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STORES CLOSING EARLY
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Reader

WILLY STREET CO-OP  
MISSION STATEMENT

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

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 fi lled 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.

www.visitgreenlake.com 
800.253.7354

redefi ning 
quiet time
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CUSTOMER COMMENTS

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

CAT GERMS
Q: Research Food Supply Issue? 

Article Sunday Jan. 11, 2015 in Wis. 
St. Journal regarding wandering 
outdoor cats (back of sports sect) left 
me concerned about a parasite that 
gets into the ground, plants +animals 
through food chain progression—par-
asite called toxoplasmosis giordi (sp) 
—potentially getting into human food 
chain both produce + animal meats. 
Seems cats are pivotal in the gestation 
of the parasite which gets dumped into 
the ground in the billions. Cats run 
outdoors on farms - what protections/
safeguards exist for the consumer? 
Thought it a very interesting issue.

A: Thanks for writing! I apologize 
for not responding sooner. Cats are 
not the only animals that can carry the 
parasite (though they are the definitive 
host), most domestic and wild mammals 
and birds can serve as intermediate hosts. 
The US Department of Health & Human 
Services Food Safety Website says “The 
toxoplasma parasite lives in the flesh of 
many animals, from mice to cattle, and 
infects other animals that eat them, like 
cats and humans. The parasite is killed 
by cooking and pasteurization.” Things 
you can do to protect yourself include 
avoiding eating meat or making sure 
meat is properly cooked. If you come 
into contact with raw meat, make sure 
utensils and cutting boards are cleaned 
thoroughly. Washing produce well is 
another basic safeguard (you may cook 
them for extra measure, if you like). 
Frequent hand washing, especially for 
gardeners, is helpful. On farms, adher-
ing to biosecurity best practices and soil 
testing are measures that can be taken.  
www.foodsafety.gov/poisoning/causes/
parasites/toxoplasmosis/ -Kirsten Moore, 
Director of Cooperative Services

THANK YOU
Q: Thank you Willy Street Co-op. 

I love the store. We found it several 
years ago when my daughter was ap-
plying to UW and visit every time we 
are in town. It reminds me of home 

and shopping at our local co-op in 
Vermont. I was surprised and excited 
when checking out the first time that 
you also honored my membership at 
my local co op. Very generous and 
something that my co op does not 
reciprocate, I wish they did.

I was motivated to write because 
when I received the latest issue of The 
Reader, I was sad to see letters full of 
complaints and threats to shop else-
where. Customers have such a great 
resource in the Willy Street Co-op and 
the responses to the complaints were 
handled in a very kind, informative 
and professional manner. Looking 
forward to visiting when we are back 
in Madison.

A: Thank you for your kind and 
thoughtful words. We’re glad to hear you 
enjoy visiting us and we look forward to 
seeing you in the store again soon. -Kirst-
en Moore, Director of Cooperative 
Services

FINANCIAL ASSISTANCE
Q: I am a long time member but 

recently have come into financial 
challenges due to failing health and 
am no longer able to work full time. 
My health and dietary requirements 
make shopping for organic and fresh 
foods not optional but costs are high. I 
recently was put on a very minimal as-
sistance from the food share program. 
Do you accept the quest cards from 
the Wisconsin food share program? 
Thanks for your time I love my coop it 
has allowed me to stay operational this 
long keep up the quality and selection 
of fresh local organics!

A; We do accept FoodShare. We also 
have an Access Discount Program for 
those Owners who participate in a variety 
of different programs such as FoodShare 
or can prove their income is at or below 
130% of the Federal Poverty Guideline. 
If you are using FoodShare, stop by 
Customer Service at either location to 
register for the program with your Food-
Share card. We’ll run it to see if there 
is an active balance and then you will 
begin to receive 10% off the majority of 
your purchases. You will also receive a 
coupon to take one of our classes free of 
charge. Your enrollment in Access will 
be good through March 31st, and can be 
renewed annually if you are still eligible.

Please let me know if I may assist 
you further. We appreciate your kind 
words and look forward to seeing you 
in the store again soon. -Kirsten Moore, 
Director of Cooperative Services

RECIPE CORRECTION
Q: Hi! I am making the Cherry 

Cornmeal Upside-Down Cake and 
the list of ingredients does not include 

flour, but the directions mention 
whisking it together with the cornmeal. 
I’m not sure if you intended to omit 
the flour all together or missed the 
ingredient. I referred to the Epicurious 
recipe and will adjust, but thought I’d 
mention this in case you may want to 
make a correction. Thanks.

A: We’re very sorry for the confu-
sion. Here is the full list of ingredients 
for that recipe:
3/4 c. (1 1/2 sticks) unsalted butter, room 

temperature, divided
1/4 c. (packed) dark brown sugar
2 tsp. balsamic vinegar
3 c. whole pitted fresh Bing cherries or 

other dark sweet cherries (about 21 
ounces whole unpitted cherries)

1 1/4 c. all purpose flour
1/4 c. yellow cornmeal (preferably stone-

ground medium grind)
2 tsp. baking powder
1/4 tsp. salt
1 c. sugar
2 large eggs, separated
3/4 tsp. vanilla extract
1/2 c. whole milk
1/4 tsp. cream of tartar

-Liz Wermcrantz, Editor

VOLUNTEERING
Q: Hi! I’m wondering if you have 

use for a volunteer. I am on disability 
and looking to work a little bit to get 
back into things I am also wondering if 
you do donate a percentage of profits 
on one day a month or some kind of 
alliance with a nonprofit organization 
doing development work in India and 
cultural diversity activities in Wiscon-
sin. The organization is Shama, Inc. 
and has been working for the last 28 
years through UW Stevens Point and 
has its annual event on September 26th 
this year. Thanks for your input. Look-
ing forward to hearing from you.

A: Thanks for reaching out to us. We 
do not have a volunteer program. If you 
are interested in applying for a job, please 
visit jobs.willystreet.coop, as we do hire 
at entry level for part-time employment. 
You may also wish to contact Commu-
nity Shares of Wisconsin, the benefactor 
of the Community CHIP program at our 
registers. They are an umbrella for about 
70 nonprofits and they may have leads on 
groups that need volunteers. We also pro-
vide food to four food pantries that may 
benefit from your volunteerism: Lussier 
Community Education Center, Wil-Mar 
Neighborhood Center, Goodman Com-
munity Center, and Middleton Outreach 
Ministry. Those are just a few ideas. 

We do not have a percentage-of-
profits day. We budget for and distribute 
donations by request. Please visit www.
willystreet.coop/submit/donation-request 
to review our donation request form and 

the link to our Donations Policy. If you 
have further questions, please do not 
hesitate to ask. Thanks again! -Kirsten 
Moore, Director of Cooperative Services

SUGAR ISSUES
Q: As the evidence continues 

to roll in (http://www.nytimes.
com/2015/07/28/upshot/the-evidence-
supports-artificia...) it is increasingly 
apparent that sugar in any introduced 
form in sodas is not good. The Coop 
appears to have taken all artificially-
sweetened pop off the shelf and 
replaced it with “pure cane sugar” 
beverages. Well, the scientific studies 
are now showing that consumption 
of added sugar drinks contributes 
to type 2 diabetes as well as obesity. 
And, artificial sweeteners like saccha-
rin and their offspring are not cor-
related with carcinoma or any other 
bad stuff. It is frustrating indeed to 
shop at the cooperative and find vir-
tually only sugar infused soft drinks 
constituting the sweetened products. 
While the original rationale behind 
the Coop’s removing all sugarless ar-
tificially sweetened drinks apparently 
was based on best medical evidence, 
that evidence is now gone. Moreover, 
the science has now flipped and sug-
gests the Coop’s merchandising policy 
is currently and ironically supporting 
unhealthy life style. While the issue 
will continue to be examined in the 
laboratory the store should in the 
mean time acknowledge the evidence 
and (1) educate its members and (2) 
diversify the soft drink offerings to 
include sugar free drinks.

A: Thanks for writing! I appreciate 
your concern about sugar sweetened 
soda. We do carry a limited selection of 
natural and organic sodas that are sweet-
ened with cane sugar, however, we also 
have a selection of sodas that are sugar 
free. We’re currently carrying several 
flavors of the following:
• Zevia: a zero-calorie soda sweetened 

with Stevia
• Blue Sky Free: Popular natural soda 

brand’s line of zero calorie sodas, also 
sweetened with Stevia and Erythritol.

Beyond that, we carry a nice selec-
tion of spritzers that are sweetened with 
fruit juice and also sparkling waters 
that are not sweetened at all. I certainly 
appreciate that many folks want to avoid 
the added sugar, however we also have 
many Owners who prefer to buy soda 
made with cane sugar over mass market 
sodas that utilize corn syrup, so we try 
to carry a good mix of products to suit 
all of our owners needs.

I hope that helps answer your ques-
tion. Thanks!! –Megan Minnick, Direc-
tor of Purchasing
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M
iguel 
has been 
involved 
in 

agriculture for 20 
years. He graduated 
as an agricultural 
engineer in Hondu-
ras and worked in 
the production of 
bananas and melons 
in his native Ecua-
dor. After Hurricane 

Mitch devastated Honduras in late 
1998, Miguel returned to work with 
smallholder subsistence farmers in 
rural Honduras supporting capacity-
building programs. This experience 
marked his professional future and 
since then, Miguel has been support-
ing smallholder farmer and farmwork-
ers to implement more sustainable 
practices and access better markets in 
the global north.

Miguel 
Zamora, 
Board  
Member

GENERAL MANAGER’S REPORT 

Principle 6; Our 40th Year; 
Baraboo Food Co-op; & More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Meet Your Board:  
Miguel Zamora

H
appy Fall 
Willy 
Street 
Co-op 

Owners! I hope 
your pencils are 
sharpened and 
your backpacks are 
filled with nourish-
ing treats, whether 
you’re going back 
to school or back 
to work. We have 

plenty of local foods to help you get 
the most out of these increasingly 
crisp days, as September is Eat Local 
Month! Keep an eye out for special lo-
cal promotions throughout the store as 
we celebrate our incredible local pro-
ducers and the bounty that they create!

FINISHING OFF OUR  
40TH YEAR

This is the last month of Willy 
Street Co-op’s 40th year! It’s been 
quite a year, and I’m looking forward 
to seeing what our 41st will bring.

COMMUNITY SHARES OF 
WISCONSIN 

Community Shares of Wisconsin is 
a social justice fund, supporting nearly 
70 nonprofits in Dane County that 
work for systemic change. Each year 
CSW has an awards event to honor 
some individuals from their member 
groups. 

Willy Street Co-op is this year’s 
award sponsor of the Liesl Blockstein 
Community Leadership Award, and 
had the distinct honor of introducing 
the winner, M Adams.  M is the Co-
Executive Director of Freedom, Inc., 
and the Co-Founder of Young, Gifted 
and Black Coalition. Please join us in 
congratulating M for all the work she 
has done in our community. 

PRINCIPLE 6: COOPERATIVE 
AMONG COOPERATIVES

Cooperatives operate according 
to seven basic principles. Six were 
drafted by the International Coopera-

tive Alliance (ICA) in 1966, based on 
guidelines written by the founders of 
the modern cooperative movement 
in England in 1844. In 1995, the ICA 
restated, expanded and adopted the 
1966 principles to guide cooperative 
organizations into the 21st century. 
Here are some updates on how we are 
embodying Principle 6: Cooperation 
Among Cooperatives.

Baraboo Food Co-op
We’re happy to share an update 

from our friends in Baraboo!
“After two years of development, 

the Baraboo Co-op has begun the 
first phase of its membership drive 
enrolling almost 100 people as a 
start—please see www.baraboo.coop 
for registration!

“The Baraboo News Republic 
published two articles on the devel-
opment and growth of the Co-op and 
is planning a third! As we all know, 
there is still much work to be done 
but we remain committed to bringing 
the Baraboo Co-op to fruition!  We 
still have 500 Friends of the Baraboo 
Co-op and many regional folks who 
are still unaware of what we are do-
ing!  So our work is cut out for us!  
More to come!”

Allied Community Co-op 
We are still working with Allied 

Community Co-op in their pursuit of 
a cooperatively owned healthy corner 
store in the Allied neighborhood. We 
have been participating in their board 
meetings and working with the UW 
Center for Cooperatives to consult on 
what it takes to build ownership ca-
pacity and to open a store. City staff 
are currently developing a report on 
our response to their request for pro-
posals to open a store, and later this 
year, the City Council will vote on 
whether the City will provide funding 
to Allied Community Cooperative’s 
project. We will continue to keep you 
updated as we find out more. 

RESET COMPLETED!
In August we wrapped up the 

final phase of our reset work at Willy 
East, and I am happy to report that it 
seems to be a great success! Feed-
back from staff and Owners alike 
has been uniformly positive. Many 
thanks to all the staff involved. We 
will take the lessons learned at East 
and apply them as we look to reset 
portions of Willy West later this year.

CONCRETE WORK DELAYED
As I mentioned in last month’s re-

port, we had planned on doing some re-
pair work on the concrete slabs outside 
of Willy East’s entrance in mid-August. 
As the scope of the project became 
clear, East retail staff raised some very 
thoughtful concerns. As a result, we 
have delayed that work to next spring. 
We also learned our warranty will still 
cover the cost of the work, so it is a rare 
but true win-win scenario!

NEW PUBLIC ART SPACES  
AT WILLY EAST—DELAYED 

Update from last month: we re-
ceived approval from the City through 
the MNA Arts & Culture Mural Project 
Initiative to beautify three exterior 
walls at Willy East: the fire station 
side of the property (where our current 
mural resides), Jenifer Street side of the 
property and the wall by our loading 
dock. 

A community mosaic, led by artist 
Shadayra Kilfoy-Flores, planned for 
August, has been delayed to later in 
the early fall. Keep an eye in store and 
online for opportunities to participate in 
the creation of this new piece of neigh-
borhood art!

New Mural 
The plan for the loading dock wall 

is to have a rotating painted exhibit 
similar to that of Mother Fool’s Coffee-
house down the road. If you or some-

one you know has interest in proposing 
art for that space, please email Stepha-
nie Ricketts at s.ricketts@willystreet.
coop! 

EQUITY DRIVE
October is National Co-op Month 

and our time to appreciate each other. 
After all, this is YOUR Co-op, and 
it’s your pride, your loyalty, and your 
local investment that makes your store 
a success. One way you can demon-
strate your pride is by participating in 
our Equity Drive by investing fully in 
your Fair Share. During that month new 
Owners and all Owners who pay down 
equity on their Ownerships will have 
the administrative fees waived. Previ-
ous Owners who were already paid-in-
full as well as all Owners who pay-in-
full their Fair Share this October will be 
entered in a drawing to win a coupon 
book for one free sandwich or smoothie 
every month for a full year. Your Fair 
Share is your investment in your Co-
op, and when our Owners fully invest, 
you are better positioning your Co-op 
to invest in the projects that will make 
your Co-op even better. Paying your 
Fair Share in-full helps you and helps 
your Co-op. Help us celebrate National 
Co-op Month by showing your loyalty 
and investing in our widespread support 
of the Madison community and beyond. 
Many Owners are already fully in-
vested and we appreciate your support! 
Thank you!

Miguel has worked closely with 
production co-ops, especially in cof-
fee and cocoa, in the last 10 years. 
Miguel currently runs his own con-
sulting company, Coffee Gente LLC, 
and serves on different boards and 
committees that focus on sustainabil-
ity in the food sector. He currently 
leads UTZ Sustainability Program’s 
business development efforts in the 
Americas. When Miguel moved to 
Madison a couple of years ago, he got 
involved with the Willy Street Co-op 
and was elected to the Board a year 
ago. In this article, Miguel answers a 
few questions about his work with the 
Co-op’s Board as part of the Meet the 
Board series.

WHAT IS YOUR FAVORITE 
THING ABOUT THE CO-OP?

“I have been involved with co-ops 
and sustainable food for most of my 
professional career. I highly value the 

STORES CLOSING  
EARLY
Labor Day, Monday,  
September 7th at 
7:30pm 
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continued on the next page…

privilege of being able to purchase 
sustainable food while supporting the 
cooperative model. We have over 30K 
Owners. Together we have the oppor-
tunity to learn about sustainable sup-
ply chains and the cooperative model 
in order to improve our community 
and support farming communities in 
Wisconsin and beyond.” 

WHAT WOULD YOU LIKE 
OWNERS TO KNOW ABOUT 
YOU?

“I am passionate about sustain-
ability, especially social and economic 
issues in farming. I have worked with 
farmers and farmworkers over the 
years, and I think there is so much we 
can do as consumers to create a more 
just situation for the people whose 
hard work enables us to eat every day. 
I don’t think there are quick fixes or 
easy answers for the dire situation of 
people in our food system. As con-
sumers, and members of our com-
munity, we need to educate ourselves, 
realize that there is much we have to 
learn about the situation of others, and 
change our behaviors to create true 
sustainability. 

“I want the Board to be an agent 
of change in our Co-op and Dane 
County to work to improve the situ-
ation of members of our community 
who have limited access to opportuni-
ties, including sustainable food. Many 
of us are privileged enough to have 
access to abundant opportunities and 
sustainable food, and I believe it is our 
responsibility to improve that access 
for other members of our community. 
There is a lot of work to do on that 
front, and I hope to work with the 
rest of the Board members to create 
meaningful change. I don’t believe a 
little change is sufficient. It is com-
fortable but not enough. I think that, 
as a co-op, we need to aspire to create 
significant change.”

