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Clean & Clear

PFC & Community Events Calendar

House Keeping and Cleansing Services
by Tracey Dylewski
• Reasonable Rate Packages
• Your Home Products or My Environmentally
Friendly Cleaners
• Energetic Clearing of the Space
In addition to the traditional cleaning service, crystals,
herbs and sacred mantras are used to leave your home
feeling safe and peaceful, as well as fresh and clean.
To schedule an appointment call: (248) 229-0644

▼

Socially Responsible Investing

March 20-April 10
PFC Board of Directors Elections
Drop ballots at the store by April
9th at 7pm, or to the annual
meeting, April 10 by 6pm.
Sunday, April 3
PFC Store Inventory
9am–Noon, PFC
PFC Volunteer to help us count!

▼

Tuesday, April 5
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Community Supported Agriculture
Chris: 342.5686

Tuesday, May 3
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Food for People in
Belo Horizonte, Brazil
Chris: 342.5686
Tuesday, May 10
PFC Board Meeting
7pm, PFC
Open to the Public
May 18 & 24
Herb Walks with Granny Janny
7–8:30pm, call for info 665-7797
Herbalist Janice Marsh-Prelesnik
hosts, cost $10. Call Janice for
lots more events!

Sunday, April 10
PFC Annual Membership Meeting
5–9pm
Oshtemo Grange
(see page 6 for a map)
Meeting of members to discuss
current status of our cooperative.
Hether: 381-0847

Tuesday, June 7
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Info: Public Food &
Nutrition Assistance
Chris: 342.5686

Tuesday, April 12
PFC Board Meeting
7pm, PFC
Open to the Public

Tuesday, June 14
PFC Board Meeting
7pm, PFC
Open to the Public

Saturday, April 23
Fair Trade Day on Earth Day
10am–5pm
Bronson Park
Fun for everyone with a focus on
the earth and economic justice.
Call Chris@PFC for info
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• 2005 Referendum — As a member of the cooperative, you have the right to vote on any
changes to the bylaws, the set of policies that serves as a foundation to the governance of
the organization. Please read the proposed changes carefully. All referenda must be
received by the Annual Meeting, Sunday, April 10, at 6pm.

Grocery Guru Greg Schweser
stocking the shelves

436 S. Burdick Street
Kalamazoo, MI 49007
Phone: 269-342-5686
Fax: 269-342-0194

Hours:
Daily 9am–7pm
Sundays Noon–6pm
• RADIO •

And at anytime, check out our website: www.peoplesfoodco-op.org

Read this first: Don’t panic. We know that this issue of the Scoop is REALLY thick. Don’t
worry. There are no moving parts, no four-page instruction booklets, and no disclaimers in
6-point type. Nope, none of that. Good, that’s out of the way. See, you’re starting to feel better
already, aren’t you? Now, take a deep breath, put on the tea pot and get out a teaspoon of your
favorite fair trade tea, take from the fridge one of those tasty Co-op deli muffins that you’ve
been hoarding. When your breathing has returned to normal, your tea is steeping, and you feel
relaxed, you are ready to move on to the next paragraph.
Great work! Since we did pack this issue with an unusual amount of additional material,
we’ve decided that it made sense to give you a little guide to the contents. In addition to the
great publication that you have are accustomed to, you will find the following extras inside:
• 2005 Board Ballot and statements of candidacy — It is time, once again, to consider the
future of the PFC, and appoint leadership accordingly. Please read the statements carefully
and fill out your ballot. You may return your ballot to the store at any time. All ballots
must be received by the Annual Meeting, Sunday, April 10, at 6pm.

Email: kalpfc@yahoo.com
www.peoplesfoodco-op.org

• RADIO •

2005 Co-op Participation Kit

20% Post-Consumer Waste

• 2005 Member Survey — Yahoo! This is your chance to let us know what is working well,
what you are not happy with, and so many more of your opinions about your Co-op. We
take the results of the surveys very seriously when making choices about possible future
changes at People’s. Please take a moment to fill this survey out and return it to the store
by April 30, 2005. Thank you!
• Co-op Advantage Flyer — In conjunction with other food co-ops throughout the Midwest,
we have negotiated to bring prices down on certain products. This is a co-operative program
with our main distributor, United Natural Foods, Inc. Take a gander at the great deals
this month, available to members and non-members alike. Just another excellent reason to
shop your co-op!

Deconstructing Freedom —
Meat-ing Half Way
Michael Merva, Scoop Editor
America has always existed with two competing notions of what freedom entails. Those who
were interested in providing goods and services to the citizens of America want the freedom to
do so without constraint from outside forces. Those who were involved directly in the production of these goods and services found their freedoms disappearing as the forces of capitalism
continued on page 4…
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The Kitchen Sink
The Kitchen Sink is a column for the interesting events, announcements and just about
any other comments about PFC, its people and its community.
digital camera!

www.peoplesfoodco-op.org:
Our web site is getting better all the time! The delectable deli treats, made fresh daily
in the store, are now listed on the website! So before you leave the comfort of your
desk or armchair only to find out that pizza day is now Wednesday not Tuesday, cruise
on by our virtual storefront to find out what fresh foods are waiting for you. And
while you’re on the site, check out all the latest volunteer opportunities, or learn a little more about how membership and governance work.
Volunteer opportunities:
There are always many ways to get involved in your food co-op. On April 3, from
9am to noon, we will need your help counting every single item in the store. And
while you’re jotting that down on the calendar, you might as well mark the July 3 and
October 2 store inventories as well. This summer deli manager Dennis O’Malley
plans to vend at several events and festivals, starting with the Fair Trade Fair on Earth
Day (April 23—see below). Volunteers are needed to help set up and prep food before
the event, serve food, and tear down at the end of the day. We also plan to be at Island
Fest (June), Taste of Kalamazoo (July), Cooper’s Glen Bluegrass Festival (August) and
the Community Harvest Fest (September 18). Other ongoing volunteer options
include various in-store tasks and special projects, washing dishes (which now earns
you a free sandwich in addition to volunteer hours), closing duties and much more!
Call, email, visit the web site, or stop in for more information about volunteering at
People’s.
Fair Trade Fair on Earth Day:
This April 23, People’s will be joining Kalamazoo Non-violent Opponents to War
(KNOW), Fair Food Matters, the Kalamazoo Environmental Council and others to
sponsor a special Earth Day Celebration. Fair Trade is an issue that cuts to the heart
of economic, social and environmental justice. There are plenty of opportunities to
get involved in preparation for the event; look for further details in the near future. If
you are interested, please contact Chris Dilley at the store.

Specializing in
natural body and
hair care products
from around
the world.

