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STORES CLOSING EARLY
Saturday, July 4th at 7:30pm

Thursday, July 9th at 7:30pm for our Annual Meeting & Party 
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Reader

WILLY STREET CO-OP 
MISSION STATEMENT

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

create.
 make

.

 do.

COURSES,  
OPEN STUDIOS 

AND GROUP RENTALS
NOW AVAILABLE

UNION.WISC.EDU/WHEELHOUSE

SUMMER
CREATIVELY!!!

ART CLASSES AND SUPPLIES
TO PUT YOU IN

A CREATIVE GROOVE

ART SUPPLIES, NEEDLEWORK,
CUSTOM FRAMING, CLASSES

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

608.274.1442 or lynnsofmadison.com

GARDEN 

TILLING 
Vegetable/Flower Gardens 

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

Quality Garden Tilling 
(608) 212-5959 

qualitygarden@icloud.com 
Call Jerry 

Middleton, WI 53562



3Willy Street Co-op Reader, july 2015

CUSTOMER COMMENTS

Write Us!
We welcome your comments 
and give each one attention 
and serious consideration. 
Send them to customer.com-
ments@willystreet.coop or fill 
out a Customer Comment form 
in the Owner Resources area. 
Each month a small selection is 
printed in the Reader. The rest 
can be found in the commons 
or in the binder near Customer 
Service. Thank you!

PUBLIC SCHOOLS & CHIP
Q: I will not CHIP until public 

schools are included! Please recon-
sider.

A: Thanks for your input. I have 
forwarded your comment to Commu-
nity Shares of Wisconsin, the bene-
factor of the CHIP program. Com-
munity Shares is a 501(c)3 nonprofit 
umbrella for local 501(c)3 nonprofit 
organizations. They are responsible 
for what types of tax-exempt non-
profits are included in their umbrella 
(and many public schools do not have 
501(c)3 nonprofit status specifically). 
Here is Community Shares’ response, 
prepared by Moira Urich:

“Community Shares welcomes 
applications from 501(c)3 nonprofits 
that want to apply each time we open 
our membership recruitment process 
(recruitments have been publicized in 
news outlets and via other nonprof-
its’ listservs; we have also notified 
individual nonprofits that have asked 
us to keep them on the list).

“Any 501(c)3 group that believes 
it aligns with our mission and values 
is free to contact us about being con-
sidered during our next recruitment 
process. Most of our member groups 
are small, grassroots nonprofits that 
focus on advocacy and activism to 
create positive social and environ-
mental change.

“Mission statement: www.com-
munityshares.com/about/mission-and-
values/

“Membership criteria: /www.
communityshares.com/about/group-
membership/community-shares-of-
wisconsin-membership-criteria/”  

If you have further questions, you 
are welcome to contact Community 
Shares directly. Their contact info is 
available at www.communityshares.
com/about/contact-us/. If I may as-
sist you further, please let me know! 
-Kirsten Moore, Director of Coopera-
tive Services

IN-STORE MUSIC
Rather than “canned” music; 

bring in the guitarist from the out-
side to play for an hour or two in 
the cafe area.

Q: Thanks for the idea! The 
Commons at our two locations are 
not large enough to accommodate 
offering live shows and we do not 
book the players outside, anyone may 
play music outside the store on a first 
come, first served basis. We do have 
seating outside, and so, when the 
weather’s nice, you are welcome to 
sit back and enjoy the entertainment. 
For more information about musicians 
playing at our store, please visit www.
willystreet.coop/store-policies#toc-7. 
-Kirsten Moore, Director of Coopera-
tive Services

THE PLAYROOM
Q: “THE PLAYROOM 

SUCKS.” We would like to see: 
Blocks & Legos, Kitchen/Cooking 
Area, Lego Table, Something more 
interactive, tablet or computer

A: Thanks for writing, it’s nice 
that your parents are getting you 
involved in your cooperative. My 
apologies for not responding sooner. 
We do our best to keep the children’s 
area of the Commons well stocked 
with items that can be easily cleaned, 
and that can also be easily replaced, 
as we do frequently have items that 
walk away. Parents are welcome to 
bring toys for their children to use 
while shopping, and we also have 
carts that are kid-sized so that you 
may shop with your parents if you 
like. We will keep your suggestions in 
mind the next time we do a children’s 
area restock. -Kirsten Moore, Director 
of Cooperative Services

DARK PARKING LOTS
Get some more LED lights in 

the parking lot. Way too dark. 
Woodstock frozen peas + string 
beans MADE IN CHINA. Get a 
Geiger counter. Last fall I bought 
Pak Choy from California it me-
tered. 

A: We have gotten new park-
ing light lamp heads, and they were 
installed in the new year. Unfortu-
nately, Woodstock is the only organic 
brand with snap peas and French 
beans. These items were brought in 
due to frequent requests for those 
frozen items. All of our vendors are 
held to state and federal consumer 
safety regulations pertaining to their 
products (and organic standards when 

certified as such). We work closely 
with both vendors and distributors, and 
we expect that the food they provide is 
safely produced and safe to consume. 
When we are notified or discover that 
a product is compromised or unsafe 
to put on our shelves, we utilize an 
internal recall process to pull product, 
produce signage in store, and notify 
Owners who have purchased that 
product. There are many variables in 
our store environment, and we do not 
have the labor hours or the space to 
create a controlled area for conducting 
proper testing of product with a Geiger 
counter. -Marc BrownGold, Director 
of Operations; Matt McHugh, Flow 
of Goods Manager, Kirsten Moore, 
Director of Cooperative Services

AIR-FREIGHTED ITEMS
Q: I am curious about air- 

freighted items in the store. I love 
Willy for the delicious organic pro-
duce like mangoes and bananas, but 
I’m concerned that some of these 
items have an extremely high envi-
ronmental impact because they got 
here by plane. As an example: do the 
organic bananas come by boat or 
plane? Would it be possible to mark 
items as air-freighted or otherwise? 
Thanks!

A: All of our tropicals are shipped 
by boat. Highly perishable products 
such as raspberries and blueberries 
from South America likely arrive by 
plane, as they could not withstand the 
long trip by boat. Ultimately, we’re 
talking less than a handful of products 
offered seasonally. 

It’s unlikely we would commit to 
a labeling campaign for air freighted 
items, however, I will pass the request 
on to our Director of Commications. 
–Andy Johnston, Produce Manager–
East

RECEIPT PAPER
Q: Please lose the yellow re-

ceipts. Very hard to read—older 
eyes! (I suspect many of your again 
original members feel the same!) 
Thanks.

A: I appreciate your feedback 
about the new receipt paper. We 
decided to change over to the phe-
nol-free paper that uses vitamin C 
for thermal imaging in response to 
customer requests for a BPA- and 
BPS-free receipt paper. The added 
bonus was that the paper is made 
locally in Appleton. I’m sorry that 
the paper is difficult for you to read. 
We do have a few options that may 
help. You can sign up on our website 
to get your receipts emailed to you 
after each transaction. We could print 
out receipts that you need for filing 
purposes at Customer Service or you 
can always ask your cashier to write 
your purchase total on your receipt for 
easier reading. I hope these options 
help. If you have any other questions 
or concerns, please let me know. –
Lindsey Hardy, Front End Manager–
East

CORRECTION
In our June issue, information 

about the Backyard Mosaic Women’s 
Project should have read: 

“The Backyard Mosaic Women’s 
Project is an arts-based support group 
for women with a history of incarcer-
ation. Co-located in St. Johns Luther-
an Church, The Mosaic Project shares 
its community garden with The Off 
the Square Club, an organization for 
people who are homeless and suffer 
from chronic and/or severe mental 
illness. Through the Mosaic Project 
Garden, members of both organiza-
tions enjoy meals prepared with fresh 
produce from the garden.”



Willy Street Co-op Reader, july 20154

I
f it seems like 
Board elections 
came early this 
year, it’s be-

cause they did! In 
August 2014, Owners 
approved a bylaw 
change that shifted 
the annual election 
cycle from August to 
July thereby enabling 
Owners to cast their 
vote at the Annual 

Meeting & Party (AMP). This change 
was proposed as a way to include 
more Owners in the decision-making 
process, since the AMP is a well-
attended event and a great opportunity 
for Owners to engage with current 
Board members and Board candidates.

This issue of the Reader contains 
everything you need to cast your bal-
lot in this year’s election including 
candidate statements, a ballot, and 
details on when, where, and how to 
vote. Ready, set, vote!  
 
WHO: All active Owners can cast a 
ballot. Both Individual and Household 

by  
Courtney 
Berner, 
Board  
Member

GENERAL MANAGER’S REPORT 

Board Elections; Bylaw Change; 
FY 2016; & More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Ready. Set. Vote!

STORES CLOSING EARLY

Saturday, July 4th at 7:30pm

Thursday, July 9th at 7:30pm 
for our Annual Meeting & 
Party 

H
appy 
July ev-
eryone! 
I hope 

you all are excited 
for this year’s An-
nual Meeting & 
Party (AMP), and 
for the opportunity 
to now be able to 
vote for Board 
candidates at the 
party. I’m looking 

forward to some great music and even 
better food!

BOARD ELECTIONS
Speaking of Board elections, we 

have five candidates running for three 
seats this year. Participation is more 
important than ever as our Co-op 
considers some big topics over the 
next year. Be sure to make your voice 
heard and VOTE!!

Thank you to Rick Bernstein and 
dawn matlak, our outgoing Board 
members. Rick has been on the Willy 
Street Co-op Board for six years and 
dawn has served for three. 

BYLAW CHANGE
There is also a bylaw change on 

the ballot for you to consider. In short, 
this change removes the specific 
“headquarters” address in the bylaws 
and replaces it with a broader, more 
flexible wording to reflect our chang-
ing/growing sites. For years the office 
was at 1221 Williamson Street; now 
it’s at 1457 East Washington Avenue, 
and in the future it may change again. 
All bylaw changes require a vote of 
Owners, and we hope you’ll help us 
with this administrative update. The 
exact wording is found on the ballot in 
this month’s Reader. 

DAVID WAISMAN
After over eight years at Willy 

Street Co-op, David Waisman, our 
Director of Finance, is moving on to 
a great new position with National Co-

operative Grocers (NCG). We’re glad 
that more co-ops will benefit from 
David’s extensive knowledge and 
expertise, though we will miss him 
dearly in the day-to-day operations at 
the Co-op! Paige Wickline, formerly 
the Finance Assistant Manager, will 
be acting as the Interim Director. 

FY16
Fiscal Year 2016 has officially be-

gun as of this month! We are focusing 
in on really knocking a few projects 
out of the park this year, some that 
will make your experience shopping at 
the Co-op even more fulfilling and en-
joyable. Some “front-of-house” capital 
expenditures or projects coming this 
month:
� A “meal solution station” at West 

(roasted chicken, ribs and other 
ready to go meals) 

� An improved pizza program at East, 
with a new menu

� Reach-in cooler in the bulk aisle at 
East 

� A program to improve customer 
service

� Rewards for referring new Co-op 
Owners

WILLY EAST RESET
Let me call out another specific 

project this month, the Willy East 
final remodel reset. This is in response 
to Owner input that key items have 
been difficult to locate, so we have 
planned one final shift of product 
adjacencies that will hopefully make 
products easier to find and the store 
easier to navigate. Products are not 
being dropped, just rearranged!, Plus, 
we have recently added over 60 new 
products! Please look for a more de-
tailed explanation and guide included 
in this issue of the Reader (see page 
19).

FY16 OPERATING AND 
CAPITAL BUDGETS

The focus this year is to return to 
profitability—more accurately said, 

bringing expenses in line with rev-
enues. We developed an operating 
budget for this fiscal year, which the 
Board approved at the June Board 
meeting, that does just that—brings 
expenses in line with revenues. By  
successfully working within the plan, 
we will  have a profitable year. All 
aspects of the operation were evalu-
ated, and it was not easy reducing 
labor by $276k or finding $85K in 
operating excess to cut to reach a 
break-even scenario. We took a long 
hard look at our labor expense; we 
have budgeted for a COLA (cost of 
living adjustment) for staff, but no 
merit raises. We have asked staff to 
voluntarily reduce hours. The Direc-
tors and GM have a wage freeze. If we 
are successful in achieving budget, we 
can reinstate merit, 401k match, and 
a larger COLA. We are focused on 
creating a terrific experience for every 
customer and Co-op Owner, achieving 
our collective goals: being profitable 
(because profit is the economic engine 
that allows us to do more), operational 
excellence, uniting as one Co-op, and 
continuing to build on our legacy as 
one of the leading cooperatives in the 
nation. 

All that said, we aim to have a 

third retail site identified by the end of 
this Fiscal Year (June 2016)! Do you 
know of a site that would benefit from 
a Willy Street Co-op location? Email 
Stephanie Ricketts with your sugges-
tions at s.ricketts@willystreet.coop.

COMMUNITY  
ENGAGEMENT 

We are also working on more 
clearly defining our role in community 
engagement beyond food and coopera-
tives, particularly in the area of social 
justice and especially racial equity. I 
would also like to draw on the wis-
dom of our Ownership. Do you have 
thoughts, opinions or resources to 
share? Please send them to Stephanie 
Ricketts as well.

THANK YOU
Willy Street Co-op is what it is 

because of each of you. Thank you for 
shopping here. At the Annual Meeting 
& Party on July 9th, you’ll hear about 
the change your participation in this 
organization makes not only for the 
many farmers and artisans you help 
support but for our planet. Without 
you, none of this is possible, so thank 
you and I look forward to seeing you 
in July! 

Owners are entitled to one vote.  
 
WHAT: The annual Board election 
is your opportunity to participate in 
the democratic governance of your 
cooperative.  
 
WHEN: The 2015 election period 
runs from July 1st to July 21st. Paper 
ballots must be received by 6:00pm on 
July 21st. Online ballots must be cast 
by 11:59pm on July 19th.  
 
WHERE: You have several options 
for casting your ballot:
� In the store: Ballot boxes will 

be available in both retail loca-
tions from 7:30am on July 1st until 
6:00pm on July 21st.  

� By mail: Use the enclosed envelope 
or address one to: Owner Vote, 
Willy Street Co-op, 1457 E. Wash-
ington Avenue, Madison, WI 53703. 
Ballots must be received by July 
21st at 6:00pm. 

� At the Annual Meeting & Party: 
You can now cast your ballot at the 
AMP! Bring the ballot found in this 
issue of the Reader or use one of the 
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continued on the next page…

ballots provided in the voting area. 
� Online: If the Co-op has your email 

address, you will receive an email 
with a unique link that you follow to 
cast your vote. If you do not receive 
an online ballot via email, you’re ei-
ther not the primary owner on your 
account or the Co-op does not have 
your email address. If you would 
like to receive your ballot by email 
next year, please stop by the Cus-
tomer Service desk at either store 
and fill out the appropriate form. 
And don’t forget to cast a paper bal-
lot this year!

WHY: Because Willy Street Grocery 
Co-op is more than just a grocery 
store. We are a member-owned and 
-controlled cooperative, where your 
voice matters. 

