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Manager’s Report
by Chris Dilley, gen. manager

No, we don’t have a new
building for the Co-op…yet. I
have considered more than 30
locations and, with the help of
our realtor, we’ve even come
close to requesting a lease
proposal. But we’ve stopped
short of that because of one
challenge or another with our
most promising prospective
buildings.
“…we don’t
The right
have a
space will be
building,
about 5,000
but we have
square feet (the
made a
retail space will
tremendous
end up being
amount of
around 3,000
progress.”
of that, or about
4 times the size of our current
space). It will have about 26
parking spots, and be located in
a place with great visibility, ideally with other retail or related
businesses close by with which
we can build retail synergies.
It will have all these things and
fit our budget. Know of that
place? Call me! I’d love to hear
about it.
continued on page 7
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

The Evergreens Are Ever True
An Outstanding Owner Profile

he Evergreen family, Jeff,
Stephanie, and their two-year-old
son, Byce, are some of the most
regular and frequent shoppers at the
Co-op, and they are also owners. Byce
especially enjoys his trips to the Co-op,
where he plays with the staff and knows
everyone by name.
I dropped by the Evergreen’s house
one evening on my walk home from
work at the Co-op. There was a smell
in the air of something delicious cooking, and as I stepped onto their front
porch I could see dinner was served.
Jeff brought out plates of collard greens,
snow peas, and asparagus sautéed with
garlic and dill with garlic toast made
We’d probably still be all about the Evergreens, even
if they weren’t so darn cute.
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by Heather Finch, editor

from Journeyman bread—all products
purchased at the Co-op (with the exception of the asparagus, that was purchased at the Farmer’s Market).
“We shop mostly at the Co-op,” Jeff
says, because they “believe in cooperative over corporation, and we know
there is a screening process to all of the
products at the Co-op.” Stephanie adds,
“I appreciate that we can trust what
we buy, and I don’t want to buy from a
company we don’t believe in.”
There are a few things they purchase at other stores to remain within
their budget, but “we focus on the fresh
food because processed food is more
expensive,” Stephanie says, “it is helpful
to have bulk snacks at the Co-op, Byce’s
favorite snack is date pieces, and we are
grateful he likes those instead of some
high-fructose corn syrupy junk.”
When Jeff began shopping organic
he was in school, but he found that he
spent the same amount of money at the
East Lansing Food Co-op because when
he shopped at Meijer he would make a
lot of impulse buys, “but at the Co-op I
only purchase what I need.”
Though it takes a bit more time to
focus on fresh foods they “eat simply
foods, and don’t spend much time on it.
continued on page 6
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The Skinny grillin’ ‘n’ chillin’

By Heather Colburn, Grocery Buyer
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You’re right, dear reader, including this photo was a moooot decision.

delicious, clean products.
All of our whole chicken
and whole beef products,
along with the occasional
rabbit, come from this
conscientious group of
farms, as well as all of our
eggs. Check them out and
give these heritage farmers
“the opportunity to help
benefit their fellow man.”
All of our nitratefree and MSG-free pork
products come from Young
Earth Farm in Decatur.
Young Earth is the newest
addition to our meat case,
and was started by Dave and
Tena Warkentien, because,
as Dave put it, he missed the
“small [family] farms that
were all over the country
when [he] was a boy.” He
also missed the cooperation
between families, neighbors,
and the “farmers [who took]
more pride in the quality
of what they produced
[than] how many acres they
farmed.” Their practices
are simple: “We allow our
animals to feel the sun
shine, breathe fresh air, and
feed them a natural diet
that is able to allow them to
grow without using drugs or
hormones.” They buy their
feed “as local” as possible,
and starting this fall this
will include purchasing
from a young farmer just
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down the road. They also
use some older breeds that
are known for flavor and
quality, and better suited for
the more extreme Michigan
weather. According to
Dave, “we love what we
do.” In my interactions
with Dave, whether it is in
person, over the phone, or
via e-mail, this statement
is obvious. Young Earth
puts so much energy and
creativity into their work,
constantly trying to bring
the best product to their
customers and give everyone
what they want. Come
check out Young Earth’s
products in the freezer at
the Co-op or go on down
to the Farmer’s Market
and meet Dave (as long as
there is a booth available
to him.) Does Young Earth
sound like your kind of
farm? Unique products
from Young Earth in our
freezer include nitrate-free
bacon and Canadian bacon,
smoked pork chops, MSGfree kielbasa, Italian sausage,
and brats, and (in response
to our own requests for
nitrate-free ham) boneless
smoked loin roast.
All of our other pork
products come from Lake
Village Homestead
Cooperative Farm right
here in Kalamazoo. Lake
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t is grilling time
here in Michigan, and
before you run to the
supermarket to stock up on
your favorite grilling meats,
check out the freezer at the
People’s Food Co-op. Our
three LOCAL producers
all strive for sustainable
practices while providing
excellent products for you
and your family to enjoy.
The Old Home Place
(part of Crystal Valley
Organics) provides us with
eggs, chicken, rabbit, beef
and turkeys (seasonally)
from LaGrange, Indiana.
The Old Home Place is a
group of five Amish farms
that together produce
the items you find on our
shelves along with numerous
other products. Together
these farms raise their
animals completely GMO
and chemical free, sharing
in the philosophy that they
are “stewards of the land,
and that [they] should
leave the earth in better
shape than [they] found
it in.” They believe their
“animals, just like [their]
families, should be treated
with respect and should be
raised happy and healthy in
an environmentally sound
way.” Though they have
chosen to not to be Certified
Organic, all of their animals
are pastured and raised on
as much grass as possible,
incorporating stricter
standards, even, than those
required for certification.
Along with environmental
concerns quality is a high
priority, and you are sure
to be pleased by these

