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HOLIDAY HOURS . -

DECEMBER 24: CLOSING AT 6:00PM IN THIS ISSUE: Nifty Gifties; Fiscal Year 2019
DECEMBER 25: CLOSED Operating and Capital Budgets; Local Veggies in the
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JANUARY 1, 2019: CLOSED
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willy street co-op

EVERYONE
WELCOME!

willy street co-op

FOLLOW US ON:

)]

TOO MANY
GRAPES?

Grapes are sold by
the pound. Feel free
to break the bag up
and purchase the
quantity you want.
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HOLIDAY HOURS

DECEMBER 24: CLOSING AT

6:00PM

DECEMBER 25: CLOSED
DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED
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FAX: 608-251-3121
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BOARD EMAIL: board @willystreet.coop

STORE HOURS: 7:30am-9:30pm, every day

East Juice Bar: 7:30am-6:00pm; West Juice Bar: M-F: 7:30am-7:00pm

& Sat-Sun: 7:30am-6:00pm; North Juice Bar: 7:30am-7:00pm

Deli: 7:30am to 9:00pm

Seafood Center—East and West: Monday—Saturday, 8:00am-8:00pm; Sunday,

8:00am- 6:00pm.

WILLY STREET CO-OP
MISSION STATEMENT

The Williamson Street Grocery
Co-op is an economically and
environmentally sustainable,
cooperatively owned grocery
business that serves the needs
of its Owners and employ-
ees. We are a cornerstone

of a vibrant community in
south-central Wisconsin that
provides fairly priced goods
and services while supporting
local and organic suppliers.

WILLY STREET CO-OP
BOARD OF DIRECTORS

Jeannine Bindl, President

Meghan Gauger,
Vice President

Patricia Butler
Brian Anderson
Ann Hoyt
Stephanie Ricketts
Trevor Bynoe
Michael Chronister

Dan Ramos Haaz (Interim
Board Member)

BOARD CONTACT INFO:
board@willystreet.coop
all-board@willystreet.coop
(includes the GM, Executive
Assistant and Board Adminis-
trator)

BOARD MEETING
SCHEDULE

Tuesday, December 4
Tuesday, January 15

Tuesday, February 19
Tuesday, March 19

Tuesday, April 16

Tuesday, May 21

Tuesday, June 18

As always, Board meetings are held
at the Central Office beginning at
6:30pm (unless otherwise noted).
Dates are subject to change. Please

see www.willystreet.coop/events/
board-of-directors to confirm.
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Write Us!

We welcome your comments and
give each one attention and seri-
ous consideration. Send them to
customer.comments@willystreet.
coop or fill out a Customer Com-

ment form in the Owner Re-
sources area. Each month a small
selection is printed in the Reader.
Many more can be found in the
commons or in the binder near
Customer Service. Thank youl!

A HEARTFELT THANKYOU

Q: As I read through the pub-
lished comments section of the
latest edition of the Coop News I
felt the impact of public published
"thank yous.'"' So, here is an over-
due yet heartfelt thank you:

In April of last year, the West
Side Willy Street Coop generously
donated to a worthy cause—the
first ever Teaching Assistants Ap-
preciation Day in UW-Madison's
Department of Spanish and Portu-
guese. Hungry hardworking Teach-
ing Assistants feasted on delicious
organic food from the Coop. Cries
of delight (;Juepa, por fin comida
buena! Hurray, good food finally!)
emerged from the TA Workroom
as they discovered fresh fruit, veg-
etables, cheese and cold cuts from
the Coop. ;Muchisimas gracias!

A: I hope this finds you well! I'm
happy to hear the Teaching Assistants
enjoyed the food. We're happy to be
able to give back to those in our com-
munity! Best regards, Liz Hawley,
Education and Outreach Coordinator

ACCESS DISCOUNT

PROGRAM

Q: Heard about $4.00 a year
rate and would like to know how
to qualify for that. Currently I am
receiving SSI disability and would
I need to bring in letter from SSI. 1
heard there are other qualifiers too.

A: Thank you for reaching out
about our discount rate. This is a part
of what we call our Access Discount
Program. For those who qualify, you
are able to make reduced equity pay-
ments ($4/year), and you will receive
the following benefits:

* Shop at the Co-op with a 10% dis-
count.

* Receive one coupon for a free class
every year at enrollment.

» Receive one free tote bag for each
person on your account to carry
home your groceries.

SSI is one of the qualifiers for
this program. You simply need to
bring your enrollment letter to our
Customer Service desk at any of our
stores and your first $4 payment. The
discount and your Ownership can be
activated for you right away. (Just
for your information, having an EBT
card with active FoodShare benefits
is the easiest way to qualify for our
Access Discount. If you have an EBT

card with a positive balance, that will
serve as proof of qualifying as well.
To be clear, you only need to have
one qualifier to be eligible.)

There is more information about
this program that you will receive
when signing up. I didn't want to bog
you down with too much informa-
tion at this time. If you have further
questions about Ownership at Willy
Street Co-op or the Access Discount
Program, I am happy to help you with
those.

I hope you're having a great week!
-Robert Halstead, Owner Records
Administrator

SEPARATE PLATES?

Q: Hi Willy Street Co-op, I get
food from the hot bar at Willy West
2-4 times per week. I would love to
add some items from the cold bar
to my plate, but I don't want to get
a separate plate/container for it
because it seems wasteful for the
limited quantity that I'm looking
for. Is there any issue if 1 get items
from both the hot and cold bar
on a single plate and just pay the
higher hot bar price per pound for
all of it? Thank you!

A: Thank you for taking the time
to write to us with your question! We
are so happy to hear that you enjoy
our hot bar and salad bar. You are
welcome to get both hot and cold
food on a single plate while you're
here. However, you will end up pay-
ing a slightly higher tax. Our hot bar
is considered taxable, so if you have
both on your plate, you will simply
pay sales tax on both. I hope this
helps! We look forward to seeing you
soon! —Renee Strobel, Deli Manager—
West

SEAFOOD SALAD
REQUEST

Q: Hi There! I love that the
Seafood Center is in Willy Street
Coop. I'm trying to sway my boy-
friends diet more towards fish than
red meat so when I cook for him 1
like to check out the seafood selec-
tion there. One thing that is at the
Seafood Center store off Whitney
Way is their pasta salad, honestly
the best seafood pasta salad I have
ever had in my life! I try to go there
every week and pick up a couple of
pounds of it. They make it fresh on
Tuesdays. 1 live in Sauk City out-
side of Madison so it's a lot more
convenient for me to go to the Co-
op to get it than the Seafood Center
(plus I'm at the Coop at least once
or twice a week usually) if there is
anyway you could look into offering
that, I think it would go over really
well. Thanks!

A: Thanks for taking the time to
write. The Seafood Center is a sepa-
rate business from ours, and we have
very little input on what products they
decide to carry. With that said, I did
reach out to Bob Crow the manager
of the west side Seafood Center about

your request and he said he could
bring it over. Or if you knew when
you would want it to just give him a
call a day or two ahead of time and he
would make sure he has some for you
when you come to the store to shop.
You can reach the Seafood Center by
calling the store (608) 284-7800 and
asking to speak to the Seafood Center
or by calling them directly at (608)
836-1450. -Jeremy Johnson, Meat &
Specialty Category Manager

INGREDIENT CONCERN

Q: El Rey corn chips are made
with MSG (lemon flavor). I am very
surprised to see Willy East carry
an MSG produce with no SHELF
WARNING LABEL. Please write
up a “warning” label for the shelf
to advise shoppers. (I saw a “beef
broth” shelf label on hen of the
woods chips.) I did not expect I had
to read the label of everything I buy
at WSGC—at Woodman’s yes, but
not at my “organic” food coop.

A; Thanks for sharing your
concern. We do sell many organic
products, but also non-organic local
products and many conventional
products based on the interests of our
Owners. In general, we do not print
shelf tags with product information of
warnings on them because the info on
the manufacturer’s label is the most
accurate. We always recommend
reading the label of any product you
buy, no matter whether it’s at our
store or another, because products
can change their ingredients without
notice to anyone. Knowing that we
have some shoppers who are very
concerned about what they consume
for health reasons or otherwise, we
believe reading labels is by far the
safest way to ensure that you are only
purchasing those products that are
acceptable to you. If we make a mis-
take in our labeling by omitting the
warning, or putting it on the wrong
product by accident, that could impact
a customer’s health. We did make an
exception and call out beef broth as a
potentially deal-breaking ingredient
for vegans and vegetarians on the Hen
of the Woods chips because it was
such a surprising ingredient. We will
consider running this comment in the
newsletter as a notification. —-Brendon
Smith, Communications Director

IMPORTED ITEMS

Q: Thank you for the progress
toward more “green” and local
items. Please cease selling imported
items unless specifically fair trade/
direct trade. Please support MORE
local, sustainable, diverse busi-
nesses!

A; Thank you for your comment
asking us to cease selling imported
items that are not Fair Trade or
direct trade. I definitely appreciate
the idea—in fact, this is how I prefer
to eat myself: local first, with Fair
Trade/direct trade items added to my
diet when necessary.

As a consumer-owned Co-op,
we have to make decisions about
what we carry that are inclusive of
the needs and preferences of all of
our Owners. This includes Owners
like you and I who prefer to purchase
local and Fair Trade, but also Own-
ers who prefer to purchase items
that don't fit this criteria, or whose
budgets necessitate that they make
alternate choices.

If there are specific products that
we don't carry that you would like to
see us bring in, I'd love to hear what
they are! Best Regards, Megan Min-
nick, Purchasing Director

BATHROOM PAPER

TOWELS

Q: pptowel in the bathroom
please? With cold and flu season
upon us it would be nice for open-
ing the door and for putting toilet
lid up or down. Thank you.

A: Thank you for taking the time
to share your feedback with us. We
have received a lot of feedback about
paper towel availability in the new
bathrooms. When we discussed the
changes for the bathrooms in the ex-
pansion preparation we decided that
hand dryers were the more economi-
cal and earth-friendly choice. The
cost of paper goods continues to rise
at a fast clip while also taking a lot
of energy to produce and contribut-
ing to the deforestation of the state of
Wisconsin and the rest of the world.
As a Co-op it is important to us to do
what we can when it comes to conser-
vation.

At this time we have chosen to
return the paper towels to the bath-
rooms due to customer demand but
there may come a time where this
is not the economical choice for our
business and we will be evaluating
this as prices of paper goods rise. We
also hope customers and staff will
work with us in our conservation ef-
forts and use the hand dryers when-
ever possible. —Lindsey Hardy, Store
Director—West

PASTURE & PLENTY
COOKING KITS

Q: I want to say that I Love
the Pasture & Plenty cooking kits!
Please continue!

A: Thank you for your enthu-
siastic response to the new Pasture
& Plenty cooking kits. I also am
excited to try them. Your feedback
will be shared with the staff. —Katie
O’Connell-Jones, Owner Resources
Coordinator—West

EXCEPTIONAL FOOD

Q: Today’s chicken wild rice
was exceptional! First time I’ve had
it, but I will look for again.

A: Thank you so much for taking
the time to write down and share your
kind words with us. I will be sure to
share this feedback with the staff.
Best, Katie O’Connell-Jones, Owner
Resources Coordinator—West
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MORE CRANBERRY
SCONES

Q: Please make more cranberry
GF scones... every night I come
here and they are gone.

A: Thank you so much for writ-
ing to us with your feedback! You
will be pleased to hear that we have
increased our orders for the Gluten-
Free Cranberry Scones! We are
happy to hear that you enjoy them,
and hope this will allow you to pick
some up on your next trip to the
Willy West Deli! Thank you again,
Renee Strobel, Deli Manager—West

DEMO PLASTICS

Q: Would like to see less plastic
used in demos. Today a plastic cup
and plastic spoon for spoonful of
kimchi. Thank you.

A: Thank you for expressing
concern about reducing the waste our
Co-op puts out. For several years,
we had our own internal sampling
program with staff serving as the
sampling agents and the program was
very conscious of waste reduction.
We used compostable cups as well
as introduced the EcoTensil to many.
(see ecotensil.com).

That program was eliminated
but that allowed us to increase the

number of external vendor samplings
at each site. This past September

we reached our record high with 88
vendor visits across all three stores.
Because of this high number of prod-
uct demos, all visiting vendors are
required to bring all supplies neces-
sary for a successful demo including
the small cups and utensils used for
sampling.

I am not in favor of requiring
visiting vendors to exclusively use
non-plastic items because budgetary
pressures might limit participation
in the overall program from many
start-up vendors, especially those in
our new Retail Ready Lab program,
but I do think that many of them are
unaware options exist.

I would be happy to include sug-
gested eco-utensils in a revised Demo
Guide, a description of demo policies
all visiting vendors receive. We also
have a healthy stock of EcoTensils
remaining from our internal program,
which I can distribute to each site
and those can be available for use to
any vendor. I believe that the more
we can let company representatives
know about eco-friendly supply op-
tions the more companies will opt to
use them. -Jack Kear, Event Coordi-
nator

HOLIDAY HOURS

DECEMBER 24: CLOSING AT 6:00PM

DECEMBER 25: CLOSED

DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED

willy street co-op

Thursday, Dec. 20th

at Willy North

GENERAL MANAGER’S REPORT

Happy Holidays; and More!
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HAPPY
HOLIDAYS!
December is
filled with lots of
holidays to cel-
ebrate over the next
four weeks. Yay!
In the Northern

by Anya Hemisphere we
Firszt, celebrate the Winter
General Solstice on Decem-
Manager ber 21. I, for one,

am looking forward

to the return of
longer, warmer days and short nights.
People also celebrate a number of
holidays this month including Hanuk-
kah, Christmas, Kwanzaa, and New
Year’s Eve. Whatever and however
you celebrate this month, I hope you
can do so with friends and family and
you have ample opportunity to eat lots
of delicious food!

The Co-op can help you with
some or all of the items on your holi-
day grocery shopping list. We have
what it takes to bake and prepare your
traditional family favorite recipes or
new-found delicacies. We also have in
store uniquely handcrafted, local and
Fair Trade items and specialty foods
and spirits to complete your holiday
gift-giving needs. Whether you are
hosting a dinner or need a hostess gift,
we have you covered.

SPECIAL RETAIL

OPERATING HOURS!

* December 24: retails close at
6:00pm

* December 25: closed

* December 31: regular hours

 January 1, 2019: closed

DOUBLE DOLLARS FUND
CONTRIBUTIONS ALSO
SUPPORT FOOD PANTRIES
THIS MONTH

You still have the rest of this
month to make your Double Dollars
Fund contributions count twice! Sim-
ply donate $1, $5, $10, or $25 using a
scan card at the registers or reuse bags
when you shop through December 31,
and we'll match your contributions
1:1 up to $10,000 to support our local
food pantries (when you reuse bags,
we contribute 10¢ for every reusable
bag, and 5¢ for every reused dispos-
able bag to Double Dollars). Your
donations and bag reuse supports
Double Dollars, and our match will be
equally distributed among the follow-
ing organizations: Wil-Mar Neighbor-
hood Center's food pantry, Goodman
Community Center's Fritz Food
Pantry, Bread of Life Food Pantry,
The River Food Pantry, the Lussier
Community & Education Center's,
and Middleton Outreach Ministries'
food pantries. Thank you in advance
for your generosity to help those in
need, especially at this time of year.

