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The Co-op’s hours have been a recurring debate over the years, and  starting 
on September 5, we are expanding them to meet our members’ requests!
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extended Co-op Hours
(So you can Come to the Co-op More!)

Bulk up for Winter with Harvest Days
With this edition of The Cooperative Spirit comes the announcement of Harvest Days. This yearly 
promotion that happens in October is one of my favorites as a bulk buyer. For the whole month, the 
Co-op offers 10% off all bulk items in the store, which includes our whole bulk aisle, plus bulk herbs 
and spices, coffee, and tea. 

As always, bring in your 
containers from home and 
receive a 5-cent credit to use 
toward your purchase, or donate 
to our 1% Friday nonprofit for 
October. We will weigh your 
empty containers at our register 
before you fill them, so you 
get the correct tare weight 
deducted from your purchase. 

The beginning of Fall is a great  
time to stock up on dry goods 
and spices to add to your late 
harvest veggies, or to supplement 
your canned goods after the 
weather has turned cold. As the 
mornings turn cooler, a nice 

cup of tea or coffee and a bowl 
of oats will get your day started 
off right. Have you tried Ruby 
coffee yet? We now have their 
Creamery blend in bulk, so you 
can take home as little or as 
much as you want. 

Our bulk herbs and spices are 
there for you to try too. Are you 
cooking a new recipe that calls 
for a pinch of a spice that you 
don’t have in your spice rack at 
home? Come in and see if we 
have it. Odds are that we do. 
This is a great way to expand 
your flavor horizons.

Just a reminder that we have bulk 
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We will now be open Mon-Fri 
7-8, and on weekends from 8-6. 

This means you can now visit us 
after the farmer’s market or  before 
the workday—and to celebrate 
this, we will be offering fresh 
Ruby coffee for sale. Get a hot 
cup with a delicious Earthcrust 
pastry for an early morning pick-
me-up, or as you stop in for some 
weekend staples. Oh, and check 
out Earthcrust’s update on page 
3 to see their new hours and take 
their customer survey. See you in 
the storefront!

new

Mon-Fri

Sat & Sun
7:00am-8:00pm

8:00am-6:00pm

hours

maple syrup, oils, molasses, 
and tamari too. Maybe you 
want to buy some locally-
sourced Century Sun sunflower 
oil from Pulaski, Wisc., and 
forgot your jar at home. We offer 
affordable glass and plastic 
containers so you don’t have to 
go home empty-handed. Please 
come in and take advantage of 
these savings along with other 
monthly promotions. 

For the love of bulk, don’t  
forget about Harvest Days. See 
you soon. 

-Kami A., with Brittany W. and 
Melissa R. 

Upcoming Events

Extended Hours Begin

Empty Bowls Painting, 
1:00pm

Board Meeting, 
 6:00pm

Harvest Days Begin!

General Membership  
Meeting,  5:00pm

Board Meeting, 
 6:00pm

9/05

9/16

9/26

10/01

10/21

10/24

Closed for Labor Day 9/04
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Hello everybody! I am super 
excited to be joining the SPA Co-op 
team. I graduated from UWSP 
in 2015 with a B.A. in French, 
Spanish, and International Studies 
with a Political Science Minor. It 
should come as no surprise that 
I love to travel and experience 
new cultures, so if anyone wants 
to talk about travel, I’m all ears. 
I was raised in Stevens Point and 
the Co-op has been a part of my 
life since I was a kid, from getting 
honey sticks with my best friend 
way back when to stopping by 
for lunch when I went to SPASH. 
I hope to be the kind of person 
my coworkers are glad to have 
on their team, and I hope the 
members will feel that way too.

-April Annechiarico 

Hello! My name is Jennifer Opiola 
and I am excited to be joining 
the Co-op team! I have many 
years of retail experience, but the  
Co-op environment is somewhat 

Goodbye Co-op community!  
I am off to the East Coast to 
serve at Immanuel Lutheran 
Church in Queens, New York. 

It is with a heavy heart, however, 
that I must say goodbye to the 
place I have called home for  
so long. Thank you for all 
the wonderful memories and 
friendships. I will carry them 
with me always! 