P ro d u c e Cor n er

The Skinny continued
Village, established in 1971, is a
300-acre Community Supported
Agriculture farm on Long Lake
in Pavilion Township. Members
and residents of Lake Village work
cooperatively on the gardening and
in caring for the animals. Along
with pigs, Lake Village also raises
cows, goats, and a variety of fowl.
Lake Village hogs are rotated onto
different pastures throughout
the seasons and given “plenty of
opportunities for ranging and
wallowing.” Products from Lake
Village you’ll find in our freezer
include pork sausage patties and
links, ground pork sausage, ground
pork, and pork chops.
Although none of our meat
products are Certified Organic, we
support and believe in the quality
practices of these three producers
and feel that is a great way to bring
you clean, quality, local meats.

Meet Your Local Farmers
by Rosie Florian, produce manager

very summer I make the
trip to visit our local farms. I
recently met a lovely brown calf
with dreamy eyes, hundreds of little
chicks, and toured a nearly completed
eco-friendly house. While I’m at
each farm the farmers take me
around their property and show
me what’s new and improved,
all the while discussing the previous and upcoming seasons. I
gain a lot of knowledge not only
about their growing practices
but also some understanding of
the life of growing organic vegetables for the masses. I have always thought, “There has to be a
way to share my experience with
our customers, share the connection between the food and the person
who grows it.” In my perfect produce
world I would be able to snap my fingers
and *POOF!* take each one of you on a
tour of the farm where the kale you have
in your hands was grown, and show you
the same connection I have seen between
the produce we eat and the land it comes
from.

Since that is just a dream, I have
found a realistic way to represent some
of our farms to you. I have taken photographs of the farms, trying to capture
bits and pieces that will describe the
food, the land, and the people.
With all of these beautiful
photos, along with some personal expressions from each
farmer, we have put together
a few farmer profiles to really
get the mood flowing.
Next time you’re in
the Co-op, look above the
produce cooler. You will
find three banners hanging with information about
three different local farms.
This is just the beginning of
a large collection of farmer profiles to be
featured in the store, ranging from fresh
produce to eggs, cheese, maple syrup,
black beans, and more. The People’s
Food Co-op wants you all to feel connected to the food you eat, to recognize
the farmers who grow your food, and
to feel supported in your choices to eat
locally grown goodness.

Vegan Strawberry Muffins
by Mechele Peters, deli manager

Here is a very simple vegan muffin
recipe to utilize those summer berries.
Ingredients:
4 oz. Earth Balance margarine
1 1/4 cup cane juice crystals
1 banana
2 cups flour
2 teaspoons baking powder
1/4 teaspoon salt
1/2 cup soy milk, with a little
arrowroot as thickener
1 teaspoon vanilla
2 cups fresh strawberries, dry,
coarsely chopped

Directions:
Cream together margarine and cane
juice crystals until light and fluffy. Add
the banana, cream until well blended.
Sift together flour, baking powder and
salt. Combine soy milk, arrowroot
and vanilla. Alternate adding wet and
dry mixtures to creamed mixture.
Fold in strawberries. Line muffin tins
and fill until nearly full. Bake at 375°F
for 25 to 30 minutes.
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Milestones — The Year In Review

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

Statistics
of Interest
$65,000

“put back” paid to
farmers, processors
and distributors
of locally grown and
processed foods
13%

of the food
purchased at People’s
was locally grown
or processed!
2007 sales grew
20.2%

over 2006

January 1 • Started year with 465
members and zero owners

August 21 • Point of Sale computer
system installed (3 days of chaos!)

