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Everyone loves summer - I definitely do - but isn’t always with a sigh of 
relief that we step into the perfect days of September and October? All that 
fun in the sun certainly revitilizes us, giving us lots of inspiration and 
energy. Fall, however, gives us the gift of having the time and the focus to 
actually do it. Because, let’s face it, summer for most of us is far too frantic, 
full of social obligations and warm weather-dependent activities. Fall is 
the time of getting schtuff done.  

Here at the Co-op, we’ve been a bit ahead of my personal curve, making lots 
of changes all summer long.  And, as we step into the new season, we’re 
continuing full steam ahead. By now, you’ve probably seen and heard some 
of these changes, and now we want you - our members’ - input, and your 
energy too. 

Let’s start with this newsletter: you may have noticed this isn’t the Fall 
edition: we’re stepping it up with bimonthly issues, so welcome instead to 
the September/October edition. We’ve redesigned our layout, and we want 
to know what you want to see in these pages. Want to write for us? We’d 
love that. We want your feedback and your conversation. You can email me, 
Cate, at cates@spacoop.com. 

On an overarching level, we’re reexamining our management structure, 
making our business more inclusive to the staff and the Board, yes, but 
also to you, our members. We want to see you, and hear you, at our monthly 
Board meetings. At the very least, we want you to come in and tell us what 
you’re thinking when you shop. 

We also have our Fall General Membership Meeting coming up the first 
weekend of November. We’re looking forward to our usual potluck and 
social, but be on the lookout for further information as we plan something 
special.  

So, welcome to September. We look forward to seeing you in the store and 
hearing your voices. 

- Cate Spaulding, Editor

Denise Sauter
(715) 869-6120
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October is fair trade month and there are 
so many reasons to celebrate. Although it is 
important to support local farmers, the reality 
is that our food comes from all over the world. 
Fair trade means more than just giving a fair 
price for imported goods. Money raised by 
companies that sell fair trade products goes 
toward community development, education, 
and women’s rights in the countries where 
these products come from. At the Co-op, we 
carry many fair trade products. Look for the 
fair trade symbols 
on products 
throughout the 
store and start 
shopping with 
others’ well-being 
in mind. Help us 
celebrate by giving 
back to the farmers 
and communities 
that provide us 
with these great 
products. To get you 
started, here’s a 
coupon for one fair 
trade item. 

New faces At the Register

Hello SPAC members! My name is 
Julia and I am so excited to be one 
of the latest additions to the Co-op 
team.  I’m proud to be working in 
such a sustainable, healthy, and 
welcoming environment.  I am a 
student at UWSP working towards 
a Dietetics degree. Some of my 
passions are photography, herbal 
medicine, and really   good food.  I 
look forward to   meeting you all, 
make sure to say hi to me at the 
register if you haven’t already!

Meet our newest trio of cashiers, 
and be sure to say hello when you 
see them around the store!

Greetings and salutations SPAC 
members! My name is Melissa Haack 
and I am excited to be a part of the team 
here.  I graduated in December 2014 
with a degree in environmental policy 
and believe it will be put to good use as 
we are making some positive changes at 
the Co-op.  I have lived in Stevens Point 
for about six years and I truly care about 
our community.  In my spare time I enjoy 
bicycling, reading, writing, dancing, 
and laughing. I try my best to lead a 
healthy lifestyle and care about what I 
am putting in my body and its impact 
on our environment. I look forward to 
getting to know the inner workings of 
a cooperatively-owned business along 
with the day-to-day tasks of retail.  I 
am also looking forward to getting to 
know members and all of our products 
in great detail. Take care!

Hello Stevens Point Area Co-op 
members! My name is Lyn and I am 
a new part-time hire as a storefront 
worker as well as a social media 
coordinator! Though originally 
from Milwaukee, I have lived and 
gone to school at UWSP for the last 
three years, with two more to go! 
At UWSP, I am a Communication 
Sciences and Disorders major with 
a double minor in psychology and 
dance. I have grown to love the 
Stevens Point area and community 
and I know that working at the 
SPAC will only help that love grow. 
I look forward to meeting you all 
in the store and assisting you with 
your grocery and other needs!

Our staff has taken on many new 
roles. Here are a few of the noticeable 
changes.  

