz • was $7.19

14 • was $4.29

12 oz • was $4.29

2.99

gluten-free
frozen pizza

4.99

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 .

2.29

tofurky sausages

3.39

All Kinds on Sale!

1.99

brown rice
pasta

2.69

T h e s p e c i a l s o n t h i s p a g e a re v a l i d J a n u a r y 2 1 – Fe b ru a r y 3

Know of a local
non-profit
focusing on
food, agriculture,
environmental
issues or
cooperatives?

Community Reinvestment Fund
(CRF) Grants Available
Cooperative Principle #7: “Concern for the Community”
motivates the CRF. Since 1992, the Co-op has awarded
over $283,000 in grants to local, nonprofit groups
that support a diverse array of projects in the
areas of food, nutrition/well being, sustainable
agriculture, cooperative education, and social change.
Grant applications and further details will be available
from www.willystreet.coop/CRF starting on February 1.
The deadline for applications is March 31, 2015.

To say “Thank You” for
what these groups do
for our business and
community, we are
offering non-profit
organizations in these
areas a 20% discount on
catering food orders.
* Does not include delivery
charges. All catering service
restrictions apply.

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

February 28th, 2015

• • TREE CARE • •

Don Samuelsen • 608-770-1487
Board Certified | Master Arborist | WAA - ISA WI 0189B

COMPLETE TREE CARE, from grafting, OMRI spraying, consulting,
climbing and bucket truck work. Striving to be better,
cheaper and faster by networking with other specialists.

time of year
NOW is thetobest
prune some dormant trees!
24 HOUR
SERVICE

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

FREE property tours
& FREE risk evaluation
Hazardous trees are tough to
recognize and they can be deadly,
yet most trees are needlessly removed.

40 years of mentored experience in tree
care, organic and commercial fruit crops.
Our pruning cuts are made accurately at
the best time for optimum healing.

CONSIDER US

for latest methods
and apps, insect and disease issues. Competitive
inhibition and companion planting techniques
used to thwart more serious pests.
Soil and root problems corrected.

FREE Tree adapted to your yard with visit.
www.humbleattemptsattreecare.weebly.com | Consultantarborist@gmail.com

14

Willy Street Co-op Reader, JANUARY 2015

Your life, your passions, your learning come together here.

OPEN HOUSE
Saturday, January 10 | 10am – 12pm
Tuesday, January 13 | 6pm – 8pm
A public charter school for grades 9-12 in the
Middleton-Cross Plains Area School District
2429 Clark Street l Middleton l 608-829-9640 l www.clarkstreetcommunityschool.com

Cultivating the Spirit for Better Health

Learn Taoist Tai Chi®
Tuesday, Jan. 6
5:30 - 7 p.m.
Atrium Auditorium
First Unitarian Society
900 University Bay Drive
Taoist Tai Chi promotes health, balance,
strength, and flexibility through practicing
a set of gentle, stretching movements.
Class runs January through March.
No experience necessary. All ages welcome.
Taoist Tai Chi Society is a nonprofit organization.

For information or if you have any questions
email: madison.wi@taoist.org
Or visit: usa.taoist.org & www.taoist.org

WILLY STREET CO-OP
THROUGH THE YEARS…

GORILLY GOODS
This time of year we’re all searching for the perfect snack that will
satisfy our cravings without compromising our health resolutions. Well,
we’ve found it—again! Gorilly Goods (formerly knows as Reallygoods)
are now available in two additional fantastic flavors, chocolate and savory. These organic, gluten-free, non-GMO, raw, zero cholesterol, zero
trans fats, dehydrated treats are made right here in Wisconsin and are the
perfect treat. Or if you’ve already broken your New Year’s resolution,
add them to your favorite ice cream. These truly are an ideal snack from
a great local company. Available at Willy East and West.

BURMEISTER GINSENG
Now is the perfect time to begin reaping the benefits that hundreds
of generations before us have enjoyed. From increased immunity to
better blood sugar control, the benefits of ginseng are well-known and
far-reaching. And fortunately for us, a lot of it is grown right here in
Wisconsin. Burmeister ginseng is grown a couple hours to the north in
Wausau at a family growers’ co-op and is pesticide-free. Read more
about it in the December 2014 Reader. You can choose from a powder,
pill or extract. Available at East and West.

PALEO MAMA
If your resolution this New Year involves a Paleo diet, Willy Street
Co-op could become your new home, thanks in great part to Paleo Mama’s new offerings. This locally owned and operated Madison company
offers preservative-free granola, cookies and mints that are free of grain,
gluten, and most importantly, guilt. Enjoy cranberry walnut or chocolate
cherry granola, chocolate or oatmeal cookies, cupcakes, cheesecakes, or
peppermint fudge thins. Available at East and West.

