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Hello Co-op members, 

As the summer comes to an 
end, and fall encroaches upon 
our warm weather plans, the 
Co-op remains a live with 
activity—both in the storefront 
and behind the scenes. This 
summer, we’ve implemented 
our membership assistance 
program and our local produce 
case program, attended and 
part icipated in community 
events such as Jam ‘n July, and 
have started to think critically 
about our building’s future, 
looking within and outward in 
order to plan for the inevitable 
growth of our food cooperative.

All of these programs, events, 
and projects began within the 
collaborat ive framework of 
our management circles.  Our 
current management circles—
Communications, We the People, 
Physical, and Numbers—help 
develop initiatives that keep 
our Co-op healthy, functioning, 
and moving and adapting in 
the direction we need it to. 
Participation in the management 
circles is open to all members 
and staff, including the Board of 
Directors and working members. 

So please, if you have the drive, 
can lend a hand, and want your 
voice to be heard, consider 
joining one of the circles. After 
all, it’s your cooperative.

Another very important way 
to join the discussion and 
let your voice be heard is by 
attending our Fall General 
Membership Meeting. This 
year’s meeting will take place 
on October 13 and will, as 
always, include our member 
forum, where Board, staff, and 
members will participate in a 
discussion involving anything 
and everything of concern or 
curiosity regarding the Co-op. 
The GMM will also include 
staff and Board presentations, 
entertainment, snacks, and a 
potluck—so please bring a dish 
to pass!

Our Board appreciates your 
cont inued dedicat ion and 
participation, and we look 
forward to hearing from you 
this fall.  

- Danny Werachowski, Board 
Chair

Upcoming Events

 »New in the Bulk Aisle
 »New Products at the 

Co-op

FInd us on 
social media

@spacoop /spacoop

Working Member Info 
Session, 7pm

Closed for  
Labor Day 9/3

9/13

9/25

9/26

10/1

10/11

10/13

Board Meeting, 
5:30pm

New Member Tour

Harvest Days  
Begin

Working Member Info 
Session, 7pm

General Membership 
Meeting, 5pm

10/23

10/24

Board Meeting,  
5:30pm

New Member Tour

Join OUr Makers' Fair at the FALL Gmm
Calling all members! We are 
planning an exciting new 
aspect to our Fall GMM: a 
makers' fair!

If you are a member and a 

maker, and you would like to 
share and sample your wares 
at the Fall GMM on October 
13, please go to spacoop.com 
to let us know. 

10/31Harvest Days  
End
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Goodbye, Farewell, Happy Trails to You
Hello all! It’s been a rather crazy 
few years at the Co-op for me and 
I am sad to announce that I will 
be leaving at the end of August. 
I will be graduating at the end 
of November and a combination 
of health and life changes have 
convinced me to step down from 
my position here at the Co-op. 

T hough t here a r e great 
opportunities in store for me, I 
will miss the Co-op and treasure 
the t ime, opportunit ies, and 
experiences I was given here at 
SPAC.

Please wish me luck as I face 
another potential knee surgery and 
the beginning of my professional 
career in Dietetics as I seek out 
internships and my master’s degree. 
:) 

- Keely S. 

I’m not one for long goodbyes, so 
this will be short and sweet. I’m 
leaving SPAC to attend law school 
in Omaha, Neb., at Creighton 
University! 

Meeting our members and my 
fellow employees has been a 
blessing, and I hope to see many of 
you back here in three years’ time. 
It’s been great to come to know 
people who are willing to invest 
their time and their money with a 
local business like SPAC. 

I hope that our members and our 
employees will keep working 
together to grow this outstanding 
example of what a small business 
can be. Thanks.

- Dan M. 

Working at the Co-op as the 
graphic design intern was a great 
experience that taught this old dawg 
some new tricks! The staff here are 
so nice and welcoming; Working in 
the storefront and meeting all our 
members was the same experience! 
I will miss this place but “you just 
gotta let a peacock fly.” 

