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since 1972 Stevens Point Area Co-op
633 Second Street, Stevens Point WI 54481

phone: 715.341.1555 email: spac@choiceone mail.com

OPEN TO THE PUBLIC -- 7 DAYS A WEEK

1%   FRIDA1%   FRIDAYSYS

ff oror 20082008
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.

SPAC Newslet ter
Edi tor : Maggie Woodside

Layout :  Anne Hyl la

5¢ Back And now for something completely different... in our ongoing
efforts to reduce, reuse and recycle we have recently begun an incentive that rewards
shoppers purchasing items sold in bulk who use their own bag or pre-weighed container,
and/or who use their own bags at the register. We give them 5¢ for every such 
container. So, let's say that you are buying 1 bulk spice, 1 jar bulk honey and 1 kind of
flour in bulk, using your own containers, and that you use 2 of your own grocery sacks at
the register. You would receive 25¢ (5 containers x 5¢) off of your entire purchase.
Doesn’t that sound good? Of course, we will continue to provide new bags and sell new
containers for bulk purchases to those who don’t ‘bring their own’, but we are hoping this
incentive thing saves everyone some money and more importantly some resources.
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We’ll be 

CLOSED
Christmas & 

New Year’s Day 
& 

close early
on Christmas Eve &

New Year’s Eve 
at 3:00pm

HOURS: WEEKDAYS: 9AM-8PM, SATUDAY & SUNDAY: 10AM-5PM

Jenga, Anyone?

Contributors: Doug Arthur, Jenni Lila, Jeanne Shamrowicz, Julie Tackett, Norah Wienandt, 
Erika Wolf, Maggie Woodside

2007 has been a dynamic year at the Co-op and in life in general. It turned out to be a
year in which many people we know and love became parents and grandparents for
the first time and several exceedingly endearing babies were born to Co-op staff and
their families. That strikes us as hopeful and life affirming to say the least.  The Co-op
has seen some intoxicating changes as well. Thanks to our members and staff we
have taken the plunge, minded the gap and proceeded full steam ahead to the CoPOS
(Co-op Point of Sale) system of registers, scanners, computerized inventory and 
membership. While the new system has enabled us to process orders, program prices,
and register sales more quickly and easily, it remains a closed system. This means that
our members and customers can remain confident that the Co-op does not and never
will sell or distribute their personal information to any third party. 
If you are looking for holiday deals before Christmas, this is the place. Our department
managers have done a stellar job of keeping the storefront stocked to the brim, while
creating huge sales, delectable gift baskets, and seasonal product selections. We
thank them for all of their hard work. And let's all take a moment now to recognize the
work of our men and women on the front lines- the cashiers and store front managers
who, day in and night out, remain thoughtful, clever, helpful, artistic, good looking, and
down right hard working. Our hats are off to them all. 
On behalf of the Co-op we have finalized our 1% Friday selections for 2008. (See the
box on the left hand side of this page). New this year is the Port age County Art s
Alliance for all the work they do in our area to support the arts, MOSES (Midwest
Organic & Sustainable Education Service) for their fine work on behalf of organic farm
families in this region, the Scleroderma Society in honor of one of our members and
to help find a cure, and the Homework Center for providing tutoring to low-income 
students. We continue to support Camp Hope for their amazing efforts in grief 
counseling children and families, the Heart Association , Project Fresh S tart for 
providing school supplies to area students, American Cancer Society Relay for Life,
Big Brothers/Big Sisters , Hospice of Portage County, Community Industries and,
as always, the Holiday Basket Project through Operation Bootstrap.  
Thank you all for another year of supporting your little corner store! Let it Snow!
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S.P.A. Co-op S tatement of Purpose
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 patron-
age rebates. Membership is open to the public. In the cooperative tradi-
tion, we exercise honesty, fairness and respect in our relations with mem-
bers, staff, patrons, suppliers and other cooperatives. 
We are committed to providing high quality whole foods and products that
have a lower environmental impact than commercial 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 nutri-
tion, the environment and cooperation.
Promote member participation at all levels of the Co-op.

