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OPEN TO THE PUBLIC -- 7 DAYS A WEEK

1%   FRIDAYS1%   FRIDAYS

ff oror 20092009
January / Family Crisis Center

Feb. / Camp Hope
March / Green Circle Trail
April / Family Connections
May / Relay for Life, ACS

June / Heart Walk
July / Fresh Start

August / Sexual Assault Victims
Services

September / Hospice
October / Humane Society

Nov. / Holiday Basket
Dec. / Operation Bootstrap

If you have an 
organization that you would like 

considered for 1% Fridays in 2010,
contact Maggie at info@spacoop.com

or 341-1555

since 1972 Stevens Point Area Co-op

633 Second Street, Stevens Point WI 54481

Product Requests
&  Special Orders

Suggestions that we carry a certain
item or inquiries regarding product
availability and prices can be made
by having a cashier fill out a product
request form. You will be contacted if
any information is found. You may not
be contacted if the item is unavailable
for ordering. If you are ready to buy
and know exactly what you are look-
ing for  (brand, product, size and
quantity), then a cashier will fill out a
special order form.  Orders are
processed with the next ordering of
that companies products.  You’ll be
contacted when it’s ready to be
picked up!  
Special orders are not returnable. 

Return Policy
Returns must be unopened (unless
defective) and be accompanied by a
receipt, within 30 days of purchase.
No claims are made on the effective-
ness of supplements or health &
beauty aids.  If you are dissatisfied
the manufacturer may be contacted
directly.  Special Orders and Bulk
items are non refundable (unless
defective).  Books are non refund-
able.  We may refuse returns on per-
ishable items at our discretion. 

Board of Directors
Jenny Knade - President
Jennifer White - Vice President
Angie Lemar - Secretary
Debra Martin - Treasurer
Lynn Markham, Jon Mohr 
Holly Petrillo, Mark Klein
Board meetings are open to the general
membership and held at the co-op.
Agenda additions must be submitted no
later than one week prior to BOD meet-
ings by contacting Jen Knade at jennyk-
nade@yahoo.com.  Meeting dates and
times are posted in the Co-op foyer.

Celebrating 
Staff Anniversaries
Maggie Woodside - March 97 - 12 years

Tracy Thrun - April 2001 - 8 years
Christie Reynolds - May 2002 - 7 years

Kate White - May 2004 - 5 years
Stella McDonald - May 2006 - 3 years
Jenny Bellmer - May 2007 - 2 years
Mallory Smith - May 2007 - 2 years
Leah Schultz - May 2008 - 1 year
Mike Krause - May 2008 - 1 year 

Closings
We will be closed Easter

Sunday April 12 and Memorial
Day, Monday May 25, 2009.
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S.P.A. Co-op S t at ement of Pur pose

The Stevens Point Area Cooperative is a cooperatively
owned natural food store democratically operated by its
members, board of directors, and staff. 
Surplus profit is returned to members via store discounts or
patronage rebates. Membership is open to the public.

In the cooperative tradition, we exercise honesty, fairness
and respect in our relations with members, staff, patrons,
suppliers and other cooperatives. 

We are committed to providing high quality whole foods and
products that have a lower environmental impact than com-
mercial counterparts. We strive to offer these foods at
affordable prices while dedicating ourselves to the long term
viability of our business and to a secure, healthy, fulfilling
livelihood for our staff.

In striving to achieve our purpose we:

Welcome the public
Maintain a storefront that is inviting and accessible
Support local producers and suppliers
Buy organically grown and minimally processed foods
Refuse to accept foods containing artificial ingredients or 

preservatives
Demand honest and informative product labels
Encourage environmentally responsible packaging
Support community events and organizations with goals 

similar to ours
Educate the public, members and staff on the interrelated 

topics of nutrition, the environment and cooperation
Promote member participation at all levels of the Co-op

St op in and c hec k out
our new bulk coffee

gravity bins !  
Due in lat e mar c h!