I don’t know what the future holds 
for me, but if it’s anything like 
the experience I had here, I’ll be 
happy! My backup plan is to be a 
professional finger puppet master, 
so keep a lookout for that, too.

- Jose G. 

After what has been an excellent 
year at the Co-op and 2.5 great 
years back in Point, it is time for a 
bittersweet farewell as I head down 
to Texas, y’all. I am truly grateful 
for this experience and all the 
wonderful people—the members 
who make this place possible, the 
Board members who help us grow, 
the working members who have 
brought so much richness to my 
time here, and my dear co-workers, 
who have become like family. This 
warm place I remembered as a kid 
now has even more special meaning 
as a cornerstone in my Wisconsin 
memories. 

Though I am excited for the next 
chapter in my career change to 
astrophysics, living in a new state 
near my sister, and all the exciting 
challenges that lie ahead—I will miss 
the heck out of this place! Thank 
you for making it a great experience.  

- Meg M.

Produce for the People Submissions Due 
About a year ago, the Co-op 
launched Produce for the People. 
The idea was simple: the proceeds 
from our scratch n’ dent produce 
would would go to organizations 

working to combat hunger in 
Portage County. Through members’ 
purchases of the reduced-price 
produce, we have been able to 
reduce the amount of food ending 
up in compost and have donated to 
local hunger prevention charities 
like FoodWIse and Portage County 
Mobile Pantry.

We donated t he proceeds 
generated from October through 
December 2017 to the UW-
Extension FoodWIse program; the 
total contribution came to $337. 
Using these funds, FoodWIse held 
educational events with both the 
St. Vincent Food Pantry of Stevens 
Point and the Inter faith Food 
Pantry of Plover. According to Jill 
Hicks, FoodWIse administrator, 
“Monies were specifically used to 
incentivize food pantry educational 
series with kitchen essential items 
needed to store and prepare fruits 

and vegetables.” The Co-op is 
excited to have donated just over 
$700 from the January through June 
2018 sales to the Portage County 
Mobile Pantry. The proceeds from 

the program through the end of 
2018 will be going to the UWSP 
Cupboard, an on-campus food 
pantry for students in need.

With the end of the year in sight, 
we are calling for candidates for 
next year’s Produce for the People 
recipients. If you would like to 
nominate a candidate for 2019, 
please email aprila@spacoop.com or 
call (715) 341-1555 ext 321 to leave 
a voice message. Please include any 
contact information you may have for 
the organization as well as why they 
are being nominated. Please submit 
all nominations by September 30. 
They will then be voted on at our 
fall General Membership Meeting 
on October 13, and approved by our 
Board of Directors.

- April A. 

All proceeds from blemished produce sales go to  
local programs that help hunger prevention.

Produce  
for the people

10/01/17-12/31/17
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@spacoop

$0.50
off

$0.25 
off

any
Natracare 
personal care 

product

any 
Field Roast 

sausage

Co-op  
Sweatshirt
with purchase 
of $75 or more

any
Jam, Jelly,

or

Fruit Spread

any 
Packaged 
Nut Butter

any
Bubble Bath 

or Body Wash

any
Kefir

(32-oz. or larger)

any 
Blake's 

or Amy's 
pot pie

bulk 
Apple Cider

Vinegar
(per pound)

any
Yogurt

(24-oz. or larger)

valid 9/1/18-9/30//18

valid 10/1/2018-10/31/2018valid 10/1/2018-10/31/2018

valid 9/1/18-9/30//18

valid 9/1/18-9/30//18valid 9/1/18-9/30//18

valid 9/1/18-9/30//18

valid 10/1/2018-10/31/2018 valid 10/1/2018-10/31/2018valid 10/1/2018-10/31/2018

valid 9/1/18-9/30//18

valid 10/1/2018-10/31/2018

OCTOBER

SEPTEMBER

$0.50

$0.50 

$0.25 

$0.50 $0.25 

$0.25
off

Free

$0.25
off

$0.50$0.50
off off off

off

off

off off
any

Clover Meadows  
or Castle Rock 

(16-oz. or larger)

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!

local 
Bagged 
ApplesSAMPLE

SAMPLE

SAMPLE

SAMPLE
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What's a General Membership Meeting—and why do they matter?
If you’ve been a member or 
even just a regular customer 
for longer than six months, 
you’ve probably seen an 
announcement or two about a 
General Membership Meeting 
in the past; perhaps in the 
storefront, in our newsletter, or 
on our website or social media. 
But do you know what these 
are, or why they’re important? 

