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STORES CLOSING EARLY
Monday, May 25th at 7:30pm for Memorial Day
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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.

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

Leopold Shack tours 

Craft projects

Tree planting

Hay rides

Nature hikes

Exploration stations 

Live animals 

And more!

www.aldoleopold.org

FAMILY DAY
at the leopold center

in baraboo, WI

Saturday, May 16th
Noon-4:00pm

Free and fun for all ages!

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
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CUSTOMER COMMENTS

Write Us!
We welcome your comments 
and give each one attention 
and serious consideration. 
Send them to customer.com-
ments@willystreet.coop or fi ll 
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!

UNCOMFORTABLE 
BULLETIN BOARD 
PLACEMENT

Q: I was told that this issue 
might be addressed by your 
department, Cooperative Services.

Today while reading the 
Community Bulletin Board in the 
exit hallway, every time someone 
exited I had to move out of their 
way. I felt uncomfortable standing 
there blocking the hallway to read 
the notices. I think this discourages 
people from viewing the board.

I understand the bulletin 
board was moved to this location 
to provide a large enough wall for 
notices. Thanks for making that 
a priority. It’s unfortunate that 
space was not provided for it in the 
redesign of the building.

Perhaps most of the bulletin 
board could be moved to the 
underutilized advertising wall 
facing the outside doors, as long as 
product displays do not block it.

Has this issue been discussed by 
management? I’d be interested to 
hear your thoughts on it.

A: Thanks for writing. Amanda 
forwarded your inquiry to me. The 
current location for the community 

posting board is actually the original 
location we had intended for that 
purpose, and the throughway ended 
up smaller than we anticipated. We 
decided to try the smaller board near 
the interior entrance because we did 
have some concerns regarding traffic 
flow. Unfortunately, as you know, we 
found that the board was too small to 
meet posting demands. It also posed 
some traffic concerns, and so that is 
why it has moved to the location near 
the interior exit, as initially planned. 
Without being able to grow the exterior 
footprint of the store any larger, this is 
the best solution we could offer.

I have checked in with our 
Communications Department regarding 
the board facing the exterior doors, per 
your suggestion. At this time, we are 
still experimenting with the best use of 
that board. It, too, would likely not be 
large enough to handle the volume of 
community postings that appear, and 
so we plan to keep using it for store 
announcements. There are plans in the 
works to make it more heavily utilized, 
and we appreciate that you had pointed 
that out to us!

Please let me know if I may assist 
you further. –Kirsten Moore, Director 
of Cooperative Services

GLUTEN-FREE PASTA
Q: Is the Walnut Pesto Pasta 

Salad gluten-free? If not, could it 
have been labeled as such? I tried a 
bite and it didn’t feel right.

A: Thank you for writing in. The 
Pesto Walnut Feta Salad is gluten-free 
and made with RP’s gluten-free fusilli. 
RP’s is a certified gluten-free facility, 
and Willy Street Co-op’s Production 
Kitchen tests to ensure that we’re under 
the threshold to label as gluten-free. 
We do our best to ensure no cross-con-
tamination has occurred, however we 
cannot guarantee it. Thank you again 

for your feedback and support. 
–Angelika Matthews, Production 
Kitchen Manager

VEGAN AND GLUTEN-FREE 
BAKERY

Q: Please make more bakery 
items that are both vegan and 
gluten-free. Thanks!

A: Thanks for writing in to re-
quest more bakery items that are both 
vegan and gluten-free. We recognize 
that these products are wanted by a 
growing number of our shoppers and 
recently introduced a number of new 
ones. We plan to continue developing 
more and are balancing these prod-
ucts with more traditional bakery, so 
the selection is likely to grow bit by 
bit. Please ask a staff member next 
time you’re in and we can help you 
find what you need. Thanks again for 
writing. Best, Josh Perkins, Former 
Prepared Foods Director

BEST FOOD EVER
Q: The red curry tofu and the 

vegan spinach mushroom artichoke 
sun-dried tomato calzone tonight 
were both the best ever!!! Please 
offer these frequently in future hot 
bars!!!

A: Thank you very much for 
letting us know you enjoyed the red 
curry tofu and calzone you had at 
our hot bar. We will certainly plan to 
feature these items again and to keep 
developing other great hot bar options. 
Best, Josh Perkins, Former Prepared 
Foods Director

QUINOA COSTS
Q: Do you know why the red 

quinoa and black quinoa are 
$5.79/# at Willy West, but are more 
expensive at Willy East? Thanks!

A: Thank you for your comment. 
You are correct. Red quinoa is more 

expensive at East than at West. The 
reason is that West sells Multiple 
Organic’s red quinoa; East sells Alter 
Eco brand red quinoa. Alter Eco uses 
sound fair trade practices that cause 
less harm in the country of origin. I 
have contacted West and asked them 
to switch to Alter Eco. Thanks again. 
–Jim Green, Bulk Buyer–East

COST PER UNIT
Q: I really appreciate that you 

show cost per unit for groceries. 
Sometimes I find it hard to 
comparison shop though, because 
the units are not consistent. One 
area that is hard is cheeses. Another 
example is jars of olives: both jars 
show cost/oz. but one jar is for dry 
weight and the other is total weight 
in ounces. I’m not sure you all have 
time to address this—maybe it is too 
labor intensive. But just letting you 
know it would make shopping much 
easier. Thanks!

A: Thanks for writing! I agree 
that comparing products like you 
describe can be confusing. We’re 
currently talking internally about 
ways to address this, but as you say, 
it is definitely a challenge since we 
have limited time and resources. In 
the meantime, if you have a specific 
questions, feel free to ask a staff 
member. We have calculators that 
may help solve specific questions. 
Thanks again! –Megan Minnick 
Director of Purchasing

MASHED POTATOES
Q: I’m so sick of chicken 

and rice on the hot bar. Can we 
get regular mashed potatoes or 
something?

A: We do now offer mashed 
potatoes on both hot bars. Hope you 
are enjoying them! Best, Josh Perkins, 
Former Prepared Foods Director

    Hardware Center 
1398 Williamson St.  257-1630 

acewilly@tds.net 

  Living Colors 
        Flowering Annuals  

          Herbs & Vegetables 
               Seeds-Soil-Mulches  

                  Planters & more 
 

     
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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A
s we 
move 
closer 
to this 

year’s July 9th An-
nual Meeting and 
Party, it is also time 
to consider serv-
ing on the Willy 
Street Co-op Board 
of Directors! Our 
nine member Board 
serves on behalf of 

our over 31,000 Owners, representing 
our collective interests and responsi-
bilities to make Willy Street Co-op a 
successful and contributing member 
of the local community.   

For myself, getting involved 
with Willy Street Co-op Board made 
sense; I am involved with many 
grassroots groups with an interest 
in improving our communities and 
Willy Street Co-op had a track record 
of being a contributor to that environ-
ment, either through support for local 
charities and non-profits or providing 
meeting spaces and resources that 
build up our local food movement. 
Being a part of our numerous efforts 
to provide value and quality to our 
customers has been a rewarding expe-
rience.

As Willy Street Co-op moves 
forward, we are seeking passionate, 
dynamic Owners to serve in a leader-
ship role. Willy Street Co-op Board 
has a number of important issues on 
its horizon.
• Responsibility to Ownership: 

Building knowledge of our work 
and efforts to give a vision to the 
Willy Street Co-op, our staff and 
management, our Owners, and the 
community at large.

• Continuing to provide value 

GENERAL MANAGER’S REPORT 

Board Elections; ULPs; Budget 
Planning; Inclusiveness; & More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Join Us in Continuing to  
Build OUR Co-op!

by Mike  
Martez  
Johnson, 
Board  
Member

T
here were 
plenty of 
showers in 
April, so 

let’s hope we see 
some flowers now 
that it’s May! As 
usual, I have a lot 
to share with all 
of you this month. 
Let’s dig in, shall 
we?

BOARD ELECTIONS
Last year Owners approved 

a bylaw amendment that moved 
the Board election process from 
August to July. This means that the 
nomination period is officially open! 
If you are interested in running for 
your Co-op’s Board of Directors, 
or just interested in learning more, 
please pick up a nomination packet 
from the Customer Service desk at 
either retail location. All nominations 
are due by  June 1st, and voting will 
take place from July 1st to 21st, with 
results announced at the July 21st 
Board meeting.

DISMISSAL OF ULPS
I am pleased to report that on 

March 24th, 2015, the National Labor 
Relations Board (NLRB) Regional 
Director issued a conditional decision 
to dismiss the unfair labor practice 
(ULP) claims made against the Co-op. 
The NLRB did not find that any of 
the claimed actions were intended to 
violate the National Labor Relations 
Act, but reserves the right to reassess 
within the next six months, should 
any other issues pertaining to the Act 
arise. We will keep you informed if 
anything else develops. We continue 
to foster participatory management 
practices with our staff and plan to 
find additional ways to address staff 
needs and improve our workplace.

FY16 BUDGET PLANNING
The budget process progressed 

rapidly over the course of April, 
with special project proposals being 
submitted, preliminary budgets 
for departments being drafted, and 
the solidification of our All Co-op 
Operational Goals for the next Fiscal 
Year. These four Operational Goals 
will shape the focus of our work over 
the next year. They are:
1. Profitability: Achieve net income of 

1.0% of sales.
2. Customer Experience: Implement 

our values-based Customer Service 
Initiative, achieve a Net Promoter 
Score greater than 75%, and 
achieve a mystery shopper score of 
Y (exact goal TBD after engaging 
a mystery shopper service).

3. One Co-op: Advance the principles 
of engagement, cohesiveness, and 
inclusivity. 

4. Operational Excellence: Improve 
the craft and quality of what we 
do on a daily basis by focusing on 
staff product knowledge, product 
quality, merchandising, and 
leadership development.

THE COMMITTEE FOR AN 
INCLUSIVE CO-OP AND  
THE STEP UP PLEDGE

To better serve the needs of 
our Owners, employees, and our 
community at large, the Committee 
for an Inclusive Co-op (CIC) strives 
to make Willy Street Co-op an 
equitable, multicultural, inclusive 
workplace through systemic and 
sustainable means. As a first step 
in advancing this important work, 
committee members have asked 
various leadership bodies within the 
Co-op to sign the Step Up Pledge, 
which was created by the group Step 
Up: Equality. If you’re interested 
in learning more about Step Up: 
Equality, check out their website 
at: http://sustaindane.org/going-
sustainable/at-work/sustainable-
business-network/step-up.

You’ll have the opportunity to 
learn more about the Board’s work 
to develop policy language to guide 
these efforts in the Board’s Report 
on the Intersectionality Committee.

INTRODUCING PATRICK 
SCHROEDER, NEW 
PREPARED FOODS 
DIRECTOR!

May will be Patrick’s first full 
month as the new Prepared Foods 
Director for our Co-op! Patrick 
has distinguished himself as a 
phenomenal cheese coordinator at 
Willy West, and we are thrilled to 
have him taking on this new role in 
the organization.

REAP FOOD GROUP’S 
FAMILY FOOD FEST

One of our favorite local food 

organizations, REAP Food Group, 
is hosting a new event! Family 
Food Fest will take place at Lincoln 
Elementary School on Sunday, May 
17th, and will feature a variety of 
activities, exhibits, performances, 
and other elements all about healthy, 
sustainable eating for families 
and the variety of farm to school 
programs happening through the 
city (including school gardens, 
improving school lunches, culinary 
education, and more). You can 
find more information about the 
event on their website: http://www.

reapfoodgroup.org/events/family-
food-festival.

GROUP HEALTH 
COOPERATIVE (GHC) 
BOARD ELECTIONS

If you are a member of Group 
Health Cooperative, please be sure 
to vote in the upcoming Board 
election! There are some exceptional 
candidates to choose from. You 
can learn more about the upcoming 
election, here: https://www.ghcscw.
com/Pages/Connect-With-Us/
HouseCall-Newsletter.aspx

to customers: As the local food 
market becomes more competitive, 
how can we support the strategies 
of our staff and management and 
maintain our place as leader in 
quality products and services?

• Our place in the discussion of 
disparities: Willy Street Co-op is 
committed to tackling local dispari-
ties, and has provided support for 
Race to Equity projects for fighting 
racial disparities in Dane County. 
We however know we can do more, 
both inside and outside of Willy 
Street Co-op.

• The work of our Intersectional-
ity Committee: As we focus on 
the disparities issues facing Dane 
County, we will also move for-
ward with taking a critical look at 
our internal steps and efforts to be 
inclusive, engaged and diverse in 
our work and spaces at Willy Street 
Co-op.

• Lessons learned from union 
drive: As we move forward from 
the recent union drive at Willy 
Street Co-op, what lessons can we 
learn on behalf of our staff and 
Owners, who provided diverse 
opinions on the needs of workers 
inside Willy Street Co-op?

• Discussions around a third store: 
While Owners overwhelmingly ap-
proved the creation of a third store, 
more discussion and study will be 
needed before taking on the task of 
expansion of Willy Street Co-op.

My fellow directors and I are 
excited and humbled to be entrusted 
with the responsibility of guiding and 
directing our co-op and would love to 
have you join us this fall. If you have 
interest in the inner workings of the 
Willy Street Co-op, local food, gro-
ceries, cooperatives, and everything 
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continued on the next page…

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

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

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

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

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

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

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

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

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

Owners
Location: Willy East 
Tuesday, May 19, 11:30am-

2:30pm
Location: Willy West 
Friday, May 8th, 11:30am-

2:30pm
An individual nutrition 

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

in between, please consider running 
for the Board. For more information, 
email Dan Marten, Board Adminis-
trator at d.marten@willystreet.coop.

