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Eye on  
the Pie 

Why settle for the standard holiday pie when you can add a 
dash of the creative to your holiday dessert spread? Forget 
about apple and cherry—how about an eggnog custard pie? 
Or a savory pie to make your Christmas Eve or New Years’ Eve 
gathering easy peasy? Read on for some recipes that will be the 
talk of the holiday event you throw or attend! (We won’t tell if 
you grab a pre-made frozen pie crust or puff pastry from our 
freezers or a box mix with all your ingredients. These are avail-
able in gluten free as well as with gluten. Looking for a basic 
pie crust recipe? Find one on page 3!) 

EGGNOG CUSTARD PIE 
Ingredients 
1 Pie Crust 
6 Eggs 
¾ c Sugar 
½ tsp Salt 
1 tsp Vanilla 

¼ c Whiskey, Bourbon or 
Brandy 
2¼ c Milk 
½ c Cream 
1-2 tsp Nutmeg, freshly  
grated if possible 

Preparation 
Preheat oven to 450°F. 
Beat the eggs with the sugar until combined. Try not to beat 
too much air into the mixture. Add salt and vanilla and blend. 
Combine alcohol, milk, cream and nutmeg to make a quick 
eggnog. Stir eggnog mixture into egg/sugar mixture and set 
aside. 
Roll out pie dough and form it into a 9” pie pan. 
Pour mixture into prepared pie crust. Bake at 450°F for 15 
minutes. Then turn the oven down to 325°F and bake until the 
custard is set, about 20-30 minutes. 
Let cool completely at room temperature. Then either serve 
immediately or store in the refrigerator. 
Garnish with a dollop of whipped cream and some freshly 
grated nutmeg, if desired.  © Megan Dorn, Co+op 

SWEET POTATO UPSIDE DOWN PIE 

Ingredients 
Topping 
1 heaping cup Pecan Halves 
Olive Oil Spray 

Filling 
1½ c Sweet Potato, cooked, 
cooled, peeled and chunked  
(approximately 1 large) 

2 large Eggs 
¼ c Maple Syrup or ¼ c 
Brown Sugar + ¼ c Milk (or 
Nut Milk) 

1 T Pumpkin Pie Spice 
¼  tsp Salt 
1 tsp Vanilla 

Preparation 
Preheat oven to 350°F. 
To prepare nut topping, lightly oil or spray a 9 inch glass pie 
pan.  Arrange pecan halves attractively to completely cover 
bottom of pan (kids love to do this). 
To prepare filling, mix together remaining ingredients using 
blender, food processor or mixing bowl and hand mixer until 
ingredients are fully blended and mixture is smooth and thick. 
Gently spoon filling into pie pan being careful not to disturb the 
arrangement of nuts. Cover nuts completely with filling and use a 
spatula to even out filling surface. 
Bake 45 minutes, or until blade of sharp knife comes out of filling 
clean.  Remove from oven and cool. When completely cool, run 
knife around edge of pie pan to release sides. Place a large 
plate on top of the pie and invert. You now have a lovely sweet 
potato upside-down pie with a pecan garnished top! Serve plain 
or with whipped cream.         © Sarah Mandel, Co+op 
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BOARD OF DIRECTORS 
 

President 
Scott Kammerer 

 

Vice President  
Amy Vanover 

Secretary 
Arwen Kimmell 

 
 

Directors 
Carla Bauman 
Donna Kline 

Alyssa Lindstrand 
Ketu Oladuwa 
Kimberly Seiss 
James Young 

 
 

Owners may contact the 
board thru email: 

board@3riversfood.coop 

 

Want more? Owners can 
sign up for our owner 
only newsletter to get 
unadvertised specials, 
deli menus, fliers, and 

info about events. Non-
owner shoppers can 
receive a monthly 
newsletter as well.  
Send an email to 

news@3riversfood.coop or 
visit our webpage at 
www.3riversfood.coop/

newsletter/ 

Mine. Yours. Ours: 
Owner News You Can Use 

 

Board of Directors 
Election 2022 

Winners 

On November 14 a board meeting 
with the exiting and entering board 

members was held. New officers were 
elected and the two board members 
who had completed terms stepped 

down. Two officers were  
re-elected and two new officers 

instated. This year’s slate of board 
officers are: President, Scott Kammerer; 

Vice President, Amy Vanover; 
Secretary, Arwen Kimmell. Many thanks 
to Daniel Whitely and James Ringswald 
for their years of service to the co-op. 

