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History
I was a young child in the ‘50s, a time when the very last of the Civil War 
veterans were still telling their stories. My memories of the early days 
of the Co-op have nowhere near the powerful backstory that these old 
white-whiskered Rebels and Yankees had. Our generation's backstory 
was tied up in the post-World War II corporate economy overlaid with 
Silent Spring, Civil Rights, oil embargos, Vietnam, and Rock and Roll. Food 
co-ops found some fertile soil in that mix.

In Stevens Point, the proto-Co-op was on Patch Street, where it shared a 
home with Bob and Karen Pfeiffer. There were some rows of bulk goods in 
5-gallon buckets, an old refrigerator, and I think part of the building was 
made out of an old boxcar. Then there was the old neighborhood grocery 
store on Ellis Street as we evolved in the direction of a real storefront. 
Finally, on to the old Black & White Grocery on the corner of 2nd and 4th—
our current home.

Those were years of generous volunteers and dedicated staff, who helped 
a fledgling business survive, grow, and, after a decade or two, achieve 
some level of financial security. We were together birthing a business that 
belonged to the community. 

There were some marathon board meetings as the Co-op invented itself. 
 I won't say that 40 years went by in a flash; in fact, some of those meetings 
felt as though they might have occupied a year or two on their own.

I am so grateful for the nourishment that I have received through the Co-
op over all those years. The food certainly, and also the community of 
volunteers, staff, and board members who have shared this journey.

Our Co-op is a commons where every generation can claim ownership and 
responsibility. It's great to be part of that process and to see the vitality of 
the Co-op community in this era.

So, here's my advice: Shop at the Co-op. Tell the staff how much you 
appreciate them. Come to the General Membership Meetings. Maybe 
consider serving a term or two on the Board of Directors. Offer requests 
and suggestions, while understanding the balancing implicit in a shared 
resource.

Thank you. 

I'll see you in the bulk aisle.

- Mark Klein

Denise Sauter
(715) 869-6120

 Wellness Coaching
Presentations

Workshopswww.LivingWellWisconsin.com

Think well  Eat well  Be well  Live well. .

L   L   C

LIVING WELL

.

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 
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Elliot and Kristina Say Goodbye
My job here at the Co-op has been so rewarding. I’ve learned so much, and had a lot of fun. I recently got a job designing 
t-shirts in Verona (near Madison), and have already purchased a membership at the Willy Street Co-op! I will miss all of the 
friendly faces I’ve come to know, and work with; surely I will be back to visit soon. Thanks everyone for making the Co-op the 
warm, inviting place that it is.

- Elliot L.

With a heavy heart, I announce that my incredible, wonderful year at the Co-op is at an end. But do not despair, I’m leaving 
for a good reason: I’m graduating and then taking my Hydrogeology degree up to Hurley, WI for an internship. There, I’ll be 
educating the residents on their well water with the Iron County Health Department. After the internship ends, I’ll finally 
get a chance to see my (grand)motherland, Iceland. If I can’t find a job there, I will return to the U.S., and perhaps the Co-op. 
Whatever lies in my future, I will keep the SPA Co-op and all you dear members in my heart. I love you all, and appreciate all 
the love you’ve shown me. Bless bless,

- Kristina F.

Breathe
“We have good days and bad days. You told me, once, to just remember to breathe. As long as you can do that, 
you’re doing something good, you said. Getting rid of the old, and letting in the new. And, therefore, moving for-
ward. Making progress. That’s all you have to do to move forward, sometimes, you said, just breathe.”

~ Emma Hooper, Etta and Otto and Russel and James

If you like books, you will love this one! Each stage of the characters’  journeys are profound, lyrical, and touching. 
This isn’t a book review, though, this is a contemplative question for you all. Why do we have to remember to 
breathe? Babies, animals, plants, and fires breathe. This past weekend, while in the woods with my family, I took a 
whole lot of intentional, delicious breaths. I felt rejuvenated and refreshed. Breathing is basic, so my goal is to ban-
ish the feeling that I am being selfish when I take time to purposefully breathe. BREATHE. 

