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WILLY NORTH NOW OPEN!

STORES CLOSING EARLY 
at 6:00PM on Saturday, October 8th  
for our annual staff picnic
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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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NORTHSIDE FARMERS’  

MARKET 2016 
 

Every Sunday 
 8:30am -12:30pm 

 
Runs through October 23 

 

FEATURING 

*Over 30 Local Vendors 
*Music and events 

*Food carts 
 

Ask a Master Gardener 
available 2nd & 4th Sunday 

each month 
 

FINAL MARKET OF 2016 

WILL BE OCTOBER 23! 

Thank you to our volunteers, 
vendors, donors, shoppers 
and supporters for another 

successful year.  
See you in May 2017! 

AT NORTHSIDE  

TOWNCENTER 

 
On the corner of  

Northport Drive & North 
Sherman Avenue 

Located on the other side of 
the parking lot from Willy 

North! 
 

EBT/Foodshare Cards &WIC/
Senior Vouchers 

Accepted 
 

Double Dollars program 
available at NFM through 

October 23 

 

FOR MORE INFORMATION 

SEE: 

 
NorthsideFarmersMarket.org 

 
www.facebook.com/

MadisonNFM 

STORES CLOSING  

EARLY 

at 6:00PM on  
Saturday,  
October 8th for our 
annual staff picnic
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CUSTOMER COMMENTS

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

COMMUNITY POSTINGS
Hello, I am a member of the 

Wisconsin House Rabbit Society 
and helping with the promotion 
of our event. I was wondering if 
I could hang a flyer at all 3 loca-
tions? Thanks.

A: You’re more than welcome to 
hang flyers on the community posting 
boards as long as they fit the criteria 
listed here:
1. The posting date must be written in 

the corner of the poster/flier (event 
dates do not meet this requirement).

2. Only one poster/flier may be posted 
per organization per event.

3. Poster/flier cannot depict slogans 
or images denoting profanity, hate 
speech, or sexually explicit content.

4. Please place business cards in the 
business card binder and pamphlets 
and postcards in the racks provided.

5. Posters/fliers will be left on the 
board for one month. Co-op Ser-
vices staff and Managers on Duty 

maintain this board, and remove 
posters/fliers after they have been 
up for one month.

6. If a poster/flier does not meet the 
Co-op’s posting criteria, it is sub-
ject to removal.

Please let me know if you have 
any questions. Best regards, Liz Haw-
ley, Cooperative Services

CABBAGE PRICE
Q: Shopped for cabbage to 

make sauerkraut earlier today—
pretty shocked and disturbed to 
find the cost of a head of organic 
cabbage to exceed 10.00. Needless 
to say, I did not buy it. Makes me 
wonder where else we are getting 
price gouged rather than enjoying 
benefits of cooperative ownership. 
Might you consider pricing your 
cabbage more affordably for your 
members?

A: Thanks for writing! I definitely 
understand your concern, and I’m 
sorry that you feel that you are being 
price gouged. 

The green cabbage we are selling 
currently is grown locally by small, 
certified organic farmers. We always 
try to get the best price possible from 
our farmers; however, we also make 
sure that we’re paying them a price 
that allows them to sustainably run 
their business, give their workers a 
fair wage, and maintain their organic 
certification. This sometimes results 
in a higher price than, say, a non-local 
and/or non-organic product from a 
very large farm. 

As a retailer, we have to add a 

certain margin on to the price we pay 
our farmers in order to pay our staff a 
living wage, and the rest of our bills. 
When all is said and done, on a good 
year, we make about one percent profit 
overall, some of which is returned to 
Co-op Owners in the form of a patron-
age rebate. 

I have a few suggestions for you if 
you’re looking to get a better price on 
locally grown, organic cabbage. 

For sauerkraut, you are probably 
looking for a large quantity, but if you 
want a smaller amount of cabbage with 
a smaller price tag, we can always cut 
one for you. Just ask a Produce clerk, 
it’s something we do all the time. 
Often times local cabbage grows to be 
really large, which translates to a high 
price per cabbage, even at a reasonable 
per-pound price. 

If you want to make a large amount 
of kraut, we offer a 10 percent case 
discount for Owners if you pre-order a 
case (typically 45 lb. for cabbage). 

Generally, buying directly from 
farmers will give you the best price for 
locally grown produce. Since there’s 
no middleman, they are able to offer 
a better price than we can. I’d suggest 
visiting a farmers’ market to see what 
kind of pricing you can find there. 

I hope this is helpful. Thanks again 
for writing, and let me know if you 
have any additional concerns. Best 
Regards, Megan Minnick, Director of 
Purchasing

TONIC WATER  
INGREDIENTS

Q: Hello—I don’t usually buy 

tonic, so when I was in recently 
I just grabbed one thinking it’s 
water. At home as we sat to drink 
it I took a glance at the bottle and 
saw it has HIGH FRUCTOSE 
CORN SYRUP in it, yuck! Who 
thought you would have to look at 
the tonic WATER and watch for 
cancer causing ingredients and 
“natural flavors.” I really wish MY 
coop could put a ban on any prod-
uct that contains HFCS. There are 
multiple studies that show it actu-
ally feeds cancer cells and makes 
them multiply. Please consider this. 

A: Thanks for the feedback. I 
definitely understand your concern. 

Though we do try to stay away 
from many products with high 
fructose corn syrup and other con-
troversial ingredients, as a consumer 
owner Co-op, our overall directive 
is to carry products that our Owners 
want to buy. Schweppes tonic water 
is one of those products. We also 
carry Q Tonic, which is a tonic water 
that does not include HFCS. Q Tonic 
is quite a bit more expensive than 
Schweppes, so at this time we carry 
both brands in order to offer a more 
affordable option for those who are 
looking for it.

Per our boycott policy, if we hear 
from one percent of our Ownership 
that they would like us to boycott a 
particular product or ingredient (like 
HFCS), we will open an official 
comment period which may lead to 
an organization-wide boycott. Your 
comment will be counted toward that 
one percent. 

SUNDAY, OCTOBER 30

9:30 a.m. - 1:30 p.m. • Goodman Community Center

a local food brunch showcasing local farms + producers

TICKETS AT REAPFOODGROUP.ORG $18 IN ADVANCE • $20 AT THE DOOR

BENEFITING REAP FOOD GROUP  •  Nourishing the links between  
land and table to grow  a healthful, sustainable, and just local food system. 

2016  

JUST COFFEE •  KESSENICH’S   •   SASSY COW CREAMERY   •   WEGNER CPAS
MINI of Madison

Pies made with 

seasonal, local  

ingredients by 25+ 

local chefs

sponsored by:

OPEN STUDIOS

COURSES

DROP-IN ARTS

GROUP EVENTS

A WISCONSIN UNION EXPERIENCE

Lower Level,

Memorial Union 

 (608) 262-3156

union.wisc.edu/wheelhouse

Red Caboose  

Child Care Center  

Is Enrolling for Fall 2016! 

 

 

 

 

 

 

 

 

 

 

 

Red Caboose: 

Is Committed to Serving All 

Children 

Has Full and Part Time Availability 

Has a Sliding Fees Scale 

Has a Healthy Meal Plan 

Has Active Parent Involvement 

Is City Accredited & State Licensed 

 

For more information call Barb at  

256-1566 or email her at 

ppd@redcaboosedaycare.org 
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Thanks again for writing! Best, 
Megan Minnick, Director of Purchas-
ing

WILLY NORTH PRODUCT 
SELECTION

Q: First, let me just say thank 
you for coming to the North side 
of Madison. The presence of a 
new grocer in the neighborhood is 
greatly appreciated. As a member-
owner of another local business 
I am pleased to see a cooperative 
business model moving in less then 
a block from the home I rent on 
Sherman Ave. Your new location 
is ideal for me to walk or bike to. I 
plan on becoming a member-owner 
of your Cooperative in the next 
week or so. 

I did want to express my con-
cerns however after visiting your 
store for the first time last night. 
When it was announced that the 
Cooperative would be moving into 
the old Pierces location there was 
some concern that given the mixed 
socioeconomic nature of the neigh-
borhood that you have moved into 
that you may, put simply, price 
some neighbors out of the store. 
These concerns were largely al-
leviated by the announcement that 
you would be stocking items not 
traditionally stocked in your other 
stores. If I remember correctly that 
was to be 15-20% of your stock. 
You did also provide people in the 
neighborhood with information 
on the benefits of purchasing bulk 
items, which I greatly appreciate. 

However, when I walked into 
the store I was greatly disappointed 
in the amount and variety of tra-
ditional and affordable options. 
I did notice that in each section 
you made available a few options 
but there was simply no variety or 
middle level option for the working 
poor like myself. For example you 
did carry a dozen eggs for seventy 
nine cents. The next cheapest op-
tion was, if memory serves, $2.45. 
There was also only the one option 
of “affordable” eggs. 

May I respectfully request that 
you work on creating several tiers 
of ALL items so that consumers 
have more choice and can still af-
ford to shop at your store? I ap-
preciate the Cooperatives focus on 
high quality food items but I am 
particularly concerned for those 
neighbors who are on limited SNAP 

benefits and simply can’t afford not 
to make their food dollars count. 

I understand that you will have 
a limited amount of space for stock 
in the store and adding several tiers 
of options may require more space. 
In order to address this may I sug-
gest that you remove what someone 
in my economic situation may con-
sider luxury items? In particular I 
noticed when visiting the store that 
you carried very beautiful designer 
soap that was priced at about $18 a 
bar. I was offended to see that item 
in a grocery store in my neighbor-
hood. Many of us who live on The 
North Side are the working poor 
and to be reminded that some 
people are able to spend that kind 
of money on soap really did feel like 
a slap in the face. 

Once again let me say thank you 
for filling the void left when Pierces 
left the neighborhood. You are 
providing a valuable service for all 
of the residents of the area. 

A: Thanks for writing, I really ap-
preciate that you took the time!

I oversee our team of Category 
Managers who are in charge of select-
ing and pricing all of the products at 
our stores, and I myself am in charge 
of product selection and pricing in 
our produce departments. I think you 
make some really good points, and 
we’ll definitely take them into ac-
count as we move forward with Willy 
North product selection. 

Since this store is so different 
from our existing two stores, the 
initial product selection was a bit of a 
stab in the dark for us. We knew go-
ing in that we wouldn’t get everything 
right away, and we really appreci-
ate any feedback we get (including 
yours!) so we can make adjustments 
where needed. 

A few things about the particular 
items you called out:

Eggs: Are there any particular 
brands of eggs that you buy elsewhere 
that you’d like to see? What would 
be (for you) a good price in between 
79¢/dozen and $2.49/dozen? 

Are there other mid-level brands 
or products that you’d like to see that 
we aren’t carrying? Any specifics you 
can give would be great!

Soap: The soap that you are 
referring to is actually priced by the 
pound, not the bar. It’s $18/lb, which 
translates to about $5/bar. We are cur-
rently working to make some signage 
that makes this clearer, and I apolo-

gize for the confusion. 
Thanks again for the feedback, I 

really appreciate it and hope to see you 
shopping at Willy North again soon!! 
Best, Megan Minnick, Director of 
Purchasing

PRODUCT MIX AT NORTH
Q: I am writing because of some-

thing I read in the WSJ yesterday in 
the article on Willy St North. I am 
dismayed and disappointed to see 
that you are selling Shurfine eggs for 
$.79 a dozen. Certainly, the chick-
ens laying those eggs are treated 
horribly and pumped full of awful 
antibiotics. I thought the co-op had a 
higher ethical standard and I’m an-
gry that my money is indirectly sup-
porting abuse. Furthermore, I also 
read that Willy St North is selling 
Kellogg’s Pop Tarts, they are neither 
nutritious or affordable. Shame on 
the co-op for playing into the cheap 
foods trend. All of this is making me 
reconsider shopping at the co-op.

A: Thank you for sharing your 
input. We have been reporting each 
month since February in the Reader 
and through the community and the 
press that the intention in opening 
Willy North was to serve the northside 
community, just as Willy East serves 
the eastside and Willy West serves the 
westside and Middleton. When the 
community approached the Co-op to 
move in after Pierce’s left the north 
side, they requested that we become 
a WIC-authorized vendor and that 
conventional products remain a part of 
the services available. In March, we 
reported that our plans were to review 
the sales at the previous grocer, reach 
out to the neighborhood for feedback, 
and start with a product mix that 
includes products the neighborhood 
currently enjoys in addition to what 
we already offer at our other locations. 
In April, we began a receipt collec-
tion drive, and requested that people 
planning to shop Willy North send us 
receipts from other stores, as a way of 
letting us know what they purchase 
elsewhere that they wanted to see at 
our store, and we received over 4,000 
items to review. That is how some of 
the items, such as Pop-Tarts, arrived 
on our shelves. As people get used to 
our store, it will be interesting to see 
how shopping habits will modify what 
we will end up carrying (or not carry-
ing) in the long run. 

Some of the conventional items in 
the store, such as the Shurfine eggs, 

are there due to the WIC program’s 
strict product lists and products that 
we are required to keep stocked at 
various levels. We agree: the criteria 
for WIC approved eggs is unfortu-
nate. Their booklet says “Allowed: 
white, any grade, any size; 1 dozen 
carton. Not Allowed: brown eggs, 
vegetarian, organic, natural, from 
cage-free or free-range chickens; low 
cholesterol, reduced fat; increased 
vitamin E (for example Eggland’s 
Best) or any other modified or 
specialty eggs; pasteurized in shell, 
hard-boiled.” We are hoping that once 
we are authorized in early September 
we can begin working with WIC to 
review some of the criteria, and see if 
we can find eggs that are priced right 
in the eyes of the WIC program and 
may not have the cage-free/free-range 
ban. I am not sure what it would take 
to change their rules and what parts of 
the rules are implemented at the State 
or Federal levels, and I’m hoping we 
will learn more through participation. 
All in all, there are significant com-
munity benefits to making it pos-
sible for WIC shoppers to do all their 
grocery shopping at the Co-op, in 
the neighborhood of their choice (the 
former grocer was #4 in WIC sales 
for stores our size city-wide). Because 
of that, we needed to make some 
compromises. As we say on the big 
sign at the entrance, this is a work in 
progress, and we will take all feed-
back into account as we determine 
how Willy North develops.