since 1972 Stevens Point Area Co-op

But, that’s just me.
By Maggie Woodside

Some people think that the membership of the co-op no
longer appreciates, nor understands, the importance,
value and meaning of cooperatives. I vigorously dis-
agree. I think that our membership is the most informed,
socially conscious, community involved group in this
city. They rely on the co-op to consistently work toward
fulfilling all of the co-op principals and they support all of
our collective efforts in continuing to support our
endeavors through membership fees, conscientious
shopping practices and educating others in the signifi-
cance that our little cooperative has to this community. I
believe that the SPA Co-op wouldn’t be here if this were
not the case. We are not always the cheapest buy. We
are not always the easiest to get to. We are not always
the fastest checkout lane. What we are is the little co-op
that could. We try harder. Being the only little store left
in town is a testament to that fact. All of the independ-
ently owned ‘little’ grocery stores are gone, because as
a business model it is much harder to weather the hard
times when the burden of profit is shouldered by only an
individual or small family. The cooperative business can
weather these storms with good leadership because we
are in business not just for business sake, but also to
provide each other with the continuing presence of the
coop itself.  We work together to continue.
The BOD and employees respond to our membership.
The co-op always stocks the best, most reliable, local,
natural, organic, fair trade products possible, because
our membership says we should. The co-op contributes
to community and other cooperative organizations
because our membership believes in these things. You
are us. We are all of you. The people who work in the
store work for all of us, and the members who serve on
our Board of Directors are elected by us all; and I’m
sure that 99% of our membership understands and
appreciates these things. I, personally, am very proud of
this place, and all of us. Let’s take some time out to pat
ourselves on the back…….  



CO-OPheadlines

2

C l a i r e
K e r b e l
It’s a tough thing to say
goodbye to a friend. Our
dear friend Claire Kerbel
passed away February
21st. Claire, along with her

husband Jim, bought Earthcrust Bakery in
1985 and operated the business through the
years, first with partner Denise Brennecke,
and then with partners, Mary Sannes and
Margaret Witt and almost always with helper
Donna Bartelt. Claire lived a simple and
unpretentious life as an artist, gardener and
baker. It’s a sad time for all of us who loved
her. We will miss her very much and remem-
ber her warmly, envisioning her in the garden,
with great big, gorgeous flowers always in
bloom and frogs in her pond. She died as she
lived, at home, with grace and dignity.

Fr om your BOD
by Jennifer White

When you think back on last fall and harvest time in Stevens
Point, I imagine that one of your fondest memories was of the
Co-op’s general membership meeting. You remember the blue-
grass tunes of Dangergrass strumming round the high ceilings
of the Co-op’s second floor. You remember the smells of fresh
sweet potatoes and salads and really good dips wafting
through the air. You remember the face of Paul Huber, the
unemployed college grad, when he won the basket of coop
goodies in the GMM raffle. And mostly, you remember what it
was like to participate in your community. 

If you missed out on the last GMM, we will be hosting another
one on Wednesday April 22 to celebrate Earth Week. There
will be food again. Another raffle. Wine, beer, and juice. And
this time our special guest will be Margaret Bau. She is
an expert on co-ops, their history, their economies, and their
roles around the world. She has even traveled to other coun-
tries in search of co-ops! We are really excited that she is com-
ing to speak to us. We are also looking forward to seeing all of
the Co-op members again, discussing your concerns, and in
doing so, strengthening Stevens Point’s community.

Also note that there are four slots available for the board
of directors this year. We are looking for individuals with a
commitment to serving the Co-op. Duties include attending a
monthly meeting, serving on various committees, organizing
general membership meetings, etc. If you are interested in
serving on the Stevens Point Area Co-op’s board of directors,
please submit a brief bio to the BOD’s president, Jenny Knade,
by April 1st, 2009. Her email address is
jennyknade@yahoo.com. We will be voting at April’s GMM.

Spr ing GMM
Wednesday April 22nd

5:15PM: MINGLE

5:45-6:15: EAT

6:30-7:00: MARGARET BAU

Hey guys, thanks very much for
buying local salsa that comes in jars
that I can use to can with later! I like
the cheaper bison meat option too.
Paul Huber

We say: we like both of those prod-
ucts too. Thanks for the mention.

