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IN THIS ISSUE: Thanksgiving; Pantries of Plenty; 
Table Centerpieces; Winter Squash; and MORE!

THANKSGIVING HOURS 
7:30AM-2:30PM
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WILLY STREET CO-OP  
MISSION STATEMENT

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

WILD CHILD 

1813 Monroe St

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.



3Willy Street Co-op Reader, novemBER 2016

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!

(608) 251-0908 
hancockcenter.net 

Board certified and state licensed therapists.

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

serving the Madison community for 33  years.  

DANCE/MOVEMENT THERAPY

HEALTH & WELLNESS EDUCATION

Furthering SELF-ESPRESSION, HEALING, and 

PERSONAL GROWTH

Working with PHYSICAL, NEUROLOGICAL, 

EMOTIONAL and SOCIAL issues

Where you live 

is part of your identity.

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

and understands today’s 
real estate market.

Lake Monona exquisite renovation with 
third story addition!

1417 Morrison St
 4 bed, 3.5 bath, 3,836 SqFt, $949,900

www.LauerRealtyGroup.com   |   608.444.5725

Powerful Results.

Real People.Real People. THANKS-
GIVING 
HOURS

7:30AM-
2:30PM

CHILDREN’S AREA  
CLEANLINESS

Q: I was wondering how often 
you clean the children’s play area at 
Willy St. East? I view the co-op as 
very child friendly (the free snacks 
for little ones when you walk in the 
door are amazing and the annual 
meeting fun times!) but the play 
area was very dirty today:( I’m 
all for strengthening our immune 
systems but I probably won’t let my 
little one play there if it continues to 
look that way unfortunately. Please 
help, we love coming there! Thank 
you:)

A: I spoke with the front end 
manager about the kids’ area, as they 
are tasked with keeping the area clean. 
She told me it is on their check list 
as something they check on through-
out the day. But they do run into a 
problem, occasionally there are kids 
playing in there during their cleaning 
time, so they are not able to get in and 
do a big clean. They do clean every-
thing down at the end of the night 
as one of their closing duties. If you 
ever experience a play area that is not 
tidy, please let customer service know 
and they will designate someone to 
clean the space so your kids can play.  
We will try to be more diligent in 
cleaning, especially with cold and flu 
season around the corner. Thanks for 
bringing this to our attention. -Aman-
da Ikens, Owner Resource Coordina-
tor 

CONVERTING MEMBERSHIP
Q: Hello. Is it possible to convert 

a single membership to a household 
membership by paying the differ-
ence between the two full payment 

fees? We feel we can use the coop 
more if all of us can shop as mem-
bers, especially now that there is a 
store close to where we live. Also, is 
there a fund to which members can 
donate to support the discounted 
memberships for families with 
income limitations? We are look-
ing forward to patronizing the new 
north side store and would like to 
do our little bit to help people in the 
north side community do so as well. 
Thanks!

A: Great questions! Converting an 
Individual Ownership to a Household 
Ownership is very simple. You may 
make changes to your account by 
stopping at Customer Service at any 
location. There, you will be asked to 
complete an Owner Resolution Form 
and the Customer Service Staff will 
verify how much more equity to in-
vest to bring your Ownership Account 
up to date. 

With regard to donations for 
discounted Ownerships, the price 
for a share is the price for a share, 
per our bylaws and we cannot accept 
donations to be held for anonymous 
persons to invest. To make Owner-
ship possible at a variety of income 
levels, we instead offer various pay-
ment plans: either making a one-time 
full payment ($58 Individual or $93 
Household), paying in seven annual 
installments ($10/yr or $15/yr), or 
paying in fourteen annual installments 
while participating in the Access Dis-
count Program for Owners with low 
income ($4/yr or $7/yr). 

The Northside Planning Council is 
accepting donations to help commu-
nity members with low income start 
their Ownership investments. You 
may donate to them directly by calling 
608-230-1221. More information can 
be found at www.willystreet.coop/
gift-ownerships. Thanks for being so 
thoughtful!

Please let me know if there is 
anything else we may do for you! 
-Kirsten Moore, Director of Coopera-
tive Services

PRODUCTS AT NORTH
Q: I know that Willy North has 

only been open for only about 3 
weeks or so, but since the first or 
second day I have been asking for 

long grain white rice ($0.99/lb) to 
be in the bulk section of the store. 
You have all other kinds of rice in 
stock that is way more expensive. 
This does not make any sense to me 
because as you know, the north side 
of madison is not as rich economi-
cally as where your other two stores 
are located. I think you have made 
a error in not having cheaper staple 
items like the long grain white rice 
in stock because when many of the 
north side residence check out the 
store they will be shocked at the 
prices and won’t even start shop-
ping at the store. Please! stock the 
rice I’m asking for! Thanks!

A: Thank you for your patience. 
I’m sorry to hear that you haven’t 
been able to find white rice at Willy 
North. Since we soft-opened 23 days 
ago we have received literally hun-
dreds of product requests and we are 
still logging them all for department 
review. Regardless, I am happy to re-
port that I was at North today and the 
long grain white rice that is 99¢/lb is 
already available, and you can find it 
in one of the white bins on the ground 
level of the bulk display. Please let 
us know if we may assist you further.  
–Kirsten Moore, Director of Coopera-
tive Services

BECOMING A  
BOARD MEMBER

Q: I would like to join/contrib-
ute to the governance/board for the 
N Sherman location. May I submit 
my credentials? I believe my skill 
set and background will benefit 
your team. Please let me know. 
Regards

A: Thank you for your interest 
in becoming a Board Director! We 
have one Board of Directors that 
governs the entire Co-op; we do not 
have separate boards for each loca-
tion. Our Owners elect our Board 
of Directors. We typically make the 
call for nominations in April, and so 
please stay tuned for announcements 
in our Reader this spring, as that is 
where you will find the directions for 
submitting your credentials. For more 
information about Board Elections, 
you may visit www.willystreet.coop/
co-op-governance and scroll to our 
bylaws. Section V is in regard to the 

Board of Directors. Please let me 
know if you have further questions. 
-Kirsten Moore, Director of Coopera-
tive Services

GREAT JOB!
Q: I just wanted to let you 

know that the cashier named Kyle 
at Willy North is one of the best 
cashiers I have ever experienced. 
I know that he worked at Pierces 
and I am so happy that you hired 
him to work at Willy North. Kyle 
shows compassion and care for 
every customer that he helps. He 
asks how your day is going and 
really cares to know the answer. He 
definitely deserves recognition for 
his work.

A: Thank you so much for the 
positive feedback! We really appreci-
ate it. I’ve shared your comment with 
Kyle and his supervisors to enjoy. 
Have a great day! -Kirsten Moore, 
Director of Cooperative Services

GAMES AND CHIPPING
Q: PLEASE SHOW BADGER 

& PACKER GAMES. CLERKS 
ARE FORGETTING TO ASK IF 
I CARE TO CHIP. THIS HAP-
PENED 50% OF THE TIME.

A: Thank you for your suggestion 
and for letting us know we should 
remind cashiers to ask you to CHIP 
at the registers to support Community 
Shares of Wisconsin. I will pass on 
that note to our Front End Manager at 
North, Stacy Iruk. 

Regarding Badger and Packer 
Games, we do not have any plans 
to offer television in any of our 
commons. Our space is limited and 
intended for short visits and small 
groups (we have a two hour time 
limit for time spent in the commons). 
We also suspect that our customers 
have a wide range of interests and 
may not all want to watch the same 
programs. You are welcome to watch 
programs on your own personal 
device with your own headphones or 
earbuds. Please let me know if there 
is anything else we may do for you. 
-Kirsten Moore, Director of Coopera-
tive Services

COMPOSTING LOCATIONS
Q: I live in an apartment but 
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Wednesday

Wellness

10% off all Wellness and Bodycare items for 

Owners the first Wednesdayof every month.

THIS MONTH’S  
WELLNESS WEDNESDAY 
IS NOVEMBER 2ND

READER

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.

would like to compost. I just don’t 
like the idea of my fruit & vegeta-
ble peelings ending up in a land-
fill. Do you know of a place where 
I could drop off my compost, or 
someone who could use it?

A: Thanks for asking! The City 
of Madison offers this service cur-
rently in very limited areas through 
their Community Organic Recycling 
Effort. There are also private com-
panies that offer household organ-
ics collection for a fee. Information 
about the City program and links 
to the private companies providing 
these services is located at www.
cityofmadison.com/streets/organics/
index.cfm. We contract with Earth 
Stew for compost collection from 
our commons at the retail locations 
as well as from our Central Office, 
and they are one of the businesses 

the City recommends (in addition 
to Rooted Curbside Compost and 
Curbside Composter). Please let us 
know if we may assist you fur-
ther! -Kirsten Moore, Director of 
Cooperative Services

REFILLING BOTTLES
Q: I’m wondering if the Co-op 

would consider reducing the cost 
of refills for laundry soap, etc. I 
know that the Co-op invests in 
environmental groups. Wouldn’t 
it make more sense to encour-
age all Co-op members to refill 
existing plastic bottles for their 
soaps—body, dishes and clothes? 
I can’t even imagine how big a 
pile of plastic bottles would be 
that I have refused to use over 
the years by refilling (at greater 
cost) the same plastic bottle for 
10 years. I would so appreciate if 
the Co-op would make a big push 
to get members to re-fill bottles 
by reducing the cost of these and 
then not later contributing to 
organizations that need to clean 
up the environment from all of 
our excess. If there is anything I 
can do to help, I would be happy 
to do so.

A: Thank you for writing. My 
apologies that we did not respond 
to you sooner. We agree it’s a great 
idea to reuse containers for soaps, 
and we hope that the benefits of re-
use on their own encourage people 
to do so. However, our bulk items 
are already priced with a low mar-

gin, and we have a higher loss in the 
self-service areas of the store due to 
circumstances such as product spillage. 
That makes offering an incentive for 
using reusable containers less feasible 
for us.

With regard to investing in envi-
ronmental groups, we don’t have any 
investments, but we do make donations 
to local groups that contribute to the 
community good, and we use fund-
ing from abandoned Owner equity for 
charitable grant giving and monies 
that would traditionally be put towards 
marketing in other business models 
for those efforts. Please let us know 
if we may assist you further! -Kirsten 
Moore, Director of Cooperative Ser-
vices

LIGHTING AT NORTH
Q: I think the parking lot is too 

dark. Maybe it will be better once 
the signage is finished but right now 
it is a little disconcerting.

A: Thank you for taking the time to 
give your feedback about Willy North. 
I was the project manager for the Willy 
North expansion effort, and I can tell 
you confidently that Willy Street’s 
team worked with the property owners 
on improving the lighting in the park-
ing lot and exterior of 2817 N. Sher-
man Avenue. I also agree that more 
lighting would be extremely beneficial. 
I will pass along your feedback to 
the property owners. You are correct; 
once the facade is completed and the 
sign is up, the lighting will improve. 
Thanks again! Best Regards, James 

Phetteplace, Director of IT

LOCAL ART AT THE STORES
Q: We have so many amazing 

local artists. I know we display art 
in the Community Room. But it’s a 
bit off the beaten path. Maybe we 
could rotate or display art in the 
commons or on the walls through-
out the Co-op Behind Express 
Lanes (walls above produce or in 
deli area).

A: Thanks for the suggestion. It 
is possible that we could consider 
this for the commons at Willy West, 
and we will be offering space to local 
artists at Willy North in the commons 
since we do not have a community 
room at that location. I will check in 
with our Brand Coordinator, Owner 
Resources Coordinator, and Store 
Manager at Willy West to see if this 
is a possibility and if there is enough 
wall space. Due to our soft and grand 
openings of Willy North and the holi-
days coming, I anticipate we could 
discuss whether or not there is ample 
space in the Willy West Commons in 
the New Year. 

With regard to the other areas 
around the store, I would be hesitant 
to consider, as there would be more 
opportunities to damage artwork in 
areas with heavier traffic and exposed 
to more heat and refrigeration. 

We appreciate your feedback and 
if we make gallery space available in 
the Willy West Commons, we’ll let 
you know! -Kirsten Moore, Director 
of Cooperative Services

What’s

for lunch?
See the Deli hot bar

menus on our website.

www.willystreet.coop



5Willy Street Co-op Reader, novemBER 2016

T
he Willy 
North Store 
represents a 
sea change 

for the Northside 
community. This 
is because it repre-
sents a chance for a 
very economically 
poor community to 
experience less of a 
food desert environ-
ment so residents 
and neighbors can 
access and add 

healthier food options in their respec-
tive households.

This is particularly important for 
our communities of color and their 
broad diverse make-up. Rarely has 
this been a possibility without a large 
and full-scale grocery store on this 
side of town. The other benefit has 
been an increase in new northside 
Co-op Owners and that the customers 
we now serve are truly a mosaic of 
people from a wide array of back-
grounds, beliefs and differences, con-
nected by a consistent thread of being 
neighbors.

Frequently, food desert environ-
ments in low-income neighborhoods 
are replete with discussion of eco-
nomic classism where the consumer 
of the services bears a larger burden 
of the disparity, usually due to lack of 
transportation and/or being on very 
low fixed incomes and unable to af-
ford healthy food options. Resources 
such as access to weekly food pan-
tries, like what is offered at Kennedy 
Heights Community Center and other 
surrounding agencies, is not sufficient 
to meet all remaining needs in neigh-
borhoods within food deserts.

The addition of Willy North 
begins the process of filling the gap 
by providing affordable and healthy 
options near many northside residents 
who otherwise would face trans-
portation or budgetary constraints 
when shopping for their groceries. 

by Pat  
Butler, 
Board  
Member

GENERAL MANAGER’S REPORT 

Thanksgiving, Upcoming Events 
& More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

Willy North: A Sea Change

Additional assistance remains, but 
the availability of the local grocery 
shuttle has helped as well.  

To determine the ongoing impact 
of the store’s value to the community, 
we will need to continue to listen, 
serve, and engage in a neighborhood 
and door-to-door discussion with 
northside residents to better under-
stand if and how Willy Street Co-op 
is benefiting them and contributing to 
ongoing progress and improvement in 
the area. 

The good news is Willy Street Co-
op has the ability to lead by example 
and change the economic landscape 
by showing the value of diversity in 
the North Madison area.

To make this change happen, it 
will be like a marriage—together we 
all have to commit to continuing pro-
gramming, evaluation and creation of 
a place that is inclusive of all cultures 
and celebrates diversity. And we must 
change to healthy eating, which cre-
ates healthy thinking.

Thank you, Willy Street Co-op 
and Willy North.

N
ovem-
ber 
marks 
the start 

of the 2016 holi-
day season—first 
on the calendar 
is Thanksgiving, 
and then only five 
(short) weeks until 
2017! 
“Gratitude can 
transform common 

days into thanksgivings, turn routine 
jobs into joy, and change ordinary 
opportunities into blessings.”  
-William Arthur Ward

This time of year I am reminded 
and thankful for so many of the gifts 
and privileges I have received over the 
past year; it is impossible to pinpoint 
only one. 

I am thankful for our Owners 
for not only keeping our doors open 
but opening new doors in the north-
side community. Our local vendors, 
who produce and create the delicious 
food we so love to eat. Our staff who 
continue to demonstrate commitment 
and dedication over a year ripe with 
changes and upheaval. I am eternally 
grateful that they tackle on-going 
challenges with the vim and vigor 
year after year, such as developing an 
optimal product mix to serve all of our 
Owners, creative ways to offer more of 
everything, and now supporting three 
locations for you to do your shopping. 

THANKSGIVING DAY IS 
CLOSER THAN YOU THINK! 

We are your source for all your 
traditional holiday ingredients, those 
newfound favorites, as well as those 
special dietary needs for your dinner 
guests. Our staff have outdone them-
selves ensuring you can get everything 
you need to wow family and friends at 
the dinner table on the 24th, and offer 
scrumptious leftovers for the days that 
follow.

SAVE ROOM FOR DESSERT!
Pies, pies and more pies. Our Pro-

duction Kitchen is once again ramping 
up pie production in order to meet your 
seasonal baked goods needs. We will 
be offering Door County cherry, local 
pumpkin, and local apple pies at each 
of our three sites—all three will also 
be available vegan and gluten-free. We 
will also offer pecan pie (although not 
vegan or gluten-free varities).

