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Danny Werachowski

Hello! My name is Danny Werachowski
and I was elected by the Board of
Directors to fill a vacancy in the fall of
last year. While on the Board I have
played active roles in the Beautiful
Food, Communications, and We the
People management circles, working
with staff and members for the
continued adherence to the mission
of SPAC. I am a baker by morning
and a farmer by evening, working
at an artisan bakery as well as coowning a cooperative farm in Custer.
I am also an active member of various
other community organizations, and
a proud resident of the north-side
of Stevens Point. If elected to the
Board of Directors, I will work for
the membership to establish broader
economic accessibility to the coop, continued diversification of
membership, and stronger community
partnerships in order to guarantee
the resilience of our own cooperative
and those that help support us.

My name
is Jessica Welch and I have a great
desire to represent the interests of
the Co-op and service the will of the
membership (you)! By serving on the
Board of Directors, I hope to make a
positive impact in our community and
am proud to belong to a cooperative
of like-minded people that help
make our community a better place
to live, work and play. I have been
a member of the Co-op for almost
four years, a member of the Numbers
Circle since May 2017, and I have
also had the pleasure of serving on
the Board of Directors since August
2017. I have worked for the Canadian
National Railroad for the last 11
years managing clerical employees
which oversee all rail crews in the
US, as well as working closely with
the Federal Railroad Administration
on rules and regulations. I now
manage the Service Delivery for all
customers in the US and have been
an active leader in our Sustainability
program since 2011. I feel that my
experience in managing multiple
operations in the transportation
industry would be an asset to the
Board. If re-elected to the Board of
Directors, I will continue to serve
the membership by using my best
judgement and business management
skills to represent you and conduct
myself with loyalty, integrity, and
willingness to serve. I look forward to
meeting you all at the GMM in May!

Working Member Info
Session, 7pm

5/10

Nominations Due for
Board Election

5/13

Absentee Voting Opens

5/15

Absentee Voting Closes

5/19

General Membership
Meeting, 5pm

5/20

Board Meeting, 7pm

5/22

Closed for Memorial
Day

5/28

Working Member Info
Session, 7pm

6/14

Board Meeting, 7pm

6/26

Closed for 4th of July

7/04

Working Member Info
Session, 7pm

7/12

Board Meeting, 7pm

7/24

FInd us on
social media

@spacoop

/spacoop
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coop | news
June Dairy Days
Why do we call it June Dairy Days?
According to the International Dairy
Foods Association, National Dairy
Month started out as National Milk
Month in 1937 and promoted milk
in an attempt to stabilize the dairy
demand when there was a surplus. It
has continued to be a U.S. tradition
used to celebrate the dairy industry
and commemorate the contributions
made. Be sure to check out the
celebrations around the state. A
favorite part of the celebration are
the Wisconsin farm breakfasts,
where the community is invited to
visit local farmers, tour the location,
and eat on-site. This tradition has
been ongoing for more than 45
years, with the first farm breakfast
hosted in 1970. Join the Stevens Point
Area Co-op in celebrating the dairy
industry and check out the Wisconsin
dairy offerings in the cooler.

-Keely S.

FAREWELL, KASSIE!
It is time for me to say goodbye
again, but this time it seems as
though it is p er manent. I have
genuinely enjoyed working here
and getting to know all of the
members. The p eople of the
Co- op have taught me many
things and have help ed me
grow as both a p erson and an
employee. I was able to really
expand my responsibilities here
and held my first ever manager
position.
I look for ward to
being able to apply my new
knowledge to my next job and
my ever yday life. While the
Co- op is something I will tr uly

miss, I am stoked to say I will
be working at an Out fitter
up in the Boundar y Waters in
norther n Minnesota- so if any
of y’all come out paddling,
you might see my shining
face around!
Best Wishes!
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-Kassie S

Board of Directors

Oren Jakobson • Bill Duessing • Katja Marquart

Cara Adams • Thurl Gollmer • Ish Odogba • Sarah River
Jessica Welch • Danny Werachowski • Jessica Lawson
Cate Spaulding • Melissa Rice • Anne Morgan

