











well as methods and benefits of sustainable
agriculture. Lakewinds, along with other
Twin Cities co-ops, sponsor the program, with
Lakewinds contributing $15,000 a year. In
2009, the Midwest Food Connection visited
53 schools in the Metro area and surrounding
communities and reached 6300 children.

On behalf of Lakewinds, Midwest taught
classes in 11 schools within the communities
that Lakewinds serves. “Using fresh produce
and other natural products, Midwest Food
Connection teachers can create a lasting
impression,” says Uli Koester, Executive
Director of MFC. “We believe in the power of
our children to make a real difference in the

THE SCENTS
OF THE SEASON

By Anne Wilbur

Thousands of years ago perfumes and
scented oils were a rare gift. Today, such gifts
are less rare, but still appreciated.

Whether you want to make your own gifts
or buy finished products, Wellness Category
Manager Jenny DeRoo has some ideas that
will be well received.

With the introduction of the new bulk body
care section in the wellness department,
buying your favorite products is less
expensive and creating your own body

care gifts can be simple. Using your own
containers or those for sale, create gifts with
popular items such as Nature’s Gate Herbal
Shampoo, E.O. Lavender Hand Soap and Dr.
Bronner’s Pure Castile Peppermint Soap.
Build a gift basket using a variety of wellness
products such as the body oils, salts, raw
Shea butter and lotions also found in the
bulk section.

future,” says Rachael about the Midwest Food
Connection. “It’s a very strong program.”

Our outreach also includes participation

in many local causes. Every month of the
year, many different community non-profits
solicit Lakewinds for donations. In 2009, we
supported over 50 different organizations
through a monthly donation budget. Beyond
monetary donations, we also support efforts
to raise money and resources for groups such
as the local food bank, Coats for Kids and the

For those who are looking for a truly
individualized creation, Jenny shared a
recipe for diluting oils from Tim Blakely, a
National Educator at Aura Cacia Essential
Oils. Each essential oil has a different
recommended dilution depending on the
strength of the oils. Most essential oils
should be diluted before applying on the
skin. A five percent dilution is most common,
depending on what you will be doing with
the oils.

You can use any essential oil and any carrier
oil to achieve this dilution. Examples of
carrier oils include almond or jojoba oil,
which are both available in the new bulk
body care section. Other carrier oils include
sesame, grape seed and even canola oils.
Using higher quality oils will produce a finer
quality product. Jenny recommends Jojoba
oil because it has the longest shelf life and is
great for skin and hair.

Salvation Army. Rachael listed our donations
for the 2009 fiscal year in the August/
September Newsletter.

Next year, Lakewinds will be adding to its
giving through the establishment of a grant
program. This program, similar to Wedge
share, is designed to make a bigger impact in
our communities by donating larger sums of
money ($1,000 and up) for organizations with
missions aligned with our own.

Lakewinds’ mission to support our
community by providing outreach will
continue to grow as our stores grow.

Other gifts Jenny is suggesting for this
season include Nature’s Gate Body Wash and
Lotions gift pack for $9. Alaffia, a women’s
cooperative in Africa, is offering handmade
shea butter product gift bags ranging in price
from $9.99 to $13.99. Proceeds from Alaffia’s
sales go to fund community enhancement
projects. For a unique gift, the Zum line

of soaps wrapped to look like candy are
inexpensive and fun.

New to Lakewinds and just in time for the
holidays are Juniper Ridge products. These
100 percent natural products feature the
woodsy scents of Douglas fir, juniper, Cedar,
and white sage in hand made soaps, incense,
sachets, and smudge sticks.

The Wellness Department will also be
offering Earth and Sky Christmas tree
ornaments and jewelry. These ornaments are

priced at $9.
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THE BEST AND

By Anne Wilbr

There is no better way to learn about
something than to talk to an enthusiast.
Staff members shared their enthusiasm
with members who attended the annual
meeting in September by highlighting
new innovations, new products and new
improvements to programs.

Some of our favorite new products that
came out this year include environmentally
friendly bags made from tapioca that will
biodegrade quickly in the right conditions,
flu products from the wellness department,
the new Hidden Stream Farm local organic
beef, free range turkeys from Ferndale
Market and the recent introduction of a raw
food product line to the stores.

We were the first store in the United States
to offer tapioca bags from Ecoplas, the first
real alternative to plastic that is durable
enough to last for some time, but will
biodegrade in 12 weeks when composted.
The bag also has a lower carbon footprint
because the production process uses less
petroleum, energy, and water.

Other firsts include the introduction of a
raw food line from Pure Market Express.
Shoppers can now experience fresh, raw food

prepared daily.

One of the hottest items this year has been
Trail Bread from the Bakehouse.

“Most items gradually increase in sales, but
Trail Bread has just taken off,” says Nate
Spitzer, Bakehouse Manager.

The first Trail Bread recipe was made
without any sweetener. By mistake a staff
person added some honey to the mix, and

- it was immediately
apparent the honey
improved the bread.

“Customers loved
it and I never argue
with customers!”
Nate says.