THE COOPERAYTIVE SPIRIT

Maggie Says

We’ve found many curiosities in
the suggestion box over the years –

pens, scraps of cloth, gibberish, sticky
candy, lipstick, finishing nails, member-

ship cards, plastic wrap and gum - and
one time an ice cream cone complete with

melted and dried out ice cream (that was what prompted me
to put a lock on the box!). Added new to the list this month
was a penny (for our thoughts?). 
Anyhow, there are always suggestions, questions, ideas and
musings inside the magic box and once again we respond.  
Tallyho

Please persuade Earthcrust Bakery to use all organic
ingredient s in at least one of their whole grain breads.
Thank you. Cathy Dugan
Dear Cathy, Earthcrust Bakery does currently include a very
high percentage of organic ingredients in their amazing prod-
ucts but I have passed the message on to them. You will
need to stop in when the bakery is open or call 341-4155
during daytime hours if you would like more information
regarding their ingredients and baked goods.

Flax seed dispensing – plastic type cereal dispenser like
you see at hotels would make life easier
Mark Patrick
Since we’ve gone to the larger container for the flax seed it
has been a bit trickier to remove it from the cooler (and to
scoop), however, we think the dispenser containers you 

continued on page 6

 

We sell jars. 
In several shapes and sizes. We have empty spice jars with
shakers (located in the ‘dept #6’ department) and other larg-
er ones, mostly located near the bulk liquids section. So…
for a little bit of cash you can buy and fill your container with
the product of your choice, give as gifts or bring back for
refills next time you shop. (Check out our new rebate on
using your own containers in this issue)
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A holiday recipe or two, retrofitted for the home

kitchen, from the deli archives……

Almond Butter Toffee
3 cups butter
6 cups sugar

1T honey
¼ tsp salt

1 ½ cups almonds, chopped
¾ cup almonds, chopped (set aside for sprinkling)

1 ½ cups chocolate chips

•  Grease 1 baking pan and a spatula.
•  In a large pot, heat the butter to melting. 
•  Add sugar, honey and salt.
•  Heat to boiling; stirring constantly. 
•  Boil until temp reaches 290 on a candy 

thermometer. 
•  (Do not burn! If you see any smoke, 

immediately remove pot from heat.)
•  Remove from heat and add 1 ½ c almonds 

stirring constantly. 
•  You will need to work quickly. 
•  Spread mixture evenly in the pan using the 

greased spatula.
•  Sprinkle evenly with chocolate chips and let    

sit 3 minutes. 
•  Spread chips out with a spatula. 
•  Sprinkle remaining ¾ cup almonds on top.
•  Chill until toffee is brittle. 
•  Crack into manageable pieces.
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, Local Love- 
CLARK PLACE

By Julie T ackett
Since 2002, Clark Place has been providing downtown
Stevens Point with local, regional and international live
music.  Dating back to 1948, many of you might remember
this building as the home of American Legion Post #6 for
over 50 years!  The club was purchased, renovated and then
reopened in 2002 and is now jointly owned by Tom & Mary
Marks, Sonny Stogner and Kathy Siverling. Clark Place
offers live music of various genres every evening that it is
open, and is over 90% smoke-free!  
Not only is it a great live music venue but their entire down-
stairs is available for banquets, rehearsal dinners and private
party rentals.  
And for those of you who would like to get more involved in
the community you might want to consider becoming a mem-
ber of “Friends of Clark Place”.  Who are the Friends of Clark
Place?, you might ask….well, according to the membership
statement, “We are an organization of civic-minded music
and art enthusiasts, interested in preserving and promoting
the cultural environment of Stevens Point.”  The annual
membership fee of $50 will get you reserved seats at certain
performances, member-only functions & specials, regular
meetings with other “friends” and most importantly it will be a
step toward keeping the music alive in Stevens Point.  It’s an
asset to our community and to the arts in our town.
Check out clarkplace.com for calendars of upcoming events.

Chicken/Turkey Salad Wrap
You will need:

1lb raw chicken (thawed in the fridge overnight in salty
water)

1or 2 stalks Celery
3/4 cups dried Cranberries

1/3 cup raw Almonds
3/4 cups mayo or Veganaise

Pepper & Salt 
Dash cinnamon

1 package WW Tortillas
Lettuce (or other greens) sliced into shreds

Cook chicken in a pot with water (enough to cover chicken)
until done.
Dice the chicken into small cubes.
Wash, dry and slice celery into small pieces
Coarsely chop almonds
Combine all other ingredients except tortillas and lettuce into
a bowl and stir well to combine
Warm 5 tortillas in steamer
Add ½ heaping cup chicken mixture and 1 small handful let-
tuce shreds to tortilla. Roll up and chow down
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How do we like our hot 
chocolate? (The results)

In our fall newsletter we sent out a request for favorite hot
cocoa recipes and stories. We received several wonderful
entries and gave prizes to all who took the time to share with
us. What follows are the entries.

