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Manager’s Report:
We’re Ready to Do
This Thing!
by Chris Dilley, gen. manager
the last months of 2008
threw us for a bit of a loop as
managers and staff at People’s.
We saw a slowing of growth.
of course, we know where
that slowing came from, but
it made us step back and take
stock of our project plans.
We asked the questions: Do
we need to expand during an
economic climate such as this?
If so, can we afford it? When?
I spent time with the
board, with my management
team, and with the consultants
we’ve engaged with to help in
planning. We took stock of our
progress and our situation:
• We have built great
momentum in our community toward this project.
• We have developed good
relationships with local and
regional banks, and they
are interested in our
project.
• We have exceeded 500
owners and raised over

We Are All in This Together
Julianne Russell
bout a year ago my old car
finally kicked the bucket. In
Instead of replacing it, however, I
decided to see if I could actually live by
my ideals of sustainability by walking,
cycling, and using public transportation
to get around. though I wish that I could
drive to work on bitter January mornings, I am glad that my decision to live
without a car has ultimately forced me
to slow down and reconsider all of the
choices that I make on a daily basis. by
no means am I suggesting that everyone
should adopt this lifestyle, it takes something different for each of us to change
the way we approach life, consume
energy, and choose the products that we
buy. I had the opportunity, and perhaps
even the leisure, to make a drastic decision that has significantly altered my
lifestyle.
More often than not we are forced
to change our habits and reconsider our
long-term decisions when we are challenged by loss or the threat of loss. after
this long winter full of bleak economic
news, this spring is a prime time to
reconsider the choices that we make for
ourselves, our families, and our community. there are opportunities for
sustainable growth all around us: from

(L to R) Heather Coburn, Julianne Russell,
Joel Rakowski, Rosie Florian and Lee Hauser.

our gardens to the expansion of our
co-op. this is the kind of growth that
takes patience and dedication. Contributing to the health of this community
and local economy has never been more
crucial. Consistently choosing to support
local businesses over big box stores and
national chains can have a tremendous
and lasting effect on the health of one’s
community.
one of my favorite things about food
co-ops, as opposed to other health food
stores, is that food co-ops are not only
concerned with the health of the individual, but also with the health of the comcontinued on page 7
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talk to More and
more people these days
who are struggling with
some form of gluten or wheat
intolerance. even at my house
we are experimenting to find
out if a skin issue that my oldest son has had since he was
young is the result of a food
allergy. along with being
focused on feeding my family
healthy, nourishing, natural
foods at home I also fill my
kids’ sack lunches with them.
these healthy sack lunches, of
course, make my kids feel like
they’re a little strange in the
eyes of their peers. Now add a
possible food allergy into that
equation and my kids are ask
asking me “why can’t we just be
normal?” So in an attempt to

normalize all of the children
with food allergies, and in response to all of the adults who
have requested, I have been
seeking out alternative options to carry on our shelves
at People’s. as I was preparing to write this article I took
a quick (less than 2 minute)
walk through of the store
and created a pretty good list
of alternatives. I found some
2

really tasty items that will
serve your wheat and gluten
sensitivities, and at the same
time make it easy for you to
“blend in,” if you like.
With some eggs, oil,
water, and Pamela’s glutenfree pancake and waffle mix
it’s easy to start your day off
with quick batch of glutenfree pancakes. If you are not
feeling quite that ambitious,
Envirokidz and Nature’s
Path both have some great
gluten-free and wheat-free
offerings. If you haven’t already
tried Kaia Foods raw granola, you’re missing out on one
of the most popular new items
in the store. kaia granola is
made with buckwheat, lots of
soaked seeds like sesame, flax
and pumpkin, and sweetened
with agave nectar and dried
fruit instead of sugars. It’s a
PFC staff favorite!
Packing lunches for work
or for school? How about the
old standby, sandwiches? Make
them on Sami’s Bakery millet and flax bread or buns, in a
variety of flavors, for a wheatfree sandwich that doesn’t
even need a disguise. or if you
need to go gluten-free there is
always Food for Life’s rice
and pecan bread in the freezer.
add some gluten or wheat-free
crackers from Mary’s Gone,
Blue Diamond, Sami’s
Bakery, or Sesmark with
Bakery
some Co-op hummus and veggies and you’re ready to roll.
Quick and convenient
dinners are easy to pull of
as well. throw your favorite toppings onto a Sami’s
millet and flax pizza crust
to make an awesome movie
night meal. there are also

