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Meet Local Farmer,
Lori Evesque
by Heather Crull,
editor
hat’s green, a bit
peppery, and loves water?
Why, watercress, of course!
You’ll find it this spring in
People’s Produce. Local farmer
Lori Evesque brings us this
delightful treat, fresh from an
aquaponic system at her home
near Paw Paw.
Never heard
of aquaponics?
It’s a clever,
closed-loop
Lori Evesque
system that
utilizes both fish farming
(aquaculture) and soilless growing methods
(hydroponics). “The only
things we add are fish food
(for the carnivorous lake
perch), water, and electricity
(for the pump and a heater
in the coldest parts of the
winter),” says Lori.
Initially intrigued by
a similar setup described
by Will Allen of Growing
Power, Lori and her husband,
Jonathon, began using the
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436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

On Track for May 31 Opening!
by Chris Dilley, general manager

February has come
and gone, and the People’s
Food Co-op has a new
building to show for all of
our work and planning!
First, we excavated the entire
footprint of the building plus ten feet in
every direction (creating a six-foot deep
hole measuring 120 feet by 80 feet!) The
reason? The rubble from older buildings
had to be removed under the building
pad. The sifted fill and sand were then
returned to the hole and compacted to
provide an excellent base for our new
home. Next, we poured the foundation
piers and footing walls. Then came the
roof trusses and the Forestry Stewardship
Council-certified lumber for the walls.
It was literally a week (the week of
“Snowmageddon”, no less!) before our
structure was
enclosed,
sheathed and
insulated.
Shortly
thereafter, the
roof went on
and we started heating the building to
thaw the ground within.
So, what’s next? The plan is to set
the windows, install the mechanicals,
and pour the slab, and start the interior
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The Skinny:
Bulk Up
and Reduce
Waste
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The new PFC takes shape at 507 Harrison St. in spite
of the winter weather.

work! In short, we are well on our way
toward our goal to open May 31.
While the builders work on the site,
our management team and I are hard at
work, developing plans in several critical
areas, including:
1. Stocking the new store — Working
with folks who have done this before,
we’re creating a product placement plan
for every item. We will take most of
our current selection and then add to it!
2. Prepared foods — Our deli is growing
so quickly! We recognize that this
section needs special attention and we
look forward to an addition of a large
hot and cold food bar.
3. Staffing plans — We know we’ll need
to hire and train several new people.
We’re getting our heads around exactly
which positions, how many hours, and
what skill sets will be needed.

PFC Recipe:
Mayan
Black Bean
Chili

(continued on page 6)
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Report:
Our Annual
Look at
the Numbers
from 2010
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board
happenings:
Reflecting on
2010 and Looking
Forward

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Bulking Up With the Co-op
by Randall Davis, grocery buyer

2

storage of dry goods, they
can be difficult to use on a
daily basis. A set of smaller
containers can provide easier
everyday access. Available
in a variety of shapes and
styles, you can choose
containers based on your
personal preference and
budget. You can even reuse
things like yogurt containers
or glass jars. When bringing
in your own containers,
don’t forget to make note of
the weight of the container
before filling it (to avoid
paying extra for its weight).
When shopping in
bulk, you will also want to
consider where you’ll store
your bulk goods. Be aware
of temperature, light, and