  

You Say:
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Help For Rotator Cuff Injury
or Frozen Shoulder with

Kinesiotape!!
The correction is three-fold:

1) Kinesiotape is a cloth-like tape that allows 
for free motion.  It helps tighten the 
connection between the bones (ligaments)

and will help thight muscles relax, restor-
ing eleasticity to the joints, 

muscle & skin.

2) Gentle adjustment

3) Nutrients to support 
muscle and joints

Powers Chiropractic
2585 Post Road

Plover, WI 
(715) 341-7102

Holistic Health Services
Experience the simplicity, ease and
effectiveness of The BodyTalk System
to support your health & wellness
goals

Linda Kieliszewski
Certified BodyTalk Practitioner

101 Divsion St. N. 
Stevens Point, WI 54481

(715) 341-2706
By Appointment Only
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G a r d e n  S e e d s – y our 
connection t o t he ear th
By Melissa Rice

SPACo-op is sow happy to be offering seeds from Seed
Savers Exchange , Decorah, Iowa this year. Seed Savers
Exchange is a non-profit organization that saves and shares
heirloom seeds and, in so doing, hopes to form a living legacy
that will be passed down through many generations. Heritage
Farm, Seed Savers Exchange’s scenic 890 acre headquar-
ters, is a living museum of historic varieties. Each summer
10% of each crop is planted on a 10 acre rotation to renew
the seed collection (>24,000 varieties). Few gardeners have
ever seen such stunning genetic diversity.
The Co-op has a line that includes vegetables, herbs and edi-
ble flowers. In addition, it is easy to special order specific
seeds for customers. Each packet of seeds contains the nec-
essary information needed to collect seeds from your own
garden plants. Small informational pamphlets, beautiful post-
cards and magnets are also available by the seed display in
the store, and you can visit them at www.seedsavers.org!
Spring IS on its way! Enjoy.

M e m b e r   H i g h l i g h t :
S h a r o n  J o h n s o n
by Jenny Bellmer

Sharon Johnson of Plover has, so far, lived a very well
rounded life.  In addition to her Art Education degree from
Eastern Illinois University she recently renewed her Wisconsin
teaching certificate for Art k-12 after returning to the workforce
- after ten years of raising her daughters and volunteering
through the schools, church, and community.  She’s currently
hoping to secure a permanent art teaching position in the local
school district.  She also has become the local coordinator for
CIEE, (Council on International Educational Exchange), the
foreign exchange program for high school students; she’s
always on the lookout for local families interested in hosting a
student!

Sharon, her husband Jeff and three daughters have
lived in the area for almost seven years.  When they first
moved here from Toledo, Ohio, Sharon first noticed how
friendly everyone was.  “It’s not like that every where!” she
wants to point out.  Being a smaller community with so many
perks is another reason why Sharon adores her Wisconsin
home.  Her favorite things in the area include the awesome
parks, many beaches, ice rinks, sledding hills, cross country
ski areas, and snowmobile trails.  A huge part of Sharon’s
admiration for the area comes from the wonderful education
system which provides cultural and entertaining opportunities,
like music instruction, college courses thru SPASH, visiting
speakers and the influence the teaching faculty has on the
community. She stays very involved with her daughter’s
school activities including chaperoning field trips to the Boston
school Forest and helping out with her daughters’ sports: soft-
ball, figure skating, gymnastics, and volleyball.  She also finds 

time to enjoy reading, baking, cooking, running, walking, out-
door activities of each season, and yoga.  A special highlight
of central Wisconsin for Sharon is the local produce, dairy,
meat, and other products she can get for her family right from
the farmers, in fact, this is a main reason why she enjoys
going to the Co-op.  “I like the one stop for local, sustainable,
and fair trade products” she adds.  
Lastly Sharon says she just enjoys shopping at the SPA Co-op
because there’s always good vibes; “the employees are
always so nice and friendly!”  Also, she needs to feed her Pink
Lady Apple and dried mango addiction!  
The co-op certainly enjoys having people like Sharon and her
family as members of our community.
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R E C Y C L E  C A P S
WITH PAMELA’S , AVEDA ,
A N D T H E  C O - O P
The Co-op is partnering with Pamela’s Salon and Aveda to
recycle plastic caps.  Look for the bright collection box located
in the store foyer.  You may drop off caps (either here at the
Co-op or over at Pamela’s on the Square), and  they will be
sent away to be made into new caps and containers!