DIY MOTHER’S DAY 
BRUNCH 
Instructor: Stephanie Ricketts
Location: Willy East
Fee: $10 for Owners; $20 for non-
owners

Sunday, May 3rd, 10:00am–
12:00pm. Mother’s Day is just 
around the corner! Want to add 
a homemade touch? Come learn 
to make some extra tasty brunch 
offerings, both savory and sweet! 
You’ll also learn how to whip up 
some tasty beverages. Plus we’ll 
have serving suggestions and some 
crafty add-ons that will really make 
your brunch pop!

SOAKS AND SALVES:  
DIY WORKSHOP
Location: Willy West
Instructor: Maleah Moskoff
Fee: $10 for Owners; $20 for non-

owners
Sunday, May 3rd, 2:00pm–

3:30pm. May is a great time to make 
special gifts for mothers that will 
help them relax! In this hands on 
workshop you’ll make your own 
bathtub tea bag, detox bath salt soak 
and hand salve. Simple and afford-
able gift-giving! 

GREEN THURSDAY:  
BITTER SEEDS
Location: Willy West
Fee: Free; registration is not required

Thursday, May 7th, 7:00pm–
8:30pm. Every 30 minutes a farmer 
in India kills himself because 
he can no longer provide for his 
family. Bitter Seeds explores what’s 
behind the shocking statistics. 
Biotechnology is changing farming 
all over the world. Advocates believe 
the “New Green Revolution” is the 

Participating 
in Change: The 
Intersection- 
ality Committee
by Levi Sable, Committee 
Member

     
If I were to tell you that I was 

on the Co-op’s Intersectionality 
Committee, you would probably 
smile and nod and have no idea what 
I meant. Intersectionality is a term 
that has gained traction lately among 
activist circles, though it has been 
around since the 1980s. Coined by 
law scholar and critical race theorist 
Kimberlé Crenshaw, she wrote, 
“Consider an analogy to traffic in an 
intersection, coming and going in all 
four directions. Discrimination, like 
traffic through an intersection, may 
flow in one direction, and it may flow 
in another. If an accident happens in 
an intersection, it can be caused by 
cars traveling from any number of 
directions and, sometimes, from all of 
them.”

So why does Willy Street Co-op 
need an Intersectionality Committee? 
And what are we doing?

Willy Street Co-op is a fantastic 
resource, owned by you. You are, 
most likely, a person from the 
Madison area who is devoted to local 
and natural food, environmental 
consciousness, and your community. 
The Co-op is deeply intrinsic to 
Madison, devoted to lifting up 
our community, and to, according 
to the bylaws, “support[ing] and 
participat[ing] in the movement 
for progressive fundamental social 
change.”

Madison’s racial problems have 
been on a lot of our radars lately. 
From 2012’s Race To Equity report, 
to the killing of Tony Robinson, 
we know there’s a problem. It is 
important for the Co-op’s staff and 
Owners to acknowledge how lucky we 
are to have access to, and the ability 
to utilize, our Co-op, and to in turn 
make it accessible for everyone in our 
community.

And while race is at the forefront 
of our consciousness right now, 
addressing race as it intersects 
with other privileges and forms of 
oppression is an important aspect of 
change. Making the Co-op a better 

place for members of our community 
who come from diverse privileges 
relating to gender, sexuality, class, 
ability, and ethnicity are also 
important aspects of this work. From 
navigable aisles, to being addressed 
by the correct gender pronoun, 
intersectionality applies to us all.

With that understanding, the 
Intersectionality Committee was 
created. The Intersectionality 
Committee has been appointed by 
the Board to look at the Co-op’s 

policies and procedures through a 
lens of diversity, inclusion, equity, 
and accessibility. We’re interested in 
helping codify and strengthen the Co-
op’s commitment to the highly diverse 
population in our community.

The Intersectionality Committee 
is made up of Owners and Board 
members. By working from a 
framework that is both within and 
without the Co-op’s daily operations, 
and by bringing our diverse and 
extensive skill sets of social action and 

policy making, we’re hoping to create 
effective and long lasting changes 
to the Co-op. These changes will 
positively affect Owners, staff, and the 
extended community at large.

The Intersectionality Committee 
welcomes your comments. If you 
have had an experience at the Co-
op that you think would be relevant 
to our work, or if you have any 
other comment to add, please do 
contact us! Our email address is 
intersectionality@willystreet.coop.
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only way to provide sufficient food 
for the world, while opponents raise 
environmental concerns, and fear 
GMOs drive small-scale farmers 
off the land. Film sponsors include 
the City of Middleton Sustainability 
Committee and Willy West. 
Refreshments provided. Visit www.
tnsmonona.org for more information.

KIDS IN THE KITCHEN: 
RED FOODS 
Instructor: Lily Kilfoy
Location: Willy East
Fee: $10 for kids of Owners; $20 for 
all others

Friday, May 8th, 4:30pm–
5:30pm. Join Instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 5–8. In this class kids will 
create scrumptious breakfast items 
using all natural red foods! Recipes 
will include Cherry Granola and Red 
Fruit Salad.

KIDS IN THE KITCHEN: 
RED FOODS
Location: Willy West
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners, $20 for 
non-owners

Friday, May 15th, 4:30–5:30pm. 
Join instructor Lily Kilfoy in this 
hands-on cooking class for kids ages 
9–12. In this class participants will 

create dishes with an Italian flair 
using all natural red foods! Recipes 
will include Tomato Bruschetta and 
Raspberry Ricotta Mousse.

TEA 101: TRAVEL THE 
WORLD IN A CUP OF TEA
Location: Willy West
Instructor: Maleah Moskoff
Fee: $10 for Owners; $20 for non-
owners

Sunday, May 17th, 2:00pm-
4:00pm. This hands-on tea tasting 
and exploration experience will 
answer all your tea questions from 
cultivation to processing and proper 
preparation. With more varietals 
in China than there are wine grape 
varietals in all of France, tea dazzles 
us with its diversity. But there is 
only one plant called Camellia 
sinensis. We will smell, feel, and 
taste white, green, oolong and black 
teas. 

NOURISHING THE 
FEMALE BODY
Location: Willy West
Instructor: Katy Wallace
Fee: Free; registration is required

Thursday, May 21st, 6:00pm-
7:00pm. In a fast-paced lifestyle, 
we often do not take the time to 
nourish our bodies in order to 
develop strong glands and hormonal 

balance. This program will discuss 
foods you may incorporate into your 
lifestyle to support your feminine 
body and diminish the discomfort 
that can occur with menstrual, 
perimenopausal, and sexual 
experiences. Additional topics will 
include infertility, birth control, and 
food cravings.

DIM-SUM: STEAMED BUNS 
Location: Willy East
Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-
owners

Thursday, May 28th, 6:00pm-
8:00pm. The delight of steamed 
yeast dough encases the filling, 
and once you bite into it, the fra-
grance will dance on your palette. 
The Asian tradition of dim-sum 
will be demonstrated step by step 
from scratch with Chef Paul Tseng. 
Vegetarian-friendly class. 

KIDS IN THE KITCHEN: 
SWEET STRAWBERRIES
Location: Willy West
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners, $20 for 
non-owners

Friday, June 5th, 4:30pm-
5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 5-8. June is strawberry 

season, and in this class participants 
will create recipes that highlight the 
juicy ripe fruit! 

HOME COOKING 
KNIFE SKILLS
Location: Willy West
Instructor: Max Wilke
Fee: $10 for Owners, $20 for non-
owners.

Monday, June 8th, 6:00pm-
7:30pm. Knowing how to properly 
use a knife in the kitchen is one 
of the single most important skills 
someone can learn at any level of 
cooking. Prepping meals will be a 
breeze! We’ll discuss what kinds 
of knives to own for home cook-
ing, how to use each one, as well as 
common cuts, slices and dices. Most 
importantly, we’ll go over how to 
maintain your knife! Participants 
should bring their own cutlery for 
use during this class.

ARBORICULTURE BY
Po Waterdu

ISA/WAA Certified Arborist 

WI-0429A

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

waterdutreecare.com

Call for our Free 
Visual Tree Hazard Risk Assessment. 

Ensure that your trees are
SAFE, healthy and beautiful.

TRAINED CLIMBER
(no trucks on lawns)

STERILIZED CUTTING
EQUIPMENT

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS

DISCOUNTS AVAILABLE

Safety is Our 1st Priority!

Fully Insured

30 + Years Experience

Tree Removal

Shrub Care/Landscaping

Detailed Cleanup

Consulting

Tree Crown Cleaning

Health & Aesthetics 
Pruning

Overgrown Yard 
Restoration

Historic Tree Preservation

Lighting Protection 
Systems

Cable & Bracing

Plant Amnesty

References upon Request

Planning a graduation party?  
Let Willy Street Co-op Catering help!
We offer hot appetizers, platters, entrees 

and desserts perfect for any gathering.

See www.willystreet.coop/catering for 
the downloadable menu or contact 

the Catering Coordinator at catering@
willystreet.coop or (608) 237-1201 

for help setting up a menu.

Why do all the work, when we can do it for you?
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Spring Cleaning: Are You 
Using the Food You Buy? 

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

D
id you 
know that 
according 
to the 

US Department of 
Agriculture (USDA), 
about 31 percent 
of the food that 
is available to eat 
does not get eaten? 
Almost half of our 
edible creations get 
thrown away either 
in the production 
process or by the 

consumer. The US Environmental 
Protection Agency (EPA) reports that 
“More than 96 percent of the food 
we throw away ends up in landfills,” 
and that “in 2011, we landfilled more 
than 36 million tons of food waste.” 
Consider this while also noting that 
the World Hunger Education Service 
claims that about 805 million people, 
or one in nine people, suffered from 
chronic malnourishment in 2012-
2014 worldwide. Further, the Natural 
Resources Defense Council (NRDC) 
notes “The average American throws 
away between $28 and $43 in the 
form of about 20 pounds of food each 
month. If we wasted just 15% less 
food, it would be enough to feed 25 
million Americans.” It’s still spring-
cleaning season, and with an eye on 
our refrigerators and pantries, let’s see 
if we can all stock our kitchens a little 
more mindfully.

HOW DO WE WASTE  
SO MUCH FOOD?

Food is wasted in all parts of the 
supply chain. Some foods do not get 

harvested or packaged because they 
do not meet industry or consumer 
standards. Some foods are damaged 
in transport or handled and prepared 
improperly. Some foods are sold or 
purchased in too high a volume or 
in too large a portion, and we can’t 
consume all we purchase in a timely 
fashion. A lot of fresh food is wasted 
in the household. According to the 
NRDC, two-thirds of household food 
waste can be attributed to spoilage, 
and the rest is caused by cooking or 
serving too much.

CHECK YOUR FRIDGE
Hungry? Chances are you can 

make a meal already with what you 
have. Look in your refrigerator and 
cupboards before making a trip out 
to get supplies. A lot of budding 
home culinary artists use recipes, 
and the more seasoned you become, 
the better you get at making meals 
without them, or, as Co-op staffer Erik 
Meitner said “relying less on recipes 
and more on cooking what we have.” 
He also suggests getting creative 
with leftovers. “Some foods will just 
disappear in another meal.” Learning 
to make substitutions and modifying 
recipes to use what you have helps as 
well. 

Not sure if you have a hidden 
recipe treasure in your ingredients 
on hand? There are some new apps 
for that! Civil Eats reported this past 
February that there are two apps 
available, Handpick, and Gojee, 
that might help you find recipes 
to cook what you already have, by 
browsing recipes by ingredient and 
set of ingredients, and by also adding 

your own recipe ideas to the pool for 
others to find and enjoy. The are also 
numerous apps available for portable 
devices that can help you make good 
ingredient substitutions and portion 
conversions as well. 

GET ORGANIZED
As the New York Times said 

this past March, “The dates on your 
packages have nothing to do with 
food safety, nor are they federally 
regulated. They are the manufacturer’s 
suggestion for when the products are 
at their peak quality. Properly stored 
food that looks good and smells 
good is probably good.” That said, 
organizing your fridge so that you use 
the oldest things first might be useful 
to you. In the store, we front and 
face product with the oldest product 
right up front to sell first. You may 
find this tip handy for organizing 
your own cans, jars, and bottles. 
Keep a permanent marker available 
or some painter’s tape or labels to 
date your jars and bags, or put a 
markerboard near your fridge, freezer, 
or cupboards that lists your supply 
inventory. This can be especially 
helpful if you have storage produce, 
canned goods, or freezer goods in a 
basement or cellar and away from 
sight. Seeing what is available at eye 
level in one place in your kitchen is 
a helpful tool in shopping efficiently 
and reducing waste. Labeling shelves 
and bins in the fridge helps keep 
the fridge organized too, making it 
easier to see what you have available. 
Markerboards can also be a great 
way to track what supplies you run 
out of, making it easier to make your 
shopping list based on frequent use, 
rather than impulse. 

LEARN TO STORE  
FRESH ITEMS

A well-organized fridge helps keep 
food fresh too. Drinks, leftovers, and 
other ready-to-eat foods can be stored 
at the top of the fridge. Not only is 
this a warmer spot in the fridge, but it 

will also help you see what leftovers 
you should eat before you make 
more food. Eggs benefit from being 
stored at a consistent temperature, on 
the middle shelf. Milk, yogurt, sour 
cream, cottage cheese, and packaged 
raw meats should be stored as cold as 
possible without freezing, and so the 
bottom shelf is the best spot. Storing 
raw meats at the bottom prevents 
drips from contaminating other foods 
as well (using a plate, pan, or tray 
safely keeps raw meat separate from 
the rest of the stuff in the fridge as 
well). The “meat drawer” is typically 
a tad colder than the rest of the fridge, 
which is why deli meats are best kept 
there. The door is the warmest part of 
the fridge, and the most appropriate 
spot for butter, soft cheeses, and 
condiments or other items that are 
well preserved, such as pickles. Nuts, 
natural oils low in saturated fat, nut 
butters, and whole grains and flours 
last longer when refrigerated, and the 
door is the best place for these items 
as well. 

