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This Historic treasure built in 1888 
has been loved and cared for 

by its current owners. 
Over  60K in renovations, 

gourmet kitchen  w/ granite island, 
fresh bathroom, all new plumbing. 

Whole house water filtration system.
 Original hardware, newly refinished

pine plank & maple floors.
Walking distance to schools & parks; 

just 1 block from one of the best 
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You too will fall in love the minute 
you walk in the door!

Offered at $244,444

Call today for your private showing!
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A s I sat down to write this, 
I found myself caught a 
bit off guard by how the 

holidays crept up so quickly. 
Again. But here I am, waxing 
poetic over how it seems like 
just last week I was waxing 
poetic about last year’s holiday 
season having crept up and 
caught me off guard.

You get my point, I’m sure.

I mean really, I had to pass 
through Christmas tree 
displays to buy compost bags 
for my leaves!

I’m often slow on the pick up, 
but I’ll be the first to recognize 
that life can get rolling along 
much too quickly. I’m guilty of 
being too busy, and I admire 
anyone who’s ahead of the game 
on this; anyone who’s not only 
recognized, but also remedied 
this state of modern being.

At River Market, we do our 
best to make your busy life as 
easy as possible for you. We 
always say we do the homework 
for you, so your shopping can 
be worry-free. In this vein, 
we’re pleased to announce that 
we’re phasing out the last few 
products containing either high 
fructose corn syrup or trans fat.

Beyond food and entertain needs, your holiday gift shopping 
is also easier thanks to the co-op. We offer a wide variety of 
unique gift items. Fair trade, organic, hand made, you name 

it; we even thought about 
the details of your holiday 
gift list. And if you have the 
time, we have ingredients if 
you choose to make one-of-a-
kind wellness and spa gifts for 
yourself or loved ones. If you’re 
not sure how to do it, take 
our “Creating a Handmade 
Bodycare Gift” class being 
offered on December 4th. 
(Details on all of this inside.)

Here’s where I beg your pardon 
if I get a little Wordsworthian...
because while the holiday 
season is busy, it’s also full of 
crisp mornings, friends and 
family, reflection and solitude. 
The happiest occasions can 
be melancholy, the quietest 
fulfilling. The pressure of 
society can uplift or suffocate, 
depending on how it catches 
you on a particular day.

So my wish this holiday 
season is that you make it your 
own. Whatever you choose 
to celebrate, or if you don’t 
recognize any traditional 
holidays, be sure to take some 
time. Look around. Go for a 
hike. Listen to your heart beat. 
Find stillness.

Find a separate moment to 
celebrate yourself…and then bring that quietude and focus with 
you through the coming year, so that when life gets busy, you 
can find it in yourself to just take a moment to stop.

Winter Wandering
Jenn Posterick, Marketing & Membership Manager
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Whatever you choose to celebrate, or if you  

don’t recognize any traditional holidays, be sure  

to take some time. Look around. Go for a hike.  

Listen to your heart beat. Find stillness.

HOLIDAY HOURS

Monday December 24: 9 a.m.–4 p.m.
Tuesday December 25: closed
Monday December 31: 9 a.m.–6 p.m.
Tuesday January 1: closed

HappY HoLidaYs!
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General Manager
Jenn Posterick 

Marketing and Membership Manager
For change of address  

or to inquire about membership
Call 651-439-0366

e-mail: info@rivermarket.coop
River Market Community Co-op  

is located at 221 N. Main St. 
Stillwater, MN 55082

For employment information call  
651-439-0366 ext. 101

Equal Opportunity Employer

River Market  
Board of Directors

Angela Anderson 
 

pulverfass1946@yahoo.com

Mark Chapin  
651-628-9437 

 mark.chapin@co.hennepin.mn.us 

Jeanne Hamm 
 

jeannehamm@msn.com

Dana Jackson 
651-653-0618 651-430-0188  

danaleep@msn.com

Bob Lockyear 
651-439-2130 

lockplan@yahoo.com

EvaLee Miller 
 

arlo.miller@comcast.net

Paul Teske 
651-351-7693  

pwteske@earthlink.net

Kathy Vadnais  
651-351-0172  

kvandnais@usfamily.net 

All River Market Members are 
welcome to attend monthly board 

meetings. Meetings are generally held 
the fourth Tuesday of each month from 

6:30–8:30 p.m. in the River Market 
office space across Main Street. The 

Board of Directors welcome members 
at the meetings. Feel free to call  

or e-mail them to learn more about  
the board activities. 

River Market Co-op is a  
member of TCNFC.

River Market’s 2007 survey results have 
been counted, tabulated and are ready for 
your perusal. The complete survey results 
are posted on River Market’s website, 
www.rivermarket.coop.

What a tremendous response. 2,735 
surveys were mailed and over 300 
returned. That’s over 10%. We want to 
thank everyone for taking time out of 
your busy schedules to provide us with 
such useful information.

