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NORTHSIDE FARMERS’  

MARKET 2016 
 

Every Sunday 
 8:30am -12:30pm 

 
Runs through October 23 

 

FEATURING 

*Over 30 Local Vendors 
*Music and events 

*Food carts 
 

Ask a Master Gardener 
available 2nd & 4th Sunday 

each month 
 

WELCOME WILLY 

STREET CO-OP NORTH!! 
See the Willy St. Co-op booth 
at the market for information 

and products 

AT NORTHSIDE  

TOWNCENTER 
 

On the corner of  
Northport Drive & North 

Sherman Avenue 
Across from Warner Park 

 
EBT/Foodshare Cards 
&WIC/Senior Vouchers 

Accepted 
 

Northside Farmers’ Market 
gift certificates available 

 

 

FOR INFORMATION ABOUT 

VENDORS, MUSIC, AND 

EVENTS SEE: 
 

NorthsideFarmersMarket.org 
 

www.facebook.com/
MadisonNFM 

 
www.instagram.com/madnfm 
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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!

COMMUNITY  
BULLETIN BOARD

Q: I just tried to find room on 
the community bulletin board for 
an event announcement and noticed 
a number of large posters and old 
service announcements. I suggest 
that there be a size limit of 8.5x11” 
and that event and service an-
nouncements be on separate sides of 
the board, for ease in perusing (& 
posting).

A: Thank you for writing in about 
your concern. I agree that sometimes 
that board can get a little unruly. I 
personally check the community bul-
letin board twice a week and take items 
down that are either out of date or have 
not followed the posting guidelines. 
With the size of the board it would be 
very difficult to portion off areas for 
certain postings, and we do have two 
binders available for business cards 
and housing information. We did try 
and add another binder to help save 
space, but it proved to be more of a 
nuisance. We have in the past dis-
cussed limiting the size of the posters, 
but we do not want to inhibit people 
from being able to post about their 
community events. We will keep your 
suggestion in mind when we revisit 
the posting guidelines. -Amanda Ikens, 
Owner Resources Coordinator–Willy 
East

PAID IN FULL
Q: When a member becomes 

paid in full after being a yearly pay-
ing member, they should be given 
something or sent something to 
indicate this. 

A: Hello, and thank you for your 
comment! We do our best to try to let 
our Owners know when their equity 
is invested in full at the registers, but 
sometimes this isn’t always mentioned. 

Currently there are a few ways for 
Owners to figure out when their next 
equity payment is due. At the bottom 
of every receipt from the Co-op there is 
a line that says when your next equity 
payment is due. If there is no date, this 

means your equity is paid in full. When 
Owners log into their online Owner 
account through willystreet.coop, their 
Owner profile will also state a valid 
until date. This valid until date is when 
your next equity payment is due. Like 
with our receipts, if there is no date, 
your equity is paid in full. And as 
always, Owners can ask our Customer 
Service Representatives if their eq-
uity is invested in full or not. -Ashley 
Kuehl, Owner Records Administrator

SOWING THE SEEDS
Q: I think that Willy St. focuses 

too much on expansion and profit-
ability. The goal of the co-op should 
not be money. Willy St. should be the 
hand that sows the seeds of sustain-
able local agriculture. Willy should 
be offering loans to prospective 
farmers not trying for a third site. 
There’s loads of farmland surround-
ing Madison and sadly most of it is 
cash crops of feed for livestock. It’s 
absurd when there is such a market 
for organic produce here. Build a 
community.

A: Thank you for sharing your 
feedback. Our mission is to be “an 
economically and environmentally 
sustainable, cooperatively owned 
grocery business that serves the needs 
of its Owners and employees. We are 
a cornerstone of a vibrant community 
that provides fairly priced goods and 
services while supporting local and 
organic suppliers.” We do not seek 
profit for profit’s sake. In order to 
remain economically viable and ensure 
that we can be a cooperative that will 
be enjoyed by our community for 
generations to come, we must trend 
year-to-year as a profitable business. 
That means we must consider growth 
when the community and the market-
place indicates that growth is necessary 
to meet Owner and community needs, 
to remain competitive enough in the 
grocery industry to survive, to allow 
enough space to support more local 
vendors and farmers, and to grow the 
outreach programming we can provide 
to our community, such as our pilot 
Local Vendor Loan Fund. The addition 
of a third store would create a place 
for more local, organic farmers to sell 
product, and that is the kind of sup-
port we are best suited as a 40+ year 
old grocer to provide in the continued 
building of our community. 

Please see our Annual Report for 
more details regarding our finances 
at www.willystreet.coop/files/2015-
annual-report.pdf. I hope this helps 
you understand a little more about 
why we sometimes focus on expan-
sion and profitability. Let me know if 
there is anything else I may do for you! 

-Kirsten Moore, Director of Coopera-
tive Services

CAR CHARGING STATIONS
Q: Can you please work with 

MGE to move the charging stations 
to the back of the lot? Again today 
someone pulled into the spot with-
out even checking for other parking 
spots. We’ve owned our Leaf now for 
4 months and only once have I been 
able to use the charger and I shop 
here weekly. Thank you.

A: Thanks for contacting us. My 
apologies for not responding sooner. 
The location of Madison Gas & Elec-
tric’s transformer was the factor decid-
ing where the spots were located. Mov-
ing the spaces or adding an additional 
transformer is currently cost prohibitive 
and the overall demand on our lot is 
just too great to dedicate any particular 
spaces for specific types of vehicles. 
Regardless of the location of the charg-
ing stations, we believe there will still 
be times when the lot is full.  If you 
would like to learn about times when 
the lot might be less congested, you 
may view our peak shopping hours by 
visiting www.willystreet.coop/shop-
ping-your-co-op. Please let me know if 
there is anything else I can do for you. 
-Kirsten Moore, Director of Coopera-
tive Services

ORIGIN STICKERS
Q: Hi, noticed some products 

now only say USA for the origin. I 
hope the STATE can be mentioned! 
Preferably I would like to avoid buy-
ing non-local vegetables and fruit. In 
addition, who can guarantee produce 
from CA OR and other West coast 
locations is free of dangerous radia-
tion leads and toxins from fracking?!

A: Thank you for writing with your 
concern about produce items, which are 
labeled “Produce of USA” on our sign 
instead of specifying a state.

Whenever possible, we do specific 
state, and even town (for local items) 
on all of our produce signage. How-
ever, produce growers and packers are 
only required to identify country of ori-
gin on the boxes, so sometimes, despite 
our best efforts, we can’t tell where 
a specific product was grown. It also 
sometimes happens that we may have 
two different origins (California and 
Wisconsin for example) in the same 
display. When this happens, we label 
the product “USA” in order to make 
sure we’re not giving false information. 

If you are looking to avoid cer-
tain growing regions, or stick to local 
produce only, I would recommend 
avoiding items that are labeled USA, 
and sticking with items that we can 
attach a state or town to on our signage. 

You can be certain that these signs are 
accurate and you’ll know exactly what 
you are buying. 

Thanks for the feedback. We’ll 
continue to do our utmost to ensure 
that you know where the food that’s on 
our shelves comes from. Best regards, 
Megan Minnick, Director of Purchas-
ing

PLASTIC CONTAINERS
Q: I love the rotisserie chicken 

but I decided to stop purchas-
ing them after worrying about the 
plastic containers (which are bad 
by themselves, but heated plastic 
that increases the leaching into the 
chicken juice). Can you put them in 
other containers or have a few avail-
able refrigerated (not the leftovers 
from the prior day) never heated?

A: Thank you for taking the time 
to write to us about your concerns. We 
did a lot of research when deciding 
what kind of container to put our rotis-
serie chickens in. We ended up decid-
ing on the plastic containers that you 
see now on our hot grab and go. These 
containers are BPA-free, and do not 
leach at all when heated. They were 
sturdy enough to hold our chickens, 
and yet the safest of any container we 
could find. We hope this puts your 
mind at ease when looking at one of 
our delicious rotisserie chickens as an 
easy dinner idea for you and your fam-
ily. Thanks again, Renee Strobel, Deli 
Manager–West

PLASTIC BAGS
Q: What would it take for the 

co-ops to go completely plastic bag 
free?

A: Good question. At this time, I’m 
not sure that we could go plastic bag-
free. In certain sections of our store, 
such as the bulk aisle, retail regula-
tions require us to offer free containers 
to fill, and while paper is appropriate 
packaging for some items, plastic 
makes more sense for others. Lots of 
products also come in plastic bags, or, 
in the case of bulk items, come with 
plastic liners, and we cannot neces-
sarily control how product is shipped 
to us, packaged or merchandised. If a 
reasonable and durable alternative to 
plastic were to become available to us 
to serve the purposes of providing a 
free container, we would certainly look 
into it, though that doesn’t solve the 
issues around how we receive product. 
The best thing that people can do to 
avoid plastic in our stores would be 
to use glass containers, or paper when 
possible. Please let us know if there 
is anything else we can do for you. 
Kirsten Moore, Director of Coopera-
tive Services



Willy Street Co-op Reader, JUly 20164

H
as it been 
three 
years al-
ready? It 

feels like yesterday 
when I was collect-
ing signatures to 
run for the Willy 
Street Co-op Board. 
The whole process 
of running for the 
Board is exhilarat-
ing for candidates 
willing to volunteer 

their time and represent the Owners 
of the Co-op. 

A lot can change in three years. 
Working with other co-ops, I have 
seen an increase in competition that 
has challenged some co-ops’ ability 
to adapt to this new environment. The 
concepts of “natural” and “organic” 
are no longer differentiators of our 
brand. Additionally, competitors are 
trying to muscle each other out over 
having the lowest price. While we 
cannot always compete with the big 
box stores, successful cooperatives 
should strive to be profitable busi-
nesses that also meet consumer needs 
and improve the quality of life for the 
community.

Remember that by becoming an 
Owner, shopping at the Co-op and 
participating in Co-op governance, 
you help the economy work for 
everyone. Willy Street Co-op is com-
mitted to spreading these benefits by 
purchasing from many local produc-
ers, distributing profits back to Own-
ers and creating good jobs for our 
community. All this, through being a 
cooperatively owned grocery busi-
ness (how’s that for a differentiator!).

BOARD ELECTIONS
On July 1st, you can begin vot-

ing in our Board elections! Please 
remember to read through the candi-
date statements in this issue on pages 
5-7 or posted at the stores to learn 
all about this year’s five candidates 
running for Willy Street Co-op’s 
Board of Directors. Elections will end 

by  
Daniel  
Ramos Haaz, 
Board  
Member

GENERAL MANAGER’S REPORT 

Annual Board Elections; Willy 
North; Owner Bond Drive;  
& More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Vote!

on July 17th if you are voting online 
and July 19th by 6:00pm for physical 
ballots.

Here are a few notes you should 
keep in mind:
• There are three seats available for 

the Board of Directors. Board mem-
bers Courtney Berner, Mike Engel 
and I (Dan Ramos Haaz) are not 
running for reelection. So, with no 
incumbents, all three seats are up for 
grabs. 

• This year’s Board candidates have 
a diverse array of qualifications that 
will be essential to shape the stra-
tegic direction of the Co-op, which 
now includes THREE locations in 
the Madison area and over 33,000 
Owners.

• Some Board candidates will start 
tabling outside of the stores. Stop 
by their table and say “Hi.” Share 
your thoughts on how to grow our 
cooperative economy or why you 
love shopping at the Co-op.

• Board candidates are encouraged to 
attend the annual meeting on July 
14th. They are expected to prepare 
and present a brief statement on why 
they are running. They should also 
be prepared to answer any Owner 
questions from the stage.

• Not unlike our mission, we want our 
Board to have a balance between 
knowledge, expertise and a true 
representation of all our Owners. 

• A call out to all, but particularly our 
newest shoppers on the northside! 
You have to be an Owner to vote.

• You can vote for Board candidates 
at the Annual Meeting & Party 
(AMP) this year! Board members 
and candidates will be there so this 
is your best chance to ask any ques-
tions of us you may have. 

See you at the Annual Meeting 
& Party! There will be time appor-
tioned during the AMP for some 
Q&A with the Co-op’s management 
and the Board. We would like to hear 
your questions and encourage you to 
send them beforehand. Please send 
your questions to ampquestions@
willystreet.coop.

W
el-
come 
to 
July—

the beginning of 
our new fiscal 
year. 

June marked 
the end of Fiscal 
Year 2016, and 
what a remarkable 
year we had! We 
have come back 

stronger from a rough year; we will be 
able to report a profit was earned, we 
are about to open our third retail site, 
and in this coming fiscal year we will 
see $50 million in annual sales.

Fiscal Year 2017 will be focused 
on a few key projects in addition to 
opening Willy North. Some projects 
will make your shopping experience at 
the Co-op even better—for example, 
a redesign of Willy West’s bulk liquid 
section for easier shopping and main-
tenance, and the addition of a hot case 
merchandiser at Willy East for hot, 
ready to go entrees. Others projects 
will take place behind the scenes: 
upgrading our accounting software to 
improve financial reporting and bud-
geting that is scalable to better support 
our five-site operation, and upgrading  
our recipe costing software. Through-
out the coming year we will report 
progress on this work. Stay tuned. 

ANNUAL MEETING AND 
PARTY (AMP)

 I hope you are as excited as I am 
for this year’s Annual Meeting and 
Party (AMP) on Thursday, July 14th. 
Festivities begin at 4:00pm at Madi-
son’s Central Park, the site of La Fete 
de Marquette. Tickets run out fast. Get 
your tickets now! 

The business meeting will start at 
5:45pm and run about an hour. The 
agenda includes an introduction to the 
Board of Directors, as well as Board 
candidates. We will report highlights 
of Fiscal Year 2016,  goals for the 
new fiscal year, and opportunities for 

Q&A with the Co-op’s Board and 
Management Team. We would like 
to hear your questions and encourage 
you to send questions beforehand so 
that we can be prepared! Please send 
your questions to ampquestions@
willystreet.coop. 

ANNUAL BOARD  
ELECTIONS

Board elections are afoot. We 
have three open seats to fill and five 
candidates running—the three Own-
ers elected are up to you! Candidate 
statements are included in this issue of 
the Reader, which can also be found 
at the front of each retail. Plus, you 
have an opportunity to meet the Board 
candidates throughout the AMP, and 
hear their statements as part of the 
business meeting. 

You have two ways to vote; paper 
ballot or online. Online voting is 
active July 1st until midnight on the 
17th. Paper ballots can be cast at the 
AMP on July 14th, at either retail up 
until 6:00pm July 19th or at last call 
during the special membership meet-
ing scheduled for Tuesday, July 19th. 

