F I R ST Q ua rter 2010

F o r Members a n d Fri en d s o f th e K a l a m a z o o P e o p l e ’ s F o o d Co - o p • K a l a m a z o o, M i chi g a n

Cooperative
Democracy: It’s a
lot Like a Garden

Manager’s Report:
PFC to Build a New Store

by Chris Tower and
Ethan Alexander

by Chris Dilley, gen. manager

garden needs tending, nurturing, love
and attention. For you
gardeners out there, this is a
well-known adage. But here
we are, together again, for
your quarterly rambling from
board members who like to
state the obvious. And even
though it may be a tired and
overused analogy, perhaps it’s
worth repeating.
With the elections of
board directors on the horizon, culminating at the annual
meeting on March 13, the coop as garden metaphor seems
more relevant than ever. Why?
Our co-op is dedicated to a
set of principles, “ends,” goals
for the future, and part of this
grand set of goals is nurturing
a thriving community much
like a gardener nurtures the
plants of a garden.
The translation of this
metaphor in short: VOTE!
Vote in our upcoming elections and participate in the
(continued on page 6)

fter two and a half years
of looking, we have determined
a great site for the new home of
People’s Food Co-op!
Over the coming months we will be
working on an agreement with the City
of Kalamazoo for the redevelopment of
the vacant lot at 507 Harrison Street. We
will purchase this site and build a 6,000
square foot building with: expanded offerings throughout our store, 32 parking
spaces, gardens and picnic tables, and
an exciting partnership with Fair Food
Matters … all within several blocks of
the center of town. This plan is especially
exciting, as, in the end, People’s will
own the building and the land in addition
to the tried-and-true natural grocery
business that resides within it.
The price tag on this project is $1.7
million. Our primary finance plan is
comprised of the Co-op contribution—
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cash from operations, owner equity, and
owner loans — a bank loan, and likely
some gap financing. The next step in making this plan a reality is to complete a succinct and successful owner loan campaign
by March 31, 2010, so that construction
starts in May. To keep on track we need
to raise $420,000 in loans. Below I have
outlined our plans in much more detail.
As you read on, please be thinking about
how you can be a part of this exciting
evolution of People’s.

Our Plans

The site:
The main considerations regarding
the site have been that there be enough
space for a building that is at least 4,000
sq. ft., its proximity to downtown, and
parking. The City’s goal for this site is a
10,000 sq. ft. building. People’s is not
(continued on page 4)
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his being my first
Skinny of the year,
I’ve decided to
circumvent talking about
the products most of you
regulars have already seen:
I’m going to talk about the
future. What is to come for
2010, you ask?
Well, many things I cannot predict, numerous things
that I hope we can offer you,
and of course, new products.
2009 started theYear
of the Coupon, and it will
continue into 2010. As many
of you who’ve been around
know, People’s used to not
accept any coupons. It was
an accounting nightmare for
a small space like ours: so
many coupons out there, all
being redeemed at different
clearinghouses with different
redemption minimums.We
now accept them, thanks to
the great work of the NCGA
(National Cooperative Grocers Association) in bringing
the CAP coupon books to all
NCGA co-ops and in making accepting and redeeming
these coupons exceptionally functional for stores of
all sizes. After a few years of
sending CAP coupon books
to your door twice a year, we
are moving up to four coupon
books per year, the first of
which you should’ve recently
received in your mailbox.
Also, you’ve probably
noticed quite a few other
types of coupons hanging
from the shelves of the Coop. For the last 4 months
or so we’ve had numerous
Organic Valley coupons floating about. We’ve also recently
started participating in the
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by Heather Colburn, grocery manager

Healthy Clippings program
through one
of our natural
foods distributors, UNFI. In
addition, new
owners get their
very own New
Owner Coupon book when
they become an
owner! You can
use any of these
with us. Though
we are a long
way off from
being able to take any old
coupon, we’re trying hard to
pass on as many savings as are
feasible. Please, use them on
top of the already sweet sales,
and WOW!: $.09 ramen
noodles; or, BLAMMO!:
$1.99 quarts of organic pasta
sauce; JEEPERS!: $.99 quarts
of juice. Come see what
kinds of savings combinations
you can find.
Indeed, there are great
deals being offered, but what
about the great new products?
Currently, we have
in the works some new
products from some new
Kalamazoo food producers
out of Fair Food Matters’
Can-Do Kitchen. We are
currently talking with four
very different producers to
bring in more healthy and
local community products.
The Can-Do Kitchen is
a licensed certified kitchen
operated by Fair Food
Matters. Fair Food Matters
and the Co-op have a long
history together, and if you
check out Chris’ expansion
article, you’ll see that we are
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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, Rosie Florian,
Elizabeth Forest, Lee Hauser,
Sara Kozminske, Donna
Liptrot, Abbie Miller, Kristi
Montgomery, Gwen Nicholson,
Molly Mitchell, Erik Moisio,
Julianne Russell, Marie St. Peter

