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redeﬁning
quiet time

Nothing can free your mind
and recharge your spirit
more than a relaxing stroll
amidst the Fall colors.
With miles of shoreline to
explore, hiking and biking
trails abound and vibrant
festivals ﬁlled with activities,
Green Lake, is the perfect
destination to relax and
unwind. So leave the
overscheduled world behind
and enjoy the moment in
beautiful Green Lake, WI.
Don’t miss Green Lake’s
HarvestFest, Sept. 26-27.
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BOARD OF DIRECTORS

The Willy Street Co-op Reader is the monthly communications link among the
Co-op Board, staff and Owners. It provides information about the Co-op’s services
and business as well as about cooking, nutrition, health, sustainable agriculture and
more. Views and opinions expressed in the Reader do not necessarily represent those
of the Co-op’s Directors, staff or Ownership. Willy Street Co-op has not evaluated the
claims made by advertisers. Acceptance of advertising does not indicate endorsement
of the product or service offered. Articles are presented for information purposes only.
Before taking action, you should always consult a professional for advice. Articles
may be reprinted with permission from the editor.

SUBMISSIONS
All advertising submissions must be reserved and arranged with the editor by the
10th of the month previous to publication. All advertisement copy must be submitted by the 15th of the month. Submissions should be emailed to l.wermcrantz@
willystreet.coop or mailed to Willy Street Co-op’s Central Office according to submission requirements.
CUSTOMER SERVICE: EAST: 608-251-6776 WEST: 608-284-7800
BUSINESS OFFICE: 608-251-0884
FAX: 608-251-3121
SEAFOOD CENTER: EAST: 608-294-0116 WEST: 608-836-1450
GENERAL EMAIL: info@willystreet.coop

GENERAL MANAGER: a.firszt@willystreet.coop
EDITOR: l.wermcrantz@willystreet.coop
PREORDERS: EAST: es.preorders@willystreet.coop; WEST: ws.preorders@
willystreet.coop
WEBSITE: www.willystreet.coop
BOARD EMAIL: board@willystreet.coop
STORE HOURS: 7:30am to 9:30pm, every day
East Juice Bar: 7:30am to 6:00pm; West Juice Bar: M-F: 7:30am-7:00pm
& Sat-Sun: 7:30am-6:00pm.
Deli: 7:30am to 9:00pm
Seafood Center–East and West: Monday–Saturday, 8:00am to 8:00pm; Sunday,
8:00am to 6:00pm.
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CUSTOMER COMMENTS
Write Us!

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

GMO SUGAR
I noticed that you carry a brand
of bagged sugar that is listed as
“sugar” and not “cane sugar.” This
is very likely from genetically modified sugar beets, as companies using
pure cane sugar would advertise as
such. This is also an important distinction when “sugar” is listed as an
ingredient in other packaged foods.
Would you consider removing this
sugar from your shelves in keeping
with the cooperative’s goal of natural foods and truth in labeling?
A: Thanks for writing! I’m assuming that the brand you are referring to
is the Surefine brand sugar? It’s true
that this product may very well be
made of GMO sugar beets. Because
companies have no legal obligation to
label GMOs, there is no real way to
be sure.
We carry products such as this
because we have clear call from our
Owners (through their purchases) that
they would like to buy it at the Co-op.
I’m assuming this is because some
people want a lower cost alternative.
We do have a boycott policy that
could come into play for products like
this. If we receive comments from
more than 1% of our Owners regarding a product that they would like to
see us boycott, we will then open a
formal comment period, which may
lead to an official boycott. Your comment will be counted toward that 1%.
In the meantime, we continue to
support efforts both locally and nationally to require food manufacturers
to label GMOs in their food. We also
offer many pure cane sugar alternatives, many of which are also organic
and fair trade, both in the bulk department and in our packaged grocery
department.
I hope that helps answer your
concern. Thanks again for taking the
time to write! Best Regards, Megan
Minnick, Director of Purchasing

I LOVE THE CO-OP
Q: This sort of thing—the email
re: an overcharge (below)—is an
example of exactly why I love the
coop. We’re all so lucky to have
access to such a wonderful business
environment—and that doesn’t
even begin to talk about the products!
Thanks.
“Hello!
“I’m writing you because we
experienced technical difficulties
at our cash registers when you
were shopping yesterday 9/2/2015.
The registers were not deducting
for our Co-op Deals sales, and as
a result, you were overcharged on
your receipt. Please visit Customer
Service at either location when
convenient to receive a refund
for our error. Thank you, and we
apologize for any inconvenience.
“We hope to see you again at
the stores soon!
Thanks, Matt McHugh (Flow of
Goods Manager)”
A: Thank you so much for your
kind words. –Liz Wermcrantz, Editor

VEGETARIAN VITAMIN D
Q: Do you carry a vegetarian
vitamin d product whose concentration is ‘certified’? I see labels
indicating that the product is certified organic and/or gluten free.
But, I am looking for a manufacturer that assures that it contains
the concentration indicated on the
label. Thanks.
A: Great question—I emailed
Garden of Life (our primary vegetarian vitamin D3 option) and asked
what assurances they have and this is
their reply:
“Garden of Life has Third Party
Testing at every step of their processing. Vitashine is the company that
creates the vegan D3.
“Our QC team validates what is
claimed by Vitashine, and we send to
a third party testing facility, usually
Covance as far as I know.”
I hope that helps! Let me know if
you have any more questions.
-Angela Pohlman, Category Manager–Wellness

LAUGHING GIRAFFE
Q: Do you carry Laughing
Giraffe Snackaroons?
A: Thanks for contacting us
regarding this product availability.
We do not currently carry the Laughing Giraffe brand Snackaroons. We
do however offer CocoRoons from

Wonderfully Raw. -Patrick Humiston,
Grocery Manager, East

VEGAN PIZZA
Q: Hope your day is going well!
I bought my new favorite pizza, the
Vegan Eggplant Tahini Pizza today
for lunch, and it’s just not very
good. The eggplant is super thick
and very undercooked. When it
cooled a bit they became little cork
coasters. :/
The tahini was also put on before the toppings, which made it dry
out a bunch.
Up until now it’s been consistently awesome, so I thought I’d
pass along my experience! Thanks
for listening.
A: Thank you for taking the time
to write some feedback, Stephanie!
That’s actually my number one favorite pizza too! I hope you’ll try it again
and that you’ll continue to give us
feedback if it’s not any better! Please
stop up at customer service next time
you’re in for a refund on that sub-par
pizza. Have an awesome day! -Katherine Kornely, Assistant Deli Manager,
East

BACK ISSUES OF THE
READER
Q: I’m wondering if back issues
of the Reader are available online.
I couldn’t find any but the current
issue—at least on the mobile site. I
would switch to digital if I knew I
could also reference back issues.
The Reader is well-done and
always interesting! There is always
useful info, and I’m always interested to read the letters. I’m always
astounded to see how critical some
people choose to be. It seems rather
out of place in an institution like
Willy St Coop, where everyone
works hard, is invested in doing
good, and where tolerance is a
founding principle.
At least it inspires me to voice
my positive thoughts when I can, to
counterbalance the loud minority.
:-)
A: Thank you so much for your
message! We are glad you enjoy the
Reader. You can find back issues on
our website here: www.willystreet.
coop/reader. Let me know if you’re
looking for anything in particular.
Thanks again! -Liz Wermcrantz, Editor

LAYOUT CHANGE
Q: My Reader arrived today,
and as usual, I’m plowing though

it with pleasure. I was wondering
if you’d consider a layout change. I
have, for nearly 20 years, ripped off
the last few pages so I can keep all
the great recipe suggestions. Perhaps saving newspaper clippings is
old-school with all the online recipe
search options, but I love it and
continue to tear them out and file
them each month, and go back them
to recreate old favorites.
It would make life MUCH
easier, however, if you’d consider
always including the recipes in the
central pages, so those of us that like
to save them could just remove that
section rather than trying to rip/cut
them all out (especially as you’ve
now gone to 3+ pages worth in the
most recent issue!).
Thanks for considering this.
A: Hi! Thanks for your suggestion about moving the recipes in the
Reader. We are so glad you enjoy
them and the Reader in general. That
makes my day!
Unfortunately, we aren’t going to
move the recipes to the center. We
use that for our sales flyer. Many
Owners and customers pull that from
their issues to bring in to shop with
them. You can, however, print them
from our website if that helps (www.
willystreet.coop/recipe).
Thanks for the idea! -Liz
Wermcrantz, Editor

BATTERY RECYCLING
Q: Does the store still take batteries for recycling? Thx.
A: The answer to your question
is yes. There is a battery collection
bucket in the Foyer at Willy East and
Willy West. It is usually located near
the trash and recycling receptacles that
are just past the shopping carts, on
your way into the store. -Jim Jirous,
Maintenance Manager, East

GINGER MEDALLIONS
Q: I would like to see the ginger
medallions back in bulk bins or in
larger Willy Packs. I don’t like buying them in the small bags because
it’s a waste of plastic. Thank you.
A: Thank you for your comment.
We have received many comments
on this issue. The reason we moved
the crystalized ginger medallions
out of the bin is they gum up the bin
quite badly, and the sugar falls off
the product and must be lossed out at
the purchase price. I like your idea of
larger bags. We will make this change
for you. Thanks again. –Jim Green,
Bulk Buyer
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GENERAL MANAGER’S REPORT

Holiday Catering; Mural at East;
Board Retreat; & More
SAYING
THANK
YOU…
It’s that time
of year again—the
gardens have been
put to bed, the
pumpkins have
by Anya
been carved and
Firszt,
we’ve all had our
General
share of sweet
treats. November
Manager
has arrived! ’Tis
the start of the 2015 holiday season,
and I am thanking all of my lucky
stars for a safe and healthy first 11
months of 2015. Some people I would
especially like to call out:
• ZEBRADOG, for offering up our
parking spots over the weekend and
helping our Owners access Willy
East more easily.
• Our new landlords at Willy West,
General Capital Group, for being
great new partners to work with.
• Willy Street Co-op staff, for doing
an amazing job at every aspect of
this organization.
• Our local vendors, who create a
thriving and delicious food culture
and nourish our bodies and our
loved ones’ bodies.
• All the people who pay attention in
the parking lot, be it making way for
bikers, yielding to pedestrians, or
letting people in or out of the driveways.
• You, our wonderful Owners, for
keeping our Co-op’s doors not only
open, but bustling with vibrancy and
life.

CATERING
We’re doing special Thanksgiving catering this year—entrees, sides
and desserts! If you’d like to take

SPECIAL STORE
HOURS
Closing early
at 2:30pm on
Thanksgiving,
Thursday,
November 26th
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some cooking off your or your family’s plate, we’re happy to provide you
with tasty and nourishing knoshes. Of
course, vegan and gluten-free options
are available.

POP (PANTRIES OF PLENTY)
This month we’re rolling out the
Pantries of Plenty (POP) program
again! Customers can donate $5,
$10, or $25 at the register. The total
amount of donations from both stores
will be split evenly between the food
pantries at Wil-Mar Neighborhood
Center, Goodman Community Center,
the Lussier Community & Education Center, and Middleton Outreach
Ministry. (These are the organizations
that receive food donations left on the
donation shelves in our stores.) Last
year we raised $4,090—think we can
make it $5000 this year?!

BOARD RETREAT AND
ENDS REVISIONS
The Willy Street Co-op Board of
Directors meets for their annual retreat
this month. One of the aims of this
gathering is to finalize a revised set of
ENDS policies. The ENDS guide the
work of the operational team, and are
a foundational element of our cooperative’s policy governance model. We
look forward to incorporating the new
ENDS into our strategic planning work!

SEEKING FINANCE
COMMITTEE MEMBER
The Board’s Finance Committee
has a vacancy! After over six years
of service on the Finance Committee,

BOARD REPORT

Meet Your Board:
Dave Pauly
HOW DID I
FIRST LEARN
ABOUT COOPERATIVES?

MURAL AT WILLY EAST
The mural project officially started
mid-October, and we are happy to
have Ryan Haimerl as our inaugural
artist! We will enjoy his Wisconsin
themed mural this fall/winter, and
begin the selection process for the
next season of painters this February. If you or someone you know is
interested in proposing a project for
this space, please contact Stephanie
Ricketts at s.ricketts@willystreet.
coop! Our hope is to have a queue of
artists and switch the mural every two
months.
Our Jenifer Street mosaic has
been put on hold for the winter season
while we work with MNA Arts Committee to set up a design selection
process.

GIFT BOXES
If you’re looking for a tasty
something for your meal hosts or a
great something special for a holiday gift recipient, check out our gift
boxes! Full of staff-selected favorites,
each themed box ranges in price from
$32.99-$57 and comes in a sweet
wooden box.

THIRD STORE UPDATE
We’re still in the process of identifying a viable site for a third retail location. While we need to keep things
under wraps at this point, I can share
that there are some exciting possibilities out there. Hopefully we’ll have
more specific information to share by
the spring.
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Buck Rhyme is stepping down from
the committee to pursue other interests. Thank you, Buck, for being a
part of the governance of this organization through a successful second
store opening, the remodel of East, the
move to a central office and a plethora
of other major Co-op discussions and
decisions!
If you have experience in monitoring the financials of an organization,
are committed to Willy Street Coop and its ideals, are available for a
five-to-seven hour commitment each
month, and are interested on serving on this committee, please contact
Stephanie Ricketts at s.ricketts@
willystreet.coop.