A heartfelt thank you to our outgo-
ing Board members Courtney Berner, 
Dan Ramos Haaz, and Mike Engel. It 
has been a pleasure to work for you 
these last three (and, in Mike’s case 
six) years. And, I can say with great 
certainty that we are a better organiza-
tion because of your dedication and 
service—thank you.

WILLY NORTH
Things are really shaping up at 

Willy North—a deep cleaning, a fresh 
coat of paint, new windows, and new 
lighting, to name a few items on the 
list. I think you will be pleasantly 
surprised with what we have in store 
for you there. 

We are still planning to open this 
summer, with a grand opening event 
in September. More details about 
Willy North are included in this issue 
of the Reader. 

OWNER BOND DRIVE
As of June 21st, we are $644K 

down, and $856K to go in order to 
reach our goal of $1.5 million by Au-
gust 1st, 2016.

Supporting Willy North with a 
Bond purchase is a great way for 
Owners to participate in the econom-
ics of your Co-op and keep your 
money within the local economy.  

If you are interested in learning 
more about this bond issue or want to 

buy a bond to support the opening of 
Willy North, contact the Co-op right 
away to schedule an appointment. Vis-
it www.willystreet.coop/owner-bonds 
for more details. You can also buy a 
Bond at the AMP! 

ONLINE SHOPPING
We have had a setback in roll-

ing out our new and improved online 
shopping and delivery service, which 
will not debut in July as planned. 
We’ll keep you posted about future 
plans to offer this service as we work 
to iron out the kinks. Existing users 
should get an email informing them of 
updates to the service in the coming 
few weeks.

STORES OPEN UNTIL 
7:30PM ON JULY 3RD 

(FOR INVENTORY)  
& JULY 4TH
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BOARD OF DIRECTORS

Ballots are due by Tuesday, July 19th at 6:00pm! They will be 
counted at the Special Membership Meeting at the Central Busi-
ness Office (1457 E. Washington Ave. Madison), beginning at 
6:30pm that night. Drop your Ballot off at the kiosk near the Cus-
tomer Service desk at either store, vote online via the unique bal-
lot link emailed to you (if we have your current email address), or 
mail absentee ballots in the envelope inserted in this issue of the 
Reader (stamp needed). Candidate statements appear on pages 
5 to 7 of this issue. Please vote for up to three candidates. Bal-
lots with more than three votes will not be counted. Only Owners’ 
votes are valid. One vote per Owner account. If both Owners on 
a Household Account vote, only the Primary Owner’s vote will be 
counted. Candidates are listed in alphabetical order. (If you would 
like your ballot to remain anonymous, use the following proce-
dure: 1. Place completed ballot in envelope and seal. 2. Write your 
name and Owner number and sign across the seal. 3. Mail or de-
posit in the ballot box.)

WILLY STREET CO-OP BALLOT

One Ownership, one vote!

Owner name (please print):_______________________________

_____________________________________________________

Owner Signature:

_____________________________________________________

Owner Number:_______________________________________

Today's Date:__________________________________________

You can also vote at the Annual  
Meeting & Party (July 14th)!

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

“A community advocate 
and servant who tirelessly 
represent the voice of 
those whose voices aren’t 
heard. Give people a hand 
up and not hand out.”

Patricia Butler

Attended Board Meeting? No

Signatures? Yes

Board Candidate Information  
Session? Yes

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

I would like to serve on the Board to represent the voice of those who 
are voiceless and to insure that the residents of the Northside and Kennedy 
Heights neighborhood are given a fair price for the food and goods offered 
by the new Willy North. I believe there needs to be an acknowledgement of 
the clear restraints and barriers for those who are poor in economic resources 
but rich in determination and spirit. This store and the others are there for the 
community to use to acquire healthy food for their families but also need to 
be affordably priced so they care really stretch their budget.

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

I have extensive volunteer and leadership experiences. I have been 
Missionary for the African Methodist Episcopal Church for over 20 years 
serving in continent of Africa and country of India as well as extensive work 
right here in the Midwest. I consider myself a servant and this truly means 
that I take the position that in the end, it is not about me but about what I can 
do for others. 

I serve on the Board of Kennedy Heights Community Center where I 
have served for seven years and also volunteer at the center where I have 
lived for most of life. Additionally, I serve on the Board of the Allied Drive 
Community Association and most recently I have been appointed the Board 
of the Northside Planning Council. More importantly, one of the greatest 
responsibilities and job one can have and that is being a parent. I also was a 
foster parent for many young children for over twelve years. 

These above roles are essential to the role I will assume as a Board mem-
ber because it is also about service and it is about community. 

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

First, Willy North Store needs to shift its current larger focus of organic 
goods to that of more conventional goods to better serve the needs of this 
section of residents on the Northside. There needs to be an emphasis on 
price and affordability and on available culturally diverse foods. I serve a 
very culturally diverse neighborhood with a significant number of residents 
from backgrounds of African American, Southeast Asian (including Hmong, 
Laotian, Cambodian, and Thailand), Latino, African and Caucasian. 

Second, the issue of transportation and access needs be better addressed. 
Many of residents do not have cars and depend upon the bus for transporta-
tion. 

Third, the new store will need to really work to reduce the stigma as-
sociated with the word Co-op. To do this I suggest the formal development 
of a community advisory coalition made up of residents from all the related 
Northside communities. They need to have access to store management and 
be given a sense of value and ownership in what happens in this new store. 
What we do collectively has to be authentic and sincere and not window 
dressing. 

Patricia Butler

Bill Curtis

Dennis Johnson

Jess Pernsteiner

Bruce Slaughenhoupt
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Dennis JohnsonBill Curtis

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

My husband and I moved to Madison five years ago. We found Madison 
to be our new home and Willy Street Co-op as our go to grocery store. Over 
the years, the Co-op has grown to be more than just a grocery store to us. It is 
a place where we connect with our community, support the efforts of the Co-
op, and explore new foods. I’m excited about the prospect of serving on the 
Board of Directors and know that I will be a positive, contributing member to 
this every growing community.

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

As Vice President for the Lake Edge Neighborhood Association (LENA), 
I understand and appreciate the role that a board of directors plays in the suc-
cess of an organization. The Board is here to guide and support the efforts of 
employees and supporters. I will take my experience with LENA and apply it 
to my involvement with the Willy Street Co-op Board of Directors. If elected, 
I will focus on the past successes of the Board and build upon them to con-
tinue the good work of the co-op.

Since moving to Madison, I have worked for the University of Wisconsin-
Madison Police Department. As Director of Emergency Management, I have 
experience and skills in guiding organizations through challenging events. I 
will leverage this experience to support the Co-op as it undertakes the excit-
ing and challenging task of operating a third store.

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

We can all agree that the development of a third store is exciting. It 
provides growth opportunity and a new ability to connect with the Madison 
community. The Willy Street Co-op has a bright future and should continue 
to focus the following areas:

Sustainability: The success of any organization is not guaranteed. The 
Coop is no exception. While the current outlook is promising, the Board 
should focus on the future by continuing to develop new relationships and 
work with store management to find new opportunities and areas of growth.

Access: The Co-op is a gem in the Madison community. It provides ac-
cess to healthy, locally grown food at reasonable prices. However, there are 
many members of our community that do not have the economic capability of 
shopping at the Co-op.

As a member of the Board, I will strive to find the balance between 
respecting our past and mission and the needs of a changing market. Allow-
ing access to the Co-op to all members of our community should be on the 
forefront of our efforts.

“I ask for your trust and 
vote as I seek a position 
with the Board of Direc-
tors. I’ll focus on sustain-
ability and access for all!”

Attended Board Meeting? Yes

Signatures? Yes

Board Candidate Information 
Session? No

Attended Board Meeting? Yes

Signatures? No

Board Candidate Information 
Session? Yes

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

 In my consulting work, we consistently return to the challenge of food 
security as the root cause of many of society’s wicked problems. I would be 
honored to serve on the Board and work to help raise greater awareness to 
how locally sourced, sustainable food systems can help create more vibrant 
community for Madison/Dane County.

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

I bring more than twenty years of experience in the corporate, nonprofit, 
and philanthropic sectors and have strong skills in organizational develop-
ment, planning, and facilitation with in-depth experience in employee en-
gagement, governance, leadership development, individual and organizational 
learning, project management, strategy, and strengths based, talent systems. 

I’m a Founder and Managing Partner of Sort Sol Group, LLC, a national 
consulting firm rooted in collective impact. I’m also Principal of Leadership 
Architecture & Design, LLC, am an Executive Coach for the Ken Blanchard 
Companies, and serve as an Adjunct Lecturer at the University of Wisconsin 
School of Business.

I’ve sat on several, local boards over the last two decades, including: 
Friends Junior Council of UW Hospital & Clinics, New Harvest Foundation, 
GSAFE, OPEN and the WI Nonprofits Association. I am a Certified Gover-
nance Trainer with BoardSource, and a professional coach trained through the 
Coaches Training Institute and the Center for Right Relationships and creden-
tialed by the International Coaching Federation.

I’m a member of Association for Talent Development Madison Area 
Chapter, BoardSource, Consultants for Organizational Reflection and Ef-
fectiveness and the International Coaching Federation. I hold my Master’s 
in Business Administration from the University of Nebraska’s Gallup Lead-
ership Institute and received his Bachelor’s degree from the University of 
Wisconsin. 

All of these skills have helped me to serve a wide variety of individuals 
and organizations to guide their paths to excellence, which would also benefit 
the Willy Street Co-op.

3. What are the 2-3 issues the Co-op’s Board needs to address in the 
next five years?
a. Ensuring a sustainable business model for continued growth; 
b. Building a strong culture for staff, where they are well-developed and 

rewarded; and 
c. Working to educate the community on the broad benefits of locally 

sourced, sustainable food

“I’m excited about the 
opportunity to put my 
experiences (and passion 
for local food) to work as 
a Board Director for the 
Willy Street Co-op!”
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Bruce  
Slaughenhoupt

Attended Board Meeting? Yes

Signatures? Yes

Board Candidate Information 
Session? Yes

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

I applied to become a staff member at the Co-op after retiring from a 
career in healthcare because I wanted to work with a local organization 
that emphasized community, healthy lifestyle, and sustainability.  I have 
since learned that the Co-op is a trusted and valuable resource to many in 
Dane County and the surrounding region.

I believe serving on the Board while working at the Co-op  would 
allow me to facilitate communication amongst Owners, Staff, and Board 
members and help the Co-op better meet its goal of serving the needs of 
its owners and employees.  As a member of the west-side Grocery Team, 
I have an inside perspective for offering constructive, streamlined  im-
provements that focus on customer service and profitable financial opera-
tions of the Co-op.

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

     I serve as a volunteer at Agrace Hospice as well as on the Pastoral 
Support Committee at Lake Edge Lutheran Church.  In the past, I have 
built houses with Habitat for Humanity and have volunteered for many 
years with the Wisconsin AIDS Network.

 I had the opportunity to take on several leadership roles while work-
ing as a pediatric urologist at the American Family Children’s Hospital 
(AFCH) and UW School of Medicine and Public Health (UWSMPH).  I 
served on the AFCH Steering committee as well as the Medical Board for 
UW Hospital.   I also led the development of,  and staffed the multi-dis-
ciplinary Pediatric Kidney Stone Clinic at AFCH. When I was asked to 
serve as the Director for Medical Student Education for the Department 
of Urology, I developed a new curriculum.  As the Urology department 
Journal Club Coordinator, I selected articles to be read and facilitated 
discussions monthly.  I also was a member of the UWSMPH Admissions 
Committee as well as the faculty advisor for the LGBT Student associa-
tion.

Nationally, I served as a member of the American Urologic Associa-
tion’s Student Curriculum Task Force and also served on a data safety 
monitoring board for a successful NIH research study.

Although none of these experiences are directly related to the Co-
op, they have allowed me to work with very diverse groups of people 
and have helped me fine tune my ability to hear various points of view,  
consider different opinions, evaluate data, set goals, and accomplish them 
through team-work and mutual respect.  

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

The first issue to be addressed is continued profitability.  If we do not 
manage the Co-op in a profitable manner, we may not remain sustainable.  

The second issue is the successful roll-out of the north side store and 
its incorporation into its new community.

The third issue will be continued growth requiring selection of a 
fourth retail location.

Jess Pernsteiner

Attended Board Meeting? Yes

Signatures? Yes

Board Candidate Information 
Session? Yes

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

I am a Wisconsin native whose grandparents owned a small dairy farm 
near Wausau, and am eager to continue supporting the efforts of local and 
small-scale farmers and producers and to increase access to natural and or-
ganic products. I want to serve on the Willy Street Co-op’s Board of Directors 
because I am very excited about the opportunity to be part of the leadership 
team for organization that is committed to promoting well-being throughout 
Madison. For me, the Co-op has become so much more than just a store; it is 
a place where I feel connected to the people who provide my food, and I am 
eager to ensure that it continues to be a cornerstone within the community. 

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

I recently completed a Graduate Certificate in Sustainability Leader-
ship with Edgewood College, which has greatly expanded my knowledge of 
implementing sustainable practices and has further enhanced my develop-
ment as a leader. In the fall of 2015, I worked as the Farm Fresh Atlas Intern 
with REAP Food Group, where I had the opportunity to connect with local 
farms and businesses within Southern Wisconsin. In my previous experience 
working at Access Community Health Centers as a Prenatal Support Special-
ist and providing bilingual case management services to prenatal patients, I 
have seen the need for fresh, nourishing food for underserved communities. 
Additionally, last summer I was able to participate in a Worker Share with 
Equinox Community Farm, where I had an opportunity to connect with the 
process of growing food and better understand my own connection to the 
land. 

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

Within the next five years, the most pressing issues for the Co-op Board 
center around the context of building an inclusive community, with a signifi-
cant emphasis on the development of the new Northside location. The new 
store provides an ideal opportunity for the Co-op to continue its commitment 
to “healthy, just, tolerant and viable communities.” The construction of Willy 
St. North offers a unique possibility for increased community education, as 
the location can expand the number of programs and classes. As the Co-op 
focuses on strengthening outreach and engagement, it will allow for expanded 
membership and increased community involvement. This is an ideal opportu-
nity to innovate and make change toward a more vibrant, healthy community. 

“I am passionate about 
building connections and 
working cooperatively to 
create a sustainable local 
food system to support a 
sustainable community.”