Our friends at the Wil-Mar Neigh-
borhood Center will again be produc-
ing their traditional yummy goodness 
to support their annual pie sale fund-
raiser. Both Louisiana Sweet Potato 
Pecan and Sour Cream Apple pies will 
be available at Willy East beginning 
Sunday, November 20th. 

TEMPT YOUR TASTE BUDS 
You are invited to sample a variety 

of holiday meal items at our Holiday 
Showcase event set for Saturday, 
November 12th from 11:00am-5:00pm 
at each store. We plan to have it all; 
turkey, un-turkey, meatless entree 
options, and all the essential sides that 
make a Thanksgiving meal complete. 
These items will be available either 
from the Deli hot bar or through our 
catering program. Catering orders can 
be placed at willystreet.coop/catering. 

HOLIDAY HOURS
• November 24th: Thanksgiving Day 

7:30am–2:30pm 
• December 24th: closing at 6:00pm 
• December 25th: closed 
• December 31st: regular hours (clos-

ing at 9:30pm)
• January 1st: closed 

UPCOMING EVENTS
The annual Board retreat will take 

place this month. This yearly event is 
an opportunity for our Board members 
to get to know each other while also 
continuing to develop their understand-
ing of governance work and the skills 
involved in order to better serve in 
their roles of representing our Owners 
and their interests. 

WILLY NORTH 
There remains a slim chance we 

could still tackle the Willy North 
outdoor seating area project this fall 
(weather permitting). If not, we’ll have 
to wait until spring to add the outdoor 
seating area. Fingers crossed. 

ONLINE DELIVERY
Willy Street Co-op has been work-

ing in partnership with a company to 
develop an online grocery delivery 
program to better serve our custom-
ers. Regrettably, after initial testing of 
this program, we have been unable to 
tweak the software to meet the needs 
of our shoppers and have decided to 
part ways. We will continue to provide 
our simplified, traditional delivery 
program in order to serve both busi-
nesses and homebound Owners. If you 
fall into one of these categories, and 
want delivery service, please contact 
orders@willystreet.coop. In the future, 
we hope to develop partnerships and 
infrastructure that could effectively 
support a successful online grocery 
program.

Call Now 

608-268-5751 

In Madison & Oregon, Wisconsin 
  
 

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

probate law since 1999. 

100% local-sourced 
 

Trusts, Wills, Probate Services 
Asset Protection 

Veterans Planning 
Nursing Home Expense Planning 

Nelson Donovan    Dan Krause 

Grass-Fed Attorneys 

FREE EDUCATIONAL WORKSHOPS 

OFFERED WEEKLY 

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

THANKSGIVING 
HOURS

7:30AM-2:30PM
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COOKING WITH SEAWEED FOR  
HEALTH AND NOURISHMENT 
Location: Willy East Community Room
Thursday, November 10th, 6:00pm–8:00pm
Instructor: Linda Conroy
Fee: $25 for Owners; $35 for non-owners
Ages: 14 and older; adult supervision required

We often hear that seaweed is healthy and nourishing, yet cooking with it 
can be a mystery. Join Linda Conroy to learn delicious and easy ways to bring 
seaweed into the kitchen. Recipes will include seaweed chowder, tempura 
seaweed, a seaweed condiment and more. Seaweed will never look the same! 
Samples will be included—bring a four-ounce jar to take home a seaweed con-
diment. Vegetarian, vegan, gluten-free and grain-free.

SIX SPICES: LEARN TO MAKE CURRY AT HOME 
Location: Willy East Community Room
Monday, November 14th, 6:00pm–8:30pm
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-owners
Ages: 14 and older; adult supervision required

Join Chef Neeta Saluja as she demonstrates how to make Chicken with 
Peanut Sauce; Sweet Potato, Beans & Red Pepper Salad, flavored with Chaat 
Masala; and Basmati rice cooked with mixed vegetables and whole spices.

COOKING WITH CHEF PAUL:  
NORTHERN CHINESE HOT POT 
Location: Willy West Community Room
Tuesday, November 15th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-owners
Ages: 18 and older

During the winter months, the Chinese tradition of gathering around the 
hot pot is one of the most enjoyable ways to dine together. Join Chef Paul to 
explore this tradition and learn which utensils to use, a fundamental pot broth, 
ideal ingredients to cook with, dipping sauce and etiquette.

COOKING WITH CHEF PAUL: HOLIDAY SIDE DISHES
Location: Willy East Community Room
Thursday, December 15th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-owners
Ages: 18 and older

Join Chef Paul to learn to make side dishes with an Asian flair to add to 
your holiday table. Chef Paul will feature seasonal ingredients in these simple 
and tasty recipes.

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

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

HOLIDAY CHEESE MAKING 
Location: Willy East Community Room
Sunday, December 11th, 10:00am–12:30pm
Instructor: Linda Conroy
Fee: $30 for Owners; $40 for non-owners
Ages: 14 and older; adult supervision required

Join Linda Conroy to learn how making cheese for the holidays can be fun 

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

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

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

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

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

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

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

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

INDIVIDUAL NUTRITION CONSULTATIONS
Location: Willy West Community Room
Friday, November 11th, 2:15pm–5:30pm
Location: Willy East Community Room
Tuesday, November 15th, 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 
suggestions geared toward addressing health goals and developing sus-
tainable change. The cost is $35 for Owners and $70 for all others. To 
register for the next available opening, email info@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: Lakeside Library
Monday, November 7th, 10:00am–2:00pm
Location: Willy East Community Room
Tuesday, November 8th, 8:00am–12:00pm
Location: Willy West Community Room 
Monday, November 14th, 2:00pm–6:00pm

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 fami-
lies. 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 confi-
dential screening and to schedule an appointment to apply at Willy Street 
Co-op. During your appointment, a FoodShare Outreach specialist will as-
sist you with an application, answer questions, and connect you with other 
great community resources. Walk-ins welcome!

LADONIA CAFE TEACHES VEGAN DESSERTS 
Location: Willy West Community Room
Sunday, November 13th, 10:00am–1:00pm
Instructor: Amie Swanson
Fee: $20 for Owners; $30 for non-owners
Ages: 14 and older; adult supervision not required

Join Amie Swanson of Ladonia Cafe to learn how to make impressive vegan 
desserts using a few key recipes. Amie will demonstrate how a chocolate cake 
can become three different desserts and how one frosting can be your go-to 
frosting for your next dessert. Vegan.
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Ages: Any; adult supervision required
Current research indicates a high-grain, low-fat diet can be correlated with 

reduced brain-, heart-, and digestive-health. Presenter Katy Wallace, Tradi-
tional Naturopath of Human Nature, will discuss the components of grains that 
trigger inflammation and introduce a grain-free elimination diet and how to 
prepare grains to reduce their negative impacts. Gluten-free and grain-free.

KIDS IN THE KITCHEN: POCKET PIES 
Location: Willy West Community Room
Tuesday, November 8th, 4:30pm–5:30pm
Ages: 5–8 years old; adult supervision not required
Location: Willy East Community Room
Tuesday, November 22nd, 4:30pm–5:30pm
Ages: 9-12 years old; adult supervision not required

Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids. 
In this class, participants will create personal pocket pies! Recipes will also 
include a seasonal salad and smoothie. Vegetarian.

EAT THE RAINBOW!
Location: Willy East Community Room 
Wednesday, November 9th, 4:30pm–5:30pm
Instructor: Erin Liljegren
Fee: $5 for kids of Owners; $15 for non-owners
Ages: 4–9 years old; adult supervision not required

Join Erin Liljegren of Human Nature for a children’s interactive presenta-
tion of nutritious foods that cover the colors of the rainbow, and the importance 
of eating a variety of colors and seasonal foods. Participants will learn about 
each color in nutritional terms and how they nourish the body. The kids will 
also taste a food that naturally contains each color. Vegetarian, vegan, gluten-
free and grain-free.

KIDS IN THE KITCHEN: OODLES OF NOODLES 
Location: Willy East Community Room
Friday, November 11th, 4:30pm–5:30pm
Ages: 5-8 years old; adult supervision not required
Location: WIlly West Community Room
Friday, November 18th, 4:30pm–5:30pm
Ages: 9-12 years old; adult supervision not required
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids. Ev-
ery kid seems to love noodles, and in this class, participants will cook delicious 
and healthy dishes from scratch (with noodles, of course)! Recipes will also 
include a seasonal salad and smoothie. Vegetarian.

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

WISCONSIN GRASS-FED BEEF COOPERATIVE: 
FROM PASTURE TO PLATE
Location: Willy West Community Room
Tuesday, November 1st, 6:00pm–7:00pm
Instructor: Rod Ofte
Fee: Free; registration required

Ages: Any; adult supervision required
Join Rod Ofte of Wisconsin Grass-fed Beef Cooperative to learn more about 

the cooperative of farmers that supplies Wisconsin Meadows beef. The major-
ity of the beef in Willy Street Co-op’s meat departments comes from Wisconsin 
Meadows. 

HEALTHY EATING ON A BUDGET
Location: Lakeview Library
Monday, November 7th, 6:00pm–7:00pm
Your Co-op’s Own Instructor: Ben Becker
Fee: Free; registration required
Ages: 14 and older; adult supervision not required

Feel empowered to prepare fresh healthy foods, even when limited by the 
size of your wallet. Through participation in discussion, participants will ex-
plore strategies for procuring nourishing and affordable food; how to recognize 
healthy, fresh choices; and tasty and versatile preparation methods.

KISS THOSE SUGAR BLUES GOODBYE
Location: Willy West Community Room
Wednesday, November 9th, 6:00pm–7:00pm
Instructor: Katy Wallace
Fee: Free; walk-ins welcome
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 Naturo-
path of Human Nature, will discuss how to resolve nutrient deficiencies and 
imbalances in your flora in order to feel your best. She’ll share simple tips you 
can incorporate into daily life for best results. Gluten-free, grain-free and sugar-
free.

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

EDUCATION

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
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KIDS IN THE KITCHEN: AWESOME APPETIZERS
Location: Willy West Community Room
Friday, December 9th, 4:30pm–5:30pm
Ages: 5-8 years old; adult supervision not required
Location: Willy East Community Room
Friday, December 16th, 4:30pm–5:30pm
Ages: 9-12 years old; adult supervision not required

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

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

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

SIMPLY COOPERATIVES: A BIG PICTURE  
LOOK AT COOPERATION AND OUR CO-OP
Location: Willy West Community Room 
Wednesday, November 2nd, 3:00pm–4:30pm
Location: Lakeview Library 
Thursday, December 8th, 6:00pm–7:30pm
Instructor: Co-op Services staff

Fee: Free; registration required
Ages: 14 and older; adult supervision not required

Join Co-op Services staff to learn about cooperative structure and principles 
throughout history, receive a brief primer on food co-ops and find out more 
about our cooperative as part of that global history and the economic future. 

SIMPLY MEAT: AN INTRODUCTION TO  
THE MEAT DEPARTMENT 
Location: Willy East Community Room
Thursday, November 10th, 1:30pm–3:00pm
Location: Willy West Community Room
Tuesday, December 6th, 1:30pm–3:00pm
Your Co-op’s Own Instructor: Co-op Services Staff 
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 
department and their animal welfare practices. We will take a brief walk through 
the store to point out our different offerings in the meat case and coolers, includ-
ing some lesser-known cuts. We’ll also provide tips on how to prepare different 
cuts of meat.

SIMPLY BULK: AN INTRODUCTION TO THE BULK AISLE
Location: Lakeview Library
Tuesday, November 15th, 6:00pm–7:30pm
Your Co-op’s Own Instructor: Co-op Services Staff
Fee: Free; registration required
Ages: 14 and older; adult supervision not required

This discussion and tour of our Bulk department gives shoppers a chance to 
learn the layout of the aisle and discover a little bit more about our diverse bulk 
offerings. This class will prepare Owners to shop more effectively and learn 
some tips and tricks for saving money in this popular section of the store.

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

Do you know how to read a nutrition label? Do you have special dietary 
interests such as vegan, gluten-free, food allergies or fair trade? Join Co-op Ser-
vices staff for an introductory course on labels you many encounter while shop-
ping for your groceries. We’ll help decipher label meanings on food products, 
and participants will walk away more confident as they navigate the grocery 
aisles and make food selections.
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Pantries of Plenty: Making a 
Difference in Food Security

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

I
n June, The Cap 
Times wrote 
about a report 
from Public 

Health Madison & 
Dane County that 
shows food insecu-
rity “is a day-to-day 
reality for nearly 12 
percent of all people 
and 17.5 percent of 
children in Dane 
County.” This is up 
from 2013 reports 
we cited in the past 

two years from the Dane County Food 
Council (showing 11.2 percent food 
insecurity for all persons, and 15.5 per-
cent for children). In the USDA’s re-
cently released report Household Food 
Security in the United States in 2015, 
their study shows that while food inse-
curity seems to have increased in Dane 
County, overall national food insecu-
rity has declined, from 14.9 percent in 
2011, to 12.7 percent in 2015. 

WHAT IS FOOD SECURITY?
According to the USDA, “food 

security means access by all people at 
all times to enough food for an active, 
healthy life.” The HungerCare Coali-
tion, a program of Second Harvest 
Foodbank of Southern Wisconsin 
claims that “families may be consid-
ered food insecure if they experience 
anxiety about having enough food 
in the house; have to purchase lower 
quality, lower variety, or less desir-
able food; [or] have to eat less or less 
often.” When the USDA screens for 
food security reporting, they consider 
a number of things; for example: 
whether a household worries about 
food running out before being able to 
buy more, whether the food a house-
hold can buy will last until they have 
enough money to buy more, whether 
the household can afford to have 
balanced meals, whether adults are 
cutting the size of or skipping meals 
because there was not enough money 
for food, and whether individuals 
skipped eating when hungry or lost 
weight because there wasn’t enough 
food. Depending on how households 
respond to the screening questions, the 
UDSA then classifies how food secure 
the households are. A household is 
Food Secure if they report
• High food security: no food access 

issues or limitations
• Marginal food security: one or two 

indications, typically anxiety about 
food sufficiency or quantity, but 
little to no indication of changes in 
diet

A household is Food Insecure if 

they report:
• Low food security: a reduction of 

diet quality, variety, or desirability, 
but little to no indication of changes 
in diet

• Very low food security: multiple 
indications of disrupted eating pat-
terns and reduced food intake

Food insecurity and hunger are 
not necessarily one and the same: 
security is based on the household’s 
“economic and social condition 
of limited or uncertain access to 
adequate food,” while hunger is a 
condition or consequence of food 
insecurity. Basically, when you think 
about food security, consider: can you 
or your neighbors or the community 
afford to buy enough food and keep it 
coming to the table? Can you or your 
neighbors or your community get to 
a food source and transport enough 
food home easily? Can you or your 
neighbors or the community store 
your food and prepare it properly? 
These are the kinds of things that 
agencies, nonprofits, and companies 
like your Co-op are thinking about 
when we embark on efforts to make 
our community more food secure. 
The good news: you can and already 
are helping to promote food security 
when you shop the Co-op. 

REDUCING FOOD  
INSECURITY IN TIME OF 
NEED: OVER $30K RAISED 
FOR LOUISIANA FLOOD 
RELIEF

Food security is often reduced 
in times of natural disaster, which is 
difficult for everyone affected, and 
especially difficult in regions where 
food security is already a concern. 
According to the World Food Pro-
gramme, extreme weather events and 
climate change “have the potential to 
destroy crops, critical infrastructure, 
and key community assets, therefore 
deteriorating livelihoods and exac-
erbating poverty.” Everything from 
food availability (crop production 
quality and quantity), access (pricing 
and availability), utilization (storage 
and usage), and stability (fluctuations 
in availability, access and utilization) 
are impacted when disaster strikes or 
strikes frequently in the same region. 
That is why we asked for your sup-
port to help the Greater Baton Rouge 
Food Bank recover and continue to 
provide foods and services in their 
community when Louisiana was hit 
hard by major rainfall and flooding 
this summer. Thanks to your gen-
erosity, they received $31,104 from 
Co-op customers to help make people 
in the area more food secure.