Independent Psychology Alliance
Where Life’s Difficulties are not Viewed as Mental Illness
Richard Levine, Ph.D.
608 233-2477
Karin Ringler, Ph.D.
608 310-4574
More than 30 years experience with Individuals and Couples
Insurance Accepted ≈ Sliding Fee Scale Available
313 Price Place, Suite 113
Madison, WI (near Hilldale Mall)
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PRODUCE NEWS

Kale

A

s someone
lucky
enough
to have worked in
the organic produce industry for
by Megan
much of the past
15 years, I’ve seen
Minnick,
Purchasing many vegetable
trends come and
Director
go. Arugula was the
“in” vegetable of
the early 90s, heirloom tomatoes hit
the big time in the mid-2000s, even
celeriac and kohlrabi had their brief
heydays. Though these veggies have
been available and as tasty as ever
for hundreds and even thousands of
years, it wasn’t until recently that
they became the darlings of celebrity
chefs and food writers and added
to the repertoire of many American
home cooks—the hipsters of the
vegetable world.

KALE MAY BE ONE TRENDY
VEGETABLE THAT’S HERE
TO STAY
Though many nutritionally minded
foodies were discovering kale as
much as 10 years ago, it didn’t really
take off until more recently, and my
goodness, how it has taken off. Over
the past five years, kale has seen an
amazing 400% increase in appearance
on restaurant menus and, according
to the US Department of Agriculture,
farmers were growing 57% more kale
in 2012 than they did in 2007.

NUTRITIONAL BENEFITS
Turns out there are some great
reasons for kale to be at the top of
our vegetable list. It’s a nutritional
powerhouse! One cup of kale has
33 calories, and is packed with over
130% of the daily recommended allowance of vitamins C and K. Add to
that 2.9 grams of protein, 2.6 grams
of fiber, and a healthy dose of potassium, iron, calcium, and omega 3 fatty

acids, and you’ve got one of the most
nutrient-dense super foods you’ll find
anywhere.
Another reason that people (myself included) have grown to love kale
is its beauty. Kale comes in many
different colors, textures, and leaf
shapes, all of them gorgeous. In the
local season (June–October), you’ll
find more varieties on our shelves, but
through the winter we generally carry
at least three:

CURLY KALE
These varieties trace their roots
to Northern Europe, Scotland, and
Ireland, where they were important
staple crops for thousands of years.
Kale is in the brassica family (along
with cabbage, broccoli, cauliflower,
and Brussels sprouts). The curly
kale varieties have the slightly bitter,
earthy, peppery taste that’s characteristic of all of the brassicas, along with
a good sturdy, crisp texture.

LACINATO KALE
Also called “Dino Kale” or “Tuscan” kale, this beautiful variety was
developed in Italy and is a traditional
ingredient in many Italian dishes
including minestrone soup. Lacinato’s
leaves are long and slender, with a

crinkly texture and deep green color.
This kale variety tends to be more
tender than the curly varieties, and the
flavor tends to be a little sweeter.

BABY KALE
Another option for those who find
the bunches to be too much to deal
with is to purchase a package of “baby
kale.” Like our other packaged salad
greens, this product is pre-washed,
and ready to add to your next stir fry
or green smoothie. The young kale
leaves have all the nutrition of their
grown-up relatives, but tend to be
sweeter and more tender.

USES FOR KALE
Another reason that people have
grown to love kale is its versatility.
It can be eaten in a myriad of ways:
raw, sautéed, steamed, boiled, fried,
grilled, baked into casseroles, stirred
into soups, or blended into smoothies. My favorite recipes range from a
traditional Italian white bean, sausage, and kale soup; to kale chips, a
very modern (and tasty) oven-baked
snack. Whether you’re a bacon-loving
comfort foodie or a vegan looking to
add extra nutrition to your diet, you’ll
be sure to find a kale recipe that you
adore. Happy cooking!

Are your financial choices

on the money?

Whether you’re buying a home, growing a business,
or leaving a legacy, we’re here to help.
Watch our story at heartlandcu.org/golocal.
1.800.362.3944 >

Madison: High Crossing Blvd, W. Washington Ave, and Willy Street
DeForest | Verona | Dodgeville | Lancaster | Platteville | Janesville
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NCUA

Your savings federally insured to at least $250,000 and backed
by the full faith and credit of the United States Government
National Credit Union Administration, a U.S. Government Agency

GROCERY NEWS

SPECIAL STORE
HOURS

Price Comparisons

H

by Megan
Minnick,
Purchasing
Director

appy
New
Year!
Here
at Willy Street
Co-op, we’re
ready to help you
stay committed to
whatever resolution
you choose to take
on. This year, we
have a New Year’s
resolution of our
own—we’re resolv-

Bananas
Avocados
Broccoli
Apples
Kale
Bagels
Cheddar Cheese
Tomato Sauce
Breakfast Cereal
Tortilla Chips/Potato Chips
Milk
Bulk Flour
Boneless Skinless Chicken Breast
Hot Bar (Deli)
Salad Bar (Deli)
Olive Bar
To-Go Sandwiches
Bar Soap
Protein Powders/Meal Replacers
Bulk Nuts
Cage-Free Eggs

ing to bring you even lower prices
on the high quality organic, natural,
local, and fairly traded products you
demand from us.
There are two messages that we
consistently hear from our Owners regarding the products we sell:
you want us to continue to offer the
highest quality products available,
and you also want to spend less for
them. The tension between these two
demands is a constant challenge for
us, and balancing the two is no small
task. We’ve always done our best,