Dave Pauly,
Board
Member

I joined the
Outpost Co-op in
Milwaukee over 35
years ago and that
was my first experience with a co-op. It
seemed like a good
way to run a business
and the food they had

was excellent.
What have I learned about the
Willy Street Co-op after the first
few months on the Board that I
didn’t know as an Owner?
I didn’t know how extremely
dedicated and committed the Board,
management and staff are to helping
the Co-op be successful and help the
community. As an Owner I would
only see the externalities (great food,
service and giving back to the community). Now I see the hard work that
goes into the meetings and planning
sessions. I also didn’t know how much
fun it would be walking with other
Co-op folks and giving healthy candy
to kids and adults in the Middleton
Good Neighbor Festival Parade. The
parade watchers made many good
comments about the Co-op. I also
have seen a strong sense of “family”
amongst the Board and staff. They
both see the Co-op as their business
“home” and want it to succeed. As a
member of the finance committee it
is great to be working with so many
dedicated non-Board Owners in a very
professional manner.
What do I see as the biggest opportunities and challenges that the

Co-op faces in the next few years?
The biggest opportunities are in
the business and social responsibility areas. On the business side is the
possibility of opening a third store
and giving more folks the opportunity
to shop local, eat fresh and organic
food. This has the effect of helping
our local producers, reducing the total
carbon footprint, improving health and
helping the world be a better place.
This “helping the world be a better
place” is really for me the true essence
of what the Willy Street Co-op is all
about.
On the social responsibility side,
the Co-op wants to continue being an
employer of choice for our staff. That
means fair wages, benefits and providing an inclusive and appreciative
environment for our great staff. I have
always believed that it is good staff
who enjoy what they do that have the
greatest positive impact on customers
coming back again and again. As I
said earlier I think we have great staff!
We also have a continuing opportunity to give back to our community
through helping community causes.
CHIP and other donations directly
help our community.
I think our biggest challenge is
the continued expansion of larger box
grocery stores geographically and
their offering more and more organic
foods. To the consumer this organic
food may seem the same as the Coop’s but many times it is not local and
not as fresh as ours.
What are my favorite food
traditions?
I grew up in Sheboygan, Wisconsin, and in Sheboygan brats, beer,
cheese and bakery were the staples.

Johnsonville brats, Kingsbury beer
(made in Sheboygan), local bakery
and cheese were plentiful. Weber
grills were everywhere and beer-marinated brats was the way to make them.
Fresh cheese curds that squeaked
when you bit into them were a normal
treat. We had bakery with names such
as mud pies, longjohns, twisters and
elephant ears. It also was well known
among cardiologists that Sheboygan
and Manitowoc counties were known
as the “gold coast” since they had
more people per capita with heart
related problems than anywhere else
in Wisconsin. I wonder why!! My eating habits have changed greatly since
growing up in Sheboygan.
What are my favorite three
Willy Street Co-op foods?
The first is Eastside Ovens’ vegan
pecan cinnamon roll. I will sometimes
stop in just to get one. That dab of
white frosting right in the middle of
the roll is delicious!!!! The second is
the roasted garlic on the salad bar. I
love their salad bar and all the great
ingredients. The third is the cauliflower/yogurt/potato curry on the hot food
bar. It is great.
We have a great Co-op that is doing a lot of things to make this world
a better place. It is a privilege to serve
on its Board and I thank all the Owners for the opportunity to do so.

ATTORNEY
PAUL O’FLANAGAN
Coop member,
PROGRESSIVE & LOCAL
LAW FIRM OFFERING:
WILLS, TRUSTS, TAX,
ESTATE PLANS, PROBATE,
GUARDIANSHIP & FAMILY
ASSISTANCE TO FOLKS
AT LOW COST.
CALL: 608-630-5068

Shop online AND
support a local
business. Organic,
local & USA made

Community Room Class Calendar
Please see class descriptions for fees. Owners enrolled in the Access Discount Program receive a
10% discount. Payment is required at registration; please register by stopping at the Customer
Service desk or by calling Willy West at (608) 284-7800 or Willy East at (608) 251-6776. For more
information about individual activities and classes, see willystreet.coop/calendar.
Refund Policy: Unless otherwise specified in the description of the event, registration for events that
Willy Street Co-op cancels will be refunded in full. Individuals who wish to cancel their registration
must contact Customer Service with 72 hours notice to receive a full refund or transfer their registration to another class . No refunds or transfers will be granted for cancellations within 72 hours of an
event. In order to cover costs incurred, there are absolutely no exceptions to the Refund Policy.

INDIVIDUAL NUTRITION
CONSULTATIONS
Instructor: Katy Wallace
Fee: $35 for Owners; $70 for nonowners
Location: Willy East
Tuesday, November 3rd,
11:45am-3:45pm
Location: Willy West
Wednesday, November 18th,
11:30am-2:45pm
An individual nutrition consultation is your opportunity to learn
how the correct food choices for
your body can enhance your wellbeing. 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.

TEA WITH MALEAH:
CREATIVE CHEESE PAIRINGS
Location: Willy West Community
Room
Instructor: Maleah Moskoff
Fee: $15 for Owners, $25 for nonowners
Sunday, November 1st, 2:00pm–
3:30pm. An uncommon pair is gaining
momentum in the foodie world. The
best tea and cheese pairings not only
enhance both the tea and the cheese,
but also bring out a new, third flavor
that wasn’t present before. Tea and
cheese work together, similar to wine
and cheese pairings. Much like wine,
a tea’s flavor profile is affected by the
climate, soil, and water of the region
it’s grown in.

CHIP CHAT: DIGITAL
PRIVACY AND SOCIAL
MEDIA—KNOW YOUR
RIGHTS ONLINE
Location: Willy West Community
Room
Instructor: Emilio De Torre, American
Civil Liberties Union (ACLU)
Fee: Free; registration is required
Monday, November 2nd, 6:00pm–
7:30pm. We’ll explore terms, current
trends and your rights regarding social
media use/abuse, potential threats and
best practices. What does this mean?
How to keep safe from stalkers, bullies, spyware and weirdos on popular
websites, games and apps like Face-

book, Instagram, Kik, Oovoo, Snapchat, Clash of Clans, Minecraft and
more. The ACLU is one of the nearly
70 local nonprofits that benefits when
you CHIP at the Co-op.

KITCHEN KNIFE SKILLS
Location: Willy East Community
Room
Instructor: Max Wilke
Fee: $20 for owners; $30 for nonowners
Tuesday, November 3rd, 6:00pm8:00pm. Join Max Wilke as he covers
kitchen knife essentials, from styles of
knives, what to look for when buying a knife, what each knife is for,
and how to sharpen and maintain a
knife. Max will also guide participants
through hands-on knife skills, including all the major cuts, slices, and
dices, as well as how to deal with particularly tricky fruits and vegetables!

CHIP CHAT: TRADING
AWAY THE FARM? A
FARMER’S PERSPECTIVE ON
INTERNATIONAL TRADE
Location: Willy East Community
Room
Instructor: Darin Von Ruden, President, Wisconsin Farmers Union
Fee: Free; registration is required
Thursday, November 5th, 6:00pm–
7:00pm. Whether you’re buying fresh
local produce or imported Costa Rican
coffee, international trade deals have

Grass Fed Beef
No Hormones or Antibiotics

wildchildclothes.com

608-513-0260
1813 Monroe Street, Madison

weberpastures.net
continued
on the next page…
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a big impact on the items you find in
your grocery cart. How do trade deals
and the World Trade Organization affect food and farm prices? What can
you do to stand up for truth in food
labeling and environmental and labor
standards even as these are challenged
by a “race to the bottom” approach to
international trade?
Join us for an informative presentation by Darin Von Ruden, organic
dairy farmer and president of Wisconsin Farmers Union. Darin will be just
off the heels of a trip to Washington,
D.C., on a mission to discuss trade
and other issues with our Wisconsin
Congressional representatives. Get the
inside scoop on where our representatives stand, and what we all should
know about the global food trade.
Wisconsin Farmers Union is one of
the nearly 70 local nonprofits that benefits when you CHIP at the Co-op.

LECTURE: EAT YOUR SALT
Location: Willy West Community
Room
Instructor: Katy Wallace
Fee: Free; registration is required
Monday, November 9th, 6:00pm–
7:00pm. Natural salt, like sea salt,
provides many health benefits. Some
people need to limit table salt per their
doctor’s orders, but many others will
derive impressive results from including a natural salt in their daily routine.
We’ll discuss the details of salt’s ben-

efits for energy, reproduction, stressrelief, digestion, and thicker hair.

BOOK SIGNING: MEET THE
AUTHOR OF CRANBERRIES
REVEALED
Location: Willy East Community
Room
Led by: Wayne Martin with Special
Guest Brian Ruesch
Fee: Free; feel free to drop in!
Thursday, November 12th,
5:00pm–7:00pm. Meet author Wayne
Martin as he discusses Cranberries
Revealed, his recently published coffee
table book about cranberries. Accompany him on a visual journey into the
world of cranberries as Cranberries
Revealed celebrates a riot of ruby red
colors that make this fruit such an appealing subject. The three-part book
beguiles readers with dramatic closeup and abstract views of cranberries. It
intrigues with sweeping aerial panoramas, immerses viewers in the marshlands of Central Wisconsin and tempts
the taste buds with award-winning
recipes. Treat your eyes and palate to a
feast of cranberries that will leave you
hungry for more. Cranberries Revealed
is a must-read source for all things
cranberry!

KIDS IN THE KITCHEN:
MARVELOUS MEXICAN
Location: Willy East Community
Room

Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for
non-owners
Friday, November 13th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy in
this hands-on cooking class for kids
ages 5-8. Kids will prepare delicious
fillings and create their own baked
vegetarian quesadillas. Recipes will
also include a scrumptious salsa.

BOOK SIGNING: MEET THE
AUTHOR OF CRANBERRIES
REVEALED
Location: Willy West Demo Station
Led by: Wayne Martin
Fee: Free; feel free to drop in!
Friday, November 13th, 11:00am–
1:00pm. Meet author Wayne Martin as
he discusses Cranberries Revealed, his
recently published coffee table book
about cranberries. Accompany him
on a visual journey into the world of
cranberries as Cranberries Revealed
celebrates a riot of ruby red colors that
make this fruit such an appealing subject. The three-part book beguiles readers with dramatic close-up and abstract
views of cranberries. It intrigues with
sweeping aerial panoramas, immerses
viewers in the marshlands of Central
Wisconsin and tempts the taste buds
with award-winning recipes. Treat your
eyes and palate to a feast of cranberries
that will leave you hungry for more.
Cranberries Revealed is a must-read
source for all things cranberry!

KIDS IN THE KITCHEN:
TRADITIONAL TACOS
Location: Willy West Community
Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for
non-owners
Friday, November 20th, 4:30pm5:30pm. Join instructor Lily Kilfoy in
this hands-on cooking class for kids
ages 9-12. Kids in this class will make
homemade corn tortillas using an
authentic Mexican press. Participants
will also prepare a variety of yummy
fillings to create their own traditional
tacos.

KIDS IN THE KITCHEN:
TASTY TREATS
Location: Willy West Community
Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for
non-owners
Friday, December 4th, 4:30pm5:30pm. Join instructor Lily Kilfoy in
this hands-on cooking class for kids
ages 5-8. Participants will create their
own tasty holiday treats. Recipes will
include a variety of delicious healthy
ingredients such as dried fruits, veggies, seeds, and grains.

LECTURE: EAT YOUR SALT
Location: Willy East Community
Room
Instructor: Katy Wallace

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.

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

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

Fee: Free; registration is required
Tuesday, December 8th, 6:00pm7:00pm. Natural salt, like sea salt,
provides many health benefits. Some
people need to limit table salt per their
doctor’s orders, but many others will
derive impressive results from including a natural salt in their daily routine.
We’ll discuss the details of salt’s benefits for energy, reproduction, stressrelief, digestion, and thicker hair.

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

COOK: HOLIDAY
EN-CROUTE

Location: Willy East Community
Room
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for
non-owners
Friday, December 11th, 4:30pm5:30pm. Join instructor Lily Kilfoy in
this hands-on cooking class for kids
ages 9-12. Participants will create
their own delicious treats. Recipes
will include a variety of delightfully
healthy ingredients including fruits,
vegetables, seeds, and grains.

Location: Willy West Community
Room
Instructor: Paul Tseng
Fee $20 for Owners; $30 for nonowners
Thursday, December 10th,
6:00pm-8:00pm. Imagine your holiday
dinner table with a golden brown puff
pastry crust filled with brie, salmon,
or beef. Join Chef Paul to learn how to
make puff pastry dough from scratch.
The Salmon En-Croute will be shown
and sampled.

