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The Co-op Shopper is published by
the People’s Food Co-op of La Crosse
and Rochester, 315 Fifth Avenue S,

La Crosse, Wl 54601 and 519 1st
Avenue SW, Rochester, MN 55902.

The Co-op Shopper serves to
educate shoppers about food issues,
community activities and events,
co-ops in general, and membership
in the PFC. The views expressed
are those of the writers and do

not necessarily represent those

of the People’s Food Co-op or its
membership.

The Co-op Shopper is a nonprofit
publication printed on recycled paper.
All articles and pictures submitted

for publication become property of
People’s Food Co-op. PFC reserves
the right to refuse publication of any
article for any reason.
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Contact the board at board@pfc.coop

Our Mission—(What we strive to accomplish in our work every day)
The mission of the People’s Food Co-op is to build community, grow a loyal and
thriving membership and be the best fresh food market in the country.

MEMBERSHIP BENEFITS

* Become a part owner of the People’s Food Co-op!

* Five percent discount on your choice of one shopping trip each month

* Member-only specials

* Reduced rates for cooking and gardening classes

* A vote on co-op issues (one vote per membership)

* Eligibility to become a candidate for the PFC board elections

* Ability to request refund of your equity investment if you discontinue
membership

* Patronage rebates (in years the board declares them) on the basis of PFC
profitability and the amount of money you've spent at the co-op during the year

IT'S EASY TO JOIN

* Ask any cashier for an application and fill it out.

* Pay for your membership. It’s $100 for the first (primary) member plus $25 each
for up to two additional members. You may sign up for the installment plan and
pay $25 per quarter until you're paid in full (§7 administrative fee applies).

* Enjoy the benefits of membership!

STUDENT MEMBERSHIP

The co-op offers one-year memberships for only $10 to college and university
students who show a valid student ID! Benefits and limitations of student
membership include

* One-year membership, September through August

* Five percent discount on one shopping trip per month

* Member-only specials

* Reduced rates for cooking and gardening classes

* Students are not eligible to vote in PFC elections, run for co-op board, receive
patronage rebates, or have membership fees refunded

Upcoming board of directors’ meetings

November 30, 4:00: La Crosse administrative office
December 28, 4:00: Rochester store
January 25, 4:00:  La Crosse administrative office
February 22, 4:00:  Rochester store

Cover photo: Fruit Acres’ orchardists, Gordon and Ralph Yates.
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PRODUCER PROFILE

FRUIT ACRES

Fruit Acres Orchard, just outside of La Crescent, Minnesota,
endured two hail storms this summer—one in June and one in
July. The two storms damaged the young fruit on the branches. Fruit
Acres is owned by the Archie Skemp family and the Ralph Yates
family. The Yates family has managed the orchard over the years.
Ralph Yates reckons the loss to be 78 to 88%, depending on the

area. The apples may still come to fruition, but they’ll be marked and
dinged by the hail impact—not market quality.

“So we've had to pull in our horns a bit this year,” Ralph says. He’s
driving us over the ridge of the orchard, pointing out damage as
we go. “We're taking care of as many customers as possible. We're
checking every apple for damage as we pick. It’s a difficult harvest
forus.”

Fruit Acres has been an orchard since 1910, and it’s been in
Ralph’s family for 64 years. It has supplied People’s Food Co-op
since 2002. The orchard grows over 30 varieties of apples on its
200-acre farm.

“You can wax your car, or your floor,
but don’t wax your fruit.”

It’s a drizzly, cool autumn day. Ralph gets out of the truck to open
the fence to the orchard nursery. “We have 40 to 60 deer on the
farm. We need fencing to start new trees.”

“We're strictly wholesale. The co-op is on the side of the grower.
We move through the varieties as they ripen. So many times you'll
see retailers put out apples early. We never pick an apple before
its time and PFC has been good about that. They don’t want to
jump the gun either.”

Fruit Acres is not certified organic. The farm practices integrated
pest management (IPM) and hasn’t used herbicides since 2012,
or synthetic fertilizer since 2010. “We could go organic if we
wanted,” Ralph says. “We had 12 inches over normal precipitation
this year. It’s very challenging controlling disease. To succeed in
this climate, | need to reserve the right to apply herbicide—if it
comes to that.”