Willy Street Co-op Reader, JUly 20168

COOKING WITH CHEF PAUL:  
CULINARY BOOT CAMP 101
Location: Willy West Community Room
Monday, July 25th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Fee $10 for Owners; $20 for non-owners
Ages: 18 and older

Cooking is fun and easy when you know how! In the first part of this two-
class series, Chef Paul will teach proper knife skills, including how to slice, dice 
and julienne. Participants will get hands-on practice cutting vegetables, and then 
Chef Paul will make a dish while demonstrating different cooking methods, 
including sauté and stir-fry techniques.

KISS THOSE SUGAR BLUES GOODBYE
Location: Willy East Community Room 
Wednesday, July 27th, 6:00pm–7:00pm
Instructor: Katy Wallace
Fee: Free; registration is required
Ages: Any; adult supervision required

To succeed in eliminating sugar cravings from your life, it helps to under-
stand your chemistry and digestive health. Katy Wallace, Traditional Naturopath 
of Human Nature, will discuss how to resolve nutrient deficiencies and imbal-
ances in your flora in order to feel your best. She’ll share simple tips you can 
incorporate into daily life for best results.

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

In this hands-on class, Chef Lily will help participants 
create recipes with an authentic Mexican flair. Recipes will include Black Bean 
Quesadillas, Sweet Corn and Tomato Salsa, Avocado Crema, and Limeade. Veg-
etarian, vegan and gluten-free.

KIDS IN THE KITCHEN: GREAT GRILLED CHEESE
Location: Willy West Community Room
Tuesday, July 12th, 4:30pm–5:30pm
Ages: 5–8; adult supervision not required
Instructor: Lily Kilfoy
Fee $10 for kids of Owners; $20 for non-owners

In this hands-on class, Chef Lily will help participants prepare a variety of 
fillings to create their own custom-made grilled cheese sandwich. Recipes will 
also include kale chips and a surprise smoothie. Vegetarian.

KIDS IN THE KITCHEN: TOTALLY TACOS
Location: Willy West Community Room
Friday, July 15th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners
Ages: 9–12; adult supervision not required

In this hands-on class, Chef Lily will help participants create handmade corn 
tortillas using a traditional Mexican press. They will also prepare a variety of fill-
ings to create their own tacos. Vegetarian and gluten-free.

KIDS IN THE KITCHEN: GREAT GRILLED CHEESE
Location: Willy East Community Room 
Tuesday, July 26th, 4:30pm–5:30pm
Ages: 9–12; adult supervision not required
Instructor: Lily Kilfoy
Fee $10 for kids of Owners; $20 for non-owners

In this hands-on class, Chef Lily will help participants prepare a variety of 
fillings to create their own custom-made grilled cheese sandwich. Recipes will 
also include cauliflower popcorn and freshly squeezed lemonade. Vegetarian.

KIDS IN THE KITCHEN: SUMMER PICNIC
Location: Willy East Community Room 
Tuesday, August 9th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners
Ages: 5–8; adult registration not required

Summer is in full swing, and in this hands-on class, Chef Lily will help 

CHIP CHAT: COMMUNITY SHARES OF  
WISCONSIN—YOUR CHIP© GIFTS  
SUPPORT 45 YEARS OF SOCIAL AND  
ENVIRONMENTAL CHANGE
Location: Willy East Community Room
Tuesday, August 2nd, 7:00pm–8:00pm
Location: Willy West Community Room

Wednesday, August 10th, 7:00pm–8:00pm
Instructor: Crystal Andrews; CSW Executive Director
Fee: Free; walk-ins welcome
Ages: Any; adult supervision required

For 45 years, Community Shares of Wisconsin (CSW) has supported social 
and environmental change. By supporting nearly 70 member nonprofits that 
bring grassroots action and advocacy to Wisconsin, CSW is the nation’s oldest 
social action fund. Come hear how your Community CHIP® donations at the 
Co-op help change the social framework and improve people’s lives. You will 
also learn more about the work of their member nonprofits and the work CSW 
does to build a movement for social and environmental change.

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

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

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

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

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

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

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

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

INDIVIDUAL NUTRITION CONSULTATIONS
Instructor: Katy Wallace 
Location: Willy West Community Room
Wednesday, July 20, 2:15pm–5:30pm
Location: East Community Room
Friday, July 29th, 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, LLC, includes a 
consultation regarding your health goals and lifestyle and food choice sug-
gestions geared toward addressing health goals and developing sustainable 
change. The cost is $35 for Owners and $70 for all others. To register for 
the next available opening, email info@humannaturellc.com or call 608-
301-9961. Payment is non-refundable and non-transferable unless notice of 
cancellation or rescheduling is provided seven or more days prior.

LEARN ABOUT AND REGISTER FOR FOODSHARE WITH 
SECOND HARVEST
Location: Willy West Community Room
Monday, July 11th, 2:00pm–6:00pm
Location: Willy East Community Room
Tuesday, July 12th, 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 
Willy Street Co-op, many farmers markets, and most major grocery stores. 
The income guidelines are higher than you might think: individuals earning 
$10+ 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!
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participants prepare dishes fit for a fabulous picnic. Recipes will include Cucumber 
Sandwiches, Zesty Herb Dip with Veggies, and Fruit Salsa with Cinnamon-Sugar 
Tortilla Chips. Vegetarian.

KIDS IN THE KITCHEN: BENTO BOXES
Location: Willy West Community Room
Friday, August 12th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Fee $10 for kids of Owners; $20 for non-owners
Ages: 5–8; adult supervision not required

In this hands-on class, Chef Lily will help participants prepare Sesame Noodle 
Salad, Quick Pickled Vegetables, and Strawberry Sticky Rice Spring Rolls. Vegetar-
ian, vegan and gluten-free.

BASIC BREWS
Location: Willy East Community Room 
Thursday, July 21st, 6:00pm–8:00pm
Location: Willy West Community Room
Thursday, July 28th, 6:00pm–8:00pm
Instructor: Your Co-op’s Own Instructor: Ben Becker
Fee $10 for Owners; $20 for non-owners

Ages: 14 and older; adult not supervision required
Join Ben Becker as he delves into fermentation fun with DIY brewing projects 

that will keep you refreshed on a hot summer’s day. Subjects will include kombucha, 
tepache and homemade soft drinks.

SIMPLY MEAT: AN INTRODUCTION TO THE 
MEAT DEPARTMENT
Location: Willy West Community Room
Tuesday, August 9th, 1:30pm–3:00pm
Instructor: Katie O’Connell-Jones
Fee: Free; registration required
Ages: 14 and older; adult supervision not required

Join Co-op Services staff to learn about the farmers who supply our Meat depart-
ment 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, including some 
lesser-known cuts. We’ll also provide tips on how to prepare different cuts of meat.

Quality Pilates in Your Neighborhood

710 Harrison Street
pilatesonharrison.com

608.709.1775
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Y
our Co-op 
has been 
cooperat-
ing with 

you and our grow-
ing community of 
Owners for over 40 
years. Your equity 
investment, your 
purchases, and your 
voice continues to 
make your Co-op 
one that can sup-
port growth, support 
local farmers and 
businesses, support 

our employees, and support the com-
munity. Your Owner equity supports 
a business that was locally grown, 
remains 100% locally operated, and is 
increasing its economy of scale, giving 
us the ability to provide better prices 
all the time. Thank you for your in-
vestment. Ownership is the backbone 
of our success. Bringing value to you 
and your neighbors’ investments past, 
present, and future will always be at 
the center of the work we do for you.

The voices of Owners urged us 
to seek a third store during our 2014 
vote and your voices gave us the 
confidence to embark on our project 
at Willy North this summer. Your 
Board representatives listened to you 
and provided your staff with an Ends 
Policy that asks your Co-op to “be at 
the forefront of a cooperative and just 
society that has a robust local economy 
built around equitable relationships; 
nourishes and enriches our community 
and environment; and has a culture of 
respect, generosity, and authenticity.”

Meeting your needs and meeting 
community needs is what our grocery 
business is all about. Which is why we 

COOPERATIVE SERVICES NEWS 

Food Access: Surcharge  
Removal, WIC and Double 
Dollars

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

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 

 

 

                  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 

 
 

1100 Heritage Ct., Waunakee 
Priced at $399,900-$409,900 
w/ indoor basketball court! 
 
 
 

are excited to announce some changes 
and opportunities for you and the 
neighborhoods we serve together.

NON-OWNER  
SURCHARGE REMOVAL

As we reported in the May Reader, 
it has been our practice for our 40+ 
years in existence to include an ad-
ditional surcharge on top of our shelf 
prices for non-owners shopping our 
store (it was a 10% surcharge on 
purchases until we opened Willy West, 
when it was reduced to 5%). Since 
May, we have continued to discuss 
removal of the surcharge with staff and 

Owners through customer comments, 
the customer survey, and social media. 
In total, we received feedback from 
611 Owners, and less than one-third of 
respondents requested that we main-
tain the non-owner surcharge. From 
the responses collected, we found 
some of the people who provided 
feedback thought we were suggesting 
that we stop accepting Owner equity, 
not that we were suggesting removing 
the non-owner surcharge, which is dif-
ferent. Owners who invest equity, or 
“membership” in our business receive 

a variety of Owner benefits such as 
special Owner sales. The non-owner 
surcharge is an additional fee for those 
not investing equity. We’re keeping 
Owner equity; our Co-op depends on 
Owners to exist! We want to stop pe-
nalizing those who are trying out our 
store for the first time by forcing them 
to pay additional surcharge fees. To do 
so, we are improving the sale benefits 
for Owners that invest equity in our 
business (details later in this article). 

Due to low Owner interest in 
maintaining the surcharge for non-
owners, the non-owner surcharge only 
accounting for 0.1% of our total op-
erating budget, and our desire to be a 
cooperative that provides fairly priced 
products and supports accessibility 
for all in our community authentically 
and generously, we are pleased to an-
nounce that the Board has agreed to 
support a Fiscal Year 2017 budget  
that discontinues the non-owner 
surcharge starting August 1st or when 
Willy North opens, whichever comes 
first. 

BETTER FOOD ACCESS  
IN OUR COMMUNITY, 
GREAT DEALS FOR  
OWNERS, OWNER  
BENEFITS INCREASE

On Tuesday, June 7th, Public 
Health Madison & Dane County is-
sued their Hunger & Food Security In 
Wisconsin & Dane County report. In 
it, they mention that 12% of Wisconsin 
households are food insecure and “in 
Dane County, some groups experience 
much higher rates.” Their suggested 
“Four Legs Of The Table” model for 

food security includes “Access to Af-
fordable and Nutritious Food” as one 
of the legs (if a leg is absent, the table 
becomes unsteady). Food access mat-
ters to our Owners and we have heard 
time and again that providing a wide 
range of products, priced for a broad 
range of our community’s consum-
ers, is important to you. We do not 
believe economics should be a barrier 
to participating in our Co-op, or to 
purchasing affordable and nutritious 
food. We want to be a strong leg in 
the model for food security. For those 
reasons, your staff and your Board of 
Directors agree that all shoppers in our 
stores deserve the advertised price for 
our products, no additional markups. 
After August 1st, anyone who wishes 
to shop our store will receive the regu-
larly advertised shelf price, and also 
enjoy our IDEALS and Co-op Deals 
sales. 

In addition, all current and new 
Owners will enjoy the following 
exclusive and increased benefits of 
Ownership:
• Weekly Owner Rewards sales (our 

BEST fresh produce prices)
• Wellness Wednesday sales on the 

first Wednesday of the month (10% 
off health and wellness products). 
Owner-only benefit as of August 1st.

• Weekly Meat Sale Thursday sales—
see Facebook or store for the weekly 
special. Owner-only benefit as of 
August 1st.

• All Flash Sales (limited-time deep 
discounts on select items). Owner-
only benefit as of August 1st.

• The ability to pre-order products 
we currently stock at volume, and 
receive a 10% discount on most of 
those products.

• The ability to special order products 
that we do not carry, but have access 
to.

• A patronage refund based on a 
percent of your annual purchases, in 
years when we are profitable pend-
ing Board approval.

• $10 off classes for which we charge 
a registration fee.

• Free meal and drink tickets for our 
Annual Meeting & Party.

• The right to run for the Board of 

Wait, what's changing? 

NOT CHANGING: our Ownership structure; people will still 
pay equity to become a Co-op Owner.

IMPROVING: Owner benefits; some sales are switching to  
become available only to Willy Street Co-op Owners.

REMOVING: as of August 1st or the opening of Willy North, 
non-owners will pay shelf price and not the 5% surcharge 
currently imposed.



11Willy Street Co-op Reader, JUly 2016

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics

    Hardware Center 
1398 Williamson St.  257-1630 

acewilly@tds.net 

 

3pc Bistro Sets  

Starting @ $89.99 

Outdoor Living @ 

Directors and vote on important 
business matters.

• The ability to ask for cash back 
when writing checks. 

• The ability to enroll in our Access 
Discount Program to receive 10% 
off everyday purchases if you are in 
need of financial assistance. 

OWNERSHIP IS AFFORD-
ABLE, YOUR INVESTMENT 
SAVES YOU MONEY AND 
KEEPS BUSINESS LOCAL

Some Owners indicated that they 
were unsure that their Ownership 
investment was worth its value if 
the non-owner surcharge were to be 
removed. Your staff can confidently 
debunk that notion. Here is what your 
Ownership does for you and your 
community:

Your Ownership costs $56 for 
one person (as an Individual) or $91 
for two people who live in the same 
dwelling (as a Household) total—it 
is not an annual fee. The price of an 
Ownership investment has remained 
the same since 1979, and it is currently 
one of the lowest equity investments 
of any consumer grocery cooperative 
nationwide. Owners do not pay $56 
or $91 annually, though Owners may 
opt to pay their equity in seven (7) 
installments, for as low as $8 per year 
for Individuals, and $13 per year for 
Households. Owners who are eligible 
for the Access Discount Program may 
pay off their investment even lon-

ger, over a period of 14 years, at $4 
per year for Individuals, and $7 per 
year for Households. Once an Owner 
reaches their full $56 Individual or $91 
Household investment, the only thing 
an Owner needs to do is shop once 
a year using their Owner number to 
continue to receive all the Owner ben-
efits. And do the Owner benefits pay? 
Statistics say yes! They do! The aver-
age Owner currently saves about $20 
annually shopping sales available to 
Owners only. Owners who spend more 
than $500 with the Co-op each year 
(about $10 per week) save about $45 
per year. Owners who spend more than 
$2000 with the Co-op annually (about 
$40 per week) save about $80 per year. 
These statistics do not include Owner 
only Flash Sales and our annual Owner 
Appreciation sale in October!  

