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Six g reat gift ideas fr om your Co-op!
1. Rad new Co-op t-shirt s for men, women, babies and toddlers

2. Pacifica candles, lotions, & potions - you’ve got to smell ‘em to believe ‘em
3. OMG! they are so cute - matching floursack towels and dishclothes

4. Kleen Kanteen stainless steel water bottles and accessories
5. Ananse Village Oval double-handle African basket s

6. Co-op gif t cards (don’t worry, we’re not going bankrupt)

Bells on bob tails ring Making spirits bright What fun it is to laugh and sing A sleighing song tonight!
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phone: 715.341.1555 email: info@sp acoop.com

OPEN TO THE PUBLIC -- 7 DAYS A WEEK

1%   FRIDA1%   FRIDAYSYS

ff oror 20092009
January / Family Crisis Center
Feb. / Camp Hope
March / Green Circle Trail
April / Family Connections
May / Relay for Life, ACS
June / Heart Walk
July / Fresh Start
August / Sexual Accault
Victims Services
September / Hospice
October / Humane Society
Nov. / Holiday Basket
Dec. / Operation Bootstrap

If you have an 
organization that you would like 

considered for 1% Fridays in 2010,
send information to the co-op.

SPAC Newslet ter
Edi tor : Maggie Woodside

Layout :  Anne Hyl la

Winter 2008 Newsletter

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

Contributors: Scott Henning, Anne Hylla, Bridget Lohr, Stella McDonald, Jeanne Shamrowicz, 
Julie Tackett, Christie Reynolds, Kate White, Norah Wienandt, Maggie Woodside

the co-op will 
close at 3:00

on Christmas Eve and 
New Year’s Eve 

and wil be

closed
on Christmas Day and 

New Year’s Day. 

100 years
I was rummaging around in the co-op
archives one dark and rainy day recently
and came upon the summer 1977 issue
of the Cooperative Spirit (1977 was the
first year the co-op was in this building!).
Contained therein was the following inter-
view with Florian Lasecki. Mr. Lasecki
has since passed away, but he had some
very interesting things to say about this
old building and life in Stevens Point in
the early 1900s….
Mr. Lasecki, was it your father, Frank,
who built this building in 1909?
Yes, I was 7 years old at the time and I
drove the horse that pulled bricks up to
the top story until one day one of my toes
got caught in a pulley and got cut off.
..You see, we used a system of pulleys
and ropes, which the horse would pull
on, to raise the stacks of bricks.
Did you work in the store after it opened?
Yes, after school. My special task was to
bust up all the wooden crates. All the
goods came in wooden boxes in those
days, and when they were all broken up
we used them for kindling wood. We
heated this whole store with one wood
burning stove. When I came home from
school whenever the weather was cold I
had to clean the ashes out of the stove,
bring in the firewood for the house and
the store. Of course, I always had lots of
help because I kept a pocketful of penny
candy from the mixed candy barrel. I’d
share that candy with my friends and
they’d help me out.
In those days, people didn’t have many
pennies to spend on candy.
No, people lived different then. 

They had simpler lives and they had to
learn to get along without a lot of luxu-
ries.
Did you deliver groceries in those days?
We had two horses and two wagons and
on busy days we always used both rigs.
On weekends we had two other horses
that were faster and smaller. My dad
would hitch them up and we would go out
and buy up cattle for meat. And then we
butchered them in our slaughter house,
north of town. Once a week we had a
load of ice delivered and we’d hoist it up
and put it in the icebox. And then we’d
have refrigeration all week for our fresh
meats. Some ice blocks weighed 300lbs.
The family home and general store were
in the same building then?
Yes, and all the children but my oldest
brother and sister were born there. 
So, you’ve lived in Stevens Point all of
your life. You must have seen a great
many changes since 1909.
Yes, this north side here was mostly
Polish. The city limits went to just where
Maria Drive is now. When you got north
of that it was all farmland. We used to
deliver groceries and feed out there. All
the roads were dirt then and when the
snows melted the horse would sink up to
the hubs. When it snowed we had a
sleigh to make deliveries.
How far did the south side of town
go?Well, years ago we always said that
everything from Main St. north was the
Northside and everything else was the
Southside. And in them days a fella had
to be careful not to bring any girlfriends
from one side to the other for fear of get-
ting into a fight. continue on page 3
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Attention users of 
electronic communication.