A NOTE ON THE 
PROJECTED LOSS IN FY15

As the Co-op’s Board of Direc-
tors, one of our most important roles 
is to safeguard the financial wellbeing 
of our Cooperative. Owners entrust 
us with this responsibility when they 
elect us, and we take this responsibil-
ity very seriously. As Anya stated 
in her June 2015 General Manager’s 
report, we are projecting a loss of ap-
proximately  $600,000 in FY15. Please 

know that the Board is monitoring the 
Co-op’s financial situation closely. 
We are budgeting to break even in 
FY16, which will require some dif-
ficult decisions in order to re-align our 
expenses with more realistic sales pro-
jections. The Board and Management 
will provide a full financial report 
and answer Owners’ questions at the 
Annual Meeting & Party on July 9th. 
We hope you will come be a part of 
the conversation and we thank you for 
your continued support of your Co-op.

WHAT DO YOUR

CHIP GIFTS
ACCOMPLISH?

They help
Community Shares of Wisconsin
and its 67 member nonprofits.

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

The Community CHIP® program is part of  

Community Shares of Wisconsin—your gift can be tax deductible.

Learn more at www.communityshares.com

Thank you!

GSAFE is one of four 

groups forming the 

Wisconsin Educational 

Justice Coalition. 

The Coalition helps 

empower youth of color, 

low-income youth, 

youth with disabilities, 

and LGBTQ+ youth. As 

LeAnn M. White from 

Lac du Flambeau Tribal 

Education noted, “It’s a great tool for our students to learn . . . how 

to network with common groups to make our voices heard.”

“When I went to Community Shares’ Cultural Competence 

training, I was able to ask tough questions 

about our nonprofit’s place on the continuum 
of cultural competency. The good news is 

that the organizers prompted me to create 

a plan for improvement. The training also 

created a space where organizations could 

connect, learn from one another, and work to 

make Madison a better place.” – Amy Kesling, 

Sustain Dane

Brenda was a first grader when she was 
paired with someone in the Child Tutoring 

program at Wisconsin Literacy’s group 

Literacy Green Bay, where her mom 

attended literacy class. Now a high 

school freshman, Brenda wants to “pay it 

forward”—she’s a Child Tutor twice a week 

and hopes to help other kids achieve their 

educational dreams.

The only 

Iyengar yoga studio 

in Madison

See our class schedule at: 
Yogacoop.com

 812 EAST DAYTON ST. SUITE 200

Unique co-op structure
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BOARD OF DIRECTORS

Holly Fearing

Jennifer Johnson

Alexia Kulwiec

Kathy Kemnitz

Dave Pauly

Ballots are due by Tuesday, July 21st at 6:00pm! They will be 
counted at the Special Membership Meeting at the Central Busi-
ness Office (1457 E. Washington Ave. Madison), beginning at 
6:30pm that night. Drop your Ballot off at the kiosk near the 
Customer Service desk at either store, vote online via the unique 
ballot link emailed to you (if we have your current email address), 
or mail absentee ballots in the envelope inserted in this issue 
of the Reader (stamp needed). Candidate statements appear on 
pages 6 to 8 of this issue. Please vote for up to three candidates. 
Ballots with more than three votes will not be counted. Only Own-
ers’ votes are valid. One vote per Owner account. Candidates are 
listed in alphabetical order. (If you would like your ballot to remain 
anonymous, use the following procedure: 1. Place completed bal-
lot in envelope and seal. 2. Write your name and Owner number 
and sign across the seal. 3. Mail or deposit in the ballot box.)

WILLY STREET CO-OP BALLOT

One Ownership, one vote!

BYLAW CHANGES
(The revision of Bylaw 1.2 includes flexible language that meets 
our filing requirements, as well as avoiding bylaw revisions every 
time our office relocates. For more information, find the language 
to the right.) 

I support the adoption of the amended version of  
Bylaw 1.2.

I do not support the adoption of the amended 
version of Bylaw 1.2.

Owner name (please print):_______________________________

_____________________________________________________

Owner Signature:

_____________________________________________________

Owner Number:_______________________________________

Today's Date:__________________________________________

You can also vote at the Annual 
Meeting & Party (July 9th)!

PROPOSED BYLAW 1.2 CHANGE 
WSGC Bylaw 1.2 states 1221 Williamson Street as the principal office 

address. The actual office address is 1457 E. Washington Ave. 
The principal office address is required to be filed with the State of Wisconsin 

Department of Financial Institutions. 
The Articles of Incorporation must state the principal address, and Bylaws 

are not required to do so. The Articles of Incorporation can be amended by filing 
with the State Department of Financial Institutions (DFI) a Board resolution 
changing the address. 

However, this presents the conundrum that the bylaws say one address and 
the DFI records say something different. 

After discussing this with our attorney, David (Rosebud) Sparer, we agreed 
1) the Articles of Incorporation need to be amended, and 2) we amend the bylaws 
at the next opportunity (2015) in one of two ways; remove the address altogether 
from the bylaws or revise the language. Either option requires a vote of the 
Ownership.

CURRENT LANGUAGE:

Section I: Organization
1.1: The name of this cooperative is Williamson Street Grocery Co-op, referred 

to herein as “the Co-op.”
1.2: The principal office of the Co-op is located in Dane County at 1221 

Williamson Street in Madison, Wisconsin.

PROPOSED NEW LANGUAGE:

Section I: Organization
1.1: The name of this cooperative is Williamson Street Grocery Co-op, referred 

to herein as “the Co-op.”
1.2: The principal office of the Co-op is located in Dane County at such updated 

address as is on record with the State Department of Financial Institutions.

YOUR BOARD CANDIDATES

Holly Fearing
Incumbent

“I’ve served on the WSGC Board 
for the past 3 years, working to 
help the co-op act on its values 
and improve our community.” 

In the candidate application, we 
asked candidates if they had at-
tended a Board meeting, to collect 
20 Owner signatures supporting 
their candidacy and if they had 
attended a Board Candidate Infor-
mation Session. “Yes” responses (if 
any) are at the beginning of each 
statement.

Attended Board Meeting? Yes

Signatures? No

Board Candidate Information Ses-
sion? Yes

LINKS
www.linkedin.com/in/hollyfearing

1. Why do you want to serve on the 
Willy Street Co-op Board of Direc-
tors?

I want to see the true impact that 
organizations like the Willy Street Co-
op can have on a local level to serve 
the needs of a diverse community while 
setting an example for triple bottom 
line business (people, planet, profit) on 
a national scale. Serving on the Co-op 
Board allows me to contribute my skills 
and expertise toward the betterment 
of a cooperative system that produces 
democratically-run, ethical, and socially 
and environmentally conscientious 
businesses. Instead of getting angry 
about what I alone cannot change, I’m 
taking action to support a system that is 
changing the way things are.

2. Describe your previous volunteer 
or leadership experiences and how 
they would relate to your service 
on the WSGC Board.

I’ve served as a WSGC Board 
member, Board Vice President and 
Board President over the course of 
my 3-year term. It has proven reward-
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ing and challenging—I have grown 
as a person because of this work. I 
understand the demands and require-
ments to do this work successfully and 
while one may think it’s crazy to work 
so much in a volunteer capacity, it’s 
completely rewarding to see it pay off 
through the successful continuation and 
growth of what I believe in and care so 
deeply about. 

I’m a founding organizer of a local 
cooperative business alliance, write for 
several cooperative and credit union 
publications, and present and train 
cooperatives on telling their stories 
through social media. While my experi-
ence positions me well to continue 
to serve as a Board member, being a 
Board member has also positioned me 
to be a better person.

3. What are the 2-3 issues the Co-
op’s Board needs to address in the 
next 5 years?

One issue that remains largely 
unresolved among food co-ops is the 
encroaching competition in the natural 
and organic foods market. With more 
‘traditional’ grocery stores capitaliz-
ing on consumers’ desires for natural 
and organic options, the competitive 
advantage previously held safe by gro-
cery co-ops gets whittled away more 
and more each year. While the Board 
focuses on governance over opera-
tional execution, it will need to lead the 
charge on taking back that competitive 
edge and telling the Co-op’s story that 
rightly puts us back on top.

Related, the Board will also need 
to focus on the continued financial 
health of the Co-op to ensure it remains 
a solvent business that can execute on 
its mission to make the community 
ever more vibrant. To that end, another 
focus will be the direction the Co-op 
takes with its store expansion: serving 
our existing members more, serving 
new and potential markets or some-
thing else entirely.

Jennifer Johnson

“I care about food and I’d like to 
be part of the discussion.” 

Attended Board Meeting? Yes

Signatures? No

Board Candidate Information  
Session? Yes

1. Why do you want to serve on 
the Willy Street Co-op Board of 

Directors?
At twenty-six I was diagnosed 

with a severe gluten allergy in re-
sponse I became very involved with 
the origin of my food, where it came 
from, how it was grown, and learned 
a valuable lesson in food quality and 
how organic foods can help heel the 
body from the outside in. Since this 
experience, food and nutrition have 
become extremely important and I 
want to be part of my community’s 
discussion about our food source. I 
want to ensure that our community 
has the highest quality and sustainable 
forms of foods. Food is a billion dollar 
industry and every time we purchase 
a food item we support a part of that 
industry and I want to ensure that 
my community is supporting sustain-
able and high quality food producers. 
I would like to have a voice in the 
discussion about food and be able to 
offer my assistance for the betterment 

and overall health of our community.

2. Describe your previous volun-
teer or leadership experiences 
and how would they relate to your 

services on the WSGC Board.
Growing up I found such fulfill-

ment in volunteering that I wanted to 
make a career out of helping people, 
and I have been fortunate enough to 
make a career in non-profit law. I am 
an international and domestic non-
profit attorney and consultant. Specifi-
cally working to establish 501c3 status 
and securing funding for various 
projects on behalf of multiple orga-
nizations. In addition to my career in 
non-profit law I am a Volunteer Fire 
Fighter for Middleton Fire Depart-

ment.
Because I work with varying 

boards and communities, I understand 
the importance of unity and organiza-
tion amid board members; my diplo-
matic skills may benefit the Board in 
seeing both sides of an issue and aid 
the Board in coming to an agreement 
while maintaining the integrity of the 
Co-ops mission. In addition to under-
standing board culture I also bring 

legal and fundraising expertise.

3. What are the 2-3 issues the 
Co-op’s Board needs to address in 

the next five years?
These are issues that I see as a 

Willie Street Member, perhaps my 

opinion will changed should I become 
aware of other challenges faced by the 
Board.
1. Ensuring the integrity of our food 

products, through researching 
companies and ensuring our product 
partners are inline with the Co-op’s 
mission of sustainable and quality 
food; omitting products that have 
controversial ingredients, such as 
corn syrup or corn syrup solids, etc.

2. Better marketing and stronger web 
presence.

3. Better competitive pricing of foods 
and ways to make organically grown 
food more accessible to our commu-
nity.

“As a long standing employee and 
Owner, I am interested in the op-
portunity to further support our 
Co-op community.” 

Attended Board Meeting? Yes

Signatures? Yes

Board Candidate Information Ses-
sion? Yes

1. Why do you want to serve on 
the Willy Street Co-op Board of 
Directors? 

After being an Owner for over 20 
years, and an employee for 12 years, I 
feel prepared to share my experience 
and strengths with the larger vision of 
the Co-op. I look forward to all I can 
learn from being involved with the 
Board of Directors and this facet of 
the operations of the Co-op. I am dedi-
cated to the people and sustainability 
of this organization as I consider the 
Co-op and the Community it encom-
passes my family.

2. Describe your previous volun-
teer or leadership experiences 
and how would they relate to your 
services on the WSGC Board.

During my employment here I 
have worked as a Cashier, Customer 
Service Representative,  Mainte-

Kathy Kemnitz

nance Assistant, Stocker, Buyer and  
Department Manager. I have also 
served as an Employee Council Rep-
resentative. The range of positions I 
have been employed in fills me with 
a vast amount of knowledge about 
how the Co-op operates as a store.  
This includes but is not limited to 
community, employee and vendor 
relations as well as an understanding 
of financial metrics. 

I have been active in the Em-
erson Elementary Parent Teacher 
Organization ranging in involvement 
from Co-President to Beautification 
Coordinator to Cupcake Walk Lady 
(don’t underestimate to importance 
of this role!). My time at Emerson, 
both as a parent and a volunteer, left 
me with experiences of working with 
a great variety of people from many 
walks of life.

Prior to working at the the Co-
op, I was employed for a time as a 
volunteer coordinator at the Parent 
Stress Center after an eleven year 
span of working for non-profit  
child care centers and other child 
welfare non-profits. I have served 
as both a staff representative on 
BoDs in those ten years, as well as 
at times a union steward that negoti-
ated contracts with those BoDs. My 
most memorable ‘volunteer’ experi-
ence was a year in Memphis as an 
AmeriCorps member, working at the 
Exchange Center for Child Abuse 
Prevention.
3. What are the 2-3 issues the 
Co-op’s Board needs to address 
in the next five years?
3a. Support the value of staff 

as  part of our community and 
Ownership. It is important that 
the Co-op once again be seen as  a 
progressive employer, especially 
lifting and serving it’s ground level 
employees. Most of the entry level 
staff are the face of the Co-op, the 
people that all Owners and poten-
tial Owners interact with everyday.  
It is vital for the continued success 
of the Co-op that these people feel 
supported by the organization. As 
the Co-op has expanded, and con-
tinues to expand, there has been 
potential for a more us and them 
feeling to grow. It is important for 
the Board to be more active and 
available to see staff as part of the 
vision for our community’s growth 

in the future.
3b. Solid Planning for Expan-

sion. The Co-op either needs to 
expand soon and smartly, or adjust 
its operations in order to succeed 
financially. This is a need of main-
taining a strong focus on support-
ing our current operations while 
simultaneously securing a third 
site with good leadership.
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Alexia Kulwiec

“I bring experience in law, em-
ployee relations, and food sys-
tems, to ensure continued avail-
ability of quality food that is 
healthy, accessible, fair, local, and 
sustainable.” 

Attended Board Meeting? Yes

Signatures? No

Board Candidate Information  
Session? Yes

1. Why do you want to serve on 
the Willy Street Co-op’s Board of 

Directors?
I am new to Madison, and am 

very impressed with the ideology and 
quality offered by the Willy Street 
Co-op. As an Assistant Professor at 
UW Extension, I am currently study-
ing labor standards in our country’s 
food systems, and am particularly 
interested in supporting practices 
such as those required by the Co-op. 
I strongly believe that as a member of 
this community, I should be involved 
in efforts to ensure continued avail-
ability of quality food and products 
that are healthy, accessible, fair, local, 
and sustainably produced. I wish to 
increase my efforts towards these 
goals, in a manner broader than my 

own consumer habits.     

2. Describe your previous volun-
teer or leadership experiences 
and how would they relate to your 

service on the WSGC Board.
I have recently starting working 

with a Healthy Procurement Work 
Group, which will be considering food 
procurement policies related to the 
City of Madison’s purchasing of food.  
I believe this experience will part-
ner well with serving on the Board, 
providing expertise in further refining 
and developing the means by which to 
meet the Co-op’s goals. 

I have served on various volunteer 

legal advisory councils, and directed a 
small legal department, thus bringing 
supervisory skills, as well an ability to 
effectively delegate. I have been part 
of the management team of a large 
labor organization, bringing manage-
ment skills, employee relations’ skills, 
communication skills, legal skills, 
and the ability to create and enforce 
policy.