The advice is everywhere: Bumper stickers exclaim, song lyrics soothe, yoga encourages, quotes bolster, medita-
tion makes—okay, strong word, but sometimes I have to be made to do things. Case in point: I have a tattooed 
reminder on myself to take time for deep, cleansing breaths. Thanks to friends of the Co-op (past and present) I’ve 
seen the difference purposeful breathing can make in a person’s outlook, stress level, health, and way of being. 
I’ve been practicing the Sufi Mother’s Breath–so, so calming.  Brenda Trzinski, nee Zarling (Co-Manager here in the 
what? Yep, ‘90s!), has a fantastic massage studio in town called The Natural Connection. I keep her card on my desk, 
the back of which reads, “Relax, Breathe, Let Go.” 

Keep breathing, keep balancing, keep believing, keep being. 

- Heidi S. 
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The almond cheese tastes like 

cardboard! Can you please 

please please explore other 

vegan cheese brands? I hear 

the Field Roast brand is really 

good (hint, hint). Thank you! 

- Brett H.

Thanks for the input. I’ll order 

the Field Roast fake cheese and 

see how it sells. 

– Pearl W., Refrigerated Grocery 

Manager

From the Suggestion Box ...

Bring back the old crystallized 

ginger, if possible. The newer 

product is stringy. 

I am going to bring in some 

UNFI ginger medallions after 

the current Ginger People ones 

are gone. 

– Kami A., Bulk Department 

Manager

Cooks Illustrated does great 

food reviews. They recently 

ranked Wallaby Greek yogurt 

as one of the best. Could the 

Co-op carry this? 

– Randy S.

Thanks for the comment. The 

organic Wallaby Greek yogurt 

is very expensive, which is why I 

don’t currently carry it. If I see it 

come up on sale, I will certainly 

give it a try in the dairy case. 

– Pearl W., Refrigerated Grocery 

Manager

On the Baking Shelves: Stevia SweetLeaf Drops
Have you seen the SweetLeaf Liquid Stevia Sweet Drops at the Co-op? Go to the baking 
aisle and look up! It’s a calorie-free sweetener that can be added to yogurt, smoothies, 
carbonated drinks, water and more. It's a convenient product that can be thrown into 
your beach bag or added to cocktails at your next party. See the delicious recipe below 
for a classic crowd pleaser!

Frozen Coconut Daiquiri Slushie
from http://sweetleaf.com
serves 4
Summer is here and cookouts and barbecues are what’s happening! 
Make this frozen treat with or without alcohol. Either way it’s the 
perfect beverage for a party.

INGREDIENTS
1 13.5-oz. can coconut milk or 3/4 cup solid cream and 1/2 cup 
coconut water from can 
1 Tsp. SweetLeaf Liquid Stevia Coconut Sweet Drops 
3 C. ice 
Optional: 1 Tsp. rum extract or 4 oz. of white rum

DIRECTIONS

1.  If using white rum as opposed to rum extract, you can eliminate 
the coconut water.

2. Add all ingredients into a high-powdered blender and blend until ice is crushed and mixture is slushy!  
3. Taste and adjust stevia, as needed.

- Brittany W.

Savvy about Sunscreen

Sunscreen season is finally here! Take a look at our handy-dandy acrostic for some great tips and reminders, 

and be sure to check out our sunscreen selection for some safe, effective protection from the sun. 

Seek out shade, especially during peak UVA hours (10am-1pm).

Utilize apps like the UVA forecast at epa.org.

Nano-particles in mineral sunscreen, like zinc oxide, reflect and scatter UVA/UVB rays.

Stay away from sunscreens containing hormone-altering chemicals like oxybenzone and octinoxate. 

Check your skin regularly for dark moles and abnormalities.

Remember to wear a wide-brimmed hat and sunglasses to outdoor events.

Even if it’s cloudy, you still need sun protection.

Everyday foods can help you protect you from damaging sun rays.

Never forget to re-apply your SPF every 1-2 hours.

For more sunscreen facts, check out sites like naturallivingideas.com, ewg.org, and webmd.com!

- Sara P. 

Summertime and Co-op Growth
Summertime and livin’ is easy. Is there anyone who appreciates summertime more than a Wisconsinite? Well, 
probably, but here in Central Wisconsin we excel at packing a lot of activity into this brief season. And they tend 
to be simple outdoor activities that we look forward to filling our days: bicycling, gardening, fishing, picnicking, 
swimming. We are fortunate to be in the midst of quality access to all such endeavors, right here, out your door. 
To our benefit, the visionaries and stewards of our environment have and continue to work hard for clean waters, 
green spaces, and healthy community. Stevens Point is a great place to call home.