Why a survey? 2001 was the last time a sur-
vey was conducted. The Board of Directors 
felt it was time to touch base with our 
members and find out a little more about 
you and why you shop at River Market.

What next and what did we learn?

word of mouth (33%)

want healthy food choices (35%) and 
you believe in the co-op mission (20%)

departments are favorites

general but miss the quarterly 
discount. We will review the member 
benefit structure.

 
Stillwater Living (25%), Stillwater 
Gazette (24%). This tells us where to 
increase marketing.

service (58%). We will strive for 95% or 
more.

We will 
work to attract more young families.

education. We are already working on 
this. Please check out the class schedule 
posted on the web and in the store. It is 
also printed in this newsletter.

your skills. We like that and hope you come 
forward, especially to do in-store demos.

As we continue to live by the mission of 
River Market, we are privileged to have all 
of you as part of this valuable community.

The mission of River Market is to improve 
human health and the natural environ-
ment by providing the healthiest natural 
food and products in the St. Croix Valley.

Be Healthy, Help the Environment, Live 
your Values, Build Relationships, Be 
Successful, Be Kind.

The Results Are In!
EvaLee Miller & Angela Anderson, River Market Board of Directors
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River Market had a good turnaround 
year this past year. Here are some of 
the details.

Balance Sheet: Our cash at year end was 
$82,767, an $18,702 increase from the 
previous year. I was expecting a little 
stronger cash position, but this was 
an improvement. Total assets dropped 
$34,349. Our year end current liabilities 
(basically current bills) were down over 
$29,200 from the previous year and 
total liabilities dropped over $89,000. 

Profit and Loss. Last fiscal year River 
Market dropped $131,571 in sales. 
Gross profit was stronger than 2006 by 
$48,800. Total expenses were $90,890 
below 2006. The only expense category 
to increase over the previous year was 
Occupancy, which increased over the 
previous fiscal year by $26,254. Without 
quarterly discounts Member Expense 
was down $27,336. Member discounts 
were also down $32,413, bringing our 
discounts to members to $51,423. That’s 
still a reasonable benefit to members. 

Our 38.4% gross profit was $48,800 
(3.1%) stronger than 2006. Total 
expenses were 37.29% of sales. We 
were profitable and showed a $36,297 
net income. In fiscal 2006 we lost 
$83,545 so River Market’s bottom line 
turnaround was $119,843. 

I would like to thank you, our staff, board 
and customers for making fiscal 2007 a 
more successful year financially for River 
Market.

Financial Report
Mead Stone, General Manager

River Market Balance Sheet As of June 30, 2007
Jun 30, 07 Jun 30, 06 $ Change

ASSETS
Current Assets

Total Checking/Savings 82,767.88 64,065.30 18,702.58

Total Other Current Assets 227,337.91 215,132.00 12,205.91

Total Current Assets 310,222.94 279,297.30 30,925.64

111,079.01 167,033.01 -55,954.00

Total Other Assets 114,142.01 123,463.58 -9,321.57

TOTAL ASSETS 535,443.96 569,793.89 -34,349.93

LIABILITIES & EQUITY

Liabilities

Total Current Liabilities 168,991.90 198,193.27 -29,201.37

Total Long Term Liabilities 99,765.80 159,922.34 -60,156.54

Total Liabilities 268,757.70 358,115.61 -89,357.91

Total Equity 266,686.26 211,678.28 55,007.98

TOTAL LIABILITIES & EQUITY 535,443.96 569,793.89 -34,349.93

River Market Profit & Loss, July 2006 through June 2007
Jul ‘05 - Jun 06 $ Change

Total Income 4,218,091.57 4,349,663.43 -131,571.86

Total COGS 2,598,530.12 2,778,902.67 -180,372.55

Gross Profit 1,619,561.45 1,570,760.76 48,800.69

Other Labor Costs 964,824.12 994,051.66 -29,227.54

Sales & Marketing 37,656.77 85,367.48 -47,710.71

Occupancy 276,546.31 250,291.72 26,254.59

62,954.55 70,496.22 -7,541.67

91,943.96 119,280.45 -27,336.49

138,772.61 144,101.19 -5,328.58

1,572,698.32 1,663,588.72 -90,890.40

46,863.13 -92,827.96 139,691.09

Net Other Income -10,565.14 9,282.85 -19,847.99

Net Income 36,297.99 -83,545.11 119,843.10

Now accepting Health Partners insurance.

