
Celebrate the Bounty 

at Harvest Fest
Stop in October 20 - 24 for a week full of 

Give-a-Ways, Special Sales, & Free Samples!  
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Fall Gener al Member ship Meeting
& P otluck Dinner
Tuesday October 21 upstairs at the Co-op

dinner at 5:30pm with meeting to follow

GMM Raffle 
Entry Form

Write your name below and
bring to the GMM on
10/21/08 for your chance to
win a goodie bag full of fall
fancies.

Must be present to win!

name___________________

________________________

Come

for the

wine & cheese 

tasting

stay 
for the conversation
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phone: 715.341.1555 email: info@sp acoop.com

OPEN TO THE PUBLIC -- 7 DAYS A WEEK

January / Arts Alliance
Feb. / Camp Hope
March / MOSES
April / AmericanHeart Assoc.
May / Project Fresh Start
June / Relay for Life, ACS
July / Big Brothers/Big Sisters
August / Homework Center
September / Scleroderma Society
October / Hospice
Nov. / Holiday Basket
Dec. / CommunityIndustries

If you have an 
organization that you would like 

considered for 1% Fridays in 2009,
send information to the co-op.
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Loco for Local Love:Five of My Favorites from the Co-op
By Norah Wienandt

Our Co-op has long supported local producers and has carried many of their various
products since before I began as store manager in 1996. I guess you could call it a tra-
dition of support and collaboration between small businesses. Here are just a few that
are frequently in my shopping cart. 

Pierre's Spinach: from the lusty loam of Lanark Pierre's large leaf spinach miracu-
lously appears in mid March and stays until November if we're very lucky. So green
and replete with good stuff for our bodies, steamed or just under the cheese of a
homemade pizza, spinach doesn't get better or fresher than this.
Carol Miller's Cards: Carol Miller is not technically local but she is a Wisconsinite
from Land O' Lakes and a gracious member of our Co-op. She is an award-winning
photographer and we are honored to sell her charming greeting cards. They are unique
and often eclectic glimpses of rural life in its natural and seasonal state. I love these
cards. 
Louise Hughlett's Produce: I would buy any of Louise's produce from Hughlett's
Little Acres in Junction City. She brings it to us so clean and fresh and crisp that you
can't resist it. I am especially fond of her pumpkins. They get buckled up for the ride to
my home where they lend some serious harvest attitude to my porches.
Jake's Honey and Franz Sugar Bush Maple Syrup: I lump
these two together to get one more thing on this list. (Editors!)  These
local items are the sweetest and when you call Jake to order honey
he answers; "Jake's Barbershop". That's right; he is also the local
barber in Iola. His golden amber wildflower honey in bulk or bottles
is alluring to look at and dreamy on toast. We carry his local bee
pollen, comb honey and you have got to try the creamed honey. I
once cured a very sore throat with Jake's honey in hot water with a
squeeze of lemon. Franz Maple Syrup hails from Athens and is premium, grade
A, top notch, boiled with love, luscious on pancakes… there are not enough adjectives
to describe this treat from the trees.
Mike Hansen's Gifts from the Good Earth Organic and Grass Fed Meats:
Living on the edge of civilization in the 'up north' as my children say, we are indeed for-
tunate to have organic farmers nearby. And in Milladore there is Mike. His organic and
pasture fed meats are amazing. He is particular about his methods and the processing
of his products.  Mike's beef, pork and chickens are so very savory. Don't even get me
started on the turkeys.

There you have my short list, but, of course, there are so many more. SPACoop loves
working with these local suppliers; they put so much care into their production and it
shows. Let us know your favorites too!
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Move, Moving, Moved. 
Don’t forget to let us know! If you have a new address
and/or phone number please take a moment to fill out this
handy dandy form and drop it off next time you’re in!   It
would help us out. Thanks. 