A small piece of what makes the Stevens Point area great is the Stevens Point Area Co-op. Small is a key word here; 
in the realm of grocery retail businesses, our physical space is small. The managers and staff creatively arrange the 
available space for maximum efficiency to offer the most popular products. They are constantly responding to 
requests for more and juggling what will fit or what must go. And there is the parking situation: There are certain 
times of the day or week when parking or even driving by the Co-op is difficult. 

The Co-op is experiencing some growing pains and this can be a good thing. Our dedicated and progressive 
membership have helped the Co-op become a very stable business. The mortgage is paid off and SPAC is in good 
financial health, so we are able to consider ways to address the growing pains.

Should we go or should we stay? Exciting things are happening in the heart of Stevens Point and that happens to 
be where our heart lies. We are in a great neighborhood and are grateful for some very good neighbors. The area 
is conducive to bicycle transportation, so we are addressing better bicycle parking and sprucing up the exterior. 
There is investigation into acquiring space for parking. 

The question of what to do to increase retail space is on the table. The brainstorming has begun and we are very 
interested to hear your thoughts and ideas. It is an exciting time to be a part of the Board of Directors: We look 
forward to hearing our members’ opinions.

See you at the Co-op! 
- Denise Brennecke, B.O.D. member
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Vegan Spinach and Artichoke Dip
INGREDIENTS
2 C. raw spinach
1 8-oz. Daiya mozzarella shreds
1 12-oz. Tofutti sour cream
1 9.9-oz. Native Forest artichoke hearts, cut into quarters
3-5 cloves of garlic, finely chopped
1 shallot, finely chopped
½ C. raw cashews, soaked 6-8 hours
¼ C. nutritional yeast
1 lemon, zested
1 Tbs. smoked paprika
Salt and pepper, to taste

DIRECTIONS
1. Preheat oven to 350 degrees. Spray cast iron or other 1-quart baking dish with cooking spray and set aside. 
2. Sauté spinach with a dash of salt and pepper. 
3.  After reserving 1/8 C. of mozzarella shreds, mix together shreds, sour cream, artichoke hearts, garlic, shallot, cashews, 

nutritional yeast, lemon zest, paprika, and salt and pepper. 
4. Chop sautéed spinach and add to the mixture. 
5. Place mixture into baking dish. Sprinkle with reserved shreds and a sprinkle of paprika if desired. 
6. Bake for 30-40 minutes, broiling for last few minutes, if desired. 
7. Serve warm with tortilla chips or veggie slices. Enjoy!
- Sara P.

Black Bean Mango Salsa
A wonderful bean salsa full of flavor, plus it’s healthy! Typically, 
I eat it with whole grain tortilla chips, but the possibilities are 
endless! 

INGREDIENTS
1 15-oz. can black beans, rinsed
2 mangoes, cut into bit-size pieces
1/2 C. ( cilantro, chopped scallions, 1/4 C olive oil)
1 red pepper, diced 
2 Tbs. balsamic vinegar 
1 15-oz. can shoepeg corn (you can also use fresh or frozen 
thawed corn) 

DIRECTIONS
1.   Mix everything together and enjoy! 
- Jessica V.

‘Tis the Season:  
Meet your Local Produce Farmers
Summertime means one glorious thing for the produce department: the height of local season! 
We’ve added new farmers, and expanded the selection from our old favorites. Here’s a roughly 