They do not wax their apples. “You can wax your car, or your floor,
but don’t wax your fruit,” Ralph laughs. “The big wholesalers won'’t
take your apples if they’re not waxed. The co-op’s fine with ours.”

The money in the juice market won’t cover the cost of picking
damaged fruit. Usually the orchard will keep 6 to 12 pickers busy
through the harvest, but this year they have only three pickers.

“The trees aren’t damaged. The first hailstorm had pea-sized hail
that dented the fruit; the second one was bigger and tore the fruit.”

Something new from Minnesota

There are still reasons for optimism. Ralph is excited about the
new varieties of apples that the University of Minnesota has
been breeding. These apples are bred to be grown in the upper
Midwest. “We grow the best Honeycrisp apples in the nation,”
Ralph says. And he looks for the SweeTango and Zestar to do
well, too. “Honeycrisp saved the apple business. If you hadn’t
had an apple like that come along, a lot of growers wouldn’t have
survived.”

Ralph parks the truck to unlock another deer gate and points to
an adjacent ridge that’s covered in corn plantings. “That used to
be an orchard. Farmers are ageing out of orchard work. Their kids
don’t want to do it and the new folks that move in don't stick it
out; so it'll go to corn and beans—or McMansions.”

Despite all the rain, Ralph doesn’t see much erosion on the
property. “An orchard is almost like a big compost pile,” he
explains. “And the soil in the La Crescent region is rich in
limestone from the bluffs. “That’s why the apples here taste so
great. That taste is something special.”

“I'm not a scientist,” the orchardist says, “but anecdotally, weather
seems to be more volatile lately. The orchard went 26 years with

only one episode of hail, and we've had four since 2011. It doesn’t get
any easier. You'd like to say, after 45 years you've seen it all, but...”

| get in my car to leave. On my way down the drive, a startled deer

grudgingly stops grazing the apples to move off the drive.
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eople’s Food Co-op has excellent wines from local and

international wineries, providing a wide selection for every

occasion and for every budget. Our wine gurus will help you

find the perfect complement to your celebratory feasts—or your
everyday meal. Stop by and visit with Kristoff (Rochester) or

Brian (La Crosse) to see what’s new.

decided to do this to keep the family

together,” Trempealeau-area farmer
Mark Delaney said about starting Elmaro
Winery with his wife Lynita in 2006. “|
didn’t see them sticking around to grow
corn and beans.” Lynita, and their daughter,
Lara, had made a trip to Italy and came
back with the idea of starting a winery. Fast
forward ten years and the conventional
farm is gone. The Delaney family has gone
from about 1,000 acres in corn to 16 acres
of cold-hardy wine-grape vines.

In 2016, Elmaro was named the Wisconsin
Winery of the year, and in 2015, Elmaro’s
West Prairie White won the “Best Overall
White” prize at California’s Long Beach
Grand Cru International competition,
beating out hundreds of competitors for

the top prize. “This
is a big win for the
winemaking region
of Wisconsin,”
chief judge Dan
Berger noted.

People’s Food Co-op in La Crosse has
carried Elmaro’s wines since shortly after
they started distribution in 2012. Since then,
the vineyard’s acreage has tripled, and it
has gone from ten employees—basically a
mom and pop operation—to 75 employees.
Todd Roessler, Lara’s husband and Elmaro
co-owner, laughs when he recalls seeing

a recent television commercial about an
elderly gent who decides he’s going to set

up a winery in his retirement. “Man, don’t

do it. It’s not a job for relaxation.”
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ristin Osborne, one of the daughters of Four

Daughters Winery, recently met with PFC to talk
about her family’s winery. She grew up on her father’s
farm (now vineyard). He grew corn and soybeans—as
his parents had. Kristin’s mother got the idea for a
winery in the recession years 2007/08 and talked her
four daughters into starting the family wine business,
and they jumped in enthusiastically. “My mom always
says, if you put things off you don'’t do them,” says
Kristin.

The winery now has six acres in grapes and produced

its first vintage in 2011. In addition to its own fruit, Four
Daughters uses grapes from other vineyards in the Midwest
and California.

They've also branched out into cider making. Their signature
product, “Loon Juice” cider, has been so successful that
they’re having trouble keeping up with demand. Kristin’s
husband, Justin Osborne, is the vineyard’s wine- and cider-
maker, and he reports that his goal has always been to “create
a high quality product at an affordable price.”