WHAT WOULD YOU LIKE 
OWNERS TO KNOW ABOUT 
THE BOARD?

“We are YOUR representatives. 
And we need to hear from you, as 
many of you as possible, to represent 
you well. We often hear from only a 
few Owners, maybe the most vocal 
ones, and it is difficult for us to best 
represent your interests if we do not 
have good communication. I invite 
you to get in touch with us or come 
to one of the Board meetings to learn 
more about our work.

“Last year was a challenging one 
for the Co-op and the Board. As a 
group, the Board spent significant 
time and effort navigating the dif-
ferent challenges and opportunities 
that arose, including labor and racial 
issues. I believe we need to transi-
tion from responding to issues as they 

present themselves to playing a more 
proactive role shaping our own future. 
We need a strong shared vision for the 
future of the Co-op and strong leader-
ship for the future. We Owners, staff 
and Board need to rally around this 
vision, recognizing the competitive 
grocery environment and the commu-
nity challenges and opportunities we 
face. I hope the Board will be able to 
work with the GM and staff to create 
this strong vision and be part of the 
needed leadership that will make sure 
the Co-op will succeed in the next 10-
20 years.”

THINKING ABOUT THE  
FUTURE, WHAT OPPORTU-
NITIES DO YOU SEE FOR 
THE CO-OP IN THE NEXT 
THREE YEARS?

“We need to evolve to be able to 
better serve our community. We have 
an opportunity to improve access to 
sustainable, healthy food for many 
more people in Dane County due to 
our unique model. In addition, the 
competitive grocery landscape contin-
ues changing. We need to evolve to 
take advantage of these opportunities 
before they become threats and chal-
lenges. We need to return to profit-
ability and make sure the Co-op is on 
a secure financial path for the future.

“I also think we all need to learn 
more about racial inequities in our 
community, and work with other or-
ganizations to address the challenges 
the Race to Equity report highlighted. 
I believe we all have a role to play in 
order to ensure the well-being of all of 
us here in Dane County.”

HOW DO YOU IMAGINE 
SUCCESS TO LOOK LIKE 
THREE YEARS FROM NOW? 

“For me, success means that the 
Co-op is playing a more productive 
role in improving access to opportuni-
ties and sustainable foods for more 
disadvantaged groups in our commu-
nity. It means we are reaching many 
more consumers and areas/regions 
and are developing stronger, deeper 
relationships with diverse Owners and 
customers. Lastly, it means Owners 
understand how the Co-op is different 
and how this is good for the commu-
nity and the world. The Co-op can and 
should be the cornerstone of a fairer, 
more sustainable community in Dane 
County.”

Deli service  counter - until 8:00pm
(including grill and made-to-order sandwiches)
Deli salad bar - until 9:00pm
Deli hot bar - until 8:00pm
Meat counter - until 9:00pm

Deli service  counter - until 9:00pm
(including pizza and made-to-order sandwiches)
Deli salad bar - until 9:00pm
Deli hot bar - until 8:00pm
Meat counter - until 9:00pm

Willy West’s open until:

Willy East’s open until:
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Community Room Class Calendar
 Please see class descriptions for fees. Owners enrolled in the Access Discount Program receive a 

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

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

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

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

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

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

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

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

owners
Location: Willy East 
Tuesday, September 15th, 
11:15am-2:30pm
Location: Willy West 
Wednesday, September 30th, 
11:30am-2:45pm    

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

PRESERVING FIGS
Location: Willy East Community Room
Instructor: Max Wilke
Fee: $20 for Owners; $30 for non-
owners

Sunday, September 6th, 2:00pm–
4:00pm. Figs have been consumed for 
ages, and are one of the most decadent 
fruits around but are only available for a 
short time during the year. Learn how to 
make preserves to keep them around all 
year! From smoked fig jam to brandied 
figs, there are a variety of ways to enjoy 
this tasty treat any season!

HEALTHY EATING ON A 
BUDGET
Location: Willy West Community 
Room
Instructor: Ben Becker
Fee: $10 for Owners; $20 for non-
owners

Wednesday, September 9th, 
6:00pm–8:00pm. Feel empowered 
to prepare fresh healthy foods, even 
when limited by the size of your wallet. 
Through participation in discussion, 
hands-on tasting, and food preparation, 
participants will explore strategies for 
procuring nourishing and affordable 
food, how to recognize healthy, fresh 
choices, and tasty, and versatile prepa-
ration methods. September classes will 
focus on local, seasonal foods.

SAVVY CITY CYCLING
Location: Willy East Community Room

Instructor: John Rider, Wisconsin Bike 
Fed
Fee: Free; registration is required

Wednesday, September 9th, 
6:00pm–7:00pm. Savvy City Cycling is 
a bicycle commuting workshop for all 
levels of experience and especially for 
adults. Whether you’ve been riding for 
a while and want to commute to work 
or school, or just starting out and need 
to learn the basics, this workshop is for 
you. The workshop will cover safety, 
rules of the road, and share tips and 
tricks for making your bike part of your 
daily life. Also learn how you can bring 
your workplace to be a part of a fun 
challenge just launched called  Love to 
Ride Madison!

THE LITERACY KITCHEN: 
COOKING BHUTANESE
Location: Willy East Community Room 
Instructor: Krishna and Mangal Subba
Fee: $10 donation to Literacy Network 

Thursday, September 10th, 6:00pm–
7:00pm. Are you a foodie? Interested 
in other cultures? Socially aware? If 
any of these apply to you, the Literacy 
Kitchen, a part of the Literacy Network 
Summer Kitchen Series, is an event 
you shouldn’t miss. Literacy Kitchen 
combines literacy, culture and cuisine. 
You’ll walk away with a new recipe, a 
full belly, and a deep appreciation of the 
work that the Literacy Network does in 
our community, as well as the challeng-
es faced by low-literate adults. We’re 

guessing you’ll also be inspired to get 
involved with Literacy Network in one 
way or another. 

SAVVY CITY CYCLING
Location: Willy West Community 
Room
Instructor: Zac Barnes, Wisconsin Bike 
Fed
Fee: Free; registration is required

Thursday, September 10th, 6:00pm–
7:00pm. Savvy City Cycling is a bicycle 
commuting workshop for all levels of 
experience and especially for adults. 
Whether you’ve been riding for a while 
and want to commute to work or school, 
or just starting out and need to learn 
the basics, this workshop is for you. 
The workshop will cover safety, rules 
of the road, and share tips and tricks 
for making your bike part of your daily 
life. Also learn how you can bring your 
workplace to be a part of a fun chal-
lenge just launched called Love to Ride 
Madison!

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

Friday, September 11th, 4:30–
5:30pm. Join instructor Lily Kilfoy in 
this hands-on cooking class for kids 
ages 5–8. Kids in this class will prepare 
a variety of gooey cheeses and other 
scrumptious fillings to build their own 
grilled cheese sandwiches! Partici-
pants will also create a surprise fruity 
smoothie.

SIX SPICES: SAMOSAS
Location: Willy East Community Room
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Tuesday, September 15th, 6:00pm–
8:30pm. Join Chef Neeta Saluja as she 
demonstrates how to make samosas 
filled with seasoned potatoes and peas 
and fried to perfect crispness. Chef Nee-
ta will also demonstrate Mint Chicken, 
marinated with yogurt, spices and fresh 
mint, and a Tamarind Chutney.

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics

        Healing Foot 

        Reflexology
Stress Reduction, Relaxation, 
and a step towards Wellness

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

Madison, WI 53703  

www.healingfootreflexology.com

Monday & Thurs 12:00- 5:00 

Call (608) 371-3789 

for an appointment
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EAT LOCAL, TALK LOCAL
Location: Willy West
Panel: Megan Minnick, Kirsten 
Moore, Patrick Schroeder
Fee: Free; registration required

Wednesday, September 16th, 
6:00pm–7:15pm. Interested in find-
ing out more about how the Co-op 
sources local and what it takes to 
support the local food system? Join 
our Director of Purchasing, Megan 
Minnick, our Director of Coopera-
tive Services, Kirsten Moore, and our 
Prepared Foods Category Manager, 
Patrick Schroeder, for panel discus-
sion to learn more about our Food and 
Product Selection Philosophy, what 
we are currently doing to support local 
food suppliers, and where we see the 
future heading. 

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

Thursday, September 17th, 
6:00pm–8:30pm. Join Chef Neeta 
Saluja as she demonstrates how to 
make red lentils, a staple in every 
home-cooked Indian meal. Chef Neeta 
will also demonstrate how to make 
cauliflower with red potatoes and 
Poori, whole wheat bread prepared 
fresh and fried just before just serving.

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

Friday, September 18th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy 
in this hands-on cooking class for 
kids ages 9–12. Kids in this class will 
prepare a variety of cheeses and other 
scrumptious fillings to build their own 
grilled cheese sandwiches! Partici-
pants will also create a surprise fruity 
smoothie.

DIY: TEA WITH MALEAH: 
GREEN TEA
Location: Willy West Community 
Room
Instructor: Maleah Moskoff
Fee: $15 for Owners; $25 for non-
owners

Sunday, September 20th, 2:00pm–
3:30pm. Is green tea the healthiest 
tea? Why is green tea bitter? Where 
does green tea come from? So many 
questions to be asked and answered 
during the hands-on Green Tea class 
with Maleah. We will explore the 
origins of green tea, and experience a 
handful of common and more unique 
teas from around the world. If you’re 
not a green tea lover yet this class 
might convert you! 

EATING HEALTHY  
ON A BUDGET
Location: Willy East Community 
Room
Instructor: Ben Becker
Fee: $10 for Owners; $20 for non-
owners

Wednesday, September 23rd, 
6:00pm–8:00pm. Feel empowered 
to prepare fresh healthy foods, even 
when limited by the size of your 
wallet. Through participation in 
discussion, hands-on tasting and food 
preparation, participants will explore 
strategies for procuring nourishing 
and affordable food, how to recognize 
healthy, fresh choices, and tasty and 
versatile preparation methods. 

APPLE CIDER DONUTS & 
APPLE BUTTER
Location: Willy West Community 
Room
Instructor: Max Wilke
Fee: $20 for Owners; $30 for non-
owners

Wednesday, September 23rd, 
6:00pm–8:00pm. Join Max Wilke 
to learn how to make fried donuts 
from scratch. Participants will learn 
to make yeast-risen donuts, how to 
prepare a simple glaze for them, and 
then we’ll also make a delicious, 
traditional apple butter as a dipping 
sauce. Great for fall parties and holi-

day gatherings with an old-fashioned 
touch!

LECTURE: EATING CLEAN
Location: Willy West Community 
Room
Instructor: Katy Wallace
Fee: Free; registration is required 

Thursday, September 24th, 
6:00pm–7:00pm. Get healthy by eat-
ing the foods that work naturally with 
your body’s major elimination and 
toxin-removing organs (liver, kidneys, 
and digestive tract). We’ll introduce 
an elimination diet that will help 
reset your body systems and provide 
you with an awareness of how food 
interacts with your body. We will also 
discuss some of the herbs and supple-
ments that aid in detoxification. 

SIMPLY COOPERATIVE:  
A BIG PICTURE LOOK  
AT COOPERATION AND 
OUR CO-OP
Location: Willy East Community 
Room
Instructor: Kirsten Moore
Fee: Free; registration is required

Monday, October 5th, 6:00pm–
7:30pm. Join Kirsten Moore to learn 
about cooperative structure and princi-
ples throughout history, receive a brief 
primer on food co-ops, and find out 
more about our cooperative as part of 
that global history and the economic 
future. 

LECTURE: EATING CLEAN 
Location: Willy East Community 
Room
Instructor: Katy Wallace
Fee: Free; registration is required

Tuesday, October 6th, 6:00pm–
7:00pm. Get healthy by eating the 
foods that work naturally with your 
body’s major elimination and toxin-
removing organs (liver, kidneys, and 
digestive tract). We’ll introduce an 
elimination diet that will help re-
set your body systems and provide 
you with an awareness of how food 
interacts with your body. We will also 
discuss some of the herbs and supple-
ments that aid in detoxification.

SIMPLY BULK: AN  
INTRODUCTION TO  
THE BULK AISLE
Location: WIlly West Community 
Room
Instructor: Katie O’Connell-Jones
Fee: Free; registration is required

Wednesday, October 7th, 6:00pm–
7:30pm. This discussion and tour of 
our bulk department gives shoppers a 
chance to learn the layout of the aisle 
and discover a little bit more about our 
diverse bulk offerings. This class will 
prepare Owners to shop more effec-
tively and learn some tips and tricks for 
saving money in this popular section of 
the store.

SIMPLY COOPERATIVES:  
A BIG PICTURE LOOK AT 
COOPERATION AND OUR 
CO-OP
Location: Willy West Community 
Room
Instructor: Kirsten Moore
Fee: Free; registration is required

Thursday, October 8th, 6:00pm–
7:30pm. Join Kirsten Moore to learn 
about cooperative structure and prin-
ciples throughout history, receive a 
brief primer on food co-ops, and find 
out more about our cooperative as part 
of that global history and the economic 
future. 

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

Friday, October 9th, 4:30pm–
5:30pm. Join instructor Lily Kilfoy in 
this hands-on cooking class for kids 
ages 5–8. Participants will prepare 
healthy and delicious snacks with a 
Greek flair. Recipes will include Garlic 
Green Bean Fries, Lemon-Oregano 
Kale Chips, and White Bean Hummus.

SIMPLY OWNERS: AN INTRO-
DUCTION TO OWNERSHIP 
AT THE WILLY STREET CO-OP
Location: Willy East Community Room

Does sitting or standing become uncomfortable quickly? Do you often catch yourself 
slouching or tensing up? Discover in this workshop how to let your bones support 
you. Learn to release unnecessary habits of holding and tension. Explore what a dy-
namic and balanced posture could mean for you. Benefit from individualized attention. 
Experience being in your body with more comfort, confidence, freedom, and ease.  

Feel Good Posture
A Feldenkrais® Awareness

Through Movement® Workshop

WORKSHOP:  Sat. October 3, 2015, 10am - 1pm k $45

FALL CLASSES:  8 Mondays, Oct. 5 - Nov. 30, 2015, 7:15 - 8:30pm k $120
Free introductory video precedes first class at 6:45pm on Oct. 5 

Goodman Community Center 149 Waubesa St.

608-241-7635 to register (and all inquiries/appointments)

Private Functional Integration® lessons at 301 S. Bedford Street

For more info: bodywisdomforeveryone.com  k  feldenkrais.com

With Sandy River, 28 year Guild Certified Feldenkrais Practitioner
cm
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Instructor: Ashley Kuehl
Fee: Free; registration is required

Monday, October 12th, 6:00pm–
7:30pm. Join Owner Records Admin-
istrator Ashley Kuehl to gain a better 
understanding of the rights, benefits, 
and history of Ownership at Willy 
Street Co-op. 

HEALTHY EATING ON  
A BUDGET
Location: Willy West Community 
Room
Instructor: Ben Becker
Fee: $10 for Owners, $20 for non-
owners

Tuesday, October 13th, 6:00pm–
8:00pm. Feel empowered to prepare 
fresh healthy foods, even when limited 

by the size of your wallet. Through 
participation in discussion, hands-on 
tasting and food preparation, partici-
pants will explore strategies for procur-
ing nourishing and affordable food, how 
to recognize healthy, fresh choices, and 
tasty and versatile preparation methods. 

BISCUITS, CORNBREAD, AND 
FRIED CHICKEN
Location: Willy West Community 
Room
Instructor: Max Wilke
Fee: $20 for Owners, $30 for non-
owners

Wednesday, October 14th, 6:00pm–
8:00pm. Join Max Wilke to learn how 
to create the classic American food, per-
fectly crispy and ever so slightly spicy 

fried chicken. Max will also demon-
strate how to make two substantial and 
tasty staples, cornbread and biscuits. 
Learn the simple tricks to make them 
perfect every time!

SIMPLY BULK: AN  
INTRODUCTION TO  
THE BULK AISLE
Location: Willy East Community Room
Instructor: Amanda Ikens
Fee: Free; registration is required

Wednesday, October 14th, 6:00pm–
7:30pm. This discussion and tour of 
our bulk department gives shoppers a 
chance to learn the layout of the aisle 
and discover a little bit more about our 
diverse bulk offerings. This class will 
prepare Owners to shop more effec-

tively and learn some tips and tricks for 
saving money in this popular section of 
the store.

SIX SPICES: BIRYANI, A 
UNIQUE TECHNIQUE TO 
COOK RICE 
Location: Willy East Community Room
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-
owners

Thursday, October 15th, 6:00pm–
8:30pm. Join Chef Neeta Saluja as she 
demonstrates how to make Chicken 
Biryani. She’ll also demonstrate how to 
make Cucumber Raita. Pappadams (wa-
fer thin lentil crisps, fried or roasted), 
and Halwa (cream of wheat cooked with 
ghee, water, sugar, and cardamom). 