Not all fruits and vegetables 
appreciate the same packaging or 
climate. Some don’t take well to the 
refrigerator at all (such as tomatoes, 
onions, winter squash and potatoes). 
In general, all produce benefits from 
space. As the New York Times says, 
“A crowded vegetable crisper is soon 
a rotten one.” Vegetables prefer more 
humidity, and fruits prefer less. Herbs 
don’t like being all that cold, and so 
the top shelf of the fridge or on the 
counter with some water in a vase is a 
great place to keep them. 

If you are not going to use a food 
for a while, or if you have certain 
ingredients that you don’t use often, 
sometimes the freezer is the best place 
for them. Consider freezing flour, 
tortillas, pasta sauce, bread, meat, 
hummus (with a layer of olive oil 
on top), garlic, chips, peanut butter, 
broths and stocks, and pesto, to name 
a few things that can be frozen with 
little or no preparation. 

If you are interested in learning 

Moving in May to 6333 University Avenue
(Mid Town Square) in Middleton

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

WE’RE MOVING!
Inventory is low!

Your home could be worth 
more than you think!

Get your FREE Market 
Analysis today!

Emerson Two Story Cra� sman

4 beds | 2 baths
1,701 sq �   | $319,900

Stunning Italian Villa Condo 

2 beds  | 2.5 baths
1,543 sq �    |  $184,900

Powerful Results.

Real People.
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how to properly store fruits and 
vegetables, several years ago the 
Berkeley Ecology Center created 
a great “How-To: Store Fruits and 
Vegetables” infosheet. Just print and 
post on your fridge, and find out how 
to “extend the life of your produce 
without plastic.” 

USE WHAT YOU BUY
Using what you buy saves money 

and resources. That’s not just food 
and money that winds up in the dump, 
a lot of other resources went into 
producing that food: water, energy, 
labor, land, chemicals, packaging, and 
more. 

Buy only what you need. By 
planning meals ahead, you can make 
your shopping list more efficient. 
Also, while buying in volume can 
be a savings in the long run, as the 
EPA says “buying in bulk only saves 
money if you are able to use the food 
before it spoils.” 

BUY SECONDS
The NRDC notes, “many fruits 

and vegetables are thrown out be-
cause their size, shape, and color is 
not right.” That does not mean that 
the food is not good or should not be 
eaten. In fact, your Co-op makes a 
point of making these misfit fruits and 
veggies available to you at a discount. 

If you are not sure where the discount 
bins are in the Produce section, please 
ask! The product there consists of 
items that are misshapen, blemished, 
past their peak or still mostly good 
with a little pruning and care. Bananas 
are a great example of what’s avail-
able. A bruised ripe banana can be 
frozen for banana bread or smoothies 
later. 

GET CREATIVE
Lots of produce has parts that 

people don’t traditionally use, but 
are edible, such as carrot tops, beet 
greens, and mushroom stems. An easy 
way to use the parts of produce that 
don’t traditionally get eaten is to save 
them to make vegetable stock. Fill-
ing a gallon bag in the freezer with 
vegetable scraps is one way to plan for 
this. When you have a full bag, boil 
them in water with salt and pepper to 
taste, reserve the newly made stock 
in a container with airspace and pop 
it back into the freezer. Got leftover 
bread? Let it dry and make croutons. 
When in doubt, search the internet 
for a recipe. Carrot tops, for example, 
can make a great chimichurri or salsa 
verde. 

If you still have unused scraps that 
will not be actually eaten, consider 
composting before throwing the food 
away. Vegetable and fruit scraps can 

be composted at home along with your 
yard trimmings. The cities of Madison 
and Middleton as well as Dane County 
have information on their websites 
regarding how to home compost and 
what can be put in compost, if home 
composting is new to you. 

TRACK YOUR WASTE
Want to find out how much food 

you waste? Sometimes that can 
help spark the need for change. The 
website greatist.com recommends 
designating “a week in which you 
write down everything you throw out 
on a regular basis. Tossing a half loaf 
of bread each week? Maybe it’s time 
to start freezing half the moment you 
buy it so it doesn’t go stale.” Track-
ing your waste will help you figure 
out how to shop more efficiently, and 
what items you should preserve as 
soon as you buy, so that it will last 
longer. 

Sometimes, friends and neighbors 
come together to work out their food 
waste woes. Co-op staffer Amanda 
Ikens notes, “my neighbors and I 
wanted to cut down on our waste and 
got together to work with EnAct,” a 
local program you can “work on your 
own or create a team… Together you 
will discover more than 1000 actions 
to… waste less, save water… eat well 
and save money.” 

DONATING UNUSED FOOD
Not going to eat that? Give it 

away! Someone will appreciate it. As 
the EPA suggests, one of the benefits 
of reducing wasted food is that it “sup-
ports your community by providing 
donated untouched food that would 
have otherwise gone to waste to those 
who might not have a steady food sup-
ply.” If you make too much food to 
feed yourself or your family, consider 
dropping some off at the neighbor’s 
or for friends. Or if you are doing a 
pantry or fridge sweep and you have 
food that is still within its use-by 
dates, contact a local food bank and 
find out if they will find your items 
useful. Both of our Co-op locations 
take nonperishable food donations on 
designated shelves. Donations near the 
registers at East support the Wil-Mar 
Neighborhood Center and Goodman 
Community Center, and donations 
near the registers at West support Lus-
sier Community Education Center and 
Middleton Outreach Ministry at West. 

FOR MORE INFORMATION
Here’s some online links 

previously referenced to get you 
started reducing your food waste. 
Special thanks to all the staff who 
participated in our inquiry about how 
they have managed their own food 
waste. We’d love to hear back about 
your ideas too!
The Handpick app: handpick.com
The Gojee app: www.gojee.com
EnAct Steps to A Greener Living: 
www.enactwi.org 
Berkeley Ecology Center’s “How-To: 
Store Fruits and Vegetables” PDF: 
s.coop/1wjy4 
United Way’s 2-1-1 Online 
Resource Directory, to locate nearby 
food pantries to make donations: 
s.coop/1wjy5 

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. 

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.

STORES CLOSING EARLY
Monday, May 25th at 7:30pm 

for Memorial Day



9Willy Street Co-op Reader, may 2015

O
wner-
ship is 
the fun-
damen-

tal building block 
to our cooperative 
business model, 
and quite honestly, 
we couldn’t do it 
without you. Your 
staff here at the 
Co-op often discuss 
how important ac-
tive Ownership and 
equity investment is 
to cost savings on 

your grocery purchases. Ownership is 
even more powerful than that. Beyond 
the cost savings Ownership provides, 
we don’t often discuss just how the 
Co-op, as a business, benefits from 
Owners like you.

INVESTING EQUITY IN 
YOUR OWNERSHIP  

To become an Owner at Willy 
Street Co-op, we ask you to invest a 

OWNERSHIP NEWS

Investing in Ownership is 
No Small Thing

by Ashley 
Kuehl, 
Owner 
Records 
Administra-
tor

certain amount of equity based on 
the type of Ownership you’re signing 
up for. Becoming an Owner of our 
cooperative means you are making a 
shared investment in the Co-op along 
with currently more than 31,000 
other Owners. At Willy Street Co-op, 
we call this an investment of your 
Fair Share. In my role as the Owner 
Records Administrator, I talk to 
many Owners on a regular basis who 
see this investment of equity as a fee 
to shop at the Co-op, much like an 
annual membership you may see at a 
warehouse club. The truth is invest-
ing equity in your Ownership at the 
Co-op has a very different function 
than a membership fee at a ware-
house club. 

HOW YOUR OWNERSHIP 
PROTECTS THE CO-OP 
AS A BUSINESS 

Cooperatives, by law, cannot use 
your equity as profit. Your equity 
is used for a portion of our capital 
expenditures, assisting with store 

operations. Fair Share Equity is your 
financial contribution to your Co-op, 
just like any owner of any business. 
The more Fair Share Equity the Co-
op has, the less we need to borrow 
from others to finance the operations 
of the Co-op. In a way, the equity that 
is invested by you, our Owners, can 
be seen as how we build our good 
credit as a cooperative business. As 
a consequence, you could also see 
your equity investment as your stake 
and shared risk in whether or not our 
business succeeds.

Frankly, without our Owners, we 
wouldn’t have the means to compete 
as a vibrant cooperative business in 
Madison. Unlike with conventional 
businesses, each Willy Street Owner 
is invested equally and therefore has 
an equal say in the governance of 
our Co-op.  Your Ownership comes 
with voting privileges to participate 
in democratic elections. We rely on 
the opinions of our Owners to help 
select a Board to recommend busi-
ness decisions. We also rely on you, 
our Owners, to contribute a wealth of 
knowledge to our committees and fo-
rums and steer our Co-op in a direc-
tion that will best suit all our needs. It 
is the responsibility of our Board and 
Finance Department to manage the 
Co-op’s equity and profits appro-
priately so that we can maintain and 

grow our cooperative to best serve the 
interests of our Owners. 

PATRONAGE REFUNDS
For your investment in the Co-op, 

profits are returned to Owners, via 
patronage refunds when approved by 
the Board. When co-ops have a profit 
at the end of a fiscal year, they may 
distribute the Owners’ share of the 
surplus back to the Owners propor-
tionate to their purchases, not the 
size of their investment. Whether or 
not the board decides to issue profit 
as a patronage refund, and how large 
the refund may be, depends on how 
much profit was earned and what the 
needs of the cooperative are at the 
time. Sometimes surplus is needed to 
improve or maintain our operations for 
you, our Owners. When the Co-op is 
able to distribute surplus profits back 
to our Owners, we are able to take 
advantage of significant tax savings, 
which helps us keep more money 
in our local economy all around. A 
patronage refund was not allocated for 
Fiscal Year 2014, which ended in June 
of 2014.

REFUNDING EQUITY
It is also our Board’s responsibility 

to return the amount of equity invested 
back to our Owners who wish to end 
their Ownership. In other words, as 

1398 Williamson Street
(608) 257-1630 • acewilly@tds.net

GET AN EDGE  
ON SPRING. 

Bring your garden tools  
in for sharpening!

COMPLEMENT
YOUR ART WITH

QUALITY FRAMING
WE'RE EXPERIENCED AND

HAPPY TO HELP!

FRAMING, STITCHERY, ART SUPPLIES
FOR 34 YEARS

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

608.274.1442 or lynnsofmadison.com

Carlos & Sara Alvarado

1914 Monroe St | 608.251.6600

TheAlvaradoGroup.com 

HOME
i s  where

YOUR
STORY
BEGINS
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GARDENING NEWS

Save Money With Gardening

by Megan 
Minnick, 
Purchasing 
Director

an Owner, you not only receive a cost 
savings as well as a voice in the busi-
ness, but your equity investment is 
also completely refundable once you 
no longer wish to be an Owner. Now 
that’s a deal!

To receive an equity refund, Own-
ers do need to make a formal request 
at our Customer Service desk, or by 
mail. Equity refund requests head to 
our Board for approval of its release. 
You might also ask what happens to 
unclaimed equity when an Owner sim-
ply stops shopping at the Co-op? This 
is what the Co-op refers to as Owner 
abandonment. 

Every year, the Co-op notifies 
Owners who haven’t shopped in over 
three years that action must take place 
on their Owner accounts in order to 
remain in good standing. This means 
an Owner may need to shop or make 
an equity investment. Abandoned 
Owners may also choose to close their 
accounts with the option to either have 
their equity refunded or donated to 
our Community Reinvestment Fund. 
Legally, the Co-op cannot maintain a 
hold on equity of abandoned Owners 
without notifying the Owners who run 
the risk of abandonment. State Statute 
Chapter 185 dictates the notification 
process we need to follow. If aban-
doned Owners choose neither the 
option of maintaining their accounts 
nor having their equity refunded or 

donated, then their equity automatical-
ly goes into our Community Reinvest-
ment Fund. 

COMMUNITY 
REINVESTMENT FUND

Since 1992, the Co-op has distrib-
uted $317,000 of either donated or 
abandoned equity towards community 
development and educational projects 
through our Community Reinvest-
ment Fund. Grants may be awarded 
to local projects in both Madison and 
Middleton communities covering one 
or more of the following topic areas: 
food justice or access, cooperatives, 
sustainable agriculture, health or well-
being, and social change. 

We make sure that abandoned eq-
uity goes towards making a difference 
in the quality of life for our communi-
ties by supporting projects and events 
that are consistent with Willy Street 
Co-op’s goals. This community giving 
is based on Cooperative Principle 7— 
“Concern for Community: While fo-
cusing on Owner needs, cooperatives 
work for the sustainable development 
of their communities through policies 
accepted by their Owners. You can do 
something for the community even as 
you keep succeeding.”  In Fiscal Year 
2014, the Community Reinvestment 
Fund Committee awarded $30,000 to 
18 organizations, and the Board has 
allocated $25,000 to award this Fiscal 
Year. 

THANK YOU FOR BEING AN 
ACTIVE OWNER!