/spacoop

@spacoop

coop | savings

EART ROCK FAR

may
$0.50 $0.25
off

Ground Beef @ $4.75 per pound
Call 715-281-1212 for info-to-order

any Sno-Pac
vegetables

valid 5/1/18-5/31//18

valid 5/1/18-5/31//18

$0.25

$1.00

$0.25

any
Hummus
valid 5/1/18-5/31//18

off

any case of Bulk Bagged

La Croix

Fig Bars

valid 5/1/18-5/31//18

valid 5/1/18-5/31//18

$0.50 $0.50

$0.25

any
any size
Oasis Bee Bulk Bagged
Fruit
jars of honey

Lettuce

off

off

off

(excludes
spring mix,
spinach, and
arugula)

(including
freeze dried)
valid 6/1/2018-6/30/2018 valid 6/1/2018-6/30/2018 valid 6/1/2018-6/30/2018

Makes
Vacuuming
FUN!

05357284

Barber’s Sew & Vac
Monday Closed, Tues. - Fri. 9:30 - 5,
Sat. 9:30 - 12:30

off

june

A VAcuum
thAt LAsts

715-341-7879

off
any
any
4-or-6
Toothbrush
pack of beer

valid 5/1/18-5/31//18

off

2400 Church St. • Stevens Point

off

$0.50

$0.75 $0.50 $0.25

off
off
any
any
Jar of Salsa Bag of Chips

off

any

Cheese

valid 6/1/2018-6/30/2018 valid 6/1/2018-6/30/2018 valid 6/1/2018-6/30/2018
The Cooperative Spirit
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coop | community
Farmshed's Annual Plant Sale
Central Rivers Farmshed’s 6th annual Plant Sale will take place on Memorial
Day Weekend 2018.
Wednesday May 23 from 5-7 PM **Farmshed Members Only**
Thursday, May 24 from 3-7 PM **Open to the Public**
Friday, May 25 from 3-7 PM **Open to the Public**
Saturday, May 26 from 9-1 PM **Open to the Public**
Tuesday, May 29 from 5-7 PM **Open to the Public**
***Join as a Farmshed Member today***
The Growing Collective sells over 5000 annual vegetable and herb starts in
the greenhouses to benefit Farmshed. The group offers unique and heirloom
varieties, as well as other local favorites. Vegetable and herb types include:
melons; cucumbers; summer and winter squash; slicing, paste, and cherry
tomatoes; hot and sweet peppers; cabbage, kohlrabi, cauliflower, and broccoli;
eggplant; herbs- cilantro, parsley, sage, thyme, summer savory, fennel and
more. See their website above for full list of varieties and descriptions: https://
farmshedgrowingcollective.wordpress.com/plant-sale/
The Growing Collective, created in 2013, is a group of Stevens Point area
gardeners who organize to take on the spring growing challenge together.
The Collective grows vegetable starts from seed, including heirloom, organic
and unusual selections of tomatoes, peppers, herbs, and many more. The
group is made up of both first-time and experienced home gardeners, along
with several community groups. They promote organic growing methods,
collective leadership, group decision-making, collaborative learning,
thoughtful planning, shared knowledge, and diversity among membership.
This year the plant sale will also feature native plants from UW-Extension,
Home Composter™ bins and kitchen pails from Recycling Connections, and
fruit tree grafts provided by Field Notes Farm. The Growing Collective will
also feature special vegetable starts to grow in containers and even some
containers to plant in. Tours of the Farmshed facility will be available.
Community members are welcome to check out the progress Farmshed has
made in the last seven years of being at the current site, engage with staff and
board members, and check out possible volunteer opportunities. FoodShare
dollars will also be accepted at the sale. An EBT machine will be available
at the plant check out. FoodShare participants are able to purchase foodproducing plants with the FoodShare dollars.
To get involved by becoming a volunteer, or to learn more, contact Central
Rivers Farmshed by emailing volunteer@farmshed.org or calling 715.544.6154.

-Layne Cozzolino

Executive Director
Central Rivers Farmshed
715.544.6154 || farmshed.org
Love what Farmshed's doing? Become a member and be a part of our resilient
local food community!