Our service
is what sets us apart.

(269) 344-1343
Located at:
146 S. Kalamazoo Mall

157 South Kalamazoo Mall
Kalamazoo, Michigan 49007
269-342-9631

People’s Food Cooperative of Kalamazoo
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View from the TABLE: An Update on Fair Food Matters
The People’s Food Co-op of Kalamazoo
provides good, safe food to the community at reasonable prices, and educates the
community about issues related to food,
health and environmental responsibility.
Magnificent Manager: Chris Dilley

Wish list:
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Stellar Staff: Erik Benson, Heather Crull,
Jan Fay, Heather Finch, Elizabeth Forest,
Sara Kozminske, Lisa Merva,
Sarah Martin, Dennis O’Malley,
Derek Roseboom, Greg Schweser,
Katy Teeter and Jeff Winkelman.
PFC Board of Directors:
Hether Frayer, President
Tanya Latulippe, Vice President
Charles Henderson, Treasurer
Anne Hensley, Secretary
Peter Brakeman
Jim Brode
Jenny Doezema
Earl Hall
Carol Snapp

The Coop Scoop provides a quarterly
forum for communication between the
membership, staff, board and community
about issues related to the store, our
mission and our community.
Communications Committee:
Michael Merva, Editor
m9merva@wmich.edu
Chafe Hensley, Designer
chafe1975@yahoo.com
Indispensible Volunteers:
Brakeman, Lisa Merva
If you are interested in advertising, carrying
The Scoop at your establishment, or helping
out with production of The Coop Scoop
contact Chris Dilley at 342-5686.
Contributions are due in the store by
the 15th of Feb., May, Aug., and Nov.
for the following month’s issue.
Note: Opinions expressed in the Coop Scoop
are those of the authors and not necessarily
of the People’s Food Co-op. The Coop Scoop
is not replacement for a trained healer,
please consult with a qualified professional
before using any information herein.

Elizabeth Forest, Fair Food Matters board president
While Kalamazoo is hibernating under
winter’s blanket of snow, the board
members at Fair Food Matters have
been buzzing around like busy summer
bees. In part due to the shift in project
responsibilities, I am proud to say that
2005 looks like the most exciting and
productive year yet!
The Fair Food Matters Lecture
Series has our very own Chris Dilley at
the helm, and is off to a great start! He
is lining up a slew of amazing lectures
and workshops. You can look forward
to, among other things, talks on how
one Brazilian community is learning to
feed itself, and on public and private
hunger and nutrition education programs. Check out the calendar on the
back page of this newsletter for details.
The lectures take place the first Tuesday
of every month in the Van Duesen
Room of the Kalamazoo Public Library’s
downtown branch, and are free and
open to the public. For more informa-

tion, call Chris at 342-5686.
The Growing Matters Garden is gearing up for its fourth season as an educational asset to the Kalamazoo community. Lucy Bland and Erik Benson
created an awesome program and curriculum over the past two years; this
year FFM board member Lisa Thorne
will take over the task of teaching in
the field and growing our garden’s outreach development. Children from the
YMCA, The Boy’s and Girl’s Club of
Kalamazoo, Family and Children
Services, Woodward School and Kazoo
School will participate in a 10-week
curriculum during which they will learn
the importance of sustainable agriculture, and the amazing feeling that comes
with growing one’s own food.
This year FFM has partnered with
members of the Kalamazoo Community
Garden Initiative (KCGI) to form
KAFSI – The Kalamazoo Area Food
System Inventory. They are working on

the enormous task of gathering information and putting together a comprehensive form that will show how selfreliant our community is when it comes
to food. Look for their report and recommendations later this year.
If you are interested in receiving our
monthly e-news update, The TABLE,
email chris@fairfoodmatters.org. Also,
check out our web page, now located
within the PFC’s site at www.peoplesfoodco-op.org/ffm.php, but which will
soon have a domain of its own:
www.fairfoodmatters.org. And again,
we are always looking for your help in
funding all the work we do. Fair Food
Matters is a 501(c)3, which means any
donation can be deducted from next
year’s taxes! Your contributions can be
sent c/o Fair Food Matters, 436 South
Burdick Street, Kalamazoo, Michigan
49007. Any support you can give us,
whether financial or through participating
in our events, is very much appreciated.

Membership Structure
Peter Brakeman, Membership Structure Committee Chair
A few months ago the board created a
committee to examine in detail the way
our membership structure works. For
some time we had been considering
changes to this structure, and in
November an open meeting was held to
gather input from members. There was
a consensus around some key issues:
One, regardless of the set of membership rights, requirements and responsibilities, we will hold fast to the system
of one vote for each member; Two, any
method of rebate, discount, or dividend will be based on patronage.
Several other concerns arose that
members felt strongly about and wished
to see addressed in any future membership structure. Many people wanted to
keep some benefit and/or discount for
both volunteers and worker/members,
and also wanted to continue the availability of discount bulk ordering for

members. Another popular idea was to
build some flexibility into the way
potential members can purchase membership, so that we remain open, accessible and affordable for as many people
as possible.
With these thoughts in mind, and
informed by past discussions about the
interest in and the advantages of a sharebased membership model, the committee began to formulate some details
which will give members an idea of
how the new structure would function. Instead of buying a conventional
“membership,” members would purchase a share (or shares) in the Co-op.
Besides the semantic difference, each
member would also see a change in how
their investment is returned. Instead of
a discount at the time of each purchase,
members would more truly become
owners, and have the possibility of receiv-

ing a dividend at the end of each year,
based on how much profit the Co-op
took in. The more that is sold in the store,
the more member/owners will get back.
Currently we are looking into how
much a share might cost, how to allow
for different “classes” of membership
(individual, family, etc), and what kinds
of payment plans would be fair and
equitable. We are also developing simple formulas for calculating patronage
dividends. The special “advantage”
discounts, offered only to members on
certain items each month, would not
only remain, but would continually be
enhanced. Our manager and staff are
committed to seeking new ways for
member/owners to benefit from their
participation in the Co-op.
The board hopes to have a tentative
membership plan ready for discussion
and review at the annual meeting.
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A word from the Board Chair...
The board is getting geared up for the Annual Meeting
coming up on April 10. With so many exciting things
in the works, we are anxious to get out of our
underground meeting room and share what we have
been working on with all the PFC’s members.

Insight into the operations and inventory of your People’s Food Co-op

The agenda for the annual meeting is as follows:
5:00

• Potluck

5:30

• Introduction and year-end summary
from the board of directors
• Thoughts from the manager
• Small group discussions about
membership structure and
re-designing the store.
• Final ballot count and announcement
of new board members

7:00

Map of Oshtemo Grange Area, site for Annual Meeting, April 10, 2005

• Contra dance!