Here’s a poem to say goodbye:

The Co-op. 
The coffee grinder sings of hard 
working hands 
Who picked, and dried, and roasted.  
The smell of fresh baked bread 
tells of the fields where the 
wheat was sown, 
The vegetables, of the farms 
where they were grown. 
African baskets line the ceiling, 
giving color and culture to the 
space. 
This is a place unlike any other. 

-Anna L.

Three Warm Welcomes Goodbye, Good luck, We’ll Miss you!
of a change for me. I am always 
looking forward to learning 
new things! My hobbies include 
making jewelry, making candles 
and wax melts, and growing 
house plants and flowers.

-Jennifer Opiola

Hello SPA Co-op! My name is 
Meg Martello and I am really 
excited to join the Co-op team.  
After 14 years of adventures in 
various parts of the country, I 
made my way back to Stevens 
Point early last year. Some of 
my favorite activities include: 
music, creative and recreational 
therapy, learning about space, 
reading, writing, and spending 
time with loved ones (including 
my two pups). Helping others 
improve their quality of life from 
the inside-out is a personal and 
professional passion of mine, so 
I’m very happy to be able to do 
this as part of the Co-op team.
- Meg Martello

Dear SPA Co-op Community, 

It is with a heavy heart that I 
am writing a farewell to you all. 
I have decided to attend UW-
Milwaukee this fall to pursue 
a degree in Communication 
Sciences and Disorders. 

I would like to thank the 
community for welcoming me 
and constantly demonstrating 
compassion, inclusion, and 
loyalty. The experiences I had 
and the memories I made are 
ones that will stay with me as 
I leave. I feel truly fortunate to 
be a part of a community such 
as this one and hope to make 
some appearances during my 
breaks and holidays. 

Once again, thank you for all 
each and every one of you do; 
it has been a pleasure being a 
Co-op employee and a member 
of the Co-op community. 

Kind regards, 

-Sarah M.

Hellos and Goodbyes

Board of Directors

Chair
Oren Jakobson

Secretary
Cara Adams

Vice Chair
Bill Duessing

Treasurer
Katja Marquart

Thurl Gollmer
Lydia Kasper
Ish Odogba
Sarah River
Jessica Welch

Jessica Lawson
Anne Morgan 
Melissa Rice 
Cate Spaulding 

Newsletter Team

Editor
Cate Spaulding

Design
Darling Vang

Printing
Dolce Imaging

Ads
Cate Spaulding

Pictured:  
Sarah Mitch (left) & Anna Lutz (right) (Taken by Darling Vang)

Pictured:  
Meg Martello (left), April Annechiarico (middle), &   
Jennifer Opiola (right). (Taken by Anne Morgan)

Contributors 
Kami Albright-Loomis, April 
Annechiarico, Melissa Haack,  
Jessica Lawson, Anna Lutz, 
Meg Martello, Sarah Mitch, 

Jennifer Opiola, Melissa Rice, 
Cate Spaulding, Brittany Waite
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Project Complete: Shelf Tags 

Welcoming a brand new 
Backroom floor!

It’s the beginning of a new 
era: we officially have member 
prices on our shelf tags 
throughout the storefront! It 
was a tedious process that was 
a long time coming, but it is 
finally complete. As a staff, 
we worked with our point of 
sale system, Copos, to create 
a shelf tag format that allows 
us to display the nonmember 
price followed by the member 
price. Meanwhile, our sale tags 
are color-coordinated to display 
the member sale tag (the green 
tag), and the nonmember sale 
price below it (orange).

The only place that there will 
not be member prices on shelf 

If you were in the Co-op through 
the end of July and beginning 
of August, you may have heard 
some unusual noises in the store, 
or noticed that our back room 
looked a little...different than 
usual. This is because the Co-op 
is excited to announce that we 
have a brand-new, very sturdy, 
extra-pretty floor in our back 
room. 

Our old floor has been gradually 
deteriorating through the years, 
thanks to many, many deliveries 
hauled in over its boards, constant 
foot traffic, and the weight of all 
that extra product that doesn’t 

immediately fit on our storefront 
shelves. This summer we finally 
had the opportunity to replace 
it, clean out our basement, 
and even, as we put it all back 
together again, reexamine how 
we organize our backstock items 
and the flow of what is one of our 
primary workspaces. 

