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Winterfest!

December 10

11:00am - 4:00pm

6510 Schroeder Road

Madison

Shop crafts and handmade 

gifts from local vendors and our 

School Store.

Let your children particpate in 

a dragon maze and the out-

door play area. They can make 

window stars, rolled candles 

and fire starter pinecones.  And 
more!

Yummy food, desserts, 

cider and coffee.

madisonwaldorf.org

608-270-9005

OPEN STUDIOS

COURSES

DROP-IN ARTS

GROUP EVENTS

A WISCONSIN UNION EXPERIENCE

Lower Level,

Memorial Union 

 (608) 262-3156

union.wisc.edu/wheelhouse
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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!

Where you live 

is part of your identity.

� at’s why you deserve 
the team who knows Madison 

and understands today’s 
real estate market.

Starliner Condos off er a sleek modern design in 
one of downtown Madison’s hottest neighborhoods!

Starliner Condominiums
 1-2 bed | 1-2 bath | Work/Live & Garden Units

www.LauerRealtyGroup.com   |   608.444.5725

Powerful Results.

Real People.Real People.

restoredane.org
4207 Monona Dr 

5906 Odana Rd

Donations: 
608.663.1191

Donate & Shop to help support affordable housing

ELECTRONIC RECEIPTS
Q: We get electronic receipts 

and one that came today for $26.30 
was not ours.

A: Thank you for letting us know 
that you were sent an e-receipt for a 
purchase that was not yours.

When this occurs, it is usually due 
to an incorrect entry of the Owner 
number by the cashier and not a sign 
of account misuse or anything else to 
be concerned about. We are taking 
these opportunities to remind cashiers 
that they need to verbally verify the 
name on the account when they enter 
in the Owner number at the beginning 
of the transaction.

That said, please keep us informed 
if you continue to experience this er-
ror. If that were to happen, we may be 
able to better identify what mistake is 
being made specifically and have bet-
ter luck preventing it from happening 
down the line.

Thank you for your time!  Please 
let us know if there is anything else 
we may do for you. -Robert Halstead, 
Cooperative Services Assistant

A FEW COMPLAINTS
Q: HOT BAR SUCKS (NOT 

EVEN CLOSE TO THE WEST 
SIDE OR WILLY) BREAKFAST 
SANDWICHES ARE TERRIBLE. 
ALL THE BEST EMPLOYEES 
FROM WILLY ARE HERE NOW 
(WHICH SUCKS TOO). THE 
ONLY GOOD THING ‘“IMO” is 
the parking. I doubt this store will 
turn a profit

A: Thanks for sharing, and I’m 
sorry to hear that you do not enjoy the 
North hot bar, breakfast sandwiches, 

East, or staff, but I am happy to report 
that we have already been meeting 
and exceeding our sales projections 
for North since opening. North is 
a work in progress and we’ve been 
making changes each and every day 
based on customer feedback so that 
we can serve our customers in the 
area to the best of our ability. I’m 
proud to work with the creative teams 
at all our stores that have been doing 
everything they can to adapt and be 
more responsive to our customers as 
our community grows and evolves. 
In this spirit, I have passed on your 
feedback about the hot bar and the 
breakfast sandwiches at North to our 
Prepared Foods team and we will see 
what we can do for you. And you’re 
right, the parking is great there. Take 
care -Kirsten Moore, Director of Co-
operative Services

OWNER EQUITY
Q: How long does it take to 

receive owner equity back? I 
submitted the form > 1 month ago. 
Thanks.

A: Thanks for your question about 
the length of time it takes the Co-op 
to refund Owner Equity. The time it 
takes the Co-op to issue a refund can 
vary depending on when the request 
was made and when the next Board of 
Directors meeting is.

On the back of your Fair Share 
contract, Bylaw 3.10 states, “The 
balance existing in each Owner’s Fair 
Share account shall be refunded upon 
termination of Ownership, within 90 
days of demand, subject to the Board 
of Directors determining when money 
is available for refunds and how much 
may safely be refunded each fiscal 
year.” 

While the Co-op is permitted up 
to 90 days to refund Owner equity, 
generally refunds do not take this 
long. As stated above, it can take a 
month or more to refund equity be-
cause the Co-op’s Board of Directors 
must first approve any equity leaving 
the Co-op. The Board meets about 
once every six weeks. Once the Board 
has approved the release of equity, 
we can create refund for any Owners 
requesting a refund. 

Please let me know if you have 

any additional questions about your 
equity refund. And thank you for 
being an Owner at Willy Street Co-
op! -Ashley Kuehl, Owner Records 
Administrator

CHIP
Q: Instead of CHIP or in ad-

dition to it consider donation (% 
of purchases) to specific approved 
orgs. like Pierces’s Food store did. 
The Friends of Cherokee Marsh 
received lump sums at the end of 
year from purchases there made by 
members.

A: Thanks for the suggestion. We 
have a longstanding relationship with 
Community Shares of Wisconsin, the 
benefactor of the Community CHIP 
program, and that supports 60-70 
member nonprofits with a collective 
average of $225,000 annually. We 
just ran an article they wrote about 
their 45th anniversary in our Reader 
here: www.willystreet.coop/reader/
august-2016/community-shares- 
wisconsin-celebrates-45th- 
anniversary. 

   In addition, we run a holiday 
Pantries of Plenty Campaign at the 
checkout lines, which has benefited 
four neighborhood food pantries near 
Willy East and Willy West over the 
past two years: Goodman Commu-
nity Center, the Wil-Mar Neighbor-
hood Center, the Lussier Community 
Education Center and Middleton 
Outreach Ministry (MOM). This 
winter we will add The River Food 
Pantry and Bread of Life Food Pantry 
to the POP program, and they will 
also be the beneficiaries of the food 
donated by customers at Willy North. 
Occasionally, we will also open the 
registers for natural disaster relief 
campaigns or specific local cam-
paigns tied to our Co-op’s mission as 
well (such as when we partnered with 
FEED Kitchens to raise money for 
their opening, or when we partnered 
with World Food Program USA to 
raise money for Earthquake Relief 
in Nepal). We also do direct giving 
to a variety of nonprofits and spon-
sor neighborhood association events 
throughout the year, and you can find 
out more about how to make requests 
at www.willystreet.coop/submit/

donation-request. Nonprofits and 
cooperatives may also apply for our 
Community Reinvestment Fund for 
project grants. Details can be found 
at www.willystreet.coop/charitable-
giving#toc-3. At this time, we have 
no plans to change our register 
programs. If you know of an organi-
zation that is interested in applying 
to become a Community Shares of 
Wisconsin member, you may contact 
them directly at www.communi-
tyshares.com. -Kirsten Moore, Direc-
tor of Cooperative Services

PROUD TO BE AN OWNER
Q: Megan- Thanks for your 

article in the recent Willy Street 
Reader. So thoughtful. So honest. 
It is because of people like you that 
I am a proud Coop member for 
over 30 years. Yes, we have to live 
into our values. Thanks for being so 
articulate about all the conflicting 
values and their gift to us.

A: Thanks for your kind words! I 
have to admit, I felt like I was taking 
a little bit of a chance with this article 
(http://s.coop/24g1y), and I wasn’t 
sure if the point would get across, 
but it’s really great to know that my 
thoughts resonated with Owners such 
as yourself.

See you at Willy North! Warm 
Regards, Megan Minnick, Director of 
Purchasing

   REUSABLE BAGS
      Q: This question has been 

on my mind (and it’s certainly not 
unique to the co-op): why do you 
provide discounts for reusing bags 
but no discount for using one’s 
hands to carry their items out of the 
store, which are far more sustain-
able than paper or cloth bags? 

A: Thanks for asking. You are not 
the first to wonder! The Co-op started 
the reused bag program in 2005 not 
only to promote environmental stew-
ardship, but to also provide greater 
economic sustainability to your coop-
erative. The idea was that we would 
spend less giving credit to a customer 
who brought their own bag than we 
would on distributing new paper bags. 
In order to keep this program cost 
effective, the Co-op focused on those 
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customers who needed a bag for ease 
of transport and developed this crite-
ria: “A bag must be reasonably full 
before you can use a second one (e.g. 
to receive the credit). Purchases under 
$3.00 are not eligible for reimburse-
ment.” While it might not always 
be the case, most small transactions 
would not fit in with either of these 
parameters, and so for consistency’s 
sake, we require that customers’ pur-
chases fall within these guidelines in 
addition to presenting a bag to reuse.  

Today, on average, each new 
paper bag costs us 11¢-17¢. In the last 
Fiscal Year, we spent approximately 
$66,700 on new paper bags, and ap-
proximately $52,400 on the reused 
bag program. Including small transac-
tions that do not require a bag in this 
program would likely reverse the eco-
nomic advantages of giving custom-
ers 5¢ for a reused paper or plastic 
bag, and 10¢ for a reusable bag.

We have been discussing review-
ing this program, and so your feed-
back is not only appreciated, but also 
timely. -Kirsten Moore, Director of 
Cooperative Services

MUSICIAN POLICY
Q: WHO MADE UP YOUR 

CURRENT MUSICIAN’S POLI-
CY—WAS IT A POLICEMAN? 
LOL!

A: Fun question! The Musicians’ 
Policy has evolved over time and 
is overseen by the Co-op Services 
Department and Store Management. 

It covers all locations. There are 
about six to eight people who review 
any changes, and they’re based on 
incidents that have occurred outside 
the store over time. We agree, it has 
become heavy on policy, and unfor-
tunate that we have had to become 
so strict about musicians playing 

outside the stores, however, it is our 
job to make sure that we provide a 
safe environment for our customers. 
That means we need to be extra clear 
about the rules and ensure that they 
have been read. Thanks for writing. 
-Kirsten Moore, Director of Coopera-
tive Services

   
       
   

Sheila Landsverk, Realtor 
Bunbury and Associates Realtors 

 
www.sheilalands.com 

608.445.4891 
With hard work, determination, enthusiasm,  

honesty, and integrity 

-First joined Willy St Co-op in 1976-  

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.
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and community members to know 
that regardless of gender, social, ra-
cial, political, or religious affiliation, 
you are welcome here. If you need as-
sistance in the store or in our parking 
lot, please ask us for help, we are here 
for and welcome you! Have a warm, 
safe, and cooperative New Year. 

ANYONE CAN SHOP;  
ANYONE CAN JOIN;  
EVERYONE WELCOME

As we bring calendar year 2016 
to a close, we wish to recognize all of 
you and respect your differences and 
commonalities. It’s important for you 
as well as your friends, neighbors, 

Holly Bender: When 
did you become an 
Owner of the Willy 
Street Coop?

Pat Butler: I 
joined the Co-op in 
the 1990s. I worked 
at Madison Gas & 
Electric and a few of 
us would walk down 
to the Co-op during 
our lunch break to do 
some quick shopping 

when Willy East was the only store. 
I started shopping at the Co-op more 
frequently when West opened because 
I often run errands on the west side of 
Madison. 

HB: Even though you’ve been a 
shopper at both East and West over 
the years, you have written about 
how excited you are about Willy 
North. 

PB: It’s hard to convey my excite-
ment. I live on the northside, and every 
neighborhood should have a grocery 
store like Willy North. To me, it’s like 
Cheers [the iconic Boston bar] where 
everyone knows your name and you see 
your friends and neighbors. 

HB: Speaking of Willy North, what 
do you see as the key to making 
the store successful, and what will 
you be focused on during your 
three-year Board term?

PB: There is so much work to do 
to educate the community about nutri-
tion and the connection that food has to 
our overall health. I also see a critical 
opportunity to educate people about the 
relative cost of food compared to its 
value. The quality of the food sold at the 
Co-op is so high, you are really getting a 
bargain for your dollar and many people 
on the northside are still learning about 
the quality and type of the food that 
Willy Street Co-op sells. 

Willy North will be successful if 
the Co-op embraces the opportunities 
to partner with northside organizations, 
especially those focused on family nutri-
tion and children’s health. For example, 
I volunteer at the Kennedy Heights 
Community Center, serving after-school 
snacks to about 65 kids of all ages. 
There are opportunities for the Co-op to 
partner with organizations like this to 
teach kids and parents about food and 
nutrition and the connection a healthy 
meal has to a child’s ability to succeed 
in other aspects of their life. In winter 
months when fresh food donations 

Pat Butler, 
Board  
Member

GENERAL MANAGER’S REPORT 

Gift Giving; POP; Special Store 
Hours; Annual Report & More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Introducing Pat Butler

dwindle, the Co-op can help teach meal 
providers at schools and after-school 
programs how to make sure fresh food 
is still part of the daily offerings. I 
honestly feel like the opportunities for 
these kinds of partnerships are nearly 
endless, and really exciting both for the 
Co-op in achieving its mission and for 
the community.

HB: You have a wonderful connec-
tion to your community through 
your volunteer work. What does it 
mean to you to “cooperate” in the 
sense of food cooperatives?

PB: I grew up in Mississippi during 
the era of sharecropping, and coopera-
tion among farmers was how all of our 
families had enough food. My family 
grew food, just like most families we 
knew, but it was primarily the land-
owners that benefitted financially from 
the food we were able to sell. At the 
end of the growing season in Octo-
ber, everyone would share the bounty 
of their harvests with each other so 
everyone had enough to eat. Growing 
up, we maybe went to a grocery store 
once a month, and it wasn’t until I 
went to college that I understood that 
most people bought what they eat. To 
me, this sharing among neighbors, and 
making sure everyone has good quality 
food to eat is what cooperation is all 
about.

HB: Wow, it sounds like you have 
a deep and personal connection 
to agriculture and farming. Do you 
still grow your own food?

PB: Yes, I still have a garden, al-
though I have to say it suffered a bit 
from neglect this year. I still love to eat 
okra, which was one of the main things 
we grew in Mississippi.

HB: I think the entire Board has a 
passion for food and its place in 
our cultural experiences. What are 
your favorite food traditions?

My favorite food tradition is Sun-
day Dinner. Every Sunday I make 
fried chicken, collard greens, peas, and 
peach pie. I’ve been making the same 
thing every Sunday for as long as I can 
remember.

HB: Finally, name some Co-op 
products you couldn’t live without.

PB: I’m pretty sure I bought the 
first sweet potato I ever tried at the 
Co-op and to this day, I consider them 
a staple. I also buy collard greens or 
turnip greens just about every time I 
walk in the store. 

M
erry 
sol-
stice 
ev-

eryone. December 
21st marks the 
shortest day of the 
year and the return 
to longer, sunnier 
days. Smile! 

 “Winter is 
not a season, it’s 
a celebration.” 

-Anamika Mishra

’TIS THE SEASON FOR  
MERRIMENT… AND  
GIVING! 

December is not only one of our 
gift-giving months, but another eat-
ing one as well! I am still full from 
Thanksgiving leftovers! At the same 
time, my mouth is watering at the 
promise of digging into our family’s 
holiday food favorites. 

This year you have the option of 
shopping at one or all three of our 
stores. You can find ready-made 
gifts or the ingredients to make your 
own delicious creations. Catering 
offers yet another option to help you 
through the holidaze! I am personally 
torn between hand-knitted goodies 
and hand-crafted chocolates. 