Please let us know if you have 
further questions. You may review 
the authorized foods list WIC pro-
vides here: www.dhs.wisconsin.gov/
publications/p4/p44578.pdf. -Kirsten 
Moore, Director of Cooperative 
Services

Where you live 

is part of your identity.

That’s why you deserve 
the team who knows Madison 

and understands today’s 
real estate market.

Picture perfect setting just across from Tenney
Park Lagoon!  Classic Two-Story with original charm!

318 Marston Ave
 3 bed, 2 bath, 1,933SqFt, $425,000

www.LauerRealtyGroup.com   |   608.444.5725

Powerful Results.

Real People.

608-513-0260

weberpastures.net

Grass Fed Beef
No Hormones or Antibiotics

STORES  
CLOSING  
EARLY 

at 6:00PM on  
Saturday,  
October 8th 
for our annual 
staff picnic
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L
ast month, 
the Co-op 
celebrated 
a momen-

tous occasion—the 
grand opening of 
Willy North. Hope-
fully you were able 
to join us at North 
during the celebra-
tions, and if you 
have not yet seen it, 
I highly recommend 
you make a trip 
over; it’s a beautiful 

store! 
Even more amazing is the story 

of how this store came to be. In less 
than a year from initial consider-
ation of this site as a possibility for 
Willy Street Co-op’s third location, 
the community and the Co-op came 
together to make this a reality for ev-
eryone looking for a better option for 
local, natural and delicious food.

This would not be our reality 
today if it weren’t for the dedication, 
passion, and hard work of all the Co-
op’s employees. Because of them, the 
northside residents spent very little 
time in a food desert situation and 
now have a brand new beautiful co-
op right in their neighborhood.

The Board of Directors wanted to 
do something special to call attention 
to the above-and-beyond efforts we 
saw from staff in making this all hap-
pen, and congratulate everyone on an 
amazing job. The following resolu-
tion from the Board was issued at the 
Willy North grand opening.

RESOLUTION ON THE 
OPENING OF WILLY  
STREET CO-OP NORTH 
FROM THE WILLY STREET 
CO-OP BOARD OF  
DIRECTORS

Whereas the Willy Street Grocery 
Cooperative’s bylaws encourage 
expansion and growth of the coop-
erative model, and the Co-op owner-
ship overwhelmingly voted in favor of 
expanding to a third store in August 
2014;

Whereas, after a multi-year 
search for the right opportunity, the 
Board of Directors voted in April 
2016 to approve the Willy Street Co-
op’s expansion to a site of the recent-
ly-closed Pierce’s grocery store on 
North Sherman avenue, which is now 
known as “Willy North;”  

Whereas Willy Street Co-op con-
ducted planning, hiring, renovating, 
training, and stocking on a timeline 
unheard of in the grocery business, 
in part to minimize the time that the 
Northside went without a local gro-
cery store.

Whereas the Co-op raised $1.5 

 “Too much 
of a good thing 
can be wonderful” 
-Mae West 

And, we have 
many wonderful 
things to be grate-
ful for! 

T
his year 
was a 
wonderful 
reminder 

of what a com-
munity can do when we cooperate to-
gether. Our Board was willing to take 
a risk in opening a store on the north 
side and our dedicated and passion-
ate staff worked with our Owners and 
the community to make that a real-
ity. You, our Owners, supported your 
Co-op with your buying dollars and 
by purchasing $1.5 million in Owner 
bonds, which was the bulk of the 
funding that supported Willy North. 
The northside community sought 
your Co-op as their grocery of choice 
when their local grocery closed, and 
our eastside and westside communi-
ties were generous in sharing their 
resources. Thank you, thank you. 

You have all been so supportive 
of us and we wish to show you our 
appreciation by asking you to join us 
in Celebration of Co-op Month this 
October.

OWNER APPRECIATION
We have planned a shopping list 

of exciting events to celebrate Co-op 
Month and our 42nd birthday—birth-
day cake served by Board members, 
Owner-only sales, free samples, give-
aways, opportunities to win prizes and 
more! Thank you for being a Co-op 
Owner and for shopping at your Co-
op. Our Owner Appreciation celebra-
tion runs Monday, October 10th–Sun-
day, October 16th. See a schedule of 
events on page 16.

STAFF APPRECIATION 
We have planned an all-staff 

picnic to show our appreciation, which 
includes closing early - all stores 
closing at 6:00pm Saturday, October 
8th. Our staff worked very hard to get 
Willy North open, and to keep opera-
tions at Willy West and Willy East 
running smoothly after the departures 
of the long-time store managers and 
hiring of new staff members. They 
have certainly earned a party!

SETTLING AT WILLY NORTH 
Last month we celebrated Willy 

North being open with a grand open-
ing celebration. I hope that you were 
able to come and check it out! All of 
the major projects there should be 
complete by the time you read this, 
and we’ll continue to work through 

by Holly 
Fearing, 
Board  
President

GENERAL MANAGER’S REPORT 

Third Store; Owner Appreciation  
& More 

by Anya 
Firszt,  
General 
Manager

BOARD REPORT 

A Very Special Congratulations 
to Willy Street Co-op Staff

million through the sale of Owner 
bonds in just 77 days, and Owners 
collectively provided the funding 
for nearly two-thirds of the project 
through their purchase of bonds;

Whereas the retail space of Willy 
North is 19,000 square feet—the size 
of Willy East and Willy West com-
bined—which will allow the Co-op to 
carry thousands of new items to meet 
owner and community needs;

Whereas many Willy Street Co-op 
staff call the north side home and 
thus now have the opportunity to 
shop and work in their own neighbor-
hood;

Whereas Willy Street Co-op 
welcomed applications from former 
Pierce’s staff, and initially over 20 
former Pierce’s employees were 
hired and trained for Willy North;

Whereas the opening of Willy 
North lives up to the Co-op’s Ends of 
being at the forefront of a coopera-
tive and just society that has a robust 
local economy built around equitable 
relationships; nourishes and enriches 
our community and environment; and 
has a culture of respect, generosity, 
and authenticity; now, therefore, be it

Resolved that the Willy Street 
Co-op project team, staff, project 
partners, community partners and 
Owners

1. Made it possible for Madison’s 
Northside community to have a local, 
sustainable and reliable cooperative-
ly-owned food source.

2. Successfully completed this 
project in what by all commonly 
accepted practices would seem 
impossible to accomplish on such an 
aggressive timeframe.

3. Worked countless hours with 
passion, conviction and dedication 
in volumes we have not seen before, 
cooperatively together toward a com-
mon goal to create Willy North.

4. Thoroughly embodied the spirit 
of our Co-op, lived its mission, made 
the Board of Directors extremely 
proud to be a part of this organiza-
tion and impressed us with your ex-
ample of what a determined, focused 
and talented team can accomplish 
together.

5. Deserve recognition for their 
service on this project for making 
Willy North a reality.  Willy North 
was made possible through the hard 
work of the Willy North project team 
and staff of Willy East, Willy West, 
the Production Kitchen, the Central 
Office and new staff at Willy North, 
and all who purchased bonds to 
finance the store.

If you would like to send congrat-
ulations to the Co-op Staff as well, 
email us at customer.comments@
willystreet.coop and we’ll be sure 
they get it!

our punch list of smaller things. I 
wanted to mention a few items in 
particular:
• We had originally hoped to be able 

to accept WIC when we opened, but 
had some unforeseen challenges. 
On September 19th we were able to 
start accepting WIC, and we con-
sider that a major accomplishment 
in our drive to make Willy North 
affordable for all shoppers.

• Because City approval of outdoor 
seating can take up to 60 days—and 
because it’s Wisconsin and snow 
could fly at any time—there is slim 
chance we could tackle this project 
this fall, weather-permitting. If not, 
we’ll have to wait until spring to 
add the outdoor seating area. 

• Thank you to all who have provided 
us with product requests! When we 
opened we only had 90 percent of 
what we could have on our shelf; 
we intentionally kept 10 percent 
free to be able to add new products 
based on suggestions. Right before 
the grand opening weekend we 
brought in 250 new products based 
on many of those suggestions, and 
we’ll be adding more. If Willy 
North isn’t carrying something 
you’d like to see, let us know! You 
can contact us through the website, 
by emailing info@willystreet.coop, 
or filling out a customer comment 
form at the Owner Resources Cen-
ter in the store (it’s to the right of 
the Customer Service desk). 

• We continue to receive questions 
asking if it’s possible to purchase a 
Co-op Ownership for someone in 
need. Yes, this is possible! We will 
also waive the administrative fee 
for any entity that wants to purchas-
es gift Ownerships for a group of 
five or more Individuals or House-
holds. To get started, just contact 
our Owner Records Administrator, 
Ashley, at ora@willystreet.coop. 
If you would like to purchase one 
or more gift Ownerships but don’t 
have a specific person to whom 
you’d like to give them, please con-
sider donating money to the North-
side Planning Council; they accept 
donations that will be used to 
help subsidize Willy Street Co-op 
Ownerships for those in need on the 
north side. Contact the Northside 
Planning Council for more informa-
tion: info@northsideplanningcoun-
cil.org or (608) 230-1221.

Your Co-op is now over 34,000 
Owners strong and continues to grow. 
Thank you for continuing to make 
this 100 percent locally owned and 
operated business a generous cor-
nerstone of the community. We look 
forward to seeing you in the stores 
this month to celebrate what you have 
all accomplished together. 
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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.

LADONIA CAFE TEACHES VEGAN TAMALES 
Location: Willy East Community Room
Monday, October 3rd, 6:00pm–8:00pm
Instructor: Amie Swanson
Fee: $20 for Owners; $30 for non-owners
Ages: 14 and older; adult supervision not required

Amie Swanson of Ladonia Cafe will demonstrate how to 
make tamales in this hands-on class. Learn how to make the masa, shape the 
tamales and then enjoy the final product. Vegan and gluten-free.

SIX SPICES: SAMOSAS & CHAI
Location: Willy West Community Room
Monday, October 3rd, 6:00pm–8:30pm
Instructor: Neeta Saluja
Fee: $20 for Owners; $30 for non-owners
Ages: 18 and older

Join Chef Neeta Saluja as she demonstrates how to make freshly prepared 
samosas, homemade pastries filled with seasoned potatoes and peas, deep-fried 
and served hot. Chef Neeta will also teach the class to make a sweet, sour and 
tangy tamarind chutney with dates. The meal will be topped off with a hot cup 
of masala chai, prepared with Indian spices, sugar, milk and a combination of 
teas. Vegetarian.

HEALTHY EATING ON A BUDGET
Location: Willy East Community Room
Monday, October 10th, 6:00pm–8:00pm
Location: Willy West Community Room 
Monday, October 24th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Ben Becker
Fee: $10 for Owners; $20 for non-owners
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, food preparation and 
tasting, participants will explore strategies for procuring nourishing and af-
fordable food; how to recognize healthy; fresh choices, and tasty and versatile 
preparation methods.

SIX SPICES: SOUTH INDIAN CUISINE
Location: Willy East Community Room
Monday, October 17th, 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 prepare Sambhar, a 
lentil and vegetable soup with spices and fresh coconut; Oothappam, savory 
pancakes with rice flour, cream of wheat and fresh herbs and spices; and Red 
Pepper Chutney, flavorful fresh red peppers stir-fried and blended with spices 
and tamarind juice. Vegan.

COOKING WITH SEAWEED FOR HEALTH  
AND NOURISHMENT 
Location: Willy East Community Room
Thursday, November 10th, 6:00pm–8:00pm

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
Wednesday, October 19th, 2:15pm–5:30pm
Location: Willy East Community Room
Tuesday, October 25th, 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: Lakeview Library
Monday, October 3rd, 10:00am–2:00pm
Location: Willy West Community Room
Monday, October 10th, 2:00pm–6:00pm
Location: Willy East Community Room
Tuesday, October 11th, 8:00am–12:00pm

Is money tight? You may be eligible for FoodShare benefits on a 
QUEST Card! FoodShare is a federal benefit, like social security, that 
provides extra money for groceries to low-income individuals and 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!

BAKING WITH CHEF PAUL: GLUTEN-FREE PIES
Location: Willy East Community Room
Wednesday, October 26th, 6:00pm–8:00pm
Your Co-op’s Own Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-owners
Ages: 18 and older

Chef Paul will demonstrate how to make a gluten-free 
flour mixture from scratch. Then he will demonstrate how to make a classic 
cranberry pecan pie and an apple pie using different gluten-free crusts. Vegetar-
ian and gluten-free.

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

KIDS IN THE KITCHEN: ORANGE FOODS 
Location: Willy East Community Room
Tuesday, October 11th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners
Ages: 5–8; adult supervision not required

Join the Kids Chef Lily Kilfoy in this hands-on cook-
ing class for kids ages 5–8 years old. What do apricots, cantaloupe, butternut 
squash, peaches, sweet potatoes and cheddar cheese all have in common? 
They’re all outrageously orange! In this class, participants will create multiple 
outstanding recipes using all-natural orange foods. Vegetarian. Enroll early, 
space is limited!

KIDS IN THE KITCHEN: BAKING WITH ROOTS 
Location: Willy West Community Room
Friday, October 14th, 4:30pm–5:30pm
Ages: 5–8; adult supervision not required
Location: Willy East Community Room 
Friday, October 21st, 4:30pm–5:30pm
Ages: 9–12; 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 mix, measure, and pour as they whip up sweet baked 
goods using root vegetables! Vegetarian. Enroll early, space is limited!

EAT THE RAINBOW
Location: Willy West Community Room
Tuesday, October 18th, 4:30pm–5:30pm
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; adult supervision not required

Join Erin Liljegren from Human Nature, LLC, for a children’s interactive 
presentation 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: POCKET PIES 
Location: Willy West Community Room
Tuesday, November 8th, 4:30pm–5:30pm
Instructor: Lily Kilfoy
Fee: $10 for kids of Owners; $20 for non-owners
Ages: 5–8; adult supervision not required

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids ages 
5–8 years old. In this class, participants will create personal pocket pies! Reci-
pes will also include a seasonal salad and smoothie. Vegetarian.

