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

PRESORTED STD
U.S. POSTAGE

P A I D
STEVENS POINT, WI

PERMIT NO. 51



The Cooperative Spirit

cooperative
the

spirit

1

Celebrate Summer at the Co-op

JUly | August | 2018

In This Issue

CONTACT us
715-341-1555

info@spacoop.com

www.spacoop.com

Hours 
Monday–Friday  

7am–8pm

Saturday–Sunday  
8am–6pm

Co-op News

2
 »new faces at the co-op
 »  to receipt or not receipt

Co-op Goodness

4
Co-op cooks

5  » fun with food: for kids!

Co-op Community

6
 » staff faves: grill-out goods
 »drying herbs

Co-op Savings

7
 » july + august coupons

Co-op community

3

 »1% fridays nominations
 »primitive pastures update
 » co-op sponsors pcys
 » curbside compost begins

It's shaping up to be a busy 
summer here at the Co-op. We're 
looking forward to a number of 
events new and returning, like 
our new Co-op member tours, 
and our second annual Bike to 
the Farm Day. 

We're welcoming new programs, 
like the Curbside Compost 
Collection to the community, and 
looking forward to nominating 
our 2019 1% Fridays recipients. 

In the storefront, we're reducing 
our paper waste at the register, 
revamping our drinks cooler, and 
welcoming many new products 
to our shelves.

We've also got some fun food 
activities to share with you 
this issue, and some plans 
for your next grill-out and 
that overabundant garden you 
probably have. See you in the 
storefront!

Upcoming Events

 » in the drinks cooler
 » freezer flavor of the month
 »new co-op products

FInd us on 
social media

@spacoop /spacoop

Working Member  
Info Session, 7pm

Closed for  
Independence Day 7/4

7/12

7/24

8/9

8/26

8/28

9/3

BoD Meeting, 5:30pm

Working Member  
Info Session, 7pm

Bike to the Farm Day, 
12pm

BoD Meeting, 5:30pm

Closed for  
Labor Day

Come to a 
managment circle 

meetinG!

Starting Soon: new Member Tours!
Are you interested in learning 
more about the Co-op, our 
products, and what we do 
here? 

Starting this summer, 
members can now sign up for 
a 60-minute tour of the Co-
op. New member tours will be 
held monthly, during which 
you’ll learn about the Co-op’s 
history, what you can find 
in the store, why you’d want 
to, and much more. See our 
upstairs space, and learn about 
our cooperative management 
structure, and the many ways 
you can be a part of the Co-op.

If you’ve recently become a 
member, or even if you just 

want to learn more about what, 
how, and why we do what we 
do, be sure to keep an eye out 
for more information!

new member
Co-op Tours

coming soon!
Find our upcoming 

meetings and events 
always posted at the register, 

or at www.spacoop.com

All members are welcome and 
encouraged to attend!

Nominations for 2019 1% Fridays Open
The time has come to start 
nominating your favorite 
local charities and nonprofit 
organizations for our 1% 
Fridays program! 

Find out more about the 
program on our website, and 
email your submissions to 
Jessica at JessicaL@spacoop.com, 

or call 715--341-1555 extension 
318. Include contact info as 
well as why you chose this 
organization. 

Nominations will be voted on 
at our Fall General Membership 
Meeting, and approved by our 
Board of Directors

- Jessica L.
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New Faces Around the Co-op Would You Like a Receipt Today?
Exciting news at the Co-op 
register: While we have been 
using Alpha®Free receipt 
paper since 2015, which uses 
Vitamin C instead of BPA and 
other phenols, we're hoping 
to take it a step further and 
prevent a little more waste 
along the way. 

Now, you have the option of 
printing—or not printing—
your receipt when you check 
out at the register. So, if you’re 
stopping in for a quick snack 

or a tried-and-true grocery 
run, you can now opt out.

Unsure if you’re purchasing 
the right item? Make sure you 
opt to keep the receipt and 
bring in your unopened, non-
perishable, non-bulk item back 
to the Co-op within 30 days, 
and we can process that for 
you, as always.