Read on in this month’s Reader 
for some gift-giving and good-tasting 
suggestions from staff; and look for 
the “Nifty Gifty” signs in the retails, 
highlighting gift ideas for your friends 
and family. You can also give the gift 
of Co-op Ownership! 

POP CAMPAIGN
We are again running the Pan-

try of Plenty (POP) program at the 
registers! All shoppers are invited to 
donate $5, $10 or $25 at check-out.  
All donations will be accumulated 
and then equally distributed among 
the following organizations: Wil-Mar 
Neighborhood Center’s food pantry, 
Goodman Community Center’s Fritz 
Food Pantry, Bread of Life Food 
Pantry, The River Food Pantry, the 
Lussier Community & Education 
Center’s, and Middleton Outreach 
Ministries’ food pantries. (These are 
the organizations that receive food 
donations left on the donation shelves 
in our stores.) Last year this campaign 
raised just under $9,000, and we hope 
to raise even more this year!

NORTHSIDE PLANNING 
COUNCIL: NORTH STAR 
AWARDS 

Last month Willy Street Co-op 
received one of the NPC’s North Star 
Business Awards for 2016. It was a 
true honor to accept this award on 
behalf of the Co-op, but make no 

mistake, this award goes to all our 
staff, in particular the project team, 
who made Willy North a reality. Our 
staff are the real shining stars of our 
cooperative. I am in awe of their ac-
complishments thus far, and I have 
confidence in their skills and determi-
nation to make Willy North a success. 
Thank you all! 

To read more about all the recipi-
ents of a North Star awards, please 
find the press release here: http://
northsideplanningcouncil.org/north-
star-awards-2016-nov-4-at-530-pm/

FY6 ANNUAL REPORT
The Annual Report for Fiscal 

Year 2016 will be delivered to you 
mid-December. I encourage you to 
take a few moments to review what 
together we accomplished in FY16. 
You can all be proud of the work your 
Co-op achieved last fiscal year; some 
of our work was part of the plan, and 
some was not even imagined. Wow-
wee, what a year we had! 

MURAL AT WILLY EAST  
COMPLETED!

We have Zach Bartell and Joseph 
Starkweather to thank for the mural 
that now resides on the Jenifer Street 
side of our east location. Their piece 
was selected from a total of eight en-
tries as part of the Marquette Neigh-
borhood Association Arts Committee 
Mural Project. 

The Co-op is proud to have 
partnered with MNA on this project, 
and we welcome any opportunity 
to invest in our local community of 
artists, supporting the beautification 
of the neighborhood and city. If you 
have not yet seen our newest mural at 
Willy East, please take a few mo-
ments to check it out! 

SPECIAL STORE HOURS
Hours of operations a couple of 

days this month are slightly different 
than normal; take a look below and 
plan accordingly.
• December 24th: retails close at 

6:00pm
• December 25th: all Co-op locations 

are closed
• New Year’s Eve: we will close at 

our customary 9:30pm
• New Year’s Day: all Co-op loca-

tions closed

WIL-MAR WARMER IN  
DECEMBER AT GIB’S

Our neighbor down the street, 
Gib’s, is offering a special drink 
in December. Called the Wil-Mar 
Warmer, a portion of proceeds from 
this hot toddy-esque drink benefit the 
Wil-Mar Neighborhood Center! Stop 
in anytime during December to try 
one out.
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HOLIDAY CHEESE MAKING 
Location: Willy East Community Room
Sunday, December 11th, 10:00am–12:30pm
Instructor: Linda Conroy
Ages: 14 and older; adult supervision required
Fee: $30 for Owners; $40 for non-owners

Join Linda Conroy to learn how making cheese for the holidays can be fun 
and easy. Whether you want to make cheese for a cheese tray or offer it as a 
unique gift, this class will inspire you to not only make cheese, but to add herbs 
and other condiments. Samples will be provided and everyone will take home 
cheese that we make in class. Vegetarian and grain-free.

LEARNING WITH CHEF PAUL: KNIFE SKILLS AND SAFETY 
Location: Willy East Community Room
Wednesday, January 11th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Ages: 18 and older
Fee: $10 for Owners; $20 for non-owners

Join Chef Paul as he guides participants through hands-on knife skills, includ-
ing the major cuts, slices and dices. Chef Paul will discuss kitchen knife essen-
tials, including how to sharpen and maintain a knife. Participants should bring 
their favorite kitchen knife from home to practice with.

GOING GRAIN-FREE 
Location: Willy East Community Room
Wednesday, December 7th, 6:00pm–7:00pm
Instructor: Katy Wallace
Fee: Free; walk-ins welcome
Ages: Any; adult supervision required

Current research indicates a high-grain, low-fat diet can be correlated with 
reduced brain-, heart-, and digestive-health. Presenter Katy Wallace, ND RYT, 
Traditional Naturopath of Human Nature, will discuss the components of grains 
that trigger inflammation, introduce a grain-free elimination diet, and discuss how 
to prepare grains to reduce their negative impacts. Gluten-free and grain-free.

KIDS IN THE KITCHEN:  
AWESOME APPETIZERS
Location: Willy West Community Room
Friday, December 9th, 4:30pm–5:30pm
Ages: 5–8 years old; adult supervision not required
Location: Willy East Community Room
Friday, December 16th, 4:30pm–5:30pm

Ages: 9–12 years old; adult supervision not required
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids. Who 
doesn’t love an appetizer before a meal? Even the youngest chefs will have a blast 
preparing multiple recipes of this tasty first course. Vegetarian.

KIDS IN THE KITCHEN: EDIBLE GIFTS 
Location: Willy East Community Room
Tuesday, December 13th, 4:30pm–5:30pm
Ages: 5–8 years old; adult supervision not required
Location: Willy West Community Room 
Tuesday, December 20th, 4:30pm–5:30pm
Ages: 9–12 years old; adult supervision not required
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids. In this 
class, we will celebrate the season by creating edible gifts for participants to take 
home.

KIDS IN THE KITCHEN: SENSATIONAL SUSHI 
Location: Willy West Community Room
Tuesday, January 10th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Ages: 5–8 years old; adult supervision not required
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids ages 
5-8 years old. Did you know that sushi means rice and not fish? Kids will learn 
this, plus a whole lot more, in this popular class that Lily usually only teaches in 
the spring. Participants will prepare a variety of delicious fillings, and create their 
own sushi rolls using rice, nori, and a traditional bamboo sushi mat. Vegetarian, 
gluten-free and dairy-free.

KIDS IN THE KITCHEN: PIZZA PARTY 
Location: Willy East Community Room
Friday, January 13th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Ages: 5–8 years old; adult supervision not required
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids ages 

COOKING WITH CHEF PAUL:  
HOLIDAY SIDE DISHES
Location: Willy East Community Room
Thursday, December 15th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Ages: 18 and older

Fee: $10 for Owners; $20 for non-owners
Join Chef Paul to learn to make side dishes with an Asian flair to add to your 

holiday table. Chef Paul will feature seasonal ingredients in these simple and tasty 
recipes.

HERBAL AND MILK-BASED SOAP MAKING
Location: Willy West Community Room
Sunday, December 4th, 10:00am–1:00pm
Instructor: Linda Conroy
Ages: 14 and older; adult supervision required
Fee: $45 for Owners; $55 for non-owners

Join herbalist Linda Conroy for this fun afternoon of soap-
making. Linda will teach the basics, and then the class will dive into a hands-on 
experience making soap to take home. Participants will go home with soap made 
in class, along with instructions and recipes. All supplies provided. Dress to mess!

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
Location: Willy West Community Room
Friday, December 16th, 2:15pm–5:30pm
Location: Willy East Community Room
Tuesday, December 20th, 2:15pm–5:30pm

An individual nutrition consultation is your opportunity to learn how 
the correct food choices for your body can enhance your well-being. 
A one-on-one session with Katy Wallace of Human Nature includes a 
consultation regarding your health goals, as well as lifestyle and food 
choice suggestions geared toward addressing health goals and developing 
sustainable change. 

Appointments are confirmed upon payment. Payment is due at the 
time of scheduling; otherwise, the appointment will be released to other 
interested parties. Payment is non-refundable and non-transferable unless 
notice of cancellation or rescheduling is provided seven (7) or more days 
prior. To register for the next available opening, email info@humanna-
turellc.com or call 608-301-9961. 

LEARN ABOUT AND REGISTER FOR FOODSHARE WITH 
SECOND HARVEST
Location: Lakeview Library
Monday, December 5th, 10:00am–2:00pm
Location: Willy West Community Room 
Monday, December 12th, 2:00pm–6:00pm
Location: Willy East Community Room
Tuesday, December 13th, 8:00am–12:00pm

Is money tight? You may be eligible for FoodShare benefits on a 
QUEST Card! FoodShare is a federal benefit, like social security, that 
provides extra money for groceries to low-income individuals and families. 
The benefits comes on an easy-to-use debit-like card that can be used at the 
Willy Street Co-op, many farmers’ markets, and most major grocery stores. 
The income guidelines are higher than you might think: individuals earning 
$11+ per hour and working 40 hours per week may qualify. To find out if 
you may be eligible, please call 1-877-366-3635 for a confidential screen-
ing and to schedule an appointment to apply at Willy Street Co-op. During 
your appointment, a FoodShare Outreach specialist will assist you with an 
application, answer questions, and connect you with other great community 
resources. Walk-ins welcome. Se habla Español.

EDUCATION
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5-8 years old. In this class, participants will season sauce, grate cheese, prepare 
toppings, and stretch dough as they each create their own personal pizza. Recipes 
will also include Chickpea Salad and Raspberries & Cream Smoothie.

SIMPLY MEAT: AN INTRODUCTION TO THE 
MEAT DEPARTMENT 
Location: Willy West Community Room
Tuesday, December 6th, 1:30pm–3:00pm
Your Co-op’s Own Instructor: Katie O’Connell-Jones 
Ages: 14 and older; adult supervision not required
Fee: Free; registration required

Join Co-op Services staff to learn about the farmers who supply our Meat 
department and their animal welfare practices. We will take a brief walk through 
the store to point out our different offerings in the meat case and coolers, includ-
ing some lesser-known cuts. We’ll also provide tips on how to prepare different 
cuts of meat.

SIMPLY COOPERATIVES: A BIG PICTURE LOOK AT  
COOPERATION AND OUR CO-OP
Location: Lakeview Library
Thursday, December 8th, 6:00pm–7:30pm
Location: Willy East Community Room 
Thursday, January 12th, 6:00pm–7:30pm
Your Co-op’s Own Instructor: Kirsten Moore
Ages: 14 and older; registration is required
Fee: Free; registration is required

Join Co-op Services staff to learn about cooperative structure and principles 
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. 

SIMPLY LABELS: DECODING PRODUCT LABELS 
Location: Willy East Community Room
Wednesday, December 14th, 6:00pm–7:30pm
Your Co-op’s Own Instructor: Amanda Ikens
Ages: 14 and older; adult supervision not required
Fee: Free; registration required

Do you know how to read a nutrition label? Do you have special dietary inter-
ests such as vegan, gluten-free, food allergies or fair trade? Join Co-op Services 
staff for an introductory course on labels you might encounter while shopping for 
your groceries. We’ll help decipher label meanings on food products, and partici-
pants will walk away more confident as they navigate the grocery aisles and make 
food selections.

SIMPLY BULK: AN INTRODUCTION TO THE BULK AISLE
Location: Willy West Community Room

Tuesday, January 10th, 1:30pm–2:30pm
Your Co-op’s Own Instructor: Katie O’Connell-Jones
Ages: 14 and older; adult supervision not required
Fee: Free; registration is required

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

Madison: High Crossing Boulevard & Williamson (Willy) Street 
DeForest  •  Verona  •  Dodgeville  •  Lancaster  •  Platteville

Federally 
insured  
by NCUA.

heartlandcu.org  > 800.362.3944  >  

Want to be part of the
farm-to-table story?

Join Heartland Credit Union, where your dollar supports  

family farms that produce food for your tables.

WillyStreetReader_Fall2016.indd   1 8/15/16   4:28 PM
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starting wage when we implement a new livable wage model. 
Profitability. Higher personal expense, increased depreciation expense, small-

wares, repairs and maintenance, and pre-opening expenses associated with Willy 
North means your Co-op is projecting a net loss for FY2017. A net loss for the first 
couple of years following expansion was projected and planned for at the time the 
expansion project was approved by the Board in April.

APPROVED FY17 CAPITAL BUDGET
The FY2017 approved capital budget total is $1,678,065. Items included in the 

capital budget typically involve significant investments to support strategic initia-
tives such as sales growth and/or operational efficiency, equipment replacement, or 
facility improvement.

The capital budget this year includes expenditures related to opening Willy 
North, software and operating system upgrades to become more scalable as we 
grow, equipment replacement, and merchandising upgrades at both Willy East and 
Willy West to allow us to respond to increasing competition in the Madison market. 

The total approved budget to open Willy North is $2.75 million. Since some of 
the expenditures occurred in FY2016, the budgeted expansion does not tie directly 
to the FY2017 budget.

If you have any questions regarding the FY2017 budget, feel free to email me at 
p.wickline@willystreet.
coop.

As I will share in our 
Annual Report, fiscal 
year 2017 brings the op-
portunities and challeng-
es of opening a new retail 
site. With staff, Board 
members, and Owners, 
we look forward to an-
other successful year!

F
iscal Year 2017 continues to be an exciting and challeng-
ing year for your Co-op. We started the year with our 
focus on opening Willy North in August. Given the short 
timeframe to open, we continue to work with our Owners 

and the community to determine the optimal product offerings 
along with accommodating the impact to staff and operations 
at our two other retail sites, our Production Kitchen, and our 
administrative staff. 

Competition for natural and organic foods continues to in-
crease both nationally and within the Madison market. Opening a 
third store on the northside of Madison will help meet the needs 
of the neighborhood, allow our Co-op to maintain and grow our 
market share, and obtain quantity discounts on our purchases of 
products as our sales grow. 

The fiscal year 2017 budget was prepared by management, 
reviewed by our Finance Committee, and approved by our Board 
at their August 2016 meeting.

Total Sales. The FY2017 sales projections for combined operations, including 
the opening of Willy North, are based on our January 2016 market research report 
from Dakota Worldwide Inc. The budget includes increased sales as a result of 
opening Willy North, a small increase in sales at Willy West, reduction of sales at 
Willy East due to lost sales to Willy North, and an additional decrease in sales from 
incoming market competition. Willy North’s actual open date was two weeks later 
than what was anticipated in the operating budget. 

Gross Margin. Gross margin refers to the percent of sales remaining after sub-
tracting the cost of goods sold. Gross margin dollars are the funds used to pay for 
our operations. Our gross margin of 35.9% is slightly lower than the previous fiscal 
year. The decrease is the result of changes in our product mix with anticipated 
increases in sales of lower margin items. We also anticipate price adjustments for 
some of our products to continue to be competitive in the Madison market.