       

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

MINIofMadison.com

608-729-6464

Madison, WI 53713

310 West Beltline Highway

MINI of Madison

6/30/2015.
All leases are 36 month/10k miles per year plus tax, title, license and services fee. Due at lease signing:
Hardtop 4 $3,354, MSRP $27,200; Countryman $3,414, MSRP $29,950; Hardtop 2 $2,667, MSRP $22,800. Offers end
©2015 MINI USA, a division of BMW of North America, LLC. The MINI name, model names and logo are registered trademarks.

MINIofMadison.com

608-729-6464

Madison, WI 53713

310 West Beltline Highway

MINI of Madison

6/30/2015.

demos, loaners 

and closeouts

up to $5,000 off

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 

 

STORES CLOSING  
EARLY
Labor Day, Monday,  
September 7th at 7:30pm 
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COOPERATIVE SERVICES NEWS 

Making Local Food Good 
Food for Local People

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

T
he foods 
we choose 
to grow, 
the foods 

we love to eat, and 
the habits we build 
around meals can 
demonstrate a sense 
of place and a sense 
of identity. Food 
can be a symbolic 
gesture of culture, 
of friendship, and 
of family. Food can 
play the main role 

in celebrations, customs, and rituals. 
The way we grow, prepare, distribute, 
share and consume our food can also 
reflect both our collective and indi-
vidual priorities. What we eat, the way 
it’s produced, and the way we eat it 
tells a story. Eat Local Month can be 
about more than a challenge to eat as 
many locally sourced foods as pos-
sible. Let’s take it as an opportunity to 
consider our 31,000+ individual food 
stories and how we want our food sto-
ries to collectively define our regional 
culture.

WHAT IS OUR  
FOOD STORY?

Local food promoter Therese Al-
len said in 2007 that Wisconsin food 
stories often take place “at farmers’ 
markets, community festivals, and 
church suppers; in cheese factories, 
butcher shops and specialty markets; 
and in restaurants, cafes, and home 
kitchens.” Many of our food traditions 
have helped develop local industry 
throughout the years such as fishing, 
harvesting cherries, producing maple 
syrup, foraging for wild edibles, milk 

and cheesemaking, brewing, growing 
ginseng, and more recently grow-
ing and distributing organic produce. 
Food has been the center of our cele-
brations, and also a reason to celebrate 
in this agriculture rich state. 

HEALTHY AND AFFORD-
ABLE: WORK TO DO

According to a 2014 report from 
the Michigan State University Cen-
ter for Regional Food Systems, two 
of the four factors that make up the 
elements of “good food” include 
“Healthy—providing nourishment 
and enabling all people to thrive;” and 
“Affordable—all people have access 
to it.” Our community has made some 
strides providing nourishment and 
yet still has a ways to go with regard 
to local food enabling all people to 
thrive. On one hand, Madison has 
paved the trail to healthy food: we 
were one of the first communities to 
join the Slow Food movement in an 
effort to develop a local food system 
that supports the local economy and 
the people within that economy. Slow 
Money Wisconsin president Tera 
Johnson recently noted on “For The 
Record” (a news segment on Madi-
son’s WISC-TV) that Wisconsin is 
presently the second-largest producer 
of organic food in the United States 
(next to California). That’s a lot of 
nourishment, the question is: are we 
all thriving and do we all have ac-
cess to the food and momentum we’re 
creating? 

According to the City of Madi-
son website “not everyone enjoys the 
same opportunity to participate in the 
food economy.”  Low income, physi-
cal barriers that segregate neighbor-

hoods (roads or nature for example), 
low transportation access, and lack of 
social or economic opportunity leave 
many within our community unable 
to afford the local foods that may not 
be priced as low as those conventional 
foods that can be produced with an 
economy of scale. It’s easy to say 
“vote with your dollars” when it is 
affordable for you and there are ample 
choices to be made. Unfortunately, 
it’s clear that not everyone within our 
community has access to the choice to 
vote local food. As a result, the City 
acknowledges a strong need for “the 
development of a local and regional 
food system that supports equitable 
access to healthy, culturally appro-
priate food, nutrition education, and 
economic opportunity for all of its 
citizens.” Several initiatives are called 
out as part of developing our healthy, 
culturally and economically rich food 
system: community gardens; develop-
ing edible landscapes on public land 
for all to enjoy; investing in healthy 
retail food access in underserved com-
munities; promoting FoodShare use 
at local farmers’ markets by offering 
up to $25 in dollar for dollar matching 
on FoodShare use via the MadMarket 
Double Dollars Program; continued 
work on a future Madison Public 
Market; and SEED (State Economic 
Engagement & Development) grants. 
Lots of opportunities; lots of work to 
be done. 

LOCAL FOOD AS  
GOOD FOOD

Your Co-op is interested in the 
City’s initiatives to make Madison’s 
local food good food by creating 
more opportunities for all people to 
thrive. One way we are participating 
in making local food good food is 
by supporting the Allied Community 
Cooperative’s initiative to develop a 
healthy corner store owned and oper-
ated by the neighborhood. By creating 
a small store that is as much about 
local food as it is about local people, 
Allied Community Cooperative is 
taking a stake in its own food story, 

creating a project around creating food 
access as well as economic and job 
opportunities in the neighborhood. 
Your Co-op provided mentorship to 
Allied Community Cooperative when 
responding to the City’s request for 
proposals to issue a $300,000 forgiv-
able loan to an entity interested in 
locating a grocer in the Allied Drive 
Neighborhood. We are currently 
working with Allied Community 
Cooperative to respond to the City’s 
questions about the proposal, and we 
are committed to helping them see a 
store to fruition, should that be what 
their neighborhood and cooperative 
decides to pursue. The City is cur-
rently drafting a report on the proposal 
for City Council review, and we will 
keep you posted as to when the Coun-
cil will weigh their decision to support 
the Allied Community Cooperative’s 
healthy corner store project.

Your Co-op is also interested in 
making food more affordable and ac-
cessible for our Owners. Recently, we 
expanded our Access Discount Pro-
gram qualifiers, making it even easier 
to participate in our 10% discount pro-
gram if you need financial assistance 
to make healthy food and local options 
more affordable for you. Access users 
also now receive a free class coupon 
each year they participate, making it 
possible to learn more about using 
local food from our own local food 
experts. We are working with Second 
Harvest and FairShare CSA Coalition 
as well, to share information about our 
Access Discount Program with those 
who are using FoodShare and Partner 
Shares—making sure that those who 
want greater access to local foods 
already are aware of our resources. 

We’ve also recently invested in 
a myriad of local food initiatives to 
increase local food access through 
our Community Reinvestment Fund: 
Backyard Mosaic Women’s Project 
and Verona Area Needs Network’s 
community garden improvements, 
filming and sharing the stories of the 
people participating in Centro His-
pano’s community garden projects, 

Independent Psychology Alliance 
Where Life’s Difficulties are not Viewed as Mental Illness 

Richard Levine, Ph.D.
608 233-2477

Karin Ringler, Ph.D.
608 310-4574

More than 30 years experience with Individuals and Couples

Insurance Accepted ≈ Sliding Fee Scale Available

313 Price Place, Suite 113
Madison, WI (near Hilldale Mall)
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Saving Money at the Co-op
The Thrifty Locavore’s Shopping List

by Megan 
Blodgett 
Minnick, 
Purchasing 
Director

FOOD BUDGET NEWS 
creating opportunities for neighbor-
hood dinners all over Madison from 
the food carts in the Let’s Eat Out! pro-
gram, and teaching local families how 
to cook together and create their own 
food stories through WYOU’s Kitchen 
Krewe television series.

LITERACY KITCHEN SERIES 
IN PROGRESS

One great opportunity our shoppers 
have to make a local food, local people 
connection is through the Literacy 
Network’s Literacy Kitchen Series, 
which started just last month. As stated 
on our website, “The Literacy Kitchen 
is a series which highlights a Literacy 
Network learner and cuisine from their 
culture. Each session in the series will 
focus on a different learner, their cul-
ture and their experience with Literacy 
Network as well as the impact literacy 
has had on their lives. You’ll walk 
away with a new recipe, a full belly, 
and a deep appreciation of the work 
that the Literacy Network does in our 
community, as well as the challenges 
faced by low-literate adults.” The 
last of the three part summer series is 
scheduled Thursday, September 10th in 
our East Community Room. It features 
Krishna and Mangal Subba Cooking 
Bhutanese, and it will surely be another 
great opportunity to see how local food 
takes on different meanings depending 
on whose food story is being shared.

EATING LOCAL,  
TALKING LOCAL

How is local food part of your lo-
cal story, your customs, traditions and 
culture? Does local food mean to you 
what it does to your neighbor? One  
of the great opportunities we have as 
a local cooperative is to talk with each 
other, perhaps while we shop, in the 
community rooms, and after we shop 
when we are putting our food on our 
tables. We are local people, after all. 
When you eat local this month, con-
sider: am I sharing my food stories, 
listening to other food stories, and 
does the food on my plate have an 
impact on the plates of others? How 
can I play a role in making local  
food good food for all in our commu-
nity? 

If you want to talk more with our 
Co-op about our commitment to local 
food and local people this month, join 
us at one of our Eat Local, Talk Local 
panel discussions, where you can find 
out more about our food and product 
selection philosophy, how we support 
local suppliers, and our part in the 
future of local food. We hope to see 
you either September 16th at West, or 
September 21st at Willy East. 

See the Community Room Cal-
endar for details on how to register 
for either part three of the Literacy 
Kitchen Summer Series or Eat Local, 
Talk Local.

B
elieve it or 
not, eat-
ing locally 
doesn’t have 

to break the bank, 
or your food budget. 
Yes, there are lots 
of delightful (and 
pricey) local products 
available that show-
case the amazing 
talents of Wisconsin 
food artisans. In my 
book, these types of 
products are defi-
nitely worth a splurge 

now and again, but they don’t appear 
on my weekly shopping list. With two 
growing boys to feed, I just can’t afford 
too many pretty little jars, bottles, or 
packages of locally handcrafted artisan 
goodies.

That doesn’t mean I’m not a loca-
vore. We’re lucky enough to live in a 
place with a rich local food tradition, 
and great sources for inexpensive local 
foods that don’t compromise price for 
quality. Here are a few that are almost 
always on my list.

FRESH ORGANIC LOCAL 
PRODUCE 

With very few exceptions, in-season 
local produce offers significant savings 
over imported fruits and veggies from 
California and beyond. Local produce is 
often tastier too! To locate local pro-
duce on our shelves, look for the purple 
signs in the produce department. This 
time of year, you’ll find that over 90% 
of our vegetable offerings are local!

LONESOME STONE  
MILLING ORGANIC ALL- 
PURPOSE BULK FLOUR 

At 99¢/lb., this locally grown and 

milled flour offers an amazing 
deal! Use it in any baking applica-
tion, although be warned that it is 
not overly processed—Lonesome 
Stone flour has flavor. It tastes like 
real wheat and won’t fade into the 
background like highly processed 
white flour can. Not a baker? This 
flour makes excellent pancakes 
that can’t be beat when paired with 
Wisconsin maple syrup!

SIMPLE SOYMAN  
ORGANIC TOFU 

Did you know that this Mil-
waukee-made product uses locally 
grown non-GMO soybeans? At 
$1.99/16oz, it provides vegetarians 
and omnivores alike a tasty and 
inexpensive local protein option.

SASSY COW MILK
Besides being one of the least 

expensive options for organic and 
natural milk out there ($6.99-$7.19/
gallon for organic, $3.49-$3.99/gal-
lon for hormone-/antibiotic-free), 
this farmstead milk from Colum-
bus, Wisconsin, is something for 
Dane County to be proud of: Sassy 
Cow white milk won 1st place at 
the 2014 World Dairy Expo Cham-
pionship Dairy Product Contest!

CHEESE
Cheese-heads rejoice! There 

are tons of high quality rBGH-free 
Wisconsin cheeses available at 
prices that allow me to make as 
many grilled cheese sandwiches 
as my boys can eat. A few of our 
household staples: Cedar Grove 
cheddars, colbys, and jacks; and 
Cascade whole, skim, and smoked 
mozzarella. All of these are only 
$5.99/lb.
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I
’m going to get 
right down to 
it—it is harder 
than ever to be 

a retail cooperative 
that sells organic, 
natural, and local 
foods. We are no 
longer alone. The 
multitude of play-
ers on the scene 
is simultaneously 
enlivening and dis-
heartening. Consider 
this, 2014 was the 
first year in which 

“conventional” grocers sold more or-
ganic produce than specialty and natu-
ral foods grocers in the United States. 
Now, in some ways, this is great, 
because it means more organic food 
met more mouths, which is something 
we can all appreciate the value of. It 
also means that more organic farm-
ers entered supply chains that didn’t 
include them ten years ago. Except, 
where does the Willy Street Co-op fit 
into this picture? Larger retailers are 
taking on this market—it no longer 
belongs solely to stores like ours. 
This isn’t really news to you or me. 
So what purpose do we serve? Local 
foods, right? We have a lot, certainly, 
but other retailers are making that a 
priority, as well. Now, I don’t mean to 
simply bemoan our fate. This is not a 
rant. It is simply an inquiry into why 
we do what we do and how we could 
more deeply achieve those ends.

The scoop is this, folks. This Co-
op of yours, hundreds like it around 
the country, as well as many more 
non- and for-profit businesses are 
serving a very specific role—that of 
a food hub. The University of Minne-

FOOD HUB NEWS 

Food Hub Activities

by Patrick 
Schroeder, 
Prepared 
Foods  
Category 
Manager

DRIFTLESS ORGANICS 
BULK SUNFLOWER OIL

While this is not the cheapest oil 
on the block, at $7.99/lb it’s no more 
expensive than most value-priced 
olive oils, and is just as versatile. I 
use it for everything from baking 
and sautés to making popcorn and 
salad dressings. This oil is pressed 
from sunflowers grown right here in 
Wisconsin by Josh and Noah Engle 
and Mike Lind at Driftless Organics 
in Soldier’s Grove.

NEW CENTURY FARMS 
BULK ORGANIC EGGS

Truth be told, I have my own 
chickens and get my eggs for free; 
but if I didn’t own my own egg 
layers, I would totally buy the New 
Century Farms organic eggs in bulk! 
Bring your own container and fill 
it up for only $3.79/dozen! There 
is nothing like a fresh local organic 
egg. Once you’re used to cooking 
with them it’s nearly impossible to 
go back.

MEAT SALE THURSDAY
One of the hard realities for any 

meat eater looking for local, sustain-
able, grass-fed, and pastured meats 
is that raising animals this way takes 
more time. Time is money for a 
meat farmer, so sustainable meat is 
inherently more expensive than the 
feedlot alternative. Here at the Co-
op we feel that the extra cost is well 
worth it, even if that means eating 
less meat but better quality meat. 
Meat Sale Thursday is one way that 
we try to make eating local and sus-
tainable meat a little easier on your 
wallet. Every Thursday we pick one 
meat item (often a local one) and 
cut the price. If you’re interested in 
knowing what’s coming up, check 
our Facebook page, or look for the 
posters in our store announcing the 
next sale!

sota describes them thus, “Food hubs 
are the emerging infrastructure for the 
aggregation, processing, and distribu-
tion of local foods.” Steve Warshawer, 
of La Montanita’s Foodshed Initia-
tive and the Wallace Center, took 
the definition one step further for 
me, recently. He said, “a food hub is 
actually a series of activities,” and not 
necessarily a place at all. This is what 
really struck a chord for me, as I had 
previously imagined that “food hub” 
was something that others were being 
and doing. He challenged me to think 
critically about the communications 
and actions that our Willy Street Co-
op engages in and match those up to 
the activities of a food hub. Here are 
a few.

PROCESSING LOCAL FOOD 
AND ADDING VALUE

You grow broccoli. Not only broc-
coli, but it’s a big part of your busi-
ness. Your contracted buyer deems 
your current harvest “too large” and 
turns down the 15 cases you have just 

finished packing. More than a hundred 
pounds of broccoli, and nowhere to 
go. You reach out to the Willy Street 
Co-op and they find outlets for your 
broccoli through their Produce depart-
ments and kitchens. You made the 
phone call early in the morning. The 
last case of broccoli leaves your hands 
shortly before 1:00pm. Done!

READYING PRODUCERS 
FOR THE SUPPLY CHAIN

You’re a small farmer. You sell 
peaches! Some day, you would love 
to sell organic peaches, but the cost 
of turning over your orchard is too 
steep and you need the revenue. The 
certification ain’t cheap, either. The 
Willy Street Co-op would love to 
sell organic peaches grown by you, 
so they offer you a loan. You plant a 
new orchard, get it certified organic, 
and now have the opportunity to 
continue to make money with your 
conventional produce while your new 
trees grow into their fruit-bearing age. 
Willy Street Co-op awaits your first 
crop eagerly!

You sell cheese. You sell it well, 
and often. You’re a semi-famous 
fixture at the farmers’ market. You 
approach the Willy Street Co-op and 
their Cheese Coordinator agrees to 
sell three of your cheeses. All is well 
until shortly after your first delivery 

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

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

FREE property tours 
& FREE risk evaluation

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

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

climbing and bucket truck work. Striving to be better, 

cheaper and faster by networking with other specialists.

24 HOUR 

SERVICE

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

FREE Tree adapted to your yard with visit.

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

the best time for optimum healing.
  

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

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

Soil and root problems corrected.

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

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

yet most trees are needlessly removed.