The General Membership 
Meetings are an integral part 
of our bylaws, as a meeting 
put aside specifically for 
the entire membership to 
convene: whether you’re a 
Board member, staff member, 
working member, regular 
member, long time member, or 
just joined two hours before, 
this meeting is for you. 

We have two GMMs per year: 
one in the spring and one in 
the fall. These meetings are 
used for Board updates and 
elections (in the spring), sharing 
financial information and other 
presentations by staff, Board, 

and members, approving or 
denying any bylaw changes by 
the membership as a whole, 
and giving our membership 
a forum space to bring any 
issues, concerns, feedback, or 
support they wish to voice. As 
a co-op, we place a high value 
on sharing information widely 
with our membership, and the 
GMM is a great opportunity to 
truly keep everyone abreast of 
what progress is being made at 
the Co-op. 

As we host our fall GMM, we 
want to again reach out and 
encourage all of our members 
to attend. Is there a burning 
question you have? Is there 
something you would like to 
commend or see changed? 
This is your time! As an added 
bonus, healthy refreshments 
and snacks are provided, and 
because we all love food, we 
encourage everyone to bring 
a dish to pass as well. This 
fall, we are planning to have 
another great speaker join us, 

In the Bakery: What do the Bakers Eat?
We all ogle the delicious baked 
goods in the Earthcrust Bakery 
case and on the Co-op-side 
shelves, but have you ever 
wondered what the Earthcrust 
bakers like to eat? Wonder no 
more: here are a few of their 
favorite bakery mainstays!

Margaret: I love our chocolate 
energy bars: half of one is 
perfect before a run, or, for a 
marathon, a whole one keeps 
me fueled but not overly full 
for hours with no digestion 
troubles and great taste. I also 
love the gingerbread scones. 
They're great snack, or for 
breakfast. My husband and 
in-laws love the Nuts to Chew 
cookies; these cookies are great 
for anyone who doesn’t love 
most sweets. The Greek pizza 
pocket, or, “the Mediterranean” 
is a favorite for Nana. Pumpkin 
muffins are loved and requested 
by my mother, daughter, and 
husband. Grandma Kay is also 
fond of our fresh maple nut 
scones, especially with tea! My 
niece loves our Good for You 
muffins, and every day, I bring 
my daughter a chocolate chip 
cookie.

Mary: I will happily admit that 
I’ve been at Earthcrust for 16 
years, and I’ve eaten a Greek 
pizza pocket at least once 
each week; the fresh spinach, 
zucchini, tomatoes, and onion 
along with the feta and cheddar 
never gets boring to me. As for 
Danish, the lemon poppyseed 
with lemon curd is a treat on 
Thursday morning. And to 
satisfy the need for chocolate, 
I enjoy a chocolate hazelnut 
cookie fresh from the oven. 

KC: When I lived in Madison, I 
would frequent Nature’s Bakery 
for their sunflower millet bread. 
Then I moved to Stevens Point 
and wondered where I would 
get a similar bread; but I quickly 
discovered Earthcrust and their 
wonderful sunflower millet 
bread! Another favorite is the 
savory pastries, especially the 
Greek pizza pocket. Probably 
my favorite sweet treat is the 
lemon poppyseed Danish--
yum! A delicious cappuccino 
chocolate chip or ginger scone 
is the best way to start the day; 
or if you’re feeling special, I’d 
go for a fresh, warm cinnamon 
roll. 

and we are putting together a 
makers’ fair to round out the 
festivities, so if you have an 
item you make and would like 
to share with the membership, 
please get in touch (see the 
front page!). 