We rely on you, our Owners, to 
help make this Cooperative work. To-
gether we are autonomous. Together 
we are successful. Together we make 
our community more vibrant. Owner-
ship at Willy Street Co-op, even if it’s 
only making equity investments, is no 
small thing. In fact, it is everything. 
So a big thank you to you, an Owner 
of this Co-op, for your investment, 
participation, and your encourage-
ment to push this business to become 
a place of community!  

T
here are lots 
of reasons 
to plant a 
vegetable 

garden. It’s a great 
way to get outside 
and get some 
exercise; it gives 
you the opportunity 
to be creative and 
think scientifically 
at the same time; it 
can be a great stress 
reliever, and of 
course the delicious 

end product is pretty good too!

BUT CAN GARDENING 
SAVE MONEY? 

Turns out the answer is yes, if 
you want it to. The key is to approach 
your garden with the mindset of “how 
little money do I have to put in for 
maximum reward”?  All you really 
need are some seeds, starts, and a few 
basic tools, which you can get right 
here at the Co-op! 

DECIDING WHAT TO GROW
If you’re gardening to save money, 

being practical and thoughtful about 
what you want to grow is paramount. 
Here are some factors to consider:

What do you and your family 
actually eat on a regular basis? This 
sounds like a no-brainer, but it’s 
really easy to look through a seed 
catalog and be lulled into the notion 
that this year if you just grow enough 
of that beautiful eggplant variety, 
you can convince your family to eat 
it. Maybe, but chances are if your 
family (like mine) are not eggplant 
lovers, they won’t suddenly change 
their minds and eat mass quantities 

of it in September when the harvest 
comes. It’s extremely important to 
think practically—what do you buy on 
a regular basis that your family likes 
to eat? 

It may also be useful to think 
outside the produce department when 
selecting plants to grow. For example, 
I drink a lot of tea in the winter, so 
I’ve recently started planting a tea 
garden with chamomile, lemon balm, 
lemongrass, and a few other herbs that 
I can easily dry and use throughout the 
cold months.

What’s your shade situation? 
Shade is perhaps the greatest 
challenge for urban gardeners, 
especially in cities like ours that 
have lots of beautiful, big trees. It’s 
tempting to think that maybe this year 
your tomatoes will not mind a few 
hours of shade every day… sorry, 
they will mind, and you will not get 
maximum yield from them. Most 
garden plants need full sun in order to 
thrive, but luckily there are a few that 
will produce in partial shade. These 
include most common culinary herbs 
(except for basil), kale, chard, lettuce, 
spinach, beets, and broccoli.

How much space do you have? 
If you have a huge backyard with 
plenty of space, great! If not, you can 
still save money by concentrating 
on high value crops that do well in 
small spaces. Tomatoes, peppers, and 
eggplant for example, are all relatively 
expensive to buy even when they 
are in season, but they grow well in 
containers on a porch or balcony. 
Salad mix, arugula, and other greens 
can be seeded densely in a small space 
and then cut for salad and allowed 
to regrow for future harvests. There 
are lots of creative ways to use small 

        Healing Foot 

        Reflexology
Stress Reduction, Relaxation, 
and a step towards Wellness

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

Madison, WI 53703  

www.healingfootreflexology.com

Monday & Thurs 12:00- 5:00 

Call (608) 371-3789 

for an appointment

spring courses
START SOON

REGISTER TODAY 
union.wisc.edu/wheelhouse

create. make
.

do.

ALSO OFFERED:

Open Studio - DIY Projects  

Free Events - Group/Party Hosting
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W
e are 
proud 
to an-
nounce 

that Willy Street 
Co-op, beginning 
with the 2015 
sunscreen season, 
will not carry any 
sunscreen ranked 
by the Environmen-
tal Working Group 
(EWG) above a 2 
for safety. 

The EWG is 
a non-profit or-

ganization dedicated to protecting 
human health and the environment 
by looking critically at the products 
we buy. They have a database called 
Skin Deep that focuses on body care 
products. EWG analyzes the ingre-
dients and current research on those 
ingredients to rank bodycare prod-
ucts. A rank of 0-2 is considered 
Low Hazard, 3-6 Moderate Hazard 

WELLNESS NEWS

Sunscreen Rankings

by Angela 
Pohlman, 
Category 
Manager–
Wellness

garden spaces—a simple Google 
search for “gardening in small spaces” 
yields a plethora of ideas about how to 
get maximum yield in tight spaces.

How much time do you have? 
Time is a limiting factor that is often 
overlooked by new gardeners. On a 
lovely spring day it’s really easy to 
get inspired and decide to plant a huge 
garden; but when hot, mosquito-laden 
July and August roll around, we’re not 
always so keen to spend hours outside, 
and there are lots of other summer 
activities that take us away from our 
gardens. Be realistic about the time 
you are willing to spend on your 
garden throughout the entire growing 
season, and plant accordingly. Other-
wise, the time and money you put into 
starting your garden will not pay off in 
a good harvest.

MONEY SAVING TIPS
This is by no means an exhaustive 

list; just think creatively and you’ll be 
amazed by how much bounty you can 
get from your garden for very little 
monetary input.
• Install a rain barrel. If you live in 

the city and pay for your water, this 
is one investment that can really 
pay off, plus it’s a great water 
conservation measure.

• Seek out creative solutions for 
repurposed containers and supplies. 
You’d be amazed what people have 
repurposed into plant containers:  
old teapots, barrels, desk drawers, 
boots.. as long as you can put dirt in 
it, and it has some kind of drainage, 
the sky’s the limit. An old milk jug 
can be cut up into strips and used 
as markers for your plants. Old bed 
headboards and broken swing-sets 
can be turned into effective trellises. 
Garage sales and Craigslist are great 
places to look for inspiration.

• Home composting can reduce or 
even eliminate the need to purchase 
fertilizer. Kitchen scraps, autumn 
leaves, and grass clippings all make 
excellent compost. I find that by 
composting these things throughout 
the year, I generally have enough 
good quality compost to charge my 
garden’s fertility. If you don’t have 
a supply of homemade compost at 
the ready, we sell a great locally 
made compost from Purple Cow 
Organics. A few bags go a long 
way!

and 7-10 is High Hazard. 
We decided to focus on sunscreen 

to start with because sunscreen is a 
product of high safety concern, and 
we wanted to be able to let customers 
have complete confidence that what 
they are buying from the Co-op is the 
safest we could find. 

Just another step the Co-op is 
taking to support our community, and 
offer the best products available. Stay 
tuned for more positive change in the 
future!  

on the money?
Are your financial choices

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

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

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

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

Watch our story at heartlandcu.org/golocal. 

   1.800.362.3944  >

STORES CLOSING EARLY
Monday, May 25th at 7:30pm 

for Memorial Day
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PUREMEDY 
With ingredients pure enough to eat, and that are 100% organic or 

wild-crafted, this 150-year-old recipe will become your new favorite salve. 
Check out the Original Healing Salve. Clinically shown to kill bacteria and 
candida, use it for every skin issue! Make sure you pick up a jar for your 
medicine cabinet. Available at East and West. 

THE HONEST COMPANY ORGANIC BABY POWDER 
Made with organic cornstarch and arrowroot powder to absorb moisture, 

and aloe and probiotics to keep skin healthy. Free of talc, gluten, parabens, 
fragrances. Available at East and West.

OREGON’S WILD HARVEST NETTLE AND QUERCETIN 
A combination of freeze-dried organic nettle, and the antioxidant 

quercetin. Both are know for support during allergy season. Available at 
East and West. 

WILLY STREET COOP MELATONIN PLUS 5 MG 
A higher-dose melatonin with B6 and Calcium, which are key players in 

the synthesis of melatonin. Available at East and West.

SUSTAIN CONDOMS 
Sustainable, fair trade condoms. 10% of profits support women’s 

reproductive health care. Free of a carcinogenic chemical—nitrosamine. 
Vegan, non-GMO, and B-Corp Certified. A compassionate company all 
around! Available at East and West.

NOW ULTRASONIC ESSENTIAL OIL DIFFUSERS 
Utilizing high-frequency ultrasonic vibrations to create an cool, ultra-

fine aromatherapy mist. No heat! Auto shut off, silent, easy to clean. 
BPA-free. Two styles—original or faux wood. Available at East and 
West.

TULA’S COCOKEFIR COCONUT YOGURT
We all know the path to a healthy body starts with a happy belly. And 

if ever there was a product that could convince you of this, it’s Tula’s 
CocoKefir coconut yogurt. Actually, there are 25 billion reasons to try 
this new dairy-, cholesterol- and soy-free yogurt, as in 25 billion active 
cultures per 4 oz serving. Made from raw coconut meat and naturally low 
in sugar. Now you have the perfect way to make your belly sing again 
after all those backyard barbeque meals. A happy belly is a happy you. 
Available at West.

TRES PUPUSAS
Wow, our friends in Colorado really have things figured out! 

Introducing, Tres Pupusas of Boulder, CO, These non-GMO, gluten-free 
tortillas are stuffed with perfect ingredients like black beans and sweet 
corn or green chile and cheese. They’re also made from organic corn. 
You can have them for breakfast, lunch, dinner, or any time you get a 
craving for delicious Latin American food. Pupusas originated in El 
Salvador, but you can check them out in the frozen section at Willy West 
and East.

WILKIN & SONS LEMON CURD
The first two ingredients in this spread are sugar and butter, but it’s 

anything but rubbish. This is a product many Owners have requested, 
and you can find it in the packaged food section of Willy West near the 
jellies. Just spread it on anything you like and thank your fellow Owners 
for their exceptionally sophisticated English taste.

off   
 1st wednes

day ea month

THIS 
MONTH’S 
WELLNESS 
WEDNESDAY 
IS MAY 6TH. 
  

Next month’s Wellness 

Wednesday is June 3rdSAVE the DATE

Annual Meeting & Party
This year’s Annual Meeting & Party is on 
Thursday, July 9th. Dinner, live music, 
giveaways, meeting and kids’ activities. 
Free to all Owners, but get your tickets 
ahead of time!



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 .

may

co-op deals: May 20–June 2

Health & Wellness

Health & Wellness

co-op deals: April 29–May 19

NORDIC NATURALS 
prenatal dha 
500 mg 

$23.99/tx

90 softgels • was $34.79/tx

TERA’SWHEY 
rbgh-free 
whey powder 
Bourbon Vanilla, Plain, Dark Chocolate

$14.99/tx

12 oz • was $20.79/tx

ACURE 
argan oil 

$10.99/tx

1 oz • was $14.99/tx

NATURE’S GATE 
shampoos & 
conditioners
All Kinds on Sale! 

2 for $10.00/tx

18 oz/ea • was $15.98-20.38/tx

EVAN HEALY 

whipped shea 
butter lip balm

$5.99/tx

157 gm • was $7.99/tx

RAINBOW LIGHT 
women’s one 
multivitamin 

$8.99/tx

30 tab • was $14.49/tx

AURA CACIA
lavender mineral 
bath packets 

2 for $4.00/tx

2.5 oz/ea • was $5.98/tx

LAKEWOOD  
pure aloe juice

$5.99/tx

32 oz • was $9.49/tx

LIFEFACTORY
22 oz bottle 
with straw
All Colors on Sale!

$17.99/tx

1 ea • was $23.99/tx

JASON 
fluoride-free 
powersmile 
toothpaste  

$3.99/tx

6 oz • was $6.49/tx

SOUTH OF FRANCE
natural bar soap 
All Kinds on Sale! 

$2.99/tx

6 oz • was $4.29/tx

NUTRITION NOW
pb 8 acidophilus 

$8.99/tx

60 cap • was $13.49/tx

ALBA BOTANICA
mineral 
sunscreen 
All Kinds on Sale!

$6.99/tx

4 oz • was $10.79/tx

NEW CHAPTER 
perfect postnatal 

$21.99/tx

48 tab • was $31.79/tx

SPECTRUM 
chia seed 
omega-3 & fiber

$8.99/tx

12 oz • was $13.99/tx

AMAZING GRASS 
wheat grass 

$21.99/tx

8.5 oz • was $32.49/tx

NUBIAN HERITAGE 
lotions 
All Kinds on Sale!

2 for $12.00/tx

13 oz/ea • was $22.58/tx

OREGON’S 
WILD HARVEST 
organic nettle 

$15.99/tx

90 ct • was $20.49/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  A p ri l  2 9 - M a y  1 9

ALTER ECO
chocolate bars
All Kinds on Sale!

$2.99
2.8 oz • was $3.79

HOPE HUMMUS
hummus
All Kinds on Sale!

$3.69 
8 oz • was $4.19

FOOD FOR LIFE 
sprouted corn 
tortillas

$2.39
12 pc • was $2.99

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

$1.29
6 oz • was $1.49

ENVIROKIDZ
crispy bars
All Kinds on Sale!

$2.99
6 oz • was $4.49

GO MACRO
bars
All Kinds on Sale!

$1.99
1.8-2.5 oz • was $2.99

ORGANIC VALLEY
organic 
shredded cheese
All Kinds on Sale!

$4.29
6 oz • was $4.99

FRONTERA
enchilada sauce 
All Kinds on Sale!

$2.99
16 oz • was $3.99

DR. BRONNER’S
coconut oil

$7.99
14 oz • was $10.49

LIVING HARVEST
hemp milk
All Kinds on Sale!

$2.69
32 oz • was $3.99

$29.99
1 case • was $42.99

GOOD HEALTH
chips
All Kinds on Sale!

$2.29
5 oz • was $3.29

DREW’S
dressings
All Kinds on Sale!

2 for $5.00
12 oz/ea • was $6.58

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

$5.49
48 oz • was $7.19

ANNIE’S 
HOMEGROWN
bunny crackers
All Kinds on Sale!