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

Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids ages 
5–8 years old. Every kid seems to love noodles, and in this class, participants 

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 everything from which utensils to use, a fundamental pot 
broth, ideal ingredients to cook with, dipping sauce and etiquette.

WISCONSIN GRASS-FED BEEF COOPERATIVE:  
FROM PASTURE TO PLATE
Location: Willy East Community Room
Tuesday, October 18th, 6:00pm–7:00pm
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 supply Wisconsin Meadows beef. The major-
ity of the beef in Willy Street Co-op’s meat departments come 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 is 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-

EDUCATION

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 

 

humanNature
nutrition and wellness

Address your health
 with personal attention

 and food-based guidance.

Katy Wallace, ND RYT

www.humannaturellc.com

1321 E. Mifflin St, Ste 100

Madison, WI 53703

608-301-9961
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will cook delicious and healthy dishes from scratch (with noodles, of course)! 
Recipes will also include a seasonal salad and smoothie. Vegetarian.

FERMENTING THE HARVEST:  
KRAUT, PICKLES & MORE!
Location: Willy West Community Room
Thursday, October 6th, 6:00pm–8:30pm
Instructor: Linda Conroy
Fee: $30 for Owners; $40 for non-owners

Ages: 14 and older; adult supervision required
Fermenting vegetables is a great way to preserve local vegetables for the 

winter months. Join Linda Conroy for suggestions and hands-on experience with 
fermenting seasonal vegetables. The focus will be on preserving delicious local 
vegetables to enjoy in the winter months. Participants will make a root vegetable 
kraut as well as a pickle medley. Bring two pint jars to take home some of the 
creations. Vegetarian, vegan, gluten-free and grain-free.

SIMPLY COOPERATIVES: A BIG PICTURE LOOK 
AT COOPERATION AND OUR CO-OP
Location: Lakeview Library
Tuesday, October 4th, 6:00pm–7:30pm
Location: Willy West Community Room
Friday, October 7th, 1:30pm–3:00pm
Location: Willy East Community Room 

Wednesday, October 19th, 6:00pm–7:30pm
Location: Willy West Community Room 
Wednesday, November 2nd, 3:00pm–4:30pm
Instructor: Co-op Services staff
Fee: Free; registration is required

Ages: 14 and older; registration is required
Join Co-op Services staff to learn about cooperative structure and principles 

throughout history, receive a brief primer on food co-ops and find out more 
about our cooperative as part of that global history and the economic future. 

SIMPLY OWNERS: AN INTRODUCTION TO OWNERSHIP  
AT WILLY STREET CO-OP
Location: Willy West Community Room
Thursday, October 6th, 1:00pm–2:30pm
Location: Willy East Community Room
Wednesday, October 12th, 4:00pm–5:30pm
Location: Lakeview Library, 2845 N Sherman Ave.
Thursday, October 13th, 1:00pm–2:30pm
Instructor: Co-op Services staff
Fee: Free; registration is required
Ages: 14 and older; adult supervision not required

Join Co-op Services staff to gain a better understanding of the rights, benefits 
and history of Ownership at Willy Street Co-op. 

SIMPLY BULK: AN INTRODUCTION TO THE BULK AISLE
Location: Lakeview Library & Willy North
Tuesday, October 11th, 1:00pm–2:30pm
Location: Willy East Community Room
Wednesday, October 12th, 10:00am–11:30am
Location: Willy West Community Room
Friday, October 14th, 1:00pm–2:30pm
Instructor: Co-op Services Staff 
Fee: Free; registration is 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.

SIMPLY MEAT:  
AN INTRODUCTION TO THE MEAT DEPARTMENT 
Location: Willy East Community Room
Thursday, November 10th, 1:30pm–3:00pm
Instructor: Co-op Services Staff 
Fee: Free; registration is 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.

Neopolitan-

style pizza

made-to-order 

at Willy East.

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



9Willy Street Co-op Reader, octoBER 2016

Double Dollars Tuesday for 
FoodShare/QUEST Shoppers 
Starts October 25th at All 
Locations

COOPERATIVE SERVICES NEWS 

by Kirsten 
Moore, 
Director of 
Cooperative 
Services

W
e re-
ported 
this 
past 

July that the City of 
Madison received 
a grant through the 
USDA Food Insecu-
rity Nutrition Incen-
tive (FINI) Program 
to support the City’s 
now four-year-old 
Double Dollars 
nutrition incentive 
program for SNAP 
(Supplemental 

Nutrition Assistance Program) par-
ticipants at farmers’ markets. Double 
Dollars helps those using FoodShare/
QUEST purchase more fresh fruits 
and vegetables. We are part of this 
program thanks to partnership with the 
City of Madison, Community Action 
Coalition for South Central Wiscon-
sin, Madison and Dane County Public 
Health, and Wholesome Wave.

In the spring, summer, and early 
fall, Double Dollars vouchers are 
available at local farmer’s markets. 
And now, thanks to a $40,000 allo-
cation for your Co-op as part of the 
City’s grant funds, we will be able to 
extend Double Dollars into the fall 
and winter months by offering Double 
Dollars Tuesdays for all shoppers us-
ing FoodShare/QUEST to make Co-op 
purchases.

WHEN IS DOUBLE  
DOLLARS TUESDAYS?

Starting on Tuesday, October 25, 
and then every Tuesday until funds 
run out or March 14, 2017 (whichever 
comes first) we will be giving out 
Double Dollars Coupons to eligible 
shoppers on Double Dollars Tuesdays. 
Coupons will be good through March 
31, 2017. With only 8,000 coupons 
funded through the grant, we decided 
to offer the program one day per week 

with hopes that we will have enough 
coupons for FoodShare/QUEST par-
ticipants to enjoy through the fall and 
winter season.

WHAT IS DOUBLE DOLLARS 
TUESDAYS?

On Double Dollars Tuesdays, any 
shopper using a FoodShare/QUEST 
card to purchase groceries will be 
eligible to receive up to $20 worth 
of Double Dollars coupons to use 
during future shopping trips. Double 
Dollars coupons are designed to help 
with fresh fruit and vegetable pur-
chases, and so any item in our Produce 
Department can be purchased using a 
Double Dollars coupon. 

HOW DO DOUBLE  
DOLLARS COUPONS 
WORK?

Double Dollars Coupons are is-
sued after you shop, at the checkout 
line. For every $5 you spend using 
your FoodShare/QUEST card for any 
FoodShare/QUEST eligible items, the 
Co-op will give you one $5 Double 
Dollars Coupon, up to $20, good for 
any Produce Department purchases. 
• If you spend $5-$9.99 on Food-

Share/QUEST, you get one coupon
• If you spend $10-$14.99 on Food-

Share/QUEST you get two coupons
• If you spend $15-$19.99 on Food-

Share/QUEST, you get three cou-
pons

• If you spend $20+ on FoodShare/
QUEST, you get four coupons

The Double Dollars Coupons are 
each a value of up to $5. To receive 
the full value of the coupon, you must 
spend at least the full $5. If you spend 
less than $5, you will still be remit-
ting the entire coupon. You can use as 
many Double Dollars coupons in one 
shopping trip as you like. You can also 
use the coupons any day of the week, 
at any Co-op location, in combination 
with other Co-op discounts and sales, 

and with any tender types we accept 
(cash, check, credit card, debit card, 
FoodShare/QUEST, WIC, etc.). All 
coupons must be used by March 31st, 
2017. Coupons may not be used any-
where but the Co-op, and the Co-op 
cannot accept Double Dollars vouch-
ers from any farmers’ markets. 

WHO IS ELIGIBLE TO  
RECEIVE AND USE DOUBLE 
DOLLARS COUPONS?

Double Dollars Tuesdays are 
for FoodShare/QUEST participants. 
Anyone using a FoodShare/QUEST 
card at the checkout line on Tuesdays 
are eligible to participate in Double 
Dollars Tuesdays as available, and use 
the coupons. You do not need to be 
a Co-op Owner to participate. When 
redeeming a Double Dollars coupon, 
you will need to show your Food-
Share/QUEST card to the cashier at 
checkout so that we know that a Food-
Share/QUEST participant is receiving 
the benefits of the coupon. 

HOW DO I BECOME  
ELIGIBLE FOR FOODSHARE/
QUEST?

FoodShare is a federal benefit that 
provides extra money for groceries to 
low-income individuals and families. 
The benefits come on an easy-to-use 
debit-like card that can be used at the 
Co-op, many farmers markets, and 
most major grocery stores. To find 
out if you may be eligible, please call 
Second Harvest at 1-877-366-3635 
for a confidential screening. You may 
also schedule an appointment when 
you call the number or drop-in to talk 
with Second Harvest here at the Co-
op. Second Harvest is at the Lakeview 
Public Library next to Willy North 
from 10:00am to 2:00pm the first 
Monday of every month; at the Willy 
West Community Room from 2:00pm 
to 6:00pm on the second Monday of 
every month; and at the Willy East 
Community Room from 8:00am to 
12:00pm on the second Tuesday of ev-
ery month. During your appointment, 
a FoodShare Outreach specialist will 
assist you with an application, answer 
questions, and connect you with other 
great community resources. 

REMINDER: PARTICIPATING 
IN FOODSHARE/QUEST IS A 
QUALIFIER FOR THE ACCESS 
DISCOUNT PROGRAM

If you are participating in Food-

Share/QUEST and you are a Co-op 
Owner, you are eligible to participate 
in our Access Discount Program, 
which will provide you an additional 
10% off all groceries, stretching 
your FoodShare/QUEST purchases, 
Double Dollars purchases, and all 
other tender-types you use for your 
grocery shopping budget even fur-
ther. Becoming an Owner is easy, and 
those eligible for the Access Discount 
Program may make payments towards 
Ownership at as little as $4 per year 
for Individual Owners, and $7 per year 
for Household Owners. 

There are other qualifiers for 
participating in the Access Discount 
Program as well, and you only need 
to demonstrate that you meet one 
qualification, such as participating in 
Medicaid (BadgerCare/Senior Care); 
the Special Supplemental Program 
for Women, Infants, and Children 
(WIC); Section 8 Housing Assistance/
Community Development Authority 
(HUD); the Senior Farmers’ Market 
Nutrition Program; the Low Income 
Home Energy Assistance Program; 
FairShare CSA Coalition Partner 
Shares; receiving Supplemental Secu-
rity Income (SSI) or Social Security 
Disability Insurance (SSDI); or proof 
that your annual gross income within 
last year is at or below 130 percent of 
the Federal Poverty Guideline.

Please stop by the Customer Ser-
vice Desk if you would like to become 
an Owner and participate in the Ac-
cess Discount Program. In addition to 
receiving 10 percent off your groceries 
and lower equity payments for Owner-
ship, Access Discount Program par-
ticipants also receive one free Co-op 
class per year, which can be used for 
any class at any location that charges 
a registration fee (many Co-op classes 
are already offered for free). 

DOUBLE DOLLARS SURVEY 
FOR COUPON USERS— 
WIN A GIFT CARD FOR  
PARTICIPATING

As part of receiving the USDA 
grant, the City and its partners agreed 
to survey willing participants about 
their fruit and vegetable purchases 
at the beginning and the end of the 
program. Each coupon will have a link 
on the back to participate in the survey 
online. You may also complete a 
paper copy of the survey at Customer 
Service. Participation in the survey 
is optional and participants will be 

 

                  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 
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A
s tem-
peratures 
begin 
to cool 

down, reach for 
a steamy drink to 
warm you from 
head to toe. The 
added bonus with 
making these is the 
luscious aroma that 
will fill your home. 
Grab your favorite 
mug, whip these up, 
and get cozy.

MULLED APPLE CIDER
Recipe adapted from foodnetwork.

com
It’s fall in Wisconsin and that 

means a few things—among which is 
apples galore. The market stands and 
Produce section of the Co-op are full 
of many different varieties. In the re-
frigerated grocery department, you’ll 
find certified organic, local apple 
cider from Cider House of Wisconsin. 
Owned and operated by Barb and Jim 
Lindemann of McFarland, this is a 
seasonal product, so you’ll want to 
savor it while it’s here! 
1 quart apple cider
2 cinnamon sticks
2 whole allspice berries
2 whole cloves
1 orange, thinly sliced
Ground cinnamon to taste, if desired

Directions: Place all ingredients 
in a large saucepan and bring to a 
simmer for 8 minutes. Remove the 
allspice berries and cloves. Divide 
among individual mugs and serve hot, 

FALL NEWS 

Warm and Spicy Autumnal 
Drinks

by Melissa 
Reiss,  
Purchasing 
Assistant

asked to share their contact informa-
tion with Madison and Dane County 
Public Health (contact information 
will remain secure). People who are 
using the Double Dollars coupons and 
complete both surveys at the begin-
ning and the end of the program will 
be entered to win a Co-op Gift Card 
(courtesy of the grant funding).

ACCESS DISCOUNT  
REVIEW: YOU CAN HELP

We review the Access Discount 
Program and its qualifiers every 
two years. The previous committee 
convened two years ago, in Fiscal 
Year 2015. Assessing the program 
is important to ensure that our quali-
fiers are up-to-date with changes to 
public and private benefit programs, to 
review whether everyone in our com-
munity feels like they can both shop 
and join the Co-op, and to make the 
Access Discount Program a continued 
resource for preventing food insecurity 
in our community. 

The Co-op is currently seeking one 
Owner enrolled in the Co-op’s Access 
Discount Program and/or with a work-
ing background in food accessibility 
to serve a one-year term on our Access 
Discount Review Committee. A stand-
ing general management committee 
comprised of the Director of Coopera-
tive Services, the Director of Finance 
(or an appointee from the Finance 
Department), the Owner Records 
Administrator, a rotating appointee 
from the Board of Directors and two 
rotating Owners-At-Large will review 
the program goals and public benefits 
that qualify Owners to participate on a 
biennial basis. One of the Owners-At-
Large who participated in Fiscal Year 
2015 has already accepted our invita-

tion to join the committee again. Own-
ers interested in the one remaining seat 
are encouraged to apply by submitting 
a letter to ora@willystreet.coop with 
your Owner number and a personal 
statement explaining your experience 
and why you would like to  
be considered as a candidate for the 
committee by November 30th, 2016. 
The bulk of the committee work for 
this year’s term will be completed 
between December 2016 and March 
2017.