Willy Street Co-op
.99 lb, organic
1.89 ea, organic
3.29 lb, organic
.99-3.69 lb, organic
2.29-2.69 bunch, organic
1.49/4 pk
5.99-32.49 lb
2.79-7.29
2.29-5.19
2.49-5.19
3.79-7.49 gallon
.99-1.79 lb, organic
7.79-11.99
8.49 lb
8.49 lb
8.99 lb
3.49-5.99
1.99-4.79
12.99-24.99
1.99-14.99 lb, organic
3.19-5.49 doz

but this year we’re resolved to do
better. Look for a monthly column
from me in 2015 that highlights our
efforts and gives you new ideas and
ways to save at the Co-op.
This month, we thought we’d
start by giving a snapshot of where
we currently stand compared to a few
of our in-town competitors. These
prices were compiled in late November 2014. We targeted some of
the products that our Owners purchase most frequently and, as you’ll
see, we came out somewhere in the
middle of the pack on most of them.
We’ll be publishing more of these
lists throughout the coming year.

National Organic Retail Chain
.99 lb, organic
2 for 4 or 2.50 off sale organic
3.29 lb, organic
2.47 lb regularly 2.99 lb, organic
2 for 3, organic
3.99/4 pk
7.99-35.99 (Hooks 5-Year is 17.99)
1.99-8.99
2.69-5.39
2.99-4.99
5.99-6.99 organic gallon
1.19-1.49 lb, organic
6.79 air-chilled prepack; 7.99 air-chilled; 8.99 organic full service
8.99 lb
8.99 lb
10.99 lb
5.99
1.99-5.49
19.99-34.99
3.99-16.99 lb, organic peanuts-brazil nuts
3.39-7.99 doz

The only
Iyengar yoga studio
in Madison

Wednesday, New
Year’s Eve: Regular
Hours
Thursday, New Year’s
Day: Closed

Locally Owned Conventional Chain
.99 lb, organic
2.29 organic
4.39 lb, organic
1.99-3.89 lb, organic
2.59 bunch, organic
1.79-2.09/5 pk
5.49-7.99 (Hook's 10-Year 34.99)
2.23-8.99
3.55-6.29
2.99-6.99
7.49-7.99 organic gallon
1.69-2.39 lb, conventional
7.99 org smart chix 5.79 amish
7.99 no organics
6.99 no organics
11.99 lb
5.99
1.75-4.99
17.99-34.99
4.29-16.99 lb all conventional
5.09 doz (New Century)

umanNature
h
nutrition and wellness
Address your health
with personal attention
and food-based guidance.
Katy Wallace, ND RYT

Unique co-op structure
See our class schedule at:
Yogacoop.com
812 EAST DAYTON ST. SUITE 200

608-301-9961
1321 E. Mifflin St, Ste 100
Madison, WI 53703
www.humannaturellc.com
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by Wayde Lawler, Newsletter Writer

I

think about food a lot. Usually
my thoughts revolve around a
new recipe I want to try, a delicious meal I’ve recently enjoyed,
the weeding that needs doing on the
farm where I work, or how to preserve
summer’s bounty for a winter full
of delicious and healthy meals. And
of course, as a staff member in the
Produce department, I think about providing good quality food to folks who
shop at the Co-op. Rarely, though, do
I put on my lawyer hat and ponder
federal regulations for cheesemakers,
or Wisconsin state statutes about selling home-baked cookies. In reality, we
all eat, and thus we are all affected by
the laws governing food and farming,
even if our thoughts never progress
beyond the plate in front of us. Those
laws fill volumes in legal libraries and
are full of exacting details. What follows is hopefully a
much briefer and
more comprehensible summary of some
recent legal
issues related to
growing, producing, and consuming
food.

threshold is met. Connecticut’s law
won’t take effect until another state
with a population of at least 20 million
passes a similar law. In Maine, labeling won’t be required until five other
northeastern states pass similar laws.
An initiative that was on the ballot in
Oregon this past November is headed
to a recount. In order to be first out of
the gates, Vermont’s law must first
survive a challenge in federal court.
The Grocery Manufacturer’s Association and other industry groups
have brought a suit against Vermont’s
labeling law and both sides expect the
case to go all the way to the U.S. Supreme Court. Many see it as a potential bellwether for the future of GMO
labeling in this country.