Jess <3s Numbers
Hey, hey, Jess here. After a three-
month hiatus from the Co-op, I’m 
back and wearing my accounting hat 
to take on the bookkeeper position 
at the Co-op. I will also be wearing 
my cashiering cape so you can visit 
me at the register, and my operating 
system smock so I can get my hands 
dirty with our point of sales system.  
I’m very excited to be back, and am 
looking forward to seeing all your 
smiling faces again. Come in and 
say hello!

anna Drinks it Up
Greetings! It’s Anna, and I have re-
cently taken on the task of being 

the Co-op’s new Drinks manager as 
well as a Packaged Grocery Manag-
er, ordering cookies, cereals, taxable 
items, and crackers. I am excited to 
take on these new responsibilities 
and welcome member input. Have 
a delicious beverage or sweet treat 
you think we should carry? Let me 
know! 

Katie Goes Graphic
Hello there! Katie here, some of you 
probably recognize me from the 
register. I have been working at 
the Co-op since January. I also re-
cently took over the graphic design 
department, you may have noticed 
some new signage around the store 
already!  In addition, I will be order-
ing all the Co-op merchandise and 
would welcome any suggestions 
about what you as members would 

like to see with the Co-op logo on it! 
Feel free to shoot me an email at ka-
tieb@spacoop.com. I look foward to 
hearing from you! 

Keely chips in
Though I’ve been part of the Co-op 
for only a short time, I’ve recently 
had the opportunity to become the 
Department Buyer for the chip aisle. 
This means that I’ll be working dil-
igently on all things chips! I’m al-
ways looking for products to try and 
have been looking into a variety of 
other non-GMO, local and/or organ-
ic options for the shelves. If you have 
ideas for potential crunchy snacks, 
email me at keelys@spacoop.com, or 
leave a suggestion in our suggestion 
box. 

Stepping Up at the Co-op

coop news coop savings
september

celebrate fair trade
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EAST-WEST NATURE CURE 
Services Offered: 
- Fasting with Liver & Colon Cleansing 
- Deep Abdominal Breathing 
- Iris and Sclera Analysis 
- Cold Water Treatment 

    Call or Email  
  for an appointment today! 
     (715) 254-5328 
 dongsulee1211@gmail.com 

DR. DONG SU LEE 
DOCTOR OF NATUROPATHY 

EYOLOGIST 
ORDAINED UMC MINISTER 

$1 off
any fair trade item 

$5 or more

S a m p l e

S a m p l e

S a m p l e



coop Community coop news

H V K M S B E S F A N H S T W                   
B A H B Y U C O T W S R V B Q 
S R R C V L I C D A P A N C S 
U E I V A K R T N C O Y T W N 
H S Q X E Q G O E E F F O C A 
R O Y Q P S Y B A O F D R F E 
N K F R B R T E E O R W E B B 
V K M Y U Q Z R R T W Q E I E 
S B O P C P B X K Q Y B V Z S 
A C P H P K D T I E E R E A I 
W H O N E Y M J D R M Q V Z E 
Q M W T V M H F F I A I D V J 
N U T B U T T E R S N M A F N 
O O V E O O N I M G B E A K O 
B U G G V G P H S P T O B T W 

fall word search
It’s the corn maze equivalent for your cozy chair! Find 
all the autumnal words, and bring it into the Co-op by 
September 30 to win an a-maze-ing treat.    

BEANS

BULK

BYOC

COFFEE

EVOO

HARVEST

HERBS

NUTBUTTERS

OATS

OCTOBER

RICE

SAVINGS

SYRUP

TAMARI

TEA

HONEY

Name:

Phone:

once upon a midnight drearY
Hey kids! On a separate 
piece of paper, write a 
poem or short story using 
these Halloween-themed 
words. 
Bring it in to the Co-
op by October 23, 2016 
for your chance to 
win a spooktacular 
bag of goodies! Please 
include your name and 
phone number on your 
submission.

Treats
Moon 
Leaves
Jack O’ Lantern
Tricks
Costumes
Hay ride
Caramel apples
Cider
Windy
Bonfire
Wet

When my son, Oren Jakobson, 
mentioned that the SPA Co-op 
Board wanted to make some 
organizational changes, I 
submitted my resume and offered 
my services to the Board on a 
short-term basis. I was hired by 
the Board under contract as an 
Organizational Consultant to step 
in as an interim general manager 
and, in their words, facilitate a 
cultural change. I bring over 40 
years of management experience 
in both conventional and co-op 
business environments. My lifelong 
i n v o l v e m e n t 
with natural 
food, farming 
and cooperatives 
makes me very 
appreciative of 
this opportunity 
to work with 
others engaged 
in the same 
m e a n i n g f u l 
work.

