
      

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pomme de Terre Food Co-op 

“The Scoop” 

Hi my name is Patti Wente and I am the 
new manager at Pomme De Terre Foods! 
If you haven’t met me yet please stop in 
and introduce yourself.  I took over August 
1

st
 and it has been a thrilling adventure! I 

have really enjoyed meeting all the new 
people and learning all the products!  
 I would like to tell you a little bit about 
myself so you can feel like you know me 
better. I am the youngest of eleven and I 
have lived here my entire life.  I was raised 
on a beef farm but found my calling was 
working with people in leadership roles.  I 
graduated from UMM in ’92 with 
psychology and human services degrees.  
I worked as a county social worker for 9 
years and a children’s ministry worker for 
6.  I am a dealer of custom canvas 
products and I have done some mural 
paintings.  I enjoy friends, sewing, 
scrapbooking, walking, and playing games 
with my kids.  Speaking of kids, my 
husband, Chris, and I have 5 kids  we 
have three biological kids and two foster 
daughters whom are now in college. You 
will very often find me in bleachers, helping 
at a 4-H meeting or organizing some party!  
Our kids names are Jess, LeeAnn, Brooke, 
Isaac, and Autumn; ages 20, 19, 13, 11, & 
8.  We live on Hwy N 59 on 2 acres; the 
kids are currently enjoying ice skating and 
in the summer we have extra 4-H animals 
around. The co-op is such a wonderful 
place to work at as we are allowed to have 
our children help us; what a great 
opportunity it is to teach them so many 

Meet the Manager: 
 skills!  

Now that you know me better I would like 
to share some of the exciting things going 
on at the co-op.   First of all, we have many 
new friendly volunteers of all ages and they 

have designed themselves some name 
tags so you can get to know their names.  I 
have added some new products so come 
in and check them out if you haven’t 
already. Some of the new products make 
great gifts and they include: more kitchen 
gadgets, homemade candles, and 
relaxation products. I have also made 
some gift baskets to show you that we are 
willing to help you with your holiday 
shopping; we will custom make them with 
what you desire to have in them! We also 
have five new flavors of Holiday teas that 
make great little gifts for neighbors or 
anyone who lives in this frigid state! The 
hottest new product has been the Greek 
honey flavored yogurt; if you haven’t tried 
it; you must!  It is very rich, thick, and 
delicious! 
I want to thank you for all your patronage 
and support! Looking forward to meeting 
you all soon or at least in 2009! 

 

 

 

      

Don’t forget your 

Christmas Gift 

Shopping, we have 

homemade candles from 

Jessi Gurr ! 

 

 

The Wentes 

2007 

Almond Glazed Sugar 

Cookie Recipe 

 
Patti‟s Favorite Christmas 

Cookie Recipe 

 
1 cup of Butter softened 

¾ Cup of Sugar 

1 tsp of almond extract  

2 cups of white flour 

½ tsp of baking powder 

¼ tsp of salt 

 

Glaze: 

1 cup of powdered sugar 

1 ½ tsp almond extract 

2-3 tsp water 

Sliced almonds 

 
Directions: Heat oven to 400 

degrees. In a larger mixer 

bowl, combine butter, sugar 

and almond extract. Beat at 

medium speed, scraping bowl 

often, until creamy (1-2 

minutes). Reduce speed to 

low, add all remaining cookie 

ingredients. Beat until well 

mixed (1-2 minutes). 

Roll dough into 1-inch balls; 

place 2 inches apart on 

cookie sheet. Flatten balls to ¼ 

inch with the bottom of a 

buttered glass dipped in 

sugar.  Bake 7 to 9 minutes or 

until edges are lightly 

browned.  Cool 1 minute 

before removing from cookie 

sheets; cool completely. 

In small bowl, with wire whisk, 

stir together all glaze 

ingredients. Decorate cooled 

cookies with glaze and sliced 

almonds. 
They will be the hit of the 

party! 
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Grub continued… 
all have a deep connection to the 

environment and buying 

organically is just one of the ways 

we can care for the planet at the 

same time we care for those with 

the same initiatives. 

 This leads me to my final 

point for buying organically, the 

health of the earth. Looking now 

into a more worldview, the 

repercussions of buying organic 

foods results in again, a healthy 

environment. One issue to look at 

when talking about sustainable 

organic practices is topsoil. The 

beautiful organic workings of the 

planet create soil with many layers, 

topsoil being the top layer full of 

“living” compounds such as fungi, 

earthworms, and bacteria. Using 

non sustainable practices while 

farming leads to the depletion of 

top soil and in turn creates soil that 

is no longer black, rich and full of 

nutrients but dry and pale gray in 

color. The exhaustion of soil makes 

growing anything difficult including 

the native plants in the area of 

crops which in turn messes with the 

natural cycles of growth. We need 

plants to survive, hold topsoil, feed 

animals in the surrounding area and 

most importantly provide us with 

oxygen. Purchasing organic foods 

not only protects the topsoil we 

have but also cultivates and 

nourishes soil for our later 

generations.  