THANKS TO YOU FOR 
DOUBLE DOLLARS  
TUESDAYS AND THE  
ACCESS DISCOUNT  
PROGRAM 

Both Double Dollars Tuesdays and 
the Access Discount Program are pos-
sible because of you and your neigh-
bors. Thanks to your commitment 
to our local community, both your 
investment in Ownership and public 
programming have led our community 
leaders in the City of Madison and 
Dane County to see us as one of their 
partners for improving food security 
in our region. It’s the backing of our 
Owners that helps demonstrate that 
your Co-op can be trusted to help 
ensure our food community is nour-
ishing, enriching, just, and building 
equity in our local economy. We are 
excited to roll out the Double Dollars 
program at our Co-op and to continue 
to innovate ways to make eating fresh 
fruits and vegetables easy and local 
all season long. We appreciate you, 
our Owners, for continuing to choose 
us as your local store that meets your 
local needs. Thank you for shopping, 
for investing, and for helping make a 
difference!

with an extra shake of ground cinna-
mon, if desired. Makes 4 servings.

MULLED “WINE” 
Adapted from Food.com

Try this non-alcoholic version of 
mulled wine! Great for gatherings and 
enjoyed by adults and kids alike. 
1 liter grape juice
1 c. water
1/2 c. sugar
Dozen whole cloves
2 cinnamon sticks
1/2 orange, zest of
1/2 lemon, zest of
crushed nutmeg to taste
1 1/4 c. of lemon juice

Directions: Heat the water and 
add the sugar, cloves, cinnamon, nut-
meg and citrus zest.

Boil for 5 minutes and leave to 
simmer for 5 more.

Strain this syrup into a large pot 
and add the citrus juice, heat until it is 
gently bubbling.

Add the grape juice and keep the 
mixture on a low heat, serve with a 
slice of lemon. Makes 7 to 8 servings.

YE OLDE PUMPKIN LATTE
Recipe adapted from allrecipes.com

An autumn classic. 
1 c. milk, divided (can use any type: 
cow, soy, almond, etc)
1 Tbs. white sugar, or more to taste
1 Tbs. canned pumpkin puree
1 tsp. pumpkin pie spice (find it in the 
bulk spices! Buy the exact amount 
you need!)
1/2 tsp. vanilla extract
1/4 c. brewed espresso

Directions: Whisk 1/2 cup milk, 
sugar, pumpkin puree, pumpkin pie 
spice, and vanilla extract in a small 
saucepan over low heat. Simmer for 5 
minutes. Whisk in remaining 1/2 cup 
milk.

Pour milk mixture through a fine-
mesh sieve to remove pulp. Return 
milk mixture to saucepan and simmer, 
whisking, 2 minutes. Add espresso 
and whisk until foamy, 1 minute. 
Makes one serving. Cheers!

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

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

STORES CLOSING  

EARLY 

at 6:00PM on  
Saturday,  
October 8th for our 
annual staff picnic
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M
adison is powered by 
coal. Yep, that’s right, the 
notorious climate-change 
contributor responsible 

for wide-scale air and water pollution 
is the primary fuel used by Madison’s 
electric utility—Madison Gas & Elec-
tric. That means for all your amazing 
local buying power spent at the Co-op 
that supports local farmers and produc-
ers, a portion of your money is also 
going to MG&E to buy and burn coal 
from Wyoming. (We also get some 
power through MG&E’s Windpower 
Program.) Here’s how your Co-op has 
set out to change that, and reduce its 
carbon footprint by going solar with the 
help of another local Co-op.

DO YOU WANT COAL IN 
YOUR COFFEE?

Electricity is indispensable in the 
grocery business. It keeps local produce 
cool and fresh; it keeps freezers hum-
ming day and night; and most important 
to me right now as a sleep-deprived 
new mom, electricity ensures that I can 
always get a hot cup of coffee when I 
stop at the Co-op. Despite this reli-
ance on electricity to keep the Co-op 
running, I hope we can all agree that a 

coal-fired Co-op 
is not what we are 
striving for.

In fact, it’s 
anathema to the 
Co-op’s highest 
purpose as articu-
lated in our gov-
ernance “ends” 
policies to “be at 
the forefront of a 
cooperative and 
just society that: 
has a robust local 
economy built 
around equitable 
relationships; 
nourishes and enriches our community 
and environment; and has a culture of 
respect, generosity, and authenticity.” 
A coal-fired Co-op threatens our com-
mitment to local economies since coal 
comes from thousands of miles away, it 
exacerbates inequalities for communi-
ties near coal plants that bear the brunt 
of toxic coal pollution, and it devastates 
rather than enriches our environment. 

I have multiple interests in more 
closely matching the Co-op’s electric 
mix to its values. In addition to being 
a proud Co-op owner, I am the Vice 

Getting Coal out of our Kohlrabi:  
Tackling Climate Change, Co-op Style

By Holly Bender, Board Member

President of the Co-op’s Board of Di-
rectors and together with my colleagues 
on the Board, I am responsible for 
ensuring the Co-op achieves the “ends” 
goals stated above. In my professional 
life I am the Deputy Director of Sierra 
Club’s Beyond Coal Campaign, and 
in that role I have built expertise in 
the power sector, including national 
and regional trends. Without diving 
too far down the electric-sector rabbit 
hole, here’s what I know: MG&E’s 
energy mix is abysmal. In 2015, two 
huge coal-fired power plants supplied 

about 50 percent of the electricity sold 
to MG&E customers, including Willy 
Street Co-op. Another 37 precent 
of MG&E’s power was a fossil fuel 
medley of mostly coal and gas, and 
less than 13 percent was clean energy. 
Fortunately, I also know that it doesn’t 
have to be this way. Nationwide, coal 
use is down to 33 percent and plum-
meting, there are 10 entire states that 
are (or will soon be) entirely coal-free, 
and cities across the country have an-
nounced plans to go 100 percent clean, 
proving that kicking coal out of our Co-
op and our city is entirely achievable.

HELLO SUNSHINE!
Solar is the antidote to coal. It is 

local, sustainable, and keeps more of 
your dollars invested in our commu-
nity, all of which circle back to ensur-
ing the Co-op achieves its “ends” goals. 
Willy Street Co-op and Legacy Solar 
Co-op worked together to arrange a 
one-two punch to reduce the Co-op’s 
carbon footprint. First, a large-scale 
LED lighting retrofit at Willy East was 
designed to reduce the Co-op’s overall 
power needs. Second, Full Spectrum 
Solar was hired to install a solar array 

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
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on the Co-op roof to generate clean, 
carbon-free electricity for store opera-
tions that also acts to offset the Co-op’s 
energy purchases from MG&E. (A 2014 
severe storm damaged our existing solar 
panels.)

For those of you who like numbers, 
here are the stats on energy and carbon 
pollution savings from Kurt Reinhold at 
Legacy Solar Co-op: 

“Swapping out 228 fluorescent lamps 
for LED lamps saves the store nearly 
15,000 kilowatt-hours of electricity. 
The solar on the roof will generate over 

25,000 kWh a year. Over 25 years, 
this project will save over 1.6 million 
pounds of CO2 and conserve over 20 
million gallons of water from the ef-
fects of thermal pollution and evapora-
tion through the burning of coal used by 
MGE to supply the store electricity.”

The solar panels are also projected 
to save the Co-op money. According 
to Kurt at Legacy Solar Co-op, going 
solar will save the Co-op $140,000 by 
allowing it to generate a portion of its 
own power for a fraction of the price it 
pays MG&E. 

THINK GLOBAL;  
SHOP LOCAL

There is no doubt that these steps 
alone won’t do the trick to tackle the 
global challenge of climate change, 
but swapping out coal for clean energy 
is one of the most important things 
we can do locally to reduce carbon 
pollution, not to mention the mercury, 
soot, and smog pollution that comes 
from coal plants. As Co-op owners, 
we know that small steps, when done 
in cooperation, can make real change. 
After all, Willy Street Co-op started as 
a buyers’ club made up of people look-
ing to have more control over their 
food, and in its 40 years, the Co-op has 
grown to three retail stores and more 
than $50 million in annual sales. If we 
all start to think locally and sustain-
ably about our electricity, and how to 
take control over how it is produced 
while keeping more of our money 
invested locally, we could kick coal 
out of Madison. 

I probably don’t need to tell you 
that we don’t have much time to 
waste. The first six months of 2016 
were the hottest months ever recorded, 
historic floods battered the gulf region 
this summer marking the eighth “500-
year” weather event since May 2015, 
autumn brings wildfire season to the 
drought-stricken west, and the spread 
of Zika is linked to our changing 
climate. At the Sierra Club, we often 

talk about how 
we may be the 
last generation 
that stands a 
fighting chance 
against the worst 
effects of climate 
change, and that 
we cannot afford 
to sit idly by. I 
am so proud of 
our Co-op for 
stepping up to 
the challenge, 
and to model 
the values that 
we share as 
Co-op Owners 
who know that 
together, we can 
accomplish great 
things.

 
  

OCTOBER 

PRODUCE 
AVAILABILITY

*Severe weather conditions 
(excessive rain, drought, etc.) will 

affect availability and price. 

Apples 

Beets

Bok Choy

Broccoli

Brussels Sprouts

Burdock Root

Cabbage

Carrots

Cauliflower

Celeriac

Chard

Chives

Cilantro

Collards

Cranberries

Daikon 

Dandelion Green

Eggplant

Fennel

Garlic

Grapes

Horseradish 

Jerusalem Artichokes 

Kale (Baby Mix, 
Green, Lacinato, 
Red Russian, 
Redbor)

Kohlrabi 

Leek 

Lettuce 
(Bibb, Green, 
Red, Romaine)

Mushrooms 
(Button, Crimini,

Portabella)

Onion (Red,
Candy Sweet, 
Cipolinni, Yellow)

Oregano

Parsley

Parsnip 

Pears

Pepper Hot 
(Habanero, 

Jalapeno,
Poblano, 
Serrano)

Peppers (Green, 

Mini Sweet, 

Orange, 

Red, Yellow, 

Purple, 

Italian Fryer) 

Potatoes 

(Fingerling, 

Purple, 

Red, Russet)

Pumpkin

Radish

Romanesco

Rutabaga

Salad Mix

Shallot

Spinach

These items represent availability 

in a typical October. The heavy 

rains and flooding we experienced 

in September may affect the 

availability of many items, 

particularly green leafy vegetables.

STORES  
CLOSING  
EARLY 

at 6:00PM on  
Saturday,  
October 8th 
for our annual 
staff picnic



deals

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 .

october

Health & Wellness

Health & Wellness

co-op deals:  October 5–18

co-op deals:  October 19–November 1

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

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

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

BOIRON 
coldcalm 

$7.99/tx

60 tab • was $12.99/tx

NATURAL VITALITY 
natural calm 
Lemon and Raspberry 

 $13.99/tx

8 oz • was $21.99/tx

EO 
hand sanitizer gel 
Coconut Lemon or Peppermint Citrus   

 $1.99/tx

2 oz • was $2.79/tx

LAKEWOOD 
organic pure  
aloe juice 

$6.39
32 oz • was $9.49

HOST DEFENSE 
mycommunity 

 $13.99/tx

30 cap • was $19.99/tx

GIOVANNI 
shampoos and 
conditioners 
All Kinds on Sale!    

2 for $10/tx
 

8.5 oz/ea • was 2 for $16.58/tx

ACURE 
clarifying acne 
towelettes 

$6.99/tx

30 ct • was $9.99/tx

COUNTRY LIFE 
coenzyme 
b-complex  

$12.99/tx
 

60 cap • was $20.99/tx

KISS MY FACE 
toothpastes  
All Kinds on Sale!  

$3.99/tx

4.5 oz • was $5.79/tx

UP4 
adult probiotic 

$25.99/tx

60 cap • was $34.49/tx

XLEAR 
nasal spray    

$4.99/tx
 

.75 oz • was $6.49/tx

AURA CACIA 
avocado oil 

$5.99/tx

4 oz • was $8.79/tx

ANDALOU 
apricot probiotic 
cleansing milk 

$7.99/tx

6 oz • was $12.19/tx

SHIKAI 
everyday shampoo 
or conditioner 

$4.99/tx

12 oz • was $7.49/tx

NEW CHAPTER 
bone strength  
take care  

$27.99/tx

60 tab • was $32.99/tx

NORDIC NATURALS 
vitamin d3 
gummies 

$10.99/tx
 

60 ct • was $16.49/tx

ALAFFIA 
authentic  
black soap 
All Kinds on Sale!  

$5.99/tx
 

16 oz • was $8.49/tx

DESERT ESSENCE 
tea tree oil dental 
floss or tape 

2 for $5/tx

1 ea • was 2 for $7.58/tx



deals

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 .

NATE’S 
meatless 
meatballs 
All Kinds on Sale! 

$3.99
10.5 oz • was $4.79

T h e  s p e c i a l s  o n  t h i s  p a g e  a re  v a l i d  O c t o b e r  5 – 1 8

co-op deals:  October 5–18

CASCADIAN FARM 
organic  
granola bars  
All Kinds on Sale!  

2 for $6
6.2-7.4 oz/ea • was 2 for $9.98

SANTA CRUZ 
ORGANIC
organic 
applesauce  
6-packs 
All Kinds on Sale!

$3.39
24 oz • was $4.79

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

$2.79
6.4 oz • was $3.79

GARDEN OF EATIN
multigrain 
everything chips 

2 for $5
8.1 oz/ea • was 2 for $6.98

WALLABY
organic whole 
milk greek 
yogurt  
All Kinds on Sale! 

$1.50
5.3 oz • was $1.99

WOODSTOCK 
FARMS 
organic mangos

$3.39
10 oz • was $4.49

IMMACULATE  
BAKING COMPANY
cinnamon rolls   

$3.99
17.5 oz • was $4.79

SEVENTH 
GENERATION
fabric softener  
All Kinds on Sale! 

