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Updates from our Circles
Haven’t made it to a management circle meeting yet? Here’s what we’ve been up to. All 
members can attend any meeting; you can find meeting times in the storefront, on the 
register chalkboard and in the foyer, and on our website. Agendas are posted a week prior 
to the meeting, and applications to join a circle can be found in our storefront and online. 

We the People Circle :: Working members are here! We will be welcoming our first few 
in the next few weeks, and we are looking forward to providing more inclusion in our 
membership, and engagement in our day-to-day operations. We’ve been devoting time to 
training our staff on topics including growth wheel, leadership, and communication. We 
will also be hiring again for the late summer/fall, most likely for a full time individual 
who would like to be a solid part of our organization. 

Physical Circle :: Physical has changed its meeting times to the second Wednesday at 
4:30, to accomodate more of its members. This summer, the Co-op will be replacing the 
backroom floor with Gimme Shelter—we’re all excited to have a stronger base for our 
many shelves and all of the foot (and delivery) traffic. Vinnie Miresse has come on as the 
Co-op’s maintenance extradinaire, and has so far set up a badly needed work station for 
staff, beautified our back area and graded the north driveway, and installed bike racks on 
the south and north sides of the building. 

Numbers Circle :: Numbers has been closely monitoring the budget and working with 
staff and other circles to keep increasing understanding of the Co-op’s financials. 
Positively, the Co-op is performing much better than budgeted. Numbers has also begun 
working with an accounting firm that specializes in co-ops, who walked us through a 
preparedness for an audit session. The experience was also very positive, and the Co-op 
passed with flying colors! 

Communications Circle :: So much outreach! We have been focusing on two main areas: 
connecting with other organizations and causes in our community, and engaging with 
our membership. The 45 Days of Membership was a hit: we signed up 127 new members 
as of June 20, we raised enough for two members thru our membership fund, and gave 
about 900 members an additional 5% off. As we move into the summer, we’re starting to 
look at how we can solidify our branding and hone our promotions to match our mission.

Beautiful Foods Circle :: We are currently compiling and analyzing the results from our 
Beautiful Foods survey, to see where you would like us to focus our energy. We’ve also 
been working with our current PoS system to use a function that would make our mission 
of clean food. See our full update on the Co-opCommunity page! 
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Welcome Back!

Hello Co-op community! I am 
Brittany Kirsch, and I used to 
work here back in 2013-14. I am 
thrilled to announce my return 
to the Co-op. Some of you may 
or may not remember me from 
when I left back in 2014. 

A few things have changed 
in my life since the last time 
I cashiered. My family and I 
moved into town from the great 

Wishing everyone a happy summer as I take some time for family, 
travel, business, and roller derby! See you around the store, and 
possibly as a working member in the fall. 

Catch me at the skate park or bumming around town with my 
boys this summer. Enjoy everything, live like you’re loved, travel 
often, and be yourself. 

- Rebecca S.

From the Co-op Board

Hi members!  It’s time again for 
you to nominate your favorite 
local nonprofits for our 2018 
1% Fridays program. 

Since 2000, the Co-op has 
donated 1% of our Friday sales 
to 12 nonprofits through the year. 

Please email Jessica Lawson 
at JessicaL@spacoop.com or 
call 715-341-1555 by September 
30 with information about the 
charity of your choice. 

Please include the name of  
the nonprofit, their website  
and any contact information, 

Calling ALl 1% Fridays

See You around!

Casimir Road area, and I also 
gave birth to a baby boy who is 
now almost 3 years old. 

We love living in town for the 
convenience of being able to 
bike and walk anywhere we 
want to go. My family is growing 
and so is this community, and 
working at the Co-op is the best 
way to see everything from an 
inside view. 

I’m looking forward to growing 
with the collectively managed 
system the Co-op has adopted 
and contribute my personal time 
to make the Co-op even better. 

Can’t wait to see all your familiar 
faces around town and shopping 
at the SPA Co-op. Cheers!

- Brittany K.

In the last six months, we have 
seen the Co-op’s community 
significantly increase its 
activity, its flow of information, 
and more inclusively engage its 
membership base. 

We saw the implications of this 
at our May General Membership 
Meeting, with a diverse crowd 
of members new and old, 
staff, and Board members 
attending and taking part in 
the discussions, both formal 
and next to the fresh vegetable 
spread. 

