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SPAC DATES TO REMEMBER
Open Weekdays 9am-8pm

Saturday & Sunday 10am-5pm
Closing at 3pm Christmas Eve

Closed Christmas Day
Closing at 3pm New Year’s Eve

Closed New Year’s Day

BOARD OF DIRECTORS
Erica Esser – Chairperson

Jane Benzschawel – Vice Chair
Jennifer White – Secretary

Tim Borchardt (completing Jenny 
Knade’s term) – Treasurer

Denise Brennecke, Rhody Jakusz,  
Mark Klein, Gerry Steltenpohl 

CELEBRATING STAFF 
ANNIVERSARIES

Nathan Callope – 2 years
Andrea Van Natta – 1 year

NEWSLETTER TEAM
Managing Editor – Heidi Sprecher

Copy Editor – Cate Spaulding
Layout – Dolce Imaging and Printing 
Co-op Savings Layout - Elliot LeBrun 

Advertising Coordinator - Jenny Bellmer
Contributors – Kami Albright-Loomis, 

Jenny Bellmer, Denise Brennecke, 
Lindsay Buesgens, Susan Kerbel, 

Elliot LeBrun, Ashley Megal, Jeanne 
Shamrowicz, Heidi Sprecher, Julie 

Tackett, Norah Wienandt, Pearl Wienandt   

SHOP WITH PURPOSE
Upcoming 1% Fridays

December - Heifer International
If you would like your organization 
considered for 1% Fridays in 2015,  

email us your request.

633 Second Street 
715.341.1555 

www.spacoop.com
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Out with the Old, In with the New
While winter seems to signal an ending, in many ways it also 
heralds a new beginning. As 2014 draws to a close and the 
first chapter of 2015 opens, what better place to celebrate the 
beginning of a new year than our brave little Co-op? 

Ward off winter’s chill with the wafting scents and spices from 
Earth Crust, the best little bakery in town. After you’ve sated 
your sweet tooth, wander up and down the aisles to find your 
old favorites and discover new products with which to feed your 
family and promote their health and well-being. 

Thank you for your continued loyalty as part of the Co-op’s 
membership family. Every member is a key component of 
our continued success as a local provider of sustainable and 
consumer-choice driven goodness.  
- Heidi

An Update from the Board of Directors
Sadly, Jenny Knade has resigned from the Board of Directors. 
Happily, the BOD has appointed Tim Borchardt to fill the 
remainder of Jenny’s term on the Board. Tim was a recent BOD 
member, so he is familiar with the business at hand and we 
welcome him back. Stay tuned next newsletter for an exciting 
financial wrap-up of 2014! More breaking news to come! 
- Denise Brennecke, BOD member
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SIX DEGREES OF KEVIN BACON:
Why should you eat bacon? Follow these steps.

1.   You needed to mail your check for the electric bill and ran out of 
stamps. Therefore…

2.   You took a trip to the Post Office, where you ran into a friend you 
haven’t seen in a while (you’re both so busy and he lives on the 
other side of town), and he invited you to his Packer Party. So…

3.   You took him up on the offer and attended the party, with chips and 
salsa in hand to share with the crowd. And you remembered…

4.   There was lots of salsa (the dancing kind) on your last vacation, 
a.k.a., the craziest vacation ever!!!! And…

5.   You also fairly enjoyed the movie Footloose, which had plenty of great dancing and featured Kevin 
BACON. Leading you to…

6.   Kevin Bacon’s last name is BACON and there’s Applegate turkey BACON in the refrigerator section and 
local, Good Earth Farms pork BACON in the freezer aisle at the SPA Co-op.

Visit the refrigerator section for Applegate turkey bacon, and the freezer aisle for local, Good Earth Farms 
pork bacon. 

Yum.  Eat your bacon!