PeoPle’s Food Co-oP oF Kalamazoo • The COOP SCOOP • FIRsT QuaRTeR 2009

by Heather Colburn

plenty of pasta options
from Tinkyada (makers
of excellent rice pastas), or
corn pastas, either packaged
or in bulk. a little sauce is
all you need. Steering away
from the Italian theme there
are rice noodles for stir-fry
or buckwheat soba to toss in
some miso broth. everyone
loves mac-n-cheese! Heartland’s Finest, a Michigan
company, makes some fine
mac-n-cheese with their navy
bean elbows. and Road’s
End has been around for
years making their alternative mac-n-cheese varieties.
on the weekends I like to
really get down to cooking,
and Tastefully Glutenfree (another Michigan company), and Bob’s Red Mill
have all kinds of mixes for
things like pizza, brownies,
cookies, and cakes or straight
flours for baking your own
breads and treats.
We cannot forget about
dessert. Crispy Cat makes
the first vegan, gluten-free
candy bar in three different
flavors, with coconut, peanuts
or almonds. Mi-Del along
with their usual line of products also has a specialty line
of gluten-free cookies and you
can find cinnamon snaps and
pecan cookies on our shelves.
My family’s all-time favorite
treat is definitely Mochi.
Mochi is made by Grainaissance and is actually a
cake of mashed sweet rice,
available in plain or cinnamon
raisin. all you do is cut it
into squares and pop it into
the oven for 10 or 15 minutes. It gets all puffy, hollow,
continued on page 7

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.
Manager: Chris Dilley
Staff: Heather Colburn, aimee
Cook, linda Digby, rosie
Florian, elizabeth Forest, lee
Hauser, Casey Mckenzie, abbie
Miller, Molly Mitchell, Mechele
Peters, Joel rakowski, Julianne
russell, Cori Somers
Board of Directors:
aliisa lahti, President
Chris t
tower, Vice President
Nora Chaus, Secretary
Charles Henderson, treasurer
t
rosie Florian
Hether Frayer
Valda karlsons
ethan Morgenstein

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:
Julianne russell, editor
brakeman, Design
If you are interested in
advertising, carrying The Scoop at
your establishment, or helping
out with production, contact
Julianne russell at (269) 4926468. Contributions are due in
the store by the 15th of Feb.,
May, a
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 a replacement for a trained
healer; please consult with a
qualified professional before using
any information herein.
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It’s Time to Start Thinking About Your Garden
by Rosie Florian, produce manager

re you DreaMINg of springtime with its buzzing bees and
blooming daffodils? this time of
year I long for fresh flowers, local pro
produce, and the joy that comes with tilling
up my very own plot of land. Spring is the
best time to get back into the outdoors
and experience what you’ve been missing all winter long. For many people this
means planning and planting their very
own garden.
growing your own vegetables is not
only a great way to save money it’s also
a more sustainable way to live. If you are
a gardener, or a potential gardener, then
now is the time to think about what you
want to grow in your garden. Do you
want your garden to be full of flowers,
vegetables, herbs, or a mixture?
last year the PFC successfully sold

lovely starter plants for customers to easily start gardens with.
We had all sorts of vegetable starts
like peppers, squash, cabbage, and
kale.We also had many varieties
of tomatoes, including heirloom.
along with all those wonderful
vegetables, we sold many gorgeous
flowers and herbs.
People’s Produce is planning on
selling these plant starters again in
april.t
these plants, perfect for your
future garden, are certified organic
and locally grown in Ceresco, MI, Rosie Florian
Whether you prefer starting from
at Cinzori Farms. If you’d rather start your
seeds or Cinzori’s plant starts, we are
own seeds, we annually sell Seed Savers
your source for the best organic and heir
heirexchange packets of seeds. Seed Savers
loom seeds and plants!
exchange is a non-profit organization that
For details, please email Rosie at
saves and shares heirloom seeds, investing
produce@peoplesfoodco-op.org.
in our past and our future.