We experienced a solid turnout 
for both the Board election and 
bylaw vote. With the ratification 
of the bylaw change, we 
welcomed all five of our 2017 
Board of Directors candidates. 
Sarah River, Cara Adams, and 
Lydia Kasper will begin their 
first tenure, while Bill Duessing 
and I will continue onto our 
second terms. Our work as 
we move forward will include 
keeping this growth in activity 
and engagement building. 

At our March Board meeting, we 
discussed and made a decision 
to remain in our current building 
for at least the next five years, 
spending that time making 
necessary improvements to our 
facilities, refining our operating 
practices, and exploring the Co-
op’s needs, its opportunities, 
and its mission. 

From a day-to-day operational 
standpoint, we recognize that 
any decision to stay or move to 
a new location affects even our 
day-to-day choices, especially 
relating to maintenance and 
facilities. 

We hope to use this time 
in large part to implement a 
deeper discussion with the 
membership that will allow us 
to make a larger decision that’s 
informed and in step with what 
we need as a growing—and 
active—Co-op community.

 - Oren Jakobson

if you know it, and most 
importantly, tell us know 
why your choice is near  
and dear to you so we can 
share that information with  
our membership! 

Nominations will be voted on 
by the membership at our Fall 
General Membership Meeting, and 
winners announced shortly after.

- Jessica L.  
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From the Co-op Board 50¢ 50¢off 

TOOTHPASTE 
OR 

TOOTHPOWDER
Valid 7/1/17 to 7/31/17 Valid 7/1/17 to 7/31/17 Valid 7/1/17 to 7/31/17 Valid 7/1/17 to 7/31/17 Valid 7/1/17 to 7/31/17

75¢off 
ANY 

FROZEN
CONCENTRATE

$1.00off off off 
ANY

DRESSING
STACEY’S 
TORTILLA

WOODSTOCK 
CHARCOAL

off 
CO-OP 
CHICO 
BAG

Valid 8/1/17 to 8/31/17 Valid 8/1/17 to 8/31/17 Valid 8/1/17 to 8/31/17 Valid 8/1/17 to 8/31/17 Valid 8/1/17 to 8/31/17

50¢off 
ANY TOFU, 
TEMPEH, 

OR HEMPAH

off off off 
DRIED

MANGOS
(0.25 LB OR LARGER)

BEE’S 
WRAPCHIPS

(5 OZ. OR LARGER)

75¢

50¢

$1.00 75¢ 75¢
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To your health-wealth: A new series

Grocery, Backstage

Welcome to the debut of our newsletter series from the Beautiful Food circle! This series is designed to bring forth valuable 
education for you, the natural food cooperative consumer. We want you to understand what is in your food and body care products. 
This group was formed to ensure that we are maintaining the highest integrity and quality of standards that are under the realm of 
natural, whole, and purely beautiful food.

In the storefront, Beautiful 
Foods has a survey to 
understand what issues 
regarding products and 
ingredients are most important 
to you. The goal of the survey 
is to give us an idea of where 
we should focus our energy and 
to better understand what you 
want to see on the shelves. 

Among many other tasks 
we are thrilled to be a part 
of, Beautiful Foods will be 
hosting a series of community 
educational events. At our first 
one, held on June 8, we viewed 
the movie Genetic Roulette, 
which covered GMOs and how 
the corporatization of food can 
affect our health. Upcoming 
events will be announced in 
store and on our Facebook 
page, so keep an eye out.

The Co-op feels it is important 
for you to be aware of the many 
additives that have crept into the 
natural food industry, even in 
the organic sector. A good rule 
to follow, as Michael Pollan’s 
In Defense of Food: An Eater’s 

Manifesto says, is if an ingredient 
on a food label is difficult to 
pronounce, you probably do 
not want it in your food. Aside 
from health concerns, there 
are also environmental and 
sustainability issues with certain 
ingredients. 

In articles to follow, we will 
break down a few of the 
additives that have weaseled 
their way into the natural 
foods industry. But to start, 
let’s discuss Ingredient Awareness 
101, which begins with 
understanding how to read a 
food label. 