2014 FARM BILL

GMO LABELING

If you’re looking for the roof
under which most farm regulations
dwell, the Farm Bill is a good place to
start. Earlier this year, the National Sustainable Agriculture
Coalition produced a rich
analysis of the most recent
farm bill. For links to each
section of the series, see http://
sustainableagriculture.net/
blog/2014fb-drilldown-

In a November 2013 Reader article, Dawn Matlak wrote an in-depth
review of genetically modified organisms in our food supply and efforts to
label them, so here I will only touch
on this very contentious issue. In May
of 2014, Vermont’s state legislature
passed a bill requiring the labeling of
foods that contain GMOs. When the
law goes into effect in 2016, Vermont
will become the first state with an
active labeling law. Two other states
have labeling laws on the books, but
they contain clauses that prevent them
from being triggered until a certain

wrapup/. The
2014 Farm Bill
produced mixed
results for sustainable
food and farming systems.
It invests in beginning farmers,
local food, organic ag, rural development, and specialty crops (including
fruits and vegetables), while also
supporting conservation, but fails to
reform a commodity and crop insurance subsidy system in desperate need
of it. Here’s a collection of the salient

FIGHT CONTINUES

18

Willy Street Co-op Reader, JANUARY 2015

points.
• Conservation and Energy: “For
the first time since 1996, new wetland and soil conservation rules...
will apply to any farmer who receives crop insurance premium subsidies. The bill also includes a limit
on crop insurance and commodity
subsidies on native grassland that
is broken out for crop production.”
The bill provides over $800 million in new funding for renewable
energy programs. For the first time
since it was included in the Farm
Bill in 1985, however, conservation funding was cut, by a total
of over $6 billion over the next
10 years.
• Subsidy Reform: While both
houses of Congress passed
reforms to commodity subsidy
programs with bipartisan support,
the final bill did not retain these
reforms, instead increasing payment levels to 150% above those
set in the House and Senate. The
final bill also failed to retain a modest reduction in crop insurance
subsidies for millionaire farmers. Nor did the bill include
a requirement for the USDA
to disclose information about
who receives such subsidies.
• Local and Regional Food
Systems: The bill expands
funding for the promotion of
farmers’ markets and local/regional
food systems like distribution hubs.
It also supports the use of SNAP
benefits at farmers’ markets and
for CSA shares. In a new development, the bill provides for
“Whole Farm Diversified Risk
Management Insurance,” that will
provide some protection for farms
traditionally excluded from the
federal crop insurance program,
which has been oriented towards
large-scale commodity operations.
Finally, the bill establishes a farm

to school pilot program in eight
states.
• Beginning and Socially Disadvantaged Farmers and Ranchers: Taking a step in the right
direction, the bill provides funding
for the training of new farmers and
ranchers. Oddly enough, especially
given the inclusion of a new focus
on military veterans, the bill also
cuts funding for programs that benefit socially disadvantaged farmers
and ranchers.
• Organic Agriculture: Funding for the program designed
to offset the annual cost of
certification for organic farms
was doubled and funding for
organic agricultural research
and marketing was renewed.
The bill also improves crop
insurance for organic farmers.

BACKYARD LIVESTOCK
If the Farm Bill is the overarching umbrella of laws, how
about something closer to home
and no less politically charged?
Raising backyard livestock
has been growing in popularity and many municipalities around the country are
wrestling with just how much
to allow. Madison passed an
ordinance in 2004 that allowed city dwellers to purchase
a permit to raise up to four backyard
chickens (hens only, roosters are
forbidden) as long as they have an
enclosed shelter. In 2012, the city
also formalized a long standing tolerance of backyard beehives by passing an ordinance governing permits,
hive setbacks, and water supplies for
urban beekeepers. I’ve raised both
chickens and bees and encourage
you to try it out. The experience is
educational and fun—just be sure to
respect your neighbors and follow
the rules!

FOOD SAFETY
MODERNIZATION ACT
One of the most sweeping overhauls of our food safety regulations
in many years, the FSMA was signed
into law in January 2011. It was intended to shift the focus from responding to contamination to preventing it.
For the first time it gave the FDA a
legislative mandate to require comprehensive prevention-based controls
across the food supply. FSMA focuses
on food safety risks from pathogen
contamination. It does not address
potential risks from GMOs, antibiotic
resistance, or pesticide use. The legislation breaks down as follows.
I. Requires food facilities to evaluate
potential hazards in their operations,
implement and monitor measures to
prevent contamination, and create a
plan to take any necessary corrective actions.
II. Requires FDA to establish sciencebased standards for safe production
and harvesting of fruits and vegetables.
III. Establishes inspection frequency
based on level of risk, allows FDA
access to records and outlines accredited lab testing for certain foods.
IV. Provides for greater oversight
and enforcement ability related to
imported foods.

V. Establishes ability to impose mandatory recall
if a company refuses
to voluntarily recall
products identified as
unsafe.
VI. Provides a full
exemption for farms
grossing less than
$25,000 annually and a partial exemption for those grossing
less than $500,000 annually or selling more than half of the products
directly to consumers.
In the lead-up to the passage of the
FSMA, many were concerned that the
regulation was too sweeping, unduly
burdened small farmers and food
producers, conflicted with standards
established for natural resource conservation and organic food production,
and wasn’t sufficiently science- and
risk-based. In response to these and
other concerns raised in the first round
of public comments, the FDA re-proposed certain rules with modifications.
The FDA is currently accepting public
comments on FSMA. See http://sustainableagriculture.net/fsma/speakout-today/ for more info.