2 for $6.00
7.5 oz/ea • was $8.38

SAMBAZON
organic açai 
smoothie packs

$5.29
4 pc • was $6.49

CASCADIAN 
FARM
organic 
cereal
All Kinds on Sale!

$3.39
8.6-12.3 oz • was $4.99

QUE PASA
tortilla chips
All Kinds on Sale!

$3.69
16 oz • was $5.29

TANDOOR CHEF
naan pizza
All Kinds on Sale!

$1.99
7.4-8.5 oz • was $2.79

co-op deals: April 29–May 19

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

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

our sales and offer better sale pricing. For mor

for the email fl yer, see willystreet.coop/Owner-Re
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DRY SODA
soda 4-packs
All Kinds on Sale!

$3.49
4-pk • was $4.49

CASCADIAN FARM
organic 
frozen fruit
All Kinds on Sale!

2 for $6.00
8-10 oz/ea • was $7.58

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  M a y  2 0 - J u n e  2A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

FIELD DAY
organic 
pasta sauce 
All Kinds on Sale!

2 for $5.00
26 oz/ea • was $5.58

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

$2.99
11 oz • was $4.29

TALENTI 
gelato pops
All Kinds on Sale!

$3.99
9 oz • was $5.49

GARDEN OF 
EATIN’
tortilla chips
All Kinds on Sale!

$3.99
16 oz • was $5.29

amy’s
organic 
refried beans 
All Kinds on Sale!

$2.39
15.4 oz • was $2.99

BEANFIELDS
bean chips
All Kinds on Sale!!

$2.69
5-5.6 oz • was $3.49

SANTA CRUZ
organic 
lemonade 
All Kinds on Sale!

$1.65
32 oz • was $2.99

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

$1.75
6 oz • was $2.99

CALIFORNIA 
OLIVE RANCH
everyday 
olive oil

$7.99
16.9 oz • was $11.19

CLIF BAR 
organic kit’s bar
All Kinds on Sale!

4 for $5.00
1.62-1.69 oz/ea • was $8.76

HONEST TEA
iced tea
All Kinds on Sale!

2 for $2.00
16 oz/ea • was $2.98

FIELD DAY 
organic crackers
All Kinds on Sale!

2 for $4.00
4.4-8 oz/ea • was $4.98

BIONATURAE
organic 
pasta
All Kinds (except Lasagna) on Sale!

$1.99
16 oz • was $2.49

STONYFIELD FARM
greek yogurt
All Kinds on Sale!

2 for $3.00
5.3 oz/ea • was $3.98

BIONATURAE 
organic 
tomatoes 
All Kinds on Sale!

$2.39
28.2 oz • was $3.19

CROFTER’S
organic premium 
fruit spread 

$2.69
10 oz • was $3.79

co-op deals: May 20–June 2

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

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

or more information, including how to sign up 

eet.coop/Owner-Rewards-change.
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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 ine    Ha ckbe rry    Bas sw ood    Oak    Hon e y  L ocu s t    Har d  Map le  

Locally Grown and Locally Made in Madison, WI 

Madison Herbal Institute 

invites you to

Sun, June 7 :: 10 am – 4 pm

Olbrich GardenS

Help us celebrate the wonders of herbs as food and 
medicine for our health and well-being. 

Enjoy herbal presentations and herb walks for adults and children, as well as 

kids activities. Shop at the Herbal Marketplace for salves, soaps, plants, 

tinctures and books.

Free and Open tO the public
For more info. call  608.512.9633 or 

visit madisonherbalinstitute.org

Classes for aDUlTs

 10 am  Tradition of Fire Cider &  
How to Make It

 11:30 am  Healing Insomnia
 1 pm  Growing Medicinal Herbs
 2:30 pm  Herbal Allies for Acute 

Trauma

Classes for KIDs

 10:15 am  Treasure Hunt: Helpful Plants 
in Your Yard

 11:30 am  Family Aromatherapy
 12:25 pm  Acupressure for Family
 2:15 pm   Plant Walk for Kids & Families
 3 pm   Plants & Pets

Thanks to our 

contributing 

supporters!

4.15.15_WillyStReader_sq_Herb Day.indd   1 4/20/15   9:56 AM

THIS MONTH’S WELLNESS 

WEDNESDAY IS MAY 6TH.  

 

Next month’s Wellness Wednesday 
is June 3rd

off   
 1st wednes

day ea month
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A
ntici-
pating 
our first 
spring 

vegetables and 
herbs, so delicate 
and transitory, I 
feel the energy 
whose lightness 
perfectly matches 
the fleeting quality 
of the season. Our 
time with these 
foods is short and 
sweet (or pungent, 

or thrillingly bitter). Fortunately, I 
love fermentation, an age-old method 
of food preservation that, through 
the dark winter, enables me to enjoy, 
transformed by microbiology and 
memory, the nourishing and delicious 
flavors of May. 

Books and websites on 
fermentation abound (I particularly 
recommend Sandor Katz’s The Art 
of Fermentation), so I’ll only hit the 
basics here. There’s a lot of science 
yet to be done, and some claims about 
the health benefits of fermented foods 
may not be well-founded. It’s clear, 
however, that fermentation makes 
foods easier to digest, produces 
essential vitamins, and can play a role 
in strengthening our immune system. 
It’s also clear that it’s very safe; the 
bacteria responsible for fermentation 
produce an environment that’s hostile 
to harmful microorganisms. 

Best of all, it’s easy! All you need 
is a vessel, water (dechlorinated) and 
salt (free of any additional chemicals). 
My own preference is for glass 
canning jars whose removable rubber 
seal features a “tongue.” These allow 

DIY NEWS

Preserving Spring Produce 
with Fermentation

by 
Andy 
Gricevich, 
Produce–
West

the gas produced by fermentation 
to escape without letting any air in, 
eliminating the risk of mold. Ordinary 
canning jars are also fine. I don’t 
believe there’s any truly food-safe 
plastic, and prefer not to use it most of 
the time. 

Start with a clean work area, tools 
and hands. Everything should be 
sanitary, but needn’t be sterile; hot, 
soapy water and cheap vinegar do the 
job. Rinse and chop your produce, 
pack as much as possible into your 
containers (leaving a little space at 
the top), and cover it with brine (salt 
dissolved in water). My rule of thumb 
is: make the brine just a little too salty, 
remembering that the end product will 
mellow.

Unless you have an airtight setup, 
you’ll need to keep your veggies 
submerged. Weigh them down with 
a chunk of vegetable, a clean stone, 
a bag full of brine... whatever makes 
sense. When you’ve packed and 
sealed your containers, label them, and 

store them away from direct sunlight, 
on something to catch any brine that 
leaks out. If using an ordinary jar, 
loosen the lid daily, at first, to release 
pressure. Then wait, anywhere from 
a few days to a couple of months, 
depending on the temperature and 
on how you like your ferment (three 
weeks is pretty usual). When it’s done, 
transfer it to the fridge, or to a cool 
cellar. 

That’s really about all you need 
to get started! Here are some ideas 
for working with this spring’s early 
produce: 

I love to ferment ramps, the 
amazing wild leek. I separate 
the leaves from the violet stems, 
preserving the leaves whole and the 
stems chopped. Use the leaves like 
herbs, or make a pesto. The stems are 
great in omelettes, sandwiches, salads, 
marinades and sauces. Fermentation 
brings out a lovely, lemony quality. 

Slice and ferment green garlic 
on its own, or as a seasoning. I 
leave garlic scapes (the next stage 
in the growth of the plant) whole, 
gently bending them into rings as I 
pack the jar. I haven’t yet fermented 
sorrel—a tangy herb resembling baby 
spinach—but I’ve read about it, and 
will definitely include it in this year’s 
experiments. Toss chives and other 

spring herbs into ferments—their 
flavor generally softens over time, so 
try putting more in than you think you 
need. 

I’ve had some success with 
dandelion, and want to explore 
fermenting leafy greens further—it’d 
be lovely to have nourishing local 
kales and chards around in the winter. 
Spring radishes keep beautifully, their 
persistent crispness and sharp flavor 
nicely balancing the sourness of the 
ferment. I like to slice them into fairly 
thin half-moons and add ginger or 
garlic and herbs. 

Fermented asparagus is a treasure, 
more complex in flavor than its 
vinegar-based equivalent. Trim the 
bottom ends, making sure it fits 
upright into your vessel, adding herbs 
and pickling spices before the spears 
go in. Asparagus retains its crispness 
well, although I advise giving it a 
shorter fermentation period of only 
3-10 days. 

All these things combined would, I 
think, make a fabulous spring kimchi. 
I’m ready to get started, and hope you 
are too. Have fun, and happy spring!

STORES CLOSING EARLY
Monday, May 25th at 7:30pm 

for Memorial Day
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GARDENING NEWS 

Soil Testing

by Mike 
Burns, 
Merchan- 
diser

WHAT DO YOUR

CHIP gifts
accomplish?

They help
Community Shares of Wisconsin

and its 68 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!

Midwest Environmental 

Advocates is advising a citizens 

group, Farms Not Factories, trying 

to protect their water—though a 

26,000-hog confinement plans 

to come to Bayfield County. The 

resulting 6.5 million gallons of 

liquid manure annually, to be 

spread on farm fields, could easily 

affect groundwater and the watershed, less than eight miles 

from Lake Superior. As one resident said, “The risk of pollution 

and threats to our health are just too great.”

“Wisconsin Farmers Union just became a 

Community Shares member group last year, 

and we are really impressed. In addition to the 

fundraising support, which is a great benefit to 

us, we also get a lot of technical assistance and 

nonprofit networking support from Community 

Shares.” – Kara O’Connor

Wisconsin Early Childhood Association (WECA) connects us 

to issues related to the well-being and education of children. 

For instance, at the Wisconsin World Cafe which WECA co-

sponsored, over 70 

people from health care, 

corrections, child care, 

mental health and faith 

communities met to learn 

how to work together 

to advance change for 

young children, child care 

providers, and families.

F
ollowing a 
long cold 
winter, we 
are all ready 

for warmer days 
and lots of sunshine.  
Personally, I get 
really excited about 
starting my garden.  
The challenge is 
keeping my cool and 
not going too crazy 
planting things too 
early before the last 
frost. My seed starts 
are bursting, ready 

to get outside and in the ground, but 
not too fast! 

One often overlooked aspect of 
planning a home garden is to test the 
soil. Soil testing, although not neces-
sarily essential, can really help step 
up your home garden quite a bit. For a 
rather inexpensive (some as low as $5 
or $10) and comprehensive test, you 
could potentially save a lot of time and 
money. Not to mention saving fertil-
izer and soil amendments that may not 
even be needed and, of course, have a 
successful and thriving garden season.

BASIC INFORMATION
The most basic information 

gathered from soil testing is the soil 
matrix/structure, nutrient composi-
tion and soil pH. The benefit of this 
information is huge. By understanding 
your soil structure, you can determine 
how well your soil drains or retains 
moisture. Nutrient composition will 
tell you what nutrients are abundant 
in your soil and which nutrients you 
might need to supplement based on 
particular plant needs. Most plants 
have an optimal soil pH (some are 
more sensitive than others) and having 
an optimal soil pH, whether acid or al-
kaline, is essential for crops to uptake 
nutrients. 

There are some very basic tests 
to determine what type of soil texture 
(and thereby the basic structure) you 
have in your garden. All you need 
for the first test is a handful of moist 
soil from your garden. Roll the moist, 
but not soaked, soil in your hand and 
then rub it between your fingers. Soil 
that is mostly sandy will fall apart and 
feel gritty between your fingers. Clay 
soil will hold together well, feel very 
smooth in your fingers and will make 
ribbons when squeezed in your hand.  
Loam soil is a combination of both 

that holds together well yet is gritty. 
Loam is usually preferred. This is cer-
tainly not an exact science but you can 
learn a lot from this test and determine 
what amendments you need to add for 
your particular needs.

NUTRIENT TESTS
Nutrient tests, the most widely 

used soil tests, should be used by all 
gardeners to determine the level of 
nutrients in their soil. This is always 
useful whether you are starting a new 
garden, getting ready for the season, 
or rotating crops with different needs.  
It is also environmentally responsible.  
Spraying fertilizers regularly when 
it is not necessary can lead to nutri-
ent pollution. When there is too much 
nitrogen or phosphorus, plants will not 
take the nutrients up and they will end 
up in our local water system, creating 
numerous problems. A soil test will 
ensure you are only giving crops what 
they really need.

There are some tests you can buy 
and do at home but I would not rely on 
them. For costs ranging from $9-$40, 
labs will test levels of phosphorus, 
potassium, nitrogen, calcium, mag-
nesium, and soil pH. These are the 
essentials but labs will test for a wide 
range of things including other micro-
nutrients, biological activity (including 
microorganisms), and chemical pol-
lutants (such as arsenic, mercury and 
lead). As you can imagine, the price 
goes up dramatically for these extra 
tests. We are lucky to have one of the 
nation’s best agricultural schools right 
in our neighborhood so take advantage 
of it. Check out the UW Extension’s 
website for all kinds of great local ag-
ricultural information. Their soil test-
ing website is: uwlab.soils.wisc.edu/    

PROPER PH
In order for those essential nu-

trients to be made available for your 
plants to absorb, the soil must be at the 
proper pH. The pH describes the rela-
tive acidity or alkalinity of your soil’s 
makeup, and it has important impli-
cations for plant health and growth. 
Soil pH not only influences whether 
essential nutrients are available for up-
take by plant roots, but is also impacts 
beneficial fungi and bacteria in the 
soil. Simple pH tests can be purchased 
and performed by home gardeners 
but are usually included in most lab 
tests anyways. Remember that certain 
plants like certain ranges of pH. 
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Y
ou may 
never hear 
them say 
how much 

they enjoy spring, 
but the gnomes in 
your yard celebrate 
it with as much 
enthusiasm as any 
Wisconsinite. If 
you do hear them 
say it, you’ve been 
in the sun too long. 
The gnomes know 
everything that hap-

pens in the backyard and garden, and 
if they could offer any advice, they’d 
probably say that conventional tilling 
isn’t necessarily the best way to keep 
your plants healthy and your thumbs 
green. They’d also say that the 
mystery clumps in the sandbox have 
something to do with the neighbor’s 
cat, Roxie. Fortunately for us, this ar-
ticle will focus on alternative ways to 
garden, specifically no-till gardening 
and trying not to interfere with the 
natural ways soil helps create perfect 
produce. The mystery clumps shall 
remain a mystery.