Here’s the scoop:
Aveda is beginning a new initiative that extends the current
boundaries of recycling . With the help of salons and stores
and in partnership with community schools, they are building
a new recycling program for plastic bottle caps in which caps
are collected and recycled into new caps and containers.
Aveda has been able to work closely with suppliers to devel-
op ways to make new caps and containers from the recycled
caps. They then hope to ship new products using this
reworked, environmentally-friendly material later this year.

What type of caps do we collect?
The program accepts caps that are rigid polypropylene plas-
tic, sometimes noted with #5 in the chasing arrows recycling
symbol. This includes caps that twist on with a threaded neck
such as caps on shampoo, water, soda, milk and other bever-
age bottles, flip top caps on tubes and food product bottles
(such as ketchup and mayonnaise), laundry detergents and
some jar lids such as peanut butter. 
Excluded from collection are pharmaceutical lids and non rigid
lids such as yogurt lids, tub lids (margarine, cottage cheese),
and screw on lids that are not rigid. If you can bend or break
the lid with your bare hands, then it does not meet the rigid
plastic definition. Please do not include any metal lids or plas-
tic pumps or sprayers. Unfortunately, too much of the wrong
types of materials can contaminate the recycling process. We
appreciate your efforts in keeping it clean!
Thanks to member Pamela Jensen of Pamela’s Salon of
Stevens Point for letting us in on this great recycling initiative!

This is a hidden drawing,
but it’s in plain sight right in
this newsletter.
Just write your name down
here in this box somewhere,
along with a phone number
and drop it off before April
fools day. I pity the fool who
doesn’t enter this drawing
for some top of the line,
springtime, snow melting,
co-op products. You know
what to do now.



Ahh.... 
History
As you may recall from our last
newsletter, we are currently celebrating
the 100th birthday of this building.  And,
in so doing, we’ve been investigating
the history of who’s who and what’s
what concerning the occupation and
uses of this place over the decades. If
you know of anyone who has informa-
tion, photos or other items of interest
regarding the history of this building or
this neighborhood, I hope that you will
have them contact us … but, anyhow,
here’s a game to play
Circle what you think is correct and
drop off by March 31 for a chance at a
basket of spring goodies. 
My name and Number are
________________________________

As far as we’ve heard no p art of this
building has ever been used as a:

1.  Dance hall
2.  Warehouse
3.  Wax museum
4.  Black and White grocery store
5.  Roller skating rink
6.  Cigar factory

As far as we can tell the building has
never been owned by:

1.  Frank Lasecki
2.  Arthur F. Gross
3.  Lucille Glodoski
4.  Michael J. Fox
5.  Jack Lipman
6.  The Stevens Point Area Co-op

The “Kosciusko Hall” embedded on
the west side of our building is in
honor of: 
1. Betty Kosciusko, famous Polish 

Ponczka baker 
2. Thaddeus Kosciusko, famous Polish 

general and colonel in the American 
Revolutionary war

3. Freddie, K. O. (knock out) Sciusko, 
infamous Polish prize fighter

4. Koko Kosciusko, the former circus 
elephant who operated the pulleys 
during the construction of the 
building.

5. Jim Smith, aka Casimir Kosciusko, 
who always wanted to be Polish and 
see his name in bricks.

DEPARTMENTnews
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K o m b u - h u h ?
By Mallory Smith