THE RAW MILK
CONTROVERSY
As you might imagine in a state

Cultivating the Spirit for Better Health

®

Learn Taoist Tai Chi

with a rich
dairy heritage
like Wisconsin,
raw milk is a loaded
topic. According to state law all milk
and milk products sold to the public
must be graded and pasteurized. Sales
of raw milk are limited to incidental
(not part of a regular business) sales
direct to the consumer on the farm
where the milk was produced. In the
2013-2014 legislative session, both
the Assembly (AB 287) and Senate
(SB 236) introduced bills that would
have allowed regular on-farm sales of
raw milk by dairy producers that had
registered with DATCP (Department
of Agriculture, Trade and Consumer
Protection). Neither bill passed.
In 2013, the prominent trial of a
Loganville, Wisconsin dairy farmer
named Vernon Hershberger brought
national attention to the state and
introduced the issue of raw milk to
a wide audience. Hershberger was
charged with operating a dairy plant
without a license, operating a retail

store
without a license, producing milk
without a license, and violating a
DATCP holding order issued during
the 2010 raid on his farm. Hershberger
argued that he was not subject to state
food regulations and that DATCP had
no jurisdiction because he had not applied for a license and was not selling
to the public, but rather distributing
products to members of his private
buying club, Grazin Acres, LLC. He
was acquitted on all charges except
violating the holding order. That conviction held up after appeal.
Hershberger and raw milk advocates state that the trial served as a
platform for consumers around the
country to learn about the benefits
of raw milk. The farmer says that
membership in his buying club has
increased by 25% since the end of the
trial. Meanwhile, critics and advocates
seem to have reached a state of detente. No DATCP investigations have
resulted in enforcement action since
the trial.

THIS MONTH’S WELLNESS
WEDNESDAY IS JANUARY 7TH.

Tuesday, Jan. 6
5:30 - 7 p.m.
Atrium Auditorium
First Unitarian Society
900 University Bay Drive
Taoist Tai Chi promotes health, balance,
strength, and flexibility through practicing
a set of gentle, stretching movements.
Class runs January through March.
No experience necessary. All ages welcome.
Taoist Tai Chi Society is a nonprofit organization.

For information or if you have any questions
email: madison.wi@taoist.org
Or visit: usa.taoist.org & www.taoist.org

SAVE ON

ART SUPPLIES
QUALITY ART SUPPLIES AT
COMPETITIVE PRICES

Are you READY for a Pain-Free
and Vital Lifestyle?
Integrated Wellness Training
Mind Body Spirit Planet
with Dianné Jean Aldrich

1st w e

s
e
dn

y
a
d

ea

month

off

Pilates • Qi Gong • Bodywork
Sacred LifeStyle Coaching

Individual/Couple/Small Group Classes

Holding the Vision of Light & Love

$20 OFF Your Initial Consultation
when you mention this ad.

ART SUPPLIES, STITCHERY, FRAMING,
CLASSES FOR CREATIVE PEOPLE
m–th 10-7, f 10-6, sat 10-5
5928 odana road, madison 608.274.1442
www.lynnsofmadison.com

6020 Kristi Circle • Monona
FourPillars@tds.net

Next month’s Wellness Wednesday
is February 4th.

608-279-5225 • 4P4H.com
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This fall, raw milk advocates filed
three petitions with the Wisconsin
State Supreme Court seeking recognition of a constitutional right to choose
what they eat and where that food
comes from and to conduct business
directly between farmer and consumer
without government interference.
While the petitions are viewed as
somewhat of a long shot even by
supporters, it appears this issue
won’t be going away anytime soon.

CHEESE FOR CHEESEHEADS
In June 2014, the FDA sent shockwaves through the artisanal cheese
community across the country by
announcing that it would no longer
permit American cheesemakers to
age cheese on wooden boards. This
followed inspections of several New
York cheesemakers, citations issued
for the use of wooden aging boards,
and the state of New York requesting
clarification from the FDA. Aging
on wood boards has been practiced
in Europe for hundreds, if not thousands of years. The European Union
authorizes the use of wooden boards.
Here at home, the FDA has deferred
to states and most states have allowed
the practice. Many well respected and
highly awarded American cheeses, including Wisconsin standouts Pleasant
Ridge Reserve from Uplands Cheese

in Dodgeville and Bleu Mont Bandaged Cheddar out of Blue Mounds,
are currently aged on wood.
As far back as 1993, UW food
microbiologists found wooden boards
to be significantly less hospitable to
illness-causing bacteria than plastic

community, consumers, and the
American Cheese Society raised an
uproar decrying the policy as unnecessary and potentially fatal to
the future of American
cheesemaking. Within days, the FDA

boards. In a 2013
analysis of various studies on the subject, the Wisconsin Center for Dairy
Research concluded that wooden
boards “seem to be more effective in
trapping bacteria in pores and controlling them with possible antimicrobial
properties,” and that “the use of wood
boards does not seem to present any
danger of contamination by pathogenic bacteria as long as a thorough
cleaning procedure is followed.”
Despite all this, the FDA stated that
the policy was not new, but rather
proper enforcement of an existing
policy. Moreover, the agency stated
that cheesemakers importing cheese to
the U.S. are subject to the same rules
and inspections under FSMA, creating
concern that many of Europe’s best
cheeses would no longer be allowed in
the U.S.
Immediately following the FDA’s
announcement, the artisan cheese

retreated,
stating “The FDA
will engage with the
artisanal cheesemaking community to determine
whether certain types of cheeses can
safely be made by aging them on
wooden shelving.” Given the importance of cheese and cheesemaking to
our state, this is an issue that bears
close watching.