FY18 ANNUAL REPORT

The Annual Report for Fiscal Year
2018 will reach your inbox or mailbox
in the coming week or two. Please
take moment to read the Annual
Report to learn more about what the
Co-op accomplished last fiscal year.

I think you too will be proud of our
good work.

BOARD SEATS FILLED!

Ann Hoyt and Dan Ramos Haas
have been appointed by the Willy
Street Co-op Board of Directors to
fill two vacancies on the Board until
the next election cycle in the summer
2019. Thank you both for accepting
this appointment and rounding out the
Board to its full nine members.

$5 DINNER AT WILLY
NORTH

Mark your calendar and plan to
attend this month’s $5 Dinner at Willy
North on Thursday, December 20
from 4:00-8:00 pm. This month’s fare
is pizza, including pepperoni, cheese
and vegan options.

RETAIL FLOOR SUPPORT

I plan to be at the each of the
stores weekend days and weekday
evenings for the next several weeks to
bag groceries, front product and direct
customers to requested items. If you
see me and want to ask or share any-
thing, please feel free to do so! You
can also reach me by calling me at my
direct line: 608-237-1210 or emailing
me at a.firszt @willystreet.coop.

OPERATIONS

Operationally speaking, the Co-op
is doing well, no we’re doing great!
Sales are strong at all three stores, at
or above budget, and expenses are
being managed below budget. If you
have not yet had an opportunity to
check out the newly remodeled Willy
West, you’re in for a treat. Willy
North now has an additional cash reg-
ister stand, which has made a notice-
able improvement in decreasing the
lines at the check out.

In the next few months we will be
turning our attention to a few much
needed upgrades to equipment at the
production kitchen, as well as plan-
ning for another round of improve-
ments at Willy North. My sincere
thanks and recognition to our staff that
make good things happen around here.

GOODBYE 2018;

HELLO 2019

As we bring calendar year 2018
to a close, may the time you spend
with family and friends this holiday
season be filled to overflowing with
joy and happiness. Whether you make
New Year resolutions or not, may the
New Year be warm, safe and healthy.
Happy New Year.



BOARD REPORT

Meet Board Member
Michael Chronister

appy last
month of

2018 ev-

eryone!
We are fully in the
holiday season now,
and I hope it’s more
by joyful than stressful

Stephanie  for each of you. In
Ricketts, my preparations for
Board family meals, I found
Member a sweet blessing to

share with all of you;
you’ll find it at the
end of the article.

There was no Board meeting in
November, due to the Thanksgiving
holiday. You may have seen a few
purple-shirted Board members at each
retail location helping bag groceries
during our busiest time of the year.
Thank you for including Willy Street
Co-op in your celebrations!

BOARD
MEMBER
MICHAEL
CHRONISTER

I’m pleased to
introduce you to an-
other one of our new
Board members, Mi-

chael Chronister! Michael was elected
in the 2018 cycle for a three-year term
on the Board.

Stephanie Ricketts (SR): What was
your first memory of Willy Street
Co-op?

MC: I think I first learned about
Willy Street by shopping there in
college when I went to school here. 1
didn’t shop there much, but I knew if
I wanted good food, that was the place
to go. The first time I shopped at the
Co-op was for a house party we were
having. We wanted to get good food,
and left the Co-op with fresh veggies,
hummus, etc. We put together a nice
spread. I remember thinking, “Wow,
this food does taste better! Celery has a
flavor; it’s not just a bland water log!”
That was my first time shopping, and
really having a connection to it.

SR: How did you first learn about
cooperatives, and what was the
first co-op you joined?

MC: I grew up in northern Wis-
consin, and back then everything was
done via cooperatives. The telephone
company was a cooperative, the elec-
tric company was a cooperative, and
my parents were members of a credit
union. So the first co-op I probably
joined was their credit union, when I
opened my first bank account.

I remember when the telephone
cooperative closed or consolidated,
my parents got a check in the mail.

It seemed weird to me that they were
getting a check, but they explained
that, because they were members of
the co-op for so long they had all this
equity built up. The co-op was giv-
ing it back. That left an impression on
me. I thought that it was pretty cool.
There’s a lot of history with co-ops in
northern Wisconsin, in part because
Scandinavian immigrants brought that
model with them. Every small town
had its own co-ops for everything. The
cooperative model was very strong in
northern Wisconsin.

SR: What do you rely on Willy
Street Co-op for?

MC: Willy Street is the place where
my household gets the majority of our
groceries. | rely on it for all the fresh
fruits and vegetables. It’s definitely
always the place to go if I ever want
anything special. I know I'm always
going to find the best ingredients, the
best products and I definitely rely on it
for that.

SR: What are your top three favor-
ite Willy Street Co-op foods?

MC: That’s a tough one—there are
so many! One that we get a lot in my
house (and it changes based on what’s
on sale) are the chocolate bars. There’s
a great selection of chocolate bars.
Whether it’s the XOXO brand, or the
one with the animals on it, we usually
go down that aisle and grab what-
ever bars are on sale. I'm a big fan of
hummus, especially the spicy Sriracha
one. Last, though I haven’t seen them

in awhile, the peanut butter cookies
Willy Street Co-op makes are very
very good.

SR: Do you have any favorite food
traditions?

MC: We’ve made some of our
own. My wife has been making
French Onion Soup for Christmas,
and if you haven’t made it before, it is
an all-day process as you cook onions
down until they’re a soup. We have
these nice specific French Onion Soup
bowls that we serve them in. It’s one
of our new traditions.

SR: Besides being a Willy Street
Co-op Board member, what else
do you like to do with your time?

MC: Well, I am an avid biker. I
like to get out and go on rides as much
as I can. I bike to work year-round, so
get a lot of riding in with regular com-
muting, but I also like to get out in
summer as much as I can. I also like
to home brew now and again as well.

SR: What are you most excited
about in being a new Board mem-
ber, and what do you see as the
biggest opportunities and chal-
lenges the Co-op will face over
the next few years?

MC: For me it’s about learning
as much as I can about the processes
of the Co-op and being on the Board.
Learning how my role relates to the
Board in general, the General Man-
ager and the Co-op as a whole. I’'m
looking forward to expanding my
knowledge base.

I think the Co-op is in a good
place. The Madison grocery scene in
general, with new people always com-
ing in, will be the biggest challenge.
However, I think we are positioned
well to keep our customer base and
expand. The big question is always
where the next store is going to be, if

Carlos & Sara Alvarado

//\

Alvarado

REAL ESTATE GROUP

there is a next store. Expansion to a
fourth retail location will be interest-
ing, if it happens while I’'m on the
Board. As a Board member, going
through that search, securing funding,
working through the finances, etc.
would be interesting.

SR: Is there anything else you'd
like our Owners to know?

MC: I'm excited to be on the
Board! I'm very new at this, but look-
ing forward to learning as much as
possible. If you see me in the store
please say hi, and feel free to ask me
whatever you want. I’ll do my best to
answer!

A LITTLE HOLIDAY
BLESSING

For what we are about to receive

let us be truly thankful

...to those who planted the crops
...to those who cultivated the fields
...to those who gathered the harvest.

For what we are about to receive

let us be truly thankful

to those who prepared it and those
who served it.

In this festivity let us remember too

those who have no festivity

those who cannot share this plenty

those whose lives are more affected
than our own

by war, oppression and exploitation

those who are hungry, sick and cold

In sharing in this meal
let us be truly thankful
for the good things we have
for the warm hospitality
and for this good company.
As always, thank you for being a
part of this Cooperative! See you in
the New Year.

director@tnpckids.com
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Community Room Class Calendar

Please see class descriptions for fees. Owners enrolled in the Access Discount Program receive a
10% discount. Payment is required at registration; please register by stopping at the Customer
Service desk or by calling Willy West at (608) 284-7800 or Willy East at (608) 251-6776. For more
information about individual activities and classes, see willystreet.coop/calendar.

Refund Policy: Unless otherwise specified in the description of the event, registration for events that
Willy Street Co-op cancels will be refunded in full. Individuals who wish to cancel their registration
must contact Customer Service with 72 hours notice to receive a full refund or transfer their registra-
tion to another class . No refunds or transfers will be granted for cancellations within 72 hours of an
event. In order to cover costs incurred, there are absolutely no exceptions to the Refund Policy.

\

VEGAN BAKING SECRETS: CHEESECAKES
Location: Willy West Community Room
Wednesday, January 16, 6:00pm—8:00pm
Ages: 13 and older; adult supervision not required
Instructor: Cara Moseley
Fee: $20 for Owners; $30 for non-owners

Pastry Chef Cara Moseley will demonstrate how to make
vegan cheesecakes and apply your creativity to any vegan cheesecake recipe.
Participants will learn the basic recipe and how to vary the crust, the filling
and the topping to make the perfect vegan cheesecakes. Participants will enjoy
samples and take home recipes and ideas from the class discussion. Gluten-free
options will be demonstrated and discussed. Vegan.

VEGAN BAKING SECRETS: FLAVORFUL CREAM PIES
Location: Willy East Community Room
Tuesday, February 19, 6:00pm—8:00pm
Ages: 13 and older; adult supervision not required
Instructor: Cara Moseley
Fee: $20 for Owners; $30 for non-owners

Join Pastry Chef Cara Moseley to learn how to make delicious vegan cream
pies and how to vary one basic recipe to make several flavors of pies and tarts.
Participants will learn the coconut cream pie, the chocolate tart and more! Cara
will also discuss the many ways to imagine this simple vegan cream filling in
many desserts. Students will try samples and leave with ideas and the confi-
dence for their next sweet creation. Vegan.

SEASONAL SOUPS
\( P Location: Lakeview Library
Wednesday, December 5, 5:00pm-6:30pm
Ages: 13 and older; adult supervision not required
Instructor: Lily Kilfoy
Fee: Free

Join Chef Lily Kilfoy in this community cooking class
where she will teach the art of creating soup from scratch. Lily will discuss the
process of making homemade vegetable stock and will demonstrate preparing
two soup recipes: Butternut Squash Bisque and Creamy Tomato Soup. Recipes
will also include Grilled Cheese Croutons. Sample portions of recipes will be
served. Vegetarian and nut-free.

COOKING WITH CHEF PAUL:
SICHUAN, THAI AND JAPANESE NOODLES

Location: Willy East Community Room

BAKING

COOKING

LEARN ABOUT AND REGISTER FOR FOODSHARE
LOCATION: LAKEVIEW LIBRARY
Location: Lakeview Library
Thursday, December 6, 10:00am—2:00pm
Location: East Community Room
Thursday, December 20, 10:00am—2:00pm

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

Thursday, December 6, 6:00pm—8:00pm
Ages: 13 and older; adult supervision required
Your Co-op’s Own Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-owners

Join Chef Paul for a demonstration of three different styles noodles from
three different regions. Paul will explore Sichuan spicy noodles, Thai rice
noodles with curry broth and Japanese Udon with sea vegetables. Each noodle
dish has unique flavor and texture.

COOKING WITH CHEF PAUL: TEMPURA 101
Location: Willy West Community Room
Thursday, December 13, 6:00pm—8:00pm
Ages: 13 and older; adult supervision required
Your Co-op’s Own Instructor: Paul Tseng
Fee: $10 for Owners; $20 for non-owners

A crispy tempura vegetable will make us salivate, and the batter is the key
to make it so tasty. Join Chef Paul to learn how to make the batter, how to select
the ideal ingredients, how to cut them into proper sizes, what type of oil to use
and the ideal temperature to fry them—plus dipping sauce and Udon noodles!

WINTER HERBAL REMEDIES
Location: Willy East Community Room
Sunday, December 9, 10:00am—12:30pm
Ages: 8 and older; adult supervision required
Instructor: Linda Conroy
Fee: $25 for Owners; $35 for non-owners

Join Linda Conroy in this fun and useful class to make a
winter herbal kit. Included will be hand-rolled throat lozenges, a simple herbal
syrup (oxymel), an ointment for soothing dry skin and/or lips and an herbal
steam blend. Recipes, instructions and a list of herbs for supporting and promot-
ing health through the winter months for use will be included.

THE ART OF CRAFTING HERBAL ELIXIRS
AND TONICS FOR WINTER HEALTH
" Location: Lakeview Library
Saturday, December 15, 1:00pm—3:00pm
Ages: 13 and older; adult supervision required
HERBS Instructor: Linda Conroy
Fee: Free; registration required

Herbs are wonderful allies for winter health. Join herbalist Linda Convoy
for this fun and inspiring program. Linda will share her favorite herbs for winter
health, and she will demonstrate ways to transform herbs into tonics and elixirs
that help to build health as well as relieve symptoms from common winter ail-
ments. Samples of delicious healing elixirs and tonics will also be shared.

[N COOKING TOGETHER: TREAT EXCHANGE
N Location: Willy East Community Room
Friday, December 7, 5:30pm—6:45pm
Location: Willy West Community Room
Friday, December 14, 5:30pm—6:45pm
Ages: 5 and older; registration for adults and children re-
quired
Instructor: Lily Kilfoy
Fee: $10 for Owners; $20 for non-owners

Join Chef Lily Kilfoy in this exciting cooking class for families. In this

class, we’ll work together to create scrumptiously sweet confections. Partici-
pants will measure, mix and pour as they prepare tasty treats to exchange with
their classmates and take home. Vegetarian.

FAMILY

INDIVIDUAL NUTRITION CONSULTATIONS
Location: East Community Room

Wednesday, December 5, 2:15pm—5:30pm

Location: West Community Room

Tuesday, December 18, 2:15pm—5:30pm

An individual nutrition consultation is your opportunity to learn how
the correct food choices for your body can enhance your well-being.

A one-on-one session with Katy Wallace of Human Nature includes a
consultation regarding your health goals, as well as lifestyle and food
choice suggestions geared toward addressing health goals and developing
sustainable change.

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

Friday, January 11, 5:30pm—6:45pm

Ages: 5 and older; registration for adults and kids required C H I P G I F T S
Instructor: Lily Kilfoy
Fee: $10 for Owners; $20 for non-owners

Join Chef Lily Kilfoy in this hands-on cooking class for families! Does your AC C O M P L I S H ?

crew complain over which toppings go on the family pizza? Well not to worry,
because in this class, participants will make their very own personal pizza. Th ey build a local movement for social and
Come and hand-stretch and roll dough, grate cheeses, and snip and cut as we

prepare a variety of toppings. Recipes will include a seasonal salad and dessert.

environmental justice.

Vegetarian option and nut-free. Your gifts support Community Shares of Wisconsin (CSW)
and its 65 member nonprofits.
KIDS IN THE KITCHEN: EDIBLE GIFTS! P
A\ K Location: Willy West Community Room Phvsici for Social R ibili

Tuesday, December 4, 4:30pm—5:30pm lysicians tor Social Responsibility
f . Wisconsin works to create a healthy

Ages: 9—12 years old; adult supervision not required and sustainable environment for all.