Member #1 ___________________________________
Member #2 ___________________________________
New address __________________________________
New phone ___________________________________

Notice to members 
(Those who have, or would like, their business cards posted
on the foyer bulletin board):
It is time to clean up our act. 
Out with the old (tattered, and defunct) and in with the new
(current and legible). So, hold on to your hats…… the 'busi-
ness card bulletin board' will be wiped clean on October 1st.
Now, don't get your undies all in a bundle,…… those that still
wish to display a business card on the board are asked to
drop off a new, current card for display on or around the afore-
mentioned date or any time thereafter for that matter.
1st reason is to be certain that all posted information is correct
and current (some people seem to go out of business &/or
move on nearly as often as they go in to business) 2nd reason
is to make sure that this board space that is reserved for cur-
rent SPACo-op members is indeed fulfilling it's promise.  3rd
reason is to spiff things up, reorganize, and make the board as
user friendly as possible. 
Also, Melissa Rice, the boss on this job will be working on a
new display unit for extra member business cards. Space in
this holder will be available on a first come first serve basis
also beginning in October.

Your BOD
Some of you attended the co op's spring GMM and potluck
when members voted for four new directors. For those of you
that weren't there, you may want to get to know Jon Mohr,
Deb Marten, Angie Lemar, and Jennifer White (myself). As
liaisons between co op members and staff, we will be joining
the four returning board members to ensure your comments,
suggestions, and complaints are addressed. We believe the
co op plays a vital role as a member of the community. The
members of your current BOD all share interests in local farm-
ing, food politics, good food, and the importance of locally
owned businesses.
Remember that all monthly board meetings are open to mem-

bers. Our biggest community attendance is at our October-
Harvest General Membership Meeting . Look for your invita-
tion and all the particulars in this newsletter. We welcome you
all to come and share your thoughts...and your food.

Our last contestfrom the summer newsletter was a

blast. You may recall it was a 'fill in the blank'; summer vaca-
tion story and we received many hilarious, goofy and inspiring
entrants. And handed out quite a few sweet prizes, as well. 
But now it's kind of hard to top that one for pure fun……. 
What to do…… what to do….. 'the hidden contest' and the
'find the words' contests have been done to death….. 
hmmmmm……..  ok, fill in these blanks. 
Hi dare, my name is _______________, and, ah, I, ah, like to
______________ in my spare time. My mom always said that
was just a silly way to spend my time, but, ah, heck, I, ah just
like it. What can I say? When I was a kid my favorite food was
________ and now, geez, I can't eat it because I get the indi-
gestion, don't you know. If I could win a prize from the co-op,
hey, I'd wish they could put some __________ in the bag and
just give me a call on the phone at ______________. Oh yah,
I gotta drop this off by September 16th though, right?  Uh huh.
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How can you safely dispose of
your unwanted computers/electronics, fluorescent bulbs or
other household hazardous materials?  The Portage County
Solid Waste Department (PCSWD) offers many safe and
affordable recycling and disposal solutions.

Pharmaceutical T ake-Back Event: Thursday, September
18, 2008 3-7 p.m.  No Fee! County residents may bring out-
dated/unused medications to the Lincoln Center at 1519
Water Street in Stevens Point.  Bring unaltered medications
in the original container with the medication name still visi-
ble.  Black out personal information.

NEVER burn, bury or flush medications.  When no special
program is available, remove or black out
all information on labels, smash the contain-
er and hide it in your trash. Dissolve med-
ication in a small amount of water or alco-
hol, or smash and mix with coffee grounds
or kitty litter.  Then put in a separate plastic
bag/container and hide it in your trash.

Sharps Program: Used needles, syringes and lancets pose
a health risk.  To safely dispose of sharps generated from
the home, call the PCSWD for more information.  No fee!

Fluorescent Lamp & Computer Recycling: Wednesday,
October 1, 2008 9 a.m. - 2:30 p.m.  Recycle bulbs, comput-
ers, TVs, electronic musical instruments & other electronics
at the Portage County Highway Facility in Plover for a fee.
These items also recycled year-round at the Transfer
Facility. 

NEVER smash or take apart bulbs or electronics!  They con-
tain highly toxic chemicals & metals.  Transformers and/or
capacitors in electronic musical instruments can cause fires 
when crushed by waste moving equipment.

Continuous Clean Sweep Program: Residents may recy-
cle, for a small fee, household hazardous fluids, pesticides,
degreasers, or other toxic materials at the Transfer Facility
by appointment only.  Call this new number:  715-346-1931.