RENDERING LARD
AND BONE BROTH
Location: Willy East Community
Room
Instructor: Max Wilke
Fee: $20 for Owners; $30 for nonowners
Thursday, December 10th,

KIDS IN THE KITCHEN:
DELICIOUS DELIGHTS

WHAT DO YOUR

CHIP GIFTS
ACCOMPLISH?
They help
Community Shares of Wisconsin
and its 67 member nonprofits.
The REAP Food Group Farm to
School Program team worked
intently to create a partnership
between local growers, the
Wisconsin Innovation Kitchen,
and Madison Metropolitan
School District schools. Here,
a BIG bag of carrots from
Growing Power awaits the
school kids who get them in
their snacks.

SPECIAL STORE
HOURS
Closing early at 2:30pm
on Thanksgiving,
Thursday, November
26th

Wisconsin Coalition Against
Sexual Assault hosts Survivors &
Allies Task Force Gatherings—
and it’s always a rewarding day.
Here are some quilt squares
that participants made for the
Monument Quilt.

Said Community Shares of Wisconsin
(CSW) Board member Kristin
Hansen from the ACLU of Wisconsin
Foundation, “I have been in nonprofit
management for 25 years, and I can
tell you that CSW is one of the bestrun organizations I have encountered.
And when you give directly to CSW,
you are not only supporting 67 great
organizations, you are allowing us to
collaborate and make an even bigger
difference to the community than we
could alone.”

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

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

Learn more at www.communityshares.com
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MONEY SAVING NEWS

Saving Money at the Co-op:
IMPRESS YOUR FOODIE FRIENDS

A

t most
times of
the year,
saving
money on your Coop grocery bill is
all about the basics:
shopping sales,
by Megan
buying in bulk,
Blodgett
looking for deals,
Minnick,
and avoiding those
Purchasing
pricey temptations
Director
that can put your
spending over budget. While we have
lots of ways to help
you save money this way, sometimes
everyone needs a little bit of fanciness
in their lives, especially this time of
year.
So, how do you impress your
foodie friends at your next holiday
soirée without stretching your budget
to the limit? It’s surprisingly easy,
and we’ve got what you need right
here at the Co-op! Here are a few tips
I’ve picked up over the years.

KEEP IT SIMPLE
Some of the most impressive and
delicious dishes are also the simplest.
Pick one or two affordable, delicious
foods that you really want to highlight
and build the rest of the dish around
them using a small number of other
ingredients. Too many ingredients
and complicated cooking techniques
can strain not only your budget, but
also your time (which is often just as
precious as money this time of year).
Remember, simple doesn’t have to
be boring. There are lots of inexpensive, interesting, and tasty ingredients
that can easily be made into the centerpiece of a holiday table: from red
kuri squash or tat-soi in the produce
department to lamb shanks or chicken
wings in the meat department, to any
number of ancient grains in the bulk
department. Any of these and more
can be beautifully and deliciously
highlighted in a holiday dish.

KEEP IT SEASONAL
The great thing about seasonal

Need help
with your Thanksgiving
meal?
Willy Street Co-op Catering can provide
turkey or vegan roast, plus traditional or
vegan sides, rolls, soups and pies!

Order October 12th until
November 20th
608-237-1201
catering@willystreet.coop
Menu posted Oct. 12th at willystreet.coop/catering
and in the stores.
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eating is that it perfectly combines
frugality with gastronomy. When a
food is in season, it is almost always
at its cheapest and simultaneously at
its tastiest. With so many amazing
local and seasonal items available
right now at great prices, there is
absolutely no reason to think out of
season. Some of my favorite budget
holiday ingredients are cranberries,
local apples, persimmons, pomegranates, winter squash, sweet potatoes,
kale, navel oranges, and kiwi. This
is just the beginning of the list—just
ask your friendly produce stocker for
more ideas and a sample!

SHOP THE BULK AISLE
One of the best times to shop in
bulk is for those fancy holiday dishes
that require just a tiny amount of an
obscure ingredient that you’ll probably never use again. Rather than buying an entire package and letting the
majority of it languish in your cupboard, you can purchase exactly what
you need in the bulk aisle. That’s not
only money saved, but it’s food not
wasted.

PRESENTATION IS
EVERYTHING
Now is the time to channel your
favorite celebrity chef and plate your
holiday dish with flair that might
seem over the top any other time of
year! Get creative—beautiful garnishes can definitely come from the
grocery store, but your backyard is
just as good a place as any to find the
perfect leaf, twig, or pinecone that
turns your boring old pumpkin pie
into a work of art. Take a look at the
food “waste” left over from your holiday cooking adventures—sometimes
you’ll find what you are looking for
in that lemon you used for zest, the
errant spring of rosemary, or even the
beet tops you almost tossed into the
compost bin.

THINK OUTSIDE THE BOX
Sometimes, a little creativity and

sense of foodie adventure is much
more important than how much you
spent on your ingredients. The best
example of this that I’ve seen recently is New York based Chef Dan
Barber’s experiments in making food
“waste” into haute cuisine. Menus at
his pop-up restaurant WasteEd have
included things like Rotation Risotto
which features “second class seeds
and grains, squash seed pulp, pickled peanuts, and spent cheese rinds.”
and Dumpster Dive Vegetable Salad,
which includes “pistachio, damaged
storage apples and pears, whipped
chickpea water.”
Frugal has never been so trendy,
so go with it and see what you can
come up with!

KNOW WHEN TO SPLURGE
The hard fact is that many times,
good ingredients cost money. Usually this is because many truly great
foods take a lot of time, labor, and
love to create. Think grass-fed beef,
which takes much more time and care
to raise than typical grain-fed beef;
or a local handcrafted cheese that is
lovingly made by the same hands that
milk the goats who provide the milk;
or local organic pumpkin seed oil
pressed from seeds that are harvested
by hand on the small farm where they
are grown in northern Wisconsin.
These ingredients, and so many
more, are worth splurging on. However, if you’re going to spend the money
on a super premium ingredient, make
sure to do it justice. Things like Hay
River Pumpkin Seed Oil, Dreamfarm
Chevre, or a nice cut of organic grassfed Willy Beef should be elevated
in your cooking, not overpowered.
These simple, delectable ingredients speak for themselves. If you’re
contemplating an expensive ingredient that will just blend into the rest
of your dish, it might be a better time
to be thrifty and save your money for
where it will be noticed.
Here’s to a delicious, memorable,
indulgent, and thrifty holiday season!

HOW IT WORKS

PRODUCE NEWS

The Growers Produce
Auction

T

his past
Friday I
experienced
something
unlike anything
I’ve ever had the
privilege to experience before. I was a
by Mike
bidder at an Amish
Burns,
produce auction
Merchanin Cashton, Wisdiser
consin, and what a
wonderful chance
to see a completely
different side of
life. The mission
was simple: give the people the
gourds they want! Last year around
this time, customers at both Willy
Street Co-op stores were asking if
they could buy the decorative pumpkins we had purchased for display
throughout the stores. We should
have guessed that our wonderfully
unique customers would want unique
decorative gourds and not just your
run-of-the mill carving pumpkins.
So this year we thought ahead. We
decided to buy a bunch of “funky
pumpkins” to help satisfy that desire.
And what better place to acquire said
gourds than at a produce auction. So
Megan Minnick (our Purchasing Director) and I hopped into a delivery
truck and headed to the auction.

WHOLESALE
The Growers Produce Auction is
“a wholesale produce auction supplied with fresh fruits and vegetables,
flowers, and nursery stock by local
growers.” It just so happens that the
majority of local growers are Amish
families. The ride up to the auction
was beautiful. Once we turned off

of Interstate 90, we saw fewer and
fewer cars and tractors and far more
beautiful countryside free of giant
industrial water sprayer systems and
concentrated animal feeding operations (CAFOs). Cows were grazing
freely on rolling hills and horses
were pulling freshly picked goods to
the produce auction. The Growers
Produce Auction states that “produce
is picked fresh, just hours before the
sale by growers within a 100 mile
radius of the auction.” And we saw
that in action.
Once we arrived at the auction, it
became clear that this was the place
to be for the locale. In the middle
of Amish farmland was a small
warehouse with about eight garage
doors on either side. The parking
lot was jammed full and one side of
the building was full of Amish carts
with the horses tied to a long hitching
fence. Some large flatbed carts, complete with metal wheels and wooden
frame, were lined up with their goods
just outside the garage doors.

Once inside, we discovered that
the warehouse was full of produce
bins and numerous carts with a variety of goods on them. We walked
around to eye up our desired items.
There were obviously some seasoned bidders in the house and it
was a little intimidating. The only
bidding I’ve ever done was on eBay!
The auctioneer started the bidding
and I was blown away. This guy
was the real deal. The blur of words
from his mouth took time to figure
out what exactly he was intending to
say. Once I warmed up and got used
to it, it became quite a rush.
We sat down on something like
bleachers with the auctioneer straight
ahead of us while the goods to be
auctioned were wheeled up from our
left. The garage doors opened and
the large flatbed carts, horses and all,
came into the auction house. That
was perhaps my favorite part. I was
so impressed with restraint, strength
and calm of the horses.
When the auction came to an
end, we paid for our goods and
loaded up the truck. We came away
with quite a few good varieties of
funky gourds. Everyone at the auction was very helpful and friendly
and the systems they had setup were
quite impressive considering the

lack of modern technologies. The
Growers Produce Auction states “the
auction method is the fairest way to
purchase fresh produce as the prices
are controlled in a true supply and
demand environment. The suppliers
range from large commercial growers to small gardeners with surplus
product. The auction is a great
market for wholesale buyers such as
roadside stands, grocery stores, and
restaurants. Small lots are also sold
for anyone interested in household
consumption or canning.”

TRANSPORTING GOODS
The hardest part was getting the
goods out of Cashton. Having your
horses pull a fully loaded large cart
even 50 miles is quite a feat. Now
try to get those goods to Madison
or beyond and you run into some
challenges. This is where organizations like Keewaydin come in to
help distribute organic Amish goods
to places like Willy Street Co-op,
where we can sell their goods to
the greater Madison area. So if you
ever get a chance to visit the Growers Produce Auction in Cashton, be
sure to take you time to relish in the
simple life and support our Amish
neighbors. Also, check out our funky
gourds at either store while supplies
last!

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

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

Willy Street Co-op Reader, november 2015

9

MEAT NEWS

Thanksgiving Turkeys
PRE-ORDERS
Unlike in the
past, this year all of
our Thanksgiving
turkey options will
be available for
pre-order, so you
can rest assured
by Megan
that you’ll get your
Minnick,
bird! Pre-orders
Director of
start on Sunday,
Purchasing
November 1st and
run through Thursday, November
19th. Pick up your
pre-ordered bird
anytime between Friday, November
20th and Thanksgiving Day (November 26th). To make a pre-order,
stop by or call the Customer Service
desk at either store.
Not the planning type? We will
have open stock turkeys available
starting Friday, November 20th. We
can’t guarantee exact types of sizes,
but we’ll do our best to satisfy your
needs!

AVIAN FLU
A turkey article this year
wouldn’t be complete without a
word about the avian flu epidemic
that hit many midwestern poultry
farms this year. Though many
turkey farmers lost all of their
birds to the disease, our farmers
were lucky, and none of them were
affected. It’s hard to say if that’s
because our turkeys generally have
a more humane, healthy life, but
it certainly didn’t hurt anything.
As John Peterson from Ferndale
Market put it:
“We can’t know for sure how
our free-range practices may
impact our susceptibility, but
we’re trusting that sunshine and
low density are the best preventative medicine. That said, this is a
nasty virus that doesn’t necessarily
follow any of the traditional rules,
so no farm of any shape, size, or
location is immune.”
Though they didn’t lose any
birds, the two small local and

regional farms that we work with
were affected in another way: because so many birds were lost nationally, the supply of poults (baby
turkeys) was limited this year, and
so our supply of grownup turkeys
is likewise limited. Luckily, we
were able to source plenty of Bell
& Evans turkeys to make up the
difference, so we’ll be sure to have
one for you!
Now for the fun part—which
turkey will you choose?

LANGE FARMS 100%
LOCAL ORGANIC
PASTURED TURKEYS
Rich Lange in Platteville,
Wisconsin, locally raises these
certified organic birds. We’ve
worked with Rich for years, and
we’re particularly excited by this
offering since it represents the first
time we’ve partnered directly with
a local farmer to raise Thanksgiving turkeys specifically for Willy
Street Co-op customers.
Because Rich wasn’t able to
get the amount of poults that he
had hoped, we will only have
about half of the number of birds
from this farm as we had asked for.
For this reason, we highly recommend pre-ordering if you want to
make sure you get one.

FERNDALE MARKET ALL
NATURAL PASTURED
TURKEYS
Though these turkeys aren’t
technically local, they’re from just
over the state line in Cannon Falls,
Minnesota. Ferndale Market is a
family-run farm, dedicated to raising
sustainable, pastured, antibiotic free,
humane, and super tasty turkeys.
Similarly to Lange Farms, Ferndale Market has a limited supply of
turkeys this year, mostly because of
the smaller than normal supply of
poults available to them. We’ll have
plenty for pre-order, but pre-ordering
early will ensure you get your preferred size.

BELL & EVANS
This year we’re offering both
Certified Organic and All Natural
Bell & Evans Turkeys. Both types
are raised on family farms in Pennsylvania under humane conditions
with no antibiotics, hormones, or
other “junk” in their feed. These
turkeys are air-chilled, which means
there’s less water weight and more
flavor in each bite!
To make up for the limited supply of Ferndale and Lange Farms
turkeys, we ordered a few more Bell
& Evans turkeys to ensure everyone
who wants one gets one!