Location: Willy East Community Room In recent years, they have advocated

Tuesday, December 11, 4:30pm—5:30pm for cleaner air and water, abolishing

nuclear weapons, and better state-
wide policy to address global
warming. They have also educated

Ages: 5-8 years old; adult supervision not required
Instructor: Lily Kilfoy

Fee: $10 for Owners; $20 for non-owners healthcare providers and others Photo: Wisconsin Environmental
Join The Kids Chef Lily Kilfoy in this hands-on cooking class for kids. about toxins in the environment and Health Network
We’ll make savory and sweet snack mixes, popcorn and date balls, cookies, provided valuablle materials for clinicians’ use with their patients. They
quick breads and cheese spreads. There is nothing quite as nice as a homemade also partner with fellow CSW members Clean Wisconsin, Midwest
. . . . . Environmental Advocates, Sierra Club Foundation-John Muir Chapter,
gift, especially one that can be eaten. In this class, kids will work together to . ; . ; :
. . ) and the Wisconsin League of Conservation Voters on the Wisconsin
create edible gifts. Vegetarian and nut-free. Environmental Health Network project.
KIDS IN THE KITCHEN: LUCKY FOODS! Earlier this year, Nues.tro Mundo Inc. co-
Location: Willy West Community Room |5P°”5°"_ed MSadlsor_l s S'X”& Dual La_nguage
Tuesday, January 15, 4:30pm-5:30pm Pmm_elfsmn ummit at Centro Hispano.
. ) articipants connected as a community in
Ages:'5—8 years old; adult supervision not required support of Dual Language Immersion (DLI)
Location: Willy East Community Room education and heard from panelists on the

Friday, January 18, 4:30pm—5:30pm importance of allocating more resources to

Ages: 5-8 years old; adult supervision not required growing Madison’s DLI education efforts.
Instructor: Lily Kilfoy This includes providing more native Spanish

speakers as teachers and more coordinators
Fee: $10 for Owners; $20 for non-owners for DLI programing. One parent said: “DLI

Join “The Kids Chef” Lily Kilfoy in this hands-on cooking class for kids. teaches students more than language; it
Pomegranate, black-eyed peas, cake, grapes, greens, soba noodles, ring-shaped Photo: Nuestro Mundo Inc. teaches students acceptance and inclusion
foods and more—can you guess what these great groceries all have in common? (Photo by Althea Dotzour) of differences. It h”as the power to transform
They’re all considered lucky foods for celebrating the new year. In this class, our communities.
participants will create recipes using different lucky foods. Vegetarian.

A sustainable food system begins with local farmers. The Wisconsin

KIDS IN THE KITCHEN: INCREDIBLE ITALIAN! Farmers Union advocates tirelessly for policies that sustain rural
Location: Willy West Community Room communities—policies like
Friday, January 25, 4:30pm—5:30pm Qeveloping clean energy,
Ages: 9—12 years old; adult supervision not required improving rural education,

e . and creating cooperative
Instructor: Lily Kilfoy opportunities that support

Fee: $10 for Owners; $20 for non-owners family farms. Their training
Join “The Kids Chef” Lily Kilfoy in this exciting hands-on cooking class. programs encourage peer-
Learn about different foods and where they come from, how to follow recipes to-peer learning and civic

. . .y . : engagement rooted in
and how to use a variety of tools. In this class, participants will prepare a home WFU’s longstanding pillars

made meal inspired by flavors from Italy. Basil, tomatoes, cheeses, garlic and of cooperation, legislation
pasta are just a few of the tasty things that will be explored. Vegetarian. and education.

HOW THE THYROID GLAND WORKS Photo: Wisconsin Farmers Union Foundation

Location: Willy West Community Room
Tuesday, December 11, 6:00pm—7:00pm CHIP gifts are 1% of your bill,
Ages: Any; adult supervision required or 10 cents on a $ 10 pUFChCISG.
FREE Instructor: Katy Wallace

(N{eq V] {5 Fee: Free; walk-ins welcome

Are you fatigued, constipated, and have brain fog and

wonder if it’s your thyroid hormone levels? Come learn about how thyroid
hormones, essential to every cell in the body, are produced, and how auto-im-
munity, stress and inflammation interfere. Katy Wallace, Traditional Naturopath
of Human Nature, will present the roles of minerals and diet in supporting the
thyroid gland.

Thank youl

The Community CHIP® program is part of

KETOGENIC (FAT-BASED) DIETS Community Shares of Wisconsin—your gift can be tax deductible.

Location: Willy West Community Room Learn more at www.communityshares.com
Tuesday, January 22, 6:00pm—7:00pm
Ages: Any; adult supervision required
Instructor: Katy Wallace
Fee: Free; registration required
Until recently, the benefits of a fat-based diet were poorly understood by

HOLIDAY HOURS
most. Katy Wallace, Traditional Naturopath of Human Nature, LLC will pres-

ent how a fat-based diet may be key to resolving issues such as weight-loss DECEMBER 24: CLOSING AT 6:00PM

resistance, cognitive decline, insomnia, and blood sugar swings. Learn what to
expect, how to balance a meal, and how to track your progress. Gluten-free and

DECEMBER 25: CLOSED
grain-free. DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED
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FINANCE NEWS

Fiscal Year 2019 Operating
and Capital Budgets

iscal Year 2019 runs from July 2, 2018 through June
30, 2019. The Fiscal Year 2019 budget was prepared
by management, reviewed by our Board’s Finance
Committee, and approved by our Board at their June
2018 meeting. This budget includes the $2.271 million expan-
sion project at our Middleton store (Willy West) that was
completed in October 2018. The project budget included $2
million in capital expenditures, $146k in additional operating

by Paige expense and $125k of additional inventory.

Wickline,

Director $ % of sales
Total Sales $54,562,000 100.00%
Cost of Goods $34,919,680 64.00%
Gross Margin $19,642,320 36.00%
Personnel Costs $14,145,988 25.93%
Other Operating Expenses $6,060,170 11.10%
Total Operating Expenses $20,206,158 37.03%
Income (Loss) from Operations -$563,338 -1.03%
Other Income (Expenses) $89,442 16%
Net Income (Loss) -$474,396 -.87%

LONG TERM FINANCIAL SUSTAINABILITY AND
INVESTMENT IN YOUR CO-OP’S FUTURE

When Willy East moved to 1221 Williamson Street in 1999, and when we
opened Willy West in 2010, we budgeted to operate at a loss for multiple years
due to the expense of moving into a brand new store. We anticipated we would
have operating losses the first few years after we opened Willy North, and our
current budget for FY19 is the third and final year we anticipate budgeting for
net losses because of opening Willy North. The budgeted net loss also includes
one-time operating expenses from our West Expansion Project that was origi-
nally planned to be completed in FY'18. Once all project plans were complete
the project start date was pushed back to the 4th quarter of Fiscal Year 2018 and
was completed on time in October 2018.

ARBORICULTURE BY

Po Waterdu
ISA/WAA Certified Arborist

WI-0429A \
(608) 697-0693 (920) 296-3666 \)(/aterdu
waterdutreecare.com Tree Carem

Call for our Free Safety is Our |st Priority!

Visual Tree Hazard Risk Assessment. Fully Insured
Ensure that your trees are 30 + Years Experience
SAFE, healthy and beautiful. Tree Removal
Shrub Care/Landscaping
TRAINED CLIMBER Detailed Cleanup
Consulting

(no trucks on lawns)

Tree Crown Cleaning

STERILIZED CUTTING Heath & Aeshedcs
EQU I PM ENT Overgror:/r;gYard
Restoration

PRUNING LESSONS
AVAILABLE

FLEXIBLE PAYMENT PLANS
DISCOUNTS AVAILABLE

Historic Tree Preservation
Lighting Protection
Systems
Cable & Bracing
Plant Amnesty

References upon Request
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Our financial results from the first two years after opening Willy North
were much better than expected with actual losses almost $1.5 million less than
budgeted. In FY17 our sales exceeded our budget and we were able to manage
our expenses to come in lower than expected. This is great news! In FY 18 we
didn’t have the West Expansion one-time costs that had been budgeted due to
the project start date being moved out, we exceeded our sales budget, and had a
reduction in our tax liability because of the change in the tax law.

Budgeted Loss compared to Actual

First two years after opening Willy North

Fiscal Year Budgeted Actual Variance
Net Inc/Loss Net Inc/Loss
2017 $-1.100 million $-694 thousand $406 thousand
2018 $-853 thousand $219 thousand $1.072 million

Total | $-475 thousand $1.478 million

| $-1.953 million

Total Sales: The Fiscal Year 2019 sales projections for our three retail
sites and catering program are based on our current sales trends, changes in the
Madison-area grocery market, and upgrades in our product offerings to allow
for similar products and services at all our retail sites. The budget shows a sales
increase of 4.73% year-over-year, with most of the growth continuing to come
from Willy North and some from our increased retail space at Willy West.

Gross Margin: Gross margin refers to the the percent of sales remaining af-
ter subtracting the cost of goods sold. Gross margin dollars are the funds used to
pay for our operations. Our gross margin of 36.0% is a slight increase from the
previous fiscal year. We do not anticipate any significant changes to our pricing.

Personnel: Personnel expenses include labor hours and benefits and are
budgeted to be 25.93% of sales, which is slightly lower than the previous year.
This includes pay range adjustments for retail staff that were made late in the
previous fiscal year and pay range increases for office staff at the beginning of
the current fiscal year. We have also included funds for pay-for-performance
pay increases of up to 3% to go into effect later in the year, and a 3% 401(k)
match. We plan to continue to focus on labor efficiencies this year to help fund
raising our starting wage again in FY20.

Capital Budget: The Fiscal Year 2019 approved capital budget is $411,040
excluding the completed $2,271,000 Willy West Expansion Project. The Willy
West Expansion Project was approved by our Owners in July 2017, started in
April 2018 and completed in October of 2018. Items included in the capital
budget typically involve significant investments to support strategic initiatives
such as customer service, sales growth and/or operational efficiency, equipment
replacement, or facility improvement.

Approved FY19 Capital Budget ‘

ltem $ Comment

$3,340 East - More efficient for Staff to maintain.

Outdoor Busing Station

Bulk Revamp $25,000 East Grocery - Increase Retail Space.

Replace Juice Bar Counter $5,000 East - Repair

Replace Commons Floor $9.700 East - Repair
Cooler Upgrade $85,000 North Produce Dept - current equipment is at end of life.
Register $10,000 North Front End -Add Register to meet customer needs.

Replace Doors $7,200 North -/Upgrade Current Backstock Doors at end of life.

Tilt Kettle $6,500 OSK -Expand offerings and create Labor Efficiency.

Walk In Freezer $27,000 OSK - Replace equipment at end of useful life

Freezer $7,700 West Meat - Additional freezer to increase product sales.
Produce Dry Racks $10,700 West - Replace obsolete equipment to support sales reduce loss.

Security Camera System $42,000 West - Equipment obsolete at end of life.

Receiving Doors $5,000 West - Equipment Repair at end of life.

Deli Freezer/Cooler $48,000 West - New Equipment not included in Expansion Budget

Hot Merchandiser $3,400 West -Hot Merchandiser support sales.

San Replacement $15,500 CO - Equipment obsolete.

Unallocated Contingency Funds $100,000 Fund for unanticipated capital investment

Sub-total $411,040

Willy West Expansion $2,000,000

Total $2,411,040

Our focus continues to be long-term financial sustainability which is
achieved by investing in staff and our retail outlets, continuing to provide
high-quality and fairly priced products and meeting and exceeding our Owners’
expectations. This year we expanded the retail space at Willy West to be able to
expand the products we sell and improve your shopping experience at West.

If you have any questions regarding the FY2019 budget, feel free to email
me at p.wickline @willystreet.coop.



PRODUCE NEWS

Local Veggies in the Winter

s winter begins to set in, our local produce
options become more limited. Sometimes it
requires more effort and creativity on our part
to incorporate these local veggies into our
weekly menus and continue to support our local farms. We
are quite lucky to work with so many passionate and skilled
local growers and it is one of the more rewarding aspects of

by Micky working at the Co-op. Nothing would please me (and I'm
Ellenbecker, sure them!) more than to have your continued support for
Purchasing locally grown produce during the winter months. Who bet-
Assistant ter to ask for inspiration than the farmers themselves! A big

thank you to our contributors, and please enjoy!

FRIED POTATOES AND ONIONS

by Robert and Summer Schulz, New Traditions
Homestead, Hillsboro, WI
This simple dish is one of our favorites. A true fam-
ily tradition that was first noticed in our “Up North” cabin
(better described as a shack) in Marinette County, WI. This is where we'd
go as kids with our dad to fish, hunt, and cut firewood. My dad still prepares
this dish for breakfast at most of our family gatherings. We all love it. I feel
this dish is extremely easy to prepare and affordable, yet it does take a bit
of “touch” and experience to make it taste great. It has become a time-tested
family favorite.
6 large or 12 small yellow potatoes
1 large or 2 medium-sized yellow onions
Salt
Pepper
3-4 Tbs. oil of your choice (lard, bacon fat, butter, olive oil, coconut oil)
Directions: Two options to prepare the potatoes: Either boil and peel off
the skins or cut into 1/4” slices and boil with the skins on. (Our family tradi-
tion is to only use the smallest potatoes of the harvest and boil them first. Not
a long boil, just 2-3 minutes. Test them with a fork. You don't want them to
get mushy!! Let them cool a bit, and then we hand-pull the skins off with a
paring knife. This makes the dish more “creamy” and takes out any rough
texture). Whether made with the skins on or off, cut into 1/4-1/2” slices.
In a skillet (preferably a cast iron skillet) coat with your choice of oil.

(Our choice would be either lard or olive oil, but if you use olive oil it's
important not to bring the heat up too high too quick that you create smoke.)
Add potatoes and cook down for about a minute or so. If the pan gets too hot,
add water to make sure you don't burn the bottom.

Next, add the sliced/diced onions. Cook down the onions and potatoes
until you notice the potatoes are getting soft. Again, make sure not to burn on
the bottom of the skillet—keep flipping and turning. Begin seasoning with
salt and pepper. Don't be shy with either.

For some variation, we like to add in hot pepper flakes or add sautéed
kale or collards. Also, it's nice to have an accompaniment of baked winter
squash, sauerkraut or kimchi, or a fresh salad. We always feel it's important
to have a variety of color on the plate, as well as a balance of cooked and
fresh foods.

CABBAGE BLUE CHEESE WALNUT SLAW

enjoyed by Mike and Cassie Noltnerwyss, Crossroads Community
Farm, Cross Plains, WI (original recipe adapted from Tender: A Cook
and His Vegetable Patch)

Since we are local farmers, we try really hard to eat what we grow all
year round. That means come January we are really craving the fresh, raw
crispness of salads. This winter salad keeps us going as we wait for the early
spring greens to come.