Composting is a great way to recycle fall leaves.  You can
also mow dry leaves with a mulching mower to feed your
lawn, garden or compost pile!  Keep the mower blade sharp.
Set to 2.5” to 3”.  Push the mower slowly.

Plastics must have a neck and be a # 1 or # 2 to be recy-
clable.  Plastic water, soda, laundry/dish detergent, sham-
poo, & milk bottles are made into fabric, carpeting, building
materials and new bottles!  NO plastic motor oil bottles and

NO #1 brown plastic bottles, or plastic
cups, pails and tubs, no matter what
the number is.  Manufacturers are not
currently accepting these types of plas-
tics.

PCSWD Transfer Facility and
Recycling Site is located at 650 Moore

Road, east of I-39 off of County Hwy B in the Village of
Plover.  Turn north onto Apache Drive.  Stop at the scale
speaker.  The attendant will direct you from there.  When
done, weigh out and go to the scale office in the Material
Recovery Facility to make payments and pick up PCSWD
brochures.  Open Monday through Friday, 7:30 am to 3:30
pm & Saturday, 7:30 am to 11:00 am. Arrive at least 15 min-
utes prior to closing

Fees vary and some restrictions apply, so call the Recycling
Information Line (345-5972) or the Transfer Facility (343-
6297) for more information or go to the PCSWD website
(www.co.portage.wi.us) & click on County Departments,
Solid Waste Department.

When does my
Membership expire?
In September it will be 1 year since the Co-op
installed the new CoPOS (Co-op Point of Sale)
registers, scanners and work stations.  This
splendid computer system is set up to provide
all members 1 full year of membership from
the date of purchase or renewal.  So no mem-
ber will owe dues until September at the earli-
est. And, you don’t need to worry about
remembering when that renewal date is
because the system alerts the cashier when
membership dues are owed. (Or, if you’re

curious, just ask the
cashier to check for you).  

Julie
CoPOS extraordinaire

(Check out the informational flyer in the co-op foyer and the web
site) In a nut shell, here's the challenge: dedicate the days from Sept. 5th
through Sept 14th to the task of spending a minimum of 10% of your food
dollars on locally grown or raised foods. 
For some of us die hard gardeners and co-opers, this task may appear
relatively easy and to others not so much, but the idea of tracking your
food sources and money spent for this period of time is bound to be reve-
latory and is likely to show you ways to change some of your buying
habits. And as you probably already know, when you support your neigh-
bors you improve access to more production of healthy locally produced
foods, and strengthen the economic viability of your regional agriculture. 
Visit www.eatlocalwisconsin.com for more information, a sign up sheet,
and a scorecard to track your food during the challenge. Good Luck! Let
us know how you did.

Without you, 
it’s all just trash.



Love Has Never Been This Good 
or Can You Say Cannellini?
By Kate White

I thought that love only happened to other people.  In the movies,
they make it look so easy.  I couldn’t believe my luck when love
happened upon me in the unlikeliest of places: the nonfiction stacks
at the public library.  
There it was, grasped in my trembling hands, the cookbook of my
dreams.  So long had I searched, and now, I need look no further
than the pages of Lidia’s Family Table by Lidia Matticchio
Bastianich.  
I don’t watch television, I don’t speak Italian, but this cookbook
comes into my home and speaks my language.  Fresh, simple
ingredients.  Soups and sauces that simmer all day long.  Garlic.
Lots and lots of garlic!
Love for a cookbook!  My life is complete.  (Will it last?  My sources
say YES!)
Here is a taste for you, dear reader.  A small taste of the good
things to come from the cannellini bean, now available in the bulk
isle at the Co-op.  (You add the love!)
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Soup Base of Garlicky 
White Beans and Broth

(in which you can simmer any vegetable or pasta
and end up with a great soup):

For the beans:
1 pound (about 2 1/2 cups) dry can-
nellini beans, soaked overnight
4 quarts cold water, plus more if
needed
3 bay leaves
1/4 cup extra virgin olive oil
1 1/2 teaspoons salt, plus more if need-
ed

For the garlicky soffritto:
3 tablespoons extra virgin olive oil
6 big garlic cloves, sliced
1/4 to 1/2 teaspoon dried peperoncino
(hot red pepper flakes)

Cooking the beans:
Drain the soaked beans and put

them in the pot with the water, bay leaves, and
olive oil.  Cover the pot, and bring it to a boil over high
heat, stirring occasionally.  When water is at a full boil,
set the cover ajar, adjust the heat to maintain a steady
gentle boiling, and cook for an hour more, until the beans
are tender.

