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Join Us: the 2018 Snowball Effect Series
The start of winter means one 
very exciting thing at the Co-
op: it's time for our second 
annual Snowball Effect series.  

Join us on the first and third 
Thursdays in November, 
December, Januar y, and 
Februar y for workshops, 
demos, and more. 

All events are free and 
open to the public. So 
come learn something new 
with other members of the 
community, and get out of 
the house during the height 
of hibernation season. This 
year, we're focusing on demos 
by some of our local vendors, 

including Siren Shrubs and 
Alice's Rabbit Whole, as 
well as reprising our most 
popular events from last year, 
including our Empty Bowls 
painting party, and DIY body 
care. 

Is there an event you 
would like to see at the 
Co- op? Contact us at  
outreach@spacoop.com, and 
let us know. We love your 
input and enthusiasm. 

For more informat ion, 
including any rsvp needs, 
keep an eye on our Facebook 
page, or on the Co-op register. 

12/24Closing at 3pm for  
Christmas Eve

12/25Closed for 
Christmas

12/31Closing at 3pm for  
New Year's Eve

1/1Closed for  
New Years Day

1/2Opening at 12pm due 
to Storewide Inventory

12/20Snowball Effect Series, 
DIY Body Care

st
Cooking with the Co-op feat. Siren Shrubs Demo
November 1   at 6PM

November 15    at 6PM
Empty Bowl’s Painting Party

th

th
Alice’s Rabbit Whole Bitters Demo
December 6    at 6PM

December 20    at 6PM
Holiday DIY Body Care Night

th

rd
Reading Labels: How to Shop Sustainably & Ethically 
January 3    at 6PM

th

A Walk through Co-op History: 
Exhibition & Talk from Co-op Founding Members

January 17    at 6PM

The Snowball Effect
An Event Series by the Stevens Point Area Co-op

633 2     Street
Stevens Point, WI 54481 715.341.1555 www.spacoop.com

nd

All events are free and open to the public.

st

Garden Prep: A Workshop on Getting 
your Garden Ready for Spring
February 21    at 6PM

The Local Food Movement feat. a talk by 
Farmshed in lieu of the Local Food Fair
February 7th at 6PM

12/10Member Tour, 
6pm
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It's cold-weather season, and 
while it's tempting to hibernate 
for the whole winter, at some 
point the stir-crazies hit, and 
you need to get out. Here are 
five ways to find your way to the 
Co-op and get involved!

Take a tour.

We are now hosting monthly 
member tours for our members 
to see the Co-op at work and 
learn a little bit about our 
history. We also host tours for 
educators and other community 
groups; contact Anne if you'd 
like more information. See tour 
dates on the front cover.

Tour Dates:

Monday November 12 at 6PM

Monday December 10 at 6PM

Join a management circle. 

As a collectively managed co-
op, any member of the Co-op 
can attend and participate in 
our four management circles. 
Our upcoming meetings are 
always posted behind the Co-op 
register and are also available 
online. 

Attend a Board meeting.

Like the management circles, 
any member can attend or add 
agenda items to the Board 

meetings. They take place on 
the fourth Tuesday of every 
month (except December) at 
5:30PM, upstairs at the Co-
op. Agendas are always posted 
online and in the Co-op foyer 
one week prior to the meeting. 

Come to an event. 

Turn back to the cover of the 
newsletter to see information 
on our Snowball Effect Series, 
but the Co-op also hosts events 
throughout the year, and 
attends many in the community 
as well. Say hi if you see us out 
there!  

Become a working member.

If you're curious about the day-
to-day work of the Co-op, this is 
a great way to take a closer look 
and help out the Co-op at the 
same time! More information 
can be found on our website, or 
ask a cashier! 

New Faces Managing in Cool Places
We have some new-but-
familiar faces buying and 
s tock ing t h e p roduce, 
dair y, and freezer shelves. 
 
 
Hi everyone! My name is Julia, 
I've been working at the Co-
op for two years now and this 
fall I began assisting Melissa 
H. in buying produce! I know 
produce pretty well: I graduated 
from UWSP with a nutrition 
degree, have been working on 
an organic vegetable farm for 
three years, and eat veggies 
every day. To keep up with 
sales and increase freshness, 
we decided to start getting an 
additional produce delivery 
from our largest distributor, 
Co-op Partners Warehouse. 
Co-op Partners is a regional 
warehouse serving the upper 
Midwest that sources as much 
local, organic, and fair trade 
produce as possible. We like 
supporting a business that 
aligns with our mission here at 
the Co-op, but we couldn't do it 
without you; we are so grateful 
for your dedication to that 
mission as well. If you see me 
over in Produceland, feel free to 
let me know your suggestions, 
produce you've always dreamed 
of seeing, or just say hi! 
 