While we’d like to hope that all 
of the products in the storefront 
are free from additives and 
harmful ingredients, the reality 
is, they are not. We are in the 
process of investigating all of 
our products and finding better 
alternatives. Until we can say 
with confidence that there are 
no harmful additives in the 
products in the storefront, it is 
in your best interest to spend 
time reading ingredient labels 

with a keen eye. 

Here are some things to 
consider when reading food 
labels:

• When looking at the 
ingredients list on a product, 
it will be listed from most 
prevalent ingredient to least.

• Some questions to ask when 
reading ingredient lists: Which 
ingredients are you unsure 
of? Are these necessary 
ingredients? Think, “If I were 
making this at home, would I 
put X ingredient in this?” 

• If we have to do further 
research on a specific 
ingredient we see it as a ‘red 
flag’ and opt out of buying it. 
We will inform the company 
our reasoning for discontinuing 
purchasing, or inquire further 
about why they put a certain 
ingredient in their product.

• Check the serving size. Some 
products may have a serving 
size that is disproportionate 
to how much you may actually 
consume.

• Which third party certifiers 
endorse this product (organic, fair 
trade, vegan, etc.)? Third party 
certifiers ensure the credibility 
of different characteristics of a 
product.

• Where is this product coming 
from? Is it local, regional, 
imported?

• Can I make this same product 
by using whole foods?

A little education goes a long 
way and it is important to your 
“Health-Wealth” to inform 
yourself. We will continue to 
bring you the best information 
possible, to ensure you stay 
informed. But let’s face it, we 
need you to be investigating 
alongside us: Give us feedback 
and let us know that X product 
contains Y and you would like to 
see an alternative on the shelf. 
Vote with your dollar! Thanks 
for reading and keep your eyes 
peeled for more educational 
events and information in the 
storefront!

- Melissa H. & Beautiful Foods

Hey everyone! Britt here. 
When I’m not at the registers 
or roaming the floor, I am  
actively researching companies, 
products, and ingredients to 
get the best offerings for you. 

If you don’t know already, I 
order many (but not all) dry 
packaged grocery products for 
the Co-op, and I take pride in 
finding local products that will 
find their place here and maybe 
become a favorite of yours. If 
you have a question or comment 
about a product carried in the 

store, please contact me. 

This goes for new products too. 
Know a product that you think 
is awesome and would fit the 
Co-op’s values? Let me know! 

My duty is to serve the 
members and the community 
and I will do my very best to 
continue to move the Co-op in 
the right direction of food! I can 
be reached at brittanyw@spacoop.
com, or 715-341-1555, ext. 312. 

- Brittany W. 
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Reaching OUt: The Co-op At WOrk

empty bowls  painting 

upstairs at the Co-op
Saturday

September 16th, 2017

Saturday, August 26th

12:00 PM
meet at the Co-op!

Bike to the 
Farm Day

Tees and Other Co-op Swag

In the Dairy Department
Have you noticed a big change 
in Dairy? We now have more of  
it—by consolidating our cold 
drinks, we added more space for 
the things you’ve asked for.

These exciting new products 
include Kalona individual Greek 
whole milk yogurts (available in 
lavender honey and pomegranate 
orange), Hope pesto (kale and 
black garlic flavors) hummus, 
and Castle Rock half and half. 
We will continue to add new 
items, but please let us know 
what else you’d like to see. 

This year, the Co-op is 
celebrating 45 years of service to 
the community! Looking back 
at our past has really helped 
us to examine our goals and 
prepare for the future. What 
will the next 45 years entail? 
Certainly you can expect the 
same continual commitment 
to bring beautiful, local food 
to all our members and the 
community, but we hope you 
will be pleasantly surprised 
by the extra effort we have put 
forth to foster a renewed spirit 
of cooperation as we press on 
into the future. 

The Co-op has been working 
hard to help boost the local food 
economy, educate the public, 
and create a clear vision for the 
future. This year, the Co-op had 
a stand at the Energy Fair. We 
talked to area visitors, longtime 
members, and other community 
faces—some of whom are now 
Co-op members (welcome, new 
members!)—about what we do, 
what we’ve been working on, 
and why being a Co-op member 
matters. We offered snacks and 
drinks as well, and have many 
plans for next year’s Fair.    