Dining and events

Four Daughters is a half-hour south of Rochester. Their
tasting room and event center are beautiful. The winery

is known for its events and programs—some of them co-
sponsored with People’s Food Co-op. The “chopped” classes
with PFC have always done well.

 The winery has Thursday night gourmet dinners, and on

summer Fridays gquests may “dine in the vines” along a big
white table set in the vineyard. Four Daughters’ kitchen
prides itself on organic, local fare; they source their
ingredients from local suppliers whenever possible and use
local foragers for fiddlehead ferns, ramps, mushrooms, and
other ultra-local ingredients.

PFC—Rochester stocks Four Daughters’ Crescent, Pinot
Noir, Big Boy Red, and other wines.

Xl
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FC’s international bureau recently visited

Longridge Winery in South Africa. Longridge
is in a region near Cape Town. They are a
biodynamic vineyard, employing sustainable
principles. They use free-ranging geese, for
example, to keep the insect population down, and
cattle for fertilizer.

Longridge has about 75 acres in vines. They're
currently about 75% certified organic and are
working toward being completely organic. Shawn
Page, Longridge’s director of sales, reports, “Our
chardonnay is certified organic and our merlot will
be soon.”

The winery is in a fantastic location at the foot

of the Helderberg Mountains and within sight of
the Atlantic Ocean. The winds off the nearby bay
keep mold issues under control.

Shawn reports the winery’s decision to go
biodynamic was a simple one of survival. “We’d
had the farm for so long, we realized we needed to
use biodynamic processes if we were going to be
sustainable. We needed to take care of the soil.”
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% Holiday Open House #

FRIDAY, NOVEMBER 10, 5-8 P.M.
LA CROSSE AND ROCHESTER

HOLIDAY

SPECIAL
SAVINGS

Memberfowners receive
an additional 5% discount
during the months of
November and December.

Join us for a preview of Thanksgiving! Tempt your taste buds
with Co-op’s Own items from our holiday menu. Meet with local
farmers and producers and sample their treats and goods. Order

your holiday dinner or sides, reserve your turkeys and pies and

shop our mercantile department for gift ideas.

| P Ty

During the months of November and December, you'l
receive an additional 5% discount” —that's two discounts
each month. Plan and shop for your holiday dinner. stack
your pantry with goodies, or finish your holiday shopping list!

*Exquity awners enly One discount per transaction. Meverber 1, 207 —December 31, 2017

‘Peopleis FOOD CO-OP

The largest celebration of local foods in the
region will return for its fourth year December
1 & 2 at the Mayo Civic Center, Rochester, MN.

* December:1 industry-only; December 2 open to the public
* Over 100 exhibitor booths
* A lineup of chef demonstrations and mini-workshops
o Activities for kids
* Sampling of local beer, wine, and craft spirits for adults
* An opportunity to stock up on delicious local and regional
foods just in time for the holidays

For details see www.local-feast.org
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Let us do the hard work!
s Full dinner or fill-in sides, —
made from scratch in our kitchen.

TRADITIONAL DINNER

* Creamy Mashed Potatoes

* Green Beans with Mushrooms

r
. 3 % and Toasted Walnuts
. *Baked Squash with Wild Rice Stuffing
APPETIZER PLATTER . * Pumpkin Wild Rice Soup

L * Co-op’s Zen Stuffing

* Spinach Artichoke Dip Bread Bowl $30

® Boursin Cream Cheese Bread Bowl $30 : g;:;:eg);aljellsh $99.99
* 18” Hummus Pita Chips Platter $40 A Dinne):' Rollsy SERVES
® 12” Fruit & Cheese Platter $40 4TO ¢!

g ¢ Pumpkin Pie
® 12” Meat & Cheese Platter $30 ’ P

* 12” Veggie Platter with Dill Dip $30

HERB-ROASTED TURKEY B VEGETARIGNDINNER

¢ | entil Loaf

Quality Ferndale Market boneless turkey B S Beansith Mushrooms and
4 “ breasts prepared and cooked to perfection Toasted Walnuts
v . byourdelikitchen with our special herb ¢ Baked Squash with Wild Rice Stuffing
: seasoning! We recommend planning for 172 |b « Pumpkin Wild Rice Soup
. *" to3/4b per person. Just reheat!