ISN’T TILLING THE BEST 
WAY TO AERATE AND 
OPEN-UP THE SOIL?

Sure, cracking open the shed 
and grabbing the tiller on a Saturday 
morning to make the soil appear 
fresh and new feels great, but that’s 
not what your soil needs. To quote 
the great Thom Yorke, “just ’cause 
you feel it doesn’t mean it’s there.” 
Tilling, although a mainstream prac-
tice, creates soil erosion by allowing 
the surface layer to be turned over 
and over, exposing beneficial earth-
worms, bacteria, and fungi while 
compacting the deeper layers of soil. 
The tilled soil, then, could be washed 
or blown away, while the earthworms 
would be exposed to the likes of 
birds and toddlers. The no-till ap-
proach, conversely, advocates poking 
holes into the soil for aeration, gen-
tly. The plants may not be there, but 
the ecological elements necessary to 
make them succeed certainly are. To 
get started, sustainable-gardening.org 
suggests placing an inch of compost 
over your existing soil, followed by 
two inches of mulch, and then creat-
ing holes. They say, “No-till garden-
ing doesn’t provide the sudden jolt 

GARDENING NEWS 

No-Till Gardening

by Nate 
Smith,  
Grocery—
West

that a fertilizer does, but it provides a 
nice, even delivery of nutrients.” You 
can skip the fertilizer all together 
with no-till gardening. The mulch 
helps block the sun from baking 
the soil, while the compost retains 
moisture so you don’t have to water 
as much.

WHY CARBON IS  
IMPORTANT

Plants use photosynthesis to take 
carbon out of the atmosphere to cre-
ate organic matter and oxygen. When 
soil is tilled conventionally, carbon 
dioxide is released at an abnormally 
high rate. The carbon you release 
into the air away from the soil would 
be much better in the soil where it 
works hard to make plants thrive. 
No-till gardening simply means 
taking a lighter approach to aerat-
ing while keeping photosynthesis in 
mind, treading lightly on areas where 
you plant and allowing compost to 
help build the carbon in your soil. 
The more compost and organic mat-

ter you can introduce to your soil, and 
the less you turn over the soil, the bet-
ter your yields will be over the years. 
In other words, allow the organic 
matter to perform its duty and turn the 
tiller into a piece of yard art.

THE TOOLS OF THE TRADE
Since your tiller is now out of the 

picture, the best tools to use in no-till 
gardening are your favorite stick and 
some patience. A garden that has been 
tilled year after year will need time 
to regain its ideal growing strength, 
especially if the soil has been deeply 
compacted. On a larger scale, think 
of the weight of the farm equipment 
that is used to till fields, and imagine 
how that weight deprives the soil of 
its ability to aerate. Too often we are 
concerned with the great crops we’ll 
have in autumn and miss the focus on 
our soil in the spring. So this growing 
season, grab your favorite stick, poke 
some gentle holes in your garden soil, 
and let Mother Nature do what’s she’s 
been doing forever. If you can’t prac-
tice no-till gardening for your plants, 
at least practice it for your gnomes.

When our gardens are treated like 
ecosystems and managed in a way 
that supports natural processes there 
is little need for constant soil testing, 
or for constant additions of fertilizers. 
Exceptions are highly disturbed soil, 
soil that has been mismanaged through 
indiscriminate applications of fertil-
izers and synthetic compounds, or 
instances where the native soil is truly 
deficient in a specific nutrient. A soil 
test will establish the baseline for a 
fertilizing plan and pH tests will help 
to monitor the progress. 

MULCH, MICROBES &  
MOISTURE

Whether or not you have your soil 
tested, just remember the 3Ms: mulch, 
microbes and moisture. Maintain two 
inches of organic nutrient dense mulch 
at all times to provide needed nutri-
ents and organic matter. This will in 
turn help to retain moisture, control 
temperature and provide the nutrients 
necessary to support a thriving micro-
organism population that will assist 
in keeping your plants happy and 
healthy. And of course, where would 
any of us be without water? Your 
plants are no different. If all else fails, 
just remember these three things and 
your garden will thank you! Happy 
gardening!  

	  
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	  

	  	  

Friends of the UW-Madison Arboretum

Saturday, May 9 • 9 am - 2 pm
UW-Madison Arboretum 

1207 Seminole Hwy

• Open to the public

• More than 100 species  – woodland plants,  
prairie plants and ferns

• Propagated plants – not dug from the wild

• Experts on hand to answer your questions

• Discount for Friends members

• Proceeds benefit Arboretum projects

Questions? Phone 608.263.7760 or go to uwarboretum.org/foa

Scan this QR code with your smart 
phone to view plant sale details online.

STORES CLOSING EARLY
Monday, May 25th at 7:30pm 

for Memorial Day
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S
harpen your 
knives and 
put on your 
chef’s hats! 

We are very excited 
to introduce Willy 
Street Co-op’s very 
own staff instructors 
to the lineup of our 
cooking education 
classes: Paul Tseng, 
Stephanie Ricketts, 
Maleah Moskoff 
and Max Wilke. 
You may recognize 

these staff members from seeing them 
in action at either East or West, or 
while representing the Co-op at a fun 
local event. These talented individuals 
will be teaching about once or twice 
a month. You may always check the 
class listings in the Reader or on our 
website to see the details of what they 
will be cooking up. As the doldrums 
of winter wind down and the days be-
gan to get longer we thought it was a 
perfect time for Owners to meet these 
knowledgeable and creative individu-
als and get everyone excited about 
learning a few new tips and tricks in 
the kitchen and sampling some amaz-
ing food. I recently checked in with 
Chef Paul Tseng from the West Deli 
and Executive Assistant Stephanie 
Ricketts from our Central Office. 

KOJ: Can you share some of your 
earliest memories of food and/or 
cooking?

PT: I remember being in the 
kitchen, watching my mom preparing 
pork cracklings. She would trim off 

the fat from the pork, and then render 
the fat. The leftover cracklings were 
so delicious and we kids would fight 
over each crispy morsel. When my 
mom prepared meals for us they were 
always nutritionally balanced. She 
made a soup of cooked sea vegetables 
with pork bone and ginger. All of the 
collagen from the bones combined 
with the saltiness from the sea 
vegetables resulted in a dish full of 
fiber and protein. Together with rice 
or noodles on the table it was perfectly 
balanced. She never used recipes. She 
just naturally put healthy ingredients 
together.

SR: I feel very lucky; my mom 
comes from a strong Lebanese 
food culture. Our families gathered 
together, with the women in the 
kitchen cooking together. I remember 
being in my high chair, kneading a 
small piece of dough, playing with 
the dough, rolling it into a ball. 
Then I graduated to standing in a 
chair pushed up to the counter. I 
was not just watching, I was always 
participating. Food is and always has 
been central in my life. It is about 
family and friends coming together.

KOJ: SInce you already work full 
time for the Co-op, what is it that 
motivates you to take on these 
cooking classes?

PT: Cooking and sharing what I 
have learned is my passion. Teaching 
a cooking class gives me a chance 
to share my knowledge about the 
differences and uniquenesses of foods 
that people overlook. I want to show 
people how to be respectful, creative 

and economical about food. To feel 
delighted when they learn an easy 
cooking technique using just a couple 
of simple fresh ingredients. The 
food is the real star, we are just the 
facilitators.

SR: I love the experience of 
cooking and want to share that with 
others. Also, to inspire others, [and] 
pass on skills that I have learned. 
Most of all, I want to stoke the love of 
cooking in people, make the cooking 
experience approachable, fun and 
welcoming. No foodie elitism. My 
classes are a hands-on, interactive 
sharing of food and ideas back and 
forth with participants.

KOJ: What would you like 
participants to take away from 
your classes?

PT: I want people to leave excited 
about food and cooking. It’s important 
to me, being a part of their food 
journey, and I feel grateful that they 
spend time with me. 

SR: A feeling of excitement, 
and empowerment. I want people 
to have fun, to have a very hands-
on experience. Personally, I am a 
kinesthetic learner. I believe that 
you learn to be a master by feeling 
it, doing it, experiencing it, not just 
watching. Active involvement not just 
passive participation.

KOJ: What foods represent 
comfort to you at the end of a 
busy day? What would you choose 
to cook for yourself?

PT: People need to realize that 
simple, beautiful ingredients make it 
easy to quickly prepare good food. 
I always think about balance. I will 
grab a cup of rice, add any stock I 
have on hand and make a quick rice 
pilaf. For an easy delicious salad I will 
mix some baby bok choy, an orange; 
add a bit of sesame oil and dulse. I 
never forget to enjoy a piece of dark 
chocolate for my desert.

SR: Brown rice and peas, with 
butter and salt, soy sauce if I’m 
feeling crazy. Peas are always a good 

idea. This dish is simple, warm and 
comforting, and must be eaten out of 
a bowl! I love the feeling of eating 
out of bowls, holding the dish in your 
hands and experiencing the emotion 
that it brings.

KOJ: Cooking from scratch is very 
trendy right now. With all the busy 
and full schedules that everyone 
seems to have these days, are 
you seeing a greater interest in 
getting back to the basics?

PT: Cooking from scratch should 
not be a chore, it should be satisfying. 
People should make it fun, not boring. 
Make it into a family memory or story 
or bring back a family tradition. It 
doesn’t have to be fancy or cost a lot. 
I feel lucky to have a little stage to 
share my love of cooking with people 
and I enjoy seeing their confidence 
and knowledge grow. People keep 
coming back and that makes me want 
to keep giving back. I wish I had more 
time to do this. 

SR: Definitely. People want to per-
sonalize their food; food can be such 
a powerful way to show people you 
care. I experienced this first hand with 
the nonprofit I started, Eat for Equity, 
where for the “community feast” 
everything was made by hand. You 
can feel the energy and it is reflected 
in the dish. I love the concept of 
potlucks. One of my favorite potlucks 
was to have guests bring a dish in-
spired by their favorite painting. Food 
is a very accessible way to be creative 
and say something about yourself.

NEXT MONTH
As you can see, we are excited 

about our new staff instructors. Next 
month we’ll be checking in with 
Maleah Moskoff and Max Wilke and 
get to know what keeps them in the 
kitchen and the classroom.

CLASS NEWS

Welcome Our New Staff 
Instructors

by Katie 
O’Connell-
Jones, 
Cooperative 
Services–
West

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

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

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting

 
Slow Money Wisconsin 

Attention: 

Food and Farm Businesses 

Telephone 920-728-3170         slowmoneywisconsin.org  
The Business & Investors Show-
case comes to Madison May 1st. 
If you have a food or farm       
business that needs financing or 
financing tech assistance, fill out 
the free, fast application now. 
Email beth@slowmoneywisconsin.org 
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The only 

Iyengar yoga studio 

in Madison

See our class schedule at: 
Yogacoop.com

 812 EAST DAYTON ST. SUITE 200

Unique co-op structure

STORES CLOSING EARLY
Monday, May 25th at 7:30 pm 

for Memorial Day



2015 WILLY STREET CO-OP CUSTOMER SURVEY 
We would greatly appreciate it if you would answer the following questions. Every comment is carefully considered and will be used to make your Co-op 
even better. The privacy of our Owners is extremely important to us; names and Owner numbers are removed before any examination and analysis of the 
results. Please drop your completed survey at the kiosk in either store (near the exit) or mail to Customer Survey, Willy Street Co-op, 1457 E. Washington 
Ave., Madison WI 53703. Please use a ballpoint pen to avoid ink leakage. You can also fill out this survey at willystreet.coop/customer_survey/2015.

1.  At which Willy Street Co-op store do you shop more often?                        a. Willy East                        b. Willy West                        c. I shop at each of them equally

2. What item or type of item do you purchase most often only at Willy Street Co-op? ______________________________________

 Why? _______________________________________________________________________________________________________________________________________

3. What item or type of item do you purchase most often at a different grocery store? ______________________________________

 Why? _______________________________________________________________________________________________________________________________________

 

Your Board of Directors is reviewing the Co-op's Global Ends policy in order to streamline language and ensure our direction continues to best serve the needs of 
Owners, the business and our community. Please help us in our vision by answering the following questions:

4. Please list three to five words that you feel best define our mission as we move through the coming years.

 a. ____________________               b. ____________________               c. ____________________               d. ____________________               e. ____________________

5. Please place a checkmark next to the three responses that most accurately reflect how you would complete the sentence, "Because of Willy Street Co-op, _________________." 
Note: checking more than three items will disqualify the response. 

a. ___ shoppers can choose more locally produced items, and local farmers and food producers are supported and thriving.

b. ___ other local co-ops are supported and new co-ops are formed.

c.  ___ the community has a source of GMO-free food.

d.  ___ the community has a source of organic food.

e. ___ people and families of all economic backgrounds have a place to buy safe and healthy food.

f.  ___ the community has access to health and food education, a meeting place, and a partner in important local events.

g.  ___ local non-profit organizations are supported through CHIP and other giving programs.

h.  ___ workers are partnered with owners in the cooperative model, and the Co-op is a leader in fair and just employment practices.

i.  ___ Owners and staff are involved in advancing social justice and equity both at the Co-op and in the community.

j.  ___ environmental protection and sustainability are advanced through all aspects of the Co-op's work.