The Meatiest Meatless Chili
This Side of Texas
by Mechele Peters, deli manager

Ingredients:
• 2 tbs. olive oil
• 2 medium onions, chopped
• 1 14 oz package of
Gimme Lean Meatless Sausage
• 1 28oz can of plum tomatoes
• 2 cups red kidney beans
• 2 cups black beans
• 2½ cups vegetable stock
• 3 tbs. cumin
• 2 tbs. chili powder
• ½ tsp. cayenne pepper
• 3 tsp. oregano
• 1 tbs. cane juice crystals or
brown sugar
• 4 cloves garlic, minced
• salt and pepper to taste
• corn tortillas
• cheddar cheese

Preparation:
1. In stock pot, sauté onion, 1 tsp. of
the oregano and meatless sausage
until onions are translucent and the
sausage is browned.
2. add plum tomatoes, gently
breaking them with wooden spoon
and bring to simmer.
3. Add remaining ingredients and
bring to boil.
4. reduce heat and simmer low for
45 minutes.
5. Serve over lightly fried corn
tortillas with a sprinkle of
cheddar cheese.
this chili is better the second day, so
make it yesterday!
PeoPle’s Food Co-oP oF Kalamazoo • The COOP SCOOP • FIRsT QuaRTeR 2009

3

An n uAl R e P o RT 2 00 8

The Year in Review by Chris Dilley, general manager
I often go out into the community to talk about food issues and what People’s Food Co-op does. When I do, I give
structure to that conversation by stating our values and showing how what we do bolsters those values. as I review the
happenings at People’s in 2008, I thought I would employ the
same structure.
THRIVING LOCAL ECONOMY
We have long strived to be a solid partner helping to build a
strong, economically vibrant community, often in the face of
great challenges. three of the ways that we do this are:
1. Partner with local growers and processors as
much as possible:
In 2008, our buyers had their eyes on the ball of local
foods. We purchased over $100,000 in locally grown
and/o r processed foods, sending nearly $1 in every $5
we spent on cost of goods back into the local economy —
our largest expense category! this is a 61%, or nearly
$40,000 increase in local purchasing over 2007. In our
produce department, nearly $1 in every $4 was spent on
locally grown foods.
2. Operate a strong, community-based business:
Sales: We are getting more good food into the hands
of our community than ever before. our sales in 2008
were $863,000, just shy of a 10% increase over 2007.
as many of you know, we have been growing consistently
for the past six years (see graph 1), and look to continue
to grow ourselves right into a new building!
Labor: We have done our part to grow employment
in the kalamazoo area in 2008 as well. We went from
paying 8.25 full-time equivalents (with about 13 staff on
the roster at the end of the year) in 2007, to having over
9 full-time equivalents, and a staff of 15.
Profit: the grocery business runs on slim margins,
but our team is getting better all the time at meeting our
financial goals. In our business, it is great to end the year
with 1–3% profit. Stores our size would tend to the
bottom part of that range, but thanks to a partnership
with other cooperatively-owned stores throughout the
country, and the hard work of our management team
and staff, we achieved over 3% profit in 2008. This is
excellent news as we proceed with our expansion/
relocation plans.
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3. Pave the road for a smooth expansion/
relocation project:
In 2008, you really came through for us. We are
positioned very well, considering this strange and changing economy, to take People’s to the next level. thanks
to everyone who has become an owner under the new
structure, all those that have paid their equity ahead or
in full, and those that have committed to owner loans
during the first phase of the owner loan program.
Owners (as of February 1, 2009)
501
Equity accrued (as of February 1) $55,780
Owner Loans committed
$158,000
ENVIRONMENTAL RESPONSIBILITY
We continue to do everything we can to set a high bar for all
businesses to meet when it comes to stewarding our planet.
80% of our waste continues to be recycled or composted.
We offer environmentally friendly products in the form of
bulk foods, organic and natural foods, and, of course, locally
produced foods.
HEALTHY LIVES FOR INDIVIDUALS
our ends Statement — similar to a vision statement which
acts as a north star guiding my staff and I — states that we
“desire healthy, sustainable, environmentally conscious lives for
all people.”We strive to provide the healthiest products we can
in our store, with a focus on food — and especially fresh food
— as we know that fresh food is the
foundation for good health. So, what ENDS:
if you are not a customer of PeoThe People’s Food Co-op
ple’s? this ends Statement is not just exists to culture mindfulness,
about our shoppers, it is about “all
a sense of place in our
people.” In 2008, in partnership with community, and a thriving
Fair Food Matters, People’s took ac- local economy because we
desire healthy, sustainable,
tion on this value:We brought food
environmentally conscious
stamps’ access to the kalamazoo
lives for all people.
Farmers’ Market.
through this partnership with
40 market vendors, we were able to get $6,325 in locally
grown produce into the hands of local, low-income eaters.
We look to double this to $13,000 in 2009.
STRONG COMMUNITY TIES
People’s simply would not be anywhere without an interested, inspired and active community. thank you, each and every
one, for all that you do to make this a better place.