- Jenny

Create your own Co-op Six Degrees of Separation. Drop your list off at the Co-op by January 15, 2015 and 
you could win a scrumptious sack of super stuff! You may also find your entry reproduced in the pages of 
the next Cooperative Spirit newsletter. (Please attach this section to list)

Name_______________________________________________________________________________

Member #________________________________        Phone #_________________________________

____________________________________________________________________________________

____________________________________________________________________________________

___________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________

____________________________________________________________________________________
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LOCAL LOVE
The Village Hive:  
Bakery & Local Foods Collective
The Village Hive is a retail bakery and local foods 
collective serving as an incubator for start-ups. This 
tiny storefront with the long name and big, beautiful 
kitchen is located at 127 North Main Street in Amherst. 
It houses a certified, fully-equipped, commercial 
kitchen for use by growers, food processors, caterers, 
restaurants, chefs, bakers, and groups. The kitchen 
is rented by the hour, available 24 hours a day, 7 
days a week. 
The Hive’s focus is on local, organic, or natural, 
fresh ingredients. Products such as pies, artisan 
breads and pastas, fresh mozzarella cheese, and 
other items made in the kitchen are available for 
sale in the storefront. New food entrepreneurs get 
the chance to market their products cooperatively, 
via the weekly e-newsletter, through The Hive’s 
Facebook page, and the storefront. 
Amy Powers, who just happens to be a former 
SPA Co-op employee, is the building’s owner 
and energetic promoter of the Collective. Visit the 
storefront to see what Amy has done with the space. 
You can sit by the front window and sip hot cider 
or minestrone soup as the winds blow colder. You 
could buy a whole pumpkin pie, or a tiny berry pie 
for two. Did you run out of Ruby Coffee Roasters 
coffee? Get it at The Hive. Hankering after a mini 
quiche for lunch? Yes, go there! There is a freezer 
with organic and natural grass-fed meats, locally 
grown and processed. I always get my farm fresh 

eggs there. Did you lose your favorite French rolling 
pin? Amy’s even got those. 
I haven’t even mentioned the classes yet. In an 
evening, learn how to make a pie from scratch, or 
fresh mozzarella cheese, for example. You could 
turn last summer’s raspberries into jam for your 47 
cousins for Christmas. 
For more information about the kitchen, call Amy 
at 715-340-8989, and check out The Village 
Hive Facebook page for classes, weekly menus, 
directions, and hours. Or simply stop in Thursday 
through Saturday. You’ll be glad you did!
- Norah Wienandt

“There is no sincerer love than the love of food.” 
-George Bernard Shaw

Calling all Co-op Cooks!
As the seasons change, we often use many different cookbooks to find in-season recipes. I frequently rely 
on my seasonally-organized Co-op Cuisine cookbook for delicious recipes. When I use this cookbook, 
I’m reminded that the Co-op has an abundance of members who are gifted in culinary arts.  
It’s been a long while (circa 2007!) since we last produced a cookbook, and we’re finally ready to start 
creating a new one! We are currently searching for scrumptious recipes from co-op members to be put 
into our 2015 edition.  
Please submit your favorite recipe to a cashier by February 1st and you may see your submission printed 
in the next Co-op cookbook!
- Jenny

A Goodbye…
Dear Co-op Family, 
I hope this note finds you doing well and staying warm! I am writing you today to say goodbye, and to let 
you all know how wonderful it has been to be part of the Stevens Point Area Co-op. I will sincerely miss 
every drop of this place; it’s truly a gem for all to experience.
I came across this quote today and it pretty much sums up how I feel:
“Goodbyes are not forever, goodbyes are not the end. They simply mean, ‘I’ll miss you,’ until we meet 
again.” 
As for me, I will be traveling the road to better health. I will also continue pursuing my artwork, so hopefully 
I will see you next spring at some art festivals!   
Until we meet again. Carpe Diem!
 - Ashley

Welcome!
Hello SPAC members! My name is Elliot LeBrun, and I am excited to be working for 
a business that I can truly believe in. Earlier this year, I graduated from UW-Stevens 
Point with a Bachelors in Graphic Design. Between my two jobs and design work, I 
don’t have a lot of free time, but when I do, I enjoy reading and drawing. I’ve already 
met quite a few of you, but come say hello next time you see me at the register! 
- Elliot

Greetings SPA Co-op members! My name is Pearl Wienandt, and yes, I am Norah’s 
youngest daughter. I have been cashiering, stocking produce, and bagging bulk for 
about three months. I’ve really been enjoying learning the ins and outs of this little 
Co-op. My co-workers, managers, and the members have all been very welcoming! 
I bring twelve years of Co-op experience with me from Willy Street Co-op East in 
Madison. I worked in almost every department, but really found my groove in the 
grocery department. I started by stocking packaged grocery, then went on to buying

and coordinating, and eventually I became the Assistant Manager of the grocery department. When Willy 
Street West opened, I became the Grocery Manager, and packaged grocery is still my forte. If you see me 
on a Monday or Friday afternoon stocking the UNFI delivery with a big smile on my face, you will know why! 
Some other fun facts about me: I once owned 4 turtles and a leopard gecko, and I have more tattoos than 
I can count! Cheers!