Artha

Sustainable Living Center LLC

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

Bed & Breakfast

• 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
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why shopping at SPA Co-OP matters
What kind of impact is made when
we make a conscious choice to
shop at our local Co-op instead of
the big box store? As the things
we do for ourselves, community,
and the planet become lifestyle
changes, we may forget that a lot
of the things we do from day to
day are little moments of activism.
The co-op creates a space for local
producers to begin growing their
businesses. We are at a special level
of sale volume where it is possible
for smaller starting businesses to
sell product, but not at such a high
sale volume that it is impossible to
meet minimum sale requirements.
When you shop here it impacts
the environment. 98% of our
produce is certified organic (the
exceptions being small producers
of specialty items and products that
are certified naturally grown). We
have built trustworthy and honest
relationships with our local and
community farmers and we know
a lot about their farming practices.
We put trust into the Fair Trade
certifiers. One company we trust
for their equality and transparency
within the supply chain, Equal
Exchange, supplies us with bananas,
avocados, and lots of different
packaged chocolate bars and teas.
When you buy bulk and bring in a
reusable container, you are reducing
waste. Every little bit counts! In
2017 SPAC sold just about 1½ tons
of cashews. All of these purchases
had the opportunity to not use
plastic packaging at all! Behind
the scenes we do everything we
can to be as ‘green’ as possible.
We always put extra effort in
to reduce spoilage throughout
the store, reuse everything we
can, reuse paper shopping bags,
compost our spoilage, turn off

lights, separate out our plastics to be
recycled, and save boxes and buckets
to be reused- just to name a few.
When you shop here it affects us
directly. We employ 20 community
members. We work to create an
understanding that every single
task done at the Co-op matters,
whether it is crunching the
numbers or stocking the shelves.
SPAC empowers its employees
to be leaders in our community.
Employees gain a true experience of
what it’s like to run a small business.
The current collective structure
has created many new leaders.
It’s not just the types of jobs that
are created here but the types of
products that we buy that support a
larger community of people. Many
community members sell their
products here, with that increasing
more and more each week (refer to our
new products section for more info).
Supporting the community at large.
Your bag credits, money from our
spare change jar, and 1% of our sales
on Fridays are donated to different
community organizations monthly.
In addition, if you buy blemished,
organic produce from our scratch n’
dent bin, that money goes directly to
different community organizations
that work to prevent hunger!
Cooperatives are tiny representations
of the democratic process.
You
can vote and you can represent
sections of the community by
running for our Board. Joining and
actively participating in a food coop allows your voice to be heard.
Thanks for all of your support and
contributions, big or small, because
all of it truly makes a difference!

- Meliss H.
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Music & Gifts
Music & Gifts

Body • Mind • Heart • Soul
Body
• Mind
• Heart
• Soul
L’Aura
Di Salvo
owner

L’Aura Di Salvo owner
Hours: Mon. thru Thurs. 10 am. to 6 pm.
Hours:
Mon.
Fri.
11 am.
to 6thru
pm. Thurs.
and Sat.1010am.
am.toto65pm.
pm.
Fri. 11 am. to 6 pm. and Sat. 10 am. to 5 pm.

1028 Main Street, Stevens Point, WI 54481
1028 Main Street, Stevens Point, WI 54481

715-342-4891

715-342-4891
E-mail: kindredspiritbooks@sbcglobal.net
E-mail:www.kindredspiritbooks.com
kindredspiritbooks@sbcglobal.net
www.kindredspiritbooks.com

coop | Members
inception of new farm spreads cooperative principles: rising sand organics
In January of this year, myself and
10 other local young folks began
holding meetings and planning
sessions for what has since become
Rising Sand Organics. RSO is a
cooperatively-owned vegetable farm
based in Custer. The farm will be
selling at the Stevens Point Farmers
Market, markets in the Fox Cities,
and SPA Co-op, in addition to offering
CSA shares and wholesale produce.
What is most unique about Rising Sand
Organics is its cooperative ownership
and management structure, in which
each member holds equal decisionmaking power and ownership. What
is unique and wonderful about
the cooperative structure is that it
breaks down barriers that would
have otherwise held most of us

back from becoming farm owners.
By pooling our skills, capital, and
resources, we can build something
that none of us could have done
alone and provide the opportunity
for more young people to farm.
Many of our tools this season will
be purchased from Field Notes
Farm, as its owners, Oren Jakobsen
and Polly Dalton, have become
member-owners of the new venture.
We closed on 35 acres of land
in early April, and we anxiously
await the melting of the snow,
and the opportunity to serve our
community. If you want to get to
know us better, look the farm up on
Facebook at Rising Sand Organics!