 
 

Hello Co-op family, my name 
is April and I’m excited to be 
taking on a new role here at 
SPAC. I’ve been with the Co-
op for a little over a year now, 
and have been eager to be a 
part of what makes it flourish. 
A few months back, I seized 
the opportunity to become 
your Donations Coordinator, 
and now, I take on another new 
role here, Freezer Buyer. While 
it is always sad to see someone 
go, I can assure you that I 
spent as much time as I could 
soaking up the knowledge 
that our previous freezer buyer 
had to offer. As with all new 
beginnings, there will be some 
changes coming forth, but I 
hope you are all as excited 
as I am to start this journey. 
Let the frozen fun begin! 
 
 

Hello all! I'm Emma and I'm 
happy to be taking on the role 
as Dairy Buyer. Already I am 
having so much fun organizing 
and researching newproducts 
to put on our shelves - so stay 
tuned for exciting new things!

Five  Ways to Get Involved at the Co-op
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@spacoop

$0.25 
off

Hass 
Organic 

Avocados

any 
5-lb. bag of 
King Arthur 
or Bob's Red 
Mill Flours

any
Silicone

Bakeware

any 
Bagged 

Wisconsin 
Potatoes

Pie Crusts & 
Phyllo Dough

any 
Lifefactory

Water Bottle

valid 11/1/18-11/30//18

valid 12/1/2018-12/31/2018valid 12/1/2018-12/31/2018

valid 11/1/18-11/30//18valid 11/1/18-11/30//18

valid 12/1/2018-12/31/2018

$0.50

$2.00 $1.00
off

$1.00$0.20
off off off

off

meetings. They take place on 
the fourth Tuesday of every 
month (except December) at 
5:30PM, upstairs at the Co-
op. Agendas are always posted 
online and in the Co-op foyer 
one week prior to the meeting. 

Come to an event. 

Turn back to the cover of the 
newsletter to see information 
on our Snowball Effect Series, 
but the Co-op also hosts events 
throughout the year, and 
attends many in the community 
as well. Say hi if you see us out 
there!  

Become a working member.

If you're curious about the day-
to-day work of the Co-op, this is 
a great way to take a closer look 
and help out the Co-op at the 
same time! More information 
can be found on our website, or 
ask a cashier! 

NOVEMBER

Five  Ways to Get Involved at the Co-op

valid 11/1/18-11/30//18valid 11/1/18-11/30//18

$0.50 $0.50 
offoff

any

Canned
Soup

any 
Holiday 

Greeting Card

$0.75
off

any
Pasta

pint of
Local 

Cranberries
valid 12/1/2018-12/31/2018 valid 12/1/2018-12/31/2018

$0.25
off

$0.50 
off

DEcember

cinnamon roll~breads~pastries~cookies~muffins~wheat-free options

Est. 1976

633 2nd Street Stevens Point, WI

m-f 7am to 2pm

solar powered

(715) 341-4155

THE BEST LITTLE BAKERY IN TOWN! 
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Reaching Out: What's a Working Member?
You’ve seen the sign and may 
have looked at the working 
member program application 
hanging by the registers. 
Perhaps you’ve met or even 
know some of the Stevens 
Point Area Co-op’s wonderful 
working members. Although 
many Co-op members 
understand the working 
membership program concept, 
some are still left wondering 
what a working member is? 

Working members are 
member-owners of the Stevens 
Point Area Co-op. It is a type 
of membership available to the 
general public. Each working 
member dedicates three hours 
of his/her week, three weeks 
per month. In turn for working 
a minimum of 9 hours per 
month, each working member 
receives a 25% discount on all 
purchases at the Co-op. 

The Co-op has working 
members in the storefront and 
behind the scenes. They check 
expiration dates, bag produce 

and bulk items, clean and 
stock shelves, and much more. 
We have working members 
who have stayed on for years, 
and others just starting. The 
Co-op is so fortunate to have 
all of them. Our working 
members help keep the Stevens 
Point Area Co-op beautiful, 
effective, and moving forward. 