The Co-op’s general email address has changed along
with our internet provider.  We can now be reached at
info@spacoop.com. We look forward to hearing reading
from you.

Remembering Lindsey……
Lindsey Theresa Plank

11/24/84 – 8/27/08
We will remember our former co-worker for her kindness, her
hard-working attitude, her creative hairstyles, her colorful out-
fits, and her constant smile.  When she joined us at the Co-op
in the Fall of 2005 as a cashier and Spadeli worker, she was a

junior at UWSP studying dietet-
ics, biology, and chemistry with
plans to eventually open her own
restaurant.  We said good-bye to
her when she first went to work at
Cheese Louise and later moved
to Madison, and now we say our
final farewell.  It was written in
her obituary that “the best way
we can honor her is to give our-
selves permission to be silly, just
like she was.”

So be silly, people!
Lindsey would have loved it.

By Co-op Member Al Frescoponie

The economy is crashing and the whole country is gone to
heck.  Believe me; I know how it feels to have only $10 to
eat on every week.  I grew up shopping at the 7 Eleven.
Large grocery stores frighten me.  I like to shop at the Co-op
because it is small and all of the people that works there are
cute.  Only trouble with that is I only have $10 to spend on
food every week!  How do I do it you ask?  Listen and learn
boys and girls!

1) Buy in Bulk. A pound of beans and a pound of rice will still
cost you less than $5 and pack a nutritional punch to boot.
Heck, get some carbs while you’re at it and throw in a pound
of pasta too, you’re still under $10.  Pasta will keep you feel-
ing full longer and if you’ve recently caught a fish in McDill
pond there will be no need to worry about where you’re
gonna be getting your Omega number 4s.

2) Shop for produce on Tuesday evenings.  Fresh produce
deliveries still happen on Thursday morning, so by Tuesday
you should be able to get a head of lettuce for under $1.  It
might be wilted, but hey, we have to get our roughage some-
where!  Potatoes are always cheap.  And you could catch a
rabbit in your backyard and make stew. Rabbits are free.
Heck, catch two and put one in the freezer for later.  No
freezer? Hang it from the tree in the backyard until you’re
ready for it.  

3) Only buy yogurt if it is on sale.  And only if you are
plugged up from eating too much of that liver paste that your
grandma made for you.  You can unplug with that sale
yogurt, and still get a pound of Shelton’s ground turkey meat 
and a bag of carrots for stew when you’ve eaten up all the
rabbits in your yard.

4)  A six pack of Central Waters beer and a dark chocolate
candy bar.  That’s one beer per day and the chocolate for
the seventh day ‘cause by then you’ll be seeing stars.
Maybe start trapping some squirrels ‘cause it’s not good to
go too long without protein.

5) A can of corn, a bottle of ketchup, and squirrel meat.  You
get a few weeks worth of vegetables out of one bottle of
ketchup (or would that be a few weeks of fruits?).

6)  A quarter pound of soup mix from the bulk
isle and a package of those sausages that are
on sale in the freezer (are they real meat or
fake?  Doesn’t matter. Squirrels don’t have
much meat on ‘em; you’ll be wanting protein
again.)

7)  One frozen pizza.  If you cut it into eight
slices then that means you can have two on Sunday. 

8)   You’re gonna want yogurt again the next week though
after all that cheese.  And maybe some more beans too, with
chili spice.  A tablespoon of chili spice at the coop is still only
20¢, and if you bring your own baggie to haul it home in
they’ll give you 5¢ off of that!  

See, you can eat on the cheap and still shop at the little 
Co-op store.  

Need squirrel traps?  I will sell you one that I handmade
myself from a wire coat hanger for only $5.  It will last a life-
time!  Just give me a call at 555-5555. 

Your friend,  Al

Help Madison School 
WIN BIGWIN BIG !!

We love contests. Even when they’re not our own! Co-op
member Mari Nasif is calling on all who buy Stoneyfield
yogurt.  She and other parents and teachers are collect-
ing specially marked foil tops in hopes of winning a new
playground valued at $50,000.00!  Only one playground
will be given away to the school that collects the most
tops.  The Co-op has set up a drop box for clean foil
tops by the registers.  So start eating and the children
(and your digestive system) will thank you.