THREE YEAR TERMS 

KETU OLADUWA 

ONE YEAR TERM 

ALYSSA LINDSTRAND DONNA KLINE 

Thanks to candidates Chad Frederickson & Grace Campbell for running. If a 
current board member steps down they will be eligible for appointment.  

And thanks for voting, co-op members! 



3  3 Rivers Natural Grocery Co-op & Deli Currents                                                      December 2022 

 

BASIC PIE DOUGH 
A tender, flaky pie crust is the foundation for an infinite number 
of recipes, both savory and sweet. 

Preparation 
Dough 
Cut butter into the flour until it is reduced to pea size pieces 
mixed evenly into the flour. This is most easily done by 
pulsing the two ingredients in a food processor. However, 
you can also use a pastry blender or two butter knives 
(basic scissor cut method). 
Dump the crumbly mixture into a mixing bowl and make a 
well in the center. 
Dissolve salt in the ice cold water and pour into the well. 
Combine by hand until the mixture has come together to 
form a dough. (Don’t worry if the dough is a bit ugly and 
still has a few loose crumbles. That means you’re doing it 
right!) 
Form the dough into a disk and wrap tightly in plastic wrap. 
Put it in the refrigerator for at least 30 minutes (up to a 
day) to chill before using. You can also freeze the dough for 
future use. 
Rolling and forming 
Roll the dough out on a floured surface. 
Since the dough will be cold from being chilled, it will likely 
crack a bit while being rolled out. That's fine, just push it 
back together and continue to roll it into a circle that's two 
inches greater in diameter than your pie pan. 
When transferring your dough to a pie or tart pan, either 
roll the dough loosely onto your rolling pin and then unroll it 
over your pan, or gently fold your circle of dough into 
quarters (in half, then half again to form a triangular shape, 
set it in your pan and then unfold it. 
When forming your dough into pie or tart pans, do not pull 
or stretch the dough to fit into corners or crevices. The dough 
will shrink during the baking process, leaving you with a 
large gap between your pan and the baked crust. Instead, 
push the dough from the edges down into the corners of the 
pan. 
Trim any overhanging crust to ½", fold excess crust under 
itself and pinch with fingertips to create a fluted edge. 

   © Megan Dorn, Co+op 

Ingredients 
1 c Flour, pastry or all-
purpose (see recipe to the 
right for a gluten free 
alternative) 

6 T Cold Butter (or other 
shortening, such as lard or 
coconut oil). 
3 T Water, ice cold 
¼ tsp Salt 

GLUTEN FREE FLOUR MIX 
Use this mixture in place of all-purpose flour, in baking recipes, 
including pies muffins, cookies, brownies and quick breads. (Makes 

Ingredients 
2¼ c Corn Starch 
2 c Tapioca Starch 
1 c White Rice Flour 

1⅓  c Brown Rice Flour 
¾ c Nonfat Milk Powder 
3 T Xanthan Gum 

Preparation 
Combine all ingredients in a large bowl and mix well. 
Store in the freezer, in an airtight container, for best results. 

 © Philip Speer,  Co+op 

PEAR GALETTE WITH CRYSTALIZED GINGER 
Puff pastry is a real time saver. The Dufour brand, is made with 
pure butter and is larger than other brands. If you use another 

brand, roll it out to 10 by 14 inches and proceed. Make sure to 
use firm pears, as soft, ripe pears will be too juicy and make for a 
soggy pastry. 