I have been an attorney for 19 
years, and am a “certified” (recognized 
by the Cook County, Illinois Court 
system) Mediator, which I believe will 
bring valuable experience in review-
ing contracts, and working toward 
avoiding or resolving any disputes 
with suppliers, customers or employ-
ees. I have particular experience in 
Labor and Employment law, provided 
potential guidance to the current 
Board during the unionization drive, 
and feel that I could be helpful in 
ensuring a return to collegial, coopera-
tive and effective working conditions 

at the Co-op.  

3. What are the 2-3 issues the 
Co-op’s Board needs to address in 

the next five years?
With the addition of a new store, 

and a major restoration project on the 
East side, it seems that the Co-op may 
need a period of stabilization for some 
time. That being said, it is important 
to continue growing its understanding 
of fair trade products, perhaps with 
an eye towards domestic fair trade, as 
well as looking at efforts to increase 
local supply of fair and sustainably 
grown products.

Following the union organization 
drive this past year, the Co-op may 
need to review its internal employ-
ment policies to ensure fair working 
conditions, and safeguard the employ-
ees’ participatory role in running the 
Co-op, consistent with the Co-op’s 
mission and values.  

Dave Pauly

“I am a compassionate business-
person with deep board experience 
who strongly believes in Willy’s 
mission and wants it to continue 
thriving and being a great commu-
nity citizen.” 

Attended Board Meeting? Yes

Signatures? Yes

Board Candidate Information  
Session? Yes

1. Why do you want to serve on the 
Willy Street Co-ops Board of Direc-

tors?
I believe very strongly in Willy’s 

mission and philosophy. A vibrant and 
healthy Willy Street Co-op is an im-
portant part of Dane County. It’s focus 
on local and organic food follows my 
belief that food should be near to home 
and healthy for you. Willy’s commit-
ment to the community through CHIP, 
Community Reinvestment and grants 
aligns well with me and speaks highly 
for Willy Street Co-op being a good 

community citizen.

2.Describe your previous volun-
teer or leadership experiences 
and how would they relate to your 

service on the board.
I am a compassionate businessper-

son. I am currently the interim CEO 
at Big Brothers and Sisters of Dane 
County and prior to that I retired as 
CEO and Chairperson of the board 
of Capitol Transamerica Corporation 
here is Madison.

I am very familiar with finan-
cials statements, strategic planning 
and budgeting. I have been on many 
profit and non-profit boards and 
know the proper roles of a highly 
effective board. I believe strongly in 
giving back and was a Big Brother 
for over 25 years. I have picked up 
litter for Adopt a Highway, currently 
ring the bell for Salvation Army, am 
an Agrace hospice volunteer and am 
working with the Urban League of 
Madison to teach insurance to adults 

as a vocation.

3.What are the 2-3 issues the  
Co-op Board needs to address in 

the next 5 years?
Keeping Willy Street Co-op thriv-

ing and fulfilling it’s mission are the 
2 biggest issues for me. There is more 
and more non co-op competition in 
organic foods and that will be a big 
challenge for Willy Street Co-op. It 
will be critical that we keep drawing 
customers who can see the important 
difference that makes Willy Street Co-

op the place to shop.
A successful rollout of a third 

store is also a major issue and has to 
be done correctly. I am very familiar 
with expansions in my past work.

A final issue is the continued 
enhancement of our valued employees 
to be sure that we make Willy Street 
Co-op a lasting and very satisfying 
place to work.
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Community Room Class Calendar
 Please see class descriptions for fees. Owners enrolled in the Access Discount Program receive a 

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

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

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

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

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

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

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

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

owners
Location: Willy West 
Friday, July 10th, 11:30am–
2:30pm 
Location: Willy East 
Friday, July 17th, 11:30am–
2:30pm   

An individual nutrition consul-
tation is your opportunity to learn 
how the correct food choices for 
your body can enhance your well-
being. A one-on-one session with 
Katy Wallace of Human Nature, 
LLC, includes a consultation 
regarding your health goals and 
lifestyle and food choice sugges-
tions geared toward addressing 
health goals and developing sus-
tainable change. The cost is $35 
for Owners and $70 for all others. 
To register for the next available 
opening, email info@humanna-
turellc.com or call 608-301-9961. 
Payment is non-refundable and 
non-transferable unless notice 
of cancellation or rescheduling 
is provided seven or more days 
prior.

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

Wednesday, July 1st, 6:00pm–
8:00pm. Learn how to make ice 
cream from scratch! We’ll go over 
two different approaches to making 
an ice cream base, as well as cooked 
vs. non-cooked ice creams. Standard 
home ice cream making equipment 
will also be discussed. Best of all, 
learn how to make ice cream flavors 
beyond vanilla and chocolate, such as 
beet, sweet corn, and honey-lavender! 

KIDS IN THE KITCHEN: 
SUMMER ROLLS 
Location: Willy East Community 
Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-owners

Friday, July 10th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy in 
this hands on cooking class for kids 
ages 5-8. Summer rolls are a delicacy 
found throughout Asia, and in this 
class participants prepare seasonal 
ingredients to create their own rolls!

PARATHA: INDIAN  
FLAT BREAD

Location: Willy West Community 
Room
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Wednesday, July 15th, 6:00pm–
8:30pm. Join Chef Neeta Saluja to 
learn how to prepare some common 
Indian flat breads with unleavened 
dough. Chef Neeta will demonstrate 
how to make plain and potato-stuffed 
bread. To accompany the bread we 
will also make spinach raita and 
sweet tomato chutney.

KIDS IN THE KITCHEN: 
SUMMER ROLLS
Location: Willy West Community 
Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for 
non-owners

Friday, July 17th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy 
in this hands on cooking class for 
kids ages 9–12. Summer rolls are 
a delicacy found throughout Asia, 
and in this class participants prepare 
seasonal ingredients to create their 
own rolls!

OVERCOMING A  
SENSITIVE STOMACH
Location: Willy West Community 
Room
Instructor: Katy Wallace

Fee: Free; registration is required
Tuesday, July 21st, 6:00pm–

7:00pm. Recent news articles have 
discussed that the majority of re-
flux and heartburn problems can be 
overcome through change in diet and 
lifestyle. This lecture will present 
food-based ways to address an “over-
acidic” stomach and eat (and sleep) in 
comfort. Join Katy Wallace, tradi-
tional Naturopath of Human Nature, 
LLC, for a discussion on restoring 
healthy biota and secretions.

INDIAN HOME COOKING
Location: Willy East Community 
Room
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Wednesday, July 22nd, 6:00pm–
8:30pm. Join Chef Neeta Saluja to 
learn how to use beans and lentils 
for everyday meals. Chef Neeta will 
demonstrate how to make Pan-Fried 
Tilapia marinated in fresh coconut, 
tamarind, and cilantro; Black-Eyed 
Peas seasoned with fresh ingredi-
ents and spices; a rice pullav with 
vegetables and whole spices; and a 
fresh tomato salad with a peanut and 
yougurt dressing. 

SUSHI: NOT JUST RAW 
FISH 
Location: Willy East Community 
Room
Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-
owners

Thursday, July 23rd, 6:00pm–
8:00pm. A bit of vinegared sushi rice 
enjoyed with a piece of marinated 
shiitake mushroom can be a simple 
act—this is sushi. Join Paul Tseng to 
discover the sushi world without the 
raw fish and still get the best out of it. 
You will have a chance to roll maki, 
tamaki, or nigiri. 

SEASONAL ICE CREAM 
MAKING 
Location: Willy East Community 
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N
o mat-
ter what 
people 
think 

of the Willy Street 
Co-op, there’s one 
thing we cer-
tainly can agree on 
without a doubt: 
we’re different! 
We were created 
by our community 
and for our com-
munity and that is 
what makes us and 
keeps us unique. As 

such and by principle, we are differ-
ent than other stores because how 
we’re governed, our economic stand-
ing, and what products we carry are 
entirely dependent on your collective 
input and your collective purchases. 
Everything we do in our store and out 
in the community we can attribute 
back to you: our Owners. We take our 
commitment to open membership, 
democracy, economic participation, 
autonomy, education, cooperation 
and community seriously and every 
year we hope to take those commit-
ments to even higher levels. We are 
who you are, and when we shop and 
cooperate together, our capital, the 
common property of the cooperative, 
can do wonderful things for our local 
economy and abroad. Here’s some 
of the ways that this past year and 
this coming year we plan on continu-
ing to make a difference in the larger 
community in which our cooperative 
resides.

COOPERATIVE SERVICES NEWS

The Co-op Difference: 
Together Our Grocery Can 
Do Great Things

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

Room
Instructor: Max Wilke
Fee: $10 for Owners; $20 for non-
owners

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

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

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

starter home.

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

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

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

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

ALLIED COMMUNITY CO-OP
Since late 2014, we have been 

meeting with Allied Community Co-
operative (ACC), a multi-stakeholder 
cooperative made up of neighborhood 
residents and partnering organizations 
committed to local investment in the 
future of the Allied Drive Neighbor-
hood. In our meetings with each other 
we have been working towards a 
solution to the Allied Drive Neighbor-
hood’s lack of access to fresh foods 
and grocery services. Throughout 
the process, ACC has expressed an 
interest in developing the solution 
themselves. We’ve worked together 
with that in mind to develop a reply 
to the City of Madison’s Request for 
Proposals regarding siting a grocery 
within the neighborhood. The City 
has offered up to $300,000 in the 
form of a partially or fully forgivable 
loan for the development they select. 
ACC proposes, following a feasibility 
study, to open a healthy corner store 
as a consumer and possibly worker-
cooperative hybrid that would be 
situated in the City’s proposed future 
neighborhood center, with a tentative 
timeline for opening in 2018. Healthy 
corner stores are part of a national 
movement providing solutions to food 
access. All around the country there 
are people investing in either convert-
ing a current corner store to a store 
with healthier choices or siting new 
healthy corner stores in places where 
fresh food is needed most. The Food 
Trust, a healthy corner store network 
in Philadelphia, puts it this way: “In 
neighborhoods that lack supermarkets, 

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 
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families often rely on these corner 
stores, also known as mom-and-pop 
stores or bodegas, to buy food.” So 
why not provide healthy choices? 
According to the National League 
of Cities’ Sustainable Cities Insti-
tute, “city and community leaders 
[nationwide] are promoting healthy 
neighborhoods by encouraging 
small food shops to provide nutri-
tious, affordable option for residents 
living in food deserts.” Siting a 
healthy corner store in the Allied 
Drive Neighborhood could bring 
several opportunities: it will not 
compete with a full service grocery, 
it will be complementary, mean-
ing a full service grocery could still 
be sited in the neighborhood and 
perhaps close without leaving the 
neighborhood with no food sources. 
A small store will give ACC the 
opportunity to be the cornerstone 
of the City’s neighborhood center, 
which may attract stronger usage 
and other neighborhood entrepre-
neurial endeavors and activities 
to the facility. Starting small will 
allow the Allied Community Coop-
erative to develop their retail skills 
thoughtfully and intentionally, and 
grow in an organic way that meets 
their community needs at their own 
speed and size (similar to how we 
have grown). The store would also 
allow for direct neighborhood par-
ticipation in job development and 
entrepreneurialism. We are pleased 
and proud to be participating in this 
project and our growing relationship 
with our new neighboring coopera-
tive. Our Co-op has dedicated both 
a $3,000 Community Reinvestment 
Fund grant to ACC’s cooperative 
development as well as labor time 
and some funding in Fiscal Year 
2016 to mentor this project with 
further assistance from the Univer-
sity of Wisconsin Center for Coop-
eratives. At the time of writing we 
are hoping for good news from the 
City regarding the pursuit of ACC’s 
creative proposal.

LITERACY NETWORK:  
ENGLISH FOR HEALTH AND 
THE LITERACY KITCHEN

For several years, Literacy Net-
work has been a Community Rein-
vestment Fund grant recipient for 
their English for Health class, which 
is dedicated to improving health and 
nutritional knowledge among immi-
grant populations. As most recently 
stated in the May 2014 Reader, “the 
course runs for 12 weeks and familiar-
izes parents with healthy, affordable 
food choices and practices via activi-
ties in the kitchen, at the store, and 
at home.” Our funding provided for 
nutritional curriculum development 
and instruction, child care to support 
parental attendees, and Co-op gift 
cards for students to shop for a healthy 
meal that they prepare as a course 
project. This year, we decided to move 
this program out of the Community 
Reinvestment Fund grant cycle and 
to sponsor the program instead. As 
such, we are excited to be Literacy 
Network’s partner in expanding this 
program further to bring a piece of the 
English for Health classes to the gen-
eral public. Starting at the end of this 
summer, we are sponsoring Literacy 
Network’s hosting of “The Literacy 
Kitchen Summer Series,” where stu-
dents who have participated in English 
for Health will prepare a meal from 
their culture and share the meal and 
what it means to their home commu-
nity with the public. Literacy Kitchen 
will also serve as an opportunity for 
you to find out more about Literacy 
Network. Please see the Community 
Room calendar in the future for full 
details about this exciting opportunity 
to learn about both Literacy Network 
and the personal value of food and 
food knowledge in our wide cultural 
community. 

NEW OWNER, ACCESS, 
AND EMPLOYMENT  
MATERIALS SOON  
AVAILABLE IN SPANISH 
AND PLAIN LANGUAGE

Part of our growing partnership 
with Literacy Network is an opportu-
nity to review the materials we have 
available for customers interested in 
Ownership, materials for New Own-
ers, forms for Access Discount users, 
and information for prospective staff, 
and have them translated by Literacy 
Network into both plain language for 
low English literacy as well as into 
Spanish. As we have just revamped 
all of these materials, we are very 
excited to translate them for a broader 
audience. We hope to have the newly 
translated materials this fall. 

ACCESS DISCOUNT  
UPDATES

This past year a committee of 
staff, Owners, and the Board con-
vened to review the Access Discount 
qualifiers and outreach efforts. For 
those who may not know, the Ac-
cess Discount Program is available 
to Owners who demonstrate need for 
financial assistance. The Access Dis-
count Program is available to Owners 
as soon as they sign up as Owners 
and during enrollment in the Access 
Discount Program, equity may be paid 
off in smaller installments to make 
investment in our Co-op more afford-
able and manageable. Eligible Owners 
receive a 10% discount on the major-
ity of our products as well as Co-op 
classes. Owners are enrolled from the 
time they apply through the following 
March 31st, and eligible users may 
re-enroll on an annual basis. Eligibil-
ity has traditionally been based on 
enrollment in one or more of a variety 
of social services. It is important, as 
social services change from time to 
time, to review the program on a bien-
nial basis. Here is a roundup of our 
review:
� The 10% discount will not change at 

least through Fiscal Year 2017.
� Current users will not be affected by 

any changes until the re-enrollment 
period this coming March. New 
enrollees will be eligible for the new 
qualifiers.

� All current choices for qualifiers 
remain in effect except for enroll-
ment in School Breakfast or Lunch 
and Child and Adult Food Care 
programs. Many public schools are 
starting to offer this program to all 
students, making proof of income 
harder to determine by use of this 
program alone, and similar income 
eligibility for Access can be proven 
in other ways.

� In addition to current qualifiers, 
there are a series of new choices to 
demonstrate qualifications: enroll-
ment in the Low Income Home En-
ergy Assistance Program, FairShare 
CSA Partner Shares, or any proof 
of income or program enrollment 
that indicates annual or monthly 
gross income is at or less than 130% 
Federal Poverty Level.