Co-op Return Policy
We gladly accept returns on 
unopened, non-perishable, 
non-bulk items that are 
accompanied by a receipt 
within 30 days from the 
original purchase. 

Unsure if your item qualifies? 
Ask a cashier and we can 
assist you!

Oh hi, John Pearson here! I 
just joined the Co-op crew in 
the freshly-made maintenance 
position. Fun fact: I worked at 
the Co-op 20-something years 
ago while I was in college—as 
the maintenance guy. 

The Co-op and I have come a 
long way since then. For the 
past 20 years, aside from some 
years out west and traveling, 
I've mostly called Stevens Point 
home. I bought the house I grew 
up in, and live there with my 
girlfriend, Molly, and our kitties, 
Bowie and Luna. 

I might be in the garden and I 
might be fishing, but if it's dry, 
I'm probably skateboarding.  
I worked to get the Stevens 
Point Skatepark built (currently 
fundraising for the expansion, 
woot!) Come say hi!

Stoked to be part of the Co-op 
gang and look forward to getting 
to know this ol' building!

- John Pearson

Howdy! My name is Phillip, and 
after being a member for a few 
years, I'm super stoked to be on 
staff here at our wonderful lil' 
Co-op! 

Food has been one of my 
consistent passions in life, and 
for good reason: It's one of 
our strongest ties to the world 
in which we live. I feel good 
knowing that I'll be helping 
people connect to our fantastic 
community here in central 
Wisconsin via all the incredible 
food and such that we provide.

When I'm not working here, 
you'll likely see me out n' 
about on my bike, slingin' up 
a hammock, helping out over 
at Farmshed, or paddling my 
canoe on our lovely waterways. 
I also enjoy cooking, reading, 
listening to and playing music, 
and a good, strong cup of coffee. 

Be sure to stop on by and say 
hello; I'm looking forward to 
seeing you here!

- Phillip Bau
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$0.50
off

$0.25 
off

any 
Condiment

any 
Food for 

Life Bread

Kingsford
Charcoal

any
Bag of Chips

(5 oz. or larger)

any 
Cadence 

Tea

any
Probiotic

Local Cherry
Tomato Pints

(limit 2)

any 
Superior 
Switchel 
Beverage

any
Deodorant

any
Butter or 

nondairy spread

any
Badger Balm

valid 7/1/18-7/31//18

valid 8/1/2018-8/31/2018valid 8/1/2018-8/31/2018

valid 7/1/18-7/31//18

valid 7/1/18-7/31//18valid 7/1/18-7/31//18

valid7/1/18-7/31//18

valid 8/1/2018-8/31/2018 valid 8/1/2018-8/31/2018valid 8/1/2018-8/31/2018

valid 7/1/18-7/31//18

valid 8/1/2018-8/31/2018

A VAcuum
thAt LAsts

Barber’s Sew & Vac
2400 Church St. • Stevens Point

715-341-7879

Monday Closed, Tues. - Fri. 9:30 - 5,
Sat. 9:30 - 12:30

05
35

72
84

Makes
Vacuuming

FUN!

August

July

$0.25

$0.50 

$0.25 

$0.50 $0.25 

$0.25
off

$1.00
off

$0.25
off

$0.50
Ground Beef @ $4.75 per pound

Call 715-281-1212 for info-to-order

EART ROCK FAR

$0.50
off off off

off

off

off off
any

Central Waters 
22-oz. Bomber 
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Using your Garden: Herb Drying 101Staff Faves: Grilling OUt with the Co-op
Tis the season for fresh herbs 
flourishing in the garden —and 
for wondering how you’ll use 
up all that basil that's been  
growing so well. The simplest 
way to preserve herbs is to 
dry them so you can enjoy the 
flavors of summer all year 
long. Dried herbs can be added 
to tea, baked goods, or any of 
your favorite recipes. 