Pie Oh My!
Get one of our made-from-scratch pies today!
Willy Street Co-op’s Kitchen uses local eggs and
butter, plus local produce when we are able.
Eat a pie, help a local farmer.

Local Apple Pie: $12.99
Local Pumpkin Pie: $12.99

Interior & Exterior Painting EXPERTS
New Construction

Local Peach Pie: $12.99

Fine Wood Finishing
and Staining

Pecan Pie: $15.99
Integrity in Painting
All local fruit pies available in traditional or
vegan/gluten-free versions; pecan pie only available
as traditional.

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

Interior/Exterior
Restoration
Log Home Specialists

AlchemyPainting.com

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

Thanksgiving Meals

S

o, fall is
here. The
turn of the
weather
prompts many of us
to begin thinking of
the season to come
by Patrick
and, notably, some
Schroeder,
major holidays that
come along with it.
Prepared
But, man, wasn’t
Foods
it just summer like
Category
five minutes ago?
Manager
Do I really have to
start thinking about
the parties, family gatherings, potlucks, and general holiday festivities
already? For me personally, the answer
is no. I’m going to let that planning
slide until at least T-minus two weeks.
For me professionally, and all of the
staff here at your Co-op, you bet your
baster the answer is yes! We’ve been
talking turkey (and other things) since
August, and for good reason: November and December are big months
in food. Gardens are gone, farmers’

markets get smaller and move inside,
and more people show up at your door
(and you theirs) than any other time
of the year. And what lubricant keeps
all of these social mechanics moving?
Lots of great food! (Yeah, yeah, and
booze, too.)

PRE-ORDERED
THANKSGIVING MEALS
With that in mind, I am happy
to report that we are resurrecting a
Thanksgiving offering of ours: preordered Thanksgiving meals! We will
have a full menu of Thanksgiving-inspired repast. So, whether you wish to
order one of our pre-set whole meals
(traditional, vegan and gluten-free) or
construct your own a la carte, you will
be able to do so by calling our Catering Deptartment at 608-237-1201 or by
emailing them at catering@willystreet.
coop between the time you read this
and November 20th. After that date,
we will have to stop accepting orders
so that we can cook for all the ones
we’ve gotten! If you’re looking for the

menu, look no further than this page.
It is also online at willystreet.coop
and at the Customer Service desks of
both stores. If you’re reading this after
November 20th and you can’t place a
pre-order, don’t despair! Both Willy
West and Willy East Delis will have
a full array of goods during the week
leading up to Thanksgiving. Just stop
on down!

PIES
No Thanksgiving meal is truly
complete without a pie, so be sure
to order those, too! This year we are
offering pumpkin, apple, peach and
pecan. We will have traditional varieties of all of these and vegan glutenfree varieties of the pumpkin, apple,
and peach. Not to be missed are the
local components of these babies—
Lonesome Stone flour, Door County
peaches from Healthy Ridge Farm,
Alcam butter from Richland Center,
apples from Ela Orchard in Rochester,
and Wisconsin pumpkins. In addition to being sourced locally, many
of these were also processed locally.
We are extremely grateful to Innovation Kitchen, FEED Kitchens, and the
students of the Madison Urban Ministries River Bakery program for puréeing pumpkins, peelings apples, slicing
peaches and then helping us store it all.
Give them all a big huzzah by enjoying a pie this season. Thank you all!

Come to an

Open House!
November 11th
8:45-10:00am
h
Please RSVP to
(608) 827-6267 or admissions@
madisoncommunitymontessori.org

h

Toddler through 8th grade
8406 Ellington Way
Middleton, WI 53562

h

www.madisoncommunitymontessori.org

THANKSGIVING FOODS
WILLY WEST
Nov. 19th to Nov. 26th

WILLY EAST
Nov. 25th to Nov. 26th

House-Roasted Turkey and Gravy
Hazelnut Cranberry Field Roast
Squash Bisque Soup
Maple Roasted Root Vegetables
Potatoes au Gratin
Mashed Potatoes with Gravy
Cornbread Stuffing
Butternut and Beet Hash
Coconut Mashed Sweet Potatoes
Green Beans Amandine

House-Roasted Turkey and Gravy

On Nov. 26th Willy West Hot Bar
closes at 1:00pm

Hazelnut Cranberry Field Roast
Maple Roasted Root Vegetables
Traditional & Vegan Mashed Potatoes with
Gravy
Coconut Mashed Sweet Potatoes
Cornbread Stuffing
Green Beans Amandine
Squash Gratin

On Nov. 26th Willy East Hot Bar
closes at 1:00pm Both Delis close

at 2:00pm
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PALEOMAMA PUMPKIN CHEESECAKE
It’s that time of year when everything turns into a pumpkin. The desserts, anyway. A fine fall treat. Available at East and West.

WILLY STREET CO-OP GINGERSNAP COOKIE 5-PACK
Our moist and delicious vegan gingersnap cookies, now in a convenient 5-pack for holiday sharing. Or not. Available at East and West.

UPLANDS CHEESE
RUSH CREEK RESERVE
A seasonal cheese not to be
missed. Soft, spreadable paste
that carries notes of mustard
and beef broth, the perfect
center-table starter for your
holiday meal! Availability is
remarkably limited this season.
Arrives in stores after November 24th. Stop by or call the
Cheese departments at Willy
East and Willy West if you’d like to place a pre-order.

BIG FORK BACON SAUSAGE

CRANBERRIES REVEALED
A beautiful coffee table book that features Wisconsin Cranberry farms. Gorgeous
pictures, and a local author! Available at
East and West.

JOHN MASTERS ORGANICS
We now carry their haircare! A luxury
beauty line that contains 70-100% organic content and has no sodium
lauryl sulfate, parabens, and no artificial colors, fragrances or fillers.
Check out Zinc & Sage Shampoo with Conditioner. It helps relieve itchy
and flaking scalp, and leaves hair shiny, stronger, and more manageable.
Available at East and West.

SPAROOM ULTRAMIST CERAMIC
DIFFUSERS

LET IT RIDE COLD BREW
CONCENTRATE
Made in Madison using locally roasted, coffee
beans, this cold brew concentrate is lower in acidity
and higher in caffeine than hot-brewed coffee. Their
coffee beans are organic- and fair trade-certified. All
spent coffee grounds are used as a nitrogen source
on a local farm. Drink it straight out of the bottle,
mix it with milk, or make a “cold brew float” by
pouring it over vanilla ice cream. Available at East
and West.

Sculpted ceramic ultrasonic essential oil diffusers. Beautiful and functional! Enjoy continuous or intermittent settings. Available at East and
West.

Cayenne peppers, red jalapenos, and garlic—balanced by
organic cane sugar. Gluten-free. Available at East and West.

BRIGHTSIDE SKINCARE

OTHER SKY VALLEY SAUCES

All-natural, affordable skincare that is free of
fragrance, parabens, sulfates, and phthalates. Independent, woman-owned
company.Available at East and West.

FORLIFE DESIGN LUCIDITY FLASK
DRIP-IN-MUG
Make coffee for one in style! Reusable stainless steel dripper and beautiful glass mug. Makes a
great gift! Available at East and West.

PALEOMAMA MAGIC BARS
What is a Magic Bar? Well, it is a chocolate
chip cookie bar, soaked in caramel sauce (made
from only honey and coconut milk) and topped with
shredded coconut, chocolate chips, and chopped pecans. Belle Plava, the PaleoMama, says that these are
her favorites. They could be yours, too. Available at
East and West.
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Yes, you read that right. It’s sausage. Made out of bacon. Handcrafted
by a family business in Chicago from all-natural pork raised on small
Midwestern farms. There are no gluten, nitrates, preservatives, hormones,
or antibiotics, but there’s plenty of delicious bacon flavor! Available at
East and West.

Willy Street Co-op Reader, november 2015

SKY VALLEY SRIRACHA SAUCE

Try Sky Valley’s other sauces to round out a variety of
meals: Korean BBQ, Thai Peanut, Enchilada Sauce, Teriyaki
Glaze, Taco Sauce, Mole Sauce, and Plum Sauce. All are
gluten-free and non-GMO. Available at East.

WALLABY WHOLE MILK KEFIRS
Newest from Wallaby! As with all of their products, Wallaby Organic
Whole Milk Kefir is made using fresh organic milk from local pasturebased family farms and premium organic fruit. Drink it by
the glass or blend it up—it’ll put the smooth in smoothie!
Available at East.

HARMLESS HARVEST COFFEE COCONUT
WATER
Organic- and fair trade-certified coffee blended with raw
coconut water from their Nam Hom coconuts sourced from
small rural farms in Thailand. Hydrate and caffeinate simultaneously! Available at East and West.

deals

november

Our weekly Owner Rewards specials will now only be listed in an in-store flyer, on our website or be available
by email. We are doing this to be able to be more flexible with our sales and offer better sale pricing. For more
information, including how to sign up for the email flyer, see willystreet.coop/Owner-Rewards.

Health & Wellness co-op deals: November 4–17
BOIRON

oscillococcinum

17.99

$

/tx

12 pc • was $27.79/tx

RAINBOW LIGHT

WELEDA

$13.99/tx

$

advanced enzyme
system

skin food cream

11.99

/tx

2.5 oz • was $17.79/tx

90 cap • was $21.79/tx

NORDIC NATURALS

ultimate omega

21.99

$

/tx

NUTRITION NOW

rhino multivitamin gummy
bears

6.99

60 softgels • was $27.99/tx

$

SOOTHING TOUCH

bath salts
All Kinds on Sale!

$8.99/tx

/tx

original formula
liquid black
elderberry

11.99

$

/tx

70 pc • was $10.79/tx

4 oz • was $16.19/tx

DR. BRONNER’S

KISS MY FACE

hand and body
lotion
All Kinds on Sale!

6.99

$

32 oz • was $13.79/tx

SAMBUCOL

/tx

8 oz • was $9.29/tx

fluoride-free
whitening
toothpaste

3.99

$

/tx

4.5 oz • was $5.49/tx

Health & Wellness co-op deals: November 18–December 1
AMERICAN HEALTH

original papaya
chewable enzyme

4.99

$

/tx

5,000IU

7.69

/tx

JASON

healthy mouth
mouthwash

mineral bath
packets
All Kinds on Sale!

10

/tx

5.99

$

SIMILASAN

eye drops
All Kinds on Sale!

120 softgels • was $14.99/tx

AURA CACIA

for $

vitamin d3
$

250 tab • was $9.49/tx

5

NATURAL FACTORS

/tx

16 oz • was $9.29/tx

9.99

$

/tx

.33 oz • was $11.19/tx

SOUTH OF FRANCE

bar soaps
All Kinds on Sale!

2.99

$

/tx

6 oz • was $4.29/tx

2.5 oz/ea • was 5 for $14.95/tx

AMAZING GRASS

berry green
superfood

$22.99/tx

8.5 oz • was $35.79/tx

AVALON ORGANICS

rosemary
volumizing
shampoo

6.99

$

/tx

11 oz • was $9.79/tx

NATRACARE

organic cotton
tampons
All Kinds Without Applicator on Sale!

4.99

$

/tx

20-30pc • was $5.79-6.29/tx

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

deals

Our weekly Owner Rewards specials will now only be listed in
website or be available by email. We are doing this to be able
our sales and offer better sale pricing. For more information,
for the email flyer, see willystreet.coop/Owner-Rewards-chang

co-op deals: Nov 4–17
ORGANIC VALLEY

ALTER ECO

Salted, Unsalted

$

organic butter
quarters
$4.99

truffle 10-packs

5.99

/tx

4.2 oz • was $8.29/tx

FARMER’S MARKET

organic
pumpkin or
pumpkin pie
mix

2

16 oz • was $5.49-6.29

3

for $

15 oz/ea • was 2 for $5.98-6.58

ANNIE’S
HOMEGROWN

mac & cheese

All Kinds (except Certified Organic) on Sale!

2

3

for $

bionaturae

organic tomatoes
All Kinds on Sale!

2

5

for $

28.2 oz/ea • was 2 for $6.38

6 oz/ea • was 2 for $4.98

WHOLESOME
SWEETENERS

organic light
or dark brown
sugar

3.39

$

24 oz • was $5.49

R.W. KNUDSEN

THE CHIA CO.

All Kinds on Sale!

All Kinds on Sale!

very veggie juice

2

5

chia pods

2.49

for $

$

32 oz/ea • was 2 for $7.98

ORGANIC PRAIRIE

organic
ground
chicken or
turkey

7.69

6 oz • was $2.99

$

12 oz • was $9.29

PACIFIC
NATURAL FOODS

organic broth
All Kinds on Sale!

2

5

for $

EARTH BALANCE

organic
whipped buttery
spread

gelato

$

16 oz • was $5.49

3.49

32 oz/ea • was 2 for $7.98-8.58

13 oz • was $4.29

SEVENTH
GENERATION

TEMPT

dish liquid
All Kinds on Sale!

2

hemp tofu
All Kinds on Sale!

6

for $

/tx

TALENTI

2.99

All Kinds on Sale!