Ingredients 
1 sheet Puff Pastry 
(preferably Dufour brand), 
thawed overnight in the re-
frigerator 
1 large Egg White, whisked 

6 T Turbinado Sugar, divided 
2 T All-Purpose Flour 
2 T Crystallized Ginger, 
minced 
1 tsp Fresh Lemon Zest 
3 large, firm Pears, unpeeled 

Preparation 
Preheat the oven to 400 F. Line a large sheet pan with 
parchment paper. 
Unwrap the puff pastry and place on a lightly floured 
counter. Use a rolling pin to roll lightly, just to smooth the 
dough. Transfer the dough to the baking sheet. 
Use a pastry brush to brush the pastry all over with egg 
white. Reserve remaining egg white. 
In one small bowl, mix two tablespoons of the sugar with the 
all-purpose flour. Sprinkle over the egg wash, leaving a ½-
inch rim bare. 
Mix the remaining sugar in the same bowl with the crystallized 
ginger and lemon zest and reserve. 
Slice each pear in half vertically, then use your paring knife to 
slice out the stem and seeds, keeping the half intact. Place on 
the cutting board, cut side down, and cut the pear into thin 
slices, keeping the pear in place so it stays in the same shape. 
Repeat with all the pears. 
Make three rows of pear slices, running lengthwise, fanning 
each slice to cover the crust evenly. 
Fold the edges of the puff pastry in to form a rim, and crimp 
with a fork. Brush the rim with remaining egg white. Sprinkle 
the pears with the ginger mixture. 
Bake on the lower shelf in the oven for 20 minutes, until 
puffed and golden. Let cool on a rack for five minutes before 
cutting. 

 © Co+op 

Cycle A Sales:  
Nov 30-Dec 13 

 

Cycle B Sales:  
Dec 14-Jan 3 

  

  

Current Co-op Membership 
 

Total Owner Households-2257 
 

Total Fully Invested Households-974 
 

Current Active Households-891 
 

New Households-4 (10/25-11/20) 
 

*These numbers include Active & Inactive Owners 

You Can Own It! 
Interested in how being a co-op owner works? Ask a cashier 
how to become invested in the local economy. You can get 

started with just $37. 
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CRANBERRY TART WITH  
PECAN CRUST 

 

This elegant cranberry mousse tart is a delectable show-
stopper. 

Preparation 
In the food processor bowl, combine the flour, brown 
sugar, salt and pecans. Process until the pecans are 

ground. Add the cubed butter and pulse until the 
butter is in tiny pieces. In a cup, stir the egg yolk and 
2 tablespoons of ice water, and pour over the contents 
of the processor. Pulse just until a dough forms, 
squeeze the mixture to see if it holds together. Add a 
tablespoon of water if needed to make a pliable 
dough. Press into an 11-inch tart pan with a 
removable bottom, or a spring-form cheesecake pan. 
Chill for 30 minutes. 
Heat the oven to 350°F. Line the tart crust with foil 
and fill with beans or pie weights. Bake for about 20 
minutes, remove the foil and weights, then bake for 10 
more minutes, until lightly golden; let cool completely. 
In a large bowl with an electric mixer, beat the 
whipping cream to stiff peaks, then scrape it out into a 
medium bowl and reserve. In the same bowl, place the 
chèvre, sugar and vanilla and beat until soft and 
fluffy. Fold in a dollop of the whipped cream, then 
fold in the rest, being careful not to deflate the cream. 
Scrape the mixture into the cooled tart shell and 
smooth the top. Place in the refrigerator to set, for an 
hour. 
Stir the cranberry sauce to distribute berries evenly, 
then spoon over the cooled tart. Keep in the 
refrigerator until serving. 
 

Serving Suggestion 
Baking the crust in a spring-form pan makes it easy to 
create a show-stopping presentation for your holiday 
finale. Use your very best cake plate, and decorate with 
candied chestnuts and twists of lemon peel around the 
base of the tart.          © Co+op 

Ingredients 
1 c Unbleached Flour 
¾ c Whole Wheat Pastry 
Flour 
¼ c Brown Sugar 
½ tsp Salt 
1 c Pecans, toasted 
1 stick Unsalted Butter, 
cold, cut into cubes 

1 large Egg Yolk 
Ice Water 
1 c Whipping Cream 
8 oz Chèvre Cheese,  
softened 
½ c Sugar 
2 tsp Vanilla 
1 can Whole Berry 
Cranberry Sauce 

FRENCH LEEK PIE WITH GRUYERE 
 

This savory tart is perfect for lunch or brunch. It's simple to make and is 
easily varied with a few ingredient swaps. 