POP COMMUNITY FUND 
DRIVE ENTERS YEAR 3

It’s the holiday season, and so 
it’s time to roll out our Pantries of 
Plenty Community Fund Drive. You 
can help prevent hunger in our com-
munity by purchasing a $5, $10, or 
$25 donation card at any Co-op store. 
100 percent of funds donated will be 
divided evenly and sent to the food 
pantries our Co-op serves: Goodman 
Community Center and Wil-Mar 
Neighborhood Center at Willy East; 
Lussier Community Education Center 
and Middleton Outreach Ministry 
at West; and recently added to the 
program, Bread of Life Food Pantry 
and The River Food Pantry at North. 
Donation cards make a great pay-it-
forward gift for friends and family 
during the holidays. Just give the card 
to your cashier to have your donation 
applied to your grocery receipt. 

HOW DOES POP HELP  
LOCAL PANTRIES?

Funding will be provided to the 
pantries in Co-op gift cards which 
will be used to stock the pantries with 
staples they consistently use, foods 
to accommodate special diets, more 
foods than just non-perishable food, 
or whatever else they may really 
need. Last year generous customers 
donated a total of $8,990 to our (at 
the time four) food pantry partners. 
Here is what some of our ongoing and 
new local food pantries in the pro-
gram have to say about POP.

“The great thing about this gift 
from Willy Street Co-op is that we’re 
able to purchase items that meet spe-
cial dietary needs of the people who 
use our food pantry. Lots of people 
who use our pantry have allergies and 
physician-prescribed dietary restric-
tions so it’s really nice to accom-
modate those needs. It’d be really 
difficult for us to afford that without 
the POP Drive.” —Jon Lica, Good-
man Community Center

“As the sole employee of the 
Bread of Life Food Pantry, I feel truly 
blessed to be part of the holiday POP 
campaign. While we are fortunate to 
be able to get a wide variety of items 
from Second Harvest, there are some 
items we never seem to have enough 
of. The main items we will purchase 
with our POP funds are: a variety of 
beef and chicken soups, pasta sauce, 
instant oatmeal packets, pancake mix, 
and canned pineapple. Thank you for 
including us!” —Sue Gould, Bread of 
Life Food Pantry

“The MOM Food Pantry used 
the POP funds this past year for an 
exciting collaboration that is help-
ing families who want to eat healthy 
learn how to cook with new foods. 
...MOM used the POP funds to pur-
chase healthy shelf-stable foods to go 
in the recipe bags...  One client said, 
‘I never thought of putting canned 
pumpkin in pasta!  My kids thought 
it was delicious.’ POP funds allow us 
to create exciting new programs to 
give clients enhanced opportunities 
and easier access to the resources that 
they need.” –Ellen Carlson, Middle-
ton Outreach Ministry  

FISCAL YEAR 2016  
FOOD DONATIONS BY  
THE POUND

The six pantries listed above are 
supported year-round by the food 
donation shelves at each store. The 
pantries rotate bi-weekly picking up 
the non-perishable items you leave on 
the shelves. Bread of Life Pantry and 
The River Food Pantry are newcom-
ers as part of opening Willy North. 
Here’s what you donated last year at 
Willy East and Willy West:
• Goodman Community Center: 

2,239 lb.
• Lussier Community Education Cen-

ter: 2,159 lb.
• Middleton Outreach Ministry: 

2,028 lb.
• Wil-Mar Neighborhood Center: 

1,639 lb.
We also made some donations 

throughout FY 2016 to area pantries 
when we had a surplus of food. A col-
lective 971 additional pounds of food 
was donated to Luke House, the River 
Food Pantry and Second Harvest 
Food Bank. That means that in total, 
we recorded donating just about 9,035 
pounds of food to the community. 

WHAT’S NEEDED ON THE 
DONATION SHELF?

Giving via the donation shelf is 
easy! Make a purchase or bring in a 
non-perishable grocery product you 
would like to put on the shelf at your 
convenience.  Here is a collective 
summary of items the pantries we 
work with seek for their customers:
 Baby formula
 Cake, muffin, or pancake mixes
 Canned fruit or vegetables
 Canned pasta 
 Canned proteins such as beans, 

salmon, sardines
 Canned soups and broths
 Canned tomatoes 
 Cereal
 Chips
 Condiments
 Convenience meals, pasta, or rice 

packages
 Cooking oil—any variety
 Cotton balls
 Deodorant
 Diapers
 Dried beans
 Dried fruit
 Ethnic foods
 Feminine hygiene products
 Gluten-free items
 Granola
 Herbs and spices
 Juices, non-dairy drinks, and low-

sugar beverages
 Laundry detergent
 Lotion
 Nuts
 Oatmeal
 Paper/plastic products
 Pasta
 Pasta and pizza sauces
 Peanut butter
 Ramen
 Rice
 Sanitizer wipes
 Shampoo and conditioner
 Shaving supplies
 Snack bars
 Soap
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SPECIAL DIET NEWS 

Planning Your Get-Together 
For Special Dietary Needs

by Melissa 
Reiss,  
Purchasing 
Assistant

 Sugar
 Toilet paper
 Toothbrushes and toothpaste
 Vegan items
 Vitamins
 Whole grains

WORD OF MOUTH:  
TELL NEIGHBORS  
ABOUT ACCESS, DOUBLE  
DOLLARS, FOODSHARE 
AND WIC

Do you know someone who 
may be facing food insecurity? Tell 
them about our services. Make sure 
they know that your Co-op (perhaps 
it’s their Co-op too) has the Access 
Discount Program that offers 10% 
off all groceries to those Owners who 
demonstrate low income, and that 
Ownership under the Access Dis-
count Program can be invested at as 
little as $4 per year for Individuals 
and $7 per year for Households. Let 
them know that we not only accept 
FoodShare (QUEST), but that we also 
work with Second Harvest to help 
register people for FoodShare at the 
store. We’re also just beginning to 
pilot Double Dollars Tuesdays at the 
Co-op, a nutrition incentive program 

A
re you 
hosting a 
holiday 
meal 

this year? If so, it 
is likely that there 
will be a guest who 
is avoiding certain 
foods for one reason 
or another. Vegetar-
ian, vegan, gluten-
free, and paleo diets 
are becoming more 
commonplace.

For someone 
with no food avoid-

ances themselves or people they cook 
for, navigating the special diet land-
scape when inviting friends or family 
to dinner can be tricky. Below, I will 
dig into these four common diets and 
outline foods each diet avoids. Keep 
in mind that as individuals differ, so 
do their diets. Your best practice in 
planning a meal is to individually ask 
your guests for specific foods they 
avoid.

VEGETARIAN DIET
Vegetarians do not consume: 

• Meat, including cow, pig, chicken, 
turkey, lamb, and all seafood

• Broth, stock, “drippings,” lard (used 
for flavoring) derived from animal 
meat and/or bones

• Fish sauce and anchovy paste, 
which is common in Caesar dress-
ing

• Rennet, an enzyme derived from 
animals’ stomachs, used in some 
cheeses like Parmigiano-Reggiano. 
Look for cheeses that specify “no 
animal rennet” on the label

• Gelatin, which is derived from 
animal bones, connective tissue, 
and organs. Used in marshmallows, 
some candies, Jello

• White sugar. Sugar is whitened 
with bone char, which is usually 
made from cow bones. Look for 
vegan sugar, which is whitened 
without the use of this animal  
product

VEGAN DIET
A diet free from all animal-based 

foods. Everything listed above in the 
vegetarian section PLUS:
• Dairy from cows, goats, sheep, or 

any other animal
• Includes liquid milk, cheese, cream, 

powdered milk, whey powder, etc.
• Eggs 
• Casein (a milk protein used in some 

soy cheeses)
• Honey, although it is somewhat of 

a common grey area. Because it’s a  
food made by insects, many vegans 
clearly include it in their avoid-
ances. However, many vegans do 
choose to eat it. 

Be aware that not all meat and 

dairy replacements are also vegan. 
Some have eggs in them; and some 
soy cheeses use casein—a milk 
protein used to bind the cheese and 
allow it to melt easier. These products 
would be suitable for vegetarians, but 
not vegans. Look for this logo from 
The Vegan Awareness Foundation, a 
501(c)3 nonprofit organization dedi-
cated to educating the public about 
veganism and assisting vegan-friendly 
businesses to assure a packaged item 
is vegan.

GLUTEN-FREE DIET
A gluten-free diet does not in-

clude the grains wheat, barley, or rye. 

This includes all varieties and forms 
of these grains—see list below. 

Beware of Hidden Gluten!
It can be very tricky to identify 

processed foods that contain gluten. 
Look for the logo developed by the 
Gluten-Free Certification Organiza-
tion, an industry program dedicated 
to providing certification services 
to producers of gluten-free products 
using quality assessment and control 
measures throughout production, in 
order to provide assurance to consum-
ers of the safety of their foods.

If the label does not have this 
logo, check the ingredients list very 
carefully. Check with your guest be-
forehand to make sure the ingredients 
are acceptable. There are many ingre-
dients that contain gluten, and many 
of them might be surprising. Here’s a 
list of items that contain gluten: 
 Barley (flakes, flour, pearl)
 Brewer’s yeast
 Bulgur
 Durum (type of wheat)
 Farro/faro (also known as spelt or 

dinkel)
 Graham flour
 Hydrolyzed wheat protein
 Kamut (type of wheat)
 Malt, malt extract, malt syrup, malt 

flavoring

that allows FoodShare participants to 
extend their purchasing power with 
produce coupons (see last month’s 
Reader for details). WIC (Women, 
Infants, and Children) is also a new 
offering at Willy North, made avail-
able by the request of our Owners on 
the north side. All of these programs 
are here to help make sure that our 
Owners and our customers from the 
community can get the foods they 
need to feel more secure feeding 
themselves and their families. Make 
sure your neighbors know we’re here 
for you and here for them.

FOOD SECURITY  
INTO THE FUTURE

Your Co-op is not done coming 
up with creative ways to support food 
security and we are currently in con-
versations with a variety of public and 
private organizations to develop more 
programming. Some of that program-
ming is being considered thanks to 
the input of Owners like you. We’ll 
keep you posted as we have enough 
new information to share. In the 
meantime, we hope that you and your 
neighbors have a plentiful Thanksgiv-
ing season, and we are, as always, ex-
tremely grateful for all the generosity 
you continue to show as a cooperative 
to your community both at home and 
beyond. 

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

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

stick  
w/ specially developed  

3M™ adhesive.  

    Hardware Center 

Seal in the Warmth 

Also See Us for 
 3M Window Kits on Sale  

 

Sheila Landsverk, Realtor 
Bunbury and Associates Realtors 

 
www.sheilalands.com 

608.445.4891 
With hard work, determination, enthusiasm,  

honesty, and integrity 

-First joined Willy St Co-op in 1976-  

THANKS-
GIVING 
HOURS

7:30AM-
2:30PM

8406 Ellington Way

Middleton, WI 53562

www.madisoncommunitymontessori.org

h
h

h

Toddler through 8th grade

Please RSVP to 

(608) 827-6267 or admissions@

madisoncommunitymontessori.org

November 11th
8:45-10:00am

Come to an 
Open House!
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 Malt vinegar
 Malted milk
 Matzo, matzo meal
 Modified wheat starch
 Oatmeal, oat bran, oat flour, whole 

oats (unless they are from pure, 
uncontaminated oats)

 Rye bread and flour
 Seitan
 Semolina
 Spelt 
 Triticale
 Wheat bran
 Wheat flour
 Wheat germ
 Wheat starch

PALEO DIET
A diet based on the types of foods 

presumed to have been eaten by early 
humans, consisting of meat, fish, veg-
etables, and fruit, and excluding:
 Cereal grains, for example: wheat, 

corn, barley, rye, millet, oats, rice, 
sorghum and teff, also buckwheat, 
quinoa and amaranth

 Legumes, for example: adzuki 
beans, black beans, soybeans, fava 
beans, garbanzo beans (chickpeas), 
kidney beans, lima beans, and also 
peanuts

 Dairy
 Refined sugar
 Potatoes
 Processed foods
 Overly salty foods
 Refined vegetable oils
 Candy

NOW, LET’S GET  
COOKING!

Okay, now that we’ve talked 
about what to avoid, here’s what to 
make and enjoy.

VEGAN AND VEGETARIAN IDEAS
Here are some pre-made items 

you can find at the Co-op to replace 
meat. These items you will find in 
the freezer section. They will need to 
be thawed before cooking. Complete 
instructions are included with each 
meal.

Field Roast Grain Meat Company
Sure, many folks have heard of 

replacing meat with tofu, but Field 
Roast sought to create a protein with 
a firmer texture, combined with 
umami flavors from kombu seaweed. 
Here are their holiday offerings:
• 1 lb Field Roast Celebration Roast: 

A rich and savory sausage-style 
stuffing made from Field Roast 
grain meat, fresh cut butternut 

squash, mushrooms and Granny 
Smith apples seasoned with a blend 
of rosemary, thyme and sage. Sur-
rounded with grain meat seasoned 
with rubbed sage, garlic and lemon 
juice. Serves about four people. 

• 2 lb Field Roast Celebration Roast 
with traditional bread stuffing and 
porcini (mushroom) gravy: Similar 
to 1 lb roast, but with bread stuff-
ing and gravy. Serves about eight 
people.

• Field Roast Hazelnut Cranberry 
Roast En Croute: A rich, hazelnut-
infused vegetarian grain meat 
stuffed with Field Roast sausage, 
crystallized ginger, cranberries and 
apples—wrapped in a savory vegan 
puff pastry. Serves about eight 
people.

Tofurky
A family-owned business since 

1980, Tofurky brought to market a 
classic meat-free Thanksgiving pro-
tein in the mid-nineties. Their holiday 
meal line-up: 
• Tofurky Veggie Roast: A blend of 

vital wheat gluten and tofu. Serves 
five.

• Tofurky Vegetarian Roast & Gravy: 
vital wheat gluten and tofu blend 
with meatless gravy. Serves five 
(with extra gravy left over!).

• Tofurky Vegetarian Feast: The 
works! This all-in-one box contains 
roast, gravy, stuffing, and brownie 
—the whole meal. For added fun, 
they have created their own ver-
sion of an edible “wishbone” (made 
from vital wheat gluten). Serves six.

Vegetarian/Vegan Stuffing  
’n’ Gravy

Those who do not consume ani-
mal products will pass not only on the 
turkey, ham, and lamb—but also the 
stuffing and gravy, since these dinner 
sides are made using animal fat and/
or stock from bones. There are readily 
available pre-made meatless gravy 
and stuffing mixes—check out your 
options at the Co-op. Or, make them 
from scratch!

Herbed Vegetarian Stuffing
Adapted from Delicious Living 

This is a favorite recipe of mine 
that I have made time and time 
again. I serve it alongside slices of 
Field Roast’s Celebration Roast, 
topped with gravy and cranberry jam. 
Roasted root vegetables round out a 
hearty meal. 
4 oz. fresh spinach leaves (about 4 c. 

packed)
3/4 Tbs. olive oil
3/4 c. diced celery (1/4-inch dice)
3/4 c. diced onion (1/4-inch dice)
3/4 c. diced carrot (1/4-inch dice)
1/8 tsp. sea salt
1/8 tsp. freshly ground black pepper
4 tsp. chopped fresh sage leaves (or 2 

teaspoons dried)
1 Tbs. fresh thyme leaves, stripped 

from stems
3 c. multigrain bread cubes (1/2-inch 

cubes)
1/2 c. reduced-sodium vegetable 

broth, plus more if needed
Directions: Steam spinach in a 

large, wide pot with 1/4 cup water 
over high heat, about 1 minute, until 
wilted. To retain its bright green col-
or, drain and immediately plunge into 
iced water. Squeeze out water, then 
chop. Set aside. Rinse and dry pot. 
Warm olive oil over medium heat. 
Add celery, onion, and carrots. Cook, 
stirring occasionally, until vegetables 
are tender, about 10 minutes. If veg-
etables begin to brown, reduce heat. 
Stir in reserved spinach, salt, pepper, 
sage, and thyme. Cook 1 minute. 
Turn heat to low. Add bread cubes, 
then broth, stirring well. If bread is 
especially dense, add a bit more broth 
to soften to desired texture. Add salt 
and pepper to taste. Serve immediate-
ly, or turn stuffing into a baking pan 
brushed with olive oil. Cover and heat 
at 350˚F until heated through. Makes 
8 servings.