Start by harvesting the entire 
stalk on a dry morning 
before the herbs begin to 
flower. Remove any brown 
or damaged leaves. Wash the 
herbs if you wish, but make 
sure to pat them dry to avoid 
excess moisture. Use rubber 
bands or string to make small 
bundles of about 5-7 stalks. 
Hang the bundles up, leaves 
facing down. The herbs can 
be hung on a string, clothes 
hanger, or drying rack. It is 
best to hang herbs out of direct 
sunlight to maintain their 
potency. Too much humidity 
in the air may cause molding, 
so make sure to check on the 
herbs throughout the process. 
If molding occurs, discard 
the herbs and consider using 
an oven or food dehydrator 
instead.

After about 10 days, the herbs 
should crack when pinched. 
The herbs should be stored 
in airtight containers away 
from direct sunlight. A glass 
jar stored in a cabinet is ideal. 
Herbs can be removed from 

their stalk and crumbled, or 
placed directly into the jar until 
they are ready to be used. It is 
best to use the herbs within a 
year of drying.

Dried herbs are generally more 
potent than fresh herbs because 
they are more concentrated. A 
general conversion would be 
one part dried herbs for every 
three parts fresh herbs. So, for 
example, if a recipe calls for 1 
tablespoon of fresh rosemary, 
substitute with about 1 
teaspoon dried. 

You can take it another step 
further and infuse your 
cooking oil with some of your 
freshly dried herbs, building 
your own blends. Here’s how: 

Herb-Infused Oil
Ingredients 
A jar for storage 
Your choice of culinary oil - 
we like the olive or sunflower 
oil from the bulk section 
Dried herbs such as basil, 
oregano, or rosemary

Directions

1. Make sure your jar is clean 
and dry. Fill the jar ¼ of the 
way with crushed herbs, and 
fill the rest with your choice 
of oil. 

2. Cap the jar and place it a 
in sunny window. Shake the 
bottle every day, and check 
to ensure that the herbs are 
always submerged in oil. If not, 
add more oil. After 2--3 weeks, 
strain if desired, and use in 
salads, pasta, or over roasted 
veggies! The oil should keep 
for about one year.

- Julia S. 

Summer calls for as much 
outdoor eating as possible, 
savoring the heat, the sun, and 
the green leaves. Here are some 
staff faves that will make your 
next barbecue a success. These 
items will be on sale for July 
and August. 

Jessica 
Snack :: G.H. Cretors “The Mix” 
Popcorn. 

Eat :: Applegate Natural Turkey Hot 
Dogs

Drink :: LaCroix Apricot Sparkling 
Water

Brittany W  
Snack :: Livin’ Spoonful Sprouted 
Pizza Crackers

Eat :: Grilled local zucchini

Drink :: WiscoPop! Ginger Sparkle

Meg  
Snack :: Siete Grain-Free Lime chips 
with Salsa Lisa salsa

Eat :: Lowland Bison Burger wrapped 
in local lettuce

Drink :: Steaz Peach Iced Green Tea
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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.

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.

Stevens Point Curbside Compost Collection

coop | Community

The Co-op Sponsors PCYS
It's summer sports season, and 
this year, the Co-op had the 
opportunity to sponsor Portage 
County Youth Soccer. 

If you're unfamiliar with 
PCYS, they are a membership-
based nonprofit that promotes 
good sportsmanship, physical 
fitness, team play, positive 
self image, and enjoyment of 
the game through recreational 
summer soccer leagues and  
competitive traveling teams. 
PCYS supports over 700 
childrean annually, relying on 

volunteer and programming 
made possible through 
community support. 

Look for the Co-op-sponsored 
team's royal blue shirts on the 
PCYS field this summer!

Update: Primitive Pastures Food
Hello fellow Co-op members! 
Due to construction delays, 
Primitive Pastures has had to 
delay launching their Sunday 
hot food service announced in 
the May/June newsletter.

We are working hard to make 
sure this will be a short delay, 

so keep a lookout for more 
information soon. We are 
aiming to serve fresh and local 
breakfast and lunch out of the 
Earthcrust window by late July 
or August. Thank you for your 
patience!

- Sarah and Robin River

Rising Sand Organics is 
collaborating with Whitefeather 
Organics and Central Rivers 
Farmshed to bring curbside 
compost collect ion to the 
Stevens Point area. UWSP waste 
management students also 
helped get the program off the 
ground.

