SPAC Omelet Casserole
Y, cup (1/2 stick) unsalted butter FOCUS on EggS By Bridget Lohr
1 cup yellow onion, chopped

1 green bell pepper, chopped

2 red or yellow bell peppers, chopped

4 cups sturdy bread with tough crusts removed,

Welcome back Red Brick Farm eggs! We missed you. Now that
your local free-range wonderful selves are back on our shelves,
we're having a contest and sharing a recipe to celebrate.

torn into % inch pieces (1 panne provincio is perfect) o e e e
6 large eggs I Here’s the EGGS-cellent contest with

1 cup whipping cream : EGGS-traordinary prizes!!

2 tablespoons flour I Name

1 % teaspoons salt

6 shakes hot sauce

1 cup shredded cheese (optional, but Wisconsin
Organics pepper jack is my favorite)

: Our local Red Brick Farms eggs travel a
:scant 5.5 miles from nest to the Co-op.

____’

In large skillet melt butter and sauté onion and peppers until softened,
about 5 minutes. Transfer mixture to large mixing bowl to cool, adding
bread cubes and stirring until blended.

In medium mixing bowl! whisk eggs, cream, salt, and hot sauce. Pour over
pepper and bread mixture, stirring to blend. Mix in cheese. Transfer entire
contents of bowl to greased 13x9 inch baking dish. Cover and refrigerate at
least 6 hours. (Here is the beauty of this casserole; you can refrigerate it . » :
for up to 2 days. This is a great make-ahead casserole when expecting [ R(,amember it's 5.5 miles door-to-door and
guests or at the holidays) Bake in preheated oven at 350 degrees for 35-45  We'Te calculating one-way. Return to co-op
minutes, casserole is puffed and golden brown and set in center.

:farm to the Co-op, how many steps would
: she take? steps.
1 If chicken Sally walked her eggs from the
I'farm to the Co-op, how many steps would
1 she take? steps.

b |
1
1
1
1
1
1
1
1
1
1

i i
1If farmer Julie walked the eggs from the :
1
1
1
1
1
1
1
1
1
1
1
1
1

1 before April 13th for your chance at winning.
e o - ol

SPAC Board of Directors: Denise Brennecke, Mark Klein, Jenny Knade,
Nick Hylla, Lynn Markham, Holly Petrillo, Jasia Steinmetz, Bill Witt
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whe Whole Foods Store-Established 7

SPAC Newsletter
Maggie Woodside
Layout: Anne Hylla

Editor:

since 1972 Stevens Point Area Co-op

633 Second Street, Stevens Point WI 54481
715.341.1555 www.spacoop.com

OPEN TO THE PUBLIC -- 7 DAYS A WEEK

1%

for 2008

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 Socie
October / Hospice
Nov. / Holiday Basket
Dec. /Communitylndustries

If you have an
organization that you would like
considered for 1% Fridays in 2009,
send information to the co-op.

W isconsinites must be tough enough to endure what winter brings, but this year
has tested our mettle in fresh and remarkable ways; mountains of snow like we
haven’t seen in over a decade and endless waves of cold cascading like ocean
waves. Enough already, Spring is on its way and not a day too soon. Easter comes
early this year. It always arrives on the first Sunday after the first full moon after the
spring solstice. We are ready to be renewed, refreshed and reinvigorated. | personal-
ly can’t wait to open a window. And actually walk upon the grass barefoot again.
Here at the co-op signs of spring are cropping up everywhere. Seeds of Change
Organic garden seeds are in. We've got local eggs galore and some natural food
dyes for your Easter eggs or baking pleasure. We also have new suppliers in bulk,
coffee and produce departments (articles in ths issue) and one of these days soon
some local, fresh, hopefully green leafy produce will land in our produce cooler. And
Maggie has finally awakened from her long winter’s nap in time to continue her quest
of trying out all the recipes in the Co-op Cuisine cookbook.

Be sure to checkout the co-op website, www.spacoop.com. Anne Hylla has been
diligently updating department tabs and links to suppliers. And The Cooperative Spirit
newsletter is now online. Let us know what you think, what you like and don't like,
and share your ideas. We love your ideas!

Don't forget to enter our usual zany contests in this issue. So much to win, so little
time.