� Co-ops and nonprofit group homes 
whose qualifications for all their 
membership or residence include 
one of the qualifications for the 
Access Discount Program may be 
extended Access Discount privileges 
for the entire nonprofit household or 
cooperative Ownership account.

� Owners who can prove Access 
Discount Program eligibility will 
be a permanent state of the Owner’s 
affairs via a letter from a medical 
practitioner or case worker will no 
longer need to renew on an annual 
basis. 

� The Co-op Services Department will 
seek partnerships with other non-
profit food access entities to develop 
outreach to underserved populations 
regarding Access Discount Program 
availability. 

At the time of writing, we were in 
the process of revamping our Access 
Discount information brochures and 
enrollment/renewal forms to accom-
modate these changes. We will keep 
you informed about further outreach 
as it is developed and finalized. The 
Fiscal Year 2015 Access Commit-
tee Members were Faustina Bohling, 
Owner-at-large, United Way of Dane 
County; Stephanie Jung, Owner-at-
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large, Second Harvest; Ashley Kuehl, 
Owner Records Administrator; Mike 
Martez-Johnson, Board of Directors; 
Kirsten Moore, Director of Coop-
erative Services; and Becca Schill, 
Accounts Receivable. On behalf of the 
Co-op, we thank you for your service 
on this important committee. If you 
have questions about the Access Dis-
count Program changes, please contact 
Ashley Kuehl at a.kuehl@willystreet.
coop.

RACE TO EQUITY FUNDING
As previously reported in our April 

Reader, “From March 23rd-29th, 
thanks to our Board of Directors and 
Owners who have donated their aban-
doned equity for charitable purposes, 
we were able to launch a week-long 
matching campaign with our custom-
ers. Customers participated in CHIP 
at the registers per usual, supporting 
all of the nonprofits who participate 
in Community Shares of Wisconsin, 
and then the Co-op matched the dona-
tions for the entire week, pledging 
the match to the Wisconsin Council 
on Children and Families (WCCF) 
Race to Equity Team. WCCF is also 
a Community Shares nonprofit.” That 
matching campaign earned the WCCF 
Race to Equity Team $4,651.14. Here 
is what Wenona Wolf from WCCF 
had to say about how this funding will 

support Race to Equity:
“Funding from the Willy Street 

Co-op will go to support the on-going 
research by the Race to Equity Team. 
The Team is currently collecting, 
analyzing, and tracking updated data 
on the disparities that continue to exist 
between the black and white popula-
tions in Dane County. Our research 
thus far, has drawn attention to a seri-
ous problem in the community and is 
initiating change on many levels and 
we hope that we can continue devot-
ing our efforts to narrowing disparity 
gaps in our community and build the 
capacity needed to truly address the 
issues.

“The funding will also help sup-
port the Race to Equity’s Community 
Ambassadors Fellowship which works 
to lift up the voices of those in the 
community whose life experiences 
were reflected in the data. Community 
Ambassadors help disseminate infor-
mation and findings to community 
members, conduct presentations and 
facilitate discussions on Race to Eq-
uity data, assist in the creation of trun-
cated versions of the report to make 
the information more accessible to all, 
and act as a liaison between Race to 
Equity and the larger community. Cur-
rently, the Community Ambassadors 
serve in an approximate five areas of 
Madison: Allied, Darbo, Northside, 

South Madison, and Meadowwood.”
As per our agreement with 

WCCF, Race to Equity Team will 
be receiving the proceeds from the 
March matching campaign this 
month, when we abandon this year’s 
equity. 

OVER $45K RAISED  
FOR NEPAL RELIEF

Our Co-op customers are ex-
traordinarily generous, and that spirit 
of giving allowed for our Co-op to 
engage in a record-breaking register 
campaign to assist with disaster relief. 
Over a period from April 30th-June 
14th, our customers donated a whop-
ping $45,804.85 to World Food 
Program USA (WFP), the American 
food security arm for the United Na-
tions. As we reported last month, our 
campaign has directly affected WFP’s 
ability to provide food for 1.4 million 
people in Nepal over a three month 
span, after a 7.8 magnitude earth-
quake struck Nepal on April 25th and 
another 7.3 magnitude earthquake 
on May 12th. 100% of all the funds 
going to WFP came from your Co-op 
customers, and that is simply amaz-
ing. We cannot possibly express 
enough gratitude for this effort. 

Special thanks to our teams work-
ing in the Front End for being the 
champions for spreading the word 

about both the Community Shares 
Race to Equity matching and WFP 
Nepal Relief register campaigns. 
Another special thanks to Community 
Shares of Wisconsin for sharing reg-
ister space that is typically dedicated 
solely to Community CHIP with these 
other two campaigns. 

THE CO-OP  
DIFFERENCE IS YOU

At the end of the day your Co-op 
is a grocery store. It’s your input, your 
equity investments, your dollars, and 
your generosity that support our mis-
sion and allow us to do the wonderful 
things we are able to do in the com-
munity from sharing our grocery and 
cooperative expertise and resources 
with other local cooperatives, to the 
Community Reinvestment Fund, to 
the Access Discount Program, to sup-
porting Community Shares of Wiscon-
sin via the Community CHIP program, 
and to other rare and special charitable 
register campaigns for providing food 
for disaster relief. Your investment 
in our store and your choice to spend 
your shopping dollars here has truly 
allowed for you to invest in your com-
munity and for us to develop strong 
partnerships in creating food access. 
Thank you for making your invest-
ment and shopping for a tremendous 
difference.
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WILLY STREET CO-OP COCONUT, CHOCOLATE AND  
BANANA CREAM PIES 

Celebrate summer with our new line of mini cream pies! Local eggs and 
butter, organic flour, fair trade organic bananas. The only box these cream 
fillings come from is our kitchen (which is sort of box-shaped) where they 
are made from scratch! Great for picnics and gatherings. Available at Willy 
East and Willy West.

CREME DE LA COULEE ALPINE SELECT 
Pasture-based animals produced the milk for this cheese, Bill Anderson’s 

foray into a large format alpine wheel. Supple paste akin to a Raclette or 
Morbier, it is a style of cheese steeped in history and produced right in your 
backyard. Come and get some at Willy East and Willy West.

CESAR’S CHEESE SMOKED CHEDDARS 
Cesar wows us again with his Original Smoked cheddar and Jalapeño 

Smoked cheddar. These are actually hickory-smoked, no liquid smoke in-
volved. They’re medium cheddars with great texture and still plenty of melt 
for burgers or what-have-you. If you’re looking to bring the smoke into your 
home without needing to open all the windows, this is the cheese for you. 
Available at Willy East and Willy West.

BAMBECO GLASSWARE 
Check out our new recycled glassware line! Recycled glass made from 

used soda bottles and hand-blown into beautiful tumblers, pints, martini, 
margarita, and wine glasses. Beautiful colors! Get a set today to liven up 
your summer entertaining. Available at Willy East and Willy West.

LUCKY BAMBOO 
Beautiful bamboo plants grown in Chicago! A large variety of shapes 

and sizes—bamboo plants make a wonderful gift. Available at Willy East 
and Willy West.

EVERYDAY SHEA HAND SOAPS 
Handmade with certified Fair Trade, unrefined shea butter and argan oil 

to leave skin soft after washing. Support Alaffia’s empowerment programs 
with every purchase! Available at Willy East and Willy West.

HOST DEFENSE MYCOBOTANICALS 
A blend of both herbs and mushrooms to support body systems. All 

organic! In three varieties: Woman: supports breast and reproductive cycle 
health; Brain: supports brain and nervous system health, and Liver: nourishes 
and promotes healthy liver cells and function. Available at Willy East and 
Willy West.

MEGAFOOD BOOSTS 
Nutrient booster powders! Add these powders to your morning routine. 

Add a boost of energy with Daily Energy—made with beets, green tea, 
American ginseng, ashwagandha and B12. Available in single serve packets 
or tubs. Available at Willy East and Willy West. 

HERBAN COWBOY LOVE FOR HER  
MAXIMUM PROTECTION DEODORANT 

A new deodorant from Herban Cowboy! 100% vegan. We love Herban 
Cowboy products. They are a small family-owned company, with only five 
(yes, 5!) employees, and have been in business for 15 years. Everything is 
USA-made. Their box manufacturer uses windmill power, and 83% recycled 
plastic on their containers, with soy or vegetable inks. Available at Willy 
East and Willy West.

MCCLURE’S RELISH
Like McClure’s premium pickles? Then try their relishes! Just in time for 

summer grilling season, this is a perfect accompaniment to all your grillables 
or sandwiches! Two varieties: garlic and spicy. Available at Willy East.

PAELEON EXTRA VIRGIN OLIVE OIL
Our newest olive oil is locally owned, with deep roots back to the 

Southern Peloponnese region of Greece. We’re talking dating back to 1920, 
when the owner’s great grandfather planted seventy olive trees to nourish 
his family. Today, this number has grown to 12,000 trees. The groves are 
comprised solely of Koroneiki olive trees, which are known for producing 
olives of superior quality. The olives are pressed immediately after harvest. 
This is currently our only Greek olive oil! Excellent for cooking, dressings, 
and dipping. Also try the infused varieties: basil, lemon, and red chili pepper! 
Available at Willy East and Willy West.

AUGUSTA’S ANTIPASTO
Another locally owned family product based in Wisconsin, the recipe for 

Augusta’s Antipasto hatched in Italy in the early 1900s. Antipasto means 
“before the meal,” and is served prior to courses of soup, salad, pasta, and 
dessert. It is a savory dipping sauce, excellent paired with crackers and wine. 
Or eat it out of the jar! Available at Willy East and Willy West.

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics

    Hardware Center 
1398 Williamson St.  257-1630 

acewilly@tds.net 

 

3pc Bistro Sets  

Starting @ $89.99 

Outdoor Living @ 
Moving in May to 6333 University Avenue

(Mid Town Square) in Middleton

satarahome.com • info@satara-inc.com • 608.251.4905

WE’RE MOVING!
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MadiSalsa 

Tasty Treats

Do you know where your wood comes from? 

 

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

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

Visit our  
Eastside Madison Shop 

 
84 N. Bryan St. 

(one block east of Milwaukee St.) 
 

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

608.663.1010 
 

www.baraboowoodworks.com  

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

Locally Grown and Locally Made in Madison, WI 



deals

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

july

co-op deals: July 22–August 4

Health & Wellness

Health & Wellness

co-op deals: July 1–21

DESERT ESSENCE 
dental floss  

$1.99/tx

50 yds • was $3.49/tx

NORDIC NATURALS 
complete omega 

$16.99/tx

60 softgels • was $18.99/tx

GARDEN OF LIFE 
organic raw meal 

$41.99/tx

39.33-42.75 oz • was $44.99/tx

MEGAFOOD 
men’s or women’s 
once daily 

$42.99/tx

90 ct • was $59.99/tx

ACURE 

argan oil

$10.99/tx

1 oz • was $12.99/tx

DR, BRONNER’S 
all-one 
toothpaste 
All Kinds on Sale! 

$3.99/tx

5 oz • was $5.99/tx

EVERYDAY SHEA
body lotion 
All Kinds on Sale!  

$7.99/tx

32 oz • was $9.99/tx

OREGON’S WILD 
HARVEST  
rhodiola

$16.99/tx

60 ct • was $21.99/tx

KISS MY FACE
moisture shave 
All Kinds on Sale!

$5.99/tx

11 oz • was $7.49/tx

NEEM AURA 
NATURALS  
citronella sticks   

$4.69/tx

10 ct • was $5.29/tx

TOPRICIN
pain relief & 
healing cream  

$11.99/tx

2 oz • was $13.79/tx

JASON
powersmile 
toothpaste 

$3.99/tx

6 oz • was $6.49/tx

NATURAL FACTORS
wild alaskan 
salmon oil 

$17.99/tx

180 softgels • was $20.79/tx

ANDALOU NATURALS 
sheer spf 30
beauty balm

$13.99/tx

2 oz • was $18.79/tx

EO 
everyone soap 
All Kinds on Sale!

$6.99/tx

32 oz • was $10.29/tx

ALBA BOTANICA
unscented 
body lotion 

$11.99/tx

32 oz • was $17.29/tx

AVALON 
vitamin c renewal 
facial creme 

$13.99/tx

2 oz • was $20.49/tx

RAINBOW LIGHT 
food-based 
b-complete

$9.99/tx

90 tab • was $16.19/tx

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

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

information, including how to sign up for the email fl yer, see willystreet.coop/Owner-Rewards.
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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 .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 u l y  1 – 2 1

RUDI’S ORGANIC 
BAKERY
organic 
hot dog rolls
All Kinds on Sale!

$2.99
12 oz • was $3.99

SEVENTH 
GENERATION
bathroom tissue

$6.69/tx 
400 ft • was $9.99/tx

ORGANIC PRAIRIE 
organic 
ground chicken

$7.99
12 oz • was $9.29

SO DELICIOUS 
coconut milk 
beverage
All Kinds on Sale!

$2.49
64 oz • was $2.99

STONYIELD FARM
greek yogurt
All Kinds on Sale!

$1.49
5.3 oz • was $1.99

R.W. KNUDSEN
organic very 
veggie juice blend

$2.69
32 oz • was $3.99

GREEN MOUNTAIN 
GRINGO
tortilla strips

$1.99
8 oz • was $2.49

HILARY’S EAT WELL
veggie burgers 
All Kinds on Sale!

$2.69
6.4 oz • was $3.49

MUIR GLEN
organic ketchup

$1.99
24 oz • was $3.49

THREE TWINS
organic 
ice cream
All Kinds on Sale!

$3.99
16 oz • was $4.99

FOLLOW YOUR 
HEART
organic vegenaise

$4.79
16 oz • was $5.79

BLUE DIAMOND
nut thins
All Kinds on Sale!

$2.29
4.25 oz • was $3.29

CASCADIAN FARM 
organic cereal
All Kinds on Sale!

$2.79
8.6-12.3 oz • was $4.99

POMI
tomatoes
Strained, Chopped

$2.69
26.45 oz • was $3.79

KETTLE BRAND
chips
All Kinds on Sale!

$2.29
5 oz • was $2.99

STONYFIELD FARM
o’soy yogurt
All Kinds on Sale!

99¢

6 oz • was $1.19

EARTH BALANCE
kettle chips
All Kinds on Sale!

$2.99
5 oz • was $3.99

TURTLE ISLAND 
FOODS
tofurky brats, 
sausage or 
kielbasa

$3.49
14 oz • was $4.29

co-op deals: July 1–21

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

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

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

for the email fl yer, see willystreet.coop/Owner-Rewards-change.
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FRONTERA
salsa
All Kinds on Sale!

2 for $6.00
16 oz/ea • was $3.99/ea

GARDEN OF EATIN’
tortilla chips
All Kinds on Sale!

2 for $5.00
7.5-8.1 oz • was $3.29/ea

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 u l y  2 2 – A u g u s t  4A 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 .

MOUNTAIN HIGH 
yogurt 
All Kinds on Sale!

$2.99
32 oz • was $3.49

HONEST FIZZ
organic soda 
6-packs
All Kinds on Sale!

$3.49
6-pack • was $4.99

QUE PASA 
tortilla chips
All Kinds on Sale!