Participants can sign up for pick-
up of compostable waste from 
their curb either every other 
week for $11.38 per month, 
or every week for $22.75 per 
month. An annual subscription 
at reduced cost is also available, 
as are business subscriptions. 

Wi t h t h i s sub s cr ipt ion 
part icipants will receive a 

5-gallon bucket with an easy 
screw-top lid and are welcome 
to f ill it with all kinds of 
compostable kitchen waste: 
fruit and vegetable scraps, old 
rice, moldy bread, even meat 
and dairy products. When your 
full bucket is picked up, it will 
be replaced with an empty one 
for you to continue filling.  

Material will be composted at 
Whitefeather Organics and the 
two farms will use the resulting 
compost for organic vegetable 
production.

Sign up at risingsand.com/compost, 
or email kjadlington@gmail.com 
with any questions.

- Kelly Adlington

You've Got Mail: SPA Co-op Snapshot
Have you noticed anything 
new in your email inbox? The 
Co-op has begun sending 
out a monthly e-newsletter 
featuring promotions, Co-op 
and community events, and 

more in-depth information 
about some of our products 
and vendors. Haven’t seen 
it? Check with a cashier and 
we’ll make sure we have the 
right email on file for you!

Introducing
Stevens Point’s Curbside Compost Collection

Starting at 
$11.50/mo

Weekly or 
Biweekly 
options

Thursday 
Pick-up

 www.risingsand.com/compost  compost@risingsand.com
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In the Drinks Cooler
Hi all, Britt here. You’ll soon 
notice some changes in the 
drinks cooler. Our staff has 
been working hard to bring 
more beverages into the store 
that align with our values. 
Especially with the summer 
heat, we want to make sure 
you’re hydrating with peace of 
mind. 

What does this mean? Well, 
expect to see fewer beverages 
with caffeine or a lot of sugar, 
and instead we hope to provide 
a variety of cold-pressed juices, 
teas, and sparkling drinks. Fear 

not: we aren’t going to entirely 
get rid of sodas and necessary 
drinks with caffeine! The goal 
is to update our selection while 
maintaining integrity, and 
providing comparable products 
that our customers love. 

Know of a drink that you 
believe falls within our values? 
Let us know! We love to hear 
your feedback and new product 
info. Thank you for continuing 
to hydrate at your local 
cooperative!

- Britt W.

Pure Bliss Organics Peanut 
Butter Vanilla Protein 
granola, No Sugar Buzz 
granola, and Pumpkin 
Almond Paleo Bites :: Made 
with minimally-processed, 
certified organic ingredients 
grown sustainably, Pure Bliss 
products are all organic, non-
GMO, and chemical-free.

Clover Meadows Drinkable 
Yogurts and Whole Milk :: A 
Marathon County farm making 
dairy products using milk from 
A1 beta- and casein-free cows. 
Producing low-pasteurization 
dairy with a natural cream line, 
try the Orange Maple, Vanilla 
Maple, and Raspberry yogurt 

flavors in 12-oz. glass bottles!

Forager Yogurt, Lemon :: 
Fresh lemon joins blueberry 
already on the shelf! This 
plant-based yogurt is certified 
organic, kosher, non-GMO,  
and lactose-, gluten- and soy-
free. 

Slow Pokes Kefir, Vanilla, 
Lemon and Plain :: Dairy-free 
kefir made in small batches by 
hand out of Grafton, Wisc.

Westby Cottage Cheese 
:: This Grade A, non-GMO, 
certified organic and kosher 
cottage cheese made in 
Wisconsin is available in either 
4% or 2% milkfat varieties!

Sweet Earth Breakfast 
Sandwiches :: Check out this 
vegetarian breakfast option: 
Benevolent (vegan) bacon with 
egg and cheese on a whole 
wheat, oat, and flaxseed bun. 
Put a little avocado on it for a 
tasty upgrade. Two in a pack!

Amy’s Gluten-Free Burrito :: 
This organic pinto bean and 
brown rice burrito with veggies 
and a mild sauce is also vegan, 
kosher, and corn- and dairy-
free.

Kite Hill Ravioli, Mushroom 
Medley :: Vegan ravioli made 
from almond milk ricotta.