-Lee Bartnik

Primitive Pastures: primitive provider
Hello fellow SPA Co-op members!
My name is Sarah River and my
husband, Robin, and I operate
Primitive Pastures in Iola, WI. We
raise rotationally-grazed, grass-fed
beef, organic-fed pastured pork, and
organic vegetables. We are vendors at
the Stevens Point Summer & Winter
Farmers Markets and have been serving
breakfasts at the Winter Market as
“Primitive Provider.” Almost all of
the ingredients came directly from
the local farmers and food producers
that vended at the market and we
proudly displayed our sources. We so
enjoyed this project that we decided
to look for other opportunities.
We approached Mary & Margaret
of Earth Crust Bakery about the
possibility of renting kitchen space
from them during their closed hours.
I am excited to announce that
beginning in June, we will be serving
breakfast & lunch every Sunday. Earth
Crust Bakery has been incredibly
supportive while we develop our plan
and work with the Co-op to make
this happen. Additionally, the Co-op
Board and staff of the Numbers Circle
have been extremely helpful. We are
grateful for all of your help. Thank
you! We will be making to-go meals
like loaded burritos, sandwiches,
and salads. We will be sourcing
from fellow local farmers and food
producers that prioritize regenerative,
organic, and humane practices.
As with the Winter Market, our
sources will be posted during every
service. We can’t wait to serve you! If

what is a working membership?

you have any great ideas, suggestions,
or questions, we would love to hear
from you! For example, if there is a
need for afternoon options during
the week let us know! You can email
us at primitivepasture@gmail.com or
message us on our Ffacebook page

I want to talk you about our working
membership program: where it is
today and the experiences I had
when I was involved as a working
member in the past. Long before
I was hired on as an employee 5+
years ago, I took part in the working
-Sarah and Robin River member program on two different
occasions. When I first became
involved in the program, it looked
a bit different than it does now.
One main difference is that, along
with having your membership fees
waived, you were paid for your
contribution to the program. My
tasks were similar to what members
do now. Working members helped
with cleaning and department
chores, such as bagging bulk fruit. I
remember enjoying watering plants
and weeding the flower bed on
the corner of Fourth and Second.
My second time around, the paper
paycheck was gone, and we were
given in-store credit for our time
and effort. Again my time in the
store was spent keeping shelves
dusted and the kitchen clean, along
with processing bulk fruit in the
back room while singing to the
radio and laughing with the staff.
About a year ago, the staff and
Board decided to bring the program
back. Decisions were made on what
the new version of the program
would look like and how it would
benefit the store as a whole. And

it has! We currently have as
many working members as staff.
This recent version of the working
member program also waives the
membership fee and gives these
members a 25% discount at the
register. Being involved in this
program makes you part owner in
our wonderful little store on the
north side. I wish I would have
been more aware of what being a
member-owner meant back then.
Now I know that by being a
member-owner I can help guide
the decisions the Co-op makes
in the future. In fact, I am proud
to say that a part of my job is to
help out as one of the Working
Member Coordinators. Maybe
you or someone you know
would like to be a Working
Member. You can find out more
details about the program at
w w w. s p a c o o p . c o m / w o r k i n g member/
-Kami A

The Cooperative Spirit

3

coop | goodness
nifty new products

Good Earth: Soy Lotion. Your skin
will love a thirst-quenching drink of
this locally produced lotion made with
organic, non-GMO soy oil. Your choice
of amazing scents like Sweet Basil
Vanilla, Lemongrass Lavender, and
Rosemary Mint, and more!