Happy Spring and we'll see you at the co-op! Don't forget the avocados.

Going away for Spring Break?

As | write this, mid-winter is nipping at me like a 1,000 fierce evens \‘ %
piranhas in an inescapable dunking tank. A bit dramatic | oint ),/
admit, but seriously, | recently changed my cell phone wallpa- rea /

per to a Caribbean beach scene. Ahh, Spring! It's almost
here, (even closer now that you're reading this). Maybe

COo

ty you've felt it too, and that's why you've booked tickets to a

sunny locale for Spring Break. Or maybe you'll be traveling

one or two states away for a visit with friends or relatives.

My point is that since you're going somewhere anyway; why not take along your
new Co-op t-shirt . You know, the one with the sweet spiraling beet design. And
while you're there, why not have someone snap a picture of you donning this
attractive shirt in front of some telling backdrop. Then, when you return why not
bring a copy of that gorgeous photo to the co-op, where it can be reverently dis-
played on the bulletin board along side those of our other traveling friends. Sounds
like a plan. What do you think? Safe travels; see you on the board, Anne Hylla

Contributors:

Scott Henning, Anne Hylla, Nick Hylla, Bridget Lohr, Lynn Markham, Christie Reynolds,
Jeanne Shamrowicz, Joe Stillwell, Norah Wienandt, Maggie Woodside, Joseph Zimmerman
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From your
Board of Directors

f you have been shopping at the Co-
op over the last year, you will have
noticed a number of changes in the
storefront. Larger shopping carts, an
open foyer, a point-of-sale system, and
a continuous stream of new, quality products to choose from.
Thanks to hard work by the staff, the Co-op building has
become a more convenient, inviting, and efficient place to find
your favorite, nourishing foods.

The Co-op’s progress has been occurring amidst many
changes in the food industry. Food prices are rising at their
fastest levels since the 1970’s. Magazines such as The
Economist and Christian Science Monitor have declared an
end of the era of cheap food. This will have obvious conse-
quences for consumers, who will be paying more money for
the same quantity of food.

The market for organic food continues to grow. Ten million fam-
ilies in the United States are now buying organic food each
week, and that number has increased by 25 percent every
year in the last decade. This year, grocery stores across the
country will sell $10 billion in organic food, about 2 percent of
all food sales. As this occurs, some organic food producers
and distributors continue to consolidate - with corporations that
made their money selling conventional foods now owning big
name organic products and large segments of the organic mar-
ket.

Almost as if in response, some consumers are turning to local
food as the step beyond organic. This movement is connecting
consumers and farmers and aims to build local food
economies that keep food dollars in the local community.

Local eaters even won the New Oxford American Dictionary
word of 2007 with the word “locavore,” describing a person
that seeks foods grown close to their home.

These economic and social trends are also leading to forward
thinking actions in our city. The City of Stevens Point is moving
forward with plans to become an eco-municipality. This
process commits cities to principles of sustainability as well as
a bottom-up, participatory approach for implementation.
Stevens Point is following the lead of the first US eco-munici-
palities of Bayfield, Washburn, and Ashland in northern
Wisconsin. And, as is exciting news to me, Stevens Point has
an eco-municipality committee that deals specifically with food.
Amidst all of these changes, the Co-op needs to remain pro-
active in ensuring that we continue to satisfy our members’
needs and remain fiscally solvent. This requires open commu-
nication, willingness to change, and input from members.

On that note, we are seeking nominations to fill four Board of
Director positions. The election is approaching in May. If you
are interested in helping guide the Co-op through the years to
come, please consider applying. You can contact me at
nick@wfrea.org. Otherwise, we hope to see you at the spring
General Membership Meeting and hear your thoughts.

Warm Regards, Nick Hylla
President — SPAC Board of Directors

Biue Bead

Trading Co.
Beading Supplics.