Meals You Can Make For $10 or  Less 
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1 0 0  y e a r s  a g o
* F u n  F a c t s  1 9 0 9*

a American Musician Benny Goodman was born in Chicago
a National Association for the Advancement of Colored 

People (NAACP) forms
a First Lincoln head pennies minted
a Thure Johnstown wins Stockholm marathon in 2:40:34.2
a First class stamp cost $0.02
a William Howard Taft was inaugurated as the 27th  

President
a Alice Ramsey becomes the first woman to drive across 

the US with 3 other female friends
a Wood violet was adopted as Wisconsin’s official state 

flower

Continued from front page

Why did the Polish people gather in this neighborhood? 
I suppose St. Peter’s Church and school attracted the
Polish people greatly. 
What was the second floor of the building used for?
Well, we used to have dances up there. My dad used to
have the harp orchestra come here from Appleton once a
week. And we had weddings up there. In those days peo-
ple didn’t get married on Saturday. They’d get married on
Monday, Tuesday, or Wednesday. Some weeks we had
three weddings up at the hall here. When this building
was built it was one of the nicest places in town and the
ballroom was always packed with people. I used to work
in the check room and check the people’s clothes. Oh,
we had plenty of fun up there in those days. There was a
custom at weddings where if a fella danced with the bride
during a ‘bride dance’ he had to break a plate with a
heavy coin, a silver dollar or whatever he had and then
they’d give him a cigar and a beer or a shot of whiskey. 
What happened to all of the money?
Well, that all went to the newlyweds. Sometimes there’d
be barrels and barrels of broken plates. My dad would
sell them the plates from his store.
You brought us a picture and we can see the same ceil-
ing in the store that there are today but different light fix-
tures.
At that time the lamps were gasoline lamps. There was
no electricity in here to begin with. We had a generator in
the feed room and you had to heat that up and there was
like a bicycle pump and you had to keep pumping it until
you got a certain flame and then with a long stick we
would light the mantles in the ceiling lamps.  Now and
then they would smoke a little so we had to wash the ceil-
ing. 
You know we try very hard to sell our goods in bulk
because it’s cheaper and more ecological. But why did
your dad sell everything that way?
Well, in those days, they didn’t package anything. Even
coffee came in bulk and we would grind it by hand, how-
ever much the customers wanted. I remember our syrup,
molasses, and vinegar coming in 50 gallon barrels and
people brought their own containers. 
We sold a lot of candy then. Mostly penny goods. In fact,
one whole store room was just for candy. The kids would
come in, stand in front of the counter and say, ‘how much
of this or that for a penny? Well, give me whatever I can
get for a penny” they didn’t care what it tasted like, but it
was all good candy then.
I remember as a kid playing in the street on this corner.
We’d play “pump-pump-pull away” and ‘duck on a rock”
for an hour till there would always be eight, ten, twelve of
us boys playing together here on this corner. There was
Bukolt boys, Worzella boys, well, anyway, about ten min-
utes to nine the old policeman would come from Main St.
and tell us it was time to go home. So we’d talk with him
for a couple minutes and start walking home. He’d head
for Franklin St. and when we seen he wasn’t looking we’d
come back and start playing again.

What’s New in Supplements
and General Merchandise? 

by Jeanne Sham

Supplements

Alacer – Emergen-C Acai Berry
Doshire – Green Dragon Allergy Formula
Eclectic Institute – Original 7 Mushrooms
Flora – Udo’s Choice Children’s Probiotics – for ages 5-15
Four Element s – Tinctures and Flower Essences – made in  

New Freedom, WI.
Nature’ s Plus – Spirutien Blueberries and Cream
Source Naturals – Alpha Lipoic Acid

Wellness Cough Syrup for Kids
ChocoLift (for energy)
Glucosamine and Chondroitin Extra Strength

General Merchandise 

Here’s where things get interesting!  We’re bringing in some
exciting new products that are perfect for holiday gift giving.

Kleen Kanteen – stainless steel water bottles and accessories 
(caps and totes).

Now Designs – Sets of 3 dishcloths and kitchen towels.  
Dishcloths are cleverly packaged in take-out containers.