Badger Tattoo Balm :: Made 
with coconut and tamanu 
oils, this balm is lightweight, 
effective, and free from any 
fragrances, parabens, GMOs, 
and synthetics. 

Badger After Sun Care 
Balm :: Using pure lavender 
and Moroccan blue tansy 
essential oils, known for their 
anti-inflammatory properties, 
condition and restore balance 
to taut, dry skin. 

Dr. Bronner’s Shaving Soap :: 
Available in lemongrass-lime 
and tea tree flavors, this shaving 
soap uses organic Shikakai 
powder and fair trade sugar to 
create a deep, nourishing lather 
for the perfect face, underarm, 
or leg shave. 

Queen B Cranberry Seed Oil ::  
Made right in Wisconsin 
Rapids, Wisc., this cold-pressed 
high quality oil is nourishing 
for your hair, scalp, and skin, 
packing a punch with its anti-
inflammatory properties, ultra 
high antioxidants, Omegas 3, 6, 
and 9, and Vitamin A, collagen-
stimulating benefits, and more.

Wallaby Yogurt :: This popular 
Australian-style yogurt is now 
available in lowfat and whole 
milk varieties.

Freezer Flavor of the Month

New Products at the Co-op

Artha
Sustainable Living Center LLC

Artha Yoga Studios Bed & Breakfast
•	Weekly	yoga	classes		
(Amherst	&	Waupaca)
•	Yoga	retreats
•	Private	yoga	classes

•	Solar	powered
•	Sustainably	operated
•	Hiking	&	skiing	trails
•	Bike	routes
•	Organic	towels	&	linens
•	Private	events/parties

www.arthaonline.com
715-824-3463 info@arthaonline.com
9784	County	Road	K	Amherst,	WI	54406

Each month our f reezer 
department features a rotating 
ice cream flavor. Januar y 
introduced us to Vanilla Nada 
Moo and in February we sampled 
Julie’s Blackberry. Both of these 
two flavors went over so well 
you can still find them on our 
freezer shelves! In March we 
featured Alden’s Mint Chip for a 
limited time followed by Alden’s 
Strawberry Ice Cream Sandwiches 
in April. For the remainder of the 
year we will continue to feature 
new flavors! Check out our current 
line-up, subject to change based 
on availability. 

All previous flavors are available 
for special order. Members receive 
an additional 10% off case orders 
or the sale price, if applicable.

-Keely S.

June: Alden’s Chocolate Chip 
Cookie Dough and Three Twins 
Lemon Cookie. 

July: Alden’s Birthday Cake Ice 
Cream

August: Nada Moo Snickerdoodle

September: Three Twins 
Butterscotch

October: Nada Moo Maple Pecan

November: Alden’s Vanilla

December: Alden’s: Peppermint
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Fun with Food: Summer Break Activities for Kids

Super Science! Frozen Fun!Colorful Crafts!
Slime 
via growingajeweledrose.com

Ingredients 
1 Tbs. psyllium husk powder 
1 C. water 
Color Kitchen food coloring 

Directions

1. In a large microwaveable bowl 
combine psyllium husk powder 
with water and mix well. Add 
a few drops of food coloring if 
desired. 

2. Once all ingredients are 
dissolved, place the bowl in the 
microwave and heat on high until 
you start to see bubbles, about 2 
minutes.  Continue to microwave 
the bubbling slime for one minute. 
Then, stop the microwave & stir.

3. Stir, then microwave again for 
2 minutes. Carefully remove the 
bowl from the microwave and 
allow it to cool. The slime will 
still be liquid, but it will thicken 
as it cools. 

Rubber Eggs 
via littlebinsforlittlehands.com

Ingredients 
Egg(s) 
Vinegar to fill a jar

Directions

1. Place egg(s) in jar and cover 
with vinegar. 

2. Let stand for 24 hours, then 
drain and refill with vinegar. 

3. Set aside for seven days. Then 
remove eggs, rinse off, and 
explore your egg.

Play Dough 
Via tinkerlab.com

Ingredients 
2.5 C. water 
1¼ C. salt 
1½ Tbs. cream of tartar  
5 Tbs. vegetable oil 
2½ C. flour 
Color Kitchen food coloring 

Directions

1. Add everything but the food 
coloring together in a large pot 
and stir until combined and 
somewhat smooth.

2. Cook the dough over low heat, 
mixing frequently. Keep mixing 
until the edges of the dough 
along the side and bottom of the 
pan appear dry. Pinch a piece of 
dough. If it’s not gooey, the dough 
is ready.