For the slaw, serves 4:

A quarter red cabbage

Half a fennel bulb (optional)
1 apple

1 medium carrots

Blue cheese (proportion to your liking)
1 handful of walnuts
Celeriac (a good chunk)

For the dressing:

2 Tbs. red wine vinegar

2 tsp. Dijon mustard

3 Tbs. peanut oil

2 Tbs. walnut oil

A pinch of sugar or honey

Directions: Shred the cabbage and fennel. Cut the apple into quarters,
discarding the core, then slice finely. Shred the carrots into matchsticks (or
grate coarsely). Slice the cheese thinly. Toast the walnuts in a nonstick pan
until they smell warm and nutty. Thinly slice or grate the celeriac.

Make the dressing by mixing the vinegar and mustard with a little salt
and black pepper. Beat in the peanut and walnut oils, then taste and add a
little sweetness if necessary.

Toss the salad ingredients together gently so you don't break up the
cheese too much. Drizzle the dressing on each individual plate.

It’s different in the heartland.

Our agricultural and business lenders will help you find
a better way to bank — at Heartland Credit Union.

LISA SCHUELER

Agricultural & Commercial Lender

NMLS #1308618

DIANNE JENTZ

Vice President, Business Lending
NMLS #528575
dianne@heartlandcu.org
608.348.6700

Serves Platteville & Lancaster

Ischueler@heartlandcu.org

608.282.7000

Serves Madison, Verona, & DeForest

@ Hea rtla nd Madison: High Crossing Boulevard & Williamson (Willy) Street

DeForest » Verona ¢ Dodgeville ¢ Lancaster ¢ Platteville

CREDIT UNION

LEAH MCDONALD
Agricultural & Commercial Lender
NMLS #1672638
Imcdonald@heartlandcu.org
608.935.7000

Serves Dodgeville & Lancaster

Federally
insured
by NCUA.
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WHITE BEAN & BEET DIP
by Andrea Yoder, Harmony Valley Farm, Viroquoa, WI

This makes a colorful and flavorful dip to serve with winter vegetable
crudités such as kohlrabi, carrots, turnips, etc. It’s a good Super Bowl recipe as
well as a good one for holiday parties, and it’s super simple to make. It’s also
tasty on toast, incorporated into a veggie wrap, or used as the base for a veggie
pizza.

Yields 3-4 cups.
6-8 baby beets or 3-4 medium beets, cooked
2 c. cooked cannellini beans, excess liquid drained off
4-5 cloves garlic, peeled
2 Tbs. apple cider vinegar
2 Tbs. olive oil
2 Tbs. lemon juice
1 1/2 tsp. ground cumin
1 tsp. ground coriander
1 1/2 tsp. salt freshly ground black pepper

Directions: Peel cooked beets and cut into quarters. You should have ap-
proximately 1 cup of beets. Combine beets, beans and all remaining ingredients
in a food processor. Process until you have a very smooth puree. If the mixture
is too thick, thin it with a little bit of water. Refrigerate for 1-2 hours or over-
night to allow the flavors to develop. Serve cold or at room temperature.

SWEET POTATO RAVIOLI

enjoyed by Rufus Haucke, Keewaydin Farms, Viola, WI (original recipe
adapted from Best-Ever 500 Simply Delicious Recipes)

Pilates on Harvion

Quality Pilates in Your Neighborhood

cosod

710 Harrison Street
o pila’cesonharrison.com

608.709.1775

1 large sweet potato
1/4 c. olive oil
1 Tbs. fresh basil
1 clove garlic, crushed
5 oz. ricotta cheese
2 Tbs. Parmesan cheese
2 8 oz. packets egg won ton wrappers
2 oz. butter
4 spring onions, chopped
2 cloves garlic, crushed
10 oz. cream
basil leaves to serve

Directions: Preheat oven to 425°F, place sweet potato on baking tray and
drizzle with oil. Bake for 40 minutes, or until tender. Transfer the sweet potato
to a bowl with ricotta, garlic, basil, and Parmesan and mash until smooth.
Cover won ton wrappers with a damp towel. Place two level teaspoons of the
sweet potato mixture into the center of one wrapper and brush the edges with
a little water. Top with another wrapper. Place onto baking tray lined with
baking paper and cover with a damp towel. Repeat until you have around 60
or so ravioli. Melt butter in frying pan. Add spring onions and garlic and cook
over medium heat for 1 minute. Add cream, bring to a boil, then reduce heat
and simmer for 4-5 minutes, or until cream has reduced and thickened. Keep
warm.

Bring large saucepan of water to a boil. Cook the ravioli in batches for 2-4
minutes, or just until tender. Drain well. Ladle the hot cream sauce over the
top of the ravioli, garnish with the basil leaves and serve.

Advertise in
the Reader

Reach over 34,000
Co-op Owners.

Affordable rates, wide reach,
excellent returns.

Discounts for non-profits, Owners
and for multiple insertions.

Find info here:
willystreet.coop/advertising

Call 608-237-1230 or email
readerads@willystreet.coop for
more information or to place your
reservation.

willy street co-op

responsibl@nergy

(We have been Willy Street Co-op’s
Lawyers for over 30 years!)

Tenants Rights Law,
Bankruptcy
Civil Rights, Policy/Advocacy
Cooperatives
Non-Profits, Real Estate
Probate/Estate Planning/Wills
Family Law, General Practice

Herrick & Kasdorf, LLP
Attorneys at Law
16 N. Carroll St, Suite 500
Madison, WI 53703

(608) 257-1369

save even more.

call 252-7117.
Carousel Bayrd 22117

Patricia (PK) Hammel
Scott Herrick
David Rosebud Sparer

GS1181 11/6/2018

turn it down
when you're not around

Save energy and money this winter. Turn back your
thermostat while asleep or at work. Each degree can
save 1% on your heating bill. If we all setback 1°, we’ll
save enough gas for 3,100 homes. Bigger setbacks

Visit mge.com/setback to calculate your savings or

Certified Nurse Midwives
Allison Scholl & Christine Kern Steffen

NOW ACCEFTING NEW PATIENTS

Care for pregnancy, labor & birth

e Family planning needs

e Annual Gynecological exams

e Hospital Water Births

* VBAC

e Lactation Consultation & Support
Working in collaboration with the

OBGYN’s at Physicians for Women
NOW ACCEPTING

................

mcée.

your community energy company

www.themadisonmidwives.com

Fitchburg
J 608-441-1730
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GROCERY NEWS

Groceries as Gifts

hile you are shop-
ping for holiday
gifts, don’t forget
to take a look at
by some of the Gro-

Melissa cery department’s

Reiss, offerings here at Locally Roasted Coffee
Purchasing the Co-op—from Coffee is a great gift! For a Wis-
Assistant staple items like consin buzz, we have many options

coffee and maple
syrup, to more
unique treats like

from dark to light to decaf. Kicka-
poo Coffee, Just Coffee, EVP, and
Johnson Bros. are all based here in

bacon jam or Wisconsin.
vegan jerky—there’s surely some- -
thing for everyone. Giving food as a R'sgl Tetz ¢
gift could be as simple as a stocking drin k(;* ee ca
, W

stuffer or two, a care package to a
loved one out of state, or a gift box
or basket of hand-picked goodies.
Read on for some of our most-gift-
able groceries.

have a wide
selection of
hot teas. Rishi
Tea is based
in Milwau-
kee. Their
varieties are
packaged

in tea bags or loose leaf in a reus-

able tin. Also consider pairing with

a mug or an insulated hot beverage

t 1 .
Gail Ambrosius Five-Piece Salted ' ¢

Caramels

Let’s start things off with one of
my personal favorite gifts to give
(and receive!). These chocolates are
truly out of this world—a perfect
balance of sweet and salty, chewy
yet melt-in-your-mouth soft. I’ve
given these for birthdays, holidays,
and thank you gifts.

Quince & Apple Preserves
Founded by husband and wife
duo Matt and Clare, Quince & Apple
creates unique fruits preserves made
right here in Madison. According to

them, they “love [their] preserves
with cheese most of all, but they’re
great with pastries, on sandwiches,
drizzled over ice cream and mixed
into yogurt.” Lots of options to en-
joy this special treat!

Wisconsin Maple Syrup

For a gift that is 100% from
Wisconsin, give a taste of the
Northwoods: pure maple syrup from
Wisconsin. The Co-op carries a few
local options; look for the purple
local tags. Also try Maple Valley’s
Organic Maple Sugar for sprinkling
on toast or in hot beverages, or their
six-piece maple candy in fun shapes
made out of maple syrup and noth-
ing else.

Doggie Bones

Don’t forget about the pups! Pet
Factory’s knotted bones are made
in the USA out of 100% American
beefthide. And Pet Factory is a local
company to boot!

Carmella’s Bacon Jam

For the bacon lover in your
life! This uncommon treat by
Carmella’s, an Italian restaurant
in Appleton, is sure to be a memo-
rable gift.

Louisville Vegan Jerky

A great stocking stuffer idea
for vegans or vegetarians, espe-
cially fans of the outdoors! This
Louisville company took the meat-
less jerky category by storm with
its flavorful, satisfying snack line.
Choose from a number of variet-
ies!

SOME REFRIGERATION
REQUIRED

The following ideas are perish-
able, so it may take some creativ-
ity for gifting as these products
needs to stay refrigerated. But they
are too good to leave out, so if re-
frigeration isn’t an issue, consider
the following!

Wisconsin Cheese

What’s more Wisconsin than
cheese? See our Cheese depart-
ment staff for guidance in select-
ing cheese fit for your recipient,
or take my suggestion and grab a
hunk of Sartori’s Montamoré and
a bag (or two) of cheese curds.
Truly the gem of Plymouth Wis-
consin’s Sartori cheese company,
Montamoré is a white block
cheese that tastes like a cross be-
tween a cheddar and a Parmesan.
The texture and the flavor are un-
believable. Great for cheese plates,
with fruit, and on grilled cheese
sandwiches. Cheese curds are a
must for out-of-towners who like
cheese but have never sunk their
teeth into a squeaky cheese curd.
Available as plain curds or tossed
with herbs or spicy peppers!

Growler of NessAlla Kombu-
cha

NessAlla was our first locally
brewed kombucha at the Co-op,
and they’ve joined us at many an
event slingin’ booch samples to
our Owners. Now share the fizzy
love and gift a whole growler to
your favorite kombucha lover.

Growler of Cold Brew Coffee
from Let It Ride

For the coffee fans, there is our
locally brewed cold brew coffee
from Let It Ride. Cold brew cof-
fee isn’t just for the summertime!
With a lower acidity and smoother
taste than hot brewed coffee, this
stuff is refreshing any time of
year. Brewed the slow way right
on the east side of Madison using
only Fair Trade and organic coffee
beans.

MADISON WALDORF SCHOOL
WINTERFESTIVAL

Great Gifts

for Him...
Who Has Everything!

(You can't get this on Amazon!)

Numerous, unique gifts you will never find
on-line or in the big box stores!

True vintage electrical
meets modern safety
when we restore and
rewire them faithful to
the original designer!
From 35.00 to 225.00.
We won't split this rare
matched pair for 185.00.

Every imaginable
kind of vintage and
steam punk table,
desk, night stand
lamp you can imag-

ine. Some with USB We are located just across

the street from the Willy
Street Co-op. Walk over
and we’ll help you in
finding that “Inspirational
Gift for him!

ports, some with
dimmers... all useful
and beautiful from
15.00-225.00.

And remember,
we do custom
lighting too!

TNe have
GIFT CARDS

for the
Holidays!

1228 Williamson Street » Madison WI 53703
10am - 7pm
608.280.1 155 » piecesunimagined.com

HOLIDAY HOURS

DECEMBER 24: CLOSING AT 6:00PM

DECEMBER 25: CLOSED
DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED

Willy Street Co-op Reader, DECEMBER 2018



ANNIE’'S HOMEGROWN
GLUTEN-FREE CHEDDAR
BUNNY TAILS

Here’s a similar version to their wildly popular
Cheddar Bunnies snack crackers but gluten-free!
Great for all ages. Certified organic. Available at
East, West and North.

FORAGE KOMBUCHA—PEACH
KOMBUCHA, TROPICAL KOMBUCHA

Try these all-new flavors from local up-and-coming
kombucha brewers Forage. The peach is a bouquet of apple,
peach, and quince with a base of white tea. Tropical is a
lush combination of mango, passionfruit, and lychee with

oolong tea. Available at East and North.

RIVER HILLS HARVEST
ELDERBERRY SYRUP

Elderberry juice contains powerful amounts of antioxi-
dants, vitamins, and other essential nutrients. Also known for
boosting the immune system. Drizzle on pancakes, French
toast, ice cream or taken by the spoonful for a high-potency
elderberry dose. 100% pure elderberry juice not from concen-

trate! Available at East and North.

WALLABY YOGURT DIPS

Three fun and delicious Australian
yogurt-style dips from Wallaby! Try the
Everything Bagel dip as a cream cheese
alternative on bagels. Flavors are Zesty
Buffalo and Spicy Red Pepper. Great
for dipping fresh veggies or as a spread
on slices of baguettes. Great snack item
or for a party spread. Available at East,
West and North.

GAIA MOOD UPLIFT

Designed to support emotional and mental well-
being. This blend combines herbal extracts such as
passionflower, ginkgo, St. John's Wort, gotu kola and
more. All either organic or ecologically harvested.
Available at East, West and North.

MATRIX AROMATHERAPY
LAVA BEAD BRACELET

Fashionable bracelets with porous lava beads
that soak in your choice of essential oils. Choose
your own aromatherapy adventure!

DERMA E LOTIONS

Rich, hydrating body lotion that is vegan, GMO-free,
gluten-free, and soy free. Entoxicating scents such as Jas-
mine & Vanilla, Rosehip & Almond, and Lemongrass &
Thyme. Available at East, West and North.

ENZYMEDICA
BERBERINE

Berberine is an alkaloid found in
plants that is used for metabolic and
blood sugar support. Enzymedica's
version is derived from barberry
seeds—a sustainable and renewable
source. It is enteric coated, and each capsule pro-
vides 500 mg. Contains no gluten, dairy, soy, eggs.
Available at East, West and North.

Compassionate, confidential therapy for indi-
viduals and couples ... without labels

. ) Life’s difficulties and our often fragmented culture
Richard Levine, PhD can impact mental and emotional well-being in
Integrative Clinical Psychologist many ways, leading to feelings of isolation and

disconnection. Seeking therapy need not be viewed
Hours by appointment. as an expression of mental illness.

Call today to arrange

a consultation. * More than 30 years’ experience
* For anyone wanting to live life more fully and
715 Hill Street Ste. 270 become their most authentic self
. * Affordable; sliding fee scale available
Madison, W1 53705 * Independent practice; no need for diagnostic
(608) 335-8455 labels required by insurance companies. We are

www.drrichardlevine.com all unique.
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+op deals

Health & Wellness

co-op deals: December 5-18

DECEMBER

THIS MONTH: December 5

Owners take an extra 10% off during Wellness

Wednesday, the first Wednesday of the month!

Alba Botanica
Very Emollient
Body Lotion

Original, Unscented
320z Save $6.50

$ l l «99/x @p

stronger together

Kal

Magnesium Glycinate
400 mg; Soy- and Dairy-Free!