Food for Thought
• In the U.S., food
packaging makes up
1/2 of the municipal
solid waste stream.
• Most packaging:
- takes seconds to
make
- is used for
20 minutes by
consumers
- takes 100-400 years
to naturally degrade
• Many countries have
laws in place to reduce
food packaging waste
(the U.S. does not).
• Buying locally in
bulk with reusable
containers is a great
way to limit packaging
waste.
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pests. While dried grains
stay fresh longer in your
refrigerator, you may not
have room for them there.
Try to store dried pantry
items at a temperature
between 32 – 70 F.
Think about light when
storing bulk foods, as
direct sunlight can lead to
a degradation of nutritional
content and overall quality
in most items. Although
clear glass jars are great
for canning, avoid them
for bulk storage unless
you plan to keep them in a
dark place like a cupboard.
If you encounter pests in
your bulk goods, dispose of
the contaminated product
immediately to avoid their
spreading to other food.
Adding a bay leaf or two to
the top of your containers
can be a natural pest
deterrent, but may alter the
flavor of some foods.
It’s also important to
avoid the temptation to
stockpile bulked goods.
While most bulk dried goods
have a shelf life of 12 months
or more, the longer you store
something, the more likely
you are to encounter one of
the issues detailed above.
Keep your bulk food well
sealed, in a clean storage
container, off the ground,
and don’t add fresh product
on top of old to avoid these
common problems. Buying
in bulk is a great way to shop,
and we are here to help you
while you “bulk up” at the
Co-op!

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.
Staff: Aimee Cook, Heather
Crull, Randall Davis, Chris
Dilley, Rosie Florian, Jamie
Hardy, Liz Hinz, Anna
Kazmarski, Sara Kozminske,
Abbie Miller, Kristi
Montgomery, Gwen Nicholson,
Kristiena Sartorelli, Tabitha
Skornia
Board of Directors:
Aliisa Lahti, President
Chris Tower, Vice President
Chris Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Chris Carew
Hether Frayer
Michelle Johnson
Matt Lechel

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.
Heather Crull, 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.

© 2011, The People’s Food Cooperative of Kalamazoo

As a customer
of the Co-op,
you are
probably
familiar with
our bulk department.
Perhaps you frequent it for
sale items, quick snacks,
or to stock up on pantry
essentials. Buying bulk items
limits packaging waste,
stretches your food budget,
and is healthier for both
you and the environment.
However, you may find
buying bulk products sounds
simpler than it actually is!
Where do you store them?
What makes sense to buy in
large quantities? How long
do bulk items stay fresh?
Here are a few things you
may want to consider the
next time you decide to
“bulk up”!
When buying items
in bulk, it is important to
consider how you plan to
use them. Is it something
you will use daily, once a
week, or once a month?
These questions will lead
you to the appropriate
type of storage for your
bulk purchase. The most
important aspect of bulk
storage is ensuring that your
container is air and moisture
tight.
For larger quantities
of product (like grain or
flour), you might consider
purchasing a large 5 to 25
gallon container with a
matching snap-on lid. While
these larger containers are
perfectly safe for long-term

Mayan Black Bean Chili

Lori Evesque (continued from page 1)
system as a way to grow more food
throughout the year. Originally from
Australia, Jonathon was used to a
year-round supply of fresh vegetables
(and fish). “We grow greens, celery,

Growing fresh vegetables almost all year long.

some small root crops (carrots, baby
turnips, etc.), and other vegetables
using aquaponics in our 20’ x 50’
greenhouse,” she says.
There are only a couple months
(the coldest parts of December and
January) when Lori and Jonathon
cannot harvest watercress in quantities
large enough to sell or share. A
member of the nasturtium genus, the
plant can be found in or near streams
in nature, making it a perfect candidate
for aquaponic growing. With a tangy,
peppery flavor, it is often used in salads
or on sandwiches, but it also makes a
great soup or cooked green. When you
crave a crunchy local green this spring,
check out some of Lori’s watercress at
People’s Produce.

