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OPEN TO THE PUBLIC -- 7 DAYS A WEEK

1% FRIDAYS

for 2010

January / North Central
Conservancy Trust
Feb. / HIV/IAIDS Ministry
March / Portage County
Literacy Council
April / Project Fresh Start
May / Relay for Life, ACS
June / Juniper Art Guild
July / Big Brothers/Big Sisters
August / Hospice
September / Camp Hope
October / Cornucopia Institute
Nov. / Holiday Basket
Dec. / Operation Bootstrap

If you have an
organization that you would like
considered for 1% Fridays in 2011,
contact Maggie at info@spacoop.com

(~  Closings )
We will be closed on
Easter Sunday April 4th
and Memorial Day
Monday May 31st.

k or 341-1555 j
& SPAC Newsletter )

Editor: Maggie Woodside
Layout: Anne Hylla
Contributors: Scott Henning,
Jenny Knade, Jeanne Sham,
Julie Tackett, Jennifer White,
Norah Wienandt, Maggie

_ J
4 Board of Directors )

Jenny Knade - President
Jennifer White - Vice President
Angie Lemar - Secretary

Debra Marten - Treasurer

Erica Esser, Mark Klein, Dan
Quade, Gerry Steltenpohl

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
board@spacoop.com. Meeting dates
@d times are posted in the Co-op foyer./

/" Celebrating )
Staff Anniversaries

Sy
Tracy Thrun - 9 years
Christie Reynolds - 8 years
Kate White - 8 years
Jenny Bellmer - 3 years

Kelly Torp - 1 year
Sarah Jo Karoses - 1 year

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 company’s products. You'll be
contacted when it's ready to be
picked up!

Special orders are not returnable.

Woodside

J

4 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.

\ J

My Goodness

By Maggie Woodside

When SPAC put out the idea to members and patrons for a
matching funds drive benefitting Heifer international there
was no way of knowing how generous people would be.
After all, it's been a tough time for some of us this last year
or so. (And there was also the donation jar for our commu-
nity holiday basket to think of) But, my goodness, the jar
kept filling up. With coins and dollar bills, and 5s and 10s
and 20s. Holy guacamole!! it was amazing. It makes us all
so proud of us. And when all was said and done the co-op
had collected $400 at the register so that with matching
funds and then some we sent in $850 to Heifer
International. You helped the co-op buy a sheep, a llama, a
goat, a pig, 5 flocks of chicks, a flock each of ducks and
geese, 3 rabbits, trees, honeybees, and a hope basket. All
to assist people in developing countries get a help up.
Heifer International envisions a world of communities living
together in peace and equitably sharing the resources of a
healthy planet — wow! | guess SPACo-op members and
Heifer international have some important things in com-
mon. Thank you so much for joining the co-op in this valu-
able effort.

In addition, with the help of donations in the jar for
Operation Bootstrap, the Co-op was once again able to
provide a very generous ‘Holiday Basket’ for a community
family.

This issue of the Spirit is due to be mailed by March 1st
(looking into my crystal ball, | believe | see this happening)
and so, that means the themes of St. Patrick’s Day and
perhaps a few limericks, April Fools Day and much tom-
foolery— (you better watch out!) and Easter should be
found within this newsletter. So, included in these pages
are the appropriate and sometimes tasteful, contests,
drawings, fun participatory activities and sales, sales,

sales. Read on rangers. CS

/~ Sring F oodie Ev ents

March 11 - Sustainable Stockton Film Series,
Mad City Chickens, a documentary about raising
chickens in your backyard, MREA 7:00pm

March 26 - 6th Annual Portage County Taste of
Wine & Cheese, 7-10pm at the Noel Group
Hangar, supports the Boys & Girls Club of Portage
County, Tickets are $50/each at County Market
April 21 - Learn about local Community
Supported Agriculture (CSA) farms & sign up!
6:00 -9:00pm, Portage County Library

April 24 - Growing Mushrooms Workshop at
Whitefeather Organics, $6 fee, 715-252-2051
May 8 - Portage County Cultural Festival, SPASH,

10am-5pm, free
& J

Fromyour  Board of

Directors

by Jennifer White

The spring General Membership Meeting s fast
approaching (May 18th)! Not only can you expect good food
and fun people but you will also have the opportunity to vote
for new (and old) directors. A ballot will arrive in the mail prior
the meeting. The Board of Directors does have openings for
new directors to serve a two-year term. Responsibilities
include attending monthly meetings; working with the man-
agers to ensure open communication between members, staff
and the board; occasionally serving on committees; and fulfill-
ing any leadership position you take on. If you are interested
in running for the board, please send questions or comments
to Jenny Knade at jennyknade@yahoo.com. We look forward
to hearing from you! CS
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Eat what Scott eats

by Scott Henning

Sometimes you receive a gift that just keeps giving. An
example of this is a good cookbook. | have yet to be dis-
appointed by any recipe in their latest book, Cooking for
Health (2009) by the infamous Moosewood Restaurant in
Ithaca, New York. It features vegetarian and vegan recipes
in a seasonal eating format, along with many helpful cook-
ing tips and food information.