The process to become a 
working member is simple. 
After filling out an application, 
with time availability and 
areas of interest, a potential 
working member will attend a 
program-specific information 
session. After attending the 
session, the Working Member 
Coordinator connects the 
potential working member to a 
Co-op work assignment based 
on availability, interest and Co-
op need.

Right now, the working 
member program has open 
assignments similar to the ones 
mentioned above. If you're 
more physically inclined, 

we also currently have some 
assignments related to multiple 
building projects and routine 
cleaning. As the Stevens Point 
Area Co-op grows and strives 
to improve, the working 
member program does too.

Please let us know if you are 
interested in learning more 
about the program and/or 

becoming a working member. 
Working member applications 
are available at the cashier 
station. Our next working 
member information session 
is scheduled for November 8, 
2018 at 7pm. Hope to hear from 
some of you soon.

- Roberta B.

Contest: Co-op Holiday Favorites
The holidays and the end of 
the year bring with it a sense 
of celebration and a time for 
some comfort as we weather 
the darkness and the cold. Here 
are three staff members' favorite 
things to put on your plate, give, 
and indulge during the holiday 
season. 

Melissa Rice: 
Plate: Whitefeather Earthy 
Microgreens (to freshen up the 
heavy holiday food!)

Gift: African Basked (especially 
the two-handled version)

Indulge: Divine Milk Chocolate 
with Hazelnuts bar

Stephanie Schlegel 
Plate: Local organic brussels 
sprouts with curry & turmeric 

Gift: Terra Infinity Scarf (soft 
and so warm!)

Indulge: NadaMoo! Vanilla Ice 
Cream 

Anne Morgan:  
Plate: Kitchens of India's 

Navratan Korma

Gift: "Schzzam" Quiet Mind 
Syrup from Alice's Rabbit Whole

Indulge: Majestic Goji Berry 
Hummus with Mary's Herb 
Crackers

Now it's contest time! Submit 
your favorite holiday eat, treat, 
and gift, and be entered to win a 
cozy little gift. Please fill out the 
form and bring it in to a cashier 
by December 2. 

Co-op Holiday Favorites

Plate: ___________________

Gift: ____________________

Indulge: _________________

Name: __________________

Member #: _______________

Phone #: _________________

Happy 
Holidays!
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Help us Serve you Better: Let Us Know 
What you Want in the Newsletter

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.

coop | News

It's Time for the 2018 Holiday Basket
The SPA Co-op will again be 
participating in the Holiday 
Basket project with Operation 
Bootstrap in December. We 
generally work with a large 
family! 

We will have our customary jars 
for donating your spare change 
or more and the Co-op will 
match that donation amount to 
purchase items for the basket. 

In the past, the Co-op has 
provided the food typically 
included in a holiday meal, as 
well as toiletries and household 
items. We are generally also 
able to purchase toys, games, 
and other festive holiday items. 

We would like to again invite 
our members to add an extra 
special item to our basket. 
Last year, we were able to 
give each family member a 
handmade hat! Our members 
also provided preserved foods 
and home-baked goodies. 

So use your talents to create 
crafts, toys, preserves, or any 

other homemade items or 
goodies to the basket!

If you would like to donate 
something for the basket, will 
you let us know so we can 
make our purchase plans? 

We will have a drawing to win 
a little something for your 
generosity. Thanks! 

- Melissa R.

YES, I would like to donate a 
Homemade Gift!

I’m planning to make:

____________________________

Name:   _________________ 

Phone:   _________________

Reaching Out: What's a Working Member?

As we start looking toward the 
new year, the newsletter team  
wants to hear from you! 

We want to know what you'd like 
to see more of, less of, or other 
ideas you have for your favorite 
bimonthly co-op newsletter. 

The annual Fall General 
Membership Meeting occurred 
on Saturday, October 13 this 
year in the second story of the 
co-op. Those in attendance 
enjoyed musical entertainment, 
a potluck dinner, delicious 
desserts, as well as presentations 
by members, staff, and board 
alike. Treasurer Jessica Welch 
gave us a financial report to 
accompany the physical report 
that was available to all, and 
collective manager Lyn Ciurro 
presented the membership 
with this year’s staff goals and 
how staff planned to achieve 
them. Members also entered to 
win door prizes, and voted on 
organizations in which to lend 
our Produce for the People and 
1% Fridays donations.