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

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

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting
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P
izza. I love 
it. My 
growing 
waistline 

certainly tells a tale 
of a young parent, 
sometimes overly 
reliant on the flat-
breaded functional-
ity of an Italian-
inspired pie to feed 
the kids, myself, 
my wife, and then 
myself again once 
the kids leave the 
table...and all the 

pieces they didn’t eat. Whether or not 
you share my affliction, you may be 
interested to know of some changes 
to our Pizza and Hearth Oven menu 
at Willy East. It offers a wider selec-
tion of pizza pies: three vegan pies, 
seven vegetarian pies, and a hand-
ful of meaty pies for a grand total of 
11! Pizzas will be available in cute 
8” pies to feed just you and 12” pies 
to feed you and one or two others 

when you get a call from their Finance 
department. Something’s not right 
with your invoice—it needs a unique 
number to be recorded and filed ef-
fectively. You’ve never been told 
this before. You’ve been selling to 
restaurants and small shops for years. 
You take the finance staffer’s advice 
and rework your invoice. You even 
get a program that manages and prints 
them. The next wholesale account you 
start compliments you on your profes-
sional billing!

EXTENDING SEASONALITY
More broccoli! You sit down at 

your computer and open an email 
from the Willy Street Co-op. They’re 

DELI NEWS 

East’s Hearth Oven  
Offerings: Pizza & More

by Patrick 
Schroeder,  
Prepared 
Foods  
Category 
Manager

(or just you, we won’t judge). All of 
the pizzas boast organic wheat flour 
crusts, organic tomatoes, rBGH-free 
Wisconsin cheeses, and cameos from 
excellent local producers like Under-
ground Meats, Hawkwind Mustards, 
and Quince and Apple. You can also 
request an 8” Udi’s Gluten-Free crust, 
although the surface and oven it is 
prepared on and in are not gluten-
free! Additionally, during peak lunch 
and dinner hours, you can come into 
the Deli and choose from par-baked 
8” pies that can be in your hand (but 
not your mouth, let it cool a second) 
in 3-4 minutes. The Deli team bakes 
these off fresh throughout the day. If 
you don’t feel like waiting at all, take 
a couple par-baked pies home and heat 
them there.

OTHER HEARTH OVEN  
OFFERINGS

In addition to these new pizzas we 
will also be offering garlic, cheese, 
and cinnamon sticks, pasta bakes, 
and numerous hot sandwiches. It is 
worth noting that this menu is largely 
a creation of the East Deli staff, and 
a bit of a labor of love as a result. We 
are really proud to offer it to you and 
we hope that you find it engaging and 
delicious.

Check out our new menu in 
the store or on our website (www.
willystreet.coop).

Call Now 
608-268-5751 

 In Oregon, Wisconsin 
 

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

and probate law since 1999. 

100% local-sourced 

Trusts 
Wills 

Probate Services 
 

Estate Planning and Administration 
Asset Protection 

Nursing Home Expense Planning 

Nelson Donovan    Dan Krause 

Grass-Fed Attorneys 

Housecalls Available 
(Additional Charge Applies) 

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

Every Thursday, we have a sale on one 

product from our Meat Department. 

We like to call it

Check Facebook, Twitter, or the 
Meat department counter for that 

week’s sale. Quantities limited.

looking for farmers who are interested 
in selling organic produce to a local 
food processor, the Innovation Kitch-
en. Great! You sign on for 500 pounds 
of organic broccoli. It gets delivered 
to Innovation Kitchen in Mineral 
Point, processed into little florets, 
frozen, and bagged. Willy Street Co-
op commits to selling the whole lot, 
right alongside nationally distributed 
brands, in their frozen aisle, as soon as 
the local fresh broccoli season ends. 

The bottom line is this: larger 
retailers don’t often see the value or 
have the organizational flexibility to 
take these actions and engage with 
producers on this level. These types 
of activities are part of our DNA as a 
food cooperative. Many of us em-
ployed by your Co-op are passionate 
about deepening our involvement in 
our local food system. I would love to 
say a helluva lot more about this, but 
I’ve run out my word count. Suffice 
it to say, we’re having this conversa-
tion as your Co-op and we’ll keep you 
posted.

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.

The only 

Iyengar yoga studio 

in Madison

See our class schedule at: 
Yogacoop.com

 812 EAST DAYTON ST. SUITE 200

Unique co-op structure
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W
hen Eat 
Local 
Month 
comes 

around, I like to 
think beyond our 
local farmers’ mar-
kets, Madison-based 
businesses and our 
overall goal of sup-
porting our neigh-
bors and creating a 
sustainable future. 
I like to think about 
what makes this pos-
sible and how small 

local systems contribute to the larger 
system that not only makes life on this 
planet possible, but also maintains the 
overall health of our biosphere. Last 
year I wrote about the importance of 
our local water system to our local 
sustainable food system and beyond. 
This time I want to talk about our 
very own star that makes everything 
possible on Earth. It provides all the 
energy, heat and light that we could 
ever possibly want and then some. 
Let’s talk about the power of our sun.

MAKING LIFE POSSIBLE
Our sun is about five billion years 

old and helped to form our planet into 
the thriving living system it is today. 
Without the gravitational pull of 
our sun, the Earth would never have 
existed and would still just be space 
dust and asteroids floating aimlessly 
in space. Even at a distance of 93 
million miles, the sun’s gravitational 
pull brought the space debris together 
to form our Earth and hold it in orbit 
at precisely the right distance. That 
time would have been a violent one, 
with giant collisions releasing mas-

ENVIRONMENTAL NEWS 

The Power of the Sun

by Mike 
Burns,  
Merchan-
diser

sive amounts of energy, which would 
eventually create Earth’s molten core 
(and surface as it cooled) and our 
moon.

With the creation of our wonderful 
planet, the sun’s influence on Earth 
was just beginning. As time went 
on, the sun’s solar energy would be 
the major contributor to all energy 
driven forces on our planet’s surface. 
Solar energy helped to create our 
atmosphere, ocean currents, and our 
climate, which in turn allowed life to 
take hold and thrive on our planet. 

AGRICULTURE & HUMAN 
CIVILIZATION

Towards the end of summer, you 
can’t help but think about the sun and 
all the amazing varieties of fresh fruits 
and vegetables it has helped to create. 
Just check out the Produce depart-
ments at either Willy Street Co-op 
and you will see a wide array of local 
purple produce tags highlighting all 
the incredible crops our local farms 
produce. It is this time of year that re-
ally helps me to appreciate the power 
of the sun as it gives us not only long, 
warm days, but plenty of opportunity 
to enjoy the local delicious bounty that 
the sun has provided.

Over a billion years ago, a bacte-
ria that obtained the ability to absorb 
the sun’s energy was consumed by a 
single-celled organism that eventually 
evolved over time to become a prehis-
toric algae. Photosynthesis as we cur-
rently know it had been developed and 
Earth would never be the same. Now, 
nearly all life on our planet relies on 
the sun (and plants) for energy in the 
form of food and oxygen through the 
process of converting sunlight, carbon 
dioxide, and water into carbohydrates 

(sugars) and oxygen, or a process 
called photosynthesis. 

We owe the sun for not only mak-
ing life possible, but allowing human 
civilization to be created and thrive. 
The power of the sun allowed humans 
to grow crops, cultivate land and raise 
livestock. We could now grow the 
crops that we searched so long and 
hard for, harvest them and feed them 
to livestock we hunted so diligently 
for before they were domesticated. 

From this point forward, humans 
learned more and more about the 
power of the sun. The sun (along with 
the moon and other stars) helped to 
develop crop rotation, calendars and 
seasons, cartography (map making), 
and guided the design and layout of 
our cities. Our connections to the sun 
are endless. 

UTILIZING SOLAR ENERGY 
Besides the numerous natural 

processes driven by the sun, it is also 
responsible for nearly all forms of 
energy production that we currently 
use on Earth. All fossil fuels (oil, coal, 
natural gas) were at one time organic 
material created and sustained by the 
sun. Therefore, nearly all the potential 
energy trapped inside these fuels was 
created by solar energy. Most alterna-
tive energy can also be connected to 
the sun. Solar panels are clearly utiliz-
ing the sun’s radiation but so are wind 
turbines (wind is driven by heat/en-
ergy from the sun) and various forms 
of hydroelectric production (the sun 
makes the water cycle possible). 

The sun radiates as much energy 
on Earth as people use across the 
globe in all forms in an entire year in 
just 15 minutes! However, direct solar 
collection produces less than one tenth 
of one percent of global energy de-
mand. Something seems wrong here. 
We seem to be missing a vital oppor-
tunity to harness free, sustainable and 
renewable energy. Fossil fuels have 
been our major energy source for over 
150 years and that has come at a con-
siderable and potentially devastating 
cost. It is about time we look back to 

our ancestors and begin to utilize the 
power of our local star and it seems 
that is the direction we are going. 
Despite the minor drawbacks (energy 
storage and expense), solar energy use 
has surged at about 20% a year over 
the past 15 years, thanks to rapidly 
falling prices and gains in efficiency. 

Willy East had a solar thermal unit 
installed about 10 years ago. This unit 
preheats all the water pumped into the 
hot water heater at the store. Although 
this might sound minimal, this system 
prevents approximately 3 tons of CO2 
from entering the atmosphere every 
year. 

In terms of distance, the sun is far 
from local. In terms of influence, the 
sun is at once a broad, unrestricted 
force and a hyperlocal powerhouse. 
The desire to eat local is directly 
linked to the seasonality and impact 
of the power of the sun. Without our 
longer warm summer days, we would 
have to ship in all of the incredible 
edibles that fill our Produce depart-
ment as well as the other wonderful 
local products throughout our stores. 
And if done right (through preserving 
and storage) you can have these won-
derfully nutritious treats throughout 
the year. So next time you bite into 
a Door County peach, Tipi carrot or 
Harmony Valley strawberry, remem-
ber to thank the sun! 

create. make
.

do.

A  W I S C O N S I N  U N I O N  E X P E R I E N C E

UNION.WISC.EDU/WHEELHOUSE

NEW COURSES,

OPEN STUDIOS AND 

GROUP RENTALS

let your  INNER ARTIST out

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.
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PASTURELAND SALTED GRASS-FED BUTTER
PastureLand is a Wisconsin-based cooperative of dairy farmers. This 

butter is made solely from milk from pasture-raised cows! Grass-fed butter 
boasts a better nutrient profile, including higher Omega-3 to Omega-6 fatty 
acid ratios, and dramatically higher levels of Vitamin A and E. Available 
at East and West.

G.H. CRETORS POPCORN
In 1885, Great-Grandpa Cretors invented the popcorn machine, and to-

day his family still makes popped popcorn the old fashioned way: caramel 
is cooked in old fashioned copper kettles, one batch at a time. Real cheddar 
cheese is melted to just the right temperature before pouring it on the big, 
fluffy kernels. The number one hit is the perfect combination of Caramel 
Corn and Cheese Popcorn; known as Chicago Mix. Also rounding out the 
lineup is an extra virgin olive oil popcorn, and a Simply Salted variety. 
All flavors available at West. Simply Salted and Chicago Mix available at 
East.

GAIL AMBROSIUS CHOCOLATE-COVERED PRETZELS
Chocolate. Covered. Pretzels. Try this new offering from Madison fa-

vorite Gail Ambrosius—a classic pairing of sweet and salty with a satisfy-
ing crunch. Available at both stores.

CROIX VALLEY RHUBARBECUE SAUCE
Yep, you read that right—this sauce combines tangy rhubarb with 

sweet and smoky honey barbeque sauce. Perfect on chicken, pork, 
lamb, venison, and more. Available at East.

MADISON SOAP COMPANY SOAPS
Consciously handmade artisanal soaps made in small batches with 

local and organic ingredients. Made in Madison! At both East and 
West.

C.CAL DESIGNS POTHOLDERS AND OVEN MITTS
Beautiful prints on potholders and oven mitts! Designed and printed 

in Wisconsin. Available at East and West.

AMERICAN PROVENANCE PERSONAL CARE AND  
GROOMING PRODUCTS

“All natural personal care and grooming products for Discerning 
Individuals.” Made in Wisconsin, and with scent profiles made with 
essential oils with names like “Firepits & Flannel” and “Horseshoes & 
Hand Grenades.” A portion of every sale is donated to programs to sup-
port special needs students. Available at East and West.

TOP ROCK SUCCULENTS CONTAINER GARDENS 
Container gardens made here in Madison! Made with reclaimed 

wood and repurposed thrift store finds. Adorable and easy to take care 
of, makes a great gift! Available at East and West. 

ORCHARD STREET PRESS SHIRTS
An eco-friendly print shop based in Milwaukee! They make sweet 

shirts with a midwestern theme. Available at East and West.

WILLY STREET CO-OP VEGAN GLUTEN-FREE THUMBPRINT  
COOKIES 

This is a new recipe for us and we love it. Garbanzo bean and 
brown rice flours combine surprisingly into a delightfully light and 
delicate fruit filled round. We started with a morello cherry filling. By 
the time you read this, that may have changed! Maybe apricot? Avail-
able at East and West.

WILLY STREET CO-OP VEGAN GLUTEN-FREE BLUEBERRY SCONE 
Another recent foray into vegan/gluten-free bakery. We want to 

make bakery products that are delicious AND vegan/Gluten-free, and 
this is our first scone of its kind. Come early and get one today! Avail-
able at East and West.

WILLY STREET CO-OP EAST NEW PIZZA AND  
HEARTH OVEN MENU 

Now 11 pizza choices: three vegan, seven vegetarian! We are offer-
ing pizzas in 8” for folks feeding just themselves and 12” for sharing. 
Also offering pasta bakes, hot sandwiches, garlic, cheese, and cinna-
mon sticks. Available at East.

      

    Hardware Center 

acewilly@tds.net 

1398 Williamson St.  257-1630 

 

Canning Supplies! 
Jars 

 
Lifters 

 
Caps & 

Lids 
 

Funnel 

Food 
Mills 
 
Wax 
 
Freezer 
Bags 

*On Sale* 
 thru September at 

CHECK OUT WHAT'S
HAPPENING!

CLASSES - GELATOS, ZENTANGLE,
COPIC MARKERS, EMBROIDERY,

PORTRAIT PAINTING, JOURNALING,
PASTELS, ITTY BITTY ACRYLICS

INFO AT LYNNSOFMADISON.COM

ART SUPPLIES, STITCHERY, FRAMING,
CLASSES FOR CREATIVE PEOPLE

m–th 10-7, f 10-6, sat 10-5
5928 odana road, madison 608.274.1442
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A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

september

Health & Wellness

Health & Wellness

co-op deals: September 2–15

co-op deals: September 16–29

DERMA E 
hydrating  
day creme  

$20.99/tx

2 oz • was $27.29/tx

NATURAL FACTORS 
organic  
oil of oregano  

$18.99/tx

1 oz • was $25.49/tx

NOURISH   
cream  
deodorant
All Kinds on Sale! 

$5.99/tx

2 oz • was $9.29/tx

NATRACARE 
tampons
Regular, Super  

$3.99/tx

20 pc • was $5.79/tx

DESERT ESSENCE 

tea tree whitening 
toothpaste 

$3.99/tx
 

6.25 oz • was $6.49/tx

EVAN HEALY 
lemon thyme 
facial hydrosol   

$21.99/tx
 

4 oz • was $26.99/tx

AUBREY
swimmer’s  
shampoo   

$6.99/tx

11 oz • was $10.49/tx

HOST DEFENSE  
turkey tail  

$19.99/tx
 

60 cap • was $31.99/tx

NEW CHAPTER 

perfect postnatal 

$21.99/tx

48 ct • was $31.79/tx

SEVENTH 
GENERATION 
hand wash  
All Kinds on Sale!   

$2.99/tx

12 oz • was $4.79/tx

RAINBOW LIGHT
food based  
calcium  

$11.99/tx
 

180 tab • was $19.79/tx

HERB PHARM
kids’ lemon balm 
glycerite 

$8.99/tx

1 oz • was $12.99/tx

JASON
sea fresh 
toothpaste  

$3.99/tx

6 oz • was $6.49/tx

HERBAN COWBOY 
forest deodorant

$5.99/tx

2.8 oz • was $8.29/tx

SHIKAI  
everyday  
shampoo 

$4.99/tx
 

12 oz • was $7.49/tx

NUTIVA
hemp protein 
powder 

$14.99/tx
 

16 oz • was $18.29/tx

MEGAFOOD  
turmeric strength 
for joint health 

$12.99/tx

20 ct • was $18.49/tx

THAYER’S
rose & aloe  
witch hazel  

$6.99/tx

12 oz • was $9.29/tx

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.



deals

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  S e p t e m b e r  2 – 1 5

SANTA CRUZ 
ORGANIC
organic  
juice
Concord Grape, Orange Mango,  
Cranberry Nectar, White Grape

2 for $6
32 oz/ea • was 2 for $9.58

BEARITOS
organic  
refried beans
All Kinds on Sale!

$1.99 
16 oz • was $2.99

SKY VALLEY  
thai peanut  
sauce  

$5.69
19.5 oz • was $6.79

RUDI’S ORGANIC 
BAKERY  
super seeded  
bread 

$3.99
24 oz • was $5.19

WOODSTOCK 
FARMS
organic pickles
All Kinds on Sale!

$3.99
24 oz • was $5.99

GARDEN OF EATIN’
tortilla chips 
All Kinds on Sale! 