Kombucha tea has been around for over
2000 years. The first recorded use was
in China in 221 BC where they referred
to it as the “Tea of Immortality” due to its
theoretical health benefits. It was also
important in Japanese and Russian cul-
tures and has, in recent years, migrated
to the western world. A kombucha cul-
ture looks like a pancake-shaped mush-
room, but is, in fact, not a mushroom at
all. It’s actually a symbiotic colony of
bacteria and yeasts called a “SCOBY”.
Kombucha tea is the fermentation of the
SCOBY with the addition of black/green
tea and sugar. You may want to think of
it as what yogurt is to milk, kombucha is
to tea. 
Kombucha is a great probiotic which
helps balance and maintain healthy gut
flora. It also contains many organic
acids, active enzymes, polyphenols
(antioxidants), amino acids, B vitamins,
and Vitamin C. Kombucha might be an
acquired taste to some since it can be
very acidic and vinegar-like. Once you
get accustomed to it, though, you will
find it to be a wonderfully effervescent
and delightful drink.  Here at the co-op 
we carry a few different brands of kom

bucha drinks, but if you become an avid
consumer, you might want to try brewing
your own.
Making your own kombucha at home is
simple. All you need is a big glass jar,
some tea and sugar, and a culture. A
week or two later you’ll have kombucha!
You can find sources for cultures online
or from others who have made kom-
bucha. The cool thing about a kom-
bucha culture is that it produces a new
layer after each brew insuring enough
culture for the next brew.  Some of the
health benefits reported by kombucha
users include improvements in energy
levels, metabolic disorders, allergies,
cancer, digestive problems, candidiasis,
hypertension, chronic fatigue and arthri-
tis. It’s important to note that these are
only experiential claims. There is NOT
sufficient medical research to back
these claims as of now.  It’s also impor-
tant to consider safety if you plan on
home-brewing since contamination is
always a possibility. Luckily, because of
the high acidity of kombucha, not much
can live in its environment, but it is still
recommended to do some research
prior to experimenting to ensure proper
preparation.

Gardening in
Modern T imes
High on my list of soul soothers, just
below walks with Iris (granddaughter),
knitting and playing online Scrabble, is
tending to a vegetable garden. I cannot
imagine a summer without growing a
few fruits and vegetables. My dream
garden consists of a plethora of raised
beds, picturesque walking paths and a
fascinating fence artfully hung with gath-
ering baskets and watering cans. There
would be a finely weathered gardener
on staff.  However, since it is against my
better judgment to take out a loan for a
vegetable patch, my real garden is a flat
plot about 16’ x 24’.  We grow garlic,
onions, carrots, peppers, pole beans
and herbs like dill, parsley, thyme and
basil. I fancy a few flowers in the garden 

so we sow nasturtiums, sunflowers and
zinnias which blossom pleasantly
throughout the fall.  Separately in primi-
tive beds formed with straw bales are
the vine-y veggies; tomatoes, cucum-
bers and summer squash. When all of
the seeds and plants are in we mulch
heavily with straw, then water and weed
as needed. You can’t get more local
than stepping out the kitchen door and
gathering squash, tomatoes and garlic
for a summer stew. Start small.
Container gardens are fun.  Grow what
you like and keep this experience enjoy-
able because you still need time to
swim, read and maybe show a grand-
daughter where to find monarch cater-
pillars.

Norah Wienandt



whatsLOCAL

6

Mark Ensweiler, D.C., L. Ac.
Amanda Fox, D.C.