3. Place the dough on a surface 
that can withstand a little food 
coloring. Knead the warm dough 
until it’s smooth and then divide 
it into the number of colors that 
you’d like to make. Added a little 
bit of food coloring at a time, 
kneading it in as you go. 

4. Play with the dough right away 
or store it in a sealed container.

Sidewalk Chalk Paint 
via happinessishomemade.com

Ingredients 
½ C. cornstarch 
²�³ C. water 
Color Kitchen food coloring

Directions

1. Mix together the water and 
cornstarch, and stir until the 
cornstarch dissolves. 

2. Divide the paint mixture 
into the wells of a muffin tin or 
similar painting tray, and add food 
coloring to achieve the desired 
colors. Note that the colors will 
dry much lighter on the sidewalk 
than they appear in the tin!

Lemon Volcanoes 
via babbledabbledo.com

Ingredients 
1-2 lemons 
Baking soda 
Color Kitchen food coloring 
(optional) 
Dish soap 
Craft stick 
Tray, cup, and spoons

Directions

1. (Adults only) Slice the bottom 
off one lemon to make it sit flat. 
Either flip the lemon over and slice 
out the core, or, if you are making 
an open-faced volcano, slice the 
lemon in half. Slicing the second 
lemon in half, juice it, and set juice 
aside.

2. Place your cored lemon on a 
tray. Use a spoon to mush the 
center of the lemon and bring out 
the juices. Be sure to keep the 
juice in the lemon!

3. Place a few drops of food 
coloring in the center of the 
lemon, then add a squeeze of dish 
soap to the lemon. 

5. Add a spoonful of baking soda 
into the lemon. It should start 
to fizz. Take your craft stick and 
stir the lemon and lemon juice. It 
should start foaming really well as 
you stir it!

6. To keep the reaction going, 
alternately add more baking 
soda, coloring, dish soap, and the 
reserved lemon juice, or squeeze 
the lemon!

Ah, summer break: filled with long afternoons, fun in the sun, and the occasional need for some structured time. Here are some food-based activities to do 
with your kids: some tasty, some creative, some educational, and all of them fun!

cinnamon roll~breads~pastries~cookies~muffins~guten-free

Est. 1976

633 2nd Street Stevens Point, WI

m-f 9am to 1pm
solar powered

(715) 341-4155

THE BEST LITTLE BAKERY IN TOWN! 

cinnamon rolls | breads | pastries | cookies | muffins | gluten-free

(715) 341-4155m-f 7am-2pm

What's a better summer snack 
than a popsicle? Popsicle molds 
are inexpensive, and can be easily 
improvized from muffin tins, old 
yogurt containers, ice cube trays, or 
a loaf pan (for creamier, easy-to-slice 
popsicles). 

Peanut Butter Fudgsicles 
Via superhealthykids.com

Ingredients 
1 C. coconut milk 
3 Tbs.cocoa powder, 
unsweetened 
3 Tbs. honey or maple syrup 
3 Tbs. peanut butter

Directions

1. Combine all ingredients and 
mix or blend until smooth. Pour in 
popsicle mold and freeze Enjoy!

Berry Lemonade Pops
Ingredients

2 C. Cascadian Farms lemonade, 
prepared to taste 
1 C. fresh local raspberries, 
blueberries, and/or strawberries

Directions

1. Pour lemonade into popsicle 
molds. Drop in berries. Freeze and 
enjoy!

Watermelon LimE Pops 
Ingredients 
1 C. Frontier hibiscus tea, cooled 
1 C. local watermelon, mashed or 
blended 
1 lime, juiced

Directions

1. Mix ingredients together and 
freeze. Enjoy!