$3.99
16 oz • was $5.29

LOTUS FOODS
ramen
All Kinds on Sale! 

$1.29
 

2.8 oz • was $1.79

SURF SWEETS
candy 
All Kinds on Sale!

$1.79/tx

2.75 oz • was $2.29/tx

NATURE’S PATH
frozen waffles 
All Kinds on Sale!

$2.29
7.4-7.5 oz • was $3.29

GREEN FOREST
bathroom  
tissue

$7.99/tx

12 pc • was $10.79/tx

EARTH FRIENDLY 
dishmate
All Kinds on Sale! 

$2.29
25 oz • was $3.49

ALTER ECO 
chocolate bars
All Kinds on Sale!

$2.99
2.8 oz • was $3.79

ORGANIC VALLEY 
soymilk

$2.99
64 oz • was $3.49

DREW’S 
organic  
salsa
All Kinds on Sale!

$2.99
12 oz • was $3.99

DAIYA 
frozen  
vegan pizza
All Kinds on Sale! 

$5.99
12-13.8 oz • was $8.49

GOLDEN TEMPLE 
bulk granola

$2.39/lb

Rndm wt • was $3.49-3.79/lb

BIONATURAE  
fruit spread
All Kinds on Sale! 

$2.99
9 oz • was $3.99-4.49

BROWN COW
organic  
cream-top 
yogurt

75¢

6 oz • was 99¢

co-op deals: September 2–15

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

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

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

for the email flyer, see willystreet.coop/Owner-Rewards-change.

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



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

e doing this to be able to be more flexible with 

tion, including how to sign up 

ds-change.

STONYFIELD FARM 
organic greek 
yogurt
All Kinds on Sale!

$1.50
5.3 oz • was $1.99

WALLABY
organic kefir
All Kinds on Sale! 

$3.79
32 oz • was $4.49

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

MUIR GLEN 
organic  
tomatoes 
All Kinds on Sale! 

$1.99
28 oz • was $2.79

GREEN & BLACK’S
chocolate bars 
All Kinds on Sale!

$2.99/tx

3.5 oz • was $3.99/tx

EVOL 
burritos
All Kinds on Sale! 

2 for $4
6 oz/ea • was 2 for $5.58

SEVENTH 
GENERATION
toilet paper

$7.69/tx

12 pack • was $9.99/tx

pacific natural 
foods 
organic broth 
All Kinds on Sale! 

$3.29
32 oz • was $3.99-4.29

WESTBRAE 
NATURAL
organic beans
All Kinds on Sale!

$1.65
15 oz • was $2.49

TURTLE ISLAND 
FOODS 
vegan tofurky 
deli slices
All Kinds on Sale! 

$2.39
5.5 oz • was $2.99

ORGANIC INDIA 
tea
All Kinds on Sale! 

$3.39
18 ct • was $4.99

THREE TWINS 
ice cream
All Kinds on Sale!

$3.99
16 oz • was $4.99

SPECTRUM
organic  
extra virgin  
olive oil 

$11.99
25.4 oz • was $16.79

CLIF BARS 
kit’s organic bars
All Kinds on Sale!

4 for $5
1.62-1.8 oz/ea • was 4 for $8.76

UNCLE MATT’S 
ORGANIC  
organic  
orange juice

$5.69
59 oz • was $7.19

ORGANIC VALLEY 
organic  
grassmilk

$4.99
64 oz • was $5.49

CASCADIAN FARM
organic  
frozen fruit
All Kinds on Sale!

2 for $6
8-10 oz/ea • was 2 for $7.58

IMMACULATE 
BAKING COMPANY 
chocolate chunk 
cookie dough  

$3.49
 

8 oz • was $4.49

KEVITA
probiotic drinks 
All Kinds on Sale! 

$2.29
15.2 oz • was $2.79

co-op deals: September 16–29
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“local” 

September is Eat Local MonthSeptember is Eat Local Month

How Local Will 

You Go?
All September long we are making 

it even easier for you to Eat Local. 

We are highlighting local products 

throughout our stores, adding more 

sales on local products and inviting 

more local farmers and vendors into 

our stores to sample their products 

and answer your questions about 

them. We’ll also have giveaways, 

contests, and recipes for dishes 

using only local ingredients.

Why eat local?
Local foods tend to be fresher than 

those shipped from across the country 

or farther away, and fresh food has 

more nutrients. Transporting food long 

distances requires more fossil fuels 

and packaging than those grown and 

prepared closer to home. You’re also 

supporting your local farmers and 

keeping the agricultural viability of 

their communities alive. 

atat

Willy Street Co-op 

defines “local” 

as within 150 

miles of the 

State Capitol 

building or 

anywhere 

in Wisconsin.

Our Three Levels of Local
100% LOCAL: Grown (ex. produce, meat, eggs), raised 
in the state of Wisconsin, or within 150 miles of the Capitol 
building in Madison. Completely and truly local.

ESSENTIALLY LOCAL: At least 50% of the ingredients are 
grown or raised in the state of Wisconsin, or within 150 
miles of the Capitol building in Madison.

LOCALLY PREPARED: There may be ingredients grown 
elsewhere, but this food was processed or assembled by 
a local company.

SEPTEMBER PRODUCE AVAILABILITY
Apples

Arugula

Baby Bok Choy

Basil

Beets

Bok Choy

Broccoli

Brussels Sprouts

Cabbage 

Carrots, 5lb Bag

Carrots, Bulk

Carrots, Juice

Cauliflower

Celeriac

Celery

Chard, Red

Cilantro

Collards

Corn, Sweet

Cucumber

Daikon 

Edamame

Eggplant

Fennel

Garlic

Green Beans 

Herbs

Kale

Kohlrabi

Leek

Lettuce

Mustard Greens

Mushrooms

Okra

Onions, Cured

Onions, Fresh

*Severe weather conditions (excessive rain, drought, etc.) will affect availability and price. 

Shallots

Spinach

Sprouts

Squash, Summer

Squash, Winter

Tomatillo

Parsley

Peaches

Pears

Peppers

Peppers, Hot

Potatoes

Pumpkins

Radishes

Rutabaga

Salad Mix

Sauté Mix

Scallions

Tomatoes, Cherry 

Tomatoes, Roma

Tomatoes, Slicing 

Tomatoes, Heirloom 

Turnips

Watermelon
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Staff Picks

THEY’RE LOCAL!

 

STEPHANIE RICKETTS,  
ADMINISTRATION

Nessalla Kombucha
First of all, the women who run Nessalla are 

AWESOME. They are committed to fair trade and 
local ingredients, support their community, and make 
a DELICIOUS brew. The seasonal varieties are my 
favorite, since they’re both novel and consistently 
awesome!

Batch Bakehouse Scali Bread
This bread! It’s the favorite of our household and those of many 

friends. The flavor is terrific, the texture is versatile and oh so satisfying, 
and the sesame seeds add a certain something. Great for sandwiches, french 
toast, crostini, croutons, or as a side to soup.

Just Coffee Cold Brew Blend
This coffee makes a great, concentrated cold coffee. The flavor is kind 

of malty, and really perfect on a warm morning with a high quality cream-
er! For instructions on how to make it, look to the back of the bag or on 
Just Coffee’s website.

MEGAN MINNICK, PURCHASING

Italian Frying Peppers
These are the absolute best peppers of the year. 

They have a sweet, rich and subtly smoky flavor that I 
just adore. One of the best things about summer! 

Lonesome Stone All Purpose Flour
This is the freshest, most flavorful flour you’ll find 

anywhere. It’s milled in Lone Rock, and grown by lo-
cal farmers. What’s not to love?

Wisconsin Meadows Grassfed Ground Beef
This is such an affordable option for super tasty grass-fed beef! I also 

love that it’s freshly ground in our meat department, so the quality is great! 

DAN FROST, STORE MANAGER

Willow Creek Bratwurst
These brats have simple ingredients, great flavor 

and they are just so juicy! Of course, like all of our 
meats, I know where this came from and how it was 
raised.

Lonesome Stone Bulk Flours
Whether we use it for morning pancakes or sand-

wich bread, this flour works and it’s so cool to know it 
came from right nearby!

Four Elements Lemon Eucalyptus Bug Spray
It keeps the bugs off, it smells good, it doesn’t use DEET, and... it’s lo-

cally made!

KIRSTEN MOORE, CO-OP SERVICES

Lonesome Stone Milling Pancake Mix
I inherited my grandmother’s recipe box that 

included her sister-in-law’s applesauce pancake 
recipe, which takes me right back to my childhood. 
The recipe calls for Bisquick, and now I can easily 
make the recipe with fresher, less refined products 
and support a great local business while doing it! 
(Sold in bulk at West and packaged at East.)

Bos Meadery Hibiscus and Ginger Mead
I like dry meads, and I love a company that supports local beekeepers. I 

don’t know what it is about carbonation, but it adds such a refreshing feel-
ing to drinking this sparkling gateway mead. (West only.)

Qet Botanicals Freshened Vanilla Dry Putty Deodorant
A little bit goes a long way, it goes on feeling clean and fresh, and it 

smells great! Aluminum- and glycol-free.

JUSTIN HOELZEN, PRODUCE

Tipi Muskmelon
Tipi muskmelon is sensory bliss; its floral scent 

and mouth-watering flavor make it one of the most 
delicious melons you will ever eat. (While local sup-
plies last.)

TASHA WHITSON, FINANCE

Batch Bakehouse Challah Bread
This very plain (as intended) loaf of bread makes 

the best French toast. 

Karben4 Block Party
This amber beer is perfect for a hot summer night. 

(Available at West only.)

PYGN KREITZER, ROUNDER

Hidden Springs Bohemian Blue
I practically live on this cheese. It is a well-balanced 

creamy blue that isn’t overpoweringly pungent. I also 
think the farmers are passionate about the land and their 
sheep, which makes me feel great about buying it over 
and over.
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RYAN JANSEN, FRONT END

Dream Farm Herbes de Provence Goat Cheese
Taste is great, texture is fantastic. I have seen the 

cute and noisy goats that make it. You should too! It’s 
out in Cross Plains!

Potter’s Crackers
They’re super good with the Dream Farm Cheese!

KRISTI JO MCCLOSKEY, JUICE BAR/
COMMUNICATIONS

Four Elements Love Body Oil
This product is the perfect blend of rose, cinna-

mon, and sandalwood essential oils. It’s a high-quality 
moisturizer and the scent lasts all day.

Yumbutter Peanut Butter
Locally made by a small Madison company that really cares about the 

quality of their product. It’s an interesting twist on regular old peanut butter. 
LACEY SMITH, PRODUCTION KITCHEN

Tipi Produce Summer Squash
I used to work at Tipi where we did a huge squash 

harvest three times a week! So I know the amount of 
work and love that goes into producing this delicious 
veggie. Favorite way to cook it is pan roasted on super 
high heat with sweet onions, garlic, basil, balsamic 
vinegar, and olive oil. (While local supplies last.)

Potter’s Crackers
This is a business that really cares about local and organic! Flour, milk, 

butter, and fresh produce are all locally sourced and the crackers are hand-
made in small batches. They’re super tasty, too.

EMILY GREENALL,  
HUMAN RESOURCES

Nessalla Kombucha Peach Blush
Delish! So bubbly and refreshing. 

Willow Creek Bacon
Crispy, bacon-y deliciousness. 

Driftless Organics Sunflower Oil
Great on salads! Local!

Staff Picks

THEY’RE LOCAL!

continued…

ANITA PETERSON,  
PRODUCE

Driftless Sunflower Oil
A great way to replace inher-

ently non-local olive oil.

ANGELA POHLMAN, PURCHASING

LuSa Grounding Essential Oil Roll On
It smells super yummy! 

Four Elements Fun-Gal Salve
TMI ahead—I’ve used it for rashes in my armpits 

and under my breasts—it works great!

UP4 Adult Probiotics
Well-researched formulas, and made in Madison! 

Burmeister Bulk Ginseng Tea
Easy to use, and energizing!

Bright Endeavors Candles
The purchase of these candles provides employment for new mothers. 

“A pathway out of poverty.” And they smell great!! Win-win. 

ANNA SISSON, FRONT END

Hawkwind Hot Pepper Relish
I love this stuff. I get really enthusiastic about it 

because it’s just awesome. Sweet and spicy, it’s great 
on sandwiches, salads, in marinades, on eggs—liter-
ally everything. Hawkwind’s mustards are also great!

Driftless Sheep Cheese (all flavors)
Every flavor of this cheese is just so good. It’s 

super creamy and flavorful—perfect for picnics, on 
crackers or bread with some olives and more cheese, 

duh.

Pasqual’s Tortilla Chips
So good—love the spices on them. The best is a chip with a TON of 

spices on it (AKA a party chip). Sometimes you get like 20 party chips in 
one bag and it’s the best day ever.

humanNature
nutrition and wellness

Address your health
 with personal attention

 and food-based guidance.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961

Neopolitan-

style pizza

made-to-order 

at Willy East.

Mix & Match 
six-packs of
beer at Willy 
West.
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AMY DRAPER, MANAGER ON DUTY

Harmony Valley Farms Arugula
Arugula has become my favorite veggie! I put it 

on everything! Eggs, pizza, salads, stir fry, burgers! 
Adds a spicy crunch to anything!

YumButter Creamy Almond Sunflower Butter
It’s a gourmet treat compared to plain ol’ peanut 

butter. A little on a carrot, apple, or cracker makes for 
a nice snicky snack for adults as well as kids!!

LIZ ALAR, FRONT END

Chip Magnet Top Dog Relish
It’s so good, with just a touch of spice. All of 

Chip Magnet’s products are great, but the relish is my 
favorite. It’s great mixed into tuna salad.

Simple Soyman Herb Style Tofu
Simple Soyman simply makes the best tofu I’ve 

ever had. The flavoring of the herb style tofu is great 
and takes a little of the work out of spicing it myself.

Living the Dream Farm Duck Eggs
These eggs are fantastic; they make for fabulous omelets and fried eggs. 

LTD Farm is a great company too, that treats its animals and its land well, 
focusing on ethical care and sustainability. Their website also has awesome 
recipes, like duck egg aioli and duck egg custard!

ARBORICULTURE BY
Po Waterdu

ISA/WAA Certified Arborist 

WI-0429A

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

waterdutreecare.com

Call for our Free 
Visual Tree Hazard Risk Assessment. 

Ensure that your trees are
SAFE, healthy and beautiful.

TRAINED CLIMBER
(no trucks on lawns)

STERILIZED CUTTING
EQUIPMENT

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS

DISCOUNTS AVAILABLE

Safety is Our 1st Priority!

Fully Insured

30 + Years Experience

Tree Removal

Shrub Care/Landscaping

Detailed Cleanup

Consulting

Tree Crown Cleaning

Health & Aesthetics 
Pruning

Overgrown Yard 
Restoration

Historic Tree Preservation

Lighting Protection 
Systems

Cable & Bracing

Plant Amnesty

References upon Request

ANDY GRICEVICH, PRODUCE

Willow Creek Pork
Willow Creek’s pigs live the way pigs should—

on pasture and in the woods, with a varied diet and 
lots of room to express their curiosity. A good life 
for a hog also means delicious pork, with healthy fats 
quite different than what you get from confinement 
operations—and raising animals this way can be 
restorative, rather than destructive, for an ecosystem.

Concord Grapes from Carandale Farm
A Proustian flavor experience sends me back to picking grapes off the 

back fence as a wee lad. The combination of tart skin and sweet flesh per-
fectly spans the grape spectrum, from wine to jelly flavors. Carandale has 
been researching and growing unusual fruit for decades. I love what they 
do. (While local supplies last.)

PAIGE WICKLINE, FINANCE

Quince & Apple Syrups
Makes the best cocktails! Pure local ingredients, 

delicious bold flavors for your craft cocktails.

Cesar’s Oaxaca Style String Cheese
Delicate, savory, mellow, buttery flavor—just the 

right amount of everything. Perfect!

Driftless Organics Sunflower Oil
Local, unrefined, delicious and healthy! Need I   

            say more?
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ANNA GILBERTS, MEAT

Willy Street Co-op Bone Broth
Made with all local organically raised beef bones, 

this is ideal for all your broth needs. It’s great to use 
while cooking roasts, starting a soup or even drink-
ing by itself.

MEGHAN STEINGRABER, FRONT END

Gentle Breeze Honey
It’s local, it’s raw and it’s so delicious! Plus, it 

comes in all different sizes, including a honey bear 
bottle. It’s always really fresh and it takes a long time 
to crystallize.

Rishi Earl Green Tea in bulk
I absolutely LOVE this tea! It has the bergamot 

flavor of an Earl Grey, but it’s milder and has less caf-
feine. It’s my go-to tea everyday!

Qet Botanicals Freshened Vanilla Dry Putty Deodorant
This product is not only made locally and with great ingredients, but it 

actually works! The dry putty takes a little getting used to, but it smells lovely 
and works better than any other natural deodorant that I’ve tried!

LINDSEY HARDY, FRONT END

Cesar’s String Cheese
The stringiest string cheese you can find. Won-

derfully creamy and salty. It is the way string cheese 
was meant to be!

Potter’s Crackers, All Flavors
Crunchy and flavorful. The best crackers you can 

find. Great for fancy cheese plates or just a snack.

on the money?
Are your financial choices

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

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

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

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

Watch our story at heartlandcu.org/golocal. 