Ingredients 
1 9” Prepared Pie Crust 
1 T Olive Oil 
3 Leeks, trimmed, cleaned and 
sliced in ½” pieces (about 3½ to 
4 c) 

½ tsp Dried Tarragon 
¼ c Water 
Salt and Pepper 
3 Eggs 
1 c Half and Half 
2 c Gruyere Cheese, shredded 

Preparation 
Preheat oven to 350ºF. Prick the pie crust several times with a fork and 
prebake the pie crust for 12-15 minutes. Let the crust cool before 
filling. 
Heat the olive oil in a skillet over medium-high heat. Saute the leeks 
for 5-6 minutes. Add the tarragon, water and a pinch of salt and 
pepper and simmer another 5 minutes until the leeks are tender. 
Remove from heat. 

Beat together the eggs and half and half. Stir this mixture and the 
shredded cheese into the leeks and add salt and pepper to taste. Pour 
the mixture into the prebaked pie shell. Bake the pie for 40-50 
minutes. Let the pie sit for 15 minutes before slicing.  

   

Serving Suggestion 
This thin savory tart, accompanied by potato leek soup (a great way to 
use the rest of the bunch of leeks) or a salad, makes a delicious weekend 
brunch or lunch. For an easy variation, try adding crumbled cooked 
bacon, layer in some tomatoes and use shredded mozzarella in place of 
the Gruyere. 

FRESH BERRY CREAM TARTLETS 

Ingredients 
Crust 
1 c Pecans 
1 c Rolled Oats 
¾ c Whole Wheat Pastry Flour 
⅛  tsp Salt 
¼ c Butter, melted 
½ c Maple Syrup 
1 tsp Vanilla 

Filling 
1 c Crème Fraîche 
½ c Powdered Sugar 
½ tsp Fresh Lemon Zest 
½ tsp Vanilla 
¾ c All-Fruit Apricot Jam 
2 c Fresh Blueberries,  
Strawberries and Raspberries 

Preparation 
For the tartlet shells, preheat the oven to 350 degrees F. Lightly oil a 
12 cup muffin pan and reserve. In a food processor, pulse the pecans 
to finely chop. Add the oats, flour, and salt and process to mince the 
oats finely. 
Stir together the butter, maple and vanilla and pour into the processor. 
Pulse the processor to mix well, then transfer the oat mixture to a large 
bowl. Squeeze and knead the mixture, if needed, to make a dough. 

Chill for 30 minutes. Use a tablespoon to scoop 2 rounded tablespoons 
into each muffin cup. Use your fingers to press the dough into the 
bottom and evenly up the sides about 3/4 of an inch. Bake for 20 
minutes. 
For the filling, with an electric mixer or a stand mixer, whip the crème 
fraîche with the powdered sugar, lemon zest and vanilla. The mixture 
will become thick and fluffy, like whipped cream. 
To assemble, spread the crème fraîche in the cooled shell. Distribute 
the berries over the cream pressing gently to embed them. Chill until 
set. In a cup, whisk the apricot jam with a tablespoon of water, then 
brush lightly over the berries. Assemble these the day you plan to 
serve them, so the crust doesn't get soggy. 

   © Robin Asbell, Co+op 
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Bored by the classics? Give ‘em a twist 
with these new takes on the same-old. 