Prepared Meatless Gravy Options
• Simply Organic Vegetarian Brown 

Gravy: vegetarian, just add water to 
prepare

• Road’s End Organics Gravy Mix: 
vegan, just add water to prepare

• Tofurky Vegetarian Savory Gravy: 
vegan, find in freezer aisle

GLUTEN-FREE IDEAS
For some great gluten-free reci-

pes, check out my co-worker Mike 
Burns’ excellent article from two 
years ago with his favorite gluten-
free holiday dishes: www.willystreet.
coop/reader/november-2014/gluten-
free-thanksgiving

PALEO IDEAS
• Turkey, of course, or ham, lamb, 

etc.
• Root vegetables roasted in coco-

nut oil or Epic duck fat (find this 
relatively new item in the packaged 
grocery aisles)

• Cranberry sauce (see recipe in the 
gluten-free article linked to above) 

Grain-Free, Gluten-Free Green 
Bean Casserole

This is vegan, paleo, and gluten-
free.
2 lb. fresh green beans, trimmed
2 Tbs. olive oil
1 tsp. balsamic vinegar
2 c. mushrooms, sliced
1/2 c. coconut milk
1/2 c. almonds, sliced
1 onion, thinly sliced
Sea salt and fresh ground pepper to 

taste
Directions: Preheat oven to 

375ºF. Bring a large pot of salted 
water to a boil and prepare a large 
bowl of ice water. Add the green 
beans and cook for 5 minutes. Drain 
and immediately plunge into the 
ice water. Let sit while you prepare 
the onions. Heat a large skillet over 
medium heat and add the olive oil. 
Add the onions and mushrooms to the 
skillet and cook until well browned 
and caramelized. Add the vinegar, 
stir, and remove from heat. Drain the 
beans and transfer to a casserole dish. 
Drizzle with coconut milk and top 
with the mushrooms and onions. Bake 
for 30 minutes. Remove from oven 
and sprinkle with the almonds before 
serving. Makes 8 servings.

WHEN IN DOUBT #2:  
POTLUCK!

Consider asking your guests to 
bring a side dish to share. This is 
the best way to ensure they will be 
satisfied, while also maybe introduc-
ing yourself and other guests to new 
foods. 

May your feasts be healthy and 
full of good cheer!

 

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

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

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

 
 

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

Family/Co-op Member owned 

and operated 

Eco-friendly business practices

Interior & Exterior Painting EXPERTS

AlchemyPainting.com

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

CALL FOR A FREE ESTIMATE: 608-513-8244

New Construction

Fine Wood Finishing  

and Staining

Interior/Exterior 

Restoration

Log Home Specialists
Integrity in Painting

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 
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F
all is a 
lovely 
season for 
entertain-

ing—the days are 
getting shorter and 
the nights are get-
ting colder, making 
for lots of opportu-
nities to have cozy 
get-togethers with 
family and friends. 

A centerpiece is 
a simple yet lovely 

way to set the mood for anything 
from a casual potluck to a formal 
dinner.

Whether you have just a few 
minutes for a no-frills small gather-
ing or all day to prepare for a more 
elaborate feast, we have what you 
need to make beautiful centerpieces 
right here at the Co-op!

UNDER 5 MINUTES
Set a casual but intimate table 

with a small cluster of beautiful can-
dles. I used both sizes of Sunbeam’s 
Pinecone candles on a locally made 
cutting board. They look equally 
lovely on the Bambeco stoneware. 
Add some color by sprinkling local 
cranberries around the candles. If 
pillar candles are more your thing, 
get into the season by tying cinna-
mon sticks around them with twine.

UNDER 15 MINUTES
For a more festive table, use 

gourds and seasonal foliage for a 
great autumnal effect. I used a wide, 
shallow African Market Basket and 
surrounded a locally sourced Ma-
son Jar Bouquet with locally grown 
decorative gourds. This would be 

easy to modify throughout the sea-
son by replacing gourds with apples 
or pinecones and the flower bouquet 
could get switched out with sticks, 
wheat, or small branches with fall 
leaves!

UNDER 1 HOUR
For the table your guests will 

find hard to forget, a gorgeous 
pumpkin floral arrangement will be 
worth the extra time 
and effort. There 
are two main tech-

niques for creating 
this arrangement; 
in the first the 
pumpkin remains 
whole and undam-
aged, in the second 
the top is cut off 
and the seeds and 
pulp are removed. 
In my arrangement 
I employed tech-
nique 1 and used 
amaranth, dahlias, 
cockscomb, and 
decorative kale (as well as others) in 
my floral arrangement.

Technique 1
Supplies
White (or otherwise awesomely 

unique) pumpkin
Wet floral foam (not available at the 

Co-op)
Wet floral tape (not available at the 

Co-op)
Beautiful seasonal flowers (2 big 

bouquets or 3-4 small)
Affix a 2” tall cylindrical piece 

of wet floral foam to the top of your 
pumpkin (you may want to remove 
the stem) with floral tape.

GENERAL MERCHANDISE NEWS 

Table Centerpieces

by Ansley 
Knoch, 
Purchasing 
Assistant

Go wild inserting all those flow-
ers into the floral foam disc! It can 
be helpful to think about what will 
look best at the bottom, lying right 
on the pumpkin or cascading down 
it, as well as what will be really 
showstopping on top and then fill-
ing toward the middle. Make sure 
to cover all the floral foam, though; 
that’s the trickiest part. Save some 
leaves with firm stems to help fill in 
bare spots at the end.

This technique is great because 
the pumpkin can be reused several 
times by removing dead flowers 
and adding fresh ones, keeping your 
table looking fantastic all season 
long.

Technique 2
Supplies
White (or otherwise awesomely 

unique) pumpkin
Sharp knife
Big spoon
Floral foam or small jar/vase that 

will fit inside the pumpkin
Directions: Start by cutting a 

hole in the top of the pumpkin, just 
like carving a jack-o-lantern, keep-
ing in mind the size of the jar or 
vase if you using one. Scoop out and 
discard the seeds and pulp. If using 
floral foam, put a decent-sized piece 
inside the pumpkin, otherwise place 
jar or vase inside and add flowers!

OPEN STUDIOS

COURSES

DROP-IN ARTS

GROUP EVENTS

A WISCONSIN UNION EXPERIENCE

Lower Level,

Memorial Union 

 (608) 262-3156

union.wisc.edu/wheelhouse
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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 .

november

Health & Wellness

Health & Wellness

co-op deals: November 2–15

co-op deals: November 16–29

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

are doing this to be able to be more flexible with our sales and offer better sale pricing. For more information, 

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

MYCHELLE 
refining sugar 
cleanser   

$13.99/tx

3.5 oz • was 24.99/tx

NUBIAN HERITAGE 
lotions 
All Kinds on Sale! 

 $7.99/tx

13 oz • was $11.49/tx

MEGAFOOD 
daily energy 
nutrient booster 
powder   

 $16.99/tx

5.3 oz • was $24.99/tx

ORGANIC INDIA 
turmeric formula 

$18.99/tx

90 cap • was $29.19/tx

AVALON ORGANICS 
shampoo or 
conditioner  
All Kinds on Sale!

 $5.99/tx

11 oz • was $9.79/tx

AURA CACIA 
mineral bath 
packets  
All Kinds on Sale!    

2 for $4/tx
 

2.5 oz/ea • was 2 for $5.98/tx

NATURAL FACTORS 
tranquil sleep 
chewables 

$19.99/tx

60 ct • was $32.99/tx

TOM’S OF MAINE 
unscented 
deodorant   

$4.99/tx
 

2.25 oz • was $6.99/tx

NUTRITION NOW 
pb8 probiotics   

$9.99/tx

60 vcaps • was $14.99/tx

DESERT ESSENCE 
eco-harvest 
tea tree oil  

$8.99/tx

1 oz • was $12.99/tx

TOPRICIN 
pain relief cream  

$8.99/tx
 

2 oz • was $13.99/tx

BOIRON 
oscillococcinum  

$9.99/tx

6 pc • was $16.99/tx

NORDIC NATURALS 
ultimate omega  
Lemon Fish Oil

$21.99/tx

60 sg • was $27.99/tx

SUSTAIN 
ultra thin  
condoms 

$2.99/tx

3 pk • was $4.99/tx

JASON 
powersmile 
toothpaste 

$3.99/tx

6 oz • was $6.49/tx

ALBA BOTANICA 
very emollient 
lotion 
Original, Unscented 

$9.99/tx
 

32 oz • was $17.49/tx

GARDEN OF LIFE 
raw organic 
protein    
All Kinds on Sale!  

$29.99/tx
 

21.94-22.93 oz • was $33.99/tx

SAMBUCOL 
original formula 
liquid black 
elderberry    

$9.99/tx

4 oz • was $16.19/tx
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CASCADIAN FARM
organic  
frozen fruit
All Kinds on Sale!

2 FOR $6
8-10 oz/ea • was 2 for $7.98

MI-DEL 
gingerbread  
men
gluten free, regular   

$2.79
6 oz • was $3.99

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  N ove m b e r  2 – 1 5

co-op deals:  November 2–15

ANNIE’S 
HOMEGROWN
grahams 
Cinnamon, Honey

$3.69
14.4 oz • was $4.99

MAYA KAIMAL
simmer sauces  
All Kinds on Sale! 

$3.99
12.5 oz • was $5.29

PJ’S ORGANICS 
frozen burritos 

$2.49
6 oz • was $3.29

FARMERS  
MARKET
organic  
pumpkin 

$1.65
15 oz • was $2.99

WESTBRAE 
NATURAL
organic 
vegetables
Golden Corn, Cut Green Beans, 

Sweet Peas  

$1.75
14.5-15.25 oz • was $2.79-2.99

BROWN COW
cream top yogurt 
All Kinds on Sale!   

4 for $3
6 oz/ea • was 4 for $3.96

WHOLESOME 
SWEETENERS
organic light or 
dark brown sugar 

$3.69
24 oz • was $5.49

DRY 
soda 4-packs  
All Kinds on Sale! 

$4.99/tx

48 oz • was $5.99/tx

ANGIES 
dark chocolatier 
sea salt kettle  
corn  

$2.99
4.5 oz • was $3.99

ALMOND DREAM
almond non-
dairy yogurt 
Plain, Coconut, Vanilla, Strawberry, 

Mixed Berry  

$1.25
6 oz • was $1.79

BOB’S RED MILL
organic flour
Whole Wheat White, Whole Wheat, 

Unbleached White, Whole Wheat Pastry

$5.99
80 oz • was $8.49

EUROPEAN 
GOURMET BAKERY
organic chocolate 
brownie mix   

$3.99
13 oz • was $5.29

BIONATURAE 
organic pasta 
All Kinds on Sale!

$1.99
16 oz • was $2.49

JACKSON’S 
HONEST 
chips  
All Kinds on Sale!

$2.69
5 oz • was $3.99

ORGANIC VALLEY 
organic shredded 
parmesan

$3.99
4 oz • was $4.99

GARDEIN
meatless 
pepperoni  
pizza pocket

$3.69
14.1 oz • was $4.99
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NATIVE FOREST
canned 
sliced crimini 
mushrooms

$1.79
4 oz • was $2.49

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

$6.49
48 oz • was $8.49

LATE JULY
classic crackers
Saltine, Rich 

$2.50
6 oz • was $3.79

NATURES PATH
organic  
flax plus cereal 
All Kinds on Sale!

$2.99
10.5-14 oz • was $4.19-5.29

PACIFIC NATURAL 
FOODS
organic broth
All Kinds (except bone broth) on Sale!

2 for $5
32 oz/ea • was 2 for $7.98-8.98

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

co-op deals:  November 16–29

DOCTOR IN THE 
KITCHEN
flackers 
crackers   
All Kinds on Sale!

$3.79
5 oz • was $5.79

WALLABY 
low fat yogurt  

All Kinds on Sale!   

$1.00
6 oz • was $1.29

TURTLE ISLAND 
FOODS
tofurky  
vegetarian roast 

$8.99
26 oz • was $12.99

ORGANIC VALLEY
organic egg nog 
All Kinds on Sale!

$3.79
32 oz • was $4.49

GREEK GODS 
greek yogurt  
All Kinds on Sale!

$3.00
24 oz • was $3.99-4.19

KETTLE BRAND
potato chips
All Kinds on Sale! 

$2.39
5 oz • was $2.99

BIONATURAE
organic fruit 
spreads 
All Kinds on Sale!

$2.99
9 oz • was $3.99-4.79

ARROWHEAD MILLS
organic savory 
herb stuffing 
mix 

$2.69
10 oz • was $3.99

FIELD ROAST
vegan grain- 
meat celebration 
roast

$4.99
16 oz • was $6.99

SILK 
nog  

$2.29
32 oz • was $2.79

MUIR GLEN
organic canned 
tomatoes
All Kinds on Sale!  

$1.25
14.5 oz • was $1.99-2.29

ORGANIC PRAIRIE
uncured 
pepperoni

$4.99
5 oz • was $6.29

CASCADIAN FARM
organic  
frozen vegetables
Sweet Corn, Broccoli Florets, 

Sweet Peas, Cut Green Beans   

$1.75
10 oz • was $2.49
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T U R K E YS
All turkeys 

are available
for pre-order!

Pre-order 
starting Tuesday, 
November 1st.

Twisted Oaks Farms
100% Local (Cottage Grove & Oxford, WI)

Free-Range Fresh Turkeys
$3.79/lb.

Small: 10-13lbs.

Medium: 14-17lbs.

Large: 18+lbs.

Ferndale Market
(Cannon Falls, MN)

All-Natural Free-Range 
Fresh Turkeys $2.49/lb.

Small: 10-13lbs.

Medium: 14-17lbs.

Large: 18+lbs.

Breasts (frozen, 4-8lbs.): $3.19/lb

Bell & Evans 
(Pennsylvania) 

Air-Chilled, Fresh Turkeys 
Certified Organic & Free-Range 
$5.29/lb.

Small: 6-13lbs.

Medium: 14-17lbs.

Large: 18+lbs.

Shurfine Turkeys 
Frozen Turkeys, available 
at Willy North only
$1.49/lb.
Small: 10-13lbs.

Medium: 14-17lbs.
Large: 18+lbs.

MEATLESS OPTIONS
Gardein Savory Stuffed Turk’y (16 oz) 
on sale for $6.49 11/2–11/15

Gardein Holiday Roast w/Homestyle Stuffing & Gravy (40 oz) 
on sale for $12.99 11/2–11/15

Field Roast Vegan Grain Meat Celebration Roast (16 oz) 
on sale for $4.99 11/16–11/29

Field Roast Hazelnut Cranberry En Croute Roast (32 oz) 
on sale for $15.99 11/16–11/29

Field Roast Forager’s Roast with Pineapple (32 oz) 
on sale for $16.49 11/16–11/29

Quorn Turk’y Roast (16 oz) 
available at North and West for $7.99 (not on sale)

Turtle Island Foods Tofurky Vegetarian Feast (3.5 lbs) 
on sale for $18.99 11/16–11/29

Turtle Island Foods Tofurky Vegetarian Roast (26 oz) 
on sale for $8.99 11/16–11/29

All Thanksgiving turkeys will be available for pre-order Tuesday, 
Nov. 1st–Thursday, Nov. 17th, or while supplies last. Please remember 
to specify the store at which you will pick up your turkey. Pick up 
between Friday, Nov. 18th and Thanksgiving Day (Thursday, Nov. 

24th) at 2:30pm. 

To place a pre-order, stop by or call 
Customer Service at any store. 

Willy West
608-284-7800 

Willy East
608-251-6776

Willy North
608-709-5445

P I E S

We will have 
turkeys available as 

open stock starting on 
Friday, Nov. 18th. We can 

not guarantee specific 
sizes or types of turkey 

without a pre-order.

Get one of our made-from-scratch pies today! Willy Street Co-op’s Kitchen 

uses local eggs and butter, plus local produce when we are able. 

Eat a pie, help a local farmer.