Below is my most recent favorite meal: Pasta with Winter
Pesto, served with Roasted Sweet Potatoes on the side. |
hope you find this pesto a refreshing alternative to the tradi-
tional ‘basil’ pesto. The sweet potatoes are delicious and

simple to make too. Enjoy the winter while it lasts! CS

Pasta with Winter Pesto

Serves 4 to 6, prep and cook time 25 minutes

Pasta:

16 oz whole wheat or other whole grain pasta: penne or
spaghetti (or your favorite shape)

Pesto (makes 1 heaping cup):

1 cup tomatoes (fresh or canned)

3 cloves garlic, pressed or chopped

% cup toasted almonds, coarsely chopped
1/3 cup toasted walnuts, coarsely chopped
Y4 cup toasted pine nuts

% cup grated Parmesan cheese (optional)
2 tsp. ground fennel seeds

Roasted Sweet Potatoes

Serves 4 to 6, prep: 10 minutes, baking time: 15 to 30 min-
utes

2 large sweet potatoes (about 2 pounds) — (I like the Garnet
variety best!)

2 Thbsp. olive oil

% t. salt

Ground black pepper

% to 1 tsp fresh or dried rosemary, thyme, or marjoram
(optional, but try, you won't regret it)

1. Peel sweet potatoes (unless skins are firm and smooth,
just remove any spots and roots). Cut them into chunks,
sticks, slices, or half-moons.

2. In a bowl, toss the sweet potato pieces with the olive oll
and salt (and herb if using).

3. Spread potatoes on a lightly oiled baking sheet and sprin-
kle with black pepper.

4. Bake in 400° oven, stirring once or twice, until the sweet
potatoes are tender and crisping on the edges, 15 to 30
minute, depending on the size of the pieces.

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 Division St. N.

Stock the Pantry Sale!

Almond Br eeze
Almond Milk
allf lavor s

32 oz.

Sale $2.55

Members $2.17
Reg. $2.99

. ORIGINAL

Jyoti Cuisine’s
all v ar ieties
15 oz.

Sale $3.25

Members $2.76
Reg. $3.85

Eden F oods
Canned Beans
all v ar ieties
15 oz.

Sale $2.15
Members $1.83

Kitchens of India
Cuisine’s

all v ar ieties

10 oz.

Sale $2.85

Members $2.42
Reg. $3.35

. EDEN -
Reg. $2.55 /' ORGANIC *

SPRING

25 cents
of fany
one

Seed Sa ver s
Exchang e

seed
packet

expires 4/1/10

L3

<0
AR
¥

$1.00

of fan y
one

Chico
Bags

expires 4/1/10

$1.00

Y4 tsp. salt Stevens Point, WI 54481
1/8 tsp. ground black pepper (715) 341-2706 . of fan y one
3 Thbsp. olive oil Pacif ic

1. Cook pasta until al dente, drain, reserving about 1 cup
of cooking liquid.

2. While pasta cooks, make pesto by combining in a food
processor or blender: Tomatoes, garlic, nuts, cheese, fen-
nel, salt, pepper, and oil. Mix until have a thick, smooth
paste. Add more salt and pepper to taste.

3. Transfer drained pasta to serving bowl or pot.

4. Toss pasta with pesto, adding enough of reserved cook-
ing liquid to help the pesto coat the pasta.

5. Serve topped with tomatoes, parsley and optional
cheese.

Topping:

1 cup dice tomatoes (fresh or canned)
Chopped fresh parsley

Grated Parmesan Cheese (optional)

WWW.BODYTALKSYSTEM.COM
By Appointment Only
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Building innovative,
SHé’ high-performance homes

since 1987
{’%

. Full service
% design & sustainable

\Q construction

C\' Masonry heaters

Q.
Ko

www.gimmeshelteronline.com

Broth
c hic ken, mushr oom, or

vegetable
32 oz.

Sale $3.69
Members $3.14
Reg. $4.35

Napa Valle y

Olive QOll

or ganic e xtr avir gin
25.4 oz.

Sale $13.79

Members $11.72
Reg. $16.25

pac kage

Pott er’s
Crackers

expires 4/1/10

/5 cents

of fan vy
320z.or mor “e
bottl of

l—l Amherst, WI « (715) 824-7200 r.

2 Sales effective 3/4/10 - 3/31/10 expires 4/1/10




Denise:

Denise:

Denise:

http://cafe27stevenspoint.com

945 Clark Street
(715) 544-4730

Tues - Fri: 7:00 am - 5:00 pm
Sat: 8:00 am - 3:00 pm
Sun: 8:00 am - 1:00 pm

Updat eont he

Last time we visited a call was issued far and wide for bulk
department suggestions (Because the co-op was set to
enlarge and update the whole department!) And true to form
you came through with some excellent ideas. The funny
thing about a lot of the ideas was that we either already had
the suggested items in our bulk department or were in the
process of rearranging, procuring, and/or activating the
aforementioned excellent suggestions. So, what does this
say about us? That we are geniuses? Maybe. But the gist of
this blurb is; -
we read them all, we loved most of them and the new,
improved bulk department reflects the efforts of and input
from a great many. Now let’s all try to remember our conti-
ainers or bags to fill up with all that great product.

