
⬇️ Scroll for this week’s soups 🥣, can’t-miss events, Women’s Work, Earth
Day class, kids’ class and more—don’t forget our baked chicken! 🍗

🥬 FRESH DEALS ARE HERE 🛒🔥 Big savings on everyday favorites—
organic berries, fresh wraps, pizza night essentials, and more. Whether you’re
stocking up or grabbing something quick, this week’s deals are too good to pass
up.
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🧺 OWNERS—THIS ONE’S FOR YOU 💥 Exclusive savings on organic
staples, creamy goat cheese, fresh greens, and pantry favorites you’ll love. Your
ownership pays off quick at the Food Shed—stock up and save all week long!

Not and Owner? Change that HERE!
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🥣 Warm up your week with our rotating lineup of house-made soups,
crafted fresh daily from 11 AM to 8 PM. From comforting classics like Italian
Wedding and Chicken & Noodle to hearty options like Lentil, Roasted Vegetable,
and Beef & Bean Chili, there’s something for every craving. And our signature
Smoky Vegan is always on—packed with bold flavor and plant-based goodness.
Stop in and find your favorite.

What’s a “Smoky Vegan”? Our signature vegan soup—made in-house with
rotating vegetables, plant-based proteins, and legumes, finished with a rich,
flavor. Or, it could also be a firefighter who follows a plant-based diet. 🚒🌿
Grab a bowl and warm up! 🥄

HERE
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Read the full report

2026 EWG Report!

The Dirty Dozen
we've got you covered

Every year, the Environmental
Working Group’s (EWG) Shopper’s
Guide highlights pesticide residues on
produce—reminding us that even
fresh fruits and vegetables can carry
hidden exposure risks. 

At the Food Shed, we’ve made that
choice easier. With the largest
organic selection in our area, you can
shop confidently and reduce
exposure without overthinking every
item on the list. 

Eating clean, healthy food is baked
into our mission, including our core
value to promote better food
choices—so you can focus on eating
well and worrying less.

Worth noting:
Private equity firms are increasingly acquiring organic brands. At the same time,
the number of nationally available organic meat brands is shrinking—making
independent brands more important than ever. These smaller, mission-driven
companies help keep community-scale organic farmers in business.

Want to dig deeper into who owns organic today? Explore the work of The
Cornucopia Institute, which tracks and reports on the evolving organic
landscape.  https://www.cornucopia.org/

Inspire and empower community
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Women's Work - 
A Free Film

Screening April 9th

“Women’s Work” highlights
women’s often overlooked
contributions to agriculture,
sharing stories and interviews
that reveal their vital role in
shaping America’s farming past
and present.

Learn More



Best Management
Practices - Talks &
Tours, April 17th




Food Shed Co-op Board
President and co-founder Scott
Brix explores how today’s global
food system impacts our
environment—from soil health to
climate—and how local,
regenerative solutions can help
build a more resilient,
sustainable future.


RSVP for Free
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Calling All Kids! Saturday, April 18

Learn More
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Earth Day Event
The average American throws away about 80 pounds of textiles every year,
adding up to over 11 million tons nationwide—with nearly 85% ending up in

landfills or incinerated. A core value of the Food Shed is to champion
environmentally responsible practices and one way we can do this is to
extend the life of what we already own. This Earth Month, join us to mend,

reuse, and keep more out of the waste stream. ♻️🧵

Learn More
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MORE EVENTS!
Mark your calendar for these upcoming events at the Co-op!

April 9 - Women's Work - Free Film Screening
April 17 - BMP Talk - The Food System We Built And
The One We Need
April 18 - Kids Invent-A-Con
April 22 - Clothing Repair / Mending Class
April 25 - Seed School at the Co-op
May 2 - Kid Fest at the Barrington park district
May 16 - Sixth Annual Plant Sale

There’s something for everyone this spring—education, kid and
family fun, and community connection. Click to get the details
on our website.

Event Details
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Clean - Flavorful - Chicken
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Juicy, tender, and full of flavor—our roasted chickens start with air-chilled birds
from Miller’s Amish Farm in Indiana, where animal welfare isn’t a claim, it’s a
way of life. No added water. No shortcuts. Just clean, well-raised chicken, citrus-
herb brined and roasted to perfection in-house.

Enjoy the Benefits
of Ownership 
Owners get more at the Co-op

For a one-time $200 household
investment, you become an owner—
joining 2,700+ neighbors working to
build a more resilient local food
system in a world where food supply
chains are increasingly centralized
and complex.

Ownership isn’t just about perks
(though you’ll enjoy weekly Owner’s
Basket deals, 10% off one full shop
each month, and exclusive updates).
It’s about strengthening local farms,
shortening supply chains, and
keeping food dollars circulating right
here in our community.

As an owner, you have a voice, a
vote, and the opportunity to help
shape a grocery store that reflects
your values. Together, we’re not just
buying food—we’re helping rebalance
the food system toward something
more resilient, sustainable, and
rooted in community.

Click to Become
an Owner
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Investment Options

Support Your Local
Food Co-op
As sales continue to trend upward,
we are seeking additional capital to
stabilize operations and strengthen
our financial foundation.

If you value having a locally owned
grocery store in our community, this is
a meaningful time to participate —
through increased shopping or
financial support.

Learn more about investing here:
investment options 

Click to visit our website

Food Shed Co-op
2390 Lake Shore Drive, Woodstock, IL 60098

(815) 687-8480

You've received this because you've subscribed to our newsletter.

Unsubscribe
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