Local Door County 

Cherry Pie - $16.99

Made with cherries 

from Healthy Ridge Farm, 

Sturgeon Bay, WI

Local Pumpkin 

Pie - $16.99

Made with organic 

pumpkins from New 

Traditions Farm, 

Whitewater, WI

Local Apple 

Pie - $16.99
Made with apples from 

Healthy Ridge Farm, 

Sturgeon Bay, WI

Pecan 

Pie - $18.99
Corn syrup-free, local 

eggs, US pecans.

All local fruit pies also available in vegan/gluten-free versions for $2 more; pecan pie only available as traditional.

Featuring samples to give you ideas for 
your holiday meals and parties.

Saturday, November 12th
11am-5pm 

at all Willy Street Co-op stores.

Try samples of Sartori MontAmore (our 2016 Cheese 

Challenge winner), Potter’s Crackers, vegan Field Roast,

holiday nogs, our apple-sage sausage, butternut beet hash, 

maple-roasted root vegetables, pumpkin pie and more!

Want some prepared foods for your holiday meal? Check out our 

catering menu! See Customer Service or willystreet.coop.

H O L I DAY 
S H OWC AS E

Join us for ourHoliday Deli Offerings:
The Deli hot bars at each of our stores will offer the 

following Thanksgiving foods November 19th-25th:

These holiday foods and more are available on our Thanksgiving 

Catering menu! See Customer Service or willystreet.coop.

*Willy East hot bar breakfast foods will be limited 

during the week of Thanksgiving.

House-Roasted Turkey

Traditional Gravy

Mushroom Gravy (vegan)

Sage Stuffing

Field Roast (vegan)

Green Beans Amandine (vegan)

Coconut Mashed Sweet Potatoes (vegan)

Maple Roasted Root Vegetables (vegan)

Cranberry Sauce (vegan)
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MIYOKO’S VEGAN CULTURED 
BUTTER 

This dairy-free butter tastes, melts, 
bakes, and browns just like cow’s milk 
butter! Made from organic coconut oil, 
safflower or sunflower oil, and organic ca-
shews. Soy-free and palm oil-free. Avail-
able at East, West, and North.

ANCIENT NUTRITION BONE BROTH 
PROTEIN POWDER

All the benefits of bone broth in a convenient 
powder form! It provides 20 grams of protein, and 
naturally occurring amino acids, type II collagen, 
glucosamine, chondroitin, and hyaluronic acid per 12 
oz. serving. Try turmeric flavor. Available at East, 
West, and North.

NOURISH ORGANIC CREAM-TO-OIL 
ESSENTIAL OIL SKIN TREATMENT 

This starts as a cream and melts into an absor-
bent oil on your skin. Try all three—Skin Cool with 
Peppermint + Wintergreen, Skin Boost with Lemon 
+ Cassia, and Skin Calm with Chamomile + Ylang 
Ylang. 

STONEY RIVER BAR SOAPS 
Made in Oxford, Wisconsin with certified sus-

tainable organic palm oil. No parabens or sodium 
laurel sulfate! Lovely scents. “Real soap made the 
old-fashioned way.” Avail-
able East, West, and North.

GARDEN OF LIFE DR. FORMULATED 
RELAX & RESTORE WHOLE FOOD 
MAGNESIUM 

A powdered magnesium derived from organic 
pea protein with probiotics. Each teaspoon provides 
350 mg of easily absorbable magnesium. In three 
flavors: Original, Orange Dreamsicle, and Raspber-
ry Lemon. Available East, West, and North.

UPLANDS CHEESE RUSH 
CREEK RESERVE 

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

fect center-table starter for your holiday meal! Availability is remarkably 
limited this season. Arrives in stores after November 24th. Stop by or 
call the Cheese departments at East, West or North if you’d like to place 
a pre-order.

NEWNEW

RIPPLE MILK 
Nutritious milk made from peas. 100% vegan, 

lactose-free, nut-free, soy-free, gluten-free. Contains 
Vitamin D, Iron, and DHA Omega-3s. Use in place 
of cow’s milk. Original and unsweetened. Available 
at East and West.

CHOCOLOVE 
FILLED CHOCO-
LATE BARS 

Salted Almond Butter 
in Dark Chocolate, Salted 
Caramel in Dark Choco-
late. That same delicious 
Chocolove chocolate you 
know and love, but with luscious caramel sauce 
or nut butter tucked inside each square. Avail-
able at East and West.

WISCOPOP LEMON SPARKLE 
WATER 

A Wisco twist on sparkling water. Or-
ganic lemons freshly squeezed and mixed 
with filtered sparkling water. Sugar-free! 
Made in Viroqua, Wisconsin. Available at 
East, West, and North.

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics

restoredane.org
4207 Monona Dr 

5906 Odana Rd

Donations: 
608.663.1191

Donate & Shop to help support affordable housing
THANKS-
GIVING 
HOURS

7:30AM-
2:30PM
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T
he prospect 
of making 
a pie from 
a real live 

pumpkin can be in-
timidating, especial-
ly if you’ve never 
done it before. It’s 
even more intimi-
dating when added 
to the challenge of 
roasting a turkey, 
making stuffing, 
gravy, cranberry 
sauce, and all the 
other sides. Not 
to mention all of 
the stress that goes 

along with hosting.
Preparing this once-a-year feast 

requires many of us to flex our cu-
linary muscles in a way that we just 
don’t have time for the rest of the 
year. It’s easy in the midst of all the 
other cooking challenges to decide 
to take the easy route and use canned 
pumpkin for the pie. But here’s the 
thing: making pumpkin pie from 
scratch is totally worth it, and it’s 
really not as hard as you might think. 
Plus the flavor of the pie (not to men-
tion the satisfaction you’ll feel eating 
it) are impossible to get out of a can.

Turning a whole pumpkin (or 
squash) into puree to use in your 
favorite pie recipe can be achieved in 

four simple steps: 
1. Cut the squash open and scoop 

out the seeds. 
2. Roast (flesh side down) in a 

400ºF oven until the squash is 
super soft.

3. Cool and remove the skin.
4. Puree the flesh until it’s silky  

 smooth.
One easy way to avoid extra 

work during the rush to get Thanks-
giving dinner on the table is to make 
your puree ahead of time and freeze 
it in gallon freezer bags until you’re 
ready to put the pie together. This 
can also be useful trick if you pick 
a pumpkin or squash that’s too big 
for your Thanksgiving pie needs. If 
you have extra puree in the freezer, 
it can be easily used for all sorts 
of delicious winter baking projects 
(pumpkin pancakes on a cold Janu-
ary morning? Don’t mind if I do!) 

So, now that you know the tech-
nique, how do you pick your pump-
kin—or should you use a pumpkin 
at all? What we call pumpkins are in 
fact just certain varieties of winter 
squash, not their own botanical 
entity at all. To help you find the 
pumpkin or squash that’s right for 
you, here’s a breakdown of the most 
popular varieties of winter squash 
by species and cooking characteris-
tics. 

Happy baking!

CUCURBITA PEPO 

Includes: Acorn Squash, Pie 
Pumpkins, Traditional Carving 
Pumpkins, Delicata Squash, Spa-
ghetti Squash, (also Zucchini, 
Summer Squash, and Decorative 
Gourds).

This species is extremely diverse 
in appearance, ranging from all 
shapes and sizes of summer squash, 
to the traditional carving pumpkins 
of Halloween. Acorn, delicata, and 
pie pumpkins can all be made into 
pie, however, they tend to have a 
relatively high-moisture content 
so to attain a good texture for pie, 
it’s a good idea to strain the pulp 
to remove the excess moisture. 
Cucurbita pepo squash varieties 
tend to be very mild in flavor and 
pale in color. When used in a pie, 
their “pumpkin” flavor tends to be 
almost completely overwhelmed by 
the spices. They can also be a bit 
stringy, which can be a challenge if 
you’re looking for a silky smooth 
pumpkin pie flavor. (The most strik-
ing example of this is the spaghetti 
squash, which was bred specifically 
for its stringy, pasta-like texture.) 

Most squash and pie experts 
agree that, though pie pumpkins are 
the most commonly used squash for 
homemade pies, the squash from 
this species are in fact the least 
desirable for this use. 

CUCURBITA MOSCHATA

Includes: Butternut, Long Island 
Cheese, Dickinson Pumpkin

What is Dickinson Pumpkin, 
you ask? It’s not a squash you’ll 
ever find on our produce shelves, 
but it is the variety that is most 

PRODUCE  NEWS 

Winter Squash

by Megan 
Minnick, 
Director of 
Purchasing

commonly used for canned pump-
kin. Growers and processors prefer 
to use curcurbita moschata variet-
ies for canned pumpkin because 
their smoother texture and brighter 
orange color makes a far superior 
pie to traditional curcurbita pepo 
pie pumpkins.

Squash in the Cucurbita mos-
chata species have a pleasant 
nutty flavor that makes a very nice 
complement to traditional pumpkin 
pie spices. They have less water 
content than the pepo varieties, so 
there’s no need to strain the flesh.

CUCURBITA MAXIMA

Includes: Buttercup, Hubbard, 
Kabocha, Red Kuri, Cinder-
ella Pumpkins (aka Rouge Vif 
d’Etampes)

The last variety on this list, the 
Cinderella pumpkin (or Rouge Vif 
d’Etampes as they are known in 
their French homeland) is not one 
you’ll see in our winter squash 
displays. However, we got a good 
supply of them for our decorative 
Halloween displays and if you’re 
lucky you may find one left over. 
These large, flat-ish pumpkins are 
beautiful, but when you’re done 
looking at them they’re even better 
to eat—especially in a pie!

Of all of the winter squash, the 
Cucurbita maxima species have the 
most flavorful, smooth, dry, dense, 
and deeply colored flesh. If you 
prefer to taste mostly the pump-
kin pie spices with just a hint of 
squash flavor, go with the moschata 
varieties, but if you want a pie with 
serious pumpkin flavor, the maxima 
varieties are the squash for you! 

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

Federally 
insured  
by NCUA.

heartlandcu.org  > 800.362.3944  >  

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

Join Heartland Credit Union, where your dollar supports  

family farms that produce food for your tables.

WillyStreetReader_Fall2016.indd   1 8/15/16   4:28 PM
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I
n 1939, Dale 
and Fern 
Peterson set 
out to find the 

perfect land to start 
their turkey farm. 
They found it in 
Cannon Falls, Min-
nesota and started 
Peterson’s Turkey 
Hatchery, which 
became Ferndale 
Market, the main 
supplier for Willy 
Street Co-op. Their 
turkeys can be 
found at all three 

of our locations in both the Meat and 
Deli departments.

The Petersons started raising tur-
keys the same way most other farmers 
did in the 1930s and ’40s, on pasture 
without any pesticides or fertilizers. 
In the 1950s, however, many farmers 
made the switch to cheap feeds and 
indoor confinement. Even during the 
rise of factory farming and the use 
of antibiotics becoming the industry 
standard, the Petersons carried on 
the way they always had and that has 
continued virtually the same through 
today. The result is a better turkey 
than can be found at most stores.

Today, John Peterson is the third 
generation to operate his family’s 
business. John grew up on the farm 
and learned from a young age the 
many aspects of traditional farming 
practices for pasture-raising turkeys. 
In 2008, the Petersons opened their 
on-farm store and named it Ferndale 
Market in honor of the farm’s found-
ers Fern and Dale.

BROODING BARNS
These days, turkeys begin their 

lives in what is called a brooding 
barn. The brooding barn is an en-
closed area with ample heat, water 
and food to provide the necessary 
needs for the early stages of develop-
ment. In the first couple of weeks, tur-
keys are fed and watered by hand in 
temperatures near 98ºF. They stay in 
the brooding barn for about a month 
and are then moved to an indoor/
outdoor barn to help acclimate them 
to the outdoors. When the turkeys are 
about 8-10 weeks old, they are moved 
out to pasture. Between each flock 
of turkeys, the brooding barn and the 

MEAT NEWS 

Ferndale Market Turkeys: 
Get Yours for Thanksgiving

by Jeremy 
Johnson, 
Category 
Manager–
Meat & Deli

indoor outdoor barns are completely 
cleaned and sanitized to help prevent 
infection and the spread of disease.  

ROTATIONAL PASTURE 
SYSTEM

Ferndale then uses a rotational 
pasture system that is completely out-
doors. Shelters are moved each week 
to an area with fresh grass. This fresh 
pasture allows the turkeys to for-
age for food, and is vital to a healthy 
natural diet. The rotational approach 
is also better for the land, never over-
taxing any one area of the farm. It is 
on this open pasture that the turkeys, 
both hens and toms, spend their re-
maining months before being shipped 
off for processing. The processing 
facility used is Turkey Valley Farms, 
a farmer-owned, independent USDA 
facility. They have received a 100 
percent rating on all Animal Welfare 
audits and are one of a handful of 
independent USDA turkey processors 
left in the U.S.

GET ONE FOR  
THANKSGIVING!

Willy Street Co-op is proud to 
call Ferndale our main provider of 
fresh turkeys for Thanksgiving. Stop 
in to the Customer Service desk at 
any Willy Street Co-op beginning 
November 1st to reserve your holiday 
turkey. We will also have organic and 
local options available for pre-order 
but remember to get yours reserved 
soon in order to get the right size bird 
for you!

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!

“Tonight, my four children and I will have a roof over our heads,” 
said T’shika (center at a press conference). When threatened with 
eviction, T’shika turned to Legal Action of Wisconsin, and T’shika 
prevailed. She said about her Legal Action lawyer, “Heidi was my 
tireless advocate [who prevented] my family from being put out on 
the street.”

“Community Shares fosters a network 
of peer-to-peer learning for its members. 
Sustain Dane co-presented a workshop with 
CSW for our nonprofits wanting to make 
workplaces more inclusive. As part of that 
same training series, I attended another 
workshop to learn more about using an 
equity lens in our programs.” Amy Kessling, 
Sustain Dane

“I don’t know what Wisconsin 
voters did to deserve this 
solution in search of a 
problem, but the voter ID 
law does more harm than 
good,” said Andrea Kaminski 
with the League of Women 
Voters of Wisconsin. The 
League’s staff and volunteers 
will be helping ensure 
that everyone who has a 
right to vote can vote this 
November.

Andrea and Erin from League, with 

Lupita from La Movida Radio

THANKS-
GIVING 
HOURS

7:30AM-
2:30PM
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A
s clouds gathered on a 
grey September morning, 
a crowd began to gather 
under a tent in the parking 

lot of Sherman Plaza. Despite the sun-
less day, spirits remained high as cake 
was distributed and onlookers stood 
in anticipation as a line of speak-
ers began to assemble in front of the 
microphone. Anya Firszt, the General 
Manager of Willy Street Co-op, was 
introduced and began to speak:

“Despite the dreary weather, 
nothing can dampen my spirits or my 
enthusiasm for our Grand Opening to-
day. So thank you for coming! We are 
here to celebrate cooperating, com-
munity, job creation, and plain old 
hard work. I would like to extend a 
hearty thank you to our project team, 
our project partners, our Board, and 
our Owners for making Willy North a 
reality in what is the shortest expan-
sion timeline Willy Street Co-op has 
ever had.”

One by one, various groups, part-
ners and stakeholders were acknowl-
edged, some of whom stood proudly 
in attendance. Although the list cov-
ered many names and diverse areas 
of expertise and involvement, each 
one represented a contribution, each 
individual had a stake in the project. 
After months of preparation, crossed 
fingers, countless questions, changes, 
and challenges, the day had finally 
come. As the ribbon was cut, Owners, 
community leaders, staff and the curi-
ous filed through the doors of Willy 
North to get acquainted with not just 
a grocery store but a new community 
centerpiece.  

Willy North opening represents 
the culmination of a singular year in 
the history of the Willy Street Co-op. 

For Owners, community members 
and staff it has been a year of emo-
tions ranging from apprehension, 
frustration and impatience to excite-
ment and jubilation. But on this par-
ticular day of September 25th, 2016, 
one feeling was expressed more than 
any other, as folks from all corners 
of the community shook hands and 
spoke of gratitude. 