® Co-op’s Zen Stuffing

* Herb Roasted Root Vegetables
® Mushroom Gravy

# * Dinner Rolls

™ ° Pumpkin Pie

~ Roasted turkey breasts are $11.99/pound.

ORDERING

Order by 10 a.m., Monday, November 20.
No substitutions.

Order pickup: All orders must be picked up
by Wednesday, November 22, at 6 p.m.

La Crosse: 608.784.5798 ext. 2047
Rochester: 507.289.9061 ext. 3041

Reserve your holiday pies!
Apple ®* Apple Cranberry ® Blueberry
Sour Cherry ® Pumpkin ¢ Pecan
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PFC BOARD REPORT

Verna Simon,
board secretary

am often asked why I'm so involved in People’s Food Co-op.
“What’s so special about it? It’s just another grocery store.”

[t is true that while other grocery stores have at least some organic
and earth-friendly products, there can be only one original.
People’s Food Co-op was green before green was cool.

People’s Food Co-op, like many food cooperatives in the United
States, was started in the early 1970s during a time of great social
and political change. There were concerns about the environment
and social inequities. In addition, there was a lack of trust in our
commercial food system, coupled with a desire to eat healthier
food. Many communities solved these and other problems at the
local level through cooperatives.

The principles that governed those early cooperatives are the
same principles we still uphold. What's so special about the
co-op? Let me tell you...

1. The co-op is a democratic institution. Each owner gets one
vote and all concerns are heard and addressed.

2. ltis community owned, not corporate. The money earned does
not benefit only one family or a small group of anonymous
stakeholders. It benefits the co-op’s own community.

3. All profits are turned back to

a. the store, through employee pay and benefits, and
through good quality products;

b. the owners, through specials, monthly discounts, and
dividends;

c. the community, through event sponsorships and
charitable donations.

4. Local producers are prioritized. The co-op knows that its
strength lies in the community around it. A large part of
the mission of the co-op is to support the community.

5. Whether locally sourced or procured from a distance,
the co-op purchases as many organic, earth-friendly, and
fair trade products as possible. Purchasing organic and
earth-friendly products reflects environmental health.
Purchasing fair trade products values the producers and
their communities.

Id like to see the big-box stores accomplish all that.

The political and social climate today feels much like that of the
late 1960s and early 1970s, when the cooperative movement was
strong. There was a need for real food, real community, and real
democracy. Those needs may be stronger now than they were
then, and People’s Food Co-op meets all of those needs and many
more. Come see for yourself—it’s not just another grocery store.

8 PEOPLE’S FOOD CO-OP * WINTER 2017/18

J Standing Up for Racial Justice
Book Drive—La Crosse

Hats off and huge kudos for all the PFC shoppers who
made the SURJ “See Me, Read Me” Book Drive such

a great success! We came on board with 44 books for
children and youth. The goal of the book drive was to

put racially inclusive and culturally sensitive books in

the hands of young people in our community. Shoppers
selected and paid for the books that were donated to kids
at the Boys and Girls Clubs and to local school classrooms
and libraries. Here is Peter Gorski (right), PFC produce
employee and SURJ organizer, presenting donated books
to Melissa Murray (left), Lincoln Middle School Principal
and Shaundel Spivey (center), Cultural Liaison at Lincoln
Middle School.
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GENERAL MANAGER’S REPORT

Happy holidays, co-op friends and neighbors. We want to
express our gratitude to you for being part of this amazing
organization. During this year you have shown your generosity to
people in need, your dedication to growing a local food economy,
and your love of delicious foods made from scratch. You have said
loud and clear that where food comes from matters.

Authentic connections to the land and the people are truly
embedded in the fabric of our being. Our founders rebelled
against a system that put grocery dollars in corporate pockets
instead of creating common wealth. Since the mid-1970s we have
been improving people’s health and well-being and empowering
our community to change the world.

You make People’s Food Co-op a grocery store of the people. You
are a partner in our commitment to clear quality standards, access
to information about food sources, and advocacy on issues that
matter in agriculture and cooperative democracy.

Thank you. May we enjoy a peaceful and energizing holiday
season together.

Doing good in the neighborhood

During this Thanksgiving season we are making it easy to help

others in need. Look for the Goodness Giveaway promotion

of Co-op Basics and enter to win. Winners from each store will

receive a shopping cart full of Co-op Basics staples, and we will
make a donation to a local food shelf in your name.