The Co-op was also very 
grateful to have Dr. Neil 
Prendergast present on the early 
history of cooperatives, where 
he highlighted the origins of 
the food cooperative and larger 
cooperative movement as a 
whole within Wisconsin and 
our nation, after which a lively 
discussion took place regarding 
the situation of our current 
cooperative and how it fits into 
a historical context.  

The meeting ended with our 
open member forum, where 
membership, staff, and Board 
discussed our financial position 
as a cooperative, voiced 
concerns about the placement of 
our checkout lanes, and a need 
for more locally-sourced meat 
products in our freezer. Staff 
and Board will be taking these 
concerns into consideration over 

the next month, as well as other 
concerns voiced during the 
forum.

To all those in attendance, thank 
you for sharing food, lending 
to the discussion, and being 
and active and integral part of 
the Co-op. We look forward to 
seeing you at any number of our 
open board and management 
circle meetings, and for your 
participation in our Spring 
General Membership Meeting!

- Danny Werachowski, Board 
Chair

Please go to our website to 
fill out a brief survey about 
The Cooperative Spirit, and let 
us know your thoughts. You 
can also email suggestions to 
newsletter@spacoop.com. We 
look forward to hearing from 
you!

Fall general membership meeting Recap

Contest: Co-op Holiday Favorites
Navratan Korma

Gift: "Schzzam" Quiet Mind 
Syrup from Alice's Rabbit Whole

Indulge: Majestic Goji Berry 
Hummus with Mary's Herb 
Crackers

Now it's contest time! Submit 
your favorite holiday eat, treat, 
and gift, and be entered to win a 
cozy little gift. Please fill out the 
form and bring it in to a cashier 
by December 2. 

Co-op Holiday Favorites

Plate: ___________________

Gift: ____________________

Indulge: _________________

Name: __________________

Member #: _______________

Phone #: _________________
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SavorY Snacks
B&E’s Trees Maple Syrup, 
Bourbon Barrel-aged syrup 
:: This maple syrup comes to 
us from a team of farmers in 
Viroqua, Wisc., and is aged in 
Central Waters Bourbon Barrels, 
a team-up you can’t afford to 
miss.

Grizzlies Granola, ginger cacao 
granola :: Get it before it’s gone! 
We ordered this granola right 
before Grizzlies discontinued it, 
so what’s on the shelf is all you 
can get.

Simply Snackin’, assorted 
dried meat flavors :: Easy 
grab and go protein snack 
from a family owned “Micro-
Snackery” in Oshkosh, Wisc. 
No artificial flavors or colors.  
 
 
 
 
 
 
 
 
 
 
 
 
 

Juiced!, Assorted cold-pressed 
juices :: No added sweeteners, 
water, or preservatives; just the 
fresh taste of local, organic 
produce (when in season). From 
Milwaukee, Wisc.

Alice’s Rabbit Whole :: “Living 
for the greater whole!” High-
grade, herbal formulas made  by 
skilled and knowledgeable local 
herbalist, Alice Dolata. Formulas 
are made using wildcrafted and 
organic herbs including herbal 
bitters, tinctures, syrups, balms 
and more!  

Red Barn Cupola Cheese :: This 
artisan cheese is rBGH-free, with 
notes of caramel and toasted 
pineapple.

Siggi’s Triple Cream, lemon and 
chocolate :: Simple ingredients, 
more protein than sugar.

Blue Moose Hummus, Beet 
Balsamic, Lime Black Bean :: 
Organic hummus with inventive 
flavors, made from scratch in 
small batches.

Nature’s Path, Pumpkin Spice 
Waffles :: Gluten-free, organic 
waffles that will give you that 
warm holiday feeling everytime 
you eat breakfast.

Koffiestraw :: A 100% silicone 
straw safe for hot liquids or any 
drink type. Conveniently fitting 
into to-go cup lids, this straw 
makes it easy and safe to enjoy 
hot beverages, or for individuals 
who are unable to use reusable 
straws made of hard material 
such as glass and metal.

Cado, Deep Dark Chocolate :: 
Dairy-free, soy-free, and gluten-
free, Cado is a rich and creamy 
ice cream alternative.

Sipping with Siren Shrubs New Products at the Co-op
Holidays usually come along 
with all sorts of social gatherings. 
Sometimes it can be hard to find 
the time to make something 
creative and inventive that you 
are actually excited to share 
with others. This is why we love 
shrubs; they fill a void no one 
realizes needs filling. They are an 
easy crowd pleaser: thoughtful, 
interesting, and totally festive. 
Plus, everyone loves shrubs (the 
kids, the grandparents, your 
neighbor's relative from out of 
town). Bring one or two along 
and quickly add new life to the 
party. 