$3.69
16 oz • was $5.29

COUNTRY CHOICE
organic vanilla 
wafers or ginger 
snaps

$2.99
8 oz • was $3.99

dry soda 
soda 4-packs 
All Kinds on Sale!

$4.79/tx

4-pack • was $5.79/tx

ORGANIC VALLEY
organic soy milk
All Kinds on Sale!!

$2.99
64 oz • was $3.49

EARTH FRIENDLY
ultra ecos 
laundry 
detergent 

$8.99/tx

100 oz • was $10.99-11.79/tx

WESTBRAE 
NATURAL
organic beans
All Kinds on Sale!

$1.49
15 oz • was $2.29

MUIR GLEN 
organic 
tomatoes
All Kinds on Sale!

2 for $4.00
28 oz/ea • was $2.79/ea

ONCE AGAIN
peanut butter
All Kinds on Sale!

$4.39
16 oz • was $5.79

STEVE’S ICE CREAM
ice cream
All Kinds on Sale!

$3.99
16 oz • was $6.29

GO MACRO 

bars
All Kinds on Sale!

2 for $4.00
1.8-2.5 oz/ea • was $2.99/ea

GOODBELLY 
probiotic drink
All Kinds on Sale!

$2.49
32 oz • was $3.49-$3.79

BROWN COW
cream-top 
yogurt
All Kinds on Sale!

79¢

6 oz • was 99¢

CHOCOLOVE
chocolate bars 
All Kinds on Sale!

2 for $4.00/tx

2.9-3.2 oz • was $2.99/tx/ea

NATURE’S PATH
eco-pac 
cereal bags 
All Kinds on Sale!

$6.39
26.4-32 oz • was $7.49-8.49

co-op deals: July 22–August 4

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

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

tion, including how to sign up 

ds-change.
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New this year: vote for Board candidates at the AMP!

In-kind sponsorship (use of The Water Wagon) thanks to:

Including a “bouncer,” a Ferris wheel, balloon animals, 

airbrush tattoos, and more.

Gift bags for the first 1000 Owners! 

Serving 2,400 Co-op meals (1,200 Italian sausage & 1,200 

brat), 1,300 Tamaleria el Poblano tamale meals, and 1,300 

Bunky’s Mediterranean meals. Meal tickets free for 

Owners, but limited number available. 

7:30pm-8:45pm: The Lost Bayou Ramblers

9:30pm-11:00pm: The Revivalists

Learn about your Co-op, hear Board candidates, enter to 

win prizes from Overture Center for the Arts! 



Candy?
It has moved 

to aisle 4.

Products changing aisle New location
Artichokes 4b

Baby food 8a (Freezer Aisle) 

Beans (canned) 4b

Bread (sandwich and loaves) 5b

Capers 4b

Chocolate 3b

Cleaning 8a (Freezer Aisle)

Coffee 2b (Water Machine)

Condiments 5b

Cookies 5a

Crackers 5a

Dilly beans 4b

Energy bar 3b

Hot beverage 2b (Water Machine)

Jam & Jelly 5b

Juice (bottled) 2a (Water Machine)

Kitchen bags (Ziploc) 8a (Freezer Aisle)

Mayo 5b

Nut butter 5b

Oil 1b (Cheese/Olives)

Paper towels (TP) 8a (Freezer Aisle)

Pet 8a (Freezer Aisle)

Pickles 5b

Salad dressings 1b (Cheese/Olives)

Tea 2b (Water Machine)

Trash bags 8a (Freezer Aisle)

Tuna 5b

Veg (canned) 4b

Vinegar 1b (Cheese/Olives)

Based on Owner feedback, in mid-July 

we’ll be moving a number of products 

at East to make them easier to find. 

Shaded boxes in the map above indicate  

products that we  

plan to move to a  

new aisle. We’ll  

also have signs  

like the one  

to the right to help  

you.

Improved product  
organization at 
Willy East

Products changing cooler New location
Beverage singles Juice Bar cooler

Juice Bar fresh juices Juice Bar cooler

House-made dips & spreads Grocery Cooler in Aisle 1

Dips and spreads Grocery Cooler in Aisle 1

Beverage singles (small array) Deli cooler in Aisle 8

Sandwiches Deli cooler in Aisle 8

Fresh green Salads Deli cooler in Aisle 8

ShiZen Sushi Deli cooler in Aisle 8

Gluten-free breads Deli cooler in Aisle 8

Sprouted wheat breads Deli cooler in Aisle 8

Desserts (Paleo Mama & Willy Street Co-op) Deli cooler in Aisle 8

CHEESE

JUICE BAR
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SUMMER NEWS 

Refreshing Summer  
Beverages

by Ansley 
Knoch, 
Purchasing 
Assistant

S
ummer 
is upon 
us and 
the heat 

is on! Friends 
are congregating 
in the backyard, 
playing lawn 
games, grilling, 
snacking on sea-
sonal fruits and 
veggies, perhaps 
complaining 
of the hot and 
sweaty weather… 

Time to cool off with some re-
freshing drinks! 

While traditional summer 
beverages are all well and good, if 
you are in the mood for something 
a little different we have some 
excellent and unexpected ingredi-
ents right here in our aisles. Local 
produce, locally made syrups and 
drinking vinegars, and not-so-
sweet interesting sodas all make 
appearances in the recipes below.

All the beverages have cock-

PRODUCE NEWS 

Catch-All CSA Recipes

by Patrick 
Schroeder, 
Prepared 
Foods  
Director

I
t’s Thursday 
around 5:00pm. 
You’re coming 
up on a group 

of folks clustered 
around boxes and 
bags of produce. 
They might be in a 
garage, the gym of 
a school, or a farm 
stand. CSA pickup 
time! If you’re like 
me, you begin the 
season of Com-
munity Supported 
Agriculture with 

avid attention and anticipation. As the 
season goes on, however, the will (at 
least my will; yours too?) to create 
from scratch, to utilize only your CSA 
box, to eat kohlrabi AGAIN...that will 
diminishes.

Never fear, intrepid vegetable 
veteran! I’m going to share some 
catch-all recipes to deal with those 
tiny bunches of radishes and massive 
bunches of mustard greens! These are 
a couple of basic recipes that you can 
swap vegetables in and out of:

ONE FRITTATA TO RULE 
THEM ALL

Your CSA veggies won’t be able 
to resist the lure of eggs and cream 
and neither will your family. Welcome 
to eggy domination. You shall need:
A non-stick, oven safe pan
6 eggs
1/4 c. of heavy cream (optional)
Pinch of salt and black pepper
Olive oil, coconut oil or butter

Vegetables that could work well:
Leafy greens that aren’t lettuce
Bok choy (try cooking the stems and 

greens separately)
Asparagus
Any of the summer squashes
Eggplants
Potatoes
Herbs
Green onion
Garlic scapes
Tomatoes (you betcha!)

Directions: Whatever you end 
up selecting, cut it into sizes that 
you wouldn’t mind putting in your 
mouth. Whisk the eggs, the cream, 
and the seasonings together in a bowl. 
Heat your non-stick, oven safe pan 
on your stovetop with your oil/but-
ter of choice. Make sure you coat the 
whole thing. Sauté the vegetables you 
intend to cover with your egg mixture. 
Start by sautéing hardier vegetables 
and add in leafy greens or herbs after 
those are already partially cooked. 
Now, fire up that broiler. Once the 
vegetables all look sufficiently sub-
dued, seal their fate by pouring them 
over your egg mixture. Keep the pan 
on the stovetop over medium to low 
heat until you see the egg starting to 
set near the edges of the pan. It will 
still be loose and runny in the center. 
Get it under your broiler for 3-5 min-
utes or until that center sets up. After 
you’ve forged the One Frittata, find a 
spatula to loosen the sides of the egg 
from the pan. Let it cool for a couple 
minutes, then cover it with a plate or 
cutting board and invert it to get it out 
of the pan. Slice it up for 6 (or fewer) 
people. Slice some radishes from the 
CSA box and toss them with some let-
tuce or spring mix and a simple vinai-
grette. A perfect light complement.

This next recipe is from my wife’s 
repertoire. It’s more of a technique, 
really. She calls it:

ROAST ALL THE THINGS
We all roast potatoes and beets and 

the like. This isn’t so much a recipe as 
it is a request that you give yourself 
permission to roast anything bulb or 
root-like that comes in your CSA box. 
You will need:
Two sheet pans
High heat spray oil
Olive oil
Salt and pepper
A couple tablespoons of honey, maple 
syrup, or agave

Vegetables that could work well:
Beets 
Turnips
Radishes 
Kohlrabi
Carrots
Eggplant
Celery root
Parsnips
Potatoes
Jerusalem artichokes
Onion, whole small bulbs or sliced
Spring onion
Garlic scapes
Garlic cloves

Directions: Before you cut any-
thing, spray down your sheet pans 
with spray oil and stick them in a 

350°F oven. I like my sheet pans  
hot and well oiled, it helps with 
caramelization and keeping things 
from sticking. If you aren’t in the 
mood to dice, try cutting long 
wedges, instead. Once I’ve got my 
roastees fabricated, I like to split 
them up in two groups: hardier char-
acters like carrot, potato, and beets 
go in a bowl first to get dressed with 
oil, salt, pepper, and a little honey or 
maple syrup (if you like). Pull one of 
your hot trays out just long enough 
to pour these guys on and appreciate 
the sizzle, then right back in. Then, 
I repeat the process with the softer 
vegetables or ones with more mois-
ture: radishes, celery root, parsnips. 
The sweetener added to the dressing 
can really take the bitter edge off of 
vegetables like radishes and turnips 
if you’re worried about that. Roast 
the “hardy” pan for 30-45 minutes, 
the “soft” for 15-35. 

If these techniques aren’t to your 
taste, I recommend stopping by one 
of the stores and helping yourself to 
a copy of Farm-Fresh and Fast or 
From Asparagus to Zucchini, both 
by the Fairshare CSA Coalition. Ei-
ther will arm you with tons of great 
CSA uses. Happy season!

tail and mocktail options, to suit the 
needs of every thirsty reader!

YELLOW TOMATO  
BLOODY MARY
Adapted from 101 Cookbooks
2-3 medium yellow heirloom toma-

toes, quartered 
1 1/2 Tbs. fresh lemon juice 
1 Tbs. Shire City fire cider 
1/4 tsp. celery salt 
1/2 tsp. dried oregano, crumbled 
2-3 oz. vodka (optional)

Directions: Core the tomatoes, 
place in a bowl, and puree with a 
hand blender; you’ll need one cup. 
Combine the tomatoes with the rest 
of the ingredients in a cocktail shaker 
or mason jar. Prepare four glasses 
with ice, and pour the mixture into 
the prepared glasses. Thread garnish-
es on short skewer or stem, if using, 
and serve immediately. Serves 4.

CUCUMBER RASPBERRY 
SPARKLERS
Adapted from Joy the Baker
Cucumber Dry Soda 
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P
artnering di-
rectly with 
small local 
farmers is 

something we get 
excited about here at 
the Co-op, so when 
I got a call from a 
local grass-fed beef 
farmer name Dennis 
Dochnel last year, 
I was intrigued. 
Dennis was looking 
for a new business 
partner to be an 
outlet for his beef, 

and he wanted to know if the Co-op 
was interested.

Not too long after that first conver-
sation, the meat managers from Willy 
East and West and I went to visit Den-
nis at his family farm (Scenic Heights 
Farm), close to Dodgeville. We were 
enchanted by the beautiful farm, 
the obvious care Dennis has for his 
animals, and his dedication to organic 

MEAT NEWS 
Small ice cubes
1 c. loosely packed fresh mint leaves
12 fresh raspberries, rinsed
2 tsp. granulated sugar
3 Tbs. fresh lime juice (from 2 to 3 

limes)
4 oz. (1/2 cup) vodka (optional)

Directions: Fill a cocktail shaker 
with ice. Add mint, sugar, raspberries 
and lime juice, and shake. Add the 
vodka and shake again. Strain into 4 
glasses filled with ice. Finish with a 
big splash of cucumber soda in each 
glass and stir. Serves 4.

ROSE LEMONADE 
SPRITZERS
2 tsp. Ziyad Rose Water
2 c. water
1/3 c. lemon juice
1/3 c. sugar
1 pinch salt
Sparkling water
       OR
Fentiman’s Rose Lemonade
2 oz. Bourbon (optional)

Directions: If making the rose 
lemonade from scratch, add all in-
gredients except sparkling water and 
stir well. Pour rose lemonade into 
two glasses with ice, add bourbon if 
you wish, and add sparkling water if 
needed. Serves 2.

THE CITRUS FIZZ
Adapted from Quince & Apple
1 oz. Quince & Apple Citrus Syrup
1 oz. vodka
2 dashes Urban Moonshine Citrus 

Bitters
2 oz. club soda

Directions: Mix syrup, vodka and 
bitters in a glass with ice. Add club 
soda, stir and garnish with an orange 
twist.

RHUBARB GRAPEFRUIT 
SODA
Adapted from Quince & Apple
1 oz. Quince & Apple Rhubarb Hops 

syrup
Izze Grapefruit soda
1 oz. vodka or tequila (optional)

Directions: Stir ingredients 
together in a glass. Add ice, fill with 
club soda and stir to combine.

FRED AND GINGER
Adapted from Mad Maiden 
4 oz. strong black or herbal tea (such 

as chamomile hibiscus)
1 tsp. fresh lime juice
1 tsp. honey
1 tsp. Mad Maiden shrub
1 oz. tequila or gin (optional)

Directions: Stir together over ice. 

sustainable practices. We agreed then 
and there to form a partnership. When 
we asked what Dennis wanted us to 
put on the label, he modestly sug-
gested Willy Beef since we would be 
the only place people could purchase 
his beef. We agreed, and Willy Beef 
was born.

Though Scenic Heights beef has 
been certified organic in the past, and 
Dennis continued to raise his cows 
using strict USDA organic standards, 
he had not sold organic beef for some 
time and had no reason to keep his 
organic certification current. Organic 
grass-fed beef is a product we have 
historically had trouble sourcing (we 
can get grass-fed that is not organic 
and organic that isn’t grass-fed, but 
the double whammy has been elusive), 
so we asked Dennis how hard it would 
be to re-certify. He told us it would 
take about a year, but would be a rela-
tively easy process. 

Fast-forward a year. We’ve had 
Willy Grass-Fed Beef in our stores 

Willy Beef Now  
Organically Raised

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

Call Now 
608-268-5751 

 In Oregon, Wisconsin 
 

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

and probate law since 1999. 

100% local-sourced 

Trusts 
Wills 

Probate Services 
 

Estate Planning and Administration 
Asset Protection 

Nursing Home Expense Planning 

Nelson Donovan    Dan Krause 

Grass-Fed Attorneys 

Housecalls Available 
(Additional Charge Applies) 

Get your affairs in order.  Protect your 
assets.  Disinherit that special someone. 

since last summer, and it’s become a 
product well known to Co-op Owners 
who are looking for the absolute best 
quality local grass-fed beef. True to 
his word, Dennis recently informed 
us that he had completed the work 
needed to certify his beef as organic. 
This month we’re proud to announce 
that not only is Willy Beef grass-fed, 
but it is now raised on a USDA certi-
fied organic farm, with the paperwork 
to prove it. 