1043 Main Street, Stevens Point, Wisconsin
(715) 344-1998
New Store Hours Monday-Saturday 11:00 to 5:30 p.m.

Musu: BOOKS Glfts

Body, Mind, Heart & Soul
* Wellness * Conscious Living *Spirituality*

[’Aura D1 Sawvo
1028 Maw Streer - Downtown STEVENS Point, WI 54481
115-542-4891

Hair, Skin &
Body Care Salon

AVEDA
concept

(ésalon.
1232 Second St

Therapeutic Massage

“on the square”
Stevens Point, WI

3 4 1 -51 44 Pamela Jensen

Owner, Managing Stylist, Esthetician

Bodywork Services

Sorry, no pets in the store

On occasion the co-op has been placed in the awkward
position of whether or not to allow pets into the building. It
doesn’t happen often, but now is the time to state the obvi-
ous. Pets are not allowed in the store. The well being of all
customers, including those who may be allergic to, afraid of
or disinclined to like your pet is the paramount concern. In
addition, any one incident of an animal jumping on another
customer or destroying store merchandise has the potential
to spell big trouble for the co-op.

So, in conclusion, when extremely cold or inclement weath-
er threatens and you have no way of keeping your animal
safe in a vehicle or tied up well away from the co-op’s front
door, please be kind to your pet and leave it at home.




Tunisian V eggie Stew

(Adapted from the Moosewood Restaurant Cooks at Home Cookbook)

This simple, flavorful, and versatile stew was a hit at our most
recent Thursday staff lunch. One of my standby one-dish
meals, this stew can be prepared in about 30 minutes and
serves four satisfying portions (or plenty of tasty leftovers for
two) anytime of the year. Feel free to substitute your own in-
season vegetables as this stew is very adaptable.

Components:

1 % cups thinly sliced onions
2 T. olive oil

3 cups thinly sliced cabbage (any variety, any color, red is pretty)
Dash of salt

1 large carrot cut into thin strips (or green bell pepper)

2 t. ground coriander

% t. turmeric

% t. cinnamon

1/8 t. cayenne (or to taste)

3 cups un-drained canned tomatoes, chopped (one 28 0z can)
1 % cups drained cooked chick peas (garbanzos) (one 160z can)
1/3 cup currants or raisins

1 T. lemon juice

Toppings (not required, but highly recommended!):

Crumbled feta cheese and toasted whole almonds

Couscous or other favorite grain (like quinoa, millet, etc) to
serve under your stew.

Apparatus:
Large skillet with lid
Saucepan for cooking grains

Course of Action:

Prepare couscous or other grain of your choice.

Sauté onions in olive oil for 5 minutes, or until softened.

Add the cabbage, sprinkle with salt, and continue to sauté for at
least 5 minutes stirring occasionally.

Add the carrot, all spices and sauté for another minute.

Stir in the tomatoes, chickpeas, currants or raisins, and simmer
covered for about 15 minutes until veggies are tender.

Add the lemon juice and salt to taste.

Serve over couscous and top with feta and almonds.

Eat and enjoy this very satisfying meal! ~ Scott Henning

Greetings! I'm Joe
Stillwell. | started

working here at the
Co-op in mid-January. |
| just graduated from
UWSP in December
with a music degree
and have been busy
interviewing at about

a zillion different grad
schools for my mas-
ters in music compo-
sition. I'm a big fan of the outdoors, and have
a strange penchant for art history. Alas, my
time here will be short - | will be somewhere
else come fall and back in school, but am
excited to be working here until then!

New Nuts and Dried
Fruits In the Bulk Aisles

Tierra Farm is our newest supplier of bulk items. They are
a small, privately-owned, certified organic producer and
roasting company in upstate New York. They maintain a
diversified organic vegetable farm in the Finger Lakes
region of New York State but specialize in nut and seed
roasting and dried fruits. As true believers in organic
foods as a way to nurture the land and the body, they
only handle and sell certified organic products -- with no
exceptions! All of the roasting, mixing and flavoring is
conducted in-house, at a certified organic, peanut-free
roasting and processing facility.

The nut, seed and dried fruit portion of the business was
originally an attempt to create a source of income for the
winter. That winter job has become a thriving year-around
business, thanks to a tasty product selection and a reli-
able and energetic staff with an eye for quality.

Today, they sell wholesale to natural food co-ops, inde-
pendent health food stores and direct to consumers over
the internet. Enjoy their products and let us know what
you think!