HOME-BAKED GOODIES
FOR SALE?
Around the country, states have
differing ways of regulating the sale
of food produced in someone’s home.
These laws are often referred to as
cottage food laws. Wisconsin doesn’t
rank among the most forward thinking
on the matter, but some progress has
been made.
In February 2010, AB 229—referred to as the Pickle Bill—was

passed into law. It allowed for limited
sale of home-canned goods without a
license. Previously registration with
DATCP was required. The law
covers fruits and veggies that
are either naturally acidic
or acidified by pickling or
fermenting with a pH of
4.6 or lower. Some examples include pickled
fruits and veggies, sauerkraut, salsas, chutneys,
jams/jellies, and applesauce. Sales cannot exceed
$5,000 annually and must be
direct to consumer. They can only
take place at community or social
events, farmers’ markets, farm stands,
etc., and are limited to products made
in a home kitchen.
Hoping to build on the Pickle
Bill’s success, cottage food advocates
pushed for the passage of a similar
law in the most recent legislative
session. AB 182 and SB 435 were
collectively referred to as the Cookie
Bill. The legislation passed the Senate
this past February and was referred to
the Assembly Rules Committee. Disappointingly for supporters, the bill
didn’t make it to the Assembly floor
by the end of the legislative session on
4/3/14.
As written, the bill would have
eliminated the requirement for a com-
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mercial kitchen and license for sale of
“non-hazardous” baked goods (typically baked goods that don’t require
refrigeration). The limit on sales
would have been $10,000 annually.
State Rep. Ed Brooks—one of the
bill’s sponsors—mentioned opposition from lawmakers whose constituents felt the bill would give an unfair
advantage to start-up companies.
Supporters remain undeterred and plan
to reintroduce legislation in the next
session. In the meantime, if you want
home-baked cookies, you’ll have to
make them yourself.
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Wisconsin Literacy is expanding its
Building Your Technology Education
program. Technical colleges,
libraries, literacy agencies, and
workforce development staff work
together to help people improve their
computer skills—and therefore their
employability.
Megan has had low vision since
birth, but she says “the most
effective and helpful training”
came from Marshall at the
Wisconsin Council of the Blind
and Visually Impaired. Megan,
who wanted to ride the bus, went
with Marshall to Madison Metro.
There she toured a stationary bus; she also learned where
she should board, where to sit, and where to insert her
money or bus card. She said, “It might sound like a really
simple thing to most people, but it’s a great feeling to have
the confidence to do this safely.”

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

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

Learn more at www.communityshares.com
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RECIPES AND
DRINK RECOMMENDATIONS
DRINK RECOMMENDATIONS FROM STAR LIQUOR, 1209 WILLIAMSON
Take 10% off recommended beverages… Just show your Willy Street
Co-op Owner card at Star Liquor!

Kale and Black Bean Tacos with Chimichurri

Steak and Purple Potato Salad

Adapted from www.thekitchn.com.
These tacos are so easy to make, they’re sure to become a weeknight
staple. The chimichurri adds a bright, tangy, and garlicky flavor that
complements the black beans and kale nicely.
3 cloves garlic, peeled
1 medium shallot, peeled
1 cup firmly-packed flat-leaf parsley, large stems discarded
2 Tbs. fresh oregano leaves, or 2 tsp. dried
1/4 cup extra-virgin olive oil plus 2 tablespoons
2 Tbs. red wine vinegar
1 Tbs. lemon juice, fresh
1/2 tsp. kosher salt
black pepper
crushed red pepper flakes
8 cups kale, stemmed and chopped
2 Tbs. water
15 oz. black beans, canned, drained, or 1 1/2 cups cooked
8 corn tortillas
2 avocados
pumpkin seeds
Directions: Place the garlic and shallot in a food processor and pulse to
roughly chop. Add the parsley and oregano, and pulse until finely chopped,
but not puréed (see note). Transfer to a medium bowl, and add the olive oil,
red wine vinegar, lemon juice, salt, black pepper, and crushed red pepper
flakes to taste. Allow to sit at room temperature for at least 20 minutes, or
covered and refrigerated for up to 3 days. Lightly press the chimichurri with
a tablespoon to skim off two tablespoons of the oil. Heat oil in a large skillet over medium-high heat. Add the kale and water and stir. Cover and cook
for 1 minute. Add the black beans and cook, stirring, until the kale is tender
but still bright green, and the beans are heated through. Stir in 1/3 cup of
the chimichurri. Warm the corn tortillas, then fill with kale and black beans.
Top with cubed avocado and a sprinkle of pumpkin seeds. Serve with more
chimichurri if you’d like. Serves 4.
Note: You can also do this by hand. Place on a cutting board and finely
chop with your sharpest knife.
Star Recommends: Argiolas Costera—Ruby-red in color, aromas
of ripe black cherries and tree fruits complement undertones of
pepper and licorice. On the palate, a full body and velvety tannins
make for excellent texture and ageworthiness.