Our Co-op is our community, 
which is the biggest reason 

why the GMM matters. We 
want to meet you, get to know 
you, hear your opinions, and 
continue to work toward 
creating a great experience for 
everyone who enters our doors. 
So, please join us at the Fall 
GMM on October 13. We want 
to hear your voice and share 
with you.

General Membership
Meeting

Fall
Saturday October 13

5:00 pm
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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.
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1% Fridays Submissions Due September 30
I have really been enjoying looking 
into all of the various 1% Friday 
submission nominations since 
our last newsletter, however, we 
are still accepting nominations 
through September 30. If you 
have a favorite organization or 
charity you’d like to see on our 
list for 2019, please let us know!  

Submissions can be made via 
email to jessical@spacoop.com 
or by calling me directly at  
715--341-1555 ext. 318. 

Include contact information 
for the organization or charity 
as well as why you love them! 
Nominations will be voted on 
at our fall General Membership 
Meeting on October 13. As 
always, we invite all members to 
attend!

To find out more about our 
1% Fridays program, check our 
website or ask a friendly cashier 
next time you’re in!

-Jessica L.

Hello, Hello: (Many!) New Faces Around the Co-op
Hi everyone, I'm Tara Burns, and 
I'm pretty excited to be working 
for the Co-op! It seems like a 
very positive work environment, 

working with some really 
great people. 

I've spent the past 25 years 
in the nursing field, and am 
a graduate LPN, but I wanted 

to do something different, that 
didn't make me feel like a cog in 

the horrible machine 
t hat  i s  t h e  

U.S. healthcare 
system. 

I live in Point 
with my two 

dogs, two cats, 
and one husband. I 

also have two pretty 
awesome kids. 

I enjoy bike rides, walking 
(especially at night), and hiking 
in the woods—none of the 
aforementioned activities to the 
point of pain, though. 

- Tara B.

Hello friends! My name is Annette 
and I’m so excited to join the Co-
op team as a new employee. I 
have been a working member for 
about six months and am grateful 
to get to be an even bigger part of 
the community, so thank you for 
welcoming me! 

I moved to Stevens Point in August 
of last year from Florence, Wisc., 
I love to camp, garden, read, 

play disc golf, and do yoga. I am 
passionate about real food and 

think that everyone has the 
ability to take their lives 

and their health into 
their own hands. 

Before working at 
the Co-op, I have 

spent years doing 
ABA therapy with 

children with Autism 
Spectrum Disorder, so my drive to 
help people and impact their lives 
runs deep. 

I hope to see you all around the 
Co-op and am looking forward to 
meeting every one of you!

- Annette D.

Hello Stevens Point Area Co-op 
members. My name is Andrew 
Breitenstein. I have one passion 
and that is life. One of 
the basic foundations 
of this passion is 
food. Food sustains 
my life and it keeps 
people together 
in this beautiful 
community. To be 
able to help distribute this 
life source to the community in 
the healthiest of forms is an 
achievement. Strengthening 
the local community is very 
important to me so when I have 
free time, I donate as much as I 
can by working with children and 
volunteering at local nonprofits. 

I’m thankful for the opportunity to 
join the team at the Co-op and to 
be part of your life. I look forward 
to connecting with you more, as 
you are an important part of this 
community. 

- Andrew B. 

Hello all! My name is 
Michelle Nieuwenhuis 
and I recently just 
moved back into town 
after spending a year 

in Arizona.  There’s a 
sweet little charm about 

Stevens Point, Wisc., that I 
couldn’t stand to be away from. 

In my spare time I enjoy being 
outside in nature, diving into 
a new art project, or learning 
about anything and everything.  
I’m looking forward to getting to 
know all of you; be sure to stop 
by and say hello!

- Michelle N. 