We have also begun to reach out 
and more actively educate the 
community on the importance 
of eating healthy and how the 
local food economy can be a 
part of a healthy lifestyle. By 
networking with the Wisconsin 
WIC and FVRx programs, the 
Co-op has been able to attend 
events and is now accepting 
FVRx prescription tokens. 

The Co-op has also taken steps 
to increase involvement at 
the Co-op itself. At our spring 
General Membership Meeting, 
we announced our new working 
member program. Working 
members volunteer about 9 
hours a month at the Co-op in 
exchange for a 25% discount. 
We’ve had a great response, and 
as of the newsletter going to 
print, we have our first working 
members starting with our staff.

Another way the Co-op has 
been encouraging member 
involvement is through 
our management circles. 
Any member can attend a 
management circle meeting 
and can apply to join a circle. 
Members who are involved on 
a management circle can offer 
input and share ideas about the 
behind the scenes work and 
also receive a 20% discount. 
We have a very active member 
presence in Beautiful Foods, 
with member presence in 
Physical, Communications, and 
Numbers, and all meetings have 
seen members popping in to 
listen, share, and engage. 

In the storefront, we’ve been 
reexamining our sales and 
promotions to make them 
better match our mission. We 
no longer have one main shelf 
of sales; instead we have sales 
throughout the store featuring 
products that most reflect our 
mission. We have put together 
a sales flyer to help you navigate 
these sales and start saving on 
your favorite products—you can 
find it in the foyer. 

Finally, we are also very excited 
about two events in the works 
for August and September. 
First, on August 26, we will 
be hosting our first Bike to the 
Farm day, in conjunction with 
PABS, Whitefeather Organics, 
and Field Notes Farm. And 
on September 16th, we will 
be hosting an Empty Bowls 
painting session right here at 
the Co-op. Both events will be 

It’s tee season: and the Co-op 
decided to celebrate this year 
with two t-shirt designs. 

Our first design features our 
45th anniversary, designed by 
our very own Darling Vang. 
For our second design, we 
decided to bring back our iconic  
Co-op jar logo, available in aqua, 
coral, charcoal, and blue. 

We’ve started imagining all 

sorts of Co-op swag; you may 
have noticed the beautiful 
handthrown mugs made by 
local artist Sandi Ticknor. For 
the Energy Fair, we made art 
prints, at a member request, and 
recently added bumper stickers 
too. We are looking into water 
bottles, other types of bags, 
and kid’s clothing. Please let 
us know if there is something 
you’d like to see! 

During the June 12 power 
outage, our staff worked 
very hard to save most of our 
perishable products. We were 
lucky to have help from our 
friends at Portesi and UWSP 
Debot Dining Services, who lent 
us a refrigerated truck and space 
in their (working!) freezer. We 
would not have been able to 
do it without them, and we are 
incredibly grateful. 

Cheers to that—let’s celebrate 
with some snazzy new yogurts.

empty bowls  painting 

upstairs at the Co-op
Saturday

September 16th, 2017

Saturday, August 26th

12:00 PM
meet at the Co-op!

Bike to the 
Farm Day

open to our membership as well 
as the community as a whole. 

With so much happening, you 
can keep up to date by liking and 
checking in on our Facebook 
page, or our storefront foyer. 
Already we have seen an 
increase in involvement from 
you, our members. Thank you for 
continuing to support the Co-op.

- Anna L. and Cate S. 

Save the Date! 

Save the Date! 
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Summertime in  
Produceland

Meet Sunridge Farms
Happy Summer to you all! For 
this issue of The Cooperative 
Spirit, I would like to tell you 
about a company that I am 
excited to have in the bulk 
department: Sunridge Farms. 
Currently I carry some of 
their confections and sweet 
treats, including Mocha Marble 
Crunch, Dark Chocolate 
Covered Peanuts, Jolly Beans, 
and Sunny Fruit Slices. When 
I was looking into some of the 
ingredients that are in their 
products, I learned some pretty 
cool stuff about how they run 
their business. Here are some 
of the highlights:

- Sunridge Farms is one of the 
nation’s first certified organic 
and solar-powered candy 
plants—35-40% of their energy 
needs are supplied by solar. 