In my first 
weeks starting 
m i d - J u n e 
there were a 
few challenges 
(namely, a 
blown air-
conditioner, a 
malfunctioning 
freezer, and the 
b o o k k e e p e r ’ s 
r e s i g n a t i o n ) 
but mostly I 
had a welcoming introduction to 
working with a fantastic group of 
people comprising both the Board 
and the staff. I am impressed with 
the Board’s ability to respectfully 
debate differing views of a 
difficult problem with patience 
and attention, and be able to come 
to a solution by consensus. At the 
same time, staff let me know that 
they all work well together and 
stepped up in a big way to keep 
things running smoothly without 
missing a beat. I am equally 
impressed with the experience 
and the talented, hard-working, 
diligent, and caring nature of 
the individuals who work every 
day to make the Co-op a well-run 
enterprise.

Changes began taking place my 
first day when staff and Board met 
with me and we collaboratively 
solved short-term scheduling 
problems with everyone’s input. 

We began twice-weekly staff 
meetings with an open invitation 
for Board members to attend. With 
input from the Board and also from 
members who have attended Board 
meetings, we have implemented 
moderate increases to staff pay and 
also gave bonuses in recognition of 
the staff’s hard work weathering 
this transition. We are now 
making improvements to how 
systems are utilized in the day-to-
day store processes,  identifying 
strengths and weaknesses in staff 
skillsets and recruiting for new 

staff for the fall. We 
are examining, in all 
corners, how things 
are done and where 
improvements are 
needed. 

Nine of us (three 
board members, five 
staff, one member) 
attended a three-
day Wisconsin 
L e a d e r s h i p 
D e v e l o p m e n t 
(WiLD) training 
in Appleton.  
There, we formed 
a “Changewich” 
circle to begin 
f a c i l i t a t i n g 
the change in 
m a n a g e m e n t 
structure of the Co-
op.  We will start 
by researching 
existing models/

configurations of team/collective/
worker management. We will then 
develop criteria for evaluating 
those models and use consensus-
based decision-making tools to 
help staff and Board together 
decide on a management 
configuration that meets the Co-
op’s needs.  In the meantime, we 
have formed collaborative circles 
of both staff and Board, centered 
around key areas of management 
and will soon begin reaching 
out to the membership as well to 
participate. 

With the exception of more 
visible invitations to attend Board 
meetings, most of these changes 
have probably not been noticeable 
to most members coming into the 
store.  In the next few months you 
will begin to see more evidence of 
change. We will be reconfiguring 
the store entrance to give more 
space to information concerning 

Co-op business such as financial 
statements and management circle 
agendas and minutes, in addition 
to the same from the BOD.  We will 
also be ramping up better signage 
within the store alerting you 
more visibly to local and organic 
offerings and also cautions 
concerning products that may not 
fit within our stated mission or 
product selection criteria. 

At our last staff meeting I 
proposed the formation of a new 
circle, “What’s in Our Products?”, 
to examine  all issues surrounding 
the selection and sourcing of the 
products in the store. 

I have been informed that there 
are numerous members who have 
concerns  relating to the scope of 
this circle and I encourage any 
member with those concerns to 
join and participate with us. If 
you are interested, you can ask for 
me when you come to the store, 
or email kjj@spacoop.com to let 
us know to contact you with our 
meeting notice and agenda. And 
feel free to come talk to me about 
any concern you have, or just to get 
to know me.

- KJ J. 

    

the co-op Makes a changewich

Most of these changes 

have probably not been 

noticeable to most 

members coming into 

the store. In the next 

few months, however, 

you will see more 

evidence of change, and 

we want you to 

participate. 

The Co-op is looking for new nonprofit businesses to 
sponsor for our 2017 1% Fridays! 1% Fridays is one of 
the unique ways that the Co-op gets involved in the 
community, supporting other nonprofits with similar 
goals and causes.  Some regular recipients include Camp 
Hope, Holiday Basket, Empty Bowls, and Backpacks for 
Hope.

The Co-op donates 1% of all of our Friday sales each month 
to a different nonprofit. Members can also donate their 
bag credits and spare change every day. 

Is your nonprofit interested, or do you know a prime 
candidate? Please submit the business of your choice to 
jessicav@spacoop.com by September 30, 2016.