The bottom line is that your total 
investment of $56 for one person or 
$91 for two people saves you money 
year after year, and for those of you 
paying Ownership in seven or 14 in-
stallments, you save more money each 
year than you invest in your Owner-
ship annually. Also, your investment 
is what makes and keeps your Co-op a 
local business! Your local Ownership 
investment supports a local business 
that has 100% local employees and 
because we defer to you to make major 
decisions, it’s your choice to keep us 
in business. It’s simple: You decided 
to incorporate, your equity provides 
your Co-op the assets to remain fis-

cally viable, you elect your Board, 
you decide if we grow our business, 
and you decide if we dissolve. So 
thank you for continuing to remain 
invested all these years, for continuing 
to choose us to meet your shopping 
needs, and continuing to support us as 
part of your local economy. 

WOMEN, INFANTS AND 
CHILDREN PROGRAM

As we reported last month, “Willy 
North is applying to be a grocery 
vendor in Wisconsin’s Special Supple-
mental Nutrition Program for Women, 
Infants, and Children (WIC). WIC 
is a program that helps pregnant and 
breastfeeding women, infants, and 
children under five years of age pur-
chase food.” We are very pleased that 
the size of Willy North (being larger 
than Willy East and Willy West) will 
accommodate carrying the products re-
quired to participate in the State WIC 
program. The former tenant at Willy 
North, Pierce’s NorthSide Market, 
was a WIC authorized vendor, and so 
we feel that it is an important service 
for your Co-op to continue if possible. 
This program would be offered in ad-
dition to our continued participation in 
FoodShare, the Federal Supplemental 
Nutrition Assistance Program (SNAP) 
for consumers with low income (which 
we offer at all locations). Currently, 
WIC participation is one of the quali-
fiers for our Owner Access Discount 
Program at all locations, and so if you 

are a WIC participant, and are not 
already using this program to receive 
10% off your purchases, visit www.
willystreet.coop/ownership#toc-3 to 
learn more about this valuable Owner 
benefit. 

If the State authorizes our partici-
pation in WIC at our Willy North loca-
tion, we will be the first grocery co-op 
in Wisconsin to participate. In order 
for Willy North to receive WIC licens-
ing, we need to meet various criteria. 
The State will review whether we have 
an acceptable history with the other 
food and nutrition service programs 
we already participate in through the 
United States Department of Agricul-
ture (USDA). They will also verify 
that we have regular hours of opera-
tion (Willy North will be open at the 
same times as Willy East and Willy 
West: 7:30am-9:30pm daily). We 
will have to demonstrate that we can 
charge prices for WIC-approved foods 
that are comparable with the average 
price charged for those foods by other 
WIC vendors of similar size in our 
service area. Once we can establish 
that we will meet that criteria, either 
the State or County WIC office will 
send a representative for a site visit, 
when they will determine whether we 
are maintaining the minimum stock 
requirements of WIC-approved foods; 
whether we are appropriately posting 
the pricing of WIC foods; whether the 
prices of the WIC foods in-store are 
comparable to the prices we submitted 
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ARBORICULTURE BY
Po Waterdu

ISA/WAA Certified Arborist 

WI-0429A

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

waterdutreecare.com

Call for our Free 
Visual Tree Hazard Risk Assessment. 

Ensure that your trees are
SAFE, healthy and beautiful.

TRAINED CLIMBER
(no trucks on lawns)

STERILIZED CUTTING
EQUIPMENT

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS

DISCOUNTS AVAILABLE

Safety is Our 1st Priority!

Fully Insured

30 + Years Experience

Tree Removal

Shrub Care/Landscaping

Detailed Cleanup

Consulting

Tree Crown Cleaning

Health & Aesthetics 
Pruning

Overgrown Yard 
Restoration

Historic Tree Preservation

Lighting Protection 
Systems

Cable & Bracing

Plant Amnesty

References upon Request

HOME GARDEN TOUR
FEATURING THE GARDENS OF NAKOMA AND ARBOR HILLS

July 8, 10 am-4 pm  •  July 9, 9 am-3 pm

Info @ www.olbrich.org

TICKETS 

ON SALE 

NOW!

in our initial application; whether we 
are compliant with other applicable 
Federal, State, or Local health protec-
tion laws and ordinances; and whether 
WIC-eligible foods are fresh and dated 
appropriately. If the site visit goes 
well, our Willy North Store Manager 
will need to participate in a WIC 
training program, and then we will be 
formally certified to offer the WIC 
program to eligible customers. 

The application process is un-
derway! We are hoping that we will 
be able to become a WIC-Approved 
Vendor by the time that we open 
Willy North, however, processing can 
sometimes take about three months 
to complete. We will keep you posted 
on this important offering. In Dane 
County, residents may contact Public 

Health Madison and Dane County at 
608-267-1111 to find out how to apply 
for WIC services. Other Wisconsin 
residents may receive more informa-
tion and be connected with their local 
WIC office by calling 800-722-2295. 
You may also visit www.dhs.wiscon-
sin.gov/wic/index.htm to find out more 
about WIC.

CITY RECEIVES USDA FINI 
GRANT, WILL EXTEND  
DOUBLE DOLLARS TO  
CO-OP THIS FALL

U.S. Department of Agriculture 
Secretary Tom Vilsack announced that 
the City of Madison received a grant 
through the Food Insecurity Nutrition 
Incentive (FINI) Program on Wednes-
day, June 2nd. The grant awarded 

$93,055 to support the City’s now 
four-year old Double Dollars matching 
incentive program for SNAP partici-
pants at farmers’ markets. The grant 
funds will go directly to SNAP partici-
pants in the form of a dollar-for-dollar 
matching incentive at farmers’ markets 
to purchase fresh produce. This grant 
will allow for the program to extend to 
more farmers’ markets in the area than 
previously participating, and it includes 
a new, exciting partnership with your 
Co-op to establish a similar fresh pro-
duce incentive program at all locations 
during the outdoor farmers’ markets’ 
off season. The Double Dollars pro-
gram will be available again starting 
this month at participating farmers’ 
markets and the pilot program at the 
Co-op will begin in October. Partici-
pating markets (which can be found at 
www.cacscw.org/FoodShare-EBT.php) 
include the Sunday Northside Farmers’ 
Market and Monona Farmers’ Market; 
the Tuesday Eastside Farmers’ Market, 
South Madison Farmers’ Markets (La-
bor Temple and Villager Mall), and El 
Mercadito de Centro; the Wednesday 
Dane County Farmers’ Market; and the 
Saturday Dane County Farmers’ Mar-
ket and Westside Community Market. 

We will receive about $45,000 
for the Co-op’s pilot program from 
the FINI grant. Our plan, starting 
mid-October, is to hold Double Dol-
lars Tuesdays for FoodShare/SNAP 
participants. For every $5 spent, up 
to $20 using FoodShare for any EBT 

eligible items in the store, FoodShare 
Participants will receive a $5 Double 
Dollars coupon to be used at Willy 
Street Co-op for a future purchase of 
produce department items between 
date of issue and March 31st, 2017. 
The coupons would be issued at all 
store locations through March 31st or 
until funds run out. We are so proud 
to work with the City on this program, 
and we are grateful to the USDA 
for their generous funding. We look 
forward to working with all of the 
partners on this grant to promote fresh 
produce purchases and to bring this 
program to our customers for the first 
time this fall.

EQUITABLE RELATIONSHIPS 
AND NOURISHING THE 
COMMUNITY THE CO-OP 
WAY

It has been a pleasure cooperating 
with you this fiscal year to learn how 
to bring a new store to new customers 
and to discuss how to make our Co-op 
a store where truly anyone can shop 
and anyone can join. Thank you for 
giving the removal of our surcharge 
a try, and for being open to seeing 
new products and multiple commu-
nity programs available at our stores. 
We’re looking forward to cooperating 
with you again for a great Fiscal Year 
2017, one that is more equitable, more 
nourishing, and even more respectful 
of your Co-op and your community 
needs. 
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A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

july

Health & Wellness

Health & Wellness

co-op deals: June 29–July 19

co-op deals: July 20–August 2

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

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

information, including how to sign up for the email flyer, see willystreet.coop/Owner-Rewards.

GARDEN OF LIFE 
raw fit  
All Kinds on Sale!    

$32.99/tx

420-600 gm • was $35.49/tx

KLEAN KANTEEN 
27 oz classic with 
sport cap

 $14.99/tx

1 ea • was $19.95-20.95/tx

SHIKAI 
everyday  
shampoo 

2 for $10/tx

12 oz/ea • was 2 for $14.98/tx

NATRACARE 
all natural pads
All Natural, Ultra 

$3.69/tx

10-14 pc • was $4.99/tx

MINERAL FUSION 
nail polish
All Kinds on Sale! 

2 for $10/tx

.33 oz/ea • was 2 for $13.58/tx

TOM’S OF MAINE 
botanically 
bright sls-free 
peppermint 
toothpaste  

$4.99/tx
 

4.7 oz • was $7.29/tx

EVERYDAY SHEA  
hand soap 
All Kinds on Sale!     

3 for $10/tx

12 oz/ea • was 3 for $14.97/tx

MEGAFOOD 
blood builder     

$1299/tx
 

30 tab • was $18.99/tx

AMAZING GRASS 
green superfood 

$19.99/tx

7.4-8.5 oz • was $35.99/tx

NORDIC NATURALS 
nordic berries 
multivitamin    

$19.99/tx

120 pc • was $23.99/tx

KISS MY FACE 
roll-on deodorants 
All Kinds on Sale! 

$3.99/tx
 

3 oz • was $5.79/tx

VEGA 
choc-a-lot 
protein smoothie 

$13.99
9.2 oz • was $19.99

ACURE 
spf 30  
sunscreen spray  

$9.99/tx

6 oz • was $12.99/tx

MRS. MEYER’S 
hand soap
All Kinds on Sale! 

$3.99/tx

12.5 oz • was $5.29/tx

JASON 
sea fresh flouride-
free toothpaste  

$3.99/tx

6 oz • was $6.49/tx

UP4 
adult probiotic 
w/dds

$25.99/tx
 

60 cap • was $34.49/tx

AVALON ORGANICS 
shampoos and 
conditioners
All Kinds on Sale! 

$5.99/tx
 

11 oz • was $9.79/tx

NEEM AURA NATURALS
citronella sticks 

$3.69/tx
 

10 pc • was $5.29/tx
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SEVENTH 
GENERATION
bathroom tissue

$6.69/tx

12 rolls • was $9.99/tx

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  J u n e  2 9 – J u l y  1 9

co-op deals: June 29–July 19

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 .

SO DELICIOUS
coco whip   

$2.99
9 oz • was $3.99

MUIR GLEN
organic ketchup 

$1.99
24 oz • was $3.49

WESTBRAE
organic beans
All Kinds on Sale!  

$1.75
15 oz • was $2.79

FANTASTIC WORLD 
FOODS
bulk falafel mix

$3.29/lb

Rndm wt • was $4.29/lb

THREE TWINS
ice cream 
All Kinds on Sale! 

$3.49
16 oz • was $4.99-$5.29

ALDEN’S
organic ice 
cream
All Kinds on Sale!

$5.99
48 oz • was $7.79

CALIFORNIA OLIVE 
RANCH
olive oil  

$8.99
16.9 oz • was $11.19

SANTA CRUZ
chocolate syrup 

$3.99
15.5 oz • was $4.99

HOPE HUMMUS
hummus
Original, Spicy Avocado, Thai Coconut

$2.99
8 oz • was $4.29

GREEN MOUNTAIN
tortilla strips 

$1.99
8 oz • was $2.79

ORGANIC VALLEY
american cheese 
slices

$4.99
8 oz • was $5.99

CASCADIAN FARM
organic cereals 
Raisin Bran, Fruitful O’s, Cinnamon Crunch, 

Multigrain Squares, Purely O’s, Honey Nut 

O’s  

$2.69
8.6-12.3 oz • was $4.99

BLUE SKY
sugar-free soda 
6-packs 
Cola, Ginger Ale

$3.49/tx

6 pk • was $4.79/tx

KETTLE BRAND 
potato chips
All Kinds on Sale!

2 for $5
5 oz/ea • was 2 for $5.98

BLUE DIAMOND
nut thins
Almond, Pecan, Hint of Sea Salt,  

Pepper Jack

2 for $4
4.25 oz/ea • was 2 for $6.58

BLAKE’S ALL 
NATURAL
pot pies  
Chicken, Shepherd’s, Gluten-Free Chicken

$3.99
8 oz • was $5.79

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

$2.29
6.4 oz • was $3.79
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R.W. KNUDSEN
organic  
juice box  
4-packs
Apple, Grape

2 FOR $5
27 oz/ea • was 2 for $7.58

ZEVIA
stevia-sweetened 
soda 6-packs
All Kinds on Sale!

$3.29/tx

6-pk • was $4.99/tx

BLUE SKY
organic soda  
6-packs 
Ginger Ale, Cola, Root Beer  

$3.49/tx

6-pk • was $4.19/tx

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  J u l y  2 0 – A u g u s t  2A l l  S p e c i a l s  S u b j e c t  t o  Av a i l a b i l i t y.  S a l e s  Q u a n t i t i e s  L i m i t e d .

co-op deals: July 20–August 2

FRONTERA
salsa
All Kinds on Sale!

$2.99
16 oz • was $4.29

EPIC
meat bars
All Kinds on Sale!

$2.00
1.3-1.5 oz • was $2.79

DREW’S 
salsa
All Kinds on Sale! 

$2.99
12 oz • was $3.99

ORGANIC VALLEY
soymilk 
Original, Vanilla, Chocolate, Unsweetened

$2.99
64 oz • was $3.49

SAMBAZON
açai packs 

$5.39
4 pc • was $6.49

SPECTRUM
organic virgin 
coconut oil

$6.99
14 oz • was $9.29

GO MACRO
bars 
All Kinds on Sale! 

2 FOR $4/tx

1.8-2.5 oz/ea • was 2 for $5.58/tx

ORGANIC VALLEY 
organic butter 
quarters
Salted, Unsalted 

$4.99
16 oz • was $5.49-6.49

KOZY SHACK
pudding
All Kinds on Sale!

$3.39
22 oz • was $4.49

MUIR GLEN
pasta sauce
All Kinds on Sale!

$2.79
25.5 oz • was $3.99

GARDEN OF EATIN’ 
tortilla chips 
Blue Corn, Red Hot Blues, Sesame Blues, 

Multigrain Sea Salt, Multigrain Everything, 

Chili & Lime, Blue Corn No Salt

2 FOR $5
7.5-8.1 oz/ea • was 2 for $6.98

TALENTI
gelato
All Kinds on Sale!