Our new floor is strong, beautiful, 
and ready for many years of 
deliveries, people, and products, 
thanks to the work of Gimme 
Shelter, Vinnie Miresse, staff, 
and our Physical Circle. Pop in 
and take a look next time you’re 
near the produce cooler!

There’s still time for you to nominate 
your favorite local nonprofits for our 
2018 1% Fridays program. 

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, if you 
know it, and most importantly, tell 

Exciting news: it is not just the Co-op expanding their hours.
Earthcrust will also be open for business (and delicious treats!) 
starting at 7:00am on weekdays, and most excitingly, will be trying 
out morning counter hours on Saturday as well. 

With this, the Earthcrust bakers have an important question for you, 
eaters of delicious treats: what do YOU want to see at the Earthcrust 
counter? Might it be breakfast pastries or wraps? Sweet bread 
options? More muffins?

Fill out and return the suggestion card below, or visit Earthcrust’s 
counter to do the same!

Reminder: 2018 1% Fridays Due

tags is on the single beers 
in the beer cooler. There is a 
technological issue in Copos 
that is currently making this not 
possible, but make note that, as 
a member, you do receive 15% 
off the nonmember price for all 
single beers.

Take a close look at our shelf 
tags, because we would love 
feedback. Do you like the new 
tags? Is it helpful to stop doing 
all that math in your head while 
shopping? I personally love that 
you can see so easily one of the 
major benefits that comes from 
being a member. Happy, easy 
shopping to all! 

-Melissa H.

At The Bakery Counter

us know why your choice is near 
and dear to you so we can share that 
information with our membership! 

Nominations will then be voted 
on by the membership at our Fall 
General Membership Meeting on 
Oct. 21. 

For more information about our 1% 
Fridays program, visit our website.

- Jessica L.  

Pictured:  
Back room floor after. (Taken by Keely Sejbl)

Pictured:  
Back room floor before. (Taken by Keely Sejbl) 

I’d buy Earthcrust...
 { Breakfast Pastries
 { Breakfast Burritos/Wraps
 { Sweet Breads in these flavors:
______________________

 { Muffins in these flavors:
_______________________

 { Other delicious items, like:
_______________________
_______________________
_______________________
_______________________
_______________________

Suggestion Card

Pictured:  
Member Sale 
tags. (Taken by 
Darling Vang)
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Harvest and Spice: stirring up the Fall CornucopiaFilling Our Shelves for the Better 

What’s New Around the Co-op?

You may have noticed some 
changes to the packaged grocery 
products. Some products have 
been brought in to replace a not-
so-great product, while others are 
simply a wonderful new addition. 

As we continue to shy away from 
“big food” companies, Lakewood 
will have more presence compared 
to other juice brands that we have 
carried. Lakewood juices (est. 
1935) currently have precedence 
over other brands as it is one of the 
few independent juice companies 
that are 100% organic. Check out 
some of our new flavors such as 
Fruit Punch, Mango, Orange,  
and Watermelon Lemonade (in  
the cooler).

Kite Hill Almond Yogurt, plain unsweetened :: Soy- and dairy-
free, non-GMO, with no added sugar, perfect for sweet and 
savory plates. 

Organic Valley 1% Milk, lactose-free :: All of the taste and 
nutrition as Organic Valley’s 1% milk, but without lactose. 

Plainville Organic Sliced Chicken Breast :: Located next to our 
other natural and organic deli meats!

Uptons Naturals Jackfruit, Barbecue :: Use this to make a great 
meat-free sandwich, wrap, stir-fry, or salad topper! 

WildPoppy soda, grape and lemon :: Made with organic fruit 
juice and organic cane sugar, for soda that is simple and delicious. 

KaKookies cookies, cashew blondie, and Boundary Waters 
blueberry :: Cookies made with clean, superfood ingredients for a  
gluten-free vegan treat. 

Tiamo wine in a can, rose and white :: Made from organic grapes 
and packaged in a handy-dandy recyclable can, these wines are 
perfect for any outdoor adventure. 

Herb’N Farm and Apothecary herbs :: Handcrafted whole 
medicinal herbs gGrown in New Richmond, Wisc. Look for tinctures 
and other goodies soon, and check out our recipes section!

Organika Activated Charcoal Powder :: Add this versatile, 
ecologically sourced product to your beauty routine as an all-
natural tooth whitener, or make an amazing face mask.