4.39

$

CASCADIAN FARM

organic frozen
vegetables

Sweet Corn, Broccoli Florets, Sweet Peas,
Cut Green Beans

$

8 oz • was $3.49-3.99

2

25 oz/ea • was 2 for $7.58/tx

4

for $

10 oz/ea • was 2 for $4.98

KEVITA

sparkling
probiotic
drink
All Kinds on Sale!

$2.49
15.2 oz • was $2.79

LET’S DO…
ORGANIC

PURE

bars

organic
coconut flour

All Kinds on Sale!

1.49
$16.49
$

1.7 oz • was $1.99

3.99

$
/case

16 oz • was $5.19

20.4 oz • was $21.49/case

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 N ove m b e r 4 – 1 7

All Specials Subject to Ava i

n an in-store flyer, on our
e to be more flexible with
, including how to sign up
ge.

co-op deals: Nov 18–Dec 1

LUNA & LARRY’S

organic
coconut bliss

HEALTH VALLEY

cream soups
All Kinds on Sale!

All Kinds on Sale!

$

2

2.49

All Kinds on Sale!

$4.99

R.W. KNUDSEN

sparkling juice

6

for $

14.5 oz • was $3.19

25.4 oz/ea • was 2 for $7.98-9.58

DIVINE

DREW’S

16 oz • was $6.29

SANTA CRUZ
ORGANIC

organic
apple sauce
All Kinds on Sale!

2

6

for $

milk or dark
chocolate coins

2.29

/tx

$

dressings
All Kinds on Sale!

2.39

$

1.8 oz • was $2.79/tx

12 oz • was $3.29

LARS’ OWN

SAMBAZON

23 oz/ea • was 2 for $7.98

IMAGINE

organic broth

2

4

FOR $

32 oz/ea • was 2 for $7.98

LATE JULY

organic crackers
Saltine, Classic Rich

2

5

for $

natural crispy
onions

1.99

açai berry
4-packs

5.49

$

$

4 oz • was $2.99

4-pack • was $6.49

EUROPEAN
GOURMET BAKERY

BOB’S RED MILL

brownie mix

3.99

organic flour
All Kinds on Sale!

5.99

$

$

6 oz/ea • was 2 for $6.98

13 oz • was $5.19

80 oz • was $8.49

CASCADIAN FARM

WALLABY

organic
frozen fruit
All Kinds on Sale

2

6

for $

organic kefir
All Kinds on Sale!

3.69

$

32 oz • was $4.49

ARROWHEAD MILLS

organic savory
herb stuffing

2.69

$

10 oz • was $3.99

8-10/ea • was 2 for $7.58

TURTLE ISLAND
FOODS

tofurky
vegetarian roast

8.99

$

26 oz • was $11.99

l a b i l i t y. S a l e s Q u a n t i t i e s L i m i t e d .

FIELD ROAST

ALDEN’S ORGANIC

vegan grain meat
celebration roast

organic
ice cream

16 oz • was $6.79

$

$5.99

All Kinds on Sale!

5.69

48 oz • was $7.79

T h e s p e c i a l s o n t h i s p a g e a re v a l i d N ove m b e r 1 8 – D e c e m b e r 1

ALL TURKEYS ARE AVAILABLE FOR PRE-ORDER!

Lange Farms

Ferndale Market
(Cannon Falls, MN)

100% Local (Platteville, WI)

All Natural Pastured
Fresh Turkeys

Organic Pastured
Fresh Turkeys

$2.99/lb

$5.69/lb
Sizes vary

Small: 10-13lb
Medium: 14-17lb
Large: 18lb+
Breasts (frozen) $3.19/lb: 4-8lb

Bell & Evans (Pennsylvania) Air-Chilled Fresh Turkeys
Certiﬁed Organic
$5.29/lb.
Small: 6-13lb
Medium: 14-17lb
Large: 18lb+

All-Natural
Turkeys
$3.29/lb.

All-Natural
Turkey Breasts
$4.49/lb

Small: 6-13lb

Breasts: 4-8lb
(frozen)

Medium: 14-17lb
Large: 18lb+

All Thanksgiving turkeys will be available for pre-order Sunday, Nov.
1– Thursday Nov 19, or while supplies last. Please remember to specify
the store at which you will pick up your turkey. Pick up between Friday,
Nov. 20 and Thanksgiving Day (Thursday, Nov. 26) at 2:30pm.

To make a pre-order, stop by or call
Customer Service at either store.
Call 608-251-6776 for Willy East
and 608-284-7800 for Willy West.

We will have turkeys available as open stock starting on Friday, Nov. 20.
We can not guarantee speciﬁc sizes or types of turkeys without a pre-order.

Field Roast Celebration Roast, 16 oz, $5.99
Field Roast Hazelnut Cranberry Encruste Roast, 32 oz, $13.99
Quorn Turk’y Roast, 16 oz, on sale for $5.39
Turtle Island Foods Tofurky Vegetarian Feast, 3.5lb. $17.99
Turtle Island Foods Tofurky Vegetarian Roast, 26 oz, $8.99
All on sale 11/18 - 12/01
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Limited quantities available. Stores open from 7:30am until 2:30pm on Thanksgiving Day.
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WELLNESS NEWS

Finding the Right Nutrition
Shake: A Kid’s Point of View

by Phoebe (9 years old) and Otto (11 years old) Ellison
Edited by Dad (age withheld)

W

ith school getting ready
to start up in a couple of
weeks, we know that our
slow mornings are suddenly going to be rushed. While our
mom and dad do make us breakfast
often, some mornings get busy and we
have to either eat cereal quickly before
the bus arrives, or take a smoothie or a
nutritional shake to get our nutrients in
before we head off to school. Our dad
wanted us to find something “more
healthy” than the typical breakfast
drinks, so he offered to buy us whatever nutritional shake pouches were
available at the Co-op to try for a
week. We tried them all the same way
every morning for four mornings in a
row, and came up with our rankings.
The four nutritional shakes that we
tried were: Tera’s Whey, Vega One,
Garden of Life Raw Protein and Garden of Life Organic Plant Protein. We
mixed them with Organic Valley 0%

lactose-free milk in a shaker, which
our dad shook for us and we poured
into glasses so we could see the
foaminess (foamy is good) and how
well they mixed. For each of these, we
used the same flavor for each one—
chocolate!

RESULTS
Here are our results.
TERA’S WHEY: 20G OF PROTEIN, 2
G OF SUGAR
Chocolate ranking: 1; Foamy
ranking: 2; Goodness ranking: 1;
Nutritional ranking: 4. Tera’s Whey
tasted the best out of all the nutritional
shakes we sampled. Otto thought
it was sweet and Phoebe thought it
wasn’t that sweet.
VEGA ONE: 20G OF PROTEIN, LESS
THAN 1G SUGAR
Chocolate ranking: 2 Foamy ranking: 1; Goodness ranking: 2; Nutri-

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

tional ranking: 1. Phoebe likes it but
not enough to have it every morning,
Otto thought it was a little gritty, but
no “too bad.”
GARDEN OF LIFE ORGANIC PLANT
PROTEIN: 15G OF PROTEIN 1.5G
OF SUGAR
Chocolate ranking: 3; Foamy ranking: 3; Goodness ranking: 3; Nutritional ranking: 4. Phoebe thought this
one was “too grainy” and managed
to only take a little taste. Otto took a
bigger sip and said that it didn’t taste
like chocolate at all. We were both
grossed out by all the stuff sitting at
the bottom even though our dad shook
it up really well.
GARDEN OF LIFE RAW: PROTEIN
17G OF PROTEIN, LESS THAN 1G
Chocolate ranking: 4; Foamy
ranking: 4; Goodness ranking: 4;
Nutritional ranking: 3. It wasn’t until
we brought this home that our dad
pointed out that the package states,
“Not intended for children,” oops.
He shook it up for us anyway and we
tried it, but it was gross. Phoebe stuck
her tongue in it and declared it “disgusting.” Otto took a hearty drink and
then spit it back out into the glass. We
know that our test results are probably not the same as they might be for
everyone, but we thought that maybe
people would be interested in the kid
perspective of some of these products.
There are other nutritional shake products at the Co-op in larger sizes, and
also in other flavors, so hopefully you
can find one that your kids will like.
Thank you!

SPECIAL STORE
HOURS
Closing early at
2:30pm on Thanksgiving, Thursday,
November 26th

COOK,
SERVE, GIVE!
5% of your

Cookware & Houseware Purchases
Thru December
Will be donated to Luke House
Community Meal Program

*to feed others in need*

QUALITY SUPPLIES FOR
CREATIVE PEOPLE OF
ALL AGES

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

Grass-Fed Attorneys

Nelson Donovan

Dan Krause

100% local-sourced

Trusts
Wills
Probate Services
Estate Planning and Administration
Asset Protection
Nursing Home Expense Planning

In Oregon, Wisconsin
Co-op Members, Organic Wisconsinites,
Family Men. Practicing estate planning
and probate law since 1999.

Housecalls Available
(Additional Charge Applies)

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

Call Now
608-268-5751

DANCE/MOVEMENT THERAPY
HEALTH & WELLNESS EDUCATION
Furthering SELF-ESPRESSION, HEALING, and
PERSONAL GROWTH
Treating PHYSICAL, NEUROLOGICAL,
EMOTIONAL and SOCIAL issues
Board certified and state licensed therapists.
Hancock Center is a 501(c)3 non-profit organization
serving the Madison community for 32 years.

Insurance Accepted ≈ Sliding Fee Scale Available
313 Price Place, Suite 113
Madison, WI (near Hilldale Mall)

BE CREATIVE!

Hardware Center
1398 Williamson St. 257-1630
acewilly@tds.net

(608) 251-0908
hancockcenter.net
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MEGAN MINNICK
Pearl Onions
Creamed onions are a delicious Irish Thanksgiving tradition for my family, and I love using the fresh
rather than the canned version. Not easy to peel, but it’s
only once a year, so who’s counting?
Carr’s Whole Wheat Crackers
These are the most delicious crackers, and always
the first to disappear from the hors d’oeuvres platter. I especially adore them
paired with Widmer’s Aged Brick Cheese Spread.
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FORREST HERSCHELMAN
Willy Street Co-op Hot Bar
The hot bar for Thanksgiving is my favorite. It
is truly as tasty as my family’s cooking and a great
way to still enjoy the holiday when you can’t join
your family.
Assorted Misfit Cheeses
Want to impress your guests? Grab some
assorted cheeses from our misfit cheese bin and
make a cheese platter. An inexpensive way to get a
large variety.

ANSLEY KNOCH
FRANK ZAMPARDI
Gran Passione Rosso
Gran Passione Rosso is a smooth red wine
from the Veneto region of Italy. A blend of
Merlot and Corvina grapes, it offers a hearty
body, soft tannins, and gentle acidity. Perfect
for pairing with mature hard cheeses like that
famous Italian one you might know. Or, try it
with something from Sartori, here in Wisconsin!
(Available at West only.) Pairs wonderfully
with Sartori BellaVitano Gold.

PAIGE WICKLINE
Pie Pumpkins
These sweet little pumpkins are known
for having exceptional flavor and texture.
Buy several and use for both an appetizer
and dessert course. For an appetizer try
cheese fondue in a roasted pumpkin. So
decadent. If you still have room for dessert
try some traditional pumpkin pie.
Equal Exchange Organic Spicy Hot
Cocoa Mix
Cocoa with a kick! There’s nothing better than the mix of chocolate,
cinnamon and cayenne pepper to transform milk (cow, soy or coconut will
all work) into a delicious beverage. This product is crafted of organic cacao
(cocoa beans) grown by the farmers of CONACADO Cooperative in the
Dominican Republic, and organic sugar cane from small-scale farmers in
Paraguay. A super-yummy holiday treat!

Immaculate Baking Company Pie Crust
This is a big winner for the weekend following
Thanksgiving—cut it into small circles, stuff it with
leftovers and BAM! Fancy leftover hand pies!
Gail Ambrosius Hot Chocolate
This stuff is the most luxurious, “grown-up” hot
cocoa you could ever hope to find. Dark, intense, and
rich, it could make anyone look forward to a cold
winter’s night. Perfect for gift-giving!
Kii Naturals Rosemary Pistachio Crisps
They are not only beautiful to look at, but they taste amazing and can be
paired with both savory and sweet toppings. Sure to make you look like the
host with the most.

AMY HENDERSON
Juniper Ridge Incense—Douglas Fir
This is my absolute favorite brand of incense.
It fills the house with the smell of campfire and
the woods and always puts me in the holiday
spirit. I love that these are wild-harvested with
respect to the land and they don’t have any charcoal or added perfumes.

JAHIL HARRIS
Willy Street Co-op Chocolate Covered Pretzels
I love eating these during Thanksgiving. Place
them on the dessert table with peanut butter to dip
them in. Very easy to snack on and hard to eat only
one.
Big Fork Aged Cheddar Sausages
They taste amazing and basically melt in your mouth.
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JOE MALONE
BRANDY SCHROEDER
Salad Girl Crisp Apple Maple Salad
Dressing
I like to make a salad with spinach or
mixed greens, goat cheese, sliced apples
or pears, candied pecans, and top with this
salad dressing—it’s almost like dessert!