Stir in the salt, uncover, and continue cooking at a bub-
bling boil for another hour or more, until the beans and
broth have reduced to three quarts.  Lower the heat as

the liquid evaporates and the soup base thickens,
stirring now and then to prevent scorching.

Flavoring the Base with the Soffritto: 
When the soup base is sufficiently

reduced, make the soffritto.  Heat the olive
oil and the sliced garlic in a skillet over

medium heat for 2 minutes or so, shaking the
pan now and then, until the slices are sizzling.

Drop in the peperoncino, stir with the garlic,
and cook another minute, or until the garlic is
just starting to color.

From the soup pot, ladle out a cup of the
simmering bean broth and pour it into the skil-

let.  Let it sizzle and start to boil, shake and
stir up the soffritto, and cook it for a cou-
ple of minutes in the broth.  Then pour it
all back into the bean pot, scraping in

every bit of the soffritto, or just rinse the
skillet out with more broth.  Simmer the
soup base for another 5 minutes with the

soffritto, them remove from the heat.
The base is ready for a finished soup now; or let

the whole pot cool, pick out and discard the bay leaves,
and keep the soup refrigerated for 3 or 4 days or freeze,
in filled and tightly sealed containers, for 4 to 6 months.

 

Deep Economy: 
The Wealth of
Communities and the
Durable Future
by Bill McKibben

Deep Economy makes the compelling case
for moving beyond the outdated belief that
"more is better" and pursuing prosperity in a
more local direction, with regions producing
more of their own food, generating more of
their own energy, and even creating more of
their own culture and entertainment. Our pur-
chases need not be at odds with the things
we truly value. McKibben's vision of nurturing
communities rooted in traditional values and
driven by "green" technologies may fill you
with a hope and a sense of fresh possibility.

Adapted from the book description and a
book review by Booklist
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Eat Local .
(Buy direct).
The local produce season is booming, and
yet some may wonder why more of the co-
op produce cooler is not filled to the brim with local veggies.
Since a majority of our membership and customer base is
super savvy regarding produce, they tend to patronize the
farmer's market, eat fresh from their own gardens, and/or pur-
chase a share in a local CSA in addition to supporting their
co-op. So, with that in mind, the co-op also strives to stock the
produce section with additional items that cannot be found
locally or seasonally, like stone fruits, citrus, grapes, bananas,
apples, etc. as per the desires of our customer base. Our
main regional distributor, Co-op Partner's W arehouse , is a
co-op like us. They are the Midwest's first and finest certified
organic warehouse, and we feel good about receiving our pro-
duce from them. They also make every effort to supply us with
quality regional produce when possible.
The co-op will always strive to supply you with a steady
stream of your favorite local produce whenever possible (local
deliveries are on Wednesdays throughout the growing sea-
son) These include, but are not limited to: Pierre's spinach,
kale, eggplant, and summer squash, Louise Hughlett's sum-
mer and winter squash, pumpkins, lettuces, cabbage, and
berries, Chris Malek's potatoes, green beans, (and possibly
carrots), Mike Brilowski's greens, peppers, tomatoes, and
more.
We are proud of all of these growers and suppliers who work
so hard to bring you the best in fresh and local fruits and veg-
gies. However, if there times that you don't see what you’re
looking for in the cooler here, remember to check out the won-
derful farmers markets in Stevens Point and Plover.  They will
thank you for buying direct from the farmer
and thank you for your continued support of local small busi-
nesses and the local economy!

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

Deborah Ensweiler, NCTMB

Dr. Mandy Fox has recently joined the staff at Lotus.
She is available to see patients on a full time basis.