Personnel. Personnel expenses are budgeted to be 26.86% of sales, which is 
slightly higher than the previous year. The increase in personnel costs stems from 
budgeting for higher initial labor at Willy North and anticipating an increase in our 

FINANCE NEWS 

Fiscal Year 2017 Operating 
and Capital Budgets

by Paige 
Wickline, 
Director of 
Finance

 

                  Thinking of selling? 
   My full-service real estate brokerage will sell your home for as low as a  

                   4% total commission 
              Among the top 3% of Realtors© in Dane County in 2015! 
 
 

            
Lori Morrissey, Attorney/Broker 
Call Lori today at (608) 381-4804 

 
 

3223 Bookham Dr, Sun Prairie 
4 bedrooms/3 full baths 
Priced at $314,900 
 
 
 
 

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

Approved FY17 Capital  Budget  

Item  $ Comment 
Quigistics $30,000 Recipe costing software to improve retail costing. 
UBUNTU workstations 

upgrade $31,600 East, West & Central Office upgrades. 

Accounting Software $35,000 
Upgrade to new general ledger and financial reporting 

software. 

Cryovac $3,250 
New equipment for Willy East Meat Department to extend 

product life. 
Dishwasher $6,500 Replace unit at East Juice Bar. 
Deli/prepared foods 

merchandising $20,000 East Deli,  reconfigure merchandising. 
Refrigerated grocery 

merchandising $10,000 East Grocery, reconfigure merchandising. 
Produce multi-deck unit $13,250 East Produce merchandising unit upgrade. 
Dairy Cooler Backstock 

Shelving $4,000 East Dairy upgrade backstock shelving. 
Grocery Shelving $10,000 West Bulk aisle upgrade. 
Safe $3,000 West Front End. 
Lighting Upgrade $8,000 West Produce. 
Produce Racks/Inserts for wet 

case $12,000 West Produce improve merchandising and reduce loss. 
Hobart Food Processor $5,000 Production Kitchen upgrade food processor. 
Willy North $25,000 Willy North merchandising not included in pre-open costs. 

Sub-total $216,600  

Unplanned opportunities $133,400  

Sub-total $350,000  

   

Willy North Build-out $1,328,065  

Total $1,678,065  

 

Approved FY17 Operating Budget 

 $         % of sales 

Total Sales $51,461,000 100.0%  

Cost of Goods $32,986,501 64.1%  

Gross Margin $18,474,499 35.9%  

   

Personnel Costs $13,821,663 26.9%  

Other Operating Expenses $5,551,424 10.7%  

Total Operating Expenses  $19,373,087 37.6%  

Income (Loss) from Operations -$898,588 -1.7%  

   

Other Income (Expenses) $118,580 0.2%  

Willy North Pre-Opening 

Expenses -$321,000 -0.6%  

Total Other Income (Expenses)  -$202,420 -0.4%  

   

Net Income (Loss) -$1,101,008 -2.1%  

 

Approved Willy North Expansion Budget 

Professional Services  $92,000 

Construction & Equipment $1,075,093 

Additional Inventory $592,040 

Pre-Opening Expenses*  $325,000 

Other Expenses $445,583 

Cost Overrun Allocation $252,972 

Total Uses $2,782,688 

*marketing, staffing, outreach  
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Charitable Holiday Giving

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

M
any 
people 
at this 
time 

of year are think-
ing about what 
they would like 
to do for others. 
Our Ownership is 
no exception, and 
you are steadfast in 
showing and shar-
ing your generosity. 
If you’re looking 
for ideas, here are 
a few ways that 

you can give to the community this 
holiday season. 

THIRD ANNUAL POP  
COMMUNITY FUND DRIVE 
IN PROGRESS

As we reported last month, the 
Pantries of Plenty Community Fund 
Drive is in full swing! You can help 
prevent hunger in our community by 
purchasing a $5, $10, or $25 dona-
tion card at any Co-op store. One 
hundred percent of funds donated 
will be divided evenly and sent to 
the food pantries our Co-op serves: 
Goodman Community Center and 
Wil-Mar Neighborhood Center at 
East; Lussier Community Educa-
tion Center and Middleton Outreach 
Ministry at West; and recently added 
to the program, Bread of Life Pantry 
and The River Food Pantry at North. 
Donation cards make a great pay-it-
forward gift for friends and family 
during the holidays. Just give the card 
to your cashier to have your donation 
applied to your grocery receipt. At the 
time of writing, shoppers had chosen 
to donate to the POP fund 331 times, 
making a total of $2,820 in donations 
so far. 

SANTAS WITHOUT  
CHIMNEYS ARE BACK!

For three years running we have 
hosted Autonomous Solidarity’s 
Santas Without Chimneys (SWC) 
program, and they are back at all 
three locations again this year. SWC 
is an independent, all-volunteer, “ask 

based,” crowd-sourced and non-faith-
based holiday donation drive for 
homeless and highly mobile children 
and youth in the Madison Metropoli-
tan School District (MMSD). With 
the assistance of MMSD’s Traditional 
Education Program and district social 
workers, SWC seeks to bring cheer 
and giving, and one of the greatest 
sources of support for gift donations 
comes in the form of dropboxes in 
local businesses. If you are inter-
ested, you may bring items such as 
cozy blankets (no bed comforters); 
kids’ socks, gloves, mittens, hats 
and scarves; new hair accessories; 
teen and pre-teen cosmetics; new or 
like-new books, or new art supplies 
to any of our locations and drop them 
in SWC’s designated dropboxes in 
the foyers. SWC is also in the process 
of collecting wishlists from MMSD, 
and you can find out more about what 
they are seeking for the kids this year 
or donate cash at www.santaswith-
outchimneys.org. 

SWC raises awareness of pov-
erty in our communities and delivers 
personalized gifts directly to those 
children in need. In addition to mak-
ing donations at our stores, businesses 
may also participate. If you’re part 
of a local business that would also 
like to host an SWC drop-box, please 
contact swc@asolidarity.org. We 
appreciate your support! Drop boxes 
will be at the stores through Decem-
ber 15th.

COMMUNITY SHARES  
ORGANIZATIONS: CHIP 
AT THE REGISTER, GIVE AT 
HOME THROUGH TRIBUTE 
DONATIONS, VOLUNTEER-
ING, OR FUNDRAISING

There are around 60 local organi-
zations that are members of Commu-
nity Shares of Wisconsin, the bene-
factor of our year-round Community 
CHIP register campaign. Many of 
these organizations make giving as 
a tribute to someone else easy: just 
go to their website and provide the 
name of the person you are honoring 
with your gift. Some organizations 
also provide information about how 

you can host fundraisers and house 
parties to support their causes; or 
how to volunteer, if you decide that 
maybe the best gift you can give a 
loved one is the opportunity to go 
out and do something for the greater 
good together. For a list of Commu-
nity Shares members with links to all 
their websites, visit www.communi-
tyshares.com/member-nonprofits.

GIFTS WITH A  
LOCAL BENEFIT

Last year at this time, we provided 
gift ideas that benefit your local com-
munity. Here’s a review:

FairShare CSA Coalition: We 
carry both of their cookbooks — the 
classic From Asparagus to Zuc-
chini, full of tips to make the most of 
seasonal and local product; and their 
newer Farm-Fresh and Fast, a col-
lection of easy recipes using common 
seasonal produce. We also have some 
fabulous tea towels that support this 
local nonprofit dedicated to making 
Community Supported Agriculture 
more accessible to all through educa-
tion, outreach, community-building 
and resource sharing.

Friends of Pheasant Branch 
Conservancy Phenology Calendar 
(West only): Features local pho-
tography and writings and space for 
phenology observations, nature notes, 
and other nature facts and data. One 
hundred percent of the purchase price 
goes back to the Friends of Pheasant 
Branch Conservancy.

Porchlight Products: Made by 
Porchlight clients using many local 
ingredients, these products develop 
job skills, generate revenue for Porch-
light programs, and support local 
growers and suppliers. Consider pick-
ing up their rhubarb jam (East and 
North only), Curtido, Dilly Beans, 
Multi-Grain Pancake Mix, or Apple-
sauce (North and West only) for your 
loved ones to enjoy.

Yahara House Note Cards (East 
and West only): With art produced 
by members of their clubhouse who 
are living with mental illness, these 
cards support building relationships 
and job skills via a supportive com-
munity. One hundred of the purchase 
price goes back to the Yahara House.

SOCIALLY CONSCIOUS 
BRANDS

We’ve also published within 
the last two years a list of brands 
we carry that make commitments to 

benefiting others. When gift shop-
ping or planning a holiday gathering, 
consider one of the brands below and 
what your money might support.

Alaffia (bodycare products): 
“Alaffia’s success is not simply 
measured by profit. Our success is 
measured by empowerment. Empow-
erment Projects are Alaffia’s mission 
in action, funded by the sales of Alaf-
fia products. Alaffia invests in our 
communities because it is our moral 
responsibility and to ensure African 
resources empower African commu-
nities. The goal is to alleviate pov-
erty and encourage gender equality. 
Our Empowerment Projects include 
several Education-Based Projects, 
Maternal Health, FGM Eradication, 
Eyeglasses and Reforestation. All of 
Alaffia’s projects empower Togolese 
communities to provide their skills 
and knowledge to the rest of the 
world and rise out of poverty.” alaf-
fia.com. 

Alter Eco (chocolate, quinoa, 
rice): “Our mission is global trans-
formation through ethical relation-
ships with small-scale farmers, and 
an integral sustainability orientation 
at every point on the supply chain.” 
www.alterecofoods.com. 

Ben & Jerry’s (ice cream): “Ben 
& Jerry’s operates on a three-part 
mission that aims to create linked 
prosperity for everyone that’s con-
nected to our business: suppliers, 
employees, farmers, franchisees, cus-
tomers, and neighbors alike.” www.
benjerry.com. 

Co-op Sauce (hot sauce): “Co-op 
Sauce still donates half of its profits 
to Co-op Image [a free arts and entre-
preneurship organization for Chicago 
youth] and employs former program 
participants in the making and sale of 
the sauce.”coopsauce.com. 

Equal Exchange (coffee, choco-
late, tea, bananas, nuts): “Equal Ex-
change’s mission is to build long-term 
trade partnerships that are economi-
cally just and environmentally sound, 
to foster mutually beneficial relation-
ships between farmers and consumers 
and to demonstrate, through our suc-
cess, the contribution of worker co-
operatives and Fair Trade to a more 
equitable, democratic and sustainable 
world.” equalexchange.coop.   

Global Mamas (bodycare prod-
ucts): “The mission of Global Mamas 
is to create a life of prosperity for Af-
rican women and their families. We 
define prosperity as financial well-

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

Door Seal is a fast and 
easy way to save money.  
Measure, trim, peel and 

stick  
w/ specially developed  

3M™ adhesive.  

    Hardware Center 

Seal in the Warmth 

Also See Us for 
 3M Window Kits on Sale  

 

 DECEMBER 24TH: 
RETAILS CLOSE AT 6:00PM

 DECEMBER 25TH: 
ALL LOCATIONS CLOSED

 NEW YEAR’S EVE: 
CLOSING AT OUR  

CUSTOMARY 9:30PM

 NEW YEAR’S DAY: 
ALL LOCATIONS CLOSED
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Y
our Co-op 
has many 
items that 
would 

make wonderful 
gifts; here are some 
ideas that are under 
twenty dollars. 
Great for stocking 
stuffers, hosts or 
hostesses, teachers, 
neighbors—anyone 
on your holiday gift 
list! 

Please note—
not all items may 
be in stock at all 
stores. To ensure 

we have stock on hand prior to mak-
ing a special trip, please give us a 

being, good health, and happiness. 
We achieve prosperity by creating 
and selling handmade products of the 
highest quality.” www.globalmamas.
org. 

Good and Cheap (cookbook, 
East and West only): “Good and 
Cheap is a cookbook for people with 
very tight budgets, particularly those 
on SNAP/FoodShare benefits... You 
buy. We give. For every book you 
buy, we’ll donate a book to someone 
who needs it.” www.leannebrown.
com. 

GROW Bananas (bananas): 
“GROW aims to provide financial 
support and services to programs 
that help build better lifestyles and 
futures for farm workers and their 
families.”www.growbananas.org.  

Just Coffee (coffee): “Every 
time we buy something we support 
the system that was used to get it 
to us. We want to get you the best 
tasting cup of coffee imaginable and 
to transparently show you where it 
came from, who grew it, and how 
your choice affects them in a real 
way. Through a total commitment to 
complete quality– from the farmer to 
final cup—we continue to redefine 
how the coffee industry can work.” 
justcoffee.coop. 

Yumbutter (nut butters): “Ev-
ery time you buy one jar or pouch 
of Yumbutter, you help feed a child 
with malnutrition. We partner closely 
with a non-profit called Primeros 
Pasos in Xela, Guatemala to pro-
vide holistic care to malnourished 
children and their mothers. The care 
we are able provide through your 
purchase includes: pre-natal supple-
mentation, education on nutrition 
and sanitation, parasite de-worming 
medicine, and education for mothers 
regarding breastfeeding and healthy 
food choices.” yumbutter.com.  

HAVE A SAFE AND WARM 
HOLIDAY SEASON

However you spend the cold 
months making your friends, family 
and selves feel warm and special, 
we wish you the very best as we 
bring the calendar year to a close 
and welcome the New Year. Thank 
you for being the generous neighbors 
and community that you are, and for 
supporting your local businesses, 
community and Co-op. 

BAKING NEWS 

Festive Holiday Cookies

by Ansley 
Knoch, 
Purchasing 
Assistant

W
ith the 
over-
abun-
dance 

of treats this time 
of year, I often find 
myself looking to 
make something a 
little less indulgent. 
Even if you find that 
statement complete-
ly ridiculous, you 
will probably still 
enjoy these cookie 
recipes. They’re a 

little less sweet and use no white flour 
whatsoever. They are still delightful, 
delicious, and festive!

 Almond-Cardamom Thumbprints 
with Lingonberry Preserves
Adapted from Outside Oslo
1 c. fine almond flour
1 c. whole wheat flour 
1/2 tsp. ground cardamom
1/4 tsp. sea salt
1/2 c. salted butter, softened
1/2 c. sugar (I use coconut sugar)
1 large egg
1 tsp. vanilla
Approximately 1 c. lingonberry pre-

serves
Directions: Preheat oven to 

350ºF and line two baking sheets with 
parchment paper or silicone baking 
mat.

Combine flours, cardamom, and 
salt together in a medium bowl with 
a whisk.

In a separate bowl, beat the butter 
and sugar until light and fluffy, pref-
erably in a stand mixer. Add in the 
egg and vanilla and mix well. Lastly, 
add the dry mixture and stir only until 
incorporated.

Turn the dough out onto your 
work surface, kneading a few times 
until you can form it into a ball. Us-
ing a tablespoon, shape dough into 
balls and place them on baking sheets 
about an inch apart.

Using your thumb or a small 
spoon, make an indentation in the 
center of each ball (the thumbprint 
part of the cookie!) and bake for 

about 10 minutes until they start to 
firm up. Make the indentation again 
in each cookie, and put them back in 
the oven for seven more minutes or 
until they start turning golden.