An n uAl
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The numbers a few other indicators of our progress …
Income: $872,080.12

interest
income

Sales
$863,542.42
Market EBT Income
$6,425.32
Interest Income
$1,133.70
Miscellaneous
$978.68
Market eBT
Payments
1%

Operating
9%

Project
1%

interest
expense
1%

Sales Growth 2003 – 2008

Market eBT income

$1,000,000

Miscellaneous

$786,125

$800,000

$567,845

$600,000
$400,000

$394,380

$863,542

$653,942

$471,094

$200,000

Sales

0
2003

expense: $844,913.49
Credit Card
Fees
1%

Labor
25%
Cost of
Goods
62%

Cost of Goods
$525,586.79
Labor
$207,780.78
Operating
$88,120.22
Project
$6,759.56
Interest Expense
$1,038.54
Market EBT Payments
$6,324.72
Credit Card Fees
$9,302.88

2004

2005

2006

2007

2008

Statistics of Interest
• $104,000 “put back” paid to farmers,

processors and distributors of locally grown
and processed foods

• 20% of the food purchased at People’s was

locally grown or processed!

• 2008 sales grew 9.9% over 2007
• 4 is the number of full-time jobs created

since 2004.

Board Happenings
From the Board Christopher Tower, board member
like last year, the board news is that we’re expanding. Maybe
you’ve heard? If not, the board has been working closely with
gM Chris Dilley and consultants from national cooperative
services on our plan to move to a new store location. Most of
our board’s work is committed to this gigantic project.
So far we’ve made great progress. at the time of this
writing, we have 501 invested owners, forty more than
in December of 2007.We exceeded our first stage loan
campaign goal with over $150,000 in loan commitments.
the board as a whole helps Chris Dilley with this project in
its policy governance, its supervision of financials and business plans, and its committees (ownership, owner loan, and
expansion).the board welcomes owners to participate in any
or all of this important work to insure the PFC’s successful
relocation and expansion and its growth in a kalamazoo with
room for more of the kind of products and service that the
PFC provides.
With the assistance of new board consultant from Cooperative board leadership Development,thane Joyal of
Syracuse, Newy
york, the board has begun to implement its
ends work.the first step involved inviting community organizations to board meetings to forge partnerships and foster

education.the first such outreach occurred in october with
guests bill rose and Jen Wright of the Nature Center discussing the exciting plans their organization has, and a potential
partnership with the People’s Food Co-op.
also, to better serve its ownership, the board approved
a new policy to allow owners to appeal grievances with store
policy. Copies of the policies and by-laws can be found on the
PFC website on the governance page.
throughout the year, the PFC board monitored and
edited these policies to better match its process and to better
serve the ownership. as stewards of a trustee-type relationship, this work is of utmost importance to all nine board
directors.
We look forward to another profitable year as the coop expands, grows, and fulfills its commitment to culturing
mindfulness, a sense of place in our community and a thriving local economy because of our desire for healthy, sustainable, environmentally conscious lives for all people.
Help us realize these goals! the board always meets
on the fourth t
tuesday of the month in the gilmore Center’s
classroom 6. Maps/directions can be found via the PFC
website on the governance page.
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We Hear You! How Your Voice Counts at Your
Community-owned Co-op
by Heather Colburn
Ver
er WoNDereD WHat we
do with all of that information
you give us on those custom
customer/owner surveys? one thing we use
that information for is to determine
what we should and should not carry. those of you who filled out the
survey last summer remember that it
probably only took five minutes online and that it was pretty painless.
We have spent plenty of time going
over your feedback, complaints,
and suggestions. We heard plenty of
you saying that prices are an issue.
our goal has always been to bring
you the best possible products at
the best possible prices while still
trying to pay the bills here, position
ourselves for the upcoming expansion, and support the mission and
values that you all have voted for. So
what have we been doing to fulfill
all of those wants and needs like
paying-the-bills (and our wonderful staff) and sticking to our values
while addressing the price issue?
First we started picking out
some of our usual products and
putting them on sale all the time.
We obviously can’t put everything
on sale or that whole paying-thebills thing doesn’t quite work out, so
we have to be selective about what
we choose. We’ve chosen items that
people seem to need on a regular basis: staples like milk, butter, yogurt,
bread, coffee. Did you know that if
the milk paid the bills around here
it would have to be priced at around
$6.50 for a half gallon?
our next response to your pricing concerns was our decision to start