Fresh Cranberries
My favorite cranberry sauce is just crushed cranberries and diced oranges with a dash of sugar.
Grapefruit
Fruit is a great gift and citrus fruit is in season
through the holidays. Satsuma mandarin oranges are
also traditional stocking stuffers.

ANDREW HILL
JENNY HOFFMAN
Crafted in the Woods Candles—North
Woods Whisper
This scent pretty much ushers in the
holiday season—crisp air and earthy pine.
It smells so good, plus it burns forever!
Runner-up is Rose Petal and Cream, a
clean floral note that’s not cloying or
overly perfumey.
Veriditas Grapefruit Essential Oil
If, like me, you have a hard time staying hydrated, you can add a few
drops to jazz up your water. I also use it to make cocktails, a few drops
in a vodka tonic takes it to the next level.
SpaRoom Ultramist Ceramic Diffusing Mister
I pretty much use mine 24-7. All you need is a few drops of essential oil (I like bergamot and vanilla or the Good Samaritan blend from
Veriditas) and a diffuser to keep your home smelling fresh no matter
what. On top of smelling nice, essential oils are antimicrobial so they
help neutralize the smells in your home no matter what you’ve cooked
or how many cats you’ve adopted on a whim. You can also use them as
a humidifier for smaller rooms—add a few drops of eucalyptus if you’ve
got a stuffy nose.
EvanHealy Whipped Shea Butter with Olive Leaf
This superfine, super emollient whipped version of normally heavy
shea butter smells amazing and works great to keep the winter from
sucking all the moisture out of your skin, and because it’s whipped it’s
easier to apply too! I use it on my hands and face. It not only acts as a
moisturizing barrier from the harsh Wisconsin tundra but the olive leaf is
actually healing too.
Host Defense MycoShield
The holidays for me are synonymous with catching a cold from one
of my partner’s many familial gatherings, so I keep this stuff in my
bag to spritz anytime I come in contact with a sniffling relative. It also
doubles as a breath freshener and throat spray, for when you have to tell
the same story about what’s going on in your life 50 times.

Bell’s Brewery Brown Ale
Bell’s Brewery makes some delicious beers. A
favorite of mine is their Brown Ale. Malty, with
perfectly balanced flavor, it’s great for this time of
year when the weather gets colder. It’s also great with
cheese. I especially like it with cheeses that tend to
have a bit of a tang or sharpness to them. The ale mellows the extremes of the cheese for a perfect pairing!
Available at West only. Pairs wonderfully with Hidden Springs Manchego.
Hidden Springs Manchego
Brenda Jensen of Hidden Springs started making a Manchego-style a
little over a year ago from her sheep’s milk. She keeps it young, usually 6
months, unlike the oft-touted 12-month-olds we see in every cheese counter (including ours). This keeps the paste—the part of the cheese that isn’t
rind—supple and rich. Tons of buttery goodness with a nice tangy bite.
Pairs well with Bell’s Brewery Brown Ale.
Island Orchard Pear Cider
Island Orchard’s Pear Cider is a delightfully bright French-style cider
that delivers a perfect sweetness—light and fruity. You can really taste the
apples and pears distinctly. It is a great foil for salty, heady cheeses from the
Alpine styles: Gruyere, Comte, Beaufort or any of their American cousins!
Available at West only. Pairs well with Uplands Pleasant Ridge Reserve.
Organic Valley Grassmilk Mild Cheddar
This cheddar is made from cows that are fed 100% grass during the time
that their milk is being collected for its making. It is everything you’d expect from a cheddar—and a little more! It pairs really well with a beer that
has a little bubble and brightness to it. Pairs great with 3 Sheeps Amber Ale.
3 Sheeps Amber Ale
I love the color of amber ales. Even better than that is their flavor,
effervescent, light-bodied, easy to drink. Great for pairing with younger
cheddars. At West only. Pairs well with Organic Valley Grassmilk Mild
Cheddar.

Fair Trade Coalition Tea Towels
I mean, look at them. I recently gave these as a baby shower gift but
who wouldn’t love to get this handscreened homage to agronomy?

ANNA GILBERTS

SERENITY VOSS
Steve’s Burnt Sugar Vanilla Ice Cream
Hands-down the best non-dairy ice cream I’ve ever had,
with yummy swirls of caramel liquid burnt sugar.

Bell & Evans Bone-in Turkey Breast
Averaging 4-8 pounds, this is a great alternative
to getting a whole turkey. It’s great for smaller groups
and those who only like white meat. The leftovers
make a mean turkey soup. Pre-orders through Customer Service start November 1st and go until the turkeys
land on November 19th. Order yours today!
Olli Salami
All three flavors of Olli are perfect for a holiday meat platter. Add some
cheese and you’re ready to go.
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COOPERATIVE SERVICES NEWS

Pantries of Plenty:
Continuing Efforts to
Increase Food Security

L

ast year
around this
time, we reported numbers that showed the
most recent statistics for food insecurity in Dane County
by Kirsten
was 11.2% for all
Moore,
persons, 15.5% for
Director of
children, and that
Cooperative 14.4% of the county
Services
population participated in Food Share.
This year, we found
the numbers had not
changed much. That means our quest
to increase access to food within our
community continues, and there are
lots of ways that you and your Co-op
can make a difference.

RETURN OF THE POP
COMMUNITY FUND DRIVE
Over the winter holidays last year
we launched our first full Pantries of
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Plenty Community Fund Drive (POP
Drive), which raised $4,090 for the
four food pantries that are also supported by our pantry donation shelves
throughout the year: Goodman Community Center, the Wil-Mar Neighborhood Center, the Lussier Community Education Center and Middleton
Outreach Ministry (MOM). We’re
pleased to announce that the POP
Drive is back! All through November
and December, customers have the option to purchase $5, $10, or $25 POP
Cards that will be added to a pool of
funds we will divide among the four
pantries evenly when the drive is over.
Funding will be provided to the pantries in Co-op gift cards, to be used to
stock the pantries with more than just
non-perishable food. Here’s what our
four partner pantries had to say about
last year’s drive:
“The POP Drive is critical to the
success of the Fritz Food Pantry.
We utilize the funds raised to regularly purchase food items for folks
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with special dietary needs. Many
families don’t have a grocery budget
that allows for vegan and vegetarian
products or low sodium and glutenfree items so this is huge for us and
our pantry guests.” -Jon Lica, Goodman Community Center Food Pantry
Coordinator
“Your contribution helps us
ensure that we can keep staple pantry items stocked, and it also allows
us the flexibility to get healthier,
fresher items distributed to families.
We have so many pantry users who
appreciate the unique and healthy
items that we get from Willy Street
Co-op. Your support helps us gain
access to more healthful food that can
nourish families in our community.
Families feel empowered to choose
foods that fit with their dietary needs
and preferences.” -Cristina Johnson,
Lussier Community Education Center
Volunteer and Employment Programs
Coordinator
“Each year, MOM is able to
provide food pantry assistance to over
4,000 people who live on the west
side of Madison and in Middleton and
Cross Plains. Through the POP Drive,
the generosity of Willy Street Coop Owners ensures that no one who
comes to MOM ever leaves without
the items they need to cook balanced healthy meals, including fresh
produce, dairy and protein. MOM’s

unique model allows our guests to
take the food that the need and to
come back as often as they need, ending hunger for anyone who comes to
MOM for assistance. MOM purchases
food from a variety of places in order
to fill in the gaps. With a combination
of donations of food from individuals
and businesses and financial donations with which to purchase food, we
are able to distribute over a million
pounds of food every year. We thank
you for your continued support!” -Ellen Carlson, Middleton Outreach Ministry Community Relations Manager
“As a direct service to the community, the Wil-Mar Neighborhood
Center food pantry deeply needs and
appreciates support contributions
from the Willy Street Co-op’s POP
Drive. The Center’s food pantry is not
supported by any operating contributions from traditional funding sources
including government, United Way or
Community Shares. Yet, the pantry, in
the service of over a hundred households bi-weekly, incurs operating
costs. Individual contributions and
support from needed endeavors like
the POP Drive make it possible for the
pantry to operate and provide emergency food assistance to these families. We send along heartfelt thanks to
the Co-op and its Owners for renewing the POP Drive for 2015!” -Gary
Kallas, Wil-Mar Neighborhood Center

Executive Director
As we set it up last year, POP
Cards will be available to either make
a simple donation or to make a donation as a gift in honor of someone
else. You can find POP Cards at the
registers, and at the Owner Resources
Areas at our stores. Consider giving
the gift of good food to those in our
community who need it most this
holiday season.

ANONYMOUS DONOR
Did you know that there are some
people who give in our community
completely under the radar? It’s true,
for some it really is all about the giving. In fact, we have one Owner who
chooses annually to anonymously
purchase a whole lot of nonperishable
goods for the Goodman Community
Center Fritz Food Pantry Thanksgiving. This year, thanks to this person’s
generosity, Goodman will be receiving 2600 units of canned and boxed
goods available at the Co-op. To whoever you are, we join Goodman Community Center in appreciating your
ongoing contribution. Thank you!

FY15 FOOD DONATIONS
BY THE POUND
Last fiscal year we started doing
a much better job of recording the
pounds of food our Co-op collectively
donates to the community, and we

hope to keep even better track this
year. Every bit adds up! We give to
the food pantries on a rotating basis,
and the amount entirely depends on
what is available when it is that pantry’s turn to receive the goods. That
means you can make the difference!
The Goodman Community Center
and Wil-Mar Neighborhood Centers
are serviced via the donation shelves
at Willy East, Lussier Community
Education Center and Middleton
Outreach Ministry are serviced via
the donation shelves at Willy West.
In addition to your generous contributions to the four neighborhood
pantries that benefit from our in-store
donation shelves, we also give some
of our lossed-out inventory to Second
Harvest and the River Food Pantry
when it is available. Here’s how we
did from 6/30/2014-6/28/2015:
• Goodman Community Center: 1888
pounds
• Lussier Community Education Center: 797 pounds
• Middleton Outreach Ministry: 900
pounds
• The River Food Pantry: 60 pounds
plus five cases of deli clamshells
• Second Harvest: 2432 pounds plus
one pallet of assorted dry goods
• Wil-Mar Neighborhood Center: 841
pounds
That’s over 6,918 pounds of food
you gave to those who needed it most

last year, or over 130 pounds on average per week! Amazing. Thank you
for your continued support!

WE ACCEPT FOODSHARE;
ASK US ABOUT THE
ACCESS DISCOUNT
The statistics for Dane County
show that over one in ten people
within the last few years have faced
food insecurity. That means it’s highly
likely that either you or someone
you know lacks the assurance that
they will have adequate food to lead
healthy and active lives each and
every day. If you think you or someone else you know may be eligible
for FoodShare, the Federal QUEST
Card program that helps people with
limited money purchase the food
they need, please consider contacting
Second Harvest’s FoodShare Helpline
at 1-877-366-3635 or go online at
getaquestcard.org to find out about the
qualifications and how to enroll. Your
Co-op accepts FoodShare, and we also
held our first FoodShare registration
sessions with Second Harvest in our
Community Rooms, something we
hope to continue to offer to the community at other times throughout the
year.
We also offer the Access Discount
Program to those Owners who face
a financial need. With the Access
Discount Program you can shop with

THIS MONTH’S WELLNESS
WEDNESDAY IS NOVEMBER 4TH

a 10% discount to buy food and other
products at the Co-op. You can also
invest your Co-op Equity (the FairShare Contract) at a slower rate: $4
every year for an Individual, until you
pay a total of $56 OR $7 every year
for a Household (two adults living in
the same house or apartment), until
you pay a total of $91. Access Discount users receive one coupon for a
free class every year at enrollment,
and are asked to renew enrollment
every year during the month of March.
There are a number of ways to qualify,
and you may visit our website or the
Customer Service desk at either store
to learn more. If you or someone you
know would benefit from this program, please spread the word!

THE RIGHT TO FOOD
According to the National Economic Social Rights Initiative, food is
a human right, guaranteeing freedom
from hunger via availability, accessibility, and sustainability for all people
from all cultures. Dane County passed
a resolution in 2012 recognizing access to food as a human right. We
can all do our part to implement and
protect this right, and we are proud to
be part of this cooperative community
who is already doing so much. We
look forward to seeing what we can do
together during this year’s POP Drive
and beyond. Thank you!

A Different Approach
To Real Estate
Our savvy team guides you through
every step of your move with
integrity and competence.
We are your neighborhood Realtors,
creating sustainable and vibrant
communities together.
Carlos & Sara Alvarado

Contact us:
608.251.6600 | Info@TheAlvaradoGroup.com
TheAlvaradoGroup.com | 1914 Monroe Street, Madison

1st w e d n e

ay
d
s

Independent and family owned since 2006
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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

Next month’s Wellness Wednesday is
December 2nd

Monday & Thurs 12:00- 5:00
Call (608) 371-3789
for an appointment
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By Will Cushman, Newsletter Writer

Y

ou may not want to leave
your eight-year-old in
charge of roasting the
Thanksgiving dinner turkey,
but there are plenty of other ways to
get your kids safely and meaningfully
involved in the kitchen this holiday
season. There are plenty of reasons to
do so as well.
“Certainly you want to get kids involved in the kitchen and in shopping
for food at a young age,” says Nancy
Stohs, Food Editor at the Milwaukee
Journal-Sentinel. Stohs’ daughters
have been longtime Willy Street Coop Owners.
“Studies show if kids help at any
stage of the process they’ll be more
likely to try foods and not close their
narrow little minds to something
unfamiliar,” Stohs says. “Holidays are
exciting for kids and a great time to
have them get involved.”

