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Owner Appreciation 
Day Changes: 

 

After careful consideration, and 
receiving positive feedback from 

Owners, we have decided to make 
every month a “Choose-your-own-

appreciation” month in 2015. Owners 
can now choose one shopping trip 

each month, on any day you like, and 
receive 10% off all regularly priced 
items. We will still be offering you 

free coffee, samples, and a drawing on 
the first Saturday of each month—

Super Saturday! 

Co-op Anniversaries 

Cover photo by: This image is in the public domain.  

Find us on  
social media! 

 

Do you like to post, tweet, or share? Find 
GreenTree on Facebook, Twitter, and 

Instagram to show us your favorite food 
moments and stay on top of the latest Co-

op happenings! 
 

Facebook: 
GreenTree Cooperative Grocery 

 

Twitter: 
@GreenTreeGrocer 

 

Instagram: 
@greentree_coop 
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Strawberry Banana Strata 
By Laura Coffee, Marketing & Owner Services Manager, Co-op Owner 
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Vegetarian, Make ahead, Serves 4-6 
 

Need a breakfast that will leave you 
with most of the morning to do other 
things? Enter the strata. A strata is sort 
of a breakfasty bread pudding or a 
casseroley French toast. The prep work 
happens the night before, so all you 
need to do in the morning is pop it in 
the oven. It’s perfect for days when you 
have house guests, or just feel like 
waking up to heat-and-serve 
deliciousness.  
 

 8oz Italian (or other chewy non-
sandwich type) bread 

 3 cups milk (I like to use coconut for 
a non-dairy version.) 

 8 eggs 

 1 pint strawberries, 
hulled and sliced 

 1 large banana (use two 
if you love bananas) 
sliced into rounds 

 1 tsp vanilla extract 

 1/2 tsp cinnamon 

 1/4 tsp nutmeg 

 1/4 tsp salt 

 maple syrup, for 
topping 

 

Lightly grease a 2 quart 
casserole dish. You can use 
a slightly larger one but the 
finished strata won’t be 
quite as poofy and 
impressive. I do not 
recommend using a smaller 
one, it will just be a giant mess.  
 

If your bread is unsliced, slice it. (Shoot 
for slices between 1/2 and 3/4 inch 
thick.) Divide the slices into two piles. 
In a large mixing bowl combine eggs, 
milk, vanilla, spices, and salt. Whisk 
everything together until well 
combined.  
 

Lay half of your bread in the bottom of 
the casserole in one layer. Don’t be 
afraid to tear a slice or two into pieces to 
fill in the corners. Lay out half the 
strawberries and bananas on top of the 
bread in a single layer. Repeat with the 

remaining bread and fruit.  
 

Now get out a plate, large Tupperware, 
or cakesaver and place the casserole in/
on it. You want something with raised 
edges because this next bit has the 
potential to be pretty messy.  
 

Slowly pour the egg and milk mixture 
into the casserole. It looks like it won’t 
fit but most of it will. Just go slow, or 
your batter will pour out of the sides. A 
little of it will anyway, but that’s why 
you put it in a container before you 
started pouring. You may even want to 
pour in half the liquid, wait five 
minutes, and then pour in the rest. This 

gives the bread a chance to start 
soaking things up. When you’re 
done pouring, put the lid on your 
container or lightly cover the 
casserole. Put the whole thing in the 
fridge and leave it sit overnight. 
 

In the morning, get up and turn 

your oven to 350ºF. While it’s 
preheating take out your maple 
syrup and set it on the counter. 
This way (assuming you normally 
keep it in the fridge) it will have 
time to come to room temperature 

while the strata bakes.  
 

Then find the oldest, ugliest cookie 
sheet you own, just make sure it has 
raised edges, because stratas like to ooze 
while they bake. Take the casserole out 
of whatever container you have it in 
and place it uncovered on the cookie 
sheet. Now put the whole thing in the 
oven and go relax. Or make other 
delicious things. You’ve got time; it has 
to bake for an hour and a half. Try not 
to peek too much—it will be fine on it’s 
own.  
 

When the strata is golden brown and all 
puffed up, pull it out and set it on the 

stove-top. It might be hard, 
but try to wait ten minutes 
before you start serving. It 
will hold together much 
better. Top each portion with 
maple syrup and enjoy the 
custardy goodness. 
 
Tip: This recipe is for a sweet 
fruity strata, but you could 
easily drop the fruit and spices 
and layer with cheese or meat, 
or whatever suits your fancy 
really. Nice combinations 
include ham and Swiss cheese, 
cheddar and bacon or sausage, 
or even mozzarella and 
tomatoes! For a really rich 
strawberry banana strata, cut 
about 4oz of cold cream cheese 
into little chunks and sprinkle it 
in with the layers of fruit. 

I put my strata into the deep half of a  
cakesaver to soak overnight. 
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Contains meat and dairy, Serves 6 
 

Family recipes are always the best recipes, passed from 
generation to generation to be enjoyed through the years. 
This cheddar chowder has come to me from my Mom, and I 
have the best memories of it—sitting around our dining 
room table as a child complaining about the vegetables in the 
soup as my family laughed and talked about the day.  
 