We will also be distributing copies of our annual report, which will include some year-end financial information and all sorts
of other fun-facts. Be sure to help yourself to one! (There will be extra copies in the store in case you can’t make it to the annual
meeting.) Childcare will also be provided during the meeting, so don’t be afraid to bring all those future co-op members!
Two important committees have been established in an effort to “jump-start” some ideas that the board has been contemplating for a while now. Both committees are currently recruiting committed volunteers. Please email me if you are interested.
This issue of the Coop Scoop is perhaps one of the thickest ever in the history of this wondrous publication. Sandwiched into
this edition is a ballot on which one can vote for new board members, as well as a by-law change. Also included is this year’s member survey, which is one of the easiest ways for the board of directors to gather information about how to best serve the membership. Serving the membership, after all, is why the board exists.
Every year, we have the opportunity to vote for three new board members. These members, along with the previously elected
ones, are responsible for establishing the policies under which the People’s Food PFC will operate. The manager and staff run
the store as effectively as they can while sticking to these policies. Please exercise your right as a member by voting in this
important election.
Before we vote for new board members, I would like to take the opportunity to thank the three individuals whose terms are
ending this year. Peter Brakeman, Anne Hensley, and Tanya LaTulippe have graced the Board of Directors with commitment and
thoughtfulness for the last three years. They saw the Co-op through various transitions, served on multiple committees, and gave
generously of their time and expertise. Peter, Anne, and Tanya: We will miss you!

— Hether Frayer, PFC board chair

Expansion Committee
Jim Brode, Expansion Committee Chair
The strategic planning process recently
undertaken by the PFC board continued to explore the feasibility of
expanding the Co-op. A committee
was formed to further investigate

expansion and development related
plans. The committee has outlined a
process which will guide upcoming
work. (This process was reported in
the last Scoop.) We are now involved
in recruiting the expertise of local
business owners to help assist in our
evaluation and planning. Over the

course of the next few months, it is the
goal of the expansion committee to
have a series of meetings where this
topic will be explored from all directions. We look forward to sharing this
process in future Scoop articles, and
would value any input from members
regarding this issue.

Greg Schweser, PFC Grocery Coordinator
Greetings co-opiteers! Spring will soon
be upon us and a new world will sprout
from under the deep layer of ice that
covers everything from our streets to
our gardens. The town will be revitalized, and the bench outside the PFC
will once again overflow with folks
looking to grab a quick bite to eat with
like-minded friends.
Many changes have beset our small
store since the last Scoop, most of
which we are delighted to announce.
However, we are sad to see our produce
wizard Julie McGregor leaving the PFC
staff. Julie recently decided to start up
her own dog sitting business in Lawton
MI; unfortunately, that means she no
longer has the time to be a member of
the PFC team. We here at the Co-op
wish Julie all the best!
Sara Kozminske has decided to step
forward and take up where Julie left off.
Sara will be making the transition from
deli team member extraordinaire to produce manager. Sara has a more than
personal relationship with the produce,
so we can expect the fruit and veggie
selection to continue to flourish.
Replacing Sara in the deli is another
Sarah; Sarah Martin. Sarah has a passion for food that is only equaled by the
other deli staff. We are already enjoying
the new spice that she has added to our

deli selections. Welcome aboard Sarah!
You may have noticed more sale
prices here at the PFC. In an attempt
to provide the community with good
food at the cheapest prices we can, we
have recently begun an aggressive purchasing policy. Although our little coop is packed with product, we have
managed to make enough room on the
floor to take advantage of case stack
deals, meaning we can buy certain products in bulk from UNFI and pass the
savings directly on to the community.
In order to provide even more savings, we have enrolled in the PFC
Advantage Program. This program
allows us to team up with other co-ops
across the country in order to buy at a
greater discount. Starting in March, we
will be able to purchase a variety of
products that can be marked down up
to 40 percent! The best part is that
these prices will be available to members and non-members alike. This is in
addition to the Healthy Advantage program that allows us to give monthly
specials to our members.
As the PFC evolves, so does our
product selection. Most obvious to carnivores and herbivores alike is our meat
section. We now carry pork products
from Lake Village Farms, in addition to
the beef and fish products that were
recently added. Also, look for hemp

Weightloss Wonder

A Full Service Bookstore in
Downtown Kalamazoo Since 1944

Seen on CBS 60 Minutes:
HOODIA Cactus from Africa
creates full feeling!

Try SUPER TRIM with HOODIA
$44.95 for 270 Capsules
www.health-path.com
or Call: Donna@ (616) 698.8459
$5 OFF with this AD

PFC Recipe
ALMOND COOKIES
Makes 3 dozen
Ingredients:
• 1 cup coconut oil
• 1 cup maple syrup
• 2 tsp. almond extract
• 2.5 cups oat flour
• 2.5 cups almond meal
• 36 almonds
Whip coconut oil, syrup and extract together.
Add flour and almond meal. Use small scoop
or spoon to scoop and shape dough, place on
cookie sheet. Garnish each with a whole
almond. Bake cookies at 400 for 10-15
minutes or until edges begin to brown

You won’t miss a thing.

KalamazooArts.com

• Balances blood sugar
• Increases energy

seed, oil, and flour to boost your
omega 3 levels. Vegans will be happy to
have Tofutti cream cheese now available
for their bagels. Mary Powers has
agreed to provide us with raw honey
made by her very own bees right here
in Kalamazoo county. And if regular
old potato chips have gotten you down,
try some Sweet Potato Chips! Finally,
the PFC has begun to carry freshbrewed caffeinated coffee, and tea, on a
daily basis! No need to make that extra
trip for your coffee now; the PFC can
provide organic, fair trade brews to
anyone who needs that extra jolt,
morning, noon, or night.