Thank You, Jeff Evergreen!
The People’s Food Co-op would like
to thank Jeff Evergreen for serving as
our Volunteer Art Hop Coordinator
for the past 5 years. Jeff has done a
great job making our Art Hop events
consistent and enjoyable experiences
for all involved. With his support, we
have hosted 20 Art Hop events.
Jeff served as a PFC staffer for several
years. After stepping down, he wanted
a way to stay directly involved with the
store. As an artist, it seemed a natural fit
to take on coordination of PFC Art Hop
events. He was a great help in connecting
with local artists, scheduling shows,
selecting artwork that fit well within the
Co-op, coordinating with PFC and DKI
staff, and hanging the shows himself.
Working in several mediums, Jeff
creates hand-made prints, drawings,
and paintings. He taught at Kalamazoo
Valley Community College for 5
years and is currently the head of
the printmaking department at the
Kalamazoo Institute of Arts. His
experience and connections within the
art community helped the Co-op to

reach out to local artists, including
many first-time exhibitors. In talking
with him about his experience,
he shared “I enjoyed having a very
distinct role to play that used my
knowledge and talents. I love working
with people and it was
really rewarding to help
artists show their work
for the first time. It
was great to help them
Jeff Evergreen present their art to the
Co-op community.”
In the next few months, Jeff will
be stepping down from the Volunteer
Art Hop Coordinator position in order
to better focus on his own art and his
illustration business. We are thankful
to have had his help for so many years
and wish him the best in his endeavors.
The PFC is currently looking
for several volunteers to help with
Art Hop Coordination. If this sounds
like something you’d enjoy, please let
us know! Stop in, call the store, or
email volunteer@peoplesfoodco-op.
org for more info.

Sara Kozminske, deli manager

We made this chili for
the annual downtown
chili cook-off and
received a lot of positive
feedback. Many folks
also enjoy this mayan
(chipotle chocolate)
black bean chili when
we serve it in our
deli. We’d love to
share our special recipe with you.
Ingredients:
4 C dried black beans
3 dried chipotle peppers
½ C olive oil
1 ½ T cumin powder
1 T minced or pressed garlic
1 ½ T chili powder
1 ½ t coriander powder
1 yellow onion, diced
1 bell pepper, diced
28 oz. can diced tomatoes
28 oz. can tomato puree
16 oz. “Very Veggie” vegetable juice
1 C grain-sweetened dark chocolate
chips (from the PFC bulk bins)
1 ½ T sea salt
Soak beans and chipotle peppers for
8 – 16 hours (or overnight) in 8 C of
clean water. After soaking, remove
chipotle peppers and de-seed. Mince
the peppers and set aside. Bring
beans and water to a boil, turn down
the heat, cover, and simmer for 1 ½
hours, stirring occasionally. Drain
beans after cooking and set aside.
Heat olive oil in a large stockpot
and sauté the onions until soft. Add
garlic, minced chipotles, cumin,
chili powder, coriander, and bell
pepper and cook for 5 minutes. Add
remaining ingredients and simmer
for 45 minutes. Serve with avocado
slices, sour cream, shredded cheese,
minced cilantro, and tortillas or
chips. Enjoy!
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Financial Store Performance

Thanks to all of you
and the broader
community, People’s
continues to thrive,
to serve, and to make
a difference.

Statistics
of Interest
$129,000

“put back” paid to
farmers, processors
and distributors
of locally grown and
processed foods

2010 was a challenging year at
People’s in one primary way:
maintaining excellent store operations
while planning and executing our
new building project. We announced
our selected site and development
plan in February of last year. We then
spent the rest of the year developing
drawings, raising money, and building
momentum. All of this work was
done in house, that is, without the
support of a third-party project
manager. The results were excellent:
Steadfast commitment to the greenest
building we could afford; constant

Income: $1,027,628

• Sales: $998,308

Farmers’ Market
Food Stamps Deposits

Donations/
Misc.

• Interest Income: $3,726
• Donations/Misc.: $811
• Farmers’ Market
Food Stamps
Deposits: $24,783

Interest
Income
Sales

21%

of the food
purchased at People’s
was locally grown
or processed!

and clear updates to staff, board and
community; and overall savings for the
Co-op of roughly $50,000 (compared
to hiring someone for this purpose).
The brunt of this choice, however,
primarily fell on the shoulders of
the management team and staff of
the store, as they were tasked with
running the store, even through heavy
turnover. The store results were also
excellent: nearly 10% sales growth for
the year – meaning that they were able
to keep up with the demands of our
shopper base, and a solid gross margin
and labor margin.