- Pearl 
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The above statement comes as no surprise 
to SPA Co-op members, but it is so powerfully 
true that it was adopted as the tagline when the 
United Nations declared 2012 the International 
Year of Cooperatives. People create economies 
through the way we shop, invest, think, engage, 
and govern. The way we act, react, and spend is 
similar to casting a vote. We tend to see a more 
democratic control of capital when co-ops buy, 
sell, lend, and invest with each other.

The fundamental advantage of a co-op is the 
loyalty of its owner-members. We strengthen our 
business as more owner-members use the co-op. 
Though there is constant flux in our membership 
here at SPA Co-op, it continues to grow. Members 
are people who value and support businesses 
that provide trustworthy, principled leadership and 
services. Some traits of the SPA Co-op that are 
typical of many food co-ops are: 
• providing membership 
•  selling higher quality and organic foods and 

local products

•  taking up environmental causes and becoming 
“green”

•  donating a portion of their revenue to charity
•  giving money back to the members in a patronage 

dividend-like form
•  operating smaller-format stores that are more 

human-scale

Food co-ops have been so successful and 
influential that some grocery competitors are 
adopting a number of these traits as well. The 
influence isn’t limited to the grocery industry—
there has been growth in other worker-owned and 
sustainability-modeled businesses as well. And 
that is a good thing for our communities.

SPA Co-op has built alliances with like-minded 
organizations and businesses. If you check out 
the newsletter or website, you will see that we 
are a charitable member of the community and 
a supporter of other local businesses. We thank 
our members for being champions of the Co-op’s 
principles and values, and hope to build on that 
loyalty in the future. 

- Denise Brennecke, BOD member

Hello from Earth Crust Bakery
We hope you are all easing into fall/winter mode. 
At Earth Crust Bakery, we are thinking of the foods 
you like to eat during the colder seasons. There is 
nothing better than biting into a fresh pumpkin cream 
cheese Danish, a croissant, or a Parmesan twist. One 
customer told me today that her husband had woken 
up this morning thinking of our cinnamon rolls, and so 
they had to come and get some.  

The rich harvest time provides us with so many 
choices, from the many types of squash and pumpkins, 
to all those lovely potato varieties, cabbages, Brussels 
sprouts, kale, etc. Some of these veggies we use in 
our pastries, but many of our products complement 
the meals you make with your other favorites. 

We love to hear your thoughts on our products. If you 
want something but it seems to be gone when you 
get to the Co-op, we encourage you to call ahead and 
have us reserve it for you. This helps us keep you 
happy, and it also helps us plan how much to make on 
a certain day. Our goal is to have the freshest product 
available for you. 

Just a reminder: we are baking a limited number of 
gluten-free items on Tuesdays and Fridays, including 
several different gluten-free breads, muffins, and 
cookies (which are available every day). The word is 
getting out and there continues to be a growing group 
looking for gluten-free options. Again, you can call a 
day ahead if you want to reserve some gluten-free 
bread. If we are out of fresh bread, we sometimes 
have frozen bread in our freezer, so just ask at the 
bakery window if we have any extra. 

As we approach the holidays, we also encourage you 
to place your orders for baked goods well in advance so 
we can fill your needs. We are taking orders for coffee 
cakes, Parmesan twists, cinnamon rolls, croissants, 
and other items you may want for the holidays. Just 
let us know when you want them ready for pick up and 
we will have them for you!

Thank you once again for your continued support of 
Earth Crust Bakery. We would not be here if it were 
not for all of you, our customers, and our wonderful 
Co-op as well. 