$3.99
16 oz • was $5.49

EARTH BALANCE
kettle chips
Sea Salt, Vegan Cheddar, Vegan Sour Cream & 

Onion  

$2.99
5 oz • was $3.99

BROWN COW
yogurt
All Kinds on Sale! 

79¢

6 oz • was 99¢

FIELD DAY
non-gmo  
canola oil 

$2.99
32 oz • was $3.99
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R E A DE 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.

We’re selling Owner 

Bonds to help finance 

Willy North.

Your Co-op is 

raising $1.5 

million through 

an Owner Bond 

Drive. 

Interested in 
buying one? 

See willystreet.coop/owner-bonds 
or the brochure at Customer Service.

Complete  

a ballot in  

the store

Mail in  

a ballot 

from the 

newsletter

*Click on the 

link emailed 

to you.  

You can also vote at the Annual 

Meeting & Party, July 14th!
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Annual Meeting & Party

AT MADISON’S CENTRAL PARK - JUST A FEW BLOCKS NORTH OF WILLY EAST

Owners: get your FREE tickets at the Customer Service desk. 

We will have NO free tickets for Owners at the event!

Thursday, July 14th   4:00pm–8:00pm

Dinner
live music
kids’ activities

 gift bags to the

first 1000 
and more!

FREE to all 

Owners

Rain or shine

Schedule of Events
4:00pm –7:30pm: Kids’ Activities
Including 3 “bouncers,” a Ferris wheel
($2 rides for Co-op Owners), airbrush tattoos 
and more.

4:30pm –???: Gi� Bags
Gi� bags for the first 1000 Owners!

4:30pm –8:00pm: Dinner 
Serving 2,000 Co-op meals, 1,500 Tamaleria el 
Poblano tamale meals, and 1,500 Bunky’s 
Mediterranean meals. Meal tickets free for 
Owners, but limited number available. Beverage 
tickets needed for beer and wine but not for 
other beverages.

5:45pm - 7:00pm: Business Meeting
Meet the Board Candidates, hear about the 
year in review, and enter to win prizes!

7:00pm –10:00pm: Music
Primitive Culture and Cyril Neville & Royal 
Southern Brotherhood.

+ Vote for the Board Candidates,

Enjoy the city of Madison Water 

Wagon, FREE samples, and more!
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Madison: High Crossing Blvd, W. Washington Ave, and Willy St 
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.

MYCHELLE DERMACEUTICALS REFINING SUGAR CLEANSER 
A gentle, hydrating, exfoliating cleanser with no gluten, parabens, phthal-

ates, sulfates or artificial fragrances or colors. Available at East and West. 

COUNTRY LIFE VITAMINS COENZYME B-COMPLEX 
Contains all essential B vitamins in a coenzymated form. It includes meth-

ylfolate. Certified vegetarian, gluten-free, and Kosher Parve, with no magne-
sium sterate, yeast, wheat, milk or sugar. Available at East and West.

OM MUSHROOMS CERTIFIED ORGANIC REISHI MUSHROOM POWDER 
Known for being an adaptogen for stress, you can now add this mushroom 

to your morning smoothie! Available at East and West.

SHEA MOISTURE COCONUT & HIBISCUS SHAVE BUTTER CREME 
Protect against irritation and razor burn with this hydrating formula! 

Available at East and West.

PAELEON BAR SOAPS 
Olive oil bar soaps! Made with their luscious organic olive oil, these 

soaps are prepared in small batches, and leave your skin soft. Available at 
East and West.

NEW TALENTI GELATO FLAVORS
Peanut Butter Pretzel: Peanut butter gelato with ribbons of peanut 

butter and chocolate-covered pretzel bites. How can it get any better?! 
Peanut Caramel: Salted peanut gelato with roasted peanuts and swirls of 
caramel. Available at East and West.

NATURE’S PATH LOVE CRUNCH PEANUT BUTTER AND  
DARK CHOCOLATE ORGANIC GRANOLA 

Fair Trade dark chocolate and certified organic oats, sugar, and pea-
nuts are brought together in the classic combination of chocolate and pea-
nut butter. Sweet, but not overly sweet. Tastes great mixed in with plain 
yogurt for a delicious breakfast or snack. Available at East and West.

NESSALLA MANGO TURMERIC KOMBUCHA 
Get tropical. Nessalla uses tea from Rishi Tea out of Milwaukee for 

this lush, fruity booch. Turmeric adds a hint of a warm and spicy kick, 
but just a kick. Available at East and West in bulk and in bottles.

ANNIE’S HOMEGROWN NEW MACARONI & CHEESE DINNERS 
Rice Pasta & Cheddar Mac & Cheese: Gluten-free rice pasta with 

real cheddar. Organic Vegan Shells & Creamy Sauce: Certified organic. 
Wheat pasta with a tasty vegan sauce made of pumpkin and sweet potato. 
Organic Gluten Free Vegan Elbows & Creamy Sauce: This one’s vegan 
AND gluten-free! Certified organic. Rice pasta with the pumpkin and 
sweet potato cheeseless sauce. Available at East and West.
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I 
have long been 
fascinated in 
the dichotomies 
that exist in the 

sustainable food 
movement, and how 
in fact, though we 
don’t always realize 
it, it is the push and 
pull of seemingly 
opposed factions 
that allows for real 
forward momen-
tum. 

Let me explain. 
Years ago, I had the 

opportunity to attend the Eco Farm 
Conference, a large organic produce 
industry gathering held annually in 
Pacific Grove, California—in the 
heart of the industrial agricultural 
land that produces a huge percentage 
of the vegetables our nation eats. The 
conference is attended by people from 
all over the organic food industry: 
established and aspiring farmers, dis-
tributors, brokers, retailers, activists, 
students, and large corporate packers 
such as Driscoll’s, CalOrganic and 
others. 

PASSIONATE OPPOSITION
At that conference, the passion-

ate opposition of the two sides of the 
organic movement struck me. On one 
side there were the purists—those 
who felt like the organic standards 
instituted by the USDA were not 
strict enough, that organic needed to 
be more sustainable, more focused 
on small farms, and more true to the 
roots of what (in their eyes) “organic” 
is supposed to mean. On the other 
side were the folks pushing for more 
corporate involvement in organics 
and bigger distribution chains. Their 
argument was that with so many 
people to feed, organic food would 
have to scale up and find more ways 
to get to consumers everywhere. To 
these folks, organic food in huge big 
box chain stores was not a bad thing, 
but something to be welcomed since 
it meant more people could access 
organic food and more acreage would 
ultimately be converted to organic ag-
riculture (even if that agriculture was 
not quite as pure as what the purists 
wanted). 

Both of these arguments made 
perfect sense to me, and I had a really 
hard time deciding where I stood in 
all of it. This led to an “a-ha moment” 
that has shaped the way I look at our 
food system ever since: both sides are 

by Megan 
Minnick, 
Director of 
Purchasing

PRODUCT NEWS 

Dichotomies of the  
Food System

right. In fact, both sides of this argu-
ment are necessary if we are going 
to ever get to a point where organic 
and sustainable is the most common 
way we grow food. We need people 
figuring out large distribution chains 
and how to scale organic food up to 
feed the entire population; but just as 
much, we need the purists to continue 
to tirelessly push the point that it 
needs to be done in a way that is truly 
sustainable. These are two sides of the 
same coin, and one without the other 
would lead to either a system where 
organic food is only available to the 
elite few, or the organic standards 
get so watered down that they mean 
nothing. 

Fast forward 10 years. As we near 
the opening of Willy North, I am 
again struck by a similar dichotomy 
that is emerging out of what I hear 
from Co-op Owners. 

PRICING AND SOURCING
On one hand, I am hearing a lot 

of Owners who have deep concerns 
about the prices we will charge at 
Willy North, and our ability to be ac-
cessible to the lower income neigh-
borhood that we’re moving into. They 
tell us that we’ll need to drastically 
change our product mix to carry more 
affordable “conventional” foods in or-
der to support the northside customers 
who need more pricing options than 
our current stores afford. I couldn’t 
agree more, and this is a huge part of 
our plan.

On the other side, I am increas-
ingly hearing from Owners who are 
concerned about where their food 
comes from. Not necessarily the 
organic integrity or healthfulness 
of the food itself (although I know 
they’re concerned about that too), 
but the welfare of the people who 

grow that food. There is an increasing 
awareness that the vast majority of 
the people who grow, pick, and pack 
our food are getting a very raw deal, 
and an increasing insistence that we, 
as the Co-op, do all that we can to 
ensure we are buying food that comes 
from distribution chains that value 
all of the workers involved. This is 
something that’s been on my mind 
for a long time and I’m so glad that 
there is a growing awareness of the 
fact that sustainability is more than 
ecological—it extends to the entire 
food system, including the people 
who work in it.

Then, there’s the hard fact that the 
two paragraphs I just wrote are seem-
ingly incompatible. One of the biggest 
reasons that food can be cheap enough 
to be affordable to those of lesser 
means is precisely because someone 
on the other end of that food was not 
treated fairly. With the current food 
system the way it is, it’s almost im-
possible to offer super-cheap food that 
is also truly equitably or sustainably 
produced, and in order to really fix the 
problem you ultimately have to ad-
dress both sides of the equation: Seek 
out food that is grown by people who 
are paid a fair wage and treated with 
dignity; and at the same time address 
the reasons why there are people in 
this world who can’t afford that food. 
Again, two sides of the same coin.

WHERE DOES THAT LEAVE 
US AS WE PONDER THE 
PRICING AND PRODUCT 
MIX OF WILLY NORTH? 

The only way I see is to use the 
tension of those two viewpoints to 
drive us forward. We need to make 
sure that we are providing affordable 
food to anyone and everyone who 
shops at our store, even when that 
means compromising on the “purist” 
organic and sustainable ideals that 
have driven the product mix of our 
other stores. It also means that we 
have to get creative and find ways 
to make the organic and sustain-
able foods we carry as affordable as 
possible by buying product in larger 

quantities to get pricing down; seek-
ing out foods that are sustainably 
grown or raised but have lower price 
points, and supporting our local sup-
pliers to help them scale up and bring 
prices down.

We need to continue to listen to 
those Owners who are concerned 
about where their food comes from. 
We need them to push us to remain 
true to the product philosophy that 
has guided us to this day—to seek out 
food that is sustainably grown, both 
in terms of the ecological world, and 
also the human beings who touched 
our food along the way. 

We also need to do everything we 
can to help everyone in our commu-
nity purchase healthy food, and not 
give into the fallacy that just because 
you have lesser means, you deserve 
lesser quality food. This is why we 
have our 10% Access Discount for 
people with lower incomes; we ac-
cept Food Share; and for Willy North 
we are pursuing WIC certification. 
We are also very excited about the 
Double Dollars program, a federal 
grant which will double the amount 
that Food Share recipients can spend 
on fresh fruits and vegetables at our 
stores beginning in October. Lastly, 
we try to set an example for business-
es everywhere by offering a wage to 
Co-op employees that is above what 
most grocery stores offer their entry-
level staff, and we strive to employ 
as many people as we can who live in 
the neighborhoods of our stores. 

Ultimately, we need to acknowl-
edge that we are on a path, and we 
have not arrived. Changing our entire 
food system to one that is truly fair 
for all workers and all eaters is neces-
sary work, but it is not easy, and it 
will take years if not generations to 
accomplish. In the meantime, we will 
have to be content with imperfection 
and compromise. Though Willy North 
is just a tiny speck in the global food 
system, my hope is that we can pro-
vide a new model for what a grocery 
store can be, and continue to drive the 
forward momentum and change that is 
so desperately needed.
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I
f you’ve read 
Megan Min-
nick’s article 
on page 19 of 

this Reader issue 
(“Dichotomies of 
the Food System.”  
Go read it if you 
haven’t!), then you 
already have a sense 
of the challenge 
that is our Prepared 
Foods program. On 
one hand, we want 
to supply you with 
great food that is 

also of benefit to our health and the 
supply chain, through the purchase 
of organic, local, fair trade and non-
GMO ingredients. We severely limit 
what we can buy with this approach 
and we almost always pay more than 
most food preparers for these ingre-
dients. On the other hand, we want 
to stay as close (and I know it’s not 
always close) to conventional Deli and 
Bakery food prices as we can. Making 
the right buying choices and setting 
appropriate pricing to achieve both of 
these ends while remaining profitable, 
is akin to tossing a javelin through 
a (locally prepared) donut from 50 
yards. It’s easy to miss. 

Sometimes, however, we find a 
product that meets both commitments 
without us having to monkey with 
much. At our Production Kitchen, 
we’ve begun sourcing Indian spice 
mixes from Sara Parthasarathy and 
Partha Sabniviss from Flavor Tempta-
tions, based here in Madison. Sara and 
Partha construct pre-measured spice 
mixes, often based on Sara’s mother’s 
recipes, that we also sell in our Gro-
cery aisle for home use. They come 

PREPARED FOODS NEWS 

WELLNESS NEWS 

Indian Spices

Essentially Cooling

by Patrick 
Schroeder,  
Prepared 
Foods  
Category 
Manager by Melissa 

Reiss,  
Purchasing 
Assistant

with a corresponding recipe and uti-
lize traditional flavor-building cook-
ing methods that result in unparalleled 
taste and complexity. At our Produc-
tion Kitchen, Sara has developed 
commercial-sized versions of her reci-
pes that allow us to produce dozens of 
pounds of food at once for use in our 
Hot Bars at both (and soon, all three) 
of our stores.  She has also developed 
meticulous recipes for us to follow so 
that you can experience these dishes 
as she and Partha intended. This intent 
is very purposeful. These are no mere 
combinations of dried spices. Sara and 
Partha grind organic seeds as needed 
to fill the orders they receive. This is 
in keeping with the Indian tradition of 
freshly ground spices that underlies 
great Indian food. 

We had the opportunity to work 
with Sara and her mother last year to 
help her develop her Chana Masala 
recipe. She worked with Michael Gab-
bei and me at the West Deli kitchen 
and walked us through the flavor-
building process. In my culinary 
training and life I was no stranger to 
building flavor into dishes through 
the timing of ingredient additions, but 
Sara’s approach was infinitely more 
precise. She explained how some 
spices were better expressed in the hot 
oil, some required a long period of 
heating, some were better developed 
after liquid was introduced to the dish. 
The result—the most flavorful chick-
peas I had ever eaten. 