DOS AND DON’TS
Following are a few observations
tips, dos, and don’ts from Stohs and
others as you think about your holiday
cooking plans:
WE’RE IN WISCONSIN—THERE
BETTER BE A CHEESE PLATTER
A cheese platter is a super easy
way to get your kids involved in the
kitchen, and in Madison there really
is no excuse for not including a tasty
mountain of cheese in your celebration of the local bounty.
The nicest thing about a cheese
platter is that you don’t have to follow a recipe. You and your kids can
put the platter together however you
want. Here are some Co-op suggestions to get you started:

22

Serve cheese at room temperature.
The cold from the refrigerator inhibits
its flavor, so have your kids take the
cheese out half an hour before guests
arrive to allow it to “bloom.”
Provide a serving utensil for each
variety of cheese on your tray.
Serve a selection of three to five
contrasting cheeses. This is a fun and
easy way to get your younger children
involved. Ask them to consider different tastes, colors, and textures as you
pick out your cheeses at the Co-op.
Your kids might not have the most
sophisticated tastebuds, but they can
help make some of the easier pairing
decisions by picking cheeses that are
different colors or textures. Some basic pairing suggestions include pairing
mild with robust (like Brie with blue
cheese), fresh with aged (like Boursin
with aged Gruyere), or soft with hard
cheeses (like chevre with Parmesan).
Or create a themed tray by offering cheeses all from Wisconsin or
even a specific cheesemaker, or showcase an array of cheeses made from
different milks (cow, goat, sheep).
Accompaniments
Several kid-friendly foods are
perfect complements to cheese. These
include:
Fresh and dried fruits
Crostini, flatbread, and other crackers
Hearty and crusty breads
Olives
Nuts
Honey
To create an antipasto platter,
include a mix of marinated vegetables
and cured meats.
Picking out complementing foods
is another fun way to get your kids
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involved in the shopping portion
of your holiday preparations. The
Co-op’s Produce, olive bar and Bulk
departments are filled with fun stuff
to sample with your kids. Also, take
advantage of our Cheese department
staff—they’re super knowledgeable
on all matters cheese and cheese pairings.
And as long as you’re not too
Type-A, letting your kids prepare
the platter themselves is a good way
to relieve some of the pressure on
yourself if you’re hosting a holiday
get-together. It’s an easy way to allow
kids to be a little creative with their
presentation styles as well. In the end,
it’s cheese, crackers, and maybe some
olives and fruit—even young kids can
handle arranging it all on a platter.
HELP YOUR KIDS BECOME
INTERESTED WITH INCENTIVES
AND STORIES
Even two-year-olds, especially
if they see older siblings getting
involved, might want to help in the
kitchen. If you’re nervous about the
chaos that might cause, there are some
simple ways to have your toddlers
feel involved without having to get
their hands, and your whole house,
dirty.
First, make them one of the gang
by putting an apron on them. They’ll
either feel more official or think
you’re all playing an elaborate game
of house. Either way, they’ll probably have more fun than they would
without an apron.
Also, find a short step stool or
sturdy box for your toddler to stand
on so they can observe what’s happening on the counters. You obvi-

ously won’t want them within arm’s
reach of a hot stove or the counters,
which can be a minefield of knives,
raw food and glassware.
And if the kids do help with
things, expect and welcome the mess.
“Don’t worry about the mess
because there will be a mess,” Stohs
says. “It will be fun. Try not to criticize them, and make the experience as
positive as you can.”
You can involve the young ones
further by telling them what you’re
chopping or why you’re washing
something. Ask them questions.
Telling stories works well too.
“Think about traditional recipes
that have a story that go along with
them, because kids love stories,”
Stohs says. “Tell the story as you’re
making the dish. If you make it every
year, they’ll love connecting it to a
story.”
Stohs also suggests finding photos
of past holiday celebrations from your
own childhood.
“Get those photos out and tell
your stories,” she says. “That keeps
them interested.”

DIVIDE AND CONQUER
Break down recipes into manageable tasks. Most children younger
than middle school age might not be
able to bake a pie start to finish, but
they can execute specific and important tasks with aplomb.
Many kids will love hand-mashing
potatoes, cracking eggs and measuring anything out in measuring cups
and spoons.
“Tasks that might seem mundane
to us…kids love doing them,” Stohs

said. “Think about things little kids
like to do, like sorting. Maybe have
them sort the ingredients before you
start the recipe.” Stohs says to take a
look at your recipes from the perspective of a child and consider what parts
might be fun.
“Keep them busy with the simple
tasks while you’re working on something more complicated, and they’ll
still feel a part of it,” Stohs says.
Also, a lot of kids might grimace
at having to “do the dishes” but they
would also probably love playing in
the sink. Have them wash produce
and pre-rinse dishes that’ll end up in
the dishwasher anyway.
If you have a picky eater, having
them involved in the cooking process
will likely help them take the leap
to try a new dish. Either way, asking
them to taste test will make them feel
involved and like their opinion matters.
Other tasks, such as roasting
vegetables, can be divided into adult
and kid-friendly portions. The kids
rinse the veggies, you chop them, and
then they arrange them on the baking
sheet, pour olive oil over them, grind
some pepper, add salt and use their
(washed!) hands to toss all the ingredients together for an even coat before
you place the sheet in the oven.
Your kids can handle most mixing and measuring tasks. To make it

more fun for them, give them a list of
spices and other ingredients and rough
measurements and have them concoct
their “own” marinade, seasoning or
rub. Have them name their concoction
and use it (after making sure it actually tastes okay).
“Let them make some choices on
their own,” Stohs says. “Maybe have
them pick out an ingredient they want
to use and find a recipe that uses it.”
The holidays are also a great time
to include discussions about healthy
foods.
“A lot of holiday recipes—especially baking recipes—are really
sweet and call for lots of sugar,”
Stohs says. “You can usually cut the
sugar way down, which you can turn
into a game with your kids. Ask them
how much sugar they think you could
get away with cutting from a recipe.
Give them little health lessons and
let them have some say in what your
making.”

KID-FRIENDLY RECIPES
Following are some kid-friendly
recipe ideas:
STUFFING IN A BUNDT PAN
The Bundt pans adds a bit of fun
and anticipation to an otherwise blah
stuffing recipe.
Stuffing Recipe (a recipe that would
fill a 9x13-inch baking dish)
4 large eggs

non-stick baking spray with flour
parsley for garnish
Directions: Preheat the oven to
400ºF. Prepare your stuffing according
to recipe instructions. Then stir in 4
eggs until fully incorporated.
Thoroughly coat a 12-cup capacity
bundt pan with non-stick baking spray.
Fill the bundt pan with the stuffing
mixture and press down to pack it in.
Bake the stuffing bundt for 3040 minutes. Then cool for at least 25
minutes in the pan. Use a long narrow
spatula to loosen the top edge of the
stuffing from the Bundt pan. Don’t be
afraid to stick the narrow spatula down
the sides of the pan if needed. Then
flip the stuffing Bundt out onto a platter or cake stand. Serve warm.
GLUTEN-FREE, DAIRY-FREE STUFFED
ACORN SQUASH
A healthy and much easier alternative to a stuffed turkey.
2 acorn squash, halved lengthwise,
seeds scooped out
8-12 oz. bulk sausage (I used breakfast
sausage, but Italian or spicy would
work)
1 c. rice, uncooked
2 stalks celery, sliced
1 onion, diced
2 c. chicken or veggie broth (I used
chicken bone broth)
1/2 c. toasted almonds
1/2 c. dried cherries, apricots, or
raisins

1/2-1 apple, diced
olive oil
salt and pepper, to taste
Directions: Drizzle a bit of olive
oil over the cut squash. Sprinkle with
salt and pepper. Place cut side down
on a baking sheet. Roast at 400ºF
for 20-45 minutes, or until edges are
browned and squash is tender.
While the squash is roasting,
heat a small drizzle of olive oil in a
saucepan. Add onion, celery, and rice
to the saucepan. Cook 2-3 minutes to
let the rice get a bit of flavor. Pour in
the broth. Cover the pan and bring to
a boil over medium-high heat. Reduce
heat to low and let steam for 10-15
minutes, or until broth is absorbed
and rice is cooked through.
While the rice is cooking, cook
sausage in a sauté pan until browned
and cooked through. Drain any excess
fat from the pan.
Fluff rice with a fork. Stir in
almonds, cherries, apple, and sausage.
When the squash is cooked through,
divide the rice stuffing amongst the
squash halves. Serve warm.
SLOW COOKER BREAD PUDDING
Slow cooker recipes are great for
kids, as most require little more than
dumping and mixing the ingredients
into your slow cooker.
3 large eggs
1/2 c. light brown sugar, packed
1 tsp. nutmeg, ground
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1 c. heavy cream
1 c. milk
1 1/4 tsp. of vanilla extract
1/4 c. butter, melted
1/2 c. raisins
1/2 c. butterscotch chips
1/2 c. pecans
2 Tbs. cinnamon
20 slices of wheat bread, 1 inch cubed
Glaze ingredients:
1/3 c. heavy cream
1 c sugar
1/2 c. butter
1.5 Tbs. rum (or other favorite liquor)
Directions: Spray slow cooker
with cooking spray. Whisk eggs,
brown sugar, cinnamon, and nutmeg
in bowl. Stir in milk, heavy cream, va-

nilla, and butter. Add bread cubes until
moistened. Fold in butterscotch chips,
raisins and pecans. Cook on low for 2
hours or until center is firm. Cover and
let stand for 30 minutes. Serve warm
with glaze or whipping cream.
For glaze, optional: Melt all ingredients except for rum, do not boil.
Add rum. Pour over bread pudding
slow cooker recipe.
HOMEMADE
HONEY-ROASTED NUTS
A healthier sweet and salty snack
you just can’t get enough of!
3 c. of nuts
2 Tbs. butter or oil
3 Tbs. sweetener of your choice
1/2 tsp. kosher salt to taste

The only
Iyengar yoga studio
in Madison

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

1/2 tsp. sugar to taste
Directions: Prepare a baking pan
with parchment paper and preheat the
oven to 325ºF. If using butter, melt it
in a separate bowl or measuring cup
and mix in your sweetener. Place your
nuts in a bowl and pour sweetener
mixture on top, mixing thoroughly.
Spread them on the prepared baking
pan and bake for 10 minutes. Remove
them from the oven, stir, and bake
them for 10 minutes more or until
golden. Remove and immediately
pour them into a bowl and stir or they
will stick together in chunks. Toss
nuts with salt and sugar to taste and
allow them to cool completely before
storing them in an airtight container.

SPECIAL STORE
HOURS
Closing early
at 2:30pm on
Thanksgiving,
Thursday,
November 26th

Community Reinvestment Fund
The Co-op seeks one Owner-At-Large to serve on the CRF
grant committee. Committee members must be available
from 6:00-9:00pm between March 14th-31st for two
meetings. Time outside of meetings is required to review
documents. Ideal candidates have backgrounds in food
justice or access, cooperative development, sustainable
agriculture, health and well-being, and/or social change.
Please email k.moore@willystreet.coop no later than
November 15th, with brief resume details and information
about your interest and qualifications to serve.

Get the loan you need —

any time, anywhere.
On your phone, laptop, or tablet,
get a loan decision in 90 seconds or less!
24 hours a day, 7 days a week, 365 days a year.
heartlandcu.org/app > heartlandcu.org/loans >

Madison: High Crossing Blvd, W. Washington Ave, and Willy St
DeForest • Verona • Dodgeville • Lancaster • Platteville
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Federally
insured
by NCUA.

Join us on Saturday,
November 14th for our
Caring For Your Whole Family

SH OW CA SE
PREVENTIVE • RESTORATIVE • COSMETIC

We’ll be offering samples throughout the store
10am-6pm! Fresh produce, cheese, our special
Thanksgiving hot bar menu (some of it available
for pre-order through Willy Street Co-op
Catering), local fruit pies, and more.