Hi all! My name is Stephanie and 
after being a Co-op customer 
and member for most of my life, 
I’m super excited to be joining 
the team working as a 
graphic designer!  
I’m a Stevens 
Point nat ive 
and earned my 
undergraduate 
degree f rom 
U WS P .  I n 
January, I began 
my Master’s program for 
graphic design through Savannah 
College of Art and Design. I 
have always loved going to 
the Co-op. I think having 
access to organic, locally 
grown, and clean foods is 
so incredibly important. The 
community is so wonderful as 
well!  

Two of my biggest passions 
outside of art are fitness and 
travel. I’ve run races all over the 
U.S. and in the U.K. and run 
anything from half marathons to 
Spartan obstacle course races.    

When I’m not working on art 
and design projects, you 
can f ind me running 
or at my gym, Fiternal 
CrossFit. I’m currently 
training for my sixth 
f u l l marat hon: t he 
Marine Corps. Marathon in 
Washington D.C., in October; 
it’s my favorite day of the whole 
year.

I’m very excited to be joining the 
Co-op so please stop by and say 
hello!

-  Stephanie S. 
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Check out these and other great 
new products on the shelves! 
Have a product suggestion? You 
can share these with us in-store 
and online!

Aunt Patty’s Organic Apple 
Cider Vinegar with the 
Mother :: Same great benefits 
of the prepackaged apple cider 
vinegar with the convenience of 
grabbing only as much as you 
need.

Aunt Patty’s Organic 
Unsulphured Blackstrap 
Molasses :: After a brief hiatus, 
bulk molasses is back on the 
Co-op shelves!

Uncle Mike’s Bourbon Barrel 
Aged Maple Syrup :: Aged in 
bourbon barrels, this syrup 
from Birnamwood, WI, is what 
Maple Syrup is supposed to 
taste like. 

Tapped Maple Syrup, 
Cardamom (8 and 16 oz) and 
Espresso (8 oz) :: This locally 
tapped and infused maple 
syrup is exactly what you need 
for your next family breakfast 
or fun cocktail.

Jay’s Hilltop Sugarhouse, 
Maple Sugar :: Local and 
delicious from Nelsonville, 
Wisc! Great for coffee, baking, 
oatmeal and more! 

Great River Milling Hot Cereal 
:: This 100% organic cereal is 
from Fountain City, Wisc., sure 
to warm you up on chilly fall 
mornings.

Siren Shrub Co. Shrub, Basil 
and Tart Cherry :: Made locally 
by two of our very own Co-op 
members using regionally-
sourced products, these sipping 
vinegars are delightful in both a 
cocktail or a mocktail. 

Clock Shadow Creamery 
Quark :: This soft curd cheese, 
also known as farmer’s cheese, 
is out of Milwaukee, Wisconsin! 
Don’t forget to check back for 
flavored varieties in the future!

Main Grain Cream Pies :: As 
local as local can get, come 
enjoy Main Grain’s amazing 
oatmeal cream pies

Forage Kombucha, Ginger :: 
Organic and raw kombucha 
from Madison available in 12-
oz. cans!

Castle Rock Parmesan :: 
Parmesan supporting Wisconsin 
farms, susta inabil ity, and 
organics.

Rosewood Tofu :: Non-GMO 
soybean tofu made fresh for 
you out of Ann Arbor, Mich!

Wildwood Soy Milk :: This rich, 
creamy organic soymilk replaces 
the discontinued Organic Valley 
soy milk. Try it on your favorite 
cereal!

Earthbound Farms Dark Sweet 
Cherries :: These cherries aren’t 
new to us but are finally back 
on the shelves after a long-
term out of stock. Organic and 
convenient!

Chambers Creek Kitchen 
Tortillas :: Soaked, sprouted, 
whole grain, gluten-free, vegan 
tortillas right out of Cascade, 
Wisc!

Nature’s Path Ancient Grain 
Waffles :: Light and crispy, 
sweet and savory, tr y this 
organic option today! 

Masontops Complete Mason 
Jar Fermentation Kit :: Includes 
four pickle pipes, pebbles, and 
a packer to make fermentation 
quick and simple!