SWEET POTATO &  
PARSNIP LATKES 

Ingredients 
2 c Sweet Potatoes, shredded 
1 c Parsnips, shredded 
3 Scallions, sliced 
2 Eggs, beaten 
⅓  c Flour 
½ tspSalt  
¼ tsp Black Pepper 
Oil for frying 
Topping 
½ c Sour Cream  
1 c Apple, peeled and minced 

Preparation 
Peel the sweet potato and parsnip and 
shred using a grater or food processor. 
Wrap the shredded sweet potato and 
parsnip in a few paper towels and 
squeeze to remove excess liquid. 
In a large bowl, mix the sweet potato and 
parsnip with the scallions, eggs, flour, salt 

and pepper. 
Heat a large iron skillet over medium-high 
heat. Add enough vegetable oil to cover 
the bottom and come up the sides at least 
a quarter of an inch. When the oil is hot, 
scoop about ¼ cup of latke mixture into 
the pan and slightly flatten. Repeat until 
the pan is full but not crowded. Brown the 
latkes on each side 3-4 minutes. Set aside 
on a plate lined with paper towels when 
done. While the latkes are cooking, stir 
together the sour cream and minced 
apple. Serve the apple sour cream on top 
of the warm latkes.     © Co+op 

SAVORY NOODLE KUGEL WITH LEEKS & MUSHROOMS 
Kugel is a Jewish casserole or baked pudding often served on Jewish holidays or special 
events. For a more traditional version, use egg noodles. 

Ingredients 
8 oz Linguini Noodles, uncooked 
2 T Oil 
2 c Leeks, cleaned and sliced (about 2 
thin leeks) 
8 oz Button Mushrooms, sliced 

2 large Eggs, beaten 
½ c Sour Cream 
¼ tsp Salt 
¼ tsp Black Pepper 
1½ tsp Paprika 

Preparation 
Preheat oven to 375°F. Grease a 9 x 13 inch casserole dish. Cook the noodles in 
boiling water for 5-6 minutes, until just al dente. Drain and rinse noodles. 
While the noodles are cooking, heat 2 tablespoons vegetable oil in a skillet over 
medium-high heat. Saute the leeks for a few minutes and then add the mushrooms 
and saute until tender, about 5-10 minutes. 
In a large bowl, mix the cooked noodles, sauteed vegetables, eggs, sour cream, 
salt, pepper and 1 teaspoon of paprika. Pour into the casserole dish, sprinkle with 
the remaining paprika, cover with foil and bake for 30 minutes. Remove the foil 
and bake another 10-15 minutes to brown the top. Serve hot. 
 

Serving Suggestion 
Typically served as a side dish, enjoy this rich kugel with sweet potato latkes or lentil 
soup.       © Co+op 

CHALLAH 
 

This challah recipe is streamlined to simplify and shorten your time in the kitchen. It’s a 
good thing because everybody loves this gorgeous, golden braid. You'll want to bake 
another loaf soon! 

Preparation 
In a stand mixer fitted with the dough hook, or in a large bowl, combine the water, 
yeast, and one teaspoon of the sugar. Stir to dissolve the yeast and let stand for 
about five minutes, until foamy. Stir in the remaining sugar, oil and three of the 
eggs, until well combined. Add the salt and two cups of the flour, mixing well 
before adding the remaining cup of flour, half a cup at a time. When all the flour 
is mixed in, a soft, slightly sticky dough should be produced. 
Transfer the dough to a lightly floured counter and knead lightly. Wash and dry 

the bowl and drizzle with a dab of oil, then place the dough in the bowl and turn it 
over to coat. Cover the bowl with a damp kitchen towel. 
Let the dough rise for an hour and a half, until doubled in size. Punch down, then let 
rise again for 45 minutes. 
Line a large sheet pan with parchment paper and reserve. 
Transfer the dough to a floured counter and divide in three even portions. Roll each 
one out to form a “rope” about 18 inches long. Place the three ropes parallel to 
each other on the counter and pinch the ends together at the top, then braid the 
ropes, pulling the outside piece over the center piece, alternating sides. When 
braided, pinch the bottom ends together and tuck under the loaf. Transfer to the 
parchment lined pan. 
Cover the loaf with a damp towel and let rise for 45 minutes or until doubled in 
size. While the bread rises, preheat the oven to 375 F. 
Whisk the remaining egg in a cup and get a pastry brush. Brush with egg wash and 
bake for 25 minutes. When the top of the loaf is golden brown and sounds hollow 
when you tap it with a fingertip, it is done. Transfer to a rack to cool for at least 
10 minutes before slicing. 
Drizzle with honey or top a bit of jam. Or save a few slices for breakfast, since 
challah is also perfect for French toast.    © Co+op 