   1.800.362.3944  >

Carlos & Sara Alvarado

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

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

Independent and family owned since 2006

Contact us:

608.251.6600 | Info@TheAlvaradoGroup.com

TheAlvaradoGroup.com | 1914 Monroe Street, Madison

A Different Approach 
To Real Estate

STORES CLOSING  
EARLY
Labor Day, Monday,  
September 7th at 
7:30pm 
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Why Willy Street Co-op wants you to 
join our staff:
- You provide exceptional customer service

- You have excellent people skills

Why you will want to work at Willy 
Street Co-op:
- You’ll have supportive and fun co-workers

- Your starting pay will be above $10/hour

- You’ll have great benefits

Working toward a team as diverse as 
the products we carry. 
Apply today! 

For more information: jobs.willystreet.coop

Fresh. Local. Organic. Yours!
(An Equal Opportunity Employer)
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A
fter more 
than two 
years of 
agonizingly dry 

weather, California’s unre-
lenting and historic drought 
persists, and more than 150 years 
after pioneers first flocked to the state 
in search of fortunes in gold, water 
seems to have become the Golden 
State’s most precious commodity. 

We in water-rich Wisconsin might 
feel the urge to cast a bit of judgment 
on the millions of residents who have 
flocked to California’s artificial—and 
enormous—desert oases. But the 
truth of the matter is that even though 
cities like Los Angeles and San 
Diego require huge amounts of water 
diverted from stressed aquifers and 
river systems, the great majority of 
California’s water usage—38 billion 
gallons per day in 2010—goes toward 
the state’s enormous, and enormously 
thirsty, food production system. Wis-

consin might 
call itself America’s Dairyland, but 
California’s dairy industry is by far 
the country’s largest, providing more 
than 20 percent of America’s milk. 

Co-op shoppers might not have 
to depend on California milk, but we 
sure do eat a lot of California-grown 
fruits and vegetables for more than 
six months of each year. And many 
California staples, such as almonds, 
are a year-round indulgence for many 
a Co-op shopper.

Every eco-conscious foodie across 

America seems to know that it 
takes an awful lot of water to 

grow just one almond. The actual 
amount is contested (Mother 
Jones has provided an upper 
limit of 1.1 gallons of water 

per almond, though that figure is 
disputed by growers), but everyone 
agrees that almonds are a particularly 
thirsty crop. 

That’s some bad news for almond-
lovers who care about the environ-
ment and natural resource conserva-
tion, as farmers in bone-dry California 
grow an overwhelming percentage 
of the world’s almonds, and virtually 
all of the almonds sold in the United 
States.

The dilemma is not lost on many 
Willy Street Co-op Owners, many of 
whom have made their opposition to 
all forms of the high-fiber nut known. 

BUT IS IT FAIR TO SINGLE 
OUT THE ALMOND? 

Consider this: between the months 
of November and May, virtually all of 
the Co-op’s fresh produce comes from 
California. That proportion is reversed 
in the summertime, when a vast ma-
jority of the Willy Street Co-op’s fresh 
produce is grown within 150 miles of 
the Capitol building. Still, that means 
that Co-op Owners in search of fresh 
broccoli, carrots, avocados, lettuce, 
spinach, peas, herbs and all sorts of 
other nutritious fruits and veggies 
rely on California farmers and their in-
creasingly tenuous water supply from 
around Halloween through the depths 
of winter until Memorial Day. 

“We depend on so much from 
(California),” said Megan Minnick, 
Willy Street Co-op’s Director of 
Purchasing. “That is the hard part 

California Drought Provides  
Impetus for Innovation 

AWARENESS, PARTNERSHIPS MAKE WILLY STREET CO-OP  
‘UNIQUELY POSITIONED TO SURVIVE THE DROUGHT’

by Will Cushman, Newsletter Writer
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about it. Literally in the winter almost 
everything (fresh produce) comes 
from California, with the exception 
of crops that really like hot weather 
like tomatoes, cucumbers and pep-
pers.” Those crops usually come from 
Mexico, Minnick said. With more than 
80 percent of California’s water going 
toward agriculture that feeds much of 
the rest of the nation throughout the 
winter, it’s no small problem. 

And yet, Minnick believes the 
Co-op is “uniquely positioned” among 
local groceries to survive the drought. 
For starters, as a former California 
resident with personal connections to 
the state’s agricultural sector, Minnick 
is keenly aware of the situation, as 
are the distributors who work closely 
with Willy Street Co-op. Additionally, 
driven by the Co-op’s core mission to 
favor local and organic farmers wher-
ever possible, Minnick said the Co-op 
is already way ahead of conventional 
grocers in the area. 

“We’re trying to gauge where peo-
ple are at, and it seems to me that the 
industry as a whole—especially the 
conventional side—is pretty much still 
in denial about (the drought),” Min-
nick said. “That’s really kind of scary. 
You would think that being rational 
beings, that we would all try to plan 
for it, but it doesn’t seem to me that 
the industry as a whole is really trying 
to plan for it, which is concerning.”

The Co-op works with more local 
growers than any other grocery stores 
in the Madison area, and Minnick 
encourages growers to think creatively 
and take advantage of techniques like 
hydroponics and aquaponics that can 
expand both their range of offerings 
and their seasons of productivity.

HYDROPONICS AND  
AQUAPONICS

Hydroponics is a farming method 
that utilizes nutrient-rich water to 
grow produce such as tomatoes, leafy 
greens and herbs, usually within a 
greenhouse. Aquaponics is similar, but 
involves raising fish such as tilapia 
or freshwater lobsters in addition to 
the produce. The fish waste provides 
nutrients to the plants, which in turn 
filter the water for the fish. Both meth-
ods have become more popular among 
environmentally conscious and urban-
based producers in recent years as 
they often seek to minimize waste and 
land usage. A few urban farmers have 
gone so far as to set up hydroponics 
and aquaponics systems in multi-story 
warehouses using artificial lighting 
systems for photosynthesis, but those 
systems raise their own set of concerns 
surrounding energy and water usage. 

In Wisconsin, producers utilizing 
those methods have done so on usually 
a much smaller scale. 

“There are definitely some local 

people who are looking into doing 
more aquaponics or that type of thing 
in the winter,” Minnick said. “I think 
that’s a place where there’s some real 
potential growth. I try to point all of 
our new farmers in that direction.” 
Minnick said there is a glut of local 
produce like zucchinis and tomatoes 
for a couple months in the sum-
mer, and she would like to see more 
farmers move away from traditional 
methods that contribute to it. 

“If we can really get people think-
ing about what they could do in the 
winter…do they have the capacity to 
put up a greenhouse or do aquaponics, 
or whatever it is? That’s the direction 
I try to push people,” Minnick said. 

Those conversations are leading 
to some success, though Minnick said 
making the expensive switch to a food 
production system such as aquaponics 
is often a tough sell for local produc-
ers. “It takes more money upfront to 
start something like that, but that’s 
really where the growth is,” Minnick 
said. 

In theory, producers using meth-
ods like hydroponics and aquaponics 
could provide year-round local fresh 
herbs, lettuce, tomatoes and other 
vegetables to Co-op Owners. 

INNOVATION KITCHEN
But what about the glut of locally 

grown summer produce? Minnick said 
an exciting new partnership between 
the Co-op and a local venture might 
help Owners take advantage of that 
surplus and more throughout the 
winter. 

Willy Street Co-op is in the begin-
ning stages of what could become 
a very cool partnership that would 
bring Wisconsin’s summer produce 
to the Co-op’s shelves and freezers 
throughout the winter. Located less 
than 60 miles southwest of Madison 
in Mineral Point, Innovation Kitch-
ens is on the forefront of the eat local 
movement. The commercial kitchen 
offers light processing that stabilizes 
produce—via freezing, canning and 
pickling —which Minnick said will 
provide another avenue for Owners to 
minimize their winter dependence on 
California produce. 

The partnership actually began in 
2014, when all of the Co-op’s pump-
kin pies were baked with local pump-
kins puréed at Innovation Kitchens. 
This year, the partnership will bring 
locally grown broccoli to the Co-op’s 
freezers after it is prepared and frozen 
at the Mineral Point facility. 

Minnick said the frozen broccoli 
—resulting from a local surplus of the 
crop—is hopefully just the first step 
toward bringing Wisconsin produce to 
the Co-op’s shelves year round. 

“It’s in the inception stage right 
now,” Minnick said. “A lot depends 

on how this broccoli deal goes, which 
was kind of our toe in the water.” 

Ideally, Minnick said, if the frozen 
broccoli goes well, the Co-op will 
partner with Innovation Kitchens to 
bring a few other products onto Co-op 
shelves yet this winter. If that goes 
well, Minnick foresees a much more 
coordinated effort in future years that 
would greatly expand the Co-op’s 
Wisconsin produce offerings during 
winter. 

“Every year we meet with our 
local growers in the winter and scope 
out the year to come,” Minnick said. 
“Hopefully, if these things work out 
the way we hope they will, we’ll be 
able to talk to our growers this win-
ter and say, ‘Hey, can you plant two 
acres of tomatoes just for this?’” If all 
goes well, the partnership could bring 
new growers into the fold simply for 
winter-use contracts. “Ideally, we’d be 
actually contracting for large quanti-
ties,” Minnick said. 

Innovation Kitchens CEO and 
founder Rick Terrein said the kitch-
en’s business model is the first he is 
aware of in the United States. “We’re 
a small, regionally-based co-packing 
facility,” Terrein said. “We can focus 
on imbounding and sourcing local pro-
duce from local farms, and processing 
it minimally.” In addition to its work 
with Willy Street Co-op, Terrein said 
Innovation Kitchens contracts with 
some area schools and hospitals, as 
well as local food producers like RP’s 
Pasta. 

There is much to be excited about 
with the prospective partnership, Min-
nick said, but it still cannot replace 
the fresh produce that Co-op Own-
ers—and Americans in general—have 
come to expect even when the wind 
chill dips below zero wherever they 
might live. 

That’s why the Co-op partners 
with knowledgeable distributors, like 
Ryne Case of J&J Produce, who share 
our Owners’ desire for more sustain-
able options. “Ryne is very dedicated 
to searching for growers for things 
like broccoli and lettuce outside of 
California,” Minnick said. “That 
would usually mean Oregon, further 
up the coast where there is more 
water.” Case also seeks out growers 
within California who are known to 
use water responsibly. 

“Working with distributors that 
are particularly looking out for that 
is really important for us,” Minnick 
said. “There are people doing good 
stuff out there.” For instance, Min-
nick said some farmers in arid regions 
such as California utilize water-saving 
techniques that collectively go by the 
moniker “dryland farming.” She said 
that the techniques allow for non-irri-
gated production of a number of crops 
including, surprisingly, watermelon. 

The methods produce intensely fla-
vorful crops because the lack of water 
reduces growth, packing more flavor 
into smaller yields. And while the 
methods hold benefits for consumers 
and the environment, Minnick said 
most producers would prefer irrigat-
ing because, “if you get paid by the 
pound, a reduced yield might not be 
very attractive.”

Other winter produce regions in 
southeastern states provide another 
potential alternative to California-
grown food, but Minnick said the 
arable land in places like Georgia and 
Florida is fairly limited, and the vast 
majority that is produced there winds 
up in the food chains of the densely 
populated northeast. It’s often diffi-
cult to even score produce from those 
areas, she said.   

And so, for much of the year, 
California is the Co-op’s only option 
for many fresh fruits and vegetables 
—and nuts. Alas, those pesky, water-
chugging almonds. 

“We’ve talked a lot about (al-
monds),” Minnick said. “We’ve got-
ten a lot of customer comments that 
are anti-almond. That is really tricky 
for us because then we look at the 
sales of almonds and we’re like, ‘Well 
we can’t really stop selling almonds 
because obviously Owners want 
them. We exist to serve our Owners. 
If our Owners want almonds, then we 
feel it’s our duty to carry them.” 

For Owners who feel strongly 
about almonds—or about reducing 
dependence on all of California’s 
product—Minnick suggested that they 
vote with their wallets. “If you think 
we should stop selling almonds then 
be vocal about it and tell your friends, 
and if sales go down or if we get quite 
a few more customer comments, then 
we would,” she said. “Stuff like that 
is really hard.” 

In the end, Minnick said, al-
monds are far from the only culprit 
in the ongoing saga of the California 
drought and our increasingly en-
trenched expectations of year round 
fresh produce. “I think maybe part 
of what needs to happen is, yeah, 
we need to try to grow more here, 
but I think we’ve all grown up with 
this expectation that fresh produce is 
just always available and always in 
season,” Minnick said. “I can just go 
to the store and buy fresh broccoli 
whenever I want it. Maybe that’s not 
always going to be, or maybe that 
shouldn’t be. Maybe that’s just not 
sustainable, which is terrible for me to 
say as a Produce manager, but maybe 
we should be buying frozen broccoli 
in the winter instead of trying to ship 
it. It’s only very recently that people 
have had that expectation. When my 
grandparents were kids, it wasn’t that 
way.”



Willy Street Co-op Reader, September 201526

ANGELA POHLMAN,  
GENERAL MERCHANDISE CATEGORY MANAGER

BREAKFAST: LEFTOVERS GALETTE
2 c. of stale bread, Madison Sourdough Dodgeville Harvest or Miche (or home-

made local bread), torn into 1” pieces
1/2 c. lukewarm water or broth
2 eggs
1 heaping cup of whatever veggies you need to use up, cut up into 1/4” pieces. If 

using a root veggie, be sure to pre-cook it.
1 clove garlic, crushed
1/4 tsp. salt 
1/4 tsp. pepper
1-2 Tbs. fresh herbs
2 Tbs. sunflower seed oil

Directions: Combine the bread and the water (or broth), sopping up all the 
water with the bread. Add veggies, eggs, and seasonings. Mix well. Heat the oil 
in a large skillet over medium-high heat. Spoon about 1/2 c. of the mixture onto 
the skillet, press down with a fork to make it 1/2” thick. Cook for about 5 min-
utes on each side. Makes 4 galettes.

Note: Play with the veggie and herb combinations! Try mushroom, zucchini, 
onion and chives, or butternut squash, leek and sage.

JACK KEAR, EVENT COORDINATOR

DINNER: MOROCCAN GRILLED EGGPLANT
1 large eggplant, peeled and sliced into long paddles
Sunflower oil
Salt and pepper to taste
1/4 c. fresh thyme
1 small container of local Greek yogurt
1 clove garlic, minced
2 Roma tomatoes, pitted and diced
1 cucumber, seeded and diced
1 container of crumbled feta cheese
1/2 lb. ground lamb from Willy Street Co-op Meat dept., browned (optional)
Fresh parsley, chopped

Directions: Preheat the oven to 375°F. Add parchment paper to a baking 
sheet. Brush sunflower oil onto both sides of the eggplant paddles. Coat evenly 
with salt, pepper, and thyme. Arrange on baking sheet and bake in oven for 35 
minutes. Meanwhile, cook the ground lamb in a skillet, and add minced garlic to 
yogurt cup and return cup to fridge. Eggplant is done when slightly browned, but 
if you prefer it crispier cook 5-10 minutes longer. Remove eggplant from oven 
and top with a generous dab of garlic-yogurt. Add crumbled lamb plus cucum-
ber, tomato, feta, and parsley. Serve with warm pita.

Note: Exchange the items you have available for the ingredients here, e.g. 
use zucchini if you don’t have cucumbers or mint if you have no parsley. 

MEGAN MINNICK, DIRECTOR OF PURCHASING

LUNCH: LOCAVORE CHEF SALAD
3 c. spring mix or other greens of your choice
Vegetables/fruits of your choice, sliced. Could include: carrots, apples, cucum-

ber, cabbage, bell peppers, tomatoes
2 eggs, hard-boiled
1/4 c. cheddar cheese (or other cheese of your choice), cubed
1/2 c. Willow Creek Ham, cubed (optional)

Dressing:
1/4 c. buttermilk
1/4 c. plain yogurt
2 Tbs. chopped herbs of your choice (basil, dill, chives etc.)
Salt to taste

Directions: In a small bowl, whisk dressing ingredients together thoroughly. 
Place salad greens in a bowl. Top with vegetables, eggs, cheese, and ham cubes. 
Drizzle dressing on top and enjoy!

AMANDA IKENS, OWNER RESOURCES COORDINATOR

WEEKEND BRUNCH: BETTY’S QUICHE
Crust: 
1/2 c. leaf lard 
1 1/2 c. Lonesome Stone Milling flour 
1/2 tsp. salt 
5 Tbs. cold water (for best results place in the freezer just prior to use)
Filling: 
4 eggs 
3/4 c. milk 
1/2 c. cheddar cheese, shredded
1/2 c. broccoli, chopped 
1/4 c. red pepper, chopped 
1 glove garlic, minced 
1/8 c. onion, chopped 
2 slices bacon, cooked and chopped (optional)

Directions: To make the crust: Preheat oven to 350°F. Add the flour, lard, 
and salt to a mixing bowl. Cut the lard into the mixture and work it until it looks 
like pea meal. Using a fork add the cold water a little at a time. Mix. The dough 
should be moist but not wet. HANDLE AS LITTLE AS POSSIBLE. Flour your 
countertop or surface. Roll the dough out and place in a pie pan. Trim the edges.