6. Do you feel like the food offered at the Co-op meets your family's needs and tastes?                       Yes                       No

 Why or why not? _______________________________________________________________________________________________________________________________

7. Do you feel like the food offered at the Co-op meets your community's needs and tastes?                       Yes                       No

 Why or why not? _______________________________________________________________________________________________________________________________

8. Has Willy Street Co-op been inaccessible to you due to any of the following factors? (Check any/all that apply.)

a.  ___ Actual or perceived income/class status f.  ___ Actual or perceived age

b.  ___ Actual or perceived gender g.  ___ Actual or perceived sexual orientation

c.  ___ Actual or perceived race/ethnicity h.  ___ Actual or perceived national origin

d.  ___ Actual or perceived mental/physical ability i.  ___ Actual or perceived religious affiliation

e.  ___ Actual or perceived English fluency

9. Do you think Willy Street Co-op has been inaccessible to others due to any of the following factors? (Check any/all that apply.)

a.  ___ Actual or perceived income/class status f.  ___ Actual or perceived age

b.  ___ Actual or perceived gender g.  ___ Actual or perceived sexual orientation

c.  ___ Actual or perceived race/ethnicity h.  ___ Actual or perceived national origin

d.  ___ Actual or perceived mental/physical ability i.  ___ Actual or perceived religious affiliation

e.  ___ Actual or perceived English fluency

10.  If you checked any of the above for question 8 or 9, please let us know how accessibility could be improved.  ________________________________________________     

  _____________________________________________________________________________________________________________________________________________

      _____________________________________________________________________________________________________________________________________________

     _____________________________________________________________________________________________________________________________________________

Name: ________________________________________________    Owner #: ________________ 

Phone number*:  _____________________     Email address*: ____________________________
[ ] Check box if you are interested in receiving information from the Co-op about committee openings, focus groups, and other Owner engagement opportunities. 
We will call/email if you win a gift card.

When finished, drop this survey in the kiosk near the store exit or mail it in and you will have a chance 
to win one of ten $100 Co-op Gift Cards! You can also fill it out in the store or complete it online; please 
go to: willystreet.coop/customer_survey/2015.



Eyeglass Drive

This month,  

is partnering with Alaffia to collect 

eyeglasses to send to those in need 

in Togo, West Africa. If you have 

eyeglasses that you no longer 

need, please donate 

them in the box 

at the desk

in the Wellness

department.

YOU

CAN HELP

RUN

Deadline for 
Applications: 
Monday, June 

1st at 9pm

11. The Board is working to improve its connection with Owners. Please place a check before the top two ways you prefer to receive information from and/or interact 
      with the Board.

a.  ___ The Reader (our newsletter) e.  ___ Social media

b.  ___ Email communication f.  ___ Website

c.  ___ Owner forums (in person) g.  ___ Store events

d.  ___ Annual Meeting and Party h.  Other: ____________________________________________________________

 If you have an idea for a creative way the Board could interact with Owners at our Annual Meeting and Party, please describe it below:

 _____________________________________________________________________________________________________________________________________________

12. How likely are you to promote the Willy Street Co-op to your friends, family, or colleagues on a scale of 0 to 10, where 10 is most likely and 0 is least likely?

                     0                      1                      2                      3                      4                      5                      6                      7                      8                      9                      10

13. Please share a wish you have for Willy Street Co-op:  _______________ ________________________________________________________________________________ 

      _____________________________________________________________________________________________________________________________________________

      _____________________________________________________________________________________________________________________________________________

14. How long have you been an Owner of the Co-op?             a. not an Owner               b. less than a year               c. over one year               d. over five years               e. over 10 years 

15. Your age:           a. Younger than 17                        b. 17-22                        c. 23-30                        d. 31-44                        e. 45-59                        f. 60 plus 

16. What is your zip code? ______________ 

17. How large is your household?           Number of adults: _______                        Number of children: _______ 

18. What is your approximate household income?       a. Less than $20,000       b. $20,000–$39,999       c. $40,000–$59,999       d. $60,000–$79,999       e. $80,000 plus 

19. What percent of your total household grocery budget do you spend at Willy Street Co-op? 

                        a. less than 20%                        b. 21–40%                        c. 41–60%                        d. 61–80%                        e. more than 80%

20. How often do you shop at Willy Street Co-op? 

                        a. a couple of times a year                   b. once a month                   c. once a week                   d. several times a week                   e. once a day 
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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

PICK YOUR FLAVOR

 
2015 MINI Cooper 
Countryman

MSRP Starting at $22,750
Also available in all wheel drive.

 
2015 MINI Cooper 
Hardtop 2 Door

MSRP Starting at $20,700

 
2015 MINI Cooper 
Hardtop 4 Door

MSRP Starting at $21,700

Test drive the most exciting way to travel to the grocery store — 
and take a few detours along the way — at MINI of Madison.



Willy Street Co-op Reader, may 201524

M
y involvement in organic 
farming began in earnest 
when I moved to Madi-
son in 2011. From the 

beginning, fellow farm workers and 
interns were abuzz about “the MO-
SES conference,” apparently some 
mid-winter mecca for sustainable 
agriculture aficionados. Intrigued, I 
made plans to attend each year and 
each year my plans fell through. This 
February, I finally had the distinct 
pleasure of attending the 26th an-
nual (my first) Midwest Organic and 
Sustainable Education Service (MO-
SES) Organic Farming Conference in 
LaCrosse, Wisconsin. Even better, I 
was given the opportunity to write this 
article and share my experience with 
you!

MOSES promotes organic and 
sustainable agriculture by providing 
education, resources and expertise 
farmers need. Central to that mission 
is this once a year conference. In 
the world of organic farming, the 
MOSES conference is kind of a big 
deal. In fact, with over 3500 attendees, 
dozens of workshops, and 170 vendor 
exhibits, it is the largest organic 
farming conference in the entire 
country.

GETTING STARTED
Thursday afternoon I carpooled to 

LaCrosse with Anne Drehfal of Re-
generative Roots and Willy Street Co-
op’s own Dan Marten, also co-owner 
of Butterbean Community Farm. Both 
are multi-year MOSES veterans and I 
eagerly digested their stories of con-
ferences past. The fact that they kept 
going back had me excited for a really 
positive experience. Once we settled 
into our rooms Dan and I scooted over 
to the conference center just in time 
to catch supper. I was immediately 
impressed by the scale of the event. 
The registration fee included breakfast 
and lunch each day (suppers optional) 
and foodservice for that many people 
is a logistical challenge to say the 

least. Thanks to some generous spon-
sors and a small army of staff and 
volunteers the meals were healthy and 
satisfying, featuring organic produce 
and dairy (it’s Wisconsin after all!), 
vegan and gluten-free options, and 
even compost collection throughout 
the center. We were joined at the table 
by Peter Longhurst, Director of Primal 
Foods Group out of Kiama, Australia. 
Yep, Australia! While most of those 
3500+ attendees hail from Wisconsin, 
Iowa, Illinois, and Minnesota, our 
conversation with Peter was a remind-
er of the increasingly global appeal of 
organic ag and of the shared chal-
lenges faced by its proponents across 
the world. Anticipating a very full day 
on Friday, I retreated to my room after 
supper to plan my conference sched-
ule and get a good night’s rest.

DAY ONE
Each day presented opportunities 

for two morning workshops and one 
in the afternoon. With each time slot 
offering 5-10 options, picking which 
ones to attend was sometimes difficult 
and I often wondered what I might be 
missing out on in the workshop just 
down the hall. To open Friday, I lis-
tened to a presentation by Lisa Kivirist 
and John Ivanko of Inn Serendipity in 
Browntown, Wisconsin. Dynamic and 
engaging, Lisa and John quickly al-
layed my worries about missing out as 
they discussed how to generate more 
income by diversifying farm opera-
tions. Having escaped from corporate 
life in Chicago, the two now make 
a living farming, running a B&B, 
selling value-added products, writing 
and speaking, and as Lisa said, “being 
more entrepreneurial than we knew 
we could be.” While juggling that 
many enterprises and income streams 
might not be for everyone, the ideas 
presented might help make farmers 
a little less dependent on off-farm 
income. To me at least, the flexibil-
ity, independence, and challenge of 
farm-based entrepreneurship was very 
appealing.

Unfortunately my choice for the 
second morning workshop didn’t hit 
the mark, so I left a little early and 
explored the conference bookstore 
before lunch. I quickly recognized that 
my eyes were bigger than my wallet, 

but even the bookstore was a reminder 
of how much the organic movement 
has grown and changed since the first 
MOSES conference back in the ’80s. 
Printed resources on every subject 
from growing your own herbal medi-
cines to fencing solutions for goats 
provide comprehensive guidance for 
today’s farmers that just wasn’t acces-
sible a couple decades ago.

After lunch we filed into the main 
hall for the conference’s keynote 
speaker. Following introductions 
by the MOSES Executive Director 
and the Wisconsin Secretary of 
Agriculture, John Jeavons launched 
his “Farming for the Future Now: 
Optimizing Organic Farming” 
keynote address. Jeavons is a pioneer 
in the Grow Biointensive method of 
gardening which aims to maximize 
yield while minimizing water and 
space required. I had read some of 
his work and was excited to hear 
from him. Jeavons spoke passionately 
about the risks of climate change, 
peak water, and peak soil. He pointed 
out that while organic farming 
typically creates less soil erosion 
than conventional, it still results in 
several pounds of soil lost for every 
pound of food produced. Combining 
that with population growth, his 
research suggests that using current 
technologies and methods, there 
are only 30-60 years of farmable 
soil remaining around the globe. 
After that impactful intro, though, 
the presentation wandered and at its 
conclusion I felt no nearer the solution 
to the problems Jeavons had raised 
than I did at the beginning.

I was feeling like a change of 
pace was in order so instead of the 
afternoon workshop, I opted for a 
film screening and was treated to a 
humbling and profound 90 minutes. 
Terra Firma shared the stories of 
three women veterans who had 
been deployed in Iraq, Kuwait, and 
Afghanistan. They returned from their 
service with PTSD and struggled 
to reintegrate into “normal” life. 
Introduced to the filmmakers through 
the Farmer Veteran Coalition, each 
woman revealed how farming and 
gardening have provided some degree 
of healing and purpose. The film 
itself provided many goosebump-

inspiring moments, and I highly 
recommend seeing it. Adding even 
more gravitas to the occasion, Sonia 
Kendrick, one of the women profiled 
in the film, was on hand to answer 
questions after the screening. Despite 
her obvious preference for not being 
in the spotlight, she spoke movingly 
about her post-service struggles and 
how her urban plots in Cedar Rapids, 
Iowa—all the produce is donated to 
Meals on Wheels— have given her 
an opportunity to keep serving her 
country and community.

It was a sobering way to end the 
first day and provided for some good 
conversation with friends over dinner. 
The conference was also full of levity 
though, and our post-dinner agenda 
included a happy hour for growers/
producers followed by music and 
contra-dancing back at the convention 
center. Indeed, as Dan and Anne had 
mentioned on the way to LaCrosse 
and as became apparent over the 
duration of the conference, one of the 
things that keeps people coming back 
is the chance to reconnect with peers, 
have some fun, and tap into a larger 
network.

DAY TWO
Saturday morning brought another 

treat as I was able to hear my friend 
Eric Udelhofen of Taproot Farm and 
Fruit (where I also work seasonally) 
present a workshop. Eric was wearing 
his other hat for this occasion, 
speaking as a Solar Project Manager 
for H&H solar and discussing 
options for on-farm solar energy. 
Speaking with Eric were Juli and 
Chris McGuire of Two Onion Farm. 
Chris and Juli had recently installed 
a solar PV system on their farm and 
judging by the level of interest in the 
room, barn-top solar panels will be 
an increasingly common sight in the 
years to come.

The second session of the day was 
equally interesting and also touched 
on energy issues, if from a completely 
different angle. Atina and Martin 
Diffley, of Gardens of Egan in North-
field, Minnesota presented on farmer 
land rights and energy infrastructure 
conflicts. They shared their successful 
struggle to prevent a crude oil pipeline 
from being routed through their farm 

This Year’s MOSES Conference
by Wayde Lawler, Newsletter Writer
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and the work they and others are do-
ing to make sure power and pipeline 
companies clean up their construc-
tion sites and fairly compensate 
farmers for damages to their land and 
operations. They urged farmers to be 
proactive in engaging their com-
munities and seeking allies before a 
pipeline even gets proposed. They 
didn’t specifically mention frac sand 
mining, but the lessons  they learned 
would apply there, too. With energy 
demand ever on the rise and infra-
structure projects popping up all over 
rural counties, the Diffley’s message 
was one all farmers would benefit 
from hearing.