=

CL/\E/\ Product Requests & Special Orders

The SPACo-0p is a small store with a good deal less room
for stocking some items found in much larger stores. So,
what's a dedicated co-op member to do when she would like
to buy something that's not carried; either in a quantity or a
flavor or a brand not seen on these shelves? Just provide us
with as much information as possible about the product for
which you are looking and forthwith a product request or a
special order can be completed. The co-op aims to please.
Here’s how: If you would like to make a suggestion that the

C0-0p carry a certain item or inquire about a product’s avail-
ability; call or come in and have a cashier fill out a product
request form. The department manager will get back to you
with any information found. Or, if you are ready to buy and
know exactly what you are looking for: brand, product, size
and quantity; then call or come in and have a cashier fill out
a special order form. Your order will be processed with the
next ordering of that company’s or distributor’s products.
You'll receive a call when it's ready to be picked up!

page 3
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A Note from New Roots Coffee Comp any Ringle, WI

About a year before we got married, my wife Katie and |
went out for coffee for the first time. It was a tiny storefront
coffee shop with loads of college students, worn hardwood
floors, and great local artwork on the bare brick walls. It was
here that both of us shared that we would love to own a cof-
fee shop someday. That was late 1999.

We got into coffee roasting because we have a passion for
coffee. We will never have a huge selection, but you can be
assured that the coffee that we offer will be carefully select-
ed for its outstanding aroma, taste and body. We will roast to
order to the precise degree that will bring out all of its best
nuances.

We are a Fair Trade Certified licensed coffee roaster by
Transfair USA. | grew up on a dairy farm so | understand the
importance of giving farmers a price that is consistent with
the high quality of the product they produce.

| was trained in roasting and cupping by Victor Allen Mondry
of Madison.

This book chronicles the year that Barbara Kingsolver, her hus-
band and two daughters, made a commitment to become loca-
vores- (those who eat only locally grown foods). They make

Thinking Globally; Roasting Locally (coffee, that is)

AninédigaidyiaelA ear [60 08l beieresany;

We have a passion for coffee, our local com-

munity and sustainable small business prac-

tices. We put a great deal of ourselves into our

coffee and would love to hear what you think. Email us at
newrootscoffee@mac.com and share your passion for coffee
and coffee shops. Life is too short to drink bad coffee!
~Joseph Zimmerman

Department Manager’s note: The Co-op currently carries
pound bags of the Ethiopian Yirgacheffe, Peru San Ignacio,
and Guatemala Atitlan La Voz organic fair trade coffees from
New Roots Coffee Company. Check out their website at
www.newrootscoffee.com. Hidden contest here. Write the
answers to the following three questions and drop it off at
the Co-op, and maybe (just maybe) you will win free New
Roots Coffee and more. Where, oh, where is Ringle?
(North, south, east or west of SPAC) What is your name?
What is your phone number? Thanks everyone!

pickles, chutney and mozzarella; they jar tomatoes, braid
garlic and stuff turkey sausage. Nine-year-old Lily runs a
heritage poultry business, selling eggs and meat. What
they don't raise comes from local farms. Kingsolver's tale
is classy and disarming, substantive and entertaining,

Dad’s Chocolde Cake

Components:

Cake Frosting

2 ¢ sugar 1 stick softened butter
1 % c all purpose flour 1/2c cocoa
¥ € cocoa 2 2/3 c powdered sugar

1 Y% t baking powder
1 ¥ t baking soda
1t salt
2 eggs
1 ¢ milk or milk substitute
% ¢ vegetable oil
2 t vanilla extract
1 c boiling water

1/3 ¢ milk or milk substitute
1t vanilla
Parchment paper (optional)

Apparatus:

Large mixing bowl
Electric mixer

2 — 9" round cake pans

Course of action:

-Heat oven to 350°

-Grease and flour cake pans (you can also cut parchment to fit
bottoms of cake pans)

-Stir together sugar, flour, cocoa, baking powder, baking soda
and salt in a large bowl.

2 minutes.
-Stir in boiling water (batter will be thin) pour % into each pan.

comes out clean.

-Cool cake on a rack, remove from pans

-Cream butter and sugar together, beating until fluffy.

-Add coco powder, milk and vanilla. Beat until everything is
incorporated.