We are excited to bring this Chana 
Masala and two other dishes, an Aloo 
Gobi with potato and cauliflower and 
a Chicken Tikka Masala, to our Deli 
hot bars this July. Expertly crafted 
Indian dishes made with organic, 
freshly ground spices. Look for them 

especially on Mondays, which we are 
tentatively dubbing Masala Mondays. 
There will be a wide selection of 
Indian and Southeast Asian inspired 
dishes available this day. In addi-

tion to looking for these three dishes 
on our Deli hot bars, find Sara and 
Partha’s other meal starters in the 
Grocery aisles at Willy East and Willy 
West.

A
s sum-
mertime 
temps 
increase, 

many of us are look-
ing for ways to cool 
down. Cooling food 
and drink, includ-
ing plenty of fresh 
water, is paramount. 
In addition, using 
essential oils that 
are cooling to the 
body is an effective 
way to combat the 
heat naturally. 

The following essential oils can 
have a cooling effect on the body:
• Eucalyptus         
• Grapefruit 
• Lemon 
• Lime 
• Orange 
• Peppermint 
• Spearmint 

Taking the time to soak in a luke-
warm or cool bath with essential oils 
has a refreshing, lasting effect. You 
can add 5-10 drops of peppermint or 
spearmint to a tub of water (taking 
care not to overdo with the mint oils), 
or follow the recipe below to make 
some fizzy bath bombs! 

BATH BOMBS RECIPE
Notes on ingredients: baking soda 

can be purchased in bulk or packaged 
in the Grocery department. Citric acid 
can also be found in Bulk Grocery 
near the spices and culinary herbs. 

Combined with baking soda, this is 
what causes the “fizz” when placed 
in water. Epsom salt, which softens 
the skin and removes impurities, can 
be found in the Health and Wellness 
department. For the 2 Tbs. oil, use 
any of the following: olive, coconut, 
grapeseed, jojoba, or almond oil. If 
using coconut, make sure to melt it 
gently so it’s in a liquid state before 
mixing. 
1 cup baking soda
1/2 cup citric acid
1/2 cup epsom salt 
2 Tbs. oil (see notes, above)
3 Tbs. water 
1 recipe essential oil blend (see 

below)
Directions: Mix all dry ingre-

dients in a bowl. Whisk together oil 
and water in a separate container. 
Add wet mixture to dry mixture and 
stir well. Add essential oil blend. 
When properly mixed, it should be 
the consistency of damp sand. 

From here, you can place your 
mixture into molds to dry them for 
later use. Molds are available online 
in different sizes and shapes as well 
as material. Silicone, aluminum, and 
plastic are most common. Plastic 
holiday ornaments or Easter eggs are 
another option, as are muffin pans or 
ice cube trays for mini bath bombs. 
Coat lightly with olive oil and fill 
your mold with the mixture. Let dry 
at room temperature for about three 
hours before removing bomb from 
mold.

Pick one of the options below for 
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I 
love camping. 
More specifi-
cally car camp-
ing. Borderline 

glamping (glamor-
ous camping). And 
while camp stoves 
make cooking just 
about anything 
possible while out 
in the wilderness, I 
am pretty enamored 
with cooking over a 
campfire. However, 
I don’t eat hot dogs 
or brats or really 

anything that can be put on a stick and 
held over the fire. Enter the heroic foil 
packet, enabling even the least rug-
ged of us to eat fresh, delicious, even 
healthy food with nothing but a fire.

I’ve shared a foil pack recipe for 
breakfast, dinner, and dessert here, all 
using fresh fruits and veggies. They 
may not all count as healthy, but they 
are definitely delicious!

FOIL PACKET BREAKFAST BAKE
Adapted from Terra Firma Adventures
1/2 cup heavy cream
1/2 cup milk
4 eggs
1/4 cup yogurt
1/2 cup sugar

GROCERY NEWS 

Camping Recipes

by Ansley 
Knoch,  
Purchasing 
Assistant

your essential oil recipe: 
8-10 drops of a single oil listed above
8-10 drops of a pre-made blend such 

as: Mental Clarity from Veriditas, 
Sinus Congestion from Veriditas or 
Chill Pill from Aura Cacia

Minty Citrus-y blend:
8 drops grapefruit or orange + 8 

drops lemon or lime + 5 drops pep-
permint or spearmint 

Experiment to find a blend you 

enjoy! There are many websites and 
books to inspire and guide you to 
blend properly, using proper ratios of 
each oil. You can find all these essen-
tial oils at the Co-op. Enjoy!

[It is very important to use essen-
tial oils properly, as they are extreme-
ly concentrated. Do not use essential 
oils undiluted on your skin without the 
guidance of a licensed health profes-
sional.]

1/4 tsp. cinnamon
1/4 tsp. vanilla
1 cup fruit (mixed berries, apples, 

peaches, get creative!)
8 slices bread, cubed
heavy duty aluminum foil
spray oil or butter 

Directions: Mix everything but 
the bread and fruit together ahead of 
time and pack in a mason jar or other 
sealable container. 

While you’re building the fire in 
the morning, pour the liquid mixture 
over the bread cubes and stir to get 
all the bread wet, but don’t over mix. 
Fold in the fruit and leave to soak.

When the fire is ready, grease four 
squares of aluminum foil and spoon a 
quarter of the mixture onto the center 
of each piece.

Fold the packets up, making sure 
the long seam is on top and place them 
on the campfire where they can get 
indirect heat. The bread can burn if 
they get too hot, so find a cooler spot 
and rotate them regularly.

Cook for 25-35 minutes, watch-
ing for when they start to expand. 
Let them cool for a few minutes once 
they’re done and then they can be 
eaten right out of the pack!

CAMPFIRE TEX MEX FOIL PACKETS
Adapted from The Kitchen Magpie

1 can of black beans, drained and 
rinsed

1 can of diced tomatoes, drained
1 can of hominy, drained 
1 cup chopped veggies (I like broccoli 

and zucchini; bell peppers would be 
good too)

1 Tbs. taco seasoning or mixture of 
cumin, chili powder, ground chipo-
tle

4 boneless, skinless chicken breasts
1/2 cup shredded cheese, Mexican 

blend
Optional toppings: avocado, chopped 

green onions, sour cream, salsa
4 aluminum foil squares, about 

18”x12”
Directions: Mix all ingredients, 

except the cheese and chicken breasts, 
in a large bowl.

Place 1/4 of the mixture on each 
foil square with a chicken breast, then 
fold the foil up so the long seam is 
on top. Place on the grate over the 
campfire and cook for 20-25 minutes, 
rotating the packets occasionally so 
everything is cooked evenly.

When the chicken has been cooked 
thoroughly, remove from the fire and 
cool for a few minutes before opening.

Put the contents of each foil packet 
onto a plate, top with cheese and any 
other toppings of choice.

CAMPFIRE FRUIT CRISP
Adapted from Cooking With Jax

1/2 cup rolled oats (quick oats work 
too)

6 Tbs. flour
3 Tbs. packed brown sugar
3 Tbs. granulated sugar
1/4 tsp. cinnamon (optional)
6 Tbs.  butter, plus more for foil
3 big peaches, or apples, about 2 cups 

of your fruit of choice
squeeze of lemon juice

Directions: Combine oats, flour, 
sugars, and cinnamon, if desired. Cut 
in the butter until almost all the flour 
is moistened.  

Wash fruit and slice, if necessary. 
Toss with a little lemon juice.

Cut two squares of foil about a 
foot long and butter the center of each 
piece.

Put the fruit in the center of one of 
the foil pieces and top with crumble. 
Top with the other piece of foil, butter 
side down, and fold all 4 edges in until 
package is well sealed, leaving some 
air inside the package to help the crisp 
cook.

Wrap entire foil pack with one 
more layer of foil to keep it from 
burning.

Place the package on the grate 
over the fire (in a spot that’s not too 
hot) and let cook for about 20 minutes, 
rotating periodically to help it cook 
evenly.

Let cool for a few minutes before 
opening.
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WISCONSIN GROWING 
SEASON

It begins in starts and fits, teasing 
you with the promise of magnificent 
fresh bounties to come. First the care-
ful decision-making days in March—
poring over CSA offerings and seed 
catalogs. Before you know it, April 
turns into May and you are continu-
ally checking for morels and ramps 
in the produce coolers and waiting 
impatiently for bouquets of asparagus 
in green and purple. With each week 
another seasonal favorite becomes 
available, every weekend brings an-
other farmers’ market full of options 
for onion varieties, fresh spinach, 
and starts for the garden. It isn’t long 
before the grocery aisles are popping 
with berries, paving the way for fruits 
to come;  the sweet summer flavors 
of chin-dripping peaches followed 
by the crisp apples of autumn. As the 
spaghetti squashes of September lin-
ger in baskets, awaiting the pumpkin 
harvests of October, another growing 
season approaches its end. These are 
the days of local eating in Wisconsin, 
when freshness is at its peak and the 
flavors of your produce connect you 
with time and place. 

Eating locally is about more than 
enjoying superior taste and quality; it 
also allows the dollars you spend on 
food to stay within the local economy 
instead of making their way into the 
pockets of large distributors and anon-
ymous producers who are far removed 
from the meal you will ultimately be 
consuming. Eating local also means 
greater access to farmers. By purchas-
ing a membership in a community 
supported agriculture (CSA) program, 
frequenting your neighborhood farm-
ers’ market or choosing to buy local 
varieties from the Willy Street Co-op, 
you can get to know who the farmer 
is, where their farm is located, and 
what values are important to them in 
growing the food you enjoy. In some 
instances you are likely to have met 
the farmer who grew your dinner! 

CHALLENGES OF  
EATING LOCAL

While eating local and choosing to 
buy from local growers means higher-
quality meals on your dinner table, 
what is in your refrigerator is often 
limited by constraints of time, weath-
er, availability and infrastructure. 
Probably the most obvious of these 
constraints is the Wisconsin climate. 
In general, freezing temperatures can 
typically occur until the final days of 
April or even as late as June in certain 
parts of the state, while the first frosts 
have begun to appear by October. 
With only the hardiest varieties bold-
ing the destructive chills of spring and 
autumn, our state is quite limited in 
the selection its harvest provides dur-
ing all but a few months of the year. 
As autumn arrives with the culmina-
tion of CSAs and farmers’ markets, 
the availability of locally sourced 
produce dwindles to that which farm-
ers are able to store through the colder 
months. While the cooler temps  
generate root vegetables containing 
the sugar and sweetness that fruit 
lovers have been missing, Wiscon-
sin berries are absent save for those 
preserved as jams and jellies or care-
fully tucked away in the corner of a 
freezer. 

As local options disappear into 
the long nights of a Wisconsin winter, 
shoppers must make do with whatever 
ice-packed vegetables can be shipped 
in from California and Mexico or else 
settle for canned or frozen fare. When 
local heirloom tomatoes with their 
bursting juices and rainbow of colors 
and varieties no longer complement a 
summer salad, a committed locavore 
can’t help but be dismayed, pining for 
the days when their favorite farmer 
could offer the options they know and 
trust. While warmer months pres-
ent an opportunity for the freshest 
local produce around, the scarcity in 
variety and options available outside 
of the local growing season is not 
exclusively tied to climate limitations. 

LOCAL FOOD  
INFRASTRUCTURE

Access to food supplies is not 
exclusively dependent on the ability 
to grow food in the place where it will 
be eaten. In warm, temperate climates 
such as California where fruits and 
vegetables can be grown year-round, 
producers can supply to local consum-
ers or to large manufacturers and dis-
tributors who will supply their product 
to consumers here in the Midwest. 
Processing produce into a form where 
it can be consumed months after it is 
harvested requires sufficient infra-
structure and facilities. Although the 
copious local farms and CSAs in and 
around Dane County permit consum-
ers to enjoy local produce during the 
growing season, the lack of systems 
and processing facilities to freeze or 
can these fruits and vegetables means 
that non-local is the unrivaled op-
tion for purchase once the growing 
season ends. “In the summer, many 
people have a CSA or go to the farm-
ers’ market,” says Megan Minnick, 
Director of Purchasing at Willy Street 
Co-op, regarding the seasonality of lo-
cal products. “In the winter people are 
forced to either buy a sub-par tomato 
from Mexico or buy canned tomatoes 
or can their own.” 

The lack of sufficient infrastruc-
ture needed to preserve products from 
small local suppliers not only impacts 
those seeking to eat foods less trav-
eled, but those working to provide 
them as well. Without some way to 
store or process perishables soon after 
harvest, small farmers will be forced 
to dispose of produce they cannot 
immediately sell. In other words, food 
that might have otherwise made its 
way to a nearby kitchen would go to 
waste. While Willy Street Co-op has 
long worked with farmers to provide 
local, healthy and delicious produce 
to its Owners, it has been unable to 
provide the facilities necessary to 
process fresh, perishable produce into 
a form that can be stored in the freezer 

or pantry in sufficient quality that it 
can be sold to Owners. That is, until 
it had the opportunity to partner with 
an organization equally dedicated to 
eating local.     

INNOVATION KITCHENS
Rick Terrien, CEO and founder 

of Innovation Kitchens describes the 
mission of the organization as focused 
on the creation of new revenue and 
new jobs while supporting local food 
in the region. Innovation Kitchens 
prides itself on offering services to 
lightly process local and regional 
foods into frozen or shelf-stable forms 
as well as services in packing and rec-
ipe processing. What sets Innovation 
apart is their size, working as a co-
packer and contractor for small batch 
artisan food products. “We are very 
unique in allowing production at this 
size, larger than what could be accom-
modated by kitchen rental space such 
as FEED Kitchens,” says Rick Terrien 
about the operational capacity of the 
organization. Innovation Kitchens has 
had several successful partnerships 
with local food businesses, including 
RP’s Pasta, Bill’s Aronia Farm, and 
Om Boys Food Movement, enabling 
consumers to buy a wide range of lo-
cally processed products from pasta to 
preserves and pastries.

Wisconsin Innovation Kitchens is 
owned by Hodan Community Ser-
vices, a non-profit corporation com-
mitted to providing and promoting 
opportunities for work and personal 
development so that persons with 
disabilities can achieve individual life 
goals. In addition to serving the mis-
sion of supporting the community and 
providing opportunities for disabled 
employees, Innovation Kitchens is 
also committed to supporting the local 
economy and its food systems. When 
speaking of the gaps in infrastructure 
that prevent local foods from being 
fully consumed, Rick Terrien noted 
that one-third of the crop in the United 
States is wasted because there are not 

by Ben Becker, Newsletter Writer
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sufficient processing facilities to make 
use of it. “It’s a piece of the market 
that is not being well-served; there are 
no contractor manufacturers for local 
foods around this region; small batch 
processing is a choke point across the 
United States.” Working to support the 
local and regional food system, In-
novation Kitchens works to source the 
products they manufacture from within 
250 miles, sometimes even as close 
by as “down the street.” This commit-
ment to filling the gap for a small-food 
processor and supporting local and 
regional food systems made Innova-
tion Kitchens an ideal partner for Willy 
Street Co-op and the local farmers with 
whom we work. 