Deborah Ensweiler, NCTMB

Lotus Healing Arts offers the following services:

• General and Pediatric Chiropractic Care
• Acupuncture and Herbal Therapies

• Hellerwork Structural Integration
• Spinal Decompression Therapy

• Detoxification Therapies
• Massage Therapy

715-345-0655
2610 Post Road, Plover

www . lo tusheal ingar t s .net

Y e s  W e  C a n
RSVP - Your Invitation to Serve
By Norah Wienandt

Tuesday mornings at 8:15 you will find me at my children’s
alma mater, Amherst Elementary School.  I am in Mrs.
Garske’s 2nd grade classroom where her amazing students
one by one select a book, bring it to the back of the room
and read to me.  We chat about the story and sometimes
how it relates to whatever is on their minds. I love this time. 
This opportunity came through the Portage County RSVP
Program.  The mission of RSVP is to promote volunteerism;
targeting people age 55 and over, as a means of address-
ing critical community needs. RSVP started nationally in
1965 and locally in 1976. It is sponsored here by the Aging
and Disability Resource Center. RSVP is part of the
National Senior Service Corps and administered federally
by the Corporation for National and Community Service.
RSVP strives to provide opportunities for intergenerational
activities and projects that utilize the skills, experience and
wisdom of older adults. I am part of the America Reads ini-
tiative. America Reads has a goal to challenge all
Americans to step up and help ensure that all children read
well and independently by the third grade. 
There are a multitude of possibilities for volunteering locally
with RSVP. Their website lists and describes each of them.
I encourage you to investigate. You may find an opportunity
that strikes a chord with you and inspires others at the
same time. Call 715-346-1405 or 1-800-586-5055 or visit
www.co.portage.wi.us/adrc

Barn Beautiful: Local Love
Whitefeather Organics
By Kate White

Think that barns are becoming a thing of the past?  Think
again.  Whitefeather Organics, a family run CSA, began in
2006 when Tony and Laura bought the land in Custer that will
house their family and their farm.  In early 2009, they raised
the barn.  

According to Tony Whitefeather:  
“As for the design, I knew what I wanted for

size and floor plan in a barn or shed, and after timber
framing with Scandinavia Timber Frames for three
years, I knew that I wouldn’t build anything else.  It
was Jeremy Woodliff, local expert timber framer that
came up with the design.  He based his design on a
1500-1600’s English threshing barn, (the kind that
stand for 300-400 years with little or no maintenance),
and ideas of his own.  After two years sourcing local
timber, milling, lay out, joinery, and test fitting, we
raised the barn in seven hours with fifteen people.  It’s
a lot more costly, not to mention a lot more work, to
build this way, but when you consider the strength of
the design and the benefit to future generations, it’s
worth it.  This barn is a symbol of our strong and 
talented community.”

Look for produce from the
Whitefeather’s in the Co-op
produce cooler this sum-
mer.  Interested in buying a
share?  Contact Tony or
Laura at 715-252-2051.
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dish soap

75 cents
of f an y 

one bo ttle

coffee

$2.00
of f an y

one

Stev ens P oint Ar ea Co-op 
c hild or adult 

T - Shirt

Seed Sa ver s Ex c hang e 
Garden Seeds

25 cents
of f an y

one 
pac k ag e

 
 

 
 

Sun pir e 
Spring Sundrops
10 oz.

Sale $4.95
Members $4.21
Reg. $6.19

Barbar a’s 
Shredded 
Spoonfuls 
Cereal
15.3 oz.

Sale $4.59
Members $3.90
Reg. $5.39

Ghir ar delli 
Intense Dark
Chocolate Bars
3.17-3.5 oz.

Sale $2.99
Members $2.54
Reg. $3.99

Nielsen-Masse y
Extr acts  
Almond Pure
Extract
2 oz. 

Sale $4.79
Members $4.07
Reg. $5.99

RW Knudsen ’s
Just Cranberry Juice
32oz.

Sale $8.65
Members $7.35
Reg. $9.89

Ke ttle
Krinkle Chips
all flavors
14 oz. 

Sale $5.09
Members $4.33
Reg. $5.99

Almond Br eeze

Almond Milk CAS es
all flavors
12/32 oz. 

Sale $30.45
Members $25.88
Reg. $35.85

P.J.’s Or ganics
Chicken Burrito
6 oz. 

Sale $2.79
Members $2.37
Reg. $3.25

ne w!

ne w!

ne w!

ne w!

expires 3/31/09

expires 3/31/09

expires 3/31/09

expires 3/31/09

$1.00
of f an y

one 
pac k ag e