Of course, now I see the delight in hearty vegetables covered 
in a thick, creamy cheddar base! It’s great for a night in 
during the cool months, to warm you up 
while you relax and enjoy with a thick 
slice of crusty bread and butter.  
 

Veggies: 
 2 cups water 
 2 cups diced potatoes 
 1 cup diced carrots 
 1/2 cup diced green onion 
 1/4 tsp salt  
 1/4 tsp pepper   
 
Cheddar Base: 
 1/4 cup melted butter 
 1/2 cup flour 
 3 cups milk 

 1/2 tsp dry mustard 
 1/2 tsp onion powder 
 1/2 tsp garlic powder 
 3 cup grated sharp cheddar 
 2 cup diced ham 
 
Veggies: Simmer potatoes and carrots in water with salt and 
pepper until slightly crunchy. (Leave the green onions out for 
now.) Set veggies aside. 
 

Cheddar Base: Melt butter in a medium 
saucepan. Add flour and whisk until 
combined. (This mixture is called a roux. 
Don’t let it get too hot, or it will begin to 
separate.) Slowly add milk to the roux, 
whisking the whole time, and cook until 
thickened. Next, add cheese to the 
thickened base and stir until melted. Add 
the diced ham and simmer on low for five 
minutes.  
 

Chowder: Pour off 1 cup of the potato and 
carrot water into the cheddar base and stir 
to combine. Drain any remaining liquid 
from the veggie mixture. Add the veggies 
to the cheddar base and gently stir in the 
diced green onions.  Enjoy! 

 

Skillet Apple Pancake
        By Rachel Cromell, Marketing Assistant, Produce Assistant, Co-op Owner 

Vegetarian, Dairy-free, Serves 4 
 

When hosting company, it’s important to have a breakfast 
recipe that is impressive and easy to make. This big pancake 
is whizzed up in the food processor and finishes in the oven, 
leaving you free to enjoy your morning. Serve with cut fruit, 
hot tea, and Greek yogurt for an effortless meal.  
 

Ingredients: 

 1/2 stick (1/4 cup) butter or coconut oil 

 1 large apple (or 3 small) peeled, 
cored, and cut into 1/4-inch-wide 
wedges. You want enough to 
generously fill the bottom of your 
skillet 

 1/2 c milk (dairy or almond) 

 1/2 c whole wheat flour 

 4 pastured eggs 

 3 Tbsp cane sugar 

 1/2 tsp vanilla extract 

 Pinch of salt 

 ½ cup chopped nuts (pecans, almonds, or walnuts) 

 Confectioners’ sugar for dusting 
 
1. Preheat oven to 450°F. 
2. Melt butter in ovenproof skillet (preferably cast iron) over 
moderate heat, then transfer 2 tablespoons to food processor. 
Add apple wedges to skillet and cook until beginning to 
soften, 3 to 5 minutes.  
3. While apple is cooking, add milk, flour, eggs, sugar, 

vanilla, and salt to butter in food 
processer and blend until smooth. It 
will look thin—that’s okay. 
4. Pour batter over apples and 
sprinkle nuts on top. Transfer 
skillet to oven. Bake until the 
pancake is puffed and golden, about 
15 minutes. Sprinkle with 
confectioners’ sugar and serve plain 
or with syrup, if desired.  

Savory Cheddar Ham Chowder 
By Megan Barber, Wellness Buyer, Co-op Owner 
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Cheese Pie 
(Adapted from the Silver Spoon Cookbook) 

By Stacy Saul, Grocery Buyer and 
Merchandising Manager, Co-op Owner 

 

Contains Dairy, Vegetarian, Serves 6 
 

This savory, flaky dish is one of my favorite recipes 
year round, but it is an especially fantastic and easy 
appetizer for any Holiday party! 
 

Here's what you need to make it:  
 butter for greasing 
 9 ounces puff pastry dough, thawed if frozen 
 all-purpose flour for dusting 
 generous 1 cup ricotta cheese 
 5 ounces mozzarella cheese, diced 
 5 ounces Emmenthal cheese or swiss, diced 
 2 eggs, lightly beaten 
 1 tablespoon Parmesan cheese, freshly grated 
 1 egg yolk 
 salt and pepper 
 

Preheat the oven to 350 

degrees. Line a cookie sheet 

with parchment and grease 

lightly with butter. Cut the 

pastry dough in half. Roll 

out one piece on a lightly 

floured surface and place in 

the prepared pan. Beat the 

ricotta in a bowl with a 

wooden spoon, stir in the mozzarella, Emmenthal, 

beaten eggs and Parmesan, and season with salt and 

pepper. Sprinkle the cheese mixture evenly over the 

puff pastry square. Roll out the remaining pastry 

dough, place it over the cheese topped dough, and 

press along the edges to seal the two layers together. 

Take the lightly beaten egg yolks and brush them 

over the top of the pie. Bake for about 35 minutes, 

then remove the pie from the oven and let stand 5-10 

minutes before serving.  