- Sunridge produces foods 

Hot Sauce, Locally
Tis’ the season for outdoor 
parties, great food, and spice! 
Turn up the heat at your 
next get together with 
Stevens Point’s very own 
K Bueno Hot Sauce! 
Remember K Bueno 
Mexican Grill that was 
on Main Street? Well, now they 
are dedicating their time and 
efforts to make these amazing 

Denise Sauter
(715) 869-6120

 Wellness Coaching
Presentations

Workshopswww.LivingWellWisconsin.com

Think well  Eat well  Be well  Live well. .

L   L   C

LIVING WELL

.

Hi all! My name is Melissa Haack (many people know 
me at SPAC as Meliss) and I buy and coordinate all 
things produce!  The growing season in Wisconsin 
is in full swing during July and August, which 
means lots of local produce! We buy as much 
local produce whenever possible and fair trade, if 

available, when things are out of season.  Did you 
know all of our produce is certified organic with the 

exception of small local farms that we get specialty 
items from? The three main farms that will be supplying 

us this season are: Whitefeather Organics, Field Notes Farm, 
and Cattail Organics, and of course lots of other local produce 

will be coming in from Louise Hughlett. If you’re a regular shopper 
note that we get orders in on Tuesday and Thursday, so these 

will be the freshest days to shop.  

The beginning of summer 
means LOTS of greens!  
Don’t be afraid to put 
some turnip greens, 
radish greens, or garlic 

greens in a salad.  Throw 
greens in pasta dishes, stir 

fry’s, casseroles, or omelets. 
They are highly nutritious and 
plentiful this time of year and 
we would hate for them to go to 
waste. Try your hand at making 
your own salad dressings. 
Take fresh herbs and garlic 
and infuse them in olive oils. 
Spending a little bit of extra 

time on your food can make a 
huge difference in taste. Attempt 
to taste each spice and flavor in 
every spoonful...since we have to 
eat to survive we might as well 
take some time to appreciate it.

If you haven’t noticed yet, we have 
another bulk bin in the produce 
cooler. I am so excited about this 
because it means less plastic use 
and less time spent bagging and 
weighing items. It also means 
customers can take as little or as 

much as they think they will use. 
Don’t forget to bring in a reusable 
container for those greens and 
mushrooms and receive a nickel 
off your purchase per container. 
I am sure you have heard about 
the additional 10% off you 
receive when special ordering a 
case of any product (with your 
membership, that’s 25% off!), 
and it applies to produce too!  
Whether you’re doing a special 
cleanse, juice, or just eat a lot of 
a particular fruit or veggie, let a 
staff member know what you’d 
like and I can find the best price 
for you. 

Thanks for supporting the local 
and clean food movement by 
shopping at the Stevens Point 
Area Co-op.  If you have any 
suggestions or thoughts on the 
Produce department, please 
send me an e-mail at melissah@
spacoop.com. I appreciate any 
and all feedback (the positive 
kind, too).  Take care and happy 
summer produce eating!

- Meliss H.

without highly processed or 
refined ingredients, sourcing 
and using non-GMO ingredients. 
They support organic farming 
and sustainable practices.

- They give substantial 
donations to environmental, 
social, food-related causes, and 
donate thousands of pounds of 
food to Second Harvest Food 
Bank annually to reduce food 
waste.

- Sunridge advocates for less 
packaging waste and reducing 
the  carbon footprint by 
supporting bulk shopping—and 
their shipping boxes are made 
from recycled material.

For more information on their 
mission statement, green efforts, 
and other cool facts, check ‘em 
out at www.sunridgefarms.com.

- Kami A. 

sauces: XXX Habanero, Sweet 
Jalapeno, and Buffalo. These 

fiery and flavorful sauces 
make a great addition to 
salsa, guacamole, tacos, 
bloody mary’s, and more. 
With simple ingredients 
with hometown pride, the 

Co-op is fired up about offering 
these products.