& CAFE
10% off purchases when you
show your PFC membership card
154 South Kalamazoo Mall
athenabo@net-link.net • 342-4508

supporting, promoting and funding the arts
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Meat-ing Halfway…

entire member base to see how the
decision to carry meat came about.
For years, customers and members
had been requesting the co-op consider
the sale of animal products. Last fall
the board of directors put together a
comprehensive survey which was distributed to all PFC members. The survey addressed a variety of issues pertaining to governance, membership
principles, and the store itself. A number of people expressed interest in the
PFC carrying local, chemical-free,
and/or humanely raised meat.
Therefore Chris Dilley, as new manager, went forward in trying to find meat
products that were raised in a manner
consistent with the bylaws of the cooperative, which state that the mission
of the PFC is to provide “natural
products while promoting nutritional
awareness and environmental
responsibility.”
Although one may make the case
that meat products do not promote
“nutritional awareness” or “environmental responsibility,” the PFC recognizes the danger in defining these concepts too narrowly. Although a good
number of our membership chooses
not to consume meat products, an (at
least) equal number see the consumption of meat as (at least possibly) ethically sound, so long as the animals were
treated humanely when alive.
The meat currently carried by the
PFC is raised in accordance with this
idea. Our beef products come from an
Amish farm in Indiana, where cows are
not injected with any growth hormones, are free to roam in large grassy
pastures, and are treated with respect
by those who raise them. Likewise, our
pork products come from pigs which
are raised in a similar manner before
being sold to the PFC, who in turn use
a small local business to process the
meat. None of our meat comes into
direct contact with any of the other
products in the store, and no products
were discontinued to make room for
the meat.
The PFC is not taking the decision

March 2005

to carry meat lightly. We are striving to
get as much input as possible. Therefore,
in addition to gathering opinions in the
comment book near the register, the
enclosed member survey will once again
ask for your thoughts about this choice.
We understand that our members take
their own value systems very seriously.
That is, after all, why the PFC exists in
the first place.
Information about the history of the
meat controversy was taken from
“‘That’s Capitalism, not a Co-op’:
Counterculture Idealism and Business
Realism in 1970s U.S. Food Co-ops”
by Maria McGrath.

Help to nourish our community
through a contribution
to Fair Food Matters.
•
All donations are tax deductible.
Call Chris at 342-5686 or visit
www.peoplesfoodco-op.org/ffm for info.
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Manager’s Report
from your friend Chris Dilley
Things are sure clipping right along at
People’s lately, aren’t they? Sales grew by
nearly 20% in 2004, robust by any
standards. And so far this year (as of
February 28), we are experiencing 36%
growth over the first two months of last
year! Congratulations to all of us for
making so much more of our PFC.
I have just returned from Atlanta,
Georgia, where I attended the first general assembly of the newly reorganized
National Cooperative Grocers
Association (NCGA); a cooperative of
grocery cooperatives with a current
membership of nearly 100 stores. The
two main reasons for the existence of
this alliance are 1) to offer collective
buying, thus giving our independent
stores the power of a national chain
(the Co-op Advantage is an example),
and 2) to share the collective wisdom
and experience of cooperators from
across the nation. For the past year, I
have had the fortune of taking our
unique challenges here in Kalamazoo to
the table of a Great Lakes subset of the
NCGA, and learning the strategies that
my talented colleagues from the region
have applied. From these local meetings
and now the national one, I consistently walk away feeling smarter, more
empowered, and more in touch with
the principles that make cooperatives so
important.
While in Georgia, I was asked how
we account for such growth over the
past year. I replied that we have stepped
up our efforts to listen to what people
want from their co-op, to make sure
those products are on the shelves and
meet the highest standards, and to treat
people really well when they come in
the door. My fellow managers joked
about how simple this answer sounds,
but how true it is. We can talk about
margins, purchasing procedures, and
policy governance, but at the very core
we are here to meet the needs of our
community with a smile and an eye on
our collective values. Thank you for

making what we do
here worthwhile.
As you can imagine, back here at
home, this growth is
challenging us in a
great many ways. The
small size of our store
can sometimes make
it difficult to get
everything done. Our
staff works hard to
stock huge orders and
prepare more deli
A view of the PFC, waiting for Spring
food, while keeping the
this storefront if we choose to use the
store clean and friendly. We are blessed
space wisely. This change will buy us
with a team that can make that haptime to create better internal systems,
pen. I would also like to acknowledge
build leadership within the staff, and
the board of directors and the many
seek ways to build equity over the short
other volunteers that give so much
term. It may take some time, but with
of their time and energy to keep the
the help of all our members, we’re on
many facets of People’s on the
track to becoming the type of co-op
right track.
dreams are made of.
So, you are no doubt asking, what
are we to do about the size of our
space? We have struggled with the
notion of expansion for many years,
B
R
A
K
E
M
A
N
and yet there has been no movement.
There are two reasons that we keep getproud to host
ting stuck: equity and capacity. After
years of renting, several distribution
quarterly art hops
cooperative failures, and periods of
with some of the
rocky finances, People’s has little more
finest art being
to its name than aging coolers and the
created in the area
food on our shelves. Additionally, our
staff and board have always operated a
132 W South, Ste 500, Downtown Kalamazoo
small store, and our team has not con269.349.1789 peter@brakeman.org
sciously worked to build the skills and
depth of experience to expand our size.
Now that we have identified these
core issues we can start to address
them. I have created the skeleton plan
of a redesign of our current space to
take place in August of this year, and I
am working with a team of talented
folks to make the plan a reality. The
redesign is ambitious, and includes new
flooring, a new coat of paint throughout, and a complete change to the layout of the store to better use the space
• Remodeling & Maintenance •
and improve the flow. I believe that we
• Licensed & Insured •
still have lots of room to grow within

B

…continued from page 1
began to control more and more
aspects of everyday life. Democracy
may imply freedom, but somehow this
democracy contained two competing
conceptions of freedom, each limiting
the other.
Co-operatively owned businesses
were developed in part to eliminate
these two problems by dissolving the
difference between the “owner” and the
“worker,” thereby allowing both to
operate “freely.” While this works to a
certain extent, disagreements still arise
in which the success of a cooperatively
owned business is put to the test. The
controversy surrounding the sale of
meat at a co-operative grocer is one
example of how a group trying to work
together to achieve a common goal can
be torn apart by differences in their
conception of that goal.
Although some co-ops, such as
Weaver’s Way in Philadelphia, have
butchered and sold meat since the early
1970s, many others, including the PFC
in Kalamazoo, are just now dealing
with this issue. As an ever-increasing
population seeks out organic and
humanely produced foods, more and
more traditionally vegetarian co-ops
have had to adapt to a membership
base which feels eating meat to be ethically acceptable.
Co-ops have found different ways of
dealing with this controversy. At the
Packard Ave. Co-op in Ann Arbor,
meat products were introduced in the
mid 1980's, but relegated to a back
room so as not to offend the vegetarian
constituency. In Vermont, the
Brattleboro co-op was forced to put off
a store relocation for three years due to
vehement opposition to the butchering
and sale of meat within the store.
Although the introduction of meat has
not caused such a scandal in
Kalamazoo, there is a part of the membership base which is dismayed at what
they consider to be a rejection of one of
the fundamental beliefs of this co-op.
Perhaps it would be useful for the