March 18 • 2007 Annual Meeting at
the Epic Center
• Referendum on change to bylaws
to be equity based (94% vote for
change)
• Chris Tower re-elected to the Board
• Nora Chaus and Rosie Florian
elected to the Board
• Celebrated the contribution of Jenny
Doezema and Jim Brode to the
Board & PFC

August 28 • Hether Frayer steps
down after three years as Board chair;
Aliisa elected to be chair

March 27 • Aliisa Lahti and Michael
Reed appointed to the Board		

September 18 • Bill Gessner comes
to town to work with PFC to plan
expansion

April/May • Board reviewed
member input from Annual Meeting
April 10 • PFC lends Blue Dog Greens
farm money for a second greenhouse
April 12 • Bill Gessner creates first
working pro forma for our expansion
June 10 • Board retreat with national
board consultant Marshall Kovitz
June 14–16 • Three staff and three
board members from PFC attend coop conference in Lacrosse, WI
July 10 • Board approved an
expansion policy to guide the staff
with the project
July 18 • Board and staff on the high
ropes at Adventure Centre
July 21 • Michael Reed, Rosie
Florian, and Chris Tower go to board
leadership workshop

4

People’s Food Co-op of Kalamazoo • The Coop Scoop • Second Quarter 2008

September • Article by Michael
Reed about PFC published in Encore
Magazine
September 6 • Blue Dog Greens farm
paid back (in produce) greenhouse
loan early!

October 7 • Fall Fiesta at Bell’s;
40 people signed up under new
ownership structure
November 1 • Ownership transition
phone training held—11 people
trained
November 5–20 • Phone calls made
to the entire membership about
transition
November 27–28 • Market analysis
is completed for PFC with financial
support from MSU Extension
December 15 • Letters go out to all
members to advise about change in
structure
December 31 • Last day of fee based
PFC; ended year with 157 owners

The Member/Owners Speak
From the round tables at last year’s annual meeting (with about 40 members attending):

How would you (as a member) envision making
the payment options for the new owner structure
appropriate for all people?
Member responses:
• Accessible to all incomes
• Clear explanation of plan outline/clear plan
PFC actions:
• Created three payment plan options: $10/month, $50/
year, or $250 all at once
• Put an informational article in every Coop Scoop, put
information in store and on the web site, sent out letters
to all members, called all members—still could have been
improved

How can members become more informed about
issues at PFC?
Member responses:
• More info from the board on bulletin boards, more emails
• More parties
• More accessible Board meetings
PFC actions:
• Put monthly eNews on the bulletin board; started sending
out weekly specials emails
• We didn’t manage to host more parties than usual last
year, though the Fall Fiesta at Bell’s was a big hit!
• Started posting way-finding signs all through the Gilmore
Center for Education to ensure that visitors could find
Board meetings

The Numbers
A few other indicators of our progress …

Sales Growth 2003 – 2007

Expense: $798,260

Operating
9%

Project
1%

Member
Discount
2%

$1,000,000
Credit Card
Fees
1%

$786,125

$800,000

$567,845

$600,000
$400,000

$394,380

$653,942

$471,094

$200,000
Labor
24%

• Cost of Goods: $500,299
• Labor: $189,160
• Operating: $74,342
• Expansion Project
Planning: $10,246
• Member Discount: $16,538
• Credit Card Fees: $47,673

Cost of
Goods
63%

0
		

2003

2004

2005

2006

2007

Income: $798,201
Member
Dues

Misc.