Co-op Basics is your ticket to savings, with everyday low prices on
everyday staples. We proudly offer the best prices in the region on
the highest quality brands, including Organic Valley, Field Day,
Equal Exchange, Rudi’s Bread, Tom’s of Maine, and many more.

Need a local food immersion day? Make plans for FEAST on
December 2. FEAST is an annual gathering of the region’s best
producers. People’s Food Co-op helped create FEAST back

in 2014, working together with Renewing the Countryside and
Southern MN Initiative Foundation. We continue to be a key
organizer and sponsor of the event. | am proud to welcome
growers, producers, and eaters to Rochester every December for
a day of discovery. Please join me that day at Mayo Civic Center.

Practice Principle Two:
Democratic member control

Democratic member participation is an important part of People’s
Food Co-op’s mission. There are two ways to participate:

Vote. Democratic control means that one membership equals
one vote, regardless of investment level. The democratic model
of business ownership is what ensures that the interests of the
co-op are the interests of the community. We have three strong
candidates for directors in 2018. Voting begins December 1.

Show up. During the election, we'll host the annual owner meeting
in Rochester on Saturday, December 9, at 10:30 a.m. Join us at

the Rochester store for discussion on the business of the co-op. It
means you are actively participating in setting the direction of the
co-op, by having direct interaction with the Board of Directors.

Affordable and high-quality produce

Great produce is our commitment to you. We've listened to you,
and because of that dialogue, we are redesigning the La Crosse
produce area in November. This remodel strengthens the legacy
of PFC produce quality, convenience, and affordability. | am
proud to welcome you to our produce departments and welcome
your thoughts and concerns at any time.

This Co-op Shopper newsletter will now be available quarterly;
look for your next Shopper in February. In the meantime, find
more stories of our local farmer partners on our website at www.
pfc.coop/local-producers, visit the People’s Food Co-op Youtube
page, and maybe most fun of all, meet some of our growers at the
holiday fair on November 10. (See page 6 for details).

People’'s Food Co-op
HOLIDAY GIFT IDEAS

Gift cards & baskets! Mittens, hats, jewelry,
kitchen items, in our housewares department!

PEOPLE’S FOOD CO-OP * WINTER 2017/18 9



COOKING TIPS FROM FERNDALE

The basics of roasting your turkey

ew things are more central to family traditions than
food, and we know there are many methods to
prepare a great-tasting turkey—ovens, grills, and fryers,

1 Fresh turkey

PFC sells both fresh, never frozen, birds and frozen
turkeys. With Ferndale’s fresh Thanksgiving turkeys,
you do not need to worry about thawing! Store these
turkeys in the back of the fridge, where it is the
coldest. Fresh turkeys cook more quickly than
frozen, so decrease cooking times slightly.

Remove the bag of giblets and neck from the body
cavity. Pat the bird dry with paper towels, and let rest
at room temperature for 30-50 minutes. The plastic
hock lock is oven safe, so no need to remove it.

2) Roasting

1. Now that you have your thawed, dried and rested
bird, melt butter and rub it on the outside of the bird.
Sprinkle the whole bird with salt and pepper. If you
would like to add a more distinct flavor to your turkey,
feel free to add other herbs and spices at this time.

2. Preheat the oven to 325° F.

3. Place the turkey, on a roasting rack:
* breast side up
Place a piece of tin foil tented over the breast. This
creates a crispy-skinned bird that looks beautiful
on the table, but keep an eye on the breast
temperature so it does not dry out.
* breast side down
This exposes more heat to the thighs so they cook
to their 170-175° F temperature more quickly. The
juices pool in the breast, keeping it moist. The skin
on the breast will not crisp this way. If you want to

SRR 4] |
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brined or buttered—the options seem endless! No matter
how you prepare your bird, here are some general tips for
making sure your turkey is moist and delicious.

Thawing your frozen turkey

If you've bought a frozen bird, the best way to thaw
it is in the fridge. The turkey will thaw about 4 |bs per
day. Short on time? You can thaw your bird using the
Cold Water Thaw: submerge the unopened turkey in
cold water and change the water every 30 minutes.
This method thaws 2 Ibs per hour.

Once fully thawed, remove the bag of giblets and
neck from the body cavity. Pat the bird dry with

paper towels, and let rest at room temperature for
30-50 minutes. The plastic hock lock is oven safe.

crisp the breast skin, you can flip the bird for the
last few minutes of cooking.