 

Fun Cheese Facts: 
 People in Greece eat more cheese per person than 

in any other country—nearly 60 pounds a year! 
 Archaeologist have found evidence of cheese-

making dating to as early as 6000 BC. 
 In 2011, the U.S. produced 10.6 billion pounds of 

cheese—more than any other country! 
 In the US, cheese made from unpasteurized 

(raw) milk is legal only if it has been aged for at 
least 60 days. 

 A Finnish dish called "Kaffeost" consists of hot 
coffee served over bits of soft cheese.  

Chicken  
(Or No-Chicken) 

Noodle Soup 
By Sarah Christensen, General Manager, Co-op Owner 

 

Vegetarian or Meat, Dairy-free, Serves 6-8 
 

 6 cups water 
 3 bouillon cubes or equivalent 
 1 small onion, diced 
 1 cup potatoes, chopped 
 1 cup carrots, chopped 
 1 cup celery, chopped 
 1 cup dry pasta 
 2 cups of cooked chicken or 1 can of white beans (I like great 

northern. You can do both beans and chicken for an especially 
hearty soup if you like.) 

 Dill, parsley, and pepper to taste 
 

Instructions: Put the water and bouillon on the stove top and turn 
the heat to high. Add the vegetables. Bring to a boil, then reduce 
heat to simmer for 30 minutes. Add chicken or beans, herbs, and 
noodles. Cook an additional 7 minutes or so, until the pasta is 
done. Add salt, pepper, and more dill to taste. 

Brussels Sprouts with 
Bacon, Garlic, and Shallots

By Dave Whitney, Produce Buyer, Co-op Owner
 

Contains meat, Dairy-free, Gluten-free, Serves 4 
 

Hectic Holidays call for simple and tasty recipes! Just a few 
ingredients, short prep and cook times make this recipe a winner!! 
 

 6 slices center-cut bacon, chopped  
 1/2 cup sliced shallot (about 1 large)  
 1 1/2 pounds Brussels sprouts, trimmed and halved  
 6 garlic cloves, thinly sliced  
 3/4 cup fat-free, lower-sodium chicken broth  
 1/8 tsp salt  
 1/8 tsp freshly ground black pepper  
 

1. Heat a large nonstick skillet over medium-high heat. Add 
bacon and sauté for 5 minutes, or until bacon begins to brown. 
Remove pan from heat. Remove the bacon from pan with a 
slotted spoon, reserving 1 tablespoon drippings in pan. (Discard 
the remaining drippings.) 
 

2. Return pan to medium-high heat, stir in bacon, shallots, and 
Brussels sprouts; sauté 4 minutes. Add garlic, and sauté for 4 
minutes or until garlic just begins to brown, stirring frequently. 
Add the chicken broth and bring to a boil. Cook for 2 minutes, or 
until the broth mostly evaporates and the sprouts are crisp-
tender, stirring occasionally. Remove from heat; stir in salt and 
pepper. 
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Sausage Meatloaf 
By Reeva Ripley, Frozen and Bulk Buyer, Storekeeper,  
Co-op Owner 
 

Contains Meat, Dairy-free, Serves 6-8 
 

Meatloaf: 
 1 lb pork sausage  
 1 lb ground turkey 
 2 large eggs 
 1/2 cup chopped yellow onion 
 1/2 cup cracker crumbs or quick oats 
 1 cup coarsely chopped spinach 
 1 cup shredded sweet potato 
 2 tsp Italian seasoning  
 2 tsp Cinnamon 
 1 tsp all spice 
 2 tsp minced garlic 
 3 Tbsp chopped roasted red pepper 
 1/2 tsp crushed red pepper 
 1/2 tsp salt 
 1/2 tsp pepper 
 1 Tbsp cooking oil 
 

For Sriracha Ketchup: 
 3/4 cup Ketchup 
 1/2 tsp Sriracha 
 1/4 tsp ground ginger 
 1/2 tsp minced garlic 
 2 Tbsp brown sugar 
 

Combine all the ketchup ingredients in a small bowl and set 
aside. This will give the flavors time to blend while you 

prepare the loaf. 
 

Preheat the oven to 
400°F. 
 

Stir-fry the onion in 
the cooking oil until 
it is translucent. 
Mix ground turkey, 

pork sausage, eggs, 

cooked onion, 

cracker crumbs, 

spices, herbs, 

chopped spinach, shredded sweet potato, garlic, and roasted red 

pepper in a large bowl until combined.  Press meat mixture 

into loaf pan. Bake for 40 minutes; remove meatloaf from loaf 

pan and place in cake pan or on a cookie sheet with raised 

edges, slather with Sriracha ketchup. Bake for another 15 

minutes, or until internal temperature reaches 165°F. Remove 

from oven. Allow to rest for 10 minutes, then serve.  

16 Quick and Easy 
Meal Ideas 
By Laura Coffee, Marketing & Owner Services Manager, Co-op Owner 

 

Vegan: 
 Heat one can of  Jyoti Punjabi Chhole, stir in a 

chopped avocado, and serve over rice for a pleasantly 
spicy Indian dish. 