Lotus Healing Arts offers the following services:

•General and Pediatric Chiropractic Care
•Acupuncture and Herbal Therapies        

•Massage Therapy

715-345-0655
2610 Post Road, Plover

www.lotushealingarts.net

Hey Everyone! Hope you all had some fun adventures
and relaxation time this summer and are feeling renewed for
the fall.  I sure am excited for a season
change that will coincide with my new
job as a cashier here at the lovely Co-
op.  Some of you may recognize me
from around town, or most likely milling
about the Co-op as a working member
or shopper.  I’ve  been living in Stevens
Point off and on for the past 7 years
and consider it home.  I was lured in by
Schmeekle and kept here by the Green
Circle, two of the many reasons why I
love Stevens Point.  Outside of work, I
love to run, hike, read, sew, and knit, to
name a few things. I also enjoy spend-
ing time with my partner and best
friend Chad (whose name you may recognize as an old Co-op
acronym) and working once a week at Sunny Sky Farm, a
local CSA.  I am looking forward to seeing many familiar as
well as new faces while working here and also getting to know
everyone a bit more.  See you all soon!      ~Nicole

Happy Birthday, Dear CoPos ,
In many ways changing over from our old manual style reg-
isters and inventory sheets to our slick new electronic ver-
sion was like giving birth… we lost a lot of sleep, confusion
and excitement was in the air, the mystery of how it would
all unfold, and finally “going live”.  It’s been a year of learn-
ing, adapting, and working together to make our little Co-op
the best it can be.  Ahh, it’s so cute.  So, in celebration
of going live with our beloved new register and inven-
tory system, CoPos, we are having special sales
throughout the store.  Stop by to enter our Happy
Birthday contests, we’ll be giving away something BIG
each day of the week.  It all happens Monday September
15th through Friday September 19th.  Hooray for efficiency! 

 

Ne w!
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So, you think you know your Co-op staffers?  Well, here’s a challenge to test your knowl-
edge: just match up the names and faces with ‘what we can be found doing on our days
off’. Although our staff will not outright give any answers away, there will be clues in the
store for the curious and clever, if you need them! Turn in your matches by 10/01/08 for

braggin’ rights and a goodie bag! (the person with the most correct answers will win BIG!)
Name ___________________________ phone _____________________

The Match  Game

1. Bakes the best banana chocolate chip muffins in
Stevens Point.

2. Hunts for treasures at auctions and garage sales.
3. Likes to garden and help babies be bo rn.

4. Helps organize an annual art show at an historic 
landmark.

5. Coaches T rack and Cross Country teams in the spring
and fall

6. Likes to play with fermented foods, help others st and
on their heads, and discover their toes.

7. Writes fant astical, beautiful stories (in her head) while
busy raising two fant astical beautiful children.

8. Tutors element ary school student s as p art of the
America Reads program initiated by President Clinton,

also t akes a brisk 2 mile walk every day .
9. Rides a unicycle and walks on tight ropes.

10. Plays piano.
11. Teaches gymnastics, p aint s, and plays saxophone.

12. Brings boxes and boxes of vegt ables to town with an
unbelievably cute toddler .

13.Masterfully gardens, knit s, and crochet s, as well as
helps moms nurse their babes.

14. Bikes around town and occasionally across the st ate
of Iowa.

15. Stressed out mom to 3 dogs, 1 cat, 4 horses, and 2
miniature mediterrannan donkeys.

16. Likes to run around the west side loop.
17. Helps out at some local farms and enjoys a good

music festival.
18. Nurtures the vegt able and herb plant s at the campus

gardens.

Bridget

Jenny

Laura

Christie

Leah

Maggie

Julie

Kate

MalloryTracyMike
Melissa

Anne

Scott

Stella

Jeanne

Norah Nicole
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You wrote,
we reply:

Whew. What a summer. It was a beauty. 
In regards to the suggestion box and the

answering of said suggestions therein and within the newslet-
ter: If there is a product request (i.e. ‘please carry another
brand or type of product’) the various department managers
may respond via phone call to enable the 'suggestee' (or is it
suggestor?) to possibly special order their desired product.
And sometimes, if there is more than one suggestion on the
same subject, as there was last newsletter regarding bulk
soap, a short article will be placed in the newsletter explaining
the situation. Thanks for your understanding. And thanks for
your interest in the ways and means of the co-op.