6

taking some coupons like the ones
in the Co-op advantage bi-annual
coupon books and the New Member coupon books. Coupons are an
accounting nightmare for a store as
small as we are so we still have to
restrict them to the ones that we pass
out in the store, but they are always
great deals.
So now we come to the climactic next step in responding to you
concerns. We are beginning a more
in-depth project of seeking out lower
priced quality products. We’ve de-

cided on about fifty products across
all departments, things like canned
beans, bulk oats, canned tomatoes,
cheese, bulk laundry and dish soaps,
tofu and frozen veggies. the first step
in this process is determining what
you are looking for when you are
seeking more competitive prices.
there are different ways of
handling this issue and all of them
require balancing values and pricing. the way I see it, we have two
options. option #1: we can lower
the prices on the great products that
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we already carry. option #2: we can
seek out new products still focusing on our values but allowing a bit
more flexibility and balancing it with
lower prices. We have seen this at
work with Phil’s Farm cage-free
eggs. they support our values in that
they are cage-free and also regional.
but we have not replaced the eggs
from Old Home Place with Phil’s.
We started carrying Phil’s Farm
cage-free eggs because they are a
less expensive choice. I also see this
option being effective with milk and
cheese items that I intend to start
sourcing from Country Dairy.
Country Dairy supports our values by being a Michigan company,
family-owned, and raising small
cattle herds rbgH-free. they are
not certified organic, but a gallon of
their milk costs about the same as a
half-gallon of the organic milk that
we carry now. Finding all of these
products to fulfill your pricing needs
involves a lot of research on my part,
a lot of balancing, and a good deal
of creativity. What does and what
doesn’t fit into our values? People
come here because they know that
“we know good food” and that can’t
change, but we do have to fit into
folks’ budgets. Now, don’t be thinking that we’re getting rid of your
favorite products we’re just going
to give you more options to choose
from. y
your dollars will do the voting
for you! look for great new prices
on some of your favorite products
and for great new products to appear
alongside some of your favorites.
remember we are here for you!

BooK ReVI
e eeW: Cradle to Cradle
eVI
by Abbie Miller
NVISIoN a Future where industrial productivity is a celebration of
NVISI
diversity and local sustainability, where the goal of ecological footprints is
to do as much good for the earth as possible, and where the goal of indusindus
trial design is to nourish surrounding ecosystems to value abundance and acac
tively create delight, celebration, and fun. this is the vision presented by William
McDonough and Michael braungart in their book
Cradle to Cradle: Remaking theWayWe Make Things.
beginning with an explanation of the cradleto-grave history of manufacturing and the industrial revolution, the authors explain why even
being “less bad” and reducing, reusing and recycling
still contribute to the destructive cycles to which
we are currently contributing. their alternative
perspective is based on the model of the cherry
tree, whose purpose is simply to grow another
cherry tree. through its abundant growth a cherry
tree also nourishes the organisms surrounding it,
enriches the ecosystem of which it is a part, encourages the diversity of life accompanying it, and
at the end of its life decomposes into materials that
will provide nourishment for new life. McDonough
and braungart propose a system of industrial design that encompasses these same
principles, imagining a world in which all of the products we use contribute in
some way to the well-being of the earth and all of the creatures upon it. they
have managed to step outside of our current paradigm of negativity about the future of our planet and propose a hopeful and positive vision of a future filled with
delight, abundance, and beauty.