 Drain and rinse a 15oz can of garbanzo beans. Place 
beans in a bowl with a few tablespoons of chopped 
onions or dill pickles, add about a 1/4 cup of vegan 
mayo (Enough to make the whole thing kind of creamy.) 
and smash with a fork or potato masher until 
combined. Add a dash of hot sauce if desired. Use as a 
hearty sandwich filling, or scoop onto tortilla chips. 

 Cook one package of Koyo ramen noodle according to 
package directions. Add a handful of raw spinach and 
stir until wilted. Let cool for two or three minutes, then 
stir in a large forkful of live sauerkraut or kim chi. 
(This one can get salty—omit the seasoning packet if you are 
concerned about sodium levels.) 

 Peel a medium sweet potato and cut into 2 inch chunks. 
Pulse in food processor until finely chopped. Pour a jar 
of spaghetti sauce into a medium saucepan and bring to 
a simmer. Add sweet potato and heat until cooked 
through, 10-15 minutes. Serve over your favorite pasta. 

 Finely chop 1/2 a yellow onion, 1/2 a bunch of kale, and 
two cloves of garlic in a food processer. Toss with 2 
Tbsp balsamic or cider vinegar, and 1/4 cup olive oil. 
Let this rest while you drain and rinse one can of great 
northern beans, and one can of garbanzo or black 
beans. Combine with  veggies. Season with sea salt and  
fresh ground pepper to taste. 

 Mix two cups of cooked lentils with one package of 
sloppy joe seasoning and a sautéed yellow onion. Serve 
hot on your favorite buns. 

 

Vegetarian: 
 Throw a few handfuls of raw spinach in when 

scrambling eggs, top with cheddar and salsa for a 
Southwest flavor, or with feta and chopped tomatoes 
for a Mediterranean twist. Serve over toast or wrapped 
in a tortilla.  

 Mix one can of refried beans with four cups of 
vegetable broth and a tablespoon of taco seasoning or 
other Southwest seasoning blend for a quick soup. Top 
with shredded cheese and optional green onions. 

 Melt some butter in a medium frying pan. Cut a circle 
out of a slice of bread with a glass or narrow-mouth 
mason jar. Place the bread into the hot pan and break 
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an egg into the center. Season to taste. Break the yolk if 
you prefer your eggs over-hard. Flip once during cooking. 
Enjoy as a snack or serve with fruit for a meal. 
 Cook a box of macaroni and cheese according to 
package directions—except, when combining cheese and 
milk in the pan, before you put the pasta back in, add a 
chopped tomato and a large handful of  spinach. Stir until 
just heated. Now add the pasta, stir to combine, and serve. 
 Combine 2 cups cooked squash, or one can of pumpkin, 
with two cups of broth, 2 cloves of garlic, and one bottle of 
beer. (Just be sure not to use anything too hoppy.)  Simmer 
for 20 minutes. Add one can rinsed and drained Great 
Northern beans, simmer 5 minutes more. Remove from 
heat, add 1 1/2 cups of shredded cheddar, and stir until  
cheese is melted. Add black pepper if desired. 
 

Omnivorous: 
 Cut one package of Applegate turkey or chicken deli 
meat into thin strips. Spread hummus on a whole grain 
tortilla and top with lettuce or spinach, chopped tomatoes 
or cucumbers, and deli meat.  
 Lightly toast two pieces of bread and place on a greased 
cookie sheet. Top one slice with leftover meat (turkey, 
chicken, beef, and ham all work well), tomato slices, and 

cheese (shredded or sliced). Bake at 350F until cheese is 
melted. (For a softer sandwich, place the second slice of bread on 
top of the fillings and wrap the whole thing in foil before baking. 
For a dairy-free version, skip the cheese and top with avocado 
after baking.) 
 Heat a tablespoon of coconut or olive oil in a medium 
frying pan. Add one can of tuna, drained. Season with 
garlic, ginger, and a dash of cayenne. Toss in a cup of 
cooked couscous, rice, millet, or quinoa, and a cup of frozen 
veggies. (I like the stir-fry blends for this.) Sauté until all 
ingredients are heated through. Add a squirt of lime juice. 
Serve. (Toasted sesame oil is a nice addition, but go light; it’s 
powerful stuff!) 
 Cook 1lb ground beef or turkey in a large pot until 
browned. (Drain  for a lower-fat version.) Add one 28oz can 
Muir Glen fire-raosted tomatoes, one 15oz can black or 
kidney beans (drained and rinsed), and 1/4 cup dried onions. 
Stir until combined. Simmer 30 minutes and add chili 
powder to taste. If you’re a garlic lover, you can add that 
too. Serve chili on it’s own, or ladled over corn-bread. 
 Cook 1lb of cubed chicken in a skillet with a small 
amount of coconut oil. When  chicken is cooked through, 
add one bag of  frozen stir fry vegetables, 1/4 cup orange 
juice,  1 Tbsp liquid ginger and a clove of chopped garlic. 
When vegetables are fully thawed, add soy sauce to taste 
and serve over rice.  Add a dash of cayenne or red pepper 
flakes for a spicy kick. 
 