Adapted from www.eatingwell.com.
Substitute small new potatoes or quartered golden potatoes for the
purple ones, and this hearty salad will be just as good. It’s easily doubled.
1 tsp. lime juice
1 tsp. chili powder
1/2 tsp. salt, divided
1 clove garlic, mashed into a paste
8 oz. sirloin steak, trimmed
3/4 lb. small purple potatoes, scrubbed
2 Tbs. sherry vinegar
1 Tbs. extra-virgin olive oil
1/2 tsp. ground cumin
1/4 tsp. black pepper
4 large radishes, trimmed and sliced
3 scallions, trimmed and thinly sliced
1/4 cup chopped fresh cilantro
Directions: In a small bowl, combine the lime juice, chili powder, 1/4
teaspoon of salt, and garlic to form a paste. Rub onto both sides of the
steak, then transfer to a plate and refrigerate.
Place the potatoes in a large pot covered with cold water. Bring to a
boil over high heat, and cook until tender when pierced with a fork, 1520 minutes, depending on how large your potatoes are. Drain and allow
to cool for 10 minutes. Slice into quarters.
Preheat a grill pan (or grill) over medium-high heat. Oil the pan, then
grill the steak, flipping once, for 8-10 minutes on each side (if using a
grill, you’ll only need about 5 minutes per side), until a meat thermometer inserted into the thickest part of the steak reads 140˚F. Transfer to a
cutting board and let rest for 5 minutes before slicing into 1/4-inch slices.
In a large bowl, whisk together the vinegar, oil, cumin, black pepper,
and remaining salt. Add the steak and any juices, the potatoes, radishes,
scallions, and cilantro. Gently toss to combine. Serves 2.
Star Recommends: El Felino Cabernet Sauvignon—A brilliant
shade of garnet, lined with deep blackberry and blackcurrant
aromas. Fresh and intense on the palate, with fruity Cabernet
Sauvignon typicity backed by mocha, black pepper and bittersweet chocolate notes. The lengthy finish delivers a subtle, clean
minerality supported on ripe, pliable tannins.

please drink responsibly.
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Meyer Lemon Loaf

Sautéed Chicken with Meyer Lemon

Adapted from www.sproutedkitchen.com.
Perfectly lemony and lightly sweet, this bread is great with hot coffee
for breakfast. A bonus is that it’s gluten-free!
2 large eggs
1/2 c. olive oil
1/4 c. whole milk yogurt
2 1/2 Tbs. Meyer lemon zest
1/3 c. Meyer lemon juice plus 2 Tbs., divided
2 tsp. lemon extract
1/3 c. turbinado sugar
1/2 c. natural cane sugar plus 2 Tbs., divided
1 c. almond flour
1/2 c. rice flour
1/3 c. oat flour
1 Tbs. flaxseed meal
1/2 tsp. sea salt
1/4 tsp. baking soda
1 tsp. baking powder
Directions: Preheat oven to 350˚F. Grease a 9-inch loaf pan. In a large
bowl, whisk together the eggs, olive oil, yogurt (or buttermilk or coconut
milk), lemon zest, 2 tablespoons of the lemon juice, and lemon extract.
In a separate mixing bowl, stir together turbinado and 1/2 cup cane sugar,
almond flour, rice flour, oat flour, flaxseed meal, salt, baking soda, and
baking powder. Add half of the dry mixture to the wet mixture and stir to
combine. Add the remaining dry mixture to the wet mixture and fold to
combine. Don’t overmix. Pour into the prepared loaf pan. Bake for 40-50
minutes, or until a cake tester comes out clean. Let cool in the pan for 10
minutes on a wire rack. In a small saucepan over low heat, whisk together
the remaining 1/3 cup of lemon juice and 2 tablespoons of sugar. Cook, stirring, until the sugar dissolves. Poke holes in the top of the still warm cake,
and pour the lemon glaze on top. Allow to cool completely while the cake
absorbs the glaze. Enjoy. 1 9-inch loaf.
Star Recommends: Alamos Torrontes—Alamos Torrontes has a floral
bouquet with expressive aromas of orange and jasmine blossoms,
balanced by citrus and peach flavors. This bright, refreshing white
wine has well-structured acidity and a crisp finish.