chronological round-up of our local farmers and some of the delicious items they offer to the Co-op: 
Whitefeather Organics: Tony and Laura Whitefeather have been selling a wide range of high quality organic produce at the 
Co-op for several years. Their kale is a top seller, and with good reason. This past year, they provided us with carrots, onions, 
and potatoes well into the winter, and beautiful micro-greens throughout the spring, providing us with an almost unbroken 
streak of season-to-season local produce. 
Hughlett’s Little Acres: Louise Hughlett has also been a longtime seller at the Co-op. Louise provides the Co-op with always-
beautiful delicacies, including asparagus, rhubarb, squash, and pie pumpkins. Come fruit season, it’s impossible to keep her 
raspberries, blueberries, and apples in stock. 
Blue Fortune Farm: Our supplier for organic heirloom Wisconsin garlic, we can’t wait for Mike and Karen's garlic to be on the 
shelves again later in the summer. From late summer to late spring, they are our staple garlic supplier. 
M&M Marsh: A bit later in the season, Shirley Dupee of Arpin provides the Co-op with ruby red, ultra-fresh and delicious 
cranberries, just in time for Thanksgiving and other holiday celebrations.
Field Notes Farm: Starting last season, Oren Jakobson and Polly Dalton have been providing the Co-op with high quality 
organic green staples such as cucumbers, zucchini, tomatoes, and salad greens. Be sure to try their very popular and very 
yummy ground cherries when they come in season again, and don’t miss the cherry tomatoes! 
Tribal Diet: Marc Levy satisfies our appetite for local foraged treats. If you had a chance to try the ramps or the fiddleheads, 
you’re probably eagerly anticipating more. 
Farm Time Out Aquaponics: This winter, you may have noticed Holden Flaig’s aquaponics on the shelf. A new venture on an 
organic dairy farm, be sure to try their beautiful pac choi, and look for more items soon. 
Green Acres Produce Plus: New in May, Jim and Cindy Sward of Mosinee have been providing the Co-op with fresh, lovely, 
and crisp hydroponic lettuces. Pick some up today—or maybe three, because fresh lettuce might be a little addictive. 
Thank you, local farmers, for making the summer more delicious and nutritious!
- Cate S. 

On the Coffee Shelves: Peace Coffee Returns
Peace Coffee is back! With its roastery located in Minneapolis, Minn., Peace coffee buys Fair Trade organic beans directly from 
the small-scale farmers who grew them! Peace owns its own importer, Cooperative Coffees, allowing them to pay the farmers 
industry-leading prices. Their system is integral to building and sustaining their partnership which in turn provides us with the 
unique and exceptional beans that you are sure to love! Scan the QR code from the bulk bin label or the packages to see where 
the beans came from. Any favorite blends or roasts by Peace Coffee that you’d like to see? Drop us a line in the suggestion box!
- Brittany W.

We’d like to thank our kind friends at Pisarski Funeral Home 
for being thoughtful, generous neighbors for many years!

Pisarski Funeral  
Homes & Cremation Center

Website: www.pisarskifuneralhome.com
Email: pdfh703@charter.net

703 Second Street ~ Stevens Point ~ 715-341-4606
2911 Plover Road ~ Plover ~ 715-344-7454

Frank Pisarski, Jr. ~ Frank Pisarski, Sr. ~ David Pisarski
John G. Suchon ~ Pete Jacoby

Thank you! Everyone here is wonderful. All of you and the bakery gals (with a special nod to Donna) are going to keep 
us well so we can keep coming back. – Marie from Rosholt
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Bluapples, Demystified
Ever wondered how the Bluapples for sale at the end of the produce cooler work—or even if they really do? While 
sitting in my Biochemistry class, we learned the science behind the product. I thought it was super intriguing, and 
wanted to share, especially with all the fresh produce summer brings. 

As some of you know, when fruits and vegetables ripen they create ethylene gas. This causes them to continue to 
ripen, and eventually, spoil. Thus, why all the fruits and veggies sitting on 
your counter seem to ripen at once. The packets in these nifty little apples 
absorb that gas and slow the ripening process, working for up to three 
months. Cheers to less waste and better taste!

- Jessica V.

I’ve enjoyed coming here since my girls were at UWSP. I love this co-op! – Ann

Share in the Summer Bike Fun with
Poky Pedaling Stevens Point

Since 2012, Poky Pedaling Stevens 
Point has been creating themed 
community-building events involving 
urban transportation bicycling. Themes 
showcase the historical, scenic, cultural, 
and whimsical aspects of our urban 
landscape.  

PPSP has recently 
released its 2016 
Bike Fun Calendar 
for the Stevens Point 
area. Poky Pedals 
typically travel in 
one contiguous 
group at around 6-8 
MPH on calm streets 
and non-motorized 
paths. All traffic 
rules are followed, 
and safety is always 
prioritized over 
speed. 