Ananse V illage – Oval double-handle African baskets.
Maggie’ s – Organic Cotton Scarves in Moss, Plum and Rose.
T-Shirt s and Hat s – Co-op t-shirts & hats in new colors and 

styles, kids sizes too.
Pacifica – Candles, Gift Sets, Perfumes, Body Butters, Soaps.

We are very excited about the Pacifica line of products!  Their
packaging is so beautiful that you won’t even need to wrap
them, if given for gifts, thereby saving trees and energy!  Stop
in and check them out soon.  I have a feeling these will be fly-
ing off the shelves.
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Let’ s hear it for our sponsors!!  
Some old. Some new . The businesses that advertise in Our Cooperative S pirit are pretty awesome.  So let’ s hear
it everyone.... Thanks for investing in The Co-op!

Celebr ating the F ollo wing
Staff Anniverseries:

Jeanne Shamrowicz - 2 years - October 2006
Melissa Rice            - 2 years - October 2006
Scott Henning          - 4 years - January 2004

New to Stevens Point!

Come experience the healing benefits ofAsian Bodywork Therapy
Receive $10 offyour first appointment with 

Mary Humphrey, ABT
1052 Main Street, Suite 102

715-344-5939

Local L o ve
“Point Yoga” is a great choice for   

those wishing to incorporate a Hatha 
Yoga class into their lives.  For those

who are new, continuing, or
more advanced, “Point Yoga”

offers 10 classes weekly to fit all 
levels.  Taught in the style of 

Kripalu Yoga, classes have a
gentle and inward intention that serve students on a ther-
apeutic level.  Classes are instructed by Rob Schultz, a
local Point native, whose love for yoga shines through.
For more info and class schedules check out:
www.pointyoga.com
Located at 809 Wisconsin St. across from the Paper Mill,
“Point Yoga” offers an oasis to those wishing to rejuve-
nate from the daily stresses of life.  As well as nourishing
oneself, a yoga class can be a great way to meet new
friends.  It’s surprising who you meet and what you might
have in common.   Don’t worry if you can’t touch your
toes.  Yoga is a journey, not a destination!
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Mark Ensweiler, D.C., L. Ac.
Amanda Fox, D.C.

Deborah Ensweiler, NCTMB

Lotus Healing Arts offers the following services:

• General and Pediatric Chiropractic Care
• Acupuncture and Herbal Therapies

• Hellerwork Structural Integration
• Spinal Decompression Therapy

• Detoxification Therapies
• Massage Therapy

715-345-0655
2610 Post Road, Plover

www . lo tusheal ingar t s .net

Please return the flaxseed to the

refrigerator unit. It’ll remain fresher
there for all of us – (who may or may

not drink beer) Thanks! Bette Stephens
Thanks for your comments, Bette. All of the
flax, both ground and whole seed, is stored in

the co-op walk-in cooler until it is placed on the floor for sale.
The ground flaxseed is then stocked in the store front cooler,
but the whole flaxseeds are pre-bagged in Ziplocs and hung
on pegs above the bulk flour bins. No product was moved
from the cooler to make room for beer or any other product. 

Instead, it was decided that the flaxseed sold quickly enough
that it was not a necessity to keep it in the cooler. It makes it
less of a mess and easier for the customer. Customers
should refrigerate the seeds after purchase if they are
intended for longer term storage. 

Maybe a photo of the local farmers next to their products
would help shoppers feel more connected – thanks for con-
sidering. Gary Flick
Thanks, Gary. We have been mulling over that suggestion
and hope to have someone tackle the project in the near
future.

* Ad v er tise Her e 
in The Cooperative Spirit Newsletter.
Ads start at only $35 for members.

Reach over 1,200 readers!

Contact Anne at 341-1555 ext. 308 or 
visit www.spacoop.com for details

 

W H O ’S   Y O U R   F A R M E R  ?   
 

Hardworking family of four seeking to share their  

farm season with 30 members. 22 weeks of 5/9 bushel 

shares including vegetables, 

fruits,  herbs, and mushrooms.       
 