90tab * Save $10

99 /tx
9 €oop

stronger together

South of France

Bar Soap
All Kinds on Sale!
60z * Save $1.29

s3.00/tx
€oop
Garden of Life

Raw Organic Protein
All Kinds on Sale!
20.5-23.4 0z * Save $7

$ 3 zogg/tx c)p

stronger together

Herb Pharm
Black Elderberry
Glycerite

Alcohol-Free
1oz * Save $4

$ l oogg/tx c)p

stronger together

Bodhi
Soap Scrub

All Kinds on Sale!
14 0z * Save $4.50

$ 7.99/tx c)p

stronger together

Nordic Naturals

Postnatal Omega-3
Support Wellness After Birth
60sg * Save $13

«99/tx
2850,

stronger together

Weleda
Original Skin Food

Ultra-Rich Cream
2.50z° Save $5

«99/tx

stronger together

Dr. Bronner’s

Pure Castile Bar Soap
All Kinds on Sale!

Powerful, anti-inflammatory blend.

50z Save $1.99

s2.50/tx

New Chapter

Turmeric Force
Liquid Vegetarian Caps
60sg * Save $8

s24.99/tx

€oop

stronger together

€oop

stronger together

Andalou
Shampoo or

Conditioner
All Kinds on Sale!
11.50z * Save $2.30

¢G99/« @op

stronger together

Natural Factors
Stress-Relax

Suntheanine
Chewable tablet!
60tab * Save $8

$ l 8.99/tx e)p

stronger together

co-op deals: December 19-31

Dr. Formulated

Once Daily Probiotic

Men’s, Women’s
30cap * Save $9

sD 629/
€oop

stronger together
Mineral Fusion

Nail Polish

All Kinds on Sale!
.33 0z Save $1.80

ssogg/tx

Lakewood
Organic Pure
Aloe Juice

Inner Fillet or Whole Leaf
320z Save $3.50-$4.50

$6'99/tx

My Magic Mud
Activated Charcoal
Toothpaste

No Fluoride, SLS or Glycerine!
40z Save $4.30

«99/ix
3 €op

stronger together

coop

stronger together

coop

stronger together




+op deals

Talenti
Gelato and
Sorbetto

All Kinds on Sale!
16 oz * Save $1.80

s:’dﬂ? €oop

stronger together

Crofter’s
Organic Premium
Fruit Spread

All Kinds on Sale!
16.5 0z * Save $1-$1.80

s;;JBS

Equal Exchange
Organic Coffee

€Sop

stronger together

All Whole Bean & Ground Kinds on Sale!

10-12 oz * Save 80¢

.99
6 coop

stronger together

R. W. Knudsen
Organic
Sparkling Juice

All Kinds on Sale!
740 ml ¢ Save $1.98-$3.58/2

2 forsG €op

stronger together

Annie’s
Bunnies Crackers

All Kinds on Sale!
7.50z° Save $1.98-$2.98/2

2 for 56 @op

stronger together

Go Macro

Bars
All Kinds on Sale!
1.8-2.50z * Save $1.58/2

2 for s4 &@op

stronger together

Mary’s Gone Crackers
Super Seed

Crackers
All Kinds on Sale!
5.50z Save $1.50

s3.99

Green Forest

Bathroom Tissue
12-pk * Save $4.20

s6.79/tx

coop

stronger together

coop

stronger together

co-op deals: December 5-18

Silk
Nog

320z * Save 50¢

.29
52 €oop

stronger together

Alden’s

Organic Peppermint

Ice Cream

Seasonal Flavor!
48 0z * Save $3.50

s5-99 &@op

Udi’s
Gluten-Free Classic

French Dinner Rolls
7.41 0z * Save $1.20

.99
3 €op

stronger together

Drew’s Organic

Salad Dressings
All Kinds on Sale!
120z Save $1

.99
s2 coop

stronger together

Yogi
Tea

All Kinds on Sale!
.85-1.27 oz * Save $2.98/2

2 for sG
€oop

stronger together

Mi-Del
Gingerbread Men
Cookies

Regular, Gluten-Free
60z * Save $1.30

s2.99 €op

stronger together

Organic Valley
Organic Egg Nog

320z * Save 70¢

s3-79
€op

Divine
Chocolate Bars

All Kinds on Sale!
3.50z° Save $2.58/2

2 for ss

€Sop

stronger together

Endangered Species

Chocolate Bars
All Kinds on Sale!
30z* Save $2.58/2

2 for s4

stronger together

Cascadian Farm

Breakfast Cereals
All Kinds on Sale!
8.6-14.6 oz * Save $3.98-5.58/2

f
2 forsG o

stronger together

Dr. Bronner'’s
Organic

Coconut Oil
Whole Kernel, White Kernel
14 0z * Save $3.50

6% gop

stronger together

Bearitos
Yellow Corn
Tortilla Chips

16 oz * Save $1.49

.50
3 €oop

stronger together

Earth’s Best
Organic
Baby Food Purees

All Kinds on Sale!
40z * Save 20¢

51‘29

Pacific

Organic Soup
All Kinds on Sale!
320z Save $1.50

¢D-99

€oop

stronger together

coop

stronger together

ECOS
Dishmate
Liquid Dish Soap

All Kinds on Sale!
250z ¢ Save $1.58/2

/tx
2 for $5 o)p

nger together

Taste Republic
Gluten-Free
Fresh Pasta

Fettuccine, Linguini
90z * Save 80¢

29° @

stronger together

The siecials on this iaie are valid December 5-18 All Siecials Sub'lect to Availc



DECEMBER

co-op deals: December 19-31

Simple Mills
Gluten-Free
Soft Cookies

All Kinds on Sale!
6.2-6.8 0z * Save $3.98/2

2 for sG €op

stronger together

Foodstirs
Organic
Gingerbread

Cookie Mix
230z * Save $2

s3-49 @op

stronger together

Green Valley Organics
Organic
Lactose-Free Butter

80z Save $1

.29
3 €op

stronger together

Imagine

Organic Broth
All Kinds on Sale!
320z Save $3.58/2

2 fors5 ®op

stronger together

Uncle Matt’s

Organic

Orange Juice

Pulp-Free, With Pulp, With Calcium and

Vitamin D
52-59 0z ¢ Save $1

s579 @op

stronger together
Mi-Del

Pie Crusts

Ginger Snap, Chocolate Snap,
Gluten-Free Graham
7.1o0z ¢ Save $1.50

s@ 79 @op

stronger together

Native Forest
Canned Organic
Coconut Milk

Classic, Light
13.50z * Save 80¢-$1

s129 @&op

stronger together

So Delicious

Coco Whip

Dairy-Free Whipped Topping!
9oz Save $2.98/2

2 forss

bility. Sales Quantities Limited.

Three Twins

Organic lce Cream
All Kinds on Sale!
16 0z * Save $2.29

.00
3 €op

stronger together

Celestial Seasonings

Holiday Teas
Gingerbread Spice, Nutcracker,
Candy Cane Lane, Cranberry Vanilla
Wonderland

20ct* Save $1

s2.79

Carr’s
Table Water
Crackers

Classic for entertaining.
4.250z * Save $1.29

s3.50

Imagine

Organic Gravy

Roasted Turkey, Beef, Mushroom
13.50z * Save $1

51'79

€Sop

stronger together

coop

stronger together

coop

stronger together

Wholesome Sweeteners
Organic
Candy Canes

50z Save $1
52.99 @pw

King Arthur Flour
All-Purpose
Unbleached Flour

51b e Save $1.50

.99
4%

stronger together

Ling Ling

Frozen Potstickers

Vegetable, Chicken and Vegetable
13 0z * Save $1

.79
470

stronger together

So Delicious

Coconut Nog
32 0z * Save 50¢

.29
2 €op

stronger together

Amy'’s
Canned Soups

All Kinds on Sale!
14-14.7 oz * Save $1.98-$2.98/2

2 for ss
€oop

Daiya
Vegan Cheese Shreds

All Kinds on Sale!
80z Save 99¢

.50
3 coop

stronger together

Earth Balance
Organic Whipped
Vegan Buttery
Spread

13 0z * Save 80¢

¢3-99

Blue Diamond

Nut Thins

All Kinds (except Artisan) on Sale!
4.250z ¢ Save $2.58/2

2 for s4 ©op

stronger together

coop

stronger together

Immaculate Baking
Company

Crescent Rolls
8oz Save $1.30

s29° oon

stronger together

Kettle Brand
Organic Potato Chips

Lightly Salted, Fresh Ground Pepper
50z Save $1.58/2

2 for 55 ©op

stronger together

Muir Glen

Organic Pasta Sauce
All Kinds on Sale!
25.50z Save $2.98/2

2 for ss €op

stronger together

Spectrum

Spray Olive Oil

60z* Save $1.50

.99
3 €op

stronger together

The specials on this page are valid December 19-31




MATR BOOMIE
BELLS AND CHIMES
Fair Trade, handmade
bells and chimes—these
make beautiful decorations
for your home year-round.
The bells are made of re-
cycled metal and come in a
variety of sizes and tones.

he holidays are a time for togetherness, family, food, love, and frantically searching for
gifts for everyone on your list. We’re hoping to help make things a little easier with a
short list of some products we think would make a great gift!

MULXIPLY HAND-FELTED WOOLIES

Hand-felted wool animals so cute you’ll want to collect
them all! Also, when you buy products made by Mulxiply, you
are supporting a woman in the developing world. Fair Trade.

SILKROAD BAZAAR

ORNAMENTS

Support artists in Central Asia who
are carrying on traditional craft cul-
ture. It’s easy to do with these adorable
ornaments. They make a lovely gift, or
start a new ornament-giving tradition.
Fair Trade.
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TERRA
NATURALS
SCARVES, HATS,
GLOVES
Sustainable and Fair Trade winter
gear and gifts. Gorgeous pieces that create opportu-
nities for indigenous cultures in South America to
preserve and practice their traditional crafts.

BEARS FOR
HUMANITY
STUFFED BEARS

100% organic, Fair Trade
and hand-sown in the USA—
how many kids’ products can
say that? Get the kid in your
life a stuffed animal you can
feel good about.

Double Dollars Tuesdays run
through March 12th, 2019!

PLU 70212 COUPON# 0000

DOUBLEDOLLAR

Improving food access in Madison & Dane County

Good for up to $5 off produce and plant
seeds/seedlings for your edible garden at

s5 willy streetco-op $5

Each Tuesday, for every $5 spent using a FoodShare/
QUEST card for any FoodShare/QUEST eligible items,
the Co-op will give you one $5 Double Dollars coupon,
up to $20. These coupons are good for any fresh, frozen,
or canned produce; edible plant seeds; and edible plant
seedlings.

NOTE: Due to the last Tuesday in December and
the first Tuesday in January falling on holidays,
we will distribute Double Dollars on Wednesday,
December 26th and Wednesday, January 2nd.

All Willy Street Co-op stores are closed on Tuesday,
December 25th (Christmas Day) and Tuesday, January
1st (New Year’s Day).

HOLIDAY HOURS

DECEMBER 24: CLOSING AT 6:00PM

DECEMBER 25: CLOSED
DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED

willy street co-op

Vegan & Gluten-free options available.
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Attention Willy Street
Co-op Owners:

Are you interested in serving the Co-op?

Do you have a passion for communicating
the Co-op’s values and experience with
communication and outreach activities?

The Board Development Committee seeks an Owner at large
to apply for a seat on the Committee for a two year term. Work
with Board members to continue to improve our outreach and
communication with Owners, and help to recruit Owners to
run for the Board.

Requirements: attend committee meetings once a month
and participate in committee tasks. Interested in applying?

Email bdc@willystreet.coop with your name, Owner number,
why you are interested in serving on the committee, and any
relevant experience.

Applications are due January 31, 2018.
Applications will be reviewed in
February and an Owner at large will

be appointed to the committee in
March.

c0 ANNUAL MEETING

=& PARTY

HOLIDAY HOURS

Send a Message

HANDMADE - FAIR TRADE - NONPROFIT

Serrv s/

224 State Street ® madisonstore@serrv.org

Double Dollars/Pantries
of Plenty Match

. . .
I want to support I want to support Iwant to support I want to support

DOUBLE DOUBLE DOUBLE DOUBLE
DOLLARS DOLLARS DOLLARS DOLLARS

witha witha witha witha

donation! donation! donation! donation!
I, I, Iy, I,

Your contributions go
twice as farin
November & December!

We will match up to $10,000 when you make a
cash donation or reuse bags to support Double
Dollars in November and December!

That money will be split among our six neighborhood
food pantry partners to provide them with fresh
food during the winter season.

DECEMBER 24: CLOSING AT 6:00PM; DECEMBER 25: CLOSED
DECEMBER 31: REGULAR HOURS; JANUARY 1, 2019: CLOSED
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COOPERATIVE SERVICES NEWS

Nourishing Your Community This

Holiday Season

appy
holi-

days!
Here at
the Co-op, we’re in-
vested in nourishing
our community this
by Kirsten holiday season, and
there are a number

Moore, . of ways you make
Cooperative . support pos-
Services

Director

sible and that you
can get involved.

DOUBLE

DOLLARS

FUND
HOLIDAY PANTRIES OF
PLENTY CAMPAIGN:
SUPPORT DOUBLE
DOLLARS, SUPPORT
LOCAL FOOD PANTRIES

Did you know that right now we
are doubling your Double Dollars
Fund contributions? It’s true! Since
the beginning of November and
through the rest of December we’re
matching your cash donations and
bag reuse dollar-for-dollar and dime-
for-dime.

Double Dollars is a nutrition
incentive program to help those using
FoodShare/QUEST purchase fresh or
frozen fruits, vegetables and legumes;
and seeds and seedlings for grow-
ing edible plants. Double Dollars are
available year-round, from October
to May at the Co-op, and from June
to November at participating local
farmers’ markets. The vouchers are
primarily funded through the Co-op’s
Double Dollars Fund where you can
either participate by choosing $1,
$5, $10, or $25 Double Dollars Fund
scan cards at the cash registers to
add a cash donation to your receipt
at checkout, or by simply reusing
bags when you shop at the Co-op.
When you bring reusable bags for
your shopping trip, we’ll save 10¢ to
contribute to the fund, and when you
reuse disposable bags for shopping,
we’ll save $5¢ to contribute to the
fund.

Until the end of December, when

you make a cash donation or reuse
bags to support Double Dollars, we
will match up to $10,000 of your
donations by providing Pantries of
Plenty to our six neighborhood food
pantries: Bread of Life Food Pantry,
Goodman Community Center Fitz
Food Pantry, Lussier Community Ed-
ucation Center, Middleton Outreach
Ministry, The River Food Pantry and
Wil-Mar Neighborhood Center. The
match will be split six ways to each
food pantry and provided in Co-op
gift cards to provide fresh items that
are harder to come by in the winter
season.

Supporting Double Dollars always
supports your local food pantries
because when people can purchase
groceries instead of relying on food
pantries, food pantries can then focus
on those who need their resources
most. Please consider contributing
to the Double Dollars Fund when-
ever you shop the Co-op by scanning
donation cards or bringing in bags
to reuse. It makes a difference, and
throughout December, the difference
is double! Thank you for your contin-
ued support of these valuable commu-
nity programs.