I hope a few of these ideas can be useful in your kitchen! 

Lazy Lasagna 
By Laura Coffee, Marketing & Owner Services Manager, Co-op Owner 
 

Omnivorous or vegetarian, contains dairy, serves 6-8 
 

I first made this recipe when I found an about-to-expire 
container of cottage cheese in my fridge. It’s a great substitute 
for ricotta—and lasagna is my go-to ricotta dish—but I didn’t 
feel like making a batch of lasagna noodles in order to use it up. 
I decided to get creative and use the quickest cooking pasta in 
my pantry—cous cous—to speed things along. I have made this 
recipe several time since, because it turned out to be delicious! I 
just sort of eyeball these things when I’m making the dish, so 
feel free to tweak the proportions to suite your personal tastes. 
 

Ingredients: 
 1 16oz container cottage cheese (Purists can feel free to use 

ricotta if you like!) 
 1 25oz jar pasta sauce (I suggest something with an added flavor 

boost, like Tomato Basil or Roasted Garlic, over a plain 
marinara.) 

 1 lb cooked ground beef (Substitute 1lb turkey, or one package 
of raw spinach for an alternate version.) 

 1 cup parmesan cheese 
 4 cups cooked couscous 
 1 pkg shredded cheese (I like mozzarella or Italian blend.) 
 

Directions: 

Turn your oven on to 375°F. Lightly grease a 9”x13” cake pan or 
large casserole. Mix the cottage cheese and mozzarella together 
in a bowl, and the meat and sauce together in another bowl. (If 
you are using spinach instead, it’s easier to just grab half the spinach, 
layer it in, and pour the sauce over the top.) 
 

Place 2 cups of couscous in the pan and smooth it out with a 
spatula to evenly cover the bottom of the pan. Drop in half the 
cheese mixture and smooth it out too. Then spoon in half the 
sauce mixture and do the same.  Repeat this with the 
remaining couscous, cheese, and sauce.  
 

Now sprinkle the shredded cheese over the top, cover the pan, 
and pop it in the oven. Let this bake for 30 minutes, remove the 
cover, and bake for 15 
minutes more.  Pull the 
lasagna out of the oven 
and let it cool for 10-15 
minutes. (You can skip this 
step, but it’s very hard to get 
even slices that hold together 
if you don’t let things cool off 
a bit.) Serve. This dish also 
holds up well as leftovers, 
and is much easier to slice 
on the second day! 
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Raw Carob & Coconut Freezer Fudge 
 

By  Jalene Howard, Storekeeper, Co-op Owner 

Adapted from: http://www.diynatural.com/
homemade-jewelry-cleaner/ 
 

Whether you adore yourself with 
amulets, rings, hair pieces, earrings, and 
other bling or you simply like to indulge 
in the occasional toe ring, you should 
keep them polished and clean. Most of 
our adornments don’t mix well with 
daily life however, which includes 
gardening, dishes, cleaning products, 
and baking. Keeping them sparkling can 
take a little effort, but with natural 
cleaners, it can be simple. 
 

Homemade Jewelry 
Cleaner  
 

Ingredients 

 Witch hazel or 
white vinegar 

 Tea tree oil 

 Baking soda 

 An old toothbrush. 
 

Witch hazel is slightly 
acidic, and vinegar much 
more so, but either will 
work for soaking your 
jewelry. This cleaning 

method is intended for high-quality 
jewelry and sturdy stones (I wouldn’t 
use it for opals or pearls, for example). 
 

Tea tree oil is a known disinfectant and 
anti-fungal. You don’t need to add it to 
your jewelry cleaner, but jewelry can get 
pretty gross. Pets, kids, cleaning, 
cooking, taking out the garbage – these 
everyday encounters can add up to a lot 
of grime! A drop of tea-tree oil adds 
some antiseptic oomph to this 
homemade jewelry cleaner.  
 

Baking soda is a slightly abrasive, and 

very inexpensive, 
scrubbing tool. 
Unlike the ingredients listed above, it’s 
basic rather than acidic. Baking soda is 
especially good for tarnished silver – 
just don’t use it on aluminum!  
 

Directions: Swirl, Soak, Scrub 
1. Put the jewelry in a glass jar. 

2. Cover with ½ cup of vinegar or 
witch hazel. Add one drop of tea tree oil 
and swirl to mix. 
3. Allow jewelry to soak in the 
mixture overnight. (You’ll see some gunk 

floating around in your vinegar/tea tree 
oil liquid. Don’t worry, the jewelry is fine! 
It’s even disinfected if you used tea tree 
oil. That stuff is just the dirt you pick up 
during your day-to-day activities.) 
4. The next morning, coat with 
baking soda and scrub with an old 
toothbrush, then rinse with water. (Be 
very careful when rinsing. It’s easy to lose 
an earring or pendant down the drain. 
Consider closing the sink stopper or 
putting in the little food catcher just in 
case!) 
 