Glass Drinking Straws :: Tempered reusable glass straws, some 
with cute additional glass personalization. All straws include a 
cleaning brush, and cloth sleeves are also available.

Bee’s Wrap :: These reusable muslin beeswax-coated wraps are 
great for snacks, sandwiches, loaves of bread and more!

dressings, marinades, and  
mayonnaise. Primal Kitchen has  
reinvented dressing and mayonnaise  
with ingredients that have no 
industrial seed oils, no artificial 
sweeteners, gluten- and grain-free, 
soy-free, dairy-free, non-GMO, 
and organic, when appropriate.

Working in a symbiotic 
relationship, the Beautiful Foods 
Circle along with our buying team 
will continue to evaluate current 
products and strive to carry the 
best selection for our community. 
We hope you continue to find 
these new products delicious 
and conscientious of the Co-op’s 
mission. 

-Brittany W. 

While our big membership 
celebration for our 45th 
anniversary may be over, we’re 
keeping the party spirit going as 
we move into the Fall.

First, through the month of 
September, purchase a head of 
lettuce, and “lettuce” offer you 
a 45th anniversary tee for $8.49. 

From October through the end 
of the year, get a jar tee for 
$5.99 when you purchase a 45th 
anniversary tee. 

Finally, look out for some pretty 
rad Co-op bundles coming your 
way for the holidays, complete 
with some new swag we’ve 
been planning.

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

Lettuce Celebrate Our Tees!

Breakfast Bowls 
“Ranchero” Quinoa bowl
1 C. quinoa, cooked and heated 
½ tsp. chili powder 
½ tsp. ground cumin 
½ C. black beans, cooked 
1 C. local cherry tomatoes 
½ C. cilantro microgreens 
1-2 eggs, fried or scrambled 
½ Fair Trade avocado, sliced

Directions 
1. Combine quinoa, spices, 
and beans. Top with remaining 
ingredients. Enjoy!

Sweet Potato Bowl
1 large sweet potato, baked 
1 banana 
1 tsp. cinnamon 
1 Tbs. chia seeds 
1 Tbs. flax seeds 
1/4 C. shredded coconut 
1/4 C. raisins 
1/4-½ C. almond butter 
Cacao nibs to taste

Directions 
1. Mash the potato and banana 
with a fork, then mix in 
cinnamon, seeds, coconut, and 
raisins. 
2. Reheat as needed, if potato 
is cooked ahead of time. Top 
with nut butter and cacao nibs. 

Apple Bowl For Two
1/4 C. rolled oats 
1/4 C. walnuts 
1/8 C. dried cranberries 
½ Tbs. butter or substitute 
1/4 tsp. vanilla 
2 local apples, cored 
½ Tbs. butter or butter substitute 
Cottage cheese or yogurt

Directions 
1. Combine oats, walnuts, and 
cranberries. Mash in butter and 
vanilla. Stuff mixture into apples. 
2. Bake 15 minutes at 350°, or 
microwave 4-6 minutes. 
3. Place in bowls, surround with 
yogurt or cottage cheese. Enjoy!

Soup It UP
Detox Lentil Soup
adapted from pinchofyum.com 
2 C. local butternut squash, 
peeled and cubed 
2 C. carrots, peeled and sliced 
2 C. celery, chopped 
1 C. green lentils 
3/4 C. yellow split peas 
1 onion, chopped 
5 cloves garlic, minced 
9 C. vegetable or chicken broth 
2 tsp. herbs de provence 
1 tsp salt

Added at the end:  
1/2 C. olive oil 
2-3 C. kale, chopped 
1 C. parsley 
Swish of sherry, red wine 
vinegar, or lemon juice, to 
brighten

Directions 
1. Combine all top ingredients 
in slow cooker, cover and cook 
on high 5-6 hours, or low 7-8 
hours. 

2. Using an immersion blender, 
add olive oil and blend until 
semi-smooth and creamy. 

3. Add kale and parsley, let 
cool to room temperature, then  
season more to taste, adding 
sherry, vinegar, or juice if 
desired. Enjoy!

Veggie Soup for the Soul
If you’re looking for some extra 
protein during the cold season, 
add beans.  If you have time, 
let the soup sit and simmer for 
a few hours so all of the flavors 
can meld together.