I think the best way to align the bike rack is vertically to the
wall. This way bikes can fit on both sides and people will be
less likely to walk into bike tires. What do you think? Thanks,
Trevor 
Well Trevor, there isn't much room on that sidewalk and natu-
rally there are several schools of thought on the alignment of
the bike rake. The 'on staff' bike experts will confer with John
the handyman and make their best judgment call. Thanks for
the opinion.

Will you offer more local produce? (E.g. blueberries, cukes,
lettuce, summer squash, etc.) C. Dugan
Dear C., the co-op has had these items and will have more
(except for the blueberries - as the season is over) in addition
to eggplant, spinach, winter squash, potatoes, carrots, beets,
cabbage, kale, apples and more as becomes available. Local
deliveries are on Wednesdays! Also, see the "Eat Local" arti-
cle in this newsletter.

Why do we ship our bags of carrots and bags of celery from
CA? Surely, there must be closer farmers. Thanks, Trevor
(again)
Hey Trevor, hopefully there will be local carrots on co-op
shelves from Malek Farm (also our potato supplier) by the
time you receive this. Local carrots don't typically become
available until late summer. And until now there has not been
a local supplier that can meet the co-op's carrot quantity and
quality needs year round, but they are purchased from local
suppliers whenever possible. We have not found a local celery
supplier (it doesn't seem to grow well in the Midwest - don't
know why). Also, see "Eat Local" article in this newsletter 

Why do we have potato chips from the UK? Jasia
Jasia, I believe you are asking about the Tyrell natural potato
chips that the co-op is currently selling in a sale stack. They
are a tasty and toothsome chip made in small batches on the
farm where the potatoes are grown in Herefordshire, England.
If customers continue to buy them, the co-op will most likely
continue to stock them (probably one flavor), however in the
fickle world of 'chip chomping', changing availability and vary-
ing the variety and brands of these snack items is frequent. In
other words, they come and sometime later, they go.

 

What's New in Supplements
and General Merchandise?  
by Jeanne Sham

Greetings, faithful Co-op friends!  It's time once again to
bring you up to date with some of the "new kids on the
block".

Supplements added since our last newsletter includes
the following:

Barlean's - Total Omega Swirl, Strawberry Banana
flavor - YUMMY!

Eclectic Institute - Dong Quai tincture
Enzymatic Therapy - Remifemin and Remifemin 

Goodnight, Doctor's Choice 
Sensitive Stomach vitamins

Flora - Flor-Essence Detox Formula - liquid and dry          
herbal tea blend

NOW - Candida Clear, Flush-Free Niacin, Gr8-Dophilus -  
a shelf-stable probiotic

NOW Essential Oils - Neroli blend, Lemon Eucalyptus - 
repels mosquitoes

Source Natural's - Butcher's Broom, Cat's Claw

New to General Merchandise are the Born Free line of
baby bottles, nipples, sippy cups, spouts and bottle
brush.  These products are free of Bisphenol-A,
Phthalates and PVC.  A 9 oz. glass bottle is also avail-
able to special order.  We've had some trouble getting
these in as Born Free has been swamped with orders as
of late.

The Better W orld Shopping Guide , by Ellis Jones, is a
handy pocket sized paperback that fits easily in pocket
or purse so you can carry it with you whenever you
shop.  This comprehensive guide for socially and envi-
ronmentally conscious consumers ranks products so that
you can quickly tell the "good guys" from the "bad guys".
You will have a chance to hear Ellis Jones speak at a
Chautauqua on Local Food being held at 2:00 on
Saturday, October 25th at the Jensen Center in Amherst. 

Water bottle update:  Your
requests have been heard and
after much research I am happy
to announce that we will be car-
rying Klean Kanteen stainless
steel water bottles in the (hope-
fully) near future.  The order
has been placed, but as with
Born Free, Klean Kanteen has
been inundated with orders so
we have no idea when they will
arrive.  Keep your fingers
crossed that it will be soon!