4. Cover the bottom of the roasting pan with broth

to add moisture to the turkey while cooking. Place
the bird and roasting rack into the roasting pan.
Place the pan in the center of the oven and cook for
about 14 minutes per pound.

. Near the end of the cooking time, begin checking
the temperature of the breast and thigh. The center
of the breast should reach 165° F and the thigh
170-175° F. (A high quality meat thermometer
is very important for an accurate temperature
reading.)

. Remove the turkey from the oven and let it rest
for 30 to 40 minutes so the bird absorbs the juices
released during cooking. Use the drippings in the
roasting pan to make gravy.




ORDERING

Reserve your turkey by 10 a.m.,
Monday, November 20. Stop in or
call the co-op and ask for the meat

department. Don't feel like cookinga 554
whole turkey? Order deliciously prepared 2.,

Ferndale Market turkey breasts from )

/ Fe rnd le - our deli (details page 7). ,
a |~ Order pickup: All orders must be picked |
martrt k e t up by Wednesday, November 22, by 6 p.m. |

La Crosse: 608.784.5798
Rochester 507.289.9061

NO additives
Free-range
Healthy diet
Locally grown
NO antibiotics
* Family farm

Preorder your fresh (never frozen),
antibiotic-free, locally grown Ferndale

“We treat our turkeys like Market turkey by Monday, November 20.

they're part of the family. Turkeys are in the 10- to 24-pound range
Because since 1939, they have been.” and are $2.49 per pound. Stop in or call the
co-op and ask for the meat department.

- HIETER T L e
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ROCHESTER

1st Place: Ellie Sander
2nd Place: Michelle Cernow
3rd Place: Emily Thompson

Thank you to Rochester contest judges
Our intrepid panel of judges included Jordan Bell, Mark Meillier, Elizabeth Canale,
Jennifer Becker, and Paul Koerner.

Winning Pie Recipe—
Rochester
Caramel Pecan Apple Pie—Ellie Sander

Ingredients

Crust:

274 cups all-purpose flour

4 teaspoon salt

1 cup cold shortening

6 tablespoons ice water as needed

Filling:

4 cup unsalted butter

3 tablespoons all-purpose flour
4 cup white sugar

4 cup packed brown sugar

, cup water

2 teaspoons vanilla extract

1 teaspoon ground cinnamon

1 pinch ground nutmeg

Caramel:
4 cup butter
4 cup firmly packed brown sugar

LA CROSSE

1st Place: Diane Dierksen

2nd Place: Elee Mittan

3rd Place: Jesse Stephenson

1 cup chopped pecans
5 medium sized apples—peeled, cored, and
thinly sliced

Directions

Crust:

1. Whisk flour and salt together in a
bowl. Cut in shortening with 2 knives
or pastry blender until the mixture
resembles coarse crumbs. Add ice water,
1 tablespoon at a time, tossing with a
fork, until flour mixture is moistened and
dough comes together. Do not add more
water than you need. Divide dough into
two equal balls.

2. Preheat oven to 350° F. Line a 9-inch pie
pan with wax paper.

Filling:

3. Melt unsalted butter in a saucepan over
medium heat. Stir in flour to form a
paste. Stir in white sugar, brown sugar,
water, vanilla extract, cinnamon, and
nutmeg; bring to a boil. Reduce heat

12 PEOPLE’'S FOOD CO-OP * WINTER 2017/18
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First place La Crosse apple pie winner
Diane Dierksen.

and simmer until filling mixture is
thickened slightly, about 3 minutes.

Caramel:

4. Melt butter in a separate saucepan over
low heat. Add brown sugar and whisk
until smooth, about 2 minutes. Stir in
pecans.

5. Spread pecan mixture evenly onto lined
pie pan. Roll out one ball of dough;
line pie pan over pecan mixture. Toss
apples with filling mixture; pour into pie
plate. Roll out second ball of dough and
place over apple filling. Crimp edges
of bottom and top crusts together. Cut
several small slits into top crust to vent.
Place pie pan on foil-lined baking sheet.

6. Bake pie in the preheated oven until
crust is golden brown, about 1 hour.

7. Remove pie from oven and allow to cool
slightly, 5 to 10 minutes. Place a serving
plate gently over pie and carefully flip
to invert, being careful not to come
in contact with molten sugar. Peel off
waxed paper; cool for 1 hour.