Transfer the cookies to a cooling 
rack immediately. When the cookies 
are completely cooled, spoon a little 
of the lingonberry preserves into each 
indentation.

Makes about two dozen cookies.

Swedish Rye Cookies
Adapted from 101 Cookbooks
2 c. rye flour
1/2 tsp. sea salt
1/2 c. cream cheese, room tempera-

ture
1/2 c. salted butter, room temperature
1/2 c. sugar (again, I like to use coco-

nut sugar)
Directions: Line a couple bak-

ing sheets with parchment paper or 
silicone baking mat.

GIFT NEWS 

Great Gift Ideas $20 and 
Under

by Melissa 
Reiss,  
Purchasing 
Assistant

call. We’ll be glad to check stock 
quantities for you. 

UNDER $5

Faber Castell Colored EcoPencils
Great for kids and adults alike. 

Conquer that pile of coloring books 
with these vibrant colored pencils 
made from reforested wood. Set 
of twelve colors. Would be a great 
addition to a gift of one of those 
coloring books for adults that are so 
hot right now.

Kids’ play bakeware tools
A great addition to any play 

kitchen, the Co-op carries fun-sized 
bakeware tools such as spatulas, 
mini baking tins, and a rolling pin 
for children’s make-believe baking 

In a medium-sized bowl combine 
the flour and salt and set aside. 

In an electric mixer (or by hand if 
you’re feeling tough) beat the cream 
cheese until light and fluffy, add the 
butter and mix until the two are well 
combined. Beat in the sugar. Add the 
flour mixture to the butter mixture 
and stir only until incorporated and 
the dough is no longer dusty looking. 

Turn the dough out onto your 
work surface, kneading a few times 
until you can form it into a ball. Flat-
ten it, wrap it in plastic and put it in 
the fridge to chill.

Heat your oven to 350ºF, and ar-
range the racks in the top and bottom 
thirds. 

Roll the dough out to 1/4-inch 
thickness on a lightly floured work 
surface, and cut into shapes with 
the cookie cutter of your choice, (I 
love stars even though the tips are so 
easy to burn). Place the cookies on 
the baking sheets an inch apart, and 
sprinkle each with a bit of decora-
tive sugar if desired. Bake for six or 
seven minutes, just until cookies are 
fragrant, and getting a bit golden at 
the edges—avoid over-baking or they 
will come out on the dry side. 

Makes dozens of little cookies.

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 

 

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics
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needs. Pro tip: I use the mini-whisk 
in my own kitchen for whenever I’m 
scrambling up just an egg or two. 

Decomposition Books by  
Michael Roger

For the writer or student in your 
life, these notebooks are anything 
but ordinary. Eccentric, with highly 
detailed cover art, they are made in 
the US with 100% post-consumer- 
waste recycled paper and printed 
with soy ink. Available in classic 
composition-style, or spiral-bound in 
two sizes; full- and pocket-sized. 

UNDER $10

Fairshare CSA Coalition Kitchen 
Tea Towel 

One hundred percent cotton tea 
towel with beautiful vintage-style 
graphic of vegetables and flatware. 
Purchase of this towel supports the 
501c3 organization based here in 
Madison. Perfect for the person on 
your list who is a CSA member or is 
considering a CSA. 

WoodCutts Twig Earrings 
USA-made wooden jewelry that 

is handcrafted from sustainably har-
vested furniture-grade wood veneers 
with silver foil accents. Ear wires are 
surgical-steel-grade. These earrings 
are lightweight in your ears, so even 
though they “dangle,” they won’t put 
a strain on your earlobes. If you’ve 
ever worn dangle earrings, you know 
what I’m talking about. Large vari-
ety of designs ranging from elegant 
abstract designs, to celestial moons, 
to animals such as owls and giraffes. 

Dr. Bronner’s Best Sellers Gift Set
Includes 2 oz. pure-castile liquid 

Soaps, one each of the following 
scents: Lavender, Peppermint, and 
Unscented. Perfect for a stocking 
stuffer or for a hostess gift.

Badger Lip Balm Holiday Gift 
3-Pack

Super-moisturizing, organic 
lip balms! Packs of three different 
flavors!

Premium Fruit Jams from  
Wisconsin-Based Producers

Quince & Apple preserves for 
the out-of-the-ordinary and unex-
pected: delightful flavors such as 
Figs and Black Tea, Tart Cherry and 
White Tea, and Apple and Cranber-
ry. Made in Madison.

Slack’s Jams for high-quality, 
more classic fruit flavors such as: 
Raspberry, Strawberry, and an Or-
ange Marmalade. 

Gail Ambrosius Chocolatier 
5-Pack Caramels

An absolutely divine combina-
tion of sweet and salty. Melt-in-
your-mouth dark chocolate with a 
generous sprinkle of sea salt on top. 
Simply heaven for chocolate lovers, 
and made right here in Madison.

UNDER $20

Andes Gifts Adult Knit Gloves, 
Mittens, and Earwarmers

A seasonal Co-op favorite. Over 
2,000 indigenous women residing in 
Peru and Bolivia earning a fair wage 
for their work handcrafting Andes 
Gifts. Choose from many different 
styles and colors!

Orchard Street Apparel Kids’ 
Tees 

A husband-and-wife owned print 
shop in Milwaukee, Orchard Street 
Apparel was born in a basement in 
2008. Since then, it’s grown in size. 
Using eco-friendly, water-based inks 
and the softest shirts, their home-
town designs show off your Wiscon-
sin pride.

Beer Sampler Packs
For the beer enthusiast on your 

list! Choose from two great Wis-
consin breweries: Central Waters 
Brewing Company out of Amherst, 
or New Glarus Brewery. Available 
at West and North only.

       

Quality Pilates in Your Neighborhood

710 Harrison Street
pilatesonharrison.com

608.709.1775

what do your

CHIP GIFTS
ACCOMPLISH?

They help
Community Shares of Wisconsin
and its 66 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!

“We are the only place in Wisconsin 

where tenants and landlords can get 

free help with any and all of their 

rental housing problems,” said Anders 

with Tenant Resource Center. “And 

if we don’t know the answer, we will 

not give up until we’ve researched the 

best solution or referral. We’re proud 

to be known for that high level of 

service.”

In one year volunteers at Wheels for Winners refurbished and 

gave out 183 bikes to deserving kids—who in exchange for the 

bikes, donated over 2745 hours in community service work. 

To match bikes with recipients, Wheels worked with the city’s 

community centers, schools, neighborhood groups such as 

Centro Hispano, and Mendota Mental Health.

“Common Wealth had a huge effect 

on my life and development into 

adulthood. I wouldn’t be who I am 

today without that guidance. Now 

I want to give back,” said Mario, 

about Common Wealth’s Youth-

Business Mentoring Program.

 DECEMBER 24TH: 
RETAILS CLOSE AT 6:00PM

 DECEMBER 25TH: 
ALL LOCATIONS CLOSED

 NEW YEAR’S EVE: 
CLOSING AT OUR  

CUSTOMARY 9:30PM

 NEW YEAR’S DAY: 
ALL LOCATIONS CLOSED
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PRODUCE  NEWS 

Bautista Family Organic 
Date Ranch

by Megan 
Minnick, 
Director of 
Purchasing

T
he many 
meaning-
ful, direct 
relation-

ships we get to have 
with the people 
who grow our food 
is one of the best 
things about work-
ing at the Co-op. 
The vast majority of 
these direct relation-
ships are with local 
farmers. However, 
sometimes op-
portunities present 
themselves to reach 
out of our local 

bubble and make a connection with a 
farm that’s not anywhere nearby. The 
Bautista Family Organic Date Ranch 
is one of those. 

The story begins several years 
ago, when Jackie, the former Assis-
tant Produce Manager at Willy East, 
told me and a few other Produce staff 
of a California ranch that she knew 
of that grows the most amazing, 
fresh dates. She described to us in 
mouthwatering detail the six different 
varieties of dates that this farm grows. 
It was impossible to not become 
intrigued. You just can’t get dates 
like this in the Midwest, and I for one 
had no idea there was a whole world 
of date varieties outside the Medjool 
variety that’s most commonly sold in 
grocery stores.

It seemed like a long shot, but 
we contacted the farm to inquire 
if they would be willing to ship us 
fresh dates at wholesale rates, and to 
our delight they said yes! Our orders 
started small in the fall of 2014, but 
customer demand quickly grew our 
business, and we are now excited to 
be embarking on our third season of 
offering Bautista family farm dates to 
Willy Street Co-op customers.

SO WHAT’S THE DEAL WITH 
BAUTISTA DATES? WHY 
ARE THEY WORTH ALL THE 
TROUBLE?

First off, they are simply deli-
cious. Most dates you see in stores 
(including the dates we sell in our 
bulk department) are dried, and are 
months, if not years, old. The dates 
from the Bautista family are freshly 
picked. Like any other fresh fruit 
they are only available in season, 
which runs from September through 
early winter. Fresh dates have a soft, 
gooey texture and complex sweet 
flavor that is completely unlike the 
dried version. What’s more, with so 
many varieties available, the Bautista 
dates give us upper Midwest folks the 
unusual chance to sample the wide 
array of texture, flavor and sweetness 
that different date varieties have to 
offer. You can find a few varieties 
sold separately in each of our Produce 
departments, and if you want to try 
all six, we also offer a 3-lb. sampler 
pack. It makes a great gift!

THE BAUTISTA FAMILY
Secondly, the Bautista family is 

awesome! This date ranch is located 
in the desert of Southern California, 
near the Salton Sea. Unlike so many 
other California crops that have to 
be irrigated regularly and are becom-
ing increasingly unsustainable in a 
time of drought, date palms are well 
adapted to the desert and thrive in the 
hot, dry climate. The ranch is owned 
and operated by the Bautista family: 
Enrique, Graciela, their five adult 
children and their families are all 
involved in growing, harvesting and 
marketing the dates. With generations 
of experience tending these palms, the 
Bautistas have finely tuned the craft 
of date growing, and it shows! 

HERE ARE SOME HOT  
TIPS FOR USING YOUR 
DATES, DIRECT FROM THE 
BAUTISTA FAMILY!

Craving a silky-smooth date 
sauce, smoothie, or shake? Soak your 
dates in water (or coconut water!) 
before blending. With or without 
soaking, add a few dates to naturally 
sweeten your treat!

Chop your dates and stir into 
ice cream, apple pie, banana bread, 
shakes and smoothies, cookies, or 
even savory dishes like salads or 
Moroccan tagine for delicious chewy 
bites of sweet flavor. 

Create your own date bars by 
combining dates with your favorite 
bar ingredients (nuts, oats, vanilla, 
spices, carob/cocoa, citrus zest, dried 
apricots or apples, raisins...) in a food 
processor. Shape into bars or balls, 
just grab a spoon and dig in, or scoop 

over apples for a cobbler topping!
Make it fast and easy to enjoy 

dates anytime by prepping them be-
fore freezing. When you receive your 
dates, reserve some to enjoy fresh out 
of the refrigerator. Prep the rest by 
removing the seed and calyx, chop-
ping or pulling into halves or pieces if 
desirable. Transfer into freezer bags 
or any airtight container and store in 
your freezer. Grab your freezer stash 
anytime to quickly add to snacks and 
recipes.



deals

DR. BRONNER’S 

castile bar soap 
All Kinds on Sale!

$3.00/tx

5 oz • was $4.49/tx

NOURISH ORGANIC 

cream to oil 
skin treatments
All Kinds on Sale!  

$14.99/tx
 

2 oz • was $23.99/tx

ALACER 

emergen-c 
1000 mg: Raspberry, Tangerine,  

Super Orange   

$9.99/tx

30 pc • was $11.99/tx

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

december

Health & Wellness

Health & Wellness

co-op deals: Nov 30–Dec 13

co-op deals: Dec 14–Jan 3

Our weekly Owner Rewards specials are listed in an in-store flyer, on our website, or are 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.

SOOTHING TOUCH 

bath salts
All Kinds on Sale!    

$8.99/tx

32 oz • was 11.99/tx

DR. FORMULATED 

organic kids 
probiotic 

 $17.99/tx

30 pc • was $20.99/tx

MEGAFOOD 

blood builder   

 $21.99/tx

60 tab • was $30.99/tx

COUNTRY LIFE 

cal-snack  
chewable 
calcium  

$10.99/tx

60 chews • was $16.49/tx

NATURAL VITALITY 

calm drink 
All Kinds on Sale!

 $14.99/tx

8 oz • was $20.99/tx

ALAFFIA 

coconut reishi 
deodorant      

 $4.99/tx

2.65 oz • was $5.99/tx

HERB PHARM 

maca capsules  

$10.99/tx

60 cap • was $13.99/tx

BULLDOG 

original shave gel

$6.99/tx

5.9 oz • was $9.29/tx

AURA CACIA 

sweet orange 
essential oil   

$2.99/tx
 

.5 oz • was $3.99/tx

HERBAN COWBOY 

deodorants   
All Kinds on Sale!

$4.99/tx

2.8 oz • was $8.29/tx

CANNAVEST 

plusCBD oil spray 
100mg; All Kinds on Sale!  

$14.99/tx

1 oz • was $18.99/tx

NORDIC NATURALS 

ultimate omega 

$39.99/tx

120 sg • was $49.99/tx

DR. HAUSCHKA 

quince day cream 

$31.99/tx
 

1 oz • was $44.99/tx

ALBA BOTANICA 

body lotion    
Original, Unscented   

$10.99/tx
 

32 oz • was $17.49/tx

OREGON’S WILD 
HARVEST 

organic turmeric   

$19.99/tx

60 cap • was $29.99/tx



deals

IMAGINE

organic broth  
All Kinds on Sale!

$2.99
32 oz • was $3.99

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 .

ALTER ECO 

organic fair trade 
chocolate bars 
All Kinds on Sale!

$2.50/tx

2.8 oz • was $3.79/tx

DREW’S

dressings 
All Kinds on Sale!   

$2.49
12 oz • was $3.29

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  N ove m b e r  3 0 – D e c e m b e r  1 3

co-op deals:  November 30–December 13

ANNIE’S 
HOMEGROWN

grahams 
Cinnamon, Honey

$3.69
14.4 oz • was $4.99

MUIR GLEN

organic  
pasta sauce
All Kinds on Sale! 

$2.79
25.5 oz • was $3.99

HEAVENLY  
ORGANICS

organic honey 

$5.99
12 oz • was $7.79

THREE TWINS

ice cream 
All Kinds on Sale!  

$3.99
16 oz • was $5.29

MAPLE VALLEY

maple sugar   

$6.49
5 oz • was $7.29

GOLDEN TEMPLE 
BAKERY

bulk granola 
All Kinds on Sale!   

$2.69/lb 

Rndm wt • was $3.79/lb

GHIRARDELLI

chocolate chips

$3.79
10-12 oz • was $5.29

KEVITA

probiotic drink  
All Kinds on Sale! 

$2.50/tx

15.2 oz • was $2.79/tx

FIELD DAY

organic  
canola oil  

$3.49
32 oz • was $3.99

GREEN FOREST 

12-pack 
bathroom 
tissue  

$6.69/tx

12 pk • was $10.99/tx

JOVIAL

brown rice 
pasta  
All Kinds on Sale!

