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    At 5:30 on a Tuesday night in the cozy French 
House kitchen, Tim Lawrence and Bonny Su-
cherman are making macaroni with squash and 
tomatoes. It’s a nice enough scene — college 
students cooking, taking responsibility for their 
food — but what it does not immediately reveal 
is that Lawrence and Sucherman are cooking 
for 12 people, and most, if not all, of the food in 
those simmering pots on the stove is organic and 
local.
    “We get two boxes of vegetables every week, 
and two boxes of fruit every other week,” Law-
rence, a junior, explains of the food being pre-
pared for this weekday dinner of the recently 
formed Beloit College Food Co-op. The produce 
comes from Angelic Organics, a farm just a few 
miles down the road in Caledonia, Ill. Most of 
the nonperishable items used by the co-op, such 
as pasta and flour, come from Kaufman’s Coun-
try Store, a local establishment run by Menno-
nites. 
    Though the co-op is an offshoot of Beloit’s 
Slow Food movement, started by a group of 
hungry students in  fall  2008, its existence as a 
viable option for students today is largely due to 
the hard work and persistence of  sophomores 
Clara Baker and Kate Parsons. 
     “Kate Parsons and I were talking — we both 
have friends who go to Oberlin College,” Baker 
explains, beginning to tell the long and some-
what epic tale of how the co-op came to fruition. 
(Oberlin offers a number of food co-ops as a din-
ing option for students.) “We thought it would 
be cool to have a food co-op, and it melded into 
an idea.” 
    During the early stages of the process, Baker 
and Parsons met with John Winkelmann, direc-
tor of Residential Life and associate dean of 
students; Peter Kraemer, head of Food Service; 
Bill Flanagan, dean of students; and President 
Scott Bierman. They also attended a conference 
at Macalester College, where Parsons and Baker, 
along with students India John, Taylor Bixby and 
Sierra Anseeuw attended workshops and learned 
the ropes of running a co-op. Parsons and Baker 
also received a Venture Grant to go to Oberlin 
College, in Oberlin, Ohio, and witness these leg-
endary food co-ops firsthand.
    “They have nine co-ops which involve over 
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    Two years ago, when I was a sophomore, I 
wrote a weekly column about food.  While each 
column’s central element was a (usually) sea-
sonal recipe, the noninstructional introduction 
to the dish often drifted into the nostalgic.  I 
remember my articles gushing on and on about 
the likes of my grandfather’s chili recipe; mem-
ories of myself as a small child, crouched be-
hind a tray of mushroom appetizers, stuffing my 
face; florid accounts of butternut squash, etc. 
Writing the article each week was a pleasure, 
as I was able to take a break from my standard 
workload and recall some of my strongest mem-
ories, which were, inevitably, linked to food.
    Of course now, as a senior, I still enjoy eat-
ing, and I still enjoy cooking, and I do have 
the urge to slip back into this different kind 
of food-induced coma (food-writing escapism).  
    Last Sunday, the OEC held a potluck din-
ner to celebrate the end of our first classes.  
Really, I don’t see why the OEC shouldn’t hold 
a potluck to celebrate the second, third and 
fourth weeks as well, because there’s no bet-
ter way to bring people together — unless, 
as Jack Katze recently suggested, two clubs 
get together and have a potluck.  Brilliant!  
    I decided pretty early on that I would 
prepare some kind of tomato salad for 
the dinner, as I had all sorts of attractive 
and tasty heirloom tomatoes that I had 
brought home from the farm I work on.  

Bruschetta Salad
–2 lbs fresh, ripe tomatoes (The more vari-
ety, the better.  I used purple cherries, yellow 
heart-shaped heirlooms, and red and yellow 
striped Caverns)
–1/4 cup cider vinegar
–1/4 cup olive oil
–1/4 cup freshly chopped basil
–1 cup crusty bread, cubed (Stale is fine.  I used 
an Italian baguette the kind folks from Bushel 
& Peck’s were trying to get rid of)
–Salt and pepper to taste

Directions:
1. Wash, core and dice tomatoes, then add to a 
medium-sized mixing bowl.
2. Mix in remaining ingredients.
3. Serve and savor.

Co-op Offers 
Alternative Edibles

600 students, and they’ve been going for 60 
years. Most are vegetarian or vegan. We got to 
network with Madison and Carleton.”
    The group held a number of Sunday-night 
dinners last spring and put out applications for 
interested students. All students who are now 
members of the co-op are on the 5- or 10-meal 
plans that the college offers. 
    Throughout the process, the administration 
asked the “hard questions” in terms of logistics 
and planning. “They’ve been supportive,” Baker 
says. “From everything we’ve heard, they want it 
to succeed.” The group was provided with a new 
refrigerator and five keys to the French House, 
which was deemed the campus housing with the 
best-suited kitchen.  
    Choosing the co-op can be a slightly expensive 
option, since all of the students involved are pay-
ing for 5-10 meals a week as well as the co-op fee, 
but they see it as well worth the extra money.
    “We’re paying the same as 20 or block, but get-
ting better quality food,” Parsons says. “We want 
to know what food we’re putting in our body. 
We’re here in America’s heartland, and it’s up to 
us to take advantage of it. It’s also helping me 
learn how to cook, so when I go off into the real 
world I won’t be eating macaroni and cheese.”
    “Clara and I have learned a lot over the last 
year,” Parsons says. “We’ve learned a lot about 
organization.”
    “We get excited when dish towels go on sale,” 
Baker adds, laughing. “Food has become my life.”
    Students interested in eating a meal with the 
co-op can contact a co-op member beforehand, 
make a $3 donation and help with clean-up af-
terward. They should also talk to a member if 
they wish to join in the future. Members include 
Bonny Sucherman, Tim Lawrence, Elizabeth Ma-
karewicz, Sarah Morgan, Joe Klein, Jeanne Mru-
gacz, Maggie Thulson, Evan Staff, Kate Parsons, 
Lizzy Saxe and Lauren Nelson.

Eat My Slow Food
Tomatoes take the stage as slow food returns

Makarewicz and Lawrence discuss cooking techniques.
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