- Jessica V. 

2017 1% Fridays
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Kindred Spirit Books
Music & Gifts

Body • Mind • Heart • Soul
L’Aura Di Salvo owner

1028 Main Street, Stevens Point, WI 54481
715-342-4891

E-mail: kindredspiritbooks@sbcglobal.net
www.kindredspiritbooks.com

Hours: Mon. thru Thurs. 10 am. to 6 pm.
Fri. 11 am. to 6 pm. and Sat. 10 am. to 5 pm.



coop goodness coop cooks

HaRVEST DAYS ARE BACK
The pantry is stocked 
with the fruits—
and vegetables—of 
your labor; canned 
tomatoes, pickles, 
jams and jellies. With 

a nice selection of 
dried goods on hand, 
an easy and nutritious  
meal is not far away. 

Now that summer is 
winding down, we 
look forward to fall 
and all it has to offer. 
Here at the Co-op, 
fall—and specifically, 
O c t o b e r — m e a n s 
Harvest Days!  

Save 10% on all of our 
bulk items, including 
coffee, teas, syrups, 

oils, rice, pasta, oats – 
you name it! For even 
more savings, bring 
your own container to 
fill and get a 5¢-credit 
toward your purchase 

for each container. 
Buying bulk is a great 
way to cut back on 
packaging and save 
money. There is great 
support for our bulk 
items year round, 
but now is the time to 
take advantage of the 
great deals. Thanks 
for your patronage 
and friendly smiles, 
see you in the bulk 
aisle!     

-Kami A., Brittany W., 
& Melissa R. 

Nettle is an excellent hair 
conditioner. It is an acidic 
plant that promotes healthy 
gloss. It also has a reputation 
for arresting hair loss. Use it 
as a final step after washing 
your hair, or massage it into 
the scalp and comb through 
the hair every other day. 
Keep it in small bottles in the 
refrigerator. 

Ingredients
A big handful of nettles
Water

Instructions
1. Wear rubber gloves to 
cut nettles. Wash thoroughly 
and put the nettles into an 
enamel saucepan with enough 
cold water to cover. 
2. Bring to a boil, then 
turn heat down and simmer 
for 15 minutes. 
3. Strain the liquid into 
a jug and allow it to cool, 
then store in the refrigerator 
between uses. 

- Kami A., via The New Age 
Herbalist, Collier Books

For your Hair: Nettle Rinse 
and Conditioner

In the Coffee Aisle
Have you tried 
Anodyne Coffee yet? 
Now is the time! 
This locally owned 

micro-roaster based 
in  Milwaukee offers 
some of the finest 
varieties of fair 
trade, organic, and 
Rainforest Alliance-
Certified coffees. They 
are now available in 

1-lb. bags for $12.35! 
Need a companion for 
your morning donut? 
Try Donut’s Friend 
Blend, offering nutty, 
floral, and dark 
chocolate notes that 
are sure to please the 
palate! How about a 
remedy for the mind? 
Mind Tonic’s citrus, 
cherry, and chocolate 
notes will give you the 
jolt you need to prepare 
for the daily grind. 
Be on the lookout 

for new Anodyne 
offerings, including 
bulk beans! Thank 
you for supporting 
Wisconsin-roasted 
coffees!

- Brittany W. 

Free Fruit for Kids
It’s back to school time 
already, and we all know 
what that means: packing 
up healthy, filling, bright 
lunches that give your kiddos 
fuel for recess shenanigans 
making it through those 
afternoon lessons. So, start 
your sack lunches off right 

with a free apple, pear, or 
banana from the produce 
department.  

Valid for kids under 18 
September 1-30, 2016. Limit 
one item per membership.

- Cate S. 
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     good for one free apple, 

banana, orange, or pear.
limit one per membership, 

for kids 18 and under
valid through

9/30/16

Free Fruit

10% off all 
bulk items, 

weekly giveaways, 
local product sales, 

& contests

Harvest  Days

10/01/16 - 10/31/16
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A healthy twist on some tasty classics

quinoa chicken nuggets
Total time: 30 min. 
Serves: 4

Ingredients
3-4 boneless skinless 
chicken breasts, cut into 
2-inch pieces
⅔ C. flour (or other flour 
substitute)
1 tsp. salt + ¼ tsp. pepper
3 eggs + 2 tbs. water
2 C. cooked quinoa

Instructions
1. Preheat oven to 425 
F and grease a baking 
sheet. In a small bowl 
whisk flour, salt, and 
pepper. In a second bowl 
whisk eggs and water. 
Place quinoa in a third 
bowl.