Poky Pedals are 
always free of charge, 
and all Poky Pedalers 
are welcome. A Poky 
Pedaler is someone who values sharing Bike Fun and doesn’t care 
about going fast or going far. Any pedaler can be a Poky Pedaler: gal or 
guy, 20-something, 50-something, or 80-something, plump or petite, 
rookie or veteran. Parents who feel comfortable either towing a child 
trailer or allowing their children to ride their own bikes are welcome to 
do so.

To learn more about Poky Pedals, visit the PPSP website at 
PokyPedalingStevensPoint.org or contact Bob Fisch, Chief Bike Fun 
Officer, at PokyPedalingStevensPoint@gmail.com.

Poky Pedaling Stevens Point looks forward to sharing Bike Fun with 
you.

- Bob Fisch 

2016 Poky Pedals
JUNE 14: Poky Pedaling Potluck Picnic Ride 
to a mystery park location, bring food or non-
alcoholic beverages to share (under 5 miles)

JUNE 25: Tiny Museum Ride - Get cultured on 
this sample of local tributes to history, nature, 
art, and science (8-mile loop)

JULY 23: “P”-Street Bellringer Ride - Ding-
ding your bike bell on this completely pointless 
ride visiting streets whose names start with P 
(12-mile loop)

AUGUST 24: Poky Pizza Pedal - Urban bike 
ride ending at a downtown pizza place for food, 
drink, and socializing (4-mile loop)

AUGUST 28: Pokiest Pedaler in Stevens Point 
Challenge and tournament as part of Point Area 
Bicycle Service’s 3rd annual Bicycle Adventure 
Extravaganza

SEPTEMBER 24: Maple Ride - A colorful Fall day 
seeking out streets named Maple (8-mile loop)

Please don’t move to a different building! I love the look-feeling-wooden floors; all of it. I know it’s small with 
limited space, however, this is part of what makes it so special. Just like the Outpost’s original co-op in Milwaukee, 
Wisconsin, on Bremen and Locust 40+ years ago! – Ann Bauer

The Body Care shelves are now proudly inhabited by two 
new deodorants, just in time for the hottest part of the year. 

Primal Pit Paste, an all-natural and organic deodorant, 
features an effective blend of non-aluminum baking soda, 
arrowroot, and shea butter. It is available in a plethora of 
original and tantalizing scents, including Coconut Lime 
(perfect for summer!), Jacked Up Jasmine, Patchouli, 
and Royal & Rogue. Our staff had the opportunity to try 
them out, and here’s what they think: 

Cate:  “Long-lasting and good smelling, no matter how much you exercise.”

Britt:  “Easy to apply, not sticky, and absorbs nicely.”

Sara:  “It’s the best natural deodorant I’ve ever tried!  Smells great and keeps you dry.”

Also new to the deodorant area is Dr. Mist, which won the Geneva Award for Invention. Inspired by the properties 
of the Dead Sea, the deodorant uses a floatation fluid comprised of salt and natural minerals, with no fragrance, 
artificial ingredients, or alcohol added. It eliminates underarm, foot, and body odor for up to three days on one 
application, and can also be used to treat insect bites, acne, eczema, and other itches. Staff loves this new product 
as well: 

Kami: “Dries quickly, and leaves no residue. Long-lasting, through workout and beyond.”

Have you tried either one? Let us know what you think!

- Sara P. and Cate S. 

Say No to B.O. This Summer
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Camping with the Bulk Department
Along with the summer newsletter comes camping season. I want to share some of the delicious and non-perishable 
treats from the bulk department and across the store that will make your camping trip delicious. So let’s close our eyes 
and envision your day camping with the bulk department. 

You’re setting out for a day that includes hiking the trails and taking in the sights. We offer dried fruit and energy chunks 
to keep you going the extra mile; favorites include dried mangoes, cranberries, banana chips, and peanut butter power 
chews. It can get hot in the mid-day summer sun, so grab some Emergen-C packets to help replenish your electrolytes 
and quench thirst.

Once you’re back at camp, your stomach tells you it’s time for supper after a long day adventuring. Wild rice and 10-bean 
soups are hearty, filling, and easily packable for the perfect campfire dinner. In the bulk herbs section, you’ll find lighter 
dried veggie soups and broths, if you need a less robust meal. Or try a cup of instant miso soup, especially if it’s one of 
those cool evenings early in the season. 

Finally, finish your night with instant refried beans and hummus, perfect for midnight chip-dipping while sitting around 
the campfire, sharing laughs and resting up for tomorrow’s adventure. 