Payments
to Farmers
2%

Credit Card
Fees
1%

Expense: $1,011,528

• Cost of Goods: $613,741
• Personnel: $246,729

Operating
12%

• Operating: $112,365

2010 sales grew

• Farmer’s Market
Food Stamps Payments
to Farmers: $23,989

9.5%

over 2009
Personnel
24%
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Cost of
Goods
61%

• Credit Card Fees: $14,704

Owners’ Return on Investment
Part of our goal in this community is
to provide a truly community-based
investment for our shoppers.You can own
your grocery store! By the end of 2010,
we had 1012 owners, with $138,542
invested into People’s.The total return on
this aggregated investment was $27,909.
That is the total of 2009 patronage

rebates, 2010 owner specials savings,
and 2010 Owner Appreciation Week
discounts.The average total return on
investment per owner for 2010 worked
out to be $27.58.That’s an average 20%
return! Another way to think about it
is that the average owner received what
equated to a 4.8% discount on average

purchases.The more you shopped, the
higher your return.
In addition to the equity invested
by owners, 126 of our 1012 owners
chose to invest $540,000 in the form
of loans into our expansion project.
Those dollars will yield an average
interest rate of 3.6%.

Community Return on Investment
Another primary goal of our work in
this community is much broader than
a financial return for owners. Indeed,
it is to help make the people of the
community healthier, the land of the
community (and beyond) cleaner, and
the economy stronger. To that end, we
have several items to be proud of:
• SNAP benefit sales – Access to
healthy food by anyone in the community is our goal. To that end, we
accept SNAP benefits (food stamps)
at our store, and have implemented
programs at our local farmers markets to do the same. In 2010, SNAP
use across all venues totaled more
than $150,000. Nearly $130,000
of this was in the store, comprising
about 14% of our total sales. This is
one way we keep local tax dollars in
the community.
SNAP sales in 2010

14%

• Local purchases – In 2010, People’s
spent over $613,000 on the food
that we resold. $129,000 or 21.1%
of this food was purchased from
local growers or processors. That is
over 25% more local food dollars
than what we purchased in 2009. The
dollars spent locally recirculate in
the community several times, creating a stronger local economy.
• Bulk foods – Roughly 15% of the
waste in landfills is food and food
packaging waste. To do our part to
bring this amount down, People’s
offers a great array of bulk foods that
give a shopper the option to all but
eliminate food packaging waste. In
2010, 20.9% of the products that
went out our door were bulk foods,
herbs, and cleaning products.
• Waste streams – You can be proud
of how hard your Co-op works to
limit the amount of waste going
into the landfill. We compost and
recycle nearly 80% of our waste. We
only produce one household-sized
‘herbie-curbie’ per week of waste!
• A greener Co-op – as part of our
expansion planning, we have focused
heavily on designing a new building
that will use a fraction of the energy
of a traditional grocery store. We’ll
all be excited to see those impacts as
we go forward!

Local Purchases in 2010

21.1%

Bulk Items Sold in 2010

20.9%

Growth of Local Purchases
2008
2009
2010

$110,106
$100,447
$129,217

Food Stamps Use at PFC,
Bank Street and 100-Mile Market
2008
2009
2010

$96,960
$113,399
$152,826
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Board Happenings
The Work of Nine Inspired Folks: Annual Board Report
by Alissa Lahti, board president