The success of
Trail bread started
us thinking about

creating whole grain bread that packed an
even more powerful nutritional punch, but
still tasted great. To do so, Nate focused on
building a recipe that included foods high

in Omega 3s, such as walnuts and hemp.
Out of these efforts, Seeded Walnut Bread
was launched. To mask the bitterness of the
walnuts and hemp, Nate added fennel which
results in a very pleasing flavor.

To satisty customers who want smaller
portions, the bakery recently added more
rolls and buns from the most popular breads
such as cranberry pecan and chocolate

cherry chip.

New ideas will continue in the Bakehouse,
such as breads like Pan de Muerto for

Halloween and Stollen for Christmas.

Also improved this year is the deli department
pizza with a new look, more options and
improved pricing. Take and Bake Pizzas now
start at $10 for cheese or $11.99 for baked

in the store. They can still be made-to-order
or check out the menu for new favorites

such as Canadian Bacon Pineapple and Blue
Buffalo Chicken. To place your order call the
Minnetonka deli at 952-742-1208.

The most complex, but vital improvement

to the store has been our implementation of
Category Management. Category management
is a process that helps us identify the best
product selection and organize it on the

shelf in a way that is easily understood by

our customers. It is part art and part science,

using a combination of Lakewinds sales data,

external sales data from other co-ops and
natural food stores, member product requests
and our judgment.

On a visit to the Minnetonka store in

October, Dwight demonstrated how category
management works. We knew the cleaning
products section was confusing and wasn’t
working. There were lots of products that
didn’t sell well. We often ran out of products
that did sell well because we couldn’t keep
enough on the shelf. The section was organized
so that all products from the same brand

were shelved together, making it difficult to
compare similar items across brands. Category
management helped us to understand what
we should do. We used data to identify the
products we should discontinue, those we
should give more space to on the shelf and new
products that should be added. Combining
this data with our understanding of how
customers shopped cleaning products, we
were able to “reset” the section. The reaction
from customers has been terrific! Jack

Zilch, Grocery Supervisor, has seen a big
improvement since category management was
instituted. All categories from soups to cereals
are now arranged this way for improved sales.

By highlighting the best and brightest for
2009, we are set to continue growing and
improving for everyone’s benefit in 2010.



UprcoMING CLASSES
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Our mission: We are a member-owned
cooperative committed to outstanding
customer service. We support our community
by providing education, healthy food choices,
and environmentally friendly products.

All classes are held in the Minnetonka
classroom, unless otherwise noted. To
register for a Lakewinds class, call the
Minnetonka customer service desk at
952-473-0292 or visit our web site
www.lakewinds.coop and click on classes.
Cold and Flu Remedies

Using Essential Oils (L)

Tuesday, December 1, 6:30—8:00 p. m.
Free Class

Instructor: Melissa Farris-Herbalist,
Aromatherapist & owner of Veriditas Botanicals

Gluten & Dairy Free Holiday Cookies (D/T)
Wednesday, Decemer 2, 6:30-8:30 p. m.
$35/$30 members

Instructor: Angela Litzinger

A Taste of Mexican Tradition; Authentic
Tamales for the Holidays (D/H)

Sunday, December 6, 1:00-5:00 p. m.
$30/$25 members

Instructor: Luz Madrid-Lakewinds Deli Manager
Holiday Stress Buster with Spring Forest
Qi Gong

Monday, December 7, 6:30-8:30 p. m.
$35/$30 members

Instructor: Ann Cathcart, BSN, RN, HN-BC, LUT
Healthy Raw Alternatives to add to your
Traditional Menu (D/T)

Tuesday, Decmeber 8, 6:30-8:30 p. m.
$50/$45 members

Instructor: Susan Powers, Rawmazing Founder

Muffins in Minutes (D/T)

Monday, January 11, 6:30-8:30 p. m.

$20/$17 members

Instructor: David S. Cargo

Warm, Hearty Raw Foods (D/T)

Tuesday, January 12, 6:30-8:30 p. m.

$50/$45 members

Instructor: Susan Powers, Rawmazing Founder

The “No Crust” Japanese Pizza (D/T)
Okonomiyaki-Translation: as you like it grilled.
Thursday, January 14, 6:30-8:00 p. m.
$35/$30 members

Instructor: Stacy Klone

Food Preservation and Storage (D)
Saturday, January 16, 12:30—4:30 p. m.
$30/$25 members

Instructors: Diane Lutzke & Abby Randall
Spring Forest Qigong Level 1 (H)

Sunday, January 17, 9:30 a. m.—6 p. m.
$135/$125 members

Instructor: Ann Cathcart, BSN, RN, HN-BC, LUT
Informed Consumer Series: The Top Ten
Toxins and How to Lose Weight Naturally
Monday, January 18, 6:30-8:00 p. m.