Ingredients 
½ c Warm Water 
2¼ tsp Active Yeast (1 packet) 
3 T Sugar, divided 
¼ c Oil 

4 large Eggs 
1 tsp Salt 
3 c All-Purpose Flour, plus more for 
shaping 
Oil for bowl 

A  
Hanukkah 

Feast 
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Holiday Teas are Here! You’ve been asking if the holiday 

teas are here and now we can say yes! The seasonal 

flavors from Celestial Seasonings this year include 

Cranberry Vanilla Wonderland, Sugar Cookie Sleigh Ride, 

Gingerbread Spice, and Candy Cane Lane. Republic of 

Tea seasonal flavors include some new temptations: 

Cardamon Cinnamon, Peppermint Chocolate, Comfort 

and Joy (black tea leaves blended with spices and fruit), 

Peppermint Bark (green rooibos, peppermint, vanilla, 

and cocoa) and Red Hot Holiday (cinnamon hibiscus). 

(There are also a few canisters of Pumpkin Spice left.) 

Stash Christmas in Paris (lavender & cool mint) is also a 

seasonal offering. These flavors only come around once 

a year and when they are gone, they’re gone! Grab your 

favorite for sipping this holiday season.  

Holiday Shopping 
at Your Co-op 

We will be transitioning to a new gift card style in 2023. If you 
have a gift card at home use it up in 2022! We will still be 
selling gift cards for the holiday season, of course, but will be 
slowly phasing out the current card in favor of a spiffy new 
design to be unveiled in the new year. All cards can be 
converted to the new style but the fewer we have to convert the 
better! 

By the time this newsletter reaches you the calendar may 
have flipped to December. As you wrap up 2022 and 
begin (or continue to) live post-Pandemic are you aiming 
to live simpler by spending less money or using less time 
for the trivial? Or are you adding rich experiences with 
friends and family to your days? Gift giving is 
determined by the answer to this question—do you want 
to set aside the time to make gifts, perhaps as a group 
event? Or do you want to purchase gifts with a message 
that may support fair trade? Skip the lines at the 
shopping centers and get some gifts while stocking your 
pantry at your one-stop-holiday-shop. Here are some 
ideas for your holiday shopping list this year. 

 Make a gift basket filled with unique and/or ethical 
items. From chocolate bars and coffee to jams, fresh 
or dried fruits, and seasonal candies, a bag or 
basket filled with delicious treats will also introduce 

Have a gift card at 
home? Spend it this  

holiday season! 

the gift receiver to the offerings of your community owned 
grocery store. 

 Gift Cards are always available and can be loaded with your 
preferred increment. Another easy way to get a loved one in 
the doors of the store. Perhaps a nudge toward a healthier 
lifestyle? Or just a prompt to get your friend to eat some of the 
awesome food we sell and make? 

 Kitchen gadgets for the cook in your life are stocked for your 
purchase. Whether an addition to a gift basket or a gift on its 
own, we have unique items to share. 

 Books and Journals can be found at the back of the store near 
the Wellness area as well as in the freezer aisle. Beautiful 
choices in a variety of styles. 

 Beauty Care items in seasonal scents like lip balms, soaps, 
creams and lotions are in stock in holiday gift sets or 
individually. Give them alone or as stocking stuffers. 

 Scented Candles and Salt Lamps can be found at the back of 
the store. Is a spa package in order for a hard working friend 
or spouse? The ingredients can be found at your co-op! 

 Hats, Gloves, Socks and other fair trade apparel are treats to 
make cold weather fashionable. And perhaps for you too? 

 For the kiddos we have stuffed animals, finger puppets, toy 
trucks, crayon rocks, puzzles for a wide range of ages, and 
much more! 