-Frost cake

-Add eggs, milk, oil and vanilla. Beat on medium speed of mixer

-Bake 30-35 minutes or until a toothpick inserted into the center

earnest and funny. The year ends in a celebration of the
food that physically nourishes even as the recipes and
the memories of cooks and gardeners past nourish our
hearts and souls. Adapted from Publishers Weekly Review
by Nina Planck and School Library Review by Jenny Gasset




: Maggie Says

(Lots in the suggestion box this time, oh my!)

| really like the % and %2 available in the aseptic containers
or in the larger than pint size. Hope it continues. Thanks,
Angie, Your wish has been granted. The aseptic containers
will remain on the shelves.

I’'m wondering if the co-op could find a different place for the
shopping carts. Their placement in the entry way makes get-
ting into the co-op more difficult and interferes with access to
the literature on the north wall of the same (flyers, newspa-
pers etc.) and makes entry way less acceptable. Jim Missey
Please get some smaller carts. It's a traffic jam up front with
all these big carts. Smitty

What's New in Supplements?

by Jeanne Shamrowicz

The start of a new year is a time of taking stock and making
resolutions. Some of us want to simplify our lives and homes
by getting rid of clutter. Many resolve to improve our health
by exercising, loosing weight or eating healthier foods. This
year, how about giving yourself a fresh start with one of the
co-op’s cleansing and detoxifying products? New to the
shelves are cleansing products Complete Met al Cleanse by
Enzymatic Therapy and Modified Citrus Pectin by NOW.
There is also a full line of Enzymatic Therapy cleansing
products on sale along with a chance to win a $500.00 Visa
gift card and coupons for their products. Stop in and pick up
a Cleanse Better Live Better Sweep stakes flyer from the
floor display. It tells you how to register and includes
coupons for additional savings on your purchase of sale
priced cleansing products. Sale prices + coupons = BIG sav-
ings! Sale prices + coupons + Co-op member discount =
even BIGGER savings!!!

Another necessity for good health is a good night’s sleep.
Enzymatic Therapy has introduced a product designed to put
stress to rest by reducing stress hormone levels. Sleep
Tonight uses a blend of ashwagandha and theanine to pro-
mote relaxation along with the stress reducer’s magnolia,
epimedium (a.k.a. horny goat weed) and phosphatidylserine.
Also added is Enzymatic Therapy’s L-Theanine , an amino
acid that promote a restful, relaxed state without diminishing
daytime alertness. Neither product contains valerian.

The Doctor 's Choice line of vitamins by Enzymatic Therapy
has undergone a bit of a makeover. Now packaged in a box,
the formulas have been updated and an organic coating has
been added to assist in swallowing.

We now carry the American Health line of Ester-C products
since the NOW brand Ester-C was bought out by American
Health.

Source Naturals Co Q-10 had been added in 30 and 100 mg,
both with Bioperine to aid in absorption.

Good news for Sambucol fans! We are once again able to
order these products (with the exception of the sugar-free for-
mula, which has been discontinued by the new owners). You
can expect to see Sambucol back on the Co-op shelves in
the very near future! Here’s to a happy and healthy 2008!

Thanks Jim and Smitty, and yes, the shopping cart/foyer
situation is less than ideal. However, solutions have been
in the works. The new (refurbished) full sized carts have
gotten good reviews, whereas the crowded entry way has
not. So...the newspaper rack has been relocated to the
inside of the front door and the other literature racks
moved within easier reach. Next will be the task of posi-
tioning a few of the carts inside the store (the original loca-
tion) as sort of a divide and conquer type of strategy. Hope
this helps.
Hi co-op! Hey , | appreciate the effort to provide locally
grown/produced products. The latest I've tuned into are the
apples. I'm having a problem, though; with the price at
nearly $12 for 3 Ibs. ($10 for member) this is currently
twice as much as the imported variety. A lot of apples are
grown in Wisconsin. It seems like they oughta be more
reasonably priced. Dan Menzel
You took the words right out of our mouths. As usual the
focus at the store is on local, regional, and organic pro-
duce but sometimes the price/quality/availability is not all
that it could be for optimal sell-ability. And sometimes the
search is ‘fruitless’. A suggestion for those interested in the
less expensive local apples is to purchase bushels of the
hard ‘keeper’ apples from the many area vendors and
farmer markets in the fall and store in a cool dark room.
Apples can be stored successfully for several months in
this way. When they are gone you can find the organically
grown fruit at the co-op.

Continue on p age 7

Timothy Bernhard L.Ac.