As we transition from the end of 
one year to the beginning of the next, 
there is indeed much for which to be 
grateful. We are now seeing our Co-
op transition into an organization gen-
erating over $50 million annually in 
sales while serving the Madison met-
ropolitan area with three retail sites. 
Such an achievement requires that we 
as a community seize this opportune 
moment to pause and give recognition 
to all that has been accomplished over 
the last year and the many parties 
who have participated not only in our 

continued financial success but also 
in the ongoing achievement of our 
mission. The following are just a few 
ways Willy Street Co-op has worked 
to achieve our cooperative mandate 
over the past year:

COMMUNITY  
PARTNERSHIPS

One ongoing effort deserving of 
celebration is that this year we contin-
ued our partnership with Innovation 
Kitchens, doing more structured plan-
ning in anticipation of a far greater 

supply of preserved produce on our 
shelves in the winter of 2016. In 
addition to serving our Owners by 
offering them this program, the In-
novation Kitchens program provides 
an exciting outlet for our local farm-
ers as it grows a whole new market 
in which to sell their products. This 
means a new way for Willy Street 
Co-op to strengthen our local food 
infrastructure by making local pro-
duce available to customers outside 
of the growing season. Partnering 
with Innovation Kitchens creates 
a pathway to building a stronger, 
more versatile regional food econ-
omy, ensuring greater food secu-
rity for our communities through 
greater access to great local foods 
throughout the year. Such work 
is complementary to other efforts 
to keep local dollars flowing back 
into the community and our local 
food system. One instance would be 

the Local Vendor Loan Fund. This 
program allows Willy Street Co-op 
to act as a partner to various start up 
businesses, with the Local Vendor 
Loan Fund working to fulfill the 
following objectives:
• Make prudent loans to the Co-

op’s local food vendors to support 
their expansion.

• Meet financing needs that may 
not be met elsewhere in a tradi-
tional financing system.

• Develop business capacity and 
prepare local food suppliers to be 

bank/credit union ready.
Through these efforts, the local 

vendor loan fund puts the hope of 
participating in a localized food system 
into the realm of possibility. The long-
term impact we can have on our food 
system by providing seed money and 
money for seeds means that the work 
of the Co-op secures a future for farm-
ers to come and an ever greater offer-
ing of locally grown products.

As we work to enrich our com-
munity, Willy Street Co-op Owners 
have had some great opportunities to 
celebrate and enjoy the healthy, vibrant 
culture of the neighborhoods we serve. 
In addition to the Co-op’s presence at 
many neighborhood festivals both on 
the eastside and in Middleton, the in-
clusion of our Annual Meeting & Party 
(AMP) within La Fete de Marquette 
amplifies our yearly gathering of 
Owners from a business meeting to a 
party. Ensuring this event is successful 
and enjoyable for our Ownership and 
community requires the time, effort 
and attention of Co-op staff work-
ing in collaboration with community 
members hosting the Fete. The An-
nual Meeting & Party brings Owners 
together with our Board of Directors to 
discuss the outcomes of the past year 
and the Board’s continued work to 
steer the organization into the future. 
This yearly occurrence also coincides 
with a transition in Board membership. 
This year we both say goodbye and 
give thanks to our departing members 
Courtney Berner, Mike Engel, and 
Dan Ramos Haaz as they complete 
their Board terms. Their collective 
knowledge, varied expertise, and many 
years of service to our Board and our 
Co-op will be deeply missed. We are 
also fortunate to welcome three new 

by Ben Becker, Newsletter Writer

“As we work to enrich our community, Willy Street 
Co-op Owners have had some great opportunities to 
celebrate and enjoy the healthy, vibrant culture of the 
neighborhoods we serve.” 

Quality Pilates in Your Neighborhood

710 Harrison Street
pilatesonharrison.com

608.709.1775

Carlos & Sara Alvarado

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

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

Independent and family owned since 2006

Contact us:

608.251.6600 | Info@TheAlvaradoGroup.com

TheAlvaradoGroup.com | 1914 Monroe Street, Madison

A Different Approach 
To Real Estate
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Board members to fill their seats, 
including Patricia Butler, whose deep 
roots within the Northside community 
will help to build a strong connec-
tion between Willy Street Co-op and 
the people Willy North will work to 
serve. In addition to the changing of 
the guard in our Board of Directors, 
AMP is a great time to consider how 
the Co-op has performed, and this 
year we had much to celebrate, most 
notably the achievement of our return 
to profitability.

RETURN TO  
PROFITABILITY

In Fiscal Year 2015, Willy Street 
Co-op saw a negative income of 
$317,000. This unplanned loss came 
with some tough costs, including sac-
rifices on the part of staff in the form 
of some benefits and merit raises. Un-
daunted in their commitment to our 
Co-op despite these setbacks, staff 
rose to the challenge, and thanks to 
their ability to find ways to increase 
profitability and reduce margin, we 
ended Fiscal Year 2016 back in the 
black. This turnaround ensured that 
we could continue to provide Willy 
Street Co-op staff with competitive 
compensation in the form of cost of 
living increases and profit share, as 
well as the reinstatement of 401(k) 
matching beginning in 2017. Not 
only does profitability allow Willy 
Street Co-op to reward its staff, but 
it is also essential to accomplish-
ing our mission. Without the ability 
to generate the income necessary to 
cover our operational costs, there 
would be fewer opportunities to hire 
staff members and ensure a high level 
of customer service, fewer chances to 
grow our organization and our impact 
on the local food system, and greater 
vulnerability from an increasingly 
competitive marketplace as tradition-
ally conventional grocery retailers 
increasingly intrude upon the natural 
and organic market. Because we oper-
ate in an industry where a mere penny 
of every dollar could mean the differ-
ence between profit and loss, the flex-
ibility and diligence that have helped 
our organization return to profitability 
could not be more crucial. Operating 
successfully in the face of such chal-
lenges speaks volumes about the abil-
ity of a democratically run organiza-
tion like Willy Street Co-op to build 
community ties in the name of values 
such as economic justice, as Own-
ers and staff members are tethered 

in their commitment to the Co-op’s 
success. Such financial success is not 
only necessary to maintaining our 
current position in the community, 
but it is also foundational to expand-
ing our reach and impact on our food 
system, our environment and under-
served members of the community.

GROWING OUR IMPACT
As we look forward, the Co-op 

is continuing to explore avenues for 
business, community, and environ-
mental sustainability. This summer 
saw the installation of solar panels on 
the roof of our retail site at 1221 Wil-
liamson Street. Maintenance Manager 
Jim Jirous has been working with 
Solar Connections to bring the Co-op 
into the light of a clean energy future, 
as these panels will help to reduce our 
dependence on coal-based energy. 
This project, coupled with our con-
tinued efforts to report and improve 
on the Co-op’s sustainability efforts, 
will lead us down a path of fulfilling 
our commitment to our environment. 
Such a commitment must accompany 
our growth and expansion as we work 
to extend our reach into new seg-
ments of the community. 

OPENING OF WILLY NORTH 
While so many extraordinary ef-

forts have been pursued by the Co-op 
over the past months, no other project 
has been at the forefront of our minds 
as much as the northside expansion. 
Willy North will serve the northside 
community as so much more than a 
grocery store. It will act as an oasis 
in a former food desert. The over-
whelming requests for us to open 
this store and the positive response 
to this project show that Willy Street 
Co-op and its staff do something that 
reaches into the hearts and minds 
of our shoppers. It also means more 
avenues for local producers and 
farmers to sell their products, and we 
anticipate being able to increase the 
number of relationships we have with 
local vendors who offer lower-cost 
items that we haven’t carried before. 
Another exciting result is the chance 
to connect Willy Street Co-op with 
shoppers who have never walked our 
aisles before, many of whom may 
have only ever had access to con-
ventional grocery stores in the past.  
Ashley Kuehl, a member of Willy 
Street Co-op’s Cooperative Services 
department, speaks about her enthu-
siasm for the development of these 

new connections: “I am excited 
about the efforts that we’re making 
with accessibility and I think as we 
go through the year we’re going to 
be doing more and more community 
efforts.” Ashley also takes note of 
the rarity of such efforts within the 
grocery retail industry: “It’s some-
thing that other grocery stores don’t 
do. I think the fact that we’re going 
into uncharted territories and we’re 
looking to improve on that and pur-
sue outreach into the community is 
really exciting to me.”

In addition to providing an op-
portunity for Northside residents 
to access food locally, Co-op staff 
welcome the advantages and chal-
lenges that a new store brings 
with it. Jeff Dempsey, a longtime 
northside resident and the new Deli 
Manager at Willy North expressed 
his viewpoints on the new store: “I 
am thankful for the opening of Willy 
North and all the opportunities it has 
provided for me and the northside 
community.” Luke Vannest, another 
North Deli staff member, expressed 
similar sentiments: “I am thankful 
for the Co-op, where I’ve worked for 
three years and have had the oppor-
tunity to grow and really feel like 
I’m valued and all the opportunities 
given me.” Staff members like Luke 
and Jeff enjoy not only the ability to 
work in an organization where they 
can explore new avenues and chanc-
es for growth, but also the working 
atmosphere Willy Street Co-op of-
fers: “I really can’t imagine myself 
working anywhere else that would 
be able to provide me with the same 
healthy and supportive environment 
I’ve found here,” states Jen Barnes 
on her tenure at the Co-op. Such 
excitement over the work being done 
here, the commitment to community 
and the promotion of natural foods is 
integral to what makes Willy Street 
Co-op such a special place. Without 
our staff’s dedication to the North 
store project, their ability to think 
creatively in the face of strange new 
challenges, and their willingness to 
champion the vision of a grocery 
co-op unlike anything that has come 
before it, this dream would not have 
been realized. However, achieving 
staff buying into this dream would 
not be enough by itself to make 
Willy North a success. Just as the 
best seeds need good soil to grow, 
the efforts of our staff to champion 
this new store were supported by the 

voices of the community.
In the early days of this project, 

there was uncertainty of how north-
siders would respond to Willy Street 
Co-op moving into the neighbor-
hood. The Co-op was grateful when 
the announcements of evaluating the 
potential project and the decision to 
move forward with opening the new 
store were met with an outpouring of 
support from northside residents and 
others looking forward to shopping 
there. This project was also nurtured 
by the support of community part-
ners including the Northside Plan-
ning Council, Madison Mallards, the 
Packer Community Learning Center, 
Kennedy Heights Community Center, 
the Sherman Neighborhood Associa-
tion and many others. Most impor-
tantly, hearing the voices of countless 
Owners reacting positively to this 
site and this store helped provide the 
drive to move this project forward. 
Such support from many corners of 
the community provide the power that 
will continue to move Willy Street 
Co-op towards a sustainable, local, 
and fair future. 

WHERE WE GO FROM HERE
Despite what superficial appear-

ances might suggest, the goals and 
impacts of Willy Street Co-op in-
volve so much more than just sell-
ing groceries. The Co-op acts as a 
force for good not only in our com-
munity but within our entire region: 
when we aid in the fight to stamp 
out food insecurity, when we take 
part in strengthening our local food 
infrastructure by building the bridge 
between farmer and consumer, when 
we empower our neighbors by telling 
them about where their food comes 
from, and when we provide peace 
of mind to parents seeking the best 
way to feed their family. The knowl-
edge, patience, tenacity, and goodwill 
demonstrated by all those who take 
part in this organization creates an 
experience of shopping at the Co-
op that is not just another errand to 
complete but rather an opportunity to 
feel like a thread in the fabric of our 
community. It is no accident that the 
opportunity to participate in the work 
of this organization attracts so many 
unique talents and viewpoints while 
simultaneously inspiring the commit-
ment and devotion that contribute to 
making Willy Street Co-op something 
remarkable, and deserving of thanks-
giving. 

Neopolitan-

style pizza

made-to-order 

at Willy East.

Mix & Match 
six-packs of
beer at Willy 
West.
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RECIPES AND  
DRINK RECOMMENDATIONS

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

please drink responsibly.

Cranberry, Ginger, and Satsuma Clafouti

Adapted from www.hummingbirdhigh.com.
This recipe is surprisingly easy, using only a mixing bowl, whisk and 

baking dish, and results in a stunning dessert that’s a cross between a custard 
and a Dutch baby. 
1/3 c. plus 2 Tbs. granulated sugar
Zest from 2 satsumas
3/4 c. all-purpose flour
1 tsp. minced fresh ginger
Pinch fine salt
1 vanilla bean, sliced in half lengthwise
3/4 c. plus 1 1/2 Tbs. milk, at room temperature
4 eggs, large, at room temperature
3 1/2 Tbs. unsalted butter, melted, cooled, plus more butter for greasing pan
1 Tbs. orange flower water
12 oz. fresh cranberries
Confectioners’ sugar

Directions: In a small bowl, stir together the granulated sugar and the 
satsuma zest. Use your fingers to rub the zest into the sugar for the most 
absorption. Set aside 2 tablespoons of the satsuma sugar, leaving 1/3 cup.

In a large bowl, whisk together the 1/3 cup of satsuma sugar, the flour, 
minced ginger, and salt. Scrape the vanilla bean seeds into the bowl, and 
whisk to blend. Whisk in the milk, then whisk in the eggs, one at a time, 
mixing each in until completely incorporated before adding the next egg. 
Whisk in the butter and orange flower water, and stir until the batter is 
smooth. Place the batter in the refrigerator to chill for 30 minutes.

Preheat oven to 400ºF. Butter a 9-inch round cake pan or cast iron skil-
let, and arrange the cranberries in the bottom of the pan. Pour the chilled 
batter over the cranberries in the pan. Bake 15 minutes at 400ºF, then lower 
the oven temperature to 350ºF. Continue to bake for 30 minutes, until the 
clafouti is puffed and golden. Remove from oven and sprinkle with the 
remaining 2 tablespoons satsuma sugar. Serve immediately, dusted with 
confectioners’ sugar. Makes one 9-inch pastry.
Star Recommends: Dr H Thanisch QBA Riesling—This wine is ex-
tremely well-structured by a deep golden color with powerful but 
elegant characteristics: minerals, peach, pear, cumquat, watermelon, 
currant, grapefruit, with a hint of gooseberry and raspberry.

 
Cranberry Molasses Pudding with Vanilla Hard 
Sauce

Adapted from www.food52.com.
This English pudding is dark, tender, and quite tart. Served with liberal 

amounts of sweet, buttery, vanilla “hard sauce” (actually a misnomer, since 
the sauce is liquid and warm), this dessert could easily become a holiday 
tradition. 
1 egg, lightly beaten
1 heaping Tbs. sugar, plus 1 c., divided
1/2 c. molasses
1/3 c. hot water
1 1/2 c. flour
2 tsp. baking soda
1/2 tsp. salt, plus 1/4 tsp., divided
2 c. fresh cranberries, rinsed, drained
1 c. half and half
8 Tbs. butter
1 tsp. vanilla extract

Directions: Butter a Bundt pan. Set aside. In a large bowl, combine the 
egg, heaping tablespoon of sugar, molasses, hot water, flour, baking soda, 
1/2 teaspoon of salt, and fresh cranberries. Gently fold together until incor-
porated. Pour into the buttered Bundt pan, and wrap very tightly all around 
and on top with several layers of aluminum foil.

Place a steamer basket in a large pot, and fill the pot with about an inch 
of water. Bring to a boil, then lower the heat until barely simmering. Set the 
Bundt pan on the steamer basket, and cover the pot with a lid. Steam the 

pudding for 1 hour to 1 hour 15 minutes, without uncovering it, until it’s 
cooked through but still tender. Test with a cake tester; it should come out 
sticky, but not wet. Transfer the Bundt pan to a wire rack, uncover and let 
rest for 15 minutes, then invert onto a serving plate.

Combine the half-and-half, butter, remaining 1 cup sugar, and remaining 
1/4 teaspoon of salt in a saucepan. Cook over medium heat, stirring occa-
sionally, until the sugar and butter melt and a smooth sauce forms. Remove 
from heat and stir in the vanilla. 

Serve the pudding in bowls, with lots of warm sauce on top. Serves 8.
Star Recommends: Hugel Gentil—This wine revives an ancient 
Alsace tradition that wines assembled from noble grape varieties 
were called “Gentil.” Gentil “Hugel” allies the suave, spicy flavor of 
Gewürztraminer, the body of Pinot Gris, the finesse of Riesling, the 
grapiness of Muscat and the refreshing character of Sylvaner. 