Well done.

REW ARD

5¢..

f or use of
per sonal
cont ainer s and
bags.

Br ing’em In,
Weigh ’em,
& FillerU p

Areyouaf oolf orlo ve?

We hope so. What better reason is there, anyway? Bring this
entry form into the Co-op by April Fools Day, April 1, drop it in
the box and win a prize for someone you love. °

L R 2
My name is and [ want
to win a prize for who's @
phone # is because | am a fool * ¢

\w)
454

[ for love, that's why!

Beading Supplies
Hand Craf ted Jewelry
Classes

715-344-1998
www.blue-bead.com

1043 Main Street
Stevens Point — —

Monday-Saturday 11:00am to 5:30pm
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Mark Ensweiler, D.C., L. Ac.
Charity Millard, 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.lotushealingarts.net

By Maggie Woodside

I remember it well. It was a dark and stormy night (or it could
have been a sunny spring afternoon, the memory of the
actual weather and time of day escapes me) in 1997 when |
jumped at the chance to join the staff of the Stevens Point
Area Food Co-op. Interestingly, my first day as a co-op
employee 13 years ago was St. Patty’s Day. Hmmmm.
Funny. How can | work this coincidence into a contest? Let's
see now.....

Oh, yeah, have a Limerick contest. Wherein everyone who
enters wins a prize, with an extra special prize for extra spe-
cial limericks (as deemed so by our panel of highly profes-
sional and impartial limerick judges)

Here’s a barely passable limerick sample:

I'm sure you can do better than that one.
So here we go.... Fill in the blank and drop it off by St.
Patrick’s day, March 17.

Foundint hestor e:

Name and phone

organic artisan cracker from Madison WI

What ’'s IN
and

? (a.kk.a. ealth nd eauty ids)
By Jeanne Sham

Spring is coming, | know it is, and I've been doing some
spring cleaning in the Supplements and HABA departments.
Time to clear out some of your not so favorite items and
replace them with others you've requested or items that we
hope you'll find appealing. Check out the sale shelves on
the left, just beyond the front sale wall as you enter the store.
Here you'll find savings of at least 25% on discontinued mer-
chandise. Once you've checked those out, look for the little
yellow “new” signs on the shelves and take a look at some of
our new arrivals:

Abra Therapeutics — Green Tea Bath Salts

Abra Therapeutics — Muscle Therapy Bath Salts

Abra Therapeutics — Stress Therapy Bath Salts

Alba — Moisturizing Foam Shave — Aloe Mint

Burt’'s Bees — Baby Bee Fragrance Free Shampoo and Wash
Burt's Bees — Green Goddess Bath Salts

Earth’s Best Organic Baby Care — Shampoo and Body Wash
Earth’s Best Organic Baby Care — Extra Rich Therapy Cream
Organic Bath Company — Cleanse All for Men

Organic Bath Company — Smooth Shave and Beard Softener
Rainbow Research — Kids Unscented Shampoo

Rainbow Research — Baby Oh Baby Unscented Body Wash
Tom'’s of Maine — Fragrance Free Sensitive Deodorant Stick

Euro Pharma — 12 Hour Energy capsules
Euro Pharma — Adrenaplex capsules

Euro Pharma — AnxioFit-1 tablets

Euro Pharma — Bronchial Clear tablets

Euro Pharma — Cherry Fruit Extract capsules
Euro Pharma — Para Safe softgels

Euro Pharma — Sinu Care softgels

Euro Pharma — Trica-Sil tablets

Euro Pharma — Tri-lodine capsules

Euro Pharma — Vectomega tablets

Herb Pharm — Passionflower tincture
Nutrition Now — PB-8 Acidophilus vegicaps
Nutrition Now — Lacto-Safe capsules
Natures Plus — Animal Parade Vitamin D-3 for children

Natures Way — Super Thisilyn capsules

Seeds Ar e Bac k!

By Julie Tackett

Once again the SPAC is featuring seeds from

(SSE) out of Decorah lowa. SSE is a non-profit
and member supported organization that saves and shares
heirloom seeds. Spanning 890 acres, SSE’s heritage farm
is the largest non-governmental seed bank in the United
States. We offer 32 varieties of SSE herbs, flowers and
vegetables. You can check out their website for a full list of
seeds offered and let us know if there is a variety you'd like
to special order and we’ll do our best to get it.

http://www.seedsavers.org/

Please call to schedule
an appointment

1226 2nd St.
Stevens Point
(on the square)

Pamela Jensen
Owner, Managing Stylist

Thank you for your
continued patronage

This newsletter was printed by

on a chemical/ hazardous
material-free press that conserves water and
keeps chemically-tainted water out of
water treatment systems.
Printing that makes sense for our environment.