WELLNESS & LONGEVITY CENTER
Dr. Sandra Spore, DC, DABCI

Effective Alternative Medicine Treatments for:
Allergies Auto-Immune, Fatigue, Heart, Thyroid,
Kidney & Liver Disorders Diabetes Hormone

Imbalances ADD/ADHD Autism
Diagnosis by: Physical Exam Blood Work

Urinalysis Body Composition Analysis Hormone &
Allergy Testing Food Sensitivity Testing … and more!
Improve your health naturally — Call 651 439 1013
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Creating a Handmade Bodycare Gift
Bring a friend, sibling, mother or neighbor and 
get into the holiday spirit! Learn and create a 
personally made all-natural bodycare gift for a 
special someone this season. River Market staff 
will provide you with a variety of ingredients to 
create something unique: hand-made body scrub, 
massage oil, bath salts, sparkle body gel, etc. You 
can choose from a variety of body care ideas and 
also walk home with a list of additional recipes 
for more great gift ideas. The class fee is $7.00 
per person or $12.00 for two people.

Tuesday, December 4, 7:00 p.m.-8:30 p.m.

Making your own Kombucha
Live fermented foods are essential to good digestion 
and basic health. Come and learn about 
Kombucha: what it is, the benefits of drinking 
it, and how to make it at home. Take the 
mystery out of this amazing, energizing, health-
saving drink! Some supplies will be available 
for purchase at the class: kombucha culture, 
gallon crocks, tea, etc. Instructors Brian and Lisa 
Roesler have been growing and eating nutrient 
dense foods as taught by the Weston A. Price 
Foundation and Nourishing Traditions by Sally 
Fallon. A free class!

Tuesday, January 8, 7:00 p.m.-8:00 p.m.

The Power of Affirmations  
and Visualizations
Is there something in your life you would like to 
change? Come learn the power of affirmations 
and visualizations that can create a positive and 
meaningful life experience. Dr. Ronald Drassal, 
Doctor of Chiropractic, will also cover anatomy, 

neurology and the science used by top athletes, 
successful professionals and entrepreneurs. Make 
a commitment to the changes you want in your 
life! A free class!

Monday, January 14, 7:00 p.m.-8:00 p.m.

Creating Sacred Space—Feng Shui 
Demystified
Come to learn the basic feng shui principles 
and how they may be applied to help create 
sacred space in your home, place of work 
and community. Your life is affected by your 
environment. By consciously considering all 
aspects of your space and using nature as a guide, 
you can create sacred space that reflects balance 
and harmony. It will help support your creations 
and intentions for your body, mind and spirit. 
The class is taught by Peg Leutele, Certified Feng 
Shui Practitioner. A free class!

Saturday, January 26, 1:00 p.m.-3:00 p.m.

Cloth-Diapering 101
Disposable diapers are the third largest single 
consumer item in landfills; each baby diapered 
in disposables contributes about one ton of 
garbage! Please come learn the environmental 
and health benefits of cloth. Instructors Kristine 
Higginbotham and Alicia Engstrom will educate 
on different cloth-diapering methods, the green 
benefits of reusable diapers, and all the modern 
choices on the market today. A free class!

Wednesday, February 6, 7:00 p.m.-8:00 p.m.

Going Vegan 101
River Market Chef John Tapper and vegan 
lifestylist Keegan Humphrey will open the 

kitchen to explore and taste what vegan means 
today: eating a solely herbivore diet, free of 
animal products and byproducts. They will cover 
many of the reasons why people transition from 
an omnivore diet to a vegan way of life, as well as 
demonstrations for preparing vegan cuisine with 
substitution ideas for meat, dairy (cheese, milk, 
cream), and eggs in baking. Come learn and taste 
the vegan world of healthy cuisine! This class 
will be held at the Stillwater High School.

This class is offered partnership with Stillwater 
Community Education. Class registration is 
available through the Community Education 
bulletin (found in store), at the Stillwater 
Community Education building 1875 South 
Greeley Street, Stillwater, MN, or online (after 
December 31st) at web.stillwater.k12.mn.us/csb/
ce/pages/Register.html. Class fee is $25.00.

Tuesday, Febuary 19, 7:00 pm- 8:30 pm

Unless otherwise noted, please register for classes 
(including free classes) by phone 651-439-0366, 
in-store sign-up or by emailing kellie@
rivermarket.coop. All classes (except Going 
Vegan 101) are held at the River Market Loft, at 
218 N Main Street in Stillwater, across from the 
Main Street entrance to the store. This space is 
on the second floor and access currently requires 
use of a staircase.

If you are interested in teaching a class or 
would like email updates for future classes, 
please contact kellie@rivermarket.coop. Visit 
our website for class info and updates at www.
rivermarket.coop.

Upcoming Classes at the River Market Loft

www.stillwateryoga.com
Birthday Parties 

Give the gift of 
 
 

                   climbing 

Climbing Lessons Family Fun 

Memberships 

P
J A

sc
h 

O
tt

er
fit

te
rs

 
41

3 
E 

N
el

so
n 

St
, S

ti
llw

a
te

r 
65

1.4
30

.2
28

6 
w

w
w

.p
ja

sc
ho

tt
er

fit
te

rs
.c

om
 



River Market	 3 December-January 2008

December Food Fest
Thanks to everyone who has attended our 
last few food fests. The response has been 
overwhelming, and we are thrilled! Please 
come to our holiday food fest on Saturday 
December 15th, 11 a.m. to 6 p.m. and 
bring a friend. We pledge that the food and 
fun will be plentiful all the way until 6 p.m.