 

Contact Tony or Laura . 715-252-2051  

whitefeatherorganics@gmail.com 

Personals 

 
 

You Say:



By Scott Henning, 
your frozen foods department manager

I enjoy this time of year as winter is close and I can wear
extra layers, whether warm wool or cozy fleece at the Co-op.
This attire is essential for all of us who work in or around the
freezer here.  The difference between the outdoor tempera-
ture and that of the Co-op’s freezer gets smaller, meaning
the freezer seems warmer to work in, at least that’s what I
tell myself. The freezer temperature is a cool negative 10
degrees (that’s a negative 23 degrees for Celsius folks).   I
bet you feel warmer already! 
So what’s new in the freezer, you’re asking?  Well here’s a
sampling, something for everyone:
Organic Pizza from One Sun Farm and Bakery , the
Varney family owned and operated business in Lafarge, WI.
This handcrafted gourmet 24 oz. vegetarian pizza is topped
with local &/or organic seasonal produce.  Toppings may
include: basil, garlic, sweet & hot peppers, tomatoes,
spinach, shitake mushroom, asparagus, onion, and others.
Their goal is for 100% of the vegetable toppings to come
from their farm or other small local farms.  The pizza’s crust
is handmade in their bakery with certified organic ingredients
and pre-baked in their wood-fired oven.  Sauce, cheese and
spices are all certified organic.  The Co-op currently stocks
the year-round available Veggie Revolution pizza which is
topped with spinach, garlic, and red onion on either white or
stone-ground wheat crust.   
Organic Beef Summer Sausage from Beltie Beef LLC, of
the Caldwell family farm in Milladore, WI.  This uncured, cer-
tified organic, grass-fed sausage isn’t new to the Co-op, but
it’s now available in an 8 oz size at half the price of the origi-
nal 16 oz.  This lean and low sodium sausage is not low in

summer flavor and pairs very well with cheese and crackers.
Also, keep a look out for organic grass-fed boneless chuck
roasts in the freezer later December or Jan ’09.  
Ground Bison from Lowland Bison Ranch , by the Hausler
family farm in Stevens Point, WI.  In addition to bison burg-
ers, the freezer is also stocked with one pound packages of
ground bison for more versatile winter cooking. This local
meat is 100% percent grass-fed and has no growth stimu-
lants added.  Other cuts of bison meat are available by spe-
cial order. 
Ground Organic T urkey , Organic Chicken Drumsticks ,
smoked organic pork bacon, grass-fed beef liver, and a
closeout sale on grass-fed T-Bone and Porterhouse steaks
are the featured selections from Good Earth Farms , the
Hansen family farm in Milladore, WI.  For the holidays the
co-op will have organic Turkeys (by special order and limited
time in-store) and organic hams (by special order only) avail-
able.  Thanks to devoted, local, and organic farmer Mike
Hansen for always supplying the co-op with a diverse selec-
tion of high quality meats. 
Lake Superior W ild Lake T rout Fillets and Whitefish Fillets
from Bodin Fisheries in Bayfield, WI.  A favorite at the Co-op
and it’s back in stock. 
Fresh Past a by RP’s Past a Company of Madison, WI.  A
non- precooked, traditional, authentic pasta made in small
batches by master pasta maker Peter Robertson in Madison.
Current varieties include 9 oz packages of Whole Wheat
Linguini and Wheat Free/ Gluten Free Fuseli.   
Spinach Cheese Calzones from Nature’ s Bakery in
Madison, WI.  A delicious spinach filled stone-ground wheat
crusted pocket with mozzarella and Ricotta cheeses.
Organic 9 inch Pie Crust s by Wholly Wholesome are
available in traditional or whole wheat, 2 crusts per package.  
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‘Matsu Ya’ You Betcha  ~by Say Rah Pay Lin

What’s New & Frozen in the Freezer? 