still very connected.Years
ago, the Can-Do kitchen
started out as a twinkle in
the eye of Lucy Bland, the
Kitchen’s current manager,
with the hope that someday,
all of the talented cooks
in this community could
have an affordable, licensed
facility to try to get their
businesses off the ground.
The Can-Do Kitchen now
offers a rentable space, as
well as support and guidance
for entrepreneurs.
Look for new items
with the Fair Food Matters’
Can-Do Kitchen logo, coming soon alongside many,
many other superb Kalamazooan-produced products.
From Mike’s Famous Bean
Dip to KurryGuru gourmet curries, as well as fresh
baked goods and granolas
from Karabread and The Adventures of Barb and Tammy.
Eat delicious treats from
right around the corner.

Board of Directors:
Aliisa Lahti, President
Chris Tower, Vice President
Chris Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Nora Chaus
Rosie Florian
Hether Frayer
Valda Karlsons

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:
Lee Hauser, Editor
Brakeman, Design
If you are interested in
advertising, carrying The Scoop at
your establishment, or helping
out with production, contact
Chris Dilley at (269) 492-6468.
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 a replacement for a trained
healer; please consult with a
qualified professional before using
any information herein.

© 2010, The People’s Food Cooperative of Kalamazoo

The Skinny Coupons? Can-Do!

P r o d u c e C o rn e r

Winter Greens, Garden Plants, and the 100-Mile Market
by Rosie Florian, produce manager

gift to our lives: local salad
mix in the winter! 2010 is the
second year we’ve been provided with certified organic mixed baby
salad greens from Elzinga & Hoeksema
Greenhouses. To enjoy tender salad
greens in February, picked and rinsed
within a week, driven just seven miles
to your favorite grocery store seems
like heaven, and more and more of our
customers have caught on this year. We
haven’t always been this lucky; in fact,
we usually don’t carry local salad mix
unless it’s grown during Michigan’s
regular growing season (May-September). Be sure to stop by this winter and
pick up a bag from People’s Produce.
They are even great to eat right out of
the bag like chips, with no dressing at
all (which is how I’m eating them as I
write this), and you can find them in
our refrigerated section.
Grow It Yourself Day is coming
again! The second annual plant sale and
gardening education day is scheduled

for Saturday April 24th, 2010. Organic
plant starts from Cinzori Farms will
be patiently awaiting your loving hands
and nurturing gardens. Additionally,
seed packets from Seed Savers will be
available alongside our local seed saving
expert, Lori Evesque, to give demonstrations throughout the day. Grow It
Yourself Day will begin at 10 am and
last until 4 pm, held in the parking lot
adjacent to People’s. If you are interested in volunteering for this magical
day, whether you want to help folks
pick out plants, set up and break down,
or assist in organizing, please contact
Rosie at produce@peoplesfoodco-op.
org . Last year was a spring success, and
we hope you all return to kick off the
gardening as a community!
Your summer weekday farmer’s
market (downtown!), the 100-Mile
Market, is just an arms length away.
It starts in May, on Wednesday afternoons, and goes through October.
It’s hosted by yours truly, the PFC,

and is located in that same parking lot
adjacent to our store. Stop by for your
choice of the freshest food from about
ten different local farmers during the
hours of 3 pm – 7 pm, rain or shine!
Also, we’d like you all to know that the
100-Mile Market has the capability to
accept Bridge Cards, as it did last year.
Expect a variety of foods like bread,
cheese, meat, vegetables, and fruits: all
grown or produced within 100 miles of
Kalamazoo’s People’s Food Co-op.

The Co-op Tumbler Project: From the Artist’s Perspective by potter/PFC owner, Susan McHenry
hile taking my first wheelthrowing class at the Kalamazoo Institute of Arts (KIA)
eight years ago, I felt a deep sense
of knowing that this was what I was
supposed to do. Though my educational background was in writing and
literature, once I experienced being
on the wheel I felt called to a life with
clay. I really struggled in the beginning
with centering on the wheel, but I had
a determination that kept me coming
back. In fact, I was a bit surprised by
this determination in me, but I think it
illustrated the level of commitment I
had already made: despite a pretty successful writing career, I had never felt
that sense of knowing with my writing.