You may notice that the packag-
ing says “Organically Raised” instead 
of “Certified Organic.” Unfortunately 
there are no certified organic beef 
processors in our area, so though the 
animals are raised organically, we 
can’t market the beef as certified or-
ganic since the animals are processed 
at a facility that doesn’t have the 
organic certification. The processor in 
question is one that we know and trust 
to be humane, but so far they have 
not had enough demand for organic 
processing to get the certification. 
We’re hoping that changes in the not 
too distant future.

STORES CLOSING EARLY
Saturday, July 4th at 7:30pm

Thursday, July 9th at 7:30pm 
for our Annual Meeting & 

Party 
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T
he majority 
of us give 
little thought 
to something 

in our everyday lives 
that makes life on 
this planet possible. 
We are made of 
it, we cannot live 
without it, our cli-
mate and planet are 
driven by it, about 
3/4 of our planet is 
covered by it and life 
would never have 
existed on our planet 

without it. For something so necessary 
and basic to our existence, it seems 
that we would pay more attention to 
how we treat and use our most precious 
resource. Yet everyday, according to 
the U.S. Geological Survey, Ameri-
cans use on average 80-100 gallons of 
water, with only a few of those gallons 
actually being consumed. We seriously 
need to rethink our relationship with 
water not just as Americans, but as hu-
man beings.

THE WATER CYCLE
Every aspect of life on our planet 

is made possible by water. We think 
of water as an infinitely available, 
renewable resource because it is con-
stantly redistributed by the action of 
the sun, wind, and gravity through the 
water cycle. Water circulates around 
our planet by evaporating from land, 
bodies of water and organisms. It then 
enters the atmosphere where it travels 
across the globe via wind patterns and 
energy from the sun, which drives our 
climate. Once water vapor condenses 
into clouds and these clouds become 
over-saturated, water falls to Earth 

WATERNEWS

Conserving Our Greatest 
Resource: Water

by Mike 
Burns, 
Merchan-
diser

in the form of rain. This rain moves 
underground and into lakes while being 
filtered by ecosystem elements like po-
rous soil and plants and then eventually 
makes it way to replenish groundwater 
and surface water supplies. 

The increasing variation and unpre-
dictability of our climate has disrupted 
this natural process of redistributing 
and filtering water. Areas with once 
heavy rainfall are now seeing long-
standing droughts and areas of limited 
rain are seeing floods like never before. 
As the human population on our planet 
has increased dramatically, so has 
the demand on freshwater, as well 
as wasteful and extravagant uses. To 
make matters worse, pollution makes 
whatever water is available unfit for 
many uses, further exacerbating supply 
problems. 

The amount of water on Earth is 
more or less set. The water (or hydro-
logical) cycle just moves water around 
the planet within our atmosphere. The 
problem is not how much water is on 
Earth at any given time, it is how much 
fresh, potable (or drinkable) water is 
available for us to consume. To put it 
in perspective, 97% of all water on the 
planet is salt water. Of the remaining 
3% of water (which is fresh water) on 
Earth, 3/4 of it is tied up in glaciers 
which is eventually going to drain 
into the oceans. The next greatest 
source of fresh water is mostly located 
in groundwater sources, which are 
extremely difficult to replenish, with 
less than 0.1% of fresh water located 
in rivers and lakes. To put it lightly, 
our freshwater supply on our planet is 
extremely limited. 

THE HUMAN SPONGE
Since the dawn of human civiliza-

tion, we have relied on local water 
systems to sustain us and make do-
mesticated living an actual possibility. 
Nearly every town and city was built 
on some type of water body like rivers 
or lakes to allow for daily consump-
tion, waste removal, transportation, 
cooking and other forms of production 
like agriculture and eventually energy 
production. That reliance on water 
has not changed much in the last few 
thousand years. The thing is, our reli-
ance has increased astronomically with 
unchecked human population growth, 
advances in technology and the overall 
demand increase that comes along with 
all our modern amenities, development 
and industry.

More so than any other form of 
water use, agriculture, especially 
modern industrial farming, consumes 
more water than any other aspect of 
current human enterprise. Just to put it 
in perspective:

Worldwide freshwater use:
70% for agricultural use
22% for industrial use
8% for domestic/household use 

Current industrial agricultural ir-
rigation techniques are about 30-40% 
efficient, meaning that for every 100 
gallons of water used on a crop or 
field, only 30-40 gallons will actually 
be taken up and used by the crop. Most 
large industrial farms utilize large, 
wasteful irrigation tools like overhead 
sprayers or flooding techniques that 
allow for large amounts of water to be 
evaporated or run-off into local water 
systems (causing all kinds of other 
issues) rather than being absorbed 
by crops. Yet another reason to sup-
port local organic farms with much 
more controlled and efficient watering 
practices. 

BUYING OUT THE 
COMMON WEALTH

The dilemma of inefficient and 
dramatic overuse of water is made 
possible and exacerbated by antiquated 
water rights and overall water regula-
tion. This along with outdated water 

practices including where and how we 
allocate water, how it is distributed and 
used, and what we do with our waste 
water.

One of the greatest threats to fresh, 
clean water, is the concept of water 
rights. Much like “owning” land, indi-
viduals and organizations can “own” 
the rights to water. This is a giant topic 
but the basic idea is the same as own-
ing and using land for a particular pur-
pose. The major problem with applying 
this concept to water is that thanks to 
the hydrological cycle, water is never 
confined and does not stay cleanly 
within boundaries like land does. This 
makes regulating and oversight of 
water use next to impossible by nature. 
Add in century-old water rights with 
long outdated practices and the issues 
with water start to become very clear.

Recently this can be seen most 
dramatically in the privatization of 
water. Since the bottled water boom 
in the 1980s, large corporations have 
been buying up the water rights to pub-
lic water supplies thanks to “political 
donations” and the easily manipulated 
systems of water rights that vary from 
state to state. There are some great 
documentaries out there that expand on 
this topic like Flow and Tapped. 

THE CALIFORNIA EFFECT
The current drought in California is 

a perfect example of what will con-
tinue to happen across the U.S. and the 
rest of the world if we do not drasti-
cally change our approach on water 
sourcing, use and regulation. There is 
so much to talk about regarding this 
topic but instead of diving into all that 
I’ll just sum it up with the idea that 
California’s problems with water are 
the world’s problems. This is nothing 
new—it just so happens that people 
start to pay more attention when giant 
issues start to impact them directly. 
Especially when that impact hits your 
bank account and quality of life.

Most of the fruits and nuts that are 
produced in the U.S. are produced in 
California. These crops require a lot of 
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water and the majority of the agricul-
tural practices used are antiquated to 
say the least. Many practices, such as 
flooding fields and using overhead ir-
rigation, are extremely inefficient and 
lose a lot of water to evaporation.

In California, about 80% of all 
water consumed is for agricultural use. 
Compare this to about 8% residential 
or household use and it becomes clear 
where the major problems lie. Most of 
the efforts to curb water use have been 
in mandatory residential restriction, not 
agricultural. 

Couple that with corrupt and out-
dated water rights, poor industrial and 
agricultural regulations, centuries of 
unsustainable water allocation and the 
looming presence of climate change 
and you have a recipe for water disas-
ter. This is the “California effect” and it 
is happening across the globe. 

TURNING OFF THE FAUCET
The answer to how we conserve the 

precious little fresh water that we have 
on this planet is a complex one. The 
deeper you dive into the background, 
science, and politics of water, the more 
diversified and challenging the solution 
seems to become. It quickly becomes 
a web of problems that all lead to one 
major result, an overwhelming lack of 
fresh, potable water. 

A combination of individual con-

scious efforts on a daily basis coupled 
with a large unified push to stand up 
for improved water allocation, use and 
waste regulation is what we can all 
do to contribute to the solution. Aside 
from reducing your household water 
use, sourcing products from agricul-
tural sources like local, small scale 
organic farms can drastically help shift 
demand from large scale industrial 
farms that use highly inefficient water 
practices. At Willy Street Co-op you 
can buy local produce from small or-
ganic farmers that are passionate about 
maximizing water efficiency. You can 
also start your own garden with our 
seeds from Seed Savers or our plant 
starts from West Star or Voss Organ-
ics. 

Just like many of our societal is-
sues, we must come together to be cat-
alysts for change. We cannot passively 
stand by while precious resources like 
water are desecrated and mismanaged. 
Rain collection systems, brown water 
recycling systems, increased perme-
able surfaces, low-flow appliances 
and water fixtures, conscious water 
use, and personal gardens with soaker 
hoses are all viable ways we can all 
impact our personal water use right 
now. Most importantly, we need to 
share our knowledge on water issues 
and bring people together to help cre-
ate large scale permanent change.  

on the money?
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I
f you’re a Co-op 
shopper, Co+op 
Deals is prob-
ably a familiar 

term. These are our 
regular biweekly 
sales that offer great 
deals throughout our 
stores. If you’ve had 
the opportunity to 
visit one of our sister 
food cooperatives 
in other parts of the 
state or country, you 
may have noticed 
the same Co+op 

Deals sales promoted there as well. So 
what’s going on here? What exactly 
are Co+op Deals?

Before you can fully understand 
the answer to that question, you have 
to know about an association that 
Willy Street Co-op belongs to called 
National Co-op Grocers (or NCG). 
This is an alliance of 143 food cooper-
atives in the United States, represent-
ing 195 stores in 38 states. Together, 
the NCG cooperatives account for 
annual sales of over $1.7 billion and 
have 1.3 million consumer-owners.

NCG’s purpose is to bring these 
unique cooperatives together, pool 
our resources, and act as a virtual 
chain that is able to better compete 
with large national (and multina-
tional) chain stores. NCG co-ops work 
together in a myriad of ways including 
information sharing, mentorship of 
new co-ops, and perhaps most impor-
tantly leveraging our combined buying 
power to get better pricing from our 
distributors to pass on to you, our 
Owners.

NCG supports our pricing on two 
levels. The first is to negotiate regu-
lar pricing that is well below what 
would be available to us if we were 
to approach vendors independently. 
We do routine price checks against 
our competitors and we have always 
found that our prices are very similar, 
even compared to large chain stores 
with much more buying power. This 
is in large part because of the pricing 

NCG has negotiated for us and our 
sister co-ops.

The second way that NCG works 
to support our pricing is with the 
Co+op Deals program. These are 
promotions that are negotiated on a 
national level with suppliers and dis-
tributors, using the full buying power 
of all 143 NCG cooperatives to lever-
age deals that you can’t find anywhere 
else. NCG has found that Co+op 
Deals pricing is on average below the 
average sale prices of our competitors 
on the same items.

143 Co-ops with 1.3 million 
consumer-owners pooling our re-
sources to bring the best quality food 
to market at the best prices—it’s hard 
to argue with that! 

PROMO NEWS

Saving Money at the Co-op

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

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

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

FREE property tours 
& FREE risk evaluation

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

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

climbing and bucket truck work. Striving to be better, 

cheaper and faster by networking with other specialists.

24 HOUR 

SERVICE

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

FREE Tree adapted to your yard with visit.

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

the best time for optimum healing.
  

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

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

Soil and root problems corrected.

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

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

yet most trees are needlessly removed.

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

Why do all the work, when we can do it for you?

STORES CLOSING EARLY
Saturday, July 4th at 7:30pm

Thursday, July 9th at 7:30pm 
for our Annual Meeting & 
Party 
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Staff Picks

ANGELA POHLMAN

Bulk Vital Wheat Gluten Flour
Not just for making bread! I use this powder 

to make my own seitan and high protein fake 
meats. Super easy to use, and amazingly versatile. 
I make sure I have some on hand at all times! 
You can find recipes in some of our vegan cook-
books or online! I recommend the steam cooking 
method. 

Willy Street Co-op  
The OC Juice Blend

My whole household is crazy for the OC—a 
mix of Orange and Carrot juice. We can usually 

grab one premade or have it made fresh at the juice bar! It’s a perfect blend of 
sweet and tart.

Green Beans
Green beans are my favorite summer side dish. I boil them until they are 

bright green, then stir fry them in olive oil with a ton of garlic, some salt and 
black pepper until al dente. Perfect!

Ovega-3
A high potency DHA + EPA supplement that is fish free! Made with algae, 

with no fishy taste, and you skip the middleman—eat the algae that the fish are 
eating!

Earth Mama Angel Baby Organic Peaceful Mama Tea
I used this tea throughout my pregnancy and while breastfeeding to combat 

stress, ease my anxieties, and to help me sleep (when I can). I love that it is all 
organic, and gently effective. I recommend it to anyone who wants a relaxing tea!

STEPHANIE RICKETTS

Just Pik’t Orange Juice
This juice is squeezed fresh and then frozen im-

mediately, sealing in that fresh Florida orange taste. 
My absolute favorite way to drink this is when it 
is half thawed–the frozen juice slush is sweet and 
delicious!

Willy Street Co-op  
Cold Brew Coffee

This house-made iced coffee could also be 
called Rocket Fuel—whenever I need a high octane 
start to my day or a roaring mid-day pick up, this is 

what I turn to! Energy boost plus delicious malty flavor of the coffee equals one 
tasty beverage. Plus, one to-go bottle usually makes between 3–4 servings of iced 
coffee after dilution. 

Applegate Chicken and  
Apple Sausage

This sausage is just incredible—sweet and savory, juicy and packed with fla-
vor. Great on the grill or cooked on the stove, for dinner, breakfast or anywhere 
in between. I especially love this sliced into rounds and served on roasted veg-
gies or a spinach salad! It is SUPER fast and simple to make.  Hello weeknight 
dinner!

Everyday Shea Lavender  
Body Lotion

I am a passionate supporter of Alaffia products—not only are they high qual-
ity, but Alaffia also has an amazing mission and positive impact on the lives of 
women producers in Togo. I especially love this lotion because it’s an economi-
cal, wonderfully moisturizing lotion with a lovely lavender scent.

Klean Kanteen Thermos
Klean Kanteen makes some awesome thermoses—they keep their heat or 

cold for HOURS and never ever leak. Lots of colors to choose from and differ-
ent style lids if you’re looking for more ready access to your beverage. It makes 
it easy to be just a little bit greener in my day to day life by cutting out water 
bottles, to-go paper cups, etc!

ASTORIA GOLDSBY

Harvest Bay Coconut Water
It tastes like I just cracked open a fresh coco-

nut, only much easier. There is no artificial taste 
like in the cans and it is a good price.

Various Willy Street Co-op juices
I love unpasteurized juice because I can easily 

get natural nutrients without processing them back 
into a product, or having to painstakingly chew up 
the nutrients I need.

Wisconsin Meadows Grass-Fed Ground Beef
I could eat it raw without adding salt or pepper. The texture is perfect: soft 

and moist, and the flavor is pure, like Kobe beef.

Nubian Heritage Goat’s Milk and Chai Soap with Rose Extracts
I love this soap, made with goat milk, honey, rose and chai. Nubian Heritage 

is an organic, ethically traded investor in community commerce and it’s a “mom 
and pop” type operation. This soap is packed with a long lasting natural scent. 

Ciao Bella Gelato Squares
The sea salt and caramel is my divine treat and the key lime is my parents’ 

divine treat. They are heavenly creamy and perfectly sweet.

MINDY TUREAU

Wilderness Poets Pecan Butter with Cashews
A sugar-free, peanut-free nut butter that tastes 

like a dessert when paired with a fresh banana or 
apple. The small servings available in the bulk 
refrigerator allow for easy portability, making this 
my choice for a healthy on-the-go snack.