People’s Food Cooperative of Kalamazoo

Page 4

Meat-ing Halfway…

entire member base to see how the
decision to carry meat came about.
For years, customers and members
had been requesting the co-op consider
the sale of animal products. Last fall
the board of directors put together a
comprehensive survey which was distributed to all PFC members. The survey addressed a variety of issues pertaining to governance, membership
principles, and the store itself. A number of people expressed interest in the
PFC carrying local, chemical-free,
and/or humanely raised meat.
Therefore Chris Dilley, as new manager, went forward in trying to find meat
products that were raised in a manner
consistent with the bylaws of the cooperative, which state that the mission
of the PFC is to provide “natural
products while promoting nutritional
awareness and environmental
responsibility.”
Although one may make the case
that meat products do not promote
“nutritional awareness” or “environmental responsibility,” the PFC recognizes the danger in defining these concepts too narrowly. Although a good
number of our membership chooses
not to consume meat products, an (at
least) equal number see the consumption of meat as (at least possibly) ethically sound, so long as the animals were
treated humanely when alive.
The meat currently carried by the
PFC is raised in accordance with this
idea. Our beef products come from an
Amish farm in Indiana, where cows are
not injected with any growth hormones, are free to roam in large grassy
pastures, and are treated with respect
by those who raise them. Likewise, our
pork products come from pigs which
are raised in a similar manner before
being sold to the PFC, who in turn use
a small local business to process the
meat. None of our meat comes into
direct contact with any of the other
products in the store, and no products
were discontinued to make room for
the meat.
The PFC is not taking the decision
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to carry meat lightly. We are striving to
get as much input as possible. Therefore,
in addition to gathering opinions in the
comment book near the register, the
enclosed member survey will once again
ask for your thoughts about this choice.
We understand that our members take
their own value systems very seriously.
That is, after all, why the PFC exists in
the first place.
Information about the history of the
meat controversy was taken from
“‘That’s Capitalism, not a Co-op’:
Counterculture Idealism and Business
Realism in 1970s U.S. Food Co-ops”
by Maria McGrath.

Help to nourish our community
through a contribution
to Fair Food Matters.
•
All donations are tax deductible.
Call Chris at 342-5686 or visit
www.peoplesfoodco-op.org/ffm for info.
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Manager’s Report
from your friend Chris Dilley
Things are sure clipping right along at
People’s lately, aren’t they? Sales grew by
nearly 20% in 2004, robust by any
standards. And so far this year (as of
February 28), we are experiencing 36%
growth over the first two months of last
year! Congratulations to all of us for
making so much more of our PFC.
I have just returned from Atlanta,
Georgia, where I attended the first general assembly of the newly reorganized
National Cooperative Grocers
Association (NCGA); a cooperative of
grocery cooperatives with a current
membership of nearly 100 stores. The
two main reasons for the existence of
this alliance are 1) to offer collective
buying, thus giving our independent
stores the power of a national chain
(the Co-op Advantage is an example),
and 2) to share the collective wisdom
and experience of cooperators from
across the nation. For the past year, I
have had the fortune of taking our
unique challenges here in Kalamazoo to
the table of a Great Lakes subset of the
NCGA, and learning the strategies that
my talented colleagues from the region
have applied. From these local meetings
and now the national one, I consistently walk away feeling smarter, more
empowered, and more in touch with
the principles that make cooperatives so
important.
While in Georgia, I was asked how
we account for such growth over the
past year. I replied that we have stepped
up our efforts to listen to what people
want from their co-op, to make sure
those products are on the shelves and
meet the highest standards, and to treat
people really well when they come in
the door. My fellow managers joked
about how simple this answer sounds,
but how true it is. We can talk about
margins, purchasing procedures, and
policy governance, but at the very core
we are here to meet the needs of our
community with a smile and an eye on
our collective values. Thank you for

making what we do
here worthwhile.
As you can imagine, back here at
home, this growth is
challenging us in a
great many ways. The
small size of our store
can sometimes make
it difficult to get
everything done. Our
staff works hard to
stock huge orders and
prepare more deli
A view of the PFC, waiting for Spring
food, while keeping the
this storefront if we choose to use the
store clean and friendly. We are blessed
space wisely. This change will buy us
with a team that can make that haptime to create better internal systems,
pen. I would also like to acknowledge
build leadership within the staff, and
the board of directors and the many
seek ways to build equity over the short
other volunteers that give so much
term. It may take some time, but with
of their time and energy to keep the
the help of all our members, we’re on
many facets of People’s on the
track to becoming the type of co-op
right track.
dreams are made of.
So, you are no doubt asking, what
are we to do about the size of our
space? We have struggled with the
notion of expansion for many years,
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and yet there has been no movement.
There are two reasons that we keep getproud to host
ting stuck: equity and capacity. After
years of renting, several distribution
quarterly art hops
cooperative failures, and periods of
with some of the
rocky finances, People’s has little more
finest art being
to its name than aging coolers and the
created in the area
food on our shelves. Additionally, our
staff and board have always operated a
132 W South, Ste 500, Downtown Kalamazoo
small store, and our team has not con269.349.1789 peter@brakeman.org
sciously worked to build the skills and
depth of experience to expand our size.
Now that we have identified these
core issues we can start to address
them. I have created the skeleton plan
of a redesign of our current space to
take place in August of this year, and I
am working with a team of talented
folks to make the plan a reality. The
redesign is ambitious, and includes new
flooring, a new coat of paint throughout, and a complete change to the layout of the store to better use the space
• Remodeling & Maintenance •
and improve the flow. I believe that we
• Licensed & Insured •
still have lots of room to grow within

B

…continued from page 1
began to control more and more
aspects of everyday life. Democracy
may imply freedom, but somehow this
democracy contained two competing
conceptions of freedom, each limiting
the other.
Co-operatively owned businesses
were developed in part to eliminate
these two problems by dissolving the
difference between the “owner” and the
“worker,” thereby allowing both to
operate “freely.” While this works to a
certain extent, disagreements still arise
in which the success of a cooperatively
owned business is put to the test. The
controversy surrounding the sale of
meat at a co-operative grocer is one
example of how a group trying to work
together to achieve a common goal can
be torn apart by differences in their
conception of that goal.
Although some co-ops, such as
Weaver’s Way in Philadelphia, have
butchered and sold meat since the early
1970s, many others, including the PFC
in Kalamazoo, are just now dealing
with this issue. As an ever-increasing
population seeks out organic and
humanely produced foods, more and
more traditionally vegetarian co-ops
have had to adapt to a membership
base which feels eating meat to be ethically acceptable.
Co-ops have found different ways of
dealing with this controversy. At the
Packard Ave. Co-op in Ann Arbor,
meat products were introduced in the
mid 1980's, but relegated to a back
room so as not to offend the vegetarian
constituency. In Vermont, the
Brattleboro co-op was forced to put off
a store relocation for three years due to
vehement opposition to the butchering
and sale of meat within the store.
Although the introduction of meat has
not caused such a scandal in
Kalamazoo, there is a part of the membership base which is dismayed at what
they consider to be a rejection of one of
the fundamental beliefs of this co-op.
Perhaps it would be useful for the
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A word from the Board Chair...
The board is getting geared up for the Annual Meeting
coming up on April 10. With so many exciting things
in the works, we are anxious to get out of our
underground meeting room and share what we have
been working on with all the PFC’s members.