 To buy organically is not 

only to maintain health but also is a 

great way to show your respect 

towards people dedicating their 

lives to an intimate understanding 

of the earth versus a war against it, 

and shows compassion towards our 

generations to come. Everything in 

life is a consequence of a prior 

decision no matter how big or how 

small. Whether you are continuing 

to purchase organically or just 

thinking about purchasing 

organically please remember the 

repercussions are not without 

gratitude from farmers, the earth, 

and the generations that cannot 

yet speak for themselves.  
 

Gretchen Retka 

 

‘Not Just For Hippies Anymore’ 

 

Grub from Gretchen 

 

 

Use this coupon to receive a box of Holiday 

Tea for only 1.99 while supplies last.  Regular  

price 3.55. We have some great flavors: 

Sugar Cookie Sleigh Ride, Candy Cane 

Lane, Sugar Plum Spice, Gingerbread Spice 

and Nutcracker Sweet. There are 20 bags 

per box. Limit 1 per customer please. 

If you haven‟t heard our new 

and additional slogan, we have 

adopted „Not Just for Hippies 

Anymore‟! People seem to love 

it and we have it printed on the 

back of PDT shirts or sweatshirts if 

you would like to purchase one 

from the store! It seems to get 

some laughs and it is true we 

have something for all walks of 

life!  My eight year old was 

worried the „hippies‟ would feel 

bad and then I realized she was 

getting them mixed up with the 

Amish (kids say the cutest 

things). Whether you are a 60‟s 

„throw back‟ or a millennium 

yuppie; you are welcome here!  

By the way we are also still using 

the „Going out of Business since 

….‟ slogan also! 

Why Buy Organic? 
 The Pomme de Terre along with many local co-ops does a great job of 

providing organic foods at a reasonable price. Buying organic isn‟t just about having 

food that is healthier for you, there are many reasons to buy organic and a few I 

would like to touch on. If you buy organic now, want to, or plan to continue 

purchasing organically it‟s my pleasure to let you know the powerful repercussions. 

 The biggest reason most people have switched to organic comes from 

learning the effects of consuming food grown in pesticides, herbicides and other 

chemicals. Consuming these chemicals has shown a direct correlation to cancer. 

According to an article by Lisa Ginger, “Originally, these chemicals were used as 

nerve gases, sprayed on enemy troops,” a product we can thank our military for 

introducing. These are chemicals used to kill NOT to be consumed.  When you 

purchase organic food from the co-op you are keeping the organic chemistry of 

your body balanced. On average, we eat three meals a day; those meals should be 

filled with rich nutrients, NOT chemicals. Honestly, who wants to bite down into food 

grown along side chemicals invented for military usage? 

 So maybe you‟re still not as concerned with your body, but what about 

where your money goes? On an economical standpoint, buying food grown at the 

local grocer is supporting a mass producing food chain of conventional pesticide 

using farmers. Buying fruits and vegetables from the local grocer fuels the industry 

that you may or may not support. Especially within this day and age we need to 

become more conscious of where our money is being spent. When you purchase 

organic foods you are supporting a group of farmers who have dedicated 

themselves to understanding the environment. Pesticides are used for one of two 

reasons, because the farmer has not taken time to intimately understand the earth in 

which they are working or their biggest concern is not how the people are being fed, 

but the speed in which they can grow and sell their crops. To buy organically is to 

support groups of people who everyday works intimately to know and understand 

the environment in which they are dedicating themselves. To buy organically 

supports a group of people who care not only for people but the environment. We 

all have a deep connection to the environment and buying 

organically is just one of the ways we can care for the planet at 

the same time we care for those with the same initiatives. 

 This leads me to my final point for buying organically, the 

health of the earth. Looking now into a more worldview, the 

repercussions of buying organic foods results in again, a healthy 
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Idea: 

 

 

 

 

 

 

ATTENTION MEMBERS AND 

CUSTOMERS!  

 Please email Patti Wente at 

 manager@pdtfoods.org with 

your email addresses; we 

would like to keep you 

updated on what is going on 

at the store such as new 

products, recipes, etc. If 

everyone submits an address 

we may just do an electronic 

newsletter to save on 

postage! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 
 

Jeremy Hance was the manager 

of the co - op before Jessi 

Gurr.  

Currently, he is writing for 

an online environmental  

Magazine and has recently 

done an interview that I 

think the members of the co -

op would be very interested 

in. It's a great story about 

children in a slum in Kenya  

beginning an organic garden. 

You can find the article  at 

htt p://news.mongabay.com/2008

/1209 -

hance_interview_kahumbu.html  

 

 

Message from Jeremy Hance 

 

Don‟t forget to shop for your gifts at the 

co-op! We now offer gift baskets! We 

have some pre-made or you can have 

them made to order, designed to fit your 

shopping list and your wallet. Stop in and 

take a look! 

Season’s greetings! 

Try our Indian 

sauces with wil d 

game meat.  The  

spices do a great 

job covering up 

the gamey taste 

and if you simmer 

it  in a crock  pot 

it do es a great 

job tenderizing 

it. I seared the  

moisture in first 

by cooking it on 

the stove first in 

olive oil .  It can 

be served over 

pasta or rice.  

 

 

 

 

 

Pomme de Terre Food Co -op  

613 Atlantic Avenue  

Morris, MN 56267 

 

 

For Gluten Free Recipes, 

Give healthyfishies a visit 

www.healthyfishies.com 

and click the recipe link. 

 

http://www.healthyfishies.com/