Grasshopper Mint Brownies (Gluten-Free)
A fudgy brownie topped with creamy mint 

frosting with a thin layer of melted chocolate on 
top. It’s like an Andes Mint in brownie form. And 
you’d never guess it’s gluten-free! 

Grass Run Farms Original Smoked Beef Snack Sticks
It’s nearly impossible to find a sugar-free beef jerky. The Original Flavor 

beef sticks are made without sugar, but they are still flavorful and delicious. 

Four Elements Rose Comfrey Cream
Working in a kitchen and baking at home for fun, I often end up with small 

burns on my skin. Comfrey Cream is soothing and restorative, often healing my 
skin in shockingly short amounts of time. 

Beautiful Curls Leave-In Conditioner
I have searched and searched for a product that would eliminate or reduce 

frizz without weighing my hair down. This shea butter conditioner does exactly 
that, and it smells great to boot!
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I
n a world where agricultural prac-
tices have changed quickly, and 
savvy consumers want to know 
that their food is both healthful 

and sustainable, the idea of “ancient 
grains” has a lot of appeal. You might 
be surprised to learn that the crops 
in this category aren’t all older than 
common wheat. But “ancient” as a 
descriptor signifies a meaningful cul-
tural desire to prioritize small-scale, 
sustainable agricultural practices, as 
well as a desire to consume grains 
in their healthiest forms. Besides all 
of that, ancient grains—also called 
heirloom or heritage grains (I’ll use 
these terms interchangeably)—offer a 
huge variety of flavors, textures, and 
culinary uses. Get ready to explore! 

The resurgence in popularity of 
ancient grains is relatively recent. The 
first known mention of the phrase 
“ancient grains” in the media was in 
a 1996 article in the New York Daily 
News. Currently, a Google search 
turns up some 399,000 results for 
the phrase. According to the non-
profit Whole Grains Council, sales 
of ancient grains grew sharply from 
2013-2014. Kamut® brand khorasan 
wheat sales rose 686%, spelt rose 
363%, amaranth 123%. With modern 
consumers growing skeptical of the 
trade-offs required when plants are 
selectively bred, as happened with 
wheat throughout the 20th century, the 
appeal of heirloom grains is under-
standable. 

Common wheat itself is thousands 
of years old, and some grains we think 
of as ancient have actually been cross-
bred with common wheat relatively 
recently. Modern spelt, for example, 
is thought to be a hybrid of common 
wheat and emmer. Many ancient 
grains are touted as more nutritious 
than modern wheat, but it’s important 
to remember that some sources that 
cite ancient grains as healthful are 

comparing whole, intact ancient grains 
(berries, or whole grain flour) to pro-
cessed white flour made from wheat. 

Modern whole grain wheat, as berries 
or unsifted whole wheat flour, is also 
very healthful. So are heirloom whole 
grains! When deciding whether to 
incorporate more heirloom grains into 
your diet, make sure you’re comparing 
apples to apples, not oranges—take a 

look at the nutritional profiles of each 
grain as compared to whole wheat, 
not processed white flour. The non-

profit Whole Grains Council has an 
online resource providing an overview 
of the nutritional benefits of vari-
ous whole grains, available at who-
legrainscouncil.org/whole-grains-101/
whole-grains-an-important-source-of-
essential-nutrients—note that in the 

chart, “wheat, white” does not mean 
white flour, but rather a variety of 
whole wheat where the berries are a 
light color.

HISTORY
According to Scientific American, 

new evidence (as of 2009) suggests 
that humans have been eating grains 
for 105,000 years, much longer than 
previously believed. A coating of an-
cient sorghum was discovered on the 
surface of tools found in a limestone 
cave in Mozambique. Later, during 
the Neolithic period (starting around 
10200 B.C.), humans were consuming 
rye, spelt, millet, and wheat (Ad-
vanced Bread and Pastry). Ancient 
Egyptians were known to grow spelt, 
wheat, and barley.

Wheat alone has a long and in-
teresting history, with an assortment 
of varieties being popular in differ-
ent cultures and in different points in 
time. The timeline to the bottom left 
is an overview of when humans are 
believed to have begun cultivating 
various types of wheat.

 Common/bread wheat is the grain 
that we call wheat today. Although 
it is old, it has been selectively bred 
quite heavily in the last century, 
prioritizing traits such as fungus 
resistance and higher yields. There has 
been some concern that modern wheat 
breeding has increased gluten content 
of crops, but a new study indicates 
that gluten content of wheat has prob-
ably changed very little, and remains 
within a relatively narrow range. Nev-
ertheless, the perception of ancient 
grains as healthier and more tolerable 
to those with wheat sensitivities is a 
major reason that heirloom grains are 
seeing a renaissance. It is true that 
they have been relatively untouched 
by modern agricultural practices. 

Here’s some history behind why 
common wheat has followed the 

Gilbert Williams, co-owner of 
Lonesome Stone Milling shows 
off his equipment.

by Lucy Hodgman, Newsletter Writer

More equipment at Lonesome 
Stone Milling.
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trajectory it has. According to 
The Economist (“The Story of 
Wheat: Ears of Plenty,” Dec 20, 
2005), breeding projects from 
the late 1940s through the 1960s 
were among several agricultural 
developments over the past few 
centuries that rescued part or all 
of the world from famine due to 
overpopulation. Norman Borlaug, 
who headed this wheat breeding 
revolution, received the Nobel 
prize in 1970 for his work. By 
1974, India, previously on the 
brink of famine, had averted 
disaster thanks to hardier wheat. 
Although it is wise to question in 
what situations hardiness, yield, 
and other agricultural efficiency 
considerations should be priori-
tized, it is also worth considering 
the benefits of selective breeding 
when it comes to global hunger 
crises. Ideally, going forward, 
in this situation as in so many 
others, we can find a balance 
between food source hardiness, 
cost-effectiveness, sustainability, 
and healthiness.

HERITAGE WHEAT  
VARIETIES

Gilbert Williams, co-owner of 
Lonesome Stone Milling in Lone 
Rock, Wisconsin, works with an 
incredibly array of grains—wheat 
(Willy Street Co-op uses Lonesome 
Stone milled wheat flour in many of 
its bakery products, as well as stock-
ing it in the bulk bins), spelt, rye, oats, 
barley, corn, and blue corn. Wil-
liams has also started working with 
a heritage variety of hard red winter 
wheat called Turkey Red. According 
to Slow Food USA, “Not only does 
this variety have a great root structure 
and is great for the soil, in a recent 
drought it outperformed other modern 
varieties.” Originally from Crimea and 
Turkey, it was brought to the United 
States by Mennonite immigrants in the 
1870s, where it was the main wheat 
crop until it was selectively bred for 

the higher yielding dwarf wheats that 
now dominate the market. As interest 
in heritage strains is seeing a revival, 
some farmers are once again planting 
Turkey Red. If you want to get in deep 
with wheat varieties, you’ll find more 
than you ever dreamed of. Another va-
riety seeing a renaissance is called Red 
Fife, which was very popular in Canada 
for a long time. If you want the full 
run-down, there’s a website listing 34 
heritage wheat varieties just in Canada 
alone (grassrootsolutions.com/heritage-
wheat/varieties.html). 

OTHER GRAINS
The further into ancient grain 

research I got, the more grains 
I discovered! I’ve compiled a 
list, but I wouldn’t be surprised 
if there are still more out there. 
Here’s a starting point. Some 
of these are true grains (mean-
ing that the part we eat includes 
both the seed and the fruit of 
the plant), and some are pseu-
dograins, meaning we just eat 
the seeds, but they have nutri-
tional profiles similar to actual 
grains. 

Amaranth (a seed)
Barley (a grain)
Buckwheat (a seed; not actually 
related to wheat)
Chia (a seed)
Coixseed/Job’s Tears (a seed)
Corn/Maize (a grain)
Einkorn (a wheat variety)
Emmer (a wheat variety)
Fonio (a grain)
Indian Rice Grass (a seed—
Montina™ brand)
Khorasan (a wheat variety—
Kamut® brand)
Millet (a seed—commonly seen 
as bird seed, but also edible by 
humans)
Oats (a grain)
Quinoa (a seed)
Rice (a grain)
Rye (a grain)
Sorghum (a grain)

Spelt (a wheat variety)
Wild Rice (a grain, but not actually 

rice)
If you’re wondering about farro: 

this is a grain name that crops up (for-
give the pun) frequently. It does not 
refer to one specific grain. Instead, it 
is a term that can be applied to several 
different grains—emmer, einkorn, and 
spelt. 

WHERE TO GET
Check out the bulk aisle at Willy 

Street Co-op for a huge variety of 
grains, in berry format and as flour. 
If you’ve got a hankering to explore 
some new recipes, this is the place to 

start. The bulk aisle also has several 
types of grain mixes for hot cereals.

Jeff Ford of Cress Spring Bakery 
offers several varieties of bread and 
pastries made with Kamut® and spelt 
flour. Kamut®, he says, is his favorite 
grain: the flavor is nutty, the dough is 
easy to work with, and the final bread 
stays moist for a long time. Spelt flour 
products are also a customer favorite 
from Cress Spring; this flour makes a 
tender dough, particularly well-suited 
to pastries.

Cress Spring, based in Blue 
Mounds, Wisconsin, has a home deliv-
ery program for their breads, naturally 
leavened and made from flour they 
mill themselves. Their breads include 
several made with Kamut® and spelt 
flour. You can also buy their breads 
and pastries at the Dane County Farm-
ers Market in downtown Madison on 
Saturdays. 

GLUTEN
Certain grains are touted as more 

tolerable to people with gluten intoler-
ances. However, it is important to note 
that no grain that contains any amount 
of gluten is safe for people with celiac 
disease. But people without celiac 
disease who try to avoid gluten may 
find wheat cousins such as einkorn, 
emmer, kamut, or spelt more tolerable. 
Gilbert Williams of Lonesome Stone 
notes that he has customers with glu-
ten intolerance who are able to tolerate 
Turkey Red wheat, which he notes 
also has a great flavor.

AGRICULTURAL BENEFITS
Agriculturally, part of the backlash 

against modern wheat is that it was 
developed with an eye towards mono-
cropping—planting the same variety 
of crop in the same field every year, 
aiming to get the highest yield pos-
sible, even when that means weakened 
resistance to pests, and has a negative 
impact on soil conditions. Buying 
ancient grains cultivated by farmers 
with an eye towards permaculture can 
be a way to opt out of this system. 

Gilbert offers some seeds.

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.

Neopolitan-

style pizza

made-to-order 

at Willy East.

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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© 2015 MINI, a division of BMW of North America, LLC. The MINI name, model names and logo are registered trademarks.  Model year 2015 MSRP does not include destination and 
handling charge of $850 and excludes license, registration, taxes and options and labor to install. Certain features may be optional. Actual price determined by your authorized MINI 
dealer. All-wheel drive available on MINI Cooper S Countryman ALL4 and MINI Cooper S Paceman ALL4, John Cooper Works Countryman ALL4 and John Cooper Works Paceman ALL4.

MINI of Madison
310 W. Beltline Hwy    608-729-6464

Madison, WI 53713    MINIOFMADISON.COM

All leases are 36 month/10k miles per year plus tax, title, license and services fee. Due at lease signing:
Hardtop 4 $3,354, MSRP $27,200; Countryman $3,414, MSRP $29,950; Hardtop 2 $2,667, MSRP $22,800. Offers end
©2015 MINI USA, a division of BMW of North America, LLC. The MINI name, model names and logo are registered trademarks.

MINIofMadison.com

608-729-6464

Madison, WI 53713

310 West Beltline Highway

MINI of Madison

6/30/2015.

THERE IS SUCH A THING AS THE PERFECT FAMILY.

2015 MINI COOPER S

HARDTOP 4 DOOR

$259/MO LEASE
$269/MO LEASE

$229/MO LEASE

2015 MINI COOPER S

COUNTRYMAN ALL4

2015 MINI COOPER

HARDTOP 2 DOOR

This isn’t inherently specific to the 
grains themselves—it represents a 
correlation between the mindset of 
polyculture farming and the cultiva-
tion of non-mainstream grains. If you 
want to support present-day poly-
cultures, buying ancient grains is a 
great option. (Mind you, buying them 
because they’re delicious and healthy 
is a great reason, too.)

RECIPES/FURTHER  
READING

If you’re interested in baking with 
Kamut® or spelt, Jeff Ford of Cress 
Spring has some tips: both these 

grains make best bread when used in 
a fairly wet dough, which will rise 
well in a hot oven, combatting the 
tendencies of these flours to create 
a bread that would otherwise flatten 
out during baking. He also notes that 
these flours have a lower fermenta-
tion tolerance than common wheat, 
so the total fermentation time before 
baking should be reduced.

There are a few books out there 
on cooking and baking with ancient 
grains! Check out Ancient Grains 
for Modern Meals by Maria Speck, 
and Cooking with Ancient Grains by 
Maria Baez Kijac. The book Guns, 

Germs, and Steel by Jared Diamond 
has some interesting sections explor-
ing the role of early grain farming as 
it contributed to the rise of modern 
civilizations.

For a taste of one of these books, 
here’s a recipe from Ancient Grains 
for Modern Meals.

A KAMUT® SALAD 
You can buy Kamut® berries in 

the Willy Street Co-op bulk aisle.

Kamut®: 
1 cup water ½ cup Kamut® ber-

ries, soaked overnight and drained

Salad, and to finish: 
2½ c. shredded carrots (about 3 me-

dium) 
¼ c. plus 2 Tbs. golden raisins 
3 Tbs. freshly squeezed orange juice 
1 tablespoon freshly squeezed lemon 

juice 
1 tsp. honey 
¼ tsp. ground cinnamon 
¼ tsp. fine sea salt 
2 Tbs. extra-virgin olive oil 
¼ c. toasted, chopped walnuts 
¼ c. pomegranate seeds, for garnish 

(optional) 
Directions: To prepare the Kam-

ut®, bring the water and the Kamut® 
berries to a boil in a small heavy-
bottomed saucepan. Decrease the 
heat to maintain a simmer, cover, and 

cook until the Kamut® berries are 
tender but still slightly chewy, 50 to 
60 minutes. Remove from the heat 
and, if you have time, let it sit, cov-
ered, for 10 to 15 minutes. Drain 
any remaining liquid and transfer to 
a large serving bowl to cool. 

Once the Kamut® has cooled, 
make the salad. Add the carrots and 
golden raisins to the serving bowl. 
In a small bowl, whisk together the 
orange and lemon juices, honey, 
cinnamon, and salt until smooth. 
Gradually whisk in the olive oil in a 
thin stream. 

To finish, pour the dressing over 
the salad and toss to combine. Taste 
and adjust for salt. Let sit at room 
temperature for 15 minutes to allow 
the flavors to come together. Toss 
again before serving; sprinkle with 
the walnuts and garnish with the 
pomegranate seeds. 

To get a head start: Make the 
Kamut® berries, ahead. In a hurry 
on the day of a party? The salad 
(without the walnuts and pome-
granate seeds) can be prepared 4 
to 6 hours ahead. Chill, covered. 
Bring to room temperature before 
serving. 

To vary it: You can use about 
1½ cups cooked farro, spelt, or 
hard or soft wheat berries instead of 
Kamut® (see cooking instructions).