Encouraged by the solid morn-
ing sessions, I had high hopes going 
into the afternoon’s main session 
and I was not disappointed. Every 
year MOSES selects an Organic 
Farmer of the Year in recognition of 
their outstanding land stewardship, 
innovation, and outreach. The 2015 
award went to Greg and Mary Reyn-
olds of Riverbend Farm in Delano, 
Minnesota. The Reynolds are suc-
cessful vegetable growers and have 
recently begun focusing on select-
ing and saving locally grown seeds. 
Seeds adapted to local conditions, 
Greg argued, are far more likely to 
survive and thrive in increasingly 
chaotic weather patterns. He spoke of 
being less dependent on inputs from 
far-flung sources and building resil-
iency in their farm. He pointed out 
that GMOs are bred for one specific 
trait, but what farmers needed was a 
more general adaptability to unstable 
growing conditions. Greg praised 
the work of Seed Savers Exchange 
in preserving heirloom varieties but 
noted that at his farm he wasn’t as 
concerned about the purity of origi-
nal varieties as he was with finding 
plants that worked. His humble, prac-
tical message touched a chord with 
the audience and he left the stage to a 
standing ovation.

By this time I think I had reached 
my threshold for sitting and listening 
so my last hour or so at the confer-
ence was spent in the exhibition hall. 
Ranging from tractor implements to 
hand hoes, seed companies to policy 
groups, and large acre row crops to 
urban permaculture plots, the array 
of vendors truly did provide a little 
something for everyone. I enjoyed 
conversations with Tillers Interna-
tional—a non-profit in Michigan that 
trains farmers in draft power, black-
smithing, and toolmaking; Farm-
Match—an innovative company in 
Viroqua that uses a Google Maps in-
terface to allow consumers to search 
for farms and food; and Kinstone 
Academy of Applied Permaculture 
in Fountain City, Wisconsin where 

participants can take courses in per-
maculture design, natural building, 
and traditional skills.

TAKEAWAYS
I would be remiss if I did not 

mention the issue of diversity. 
Farming, as widely noted, has in 
this country traditionally been the 
domain of white males. The demo-
graphics in the field change slowly 
but that change was evident at 
MOSES. I was happy to see a large 
number of women among presenters 
and attendees alike, reflecting the 
fact that the percentage of women-
owned farms continues to grow. The 
MOSES Rural Women’s Project 
provides resources and support to 
this growing segment of the farming 
population. While the conference 
crowd was still very white, I was 
also encouraged to see a selection of 
workshops with Hmong interpreta-
tion available. Much work remains 
to be done to make farming a truly 
inclusive profession but MOSES is 
taking steps in the right direction.

Wandering through the exhibits 
Saturday afternoon reflecting on my 
first MOSES conference experience, 
a couple of important themes were 
juxtaposed for me. On the one hand, 
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it was obvious that a central appeal of 
an event like this conference was the 
opportunity to connect. To connect 
with friends and peers certainly, but 
also to connect in a more philosophi-
cal sense to a movement much larger 
than one’s own part in it. Farming 
can be lonely and isolating on top 
of all the quotidian challenges it 
presents and the sense of being part 
of something bigger that MOSES 
provides is surely part of the remedy. 
On the other hand, I was struck by 
the incredible diversity of ideas being 
generated, niches being discovered 
and filled, and creative approaches to 
the challenges sustainable agriculture 
faces. What Greg Reynolds said of 
seeds—that they “need a more gen-
eral adaptability” and “must be able 
to thrive in both cold and wet and hot 
and dry”—is true of farms, farmers, 
and all our attempts at sustainability 
as well. For as important as connect-
ing to the larger movement is, there 
won’t be one overarching answer 
to the challenges of climate change, 
peak water, peak soil, and feeding an 
ever-growing population. Instead the 
answers will be as shaped by their 
contexts as a seedling is by its par-
ticular stretch of soil—organic and 
local in the truest sense of the words.
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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!

Vidalia Onion Soup with Wild Rice and Blue 
Cheese

Adapted from The New York Times.
Vidalia onions will make this a one-of-a-kind soup, but if they’re not 

available, try Walla Walla or another variety of sweet onion. If you have 
homemade stock on hand, this would be an ideal time to use it.
1/2 cup of wild rice, uncooked
3 Tbs. butter
2 1/2 lbs. Vidalia onions, quartered, very thinly sliced
6 cups chicken or vegetable stock
3 Tbs. chopped fresh chives
3 Tbs. chopped fresh basil
3 Tbs. chopped flat-leaf parsley
4 Tbs. chopped fresh tarragon
salt
pepper
8 slices baguette
2 Tbs. olive oil
4 oz. blue cheese, mild

Directions: Combine the wild rice with 2 cups of water in a small 
saucepan. Bring to a boil over high heat, then reduce the heat to very low, 
cover, and allow to cook at a low simmer, undisturbed, until the rice is 
tender and the water is absorbed, about 50-55 minutes. Set aside.

In a Dutch oven or 4-5 quart saucepan, melt the butter over medium-
low heat. Add the onions and toss to coat. Cover the pot and reduce the 
heat to very low. Allow to cook for 15 minutes. Uncover and raise the 
heat to medium-low. Sprinkle with salt and pepper, and continue to cook 
the onions 15-20 minutes, stirring frequently, until very tender. Pour in 
the stock. Wrap the chives, basil, parsley, and tarragon in a bundle of 
cheesecloth and tie with kitchen string. Add the herb bundle to the stock. 
Simmer for 20 minutes, removing the herb bundle after 10 minutes. Season 
with more salt and pepper as needed.

Preheat oven to 400˚F. Brush both sides of the baguette slices with 
olive oil and arrange on a baking sheet in a single layer. Bake for 5-10 
minutes, until golden brown. Spread with blue cheese.

Divide the cooked wild rice among four bowls. Ladle broth and onions 
over the rice, and top each bowl with two slices of the baguette. Serve 
immediately. Makes 4 servings.
Star Recommends: Chateau Haut Barrail Medoc—Rich and fruity, 
this wine is finely balanced, with juicy black-plum fruit and acidity. 
The Merlot gives it a smoky character and a ripe, fleshy texture.

Arugula and Asparagus Ribbon Salad

Adapted from www.mynewroots.org.
During asparagus’s short season, serving it raw is a great way to 

enjoy it. Shaving the spears into thin ribbons and briefly marinating 
them in a quick vinaigrette turns the asparagus soft and almost creamy.
1 bunch asparagus, trimmed
3 Tbs. olive oil
2 Tbs. lemon juice
2 tsp. honey
1 shallot, minced
salt
pepper
2 cups arugula
1/4 cup hazelnuts, toasted, roughly chopped
Pecorino Romano, for serving, optional

Directions: Slice the tips off the asparagus spears, then slice them all 
in half, lengthwise. Place in a large bowl and set aside. Use a vegetable 
peeler on the asparagus spears to create long, thin ribbons. Add the rib-
bons to the bowl of asparagus tips and set aside.

Whisk together the olive oil, lemon juice, honey, and minced shallot. 
Season to taste with salt and pepper. Drizzle the dressing over the 
asparagus, and toss to coat. Allow to rest for 15 minutes.

Add the arugula to the bowl of asparagus and toss to combine. Top 
with chopped hazelnuts, more black pepper, and a few shavings of 
Pecorino Romano, if using. Serve. Makes 2 generous servings.
Star Recommends: Chateau Grand Cassange Rose—This rosé is a 
blend of Syrah, Grenache and Mourvèdre, and comes from tiny 
berries of forty-plus year old vines. Fermented a short time on 
its skins, it retains an electric pink color, soaring aromatics and 
fully dry palate. It exudes red fruits and a strawberry perfume.
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Vietnamese Caramelized Pork

Adapted from www.cooking.nytimes.com.
Served with steamed white rice, this is a restaurant-quality meal that’s 

surprisingly straightforward to prepare.
1 1/2 cups sugar, divided
2 1/2 lbs. pork belly or pork butt, sliced into thin, 1-inch-long strips
1 Tbs. salt
1/2 tsp. black pepper
1/4 cup fish sauce
2 heaping tsp. minced garlic
dash of sesame oil
1 Vidalia onion, sliced
2 scallions, green part only, sliced
steamed white rice, for serving

Directions: Place 1 cup of the sugar in a large, heavy skillet, and cook 
over medium-low heat. When it melts and turns golden, add the pork, raise 
heat to medium, and stir to coat. The sugar will harden and become sticky, 
but as it cooks, it will melt again. Stir in the remaining sugar, salt, pepper, 
and fish sauce. Cover and cook 2 minutes. Stir in the garlic and sesame oil, 
and reduce heat to low. Simmer, uncovered, for 20 minutes to reduce the 
sauce. Fold in the sliced onion and cook 5-7 minutes, until translucent. The 
pork should be caramelized at this point. If not, raise the heat to medium, 
and sauté, stirring, until the sauce reduces more. 

Transfer to a serving bowl and top with the sliced scallion. Serve hot, 
with steamed white rice. Makes 4 servings.
Star Recommends; Tariquet Rose—A beautiful shade of pomegran-
ate red, with an exquisite bouquet, both subtle and intense. Mild 
spicy notes lead to a delightful duo of wild raspberry and flower 
petals. Rich, full bodied and fresh on the palate.

Rosemary Baked Vidalia Onions with Alfredo 
Sauce

Adapted from www.food52.com.
For a satisfying meal, serve these baked, whole onions with a big salad 

and some bread, or alongside a grilled steak.
4 medium Vidalia onions, trimmed and peeled
4 1/2 Tbs. butter, divided
4 rosemary sprigs
olive oil
1 cup heavy cream
1 1/2 tsp. minced garlic
1/2 cup grated Parmesan
2 Tbs. minced fresh chives
2 tsp. minced fresh rosemary
salt
pepper

Directions: Preheat oven to 425˚F. Place the onions in a deep casserole 
dish. Season with salt and pepper. Top each onion with a tablespoon of 
butter and a sprig of rosemary. Drizzle with olive oil. Wrap the casserole 
dish with aluminum foil and bake for 30 minutes. Reduce heat to 350˚F, and 
bake for another 30 minutes.

Combine the last 1/2 tablespoon of butter and the garlic in a small sauce-
pan over medium-high heat. Cook, stirring, until the garlic has softened but 
not browned. Pour in the heavy cream and bring to a boil. Reduce heat to 
low, and cook, stirring, until reduced by half. Fold in the grated Parmesan, 
and stir until melted and combined. Taste, and adjust seasoning if needed.

Top each onion with a tablespoon of the alfredo sauce and minced 
chives and rosemary. Serve immediately, with more of the sauce on the side. 
Makes 4 servings.
Star Recommends: Segries Tavel Rose—Possessing a deep raspberry 
color, this superb Tavel is loaded with ripe black cherries, lavender 
and melon like aromas and flavors that give way to a substantial, 
rich, yet pure and classy palate. A big rose, it stays beautifully fresh 
and lively

Mushroom, Bacon, and Arugula Breakfast 
Skillet

Adapted from www.joythebaker.com.
This quick skillet isn’t just for breakfast – it’s an easy dish to prepare any 

time. Savory mushrooms, bacon, and eggs pair wonderfully with fresh green 
arugula. 
4 slices bacon
1 cup Cremini mushrooms, trimmed, sliced in half
1/2 cup oyster mushrooms, roughly chopped
salt
pepper
1 Tbs. olive oil
4 large eggs
1 cup arugula

Directions: Cook the bacon in a skillet over medium heat until cooked 
through and crispy. Chop roughly, and transfer to a paper towel-lined plate.

Drain some of the bacon grease from the skillet, leaving about 1-2 table-
spoons in the pan. Add the mushrooms and cook over medium heat for 1 
minute. Season with salt and pepper, and continue to cook, stirring occasion-
ally, until the mushrooms are golden brown. Transfer to a bowl and set aside.

Heat the olive oil in the skillet over medium-low heat. Crack the eggs into 
the skillet, season with salt and pepper, and cover. Cook until they’ve reached 
your desired doneness, then remove from heat. Top with bacon, mushrooms, 
and arugula. Serve immediately, with fresh, crusty bread. Makes 4 servings.
Star Recommends: Domaine St Antoine Rose—100% Syrah Rosé from 
the Languedoc, just below the Southern Rhone Valley. Syrah’s smoky, 
spicy, “meaty” side comes through along with abundant plum, rasp-
berry and strawberry flavor.

Sliced Steak with Arugula

Adapted from Gourmet.
This iconic Roman dish (Stracceti di Manzo in Italian) is perfect for a 

sophisticated, but simple, dinner in a hurry.
1/2 lb. baby arugula
1/3 cup olive oil
2 large garlic cloves, smashed
1 large sprig fresh rosemary
1 lb. boneless top loin steak, or sirloin, 1-inch thick
1 tsp. salt, divided
3/4 tsp. pepper, divided
1 large shallot, thinly sliced crosswise
1 1/2 Tbs. balsamic vinegar
1 1/2 Tbs. red wine vinegar

Directions: Place the arugula on a large serving platter and set aside.
Heat the olive oil in a large skillet over high heat. Add the garlic and 

rosemary, and heat, turning occasionally, for 4 minutes. Remove garlic and 
rosemary and discard.

Slice the steak crosswise into 1/8-inch-thick slices. Toss with 1/2 tea-
spoon of the salt and 1/4 teaspoon of the pepper. Add the steak to the skillet 
and cook in olive oil over high heat, tossing with tongs to color evenly. 
Cook for 1 minute total for medium-rare. Use the tongs to arrange the steak 
over the arugula. Add the shallot to the hot oil in the skillet, stir in the bal-
samic and red wine vinegars, and sprinkle with remaining 1/2 teaspoons of 
salt and pepper. Cook the shallots for 2 minutes, then pour the contents of 
the skillet over the steak and arugula. Serve immediately. Makes 4 servings.
Star Recommends: Chateau Lafond Canon Fronsac—Lafond is a 
blend of 80% Merlot and 20% Cabernet Franc that shows ample 
blackberries and pepper with just a hint of toasty oak. It is elegant 
and supple on the palate.
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