Mrs. Anderson’s silicone 
bakeware :: Loaf, round cake, 
and muffin pans made of 100% 
European grade silicone for 
durable, nonstick bakeware 
with easy cleanup.

Thayer’s Medicated Witch 
Hazel Pads :: A natural first aid kit 
on the go, these pads are infused 
with aloe, making them ideal for 
sensitive skin—or keep your face 
free from dirt and grease.

It's Harvest Days—and More  
news from the Bulk Aisle

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

It’s been a busy few months in the 
Bulk department: new products, 
new savings, and a new face! 

After five years of managing the 
department, Kami has passed 
on the bulk torch to me and I’m 
very excited to focus my energy 
on making Bulk bigger and better 
than ever.

I have brought in a few  
new products already, 
including apple cider 
vinegar, a no-
sugar granola, 
and new 
prepackaged 
bites of 
energy, all 
organic. 

I am always 
looking for 
more ways 
to fulfill your 
bulk needs. 
If you have any 
suggestions, please let 
me know when you see me in 
the storefront or tell your cashier. 
Also, as I get more acquainted 
with the department, I will pass on 
any savings I find so that shopping 
our Bulk department is even more 
affordable. Next time you’re in the 
Co-op, whether you’re new to the 
bulk experience or a seasoned 
veteran, talk a walk on the Bulk 
side and keep an eye out for sale 
tags.

Speaking of Bulk savings, get 
ready for one of the most exciting 
times at the Co-op: Harvest Days! 
For the whole month of October, 

we are giving you 10% off all bulk 
items in the store. This includes 
bulk herbs and spices, coffee, and 
tea as well. Use the opportunity 
to try something new or stock 
up before we get stuck inside 
for the half-year white-out we 
call Winter. We have everything 
from unpasteurized almonds to 
freeze-dried mushrooms, allspice 
to yarrow root, light to dark 

roast coffee, maple 
syrup to honey, 

and everything 
in between. 

Well, not 
ever ything, 
but we  
do have 
one of the 
largest bulk 
s e l e c t io n s 

you’ll find 
in central 

Wisconsin. 

As always, we 
encourage you to bring in 

your own bulk containers to get 
the $.05 credit to take off your 
total or donate to our October 1% 
Friday organization, Empty Bowls. 

Fall is an exciting time at the Co-
op, and Harvest Days is only one 
of many reasons. Our produce 
cooler is bursting with the local 
harvest, we’ll be congregating as 
for our Fall General Membership 
Meeting on October 13, and we’re 
only going to continue to do our 
best to serve you as your Co-op 
staff members. 

- Lyn C.
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Savor More, Measure Less: Inexact Recipes for Fall

A CornUcopia in a Quesadilla An Apple a Day

Jalapeno Popper Q
Jalapenos or other hot peppers, 
finely sliced 
Cream cheese 
Kale 
Bacon or veggie bacon (optional)

1. Cook bacon until well done and 
crumble. Spread cream cheese on 
tortilla and layer ingredients. 

Beet and Goat cheese Q
Beet, roasted and sliced 
Beet greens, washed and chopped 
Red onion, sliced 
Goat cheese and mozzarella

1. Layer ingredients into tortilla. 

Better Pumpkin Spice Q
Pumpkin, roasted and mashed 
Onions, sliced 
Fresh sage, sliced 
Apple, sliced 
Swiss cheese

1. Carmelize the onions, adding 
the sage at the end. Layer into the 
tortilla. 

Caprese Q
Heirloom tomato, sliced 
Spinach  
Fresh mozzarella cheese 
Fresh pesto or fresh herbs, chopped

1. Spread pesto, if using, into 
tortilla. Layer ingredients.

Broccoli Q
Garlic, chopped  
Broccoli, chopped 
Kale, chopped 
Fresh oregano or other fresh herb 
Feta and provolone cheese

1. Saute the veggies, adding the 
herbs at the end. Layer into tortilla.  

Slow Cooker Applesauce
Apples, cored, peeled, and cubed 
Cinnamon, to taste 
Water 
Lemon juice

1. Add enough water to cover the 
bottom of the slow cooker, and a 
splash of lemon juice, then add 
cinnamon (or other spices: ginger, 
cardamom, nutmeg, etc.) to taste, 
and apples. 