Even Better
We’re pleased to announce that River 
Market is phasing out the last few items 
containing high fructose corn syrup or 
trans fat. Our strict buying standards allow 
us to be your trusted source!

Winners!
Congratulations to our pie contest and 
Halloween costume drawing winners! 
Look for more opportunities to win 
great prizes.

Positive Deli Changes
The tortillas you enjoy in the deli wraps 
are now all organic! Choose wheat or 
white next time you order your favorite 
lunch fare.

New Theatre Associates of 
Stillwater presentation
Sex Across the Curriculum, written and 
performed by Jen Tuder, will be presented 
Fridays and Saturdays, Nov. 30 & Dec. 
1, and 7 & 8, at 7:30 pm, and Sundays, 
December 2 and 9, at 2:00 p.m., with a 
post-show discussion at 3:30 p.m. 

Event will be held at Northern Vineyards 
Winery, 223 North Main St., Stillwater 
(next door to River Market).

Tickets are $15 for adults, $10 for 
students. Reserve tickets by calling 
651-439-0993. Also available in 
Stillwater at Northern Vineyards Winery 
and River Market, by mail, and at the 
door. Info at www.stillwatertheatre.org.

January Produce Sale 
Once again, we’re holding our January 
Produce Sale. To ring in 2008, all 
shoppers take 8% off department-wide.

News & NotesA Visit with Angelica
Khaiti Kahleck, Grocery Department Lead

On a chilly, overcast fall afternoon, 
it was with great pleasure that I had 
the opportunity to meet Angelica of 
Angelica’s Garden Farmstead Products.

She’s known as Annie to her friends and 
is very kind and a wonderfully gracious 
hostess. She lives about 30 minutes from 
River Market, in Elmwood, Wisconsin 
with her husband and two young sons on 
a rambling 44 acres.

The premise of my visit was a Garlic 
Planting Party, and I was ready to get 
down and dirty with this small local 
farmer. Unfortunately, the soil was too 
wet to plant, so we all helped how we 
could with “busting up” the garlic bulbs 
into the cloves that will be planted.

We pulled down the bundles of cured 
garlic hanging from the rafters. Some 
folks trimmed the bulbs from the stalks, 
others broke open the bulbs and sorted 
the best for planting.

The rules were simple for sorting cloves: 
only big fat ones, at least four to a bulb. 
Smaller cloves or damaged garlic went 
into the family use bucket. Angelica 
grows her own garlic for planting, so she 
wants to make sure only the best garlic 
gets replanted. Then her harvests keep 
improving from year to year. This time-
honored practice has been going on as 
long as farmers have cultivated the soil.

On this beautiful homestead, Angelica 
organically grows different vegetable 
crops for use in her famous homemade 
Fridge Pickles, Raw Sauerkraut, Kim Chi 
and Pickled Beets. Her Certified Kitchen 
has been built right into the lower level 
of her family’s home, so the vegetables 
come in fresh through the door, right 
from the fields.

While this all sounds idyllic, it hasn’t been 
a quick path to success. Angelica began her 
venture into farming ten years ago, with 
some rented land for growing crops, and 
rented kitchen space to produce various 
foods from those crops to sell at market.

She built her reputation at the St. Paul 
Farmers’ Market with her handmade 

pizzas, featuring seasonal vegetables as 
toppings throughout the growing year. 
As many of you surely recall, River 
Market also carried her pizzas.

Angelica persevered through this time, 
gaining experience with growing, 
creating and selling her products. When 
she and her husband finally found their 
farm after five years of searching, they 
wisely built her Certified Kitchen right 
away. This enabled her to cut out the 
drive from field to kitchen.

Angelica started to realize that her 
pizzas were more “off-farm” than she 
wanted—she had to purchase most of the 
voluminous ingredients, such as flour, 
and have them shipped from elsewhere 
for her to make into pizzas. While it was 
still wholesome food, she decided to look 
at ways to add value to what she could 
grow herself. This is where her wonderful 
pickles and fermented goods have come 
into play!

It is heartening to see small, values-
driven farmers carve out niches for 
themselves in the growing world of 
agribusiness. This is another reason we 
are proud to offer Angelica’s delicious 
and nutritious products. She doesn’t 
need to “get big or get out,” she can 
continue on this very doable scale and 
provide for her family. We all benefit 
when such thoughtful people are 
involved with growing and making the 
foods we eat and enjoy.

Thank you, Angelica!