For more information about
Double Dollars, please visit www.
willystreet.coop/double-dollars.

FIFTH ANNUAL SANTAS
WITHOUT CHIMNEYS
DRIVE

It’s been five years since we
started partnering with Autonomous
Solidarity’s Santas Without Chimneys
(SWC) program to collect gifts for
homeless and highly mobile children
and youth in the Madison Metropoli-
tan School District (MMSD). Now
through December 20, we’re collect-
ing gifts at all three retail locations.

SWC is an independent, all-vol-
unteer, “ask-based,” crowd-sourced
and non-faith-based holiday donation
drive organized with the assistance
of MMSD’s Transitional Education
Program and district social workers.
SWC seeks to bring cheer and giving,
and one of the greatest sources of

support for gift donations comes in
the form of dropboxes in local busi-
nesses. If you are interested, you may
bring items such as cozy blankets (no
bed comforters); kids’ socks, gloves,
mittens, hats and scarves; new hair
accessories; teen and pre-teen cosmet-
ics; new or like-new books, or new art
supplies to any of our locations and
drop them in SWC’s designated drop
boxes in the foyers. All gifts must be
unwrapped; please do not wrap your
gifts! Drop boxes will be at the stores
through December 20.

For more information, please visit
www.santaswithoutchimneys.org.

SUPPORT LUNA'S
GROCERIES IN THE
ALLIED-DUNN’S MARSH
NEIGHBORHOOD

About three years ago, the Allied-
Dunn’s Marsh neighborhood lost their
one walkable source for groceries,

a Walgreens. At that time, I began
meeting with the Allied Community
Cooperative (ACC), a multi-stake-
holder cooperative owned by neigh-
borhood residents and community
organizations that operate within the
Allied-Dunn’s Marsh neighborhood.
We began to explore various avenues
for opening an independent healthy
corner store, ideally cooperatively
owned by the residents of the neigh-
borhood. In our talks, the people in
attendance were clear: they wanted
something started and owned by peo-
ple from the neighborhood. The ACC
established a grocery committee, and
together, we secured funding from
the City of Madison’s Healthy Retail
Access Program to reimburse ACC
for conducting a feasibility study and
deciding whether ACC should move
forward with developing a coopera-
tively-owned corner store within the
neighborhood. We worked together
to acquire a market study, to develop
a financial pro forma to determine
how much a store would cost to open,
how much money ACC would need
to support the store, how long it might
take to become a profitable or sus-
tainable business, and how the store
could feasibly be staffed. We also met
with a variety of community leaders,
charitable organizations, investors,
and neighborhood residents along

the way to seek creative partnerships,
funds, and to learn what people in
the community wanted to see at what
would ultimately become their neigh-
borhood store. The process was slow

COOK, SERVE,
GIVE!

Shop @

Hardware Center
1398 Williamson St. 257-1630
acewilly@tds.net
and 5% of your
Cookware & Houseware Purchases
Thru December
Will be donated to
Luke House

Community Meal Program
*to feed others in need*

and deliberate, as the cooperative
process can often be, because when a
cooperative is seeking to open a busi-
ness owned by a community, it needs
the support of the community. That
means the organizers need to present
a plan to potential co-op owners that
is financially sound and predicts suc-
cess. The committee was working on
it, but not confident just yet.

Enter Mariam and Joe Maldona-
do, two Allied-Dunn’s Marsh resi-
dents. Mariam has family history in
the grocery business, and a dream to
open Luna’s Groceries, her own small
grocery store in the neighborhood.
With a business plan at the ready and
more support from the City’s Healthy
Retail Access Program, UW Health,
a GoFundMe campaign, plus the
additional backing of the residents
of the Allied-Dunn’s Marsh Neigh-
borhood and ACC (who is supplying
the Maldonados with the information
from the grocery committee study for
reference), they are opening a neigh-
borhood store very similar to the one
ACC dreamed of three years ago. The
ACC grocery committee is grateful
to Mariam and Joe for their passion
and efforts! At the time of writing this
article, the Maldonados were antici-
pating opening on November 15.

On November 3, the Allied-
Dunn’s Marsh neighborhood honored
me with one of their annual Allied
Accountability Awards for my service
on the grocery committee, and I am
very grateful for the recognition. It
has been a pleasure to work with
the Allied Community Cooperative
and to get to know the people in the
neighborhood over the past three
years, and I appreciated the experi-
ence and opportunity to consider the
cooperative possibilities there. I am
also thrilled that the Maldonados are
investing in their neighborhood and
putting themselves and local residents
to work to supply groceries for their
community, which is almost exactly
what the Allied Community Coopera-
tive was seeking all along. Congratu-
lations to the Allied-Dunn’s Marsh
neighborhood and to the Maldonados.
Here’s to Luna’s Groceries’ success!

You can support Luna’s Grocer-
ies several ways: by contributing to
their GoFundMe at www.gofundme.
com/friends-of-luna039s, by shop-
ping Luna’s Groceries when you are
near or in the Allied-Dunn’s Marsh
Neighborhood, and by finding them
on Facebook at www.facebook.com/

Grass Fed Beef
No Hormones or Antibiotics

608-838-7590

weberpastures.net
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LunasGroceries. Luna’s Groceries is
located at 2010 Red Arrow Trail in
Madison.

IT TAKES A COMMUNITY

Whether you reuse bags or make
cash donations to Double Dollars,
bring unwrapped gifts for Santas
Without Chimneys, visit Luna’s
Groceries’ GoFundMe from your
computer, say “yes” to Community
CHIP at our cash registers, or whether
you have other charitable opportuni-
ties outside the Co-op that you enjoy,
we are grateful for your contribution
to the greater community because
it takes each and every one of us to
make a collective difference. Cheers
to community, warmth, and nourish-
ment today and in 2019. Thank you
for supporting your Co-op and sup-
porting your neighbors!

for lunch?

See the Deli hot bar
menus on our website.
www.willystreet.coop

FAQs Answered

by Andy Gricevich, Newsletter Writer

t Willy Street Co-op,

we’re willing to answer

just about any question.

Though it’s unrealistic
to expect that everyone working at
one of our stores would know about
every product and policy related to
their store, striving toward that goal
is an important part of our customer
service philosophy. If we don’t
know the answer to something,
we’ll refer you to someone who
does, but we’re curious and inquisi-
tive enough that we want to learn
for ourselves as well.

Certain questions come up again
and again. Some are thoroughly
straightforward, while others open
up a can—even a six-pack—of
worms. We thought we’d publish
some of the questions we hear most
frequently in each of our retail
departments, to get the answers to as
many of our customers as possible
(in a few cases, answers may vary
between sites).

PRODUCE

Is your produce organic?

We carry both organic and
conventional produce at all stores,
although the ratios vary. At Willy
East and Willy West stores, up to
97% of the produce we carry at any
given time is certified organic, and
there’s always plenty available at
North as well. Because our stores
aren’t themselves certified organic
sites, you’ll see the phrase “organi-
cally grown” on our signage. We
also often carry “conventionally
grown” produce that’s essentially
organic, or otherwise sustainably
grown.

What'’s the difference between
the orange sweet potato variet-
ies?

Garnet sweet potatoes are a bit
richer in color and a little softer,
with a slightly higher sugar content;
they’re best for mashing. Jewels
and Beauregards, a little firmer and
drier, are best in casseroles, or for
sweet potato fries.

How do | cook chard, lacinato or
purple kale?

They’re very versatile! Sautée
them (garlic, olive oil, and lemon
juice is a classic combo) or use them
in soups or casseroles. Chard is
closer to spinach; lacinato is more
tender than purple or green kale.

How do | get the seeds out of a
pomegranate?

Here’s our favorite method: cut
the pomegranate in half along its
“equator.” Turn each half upside-
down over a bowl of water and give
it five or six good whacks with the
round back of a large spoon, until
the seeds have fallen into the water.
Any white pith that goes in with
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them will float to the surface, where
you can skim or pour it off. Drain the
water, and there you have your deli-
cious seeds!

This local product is at the farm-
ers’ market stand for this grower.
Why don’t you have it here?

Often, the answer is that the
grower in question only has enough
product for a few cases, and it’s to
their financial advantage to sell it
all at market, rather than through a
retail store, where the profit would be
lower for the producer.

GROCERY

Where are your pine nuts?

We stock pine nuts in the refriger-
ated cooler in our bulk aisle. That’s
also where you’ll find flax meal,
organic walnuts, and other products
that tend to degrade in quality quick-
ly when stored without refrigeration.

There have been big problems
internationally with fake or adul-
terated “olive oil.” Which brands
can | trust to contain only pure
olive oil?

There are a few dependable
routes. Go with one of our domestic,
single-producer California brands,
like Bariani. Olio Beato is a reliable,
extensively tested import. Paleon
is a Madison business sourcing its
oil directly from family producers
in Greece. Riojana is a co-op that
works only with co-ops. Canaan is a
Palestinian company with its national
headquarters in Madison; they work
with small growers, especially with
women farmers, and do good work
all-around, including negotiating the
difficulties of export from Palestine
under current political conditions.
Which oils work well for high-
heat cooking?

“Smoke point” is a significant
issue—a healthy oil, when over-
heated, becomes distinctly unhealthy.
Grapeseed oil is great for high heat;
nearly flavorless, it’s also nearly
zero-waste, as a byproduct of wine-
making. Refined coconut oil is a
good, if much more flavorful, alterna-
tive, and avocado oil is also popular
and heart-healthy. Try Driftless
Organics locally grown and pressed
sunflower oil. We haven’t researched
algae oil as extensively, but it looks
to be another healthy oil for high-heat
applications.

What'’s the difference between
pasteurized and ultra-pasteur-

ized milk? Do you carry unpas-
teurized dairy?

Ultra-pasteurized milk is heated
to a high temperature (280°F, for
about two seconds) to kill off more of
the bacteria in milk than get zapped
by traditional pasteurization. That
makes for a very long shelf life in
unopened containers of milk. It also
affects the nutritional value of the

milk adversely, degrading proteins
and reducing some vitamin content.
Unpasteurized (raw) milk is illegal
for sale in Wisconsin (as in most
states), except as the basis for raw
milk cheeses, which we do carry.

Do you carry water-processed
decaf coffee?

Yes—all the bulk coffee we carry
is either organic or naturally pro-
cessed. No chemical decaffeination.

MEAT

Do you have fresh turkey avail-
able at any other time than
November?

No. Most turkeys are raised to be
slaughtered in early November and
kept fresh through Thanksgiving, so
thawed turkey is the only option until
fresh birds arrive for the season.

Why is there no grading system
for grass-fed beef?

The grading system is set up
for large-scale, industrialized beef
production based on force-feeding
grain. That system allows for meticu-
lous control, basically engineering
the bodies of the animals. Grass-fed
beef comes from a variety of much
smaller operations, and the natural
diet and grazing behavior of their
cattle allows for greater variation in
their development.

Do you have grass-fed chicken
and pork?

Chickens and hogs are omnivores.
Chickens naturally eat green plants,
bugs and worms, as well as seeds and
grains. Hogs eat plants and their roots
and seeds, nuts and fruits, rodents
and even snakes. We do carry free-
range chicken and pork from hogs
raised naturally on pasture.

How do you cook grass-fed beef?

For steaks and burgers, go with
shorter cooking times at higher heat.
Give cooked steaks a 5-10 minute
rest before eating. Instead of this
“quick and high” method, you can
also get good results with a lower-
temperature oven or slow-cooker
method. That’s definitely what you
want for the bigger cuts like arm
roasts and briskets, where it’s often
best to cover the meat for at least half
of the cooking process, and to give
roasts cooked without liquid a longer
rest period.

DELI

Do you have chickens?

We usually have roasted chick-
ens available on a daily basis. If no
hot chickens are out, there are likely
more waiting in the wings. We also
stock cooked, cooled whole chickens
in our Grab & Go case.

Are the chickens organic?
No. We use Bell & Evans all-
natural antibiotic-free chicken.



What's the difference between
the varieties of turkey in the Deli
case?

Michigan Turkey is raised on
clean feed on a number of Michi-
gan farms. Ferndale turkey is clean,
free-range, and more minimally
processed. At East and West, we
offer Golden Legacy Turkey from
Michigan Turkey Producers that is
raised without antibiotics on vegetar-
ian feed. At North, we offer Golden
Legacy Black Label Turkey that uses
whole turkey breasts and no artificial
binders or starches and commands a
lower price point.

Do you have salami?

With the addition of Underground
Meats’ local, traditionally cured sa-
lami, the answer is finally yes!

HEALTH & WELLNESS

Tell me about CBD products.

That’s a topic that deserves—and
that probably will get—a full article
in the Reader. See the November is-
sue for a brief outline of some of the
products we’re carrying.

Should I buy chelated mineral
supplements?

It’s a complicated issue! Che-
lation is the process of binding
molecules of minerals to organic
molecules—usually amino acids—
to prevent the minerals from being
flushed from our systems before we
can absorb them. Evidence indicates
that this works well sometimes;
different minerals bind to different
organic compounds and not others,
and are absorbed by different tissues.
Also, bioavailability (the usability
of nutrients by our bodies) of some
minerals depends on the presence of
other minerals. In some cases, chela-
tion might be ineffective or even
counterproductive. There still needs
to be more targeted research on the
topic.

What are the differences be-

tween whole-food, food-based,
and other types of supplements?

There’s no perfect answer to this
question, as regulations on what can
be said about supplements are ex-
tremely loose. At least three different
kinds of supplements can be labelled
as “whole-food.” First, there’s the
standard capsule of synthetic vita-
mins and minerals, combined with
dried plant foods and additives.
Evidence on the effectiveness of syn-
thetic nutrients is all over the place
and specific to each nutrient; some of
it definitely suggests serious issues
with non-absorbability and even tox-
icity. In another method (employed
by New Chapter and Megafood, often
labelled “food-based”), synthetic nu-
trients are fed to yeasts, which absorb
them into their own cell structures,
making them more bioavailable to us,
though they’re present in lower con-
centrations than in standard capsules.
These supplements may also cause
problems for people with yeast sen-
sitivities. Finally, we have products
composed partially or exclusively of
dehydrated natural foods. Servings
of these supplements provide even
lower concentrations of each nutri-

ent, so they often come in powdered
or liquid form to facilitate larger
doses. Since they’re “just food,” it
seems like they should provide high
bioavailability—but there are also
concerns that the food combinations
included pit nutrients against “antinu-
trients” that block their absorbability.
None of these products can replace a
healthy, varied diet—but any of the
alternatives might provide important
additional support, especially for
individuals with certain needs and
conditions. This issue could easily
fill an entire article, which would still
probably fail to answer the question
in a satisfactory way.

FRONT END/CUSTOMER
SERVICE

Do you have a list of all your
gluten-free items?

At least once a year (before
Thanksgiving), we update our list of
vegan or gluten-free products. It is
not exhaustive, and it is subject to
change, but it’s a solid list. Because
manufactures can change their ingre-
dients at any time, we always recom-
mend double-checking a label before
purchasing any product on our list.
Do you take EBT? Do you take
WIC?