$4.39
32 oz • was $5.49

DIVINE 
fair trade 
chocolate bars  
All Kinds on Sale! 

2 for $5/tx

3.5 oz/ea • was 2 for $7.58/tx

GO MACRO
bars  
All Kinds on Sale!

2 for $4
1.8-2.5 oz/ea • was 2 for $5.58

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

Chicken 

$3.50
8 oz • was $5.79

NATURE’S PATH
toaster pastries 
All Kinds on Sale! 

$2.99
11 oz • was $4.29

FOOD MERCHANTS 
polenta

$2.69
18 oz • was $3.49

THREE TWINS 
organic 
ice cream  
All Kinds on Sale!

$4.29
16 oz • was $5.29

BLUE DIAMOND
artisan nut 
thins  
All Kinds on Sale!

2 for $5
4.25 oz/ea • was 2 for $7.58

DR BRONNER’S
organic coconut oil 
Whole Kernel, White Kernel

$7.99
14 oz • was $10.49

ORGANIC VALLEY
grass-fed 
yogurt   
All Kinds on Sale! 

$3.99/tx

24 oz • was $4.79/tx



deals

ANNIE’S 
HOMEGROWN 
really peely  
fruit tape 
All Kinds on Sale! 

2 FOR $6
4.5 oz/ea • was 2 for $10.58

FRONTERA 
salsa
All Kinds on Sale!

$3.29
16 oz • was $4.29

FIELD DAY 
bath tissue 
12-pack 

$6.49/tx

12 pk • was $6.99/tx

CROFTERS 
premium 
spread  
Berry Harvest, Concord Grape, Raspberry, 

Strawberry 

$3.99
16.5 oz • was $4.99-5.79

BARBARA’S  
BAKERY
cheese puffs    
Original, Jalapeño

2 FOR $4
7 oz/ea • was 2 for $5.98

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  O c t o b e r  1 9 – N ove m b e r  1
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:  October 19–November 1

FARMER’S MARKET
organic  
canned 
pumpkin  

$1.99
15 oz • was $2.99

STONYFIELD FARM 
yogurt  
All Kinds on Sale! 

$3.50
32 oz • was $4.49

GOODBELLY
probiotic  
fruit drink  
All Kinds on Sale!  

2 FOR $5
32 oz/ea • was 2 for $6.98-7.58

ENVIROKIDZ
organic 
crispy rice  
bars   
All Kinds on Sale!

$2.99
6 oz • was $4.49

WESTBRAE 
NATURAL 
organic beans  
All Kinds on Sale!

2 FOR $5
25 oz/ea • was 2 for $6.98

R.W. KNUDSEN
sparkling juice  
All Kinds on Sale!

$2.99
25.4 oz • was $3.99-4.79

MI-DEL 
snaps  
All Kinds on Sale!

$2.69
10 oz • was $3.99

MUIR GLEN 
organic  
tomatoes
All Kinds on Sale!

2 FOR $4
28 oz/ea • was 5 for $5.58-5.98

KIND 
bars 
All Kinds on Sale! 

$1.29
1.4 oz • was $1.99

EVOL 
burritos   
All Kinds on Sale!

$2.19
6 oz • was $2.79

KOZY SHACK 
pudding 
Rice, Chocolate, Tapioca  

$3.49
22 oz • was $4.49

ALTER ECO 
chocolate bars 
All Kinds on Sale!  

$2.99/tx

2.8 oz • was $3.79/tx

ESSENTIA WATER
electrolyte 
water  

$1.99
50.72 oz • was $2.49
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Owner Appreciation is when 

we celebrate our birthday 

and show our appreciation for 

our Co-op Owners. We’ll have 

opportunities to win gift cards, 

free samples, birthday cake, 

sales for Owners and more!

10% off 
organic bulk 

products 
(except bulk coffee)

Oct. 10th-16th

All October
When Owners attend a 

Willy Street Co-op class, 

they receive a coupon 

good for $5 off any 

other class through 

Sept. 30th, 2017.

Enter to win one of 

10 $50 gift cards!

Friday, Oct. 14th

Affogato Happy Hour at all stores, 3pm-6pm

Join us for a tasty treat: warm Just Coffee Cooperative 

coffee poured over Sassy Cow Creamery ice cream!

Saturday, Oct. 15th

Sausage Saturday at all stores, 11am-2pm

We’re grilling out! Try some of our Willy Street 

Co-op sausages and buy a meal if you’d like.

Apple Tasting at all stores, 2pm-6pm

Try a variety of apples and find your favorite one 

(or two or three).

Sunday, Oct 16th

Birthday Cake with the Board at all stores, 

11am-1pm or while supplies last

Board members will be serving birthday cake in 

honor of our 42nd birthday.

Willy Street Co-op Owners only
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NEWNEW

COUNTRY VIEW YOGURT 
Miss Sugar River Dairy’s yogurt? Good 

news: Country View Dairy, owned by Dave 
and Carolee Rapson, is continuing the 
legacy with their farm-fresh yogurt products 
using the same recipe (and even equipment) 
as Sugar River. Before ceasing production, 

Dave was trained and mentored by Ron Paris of Sugar River. Now the op-
eration has moved locales to Hawkeye, Iowa, but the yogurt is still available 
locally at your Co-op. Available at East, West, and North.

HALO TOP CREAMERY 
Lower in calories and sugar, this dairy-based ice 

cream is also higher in protein than most ice creams. 
Each pint is 240-280 calories total. Classic flavors to 
please a variety of palates. Available at East, West, and 
North.

TAPUAT KOMBUCHA 
Founded by husband-and-wife team Nick and 

Mary Deviley in Sister Bay, Wisconsin, is a line of 
kombucha made with certified organic, and/or Fair 
Trade ingredients. According to their vision, they are 
“committed to the synergistic power of local, small-
scale, responsible production and commerce in order 
to better our lives, our communities, and Mother 
Earth.” Available at Willy East.

KITE HILL VEGAN CREAM CHEESE 
These almond-based cream cheese-style 

spreads are great on a bagel, or in any recipe 
calling for cream cheese. Can also be sub-
stituted for sour cream! Chive 
available at East and North; 
Plain available at all locations.

 
WISHGARDEN GENIUS 
JUICE 
Refresh and Focus with gentle 

energy. Great for students and 
creative professionals! Available 
at East, West, and North.

COUNTRY LIFE CAL-MAG 1000 
MG/500 MG 

Only two, thin tablets a day to get this 2/1 
ratio of Calcium to Magnesium. Free of gluten, 
yeast, soy, dairy, and magnesium 
stearate. Available at East, West, 
and North.

LAKEWOOD ORGANIC 
ALOE PLUS CHERRY 

70% aloe and 30% cherry 
juice blend. All organic, gluten free and 
preservative free. Available at East, West, 
and North.

NUBIAN HERITAGE INDIAN HEMP &  
TAMANU CO-WASH 

A conditioning cleanser that doesn’t wash away your 
hair’s natural oils. Sulfate-free! Available at 
East, West, and North.

DR. HAUSCHKA MELISSA DAY CREAM 
Formulated for combination skin, extract of Melissa 

soothes and calms. Available at East, West, and North.

 

                  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 
 
 
 
 

hauntingly

delicious!

FALL

SEASONAL
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G
rowing up near Kalama-
zoo and going to Holland, 
Michigan every May for 
the Tulip Time Festival 

engrained in my impressionable 
six-year-old mind the fusion of three 
things Dutch: a windmill, wooden 
clogs, and of course the tulips planted 
in and growing out of a pair of clogs 
sitting underneath a windmill. And 
when I turned eight, my dad changed 
jobs, so I left that memory behind to 
move to Wisconsin. My first cultural 
memory of Wisconsin was seeing a 
giant vat full of milk, being stirred 
until it separated and formed cheese 
curds. Also sharp in my memory is 
the chocolate cheese that I went back 
for over and over again in the cheese 
shop cases adjacent to the room 
where the cheese was being made. 
I never thought about the cultural 
heritage of Wisconsin cheese at that 
time, but now I know that any men-
tion of Wisconsin cuisine screams 
two things: beer and cheese. We love 
our cheese. We love our beer. Try-
ing the two together might not sound 
appetizing, but these two foods can 
complement each other and they do 
reflect Wisconsin’s European culi-
nary heritage. And, within those two 
Wisconsin food groups, numerous 
types of Wisconsin-made products are 
available at Willy Street Co-op.

There are a few excep-
tions to the stereotypes of 
Wisconsin food mentioned 
above. For instance, if we 
consider the plants, the 
list grows much longer. In 
fact, it more than doubles. 
There is backyard rhubarb, 
front-yard apple trees and 
out-of-town orchards, 
west-central Wisconsin’s 
cranberry bogs, south-cen-
tral Wisconsin’s soybean 
farms, and the myriad of 
corn growers all over the 
state. And, despite the 
variety of fresh seasonal 
fruits and vegetables, 
Wisconsinites are well-
known for their penchant 
for heavy foods. When 
discussing Wisconsin 
food, it is generally heavy 
in the winter and…uh…

heavy fare in the summer too…beer 
and brats from the German heritage…
and cheese from the Swiss and Dutch 
heritage. 

And while I was dreadfully misin-
formed about the origins of cheddar, 
ethnocentrically thinking that Wis-
consin was and is the eternal fountain 
of Cheddar cheese, it is indubitably 
named after the eponymous village in 
England, its birthplace. Initially, after 
the initial practice in Wisconsin dairy 
farms made cheese for their own con-
sumption, but since then, commercial 
producers have made some great ched-
dar cheeses available to Wisconsin 
consumers. I’m thinking specifically 
of Hook’s Cheese Company, Bleu 
Mont Dairy, Widmer’s Cheese Cellars, 
Red Barn, and McCluskey Brothers. 

AWARD-WINNING  
WISCONSIN CHEESES

At the 2016 World Cheese Cham-
pionship, which took place at Monona 
Terrace here in Madison, a Swiss-style 
cheese from Wisconsin won first prize, 
Roth’s Grand Cru Surchoix made by 
the cheese company Emmi Roth in 
Fitchburg. This unexpected honor has 

left the company scrambling to fill 
orders, because they did not anticipate 
winning the World Cheese Champi-
onship’s blind-tasting contest. Thus, 
if you can find it, then by all means 
buy it, and treasure it. It is a culinary 
reminder of Wisconsin’s immigrant 
past. Another Swiss-style cheese 
from Wisconsin, Uplands Extra Aged 
Pleasant Ridge Reserve from Dodge-
ville, made the list of the top 16 
cheeses at the World Cheese Champi-
onship this year. These cheese styles, 
among the first in Wisconsin, reflect 
the regional history to a tee. It proves 
that if you are looking to buy a good 
Swiss cheese, south central Wiscon-
sin is an epicenter for quality Swiss 
cheesemaking. For northwest Wiscon-
sin, Goudas are best done by Hol-
land’s Family Cheese, who produces 
Marieke Farmstead Goudas. This 
year at the Cheese Championship, in 
the category of flavored goudas, their 
Gouda Caraway won Best of Show. 
Their farmstead cheeses reflect the 
more recent immigrant past of Wis-
consin with Dutch people transplant-
ing Dutch cheesemaking practices 
onto Wisconsin soil.

HISTORY OF BEER IN  
WISCONSIN

The history of beer in Wisconsin 
has roughly three periods. For the 
early period, the 1830s, there are 
records documenting Wisconsin’s af-
finity for German-style lagers. By the 
1890s, the middle period of beer-mak-
ing in Wisconsin, there were about 
300 breweries. After Prohibition, the 
third period of beermaking, birthed 
the companies still well-known today. 
Pabst Brewing Co., Miller Brewing 
Company, Schlitz (now owned by 
Pabst), and Blatz (also now owned by 
Pabst) symbolize the renaissance of 
Wisconsin beer culture after the dark 
period of Prohibition. I would argue 
that we are in a fourth period now 
in which craft brewers are changing 
the terrain of beer-making, focusing 
on local ingredients when possible. 
Creativity and inventive thinking have 
opened new avenues for craft beer 
production. While the style India Pale 
Ale is at the forefront for the moment, 
I am curious to know what kinds of 
beer will be the focus of craft-brewing 
in the next ten to twenty years. Per-
haps less hop-centered beers in favor 
of a  more balanced flavor profile, 
reflective of equal malts and equal 
hops? It remains to be seen, and I gen-
uinely look forward to watching the 
evolution of the fourth period of beer 

production in Wisconsin 
and throughout the coun-
try. For more information 
on the Wisconsin history 
of beer production in im-
ages, please visit Wiscon-
sin Historical Society’s 
Image Gallery for Beer 
History in Wisconsin.

COMBINING 
THE TWO : BEER/
CHEESE PAIRINGS

While you may tend 
to think of how wine and 
cheese pair together at a 
meal, cheese’s long lost 
brother—beer—is always 
waiting to come back 
home. At home in Wis-
consin, beer and cheese 
combinations can comple-
ment each other in perfect 
culinary harmony. This 
combination is awaiting 

Andrew Hill, Newsletter Writer
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your palate in the form of Wisconsin-
made cheeses and Wisconsin-produced 
craft beer. The pairings I suggest are 
inspired by an NPR article, in which 
craft brewer and food critic Garrett 
Oliver recommends five categorical 
pairings. I’ve used these recommenda-
tions as a framework for choosing beers 
and cheeses available at Willy Street 
Co-op. These pairings are best served 
as appetizers or post main-course. 
The first pairing is a fresh goat cheese 
with a Saison, or Farmhouse Ale. Both 
Dreamfarm’s Fresh Chevre and LaClare 
Farm’s Fresh Goat Cheese would work 
here alongside either of Door County 
Brewery’s Farmhouse Ales Pastoral or 
L’été. The second pairing is a Sheep-
milk cheese with a Brown Ale. Hidden 
Springs Manchego or Ocooch Moun-
tain, or Landmark Creamery’s Anab-
asque would work well with Ale Asy-
lum’s Madtown Nutbrown Ale. This 
pairing offers a departure from the trend 
of so many India Pale Ales produced by 
craft breweries across Wisconsin and 
the country. The third pairing is a de-
parture from Wisconsin-made cheeses 

as it consists of putting Stilton, an 
English blue cheese, with Stout. For 
the Stout, although not a true Stout, 
I recommend Arena’s own Lake 
Louie’s Tommy’s Porter as a robust 
beer to cut through the creaminess of 
the blue cheese. The fourth pairing is 
to put a Farmhouse Cheddar with an 
India Pale Ale. Finding a Wisconsin-
made IPA is the least of your worries. 
Madison’s Karben4 Fantasy Factory 
IPA, or Milwaukee’s Lakefront’s IPA 
are both great options to pair with 
a McCluskey’s Cheddar. The last 
pairing includes another international 
cheese (Italian this time). Taleggio, 
which arrives to the Co-op in a square 
shape, is wrapped in paper depict-
ing Italian cows grazing the Italian 
countryside. This cheese goes well 
with sour or wild ales. The one sour 
ale that I enjoy is O’so Brewery’s 
Infectious Groove. This combination 
is not for all. But for those who are 
up for a cheese, beer, no holds barred 
wild Wisconsin adventure, please do 
dig in! The bacterial cultures, used to 
make beers and cheeses hide behind 

nothing in this final pairing.
So it’s all true then? All the ste-

reotypes of Wisconsin cuisine? Sure 
they are. So let’s own our Wisconsin 
culinary stereotypes, have some fun 
with them, and eat delicious, lo-
cal cheeses accompanied by locally 
crafted beer. 