20z



Winning Pie Recipe—
La Crosse
Mulled Apple Pie—Diane Dierksen

Ingredients

Crust:

2" cup unbleached flour

1 teaspoon salt

3/, cup cold unsalted butter

4 cup cold shortening

6 tablespoons ice water as needed

Filling:

1% cups cranberry wine

1% cups cran-cherry juice

4 cup orange juice

1 teaspoon each cinnamon, nutmeg, and
cloves

3 Ibs Macintosh apples

Y cup dark cherries, halved

3/, cup flour

2 teaspoons each cinnamon and allspice

% cup white sugar
6 tablespoons butter
1 teaspoon rum extract

Crumb topping:

Y cup flour

Y cup brown sugar

Y, cup butter

Y cup rolled oats

%, teaspoon each cinnamon, nutmeg

Directions

2 Crusts:

Chop together the flour, butter, salt, and
shortening. Add a tablespoon at a time of
cold water to the mix until you get a workable
dough. Roll out and prep crusts ahead of
time. Place in fridge until needed. (This
makes two crusts.)

Filling:

Combine the cranberry wine, cran-cherry
juice, orange juice, 1 tsp cinnamon,
nutmeg, and cloves in a saucepan and

NEWS AND UPCOMING EVENTS

La Crosse Global Initiatives

Week November 3-10

Join friends and neighbors at Myrick Park
Center on Friday, November 3, from 4
p-m. to 7 p.m. for the kick-off celebration
of Global Initiatives Week! The entire

La Crosse community takes a week for
films, songs, dance, art, and food that
highlight our international connections.
The kick-off on Friday will feature
samples from international restaurants

and chefs with a “Cultural Cuisine Fusion”

demonstration creatively led by Chef
Shawn McManus of Savory Creations,
plus much more! www.facebook.
com/La-Crosse-Global-Initiatives-
Week-1465426110363706/.

La Crosse 2017 Fair Trade Fair
Be part of PFC’s 2017 Fair Trade Fair
on Sunday, November 5, from 10 a.m.
to 4 p.m. at the store in La Crosse. We
will be joined by Peace Coffee, Equal
Exchange, Riojana Wines, Elegan Nari,

Gundersen Global, Hickory Wind Farms,
“Set Me Free Shop,” and other fair trade
vendors. We will have samples of fair
trade products and specials on fabulous
gift items including PFC’s African baskets.
The second floor community room will
transform into an international café

with vendors, music, baked goods, wine
samples, and space to visit with friends.
Start your holiday shopping in a humming,
happy space!

Rochester 10th Anniversary
Walk to End Hunger

Join Minnesota FoodShare on

Thanksgiving morning at the 10th
Anniversary Walk to End Hunger
presented by the Mosaic Company.
On Thursday, November 23, from
7:30 a.m. to 11:00 a.m., in the Mall of
America, 12 organizations, passionate
about addressing hunger and food
insecurity in Minnesota, will come
together for a family-friendly 5K fun

Third place Rochester pie by Emily Thompson.
. N,

bring to a simmer while you peel and slice
the apples.

Preheat oven to 425° F. Cover apples and
cherries with the wine/juice mixture and
allow to steep. Combine the apple/cherry
mixture with the 3/ cup flour, cinnamon,
allspice, sugar, and butter. Mix. You may
need to drain off excess liquid. Sprinkle with
rum extract and mix in. Fill pie crust with the
filling and top with crumb or lattice.

Crumb top:

Combine flour, brown sugar, butter, oats,
cinnamon, and nutmeg with a pastry blender
and blend until coarse. Sprinkle on top of pie.

Bake for 10 minutes. Add tinfoil and bake for
another 40 minutes at 375° F.

walk. www.walktoendhunger.org/goto/
MNFoodShare for more information.