1 Tbs. olive oil 
½ large onion, chopped 
3 garlic cloves, minced 
2 celery stalks, chopped 
2 carrots, sliced 
2 C. mixed chopped vegetables 
(try cauliflower, zucchini, or 
green beans) 
½ tsp. salt 
½ tsp. garlic powder 
1 tsp. thyme 
1 tsp. oregano 
8 C. water + 2 cubes of 
vegetable bouillon, or 8 C. 
vegetable broth 
1 bay leaf 
1 14-ounce can diced tomatoes

Directions 
1. Heat oil in a large soup or 
stock pot. Add onion, garlic, 
carrots, and celery. Stir for 3-4 
minutes, until onions are soft. 
Add the rest of the vegetables 
and heat for 1-2  minutes.

2. Add salt, garlic powder, 
thyme, and oregano, stirring to 
coat the vegetables well.

3. Add water or vegetable broth 
and bring to a simmer. If using 
bouillon cubes, stir to make 
sure they dissolve. Add bay leaf.

4. Add the tomatoes, stir, and  
simmer until vegetables are 
cooked, about 8-12 minutes.

5. Adjust seasonings to taste.  
Remove the bay leaf and 
serve with Parmesan cheese 
if desired, crusty bread or 
crackers, as desired.

DIY Tea Blends 
Have you seen our new local 
herbs and spices by Herb’n 
Farm? Try them out by making 
your own perfect sipping 
blends—get started with these 
recipes below. 

Paris in the morning
3 parts Earl Grey black tea 
1 part Lavender 
1 part Herb’N Farm Chamomile

Happy Immunity
1 part Herb’N Farm Holy Basil 
1 part Herb’N Farm Lemon Balm 
1 part Herb’N Farm Echninacea 
1 part Peppermint

Good Bones Blend
1 part nettle leaf 
1 part comfrey (optional) 
1 part hibiscus 
1 part dried elderberries

Directions 
1. Combine ingredients. Store 
in airtight containers until use, 
then enjoy!

Even when September starts out warm, we all know it’ll only be too soon until we crave all those stirring-sipping-savoring recipes that 
complement cool nights and chilly mornings. These fit the bill while making good use of Harvest Days and all the bounty in our Fall gardens 
—and all are easily adaptable to use up what you have on hand, or whatever you’d like to try out from our bulk, spices, or produce!

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.

We are also pleased to introduce 
our newest pickle line from Green 
Bay, Y’Dilly! Free from additives 
and unnecessary preservatives, 
the regular or hot is sure to please 
the tastebuds any time of the year.

In addition to providing more 
products with fewer ingredients, 
we have happily added crackers 
and cookies from Simple Mills. 
They never use artificial flavors or 
fillers and our current offerings are 
gluten-free and vegan.

In the recent past, we have 
received many suggestions to 
find a dressing that does not 
have xantham gum or citric acid 
in the ingredients. Say “hello” 
and “yum-o” to Primal Kitchen 

Free cup 
of fresh 

Ruby Coffee 

valid 9/1-9/20
M-F 7-9am, S-S 8-9am

(limit 1 per household, 
while supplies last)

Pictured:  
Britt in the 45th Year Anniversary t-shirt holding 

a lettuce head. (Taken by Darling Vang)

Pictured:  
Herb’N Farm Products. (Taken by Darling Vang)
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So Beautiful, Or So What? Music as the Muse of Change

To Your Health Wealth: Why Fair Trade certified?

Many of you know of musician 
Paul Simon, but you may not have 
heard his song, “So Beautiful or 
So What.” What does this song 
have to do with the Co-op? I am 
so glad you asked! This song 
offers a creative way to illustrate 
and expand on the many changes 
taking place at the Co-op. 

In the beginning of the song 
Simon sings, “Life is what we 
make of it, so beautiful or so  
what.” Here at the Co-op, these 
words embody our call to 
action. Our mission is to create 
a culture based around beauty, 
sustainability, and community 
because if it is not beautiful, then 
so what, if it is not sustainable, then 
what is the point, and if it does not 
help to build up the community, 
then why do we do it? 