Board Certified in Acupuncture,
Herbal & Oriental Medicine.

Provider of Comprehensive Care.

Phone 715-342-4223

Spring 2008 Newsletter
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What Is Our Beef
About Beef?

Have you ever wondered what makes the Co-

op’s selection of frozen beef products unique?

We're very fortunate that our beef is grass-fed

and originates from two local farms outside of

Milladore, Wisconsin. The Mike Hansen family of

Gifts from the Good Earth /Good Earth Farms

has supplied the Co-op for several years with

their certified organic and pasture-raised beef (as

well as chicken, turkey, pork, and lamb).

And new to the Co-op this past month is certified

organic and pasture-raised Beef Summer

Sausage from farmers Michael and Lorna

Caldwell of Caldwell Farms (this sausage is fla-

vorful, made with premium lean beef cuts).

Though Gifts from the Good Earth farm has a greater diver-
sity of animals raised on its farm, both farms share similar
sustainable methods and philosophies in producing high
quality grass-fed beef. Let's compare:

« Both farms raise the “Belted Galloway” breed of cattle that
have a distinctive white belt about its midsection that con-
trasts with its darker head and tail (hence the ‘Oreo’ cow).
Unlike conventional cattle, Belted Galloways thrive on a
grass-based diet and cold winters resulting in high quality
beef. Instead of adding extra body fat for insulation, they
grow an additional hair coat for winter protection.

» Both farms follow a grass-fed diet for their cattle following
the American Grass-fed Association’s definition of grass-fed:
"Products from ruminants, including cattle, bison, goats and
sheep, as those food products from animals that have eaten
nothing but their mother’s milk and fresh grass or grass-type
hay from birth to harvest — all their lives." These cattle never
eat grain like conventional cattle. During the summer they
feast on fresh clover and grasses and in winter eat baled
hay and stored clover and grasses. Grass-fed beef tastes
slightly different, is a lot leaner, and requires approximately
30 percent less cooking time than common store-bought
beef.

» Both farms produce “Certified Organic” beef following
national organic standards for beef production. These strict
standards assure that the animals are raised humanely and
in a sustainable environment. A few of the requirements are:

- The land used to produce the feed for the animal must
be free of herbicides, pesticides and other hazardous chemi-
cals for a minimum of 3 years prior to producing the feed for
these animals. The animal must spend the last 3 months of
its gestation and all of the rest of its life on certified organic
land.

- The animal cannot receive any antibiotics or hormones
throughout its entire life.

- The animal cannot be cloned.

- The animal's entire life history must be fully document-
ed. Third party organizations such as the Midwest Organic
Services Association (MOSA) and the USDA inspect these
records along with the entire farm and its operating princi-
pals annually or intermittently, by unannounced inspections.

- The animal must be processed at a certified organic

processor. (Both farms use certified organic processor,

Pete’s Meat Service LLC in Rudolph, Wisconsin).
* Both farms have beef labeled as “All-
Natural” and have a few animals that can-
not meet the above “certified organic”
standards. Some may have been pur-
chased as a calf from a farm that wasn’t
certified organic or may have received
medication for an injury or ailment. These
animals are otherwise raised by organic
standards and fed organic feed. In all
cases, both farms can produce a complete
history for each animal.
» Both farms have websites and online
links to learn more about their farms and
purchasing their meat. There are other
certified organic and natural cuts of grass-
fed beef (steaks, roasts, etc.) not found in

our freezer, but are available by “special order” through the

Co-op. A product price list is posted near the Co-op freezer.

Just call Scott, at 341-1555 extension 312 for ordering infor-

mation. Membership discounts are good on all special

orders too.

Eat well and keep learning!

The farm websites are:
www.goodearthfarms.com
www.caldwellfarms.com
www.americangrassfed.org
www.mosaorganic.org

Mark EnsweilerD.C., L.Ac.
Amanda Fox, D.C.
Deborah EnsweileNCTMB

Dr. Mandy Fox haseacently joined the staff at Lotu

Lotus HealingArts offers the following services:

*General and Pediatric Chiropractic Care
*Acupuncture and Herbal Therapies
*MassageT herapy

715-345-0655
2610 Post Road, Plover
www.lotushealingarns.net

She is available to see patients on a full time bagig
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HOly MOley” We have added another new

produce supplier....