Now you’re ready to show off that 
sparkle and shine!  

Raw, vegan, makes 20-25 squares 
 

 14 dates, pitted 
 3/4 cup almond butter 
 1/2 cup carob powder 
 2 Tbsp of raw honey 
 1 tsp raw agave 
 1 1/2 cups coconut shavings, 

unsweetened 
 Pinch of coarse sea salt 
 Coconut oil, unrefined  
 

Soak dates for 4 hours in enough 
purified water to cover by 1 inch. 
Drain and reserve the water if 
desired. It can be sipped chilled or used to sweeten a 
smoothie. 
 

Combine the dates, almond butter, carob powder, honey, 
agave, and 1 cup of coconut shavings in a food processor. 

Blend the mixture until a moist 
elastic dough forms, in most 
machines this will take 20-30 
seconds.  
 

Grease a cake pan with coconut 
oil. Spread the dough with a 
spatula until it is about 3/4 of an 
inch thick. Sprinkle sea salt and 
the rest of the shredded coconut 
over the dough.  
 

Place the covered pan in the 
freezer for at least 4 hours to 
harden the fudge prior to cutting.  

Remove the pan and cut the fudge 
into 1 inch squares.  Fudge can be stored into a tightly sealed 
container in the freezer for up to 3 months. Do not store in 
the refrigerator; it will become too soft.  
 

Spa Space—Score Some Seasonal Sparkle 
By Megan Barber, Wellness Buyer, Co-op Owner 
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Hazelnut Buckeye 
Bark 

By Chris Wiesman, Deli Manager, Co-op Owner 
 

Vegetarian, Contains dairy, makes 12 bars 
 

This is a new twist on a GreenTree favorite! Hazelnut 
butter perfectly complements the nutty notes of browned 
butter. Paired with bittersweet chocolate, this confection 
is sure to please anyone! 
 

 1lb whole hazelnuts 
 12 Tbsp unsalted butter 
 2 tsp sea salt 
 2 tsp pure vanilla extract or 1 vanilla bean, seeds 

scraped out 
 2 cups powdered sugar 
 2 Tbsp honey 
 3 cups bittersweet chocolate chips, or chocolate of 

your choice 
 

Blend the hazelnuts in a food processor until completely 
smooth to create hazelnut butter, scraping down the sides 
of the bowl as necessary. The process will take anywhere 
from 5 to 10 minutes depending on the strength and size 
of your food processor. 
 

Meanwhile, cut butter into 1” chunks (this doesn’t have to 
be perfect—it’ll simply help the butter melt faster). Heat 
in a saucepan over medium-high, swirling constantly. 
The butter will foam; once foam subsides, the milk solid 
will start to brown and smell nutty. As soon as the butter 
takes on a nutty aroma, pull it from the heat and pour 
into a heat-proof mixing bowl. Scrape the pan to make 
sure you get all of the brown bits. (Watch it carefully while 
cooking, if your butter turns black, you will need to start again 
with fresh butter.) 
 

Add hazelnut butter, powdered sugar, honey, salt, and 
vanilla to the browned butter. Mix until all ingredients 
are fully incorporated. Move to fridge so that the filling 
may set up.  
 

While the filling is cooling, melt 1 1/2 cups of chocolate. I 
use the microwave for this: heat for one minute, stir, and 
then heat for another 45 seconds. Stir until the chips are 
fully melted. (You can also melt the chips in a double-boiler.)  
 

Spread into a parchment-lined 13”x9” cake pan. Move pan 
to the fridge to set up. Once the chocolate is set, spread 
hazelnut filling evenly on top. Melt the remaining 1 1/2 
cups of chocolate chips and spread on top of the filling. 
Transfer to fridge for 10 minutes, or until the chocolate is 

barely set. Slice 
into the desired 
number of bars 
and place back 
in fridge to 
finish setting.  

Thanks Wilma! 
By Sarah Christensen, General Manager, Co-op Owner 

 

On behalf of the Board and staff at GreenTree, we want to 
bid a special thank you to long-time board member Wilma 
Blackman, who recently resigned. Wilma’s board service 
spans more than two and a half decades, longer than any 
Board member to date. In that time, she’s helped guide the 
Co-op through many transitions. Wilma has undoubtedly 
witnessed huge transformations in our store during her 
tenure as a Board member, so I talked with Wilma recently, 
and asked her for some reflections on her service over the 
decades, and her thoughts for the future.  
 

SC: “What were some of the highlights of your board service?” 
Wilma: “Watching the growth. Watching the staff do an excellent 
job. It was nice to see it grow” 
SC: “Can you recall any particularly challenging times?” 

Wilma: “Those years 
when we were struggling 
financially” 
SC: “If you could have 
one wish for 
GreenTree’s future, 
what would it be?” 
Wilma: “Continue to 
grow and be a good, 
positive part of the 
community!” 