- Susan and the Earth Crust Team

Vanilla Millet Pudding  
with Blueberry Compote
We’ve got millet (in bulk) yes we do, we’ve got 
millet, how about you?

INGREDIENTS:
2 cups pomegranate juice
1 cup frozen wild blueberries, thawed
¾ cup millet
3½ cups unsweetened almond milk
1 whole vanilla bean, split lengthwise, seeds 
scraped out
2 tablespoons honey
1 cinnamon stick
1 pinch of salt
2 tablespoons chopped shelled pistachios 
(optional)

DIRECTIONS

1. In a medium saucepan, bring pomegranate 
juice to a boil over high heat. Reduce heat to 
medium and simmer until juice is reduced to ½ cup, 
or about 20 
m i n u t e s . 
Stir in blue–
berries and 
simmer for 
5 minutes 
l o n g e r . 
T r a n s f e r 
compote to 
a bowl and 
let cool.

2. In a medium dry saucepan, toast millet over 
medium heat, stirring, until millet begins popping, 
about 3 minutes. Stir in milk, vanilla bean, honey, 
cinnamon stick, and salt. Bring mixture just to a 
boil. Reduce heat to low and simmer, covered, 
stirring occasionally, until millet is cooked through 
and mixture has thickened, about 25 minutes. (The 
millet will thicken further as it cools.)

3. Discard vanilla bean and cinnamon stick. Spoon 
pudding into bowls. Top with compote and sprinkle 
with pistachios, if desired. Refrigerate leftovers…if 
you have any! 

- Kami, via EatingWell

Cooperative Enterprises Build a Better World
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NEW IN BODY CARE: Jason Gluten-Free Products    
The Co-op recently started carrying Jason’s gluten-free line of body care products. The entire line is certified 
gluten-free by the Gluten-Free Certification Organization, or GFCO for short.  Look for the bright green label 
on body wash, liquid hand soap, shampoo, conditioner, hand and body lotion, facial cleanser, facial scrub, 
and facial lotion.  
- Jeanne

Looking for a Scent-sational Holiday Gift? 
Look no further than the sale shelves in our Health & Wellness department! 
We are pleased and excited to welcome Indigo Wild and their Zum line to 
the Co-op. From their eye-catching packaging and clever names to their 
tantalizing aromas, you’re sure to find the perfect hostess gift or stocking 
stuffer.  
They offer several attractive gift sets in scents ranging from Frosty Zum 
(minty pine), Zum Jolly (holiday almond) and Zum Wise (frankincense 
& myrrh), along with a sampler pack of 10 different Zum products. The 
goat’s milk bar soaps are festively topped with a color-coordinated ribbon 
bow and label. Scents include Mazel Zum (almond-orange), Zum Mint (spearmint-peppermint), Jingle Zum 
(spruce), and more.
Candle lovers can choose from three different boxed votives, or five larger Zum Glow tinned candles, all 
made with soy wax and dusted with a decorative little sprinkle surprise. For hand and body care, try the 
liquid Zum Wash and Zum Body lotion. They even have a double-ended lip balm for those mint lovers who 
can’t choose between peppermint and spearmint! In our cleaning supply aisle, you will find Zum Clean 
laundry soap, a granite & countertop cleaner, along with a sink & surface scrub.   
Indigo Wild is located in Kansas City, Mo., and got its start in 1996 when Emily Voth began making body 
care products from plants grown in her garden. All of their products are made without sulfates, parabens, 
phthalates, detergents, petroleum by-products, mineral oil, synthetic dyes, or fragrance. To learn more about 
Indigo Wild, visit indigowild.com.
- Jeanne 

New Website, woooooo!
The Co-op is excited to announce our newly designed website at www.
spacoop.com.  We love its clean new look and hope you do too!  And 
don’t forget to follow us on Facebook (Stevens Point Area Co-op) and 
Instagram (spacoop) for fun contests, sales, and our latest product 
information.  

 - Julie 

www.spacoop.com

Bringing Bordeaux Back
Bordeaux… where to begin? Our recent arrival of four wines from the Bordeaux region of 
France bring a currently unrepresented variety to the Co-op, but also a bit of confusion. 