$2.69
12 oz • was $4.29

bulk organic  
split red lentils  

$1.99/lb

Rndm wt • was $2.29/lb

TRUJOY

organic  
candy canes  

$2.79/tx

5 oz • was $3.99/tx

NATURE’S PATH

organic waffles 
All Kinds on Sale!

$2.00
7.4-7.5 oz • was $3.49

ORGANIC VALLEY

grass-fed 
organic yogurt 
Plain, Vanilla 

$3.99
24 oz • was $4.79



deals

GARDEN OF EATIN’

tortilla chips  

$3.50
16 oz • was $5.29

bulk organic 
black orca 
beans  

$2.69/lb

Rndm wt • was $2.99/lb

BLUE SKY

soda 6-packs
All Kinds (except Organic and Sugar-Free)

on Sale!

$3.00
6 pk • was $3.49

SPECTRUM

organic  
extra virgin  
olive oil 

$9.99
25.4 oz • was $16.49

CROFTER’S

organic  
premium 
spreads  
All Kinds on Sale!

$2.69
10 oz • was $3.99

ORGANIC VALLEY

organic flavored 
half & half 
French Vanilla, Hazelnut

$2.79
16 oz • was $2.99

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  D e c e m b e r  1 4 – J a n u a r y  3
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 .

co-op deals:  December 14–January 3

PACIFIC NATURAL 
FOODS

organic broth 
All Kinds (except bone broth) on Sale!

$2.99
32 oz • was $4.49

CASCADIAN FARM

organic frozen 
vegetables
All Kinds on Sale!   

$2.00
16 oz • was $2.79

BLUE DIAMOND

almond breeze
All Kinds on Sale!  

2 for $4
32 oz • was 2 for $5.58

UNCLE MATT’S 
ORGANIC

organic  
orange juice 
All Kinds on Sale!

$5.99
59 oz • was $7.29

EARTH FRIENDLY

ecos dishmate
All Kinds on Sale!

$2.39/tx

25 oz • was $3.49/tx

ALDEN’S ORGANIC

organic  
ice cream 
All Kinds on Sale! 

$5.99
48 oz • was $8.49

FIORDIFRUTTA

organic wild 
lingonberry spread

$3.99
8.82 oz • was $5.29

SANTA CRUZ 
ORGANIC

organic juice
Concord Grape, Orange Mango 

$3.00
32 oz • was $4.79

MUIR GLEN

organic  
tomatoes 

$2.00
28 oz • was $2.79-3.99

EQUAL EXCHANGE

organic &  
fair trade  
chocolate bars
All Kinds on Sale!   

$2.50
2.8 oz • was $3.29

NEWMAN’S OWN 
ORGANICS

organic creme 
cookies 
All Kinds on Sale!  

$2.29
8 oz • was $3.29

STONYFIELD FARM

organic  
low fat yogurt
All Kinds on Sale! 

$3.39
32 oz • was $4.49
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The deadline for applications 
is February 28, 2017

     Community Reinvestment Fund 
(CRF) Grants Available

Since 1992, the Willy Street Co-op has contributed 

$342,000 to local nonprofits and cooperatives to support 

developmental and educational projects for our community. 

Grants from the Community Reinvestment Fund may 

be awarded to projects supporting food justice or access, 

cooperative development, sustainable agriculture, health 

and well-being, and/or social change. Grant applications 

and further details can be downloaded from 

www.willystreet.coop/charitable-giving. 

 
Vegan & Gluten-free options available.

Check out our menu at Customer Service or go to 

willystreet.coop/catering

Wednesday

Wellness

10% off all Wellness and Bodycare items for 

Owners the first Wednesdayof every month.

THIS MONTH’S  
WELLNESS WEDNESDAY 
IS DECEMBER 7TH
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NEWNEW

YUMBUTTER—“BE PRESENT” LIMITED EDITION NUT 
BUTTER 

This outstanding 100% organic cashew butter with maca and baobob 
is a Willy Street Co-op exclusive! Ground fresh with cinnamon and car-
damom, it’s a great flavor profile for the winter season. Great for gifting, 
including in recipes, or eating straight from the jar. Yumbutter invites you 
to take some time for reflection during busy times to Be Present. Available 
at all three stores for a limited time only!

EQUAL EXCHANGE FULL LEAF TEA 
This new offering from Equal Exchange gives you the experience of a 

loose leaf tea in a convenient bag. The pyramid-shaped mesh bag allows 
the premium tea leaves to unfurl and expand for the perfect steep. Organic 

green tea available at West and North, organic black tea 
available at East and North.

NEW GORILLY GOODS MIXES 
Nutrient-dense mixes, locally made by Gorilly Goods! 

Like their three original flavors, these new mixes are Certi-
fied Organic, gluten-free, raw, and vegan: Curry Cashew—
spicy curry and cayenne with a balanced sweetness of 
coconut nectar and raisins. Trail Nut Goji & Cacao Nib—a 
nutty trail mix with a hint of tropics from pineapple and goji 
berries. Baja Pumpkin Seed Hemp & Cilantro—this is a 
nut-free mix featuring soaked and sprouted pumpkin seeds, 

hemp seeds; and flavored with cilantro, lime juice, and 
nutritional yeast. Available at West and North.

MEDELA PUMP & SAVE BREAST MILK 
STORAGE BAGS 

Save time by pumping directly into this bag! 
Comes with an easy to use adaptor. No leak, stand-
up bottom, with an easy-to-close zipper. Available at 
North! 
 
WISCONSIN CANDLE COMPANY 

Locally made soy candles that have iconic 
Wisconsin scents such as Brandy Old Fashioned! 
Available at East, West and North. 

EVOLUTION SALT LAMPS 
More styles! This family-owned company owns 

Himalayan crystal salt mines. They utilize Fair 
Trade practices and socially and environmentally 
responsible manufacturing.These beautiful lamps 
make a great gift. Available at East, West and 
North.

ad copy for dec newsletter please.

Dog Is Love.  <3 

   tees in adult & kid sizes 

      Wild Child    
wildchildclothes.com 

(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 33  years.  

DANCE/MOVEMENT THERAPY

HEALTH & WELLNESS EDUCATION

Furthering SELF-ESPRESSION, HEALING, and 

PERSONAL GROWTH

Working with PHYSICAL, NEUROLOGICAL, 

EMOTIONAL and SOCIAL issues
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A
long with 
the sound 
of jingle 
bells and 

carol singers, is the 
sound of your dry 
legs scraping the 
inside of your pants. 
Luckily, there is an 
easy way to remedy 
that—oils!

Winter weather, 
artificial heat, and 
bathing strip your 
skin of its own natu-
ral oils which keep 
your largest organ 

supple and healthy. A lot of folks turn 
to lotions during this time of year, but 
I am here to make an argument for 
oils. 

Lotions are generally made up of 
oils along with other ingredients to 
keep the oil from separating. Some-
times these are ingredients you would 
rather not put on your skin (remember, 
everything that goes on your skin goes 
in your body), and sometimes these 
are ingredients like alcohol that require 
you to use much more lotion than you 
would need if you just used oil. 

With oils it’s clean and straight—
no ingredients to read or decipher, no 
potential allergens (aside from the oil 
itself), and oils put YOU in control. 

Oils may seem expensive, and they 
absolutely can be—however, you need 
very little and the price ranges from 
“This is so cheap I’m gonna bob for 
apples in it” to “I’m gonna put this in 
a dropper bottle and put it next to my 
saffron and diamonds.”

But it’s so slippery! Absolutely! 
It’s pure fat! If you are concerned with 
potentially dropping it, I would sug-
gest keeping it in a plastic container, 
and one with an opening that isn’t a 
gaping hole. Or, you can also choose 
to use oils that are solid at room tem-
perature. 

I’m already so oily. I’m not going 
to add more oil to this equation. It 
may be just what Dr. Skin ordered. 
Our bodies often begin overproducing 
oil when they need it. If its thirst was 
quenched, it should slow down pro-
duction. Many of you may have seen 
the benefits of using oil on your face 
- it’s the same concept. Once I started 
using oil to wash and moisturize my 
face, my acne reduced to a dull roar. 
Same with the rest of your body.

Ready to slip into the world of 
body oils? Here are a few hot tips:
• No matter what oil you choose, use 

a very small amount to start—we’re 
talking a drop or two. Rub that in, 
see how it feels.

• Oils also vary in their natural scent; 
however, most will be very light and 
will work well as a base with essen-

CHEESE NEWS BODYCARE NEWS 

Giving the Gift of Cheese Homemade Body Oil

by Jeremy 
Johnson, 
Category 
Manager–
Meat & Deli

by Angela 
Pohlman, 
Category 
Manager–
Wellness

T
he holidays 
are here, 
and with 
them come 

holiday parties. 
Whether you are 
hosting the party 
or attending one, 
deciding what to 
bring or serve is 
always a challenge. 
This year give the 
gift of cheese. With 
just a little bit of 
effort you can put 
together a cheese 
plate that will eas-

ily impress your friends and family.

WHERE TO START?
The first step is to find the 

base that you will use to present 
the cheese. I like to use a wooden 
cutting board. They are functional 
and make for good presentation, but 
a platter or plate will work nicely. 
Whichever you decide you use, I 
recommend using something a little 
bigger than you think you will need. 
This will give you space to garnish 
and add serving utensils.

THE CHEESE
This is the part that takes a bit 

of planning and thoughtfulness. 
This is also the part, with all of the 
different choices, that can be a bit 
overwhelming. Don’t worry; we are 
here to help!  

When choosing the cheese, the 
key theme to remember is variety. 
The strategy that was taught to me 
is to pick cheese from five different 
flavor profiles:  

Something earthy
Pleasant Ridge Reserve—This 

is the only cheese to have won Best 
of Show three times, and the only 
cheese to have ever won both of the 
major national cheese competitions. 

Something sweet
Ski Queen Gjetost—A uniquely 

Norwegian cheese, has a slightly 
sour flavor that tastes like sweet 
caramel with a smooth texture.

Something buttery
Saxon Big Ed’s Gouda—It’s 

creamy, smooth texture and rich 
milk flavors make it a great addi-
tion.

Something sharp
Hook’s 15-year Cheddar—This 

seasonal cheese has rich complex 
flavors that can only develop with 
time.

Something unexpected
Uplands Cheese Rush Creek 

Reserve—A seasonal cheese not to 
be missed. Soft, spreadable paste 
that carries notes of mustard and 
beef broth.

 This allows you to not only 
vary the flavors, but you also have 
the freedom to change the textures, 
colors, the type of milk used to 
create the cheese, and will work on 
almost any budget, all of which are 
important to creating plate that will 
be enjoyed by all.   

FINISHING TOUCHES
To finish off the platter, there 

are any number of options that pair 
well with the cheese. Produce offers 
delicious apples, pears and grapes. 
We also offer many delicious dried 
fruits and nuts, like figs or dates, 
almonds or pecans. Stop by Meat 
and Deli and pick out a nice artisan 
salami or prosciutto, and pick from 
a variety of olives from the olive 
bar. What platter would be complete 
without crackers, jam or even hon-
ey? The possibilities are endless! If 
you need help finding any of these 
products, or perhaps a bit of advice, 
please ask our amazing staff.

The next time a holiday party 
comes around, you can take com-
fort in knowing you’ll be ready to 
impress all your friends with your 
sophistication and artistry, with a 
tiny little of help from the Co-op!

   
        
      

tial oils. 
• Use oils on your body right after a 

shower or bath. 
• Exfoliate—this is especially true if 

you are really dry and can’t get regu-
lar lotion to soak in. Help your skin 
remove dead cells. Below I have a 
recipe. 

• To extend the life of your oils, store 
them in a tightly sealed container in 
the refrigerator. 

• Choosing just a straight oil is a great 
way to start—a lot of folks will 
choose jojoba, shea (which is solid 
at room temperature), or almond oil. 
Willy North has Inesscents bulk or-
ganic oils—which is a great way to 
try a little of some fun oils without 
committing to a large container. 

• You can also find a recipe to com-
bine ingredients to make your own 
bodycare products! Here are some 
ideas to get you started:

QUICK SCRUB
1 part oil—your choice. Single oil or 

combo.
2 parts sugar or brown sugar

Directions: Combine. Gently 
scrub. Feel free to add essential oils. 
Great way to exfoliate! I used this 
scrub weekly on my pregnant belly to 
help with itchy skin. 

EASY LAVENDER  
BODY BALM
From Aura Cacia
1/4 c. cocoa butter
3 Tbs. sweet almond skin care oil
50 drops lavender essential oil
1 tsp. vegetable glycerin

Directions: In a saucepan over low 
heat, melt cocoa butter. Remove from 
heat and stir in sweet almond oil, veg-
etable glycerin and lavender essential 
oil. Transfer mixture to a mixing bowl 
set in an ice water bath. Whip mixture 
as it sets up into a cream.

Remove cream from ice water bath 
and scoop into a jar or tin. 

LEMON HAND CREAM
From Aura Cacia
1 c. sweet almond skin care oil
1 tsp. lavender essential oil
1 tsp. lemon essential oil
3/4 oz. beeswax
1/4 tsp. sodium borate (Borax)
1 c. water

Directions: In a double boiler, 
combine beeswax and sweet almond 
oil. Heat just until melted. 

Dissolve sodium borate (Borax) in 
water. Add water mixture to blender, 
turn on and stream in the wax and oil 
mixture. Continue blending until the 
cream begins to thicken and takes on 
a hazy appearance. Add essential oils 
and resume blending until cream is 
thick. Transfer to container. Store in 
refrigerator.

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
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S
eptember 1974, November 
2010, August 2016: What 
do these three dates have 
in common? They are the 

birthdays of Willy East, Willy West, 
and Willy North: these are the three 
times Willy Street Co-op has opened 
a new retail site. It’s so exciting to be 
where we are today, with three stores 
serving the greater Madison area.

The opening of Willy North 
happened on a particularly short 
timeline, as part of an effort to limit 
the food desert status of the com-
munity that was previously served 
by Pierce’s NorthSide Market in the 
same location. I pitched the idea for 
this article probably for the same 
reason you’re reading it: I was curi-
ous about the process of opening a 
new store, and wanted to learn. As a 
Co-op employee who hasn’t been di-
rectly involved myself in the process 
of opening a new site, it seemed like 
high time to find out more about the 
magic behind the scenes—and share 
it with you!

PROJECT TIMELINE
First conversations about Willy 

North started in October 2015. In 
April 2016, the Board of Directors 
voted to approve the soon-to-be-
vacated site of Pierce’s NorthSide 
Market as the third retail site for 
Willy Street Co-op. The soft opening 
was August 15, 2016, and the official 
grand opening was the weekend of 
September 23, 2016. Many people 
put in huge numbers of hours and 
enormous effort over that timespan. 
For this article, I was only able to in-
terview a handful of the many people 
who worked behind the scenes and 
on the frontlines to make this hap-
pen; so many more people deserve 
credit as well. One thing that almost 
everyone I spoke with told me is 
that the tight timelines—the absolute 
necessity to meet deadlines—made 
it easier to make decisions. And they 
did, and their decisions led to where 
we are today! Those who weren’t 
involved directly with decision-mak-
ing, but were involved with doing 
the work on the ground of training, 
producing, and so much more, also 
worked impressively with tight time-
lines and changing conditions. 