When I’m working with clay, it’s
the only time that I can really get lost
in what I’m doing — where my mind
can be free of life’s concerns and
worries. In this way, my work with
clay feels quite meditative. Specifically, working on these tumblers for
the Co-op has allowed me to appreciate the repetition that comes with
working in a series. I actually feared I
might get bored working on one form
(the tumbler), but discovered that this
kind of attention to just one form can
be really pleasurable.
I first got the idea to work on a
clay project for the Co-op after reading about a massage therapist who
was donating a portion of her massage

Susan, getting lost in clay

fees to the Co-op expansion project.
I wanted to be able to contribute
something to the project and the idea
of giving through my work in clay
(continued on page 7)
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Manager’s Report: Plans (Finally) Unveiled! (continued from page 1)
currently in a situation to be able to
afford to build a building this large, so
we are working toward an agreement
with the City to build a smaller building with the potential to add on in the
future.
To be successful at a larger volume
of sales, we will need at least 26 offstreet parking spots. The site plan shows
32, and we have already talked with
MacKenzie’s bake house about linking
our sites to allow a better flow, and better parking for both of our businesses.
They have been very supportive at every
turn as we’ve explored this project.
The proposed lot is due south of
MacKenzie’s, on the corner of Harrison and Willard Streets. Willard is
slated to be converted into part of the
Kalamazoo River Valley Trailway, thus
putting People’s at the corner of Harrison and the bike path! This promises
to be a lovely spot for our new home,
with lots of bicycle and foot traffic, and
with space for tables and bike racks on
the south face of the store. We also plan
to relocate the 100-Mile Market to this

south side of the new building, putting
it conveniently along the bike path.
The building:
As you probably imagined, we will need
to build a building, as this is a vacant lot.
The building will most likely be 6,000
sq. ft. – 4,600 sq. ft. for the Co-op and
1,400 for renter* (see below). Our
intention is to use as sustainable building
methods as we can afford. Please know
that we will not be able to afford really
progressive heating, cooling, or other
similarly expensive but effective systems.
That said, we will use green building
techniques where possible, equip our
store with new, high-efficiency equipment, and, in the end, will have a store
that is much more sustainable in its energy use per square foot when compared
to our current space.
We are shooting for 3,200 sq. ft.
of retail space in our new building. In
this retail space, we plan to expand our
current product offerings of grocery,
produce, refrigerated, bulk, and frozen
foods, as well as our wellness depart-

ment of supplements and health and
beauty products. We plan to increase our
prepared foods offerings and have space
for a few tables and chairs inside (and
many more outdoors). We also plan to
offer an expanded cheese section and
begin to offer a selection of fresh beef,
pork, and chicken. We have included the
current draft of the way our floor space
will be used; this is very likely to change
as we firm up our plans.
The rest of the building will house
our backroom, storage, office spaces,
restrooms, and space to lease to *CanDo Kitchen, a food-business incubator
program run by Fair Food Matters. The
Can-Do Kitchen works with area food
entrepreneurs, offering them time in
a fully licensed kitchen complete with
commercial grade cooking equipment.
Additionally, the program offers business
incubator resources to help these entrepreneurs get their feet on the ground.
People’s will share space with Can-Do,
allowing People’s a better kitchen facility
than we’d have on our own.
Also included in this issue are
architects’ renderings of the outside of the building. The City is very
supportive of our building having a
unique look, and we are excited to be
considering use of corrugated steel,
a LEED-approved composite board,
and wooden window shades that will
double as trellises where possible.
Making These Plans a Reality
As I have mentioned so many times in
past Scoops leading up to this moment,
we are ready as an organization to make
this leap. Our management team and staff
are excited and engaged; our Board is
aligned, holding the vision for our success
in this plan. Now our attention turns to
pulling the pieces of the puzzle together.
Over the coming months I will be working with the management team and the
Board to finalize an agreement with the
City for purchase and development of the
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Vital Stats

land, finalize our site and building design,
and raise money.
Our fundraising strategies so far
leave us with $152,000 in hand—
including $60,000 in savings plus
$92,000 in restricted owner equity that
has been raised since 2008. Phase one
of our loan campaign happened in October of 2008, and since then we have
raised $178,000 in loan commitments
to be collected once we have a site and
a plan. We kicked off phase two of our
owner loan program on February 18
when we announced the site.
Due to changes in Michigan securities laws, we can now raise unlimited loans from our owners that are
residents of the State of Michigan. If
we were able to average $3,000 per
owner in loans, we would be able to
bring in more than the total cost of
the project. Every dollar we raise from
within means less leaning into bank
and third-party financing for the $1.7
million burden than we’ve budgeted.
I would like to bring $600,000 of Coop resources—cash from operations,
equity, and owner loans—to the table.