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

artisandentalmadison.com
A Delta Dental PPO & Delta Dental
Premier network provider

Offerings vary throughout the day and based on availability.
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RECIPES AND
DRINK RECOMMENDATIONS
DRINK RECOMMENDATIONS FROM STAR LIQUOR, 1209 WILLIAMSON

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

Cauliflower and Brussels Sprouts Gratin
Adapted from www.epicurious.com.
Warm and comforting, this will surely become a new favorite (try it at
Thanksgiving!).
1 1/2 lbs. Brussels sprouts, trimmed, quartered lengthwise through the cores
1 1/2 lb. head of cauliflower, trimmed, cut into small florets
2 1/2 c. heavy whipping cream
1/2 c. chopped shallots
1 Tbs. chopped fresh sage
Salt & pepper
1 1/2 Tbs. olive oil
1/2 c. dry breadcrumbs (plain)
1/2 c. pine nuts, lightly toasted
2 Tbs. chopped fresh flat-leaf parsley
2 1/2 cups Parmesan cheese, divided
Directions: Preheat oven to 375˚F. Fill a large bowl with ice and cold
water. In a large pot of salted boiling water, cook the Brussels sprouts for
2 minutes. Add the cauliflower and cook until all the vegetables are crisptender, about 2 minutes. Drain and transfer immediately to the bowl of ice
water, submerging them to stop the cooking. Drain well.
In a large saucepan, stir together the cream, shallots, and sage, and bring
to a boil. Reduce heat to a simmer, and reduce the mixture to about 2 1/2
cups, about 10 minutes. Sprinkle with salt and remove from heat. Set aside.
In a large skillet over medium heat, warm the oil. Add the breadcrumbs
and cook, stirring, until they begin to brown, about 2 minutes. Transfer to a
small bowl and allow to cool. Stir in the pine nuts and parsley, then sprinkle
with salt and pepper.
Lightly butter a 9x13-inch baking dish. Sprinkle with salt and pepper,
then with 1 c. of the Parmesan. Layer the Brussels sprouts and cauliflower
over the cheese, and sprinkle with the rest of the Parmesan. Pour the cream
mixture over the vegetables, and cover the dish with aluminum foil.
Bake covered for 40 minutes. Uncover, then top evenly with the breadcrumb topping, and bake uncovered for 15 more minutes. Enjoy warm.
Serves 10-12.
Star Recommends: Gundlach Bundschu Gewurztraminer—Aromas of
allspice, jasmine and citrus burst from the glass. Luscious flavors of
pink grapefruit, white nectarine, navel orange, lychee and starfruit
are spiced with fresh ginger and coriander. The round, plush palate
is accentuated with delicately woven mineral notes and crisp acidity leading into to a long, vibrant finish.

please drink responsibly.
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Pork Tenderloin with Cranberries
Adapted from www.paleoleap.com.
Roasted pork tenderloin and cranberries are roasted in the same dish in
this festive fall dinner.
1 Tbs. olive oil
2 tsp. cinnamon
2 1 lb. pork tenderloins
salt & pepper
2 Tbs. butter
1 onion, minced
2 cloves garlic, minced
1 1/2 cups fresh cranberries
1/4 c. honey
3/4 c. chicken stock
Directions: Preheat oven to 375˚F. In a small bowl, stir together the
olive oil and cinnamon. Brush the pork with the cinnamon mixture, and
season generously with salt and pepper.
Melt the butter in an ovenproof skillet over medium-high heat. Brown
the pork tenderloins in the skillet, then transfer to a plate and set aside.
Use the same skillet to sauté the onion and garlic over medium heat. When
golden brown, add the cranberries, honey, and chicken stock to the skillet.
Bring to a boil, and scrape the bottom of the skillet to release any browned
bits into the sauce. Return the tenderloins to the skillet. Place in the oven
and roast for 15-20 minutes, until a meat thermometer reads 140˚F-145˚F in
the thickest part of the meat, being careful not to overcook. Serve the pork
tenderloin with the cranberries on top. 4 servings.
Star Recommends: Lioco Indica—97% old vine carignan, with 2%
petite sirah and 1% grenache, fermented in stainless steel tanks
and finished in neutral oak. Bright violet color. High-pitched aromas of strawberry and raspberry are given depth by licorice and
black tea nuances. Bright and lively on the palate, which offers
tangy red fruit flavors and a seamless texture.

Turkey Sausage and Mushroom Spaghetti
Squash Casserole
Adapted from www.cupcakesandkalechips.com.
1 medium spaghetti squash (3 1/4- 3 1/2 lbs)
1 tsp. olive oil
1 small onion, chopped
salt & pepper
1 clove garlic, minced
1 lb. turkey sausage, casings removed, (or Italian sausage)
10 oz. crimini or button mushrooms, trimmed and sliced
28 oz. crushed tomatoes
15 oz. ricotta cheese
1 c. shredded mozzarella
1/4 c. grated Parmesan cheese
Directions: Preheat oven to 375˚F. Prick the squash all over with a
sharp paring knife. Place on a rimmed baking sheet and bake until tender when pierced with a knife, about 1 hour 20 minutes, flipping halfway
through the cooking time. Remove from oven and set aside to cool. When
cool enough to handle, slice in half and scoop out the seeds. Use a fork to
scrape out the flesh in long strands. Place in a large bowl and set aside.
Increase oven heat to 400˚F. In a large sauce pan over medium heat,
sauté the onion in olive oil for 3-4 minutes, until it starts to soften and
becomes translucent. Season with salt and pepper and add the garlic.
Continue to cook for 1-2 minutes. Add the sausage and cook until mostly
cooked through, crumbling it with the back of a wooded spoon. Stir in the
mushrooms and cook for 5 minutes, then pour in the crushed tomatoes and
cook until heated through. Pour the sauce over the spaghetti squash and
toss to combine. Transfer to a 9x13-inch baking dish. Top with dollops of
ricotta, then the shredded mozzarella and grated Parmesan. Bake for 20-25
minutes, until the cheese is melted and lightly browned, and the casserole is
heated through. Allow to rest for 5 minutes before serving. Serves 8.
Star Recommends: Folk Machine Valdigue—Looking for a light,
easy, drinkable, everyday red wine but find Pinot Noirs out of your
price range? Let us introduce you to the adorkable Valdigue and
let your new love affair begin!

Cranberry Sauce with Pears and Cardamom
Adapted from Bon Appetit.
Chinese five-spice powder, cardamom, and pears make this more intriguing than the usual cranberry sauce.
1 c. frozen cranberry juice concentrate (thawed)
1/2 c. sugar
3 c. chopped Bartlett pears, firm but ripe
12 oz. fresh cranberries
1 1/2 tsp. cardamom
1/2 tsp. Chinese five-spice powder
Directions: In a heavy saucepan, combine cranberry juice concentrate
with sugar. Stir over medium heat until the sugar dissolves. Turn the heat to
high and bring to a boil. Mix in the pears, cranberries, cardamom, and Chinese five-spice powder and simmer until pears are tender and the cranberries burst, about 8 minutes. Remove from heat and allow to cool completely, then refrigerate until chilled. This will keep covered in the refrigerator
for up to three days. 6 servings.

Pan-Fried Pasta with Butternut Squash, Fried
Sage, and Pine Nuts
Adapted from www.thekitchn.com.
Butternut squash is excellent paired with pasta, because it gets creamy
and rich, and almost coats it like a sauce. Pan-frying all the ingredients at
the end deepens the flavor and turns the pasta very slightly crispy and toothsome.
1 medium butternut squash, peeled, seeded, and cubed into 1-inch cubes
1 small onion, diced
3 cloves garlic, minced
olive oil
salt & pepper
1/2 c. fresh sage leaves, chopped, divided
1 lb. farfalle pasta
3/4 c. toasted pine nuts
Directions: Preheat oven to 375˚F. Toss the squash with the onion, garlic, some olive oil, salt and pepper, and 1/2 of the sage leaves. Spread in a
single layer on a large rimmed baking sheet and roast until squash is tender,
about 40 minutes. Cook the pasta in a large pot of boiling salted water until
al dente. Drain, and place in a large mixing bowl. Fold in the squash mixture, and set aside. Heat two tablespoons of oil over medium-high heat in
a very large, deep skillet. Fry the remaining sage leaves in the hot oil until
they just begin to shrivel up, and transfer immediately to a plate with a slotted spoon. Lightly sprinkle with salt, then smash with the back of a spoon.
Add the pasta and squash to the skillet (if your skillet isn’t large enough
to cook everything at once without crowding, do this step in two batches, so
that the pasta pan-fries, and doesn’t steam). Stir in the fried sage, and sauté,
stirring frequently, until the pasta turns crispy on some of the edges and is
heated through. Stir in the pine nuts and cook an additional minute. Serve
hot. Serves 4.
Star Recommends: Seven Hills Cabernet Sauvignon—Deep ruby
color with aromas of black currant, coffee bean, green peppercorn,
smoky charred meat, oyster shell, dried herbs. On the palate, the
wine is round and supple with raspberry, wild strawberry, black currant, black cherry, leather, green peppercorn, firm tannins, and a
bright, lifted finish.

Fettuccine with Brussels Sprouts,
Cranberries, and Bacon
Adapted from www.saveur.com.
This multi-dimensional pasta dish serves up the very best flavors of
autumn and winter.
4 slices bacon, cut into 1/2-inch pieces
12 oz. Brussels sprouts, trimmed, sliced lengthwise in half
1 onion, sliced
1 c. chicken broth
1/4 c. dry vermouth
1/2 c. dried cranberries, coarsely chopped
6 oz. fettuccine
2 oz. Parmesan, shredded
salt & pepper
Directions: In a large, heavy skillet, cook the bacon over medium heat
for about 7 minutes, until crisp. Transfer to a paper towel-lined plate with
a slotted spoon and set aside. Raise the heat to medium-high, and place the
Brussels sprouts cut-side down in the bacon fat. Cook undisturbed, about
2 minutes, until they begin to crisp and brown. Stir in the sliced onion, and
cook, stirring occasionally, until the onion is translucent, about 5 minutes. Stir in the broth, vermouth, and dried cranberries, and scrape up any
browned bits from the bottom of the skillet. Bring to a simmer, then cover,
reduce heat to medium, and cook until the Brussels sprouts are tender,
about 10 minutes. Cook the pasta in a large pot of salted boiling water until
just al dente. Drain, reserving 1/4 c. of the cooking liquid. Transfer the
fettuccine to the skillet, and toss to coat in liquid. Stir continuously over
medium-high heat for 1-2 minutes, until most of the liquid is absorbed. If it
seems too dry, add some of the pasta water, a tablespoon at a time. Sprinkle
with salt and pepper and serve topped with Parmesan cheese and the prepared bacon. 2 very large servings.
Star Recommends: Tolani Al Passo—The wine exhibits an intense
and enticing bouquet of ripe fruits and spicy oak that leads to a
balanced medium-bodied palate with ripe fruit and fresh acidity.

Butternut Squash and Spelt Salad with Goat
Cheese and Toasted Almonds
Adapted from www.thelemonbowl.com.
This hearty, healthy salad could be made with quinoa as a base if you’d
prefer something gluten-free. A vinaigrette made with lemon juice and parsley is faintly Middle Eastern in flavor and goes wonderfully with the roasted
squash, almonds, and creamy goat cheese.
1 c. uncooked spelt, soaked overnight in water to cover, drained and rinsed
4 cups peeled and cubed butternut squash
1/4 c. olive oil, divided
1 tsp. salt, divided
1/2 tsp. pepper, divided
1 lemon, juiced and zested
1 c. thinly sliced scallions
1/2 c. roughly chopped parsley
1/4 c. sliced almonds, toasted
4 oz. goat cheese, crumbled
Directions: Preheat oven to 350˚F. Line a baking sheet with parchment
or a silpat. Place the drained spelt in a saucepan and cover with fresh water.
Simmer, covered, for about an hour, until tender. Drain well and set aside.
In a large bowl, toss the butternut squash with 2 tablespoons of the olive oil,
1/2 teaspoon of salt, and 1/4 teaspoon of the pepper. Arrange on the baking
sheet and roast until tender, 20-25 minutes. In a small bowl, whisk together
the remaining 2 tablespoons olive oil, 1/2 teaspoon salt, 1/4 teaspoon pepper, and lemon juice and zest. Stir in the chopped parsley. In a large serving bowl, fold together the cooked spelt with the roasted squash, scallions,
toasted almonds, and goat cheese. Add the vinaigrette and stir to combine.
Adjust seasoning if needed. Serve warm or at room temperature. 6 servings.
Star Recommends: Whitehaven Sauvignon Blanc—Displays lifted
gooseberry, passionfruit and blackcurrants, with hints of jalapeno,
freshly cut herbs and lemongrass. A full flavored, medium bodied
wine, with an abundance of currant, citrus and gooseberry flavors
that persist on the lengthy finish.
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Nov 14 - Dec 19 | Saturdays | 8 am - 12 pm

Do you know where your wood comes from?

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

Locally Grown and Locally Made in Madison, WI
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."

Ash



W alnut
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Ha ckbe rry

Lussier Community Education Center

55 South Gammon Road
Mineral Pt. & Gammon Rd. next to Memorial High
Shop for fresh, organic produce—Homemade Breads &
Baked Goods—Local Cheeses—Pasture-raised meats—
Eggs—Honey—and so much more!!

Easy Parking | No Wait | We Accept Quest/EBT
Find up to date details at: www.LCECmadison.org

Donate & Shop to help support affordable housing
restoredane.org
4207 Monona Dr
5906 Odana Rd

Donations:
608.663.1191

MADISON

Waldorf
SCHOOL
OPEN HOUSE
WIN A WILLY STREET GIFT CARD!
FREE CHILDREN’S ACTIVITIES!
NOW ENROLLING:
Prenatal & Parent/Child Playgroup
Preschool - 8th Grade

SATURDAY
10am - 12pm

November 14th
January 16th
February 6th
Can’t wait? Schedule a tour today!
608-270-9005
www.madisonwaldorf.org
6510 Schroeder Rd.

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

GREATER
STATE STREET
BUSINESS
ASSOCIATION
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