OUTREACH
Outreach into the northside 

community was a huge part of 
preparations for Willy North open-
ing. In January, Co-op staff asked 
northside residents and Owners 
what they thought about the idea of 

Willy Street Co-op taking over the 
Pierce’s location. We talked about 
it in the newsletter, on social media, 
at the Northside Planning Council, 
and at neighborhood association 
meetings. We asked for questions 
and concerns. Overall, the response 
was extremely supportive, along 
with questions about affordability 
and product mix, which we took into 
consideration then, and continue to.

The Co-op also had a stand at 
the Northside Farmers’ Market most 
of summer 2016, where we offered 
shelf-stable foods and a few basic 
refrigerated products, and could an-
swer questions as well as sign people 
up to become Owners. 

We collected grocery receipts 
that we solicited from Owners and 
other community members to help 
us learn what people were actually 
buying from various stores, at what 
prices. We incorporated that infor-
mation directly into our purchasing 
strategy, to inform what products we 
would carry at what prices. Product 
selection and pricing is an ongoing 
process, but this allowed us to get a 
good start on assessing and setting 
fair prices.

One piece of feedback that we 
got through early outreach efforts 
was about the Women, Infants and 
Children (WIC) program that pro-
vides benefits for nutritionally at-risk 
women, infants and children. This 
led to the decision to offer WIC-
approved products at Willy North.

Another common question we 
were asked was about giving gift 
memberships. Gift memberships 
have always been (and continue to 
be) available as a direct person-to-
person gift: anyone may purchase a 
membership for another specific per-
son. However, many of the inquiries 
prior to Willy North opening were 
about whether it was possible to do-
nate to a general fund for gift mem-
berships. Although Willy Street Co-
op supports this idea, we are not in 
a position to determine who should 
be eligible to receive gift member-
ships. Our solution to this was to 
set up a fund through the Northside 
Planning Council. You can donate to 
the Northside Planning Council (call 
608-230-1221), and they will deter-
mine who has financial need, and 
help people become Co-op Owners. 

OWNER BONDS
One of several sources of fi-

nancing for Willy North was the 
financial contribution of the Owners 
who purchased bonds this year. This 

provided $1.5 million in funding 
for the opening of North. You can 
hear General Manager Anya Firszt 
talk about the bond system online at 
https://youtu.be/Qk7OUSleZ-s, also 
accessible by searching YouTube.
com for the Willy Street Co-op chan-
nel and browsing its video collection. 
The Owner Bond Drive for Willy 
North was the fourth one the Co-op 
has held over the years.

HIRING & PERSONNEL
Jenny Skowronek was promoted 

from her position at Willy West to 
the Willy North Store Manager posi-
tion before anyone knew for sure if 
there would even be a store. Based 
on the timelines the project team 
was looking at, it was necessary to 
hit the ground running—and hire for 
the position on the assumption that it 
would exist. Happily, it did. (Don’t 
worry, Jenny would have still had a 
job either way.)

Kerrie Lentz, Director of Hu-
man Resources, told me about the 
effort that the HR department made 
to recruit and retain current Pierce’s 
employees to work at the site when 
it became Willy Street Co-op. Two 
members of the HR department went 
directly to Pierce’s to meet with 
anyone who was interested in apply-
ing, and brought laptops on which 
they could fill out an application on 
the spot, if they wished. Ultimately, 
every Pierce’s employee who was 
interested in working at Willy North 
was hired on to do so, and the former 
Pierce’s employees were trained 
at Willy West prior to Willy North 
opening.

Of 62 jobs that were created with 
the opening of Willy North, either 
current Pierce’s employees or current 
Willy Street Co-op employees com-
ing from other sites filled 36. The 
remainder, 26, were filled by exter-
nal hires.

After the managers for each 
department were hired, they worked 
with HR to start the sped-up ap-
plication process for Store Clerks. 
Typically, for non-managerial 
positions, applicants go through a 
two-part interview process: first, an 
interview with someone from the 
HR department, and if they continue 
beyond that, an interview with their 
prospective departmental manager. 
For Willy North, due to the tighter 
timeline, these two interviews were 
combined into a single interview 
with both an HR staff member and 
the department head.

Now that there are three retail 

sites in addition to the Production 
Kitchen and Central Office, Kerrie 
says, “I don’t foresee us ever having 
big expanses of time when we’re not 
hiring.” She encourages people to 
apply at jobs.willystreet.coop; if you 
need help applying, you can get as-
sistance and apply at any of the three 
retail stores.

SPACE CHALLENGES &  
OPPORTUNITIES

“Space?” you might say. “Willy 
North is huge! What were the space 
considerations?” What might look 
like spreading out from other van-
tage points had the potential to be 
more like squeezing in for one site: 
the Production Kitchen. The staff 
who had been producing hot bar, 
cold case, bakery, and grab-and-go 
dishes for two sites would now need 
to be producing for three sites—with 
the same amount of working space 
and storage space. I talked to Pat-
rick Schroeder, Production Kitchen 
Category Manager, about the brain-
storming that went into figuring out 
a new arrangement for storage and 
workspace. 

If you didn’t already know, all 
those little bags of pre-packed bulk 
items that you can buy in the bulk 
aisle—such as dried fruits and nuts 
—were previously packed at the 
Production Kitchen and then shipped 
to each retail store. The expansion 
to Willy North offered a new op-
portunity: Patrick did an analysis 
comparing refrigerated backstock 
space at all retail sites compared to 
sales volume, and found that North’s 
refrigerated space was 40% greater 
than East or West’s, with a projected 
sales volume for the store that would 
support the extra space being used 
for Willy Pack backstock. With this 
knowledge, the Willy Pack operation 
was moved out of the Production 
Kitchen and into Willy North, where 
the Packers work out of the Deli 
space. This freed up a large amount 
of space at the Production Kitchen, 
particularly storage space in the 
walk-in cooler.

As for handling the space at 
Willy North: Mike Burns, Mer-
chandiser, created a very thoughtful 
merchandising plan. As he describes, 
“While designing and merchandis-
ing the [Willy] North store, I spent a 
great deal of time working to make 
the store approachable and comfort-
able to everyone from every walk of 
life. [Willy] North has almost every-
thing you would find at our East and 
West stores as well as a rather large 

by Lucy Hodgman, Newsletter Writer
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addition of what the grocery industry 
calls conventional products. My goal 
was to make a grocery store that is 
not shaming or segmented and pro-
vides both high quality organic and 
local food as well as more affordable 
options.  Most typical grocery stores 
have an organic section in the corner 
or at the end of one aisle, and as a 
traditionally natural grocery co-op, 
I did not want to create a ‘conven-
tional corner’ or ‘conventional aisle.’ 
Instead, the idea is that all products 
are integrated.”

EQUIPMENT 
Willy North offered some unique 

opportunities and challenges due to 
having been a grocery store previ-
ously. Willy West required starting 
from scratch, as the location had 
been a Walgreens store. With Willy 
North, there were some obvious 
advantages of starting from a former 
grocery store, such as having some 
ready-to-use equipment. However, 
some of the equipment at Pierce’s 
didn’t suit the plans for Willy North. 
There were two 74-foot frozen bun-
kers that exceeded the Co-op’s needs 
for freezer merchandising space, 
of which there was already plenty. 
These got removed, which made 
space available for offices and pallet 
deals. 

Purchasing full truckloads of 
items saves the Co-op money, allow-
ing us to offer lower prices on those 
items for shoppers. With pallets out 
on the large retail floor, these items 
can be displayed where they’re 
stored. What’s more, Willy North 
will have the ability to ship products 
purchased in pallets to Willy East 

and Willy West so that shoppers can 
get those same deals at all sites.

Caitlyn Tompkins, Brand Coor-
dinator, was happy to tell me about 
a particular community connection 
with Willy North equipment: the big 
community table in the Commons 
was made by the same carpenter 
who made the wood signs for both 
Willy North and the Willy East re-
model—Andrew Black of Black Fine 
Woodworking, based in Columbus, 
Wisconsin. 

PRODUCT MIX & VALUES
Willy Street Co-op has 34,000 

active Owners, and in any given 
year, 450+ food producers. That 
necessarily requires a balance of 
various values amongst all of those 
Owners and producers. Willy North 
Project Manager James Phetteplace 
(also Director of IT) comments, 
“Willy North is an attempt to change 
that balance, in favor of meeting the 
needs of the neighborhood and set-
ting aside our judgment about what is 
acceptable, what is not acceptable, to 
put on the shelf as product.” James, 
himself a north sider, comments, “I 
can personally do all my shopping 
now at one place, and I don’t have 
to go to two separate grocery stores 
to get everything, all my food needs 
met, and I’m also not shamed for my 
family’s choice of what we’re going 
to eat.”

Willy North started out by 
stocking only 90% of the shelves 
for opening day. Brendon Smith, 
Director of Communications, told 
me that Seward Community Co-op 
in Minneapolis, MN, recommended 
this strategy for opening a new store, 

because it leaves room for requested 
products to be added without remov-
ing anything else. 

WHAT’S IT LIKE ON THE 
RETAIL FLOOR?

Store Clerk Anna Wolford trans-
ferred to Willy North from Willy 
East, where she had been working 
since 2014. When I asked her what 
interested her about moving to North, 
she said, “My personal beliefs lean...
toward providing accessible goods 
[to] those who simply cannot afford 
the options that a natural foods co-op 
or store generally offer...I’m also 
concerned [about] all of the gentri-
fication around Madison and hope 
to be a part of making sure we don’t 
drive people out of the neighbor-
hood.” Of the work itself, she says, 
“My day-to-day is almost never dull. 
Almost every day, there are a bunch 
of new products that weren’t on the 
shelf the day before, or a new way of 
carrying out a task. I really loved the 
influx of outside applicants because 
there are so many different ways of 
doing things that the Co-op gener-
ally doesn’t do, and seeing new ideas 
going into practice is something I get 
giddy over. It’s pretty fun.”

As Anya Firszt reports, sales to 
date have been very strong at North. 
Sometimes new stores don’t come up 
with the sales they needed to support 
the project right away, but they have 
been at North. This is great news 
for the leap of faith and all the hard 
work that staff, Board members, and 
community members took in getting 
the store open as efficiently as they 
did. Of course, we thank our Owners 
and customers for the strong sales—

your role in shopping your stores is 
the bottom line, and what we’re all 
here for!

FEEDBACK
A refrain I heard from many 

people I interviewed was about en-
couraging feedback from the com-
munity. Willy North is still new, 
and we’ve gotten plenty of positive 
feedback, but that doesn’t mean 
we’re done. We know that there 
is room for improvement, and we 
want Owners and shoppers to know 
that this is a work in progress! As 
Anna Wolford told me, “I encour-
age anyone and everyone who feels 
strongly about our selection and 
pricing to keep giving us feedback. 
Never stop. We try to make sure 
your concerns are heard and the 
more people want something, the 
better chance we will find a solu-
tion as fast as we can.” According 
to Kirsten Moore, Director of Co-
op Services, “It used to say right on 
the customer comment card, ‘We 
don’t respond to product requests 
unless they’re fulfilled.’ We de-
cided to change that, and make sure 
that people knew at least, hey, we 
got your message, it’s now in our 
database, and we’re looking at it; 
we’ll let you know if it comes in.” 
Jenny Skowronek explains, “We 
want to make North what North 
shoppers need and want.”

Megan Minnick, Purchasing Di-
rector, offered some insights about 
Willy North carrying foods on the 
approved list for the WIC program. 
She explains that the WIC product 
selection was a learning curve for a 
Purchasing team that’s accustomed 

ARBORICULTURE BY
Po Waterdu
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Red Caboose  

Child Care Center  

Is Enrolling for Fall 2016! 

 

 

 

 

 

 

 

 

 

 

 

Red Caboose: 

Is Committed to Serving All 

Children 

Has Full and Part Time Availability 

Has a Sliding Fees Scale 

Has a Healthy Meal Plan 

Has Active Parent Involvement 

Is City Accredited & State Licensed 

 

For more information call Barb at  

256-1566 or email her at 

ppd@redcaboosedaycare.org 

North plan to prevent this from hap-
pening? The answer: we wouldn’t. 
As Brendon explained, “The problem 
isn’t carts going missing, the prob-
lem is people can’t get food home. 
So how can we help with that?” The 
solution: “We’re working with some 
north side organizations to have cart 
drop-off spots where people can 
bring carts back and they can go 
and pick them up; and, as part of the 
grant that we got, we got extra carts 
so that we ask people to check in 
with the desk if they need to borrow 
a cart.”

IN SUM
As you can probably tell from all 

of the above, the opening of Willy 
North wasn’t really the end of a 
process—it’s just the beginning. It’s 
a beginning that got off the ground 
with mind-boggling amounts of 
hard work, and well-earned suc-
cess. We’re all completely capable 
of building off that momentum to 
create a thriving retail store to serve 
the north side and all of the Madison 
area. And maybe more: as James 
told me of his role as Project Man-
ager, “I look forward to doing this 
again.” Michael Burns reflected, 
“Not only do I work with the best 
group of 300-some-odd people I’ve 
ever worked with in my life, but 
I’m also part of something greater 
that most other grocery stores could 
never imagine: A group of invested 
folks sharing common ideals that 
still really do have a voice in a large 
company that genuinely cares about 
its community.” And as Anya so 
aptly summarized: “Together, we can 
achieve a lot.” 

to buying a particular kind of prod-
uct. For WIC, eggs have to be white, 
and cannot be cage-free. Anything 
in bulk is automatically disqualified 
even if the price is better. Under-
standing that these standards may 
be troubling to many Co-op shop-
pers, she notes, “The state manages 
the program. Anybody can go to the 
state and lobby them to change these 
rules, and if there’s enough people 
that do that, then maybe it could be a 
little more open to other products.”

COOPERATION &  
COMMUNITY

The people making decisions in 
this project aimed for true collabora-
tion, trying to put the needs of the 
community first. For example, when 
Pierce’s was closing, the Northside 
Planning Council approached the Co-
op about the idea of running a gro-
cery shuttle for northside residents to 
access groceries before Willy North 
opened. The Co-op loved the idea, 
and offered to donate to support the 
endeavor. The Northside Planning 
Council followed up; to paraphrase, 
“What if the shuttle went to another 
grocery store, too? Would that be a 
deal-breaker?” Nope! Brendon Smith 
recollected the conversation within 
the Co-op: “Is it about access, or is it 
about trying to get people only to the 
Co-op? We said: it’s about access, 
so of course we’ll support it, even if 
it takes people to a different grocery 
store. It’s not about that.”

Another outside-the-box solution 
involved shopping carts. Brendon 
described how this question came up: 
Pierce’s had an issue with shopping 
carts going missing; how did Willy 
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We source our grain from family farms in 
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stone mill. Our fresh, organic products are 
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RECIPES AND  
DRINK RECOMMENDATIONS

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

please drink responsibly.