Lately, we've been experimenting 
with the amazing Great Northern 
Distilling and Ruby Coffee 
Roaster's collaboration: coffee 
liqueur. Great Northern creates 
and sells this steller product at 
the Co-op. Adding a splash of 
Siren Shrub to this liqueur results 
in something pretty delicious 
and festive. Here are two of our 
favorite cocktail recipes and an 
equally favorable mocktail.

Coffee Shrub Collins
1 oz. gin 
2 oz. sparkling water 
1 oz. Great Northern Distilling 
Coffee Liqueur 
1 oz. Cherry Siren Shrub

1. Add all ingredients together. 
Pour over ice. Add a slice of 
lemon.

Winter Cherry Whiskey
2 oz. whiskey 
1/2 oz. Great Northern Distilling 
Coffee Liqueur 
1 oz. of Cherry Siren Shrub 
3 splashes of aromatic cocktail 
bitters

1. Add all ingredients together. 
Pour over ice. Squeeze and 
garnish with a slice of orange.

Cold Brew Mocktail
3 oz. cold brew coffee 
1 oz. Cherry Siren Shrub 
Tonic or sparkling water to fill

1. Add all ingredients together 
pour over ice. Add a slice of 
citrus.

We highly encourage you to be 
brave with your shrubs.  Don't 
let our suggestions limit the 
possibilities; they truly are 
endless. 

Here are some of our favorite 
spirit combos so far:
Basil Shrub: 
Gin 
Tequilla 
Rum or vodka 
Lime sparkling water 
Your favorite hot tea 

Cherry Shrub: 
Whiskey 
Gin 
Brandy  
Lime, ginger sparkling water 
Orange juice 
Your favorite hot tea 

Our kitchens continue to be 
filled with experiments.  We are 
constantly dreaming up new 
flavor combos and searching the 
nearest and farthest corners of 
Wisconsin to try and make our 
flavor dreams come true. Lately 
we've been exploring winter 
flavors such as ginger, apple, and 
cranberry. Follow Siren Shrubs 
social media pages closely and 
keep your eye out for a new 
flavor announcements.

- Layne Cozzolino and Mindy 
McCord
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Sweet and Savory Snacks for the holiday season

Sweet TreatsSavorY Snacks

Alice’s Rabbit Whole :: “Living 
for the greater whole!” High-
grade, herbal formulas made  by 
skilled and knowledgeable local 
herbalist, Alice Dolata. Formulas 
are made using wildcrafted and 
organic herbs including herbal 
bitters, tinctures, syrups, balms 
and more!  

Red Barn Cupola Cheese :: This 
artisan cheese is rBGH-free, with 
notes of caramel and toasted 
pineapple.

Siggi’s Triple Cream, lemon and 
chocolate :: Simple ingredients, 
more protein than sugar.

Blue Moose Hummus, Beet 
Balsamic, Lime Black Bean :: 
Organic hummus with inventive 
flavors, made from scratch in 
small batches.

Nature’s Path, Pumpkin Spice 
Waffles :: Gluten-free, organic 
waffles that will give you that 
warm holiday feeling everytime 
you eat breakfast.

Koffiestraw :: A 100% silicone 
straw safe for hot liquids or any 
drink type. Conveniently fitting 
into to-go cup lids, this straw 
makes it easy and safe to enjoy 
hot beverages, or for individuals 
who are unable to use reusable 
straws made of hard material 
such as glass and metal.

Cado, Deep Dark Chocolate :: 
Dairy-free, soy-free, and gluten-
free, Cado is a rich and creamy 
ice cream alternative.