Have a great summer!

- Kami A.

Come to the Co-op, grab a summer snack, and scavenge around the store for these hot weather-appropriate items. 
Bring in your answers, and win a fabulous picnic prize!
1. This new cold beverage gives one day of clean water to a person in need for every bottle sold. 
 ________________________________________________________________________________________
2. What animal appears on this similarly-named broad-spectrum sunscreen?
 ________________________________________________________________________________________
3. This adults-only brew features blueberries in its ingredient list. 
 ________________________________________________________________________________________
4. This delicious creamy frozen brand is available in pints and a bar. 
 ________________________________________________________________________________________
5. Which bulk coffee is Rain Forest Alliance-certified? 
 ________________________________________________________________________________________
6. This dressing shares its name with a famous festival. 
 ________________________________________________________________________________________
7. Which individually packaged sweet snack features sunny, citrus-y bunny on its label?
 ________________________________________________________________________________________
8. This brand of deli meat is carrageenan-free and perfect for picnics.
 ________________________________________________________________________________________
9. This gluten-free item boasts a gooey s’more on its packaging. 
 ________________________________________________________________________________________
10. Which bulk tea is specifically for iced tea?
  ______________________________________________________________________________________

MEMBER NAME:  _______________________________________________

PHONE NUMBER: _______________________________________________

Summer Scavenger Hunt!

Chillzone. – Elliot L.

A Short History of Earth Crust Bakery: Chapter Three

Denise Brennecke bought into the bakery in August 1991. The Co-op was in its teenage phase at that time. We had a wood 

stove on the main floor where the second checkout is now. There was also a large area rug, couch, and toy box for people 

to hang out. This took up a lot of space, so a wood furnace was installed in the basement instead. This improved the heat 

when it was going, but if you were the first one in the building in the winter months, you got to start the fire. Guess who 

were the first ones in the building every weekday? You are correct, the bakers! So, between Denise and Claire, they started 

fires every weekday. A solar panel system had also been installed on the roof, so if it snowed, one of those lucky ladies got 

to climb up through the roof opening and sweep the snow off the panels. 

Back in the bakery, they devised many ways to warm up the work table, baking equipment, and proof box to be able to get 

the bread to rise. In the summer, it was the opposite. Lots of tricks were employed to cool the work tables so they could roll 

the dough, and to slow down the rising action of the yeast dough. 

Denise and Claire did lots of special baking and order-taking at the holidays: Pies, fruitcakes, coffee cakes, special 

cookies and breads. There was an event called Baliwick Christmas, during which they sold many coffee cakes 

and cinnamon buns. They provided cinnamon buns and Veggie Pastries for the MREA during its early years  

as well.  

At that time, the Co-op and the bakery had a different distributor, North Farm Cooperative. Claire and Denise worked out 

a deal with them to sell their original Veggie Pastry, Veggie Reuben, cinnamon buns, and granola to North Farm. On their 

order days, they baked hundreds of Veggie Pastries and cinnamon buns in addition to their regular baking. I can tell you 

after a day of baking that much, you are beat. After many hours on your feet, you just want to sit down and chill.

During Denise's time here, the Co-op made some other physical changes to the building. New windows were added above 

the west bakery wall to allow more light into the bakery. The new opening was created in the south wall for the counter 

that is there today.

Denise brought many new and fun ideas to the bakery, including Rumor Croissants for April Fools’ Day. She also introduced 

Chocolate Decadence Cookies, biscotti, scones, shortbread, Fudge Oat Nut Brownies, and Nuts to Chew, ginger, and tahini 

cookies. She also expanded the bread selection to include the sourdough breads we make today. So thank Denise the next 

time you see her for these wonderful items.

Next time, we will cover Mary Sannes joining the bakery. Until then, stop by and say hello 

to the bakers and pick yourself up a treat.

- Susan K. 

New in the Drinks Cooler:  
Givn Mineral Spring Water
The Co-op is now stocking Givn mineral spring water in our refrigerated drinks section!  This water is bottled at the 
source in Polar, WI, only 100 miles from us. Packaged in a convenient recyclable and biodegradable bottle, Givn 
water is both high in pH and high in electrolytes. What’s more, for every bottle purchased Givn provides one day of 
clean water for someone in need. We LOVE this product!

- Jessica L.