Insight into the operations and inventory of your People’s Food Co-op

The agenda for the annual meeting is as follows:
5:00

• Potluck

5:30

• Introduction and year-end summary
from the board of directors
• Thoughts from the manager
• Small group discussions about
membership structure and
re-designing the store.
• Final ballot count and announcement
of new board members

7:00

Map of Oshtemo Grange Area, site for Annual Meeting, April 10, 2005

• Contra dance!

We will also be distributing copies of our annual report, which will include some year-end financial information and all sorts
of other fun-facts. Be sure to help yourself to one! (There will be extra copies in the store in case you can’t make it to the annual
meeting.) Childcare will also be provided during the meeting, so don’t be afraid to bring all those future co-op members!
Two important committees have been established in an effort to “jump-start” some ideas that the board has been contemplating for a while now. Both committees are currently recruiting committed volunteers. Please email me if you are interested.
This issue of the Coop Scoop is perhaps one of the thickest ever in the history of this wondrous publication. Sandwiched into
this edition is a ballot on which one can vote for new board members, as well as a by-law change. Also included is this year’s member survey, which is one of the easiest ways for the board of directors to gather information about how to best serve the membership. Serving the membership, after all, is why the board exists.
Every year, we have the opportunity to vote for three new board members. These members, along with the previously elected
ones, are responsible for establishing the policies under which the People’s Food PFC will operate. The manager and staff run
the store as effectively as they can while sticking to these policies. Please exercise your right as a member by voting in this
important election.
Before we vote for new board members, I would like to take the opportunity to thank the three individuals whose terms are
ending this year. Peter Brakeman, Anne Hensley, and Tanya LaTulippe have graced the Board of Directors with commitment and
thoughtfulness for the last three years. They saw the Co-op through various transitions, served on multiple committees, and gave
generously of their time and expertise. Peter, Anne, and Tanya: We will miss you!

— Hether Frayer, PFC board chair

Expansion Committee
Jim Brode, Expansion Committee Chair
The strategic planning process recently
undertaken by the PFC board continued to explore the feasibility of
expanding the Co-op. A committee
was formed to further investigate

expansion and development related
plans. The committee has outlined a
process which will guide upcoming
work. (This process was reported in
the last Scoop.) We are now involved
in recruiting the expertise of local
business owners to help assist in our
evaluation and planning. Over the

course of the next few months, it is the
goal of the expansion committee to
have a series of meetings where this
topic will be explored from all directions. We look forward to sharing this
process in future Scoop articles, and
would value any input from members
regarding this issue.

Greg Schweser, PFC Grocery Coordinator
Greetings co-opiteers! Spring will soon
be upon us and a new world will sprout
from under the deep layer of ice that
covers everything from our streets to
our gardens. The town will be revitalized, and the bench outside the PFC
will once again overflow with folks
looking to grab a quick bite to eat with
like-minded friends.
Many changes have beset our small
store since the last Scoop, most of
which we are delighted to announce.
However, we are sad to see our produce
wizard Julie McGregor leaving the PFC
staff. Julie recently decided to start up
her own dog sitting business in Lawton
MI; unfortunately, that means she no
longer has the time to be a member of
the PFC team. We here at the Co-op
wish Julie all the best!
Sara Kozminske has decided to step
forward and take up where Julie left off.
Sara will be making the transition from
deli team member extraordinaire to produce manager. Sara has a more than
personal relationship with the produce,
so we can expect the fruit and veggie
selection to continue to flourish.
Replacing Sara in the deli is another
Sarah; Sarah Martin. Sarah has a passion for food that is only equaled by the
other deli staff. We are already enjoying
the new spice that she has added to our

deli selections. Welcome aboard Sarah!
You may have noticed more sale
prices here at the PFC. In an attempt
to provide the community with good
food at the cheapest prices we can, we
have recently begun an aggressive purchasing policy. Although our little coop is packed with product, we have
managed to make enough room on the
floor to take advantage of case stack
deals, meaning we can buy certain products in bulk from UNFI and pass the
savings directly on to the community.
In order to provide even more savings, we have enrolled in the PFC
Advantage Program. This program
allows us to team up with other co-ops
across the country in order to buy at a
greater discount. Starting in March, we
will be able to purchase a variety of
products that can be marked down up
to 40 percent! The best part is that
these prices will be available to members and non-members alike. This is in
addition to the Healthy Advantage program that allows us to give monthly
specials to our members.
As the PFC evolves, so does our
product selection. Most obvious to carnivores and herbivores alike is our meat
section. We now carry pork products
from Lake Village Farms, in addition to
the beef and fish products that were
recently added. Also, look for hemp

Weightloss Wonder

A Full Service Bookstore in
Downtown Kalamazoo Since 1944

Seen on CBS 60 Minutes:
HOODIA Cactus from Africa
creates full feeling!

Try SUPER TRIM with HOODIA
$44.95 for 270 Capsules
www.health-path.com
or Call: Donna@ (616) 698.8459
$5 OFF with this AD

PFC Recipe
ALMOND COOKIES
Makes 3 dozen
Ingredients:
• 1 cup coconut oil
• 1 cup maple syrup
• 2 tsp. almond extract
• 2.5 cups oat flour
• 2.5 cups almond meal
• 36 almonds
Whip coconut oil, syrup and extract together.
Add flour and almond meal. Use small scoop
or spoon to scoop and shape dough, place on
cookie sheet. Garnish each with a whole
almond. Bake cookies at 400 for 10-15
minutes or until edges begin to brown

You won’t miss a thing.

KalamazooArts.com

• Balances blood sugar
• Increases energy

seed, oil, and flour to boost your
omega 3 levels. Vegans will be happy to
have Tofutti cream cheese now available
for their bagels. Mary Powers has
agreed to provide us with raw honey
made by her very own bees right here
in Kalamazoo county. And if regular
old potato chips have gotten you down,
try some Sweet Potato Chips! Finally,
the PFC has begun to carry freshbrewed caffeinated coffee, and tea, on a
daily basis! No need to make that extra
trip for your coffee now; the PFC can
provide organic, fair trade brews to
anyone who needs that extra jolt,
morning, noon, or night.