Cranberry Orange Pancakes

Adapted from www.veganyackattack.com.
These lightly sweet, golden, and fluffy pancakes are topped with a 

simple citrus-y cranberry sauce. 
1 c. non-dairy milk
2 tsp. apple cider vinegar
2 1/4 c. fresh cranberries (7.5 oz.)
1/2 c. orange juice, plus 1/4 c., divided
3 Tbs. sugar
Pinch of salt, plus 1/4 tsp., divided
1/2 c. whole wheat flour
1/2 c. all-purpose flour
1 tsp. baking powder
1/2 tsp. baking soda
2 Tbs. agave nectar or maple syrup
1 Tbs. olive oil
1 1/2 tsp. vanilla extract
Orange zest, for garnish
Maple syrup, for drizzling

Directions: In a large bowl, whisk together the non-dairy milk and vin-
egar. Set aside for 10 minutes.

Combine the cranberries, 1/2 cup of orange juice, sugar, and a pinch of 
salt in a medium saucepan over medium heat. Cover, and bring to a simmer. 
Cook, stirring occasionally, for 5-7 minutes, until the cranberries have all 
popped and the sauce has thickened. Reduce heat to very low and cover to 
keep warm. Heat a large skillet over medium heat, and spray with cooking 
spray unless it’s nonstick. In a medium bowl, combine the flours, baking 
powder, baking soda, and 1/4 teaspoon of salt. Set aside.

Add the remaining 1/4 cup of orange juice, agave or maple syrup, olive 
oil, and vanilla extract to the bowl of milk-vinegar mixture. Whisk to com-
bine. Add the dry ingredients to the wet ingredients and whisk until there are 
no large clumps, but avoid over-mixing.

Use a ladle to pour batter onto the skillet, making pancakes that are 
about 4 inches across. Cook without flipping for 2-3 minutes until bubbles 
appear on the surface of the pancakes. Flip, and cook for an additional 1-2 
minutes. 

Serve the pancakes with the cranberry orange sauce, sprinkled with some 
orange zest and drizzled with maple syrup.

Serves 4.
Star Recommends: Foris Dry Gewurztraminer—Delicate aromas of 
sweet peas and rose petals telegraph the floral qualities of the wine 
and lead into the peach and nectarine flavors that fan out across 
the palate with moderate intensity. Lingering flavors of honeydew 
melon complement the lush texture of this dry wine and punctuate 
the refreshing finish.

Beer-Braised Short Ribs with Sweet and Sour 
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Beer-Braised Short Ribs with  
Sweet and Sour Onions

Adapted from www.jamesbeard.org.
This comforting meal makes enough to feed a crowd, and its sweet-sour 

combination of caramelized onion, beer, and vinegar gives it distinctive 
character. Note that the short ribs will need to sit, seasoned, for several 
hours in the refrigerator. 
6 lb. square-cut beef short ribs
Salt
Pepper
1/3 c. rendered bacon fat, unsalted butter, or vegetable oil
4 lb. white or yellow onions, thinly sliced
3 c. beef or chicken stock
6 12 oz. bottles Pilsner or light ale
2 sprigs fresh thyme
2 bay leaves
1/4 c. light brown sugar
3 Tbs. cornstarch
4 Tbs. red wine vinegar

Directions: Sprinkle the short ribs generously with salt and pepper, and 
place in the refrigerator for 8 hours. Before cooking, remove ribs from the 
fridge for an hour to bring them up to room temperature. 

Heat a large, wide pot or Dutch oven over high heat, and heat the bacon 
fat, butter, or oil. Brown the ribs on all sides, for about 15 minutes. Transfer 
to a dish. Wipe the pan dry. 

Layer 1/3 of the onions on the bottom of the pot, then add half of the 
short ribs, another 1/3 of the onions, the remaining short ribs, and the rest 
of the onions. Pour the beef or chicken stock into the pot, then add enough 
beer to cover the meat (you may not need all 6 bottles). Add the thyme and 
bay leaves, and sprinkle with the brown sugar. Cook over medium-high 
heat and bring to a simmer. Lower the heat, cover, and let cook slowly, 
2 1/2 to 3 hours, until the meat falls off the bone. Use tongs to carefully 
transfer the short ribs to a clean dish. Strain the cooking liquid over a mesh 
strainer into a clean pot. Reserve the onions, adding them to the dish of 
short ribs, but discard the bay leaves and thyme stems. Let the liquid sit for 
30 minutes, then skim and discard the fat that rises to the top.

In a small bowl, whisk together the cornstarch and vinegar to form a 
slurry. Reheat the pot of liquid, and whisk in the slurry to thicken. Simmer 
over medium-high heat, and return the short ribs and onions to the broth 
and cook until heated through. Serve hot, enjoy. Makes 6 servings.
Star Recommends: Chehalem 3 Vineyards Pinot Noir—Beautiful ripe 
black cherry and brambly cassis on the nose, with fresh wet earth 
and a tea leaf component. White pepper, dusty cocoa, tobacco, 
sweet loam, and raspberry accentuate the nose, providing a fresh, 
full, complex package. The palate is lithe and playful, with espe-
cially round, pliable acid, and an overarching flavor of rich cran-
berry sauce and rose hips. The finish is lengthy yet elegant, some 
silk-nap tannins throughout the wine. 

Vegan French Onion Soup with Homemade 
“Mozzarella”

Adapted from www.blissfulbasil.com.
French onion soup without beef broth? It can be done! To develop deep, 

rich umami taste, this recipe has you initially cook the onions on the stove, 
then transfer them for some time in the oven, and back on the stovetop to 
simmer with thyme, tamari, and balsamic vinegar. A lid of toasted baguette 
and homemade “mozzarella” take this to another level.
1/4 c. coconut oil
4 large red onions, thinly sliced in half moons
3/4 cup dry white wine
4 c. water, plus 2/3 c., divided
1/2 c. tamari
2 Tbs. balsamic vinegar
2 sprigs fresh thyme
2 cloves garlic, minced
3/4 tsp. salt, plus 1/2 tsp., divided
1/2 c. raw cashews (see note)
1 Tbs. white wine vinegar
1 Tbs. nutritional yeast flakes
1 Tbs. arrowroot powder
Thickly sliced baguette, toasted

Directions: Preheat oven to 425ºF. In a large Dutch oven or other oven 
safe pot, melt the coconut oil over medium heat. Add the onions and stir 
to coat in oil. Cover, and cook for 30 minutes, stirring occasionally. With 
the lid slightly ajar, place the pot in the oven. Bake for 45 minutes, stirring 
occasionally. Transfer the pot to the stovetop again, and while still off the 
heat, pour in the white wine. Deglaze the pan, scraping all the browned on-
ion bits from the bottom of the pan. Heat over a medium flame, and cook, 

stirring, for 5 minutes. Pour in the water, tamari, balsamic vinegar, thyme, 
minced garlic, and 3/4 teaspoon of salt. Bring to a boil, then reduce heat 
and simmer, partially covered, for 45 minutes.

Place the remaining 2/3 cup water, cashews, white wine vinegar, nutri-
tional yeast, arrowroot powder, and 1/2 teaspoon of salt to the pitcher of a 
(preferably high-speed—see note) blender. Blend on high for 2-3 minutes, 
or until completely smooth and creamy. Transfer the mixture to a saucepan 
and heat over medium heat, whisking continuously until it turns thick and 
stretchy. Remove from heat, cover to keep warm, and set aside. Heat broiler 
to high. Arrange 6 oven-safe soup crocks on a rimmed baking sheet.

Remove thyme sprigs from the soup. Ladle the soup into the crocks, and 
top each crock with 1 or 2 pieces of toast and a dollop of mozzarella. Broil 
for 2-3 minutes, checking frequently to make sure they don’t burn, until the 
cheese is bubbly and golden. 

Note: If you don’t have a high-powered blender to blend these, soak 
them in hot water for at least 30 minutes, or up to 45 minutes. Drain before 
using. Serves 6.
Star Recommends: Stephane Aviron Beaujolais Villages—Vivid ruby-
red. Spice-tinged cherry and blackberry aromas show good clarity 
and pick up a hint of musky herbs in the glass. Juicy and focused, 
offering bitter cherry and licorice flavors that unfold slowly with air. 
Closes taut and spicy, delivering good, tangy cut and subtly smoky 
persistence.

 
Onion and Mushroom Tart

Adapted from Sunday Suppers at Lucques by Suzanne Goin.
This savory tart could be served as dinner with the addition of a green 

salad, or as an elegant appetizer for a larger group. Try an assortment of 
fresh mushrooms, like button and oyster and porcini, or just use one vari-
ety.
2 c. unbleached all-purpose flour
1/4 tsp. salt, plus 1 1/4 tsp., divided
3/4 c. unsalted butter, cold, cut into small cubes, plus 2 Tbs., divided
2 Tbs. ice water
1 lb onions
3 Tbs. olive oil, divided
2 Tbs. balsamic vinegar
1/2 tsp. black pepper, divided
1 1/2 lb. mushrooms, sliced
1 large egg, separated
3/4 c. ricotta
3/4 c. grated Parmesan cheese, divided
1/4 c. heavy cream
1/4 cup chopped chives, or green onions

Directions: Preheat oven to 350ºF. Combine the flour and 1/4 teaspoon 
of salt in the bowl of a food processor fitted with a metal blade. Add the 
butter, and pulse, just until the mixture barely forms a coarse meal. Slowly 
drizzle in the ice water, and pulse once or twice, until the mixture comes 
together. Transfer to a liberally floured work surface and form a ball. Wrap 
in plastic wrap and press into a disk. Refrigerate for at least 30 minutes.

Peel the onions, and slice off only the root ends. Slice the onions in 
half, lengthwise, then in thirds, and set in a small baking dish. Drizzle 
with 2 tablespoons of the olive oil and the balsamic vinegar. Season with 1 
teaspoon of the salt, and 1/4 teaspoon of the pepper. Roast for about 30-40 
minutes, until the onions are tender but still hold their shape. Remove from 
oven and set aside to cool.

Over medium heat, melt the remaining 2 tablespoons butter in a large 
sauté pan. Add the mushrooms, remaining 1/4 teaspoon of salt and 1/4 
teaspoon of pepper. Sauté 5 minutes, until they begin to turn golden. Re-
move from heat. Unwrap the chilled dough and transfer to a lightly floured 
surface. Roll out into a 12-inch round. Transfer the dough to a pie plate, 
fold the overhang under, and crimp the edge. Pierce the bottom with a fork 
all over, and return to the refrigerator for another 20-30 minutes.

Combine the egg yolk, ricotta, last tablespoon of olive oil, 1/2 cup of 
the grated Parmesan, and the chives in a mixing bowl. Spread this mixture 
into the pie dish and settle the onions into the ricotta. Top with the mush-
rooms. In a small bowl, beat the egg white with the heavy cream and last 
1/4 cup of grated Parmesan. Pour this mixture over the filling in the pie 
plate. Cover with foil, and set on a rimmed baking sheet. Bake at 350ºF. 
for 30 minutes. Remove foil and bake for an additional 15 minutes, until 
the egg has set and the crust is golden brown. Place on a wire cooling rack 
for at least 15 minutes before serving. Serve warm or at room temperature. 
Serves 4.
Star Recommends: Marietta Old Vine Red—Ripe, juicy fruit and a 
lush mouth feel are the hallmarks of Old Vine Red, with peppery 
spice and dusty earth adding an extra level of richness. Moderate 
but focused tannins ensure this blend will stand up to almost any 
food.
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Roasted Butternut Squash and Brussels 
Sprouts with Pomegranate Seeds and  
Gorgonzola

Adapted from www.ambitiouskitchen.com.
Butternut squash and Brussels sprouts are tossed in a garlic-chili-maple 

sauce before roasting, then served topped with sweet pomegranate seeds 
and creamy Gorgonzola cheese. The effect is a salad balanced with surpris-
ing flavors, something that would be a wonderful addition to the holiday 
table.
1 lb. Brussels sprouts, trimmed, halved
4 c. cubed butternut squash
1 Tbs. olive oil
1 Tbs. maple syrup
2 cloves garlic, minced
1/2 tsp. chili powder
1/4 tsp. cinnamon
Salt
Pepper
1/2 c. pomegranate seeds
1/4 c. crumbled Gorgonzola cheese

Directions: Preheat oven to 400ºF. In a small bowl, whisk together the 
olive oil, maple syrup, garlic, chili powder, and cinnamon.

Place the Brussels sprouts and butternut squash in a large bowl. Drizzle 
with the olive oil-maple syrup mixture and toss to coat. Transfer to a 
rimmed baking sheet and spread into an even layer. Roast until squash is 
tender and the Brussels sprouts are getting crispy, 25-30 minutes. Remove 
from oven and set aside for a few minutes. Transfer to a large serving bowl, 
and top with the pomegranate seeds and Gorgonzola. Serve immediately. 
Makes 6 servings.
Star Recommends: Oakridge OVZ Zinfandel—A robust Zinfandel 
from the region’s signature 50-100 year-old vines. Jammy with rasp-
berry, milk chocolate and mocha flavors, soft tannins and a supple 
mouthfeel.

 
Hazelnut-Tahini Pasta with Brussels Sprouts

Adapted from www.loveandlemons.com.
This nutty pasta dish is great with quinoa spaghetti, if you’re cooking 

gluten free.
1 c. hazelnuts (unsalted, shelled), plus 1/4 c., divided
2 cloves garlic
1/4 c. tahini
Juice of 1 lemon
1/4 c. olive oil, plus 1 tsp., divided
Salt
Pepper
1/4 c. warm water 
8 oz. spaghetti
2 c. thinly sliced Brussels sprouts
Red pepper flakes

Directions: Preheat oven to 300ºF. Place the hazelnuts on a rimmed 
baking sheet and toast the hazelnuts about 15 minutes, stirring occasionally, 
until fragrant and golden. Remove from oven and set aside.

When cool enough to handle, place 1 cup of the toasted hazelnuts in 
the bowl of a food processor or in the pitcher of a high-powered blender. 
Add the garlic, tahini, lemon juice, 1/4 cup of the olive oil, and a little of 
the warm water. Process until a puree forms, adding up to a total of 1/4 cup 
of water to achieve a creamy sauce. Season with salt and pepper to taste. 
Transfer to a small saucepan over low heat, and keep warm.

Coarsely chop the remaining 1/4 cup of toasted hazelnuts, set aside. 
Cook the spaghetti in a large pot of boiling water, according to package 
directions. Drain, reserving some of the cooking water.

Heat the remaining teaspoon of olive oil in a large skillet over medium-
high heat. Add the Brussels sprouts, in batches if necessary, and a pinch of 
salt and pepper. Cook undisturbed for 1 minute, until they begin to brown. 
Use a spatula to toss, and continue to cook for 2-3 minutes, until golden 
brown.

Combine the spaghetti and Brussels sprouts in a large bowl. Drizzle 
with some or all of the sauce, and toss to coat, adding a little pasta water if 
needed. Serve topped with the chopped hazelnuts and a pinch of crushed 
red pepper flakes. Makes 2 servings.
Star Recommends: Parusso Dolcetto d’Alba—Ruby red with violet 
tinges. Fruity, notes of wild flowers and violets. fresh elegance 
concentration of fruit.

Smashed Cheddar and Onion Burgers

Adapted from www.foodandwine.com.
A blend of bonito flakes, dried kombu, and shiitake mushrooms contrib-

ute to an even meatier-tasting burger. Take care not to overwork the ground 
meat.
3 Tbs. bonito flakes
1/2 oz. dried shiitake mushrooms
1/2 oz. crumbled dried kombu
16 bread and butter pickle slices, patted dry
4 burger buns, toasted and buttered
1 1/4 lb. ground beef chuck (30% fat)
Salt
Black pepper
2 small onions, very very thinly sliced
4 oz. sharp cheddar, sliced into 4 slices

Directions: Use a mortar and pestle or spice grinder to pulse the bonito 
flakes, dried mushrooms, and kombu into a powder. Place in a jar and set 
aside (see note).