2. Dredge chicken pieces 
in flour mixture, then 
eggs, and lastly in the 
quinoa being sure 
to coat well. Place on 
prepared baking sheet.
3. Spray chicken 
nuggets generously 
with cooking spray 
(this helps the nuggets 
to get crispy but can be 
skipped if you prefer) 
and bake for 15-20 
minutes until nuggets 
are cooked through and 
browned. Serve with 
your favorite dipping 
sauce.

- Jessica V., adapted from 
lecremedelacrumb.com

Finding ways to eat healthy foods during the busy-
ness of the school year can be tough, taking a toll on 
your diet. Make it easier with this simple, nutrious 
twists on kid favorites, paired with a side dish that 
tickles all your (adult) taste buds. Start with some 
super easy quinoa chicken nuggets. You can make the 

quinoa ahead of time to cut down on the time. Serve 
them up with a this delicious eggplant salard, or a 
side of roasted veggies, and round out the meal with 
a tasty treat. Black bean brownies are an excellent 
way to sneak health into your family’s routine. 

Total Time: 15 min. 
Yield: 9-12 brownies
 
Ingredients
1½ C. cooked black beans 
(or 1 15-oz can, drained 
and rinsed very well) 
2 Tbs. cocoa powder
½ C. quick oats
¼ tsp. salt
1/3 C. pure maple syrup, 
honey, or agave 
1 pinch uncut stevia OR 
2 tbs. sugar (or omit and 
increase maple syrup to 
½ cup)
¼ C. coconut or vegetable 
oil 
2 tsp. pure vanilla 
extract
½ tsp. baking powder
½-⅔ C. chocolate chips 
More chips  for top 
(optional)

Instructions 
1. Preheat oven to 350 F. 

Combine all ingredients 
except chips in a food 
processor, and blend 
until extremely smooth. 
Note: A blender can 
work, but the texture—
and even the taste—will 
be much better in a food 
processor. 
2. Stir in the chips, then 
pour into a greased 8×8 
pan. Optional: sprinkle 
extra chocolate chips 
over the top. 
3. Cook the black bean 
brownies 15-18 minutes, 
then let cool at least 10 
minutes before trying to 
cut. If they still look a bit 
undercooked, you can 
place them in the fridge 
overnight and they will 
magically firm up!  

- Jessica V., adapted from
chocolatecoveredkatie.
com

Black Bean Brownies

Spicy Eggplant Salad
This salad has a delicious 
blend of hot-and-spicy 
and sweet-and-sour 
tastes. The yogurt helps 
to mellow the spices. 
Sprinkling with salt stops 
the eggplant absorbing 
too much oil. 

Ingredients
1 lb. eggplant (about 1 
medium-sized vegetable)
½ lemon, juiced
Salt to taste
3 tbs. oil
1 tsp. sesame oil
1 oz. fresh ginger root, 
finely grated (about 4” of 
root)
1 clove of garlic, finely 
chopped
¼ tsp. Chinese five-spice 
powder
2 spring onions, finely 
chopped
2 chiles (optional)
½ tsp. sugar
½ C. water
1 tbs. rice vinegar
2 tbs. rice wine
½ C. plain Greek yogurt
1 tbs. chives, chopped
1 pinch cayenne pepper

Directions
1. Cut the eggplant into 
3/4-inch cubes and mix 
with lemon juice. Put the 
cubes into a colander, 

sprinkle with salt, and 
leave for 30 minutes.
2. Rinse the cubes in cold 
water and drain.
3. Heat the two oils and 
saute the eggplant for 3-4 
minutes, stirring once or 
twice. Remove from pan, 
draining the oil using a 
sieve, and placing the oil 
back into the pan. 
4. Fry the ginger, garlic, 
five-spice powder, spring 
onions, and chiles for 2 
minutes on medium heat. 
5. Stir in the sugar, water, 
vinegar, and rice wine. 
Then add the eggplant 
cubes. 
6. Remove from heat 
when the eggplant is 
thoroughly cooked and 
liquid is absorbed. 
7. Let cool, then stir in 
yogurt. Garnish with 
chives and cayenne, if 
desired. 

- Kami A.L., via The New 
Age Herbalist, Collier 
Books