Last Friday night, I drove into the   
Matsu Ya parking lot hoping to get a menu and

do a little recon.  The lot was packed, and the tables
were full, so I grabbed a menu and vowed to visit for a meal
soon.  Saturday afternoon, I rolled into town and saddled up
to the well-designed and simply decorated sushi bar.  The
lunch menu (served 11-3) looked like a great value, with
bento boxes and sushi options.  It was 3:05.   So, on Nicole's
recommendation I went for the elegant Snow White Roll and
(though skeptical of the concept of oven-baked sushi), the
Seafood Dynamite Roll, a curious creation topped with
cheese, of all things.  I later discovered baked sushi is not, in
fact, a Wisconsin interpretation but is served in other sushi
restaurants (as far away as Alaska) as well.  
John, my dining companion enjoyed the Nabeyaki Udon, the
noodle soup seafood hodgepodge with an egg on top.  (He's

kind of a maverick.) Warm, steamy and a touch sweet.  To
spice it up a bit, Huy Fong Sriracha Chili Sauce (the one with
the rooster) is available upon request.  Other menu offerings
include entrees like Chicken Teriyaki, Hibachi Shrimp, and
something called the Matsu Ya Love Boat (for two).
Note to vegetable lovers: There's plenty of veg options-appe-
tizers like the Agedashi Tofu , Seaweed Salad,  Miso, and
seven different vegetable rolls-check with the peeps at Matsu
Ya to confirm vegetarian or vegan options.    
Note to Saki Lovers:  You've got some options-including, but
not limited to: hot saki, cold saki, and raspberry saki. 
Note to self:  Try everything on the menu and tell your friends.
Say it with me:  ‘Matsu Ya You Betcha’.
5725 Windy Drive Suite A Stevens Point, WI (Across from
Copps East)  Hours: Mon-Thurs 11a-9:30p , Fri-Sat  11a-10p,
Closed Sundays



How sweet it is…..
When I was little, the only sugar my mom had in the cup-
board was white table sugar and brown sugar.  As an adult
I don’t want to use bleached sugar but with so many differ-
ent varieties of sugar out there, it can be confusing when
deciding what kind to buy.  Here are a few of the co-op’s
hot sellers and a brief description to help you make baking
decisions easier this holiday season.  Look out for some of
these on the sale end cap in December!

Sucanat - (SUgar CAne NATural) is considered to be a
whole cane sugar.  In order to make it, the sugar cane is
crushed and the resulting juice is heated into a syrup which
is then dried into a crystally sweetener called sucanat.  The
natural molasses content of the sugar is never removed
during the process which gives sucanat a rich brown color
and a natural molasses flavor.   I hear it’s especially good
when making marinades/BBQ sauces and when baking with
chocolate.  

Turbinado Sugar - Often referred to as “sugar in the raw”, it
is created by crushing sugar cane and then taking the
remaining juice, evaporating it and then spinning it through
a centrifuge or turbine resulting in golden brown crystals.
Turbinado retains some of the molasses content and is an
excellent topping for cakes, muffins or pies!

Cane Sugar - This delicious sugar is made by extracting
cane juice, clarifying, evaporating and then crystallizing it.
Holding just a hint of the sugar cane’s molasses gives it a
natural brown color.  Its flavor is mild which makes it an
excellent replacement for regular old white sugar.    

Brown Sugar - This sugar can be made by adding
molasses to either refined or unrefined cane sugar.  The
amount of molasses used determines if the sugar is a light
or dark brown sugar.  This sugar is excellent for all baking
needs!
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Color/ garnish/ bedeck/ adorn
this snowman; sign name and phone#; drop at co-op by
January 3; receive nifty piece of candy; snowpersons are
posted on windows and walls; customers vote for favorites;
hefty prizes are awarded; it is crafty, colorful, attractive and
rewarding …..

It was the best of contest s;
It was the worst of contests.

 

Have you been entering drawings and
contests for years, but never won any-
thing? What’s that about anyway?
Well, I can’t answer that for you partners,
but it’s time to circle the wagons and tie
the feed bags on the horses, cuz this
one’s for you. (Previous co-op prize win-
ners need not enter) 
I am one lucky son of a gun. I have a lov-
ing _______________, a _____________
and a functional ______________. But
the one thing I have never been lucky in
is contests. One year I entered a contest
at _______________ and my best friend
won a _________________. That really
bummed me out. And then I bought a
whole bunch of raffle tickets where the
grand prize was a
___________________ and wouldn’t you
know it a 10 year old kid won big and I
got the 30th place prize of a
_____________, which I didn’t really
need, you know what I mean? But, I don’t
mean to sound like a whiner, it’s just;
heck, food prices keep rising and
__________________ are going down
the _________. Is there any way you can
fix this contest in my favor? I would sure
appreciate it. Just call ______________
and ask for Lola or
__________________ before December
30th.


