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Tuesday, December 18th 

10% discount for Co-op members. 
Members receive 10% off purchases all day 
long.  Don’t miss out!  

Our produce department is a big draw for these busy shoppers. 
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Saturday, December 15 th, from 
11:00am to 3:00pm.   
11:00am outdoor tree decorating  

Join us for music & carols, hot tea 
& cider, soy eggnog, cookies, and free 
samples. 

Families and children can join 
in to decorate an outdoor holiday 
tree to feed our bird friends through 
the winter. 
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By Brad Alstrom, General Manager 

It’s been an exciting six weeks 
since we opened our doors - a bit of a 
roller coaster ride for all of us.  Just 
getting the shelves stocked and the 
doors open was a huge feat in itself.  
Now we have the challenge of keeping 
our shoppers satisfied to make sure 
they keep coming back.    

In some respects I think we have 
done quite well.  The deli has 
especially been a huge hit with lunch 
customers.  The produce department 
dazzles shoppers.  And we’ve heard a 
great many customers remark how 
glad they are they don’t have to drive 
to Bloomington anymore to do their 
shopping.  In other respects we still 

have loads to learn in order to make 
our store a success.   

It does feel good to know that 

we’ve begun to meet our members’ 
shopping needs.  This is our primary  

See “Shop Co-op” pg 2 
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You can find a plethora of gift 
ideas for the holiday season 
right here at our market.   
·  Buy a gift certificate , or 

better yet a gift 
membership , for friends or 
family. 

·  We have natural wreaths 
that are handmade locally. 

The Wellness Department is 
chock-full of great gifts: 
·  Loofah Scrubs, Back 

Brushes or an 
Aromatherapy Bubble Bath 

·  Local Soaps and body oils 
from Saucy Soaps and 
Country Comforts 

·  Burt’s Bee’s Head to Toe 
Starter Kit 

·  Rescue Remedy Natural 
Stress Relief or a Dead 
Sea Salt Mineral Bath 

Ideas in other departments:  
·  Cookie cutters make a 

great stocking stuffer!   
·  How about fair-trade 

chocolates, teas, or 
coffees? 

·  Locally produced CD’s and 
calendars 

·  Locally produced 
handicrafts, including rugs, 
baskets, and houseplants  

·  Regional specialty cheeses 
from Capriole Farms or 
Kenny’s Farmhouse Che 
ese 

And finally, you can’t go 
wrong with a 5lb. box of 
Clementine Oranges , a bag 
of pistachios,  peanut brittle , 
or a poinsettia . 
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As an appetizer for a dinner party, Spicy Pecans can be made in advance and 
used to complement some of the great cheeses and fruits we have at the store.  
The recipe can also be made to give away as a thoughtful gift for a hostess, a 
good friend, your child's teacher or a co-worker during the holidays. 

1 T. Kosher salt ½ cup sugar 
2 T. cayenne pepper 2 large egg whites 
1 ½ t. paprika 5 cups pecan halves 

Heat oven to 300° F .  Line 2 baking sheets with parchment paper.  
In a small bowl, combine the salt, cayenne pepper, paprika and 
sugar.  Set aside.  In a medium bowl, whisk egg whites until 
foamy.  Whisk in the spice mixture.  Stir in the pecans.  Spread 
the coated pecans in a single layer onto the baking sheets.  Bake 
for about 15 minutes.  Reduce heat to 250° F.  Rota te the pans in 
the oven and cook for 10 minutes more.  IMMEDIATELY, spread 
the pecans in a single layer on parchment paper.  Set aside to 
cool.  Pecans may be kept in an airtight container at room 
temperature up to 1 week  
From the kitchen of Martha Stewart and tested in the kitchen of Alice Wootton 
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Lost River Market & Deli is now 
accepting special orders.  As a member 
you will receive 10% off special orders 
by the case or in bulk (i.e. 25lb bag of 
flour).  Special orders from our major 
distributors should arrive within one 
week from placing the order.  Some 
items might take longer depending on 
our delivery schedule.  We’ll give you 
a call to let you know your order is 
available for pick-up.  Ask at the front 
counter for more information.   
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 Each Wednesday evening beginning 
November 28 from 6 p.m. to 8 p.m., 
Lost River Market and Deli will host a 
music jam with all musicians welcome.  
For years a large group of Orange 
County musicians has gathered on 
Saturdays at Orange County 
HomeGrown’s Farmers Market in 
Orleans to share music and local musical 
talents.   

Now this group of jammers will be 
gathering each Wednesday evening at 
the Lost River Market and Deli to play 
their favorites in an informal and 
welcoming environment.  All musicians 
are welcome to come and join in even if 
you haven’t been part of the jammers 
previously.  Bring your instruments, your 
voice or just your love of music.  Do 
your grocery shopping to the sound of 
music Wednesday nights! 
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Lost River Market is now 