STORES CLOSING EARLY

Saturday, July 4th at 7:30pm

Thursday, July 9th at 7:30pm 
for our Annual Meeting & 
Party 
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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 

 

humanNature
nutrition and wellness

Address your health
 with personal attention

 and food-based guidance.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961

	  
Camp Woodbrooke 

Richland Center, Wisconsin 

Simple living, close to nature 	  

	  	  We’re	  a	  small	  camp	  with	  a	  whole	  lot	  to	  offer.	  	  We	  value	  simplicity,	  peace,	  personal	  relationships,	  and	  	  stewardship	  for	  the	  Earth.	  	  Small	  camper	  to	  staff	  ratio.	  	  Traditional	  camp	  activities	  plus	  chickens,	  goats,	  archery,	  woodworking	  and	  wholesome	  family	  style	  meals	  from	  our	  organic	  garden.	  	  Quaker	  leadership.	  	  ACA	  accredited.	  
            Co-ed ages 7-15 
         608-647-8703 	  
www.campwoodbrooke.org	  

	  	  

off   
 1st wednes

day ea month

THIS MONTH’S WELLNESS 
WEDNESDAY IS JULY 1ST.   

Next month’s Wellness Wednesday is 
August 5th

TAKE
A CLASS!!!

Hardanger embroidery,
Copic markers, drawing
& Zentangle classes

SUPPLIES & CLASSES FOR
CREATIVE PEOPLE

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

608.274.1442 or lynnsofmadison.com

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

Apples

Arugula

Basil

Beans

Beets

Bok Choy

Braising Mix

Broccoli

Brussel Sprouts

Cabbage 

Carrots, 5lb Bag

Carrots, Bunched

Carrots, Juice

Cauliflower

Celeriac

Celery

Chard, Red

Cilantro

Collards

Cucumber

Daikon

Dandelion Greens

Edamame

Eggplant

Fennel

Garlic

Herbs, Pickling Dill

Herbs, Others

Kale

Kohlrabi

Leek

Lettuce

Melons, Musk

Mustard Greens

Mushrooms

Nectarines

Okra

Onions, Cured

Parsley

Peaches

Pears

Peppers

Peppers, Hot

Potatoes

Pumpkins

Radishes

Rutabaga

Salad Mix

Sauté Mix

Scallions

Shallots

Spinach

Sprouts

Squash, Summer

Squash, Winter

Tat-Tsai

Tomatillo

Tomatoes, Cherry 

Tomatoes, Roma

Tomatoes, Slicing 

Tomatoes, Heirloom 

Turnips

Watermelon

 Aug   Sept 

 Aug   Sept 

 July   Aug   Sept 

 July   Aug   Sept 

 July   Aug   Sept 

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

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.
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please drink responsibly.

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

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

Smoky Roasted Cherry Jam

Adapted from www.eatingwell.com.
This jam could be served with roasted chicken or pork tenderloin, or 

spread on a grilled cheese sandwich.
4 c. pitted, halved cherries
½ c. orange juice
1 Tbs. chopped fresh thyme, or ½ tsp. dried
½ tsp. smoked paprika
¼ tsp. salt

Directions: Preheat oven to 450˚F. In a 9x13-inch baking dish, combine 
the cherries with the orange juice, thyme, smoked paprika, and salt. Roast for 
35-45 minutes, stirring 3-4 times, until the liquid has thickened and the cher-
ries have begun to break down.

Store in a covered container, refrigerated, for up to 1 week. Makes 1 ½ 
cups.
Star Recommends: Benzinger Pinot Noir—Aromas of tart, red cherry 
and raspberry engage the senses and co-mingle with the palate. 
Cherry, raspberry, strawberry and a touch of clove make this a light 
and easy drinking Pinot.

Cherry Cornmeal Upside-Down Cake

Adapted from Bon Appétit, June 2008.
3/4 c. unsalted butter (1 ½ sticks), at room temperature, divided
¼ c. packed dark brown sugar
2 tsp. balsamic vinegar
3 cups pitted cherries (about 21 oz. unpitted cherries)
1 ¼ cup yellow cornmeal
2 tsp. baking powder
¼ tsp. salt
1 c. sugar
2 large eggs, separated
3/4 tsp. vanilla extract
½ c. whole milk
¼ tsp. cream of tartar

Directions: Place oven rack in the center of oven. Preheat oven to 
350˚F. 

In a 10 or 11-inch oven-proof skillet with at least 2-inch tall sides, stir 
together ¼ cup of the butter with the brown sugar and balsamic vinegar. 
Place over medium heat, and stir for about 2 minutes, until the butter melts 
and the sugar dissolves. Increase the heat to high, then add the cherries and 
bring to a boil. Remove from heat.

In a medium bowl, whisk together the flour, cornmeal, baking powder, 
and salt until combined. Set aside.

Place ½ cup of butter in a large bowl, and beat with an electric mixer. 
Add the sugar, and continue to beat for 3 minutes, until fluffy and pale. 
Add the egg yolks and vanilla, and beat to combine. Add the flour mixture 
alternately with the milk, in 2 additions each, beating just until blended, 
occasionally scraping down the sides of the bowl. Set aside.

Place the egg whites in a medium bowl, and use clean (and dry) beat-
ers to beat until foamy. Sprinkle in the cream of tartar and beat until egg 
whites are stiff but not dry. Use a rubber spatula to fold ¼ of the egg 
whites into the batter. In three additions, fold in the remaining egg whites. 
The resulting batter will be thick. Spoon the batter over the cherries in the 
skillet, and spread evenly to cover.

Bake for 45 minutes, until golden brown on top and a tester comes 
out clean. Allow to cool in the skillet on a wire rack for 5 minutes. Run a 
sharp knife or spatula around the edges of the cake to loosen. Place a large 
serving platter on top of the skillet, then (using oven mitts) firmly hold the 
platter and skillet together and invert. Let the skillet sit on top of the platter 
for 5 minutes before removing. Allow the cake to cool at least 45 minutes 
before slicing into wedges and serving. Delicious slightly warm, or at 
room temperature. Makes 10 servings.
Star Recommends: Haden Fig Pinot Noir —Sourced from Cancilla 
Vineyard, Bjornson Vineyard and Croft Vineyard, deep red cherry, 
cranberry, orange peel and subtle mushroom.

Fattoush Salad

Adapted from www.mamaslebanesekichen.com.
This classic Lebanese salad packed with toasted pita, summer vegetables, 

and loads of herbs tends to be a hit with everyone, and is filling enough to 
serve as a meal.
5 loaves good quality pita
2 tsp. sumac, plus 2 Tbs.
2 Tbs. olive oil, plus 1/3 cup 
2 lbs. tomatoes, chopped into 1-inch chunks
1 lb. Mediterranean cucumbers, sliced into ¼-inch half moons
1 bunch scallions, trimmed, sliced
1 bunch fresh mint, stems removed, leaves chopped
1 bunch fresh flat-leaf parsley, stems removed, leaves chopped
½ bunch radishes, trimmed, sliced into thin rounds
1 large green pepper, diced
1 large head romaine lettuce, cleaned, trimmed, leaves chopped into 1-inch 

pieces
3 cloves garlic, crushed
1/3 c. pomegranate molasses
½ c. freshly squeezed lemon juice
salt

Directions: Preheat oven to 400˚F. Separate each pita loaf and slice into 
1-inch squares. Spread onto baking sheets and drizzle with 2 tablespoons of 
olive oil. Sprinkle with 2 teaspoons of sumac. Toast in the oven for 3-5 min-
utes, until light brown. Remove from oven and set aside.

Combine the tomatoes, cucumber, scallions, mint, parsley, radishes, green 
pepper, and lettuce in a large bowl. 

In a small bowl, whisk together the garlic, pomegranate molasses, lemon 
juice, remaining 2 tablespoons of sumac, and a pinch of salt. Drizzle in the 
1/3 cup of olive oil and whisk to combine. Taste and add more salt as needed.

Add the toasted pita to the large bowl of vegetables, and gently toss to 
combine. Drizzle with dressing, and toss to coat. Serve immediately, so the 
bread doesn’t get soggy. Makes 4 servings.
Star Recommends: Calcada Rose—This Rose edition presents a beau-
tiful cherry red color with intense aroma of red fruits. In the mouth 
it’s fresh with good mouth volume and long finish.
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Penne Pasta Salad with Zucchini, Chickpeas, 
and Olives

Adapted from www.feedmephoebe.com. 
Serve with an herby, lemony salad for a satisfying meal, or serve as a 

side dish alongside something grilled. Try using gluten-free pasta!
Olive oil
1 lb. zucchini or other summer squash, cut into ¼-inch-thick slices
1 c. cooked chickpeas
½ c. roughly chopped pitted kalamata olives
2 Tbs. sherry vinegar (or red wine vinegar)
salt
1 c. coarsely chopped fresh basil leaves
½ c. coarsely chopped flat-leaf parsley leaves
1 large clove garlic
zest and juice of 1 lemon
1 lb. penne pasta

Directions: Heat a large, heavy skillet over high heat. Coat the bottom 
of the pan with a thin coat of olive oil. In batches, arrange the zucchini in 
a single layer in the skillet. Cook, undisturbed, until they begin to brown, 
1-2 minutes. Flip the zucchini over, and continue to cook until golden 
brown and very tender. Use a slotted spoon to transfer to a large bowl. 
Repeat with remaining zucchini, adding more oil if needed. 

Reduce heat to medium-high, and add the chickpeas and olives. Sauté 
about 2 minutes, until the chickpeas begin to brown, and the olives are 
fragrant. Transfer to the bowl with the zucchini. Drizzle with the vinegar 
and add ½ teaspoon of salt. Toss to combine and set aside.

Cook the penne in a large pot of boiling water according to package 
instructions. Drain and set aside.

Place the basil, parsley, garlic, lemon zest and juice, 2 tablespoons of 
olive oil, and ½ teaspoon of salt in the bowl of a food processor. Purée un-
til smooth (see note). Add it to the bowl of zucchini, chickpeas, and olives. 
Add the cooked pasta to the bowl, and toss to incorporate the vegetables 
and coat everything in the herb sauce.

Serve warm, at room temperature, or cold.
Note: To do this without a food processor, finely chop the basil, pars-

ley, and garlic by hand. Place in a small bowl and stir in the lemon zest, 
lemon juice, olive oil, and salt. Makes 6 servings.
Star Recommends: H&B Languedoc Red—Well-structured, with 
an intense core of red currant, plum and dark cherry flavors that 
are very pure and minerally tasting. Mocha, smoke and tar fill the 
powerful finish.

Pressed Chicken with Yellow Summer Squash 
and Tomatoes

Adapted from Gourmet, August 2008.
4 chicken breast halves with skin and bone (2 – 2 ¼ lbs.)
salt
pepper
2 Tbs. olive oil
3/4 lb. summer squash, cut into ½-inch pieces
1 lb. tomatoes, coarsely chopped
2 garlic cloves, chopped
3 tsp. chopped fresh marjoram, divided

Directions: Pat the chicken dry, and sprinkle with 3/4 teaspoon of salt, 
and ½ teaspoon of pepper. In a heavy, 12-inch skillet, heat the olive oil 
over medium-high heat. Add the chicken, skin-side down. Cover with a 
round of parchment, then place a heavy skillet on top, followed by a 3-5 
pound weight (use a couple of 32 oz. cans). Cook for 10 minutes, then 
remove the weight, skillet, and parchment, and flip the chicken over. Cover 
again with parchment, skillet and weight. Cook about 8 minutes more, just 
until the chicken is cooked through. Transfer to a plate and cover to keep 
warm. Add the squash, tomatoes, garlic, 2 teaspoons of the marjoram, and 
¼ teaspoon of salt to the skillet. Cook over medium-high heat, stirring 
frequently, for 6-8 minutes, until the squash is tender and the tomatoes 
begin releasing their juices. If the chicken has released any juices on the 
plate, add these to the skillet and stir to combine. Season to taste with salt 
and pepper. Spoon the squash and tomato mixture over the chicken, and top 
with the remaining teaspoon of marjoram. Serve hot. Serves 4.
Star Recommends: Quecerto Chianti—Though packed with fresh 
cherry, berry and tobacco flavors, this is also chewy, with a spice 
and cedar side that adds depth. A modern style, yet harmonious 
and polished.

Zucchini and Corn Parmesan Fritters

Adapted from www.flourishingfoodie.com.  
Adding fresh corn to the batter gives these zucchini fritters a special twist. 

2 medium zucchini, grated
½ tsp. salt, plus more for seasoning
3 Tbs. butter, divided
½ small onion, diced
2 cloves garlic, minced
kernels from 2 ears of corn (or 1 ½ cups of corn kernels)
½ c. all-purpose flour
½ c. cornmeal
½ tsp. baking powder
1 large egg
1 c. milk
½ c. grated Parmesan
sour cream
minced chives
lemon

Directions: Toss the zucchini with ½ teaspoon of salt in a medium bowl. 
Let rest for 10 minutes, then squeeze the zucchini to wring out excess wa-
ter. Transfer to a colander and set aside. Melt 1 tablespoon of the butter in a 
skillet over low heat. Add the onion and garlic, and sauté until the onions are 
translucent. Add the corn, and sauté for an additional 5 minutes, until tender. 
Remove from heat and set aside. In a large bowl, whisk together the flour, 
cornmeal, and baking powder. Whisk in the egg and milk. Fold in the corn 
mixture. Give the shredded zucchini one more squeeze, and fold this into the 
bowl. Add the Parmesan and season the fritter batter with salt and pepper.

Melt 1 tablespoon of butter in the skillet over medium heat. When it’s 
sizzling, add the batter in heaping half-cup scoops. Fry each side until golden 
brown and crispy, about 2 minutes per side. Add the last tablespoon of but-
ter to the pan before frying the 2nd batch of fritters. Serve warm, with sour 
cream, minced chives, and a squeeze of lemon. Makes 6 large fritters.
Star Recommends: Chateau Salmoniere Muscadet—Searingly dry 
with a salty tang to the finish, this is wonderful with a plate of oys-
ters. Just close your eyes and you could almost believe you’re at the 
beach.

Pan-Seared Steak with Salsa Verde

Adapted from www.marthastewart.com.  
A flavorful sauce made with parsley, mustard, and vinegar really makes 

this meal.
2/3 cup flat-leaf parsley, coarsely chopped
2 Tbs. capers, finely chopped if they’re large
2 Tbs. minced shallot
4 tsp. white wine vinegar
2 tsp. Dijon mustard
salt
black pepper
1 1/2 Tbs. vegetable oil
2 strip steaks (6-8 oz. each, 1-inch thick)

Directions: In a small bowl, combine the parsley, capers, shallot, 
vinegar, mustard, and 2 tablespoons water. Season to taste with salt and 
pepper. Set aside. Heat the vegetable oil in a large skillet over medium-
high heat. Place the steaks in the skillet and season generously with salt and 
pepper. Cook, flipping once, until well browned, 2-3 minutes per side for 
medium-rare. Remove from pan and let rest for 5 minutes. Serve with the 
sauce. Makes 2 servings. 
Star Recommends: Cholilia Ranch Malbec—Deep purple color. Aro-
mas of ripe plum and mulberry with violet hints. Ripe black fruits 
and fig on the palate with touches of smoke and vanilla. A truly 
powerful yet balanced wine with a persistent finish. 