INNOVATION KITCHENS 
AND WILLY STREET

When Innovation Kitchens ap-
proached Megan Minnick about 
preserving produce from local farmers 
two years ago, Megan saw a chance 
to put more of the produce grown 
on local farms into customer hands. 
“What was attractive was being able 
to work with our farmers to get their 
products preserved,” says Megan of 
the opportunities working with a small 
batch contractor provides. “It essen-
tially opens up a whole new market 
for our farmers.” Megan explains how 
finding a way to sell local produce 
that has been preserved can be a great 
opportunity for small local producers: 
“Dane County is becoming extremely 
saturated with vegetable production in 
the summertime between CSAs and 
farmers’ markets.” This abundance of 
local produce during the summer can 
mean difficulties in selling fresh prod-
uct to customers. “I get approached 
by new farmers in the summer” says 
Megan, lamenting that the demand for 
local product during summer months 
won’t keep up with supply, “but if I 
can sell your tomatoes in the winter, 
it’s a whole different ball game.” This 
makes preserving product with Innova-
tion Kitchens an incredible opportu-
nity because it means offering a local 
alternative to the canned or frozen 
products that larger, non-regional 
producer/manufacturers can provide. 
“It’s that possibility of really expand-
ing our year-round production, because 
we sell a lot of [California] tomatoes in 
the winter, actually more than we sell 
[local] tomatoes in the summer.” 

Capturing that summer tomato 
flavor in the form of jarred organi-
cally grown Roma tomatoes, diced 
and prepared at Innovation Kitchens, 
is just one of the wonders that Willy 
Street Co-op has been able to provide 
to Owners through this partnership. 
“We have always wanted to offer local 
produce in new applications whether 
it be through prepared foods or in the 
freezer aisle,” says Patrick Schroeder, 
Director of Prepared Foods at Willy 

Street Co-op. Through contracting 
processing work to Innovation Kitch-
ens, Willy Street Co-op can realize 
the dream of offering local produce 
year-round. In addition to the frozen 
cubed butternut squash and broccoli 
florets, which Willy Street Co-op can 
offer thanks to the work of Innova-
tion Kitchens, their processing also 
creates opportunities for the Co-op to 
increase production of local seasonal 
favorites such as pastries and pies. 
Patrick Schroeder describes his expe-
rience with how Innovation Kitchen’s 
product processing provided a benefit 
to the Co-op’s prepared foods depart-
ments: “We used their cubed 
frozen butternut in the Pro-
duction Kitchen. When the 
cooks realized how good it 
was and that they didn’t have 
to cut butternut squash—that 
was one of my favorite mo-
ments to see how happy they 
were!” 

NEW TRADITIONS
It isn’t just Willy Street 

Co-op and its Owners who 
realize benefits from partner-
ing with Innovation Kitchens. 
Farmers also have the chance 
to participate in a new market 
for local produce. Robert 
Schulz and his family operate 
New Traditions Farmstead 
in Hillsboro, Wisconsin, a 
farm with a mission to create 
and honor family traditions 
and experiences that con-
nect to the rhythms of the 
seasons and natural world. 
When Innovation Kitchens 
and Willy Street Co-op began 
to discuss collaboration in 
providing local produce, New 
Traditions was willing to get 
on board: “At the start of the 
2015 growing season, Megan 
Minnick reached out to all of 
the local Willy Street growers 
to let us know of the possibil-
ity of a processing market 
for some of our crops,” says 
Robert of his initial involve-
ment in the project. “Because 
I truly cherish my relation-
ship with Willy Street, I im-
mediately replied to Megan 
saying that I’d be interested 
in getting involved. Some 
of the products on the list 
were butternut squash and 
pie pumpkins, and I had them 
planted in the field, so when 
it was getting close to har-
vest, I let Megan know, and 
she hooked me up with the 
folks at Innovation.” 

By sourcing produce from 
New Traditions, Willy Street 
Co-op has been able to in-
crease their offerings of sea-

sonal favorites such as pumpkin pies 
made from locally grown ingredients. 
Other farms have been able to utilize 
the preserving and packaging work of 
Innovation Kitchens in order to divert 
perishable produce from a potential 
loss into an alternative market: “When 
Crossroads had a big glut of tomatoes 
that was unplanned, they shipped 500 
pounds to Innovation,” says Megan of 
another local produce supplier, “Those 
are crops which have to be harvested 
and if the farmers can’t, they have to 
till it over or waste it somehow.”

Working with local farmers to cre-
ate frozen or shelf-stable product of-

ferings allows Willy Street Co-op an-
other way to support local agriculture 
and make certain that the local food 
system continues. Such an endeavor 
requires commitment and investment 
from all parties involved. “Figuring 
out packaging was a big endeavor,” 
Megan Minnick explains, in reference 
to the work Willy Street Co-op has 
done to make the ideas Innovation 
Kitchens brought forth into reality. 
“It was a huge learning experience all 
the way around.” Innovation Kitch-
ens has also shown their commitment 
to growing the capacity of the local 
food infrastructure through offering 

freezer and storage space, and 
investing in more equipment 
allowing them to expand their 
production capabilities to 
new products such as local 
applesauce. This commitment 
to local also can provide as-
surance that money spent on 
products like strawberry bars 
and pumpkin pies made from 
produce processed at Innova-
tion stays in the community. 
“When we do business with 
Innovation [Kitchens], it is 
very transparent where your 
money is going. These are 
the people who are doing the 
processing, this is where it 
is located. You don’t usually 
get to know the costs that a 
processor will have,” Patrick 
Schroeder describes how the 
transparency and openness of 
the organization benefits the 
consumer, “This allows us 
to know where we can make 
improvements into the supply 
chain in order to continue 
to bring the price down.” A 
clear understanding of the 
costs associated also means 
that Willy Street can continue 
to ensure that farmers get 
paid a fair price that makes it 
worth their time and effort.

“This is really what’s 
going to make future gen-
erations want to stick around 
and grow local vegetables,” 
predicts Patrick Schroeder, “I 
think that is the real benefit 
to Willy Street because if 
we really work to create this 
local produce infrastructure, 
more people can grow local 
produce.” The commitment 
to building the local economy 
exemplified by entrepreneur-
ial operations such as Inno-
vation Kitchens helps make 
this future possible. The food 
processing infrastructure they 
provide creates opportunities 
for small local farmers that 
are usually only available to 
larger industrial entities. As 
national food supply chains 
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become less and less viable and sustain-
able, investing in local food infrastruc-
ture will only become more important, 
especially as the production capacities 
of regions like California and Mexico 
decline in the face of drought or other 
climate impacts. 

For consumers concerned with how 
future harvests from producers outside 
their region could bring a smaller as-
sortment of fresh vegetables and fruits 
during winter months compared to the 
cornucopia of years past, a shift towards 
locally grown and processed products 
could serve as deliverance. Although the 
local product offerings such as the fro-
zen or pantry produce that Willy Street 
Co-op currently offers may be limited, 

with continued time and investment 
local produce could be increasingly 
available all year round. “The abil-
ity to get local produce all year round 
is a great benefit to the consumer,” 
says Patrick of these consistent local 
offerings. “There is clearly a demand 
but there is nothing there filling it 
right now.” Looking forward, we can 
only hope that partnerships between 
Innovation Kitchens, Willy Street 
Co-op, New Traditions Farmstead and 
other local suppliers serve not only as 
a unique business model, but also as 
pioneers paving the way to stronger, 
more versatile local food infrastruc-
ture and the greater accessibility of 
truly local food. 

Every Thursday, we have a sale on one 

product from our Meat Department. 

We like to call it

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

week’s sale. Quantities limited.

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

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.

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!

With your support, REAP Food 
Group can: 

•  Provide about 50,000 pounds of 
local fruits and vegetables to 27,000 
students during the school year

•  Teach Farm to School lessons in 
more classrooms 

•  Buy more food from local farmers 

Why support Clean 
Wisconsin’s work? “We feel 
it’s an essential way to effect 
positive change is through 
our legislative process. Clean 
Wisconsin is qualified to 
take on that challenge. It 
takes a dedicated staff that 
can communicate with both 
sides of the aisle and endure 
an ever-changing political 
landscape. We feel Clean 
Wisconsin represents us,” said 
Gayle Chatfield and Bill Bailey, 
owners Bailey’s Greenhouse.

“It’s rare that a client has just one 
housing issue,” said Maddie with Tenant 
Resource Center. “We often work with 
individuals struggling with mental 
health disorders, partner violence, child 
abuse, discrimination, and various other 
things. These things do not define our 
clients, but they must be acknowledged. 
I’m proud to work somewhere that 
understands these complex issues and 
works hard to help our clients who need 
us the most.”



25Willy Street Co-op Reader, JUly 2016

Zucchini-Chickpea Fritters with Red Onion Jam

Adapted from www.thekitchn.com
These hearty little fritters use chickpeas and chickpea flour as a binder 

instead of egg to great effect. The red onion jam is quick to make and so 
delicious, you won’t want to skip this extra step.
1 Tbs. olive oil
1 red onion, large, thinly sliced 
Salt
1 cup water
2 Tbs. red wine vinegar
2 Tbs. sugar
15 oz. can chickpeas, drained and rinsed
1/2 yellow onion, medium, minced
3 cups shredded zucchini
1/2 cup chickpea flour
Vegetable oil, for frying

Directions: Heat the olive oil in a heavy skillet over medium heat. Add 
the red onion and a pinch of salt, and cook, stirring, until tender and trans-
lucent, 5-7 minutes. Pour in the water, and continue to cook until the water 
cooks off and the onion is very soft, about 10 more minutes. Stir in the red 
wine vinegar and sugar, and cook an additional 2-3 minutes, until the vinegar 
has cooked off. Sprinkle with more salt to taste, and set aside.

Preheat oven to 375ºF.
Place the chickpeas in the bowl of a food processor fitted with a steel 

blade. Pulse to form a thick paste. Transfer to a large mixing bowl, and add 
the yellow onion and shredded zucchini. Use your hands to combine, then 
form the mixture into 10 patties. 

On a large plate, stir together the chickpea flour and 1/2 teaspoon of salt. 
Dredge each of the patties in the flour, gently coating all sides. 

Add vegetable oil to coat the bottom of a large skillet, and heat over 
medium-high heat. When shimmering, add 3 to 4 patties and cook for 2-3 
minutes on each side, until golden brown. Add more oil to the pan as needed. 
As the fritters cook, place them on a rimmed baking sheet.

When you’re done frying them, bake the fritters 10-15 minutes, until 
deep golden brown. Enjoy hot, with the red onion jam. Makes 10 fritters.
Star Recommends: Castello di Bossi Rosato—Pale salmon in color, 
Castello di Bossi Rosato bears resemblance to the rosé wines of 
southern France. On the nose, however, it immediately asserts its 
Italian heritage with aromas of dusty earth and Mediterranean herbs 
laid over fresh cherries and tart cranberry. On the palate the wine 
shows a defined structure with bright acidity and brilliant depth of 
flavor. The finish is long and balanced.

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

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

Zucchini Stuffed with Lamb and Vegetables

Adapted from www.food52.com.
Zucchini is stuffed with za’atar-seasoned lamb and summer vegetables, 

then baked and served with creamy garlic yogurt.
2 cups plain Greek-style yogurt
2 cloves garlic, crushed, plus 2 cloves, minced, divided
salt
4 zucchini, plus more summer squash (zucchini, patty pan, or yellow crook-

neck squash) 
1 Tbs. sunflower oil, or other neutral frying oil
1/2 lb. lamb skirt steak, cut into 1/2-inch cubes
1 Tbs. sherry vinegar
2 Tbs. olive oil
1 yellow onion, small, minced
2 cloves garlic, minced
1 red pepper, cored, seeded, minced
1 poblano pepper, cored, seeded, minced
2 Tbs. za’atar 
2 tomatoes, chopped
Kernels from 1 ear of corn
1 cup cooked brown rice
1/2 cup grated Asiago cheese

Directions: In a small bowl, stir together the yogurt and crushed garlic. 
Sprinkle with a pinch of salt and set in the refrigerator.

Slice the ends and stems from the 4 zucchini and slice in half lengthwise. 
Use a sharp knife and a spoon to carefully scrape out a 1- 1 1/2-inch wide 
hollow in the middle of each zucchini half. Season with salt, set in a baking 
dish, and set aside.

Dice up any large pieces of leftover zucchini, and chop up enough sum-
mer squash to equal 1 cup total. Set aside.

Preheat oven to 375ºF. 
Heat the sunflower oil in a large skillet over medium-high heat. Add the 

lamb, in batches if necessary to avoid crowding the pan, and sprinkle with 
salt. Cook until all sides are seared, 1-2 minutes. Transfer cooked lamb with 
juices to a bowl and set aside. With the heat still on medium-high, add the 
vinegar and scrape up any browned bits. Add the olive oil, onions, remaining 
2 cloves minced garlic, and peppers. Cook, stirring frequently, for 7-10 min-
utes, until the onions and peppers are tender. Stir in the za’atar, the chopped 
summer squash, and the tomatoes. Add the reserved cooked lamb and juices, 
brown rice, and corn and stir to combine. Remove from heat.

Gently heap the filling into the prepared zucchini boats, pressing it in the 
hollows. Pour 1 1/4 cup of water into the baking dish around (not on) the 
zucchini. Bake 40 minutes, then top with the grated cheese and continue to 
cook until the cheese has melted. Carefully arrange the stuffed zucchini on a 
serving dish and serve hot with the prepared garlic-yogurt. 6 generous serv-
ings
Star Recommends: Teutonic Whole Cluster Pinot Noir—Pinot Noir 
from Oregon made in a distinctly German style. Definitely more 
up front and assertive than its New World counterparts. This Pinot 
exhibits bright red fruits and a luxurious body that will pair quite 
nicely with the flavors in this dish. If it’s a little warm outside this 
wine can stand up to a slight chill to make it more refreshing. Enjoy. 



Willy Street Co-op Reader, JUly 201626

please drink responsibly.