accepting food stamps!  (sorry for the 
delay…) 
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We’re keeping our fingers crossed.  
If all goes well we will have our beer 
and wine permit just in time to for the 
New Years holiday!  Lost River 
Market & Deli will carry a wide 
assortment of regional and import craft 
beers, wines, and ciders.  Let us know 
if there is a hard-to-find beer or wine 
you are looking for, and we’ll do our 
best to bring it in.   
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Produce Assistant 
Originally from Western Maryland, Darren has been operating Brambleberry farm 
with wife Esprí for the past four years.  He has a B.A. in Biology and Environmental 
Studies, which inspired his avid interest in sustainable agriculture.  Darren is certified 
as a permaculture designer and also dabbles in forestry, wheel-thrown pottery, and 
hunting for wild edibles. 
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Signs and Ads 
Esprí was born and raised in Paoli.  She owns and operates Brambleberry Farm with 
husband Darren.  She has a B.A. in Art and Interdisciplinary Studies from Goshen 
College and applies her education to a myriad of projects and economic pursuits 
around the farm.  From designing and engineering Esprí and Darren’s own straw-bale 
home to baking bread for the Orleans Farmers Market, Esprí manages to keep herself 
entertained. 
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Bulk Food Assistant 
Kathy has been with this project from the beginning when the Lost River Community 
Co-op was a mere dream.  She oversees the bulk areas of the store and helps out 
wherever needed.  In her spare time she enjoys her three children, their spouses and 
six grandchildren. 
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Deli Assistant and Cashier 
Lea and her husband moved here from Fort Wayne.  They live in an old log cabin 
with two dogs and three cats.  She is happy to be here “living in the middle of 
nowhere.”  She and her husband plan to farm their land. 
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Produce and Grocery Assistant and Cashier 
Pete and his wife Leslie moved to Hardinsburg in 2005 to expand their market garden 
business, which they have owned since 1997.  Prior to coming to Lost River Market 
& Deli, he worked for Bloomingfoods for four years. 
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Cashier 
April is from Corona, California, recently moving here for a better life.  She is 
outgoing and dedicated to the Lost River Market & Deli.  She is looking forward to 
meeting everyone in town. 
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Front End Manager 
Jessica is an Orange County native who returned home from Minnesota and 
elsewhere with large amounts of retail experience.  She is looking forward to 
watching Lost River Market and Deli grow within the community. 
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Cashier 
Duane is a retired physical therapist and a Paoli resident for 34 years.  He loves 
change, new experiences and travel.  Duane is a great Co-op ambassador.  
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Deli Assistant 
Melinda is proud to be Orange County raised.  She has been honing her creative 
cooking skills for almost 40 years, but most people know her as a musician, singer 
and songwriter.  She loves her county and its people. 
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Grocery and Produce Assistant, Cashier 
Iva is from West Baden.  She has five years experience in the grocery business, most 
of the time working with Grocery Manager Joe Bradley.  She is a hard worker and 
the Market & Deli is glad to have her on staff. 
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purpose as a co-op, so please be sure 
to keep giving us feedback in order 
that we know how to better improve 
your store.    

But despite the successes, our 
sales have not yet met projections or 
our expectations.  Our financial 
performance this first year will either 
make or break the store.  We are still 
working to introduce the food co-op 
store to many of our potential shoppers 
throughout the trade area.  But we 
know that we need to grow our sales 
quickly in order to remain a viable 
cooperative for the long term.   

The Co-op needs your support 
now more than ever.  As a member 
please make the Lost River Market and 
Deli your primary grocery-shopping 
destination.  If each one of you does 
this, the store will not only thrive it 
will grow to become a community 
success story.  We all want the Lost 
River Community Co-op to become a 
permanent fixture here in Orange 
County.  We need all members to 
become loyal shoppers to develop a 
stable foundation upon which to build.   
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Continued from last issue 
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Monday   
·  Tomato Basil Bisque 
·  Tender Pot Roast & Vegetable Soup 
·  Fruit Kabobs w/Cottage Cheese 
·  Veggie Wrap 
·  Chicken Salad Sandwich 

Tuesday 
·  Mai Pham’s Lemon Grass Spicy Vegetarian 

Thai Soup 
·  Creamy Chicken w/Wild & Wehani Rice 
·  Specially Made Deli Soup 
·  Greek Salad w/Feta 
·  Egg Salad Sandwich 
·  Classic Tuna Salad Sandwich 

Wednesday 
·  Vegetarian Gumbo Soup (Vegan) 
·  Tomato Basil Bisque 
·  Fruit Kabobs w/Vanilla Yogurt & Granola 
·  Veggie Wrap 
·  Chicken Salad Sandwich 
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Daily Salads 
·  Tuna Lox Salad on Spinach w/Selected 

Fruit 
·  Salad Bar Loaded w/Fresh Ingredients for a 

Healthy Meal 

Thursday 
·  Vegetarian Lentil Soup (Vegan) 
·  Tortilla Soup Especial w/Chicken & Fire-

Roasted Chiles 
·  Specially Made Deli Soup 
·  Pasta Puttanesca 
·  Egg Salad Sandwich 
·  Classic Tuna Salad Sandwich  

Friday 
·  Clam Chowder 
·  Tomato Basil Bisque 
·  Waldorf Salad 
·  Veggie Wrap 
·  Chicken Salad Sandwich 

Saturday 
·  Shiitake Happens! Mushrooms & Rice 

Soup 
·  Fully Loaded Baked Potato Soup 
·  Artichoke/Spinach Dip 
·  Hummus 
·  Egg Salad Sandwich 
·  Classic Tuna Salad Sandwich 

��  
Daily Sandwiches 

·  Corned Beef 
·  Roast Beef w/Horseradish 
·  Ham & Cheddar w/ Apple 
·  Mini Turkey Sandwich�
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Lost River Market & Deli  
P.O. Box 505 
26 Library Street 
Paoli, IN 47454  
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