To make the filling: Whisk the eggs and milk together. Add all the other in-
gredients to the egg mixture. Mix. Salt and pepper to taste. Pour egg mixture into 
the pie pan. Bake 50 minutes.

KATIE O’CONNELL-JONES,  
OWNER RESOURCES COORDINATOR

LUNCH: GARDEN RATATOUILLE 
1 onion, thinly sliced
4 garlic cloves, minced
5 Tbs. sunflower oil, divided
3 c. eggplant, cubed
1 small to medium zucchini, cut into thin strips
1 red bell pepper, chopped
1 1/2 c. ripe tomatoes, coarsely chopped
1 Tbs. fresh oregano, chopped
1 Tbs. fresh thyme, chopped
1 Tbs. fresh cilantro, chopped
Salt and pepper to taste
3/4 c. fresh basil leaves, shredded

Directions: In a large skillet, sauté the onion and garlic in 2 Tbs. of the 
sunflower oil over medium-low heat, until the onion is softened. Take care not 
to burn the garlic. Add the remaining oil and heat over moderately high heat. 
Add the eggplant and cook, stirring occasionally, for 8 minutes or until eggplant 
is softened. Stir in the zucchini, red bell pepper, and the tomatoes and cook over 
moderate heat, stirring occasionally for 10-12 minutes or until veggies are soft. 
Stir in oregano, thyme, cilantro and salt and pepper to taste and cook for one 
minute. Stir in the basil and mix well. 

Note: This recipe can be made one day in advance, kept covered and chilled. 
Reheat before serving.

Staff Recipes
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LIZ HAWLEY, EDUCATION AND OUTREACH COORDINATOR

BREAKFAST: EGG SANDWICHES
2 eggs, fried
4 slices Madison Sourdough Dodgeville Harvest or Miche, toasted
2 Tbs. homemade mayo
1 tomato, sliced
handful of your favorite greens (arugula is my favorite)
4 slices bacon, cooked (optional) 
Homemade Mayo: 
1 egg
2 egg yolks
2 cups sunflower oil, to taste

Directions: In a food processor or blender, pulse egg and yolks for 1 minute. 
With the food processor or blender running, add the oil very slowly in a stream 
of droplets. After 1 cup has been added, stop the machine and check for consis-
tency. Keep adding oil slowly until the desired consistency is reached. Spread 
mayonnaise on toast. Add two slices of bacon on two of the pieces of toast. Add 
a fried egg on top of the bacon, then add a layer of tomatoes and the fresh greens. 
Top the sandwich with another piece of toast and enjoy!

HALLIE ZILLMAN-BOUCHE, GRAPHIC DESIGNER

BREAKFAST: TOAD IN A HOLE ON MUSHROOMS
2 eggs 
6-8 mushrooms
Loaf of Madison Sourdough Dodgeville Harvest or Miche Bread
1 Tbs. butter, divided
Sartori Asiago or Montamore cheese
Salt and pepper

Directions: Slice mushrooms and sauté with 1/2 Tbs. butter in a large skillet. 
Meanwhile, slice bread (not too thick, at most an inch). Cut (with a cookie cutter 
or a bread knife) a hole in the center of the bread. It should look like a window 
of sorts. When mushrooms are sautéed, remove from pan. Melt 1/2 Tbs. butter in 
a large skillet, place sliced bread (with holes cut out of middle) in skillet. Crack 
an egg into the center of each piece of bread. Salt and pepper to taste. Cook until 
you start to see egg turning white/bubbling. Flip with a spatula. Once toasted on 
each side, and egg is fried, remove. Top with sautéed mushrooms and Sartori 
Asiago or Montamore cheese. 

DINNER: MAPLE GARLIC PORK CHOPS WITH SQUASH, APPLE & ONION
2 pork chops (bone-in is best, but boneless are fine too)
2-3 garlic cloves, chopped
2 tsp. Maple Valley maple sugar 
1 small butternut squash, peeled, seeded, and cut in 1/2” cubes
1 onion, chopped
1 apple, chopped
2 Tbs. butter, divided
1/2 c. water or apple cider
Salt and pepper to taste

Directions: Rub pork chops with chopped garlic (reserving one chopped gar-
lic clove for later) and maple sugar. Season with salt and pepper. Set aside. Heat 
a large cast iron skillet on the stove top and melt 1 Tbs. butter in pan. Add pork 
chops, cook until almost done (130°F). Remove and cover to rest. Add squash, 
onion, and water (or apple cider) to the pan, and scrape up any pork chop bits. 
After about 5 minutes add the apple. Sauté on medium heat until a fork inserted 
in squash is tender (10-15 minutes). Add the remaining clove of chopped garlic, 
salt, pepper, a few sprinkles of maple sugar, and 1 Tbs. butter. Stir. Nestle pork 
chops back into the pan with the squash and onions. Cook a few more minutes 
and serve.

PATRICK SCHROEDER,  
PREPARED FOODS CATEGORY MANAGER

LUNCH: BRUSSELS SPROUTS, BACON AND GOAT CHEESE FRITTATA
12 eggs
1/2 c. heavy cream (optional) 
1/4 lb. Brussels sprouts, shaved
1/2 lb. bacon, cut into pieces
4 oz. fresh goat cheese (Dreamfarm Chevre is a good choice!)
Pinch of salt and black pepper
Butter

Directions: Whisk the eggs, cream, and seasonings together in a bowl. Heat 
a non-stick, oven safe pan on the stovetop. Add butter, making sure to coat the 
whole pan. Cook the bacon until brown and beginning to crisp. Remove the 
bacon. Sauté the shaved Brussels. Meanwhile, heat broiler oven. Once the Brus-
sels sprouts are bright green and translucent, add the bacon back in. Pour egg 
and cream mixture over Brussels sprouts and bacon. Dollop goat cheese here and 
there with a spoon. Keep the pan on the stovetop over medium to low heat until 
you see the egg starting to set near the edges of the pan. It will still be loose and 
runny in the center. Then put it in the oven under the broiler for 3-5 minutes or 
until the center sets up. 

After the center is just set, pull it out of the oven and use a spatula to loosen 
the sides of the egg from the pan. Let it cool for a couple minutes, then cover 
with a plate or cutting board and invert to get it out of the pan. Slice it up for 6 
(or fewer) people. 

PAUL TSENG, DELI COOK & CLASS INSTRUCTOR

LUNCH: BACON, SALMON & TOMATO SANDWICH 
2 slices bacon
4-6 oz. Wisconsin farm-raised salmon
2 Tbs. sunflower oil
1 Roma or heirloom tomato, sliced 
2-3 leaves red leaf lettuce
2 pc Madison Sourdough Dodgeville Harvest or Miche bread, lightly toasted
1/2 tsp. mead
Pinch of dill, minced
Salt and pepper to taste

Directions: Preheat oven 375°F. Roast bacon for 15-20 minutes. Reserve for 
later usage. Season Wisconsin salmon with sunflower seed oil, salt, and pepper. 
Roast in oven for 15 minutes or until the internal temperature reaches 145°F. To 
make one sandwich: place lettuce on top of bread; add cooked salmon, bacon, 
dill, and tomato. Drizzle with mead and top with the second piece of bread. Serve 
immediately.

ANYA FIRSZT, GENERAL MANAGER 

DINNER: BRISKET
Brisket:
3-4 lb. brisket
3 Tbs. butter or sunflower oil
3 large red onions, sliced
1 tsp. pepper 
1/2 tsp. salt 
10-16 oz. any local preserves 
32 oz. chicken broth (water is a fine substitute)
Additional water
Gravy: 
2 Tbs. Lonesome Stone Milling flour
2 Tbs. butter 
2 c. juices/broth (more depending) 

Directions: Preheat oven to 300°F. Brown brisket on both sides in a large 
dutch oven using oil or butter, about 3 minutes each side. Remove brisket once 
browned, set aside, and reserve liquids. Add to the browned butter and meat bits 
remaining in the dutch oven sliced onions, salt and pepper. Sauté until tender. 
Add preserves to the onions, heat gently until preserves are thoroughly incorpo-
rated into the onions. Place browned meat on top of the onions/preserve mixture, 
pour chicken broth over the meat, adding enough water to reach mid-way up the 
brisket.

Place in oven for at least 3–3 1/2 hours, turning meat a couple of times 
throughout cooking. Once fork tender, remove from oven. Remove meat from 
dutch oven, set aside. Strain onions from juices, discard, reserving juices for 
gravy. Slice meat 1/4”–3/8” thick against the grain on a bias, lay slices on a serv-
ing platter, pour gravy on sliced meat. 

To make the gravy: First make a roux with butter and flour. Add juices to 
the roux stirring with a whisk until desired gravy consistency is achieved. Adjust 
flavor with salt and pepper.
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ASHLEY KUEHL, OWNER RECORDS ADMINISTRATOR

LUNCH: CARROT PESTO SAMMIES
3 large carrots, chopped
1/2 clove of garlic or more
1/2 c. Sartori Parmesan cheese 
2 Tbs. sunflower oil
1/2 c. sunflower seeds or pumpkin seeds
Pinch of salt and pepper
Handful of pea or sunflower shoots 
2 slices Madison Sourdough Miche Bread
Add your favorite local veggies

Directions: In a small frying pan lightly toast sunflower or pumpkin seeds 
on medium heat for about 5 minutes. Add a small amount of oil, salt, and pepper 
for flavor. Using a food processor combine carrots, garlic, Parmesan cheese, oil, 
seeds, salt, and pepper. Process until mixture reaches a spreadable consistency. 
Add additional oil as needed and salt and pepper for taste. I like my pesto to be 
a little more on the chunky side. Spread pesto on two slices of bread. Add pea 
or sunflower shoots to one slice of bread. Pile on your favorite local veggies to 
make up your sandwich and top with the second slice of bread. I like tomatoes, 
sunflower shoots, and scallions. Serve panini style or as is.

Variations on the recipe: Use pesto on pizza dough or mix into pasta with 
micro greens for a cold pasta salad. 

MARC BROWNGOLD, DIRECTOR OF OPERATIONS

DINNER: LOCAL SEAFOOD STEW
3 Tbs. sunflower oil
1 1/2 c. yellow onions, chopped
2 c. small white potatoes, diced
2 c. green beans, trimmed and cut in thirds crosswise
2 tsp. kosher salt
1 tsp. freshly ground black pepper
2 c. Bos Meadery Black Pepper or Wildflower Mead (a dry mead)
2 lb. fresh tomatoes, chopped
1 qt. homemade seafood stock
1 Tbs. garlic, chopped
3 lb. pounds walleye fillets, skinned and cut in large chunks
1 c. diced fennel bulb
Toasted Madison Sourdough Miche or Dodgeville Harvest bread, buttered and 

rubbed with garlic
Directions: Heat the oil in a Dutch oven or stockpot, add the fennel, onions 

and potatoes, and sauté over medium-low heat for 15 minutes, until the onions 
begin to brown. Add the wine and scrape up the brown bits with a wooden 
spoon. Add the tomatoes with their juices, stock, and garlic, to the pot. Bring to a 
boil, then lower the heat and simmer uncovered for 15 minutes, until the potatoes 
are tender. Add the fish and beans. Bring to a boil, then lower the heat, cover, 
and cook for 5 minutes. Turn off the heat and allow the pot to sit covered for 
another 5 minutes. The fish should be fully cooked . Stir in the salt and pepper to 
taste. Serve ladled over 1 or 2 slices of toasted bread..

KIRSTEN MOORE, DIRECTOR OF COOPERATIVE SERVICES

LUNCH: SHRUB MARINATED BEET SALAD
3 medium sized beets, scrubbed (any variety)
3/4 c. Mad Maiden Orchard Overload Shrub
2 Tbs. honey or maple syrup
1/2 tsp. salt
1 small garlic clove, thin green garlic stalk, or 2 garlic scapes, minced
1/2 c. fresh herb leaves (mint, cilantro, parsley, fennel fronds, dill—use what you 

have in any combination)
1/2-1 c. feta or chevre, crumbled (optional)
1/2 c. toasted sunflower, pumpkin, or winter squash seeds (optional)
Sunflower oil to taste (optional).
Salt and pepper to taste
Water

Directions: Preheat oven to 375°F. Place scrubbed beets in baking dish (one 
with a lid preferably). Add about a 1/4-1/2” water to the baking dish. Cover 
tightly with lid or foil and steam bake for 45 minutes to an hour. Beets are done 

when tender enough to easily pierce with a fork. Meanwhile, whisk together 
shrub, honey or maple syrup, salt and garlic. Prepare a bowl with ice water. 
When beets are done, transfer the beets to the ice water to cool quickly. When 
cool enough to touch, trim the ends of the beets and peel (you should be able to 
use your fingers to remove skin). Cut into 2” chunks and place in a non-reactive 
container with the shrub mixture. Set aside. Finely chop herbs. Assemble salad: 
using a slotted spoon, place half the beets in a serving dish or plate and sprinkle 
with half the crumbled feta or chevre, half the seeds, and half the herbs. Drizzle 
a little sunflower oil over the top and dust with a light sprinkling of salt and pep-
per. Make a second layer with the remaining beets, cheese, seeds, herbs, oil, salt 
& pepper). Serve immediately. The salad will keep for a day, but the cheese may 
turn bright pink and not be as distinguishable as a flavor.

Note: Can be prepared vegan by omitting the cheese and oil free by omitting 
the oil and seeds. 

DESSERT: GREEN TOMATO HONEY PIE
Pie Crust (can be made in advance):
12 Tbs. cold butter
3 c. Lonesome Stone Milling flour
1/2 c. cold water or milk (buttermilk also works)
Extra flour for rolling dough 
Pie Filling:
5-6 medium-sized totally green, unripened tomatoes.
2/3 c. honey
1/2 c. maple syrup
1 1/2 tsp. fruity white wine or shrub (optional)
4 Tbs. Lonesome Stone Milling flour
A scant 1/2 tsp. salt
2-4 Tbs. butter
Cheddar or colby cheese, for serving

Directions: Preheat oven to 425°F. Use a pastry cutter or forks to cut butter 
and flour together until the mixture resembles coarse cornmeal. While stirring 
with a fork or a clean hand, add about a tablespoon of your liquid of choice at a 
time just until the dough holds together. Divide the dough in half and flatten into 
two round discs. If saving for later, wrap it up and place in the refrigerator. Roll 
one of the dough discs out to fit into a 9-10” pie pan and transfer to the pan. The 
other disc will be used to top the pie later. Core and thinly slice green tomatoes. 
Mix together honey and maple syrup (add the fruity white wine or shrub here, if 
you have it and want a little tang). Toss green tomatoes with flour and salt, and 
then the mixed sweeteners. Pour pie filling into crust. Cut butter into small cubes 
and dot all over top of pie filling.

Roll out the top crust to fit and either make a lattice crust or cut air pockets 
into your solid top crust, resembling a sand dollar (or whatever you would like to 
do to make a creative crust). Seal the edges of the two pie crusts with either your 
fingers or a fork. Bake pie for 15 minutes, then reduce heat to 350°F and bake 
for another 45-50 minutes until crust is lightly browned. Allow pie to rest for 10 
minutes. Serve at any temperature. Like apple pie in Wisconsin, this pie is also 
good with a cold slice of cheddar or colby cheese.

DESSERT: DESSERT CHEESE COURSE
Select three or four of the following cheese varieties: 
1/4 lb. aged cheddar
1/4 lb. aged Parmesan
1/4 lb. Brie or Camembert
1/4 lb. chevre 
2 apples or 1 apple and 1 pear
1 c. toasted local hickory nuts or local hazelnuts
1 jar local honey
1/4 to 1/2 loaf Madison Sourdough Dodgeville Harvest (optional)
Local dry red wine, dry mead, or sparkling cider (optional) Recommended: Wol-

lersheim Domaine Reserve
Directions: Temper your cheese by letting it sit at room temperature for 

about 20 minutes to a half hour. Slice bread to about the size of crackers, and 
toast it lightly. These will be your local crackers. Slice fruit. If you are concerned 
about discoloration, you could toss the apples or pears in a very light coating of 
local cider vinegar (maybe a tablespoon for the whole amount). Put the honey in 
a small serving cup or bowl with a small spoon. Select a nice plate or board, and 
arrange your tempered cheese, bread, honey, nuts and fruit as you wish. Serve, 
suggesting to top the bread with the fruit, cheese, and a small drizzle of honey. 
To serve this gluten-free or to just have a sweeter flavored dessert, skip the bread, 
and use the fruit slices as your crackers.
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TASHA WHITSON, FINANCE CLERK

LUNCH: POTATO SOUP
1/4 c. butter
1/2 c. white onion, chopped
2 large russet potatoes, cut into cubes
2-3 c. of whole milk 

Directions: Melt butter in a stock pot over medium heat. Add chopped onions 
and cook until lightly softened. Add milk and potatoes, bring to a boil. Cover 
and reduce heat to a simmer until the potatoes soften. The soup will thicken as it 
boils; add water to achieve desired thickness. Salt and pepper to taste. 