We Are All in This Together
continued from page 1
munities in which they exist. It’s our
job to carry healthy wholesome foods
at affordable prices, and we do our best
in the limited space that we’re in now.
We are also committed to maintaining
mutually beneficial relationships with
the local growers and producers who
share our vision of health and sustainability. and most importantly, we are
community owned and community
oriented. our vision is not only for our
co-op to grow and succeed, it’s for all
local businesses to grow and succeed.
We know that choosing People’s over
other grocery stores is not an easy
decision for everyone. t
to those of

you who have been helping us meet
our goals on the road to expansion by
becoming owners, owner-lenders, and
regular customers we are grateful. to
t
those of you who have expressed concerns about our selection and prices,
we want you to know that we hear you
(see page 6). We are actively seeking
out ways to meet your needs without
compromising our commitment to
our values and the local economy. It is
our goal to continually live up to our
name, help us reach this goal by letting us know what you want and need
as owners and customers of People’s
Food Co-op.

Manager’s Report
continued from page 1
$55,000 in equity.
• We have loan commitments totaling
$160,000 from 44 owners.
• We are actively working with two
possible landlords to secure a site.
• And though our sales growth
slowed at the end of last year, we
are still growing.
the signs are good.We are continuing to pursue our project in earnest.We
have something truly important to offer
right now: access to food that embodies strong economic, environmental and
social values at a price that is good for
you, the farmer, and your co-op.
So, we are well-positioned. Now
our primary focus returns to finding the
right building.We need to balance the
need for an appropriately proportioned
4,000-5,000 square foot building with
26 parking spaces with our desire to stay
downtown in a visible spot with lots of
synergy from other similar businesses.this
t
isn’t easy! We do have a few sites that we
are focused on that meet many of those
requirements, and we have begun very
preliminary discussions with the landlords
to see if there is a good fit.t
this negotiation
will take time, and may yield something
or nothing. Stay tuned! keep shopping!
and keep telling your friends and family
about our exciting plans to make People’s
more of what this community needs and
wants.t
together
ogether we will continue to accomplish great things!

Skinny continued from page 2

warm and gooey and then you eat it…
or stuff it with berries, cream cheese,
yogurt or anything else you can think of
and then… eat it. My kids love it! and
although it is not necessarily “the norm”
here, it sure is tasty!
be creative and be amazed at the
great variety of options we can squeeze
into our store!
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PFC & Community events Calendar
For other events and interesting timely news,
see the PFC web site (http://www.peoplesfoodco-op.org)

Tuesday, February 24
Board of Directors Meeting, 7 pm
Bronson hospital, Gilmore Center for education
Corner of Walnut and healthcare Plaza, basement room 6
Contact aliisa@logicalhost.com
Wednesday, March 11
Community Potluck, 7 pm
Come one, come all! Bring food, friends, and conversation.
Meristem Co-op • 113 W. Dutton St.
Sunday, March 15
People’s Food Co-op Annual Meeting, 5–6:30 pm
Potluck and business meeting. Showing of the movie Asparagus!
at meeting closing.
Bronson’s Gilmore Center for Education • Healthcare Plaza
Tuesday, March 24
Board of Directors Meeting, 7 pm
Bronson hospital, Gilmore Center for education
Corner of Walnut and healthcare Plaza, basement room 6
Contact aliisa@logicalhost.com
Wednesday, April 11
Community Potluck, 7 pm
Come one, come all! Bring food, friends, and conversation.
Meristem Co-op • 113 W. Dutton St.
Tuesday, April 21
Board of Directors Meeting, 7 pm
Bronson hospital, Gilmore Center for education
Corner of Walnut and healthcare Plaza, basement room 6
Contact aliisa@logicalhost.com
Tuesday, May 26
Board of Directors Meeting, 7 pm
Bronson hospital, Gilmore Center for education
Corner of Walnut and healthcare Plaza, basement room 6
Contact aliisa@logicalhost.com

AnnuAl MeeTInG
Sunday, March 15th

5:00 p.m.
Potluck/business meeting
6:30 p.m.
Showing of Asparagus!
All will happen at Bronson’s
Gilmore Center for Education,
on Healthcare Plaza across
from the helicopter pad.
Free parking is available in Jasper Street Ramp.
Did your new Year’s Resolution include
becoming more healthy, nurturing yourself
more, or giving something back to your
community?

Well here’s a great way to have it all:
elizabeth Forest, CMT has pledged that for every 60 or 90 minute
massage purchased by a People’s Food Co-op owner, she will give
$10 to PFC’s moving fund.
elizabeth has been practicing massage for 14 years and is
nationally certified through the AMTA. Call 615-0860 to make an
appointment for January, and mention the People’s Food Co-op
when scheduling your appointment.