From Suzy Paulik
December 23, 2005. My 9 year old stepson Sam had a snow
day from school and I took the day off to stay home with him.
With warmer than expected temps, the snow in our front yard
was perfect for creating ‘deranged mutant killer monster snow
goons’ like the kind from Sam’s favorite Calvin & Hobbs comic
books. After spending hours outside building and designing
goons, forts and a snow ball fight, we went inside to warm up.
I made hot cocoa with extra scoops of mix and lots of extra
tiny marshmallows. We both love them extra chocolaty. I also
like to use a candy cane as a stir stick.  

From Mindy
2 wedges of abuelta Mexican chocolate
Hot milk
Heat in microwave till melted
Whirl in blender till foamy

From Patti W olfe
Last winter I was ice fishing with my hus-
band John. The wind picked up and turned a mild winter day
into a minus wind chill. Luckily I had a thermos with hot cocoa
and 
poured myself a cup while munching on a dark chocolate
candy bar. It fell into my hot cocoa. That was the best cocoa
ever!

From Jerry Haebig
When I was a young kid, Saturday night meant Paladin and
Gunsmoke on the tube. I soon figured it out that about 15
minutes into Gunsmoke is when mom made ‘hot chocolate’. I
knew that if I could just stay awake that long I would get the
best treat ever!

From S teve Andrews
When I was in elementary school my mother, who was a
teacher and up and gone early, would make me hot cocoa for
breakfast. It was always the same, yet never unfulfilling, hot
cocoa and homemade cinnamon toast. I can almost smell
and taste the sweet cinnamon sugar mixture mingling with the
real butter, drenching the standard Brownberry wheat bread
we ate for breakfast. But the highlight of this breakfast cou-
pling was always the cocoa. Not your average cocoa, mind
you, but a dark full flavored brew that was like drinking rich
chocolate cake. This wonderful elixir from my childhood was
made from scratch every morning by my mother, and through
the years I’ve replicated the recipe, it is as follows for one
serving: 1 T Dark cocoa powder

2 T sugar
1 t Butter
1-2 oz Water
1 ¼ c milk (coconut, soy, or rice also work)

First mix cocoa powder, sugar, butter, and water in a
saucepan, heat and mix. Once the mixture is fully dissolved
and incorporated add milk and heat to temp. Enjoy.
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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

THE COOPERAYTIVE SPIRIT

Inventory Reduction

I, the undersigned, being of relatively sound mind and body ,
do instruct the S tevens Point Area Co-op (if my name is
selected at random from all other entries) to bequeath upon
my person a hef ty unadorned, int act p aper bag. I realize
that this sack will be filled to the rim with items that said co-
op no longer desires on it s shelves. I am alert to the fact
that employees of sp a co-op are hesit ant to t ally all of the
‘junk’ that fills this bag at inventory time and are therefore
attempting to unload it on me. I also realize that these
‘dogs’ may have been on the store shelves for several, if not
many, months and that they have been reduced in price
once, twice, even three times. In addition I realize that my
bag may be filled with perfectly wonderful food and non
food items that may themselves reside inside slightly dam -
aged outer p ackaging. Although I agree to t ake the risk that
this ent ails, I steadfastly refuse any prize of fering that con -
tains and/or smells of rotting produce, moldy cheese, and/or
rancid lip balms. 
Signed this day ________________________
Signature ____________________________
Print name ___________________________
(drop of f signed af fidavit before December 22, 2007)
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Hi, I’m Jenni, I grew up in Point and left after
high school to study art in Tennessee,
Jerome, AZ, and San Francisco, 
and to travel and experience 
random and magical things. I like 
dancing, doing yoga, back packing, 
circus freaks, wabi-sabi, smelling dirt, 
trees and rivers, human pea pods, 
laughing circles, drum circles, run on 
sentences (obviously) studying 
and practicing indigenous and tribal 
philosophies, hugs, etc. … I’m hunkering
down for winter with books and paints and
planning on attending UWSP in the spring. 