-Brittany W. 
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Summer sippers + Grill-Out Greats 
Vah-VAh VEGGIE 
SALADS
Beet Coleslaw
1 C. local organic red beet, shredded 
1 C. local organic yellow beet, shredded 
½ C. local organic carrots, shredded 
¼ C. Bragg’s apple cider vinegar 
1 Tbs. maple syrup 
½ Tbs. ground mustard 
1 clove garlic, minced 
Salt and pepper to taste

Directions

1. Add all ingredients together into large 
mixing bowl and combine. 

Cumin Lime Slaw
adapted from budgetbytes.com 

½ local organic cabbage, shredded 
2 local organic carrots, shredded 
½ bunch cilantro, chopped 
½ bunch green onions, chopped 
½ C. mayonnaise 
½-1 lime, juiced 
1 tsp. cumin 
1 tsp. sugar 
Salt and cayenne pepper, to taste

Directions

1. Combine the cabbage, carrots, cilantro, 
and green onion. In a separate bowl, mix 
the remaining ingredients together to 
make the dressing. 

2. Pour the dressing onto the cabbage 
mixture and combine well. Taste and 
adjust spices and lime to taste.

Easy Peasy Tomato Salad
3-5 local organic tomatoes, sliced or diced 
½ local organic red onion, sliced 
1 local organic cucumber, sliced 
3 Tbs. olive oil 
1-2 Tbs. balsamic vinegar 
½ C. fresh local basil 
Salt and pepper, to taste 
Feta, if desired, for topping

Directions

1. Combine all vegetables. In a separate 
bowl, mix together oil, vinegar, and spices.

2. Pour dressing over the veggies, and mix 
well. Add basil, and feta if desired.

Lemondade, 
Three Ways 
Watermelon Lemonade
½ watermelon, cut, blended, and strained 
½ C. lemon juice 
¼ C. sugar

Maple Lemonade
from Maple Valley Cooperative 

½ C. lemon juice  
 C. organic maple syrup

Blueberry Basil lemonade
1-2 C. fresh local blueberries 
¼ C. fresh local basil 
½ C. lemon juice 
¼ C sugar

Directions

1. Combine all ingredients for each recipe 
with 2 qts. cold water, stir well, and taste. 
Adjust any ingredients to taste.

Get out the 
Grill
Fish Tacos
1 Whitefish fillet 
½ 15-oz. can black beans, rinsed 
3 local organic bell peppers, chopped 
3 cloves garlic, minced 
1 lime, juiced 
Chili powder, cumin, cayenne, salt and 
pepper to taste

Directions

1. On a square of tin foil or grill-safe lidded 
pan, combine the beans, peppers, and 
garlic. Add a sprinkle of spices. Layer the 
fish on top, covering with spices on each 
side. Squeeze ½ lime on top. Cover/wrap. 

2. Grill for 15-20 minutes, until fish is 
white. Shred fish with two forks and toss, 
squeezing remaining lime on top. Serve 
with tortillas, slaw, and more veggies. 

Stuffed Grilled Portabella Caps
2 tsp. butter, melted 
1 clove garlic, minced 
2 Portabella caps, cleaned and scraped 
½-1 pint local organic cherry tomatoes  
8 oz. fresh organic mozzarella pearls 
½ C. fresh local basil, chopped 
Salt and pepper, to taste

Directions

1. Combine the garlic and butter and baste 
the portabellas. Stuff the caps with the 
remaining ingredients. 

2. Grill until caps are tender. 

Veggie Basket/Kabobs
Any mix of local veggies: peppers, 
zucchini, portabella, summer squash, 
cherry tomatoes, etc. 
½ C. basil pesto 
Garlic, salt, pepper, and oregano, to taste 
Feta or parmesan, if desired, for topping

Directions

1. Chop and combine all veggies, then toss 
with pesto. Place in vegetable basket or 
spear on kabobs. 

2. Grill until soft. Top with cheese, or 
nothing, as desired. Enjoy! 

Wisco-PopTails
adapted from wiscopopsoda.com 

Wisco Mule
2 oz. Crop Organic Vodka 
½ lime, juiced 
WiscoPop! Ginger Brew 
1 Lime wedge, for garnish

Wisco Old Fashioned
1 orange slice, muddled 
8 drops bitters, muddled 
½ tsp. sugar, muddled (optional) 
2 oz. Great Northern Whiskey 
1 WiscoPop! Cherry Soda

Strawberry Gin Daiquri
2 oz. Great Northern Gin 
1 lime, juiced 
1 tsp. simple syrup 
3 oz. WiscoPop! Strawberry Soda

Directions

1. In a glass, add all ingredients in the 
order they are listed, muddling or shaking 
as appropriate. Fill with ice. Garnish as 
desired. 