Bordeaux is the largest AOC (controlled wine-growing region) in France. The growing 
region is defined by three rivers. The major river, Gironde, divides the land into two primary 
sections, referred to as the left bank and the right bank. The Dordogne and Garonne, the 
Gironde’s two main tributaries, extend the right bank and left bank. The soil on the right 
bank of Bordeaux is limestone and clay, ideal for growing Merlot grapes. The left bank is 
primarily dominated by gravel, best for Cabernet Sauvignon grapes. 

Bordeaux are known for blending their regional grapes together, which is why you don’t 
often find Bordeaux labeled by grape variety. Rather, you will find producer names, villages, 
appellations (geographic titles for where the grapes were grown), and AOC designations. 

Because buying Bordeaux can be an intimidating experience for those of us who are more “grape-centric,” I 
have added some literature and maps to the wine section of the store to help customers choose a Bordeaux. 

While some bottles of Bordeaux can sell for over $1,000, the majority of Bordeaux are affordable and food-
friendly. Since the varieties we carry are quite young, it is recommended to hold the wine for a few years, 
to allow it to mature. However, the Yvon Mau Merlot is ready to drink now. Pick up a bottle for your holiday 
get-togethers, and give it a try!

- Lindsay

Orange Cones
You may have seen them around the Co-op on 
Mondays blocking some of your favorite parking 
spots. It all started in June when United Natural 
Foods (UNFI) opened a new warehouse in Racine, 
WI, and switched us from the Iowa warehouse to 
the Racine facility. Much chaos ensued, including a 
switch from our usual Tuesday morning delivery to 
a Monday afternoon delivery in a very large truck. 
If we don’t put cones out, our UNFI driver cannot 
pull said very large truck into the dock, which makes 
it difficult to unload. No amount of pleas will get 
us back to the Tuesday morning delivery. Garret 
continues to do a great job of removing the cones 
the minute the truck is gone to free up the parking 
spots. Thank you for your patience because for now, 
we all have to live with orange cones on Monday.

Welcome  
Wisconsin Winter

A dichotomy to the extreme 

Today it seems - as I sit in your sunny beam 

Thawing my tingly toes and the tip of my nose 

That what makes you so strikingly glorious

Is that for which you are most notorious

Glistening snow heavy on your branches

Frozen in time - while the moonlight dances

Lee-side snow art on the trunks of oaks

Snow balls snow angels 

Sparkling laughter and warm jokes.



- wellness vacations for active adults -
uwspadventuretours.com

discount
holiday
$100

expires Jan. 28

If you’re new to UWSP Adventure Tours you will receive a $100 
holiday discount if you register over the holidays for one of our tours!

1901 Fourth Ave., CPS 101
Stevens Point, WI 54481

Limitations: The $100 Holiday Discount is only available to new UWSP Adventure Tours participants and registrations must be received 
between 11/21/14 - 1/28/15. This discount cannot be used along with other discounts. Tours that are excluded from this discount 

promotion include: all tours within the U.S. To receive this discount please write or type "Holiday Discount" in the referral area of the 
registration form (paper copy or online) or present this card in person.

Discover our wellness vacations for active adults: Raft the Grand Canyon 2015, Trekking Austria & Italy 2015, 
South African Adventure 2015, Explore Southern England & Dublin 2015, Amalfi Coast & Sicily 2016, Belize 

Tropical & Mayan Adventure 2016, Hike the Grand Canyon 2016, Carbon Neutral BWCA Adventure 2016

cut out, complete, fold, tape & mail (or email)

email tour you’re interested in
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Need a break from shopping  
for your next holiday meal?
Enter to win a free holiday meal, featuring a Good Earth 
Farms free-range turkey!
 
Tell us why you don’t want to go shopping for your holiday 
meal, and drop it off in our drawing box at the Co-op by 
December 15, 2014! 

Name: _______________________________________________________________________

Phone No.:  ___________________________________________________________________

Member No.: __________________________________________________________________

Why don’t you want to go shopping? ________________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

___________________________________________________________________________________

Life may not be the party we hoped for, but while we’re here we should dance.
 - Unknown
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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

“People keep coming back here because of the employees who make customers feel 
important, informed, and welcome.”
- Fran Fink