Heat a cast iron pan over medium-high heat. Place the sliced pickles on 
the bottom buns, set aside. Loosely form the ground beef into four balls. 
When the pan is very hot, place them in it, without flattening them. Cook 
over medium-high heat for 30 seconds. Use a large metal spatula to flatten 
each ball into a 5-inch round patty. Sprinkle with salt and pepper. Cook for 
2 minutes, without flipping. Top each burger with a mound of onions, and 
press them into the burgers. Use the spatula to carefully flip the burgers so 
that the onions are on the bottom. Place a slice of cheddar on each burger and 
cook another 2 minutes. Cover, and cook another minute, until the cheese 
melts. Set each burger on one of the prepared buns and sprinkle each with a 
little of the dried bonito-mushroom-kombu mix. Top with the buns and serve 
hot. Serves 4.

Note: This mixture will keep in a sealed jar for up to  2 months. Use 
wherever you’d like more umami flavor.
Star Recommends: Haden Fig Pinot Noir—Dark fruit is mixed with 
bright cherry and raspberry, sweet damp forest and juicy acidity.

 
Brown Butter Pork Chops with Sweet Potato 
and Brussels Sprouts Hash

Adapted from www.abetterhappierstsebastian.com.
This is a fairly easy meal for two to whip up, but browning the pork 

chops in butter is a small extra step that makes this meal gourmet. Use a 
mandoline to make quick work of shredding the Brussels sprouts.
2 bone-in pork chops
Salt
Pepper
2 sweet potatoes, peeled and diced
1 tsp. cumin
3 Tbs. olive oil, divided
1 lb Brussels sprouts, trimmed and shredded
1 shallot, minced
1 Tbs. butter

Directions: Set the pork chops on a plate and season generously with salt 
and pepper. Set aside.

Place the sweet potatoes in a saucepan and cover with water. Set over 
medium-high heat and bring to a boil. Reduce heat to a simmer and cook the 
sweet potatoes just until slightly soft, just a few minutes. Drain and set aside.

In a large skillet over high heat, warm 1 tablespoon of the olive oil. Add 
the drained sweet potatoes and season with cumin and salt and pepper. Sauté, 
turning occasionally, for 6 minutes. Transfer to a plate and set aside. 

Add 1 tablespoon of the olive oil to the same skillet. Heat over medium-
high heat. Add the Brussels sprouts and shallot, and cook, stirring frequently, 
until wilted, 3-4 minutes. Return the sweet potatoes and toss to combine. 
Cook until the sweet potatoes are heated through, then transfer everything to 
a plate, cover, and set aside.

In the same skillet you’ve been using, melt the butter over medium-high 
heat. Place the pork chops in the skillet and cook, undisturbed, for 2 minutes. 
Flip the pork chops and cook for another 2 minutes. Flip once more, and use 
a spoon or a pastry brush to coat the pork chops in melted butter from the 
pan. Continue to cook, turning the pork chops occasionally and coating in 
butter, until a thermometer reads 140ºF when inserted into the thickest part 
of the pork chop. Remove from heat and let sit for 5 minutes, then serve with 
the Brussels sprout hash. Enjoy. Serves 2.
Star Recommends: Bodegas Breca Old Vines Garnacha—This is an 
astounding wine for the value. Rightfully so, this wine has received a 
whopping 94 points from Wine Advocate’s Robert Parker, where he 
describes the wine as ‘astonishing’ and perhaps ‘the most amazing 
wine I have ever tasted at this price point in over three decades.’ 
Breca boasts raspberry, truffle, kirsch (cherry) liqueur, lavender and 
stony characteristics.
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JACK

Bunky´s Hummus
I like to make a kind of 

Middle Eastern taco, replacing 
salsa with this perfect hum-
mus, and with grilled steak or 
eggplant and slaw, in wheat 
tortillas. Delicious!

 
CAITLYN

Di Salvo’s Sicilian Black Olives & Capers Pasta 
Sauce

The Di Salvo’s Sicilian sauce is rich and flavorful. I 
use it in many dishes beyond pasta. The recipe is from 
Di Salvo’s Spaghetti House, an Italian restaurant that 
opened in Madison’s Greenbush neighborhood in the 
1940s. Extra local bonus points! 

 
KATHERINE 

Almond Cheeze Balls
These cheeze balls are deceptively delicious for 

people of any diet and are great to share with friends. 
The product itself is also very unique because it is uti-
lizing a waste product from the production of almond 
milk in the Juice Bar. Available at East and West. 

 
 
JULIA

Creole Roasted Sweet Potatoes
I love to bake or pan-fry them off a little more at 

home to get them just a little caramelized, then pair 
them up with eggs for an amazingly 
filling breakfast or brunch.

Talenti Sea Salt Caramel Gelato or 
Alphonso Mango Sorbetto

It’s amazingly delicious and worth 
every penny.

 
ANNA

Cesar’s Queso Fresco
So good! Great flavor, really crumbly, really deli-

cious.

GoMacro Protein  
Pleasure Peanut Butter & 
Chocolate Chip Macrobar

It’s delicious and sustain-
ing!

 
AMY

Oregon’s Wild Harvest Muscle Relax
I often a hard time falling asleep 

(probably due to my Yerba Mate obses-
sion) and sometimes when my mind 
is just going too fast I turn to Muscle 
Relax by Oregon’s Wild Harvest. I find 
it just to help me calm down and get 
settled enough to sleep. Plus I don’t feel 
groggy or still sleepy in the morning. 

This has been a real lifesaver for me!

Just Coffee Cooperative Runner’s High
A delicious blend of two medium roasts. It’s SO good!

 
SUMMER 

Hyland’s Nerve Tonic® 
I finally found something that tastes 

good AND calms me down when my 
nerves get the best of me.

KIRSTEN

Dr. Bronner’s Sal Suds Biodegradable Cleaner
I don’t like to buy cleaning stuff over and over 

again and I like to keep my cleaning supplies to a 
minimum. I’ve found this product to be long lasting 
(a little bit will do), it cleans dishes great, and we 
are able to use it for other household purposes, like 
mopping the floors, or keeping in a spray bottle to 

wipe counters. It also plays well with vinegar and together they make 
a great degreaser.

Tofu Cuban Sandwich
I wouldn’t call this a “good for you” lunch, but it is excellent when you’re 

in the mood for cozy comfort food (not to mention I’m a total sucker for pickles 
and gooey melted cheese). As a former vegetarian, I still choose the vegetarian 
version of this sandwich every time. I like it best with the Southern Fried Tofu, 
though I’m sure it’s tasty with any of our tofu options. West only.

 
KATIE

If You Care Household Gloves
These fabulous gloves are made from 

natural rubber from responsibly managed 
plantations. Unlike other rubber gloves, 
these get the job done, they last and last. 
Your hands will love you for donning 
these when you have to be in and out of 
water lots.

 
 
AMANDA

FEED Kitchens Blueberry Cream Cheese Coffee Cake 
This is the most delicious coffee cake I have ever 

eaten. I want to eat it every single day! It is moist, and not 
too sweet. This would be perfect for brunch or a gathering 
or just every day for breakfast. Willy North only.

 
ROBERT

Hook’s Sheep Milk Gouda
This aged gouda seems to surprise everyone that 

tries it. There’s not the usual tang associated with sheep 
milk, and it’s incredibly creamy. Less fruity than the 
MontAmoré, but a touch sweeter than the average gou-
da. The calcium lactate crystals provide a fun, delicate 
crunch that will put a smile on any cheese lover’s face. 
And oh yeah, it’s LOCAL!
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AMY

Willy Street Mushroom, & Leek Chicken Sausages
Pass the cranberries, these are Thanksgiving in a 

wiener! Available intermittently.

Royal Hawaiian Orchards 
Macadamia Nuts

I am so addicted to these. 
How do I know? I will not share 
them. I hide them at home. I cry 
when I have to pry myself away  

     from eating too many. 

Four Elements Peace, Harmony & Tranquility Tea
A pleasant nighttime tea my kids and I enjoy in our jim-

jams. Featuring lemon balm, chamomile, and roses, it does 
well with milk or honey, or on its own. Herbalist Jane’s 
been in the biz for decades in our very own Wisconsin!

Jewel Sweet Potatoes
The sweetest of the sweet potatoes, it’s nature’s Perfect 

Food, according to me. Obviously sweet potato fries with 
spice and mashed are solid, but do you know what is amaz-
ing? Baked sweet potato halved with almond butter, coconut oil and coconut 
flakes. That’s dessert, friend. 

 
STEPHANIE

Renard’s Morel and Leek  
Monterey Jack Cheese

This cheese is creamy and 
flavorful. All the flavors come 
through in a perfect way. 

Pretzilla Soft Pretzel Burger 
Buns

PERFECT for veggie burgers, 
gyro burgers, or regular burgers. They are soft and tasty!!

 
 
MATT MCHUGH

Frontier Bulk Fine Ground Himalayan Pink Salt
I never really thought about salt much until I tried 

the Frontier Pink Himalayan salt we sell in the bulk 
aisle . It really brings any dish to life. The flavor is head 
and shoulders above any other salt I’ve tried. I espe-
cially enjoy it on popcorn! 

 
 
EVAN COLEMAN

Coconut Date Rolls
Quick and easy filling snack for the whole family.

 
 
 
 

 
ANNA SISSON

Twisted Oaks Farms 
Whole Muscle Beef 
Strips

Hands down the best 
beef jerky I have ever had. 
It’s so flavorful and super 
tender. It’s a little pricey, but it’s a good treat to pick up 
for yourself every now and then 

 
JAMES PHETTEPLACE

Sartori BellaVitano®
Really flavorful, great with olives 

and white wine.

JAMIE

Willy Street Co-op Red Curry Tofu
Exciting tofu? It’s real, folks! Lightly seasoned with 

Indian spices to give the dish an irresistible flavor. The 
tofu is prepared to the texture of perfectly hard-boiled 
egg white—not rubbery! The flavor of this dish will turn 
any tofu skeptic into a tofu lover!

 
 

SARA

Acure Coconut + Argan Oil 
cleansing towelettes

These are great for taking make-
up off at the end of the day, or even 
for if you’re in the middle of a crazy 
day and just want a little something 
to refresh your tired self. I wear 
contacts, and I’m always getting 

cleaning stuff in my eyes; these little towels don’t sting and 
they don’t make my contacts get all grody either. As an 
added bonus, they smell good and don’t dry out my skin. So 
they’re an all-around win in my book!

 
SARAH

Willy Street Co-op Vegan Mac and Cheese with 
Broccoli

This dish is so savory, creamy, and satisfying. 
The broccoli complements the flavors of the vegan 
cheese sauce perfectly. It’s my go-to comfort food 
on the hot bar!

Boody Organic Bamboo Eco 
Wear

This bamboo-based apparel 
is soft, breathable, and so, so comfortable. It’s very practi-
cal and versatile, but also stylish. It’s great for working out, 
or just wearing out and about. Bamboo fabric is also really 
sustainable, so that’s another huge plus!

So Delicious Dairy Free Vanilla Coconut Milk Yogurt Alternative
One of my favorite breakfasts is this yogurt with some nuts and fresh berries, 

a handful of oats, and a hearty dash of cinnamon. It may taste like dessert, but 
it’s a delicious and nutritious way to start the day! 

 
KATHY

Evan Healy Argan Intensive Facial 
Serum

The argan oil in this serum is wild 
harvested by 22 Berber Moroccan Wom-
en’s Cooperatives employing over 1000 
indigenous women. Subtle sandalwood, 
jasmine and frankincense are delight-
ful. Very nourishing and replenishing due to a high 
percentage of tocopherols. 
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PYGN 

Bass Exfoliating Shower Towel
All tucked in through the winter 

months, my skin tends to get dry. I like 
to keep it exfoliated with the bass shower 
towel. It makes it easy to get your whole 
back, makes your soap last longer, and 
preps your skin to soak up all the lotion 
you can slather on it when you’re done!

LINDSEY 

Willy Street Co-op Banana Bread
Soft and sweet with so much banana flavor. It’s a great 

pick-me-up in the afternoon and lovely with coffee for a 
light breakfast. It’s better than Mom makes.....but don’t tell 
her I said that. 

SHARON 

The Funky Monkey with Espresso Shot
What could be better--A jolt of espresso (49¢ extra) 

combined with PB protein, fruit, and a hint of chocolate. 
Try it made with Willy Street Co-op’s own almond milk. 
This can’t be legal, it tastes so good. East and West only.

 

JUNIPER

Divina Dolmas
They are imported from 

Greece! Authentic and so flavor-
ful!! Full of fantastic mint and 
herbs and packed in very good 
olive oil (making them moist 
and mouth-watering) 

Coconut Herb Chao Slices
This is a stellar dairy-free cheese! Out of this world. 

Heavy on the coconut notes, but it sings in perfect harmony 
with the herbs and pepper in it. This slightly sweet cheese 
is my favorite to put in wraps with some greens and stone 
fruit. Pairs perfectly with peaches and plums.

Lotus Foods Jade Rice (Bulk)
Floral, soft and sticky, just the way I love my rice -- beautiful scent while 

cooking and the color adds a special pop to your plate.

Andes Gifts knit items
Cozy, beautiful and fair trade! They make great presents for yourself or 

loved ones. I’ve given them as gifts and then had the receiver request some for 
them to gift!

ZELDA

Cadence Cold Brew
Nitro cold brew coffee! I really 

shouldn’t have to say anything else, 
but if you need more motivation to 
try this product, it’s smooth, deli-
cious, caffeinated, cold, refreshing, 
and portable. Also, it’s made in 
Madison, WI. YAAAS!

 
PHILIP

Halo Top Ice Cream - Vanilla 
Bean

This ice cream is low-cal-
orie, high-protein, and low-
sugar. You can have one pint to 
yourself; all the deliciousness 
with none of the guilt! It’s so 
light and creamy you may want 
to get two :)

ANSLEY

Batch Bakehouse Gruyère Croissant
These croissants are sooo delicious! Some seri-

ously awesome bakers make them right in my neigh-
borhood. I like to open them up and stuff them with 
scrambled eggs for a decadent breakfast sandwich!

 
 
DEAN

Jackson’s Honest® Purple Heir-
loom Potato Chips

These are made with coconut 
oil and heirloom purple potatoes, 
which were first cultivated by the 
Incas. Purple potatoes are rich in 
antioxidants, polyphenols, and po-
tassium. Really amazing flavor!!

MEGAN

Ruesch Century Farm Organic Cranberries
Ruesch Century Farm is (no joke) the smallest 

organic cranberry bog in the world. The Ruesch family 
has been farming cranberries on this land since 1879, 
and they really know what they’re doing! The quality 
of these berries is outstanding! I use them in everything 
I can, from baked goods, to savory meat dishes, and so 
much more. 

Fuyu Persimmons
One of my all-time 

favorite winter fruits! Unlike Hachiya persim-
mons, Fuyus can be eaten crunchy (like an apple) 
or soft. Both options are so sweet and delicious 
you’ll be asking yourself where these amazing 
fruits have been all your life. 

Satsuma Mandarins
There’s so much to love about satsumas! Su-

per-juicy, so easy to peel, and great citrus flavor. 
They start their season in early November on the tart side, and get sweeter and 
sweeter until the season ends sometime in January. My kids love them and have 
been known to eat a five pound box in less than two days -- a great way to jump 
start their immune systems at the beginning of cold and flu season!

3 lb. Bag Mixed Red and Yellow Onions
I always have a hard time choosing between yellow and red onions - with 

these mixed bags, I don’t have to! Robert Schulz and his family at New Tradi-
tions Homestead grow amazingly high-quality onions for us every year. The 
three-pound bags provide the farmers with a good outlet for smaller onions that 
won’t work in a bulk display. This eliminates waste while giving Willy Street 
Co-op Owners a more affordable local organic onion option. It’s a win-win!
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BETHKEBETHKE
HEATING & AIR CONDITIONING, INC

Locally Owned. Locally Operated.

251.2222EMERGENCY
SERVICE 24/7

FINANCING AVAILABLE

• Furnaces • Boilers

• Air Conditioners

• Humidifiers 
• Duct Cleaning

• Maintenance Plans

• Ductless Mini-Splits

BethkeHeating.comBethkeHeating.com

Watch for IDEALS 

signs throughout the 

store! They’re our best 

quality products at 

our best prices.