Mix-In Flavors
Italian 
Garlic powder 
1 Tbs. Parmesan cheese 
1 tsp. Oregano

Ginger Amino 
1 Tbs. liquid aminos  
½ tsp. Ginger 
1tsp. Honey 
1 tsp. Orange zest

Curry Lime 
1 tsp. Curry powder 
1 Tbs. lime juice

Salt and Vinegar 
1 tsp. Salt 
1 tsp. White vinegar

Chili Lime 
½ Tbs. Chili powder 
1 Tbs. lime juice 
Salt and pepper to taste

Hot Cocoa 
1 Tbs. Cocoa powder 
½ tsp. Cinnamon 
1 Tbs. raw sugar 

Turmeric Ginger 
1 tsp. Turmeric 
½ tsp. Ginger 
½ tsp. Cinnamon 
¼ tsp. cardamom 
¼ tsp. pepper 
1 tsp. Honey

Gluten-free Vegan 
shortbread 
Ingredients

2 C. gluten-free flour blend 
1 C. vegan buttery spread 
½ C. sugar

Directions

1. Preheat the oven to 325 F. Line 
two loaf pans with parchment 
paper.

2. In a large bowl, combine the 
gluten free flour blend and sugar.

3. Add buttery spread and cut 
in with a pastry cutter until the 
mixture looks like small crumbs.

4. Knead until smooth, and pat 
into loaf pans. Poke holes in 
dough with toothpick.

5. Bake 25--30 minutes until golden 
brown. Cool in pans, then remove 
using the parchment paper to pull 
the shortbread out of the pans. 

6. Once cool, cut into squares. 
They are quite rich, so I cut them 
into small squares, about 1×1 
inches.

Maple Pumpkin Butter
Ingredients

2 C. pumpkin, peeled and diced 
2 Tbs. maple syrup 
¼ C. apple cider 
1-2 Tbs. pumpkin pie spice

Directions

1. Add all ingredients to the slow 
cooker. Cook on low 4--5 hours or 
on high 2--3 hours, stirring once 
every hour, until it reaches the 
desired consistency. 

2. Allow to cool completely and 
pout into an airtight container and 
store in refrigerator.

Roasted Pumpkin Seeds
Ingredients

Pumpkin seeds from one pie 
pumpkin, rinsed and dried 
2 Tbs. Butter or nondairy spread, 
melted 
Mix-in Flavor

Directions

1. Heat oven to 300 F. Combine 
butter and mix-in flavor together, 
then toss over seeds, coating well. 

2. Place on baking sheet and toast 
for 30-40 minutes, or until golden 
brown, flipping halfway through.

Stovetop Popcorn
Ingredients

½ C. popcorn 
2 Tbs. coconut oil 
3 Tbs. butter or nondairy spread, 
melted 
Mix-in flavor 
Salt, to taste

Directions 

1. Place oil in pan with a lid and 
melt. Turn heat up to high, wait, 
and then add a kernel of popcorn. 

2. Once it pops, remove the kernel, 
and add the remaining popcorn. 
Replace the lid, shake pan to 
distribute kernels and return to 
heat.

3. Keeping on heat, shake pan 
occasionally until popping has 
slowed. Remove from heat. 

4. Combine butter and flavor 
together, then toss with popcorn. 
Salt to taste.

New Products at the Co-op
Tis the season of snacks; here are some tried-and-true favorites to enjoy on a cold night or a cozy afternoon. 

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

Classic Hot Cocoa  
via Food Network

Ingredients

¾ C. water 
3 Tbs. cocoa powder 
3 C. milk or nondairy milk 
6 oz. semisweet chocolate, chopped 
3 Tbs. turbinado sugar

Directions

1. Bring water to a simmer in a 
saucepan over medium-high heat. 

2. Whisk in cocoa powder until no 
lumps remain, then add milk and 
return to a simmer.

3. Whisk in chocolate and sugar  
until mixture is smooth and 
creamy and chocolate is melted, 
about 5 minutes.

Marshmallows 
via dessertwithbenefits.com

Ingredients:

1 C. agave nectar 
3 Tbs. gelatin 
6 Tbs. cold water 
1 tsp. vanilla extract 
1/8 tsp. salt 
1/3 C. arrowroot starch, for 
dusting

Directions

1. Grease an 8×11” pan and line 
with parchment paper. Place the 
agave nectar in a small saucepan 
with a candy thermometer and 
place over medium heat. Bring  
to a boil, then remove from heat 
when the temperature reaches 
230 F.

2. Add the gelatin and water to a 
mixing bowl. Carefully turn mixer 
on low speed and pour in hot 
syrup. Increase speed to high and 
beat until thick and shiny, about 8 
minutes. Add vanilla and salt and 
beat for 1 more minute.

3. Working quickly, scoop the 
mixture into the prepared pan 
and spread it out using a spatula.  
Let sit for 5 hours, or overnight.

4. Dust countertop with arrowroot 
and gently flip the marshmallows 
on top. Slice the marshmallows 
and toss in the starch. Store in an 
airtight container.