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  

 

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!

“One of the many values of 
Community Shares of Wisconsin 
is being part of a collective 
membership of groups that fight 
for social and environmental justice 
and equity in our community. We’re 
very proud to be united with other 
great nonprofits that are working 
for positive change.”

– Andy Heidt, Bayview Foundation

From End Domestic Abuse 
Wisconsin: in the first half of 2016, 
there were 39 domestic violence 
homicides in our state—nearly 
70% higher than average. “This 
is a rate that we haven’t seen 
in our history,” said Tony Gibart 
from End Domestic Abuse. This 
nonprofit advocates for changes 
in attitudes and policies to prevent 
domestic violence.

“Life is complicated enough to begin with, 
but for those struggling with housing, 
there can be so many factors involved. 
We need different nonprofits, working 
in different systems, each doing its part 
to help improve housing for low-income 
people and people of color.”
– Jason Hafeman, Project Home

Purple Ribbon Walk around the State 
Capitol, sponsored in part by End Domestic 

Abuse Wisconsin   

Andy with some of his staff and younger residents

One recipient of Project Home’s donated work

STORES  
CLOSING  
EARLY 

at 6:00PM on  
Saturday,  
October 8th 
for our annual 
staff picnic
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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. 

by Megan 
Minnick, 
Director of 
Purchasing

CO-OP NEWS 

Conventional Price  
Comparisons

F
or most 
traditional 
grocers, 
the story of 

the last few years 
goes something 
like this. The store 
did the same things 
in the same way 
for a very long 
time: carried the 
same large rec-
ognizable brands, 
worked with the 
same few sup-
pliers, and didn’t 

have to think a lot about changing 
things up. Slowly, they noticed that 
sales of those traditional brands had 
started to flatline, and new types 
of products were growing in popu-
larity. Customers were asking for 
more local products, more organic 
options, more foods from small in-
dependent producers, and products 
with shorter, more legible ingredi-
ent lists. So, the grocers were forced 
to learn more about these types of 
products and start seeking them 
out. They had to find new ways to 
display them, and often added entire 
natural foods focused sections or 

aisles to their stores. This type 
of change has presented a steep 
learning curve for many traditional 
grocers—some have done well and 
have been able to succeed, some 
continue to be challenged.

WHAT WE KNOW BEST
Our story is very different. The 

vast majority of the staff who pick 
and price products at Willy Street 
Co-op have been working in the 
natural and organic food indus-
try for our entire careers. This is 
what we know best. We are adept 
at working with very small local 
vendors, and we have connections 
and savvy within the natural foods 
world that many conventional gro-
cers can only dream of. 

For us, the world of conven-
tional groceries is just as foreign 
as the natural foods world is for 
the traditional grocers, and it poses 
just as many challenges—from 
learning how the conventional sup-
ply chain works, to picking what 
products we should carry, and how 
we should price them.

Opening Willy North has been 
a serious crash course for us in 
how the rest of the grocery store 

world works. Early on in the plan-
ning process for our new store, we 
heard loud and clear from many 
northsiders that they wanted this 
new store to have more traditional, 
conventional, low-cost options than 
Willy East or West. So, we added 
hundreds of new conventional prod-
ucts for opening day in mid-August. 
After opening, we received an out-
pouring of feedback from shoppers 
that helped us fill in products that 
we had missed and in September we 
added hundreds more new products.

HOW ARE WE DOING?
So, how did we do in our efforts 

to provide more low-cost products 
and make our store more accessible 
to everyone on the northside? There 
are many ways to measure success, 
but one of best is to simply see 
how our pricing measures up. Are 
we fairly priced compared to our 
competitors? We did a sample price 
review in mid-September to answer 
that question, and I’ve shared the 
results below.

The products listed below are all 
currently available at Willy North. 
Some, but not all, are available at 
Willy East and West. Prices are 
subject to change based on market 
changes, but were current as of mid-
September. In order to provide as 
accurate a basket total comparison 
as possible, I used the Willy North 
price for items that our competi-
tors did not stock. If you’d like us 
to bring in a product or if you find a 
product much cheaper, let us know!

Cheerios, 18 oz.   $4.29   $5.49   $3.99   $4.39

Store Brand Orange Juice,  
half gallon    $2.79   $2.99   $2.79   $2.99

Creamette Spaghetti, 16 oz.  $1.79   $1.89   $1.59   $2.99

Smucker’s Peanut Butter, 16 oz. $2.79   $3.19   $3.29   $3.19

Store Brand Frozen Corn, 10 oz. $1.79   $1.99   $1.59   $1.79

Store Brand Canned Beans, 15 oz. 79¢   99¢   99¢   99¢

Store Brand Eggs, 1 doz  99¢   $1.09   99¢   $1.09

Store Brand White Rice, 5 lb.  $2.79   N/A   N/A   $4.59

85/15 Ground Beef   $4.99/lb  $5.69/lb  $5.49/lb  $4.99/lb

Patrick Cudahay Bacon, 16 oz. $4.99   $5.49   $5.99   $5.99

Gold’n Plump Rotisserie Chicken $6.99   $6.99   $6.99   $6.99

Store Brand Mild Cheddar Cheese, 
16 oz.     $3.49   $5.29   $4.38   $5.49

Yellow Onions    79¢/lb   79¢/lb   99¢/lb   79¢/lb

Russet Potatoes, 5 lb. Bag  $1.99   N/A   $1.18   $2.49

Gala Apples    $1.69/lb  $1.99/lb  $1.69/lb  $1.69/lb

Avocados    99¢   99¢   89¢   $1.25

Generic Brand Children’s  
Acetamenophen, 4 oz.  $3.99   $4.79   N/A   $6.29

BASKET TOTAL    $47.93   $52.44   $47.92   $57.99

Large  
National  
Grocery  
Chain

Willy Street  
Co-op—North

Small Local  
Independent  
Grocer 

Large Wisconsin- 
Based Grocery  
Chain
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W
hen 
look-
ing 
for 

Halloween recipes, 
I noticed a few 
patterns, and I have 
figured out some 
ways to make the 
recipes without 
the use of artificial 
food color and 
(gasp!) make the 
food a little health-
ier too:

MAKE IT GREEN 
Green is the color of zombies, 

and Globs, and ectoplasm. Make 
a food green—instantly scary! To 
make food green naturally, you can 
try the following:

Moringa Leaf powder: Not only 
will it give your food a ghastly 
green, it will also pack your family 
full of ghoul-resistant iron, calcium, 
and vitamin A. It’s a great way to 
sneak in vegetables, without adding 

COOKING NEWS 

Slow Cooker Recipes  
for Fall

fit them in around the first two slices 
to create a bottom bread layer. On top 
of that, sprinkle half the meat, half the 
cheddar, and half the veggies. Make a 
second bread layer and then top with 
the remaining cheddar, meat, and 
veggies. Make a third bread layer.

In a mixing bowl, beat together 
the mustard and just one egg at first. 
Beat in the other 5 eggs, plus the 
milk, salt and pepper. Pour the mix-
ture over the strata, trying to cover 
everything evenly and then push the 
bread down into the eggs and milk to 
make sure all the bread gets nice and 
eggy.

Top the strata with the fontina.
Cook on low for 6-8 hours or high 

for 3 hours. Enjoy waking up to the 
smell of breakfast!

SPLIT PEA SOUP
I love split pea soup. It’s so warm 

and comforting, plus full of protein! I 
usually top it with cheese (mozzarella 
cubes or goat cheese) and/or crispy 
tempeh squares, but I hear ham is 
pretty awesome in it too...
3 c. dry split peas
3-6 carrots
2 cloves garlic
Up to an entire bunch of celery
Juice of 1-2 lemons
1 tsp. cumin (or more to taste)
Hungarian smoked paprika
Crispy tempeh (optional)
Ham (optional)
Cheese cubes (optional)

Directions: Soak the split peas 
in water overnight or approx 8 hours. 
Make sure they are covered by about 
two inches of water as they will 
absorb a lot. When they’re done, 
rinse them and put them in the slow 
cooker with the cumin and garlic. 
Cover again with about two inches of 
water. Cook on high for 8 hours. Add 
chopped veggies and cook on low 
for another 4 hours. Add lemon juice 
and salt to taste. When the soup has 
cooled a bit, put it in the food proces-
sor or blender and blend to desired 
consistency. Add paprika to each 
bowl before it’s served.

SO EASY WHATEVER-FRUIT-
YOU-WANT CRISP

Seasonal fruit crisp is my go-to 
dish for potlucks, parties, and cel-
ebrations of all kinds. I love straw-
berry rhubarb in the spring, peach in 
the summer, apple-cranberry in the 
fall, and anything in the winter! It’s 
so easy to throw together and way 
healthier than cake, right?
For the fruit: 
4 c. fruit (apples, berries, rhubarb, 
peaches, go nuts!)
2 Tbs. sugar (I like to use coconut 
sugar)
2 tsp. cinnamon (for apples)
1 Tbs. corn starch (for berries/rhu-
barb)
For the crisp: 
1 1/2 c. rolled oats
3/4 c. white whole wheat flour
3/4 c. packed light brown sugar
1 tsp. cinnamon

1/4 tsp. salt
3/4 c. cold unsalted butter, cut into 
cubes
Ice cream or whipped cream for serv-
ing (optional)

Directions: Add all the fruit 
ingredients to the slow cooker and stir 
it all up. Let sit while you make the 
crisp.

Mix all the dry ingredients 
together in a large bowl until well 
combined. Work the butter into the 
dry mixture with your hands until it’s 
looking clumpy.

Stir the fruit once more and make 
sure it’s spread evenly in the slow 
cooker. Sprinkle the crisp over the 
top.

Cook on high for 2 hours or low 
for 3 to 3 1/2 hours turn the heat off 
and let cool for at least 30 minutes 
before serving with ice cream or 
whipped cream if desired. 

a ton of green flavor.
Just add 1 tablespoon to a 

recipe, to taste. 

ZOMBIE SKIN FLAKES
Adapted from Kuli Kuli Blog
6 c. puffed or crispy rice cereal
10 oz. marshmallow (regular or 
gelatin-free)
3 Tbs. unsalted butter or dairy free 
spread
1 Tbs. moringa

Directions: Melt butter in a 
large saucepan over low heat. Add 
marshmallows until melted, stirring 
constantly. Add moringa powder 
and stir, add rice puffs and stir 
until fully incorporated. Remove 
from heat. Butter rimmed cookie 
sheet. Transfer rice puff mixture 
to sheet, cover with wax paper and 
press evenly. Set aside to cool. 
Cut into jagged shapes and serve. 
Protip: Instead of just buttering the 
sheet, use parchment paper and 
leave a few inches hanging out of 
the pan, so then you can pull out 
the bars and plop it onto a cutting 

by Angela 
Pohlman, 
Category 
Manager–
Wellness

HALLOWEEN NEWS 

Scaring Kids the  
Natural Way

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-  
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acewilly@tds.net 
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I
t’s finally 
Autumn! I look 
forward to this 
time every year- 

cardigans, blankets, 
school buses, color 
tours, and waking 
up to the smell of 
breakfast ready in 
the slow cooker! 
When the schedule 
starts getting hectic, 
I start trying to find 
ways to save time in 
the kitchen without 
spending a lot or 
sacrificing nutrition. 
For me, the slow 

cooker is usually the answer. Being 
able to avoid the headache of getting 
home from work and realizing I have 
no plan for dinner and no idea what’s 
in the fridge is a big stressful weight 
off my shoulders. 

EASY BREAKFAST STRATA
This is super customizable to suit 

your mood and whatever you have 
lying around. It can be really basic for 
busy mornings or fancy for brunch 
guests. It can also easily be made 
sweet instead of savory by trading 
veggies for fruit and cheddar for 
cream cheese or Chevre (and omitting 
the mustard!)
9 slices bread of your choice (I like 
grainy stuff), toasted
2 c. sausage, or whatever meat you 
have in the fridge that needs to be 
used
2 c. grated cheddar cheese
2 1/2 c. veggies-broccoli, bell pep-
pers, kale, onions—use one or mix 
them all together!
1 Tbs. Dijon mustard
6 large eggs
2 c. milk
1/2 tsp. salt
3/4 tsp. freshly ground black pepper
1 c. grated fontina cheese

Directions: After oiling a four-
quart slow cooker, put two slices of 
bread in the bottom of the cooker. Cut 
another slice of bread into pieces and 

by Ansley 
Knoch, 
Purchasing 
Assistant
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board for easier cutting. You can 
alternately use a 9x13-inch pan for 
thick bars and use spooky cookie 
cutter shapes or squares if you are 
boring. 