 Ornaments galore! Whether for a tree or to hang in a window, 
we have wooden, hand knitted, ceramic, and other varieties 
from the cute to the beautiful! 
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HOMEMADE LIMONCELLO 
 

Looking for a unique handmade gift to 
share? Limoncello is a lovely yellow liqueur, 
beautiful in cocktails and delicious in baked 
goods and sauces. It's really easy to make, 
too, and if you are looking for a 
homemade gift to give, try bottling it and 
making a pretty label. You could even 
attach a recipe booklet with cocktail ideas. 
Limoncello can also be used in cake, 
cookies, and other sweet treats. 

Ingredients 
12 medium Lemons 
1 750 milliliter bottle Vodka 

3 c Water 
2 c Sugar 
2 Quart Jars, sanitized 

Preparation 
Wash and sanitize a quart-sized canning jar or other glass 
container with a lid. Wash the lemons and let dry. 
Using a paring knife or metal peeler, strip off the yellow part 
of the lemon peels, leaving behind the white pith. Pack the 
peels in the jar, then pour in the vodka. Cover tightly and let 
stand at room temperature or in the refrigerator for at least 4 
days, or up to one month, to intensify the lemony flavor. When 
the vodka has turned a vibrant yellow, it is ready. 
In a medium pan, combine the water and organic sugar and 
bring to a boil over medium high heat, reduce to medium and 
stir. When the sugar is all dissolved, take off the heat and let 
cool to room temperature. Stir in the vodka and peels, let 
stand at room temperature for 24 hours. 
Strain the limoncello into two sanitized quart jars, pressing 
gently on the lemon zest to extract the vodka. If desired, pour 
into jars or bottles for gift giving. 
For long-term storage, store in the freezer. 

   © Robin Asbell, Co+op 

Owner savings postcards will be arriving in mailboxes soon! Just in time for year-end stocking up and savings for holiday gift giving. The 

more you spend, the more you save! Physical postcards are required to redeem. Good for one shopping trip in December. Not an owner? 

Ask for details at the register and join to become an owner of a locally owned natural grocery (this round of postcards may only be 

redeemed by current or renewing owners). Your community owned grocery since 1976! 

Goodbye Thanksgiving, hello winter holidays! Our front display 

table was quietly transformed into treat central the day after 

Thanksgiving. Some annual favorites have returned or are 

packaged into upgraded containers. Other new goodies were 

ordered in. So. Much. Chocolate! On display at the front and at 

the back near the coolers you’ll find the treats perfect for gift 

giving & stocking stuffing, host presenting, and keeping for 

yourself! Here’s the lineup (in varieties including allergen and 

vegan friendly): Alter Eco assorted truffles; bars from Lily’s 

(stevia sweetened), Endangered Species, Chocolove, and 

Tony’s Chocolonely; Theo caramels, bars, peppermint cups, 

peppermint drinking chocolate, and peppermint cookie 

crunch; Enjoy Life mini chocolates; Ocho chocolate pieces; 

Lake Champlain pieces; Chocolove trees in peppermint or 

hazelnut; hot cocoa bombs; Cocomel chocolate caramel boxes 

(vegan); and Marich caramels! Don’t forget the chocolate 

coins (milk or dark)! And without chocolate: Yum Earth Giggles, 

gummy fruit, and candy canes (mini and full size). 
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1612 Sherman Blvd Fort Wayne IN 46808 
Hours:  Sundays 12 pm-6 pm, Mon-Sat 9 am-7 pm 

www.3riversfood.coop 
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Holiday Snack Time! The annual flavored 

popcorns are here! Boom Chicka Pop 

kettle corns are available in Dark 

Chocolate Sea Salt, White Chocolate 

Peppermint, and Hot Cocoa 

Marshmallow. Lesser Evil comes in Dark 

Chocolate with Himalayan Sea Salt or 

White Chocolate Matcha. Both of these 

flavors are vegan and gluten free. And 

new this year, Siete Mini Bunuelos (Grain 

Free Cinnamon Crisps). All great for your 

work, family, and friend get-togethers! 
 

Looking to bake your own treats? Find a 

variety of sprinkles from Watkins and 

Supernatural, Lily’s sugar free (stevia 

sweetened) baking chips, Dandies 

Peppermint vegan marshmallows, and 

frosting (premade or mixes)! 