 

As you can imagine, with that length of service Wilma has 
worked with many other board and staff members. Here are 
a few of the things they had to say about working with her: 
 

Cathy Tilman, Past Board Member—“She has one of the most 
inquisitive minds I’ve ever encountered”  
 

Sarah Christensen—“Wilma is a role model for me. I’ve often 
thought, ‘I hope I continue to be a part of my community as I age, 
challenging these younger people, providing institutional memory 
and being the last one to leave a party.’” 
 

Liz Busch, Current Board Member—“I will miss Wilma's 
professionalism, grace, and smile. She truly has an admirable 
dedication to cooperative principals and I was honored to serve with 
her. I will also miss her fashion! I loved looking at Wilma's earring 
especially her favorite ‘shell-like’ regular pair. Not only did she 
brighten the room with her often colorful scarves and clothing, she 
brightened the room with her presence.” 
 

Ray Davies, Current Board Member—“Wilma took seriously 
her role as a board member to provide stewardship and oversight of 
the Co-op over many years. Though she came with a  ready smile 
and a good sense of humor, this didn’t prevent her from asking 
tough questions when needed.” 
 

Laura Coffee, Staff Member—“I’ve always liked Wilma. She’s 
a woman who knows what she wants. And one of the things she 
wants is to see GreenTree succeed. I’m grateful for that.”  
 

So thank you again Wilma for your many years of service on 
our Board.  You’ve helped make GreenTree what it is today! 
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Not Your Mama’s Peanut Butter Cookies 
        By  Sam Fiani, Board Member, Co-op Owner 

Vegetarian, contains dairy, makes 2 dozen cookies 
 

Sometimes you just need a treat. Few 
things satisfy that craving as well as the 

delicately salty sweetness of a well-made peanut butter 
cookie!  
 

Ingredients: 
 1 cup of sugar, some extra 

to roll cookies 
 1 stick of butter, room 

temperature 
 1 egg 
 1 cup creamy peanut butter 
 1 tsp vanilla extract 
 1/2 tsp salt 
 1/2 tsp baking soda 
 1 1/2 cups all-purpose flour 
 Coarse sea salt 
 

Directions: 
Combine dry ingredients (salt, baking soda, flour) in a 
medium bowl, set aside.  (Tip: Use a whisk when combining 
dry ingredients for an even distribution of all the components.) 
Combine peanut butter and vanilla in a small bowl, set 
aside. 
 

In a large mixing bowl, cream butter and sugar together (I 
use an electric hand mixer, but this can be done by hand or 
in a stand mixer), then beat in the egg. Add in the peanut 

butter vanilla mixture and stir until smooth. Slowly add in 
the dry ingredients and mix until well combined.  
 

Using a dipper or free hand, roll the dough into 
approximately 1 inch balls and roll in sugar. Flatten with a 

fork and sprinkle with a few grains 
of coarse sea salt. Stack cookie 
sheets in freezer and preheat oven 
to 375 degrees. (Tip: This brief stint 
in the freezer keeps cookies from 
melting before they begin to bake 
properly, ensuring that you won’t end 
up with flat, thin crisps instead of 
cookies!) Once preheated, bake 
cookies for 12-15 minutes.   
 

Editor’s Note:  The peanut Butter 
cookie is an all-American 
invention. The first recipes were 

created by George Washington Carver in 1916, and included 
chopped peanuts instead of peanut butter. They were often 
rolled out and cut into shapes, like sugar cookies. Peanut 
butter was added into the recipe in the early 1920s, and fork 
marks were added in the early 1930s. It’s only in the last 
decade or so that we have all started to understand that a 
crunch of sea salt makes everything better—so that’s a 
brand new addition to the recipe! However you like to 
make them, peanut butter cookies are a wonderful treat—
they’ve been around for nearly a hundred years, and I doubt 
they’ll be going out of fashion anytime soon! 

The Book Shelf—10% off any magazine purchase.   
Phone: 989-317-3067, Located at: 1014 S Mission Rd 
 

Buckley’s Canoes—$5 off any weekday canoe rental or $3 off 
any weekday kayak rental.   
Phone: 989-772-5437, E-mail: info@buckleyscanoe.com 
 

Canoe Reflection LLC: Canoe Camping for Women:  
10% off any 3 day or 1 day trips, or 1 hour instruction session. 
Phone: 989-866-6321 Facebook: Canoe Reflections llc 
 

Dharma Mojo Tea Bar & Grill—15% off your total order. 
Phone: 989-317-8555, Located at: 210 W Pickard St 

 

Endurance Fitness Centers—A free 30 day pass.   
Phone: 989-317-3425 
Website: www.endurancefitnessmountpleasant.com 
 

Herbs Etc.—5% off products and services.  
Phone: 989-773-3636, Website: www.herbsetc.info 
 

Lavana Shurtliff Jewelry—10% off any merchandise 
purchased at Lavana Shurtliff Jewelry.  Phone:  989-773-3801, 
Website: www.lavana.com 
 

Let’s Get Healthy—A 30 min. Foot Reflexology for $10, 30 
min. Therapeutic Facial (no make-up) for $20, or Live Blood 