Freshmen!
Our newest members of the Co-op family.

Hi,
I’m Julie, In

August I moved
to Central

Wisconsin from
Madison, where I

worked at the Willy
St Co-op.  I now

reside in the
countryside of

Amherst where I
live on a farm with my
boyfriend Jeremy, my

puppy Harvest and
two friends.  I love
the great commu-

nity here, the
beautiful nature
and the quiet
starry nights.   

Hi,
I’m Erika, As a

new transplant from
Milwaukee I have been
pleasantly surprised by
my first experience living
in a small town. The Co-

op has proved a great
way to meet people and

learn my way around Point.
With a farming background
and a passion for human

rights I am looking forward
to starting at UWSP,

majoring in Ecological
Global Development.

When I’m not working or
doing yoga, you may hear
me playing my trombone
or smell my veggies cook-

ing. Eat local!

Hey everyone!
My name is
Doug, and I’m a
history major at
UWSP.  If you’re
wondering when
you can buy me
presents, my
birthday already
passed in
October, but I’ll 

still accept gifts
anytime.  If you
want some
ideas, I enjoy
music, playing
guitar, sports,
and the out-
doors.  Hope
to discuss my
presents with
you soon.
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Produce, News to You
Since Kate White didn't have enough to do after tak-

ing over the huge Bulk department from our favorite Chad in
May of this year, we thought, hey, maybe she could just take
over the Produce department also (as Todd is now some-
where on the West coast). She gamely accepted this chal-
lenge, so now you may find her up to her armpits in not only
bulk seeds, grains, flours and miscellaneous granolas, but
fruits and vegetables as well!

So, you may be asking, where do we get our pro-
duce? Three seasons of the year, we purchase as much as
we are able to from several reliable small and local suppliers
in our 'neighborhood'. The remaining we order once per
week from Albert's Organics, the "nation's leading distributor
of quality organically grown produce" located in the twin
cities. We order on Tuesday for delivery by middle-man
trucking company on Thursdays mornings.  They have sup-
plied us with most of our non local produce, both regional
and not so regional (some items may come from California,
Mexico, Chile, and as far away as New Zealand during the
off season!) for the last few years, but we have often felt the
need for another more regional supplier. 

So we were thrilled when Kate recently discovered
another produce supplier called Homegrown W isconsin ; a
cooperative founded in 1996 by 25 family farms in
Southeastern and South Central Wisconsin.  Homegrown
Wisconsin provides restaurants and markets in the Chicago

and Milwaukee area with organic fruits and veggies grown
with sustainable agricultural techniques.  And, they have
happily agreed to deliver to us on a weekly basis.  This is
great because as a business, the co-op needs suppliers with
a reliable supply and reliable service. So far so good!  We
now have a regular supplier of Wisconsin-grown produce.
Thanks Kate, it is a big step in the right direction.

For more information on our produce suppliers, take a look
at their websites.  

www.albertsorganics.com
www.homegrownwisconsin.com

Thank you for supporting the co-op! 

HomeGrown Wisconsin

Sustainable Agriculture 

Grower’s Co-op

Look for thislabel on
HomegrownWisconsinproduce

Continued from page 2

suggest won’t work very well for the ultra
small, ultra slippery flax seeds. We are in
the process of making a more convenient

countertop and will continue to explore other
container options. 

Thanks for the idea. 

Any plan to order kid-sized co-op wear? I’ve got three
takers. Meri Nasz
In the past the kid sized shirts sold very poorly so we aren’t
planning on carrying them in the near future. We do think
that the small adult size works well for most of the little guys.
Hope this helps. 

It would be very much appreciated to have sanit ary
wipes available for the customers to use on cart s/bas -
kets before shopping. Thank you! Sherry Zopel
We try to clean the carts on a regular basis and we have
sanitary gel at the front desk. Just ask any cashier.

I think small signs indicating which product s are region -
al (I see jams are labeled) is a great idea! Local (50 miles
radius) is good, but regional is 2nd best. I would buy
‘regional’ product s as gif ts. Thanks. Mary Maller
We also love this idea and that’s why we have been labeling
both local and regional products in the store for more than 2
years now. If you notice any products that you think aren’t
adequately or properly labeled as regional or local, please
let us know so we can change it ASAP. Thanks for the note.  