Rochester 2nd Annual
Restaurant Week

Excited about local fare? Then be sure

to check out Rochester’s second annual
Restaurant Week, November 27 through
December 2, brought to you by PFC. A
collaboration of the Feast! Local Foods
Marketplace, People’s Food Co-op, and
area restaurants, this week-long epicurean
extravaganza incorporates the best of
local food with the culinary artistry of area
chefs. Over a dozen restaurants will create
one-of-a-kind prix fixe menus, entrées,

or beverages using local foods made by
producers attending Feast!—the region’s
largest local food festival (see ad page

6). Diners who orders a Feast! menu item
receives a buy-one-get-one-free ticket to
check out the Feast! festival at the end of
the week. For information visit www.local-
feast.org.
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Seasonal comfort food from India
Wednesday, November 8 * 6-8 p.m. * with Puja Nair, Indian
Meal Kit
As the cold weather approaches, we tend to go for our comfort
food. This class will share the comfort food of India—dal (lentil
soup) and warm rice—with you. Class participants will learn
how to make delicious and healthy dal malhani and rice with
papadum (lentil chips). Great opportunity for friends to get
together and cook, or for a date night. Participants can take
their creations home or enjoy them in the class. $15 members;
$25 nonmembers.

Thanksgiving dinner trepidations?
Monday, November 13 * 6-8 p.m. * with Liz Lesser, chef at
Hackberry’s Bistro
Are you making Thanksgiving dinner for the first time? Do
you want to learn “tips of the trade” that will take your dishes
to another level? |n this class we will cover topics that many
home cooks worry about when planning Thanksgiving and
other holiday dinners, including brining the turkey, making
tasty and flaky pie crusts and stuffings, and how to make gravy
that is delicious and lump free. Feel free to pose your unique
concerns when you sign up and we will be sure to address them.
$15 members; $25 nonmembers.

Ports and fortified wines

Wednesday, November 29 * 6-7:30 p.m. * with Todd Wohlert,
Purple Feet Wines

Fortified wine: Wines with a little extra something! This delicious

class will teach you the difference between sherry, port, Madeira,

and more. Learn about the different styles—dry as a bone or

sweet as sin. Learn about the regions they originate from. Learn

about proper food pairings as you sample the wines with Todd.

$20 members; $30 nonmembers.

German Christmas stollen bread

Thursday, November 30 * 6-8 p.m. * with Chef Debbie
Hendrickson

Imagine serving your own loaf of beautiful, fruit-filled, delicious

stollen to family and guests on Christmas morning! In this class,

you will learn how to do just that. We will sample a pre-baked

loaf, and bake a loaf in the classroom oven, and each participant

will mix and shape a loaf to take home and bake. This will be

a traditional German stollen with dark rum, candied fruit and

zests, spices and nuts, milk and eggs. You will be given the recipe

so that this wonderful bread can become part of your holiday

traditions. $20 members; $30 nonmembers.

14 PEOPLE'S FOOD CO-OP * WINTER 2017/18

Holiday cheese boards, Wisconsin style,

paired with local Elmaro wines
Tuesday, December 5 * 6-7:30 p.m. * with Peggy Koenig, PFC
cheese buyer and Kevin Mack, Elmaro Winery representative
This evening will be the perfect time to relax with friends before
the holiday rush while sampling delicious Wisconsin cheeses
paired with wines from Trempealeau’s Elmaro Winery. Class
participants will get inspiration for making delectable cheese
boards, and we will put together several boards (varied with
meats, nuts, fruits, jams, crackers) in class. Must be 21 to sample
the wines. Sparkling non-alcoholic beverages will be offered
also. Participants will each receive a beautiful small Epicurean
board to take home, cheese pairing info, a coupon for holiday
cheese purchases and Elmaro wines on special. $30 members;
$40 nonmembers.

Make gift sets with essential oils and herbs!
Wednesday, December 6 * 6-8 p.m. * with Crystal Merkel, owner
of “Scrub Your Butt” Soap Company
Call your friends! Sign up together for this fun gift-making class
with Crystal. Participants will work in teams of four, and each team
will make one fabulous self-care product using essential oils and/
or herbs, enough for everybody in the class. Then, like a “Cookie
Walk,” the finished products will be shared so that everyone has a
set of four in a pretty gift bag to take home. Crystal has wonderful
expertise for this hands-on class and will come with recipes and
instruction so you can continue your holiday gift making at home!
We do need at least 16 class participants to make all the recipes.
$20 members; $30 nonmembers.

Learn to make lefse!
Thursday, December 7 * 5:30-7 p.m. * with Inez Blank and Irene
Wood
Just in time for the holidays, our favorite “Lefse Ladies,” Inez
and Irene, are back with their ever-popular class! Join us to mix
an