& CAFE
10% off purchases when you
show your PFC membership card
154 South Kalamazoo Mall
athenabo@net-link.net • 342-4508

supporting, promoting and funding the arts
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The Kitchen Sink
The Kitchen Sink is a column for the interesting events, announcements and just about
any other comments about PFC, its people and its community.
digital camera!

www.peoplesfoodco-op.org:
Our web site is getting better all the time! The delectable deli treats, made fresh daily
in the store, are now listed on the website! So before you leave the comfort of your
desk or armchair only to find out that pizza day is now Wednesday not Tuesday, cruise
on by our virtual storefront to find out what fresh foods are waiting for you. And
while you’re on the site, check out all the latest volunteer opportunities, or learn a little more about how membership and governance work.
Volunteer opportunities:
There are always many ways to get involved in your food co-op. On April 3, from
9am to noon, we will need your help counting every single item in the store. And
while you’re jotting that down on the calendar, you might as well mark the July 3 and
October 2 store inventories as well. This summer deli manager Dennis O’Malley
plans to vend at several events and festivals, starting with the Fair Trade Fair on Earth
Day (April 23—see below). Volunteers are needed to help set up and prep food before
the event, serve food, and tear down at the end of the day. We also plan to be at Island
Fest (June), Taste of Kalamazoo (July), Cooper’s Glen Bluegrass Festival (August) and
the Community Harvest Fest (September 18). Other ongoing volunteer options
include various in-store tasks and special projects, washing dishes (which now earns
you a free sandwich in addition to volunteer hours), closing duties and much more!
Call, email, visit the web site, or stop in for more information about volunteering at
People’s.
Fair Trade Fair on Earth Day:
This April 23, People’s will be joining Kalamazoo Non-violent Opponents to War
(KNOW), Fair Food Matters, the Kalamazoo Environmental Council and others to
sponsor a special Earth Day Celebration. Fair Trade is an issue that cuts to the heart
of economic, social and environmental justice. There are plenty of opportunities to
get involved in preparation for the event; look for further details in the near future. If
you are interested, please contact Chris Dilley at the store.

Specializing in
natural body and
hair care products
from around
the world.

Our service
is what sets us apart.

(269) 344-1343
Located at:
146 S. Kalamazoo Mall

157 South Kalamazoo Mall
Kalamazoo, Michigan 49007
269-342-9631

People’s Food Cooperative of Kalamazoo
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View from the TABLE: An Update on Fair Food Matters
The People’s Food Co-op of Kalamazoo
provides good, safe food to the community at reasonable prices, and educates the
community about issues related to food,
health and environmental responsibility.
Magnificent Manager: Chris Dilley

Wish list:
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Stellar Staff: Erik Benson, Heather Crull,
Jan Fay, Heather Finch, Elizabeth Forest,
Sara Kozminske, Lisa Merva,
Sarah Martin, Dennis O’Malley,
Derek Roseboom, Greg Schweser,
Katy Teeter and Jeff Winkelman.
PFC Board of Directors:
Hether Frayer, President
Tanya Latulippe, Vice President
Charles Henderson, Treasurer
Anne Hensley, Secretary
Peter Brakeman
Jim Brode
Jenny Doezema
Earl Hall
Carol Snapp

The Coop Scoop provides a quarterly
forum for communication between the
membership, staff, board and community
about issues related to the store, our
mission and our community.
Communications Committee:
Michael Merva, Editor
m9merva@wmich.edu
Chafe Hensley, Designer
chafe1975@yahoo.com
Indispensible Volunteers:
Brakeman, Lisa Merva
If you are interested in advertising, carrying
The Scoop at your establishment, or helping
out with production of The Coop Scoop
contact Chris Dilley at 342-5686.
Contributions are due in the store by
the 15th of Feb., May, Aug., and Nov.
for the following month’s issue.
Note: Opinions expressed in the Coop Scoop
are those of the authors and not necessarily
of the People’s Food Co-op. The Coop Scoop
is not replacement for a trained healer,
please consult with a qualified professional
before using any information herein.

Elizabeth Forest, Fair Food Matters board president
While Kalamazoo is hibernating under
winter’s blanket of snow, the board
members at Fair Food Matters have
been buzzing around like busy summer
bees. In part due to the shift in project
responsibilities, I am proud to say that
2005 looks like the most exciting and
productive year yet!
The Fair Food Matters Lecture
Series has our very own Chris Dilley at
the helm, and is off to a great start! He
is lining up a slew of amazing lectures
and workshops. You can look forward
to, among other things, talks on how
one Brazilian community is learning to
feed itself, and on public and private
hunger and nutrition education programs. Check out the calendar on the
back page of this newsletter for details.
The lectures take place the first Tuesday
of every month in the Van Duesen
Room of the Kalamazoo Public Library’s
downtown branch, and are free and
open to the public. For more informa-

tion, call Chris at 342-5686.
The Growing Matters Garden is gearing up for its fourth season as an educational asset to the Kalamazoo community. Lucy Bland and Erik Benson
created an awesome program and curriculum over the past two years; this
year FFM board member Lisa Thorne
will take over the task of teaching in
the field and growing our garden’s outreach development. Children from the
YMCA, The Boy’s and Girl’s Club of
Kalamazoo, Family and Children
Services, Woodward School and Kazoo
School will participate in a 10-week
curriculum during which they will learn
the importance of sustainable agriculture, and the amazing feeling that comes
with growing one’s own food.
This year FFM has partnered with
members of the Kalamazoo Community
Garden Initiative (KCGI) to form
KAFSI – The Kalamazoo Area Food
System Inventory. They are working on

the enormous task of gathering information and putting together a comprehensive form that will show how selfreliant our community is when it comes
to food. Look for their report and recommendations later this year.
If you are interested in receiving our
monthly e-news update, The TABLE,
email chris@fairfoodmatters.org. Also,
check out our web page, now located
within the PFC’s site at www.peoplesfoodco-op.org/ffm.php, but which will
soon have a domain of its own:
www.fairfoodmatters.org. And again,
we are always looking for your help in
funding all the work we do. Fair Food
Matters is a 501(c)3, which means any
donation can be deducted from next
year’s taxes! Your contributions can be
sent c/o Fair Food Matters, 436 South
Burdick Street, Kalamazoo, Michigan
49007. Any support you can give us,
whether financial or through participating
in our events, is very much appreciated.