Please laminate membership cards. Paul Guber
Paul, we still have the capability to laminate your member

cards, if you like. You can ask a cashier the next time you’re
in or if you’d like to save on plastic, we discovered that pack-
ing tape on both sides of your card works very well as a lam-
inating medium.

Bring back the key card. T im and Carmen 
Dear Tim, Carmen (and others, who would like a key card), 
One of our employees recently retrofitted their regular card
into a key card in three simple steps. It’s a do-it-yourself,
crafty kinda way for anyone to make their own and save on
paper and plastic. 

You will need: 
- Your current card 
- Scissors
- Sturdy 1 ½” wide clear tape (packing tape works great) 
- And a hole punch (or other pointy sharp object). 

1. Fold your card in half lengthwise, making a nice sharp 
crease down the middle, 

2. With your scissors cut off the excess whiteness on both 
ends to make your card 1” wide by 3” long. 

3. Next take a 7” long piece of tape and encase your new   
card on both sides (being careful to not have creases);
trim the excess tape. 

4. Punch a hole in your preferred spot. 
5. Hang decorously from your key ring. This is a neat and 

easy way to make a key card.

 

SStevens Point 
tevens Point Area Cooperative

Area Cooperative

715-341-1555           M
ember # __________

1.

2.
 

3.
4.

o
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What’s New in Supplement s?
by Jeanne Shamrowicz 

This is the first of what I hope will become a regular
newsletter feature informing you of recently introduced
products in our Supplements Department.  (Because, as
catchy as those little yellow “NEW” signs can be, some-
times they get overlooked in the supplement jungle).
Some of the following items have been added to our
shelves as a result of customer requests or special orders
and others to replace products no longer available to us.  
And now, without further a-do, I present the new kids on the
block!

NOW - Elderberry, Zinc & Echinacea Syrup and Elderberry
& Zinc Lozenges and XyliWhite toothpaste.

Dr. Dunner - Sambu Guard liquid and lozenges. (These
have been brought in to replace the no longer available
Sambucol line) and LaxSenn laxative.

Source Naturals - Life Force Multivitamins,
with and without iron.  You may have sam-
pled these along with the Essential
Enzymes and Wellness Formula.  Once
again, this multivitamin ranked among the
highest and received a five-star rating in
the latest edition of the “Comparative Guide
to Nutritional Supplements”. (A copy of which
can be found on the supplements reference book
shelf).

The Vitanica line of women’s supplements was reintro-
duced in our store a few months ago and feature’s
Women’s Symmetry and Senior Symmetry Multivitamins,
Herbal Symmetry, and Iron Extra.  

Pregnancy Support products include Maternal Symmetry
and Pregnancy Prep Multivitamins,  Nausea Ease and
Lactation Blend nursing support.  Rounding out the line is
Slow Flow menstrual cycle support, Lysine Extra viral sys-
tem support and Uplif t emotional support.

Euro Pharma’ s Curamin – End Pain Now, Kid’s Duo
Shampoo and Spray for head lice, and Pulmi Baby Chest

and Back Rub.

Twinlab Allergy-D Caps.

Enzymatic Therapy’ s Whole Body
Yeast Balance cleanse, Hot Plants for
Her, and Remember!, for brain and
memory health.

Nature’ s Way Estro Soy - regular, and
Chlorofresh tablets.
Arizona Natural’s - EDTA.

Roasted Red Pepper and
Feta Spread

The Essentials:
1 box of cream cheese

3 oz of feta
1 ½ T of butter

2 roasted sweet red peppers
1 or 2 cloves of garlic
Basil, oregano, salt

The Path:
Take your good ole’ fashion Cuisinart and

load it up with all the ingredients.  Give
them a whirl until pretty smooth.  Dump

out into a bowl and serve with crackers or
good bread.
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Holiday Gift Ideas
from your
SPA Co-op

NEW t-shirts and sweatshirts

with a NEW Co-op logo !

Nutty gift jars

CMaria Christina body care
CO  P

PointStevens

Area

www.spacoop.com
633 second st. stevens point, wi

715-341-1555