GOBLIN DROPPINGS
Adapted from Kuli Kuli Blog 
One 5 oz. container Greek yogurt 
(any flavor)
1 Tbs. moringa
Blueberries
Toothpicks

Directions: Rinse blueberries, 
pat dry and set aside. Combine 
moringa and yogurt in a bowl. 
Line a baking sheet with parch-
ment. Use toothpicks to dip berries 
in yogurt and swirl until each berry 
is coated. Set on prepared sheet 
and freeze for 2-3 hours. Serving 
suggestion—crumble chocolate 
cake (without frosting or icing) 
onto a bowl or plate and have the 
kids dig the droppings out of the 
dirt. 

Spirulina: This green powder 
is shriek-worthy for many adults, 
too. It has a strong sea taste, so you 
don’t need much!

MERMAID SNOT
Adapted from MamaNatural.com
2 c. mango chunks
1 banana
1 c. coconut milk
1/2 avocado
1 tsp. spirulina powder

Directions: Purée in a blender 
until smooth. Makes about 2.5 cups

MAKE IT BLEED!!! 
Bloody is best. Don’t head out 

for a pint of pig’s blood just yet. 
You can also murder some vegeta-
bles to get your vampire on:

Beets! Bloody beets. What kid 
doesn’t love beets? Don’t answer 
that. Use beet juice—if you’ve ever 
worked with beets you know they 
stain—so take care when using 
these foul beasts.

BLOOD WORMS
Adapted from www.frombrazil-

toyou.org
5 medium beets, washed, peeled, 
cut into chunks
4 1/2 c. water, divided
1 Tbs. salt
1/2 lb. dry spaghetti
1 tsp. white vinegar

Directions: Blend beet chunks 
and 1 1/2 cups of water in a 
blender until smooth. Strain juice 
and discard pulp. In a medium pot, 
bring remaining water and salt to a 
boil. Add pasta and cook for about 
2-3 minutes, until bendable. At the 
same time, combine the beet juice 
and vinegar and a sprinkle of salt 
in a large sauté pan. Pour partially 
cooked pasta into a strainer, and 
add the strained pasta to the boil-
ing beet juice. Cook until al dente, 
stirring frequently over medium 
high heat. Strain the pasta. You 
could sauté the pasta at this point 
and use like normal, or you can 

Madison: High Crossing Boulevard & Williamson (Willy) Street 
DeForest  •  Verona  •  Dodgeville  •  Lancaster  •  Platteville
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toss with a little oil and put in a 
bowl to freak people out. Your 
choice. 

Bloody bouquets of hibiscus—
This makes a very lovely pool of 
maroon. 

CHUPACABRA COOLER
1/2 c. dried hibiscus flowers
4 c. water
1/4-1/2 cup sugar or honey

Directions: Bring water to boil, 
remove from heat and add hibis-
cus and sweetener. Stir well until 
sugar is dissolved and flowers are 
saturated. Let sit for 5-20 minutes. I 
like it longer as it gets more tangy/
bloody. Strain out the flowers and 
pour into a pitcher. Serve warm or 
cold—however your bloodsuckers 
like it.

SHARE YOUR RECIPES 
WITH US! 

We’d love to hear how you are 
terrorizing your neighborhood. 

Every Thursday, we have a sale on one 

product from our Meat Department. 

We like to call it

Check Facebook, Twitter, or the Meat 

department counter for that week’s 

sale. Quantities limited and for 

Willy Street Co-op Owners only.

Unless our 

parking lot is 

full, please leave 

the electric car 

stalls for electric

cars.

What’s

for lunch?
See the Deli hot bar

menus on our website.

www.willystreet.coop



23Willy Street Co-op Reader, octoBER 2016

RECIPES AND  
DRINK RECOMMENDATIONS

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

Pan-Seared Sausage with Pink Lady Apples 
and Watercress

Adapted from www.bonappetit.com.
Arugula could be substituted for watercress in this simple, one pan 

meal.
1 Tbs. olive oil
1 lb. pink lady apples, sliced in half through the stems
1 1/2 lb. sweet Italian sausages
1/2 c. dry white wine
2 Tbs. white wine vinegar
1 bunch watercress, trimmed (about 6 cups)
Salt
Pepper

Directions: In a large cast iron skillet, heat the olive oil over medium-
high heat. Place the apples cut-side down, and cook, turning occasionally, 
for 5-8 minutes, until golden brown. Add the sausages to the skillet with the 
apples, and prick with a fork. Cook, turning occasionally, for 10-12 min-
utes, until browned. Stir in the white wine and vinegar, and bring to a boil. 
Reduce heat to medium-low. Simmer until the pan sauce thickens, about 4 
minutes. Fold in the watercress and season with salt and pepper. 

Serve hot, drizzled with pan sauce. Makes 4 servings.
Star Recommends: Airfield Estates Syrah—This dark, concentrated 
Syrah possesses flavors of dark berry, clove, and white pepper. 
With silky smooth tannins and a plush round mouthfeel. 

Smoky Apple Veggie Burger

Adapted from www.itdoesnttastelikechicken.com.
Sometimes a homemade veggie burger is the way to go. The extra 

care that goes into these will make having a burger feel more special than 
if you’re pulling it out of a box. These freeze really well—just freeze 
after you’ve baked them. 
3 Tbs. ground flaxseed
1/3 c. warm water
1 c. cooked chickpeas, rinsed
2 Granny Smith apple, or other tart apple
1/2 c. rolled oats
1/4 c. minced flat-leaf parsley
1/2 red onion, minced
2 cloves garlic, minced
2 Tbs. tamari
2 tsp. liquid smoke
1 tsp. chili powder
1 tsp. cumin
1 tsp. dried basil
Black pepper

Directions: Preheat oven to 350ºF. Line a baking sheet with parch-
ment. In a small bowl, combine the ground flaxseed and warm water, and 
set aside. Place the chickpeas in a large bowl, and use a potato masher to 
mash them. Set aside.

Grate the apples on the large side of a box grater. Place the grated 
apples in a fine mesh sieve over a bowl, and squeeze or press out as much 
of the juice as you can. Transfer the grated apple to the bowl of chick-
peas. Add the flax/water mixture, rolled oats, chopped parsley, onion, 
tamari, liquid smoke, chili powder, cumin, basil, and lots of black pepper, 
and stir until well-combined. 

Lightly wet your hands, and form the mixture into six patties, press-
ing firmly to help them hold their shape. Set them on the parchment-lined 
baking sheet as you go. Bake 20 minutes, then flip them over and bake 
an additional 15-20 minutes, until browned. Enjoy with all your favorite 
fixings. Makes six burgers.
Star Recommends: Domaine de la Petite Cassagne Rouge—Black 
cherries, roasted chestnuts, marjoram, and dark chocolate in the 
nose prepare you for a rich, diverse spread of black fruit, herbs, 
toasted nuts, espresso, chocolate, and peat. Amazingly rich. 

Leek and Spinach Frittata

Adapted from www.sproutedkitchen.com.
This hearty egg dish is lovely when allowed to cool a bit before serv-

ing, with a dollop of thick Greek yogurt and some torn basil on top. The 
recipe calls for 10 egg whites plus a couple of yolks, but you can use 8 
whole eggs instead with good results. Serve for breakfast, lunch, or  
dinner.
2 whole eggs
10 egg whites
1/3 c. milk
2 leeks, white and light green parts only, thinly sliced
1 Tbs. butter
1 c. steamed spinach
3/4 c. shredded cheese
2 tsp. hot sauce
10 cherry tomatoes, sliced in half
Salt
Pepper
Fresh basil
Greek yogurt

Directions: Preheat oven to 350ºF. In a large, ovenproof skillet (well-
seasoned cast iron or nonstick, preferably) over medium heat, warm the 
butter and cook the leeks for about 10 minutes, until they are golden and 
tender. Set aside.

In a large bowl, whisk the eggs, egg whites, and milk until very 
frothy, 3-4 minutes. Stir in the hot sauce. Season with salt and pepper.

Squeeze water out of the steamed spinach and chop. Squeeze once 
more. Spread the leeks into an even layer in the skillet. Turn the heat up 
to medium, then pour in the egg mixture. Top with the chopped spinach 
and shredded cheese. Cook for 1 minute, then arrange the sliced tomatoes 
on top. Cook an additional 4-6 minutes, until the edges start to pull away 
from the pan. Transfer the skillet to the hot oven, and bake 16-18 min-
utes, until set.

Enjoy at room temperature with a spoonful of yogurt on each serving 
and some torn basil. 6 servings.
Star Recommends: Domaine des Corbilleres Touraine Sauvignon 
Blanc—Delicate with lovely floral aroma, this wine is rich and 
fruity, well balanced and give a lasting freshness to the palate. 
Zesty lemon-lime flavors.

Easy Slow Cooker Apple Butter

Adapted from www.ohsheglows.com.
With no sweetener, and just some spices to taste, this apple butter is 

pure, apple-y goodness. It’s delicious as is, but you can use this as a start-
ing off point if you’d like to get inventive with more ingredients.
5 1/2 lb. apples, use a 50/50 mixture of sweet and tart apples
Ground cinnamon, to taste (and/or nutmeg, ground cloves, etc.)
1 tsp. lemon juice

Directions: Slice and core the apples, leaving the peels on. Place apples 
in the slow cooker and cover. Set slow cooker on high for 4 hours. Stir 
occasionally while the apples cook. Turn the heat off, and mash the apples 
with a potato masher. Allow to cool somewhat, then ladle the apples into 
the pitcher of a high-speed blender, in batches of needed. With the lid 
on tightly, blend until you have a very smooth, buttery mixture, with no 
chunks.

Transfer the mixture back into the slow cooker. Turn the heat on high 
and cook, uncovered, for an additional 45-90 minutes, until it’s as thick as 
you’d like. Add cinnamon, if using, and stir in the lemon juice. Allow to 
cool completely, and store refrigerated, in a sealed jar, for up to 1 month. 
Makes about 5 c. (depending on how much you cook it down).

please drink responsibly.
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Pumpkin Spice Cake with Coconut Vanilla  
Icing and Roasted Hazelnuts

Adapted from www.mynewroots.org.
This delicious, towering layer cake is actually refined sugar—and 

dairy-free, and is made with whole grains. If super-sweet desserts aren’t 
your thing, this is the kind of cake to make you wish you had a fall  
birthday. 
1 pie pumpkin, cut in half, seeds and stringy bits scraped out
2 c. whole spelt flour
1 c. light spelt flour
1 Tbs. cinnamon
1 tsp. cardamom
1/2 tsp. grated nutmeg
1/2 tsp. cloves
2 tsp. ground ginger
1 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
2 Tbs. chia seeds
1 c. date syrup (or maple syrup, or honey)
6 Tbs. olive oil
1 large, ripe banana
1 Tbs. apple cider vinegar
3 cans coconut milk, refrigerated for at least 4 hours, not shaken
1 vanilla bean, seeds scraped out
1/4 c. creamed honey
1 c. hazelnuts, roasted, skins removed (rub the hazelnuts together after 
roasting to remove the skins), chopped

Direction: Preheat oven to 400ºF. Place the pumpkin on a rimmed 
baking sheet and roast until tender (30-60 minutes, depending on how 
large it is). When cool enough to handle, scoop out the pumpkin flesh and 
place in the bowl of a food processor. Pulse until smooth. Measure out 1 
1/2 cups, and set the rest aside for a later use. Reduce oven temperature to 
350 F.

In a large bowl, sift together both spelt flours, cinnamon, cardamom, 
nutmeg, cloves, ginger, baking powder, baking soda, salt, and chia seeds. 
Set aside.

Return the 1 1/2 c. of pumpkin puree to the food processor. Add the 
date syrup, olive oil, and banana. Blend to combine. Add the wet ingredi-
ents to the bowl of dry ingredients and stir to combine. Quickly whisk in 
the apple cider vinegar. 

Pour the batter into 2 8-inch springform cake pans. Bake for 30 min-
utes, or until a toothpick inserted into the center comes out clean.

Scoop out the solid, creamy top layer from the chilled cans of coconut 
milk, leaving the watery liquid for another use. Place the coconut cream 
in a large bowl and add the creamed honey. Whisk together. Fold the 
vanilla seeds into the coconut cream and honey mixture. Place bowl in 
refrigerator.

When the cake has cooled, remove from pans. Use a large, serrated 
knife to slice off the mounded top of the cakes. Slice both cakes in half to 
create 4 layers. Place layers on wire racks to cool completely.

When 100 percent cool, place one of the cake layers on a cake stand 
or plate. Top with about 1/4 of the icing, and spread into an even layer. 
Sprinkle with some of the chopped hazelnuts. Repeat with the remaining 
cake layers, icing, and hazelnuts, topping the cake with a final layer of 
icing and sprinkling of hazelnuts. Serve and enjoy! Serves 10-12.
Star Recommends: Domaine Tariquet Premieres Grives—Harvested 
in late autumn, mature grapes packed with sweetness and plea-
sure produce an elegant wine, with fine typicity. Great fullness 
on the palate, with delicious tropical flavors, sustained by fresh-
ness. Balanced sweetness leads to fresh grapes on the finish—an 
instant delight.

Chicken with Leeks, Lemons, and Sourdough 
Croutons

Adapted from www.realsimple.com.
Here is a dinner that’s as nice to make as it is to eat. It’s full of savory, 

oniony, lemony goodness, and is a basically hands-off one-dish meal. 
1/2 lb. sourdough bread, torn roughly into bite-sized pieces (about 8 cups)
4 leeks, medium, halved lengthwise and sliced into 1/2-inch lengths, white 
and light green parts only
3 lemons, quartered lengthwise
1/3 c. olive oil, plus more for drizzling
Salt
Pepper
3 3/4 lb. bone-in, skin-on chicken drumsticks and thighs

Directions: Preheat oven to 425ºF. In a 9x13-inch baking dish, toss 
together the bread, leeks, lemon, olive oil, and 1 teaspoon each of salt and 
pepper until combined. Sprinkle the chicken with 1 1/2 teaspoons of salt 
and 1 teaspoon of pepper, then nestle it, skin-side up, in the baking dish.