Naked Newt: Happy Toes Nail Fungus
Solution. Get your bare toes ready for
the summer season with this natural,
safe and effective solution to foot, skin
and nail fungus. Naked Newt skin care
products are rich in essential oils and
botanicals and never contain chemicals
or petroleum by-products.
Unity: Kombucha Beer. Elderwand
flavor..with elderberries! Have you tried
and loved Unity’s ginger, raspberry, or
bourbon peach kombucha beer? Yes?
Well get ready for this...Elderberry
Kombucha beer! It is raw, made with
organic ingredients, gluten free, vegan,
and bottle conditioned which lends
itself to healthy and beneficial bacteria.

Unity Vibration was the first to release
an all-kombucha based Kombucha Beer
nationally. ALL OF OUR KOMBUCHA
BEERS ARE GLUTEN-FREE!
Mission Coffee House: Coffee. Coming
“all the way” from Plover, Mission
Coffee roasts their own delicious beans
and they are now available right here at
the Coop! Help support their mission:
for every bag sold, the Coop will donate
$1 to its 1% Friday organization!
Malk: Unsweetened Almond. Another
nut milk to try that joins our cashew
and pecan varieties on the shelf!
Organic almonds and Himalayan salt
are used to create this tasty alternative
to dairy milk.
Stonyfield: Grassmilk Vanilla &
Strawberry Yogurt. USDA Organic,
Grass Fed, Kosher Certified, and Gluten
Free; these whole milk yogurts are
available now in single serve 6oz cups!

cinnamonrolls
roll~breads~pastries~cookies~muffins~guten-free
cinnamon
| breads | pastries | cookies | muffins | gluten-free

Est. 1976

THE BEST LITTLE BAKERY IN TOWN!

m-f 7am-2pm
m-f8am-1pm
9am to 1pm
sat
solar

(715)341-4155
341-4155
(715)
powered

633 2nd Street Stevens Point, WI
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Produce update
Hello from Produce Land! Things
have been flying off the shelves in the
produce cooler and we couldn’t be
happier to keep up the supply for our
members! We have really focused
on increasing our local sourcing
this past year and have gotten some
really thoughtful and constructive
feedback. We worked with our
local and community farmers back
in January to do some strategic
planning for the season, so keep an
eye out for as much local produce
as they can grow this summer/fall!
There are still a few items we have
received requests for but haven’t
been able to source enough of to
keep our shelves fully stocked.
Some of these items include: morels,
local berries, local asparagus,
local plums, and local apples. If
you know anyone who grows or
harvests any of these items and
could potentially be a reliable source
for us, please have them reach
out
to:
melissah@spacoop.com.
We will be on the hunt for new
items using the Farm Fresh Atlas
while continuing to fine tune

our sourcing from local farmers
to make sure things are always
looking fresh and staying stocked.
You can find our produce list here:
www.spacoop.com/produce (which
is updated weekly). We are always
interested in knowing what people
think or what people wish we stocked
weekly, so please let us know! We
want to continue to be your source
for organic, locally sourced, fresh,
and delicious fruits and vegetables
so any input is greatly appreciated.

- Meliss H.

coop | cooks
Springing Into Summer: recipes to celebrate the sunshine
MEMORIAL DAY
ICEBOX CAKE
This no-bake, patriotic treat is
sure to be a cool addition to your
holiday cookout.

15. Add remaining mixture of
blueberries and strawberries to the
top in preferred design.
16. Freeze for 5-6 hours, then serve
while still frozen.

1 tsp. sesame oil
2 tsp. canola or grapeseed oil
1 (12-14-oz.) package extra-firm tofu

8-oz cream cheese, softened (can
substitute dair y or lactose free
cream cheese)

2 C. frozen strawberries

½ lb. mushrooms (cremini or button),
finely chopped
hellolittlehome.com

dairy days
fun-due

2 C. frozen blueberries

¼ C. chopped onion

Directions

1 Tbs. butter

1. Crush the strawberries in one
bowl and the blueberries in another
bowl, but do not thaw completely.

1 tsp. minced garlic

2. Crush graham crackers in large
bowl until finely ground.
3. Melt butter on low in saucepan,
then pour into bowl with graham
crackers.

11. The tofu filling can be
refrigerated for 3 to 5 days. Reheat
gently in the microwave with a
bit of water or stock to prevent it
from dr ying out or in a skillet over
medium heat.