The nine members of
the board of directors of
the People’s Food Coop (PFC) are elected to
represent all owners in
the governance of the PFC. In keeping
with the principles of policy governance,
we delegate much of the day-to-day
responsibilities of running the PFC to
the general manager. So, you might ask,
“What has the board been up to in the
last year?” Well, let’s take a look.
Expansion
One of the main board activities
in 2010 was to focus on expansion
project accountability. The Co-op’s
general manager, Chris Dilley, was
hard at work lining up all of the
countless pieces for the project while
also reporting to the board on his
progress. To keep up with all of this,
the board met twice a month for
much of the year — once for regular
board business, and the second time
to specifically discuss the expansion
plans and progress. We were very
pleased with what was achieved over
the course of the year. In October, the
board empowered Chris and myself
to sign all of the legal documents
allowing the expansion to move
forward. Perhaps you wonder what it
was like? Imagine signing papers to
purchase a house, and then multiply
that amount by three! We are very
thankful to have completed these tasks

On Track

We are proud to have created what we
feel is an inspiring Ends statement to
help guide our store.

Ends: Because of PFC …
Another time-consuming but critical
activity this year was to look at our
“Ends”. One of the board’s most
important jobs is to articulate a
statement that conveys our vision of the
difference that the PFC can make in the
world. This vision, known as our Ends
statement, serves to guide all of the
decisions made within the PFC. In the
fall of 2010, we had a mini-retreat that
focused on re-evaluating and revising
this document. In January 2011, we
formally adopted the following revised
Ends statement:
The People’s Food Cooperative of
Kalamazoo exists to create access to
food that is healthy for people, land, and
the economy.
E.1. People and Land
Because of PFC:
• E.1.1. Bridges exist between our
multiple diverse communities.
• E.1.2 People understand that justice
depends on the health and diversity of
social and ecological systems.
E.2. Economy
Because of PFC:
• E.2.1 Cooperative business exists in
our community.
• E.2.2 Local jobs exist in our
community.
• E.2.3 Local money stays in our local
economy.

Linkage with Owners
Another of the board’s responsibilities
is to be a link between the PFC owners
and the general manager. With this goal
in mind, our PFC board members spent
time interacting with member-owners
at the 100-Mile Market last summer.
We found this to be an enjoyable way to
connect with you and we look forward
to seeing you again at the market this
year. As we move into our new home
this spring, it will be particularly
important for us to have feedback from
our owners. As an owner, your opinions
and values guide us. There are many
ways that you can help us to shape the
policies of the PFC. Did you know that
we reserve the first ten minutes of every
board meeting for your comments?
Come talk to us! You don’t even have
to stay for the rest of the meeting.
You can also email any of the board
members (our email addresses are on
the governance page of the website),
talk with us at a PFC event, or leave us a
comment in the store. We look forward
to hearing from you!
We are pleased with how much the
Co-op achieved in 2010. As always, we are
very thankful for our shoppers, owners,
and staff. We wouldn’t be here without
you! The past year has been great. Here is
to an even better year in 2011!

All in all, we are very much
on track! Any way that you might
be able to pitch in over the coming
months would be much appreciated.
In particular, we’ll need help this
spring with landscaping, moving,
and stocking the store. We’ll also
be inviting staffers from other Great

Lakes region food co-ops to come lend
a hand; we have many excited and
talented folks already lined up.
Keep an eye on 507 Harrison, our
website, and our weekly eNews for
the latest updates. Things are moving
fast and we don’t want you to miss a
thing!

(continued from page 1)

4. Marketing plan — In order for our
new store to be successful, we’ll
need to draw in more people, ensure
they have an excellent shopping
experience, and help to fill more of
their grocery needs than ever before.
To do this well, we’re creating a
marketing plan.
6

and are excited about building a great
new home for our store this spring.
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P ro d uce C or n er