Colombian Ajiaco (Chicken and Potato Soup) 

Adapted from www.thekitchn.com.
This recipe for ajiaco is by no means authentic, but it is a good approxi-

mation of the traditional Colombian chicken and potato stew, warming 
and filling, a comforting soup for chilly winter days. Authentic ajiaco calls 
for an herb called guascas, but we’ve substituted oregano in this recipe. If 
you’re able to find guascas, though, by all means use it here.
2 large chicken breasts, bone-in and skin-on (about 1 1/2 pounds)
1 yellow onion, large, chopped
5 cloves garlic, chopped
1 Tbs. coarse salt
1 Tbs. ground pepper
2 Tbs. olive oil
4 c. chicken stock
1 1/2 lb. potatoes (use a mix, like Yukon Gold, red, and Russet), peeled, cut 

into bite-size pieces
1 1/2 c. corn kernels
1 bunch cilantro, with stems, washed, tied with cooking twine
1 bunch green onions, washed, tied with cooking twine
2 Tbs. dried oregano
2 avocados, pitted, peeled, thinly sliced
1/2 c. sour cream 
1/2 c. chopped cilantro leaves
2 Tbs. capers, drained, chopped

Directions: Place the chicken in a casserole dish, and top with the 
onion and garlic, then the salt and pepper. Cover and refrigerate for at least 
8 hours, and up to 24.

In a large Dutch oven or other heavy pot, heat the olive oil over medi-
um-high heat. Add the chicken with the garlic and onion, and brown for 
about 3 minutes on each side. Add the stock and raise heat to high. Bring to 
a boil, then lower heat to medium-low and cover. Simmer for 30 minutes, 
until the chicken is tender. Transfer the chicken to a dish, leaving the liquid. 
When the chicken is cool enough to handle, remove and discard the skin, 
and tear the chicken into strips and remove and discard the bones. Set aside.

Set the potatoes in the pot of cooking liquid over medium-high heat. 
Cover, and cook for 5 minutes. Stir in the corn, then add the bunches of 
cilantro and green onions, and the oregano. Lower the heat to medium and 
simmer until the potatoes are cooked through, about 20 minutes. Remove 
and discard the cilantro and green onions, and return the chicken to the pot 
and cook until heated through.

Serve the soup with avocado, sour cream, chopped cilantro, and capers 
at the table for garnish. Makes 6 large servings.
Star Recommends: Borsao Berola: Intense cherry red color. Remark-
able aromatic complexity with memories of black fruit and balsamic 
and toasted touches. Warm and gentle in the mouth, with soft but 
persistent tannins in perfect balance with the alcohol.

 
Apple-Potato Latkes

Adapted from www.cooking.nytimes.com.
Golden, crunchy, and salty-sweet, these latkes can be served with 

applesauce or sour cream, or both, or nothing at all. (They’re that good!) 
You might even try smoked salmon or caviar. Squeezing as much mois-
ture as possible out of the apple-potato-onion mixture is the key to crispy 
pancakes.
2 Golden Delicious apples, peeled and cored, coarsely grated
1 large Russet potato, peeled, coarsely grated
1 medium yellow onion, peeled, coarsely grated
2/3 c. all-purpose flour
3 large eggs
2 tsp. kosher salt
1 1/4 tsp. baking powder
1/2 tsp. black pepper
Olive oil, for frying
Applesauce, optional, for serving

Sour cream, optional, for serving
Directions: Combine the apples, potato, and onion on a large, clean 

dishtowel. Squeeze to release as much liquid as possible. Place the mixture 
in a large bowl, and add the flour, eggs, salt, baking powder, and black pep-
per. Stir until the flour is absorbed.

Line a large plate with several layers of paper towels.
Pour about 1/4 inch of olive oil into a heavy pan and heat over medium-

high heat. When hot (add a drop of batter to the oil and it will sizzle when 
hot), place heaping tablespoonfuls of the batter into the pan, cooking the 
latkes in batches, with 3 or 4 in the pan at once. Use a spatula to gently press 
the batter into disks. Flip the latkes when the edges are crispy and golden, 
after about 2-3 minutes. Continue to cook on the other side until deeply 
golden, 2-3 minutes. Transfer the latkes to the paper towel-lined plate, and 
continue cooking latkes until the batter is gone.

Serve with applesauce or sour cream, if you like. Makes about 18 latkes
Star Recommends: Avinyo Brut Rose Cava: Traditional Catalan spar-
kling wine made using the méthode champénoise. 100% free run 
Pinot Noir juice, aged 12 months before being disgorged. Bright 
red fruits combine with toast notes. On the palate the wine is fresh 
and vibrant with light spicy elements. 

Crispy Potato Roast

Adapted from www.smittenkitchen.com.
Similar to Hasselback potatoes, this is a knock-out side dish made up of 

very thinly sliced potatoes nestled in a baking dish, seasoned simply with 
salt and pepper and fresh thyme. 
3 Tbs. butter, melted
3 Tbs. olive oil
Coarse salt
1/2 tsp. black pepper
4 lb. Russet potatoes, peeled (for prettiest results, use potatoes with a 

smaller diameter)
4 shallots, peeled
8 sprigs fresh thyme

Directions: Preheat oven to 375ºF. Combine the melted butter and olive 
oil together in a small bowl. Set aside. Use a sharp knife or mandoline to 
slice the potatoes (crosswise) very thinly. Figure out which baking dish 
you’re going to use (see note below), and spread about a tablespoon of the 
butter and oil mixture over the bottom of it. Sprinkle with a generous pinch 
or two of salt and the black pepper. Arrange the potato slices vertically in 
the dish, like dominoes.

Very thinly slice the shallots, and nestle them in between the potatoes, 
distributing them evenly throughout the dish. Sprinkle with more salt. Bake 
1 hour 15 minutes, then place the thyme sprigs on top, and bake an addi-
tional 35 minutes, or until the potatoes are cooked through and are crispy on 
top. Cover with foil if they are browning too quickly. Serve immediately. 
Makes 8 servings.

Note: Since the way these potatoes look is almost as important as the 
way they taste, you might want to try out a few different baking dishes to 
see which one will fit your potatoes best (try a deep-dish pie pan, a cast-iron 
skillet, or a 1 1/2 to 2 quart casserole).
Star Recommends: Alain de la Treille Pinot Noir: This Pinot Noir is 
beautifully balanced with an elegant ruby robe. The mouth is vel-
vety with black cherry aromas. It delights those who prefer drinking 
red wine with fish and is an ideal partner with charcuterie, white 
meats and mild cheeses.
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Port-Braised Short Ribs with Satsuma, Ginger, 
and Star Anise

Adapted from The Sunset Cookbook.
 

4 lb. beef short ribs, cut through the bone into 3-inch pieces
Salt
Black pepper
1 c. diced onion
1 c. diced celery
1 c. diced carrot
2 Tbs. minced fresh ginger
1 tsp. black peppercorns
2 star anise pods
1 cinnamon stick
5 fresh rosemary sprigs, divided
3 c. beef broth
1 c. fresh Satsuma juice
3/4 cup ruby port
1 Satsuma, sliced thinly crosswise

Directions: Preheat oven to 450ºF. Pat the ribs dry, trim off and discard 
any excess fat. Sprinkle with salt and pepper, and arrange in a single layer 
in a roasting pan. Roast until the meat begins to brown, 15-20 minutes.

Use tongs to flip the ribs over, and arrange the onion, celery, carrot, and 
ginger around them and stir to coat the vegetables in fat. Spread the vege-
tables in an even layer. Roast an additional 15-20 minutes, until the ribs are 
well-browned and the vegetables begin to turn golden. Reduce oven heat to 
325ºF.

Set the peppercorns, star anise, cinnamon stick, and 2 of the rosemary 
sprigs in a double-layered, 10-inch square of cheesecloth. Tie into a bundle 
with kitchen twine. Add the spice bundle, broth, Satsuma juice, and port to 
the roasting pan. Use a wooden spoon to scrape any browned bits from the 
bottom of the pan. Cover the roasting pan tightly with aluminum foil, and 
continue to cook until the meat is very tender, 2 to 2 1/2 hours. 

Remove the roasting pan from the oven and reduce oven to 200ºF.  Use 
tongs to transfer the ribs to an oven-safe platter, cover, and return the ribs to 
the ribs to the oven to keep warm.

Set the roasting pan over two burners set on high heat on the stovetop. 
Bring the pan juices to a boil, and cook, stirring often, until the liquid has 
reduced to about 2 1/2 cups, about 10 minutes. Add the Satsuma slices to 
the pan and cook an additional minute.

Remove the platter of short ribs from the oven, and pour the pan sauce 
over them. Serve garnished with the remaining sprigs of rosemary, season-
ing to taste with more salt and pepper. Serves 4.
Star Recommends: Catalpa Malbec: If looks could kill, this Malbec 
has a wonderful intense black ink color with flashes of purple.  
Bursting out of the glass are aromas of violets and fresh blackber-
ries mixed with whiffs of coffee and tobacco. Philippe has created 
a Malbec of pure elegance, beautifully balanced with dark fruits, 
firm-yet-ripe tannins and a subtle use of oak.  Finishes long and 
smooth. 

 
Ginger Citrus Poppy Seed Muffins 

Adapted from www.twopurplefigs.com.
These poppy seed muffins are far from basic, with lots of lemon juice 

and zest, freshly grated ginger, and an easy glaze with Satsuma juice. 
2/3 c. sugar
2 large lemons, zested and juiced
2 Tbs. freshly grated ginger
2/3 c. neutral oil
2 eggs
1/2 c. buttermilk
2 Tbs. poppy seeds
2 c. all-purpose flour
2 tsp. baking powder
1/4 tsp. baking soda
Pinch of salt
1/2 c. confectioners’ sugar
1 satsuma, zested and juiced

Directions: Preheat oven to 375ºF. Lightly oil a 12-cup muffin pan, or 
line with liners.

In a large bowl, whisk together the sugar, lemon zest and juice, oil, 
eggs, buttermilk, and ginger. Add the poppy seeds and whisk until thor-
oughly combined. 

In a smaller bowl, whisk together the flour, baking powder, baking 
soda, and pinch of salt.  Add the dry ingredients to the wet ingredients, and 
fold to combine. Pour the batter into the prepared muffin cups, and bake for 

16-20 minutes, until a toothpick comes out with just a few moist crumbs. 
Set the pan on a wire rack to cool for 10 minutes before glazing the muf-
fins.

Prepare the glaze by whisking together the confectioners’ sugar, sat-
suma zest, and 2-3 tablespoons of the satsuma juice until smooth. Add a 
bit more satsuma juice to achieve your desired consistency.

Remove muffins from the pan and glaze them while still warm. 
Makes 12 large muffins.
Star Recommends: Santome Prosecco Extra Dry: Intense, sweet 
and fruity with predominant apple. A floral component with a 
delicate hint of acacia flowers. Pleasant, light, fresh and smooth 
with distinct harmonious acidity. Balanced, elegant and persis-
tent. The pleasant fruity sensations perceived by the nose are 
replicated in the finish.

 
Couscous with Satsumas, Chickpeas, Olives 
and Dates 

Adapted from www.epicurious.com.
This is a hearty dish that vegetarians, vegans, and meat-eaters will all 

appreciate, making it ideal for a potluck or dinner party. For a wheat-free 
dish, you could even swap the couscous with quinoa.
2 c. vegetable broth (low-sodium preferred)
1 2/3 c. couscous
1 tsp. salt
1 1/2 Tbs. olive oil
3 satsumas
15 oz. can chickpeas, not drained
12 large green olives, pitted, quartered lengthwise
6 large dates, pitted and diced
1/4 c. fresh mint leaves, chopped

Directions: Heat the broth in a small saucepan over medium-high 
heat and bring to a boil. In a large bowl, combine the couscous, salt, and 
olive oil. Pour the boiling broth over the couscous, stir, and cover. Let sit 
for 15 minutes.

Use a zester or box grater to remove just the peels of the satsumas 
(leaving the pith) and place in a small bowl. Use a sharp paring knife to 
remove the pith and discard. Chop the satsuma into 1/4-inch pieces and 
add to the bowl of peel. Set aside.

Place the chickpeas and their liquid in a small saucepan over medium-
high heat. Bring to a boil, then reduce heat to medium and simmer about 
3 minutes, until chickpeas are heated through. Drain. Use a fork to fluff 
the couscous, then fold in the chickpeas, olives, dates, satsuma and zest, 
and the chopped mint. Season to taste with salt and pepper, and serve. 
Makes 6 servings.
Star Recommends: Thevenet & Fils Mâcon Pierreclos: Aromas of 
apple and stone fruits on the nose are followed through on the 
palate with a clean, crisp mouthwatering acidity and minerality 
on the persistent finish.

 
Mustard-Roasted Broccoli Pâté with Leeks 
and Lemon

Adapted from www.thefirstmess.com.
Here’s an unusual pâté that would be an excellent addition to a veg-

etarian riff on a charcuterie platter. Add some good bread, a bowlful of 
olives, some pickled vegetables, a couple of nice cheeses and you would 
have quite the spread. It’s also great spread on a piece of toast when you 
want a quick snack. 
3 c. broccoli florets
1 leek, white and light green parts only, roughly chopped
1 Tbs. grapeseed oil
1 Tbs. whole grain mustard, plus 2 teaspoons, divided
2 sprigs of thyme, stemmed
Salt
Pepper
1 Tbs. lemon zest
1 Tbs. lemon juice
1/3 c. finely grated Parmesan cheese (or sub nutritional yeast, see note 

below)
1/3 c. olive oil, plus a little extra for drizzling
Flaky sea salt

Directions: Preheat oven to 400ºF. Line a rimmed baking sheet with 
parchment. 

In a large bowl, toss the broccoli with the leek, grapeseed oil, 1 table-
spoon of the mustard, the thyme leaves, and some salt and pepper. Spread 
onto the prepared baking sheet and roast for about 15 minutes, until the 
vegetables are tender and lightly browned. Transfer to a food processor 
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fitted with a metal blade. Pulse until finely chopped. Remove a heaping 
spoonful of the mixture and set aside. Add the last 2 teaspoons mustard, 
the lemon zest and juice, more salt and pepper, and the Parmesan (or 
nutritional yeast, if using, see note). Pulse to combine. With the motor 
running, drizzle in the olive oil, and continue to pulse until the mixture is 
mostly smooth, with some small chunks. Taste and add more salt, pepper, 
or lemon juice if needed. 

Transfer the pate to a serving bowl, and top with the reserved 
chopped vegetable mixture. Pour more olive oil on top, and refrigerate 
until the olive oil on top is solid, 2-3 hours. Serve sprinkled with flaky 
sea salt. Makes about 2 cups.

Note: For a vegan version, use 2 tablespoons nutritional yeast flakes 
instead of Parmesan, and add a pinch more salt and a little extra olive oil.
Star Recommends: Paxis Red Blend: Rich, spicy and deliciously 
fruity, it has tannins well cushioned by the ample blackberry fla-
vors. Acidity preserves the wine’s easy freshness, while it also has 
a dense texture.