Analysis for $30. Phone: 989-427-5046  
Located at: 6119 E HC Edmore Rd, Vestaburg 
 

Massage Central—10% off any service or purchase. (Does not 
include a discount on bi-monthly rates.) Phone: 989-400-0573, 
Located at: 1010 W High Street 
 

Painted Turtle—10% off total purchases.  
Phone: 989-317-8008, Located at: 209 W Broadway 
 

Redbird Feeds & Pet Supplies—10% off total purchases. 
Phone: 989-773-2399, Located at: 1210 E Pickard 

 

ThePlate Boutique—10% off any in store boutique purchase.  
Phone: 989-400-1478, Website: www.theplateboutique.com 
 

The Triangle Motel—5% discount on room rentals to 
GreenTree Owners and visiting family members.  (Not to be 
combined with any other offer.)  
Phone: 989-463-2296  Website: www.thetrianglemotel.com 
 

Whitford Chiropractic Clinic—A free initial consultation and 
exam on first visit.   
Phone: 989-773-2534, Website: whitfordchiropractic.com 

 

These offers are only available to GreenTree Co-op Owners! 

Who are GreenTree’s NEW Community Partners? 



Featuring: Gabrielle Sorge, Storekeeper, Co-op Owner

Where are you from? 
Troy, MI. 
 

How did you first find the Co-op? 
My Lovely friends Jacqui and Jimmy Aldrich! 
 

How long have you worked here? 
One year! 
 

What is the best part of your job? 
I get to work with some of my best friends. Plus—we have 
the best customers in all of the land. I also love learning from 
coworkers and customers all day every day. 
I 

Do you like to cook? 
LOVE to. (Because I love to eat.) 
 

Describe your perfect breakfast. 
Tofu scramble with all of the 
spices; Ezekiel toast with 
avocado; sautéed kale with 
garlic and potatoes; coffee… 
always coffee. 
 

What is your favorite 
GreenTree product? 
GT’s Mango Kombucha 
 

Favorite movie? 
Beginners (At the moment.) 
 

What’s your favorite thing to 
do in Mt. Pleasant? 
I love all of the local art and 
music we have here… That’s 
where you can usually find me! 
 

iTell us something 
about yourself others 
might not know. 
I am one belt away 
from the black-belt 
rank in Tae-kwan-do. 
i 
Where are some of 
your favorite travel 
destinations? 
Boulder and Denver, CO; Glacier national Park, MT; 
Chicago, IL; San Francisco, CA 
 

What are your hobbies?  
Writing, reading, hiking when I can, cooking, going to live 

music shows, spending time with friends 
of course! 
 

What music is playing in your car, home, 
or head? 
Since I’m always listening to music 
(seriously… always), I can’t pick just one. 
Right now, I’ve been listening to a lot of 
Glass Animals and From Indian Lakes. BUT 
Beyoncé will always have my heart. 
ii 
Where do you see yourself in 10 years? 
I hope to be doing something of substance 
with my life, career, etc. I see myself 
living out west somewhere with a dog, 
and a career that feeds my passion for 
social justice. 
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Vegetarian, contains dairy, serves 8 
 

After making a big dinner, you may not 
feel like making dessert. This make-
ahead ice cream pie is ready when you 
need it, easy to make, and  delicious! 

Crust: 
 1/2 a Package Chocolate Peanut 

Butter Newman-O’s  
 3 Tbsp Sugar 
 4 Tbsp Butter or Earth Balance 

spread, melted  
 

 Filling: 
 2 Cups Heavy Cream or Coconut 

Cream 
 1/3 Cup Sugar 
 1 1/4 Cups Chunky or Smooth 

Peanut Butter    
 
Directions:  
To make the crust, pulse the cookies in 
the bowl of a food processor until they 
form fine crumbs (you should have 
about 2 cups when finished). Transfer 

crumbs to a bowl , 
then add the sugar 
and melted butter. 
Mix until the crumbs are moistened. 
 

Press the crumb mixture evenly into a 
pie tin or glass pan. Freeze for 30 
minutes.  
To make the filling, whisk cream and 
sugar in a stand mixer  till it becomes 
whipped cream, then add peanut butter 
and mix until till fully incorporated. 
 

Pour the filling into your frozen pie 
crust, and smooth with a spatula. Place 
in the freezer until solid. Pull the pie 
out 20 to 30 minutes before you want to 
serve it, to make slicing easier. Top 
with chocolate syrup or 1 cup melted 
chocolate, and serve. 

It’s Easy as Peanut Butter Pie! 
By Mackia Buskirk-Crowley, Deli Assistant 



214 N Franklin 
Mt. Pleasant, MI 48858 

www.greentree.coop 

Choose Your Own Discount Day! 
During December, we are offering our Owners 
two chances to save 10%. As usual, you can save 
by shopping on Owner Appreciation Day, which 

falls on December 6th. In 
addition, you can choose any 
other day of the month and 

take 10% off one shopping trip 
of your choice!   

 

(Discount applies to all regularly-priced items and 
cannot be combined with Owner Appreciation Day discount.) 