Free Class

Instructor: Dr. Willcockson of the Minnesota
Health & Wellness Network

Mind/Body Connection for Dogs (H/D)
Tuesday, January 19, 6:30—9:00 p. m.
$35/$30 members

Instructor: Shirley Rensink

Held at Excelsior Elementary School Gym
Informed Consumer Series: Practice Safe

Color-The Chemical-Free Way to More
Naturally Beautiful Hair Color (L)

Wednesday, January 20, 6:30-8:30 p. m.
Free Class

Getting Off the Sugar Roller Coaster (L)
Thursday, January 21, 6:30-7:00 p. m.
$24/$20 members

Instructor: Jennette Turner

Gluten & Dairy Free Everyday Dinner
Solutions featuring Power Foods (D/T)
Tuesday, January 26, 6:30-8:30 p. m.
$35/$30 members

Instructor: Angela Litzinger

12 Points for Self Health (D/H)
Wednesday, January 27, 6:30-8:30 p. m.
$35/$30 members

Instructor: Dr. Larry Caldwell

The Dazzling Dozen-Inspiration and

Recipes to Include 12 Power Packed Foods
in Your Everyday Diet (D/T)

Thursday, January 28, 6:30-8:30 p. m.
$35/$30 members

Instructor: Mary Moulton

Pots and Pans & Fats and Oils
Saturday, January 30, 9:30-10:30 a. m.
$20/$18 members

Instructor: Marianne Cooper

Class Codes: DM-Demo with Meal

DT-Demo with Tasting « H-Hands On * L-Lecture
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BLUE SKY
GUIDE: SAVE.

,
GIVE. 557/7/
Enjoy the holidays on any budget with your
Blue Sky Guide. Save hundreds of dollars on
groceries, gifts, dining, theatre, outdoor gear

and more. Give Blue Sky Guide to friends
and family and share the fun.

For your holiday meals, you'll find over $90
worth of national, organic grocery coupons
like Lundberg Family Farms, Wholesome
Sweeteners and Tofurkey.

Take great local resources for living well and
having fun, throw in 300+ coupons from
great local businesses, mix in neighborhood
maps and, Voila! Blue Sky Guide.

For a limited time receive $5 OFF Blue Sky
Guide. Get your copy today for $15.

www.ecometro.com/twincities/Blue-
Sky-Guide

Lakewinds Natural Foods ~6~ ﬁeypﬂf ],y;»?:’i:ﬁ .7



Lakewinds
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17515 Minnetonka Blvd.
Minnetonka, Minnesota 55345

952-473-0292
www.lakewinds.coop

SALE DATES

DECEMBER
Nov. 30-JaN. 3

JANUARY
Jan. 4-31

Member of the Twin Cities
Natural Food Co-ops.
www.twincitiesfood.coop

Printed on recycled paper
with soy based inks.

MINNETONKA

County Road 101 and Minnetonka Blvd.
17501 Minnetonka Blvd.

Minnetonka, Minnesota 55345
952-473-0292

ANOKA

2nd Avenue and Main Street
1917 2nd Avenue South
Anoka, Minnesota 55303
763-427-4340

CoRPORATE OFFICE

County Road 101 and Minnetonka Blvd.
17515 Minnetonka Blvd.

Minnetonka, Minnesota 55345
952-473-0292

CHANHASSEN

Highway 5 and Great Plains Blvd.
435 Pond Promenade
Chanhassen, Minnesota 55317
952-697-3366

CO—OW

Horipay Hours

All of our locations will be closed Christmas and New Year’s Day. We
will be open from 8 a. m. to 4 p. m. on Christmas Eve and 8 a. m. to
6 p. m. on New Year’s Eve. Visit our website for current store hours at
www.lakewinds.coop

THE GIFT OF LAKEWINDS

This season, give a Co-op Gift Card to food lovers on your list. Gift
Cards can be purchased at the registers for any amount over $5. They
can be used in any co-op. Users can add value by putting more money
on them after the original amount has expired.

IT’s A REAL PARTY WHEN YOU USE A PRE-ORDER FORM

Pre-order forms can be found in most departments in the stores

or print them off the web site at www.lakewinds.com. Lakewinds
Minnetonka and Chanhassen Delis offer catering menus and
appetizer trays. Both the Meat Department and the Bakehouse also
offer items on pre-order.

Don’t forget about gift baskets. Find ready made baskets in a range
of sizes and prices in these departments: Wellness, grocery and
produce. Basket can be made to order with 48 hour notice. Ask
Customer Service for more information.
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TisBEsT CHARITY GIFT CARDS AT LAKEWINDS

Lakewinds is offering TisBest Charity Gift Cards at the store this season.
A TisBest Card allows the recipient to choose among 250 organizations
for donation. Recipients go online to TisBest.org to choose their charity.
You can buy a card for any amount to give to friends, family or clients.
Types of charities include animal, art and culture, building community,
children, disabilities, education, environmental, health, homelessness,
human rights, humanitarian, hunger, peace and non-violence, senior
citizens, sports and women’s issues.

TisBest Philanthropy is a registered non-profit corporation in the
state of Washington and qualified as a 501(c)3 charity by the IRS. All
250 charities receive significant public support, have demonstrated
fiscal and social responsibility and have their official financial and
regulatory data subject to third-party review on guidestar.org or
charitynavigator.org.

The gift cards are tax deductible, do not expire and can be used at
any time.