Yes, we accept EBT at all three
of our locations. Our North store also
accepts WIC.

Does the Co-op provide
catering?

Yes! Our catering menu is avail-
able at the Customer Service desk.
Catering orders may be picked up
at any of our stores, and delivery is
available for an additional charge.
You can find more info on our
website at www.willystreet.coop/
catering. You can also contact Bill
Pohlman at (608) 237-1201 or cater-
ing @willystreet.coop.

What's on the hot bar today?

We post our menus daily on our
website (at willystreet.coop/menus),
but for the most accurate informa-
tion you’ll want to call the store
directly. Sometimes we have to make
last-minute changes to our planned
menus, or we run out of certain
dishes.

Is CHIP tax-deductible? Do | have
to save all of my receipts for tax
purposes?

Yes, the CHIP donation (to Com-
munity Shares of Wisconsin, who
distributes it to more than 60 local
nonprofits) is tax deductible. You
can pick up a record of your CHIP
donations for the previous year for
tax purposes at any customer service
desk.

Do you have a fax machine/print-
er/copier | can use?

We don’t have one in a publicly
accessible location. At North, though,
you can use the library next door
(when open), and there’s a UPS store
next to West.

What's the difference between
Owner Rewards, Co-op Basics
and Co-op Deals?

The Owner Rewards program of-
fers sales to shoppers with an owner-
ship share in the Co-op. Any prod-

uct in the store could be an Owner
Rewards item for a week or two; we
might decide to feature an unfamiliar
produce item from a small local farm,
or highlight a new bakery item in our
deli. Almost all of our produce sales
are Owner Rewards. Co-op Basics
discounts are available to anyone
shopping at the Co-op. They’re typi-
cally everyday staple foods like olive
oil, apples, and canned beans. Co-op
Basics items are usually sourced from
larger-scale natural foods producers
and distributors, who can offer us big
quantities of product, at a discount
we then pass on to you. They aren’t
sale items, but are at an everyday low
price year-round. Co-op Deals are
sales that change every two or three
weeks—mostly, again, on stuff from
larger producers, and mostly (though
not exclusively) set up by National
Cooperative Grocers for its member
stores.

THERE YOU HAVE IT

There you have it: some of our
most frequently asked questions and
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their answers. We hope this has been
helpful and informative. Remember,
if you have any questions for us, you
can give us a call, write us an email,
or stop in at one of our stores. Our
staff will happily do what they can to
get you the answer.
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RECIPES

Pot Roast with Rutabaga and Parsnips

Adapted from www.biggirlssmallkitchen.com.
chuck eye roll (2 to 2 1/2 pounds)

1/2 Ib. rutabaga (cut into a large dice)

1/2 1b. parsnips (cut into a large dice)

salt

pepper
2 Tbs. sunflower oil
2 onions (large, sliced)

Directions: Use paper towels to pat the meat dry. Season with 1
1/2 teaspoons of salt and some black pepper. Heat a heavy, lidded pan
(slightly larger than the meat) over high heat for 3 minutes. Add the
sunflower oil, then place the chuck eye roll in the pan. Sear 4-5 minutes,
until golden brown, then flip and sear the other side. Lower the heat to
medium, and push the meat to the side of the pan. Add the onions and
stir to coat in oil. Season with salt and pepper, and cook, stirring, 2-3
minutes. Pour water into the pot, enough to come halfway up the meat.
Bring to a boil, then turn the heat to very low and cover. Simmer for 3 1/2
hours, turning the brisket occasionally. Add the rutabaga and parsnip, and
cook for another 45-60 minutes, until the vegetables are cooked through,
and the meat is fork-tender. Makes 4 generous servings.

Rutabaga Custard Pie

From Harmony Valley Farm

3/4 1b. rutabaga (peeled and cut into one-inch chunks)
2 pears (or apples, large, peeled, cored and quartered)
1 Tbs. maple syrup

1/2 tsp. coriander (ground)

1/4 tsp. ginger (ground)

1/8 tsp. nutmeg (ground)

pinch salt

2 eggs

2 Tbs. brown sugar

1 c. half and half

1 pie crust (9-inch, unbaked)

Directions: Preheat oven to 400°F. Steam or boil rutabaga chunks 20
minutes; add pears or apples and cook 10 minutes longer. Puree together,
then add maple syrup, spices and salt. In separate large bowl, beat eggs
with sugar until thick. Stir in rutabaga mixture and half and half. Pour
into pie crust.

Bake for 15 minutes, then reduce heat to 350°F and bake 25-30 min-
utes longer or until custard is set. Makes 8 servings.

Root Vegetable Gratin with Cheddar and

Horseradish Rye Crumb Crust

Recipe adapted from From Asparagus to Zucchini by MACSAC
1 Ib. rutabaga (peeled and cut into chunks)

1 Ib. sweet potatoes (peeled and cut into chunks)

1/2 1b. parsnips (or turnips, peeled and cut into chunks)

2 Tbs. olive oil

1/3 c. apple cider (or white wine)

1 Tbs. minced garlic

salt
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black pepper
3 Tbs. butter
3 Tbs. flour
1/8 tsp. ground nutmeg
2 c¢. milk (heated)
2 Tbs. horseradish
4 oz. cheddar cheese (aged, grated)
1/2 c. bread crumbs (preferably rye)
Notes: Try substituting winter squash for the sweet potatoes.
Directions: Heat oven to 375°F. Spread vegetables in large baking
dish, drizzle with olive oil and cider or wine, scatter on the garlic, sprin-
kle with salt and pepper to taste, and toss well. Cover the dish tightly with
foil and bake 20 minutes, then remove foil and continue to roast until
vegetables are brown-tipped and tender, 20-35 minutes longer.
Meanwhile, make a white sauce by melting the butter in a saucepan;
add the flour and cook over low heat, stirring, for 3-5 minutes. Whisk in
the warm milk, bring sauce to a simmer and cook gently about 10 min-
utes, stirring often. Season well with salt and pepper; stir in the nutmeg,
then fold in the vegetables. Transfer to a buttered casserole dish or leave
in the roasting pan. Mix horseradish, cheddar and breadcrumbs with your
fingers and sprinkle evenly over the vegetables. Continue to bake until
bubbly, 20-30 minutes longer. Makes 6 servings.

Pomegranate Chicken

Adapted from www.allrecipes.com
1/4 c. olive oil

1 Tbs. garlic (minced)

1 chicken (3-4 Ibs., quartered)

1 pomegranate (halved)

1/4 c. white wine (dry)

1 lemon (juice of)

1 Tbs. cinnamon sugar

salt

pepper

Directions: Preheat the oven to 375°F. Mix oil and garlic together in
a shallow dish. I recommend using a spoon to mash the garlic slightly in
the oil, to further release its flavors.

Brush the chicken with the garlic oil, making sure to cover all surface
areas. Place the chicken in a shallow baking dish and drizzle with the
remaining oil. Bake for 45 minutes, basting several times with the juices
from the pan. If necessary, add a bit of water to the pan for basting pur-
poses. When the skin is browned and the juices run clear when a thigh is
pierced at its thickest point with a fork, you know the meat is done.

Remove 1 tablespoon of seeds from the pomegranate. Set them aside
for garnishing the dish. Remove the rest of the seeds and squeeze out the
juice through a sieve into a small dish. Set aside.

In a small, non-reactive saucepan, mix the pomegranate juice, wine,
lemon juice, and cinnamon sugar together. Bring it to a boil, then imme-
diately reduce the heat to low. Cook for 5 minutes. Season with salt and
pepper to your liking.

Place the roasted chicken on a serving platter, and pierce in several
places. Pour the sauce over the chicken. Garnish with the extra pome-
granate seeds, and serve at room temperature. Makes 4 servings.

HOLIDAY HOURS

DECEMBER 24: CLOSING AT 6:00PM

DECEMBER 25: CLOSED
DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED




RECIPES

Barley and Wild Rice Pilaf with Pomegranate

Seeds

Adapted from www.eatingwell.com

1 onion (minced)

2 Thbs. olive oil

1/2 c. wild rice (rinsed)

1/2 c. pearl barley

3 c. broth (chicken or vegetable)

1/3 c. pine nuts (toasted)

1 c. pomegranate seeds (from 1 large pomegranate)
2 tsp. lemon zest

2 Tbs. flat-leaf parsley (chopped)

Directions: In a large saucepan over medium heat, sauté the onion in
olive oil until softened. Stir in the wild rice and barley, then pour in the
broth. Bring to a boil, then reduce heat to low. Cover and simmer until wild
rice and barley are tender and most of the liquid has been absorbed, 45-50
minutes.

Transfer the wild rice and barley to a large bowl. Fluff with a fork.
Add the pine nuts, pomegranate seeds, lemon zest, and parsley, and toss to
combine. Serve hot. Makes 6 servings.

Pumpkin Fatayer

Adapted from Moro: the Cookbook by Sam and Sam Clark

1 1/2 c. all-purpose flour (plus more for dusting)

1/2 tsp. instant yeast

1/2 c. warm water

1/2 tsp. salt (plus more to taste)

3 Tbs. olive oil (divided)

2 Ib. pie pumpkin (peeled, seeded, and cut into chunks - or try kabocha or
butternut squash)

1 clove garlic (smashed)

2/3 c. feta cheese (crumbled)

1/4 c. oregano (fresh, chopped)

1 Tbs. pine nuts (toasted)

pepper (to taste)

Directions: For the dough, place the flour in a big mixing bowl, then
make a hollow in the center. Sprinkle the yeast into the hollow, then drizzle
in the warm water. Mix together, then add 1/2 tsp. of the salt and 2 Tbs. of
the olive oil. Transfer to a lightly floured surface and knead until the dough
is smooth and no longer sticky, about 5 minutes. Cover with a clean dish
cloth and set aside.

Preheat the oven to 450°F. Arrange the pumpkin on a baking sheet and
top with the remaining Tbs. of olive oil, the garlic, and a sprinkling of salt.
Stir to coat with oil. Roast until soft, stirring occasionally, 25-30 minutes.
Set aside and allow to cool for a few minutes. Puree in a food processor
until smooth.

Divide the dough into four equal pieces. Shape each piece into a ball.
Use a rolling pin to roll each ball out very thinly. Dollop a fourth of the
pumpkin puree onto each round, then top with some feta, oregano, and pine
nuts. Moisten the dough edges with a bit of water, then join the edges into
a rough triangle shape.

Place a sheet of parchment onto a baking sheet, then arrange the fatayer
on the baking sheet. Bake until golden brown, 10-15 minutes. Allow to
cool for a few minutes before serving. Makes 4 servings.

Every Thursday, we have a sale on one
product from our Meat Department.

We like to call it
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Roasted Squash and Cheese Soup

From Paul Tseng, Willy Street Co-op

1/2 1b. shallot (roughly diced)

3 Tbs. olive oil

4 cloves garlic (minced)

1 1b. carrot (diced)

2 buttercup squash (seeded, roasted, then peeled and roughly chopped)
5 qt. vegetable stock

1 Ib. jack cheese (use Mt. Sterling goat country jack, roughly chopped)
salt (to taste)

pepper (to taste)

parsley (fresh, for garnish)

Directions: In a large stock pot, sauté the shallot in olive oil over
medium heat until it turns translucent. Add the garlic and sauté for 1 more
minute. Stir in the carrot and cook for 4-5 minutes. Add the roasted squash
and vegetable stock and bring to a boil. Turn the heat to low and simmer
until the carrot is tender. Add the cheese and fold it in until melted.

If you have an immersion blender, use it to puree the soup until
smooth. If you don't have an immersion blender, ladle the soup into a
regular blender and puree in batches, being careful not to fill the blender
more than halfway. Cover the lid with a folded dish towel and hold down
tightly while the motor is running. Return the pureed soup to the stock pot
and heat through over medium heat. Season with salt and pepper to taste.

Serve hot, garnished with parsley.

Butternut Beet Hash

Crafted by Willy Street Co-op

5 Ib. butternut squash (peeled, seeded, cut into 1-inch dice)
1 1/2 1b. beets (scrubbed, trimmed, sliced in half or quarters)
1/4 c. olive oil (divided)

1/4 c. canola oil (divided)

2 tsp. sea salt

1 tsp. black pepper

1 1/2 Ib. red onions (diced)

2 Tbs. red wine vinegar

2 Tbs. white wine vinegar

1 1/2 Tbs. honey (or agave or brown rice syrup)

1/2 c. slivered almonds (toasted)

2 Tbs. minced chives (fresh)

Directions: Preheat oven to 350°F. Combine the olive oil and canola
oil in a small bowl, and set aside.

Place the diced squash in a steaming basket over a pot of boiling
water. Steam over medium-high heat for 10 minutes, until almost tender.
Transfer the squash to a large sheet pan. Toss with 1 tablespoon of the oil
blend, and season with the salt and pepper. Roast for 20-30 minutes, or
until lightly browned. Set aside.

Place the beets in the steaming basket, and steam 10-12 minutes,
until tender, and the skins slide off. Remove from heat and allow to cool
enough to handle. Under running water, peel the skins off. Slice beets into
1 to 3/4-inch dice, place in a large mixing bowl, and set aside.

Heat the remaining oil in a skillet over medium-high heat. Sauté the
red onion until golden. Add the red wine and white wine vinegar, and
deglaze the pan, scraping up any browned bits from the pan. Cook an ad-
ditional 5 minutes.

Add the butternut squash, sautéed red onion, and honey to the bowl

Carlos & Sara Alvarado

,-«/\

Alvarado

REAL ESTATE GROUP
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RECIPES

Beet Soup in Roasted Acorn Squash Bowls

of beets, and toss to combine. Fold in the slivered almonds, and serve,
topped with the minced chives. Enjoy warm or at room temperature.
Makes 8 servings.

Adapted from Gourmet Magazine

4 acorn squash (halved and seeded)

kosher salt

1 large red onion (chopped)

1 1/2 Tbs. oil (plus extra for brushing in squash prior to roasting)
5 medium beets (peeled and cut into 1 inch pieces.)
1 red apple (peeled and cut into 1 inch pieces)

2 cloves garlic (minced)

4 c. stock or broth

2 Tbs. cider vinegar

1 Tbs. brown sugar (lightly packed)

Directions: Acorn squash bowls: Preheat oven to 375°F. Place squash
halves on a lined baking sheet cut side up. Brush with oil and sprinkle
with salt. Roast for 1 1/2 hours or until tender. Prepare soup while these
are baking.

Beet soup: In a stock pot, sauté onions in oil until translucent. Add
beets and apple and continue braising for 5 minutes, stirring occasionally.
Add garlic, stirring to fully incorporate. Add broth, cover and simmer
until the beets are tender, about 40 minutes. Stir in vinegar and brown
sugar. Transfer portions to blender and puree until very smooth. Return
to stock pot, adding water if soup is too thick and season to taste with salt
and pepper. Serve piping hot in roasted squash bowls. Makes 8 servings.