As the song continues, the music 
creates a sense of urgency as if 
to say now is the time to create 
something beautiful, to make 
change. At the Co-op, we have 
been busy examining ways we can 
make our store, our products, and 

Welcome to the second installation 
of “To your Health Wealth.” 
October is Fair Trade month, 
so our focus for this issue is on 
Fair Trade certification. This may 
bring some of us to the question:  
What is Fair Trade? A definition 
found on the Fair Trade 
Federation’s website puts it 
simply: “Fair Trade...seeks to 
create greater equity in the 
international trading system. 
Fair Trade supports farmers 
and craftspeople in developing 
countries who are socially and 
economically marginalized.” Fair  
Trade is a certification that 
ensures a company is justly 
compensating workers and reducing  
environmental impacts.

You can find many Fair Trade 
products on the shelves here at 
the Co-op and many of these 
products on sale throughout the 

our community more beautiful 
and sustainably-minded. We 
have reintroduced the working 
member program, hosted a movie 
showing on GMOs, a podcast-
listening session on seasonal 
eating, a bike-to-farm tour, and 
coming up in September, we 
will be hosting a bowl painting 
party to glaze and donate bowls 
to Empty Bowls. All of this is not 
only fun and engaging, but also 
shows that the Co-op has come 
alive with a renewed sense of 
purpose in our community!

The Co-op is also participating in 
the Fruit and Veggie Prescription 
(FVRx) program. Through the 
FVRx program, families are given 
prescription vouchers by their 
doctor which can be exchanged 
for fresh fruits and vegetables. 
We are so glad to have the 
opportunity to participate in this 
program and hope to see it grow 
in the future. 

Finally, the Co-op has continued 
to expand on its mission by 
investing in training its staff. In 

month of October, from coffee, 
teas, chocolates, Alaffia body 
care products, and even some 
select produce. When you buy 
Fair Trade, you are supporting 
fair treatment of the Earth, the 
farmers, and the small businesses. 
There are certain things that we 
can’t buy locally based on the 
nature of our location, but when 
we choose to buy those products, 
Fair Trade-certified is a step in the 
right direction! There are many 
different Fair Trade certifiers, 
each having similar principles. 
It is important to remember that 
Fair Trade is not just a symbol 
or marketing scheme, it is a 
movement and a philosophy. 

Through my research for this 
article, I found that it was quite 
hard to pinpoint exactly where 
the extra money was going for 
the Fair Trade certifiers. I ended 

July, eight employees participated 
in a program called Wisconsin 
Leadership Development, or 
WiLD. The WiLD training 
program teaches and encourages 
leaders, providing them with the 
skills they need to bring about 
positive social change in their 
communities. This hands-on 
training allowed the management 
team of the Co-op to practice 
useful skills, and provided an 
opportunity for examining and 
defining the Co-op’s focus and 
mission for the future—tools and 
ideas we will next bring to our 
membership and community. 

Later in the song Simon sings, 
“Ain’t it strange the way we’re 
ignorant...mistaking value for 
the price.” Two frequently used 
words in grocery are value and 
price. They are not the same, but 
we often treat them that way. At 
the Co-op, we have lowered our 
prices to help make our products 
more accessible, working hard 
especially to lower our produce 
prices. However, our mission 

up finding some information on 
myths and scandals dealing with 
the Fair Trade certification (more 
convoluted and complicated 
information regarding our food 
system to sift through!). There are 
a few options at our Co-op that are 
directly traded like our Liberation 
or Ruby coffees, our honey, certain 

is bigger than that; it’s about 
educating people about the value 
of what they are buying, helping 
people make choices that are 
better for their bodies, better for 
their community, and better for 
the planet. 

Recently, we ran a one-month 
membership drive during which 
we offered annual memberships 
at a reduced cost to celebrate 
our 45th anniversary. Through 
this drive, we gained 169 new 
members. This is wonderful news 
because now we have all those 
new households shopping at our 
store, receiving our newsletter 
(welcome!), and participating 
in our events. What better 
opportunity for educating and 
engaging our community than 
growing our membership?

At the Co-op we know that life is 
what we make of it. And we will 
continue to sing along with Paul 
Simon: “So beautiful or so what!”

-Anna L.

produce options, and many more. 
Direct trade means that we buy 
straight from the source and put 
it on our shelf.

If you want to learn more, the Beautiful 
Foods Circle meets on the second 
Thursday of the month at 6:00pm.

- Melissa H. 
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