Tortilla Espanola with Summer Squash

Adapted from www.honestfare.com.
This egg dish is excellent cold or at room temperature, so it’s a nice 

make-ahead option for brunch, a potluck, or a weeknight dinner. You’ll need 
to flip it partway through cooking, so a nonstick or very well-seasoned pan is 
essential.
10 eggs
1/2 cup milk
Salt
Olive oil
1 yellow crookneck squash, sliced into ribbons, small dice, or half moons
1 zucchini, sliced into ribbons, small dice, or half moons
1/2 yellow onion, thinly sliced
1/2 cup fresh flat-leaf parsley, roughly chopped
2 cloves garlic, smashed into a paste
Black pepper

Directions: In a large bowl, whisk the eggs until frothy with the milk and 
1/3 teaspoon of salt. Set aside.

Coat a nonstick skillet in a generous amount of olive oil and heat over 
medium heat. Add the squash, zucchini, onion, parsley, and garlic, and season 
with salt and pepper. Sauté until tender. Pour in the eggs, and cook for 1-2 
minutes. Use a plastic spatula or wooden spoon to press against the perimeter 
of the tortilla to let more raw egg pour into the pan. Continue to do this while 
it’s cooking. When the eggs are about 80% set, firmly place a large plate on 
top of the skillet. Carefully and quickly, while holding the plate tight against 
the pan, flip it over. Then slide the tortilla back into the pan so the less-
cooked side can finish cooking. Continue to cook for an additional 2 minutes, 
then flip the tortilla onto a clean serving dish. Serve hot, or let it cool to room 
temperature, or refrigerate. 6 servings.
Star Recommends: Unculin Tinto Mencia—Bright cherry red in the 
glass, this Mencia possesses aromas of wild raspberries and black 
fruit with a-subtle note of violet. A slightly meaty note on the palate 
combined with a mineral component lends complexity, and is most 
enjoyable.

Grilled Chicken and Green Bean Salad

Adapted from www.foodandwine.com.
This substantial summer salad is a meal on its own. Tender, grilled chicken 

and blanched green beans are tossed in a lemony vinaigrette.
2 large, bone-in chicken breasts, with skin (about 1 pound)
Salt
Black pepper
1 1/2 lb. green beans, trimmed, sliced crosswise into 1/2-inch pieces
3 Tbs. lemon juice
1 shallot, large, minced
1/3 cup olive oil
2 Tbs. fresh flat-leaf parsley, coarsely chopped

Directions: Heat a grill or a grill pan to medium-high heat. Sprinkle the 
chicken breasts all over with salt and pepper. Grill the chicken, turning oc-
casionally, for 20-25 minutes, until the chicken is lightly charred and cooked 
through. Transfer to a cutting board and let rest for 5 minutes.

In a small bowl, combine the lemon juice, shallot, and 1/2 teaspoon of salt. 
Let sit for 10 minutes.

Cook the green beans in a large pot of boiling water for 6-8 minutes, until 
just tender. Drain in a colander and rinse under cold water to chill. Set aside.

Drizzle the olive oil into the shallot and lemon juice mixture, and whisk 
to combine. Remove the skin from the chicken and use two forks to shred the 
chicken meat into large pieces. Place the shredded chicken in a large bowl and 
add the green beans. Add the vinaigrette and toss well. Season with salt and 
pepper to taste, then top with the parsley and serve. Serves 4. 
Star Recommends: Sineann Gruner Veltliner—This first Grüner Veltliner 
from Sineann is lightly aromatic with notes of citrus, apple, and spice. 
It drinks off dry with sharped edged, green apple-like acids. 

Vietnamese Lemongrass Green Beans and Tofu

Adapted from www.herbivoracious.com.
Frying the tofu in a separate pan means you’ll end up with a nice crispy 

crust on the tofu cubes. Make a pot of rice, and this is a nice and easy 
weeknight meal. 
2 stalks lemongrass, outer layers removed, bottom 1/4-inch trimmed, most 

of top trimmed away
1 lb. firm tofu, patted dry, sliced into 1/2-inch cubes
1 lb. green beans, trimmed
2 Tbs. vegetable oil, divided
3 cloves garlic, crushed
1 Tbs. finely grated fresh ginger
1 tsp. soy sauce
Salt
Black pepper

Directions: Place the lemongrass on a cutting board, and pound it with 
the back of a knife or a can to smash it. When it’s smashed, mince and set 
aside.

Heat a large skillet or wok over high heat. Add 1 tablespoon of the veg-
etable oil, and fry the tofu until golden-brown and crispy, stirring occasion-
ally. Transfer to drain on a paper towel and sprinkle with salt and pepper. 

Add the remaining tablespoon of oil to the pan and add the garlic, 
ginger, and lemongrass. Fry over high heat about 30 seconds, until fragrant. 
Add the green beans and toss to combine. Cook, stirring occasionally, 
until brown spots develop and the beans are crisp-tender. Add the tofu, soy 
sauce, and 1/2 teaspoon of salt to the pan and toss to incorporate. Cook 
1-2 minutes, until heated through, and add more salt and pepper as needed. 
Serve hot. Serves 4. 
Star Recommends: Foris Pinot Blanc—Apple with lemon highlights 
and hints of ginger on the nose, the palate is full bodied with 
brine and tangerine flavors cut with bracing minerality continuing 
through the long finish. A fleshy wine to go with food, there is just 
a whisper of sweetness that perfectly matches the sweetness of 
the beans and sufficient acidity to keep everything in balance.

Green Beans with Almond Pesto

Adapted from www.smittenkitchen.com.
Try using a combination of purple, yellow, and green beans for an 

even more colorful side dish, perfect alongside grilled burgers.
2 lb. green beans, trimmed
1 cup almonds, toasted, cooled
1 1/4 oz. parmesan or pecorino
1 clove garlic, crushed
1/4 tsp. fresh thyme leaves
Pinch crushed red pepper flakes
1/4 tsp. coarse salt
2 1/2 tsp. white wine vinegar
1/3 cup olive oil, plus more for drizzling
1 cup grape or cherry tomatoes

Directions: Prepare a large bowl of ice water. Cook the bean in a 
large pot of boiling salted water for 3-4 minutes, until crisp-tender. Drain, 
then submerge in the ice water bath to fully cool. Drain again, and pat dry 
with a kitchen towel. Transfer to a large bowl. 

In the bowl of a food processor, combine the almonds, cheese, garlic, 
thyme leaves, crushed red pepper, and salt. Process to form a coarse 
paste. Add the vinegar and pulse to combine. Pour in the olive oil, and 
stir to combine. Add more salt or pepper flakes to taste.

Top the green beans with almond pesto and toss to coat. Drizzle with 
a bit of olive oil, top with the tomatoes, and serve. 6 generous servings.
Star Recommends: Montauto Gessia: Tuscan Sauvignon Blanc—
Bright, with a straw-yellow color and greenish shimmers. The nose 
is intense and long lasting and delivers elderberry and citrus 
notes as well as white pulp fruits. Dry and fresh on the palate, 
this is a delicate medium-bodied with a good balance.
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Turkish-style Braised Green Beans

Adapted from www.epicurious.com.
Braising in olive oil is the traditional way of cooking vegetables in 

Turkey. The long cooking time here intensifies the flavors and turns the 
green beans tender, and creates a delicious sauce that’s perfect for sopping 
up with fresh bread. 
2 tomatoes, medium
2 onions, medium, chopped
2 cloves garlic, chopped
2/3 cup olive oil
1 lb. green beans, trimmed, halved crosswise
1 cup water
1 Tbs. sugar
1 tsp. salt
1/2 tsp. black pepper
Plain Greek yogurt

Directions: With a sharp paring knife, slice a small x into the bottom 
of each tomato. Prepare a large bowl of ice water. Bring a medium pot of 
water to a boil, and blanch the tomatoes in the boiling water for 10 seconds. 
Use a slotted spoon to transfer the tomatoes to the ice water bath to stop 
cooking. Drain them, then peel and coarsely chop.

In a wide, heavy, 5-6 quart pot over medium-high heat, heat the olive 
oil, and cook the onions and garlic, stirring occasionally, until tender, about 
5 minutes. Stir in the tomatoes and continue to cook, stirring occasionally, 
for 4 minutes. Add the green beans, water, sugar, salt, and pepper. Bring to 
a boil, then reduce heat to medium-low. Cover and simmer for 45 minutes, 
until the beans are very tender. Remove from heat and season with salt and 
pepper. Allow to cool to room temperature (about 45 minutes). Serve with 
yogurt. 4 servings.
Star Recommends: Brusco Sangiovese—The taste is all Tuscan. A 
lot of Sangiovese that gets exported to the U.S., including many 
Chiantis, are pumped up with the addition of Merlot, Cabernet Sau-
vignon, or Syrah, with heavier extraction, and with barrique aging. 
Sangiovese’s delicacy and brightness gets lost amidst these tricks. 
As one Chianti producer said, Sangiovese should dance across your 
palate. Brusco is pure, lithe, and easy to drink; it’s a high-quality 
version of what you’d drink in a good local trattoria.

Plum Crumble

Adapted from www.orangette.net.
This crumble is made with not too much sugar, so the sweet-tart plums 

can take center stage. Serve for dessert on its own, or with some melty vanilla 
ice cream. It also doubles as a lovely breakfast.
2 Tbs. lightly packed brown sugar
1 1/2 Tbs. all-purpose flour, plus 1 cup, divided
1/4 tsp. ground cinnamon, plus 1/2 teaspoon, divided
1/4 tsp. ground ginger
2 Tbs. finely chopped crystallized ginger
12-14 plums, halved and pitted
3/4 cup sugar
1 tsp. baking powder
1/4 tsp. coarse salt
1 egg, beaten
7 Tbs. unsalted butter, melted

Directions: Place oven rack in the center of oven, and preheat to 375ºF.
In a large bowl, stir together the brown sugar, 1 1/2 tablespoons of flour, 

1/2 teaspoon cinnamon, the ginger, and the crystallized ginger. Add the 
plums, and stir to coat. Place the plums cut-side-down in a deep, 9-inch pie 
plate.

In a medium bowl, whisk together the sugar, remaining 1 cup of flour, the 
remaining 1/2 teaspoon cinnamon, the baking powder, and salt. Add the egg, 
then use your hands to thoroughly combine, squeezing and pinching to make 
a crumbly topping. Sprinkle it in an even layer over the plums. Drizzle with 
the melted butter, and bake 30-35 minutes, until the crumble is browned and 
the plums are very tender. Let sit on a wire rack to cool. 

Serve warm or at room temperature. 8 servings.
Star Recommends: Leitz Pinot Noir Rosé—The new Leitz Spatbur-
gunder Rose Trocken is a great summer wine with riveting acidity and 
mineral intensity, it drinks like a pink Riesling and it is wonderfully 
fresh and vibrant.

Cherry and Plum Bruschetta

Adapted from www.bonappetit.com.
You’ll want to serve this for dessert all summer. 

2 red plums, halved, pitted, thinly sliced
1 cup cherries, pitted
2 Tbs. sugar, divided
1 Tbs. olive oil, plus more for drizzling
Flaky sea salt
1/4 vanilla bean, split lengthwise, or 1/2 tsp. vanilla extract
1 cup ricotta (whole milk)
1/2 baguette, sliced 1/2-inch thick, toasted

Directions: In a medium bowl, combine the plums, cherries, 1 tablespoon 
of sugar, olive oil, and a pinch of salt. Scrape the seeds out of the vanilla bean 
pod and add it to the bowl (or add the vanilla extract). Allow to rest 10-15 
minutes until the fruit starts to release its juices.

In a medium bowl, stir together the ricotta and remaining tablespoon of 
sugar until smooth.

Drizzle the toasted baguette slices with a little olive oil and spread each 
slice with a dollop of ricotta. Top with a spoonful of the fruit mixture, then 
drizzle each with some juice from the bowl. Sprinkle with a sea salt, and 
serve. 4 servings.
Star Recommends: Domaine Tariquet Rose—A beautiful shade of 
pomegranate red, with an exquisite bouquet, both subtle and in-
tense. Mild spicy notes lead to a delightful duo of wild raspberry and 
flower petals. Rich, full bodied and fresh on the palate.
The fruit is a treat as the wine’s intensity retains an ethereal qual-
ity, leaving a trace of rich flavors and salty spiciness on the finish. A 
rosé made from red grapes, using the same vinification process as for 
white wine.

Plum Granita

Adapted from www.cooking.nytimes.com.
This intensely flavored granita is infused with red wine, cloves, and 

peppercorns for a summertime treat that’s unusual and unexpected. 
1/2 cup red wine
1 clove
2 black peppercorns
1 tsp. vanilla
1/3 cup plus 1 teaspoon sugar, plus more to taste
2 lb. ripe red plums, pitted
1 Tbs. honey or agave

Directions: In a medium saucepan over medium heat, combine the red 
wine, clove, peppercorns, vanilla, and sugar. Bring to a boil, then reduce 
the heat and simmer for 5 minutes. Remove from heat and pour through a 
mesh strainer into a bowl. Set aside to cool. 

Place the plums, honey or agave, and chilled wine syrup in a blender. 
Blend until smooth, then refrigerate for 2 hours, or up to overnight. 

Place a 9x11 baking dish in the freezer.
Use an immersion blender to blend the plum and wine mixture for 30 

seconds. Transfer to the chilled baking dish and return to the freezer. For 
best results, use a timer and set it for 30 minutes. After 30 minutes, use a 
fork to scrape the ice crystals that have formed in the baking dish from the 
outside towards the center. Return the dish to the freezer and set the timer 
for another 30 minutes. Continue to scrape the mixture with a fork every 30 
minutes until the mixture is a uniform frozen consistency of flaky crystals, 
but not frozen solid (see note). Scoop into bowls and serve.

Note: If the mixture does freeze solid, you can break it into chunks and 
pulse it in a food processor to break it up. Then transfer to a container and 
freeze. Bring to room temperature about 15 minutes before serving. 6 serv-
ings 
Star Recommends: Duorum Colheita Red—A richly aromatic wine 
of black cherries, tar, mocha, and a hint of violets. On the palate, 
this wine’s rich texture is balanced perfectly against a zesty acidity, 
and rounded out by well-integrated, fine-grained tannins. This wine 
begs for another sip as its mellifluous flavors develop well into the 
finish.
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HANDS-ON PROJECT WORK, CLASSROOM TIME AND TOUR DAY
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Natural Systems
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Permaculture Design
Certificate

Fall 2016

Training

Required Reading for all Students (Choose ONE):

Introduction to Permaculture by Bill Mollison OR

Earth Users Guide to Permaculture by Rosemary Morrow

More info and registration at: MadisonAreaPermacultureGuild.org
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