Sweet Potato Pie

Adapted from www.saveur.com
1 Ib. sweet potatoes (peeled, cut into large pieces)
2 eggs

1 1/2 c. milk

4 Tbs. butter (melted and cooled)

1 c. brown sugar

1/2 tsp. cloves (ground)

1 1/2 tsp. cinnamon (ground)

1/2 tsp. nutmeg

1/4 tsp. salt

9" pie crust (unbaked)

Notes: For pie crust, try our recipe for No-Fail Pie Crust (at www.
willystreet.coop/prepare/recipe/no-fail-pie-crust).

Directions: Preheat oven to 450°F. Bring a large pot of salted water
to a boil. Add the sweet potatoes to the pot and cook over high heat until
tender, about 20 minutes. Drain well, then transfer to a bowl. Mash with a
potato masher and measure out 1 1/2 cups. (If there is any excess, reserve
for another use.) In a large mixing bowl, whisk together the eggs, milk,
melted butter, brown sugar, cloves, cinnamon, nutmeg, and salt. Add the
mashed sweet potatoes and beat until smooth. Pour into an unbaked 9" pie

Unless our
parking lot is
full, please leave
the electric car
stalls for electric

cars.
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crust. Bake for 15 minutes, then lower the heat to 350°F. and bake an ad-
ditional 20-25 minutes until set. Allow to cool completely before serving.
Makes one 9” pie.

Sweet Potato and Greens Gratin

Courtesy of National Cooperative Grocers Association
2 Ib. sweet potatoes (peeled, sliced into 1/4" thick rounds)
1/2 1b. kale (or Swiss chard, washed and shredded)

1 tsp. smoked paprika

1 tsp. chili powder

salt

pepper

4 Tbs. butter (melted)

1 1/4 c. heavy cream

1/4 c¢. parmesan (or smoked cheddar, shredded)

Directions: Preheat the oven to 375°F. Butter or oil a 9x13-inch cas-
serole dish. Blanch the kale or chard for 3 minutes in boiling water. Drain
and squeeze out any excess liquid with tongs. Line the prepared casserole
dish with half of the sweet potato, arranged in a single layer, with the
slices only slightly overlapping. Sprinkle with half of the smoked paprika,
half the chili powder, and a sprinkle of salt and pepper. Spread half of the
kale or chard over the sweet potatoes. Drizzle with half of the melted but-
ter. Repeat with another layer of sweet potatoes, chard or kale, spices, and
butter. Pour the heavy cream evenly over the top.

Cover with aluminum foil and bake for 30 minutes. Remove the foil,
sprinkle the cheese evenly over the gratin, and bake another 10-15 min-
utes, until bubbly and the cheese is beginning to brown. Serve warm.
Makes 8 servings.

Rutabaga-Turnip-Sweet Potato Puree

! Adapted from www.recipesource.com

11 large rutabaga

. 1 Ib. turnips

! 1 sweet potato

1 1/4 tsp. cayenne pepper

. 1/8 tsp. nutmeg

! 1/2 c¢. milk

11 Tbs. butter

{3 Tbs. minced fresh parsley or chives

! Directions: Peel vegetables, dice and place in saucepan with enough
1 water to just cover. Bring to a boil, cover the pan and simmer vegetables
. until tender. Drain the vegetables, reserving some of the cooking water.
! Mash vegetables, by hand or using a blender or food processor, with the
:

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

milk, butter, cayenne and nutmeg. Add some of the reserved cooking wa-
ter if needed to obtain the desired consistency. Garnish with the parsley or
chives and serve. Makes 6 servings.
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Just want half?
Ask a Staff

Member.
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ANGELA

Bears for Humanity Animal Pal
My son was gifted a Pink Bear from
this company, and it quickly became his
favorite bear. Soft, snuggly, and well-
made is enough, but knowing that the
bear is made with organic cotton, hand-
sown by folks in the U.S., and teddy
bears are donated for every purchase—
that fills my heart. I would for sure recommend this bear.

CAITLYN

Meredith Dairy's Marinated Sheep
& Goat Cheese

This is my new favorite cheese
thanks to Dan in the Cheese depart-
ment at Willy East. It is so good
warmed up under the broiler on some
crusty bread. Such a treat and would

make a perfect gift for any cheese lover in your life.

Pomegranate Gifts Charley Harper Puzzle
I am a big fan of Charley Harper and puzzles so this is just
a match made in cold weather heaven.

Wisconsin Candle
Company's Kettle Moraine
Forest Fragrance Spray

I am not usually one for
sprays but this is an exception. It smells so fresh
and clean and cozy. It is a body, room and linen
spray all in one, but I use it in my home after a
thorough cleaning. Available at East.

Wizé“d“““”si
(andle & é)lmpg]y

EMERGENCY
SERVICE 24/7

251.2222

BETHKE

HEATING & AIR CONDITIONING, INC

* Furnaces °* Boilers
* Air Conditioners * Humidifiers
* Duct Cleaning * Maintenance
Plans ¢ Ductless Mini-Splits

FINANCING AVAILABLE

Bethkerieating:com

JOE

Enviro Products
Premium Shower Filter

I noticed the difference right away when I put one of
these on my shower—no more chlorine smell! The replace-
able filter lasts so long I keep forgetting to replace it.

LEAH

Flipside Hats
These hats are handcrafted

from upcycled, deadstock and

humanely sourced (the wool they

use on their hats comes from happy

sheep!) materials right here in the

United States of America. That

means they are working to reduce waste both in materials
and shipping! These hats are all stylish and make a great gift for the hat lovers
out there! Available at North and West.

TIFFANIE

Orchard Street Apparel
Sweatshirts

The Orchard Street sweatshirts are super soft and cozy.
It's like getting a warm hug all day long.

AMY

Sock It To Me Socks and Boody
Underwear Combo

A funny take on a traditionally non-fun
gift. We have extra cute socks and extra nice
undies...

Omena or Farmer's Market brands
Canned Organic Pumpkin Purée

Not just for pies. Pancakes, enchiladas, chili,
dips, oatmeal, pumpkin butter, sauce for pasta, breakfast egg custard,
SO much more and so easy! It's. A. Vegetable. Winning!

KELSEY

The Cider Farm Classic Hard Cider

I love this cider. It's locally made, from local
apples, and it is the best hard cider I've ever had.
The Classic is a little dry and balances nicely
between sweet and tart.

Quince & Apple Preserves
These locally made preserves come in a
bunch of amazing flavor combos like fig and black tea. We carry
them in full-size jars and mini jars. The mini jars make it easy to
sample every flavor to find your favorite.

ALLISON

Pipcorn Sea Salt Mini Popcorn

I love, love, love popcorn and this is
by far my favorite packaged kind. Small,
salty, delicious! Available at North and
West.

willy street co-op

FOLLOW US ON:
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LACEY

Potter's Crackers Caramelized On-
ion Crackers

If you're looking for the perfect
cracker for a cheese plate, this is the
one! Potter's Crackers are made with
organic and locally sourced whole-
wheat flour, milk, and butter in Madi-
son and most of their produce also

LAURA

Carr Valley Mobay

Locally made, half goat cheese, half
sheep cheese, separated by a line of veg-
etable ash. Delicious on pizza, crackers,
on a burger or even on its own. Taste for
yourself why this cheese should actually
be spelled MoBAE ;)

Prasad Incense

comes from small, local farms. This flavor goes with so

many cheeses, but I recommend it with Dream Farm's Farmstead Goat Cheese. Many wonderful scents to brighten your holi-

days brought to you by a company in a Maharishi community in a small
DADDYDEAN town in Southern lowa. Who knew?

Gail Ambrosius Truffle Gift Boxes JON

She makes some of the best choco- .
late candies I have ever consumed! Pinn Oaks Rack of Lamb Chops
All of the Pinn Oaks lamb is wonderful, but
these chops are the best. The flavor is spectacular
and the ratio of fat, meat and bones is perfect. If you've
never tried lamb before this is a great place to start, and if
you love lamb, you won't be disappointed by these.

Alden's Chocolate Chip Cookie Dough Ice Cream

It's SO delicious! Lots of cookie dough flavor through-
out with occasional larger chunks of dough. Love just
about any of their flavors to be totally honest!

BENJAMIN
Heavenly Organics Mint Chocolate KELLY
H°“?¥ Paﬂle ‘ Plainville Farms Honey Maple
Biting into the bitter dark chocolate Uncured Ham
shell and then tasting the sweet honey Humanely raised ham with

on the inside makes for an amazing taste

experience! I love how simple they are

with only three quality organic ingredi-

ents, which are: dark chocolate, honey,

and peppermint oil. I sometimes eat these patties in combi-

no additives at a good price. Our
favorite way to eat is it slightly
toasted on a bagel sandwich or
rolled up in a tortilla with cheese.
One slice is all you need to make

nation with peanut butter and a banana for a super snack. a nice meal.
AMANDA ANGELICA
The Original Bitchin' Sauce - The Willy Street Co-op Juice Bar Toddy Spritzer

Almond Dip

It is so tasty! Great on crackers, veg-
gies, pita, put it on a sandwich, or just
your finger. I love this new sauce. It is my
go-to when I need to bring something to a

The synergy of the ginger plus the bubbly water
makes this refreshing cold beverage delightful at any
time of year. To fully knock this drink out of the park, it
is sweetened with local honey and includes fresh lemon

juice!
party. I have my friends hooked! !
DAN MOURNING DOVE
Jane's Joys Grilled Sweet
Onions with Thyme Golden Beets

Cut into a golden beet and you'll know what pure sun-
shine is like. I like to eat these babies raw, sliced super thin
and used as a chip for guacamole. Perfect for raw nachos!

Once upon a time there was
a pepper relish from Hawkwind.
We loved it. This is a close second for me. It's produced lo-
cally at the FEED Kitchens, and 23 cents of each jar goes to
fund dementia research in honor of Jane. Available at East

and West. EMILY

PHILIP Willy Street Co-op Juice Bar Orange Juice

Once you try this, you’ll never want any other orange
juice! Made on-site from fresh oranges, Willy Street
Co-op Ol tastes just like an orange picked right from the
tree. Always a breakfast staple. Enjoy on its own or with
carbonated water for a bubbly burst.

Dr. McDougall's Vegan Spring Onion
Noodle Soup

Quick, easy, hot, delicious...and
vegan! Just add hot water to this and it's
ready in minutes. Great for a cool fall or
winter day. Good to have around when
you want a hot meal but don't have time
or energy to prepare a full-on meal. Deli-
cious and convenient!

Your weekly grocery trip has

never been so full of holiday joy. willy street co-op

HOLIDAY EVERYONE
COUNTY MARKET WELCOME!
MARKET AT THE

MONONA

dcfm.org
Saturdays
Bring this ad to the Infobooth at Holiday Mkt to 11/17' 12/1 thru 12/22
be entered to win DCFM gift cards! 7:30 am - Noon
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JUSTIN

Fuyu Persimmons
There are fruits and

veggies that [ have grown

to enjoy more and more

with each passing year;

Fuyu Persimmons are on

that list of those fruits. With a warm and rich caramel-like
flavor and a flesh that can be eaten while still crunchy or jam-like soft this is
one of my favorite fall fruits. Add a little cream cheese on top of a sliced Fuyu
topped with pomegranate seeds or bake it into your favorite dessert. It has an
amazing versatility that I've grown to strongly appreciate.

CAITLYN

Honeycrisp Apples
The sweet flavor and
crisp texture of honey-
crisp apples are ideal for
fall. They are organic
and the ideal serving
size for a perfect snack. Honeycrisp apples are delicious
and the perfect apple to use for pies or eat with cheese.

KJERSTIN

Willy Street Co-Op Classes

I love the classes that the Co-op offers. You get to learn
while you create and eat delicious foods or make wonder-
ful products (soap, cheese, herbal remedies, ferments—I've
loved them all!). My favorite classes are those by Linda
Conroy, Paul Tseng, and Neeta Saluja, but all the instructors
are fantastic. Give the gift of a class to a friend and maybe
treat yourself to the class and time with your friend all at
once.

JOHN

Local Kabocha Squash

Generally speaking, I prefer the more dry, finely
textured varieties of winter squash; kabocha is all this and
more. One of the more naturally sweet varieties, with a
sublime nuttiness, which I find very pleasing to the palette.
And if I may be so bold, a superior alternative to pumpkin
for pie making. Taste for yourself!

HOLIDAY HOURS

DECEMBER 24: CLOSING AT 6:00PM
DECEMBER 25: CLOSED

DECEMBER 31: REGULAR HOURS
JANUARY 1, 2019: CLOSED

MARISSA

Willy Street Co-op
Almond Cheeze Balls

Perfect gift for
bringing to parties for
non-dairy dip option.

Refer an Owner,
geta $25 gift card!

If someone you refer becomes

an Owner, we'll give you a
$25 gift card!

New Owner must
give your name and
email address
and/or phone
number when

signing up.

Gift cards may
take up to 60

days to be created the Love
and distributed.

Spread

willy street co-op

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 newslet-
ter emailed to you! For every 1000 Owners who
switch from a printed newsletter to the email
version, we’ll save one tree per month.

willy street co-op

REA

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.
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Receive 300 When You
Open A New True Choices
Checking Account With
Monona Bank.

JUST FOLLOW THESE THREE EASY STEPS:

1 OPEN a True Choices Checking account with at least $100. We make
banking simple with no minimum daily balance requirement or
monthly service charge.

2 START using at least two other qualified accounts and services
which may include: online and mobile banking, debit card, Bill Pay,
direct deposit, and other options.

3 SET UP regular direct deposits from your employer or Social Security.
Keep your account in good standing and actively use your new
account and services.

9
It S Easy. CONTACT ONE OF OUR BANKING ADVISORS TODAY.

Your $300 bonus will be deposited into your new non-interest bearing account within
90 days after you complete the three easy steps. We really want to be your new bank, so
while we truly value our current clients, this special offer is only available to households
that have not received a similar bonus in the past and don't currently have a checking
account with us. Offer expires on December 31, 2018.

YOUR NEW ACCOUNT COMES WITH THE LATEST TECHNOLOGY!

We offer convenient services to make your banking easier.
Digital Wallet Text and
=D ) Apple Pay, Samsung Pay Email Aler

and Android Pay. QLS
30,000 + » True People Pay
Surcharge-free €@ ) Send money by text, email
ATM Network ‘- or PayPal accounts.

y_

Monona
Bank

mononabank.com

BELLEVILLE | BROOKLYN | COTTAGE GROVE | CROSS PLAINS | MADISON | MIDDLETON | MONONA | SAUK PRAIRIE

, True Mobile
Banking App

True Mobile Deposit
@ Deposit a check using

your smartphone.

@Egt,'f,;ggusm Member FDIC | 5515 Monona Drive * Monona, WI 53716 < (608) 223-3000

AND L
\ O £&p

INTERNET

For 15 years, our focus has been growing a solid,
strong and sustainable Internet used by local businesses,

condos and apartment buildings across this great city.

5NINES

Get yours at 5nines.com
316 W. Washington Avenue | Madison | 608.512.1000

WE HAVE YOUR CURE FOR
CABIN FEVER
COMING 500N

*

100% FAIR TRADE >< CERTIFIED ORGANIC

Ty

COFFEE cn.gp

10% off all Wellness and Bodycare items for
Owners the first Wednesdayof every month.

THIS MONTH:
December 5