WYNSTON ESTIS, PROJECT MANAGER

BREAKFAST: LOCAL YOKEL HASHBROWNS
2 oz. ghee
4 fist sized golden potatoes, boiled for 10 minutes (beginning to soften) and 

cooled 
1 whole yellow onion, roughly chopped
2 stems green onion, roughly chopped 
2-4 cloves garlic, sliced 
3 Tbs. dried red chili pepper 
Salt and pepper to taste

Directions: Chop cooled potatoes into large cubes. Heat ghee in black iron 
skillet over medium high heat. Once oil is hot add 3/4 of the yellow onion and 
all of the dried pepper. When onions begin to become translucent add the gar-
lic and potatoes. This will cool your sauté down so leave the temperature set at 
medium high. Stir garlic and potatoes into sauté until they are well coated in ghee 
and seasoning. Add salt and pepper. Let the mixture cook for 5 minutes without 
disturbing it. 

Once the hash browns start to brown, stir in the remaining onions and adjust 
the temperature if you are burning rather than browning. When your hash browns 
are lightly browned stir in the green onion. Total stovetop time should be right at 
20 minutes, and the potatoes should be sweet, brown, and very tender. For extra 
deliciousness, add grated cheddar cheese or sour cream. 

MAX WILKE, PRODUCE BUYER 

WEEKEND BRUNCH: STUFFED FRENCH TOAST WITH PEARS
4 Slices Madison Sourdough Dodgeville Harvest or Miche Bread
2 eggs
1 c. milk
1/2 c. cream
2 Tbs. maple syrup
1 pinch of salt
6 Tbs. cream cheese
2 Tbs. plus 1 tsp. honey
1 pear, such as Moonglow, or another local variety, peeled, cored, and sliced 

(you could also substitute an apple)
3 Tbs. butter

Directions: Beat eggs with milk, cream, maple syrup and pinch of salt. In 
separate bowl, mash cheese until smooth with 1 tsp. of honey. Spread one-half 
of the cream cheese onto two slices of bread, then top each with the other slices 
to form a sandwich. Dip and soak each sandwich in egg-milk mixture, turning 
so both sides of each sandwich absorb liquid. Let excess drip off. Heat 2 Tbs. of 
unsalted butter in 10 inch skillet, and when hot but not brown, add sandwiches. 
Reduce heat and fry slowly for 5 to 7 minutes, or until first side is golden.

Turn and brown second side of the sandwiches over low heat. If the sand-
wiches fry too quickly, the filling will not be warm. Meanwhile, add 1 Tbs. butter 
to another fry pan, and when warm stir in the honey. Then add the pear slices. 
Cook until slightly softened and browned. Top with the brown butter pear mix-
ture. Serve immediately, allowing 2 halves to each portion.

DINNER: POUNDED PORK CHOPS WITH SAUTÉED VEGETABLES
For the Pork Chops and Sautéed Vegetables:
2 boneless pork chops
1/2 c. flour
2 tsp. salt
1/4 tsp. freshly ground pepper
1 small head of green or savoy cabbage, shredded
1 small onion, sliced
1 medium red or gold beet, julienned 

3 Tbs. sunflower oil
Optional Milk Thyme Gravy:
1 Tbs. unsalted butter
1 Tbs. Lonesome Stone Milling flour
1 tsp. salt
1 sprig fresh thyme
1 c. milk

Directions: Put the pork chops into a zip-lock bag, and pound them until they 
are 1/4” thick, using the bottom of a heavy pan or mallet. Mix the flour, salt, and 
pepper in a shallow bowl and dredge the pork chops through it, shaking off any 
excess. Heat 2 Tbs. oil in a heavy skillet over medium heat. Place the pork chops 
into the pan, cooking until golden brown on each side, about 3-4 minutes. Heat a 
separate sauté pan over medium high heat with 1 Tbs. oil, and add the cabbage, 
beets, and onion. Stirring often, cook until desired level of doneness. Place the 
vegetables on two plates, and top with 1 pork chop each. Divide the optional 
gravy evenly over the pork chops if desired. Serve immediately. 

To make the optional gravy:
Melt the butter in a 2 quart sauce pan over medium heat. Once it has foamed 

but not browned, add 1 Tbs. flour and cook, stirring often, until you smell a 
nutty aroma. Whisk in the milk a small amount at a time, add the thyme sprig, 
then cook over low heat, stirring every couple of minutes, until it has thickened 
enough to coat the back of a spoon, about 8-10 minutes. Remove the thyme, sea-
son with 1 tsp. salt. Cover and keep warm until ready to serve.
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THIS MONTH’S WELLNESS  
WEDNESDAY IS SEPTEMBER 2ND  
 

Next month’s Wellness Wednesday is  
October 7th

STORES CLOSING  
EARLY
Labor Day, Monday,  
September 7th at 
7:30pm 
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Sweet Corn, Cherry, and Peach Salad with 
Creamy Goat Cheese

Adapted from www.flourishingfoodie.com.
This fresh and colorful salad can easily be doubled or tripled. 
1 ear of corn
1 peach, pitted and sliced
1 c. cherries, pitted
1 small shallot, thinly sliced
2 Tbs. olive oil
1 lime, juiced
salt
pepper
6 cups arugula
2 oz. soft goat cheese

Directions: Boil or grill the corn. When it’s cooked, remove the kernels 
and set aside to cool.  Place the sliced peach, cherries, and shallot in a large 
bowl. Toss with the olive oil and lime juice, then add the arugula and toss 
to combine. Season with salt and pepper. Fold in the corn kernels, and serve 
topped with the goat cheese. Serves 2
Star Recommends: Pine Ridge Chenin Blanc/Viognier—Brilliant and 
refreshing, opening with fresh lemon, juicy honeydew melon, pom-
elo and sweet mango, complemented by soft orange blossom and 
carnation floral notes. 

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!

please drink responsibly.

Quinoa-Stuffed Eggplant

Adapted from www.adventuresincooking.com.
This is a substantial meal as is, but the filling can easily be modified for 

more protein by adding ground beef or crumbled tofu.
3 large eggplants or 5 small
1 c. dry quinoa, rinsed in cool water
3 cups vegetable broth, divided
1 large yellow onion, diced, plus 2 Tbs. finely chopped yellow onion
6 Tbs. olive oil, divided
5 cloves garlic, minced, plus 1 head garlic
1 c. crushed tomatoes
2 tsp. oregano
1 3/4 tsp. pepper, divided
1 3/4 tsp. salt. divided
1/4 tsp. ground ginger
1/4 tsp. allspice
1/4 tsp. curry powder
1/4 c. fresh mint, chopped, plus 3 Tbs. 
1 c. water
2 c. plain yogurt
1 jalapeno pepper, minced

Directions: Slice the eggplants lengthwise, and use a spoon to scoop out 
the flesh, leaving 1/2 inch around the skin. Chop up the scooped-out flesh, 
and set aside.

In a medium pot, combine the quinoa with 2 cups of the broth. Bring to 
a boil over medium-high heat, then lower to a simmer and cover. Cook until 
tender and the liquid is absorbed. Remove from heat and set aside.

Preheat oven to 350˚F. Sauté the diced yellow onion in a large skil-
let with 2 tablespoons of the olive oil until transparent. Add the chopped 
eggplant, minced garlic, crushed tomatoes, oregano, 1 teaspoon of pepper, 1 
teaspoon of salt, ginger, allspice, and curry powder. Simmer over medium-
low heat for 10 minutes.

Slice the top quarter off of the head of garlic and place in the middle of a 
square of aluminum foil. Drizzle with 1 tablespoon of the olive oil, then fold 
up the aluminum foil to seal. Set aside.

Remove the skillet with the eggplant from heat. Stir in the 1/4 c. of 
chopped fresh mint and fold in the cooked quinoa. Arrange the eggplant 
halves in a large baking dish, with the hollow side facing up. Spoon the 
quinoa mixture into the eggplants and set any remaining quinoa in the baking 
dish around the eggplants. Gently pour the remaining 1 c. of broth and cup 
of water into the baking dish. Bake for 45-55 minutes, until the stuffing is 
lightly golden and slightly crisp. Bake the foil-wrapped head of garlic in a 
separate baking dish alongside the eggplant.

To mkae the raita: In a small bowl, stir together the yogurt, remaining 
olive oil, minced jalapeno, 2 tablespoons minced onion, 3/4 tsp. salt, and 3/4 
tsp. pepper. Squeeze the roasted garlic into the raita and stir to combine. Top 
with the remaining 3 tablespoons of fresh mint. Serve the stuffed eggplant 
with the raita on the side. Enjoy! Serves 4.
Star Recommends: Tessellae Carignan—An old-world styled fruit-
bomb, with its massive and decadently-styled blackberry fruit, 
spice, licorice and plum, this full-bodied effort has no hard edges, 
beautiful purity of fruit and a seamless texture that stays nicely 
focused and clean. 

Eggplant Meatball Pita Sandwiches

Adapted from www.sunset.com. 
1 large egg, lightly beaten
1 1/2 lb., ground beef or lean ground lamb
1 1/2 cups finely chopped eggplant
1/3 c. chopped onion
1/3 c. minced fresh parsley
1/4 c. pine nuts
1/4 c. bread crumbs
1/4 c. grated Parmesan cheese
1 Tbs. minced garlic
3/4 tsp. salt
3/4 tsp. black pepper
3/4 tsp. dried basil
3/4 tsp. dried oregano
2 cups marinara sauce, homemade or store-bought
1 tsp. Worcestershire sauce
6 rounds pita bread, cut in half, warmed

Directions: Preheat oven to 425˚F. Lightly grease a baking dish. In 
a large bowl, mix together the egg, beef or lamb, eggplant, onion, pars-
ley, pine nuts, bread crumbs, Parmesan cheese, garlic, salt, pepper, basil, 
and oregano. Form the mixture into 1 1/2-inch balls and arrange and inch 
apart on the prepared baking dish.  Bake until well-browned, 20-25 min-
utes. Pour out any fat from the baking dish. Pour the marinara sauce and 
Worcestershire sauce over the meatballs, and scrape up any browned bits 
from the bottom of the dish. Gently toss the meatballs to coat. Return to 
oven and bake until the sauce is piping hot, 3-5 minutes. Scoop the meat-
balls and sauce into the warmed pita pockets, and serve. 6 servings
Star Recommends: San Quirico Chianti colli Sensei: Intense ruby 
red in color, this Chianti exhibits notes of fresh cherries, tobacco, 
and violets. On the palate, it is generously well-rounded with lively 
acidity and firm tannins. Made with organically grown grapes. 
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WHAT DO YOUR

CHIP GIFTS
ACCOMPLISH?

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

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

The Community CHIP® program is part of  

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

Learn more at www.communityshares.com

Thank you!

Franklin shows off the “I Rule the 
Roost” onesie from Wisconsin 

Farmer’s Union, a group his 
parents strongly support. This 
nonprofit advocates for policies 
that promote conservation, 
renewable energy, and civic 
engagement in rural Wisconsin. 

Common Wealth helps about 135 
at-risk teens such as Deion develop 
valuable employment and personal 
finance skills in just one year. It 
makes a big difference in these 
teens’ ability to gain valuable work 
skills. 

“I’ve wanted to be a part of a 
CSA for a few years but never 
could because we couldn’t 
afford it,” Linnea said. “I was so 
happy to be able to get a CSA 
this year, to keep us healthy!” 
Linnea’s was one of more 
than 180 low-income families 
receiving a Partner Shares grant 
from FairShare CSA Coalition. 

  

Vegan Lasagna with  
Roasted Summer Vegetables

Adapted from www.food52.com.
Plenty of roasted end-of-summer vegetables make this lasagna so sub-

stantial you may not notice the absence of cheese.
1 1/2 lbs. eggplant, sliced lengthwise into 1/4-inch strips
3/4 lb. zucchini, sliced lengthwise into 1/4-inch strips
olive oil
salt
black pepper
10 oz. lasagna noodles
2 packages extra-firm tofu (about 28 oz. total), drained of liquid, crumbled
1/3 c. nutritional yeast flakes
1 clove garlic, minced
1 1/2 Tbs. lemon juice
1 Tbs. fresh oregano, minced, or 2 tsp. dried oregano
2 1/2 cups marinara sauce, homemade or store-bought
15 basil leaves, torn

Directions: Preheat oven to 400˚F. Place sliced eggplant on a baking 
sheet, and sprinkle with salt. Set aside 20-30 minutes. Pat the eggplant dry. 
Place the zucchini slices on a second baking sheet. Brush the eggplant and 
zucchini with olive oil and sprinkle with salt and pepper. Roast 25 minutes, 
or until tender and just turning brown. Remove from oven and lower heat to 
350˚F. Cook the lasagna noodles in a large pot of boiling salted water until 
barely al dente. Drain and set aside. 

In a large mixing bowl, combine the crumbled tofu with nutritional 
yeast, garlic, lemon juice, oregano, 1 tablespoon of olive oil, 1/2 teaspoon 
of salt, and black pepper. Stir until the mixture has the consistency of ricotta 
cheese. Taste and adjust the seasoning if needed, adding more lemon juice, 
herbs, or salt and pepper to taste. Pour 1/2 c. of marinara sauce into a 9x12-
inch baking dish, and spread it out to coat.  Arrange four lasagna noodles 
over the sauce, then layer with half of the roasted vegetables. Spread half of 
the tofu mixture over the vegetables. Layer four more lasagna noodles on 
top, then spread another 1 c. of marinara over the noodles. Continue with 
one more layer of the remaining roasted vegetables, and a layer of the rest of 
the tofu. Top with the last of the lasagna noodles, and the last c. of mari-
nara sauce. Bake for 40 minutes, until the lasagna is gently bubbling and 
the edges of the noodles start to crisp. Allow to rest for 10-15 minutes, then 
sprinkle the top with torn basil, and slice and serve. 6 generous servings
Star Recommends: Parusso Dolcetto d’ Alba—Ruby red with violet 
tinges in color. Fruity, notes of white flowers and violets with fresh, 
elegance concentration of fruits in the palate. A stunning all around 
food wine. 

Onion and Red Pepper Confit

Adapted from www.food52.com.
The longer this confit cooks, the better it tastes. Serve over grilled fish, 

add to pasta sauce, use to fill an omelet, or spread on top of crostini.
2 Tbs. good quality olive oil
1 large sweet onion, diced
3 red bell peppers, or a combination or red and yellow, roasted, skins re-

moved, diced
2 cloves garlic, finely chopped
1 pinch salt
3 Tbs. sherry vinegar or red wine vinegar
1/2 tsp. smoked paprika
black pepper

Directions: Heat the olive oil in a large skillet over medium heat. Sauté 
the onions, peppers, and garlic, stirring frequently, until softened and starting 
to brown. Add a pinch of salt and the vinegar, and scrape up any browned 
bits on the bottom of the pan. Stir in the paprika, and reduce heat to very low. 
Cover and cook, stirring occasionally, until the vegetables are browned and 
caramelized. Taste and add salt and pepper if needed. Keep covered in the 
refrigerator for up to three days. 
Star Recommends: Wollershiem Pinot Noir—A grand and elegant 
wine with aromas of black currant, bay leaves and eucalyptus and a 
silky palate. Highlights of French oak provide for a long smooth fin-
ish.



Do you know where your wood comes from? 

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

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

Visit our  
Eastside Madison Shop 

 
84 N. Bryan St. 

(one block east of Milwaukee St.) 
 

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

608.663.1010 
 

www.baraboowoodworks.com  

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

Locally Grown and Locally Made in Madison, WI 

SPONSORED BY:

MGE FOUNDATION

UW CREDIT UNION

GROUP HEALTH 
COOPERATIVE

Carl F. Statz & Sons

Culligan Water

Purple Cow Organics

the

garden party

Saturday, September 12

4:30 pm til twilight

Distinctive Local Restaurants. 
Casual fine dining al fresco   

at Troy Gardens. 

A zero-waste event.

Cajun Cook

Salvatore’s Tomato Pies

Oliver’s Public House

Tornado Steakhouse

Green Owl Cafe

Looking Glass Bakery

River Bakery

Mad Maiden Shrub

Gail Ambrosius Chocolatier

Just Bakery

Info & Ticket sales: 

communitygroundworks.org

608-240-0409 

Saturday, October 3
8:30 am – Noon
Martin Luther King Jr. Blvd

Madison (next to the Farmers’ Market!)

Co-ops —
live and in-person!

Visit SummitCreditUnion.com/coopconnection for more details.

Join Summit Credit Union and over 20 other local cooperatives
for the 5th annual Co-op Connection, celebrating cooperatives
and community. 

hosted by

platinum sponsors

silver sponsors 

5   annual
th

Free and open to the public!
Enjoy family activities, prize drawings and product samples.

special thank you

(608) 251-0908 
hancockcenter.net 

Board certified and state licensed therapists.

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

serving the Madison community for 32  years.  

DANCE/MOVEMENT THERAPY

HEALTH & WELLNESS EDUCATION

Furthering SELF-ESPRESSION, HEALING, and 

PERSONAL GROWTH

Treating PHYSICAL, NEUROLOGICAL, 

EMOTIONAL and SOCIAL issues

 Baltic Amber Baby &

 Kids Teething Necklaces & Bracelets.

Youʼve seen them, but besides being 

darn cute on babies, amber is a 

natural fossilized tree sap that emits 

an anti-inflammatory when worn that 
can help with teething pain as well as 
other maladies. Get them locally at          	 	 	 	 	 	 	 	 	 	 

1813 Monroe Street
New Shipment!

w i l d c h i l d c l o t h e s . c o m

WILD CHILD