To meet this goal, we will need to raise
$448,000 in addition to the money
we have on hand. I propose we do this
through a combination of $40,000 from
equity from new and existing members
and $408,000 in owner loans. We have
$178,000 in loans committed, so we
will need to close a $230,000 loan gap
by March 31. We can do this!
Summing Up
Right now, there are a million details
and a million small and large decisions
to keep me busy. It can be overwhelming. But every time I start to get consumed, I sit back, breathe deeply, and
think about the gift that we are giving
ourselves and this community for years
to come. We are working together to
make food and farming even more
of a focal point of this community by
expanding this wonderful cooperative.
Let’s get this thing done!
As always, I look forward to hearing about what concerns and excites
you, and to working together with
you to make our collective dreams
come true.

• Address: 507 Harrison Street
• Distance from Michigan and
Burdick: .6 mile
• Distance from current store:  
1 mile by car, .8 mile by foot
• Current store size: 784 sq. ft.
retail; 2,000 sq. ft. total
• Proposed store size: 3,132 sq.
ft. retail; 4,600 co-op total;
6,000 building total
• Cost of building: $900,000
• Cost of total project: $1.7 million
• Amount from owner loans:
$420,000 (goal); $178,000
committed
• Amount from equity: $120,000
(goal); $94,000 (in hand)
• Amount from operations:
$60,000 (in hand)

our expansion
commitment

$230,000: Owner loans needed
$40,000: New equity
$178,000: Promised owner loans
South Elevation

$152,000: Cash on hand
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Board Happenings
Cooperative Democracy: It’s a lot Like a Garden (continued from page 1)
business you own in a different way. Attend the annual meeting. Help nurture
our co-op garden.
But there’s a longer answer, too:
COOPERATIVE DEMOCRACY. In the
cooperative universe, you, the gardener, get to choose what you plant. Because a cooperative business is owned
and governed by the very people who
use its services, each owner is entitled
to one vote in the resulting cooperative democracy. How many businesses
offer such participation from consumers? How many allow ownership power
without significant stock investment?
It’s these values that make a cooperative
one of the most uniquely democratic
organizations you can find anywhere in
the world.
Our Co-op did not invent this idea,
of course. All cooperatives trace their
origins to England’s Industrial Revolution. The “Rochdale Pioneers” opened
their first cooperative food store in
1844, developed a series of operating
principles that have been imitated by
hundreds of cooperatives, principles
that continue to guide co-ops around
the world.
Cooperatives are democratic
organizations controlled by their owners, who may actively participate in
setting policies and making decisions.
Consequently, the people who serve as
elected representatives are accountable

to the ownership. But how exactly does
that work?
1) Cooperatives are democratic organizations controlled by their owners.
Ownership is the foundation that
makes a cooperative democracy possible. They’re the gardeners.You invest
your money and you become an owner
of a highly successful business dedicated
to financial, environmental, and social
responsibility. Each owner has a vote
and a voice in the running of the business and its forward vision.
2) Owners actively participate in
setting policies and making decisions.
Our owners have invested in
People’s for various reasons. For some,
it’s simply the store itself: the selection,
the service, the location, or maybe just
the fantastic people who work there.
But we’ve been told that others invest
because the co-op is a unique business
model, because it exists to serve its owners and the communities in which those
owners live. These owners participate in
cooperative decision-making: they may
fill out suggestion forms, call or email
us; they get in touch with Board Directors; they attend Board meetings and the
annual meeting.
3) Those serving as elected representatives are accountable to the
ownership.
Some owners are so committed
to the Co-op that they run for elec-

tion to our Board of Directors, which
operates under a system called the
Policy Governance Model. Our Board’s
leadership is best conceived neither as
volunteer-helper, nor as watchdog, but
as trustee-owner. Policy Governance
is an approach to the job that emphasizes the empowerment of both board
and staff. We (your authors, Ethan and
Chris, and the board as a whole actually) are proud to be part of governing
an organization committed to that kind
of transparency.
4) Owners have equal voting rights
(one owner, one vote), and the cooperative is organized in a democratic
manner.
Back to the garden (yeah, we’re
going to run this metaphor right into
the soil). We view our co-op work as
a community garden project, and we
dream of active participation from all
500 of our owners. Although we know
that’s a tough goal to reach, we still
strive to make sure that processes are
in place, dedicated to the democratic
principles that the cooperative founders envisioned. We’ll make room for
everyone.
The garden is there; many people
are tending to it every day, taking a hoe,
using a shovel, planting seeds, watering,
weeding … Want to help us? If that’s a
“yes,” roll up those sleeves and let’s get
to work.