Enjoy Spring!
by Rosie Florian, produce manager

D

uring this time, I like to
reflect back on the year we
just left behind. Behind us is
a winter of snow and blizzards, with
only a few greenhouse fresh selections
to call “local”. Last fall, we left behind
another grand harvest as we celebrated
bounty and abundant local foods of all
kinds. It may be hard to remember,
but we also spent an entire summer
at local farmers markets and in our
gardens. The Co-op purchased many
seasonal staples and summer delights
from area farmers. I think back a
year ago — spring was just around
the corner, the market season was
on the horizon, and there was more
sunlight and less snow! Spring holds
an enormous amount of weight in
our hearts. The land becomes green
again and we all shine brighter with
enthusiasm for the upcoming local
food season. Let us look forward to a

new season at People’s Produce.
This spring we’ll have a healthy
selection of Seed Saver’s International
seed packets at the PFC! You’ll find
seeds of all sorts: heirloom and
certified organic vegetables, melons,

beans, flowers, and herbs. We’ll
also bring in local, fresh crops, like
asparagus, strawberries, and new
potatoes, as they arise from the
newly green ground. The last week of
April, we will host our third annual
Grow It Yourself Day! Promoting and
supporting gardeners of all experience
levels, we’ll host experts to help you
choose which plants to grow in your
garden, learn about composting, and
celebrate the upcoming gardening
season with your community.
As always, there is more around
the corner! The end of spring will
bring the greatly anticipated opening
of our new store! We will proudly
show off our new walls, windows, and
wide aisles, as you shop an expanded
selection of the highest quality local
and organic produce. We have so
much anticipation for spring! Come
spend it with People’s Produce!

Organic Body Care Integrity
by Abbie Miller, wellness buyer

Working at People’s has made me a pickier
shopper. I now have a broader knowledge of
healthy, organic, and sustainable products
than I did three years ago. Because I want
everything I put in or on my body to be good
for me, ingredients have become a key factor in the products
I purchase. I now read every food or body product label in
detail, whether I’m buying it for myself or for the Co-op.
Label reading is not always easy for me. I am
sometimes challenged by the large number of unfamiliar
ingredients in body care products. The “natural” and
“organic” claims on these labels can also be confusing. I’ve
often wished for a personal assistant who could scan all of
the ingredients and claims, and look up company business
practices to instantly tell me which products are better and
which to avoid. My role as Wellness Buyer at the Co-op
now allows me the chance to do this research.
One big question in the body care industry right now

is whether products that claim to be organic actually meet
organic certification standards. There is a grass-roots
movement to remove any misleading products from store
shelves until the manufacturers either back up their claims
with certification or remove the claims from the labels.
While this will help to improve the integrity of the
term “organic” in body care labeling, larger questions for
me as the Co-op’s Wellness Buyer are: 1) Should we even
carry body care products that don’t contain any organic
ingredients? 2) Should we carry products that might
contain potentially harmful ingredients even if some of
the ingredients are organic? As we look to expand the
Wellness Section for our new store, we are developing
product selection guidelines, and we would love to hear
your opinion! Please email wellness@peoplesfoodco-op.
org and share your thoughts. Together, we can create a
Wellness Section that is enjoyable to shop and promotes
good health and well-being.
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PFC & Community
Events Calendar
For other events and interesting timely
news, visit peoplesfoodco-op.org.
Tuesday, March 22, 7–9 pm
PFC Board Meeting
Friday, March 25, 7–8:30 pm
PFC Annual Meeting
April 1–29
Good Eats: An Exhibition
About Food
April 17–23
Owner Appreciation Week
Saturday, April 23, 10 am–4 pm
Grow-It-Yourself Day
Sunday, April 24, 9 am–5 pm
Easter Hours
Tuesday, April 26, 7–9 pm
PFC Board Meeting
Tuesday, May 24, 7–9 pm
PFC Board Meeting
Monday, May 30; closed
Memorial Day

Annual Meeting
The Old Dog Tavern, 402 E. Kalamazoo Ave. • Friday, March 25
5:30–6:30 pm One Free Drink (beer, soda, etc.)
		 for owners
5–7 pm Curly Holiday, music
7–8:30 pm Annual Meeting
Owners admitted free to 9 pm musical act following the meeting