Bake about 50 minutes, until the bread is golden brown and toasted, 
the leeks are tender, and the chicken is lightly browned and registers 165 
F when an instant-read thermometer is inserted into the thickest piece. 
Drizzle lightly with some additional olive oil, and serve. 6-8 servings.
Star Recommends: Domaine Fevre Chablis—Very elegant bouquet, 
developing citrus, white-fleshed fruit and floral notes. Fresh and 
supple, mineral notes that are typical of the appellation mark the 
wine.

Wheatberry “Paella” with Chickpeas and 
Leeks

Adapted from www.theppk.com.
This is not a true paella by any means, but is a homey, satisfying meal 

nonetheless, loaded with Spanish-inspired flavors like saffron, roasted 
red peppers and capers.
1/2 tsp. saffron threads
1/2 c. boiling water
1 c. wheat berries
2 leeks, white and light green parts only, sliced into 1/4-inch half moons, 
rinsed well
1 Tbs. olive oil plus 2 tsp., divided
6 cloves garlic, minced
1/2 tsp. dried oregano
1/2 tsp. dried thyme
1 c. dry white wine
1/2 tsp. salt
1 c. vegetable broth
1 Tbs. tomato paste
2 roasted red peppers, chopped (jarred or homemade)
2 bay leaves
4 tsp. capers
Black pepper
15 oz. can chickpeas, drained and rinsed
1/4 chopped flat leaf parsley
2 Tbs. fresh lemon juice

Directions: Place the saffron threads in a mug. Pour 1/2 c. boiling 
water over them, cover, and let sit for 1 hour.

Place the wheat berries in a medium pot and add water to cover 
the wheatberries by 2 inches. Cover and place over medium high heat. 
Bring to a boil, then stir and let boil for 2 minutes. Remove from heat, 
keep covered, and let sit for 1 hour. They will be firm and chewy. Drain, 
and set aside. In a large skillet over medium heat, sauté the leeks in 1 
tablespoon of the olive oil and a pinch of salt until tender, 6-7 minutes. 
Transfer to a dish and set aside. Add the last 2 teaspoons olive oil to the 
same skillet and heat over medium-low heat. Add the garlic and sauté for 
1 minute. Stir in the oregano and thyme and sauté another 30 seconds. 
Add the white wine, salt, and the soaked saffron threads (with water), 
and increase heat to high. Bring to a boil and cook, stirring occasionally, 
to reduce liquid, for 3 minutes. Lower heat to medium, and fold in the 
drained wheat berries. Stir in the vegetable broth, tomato paste, chopped 
roasted red peppers, bay leaves, capers, and lots of black pepper. Cook, 
stirring occasionally, for 10 minutes. Stir in the chickpeas and cook for an 
additional 5 minutes. Remove the bay leaves and taste, adding more salt 
and pepper if needed. Remove from heat and stir in the parsley and lemon 
juice. Allow to rest for 10 minutes, then serve. Makes six servings.
Star Recommends: Peter Lehmann Portrait Shiraz—Peter Lehmann 
Shiraz is always a reliable Barossa Shiraz. The nose offers lash-
ings of dark plum with an underlay of dusted chocolate and the 
palate is brimming with rich fruit flavors restrained by soft fine-
grained tannins.

Our Meat
Department 
staff will 
gladly 

cut meat 
to order.

STORES  
CLOSING  
EARLY 

at 6:00PM on  
Saturday,  
October 8th 
for our annual 
staff picnic
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ANNA

Bell & Evans Boneless Skinless Chicken 
Thighs

These are my favorite meat to grill or 
cook over a camp fire. They are juicy, have 
great flavor and are delicious with just some 
salt and pepper sprinkled on.

Bell & Evans Gluten-Free Chicken  
Nuggets

These are delicious! These are actually chunks of meat and are not 
reconstituted. The coating is crunchy and tasty and the chicken is juicy 
and flavorful. They are delicious either with french fries or cut up and 
added to a salad. So good.

SARAH 

Bulk Spinach
A produce staff member turned me on to 

our bulk spinach one day when she saw me 
going for the bagged kind. Now I’ll never go 
back! It’s always super fresh and delicious, 
and I like that I can get exactly as much or 
as little as I need.

 
 

Miyoko’s Artisan Cultured Vegan 
Cheeses

Unlike a lot of vegan cheese options, 
the ingredients in these amazing cheeses 
are simple, all-natural, and so delicious! 
They contain live cultures, which gives 
them a great flavor, as well as some added health benefits. My two favor-
ites are the Fresh VeganMozz and the Aged English Sharp Farmhouse, 
which makes an incredible grilled cheese sandwich.

Brightside Skincare Foaming Cleanser
I’m not exaggerating when I say this is the best cleanser I’ve ever 

used. I have dry, sensitive, acne-prone skin, so finding products that will 
meet all my needs can be a huge pain. I feel like with every other cleans-
er, I either have to pick one that will remove my makeup but leave my 
skin feeling stripped and sad, or one that will leave my skin feeling less 
stripped but also not remove all my makeup and get my skin truly clean. 
This one does it all! It easily removes all my makeup and leaves my skin 
super clean, but is not at all drying. My skin actually feels hydrated and 
happy after washing! Kerri, the owner, is from Madison, so you’re also 
supporting a local business!

Host Defense MyCommunity Extract
This tincture is amazing. I’ve never found any other product that just 

stops illness in its tracks for me. Whenever I start to feel something com-
ing on, I take one dose in the morning and one at night, and maybe a few 
more throughout the course of the day if I feel I need a little extra sup-
port. And then by the next morning, I feel great! This is a must-have item 
for helping me get through cold and flu season unscathed!

AMY

Porchlight Products  
Multi-Grain Pancake Mix

A wonderful pancake mix that is not 
only seriously tasty, Porchlight also teaches 
skill-building jobs, which earns vital revenue 
for their non-profit agency. Porchlight also 
provides emergency shelter, food, employ-
ment services, counseling, and affordable 
transitional and permanent housing to over 

8,000 people annually.

Willy Street Co-op Carrot Bread
Perfect crust, nice and thick! A special treat, if it makes it home, is to 

toast and butter it. Pure decadence!!

My Konjac Facial Sponges
This goofy, gray blob was recommend to me and, while it’s not harsh, 

my face feels exfoliated and fresh. Hey, what do you know? I’m taking 
care of my skin!

ANYA

Batch Bakehouse 
Scali Bread

Just like the Batch 
bakers say: “...coated 
with sesame seeds that 
infuse the crumb with a 
subtle nuttiness...” Delicious as thick-cut French 
toast served with cottage bacon and melted 
cheese on top. 

WALLABY ORGANIC SOUR CREAM 
There is nothing quite like it—yummy, decadent, 

and akin to crème fraiche. Heavenly goodness. 

DAKOTA 

Om Immune Mushroom Powder
Om Immune Mushroom Pow-

der is fun to have on hand to mix 
into your favorite juice, coffee or 
tea. It mixes easily, tastes great, 
and gives you an immune boost 
at the same time. The pack travels 
well and is a lot more fun than taking your morning  

          vitamin. 

ALI

Willy Street Co-op Ginger Shots
Whenever I feel a little weak, stuffy, or even 

just 75%, it is exactly the boost I need to go 
through my shift. Then when I wake up the next 
morning, I am more energetic and awake than 
before. During cold and flu season I try to take 
three shots a week for maximum immune system 

support. (Willy East and West only.)

KJERSTIN

Liberty or Macoun Apples
These two varieties are the most crunchy, juicy, deli-

cious, autumny-feeling apples there are.
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RITA

Grateful Harvest Lime Shot and 
Lemon Shot

These shots are versatile and 
delicious. I use them to add flavor to 
sparking water, to add acid to recipes, 
and they require no chopping!

Inka Chips Plantain Chips
I love these! They are salty and sweet 

and good to eat on their own or with hum-
mus. 

Mountain Ocean Skin Trip Lotion
This smells amazing; it absorbs really 

quickly and doesn’t leave any greasy feel-
ing!

KEVIN

Pretzilla Burger Buns
Quite simply the best buns.

SHARON

Batch Bakehouse 
Burger Buns

Beyond the 
wonderfully allitera-
tive name, these end my search for buns like 
my mom used to make. They are yeasty and 
soft, and they make the perfect bed for a grilled 
burger of any sort. They are so good that I have 
been known to toast them in the morning and 
eat them with a slather of butter and homemade 
jam.

JACK 

Sassy Cow Straw-
berry Ice Cream

Sassy Cow nails 
the trickiest of all ice 
cream flavors with a 
lightly creamy and 
berry-forward recipe.

JAMES 

Willy Street Co-op Chicken Piccata
It’s my favorite hot bar item - great flavor.

JAMES

Renards 2-Year White 
Cheddar

This is THE best 
aged cheddar for the 
price and quality! I use it for my every morning 
egg and cheese bagel breakfast sandwich. It’s 
also perfect for grilled cheeses (add a thin layer 
of cream cheese for an extra creamy WOW-
factor)! I even add it to my cheese blend when I 

make pizza with our Co-op dough! I seriously love this cheese!

SARA 

Nature’s Path Mesa Sun-
rise Flakes with Raisins

I’m a cereal connoisseur, 
and this cereal is SO GOOD! 
I like it because the raisins 
always seem fresh, and the 
cereal never gets soggy. You 
can seriously pour some milk 
on it, and then go feed your 

pets or pick out your outfit for the day and come 
back to it and the cereal is still happy. It’s great for 
dinner or lunch, too, because let’s be honest—cereal is magic.

KATIE

Willy Street Co-op Almond Milk
It’s 100% pure almond milk. It tastes so much 

fresher than a boxed milk and it contains no addi-
tives. My favorite way to use this almond milk is 
whipped into a smoothie with fruits and veggies. 
(East and West only.)

JAKE  

Clasen’s Pretzel Slider Buns
They taste fresh for days, and they taste great.

Willy Street Co-op Mocha
Cheaper than most places in Madison, and 

Juice Bar staff are really good at making them.

LACEY 

Local Organic Kale
I buy kale every time I shop unless 

I have some growing at home. I usually 
sauté it gently with garlic, chili, olive oil 
and lemon. I also have a soft spot for kale 
from Tipi Produce because I spent many 
summers harvesting it and seeing how 
beautiful it is.

Fizzeology Seasonal Ferment
Since they’re seasonal they’re always 

interesting. I eat these with salads, mixed 
into soups and stews, or just straight out 
of the jar. Get that beneficial bacteria!
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AMANDA 

Yumbutter Superfood 
Almond Butter with Chia

It is just down right 
delicious! They also stand 
to help out others in need 
with their Buy One Feed 
One program. Every time 
you buy one jar or pouch 

of Yumbutter, you help feed a child with malnutrition.

ERIC

Pinn-Oak Lamb Shanks
There are several great 

recipes for this versatile 
cut. From Delavan, WI!

Dandies All Natural Marshmallows
I like the bag design! I like brand non-specific 

puffed rice treats! They’re made in Lombard, Il-
linois!

KELSEY

The Seaweed Bath Company 
Eucalyptus and Peppermint 
Body Cream

I love this lotion. It smells 
amazing. I like to use it as an 
after-sun lotion. With eucalyp-
tus, peppermint and aloe vera, 
this feels great on sunburned 
skin.

PYGN 

Gail Ambrosius 
Chocolate- 
Covered 
Espresso Beans

These deli-
cious little morsels of caffeine are the perfect 
snack to fend off the afternoon lull. I also 
like keeping some in my backpack for spur 
of the moment shenanigans.

ANSLEY

Natural Ovens 100% 
Whole Grain Bread

This bread is soft 
enough to be great “kid” 
bread, but still organic, 
whole grain, and made 
in Wisconsin! I keep one loaf in the fridge 
and one in the freezer at all times!

DAVID

Wisconsin 
Meadows Rib-
eye Steak

Consistently 
the best steak in 
the case.

Sartori MontAmoré
One of the best cheeses I 

have ever bought.

KRISTIN 

RP’s Pasta Gorgonzola Tortelloni
This pasta has a great cheese fla-

vor and makes for an quick and easy 
meal. While we have served it warm 
with a simple sauce, we actually 
prefer to cook the pasta, chill it and 
add it to a chopped salad to make 
a main course meal. Plus it’s made 

just down the road from Willy East with local ingredients. 
I love it when I can use seasonal local produce with this local pasta for 
an essentially local lunch or dinner!

FORREST 

Organic Dried Cranberries
Perfect as a portable snack, with salads, 

for and baking. I love the concentrated 
flavor and chewiness for snacking. 

Willy Street Co-op Salted Caramel Bar
When cravings are calling, this little 

snack satisfies. Sweet chocolate, coarse 
salt, and caramel puts your craving to rest.

STEPHANIE 

Ciao Bella Sea Salt Caramel 
Gelato Squares

It’s nice and creamy and the 
chunks of chocolate with the 
caramel swirl make my mouth 
so happy. Not to mention the 
chocolate wafers being the perfect thing to bring 
all the flavors together. The bad part is that there 

are 4 in this box so I’m forced to share so I don’t eat them all (even 
though I would like to)!!

MATT 

Herban Cowboy Forest Body 
Wash

It has a wonderfully rugged 
natural scent that’s not too over-
powering and it doesn’t contain a 
bunch of mysterious chemicals. 

ABIGAIL

Paleo Mama 
Vegan Cheese-
cake

Gluten-free 
and dairy-free 
but oh, so tasty 
anyway. I like 
to freeze mine then eat it; a cool treat for 
summer.

BROOKE

Paleo Mama Magic 
Bars

Superbly deli-
cious with amaz-
ing ingredients 
that keep my body 
happy. If I want to 
splurge, I go for these!



SATURDAY, OCTOBER 1, 2016
8:30 am - Noon

Martin Luther King Jr. Blvd Madison, WI  
(next to the farmer’s market)

Join Summit Credit Union and other local cooperatives for the 6th 
annual Co-op Connection, celebrating cooperatives and community.

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

HOSTED BY:

SPECIAL THANKS TO OUR SPONSORS

R EA D ER

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.

Watch for our Holiday Menu coming soon!

Wednesday

Wellness

10% off all Wellness and Bodycare items for 

Owners the first Wednesdayof every month.

THIS MONTH’S  
WELLNESS WEDNESDAY 
IS OCTOBER 5TH