Blood Orange Vinaigrette Julianne Russell, deli manager
y favorite thing about
this time of year is all the wonderful citrus in the produce
department. There's nothing like the
pop of a kumquat, the sweetness of a
satsuma, and the bright and bold flavors
of a good grapefruit. Another great
offering from our produce department
right now is the fresh salad greens coming in locally from Elzinga Hoekesma
Greenhouses. To bring these two great
8

features of the produce department
together, I like to make a baby greens
salad with a blood orange vinaigrette.
1 blood orange, juiced
1 medium shallot, finely minced
2 tbsp. extra virgin olive oil
1/8 tsp. sea salt
1/8 tsp. cracked black pepper
a squeeze of fresh lemon juice or your
favorite vinegar for an added kick
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Whisk all ingredients together and allow
shallot to marinate for at least half an
hour before tossing it with the greens.
*Add roasted beets and toasted
walnuts to make a meal out of it.

Welcome, New PFC Staffers!
he seasoned staff at People’s
would like to introduce you to our
newest staff members, each of whom
have been an absolute pleasure to train
and work beside. However, really getting
to know these wonderful folks can only
happen if you come in and have an experience for yourself; but here are a few snap
shots to pique your curiosity!

With a fondness for physics and
astronomy, Marie has come to assist
us in our galactic journey.

A native of Baltimore, MD, wild girl Gwen
spent last summer guiding wilderness canoe
trips in Boundary Waters (whoa!) — and she
has foraged her way back to KZOO to assist
our deli’s wildest endeavors yet!

We’re purring over our new front
end manager, Donna, and we’re
certain her obsession with crime
novels and cats will really come
in handy!

Kristi braves the uncharted and
sunless basement depths of
bookkeeping, making sure all
the bills get paid on time. She’s
a proud California girl, having
called five different states
home.

The Co-op Tumbler Project (continued from page 3)
felt meaningful. I came up with the
idea of a tumbler because everyone
uses cups, and because it’s an intimate object in that we hold it in our
hands and place it to our lips. Using
something handmade makes me more
aware — of the feel of the cup in my
hands, the taste and smell of what I’m
drinking, and of my connection to
the person who made the cup, even
if I don’t know them personally. With
commercially produced pottery, the
sense of the maker is lost; there are
no marks to indicate the fingers that
touched and shaped the clay. It’s too

perfect, and it’s easier
for us to feel distanced
from these objects we
use every day.
It’s this sense of the
personal that I hope to
convey in my own work.
It’s also this sense of personal connection that I so
value about our Co-op. I
love shopping there because
I want to support local food
and growers, but also because
of the personal connection I
feel when I walk through the

door. I hope these
tumblers help serve
as a reminder of
your own connection to our Co-op
and our community,
and that using them
will bring you pleasure.
Unless you prepurchased, one of a kind
tumblers made by Susan
McHenry will be available
for purchase by March 15th
at the PFC.
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2009 Annual Report
Here is “the Co-op Index”, a teaser of the complete report
that you’ll hear at the annual meeting…
• 2009 sales: $911,000
• Sales growth over 2008: 5.6%
• Gross margin: 38.5%
• Labor percentage: 23.5%
• Net income: $17,719
• New owners in 2009: 245
• Total number of owners at year end: 734
• Total owner investment at year end: $92,000
• Average owner investment: $125.34
• Total 2009 owner return on investment: $11,161.14*
• Monthly owner specials: $8,082.82
• Owner Appreciation Week discounts: $3,078.32
• 2008 patronage rebates returned in 2009: $11,618
($2,324 in cash, $9,294 in special shares)
• Average return on investment per owner: $15.21
• Average return as a percentage of average
investment: 12.1%
• Total number of farmers’ markets founded: 1
• Total dollars in food stamps accepted at both
farmers’ markets: $17,000
• Total dollars put back into the community via local
purchasing: $100,000
*
Owner Appreciation Week product specials and special
order discounts were not easily quantifiable, and thus are
not counted.

Call the
babysitter
and put on
your dancing shoes!

People’s Food Co-op is 40!
Come for the Annual Meeting, stay for the Shindig!

March 13, The Strutt
7 PM Annual Meeting
9 PM Red Sea Pedestrians
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