3 Tbs. San-J Thai Peanut Sauce
2 Tbs. rice vinegar

¼ C. butter (or butter alternative if
preferred)

2.5 C. cold milk (can substitute
dair y or lactose free milk)

10. Top with grated carrots,
additional red pepper flakes, and/or
any additional veggies as desired.
Enjoy immediately.

3 Tbs. reduced-sodium soy sauce

1 package graham crackers

1 container CocoWhip (or full dair y
whipped cream if preferred)

Veggie
WRAPS

1 (8-oz.) can water chestnuts, drained
and finely chopped
2 cloves garlic, minced
2 tsp. freshly grated ginger
1/4 tsp. red pepper flakes (omit if
sensitive to spice)
1 small onion (green, red, or yellow),
diced

1 C. beer (or non-alcoholic beer)
3 C. cheddar cheese
1 C. non-cheddar cheese of choice
(consider adding a flavored cheese,
such as Bellavitano Merlot, etc)
1 Tbs. flour or cornstarch

4. Stir until well-blended, then
allow to cool.

2-4 Tbs. heavy whipping cream or
half-and-half (to preferred consistency)

5. Beat cream cheese until softened,
then gradually beat in milk until
well mixed.

Dipping foods of choice
veggies, pretzels, etc)

6. Gently stir in CocoWhip, reserving
½ cup of CocoWhip for topping.

1. In a small saucepan, saute onion in
butter until soft.

7. Place 1/3 of the graham cracker
mixture on bottom of cake pan,
covering the bottom of the pan.

2. Add garlic and cook for an additional
minute.

8. Layer 2/3 of the blueberries on top
of graham crackers.

(bread,

Directions

12. Leftovers can be eaten alone,
w rapped in lettuce, or mixed with
rice.

8 large lettuce leaves or tortilla of
choice
Optional for serving: grated carrots,
additional red pepper flakes, additional
vegetables of preference
Directions

onegreenplanet.org

Chocolate
Nice Cream
3 ripe bananas
1/2 tsp. vanilla extract
Pinch of salt
3 Tbs. cocoa powder

1. In a small bowl, stir together the
peanut sauce, soy sauce, rice vinegar,
and sesame oil. Set aside.

Directions

2. Press the tofu between paper towels
to squeeze out as much liquid as
possible. Refresh the paper towels and
press again.

2. Peel bananas and cut into small
pieces.

3. Heat the 2 teaspoons canola oil in
a large nonstick skillet over mediumhigh.

1. Make sure banans are ripe before
freezing.

3. Freeze bananas overnight.
4. Place the frozen bananas into a
food processor.
5. Blend on high until smooth.

4. Reduce heat to medium-low.

4. Once the oil is hot, crumble in the
tofu, breaking it into very small pieces
as it cooks.

9. Layer half of the cream cheese/
cocowhip/milk mixture on top of
the blueberries.

5. Add in cheese and flour (or
cornstarch) and stir until melted.

5. Continue cooking for 5 minutes,
then add the diced mushrooms.

7. Blend until soft serve consistency.

6. Stir in 2 tbsp cream

10. Layer 1/3 of the graham cracker
mix on top of the cream mix.

7. Transfer to small fondue pot or slow
cooker and keep warm.

11. Layer 2/3 of the strawberries on
top of the graham cracker mix.

6. Continue cooking until any
remaining tofu liquid cooks off and
the tofu starts to turn golden, about 3
minutes more.

8. Add additional cream if fondue
thickens and serve with dipping foods
of choice.

12. Layer the remaining cream
cheese/CocoWhip/milk mixture on
top of the strawberries.

3. Stir in beer and bring to a boil.

8. Serve immediately.
remainder.)

(Can freeze

7. Stir in the water chestnuts, garlic,
ginger, red pepper flakes, and onions.
Cook until fragrant.
8. Pour the sauce over the top of the
tofu mixture and stir to coat. Cook just
until you hear bubbling and the sauce
is warmed through.

13. Layer the remaining graham
cracker mix on top of the cream
mix.
14. Top with remaining half cup of
CocoWhip.

6. Add vanilla, salt, and cocoa powder.

9. Spoon the tofu mixture into
individual lettuce leaves or tortillas.
discoverfrance.com
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