Adapted from www. cooking.nytimes.com.
1 1/2 lbs. boneless, skinless chicken thighs, cut into 1/2 –inch strips
3 Tbs. olive oil, divided
2 tsp. minced fresh rosemary
coarse salt
1/2 tsp. black pepper
1 1/2 Meyer lemons, divided
2 Tbs. sugar
2 leeks, thinly sliced
2 garlic cloves, minced
Directions: Place the chicken in a mixing bowl and toss with 1 tablespoon
of the olive oil, rosemary, 1 teaspoon of salt, and pepper. Set aside. Slice the
ends off 1 lemon. Quarter lengthwise, then remove the seeds. Slice the quarters crosswise into 1/8-inch slices. Bring a small pot of water to a boil over
high heat. Add the sliced lemon, then lower the heat and simmer for 5 minutes. Drain under cool running water. Refill the pot with 1 cup of water, the
sugar, and 1 tablespoon of salt. Bring to a boil, then add the blanched lemon
slices and simmer for 3 minutes. Drain under cool running water, and gently
pat dry. Set aside. Heat a skillet over high heat for 5 minutes. Add the remaining 2 tablespoons olive oil and the lemon slices. Stir-fry until golden. Add the
leeks, reduce heat to medium-high, and cook, stirring occasionally, until the
leeks are soft and golden, about 3 minutes. Stir in the garlic and cook 1 more
minute. Use the spoon to push the leek mixture off to one side of the skillet.
Add the chicken mixture to the empty part of the pan and sear, undisturbed, for
4 minutes. Fold chicken and leek mixture together, and continue to cook until
the chicken is no longer pink, 3-6 more minutes. Serve hot, with the remaining
lemon half squeezed on top. 4 generous servings.
Star Recommends: Louis Jadot Macon-Villages Chardonnay—This fresh,
brilliant pale-gold Chardonnay shows delicate varietal aromas with
flavors of apple and melon offset by citrus notes and a crisp acidic
balance ending in a clean, lively finish.

Crunchy Thai Kale Salad
Adapted from www.minimalistbaker.com.
1/4 lb. firm tofu, drained
2 Tbs. sesame seeds
1/4 cup peanut butter, salted natural
1 Tbs. soy sauce
2 Tbs. brown sugar (or agave or maple syrup)
1 1/2 Tbs. lime juice, plus 1 teaspoon
1/2 tsp. chili garlic sauce
4 1/2 cups packed green (curly) or lacinato kale, stems removed, leaves sliced
into ribbons
2 tsp. sesame oil
2 tsp. agave (or maple syrup)
1/2 cup thinly sliced radishes
1/2 cup thinly sliced carrots
Directions: Wrap the tofu in a towel and gently press out moisture. Let sit
5 minutes. Slice into cubes, then toss in the sesame seeds to coat. Set aside.
In a small bowl, whisk together the peanut butter, soy sauce, brown
sugar, 1 1/2 tablespoon of lime juice, and chili garlic sauce. Whisk in very
hot water, a tablespoon at a time, until the sauce is pourable. Taste and adjust
seasoning if needed. Set aside. Place the kale in a large bowl and add remaining teaspoon of lime juice, sesame oil, and agave. Massage the kale with
your hands for 1 minute to incorporate the ingredients and soften the leaves.
Transfer to a plate or bowl, and top with sliced radishes, carrot, and sesametofu cubes. Serve with peanut sauce. Leftover peanut sauce will keep covered
and refrigerated for 2 days. 1 serving.
Star Recommends: Snoqualmie Riesling—Aromas of spicy pear and
dried apricots give way luscious fruit and honey notes on the palate
with a crisp and clean finish.

Twice-Baked Potatoes with Kale
3 Russet potatoes, scrubbed, pierced all over with a fork
1 bunch lacinato kale, stems removed, leaves washed and torn, still damp
coarse salt
1 Tbs. olive oil
1 Tbs. butter
1 large leek, trimmed, white and pale green part only, sliced lengthwise and
rinsed well
1 cup coarsely grated sharp cheddar
2/3 cup finely grated Parmesan or Pecorino
2/3 cup cream cheese or goat cheese, softened
3/4 cup sour cream
black pepper
Directions: Preheat oven to 400˚F. Bake potatoes for 1 hour to 1 hour 15
minutes until tender, and can easily be pierced with a paring knife. Heat a skillet
over medium-high, and add the kale with a pinch of salt. Cook, stirring, until
the leaves are wilted. Transfer to a colander, and when cool enough to handle,
squeeze out excess water. Transfer to a cutting board and finely chop. Slice
leeks in half lengthwise (so you have quarter-stalks), and thinly slice. Melt the
butter and oil in skillet over medium heat. Add the leeks and reduce heat to medium-low. Cook until tender, 10-15 minutes, stirring frequently to avoid browning. Transfer the chopped kale back into the skillet and stir to combine. Transfer
the mixture to a bowl. Combine the grated cheddar and Parmesan in a small
bowl. Set aside. When potatoes are cool enough to handle, halve lengthwise
and scoop out much of the potato, leaving a shell about 1/4-inch thick, placing
the potato in the bowl with the kale-leek mixture. Transfer the potato shells to a
baking sheet. Mash the potatoes, kale, and leeks together until smooth, then fold
in the sour cream, 3/4 of the grated cheese mixture, cream cheese or goat cheese
and plenty of salt and pepper. Scoop the filling into the potato skins and sprinkle
with remaining grated cheese. Bake 20-30 minutes, until crispy and golden on
top.
Star Recommends: Cono Sur Sauvignon Blanc—Green-yellow color.
Sauvignon Blanc usually stands out for its freshness and delicious
acidity. This variety produces sparkly, light and refreshing wines.
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THIS MONTH’S WELLNESS
WEDNESDAY IS JANUARY 7TH.
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Next month’s Wellness Wednesday
is February 4th.

Make a New Year’s resolution
to eat better, healthier food?

We can help!

Application deadline is
February 28th, 2015