 
Roasted Broccoli Pesto with  
Ricotta Meatballs

Adapted from www.theroamingkitchen.net.
If you find yourself with a lot of broccoli on hand, try making a 

double batch of this pesto—it keeps beautifully in the freezer. 
2 heads broccoli, trimmed and cut into florets
4 large cloves garlic, peeled
1/4 cup olive oil, plus 1/2 Tbs., divided
Salt
Pepper
3 Tbs. lemon juice, divided
1/2 c. milk
1/2 c. fine breadcrumbs
1 small red onion, thinly sliced
1/4 c. coarsely chopped parsley
1 1/2 c. grated Parmesan, divided
2 Tbs. lemon zest, divided
1 egg, beaten
1/2 lb ground beef
1/2 lb ground pork
3/4 c. ricotta, drained in a cheesecloth-lined fine-mesh strainer for 1 hour
1 lb. spaghetti

Directions: Preheat oven to 375ºF. Line two baking sheets with 
parchment. In a large bowl, toss the broccoli florets with garlic cloves, 

1/4 cup of the olive oil, a big pinch of salt, some pepper, and 1 tablespoon 
of the lemon juice. Spread onto one of the prepared baking sheets, and 
roast 20 minutes, until the broccoli is tender and starting to char. Remove 
from oven and set aside. 

In a small bowl, stir together the milk and breadcrumbs. Set aside.
Heat the remaining 1/2 tablespoon of olive oil in a skillet over me-

dium heat. Sauté the onion about 5 minutes, until translucent.
In a large mixing bowl, combine the parsley and 1/2 cup of the Par-

mesan. Add 1 tablespoon of salt, 1 tablespoon of the lemon zest, the egg, 
ground beef, ground pork, and drained ricotta. Add the milk-breadcrumb 
mixture, and mix thoroughly, using your hands or a spatula, taking care 
not to overwork for tender meatballs. Roll the mixture in your hands to 
form golf ball-sized meatballs, and arrange on the second prepared bak-
ing sheet, spacing them about 1 inch apart. Bake 15-20 minutes, until 
browned and completely cooked through. Let rest, loosely covered with 
foil, until the pasta and pesto are ready.

Cook the spaghetti in a large pot of salted boiling water according to 
package directions, until al dente. Reserve 1 1/2 cups of the pasta water, 
and drain. 

Place the roasted broccoli and garlic in the bowl of a food processor. 
Add the remaining tablespoon of lemon zest, the last 2 tablespoons of 
lemon juice, and 1 cup of grated Parmesan. Pulse for several seconds, and 
then with the motor running, pour in some of the reserved pasta water to 
achieve your desired consistency. Taste and add more salt and pepper as 
needed.

Toss the spaghetti with pesto to coat. Serve topped with meatballs, 
and enjoy. Makes 6 servings.
Star Recommends: Vietti Dolcetto d’Alba:  Purple red color with 
a light blue hue, the Dolcetto has aromas of black cherry, rasp-
berry and hint of blueberries and minerals. An unoaked wine, this 
medium bodied red has soft tannins, moderate acidity and good 
balance.

 
Spicy Broccoli Dal

Adapted from www.ohsheglows.com.
This unique take on dal is loaded with broccoli and warm spices.

5 c. chopped broccoli florets
2 Tbs. olive oil
1 tsp. ground cumin
2 tsp. mustard seeds
1 medium onion, chopped
2 cups vegetable broth
14 oz. can coconut milk
1 c. red lentils (uncooked, picked over and rinsed)
Salt
1 tsp. garam masala
1 tsp. ground turmeric
1 tsp. crushed red pepper flakes
1 1/2 Tbs. lemon juice, plus more to taste
Naan or pita bread, for serving
Lemon wedges, for serving

Directions: Place the broccoli in the bowl of a food processor, and 
pulse until very, very finely chopped (about the size of a grain of rice). 
Set aside.

Heat the oil in a large stockpot over medium-low heat. Add the cumin 
and mustard seeds, and stir for 1 minute. Increase heat to medium, and 
add the onion. Cook, stirring occasionally, until the onion softens. Stir in 
the chopped broccoli, broth, coconut milk, lentils, 1/2 teaspoon of salt, 
garam masala, turmeric, and crushed red pepper. Increase heat to high 
and bring to a boil. Stir, cover, and reduce heat to a simmer. Simmer, 
stirring occasionally, for 10 minutes. Remove lid and simmer for another 
10 minutes, stirring occasionally, until the lentils are tender and the liquid 
has reduced a little. Stir in the lemon juice. Taste, and add more salt, pep-
per, or lemon juice as needed. 

Serve hot, with naan or pita, and wedges of lemon. Serves 4.
Star Recommends: Strub Riesling Herzstück: The “heart-piece” 
of the vineyard is almost pure limestone, and this is a salty and 
mineral wine; nice end-palate tang, with lovely balance both 
front-to-back and side-to-side; only free-run juice (Herzstück), 
so markedly clear and graceful, among the best vintages of this 
perennial favorite. -Terry Theise
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ANNA 

Willy Street Co-op Chai Latte 
I love our chai here, it’s somewhat spicy and super 

comforting on a cooler morning as we approach fall. It’s 
unsweetened so I just ask them to add a little bit of maple 
syrup ($1 extra) to the latte and it’s perfect!

 
CAITLYN

Bubbies Bread & Butter Chips
Bubbies’ bread and butter pickle recipe 

is so good; perfect combination of sweet, 
tart and crunchy. I like adding them to my 
egg salad and coleslaw but usually just eat 
them out of the jar. 

 
PHILIP

Tapuat Brewing Co. Lemuria  
Kombucha

We just got this brand in and it is 
amazing! It’s not as intense as your 
normal kombucha. It has a lightly 
sweet and delicious flavor brought to 
you by the addition of currant, rose 
hips and hibiscus.

SARAH

Willy Street Co-op Oatmeal
On cold mornings, there’s nothing quite like a warm 

bowl of oatmeal with all the fixins to get your day off to 
a great start. My favorite combination is coconut milk, 
brown sugar, cinnamon, and just a pinch of salt. So 
good!

AMY

Royal Hawaiian Orchards  
Macadamia Nuts

These are a huge treat to just 
have a few of. I love these nuts!!

Miso Master® Organic Kosher 
Traditional Red Miso 

Great staple product in win-
ter. On its own in a cup to sip on 
while cozy in your jimjams; or 

in a soup as a broth with added veggies, tofu, meat or 
noodles to make a comforting meal.

 
JAMIE

Bulk NessAlla Seasonal Lavender & 
Mint Kombucha

I’m a kombucha fanatic and I LOVE 
all of the NessAlla flavors, but this one is 
special. For those who have had bad experiences with laven-
der and/or mint in food, this bouch is the reset! It’s fresh and 
cool, with a light note of both the lavender and mint—per-

fectly blended to tantalize the palate! 

ZELDA

Farmhouse Culture Gut Shot
Spicy! Tangy! Full of friendly probiotics! 

Strangely refreshing!!! This delightful con-
coction is MY NEW FAVORITE THING. 
Really delicious on its own—or perhaps, use 
it to jazz up your Bloody Mary game (props 
to Brendan in Produce for this idea). The pos-
sibilities are endless. YUM.

DUSTIN

Bulk Unsweetened Sliced Mango
They’re so sweet, and tasty, and they are a great snack 

to keep in your car! 

CHRISTINE 

Dreamfarm Goat Cheese
This is the best soft goat cheese I’ve had. It 

doesn’t have a goaty flavor and is very creamy. I 
like it with Potter’s Crackers. What a great taste 
combo! Their goat cheese season ends mid-
December.

 
JOSH

Barbasol Shaving Cream
While full of chemicals and dirt-cheap, 

nothing else works as well. I’m glad we 
carry it. While we do carry wonderful, more 
natural shaving creams and soaps, I keep 
returning to what works best for me.

 
 
LACEY 

Willy Street Co-op Cold Brew
When you don’t want to wait 

in line and need coffee. Strong and 
delicious. 

Four Elements Tea Joy, Love & 
Passion

This tea is magical! 

 
EVAN

Gardein Meatless Meatloaf
These are awesomely good, 

and quick and easy. I love to make 
sandwiches with them.

 
BROOKE

Raw Rev Glo Mixed Nuts Caramel 
& Sea Salt Protein Bar

Low sugar, super satisfying, like 
a candy bar but no guilt! (West)
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ALI

Barlean’s Omega Swirl Fish Oil  
(Key Lime)

A tablespoon of Key Lime is my favor-
ite way to take this supplement! (The other 
flavors are great as well.) I always have 
problems forgetting to take capsules but 
with such a great tasting product I can keep 

right in the refrigerator, I never forget! Barlean’s is a very trust-
worthy and consistent company, I’m happy they make something I 
enjoy so much.

DANIEL

So Delicious Dairy Free  
CocoWhip

CocoWhip is the absolute best 
non-dairy alternative to whipped 
cream. It makes anything you put it 
on delicious. Sometimes I just eat it 
by the spoonful if I feel like living on the edge.

 
ANGELA

WishGarden Kick-It Immune for Kids
This is a great blend of herbs known for 

activating the immune system, with a strength 
and dose that is appropriate for children. It has 
a great taste; my son happily takes it mixed 
with a little bit of fruit juice or honey and 
water. 

 
KATIE

King Estate Pinot Gris
This is a lovely clean, crisp glass of wine 

from the beautiful Lorane valley in Oregon. At 
this time of year when food and beverages can 
tend to feel “heavy,” a glass of this just feels 
right. This beauty also pairs well with birds 
like turkey and pheasant for your holiday table. 
Available at West and North.

JADE

Natural Factors Whey Factors 100% 
Natural Whey Protein, French Vanilla

I spend a lot of time planning meals 
throughout the week, and this is my go-to 
when I need to pump up my protein! 
It’s rBGH and BSE free, NO GMOs, no 
added sugar, non-denatured, and adds 
great flavor to any smoothie. I use it in 
smoothies for meals and as an easy post-workout snack 

that’s fast and affordable, since it’s one of the Co-op IDEALS. This is a staple 
in my house and will be for a long time. Whether you’re increasing your protein 
intake for energy, weight loss, or muscle gain, this stuff rocks.

STEVE

Uplands Cheese Rush Creek 
Reserve

I look forward every year to the 
release of Rush Creek Reserve, by 
the guys at Uplands Cheese in  
Dodgeville, Wisconsin. This raw 
milk cheese, wrapped in spruce 
bark, is made to be shared. It’s runny enough to cut the 
top rind off and scoop out the rich liquid goodness, like a 

ready-made fondue. Based on an alpine tradition, it is always made at the end 
of the annual milking cycle. Although we are short of mountains here in Wis-
consin, this cheese follows the traditional cycle, and is only here for a very short 
time. Rush Creek is the way to top off any holiday event, or if you’re traveling, 
it’s the way to show your friends in other parts of the country how world-class 
food comes from right here.

STEPHANIE

Willy Street Co-op Creole Sweet Potatoes
They are so flavorful hot or cold. I love the  

Creole flavor... feels like Mardi Gras in my mouth! 

 
AMANDA 

Bambeco  
Recycled  
Tumbler Glasses

The glasses 
are super beautiful and make such great gifts. They are 
heavy-duty, and since they are recycled, they are given 
another chance at life. 

Orchard Street Sweatshirts
They are so soft, and stay soft after many washings. This is the coziest 

sweatshirt you will own. 

JACK

Yogurt Almonds
An act of justifiable civil disobedience at every 

movie screening.

KELSEY

Raw Rev Glo Creamy Peanut  
Butter and Sea Salt Protein Bar

It’s small, affordable, and tasty. 
A good way to help me power 
through early-morning shifts.

Willow Creek Farms Sweet Italian 
Sausage Links

This is some of the best Italian sausage I have ever had. It’s perfectly 
seasoned. Just slicing into it releases the most amazing, mouth-watering 
smell. Try this out with pasta and peppers. You will not be disappointed.

JOE

EPIC bars
Good alternative to granola 

bars, or other protein bars, for 
snacks, travel, lunch boxes... 
Good, simple ingredients. 
Paleo-friendly. 
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MARNIE

Ruesch Century Farm Organic 
Cranberries

Cranberries come into 
season at a perfect time—Fall! 
These fresh, local, antioxidant-
rich berries show up just in 
time for apple pies and holiday 
meals. I mix 1 cup of cranberries into my apple pies 
for a burst of color and a tart contrast. I make a simple 

cranberry sauce with orange juice, zest, cloves, and a touch of sugar and save 
the leftovers to mix into my yogurt—it’s better than jam! I even throw a handful 
into my morning smoothie. I load up on them this time of year and toss a few 
containers in my freezer for later. 

 
ANDY

Concorde Pears
The smooth vanilla sweetness of the Concorde makes 

it my favorite pear of the year by far. Perfect as an ap-
petizer or dessert, still a little 
crisp, sliced and served with a 
local cheese (try the Carr Val-
ley Mobay or the Rush Creek 
Reserve). 

Hachiya Persimmons
Sweet and luscious enough 

to make for a decadent dessert all on its own. Also 
great on ice cream, or in a baked pudding. Just be sure 
to wait until it’s very, very ripe; it should feel like a 
ball of liquid, have no astringency, and taste like someone transported brown 
sugar to paradise and summoned it back to earth.

RE ADE R

Now it’s even easier to get 
your Reader emailed to you!
Want to help save a few trees and be able to read your 

Co-op newsletter on your computer or smartphone? 

Sign up to get your newsletter emailed to you! For every 

1000 Owners who switch from a printed newsletter to 

the email version, we’ll save one tree per month.

Just go to willystreet.coop/subscribe and fill out 

the short form. You can also subscribe to the email 

newsletter on our Facebook page or ask at the 

Customer Service desk.

Change of Address/Phone Number/
E-mail Address Form

Moving or need to change your contact information? Please fill out the  
relevant area(s) of this form and drop it off at the Customer Service desk. 
You can also fill out one at Customer Service, or e-mail the information 
to ora@willystreet.coop. Accurate information helps us to continue 
sending you the Reader and reach you with any important news, like 
product recalls. Thanks!   

Name:
 

Owner number:

New address:

New phone number:

New e-mail address:

Would you like to get your newsletter via email? Check if “yes”!   

DECEMBER 24TH:  
RETAILS CLOSE AT 6:00PM

DECEMBER 25TH:  
ALL LOCATIONS CLOSED

NEW YEAR’S EVE: CLOSING 
AT OUR CUSTOMARY 
9:30PM

NEW YEAR’S DAY:  
ALL LOCATIONS CLOSED

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

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.

What’s

for lunch?
See the Deli hot bar

menus on our website.

www.willystreet.coop



BETHKEBETHKE
HEATING & AIR CONDITIONING, INC

Locally Owned. Locally Operated.

251.2222EMERGENCY
SERVICE 24/7

FINANCING AVAILABLE

• Furnaces • Boilers

• Air Conditioners

• Humidifiers 
• Duct Cleaning

• Maintenance Plans

• Ductless Mini-Splits

BethkeHeating.comBethkeHeating.com

Watch for IDEALS 

signs throughout the 

store! They’re our best 

quality products at 

our best prices.
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