2. Cook on high for 4 hours, until 
apples are completely cooked 
down. 

3. Puree if desired. Serve with 
whipped cream or nondairy 
whipped topping, or just eat plain!

Cinnamon Apple Chips 
via carriesexperimentalkitchen.com

Apples 
Cinnamon sugar, made to taste 
Cooking oil

1. Preheat oven to 200 degrees. 

2. Core and slice apples. Toss to 
with cinnamon sugar.

3. Place apples on an oiled pan, 
and bake for 2--3 hours, until dry 
but still soft. Cool completely 
before putting in a container. 

You can pan grill or bake 
your quesadilla, sub in or out 
ingredients, spices, and cheese, 
make it gluten-free or make it 
vegan (hello, Chao cheese!). 

Just be sure to use good quality 
ingredients. We love Stacey's 
tortillas, (or try the new Chambers 
Creek Kitchen tortillas!), and 
relying on our own gardens or our 
local farmers for the veggies. Get 
creative, and have some fun with 
all those odds and ends we're left 
with as we preserve the harvest!

Apple Cheddar Q
Apple, sliced 
Stoneground mustard 
Kale, chopped finely 
Deli ham (optional) 
Cheddar cheese

1. Spread a thin layer of mustard 
on tortilla and layer ingredients. 

Sweet Potato Black Bean Q
Sweet potato, baked 
Lime juice 
Chili powder 
Black beans, cooked 
Monterey jack cheese

1. Mash sweet potato with lime 
juice and chili. Layer into tortilla 
with beans and cheese. 

Zucchini Corn Q
Zucchini, thinly sliced 
Fresh corn, steamed 
Fresh pesto 
Tomato, finely cubed 
Mozzarella cheese

1. Toss pesto with corn and tomatoes. 
Layer ingredients in tortilla. 

Philly Cheese Q
Peppers, sliced 
Onions, sliced 
Mushrooms, sliced 
Swiss or provolone cheese

1. Saute peppers, onions and 
mushrooms until golden. Layer 
into tortilla with cheese. 

Sometimes, it's those quick, easy non-recipe plates we throw together, where the ingredients shine through and we're left craving more, even after our bellies 
are full. As the bounty of the fall harvest hits, let's rely on a tried-and-true veteran of this lifestyle: the humble quesadilla. And for dessert, we'll round it out 
with some apple-based treats, so we can all get on with enjoying fall without spending so much time measuring out ingredients.

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

Meg's Apple Crisp
1. Choose a variety of apples for 
flavor. It works best to have at 
least two different types of apples. 
I like to mix Pink Lady, Granny 
Smith, and Red Delicious apples.

2. Preheat oven to 350 degrees 
Fahrenheit.

3. Slice apples into quarters and 
fill a large baking pan.  

4. Add about 1 cup (more or less 
to desired taste) of brown sugar 
to apple slices. Then, sprinkle 
cinnamon over the apples.

5. Lightly sprinkle ½ to 1 cup 
of flour over top of apples, 
depending upon how doughy you 
prefer it, then pour about ½ cup of 
water over the apple mix (enough 
to soak all ingredients).

6. In a separate bowl, combine 
1 cup quick oats, ¼ tsp baking 
powder, ¼ tbs. of baking soda, 
and enough melted butter to 
saturate the mixture (about ½ 
cup).

7. Crumble the oat mixture evenly 
on top of the apple mixture in the 
pan.

7. Cook for 35-45 minutes, 
depending upon and desired 
texture. (Longer cook times with 
more flour will yield a more cake-
like consistency.)

Serve hot with your favorite ice 
cream or non-dairy yogurt on the 
side. 