Delicious and fresh goods delivered every week. Co-op
Partners W arehouse St. Paul, MN is the first certified
organic warehouse in Minnesota, and a hub of the organic
industry in the Twin Cities. Funneling over $4 million worth of
organic food into the

Midwest, CPW sells

perishable grocery

items to co-ops from

Duluth, to La Crosse,

and Milwaukee.

CPW had its humble

beginnings as a

wholesale program

run out of the Wedge Produce Department. Back then, it was
just a purchase order book and the Wedge staff. But
Manager Edward Brown found warehouse space in St Paul
and started Co-op Partners in 1999, gathering a staff of high-
ly experienced warehouse workers from Minnesota and
California, three trucks, and connecting the Twin Cities to
organic distributors in the San Francisco markets.

In October of 2002, Midwest Organic Services Association
certified CPW as an organic warehouse. The organic inspec-
tor's report was filed to MOSA without a single negative com-
ment, showing just how seriously CPW takes the issue of

Con't from p age 5

I've noticed that you get a lot  of bellyaching
in your suggestion box, so | have a sugges-
tion of my own: keep up the good work! The co-op is a love-
ly, welcoming place. It's wonderful to see ideals and prac-
tices mesh so well. Elise Thanks, the thought is much
appreciated.

Don't like the new pricing system.  Cash register receipt
should show product price and discount should be last, not
on each individual item. Audrey Olson

Your suggestion will be kept in mind as the new system and
all its many facets continue to be fine tuned.

You should find a way to keep the flax seed scoop’s handle
out of the seeds; a handle that hooks over the bucket edge;
a ‘chute’ to store the scoop? You can think of something, eh?
Will Stites

Thanks Will, it's a tricky little bucket, with slippery little seeds
and the options for the best way to keep and dispense them
has been floating about for quite a while. For the time being,
a large sign will be placed nearby encouraging the upright
placement of the scoop in the bucket.

Why are you no longer stocking Emy J's coffee or silk soy
creamer? Forced to go to large grocery conglomerate for
these much loved items!! Jennifer Young

Oh no, don't do that! The silk soy creamer is still on the
shelves (although it was out of stock for a bit) and you can
purchase Emy J's coffee at Emy J's (a short 3 blocks from
here)

Hi, could you please go back to the bright pink co-op
member laminated cards? The white hard paper is getting

|

organic handling and record keeping.

Mission S tatement: Coop Partners is committed to fostering
sustainable farming practices and organic agriculture by sup-
porting local producers, small farmers, and family farms.

In locating sources for our product, we actively seek out local
producers and quality-conscious growers who exhibit gen-
uine commitment to the land and to organic principles. We
are dedicated to offering unique items with their "grower per-
sonalities" included. As the organic industry continues to
evolve and expand, Coop Partners reaffirms our loyalty to
the pioneer growers who forged the current demand for
organics and who are its active, visible proponents.

Cinquains
by Norah Wienandt '

One day soon
Iris and her mom
will wal ir co-op
for oatmeal and yams.
Iri d.

The same as
* thirty years ago
| brought Iris’ mom to this
\_ Co-op for rice, beans and yogurt.
A Full circle. g

lost! Lynn Snyder
There are no plans to replace the new member cards for the
time being. However, you can always decoratively color
yours with a highlighter or crayon and either laminate it using
the method described in the last issue of the cooperative
spirit, or bring it into the co-op and have an employee lami-
nate it for you. Hope this helps.

| think the co-op should stop  carrying the Terra Chips and
new Garden of Eatin’. They have Autolyzed Yeast extract.
Trevor

This is a tricky one Trevor, as autolized yeast extract that
you mention is approved as a natural food additive and so
the co-op will continue to carry these products. This is a
good time, however to mention that not every product is for
everyone and that, even though the co-op is a natural food
store, the consumer is still encouraged to read all labels on
packaged products particularly if they have any allergies or
disinclinations to any potential ingredients. It will then be left
up to the customer to decide if they wish to purchase any
product.

Enter to Win!!
A Complete Natural Foods Dinner for2 *
Meat Eater Vegetarian

Name

|
|
|
|
|
Phone I
|
|
|
|
|

Drop this off at the Co -op by April 10 2008 for your chance
at the big prize!!
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