Membership Structure
Peter Brakeman, Membership Structure Committee Chair
A few months ago the board created a
committee to examine in detail the way
our membership structure works. For
some time we had been considering
changes to this structure, and in
November an open meeting was held to
gather input from members. There was
a consensus around some key issues:
One, regardless of the set of membership rights, requirements and responsibilities, we will hold fast to the system
of one vote for each member; Two, any
method of rebate, discount, or dividend will be based on patronage.
Several other concerns arose that
members felt strongly about and wished
to see addressed in any future membership structure. Many people wanted to
keep some benefit and/or discount for
both volunteers and worker/members,
and also wanted to continue the availability of discount bulk ordering for

members. Another popular idea was to
build some flexibility into the way
potential members can purchase membership, so that we remain open, accessible and affordable for as many people
as possible.
With these thoughts in mind, and
informed by past discussions about the
interest in and the advantages of a sharebased membership model, the committee began to formulate some details
which will give members an idea of
how the new structure would function. Instead of buying a conventional
“membership,” members would purchase a share (or shares) in the Co-op.
Besides the semantic difference, each
member would also see a change in how
their investment is returned. Instead of
a discount at the time of each purchase,
members would more truly become
owners, and have the possibility of receiv-

ing a dividend at the end of each year,
based on how much profit the Co-op
took in. The more that is sold in the store,
the more member/owners will get back.
Currently we are looking into how
much a share might cost, how to allow
for different “classes” of membership
(individual, family, etc), and what kinds
of payment plans would be fair and
equitable. We are also developing simple formulas for calculating patronage
dividends. The special “advantage”
discounts, offered only to members on
certain items each month, would not
only remain, but would continually be
enhanced. Our manager and staff are
committed to seeking new ways for
member/owners to benefit from their
participation in the Co-op.
The board hopes to have a tentative
membership plan ready for discussion
and review at the annual meeting.
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Clean & Clear

PFC & Community Events Calendar

House Keeping and Cleansing Services
by Tracey Dylewski
• Reasonable Rate Packages
• Your Home Products or My Environmentally
Friendly Cleaners
• Energetic Clearing of the Space
In addition to the traditional cleaning service, crystals,
herbs and sacred mantras are used to leave your home
feeling safe and peaceful, as well as fresh and clean.
To schedule an appointment call: (248) 229-0644

▼

Socially Responsible Investing

March 20-April 10
PFC Board of Directors Elections
Drop ballots at the store by April
9th at 7pm, or to the annual
meeting, April 10 by 6pm.
Sunday, April 3
PFC Store Inventory
9am–Noon, PFC
PFC Volunteer to help us count!

▼

Tuesday, April 5
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Community Supported Agriculture
Chris: 342.5686

Tuesday, May 3
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Food for People in
Belo Horizonte, Brazil
Chris: 342.5686
Tuesday, May 10
PFC Board Meeting
7pm, PFC
Open to the Public
May 18 & 24
Herb Walks with Granny Janny
7–8:30pm, call for info 665-7797
Herbalist Janice Marsh-Prelesnik
hosts, cost $10. Call Janice for
lots more events!

Sunday, April 10
PFC Annual Membership Meeting
5–9pm
Oshtemo Grange
(see page 6 for a map)
Meeting of members to discuss
current status of our cooperative.
Hether: 381-0847

Tuesday, June 7
Fair Food Matters Lecture Series
7–8:30 pm
Kalamazoo Public Library
Info: Public Food &
Nutrition Assistance
Chris: 342.5686

Tuesday, April 12
PFC Board Meeting
7pm, PFC
Open to the Public

Tuesday, June 14
PFC Board Meeting
7pm, PFC
Open to the Public

Saturday, April 23
Fair Trade Day on Earth Day
10am–5pm
Bronson Park
Fun for everyone with a focus on
the earth and economic justice.
Call Chris@PFC for info
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• 2005 Referendum — As a member of the cooperative, you have the right to vote on any
changes to the bylaws, the set of policies that serves as a foundation to the governance of
the organization. Please read the proposed changes carefully. All referenda must be
received by the Annual Meeting, Sunday, April 10, at 6pm.

Grocery Guru Greg Schweser
stocking the shelves

436 S. Burdick Street
Kalamazoo, MI 49007
Phone: 269-342-5686
Fax: 269-342-0194

Hours:
Daily 9am–7pm
Sundays Noon–6pm
• RADIO •

And at anytime, check out our website: www.peoplesfoodco-op.org

Read this first: Don’t panic. We know that this issue of the Scoop is REALLY thick. Don’t
worry. There are no moving parts, no four-page instruction booklets, and no disclaimers in
6-point type. Nope, none of that. Good, that’s out of the way. See, you’re starting to feel better
already, aren’t you? Now, take a deep breath, put on the tea pot and get out a teaspoon of your
favorite fair trade tea, take from the fridge one of those tasty Co-op deli muffins that you’ve
been hoarding. When your breathing has returned to normal, your tea is steeping, and you feel
relaxed, you are ready to move on to the next paragraph.
Great work! Since we did pack this issue with an unusual amount of additional material,
we’ve decided that it made sense to give you a little guide to the contents. In addition to the
great publication that you have are accustomed to, you will find the following extras inside:
• 2005 Board Ballot and statements of candidacy — It is time, once again, to consider the
future of the PFC, and appoint leadership accordingly. Please read the statements carefully
and fill out your ballot. You may return your ballot to the store at any time. All ballots
must be received by the Annual Meeting, Sunday, April 10, at 6pm.

Email: kalpfc@yahoo.com
www.peoplesfoodco-op.org

• RADIO •

2005 Co-op Participation Kit

20% Post-Consumer Waste

• 2005 Member Survey — Yahoo! This is your chance to let us know what is working well,
what you are not happy with, and so many more of your opinions about your Co-op. We
take the results of the surveys very seriously when making choices about possible future
changes at People’s. Please take a moment to fill this survey out and return it to the store
by April 30, 2005. Thank you!
• Co-op Advantage Flyer — In conjunction with other food co-ops throughout the Midwest,
we have negotiated to bring prices down on certain products. This is a co-operative program
with our main distributor, United Natural Foods, Inc. Take a gander at the great deals
this month, available to members and non-members alike. Just another excellent reason to
shop your co-op!

Deconstructing Freedom —
Meat-ing Half Way
Michael Merva, Scoop Editor
America has always existed with two competing notions of what freedom entails. Those who
were interested in providing goods and services to the citizens of America want the freedom to
do so without constraint from outside forces. Those who were involved directly in the production of these goods and services found their freedoms disappearing as the forces of capitalism
continued on page 4…