• Sales: $786,124
• Member Dues: $10,425
• Miscellaneous: $1,651

Sales
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Board Happenings
Advocating Your Co-op by Chris Tower, board vice president
The People’s Food Co-op; you own it.
Pretty simple, right? But how common
is it, really? How many people can actually say they own a part of the business
where they buy their food and other
goods?
But you can. You may already be
an owner of the People’s Food Co-op,
or you may invest your money and be
an owner at any time. As an owner, you
elect people like me (and eight others)
to mind the store. We hire the general
manager (Chris Dilley) who hires the
rest of the staff. We supervise the business for you by monitoring the policies
that govern the PFC. We are guiding the
PFC toward a grander, more successful future, and we could really use your
help.
It’s time to advocate, advocate
YOUR co-op.
A poll taken by Cooperative
Development Services of nearly all the
co-operatives in the United States and
Canada found that two-thirds of those
surveyed would choose to patronize a
co-op over any other business once they
learned the principles of cooperation.
There’s a key to that survey result: Once
informed of the core principles guiding
co-ops, 66% of people prefer to give
their business to their local co-op over
big chain franchises or even locallyowned commercial businesses. But the
information is the key; it is knowing
about cooperatives and how they work
that provide the spark.

Evergreen continued from page 1
We also will make foods, like granola
and hummos, in large batches so they
are available when we need them.”
Stephanie says.
When they purchased their home
a few years ago, “we wanted to be
within walking distance from the
Co-op because we shop there so often.
It is a center of culture, and we [the
6

No spark, no fire.
We need your fire. We need help
with co-op advocacy in this crucial time
for the People’s Food Co-op. There are
thousands of people living in Kalamazoo
who don’t even know the location of the
Co-op, let alone its ethics and values.
But when people learn about the Co-op,
learn about its unique business structure
(you invest; you own it), learn about its
dedication to values of healthy living,
natural food, local growers and producers, these people may find they share
these values and beliefs. This all makes
being a co-op owner a natural and obvious choice.
As I write this, 381 people have invested their money to own a share of the
Co-op. We need to increase that number if we are going to successfully launch
the expansion project. If every owner
Once informed of the core
principles guiding co-ops, 66% of
people prefer to give their business
to their local co-op over big chain
franchises or even locally-owned
commercial businesses.
Cooperative Principles
1.	Voluntary and open membership
2. Democratic member control
3. Members’ economic participation
4. Autonomy and independence
5.	Education, training, and
information
6. Cooperation among cooperatives
7. Concern for community

community] need a place to gather. I
hope the Co-op stays within walking
distance after they move.”
Jeff, nearly done with his dinner,
adds, “it is important for the Co-op
to expand because more space would
be helpful, it is really crowded and it
needs to be more accommodating.”
I can tell Byce is not going to eat
his dinner until I leave their porch,
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speaks out as an advocate for the Co-op
and inspires just one person to invest, we
could quickly double our ownership number, which translates directly to the equity
the PFC needs to expand into a bigger and
better location.
I became a board director and officer
in 2006 because I wanted to put my values
to work in the community. Instead of just
preaching these ethics and principles (and
I do preach them, three times a week, in
my courses at Western Michigan University), I wanted to put into practice the
values that have come to define me as an
individual, values reflected by the PFC
ends statement: “The People’s Food Co-op
exists to culture mindfulness, a sense of
place in our community, and a thriving
local economy because we desire healthy,
sustainable, environmentally conscious
lives for all people.”
I am just one of nine dedicated individuals on the PFC board sharing a singular vision for the Co-op as both a business
and vital component of the community.
But it’s easy to preach to the choir. We
need the help of you owners (and ownersto-be) to spread the word about what a
wonderful place the PFC is now and how
great it will be with a successful expansion
project to people who don’t know already.
We need to dispel misconceptions about
the Co-op, even just to let people know
where the Co-op is located.
Take part in our campaign.
Be an advocate.
Advocate YOUR co-op.

so I make my exit and walk home. I
realize how grateful I am for owners
like the Evergreens, who support the
Co-op and are willing to tell other
people about it. I wonder what their
family would be like without the
Co-op, and what our family would
be like if they were not a part of our
wonderful, encouraging community.

Manager’s Report continued from page 1
So, no we don’t have a building, but
we have made a great amount of progress
toward being ready. In working with a
wonderful array of seasoned cooperative consultants, I have come to look at
four main areas of readiness: operational,
financial, market, and design. Our board
and our management team have become
very familiar with these factors, and our
operational and planning goals are firmly
based upon them.
I have had a great time over the
past several months explaining these
readiness factors in some detail at three
Community Info/Input Forums, two in
April and one (for past member lenders) in May.We had nearly 40 people
including board, staff, and community

members, many of whom were or have
since become owners of the People’s
Food Co-op.
During each forum, I presented the
history of People’s, showing the progression from student organization to collective, then to membership organization,
and now fully community owned. I highlighted our movement throughout the
community in the early to mid 1970s,
and the various ways we’ve evolved our
current space to support our operation, including the 2006 renovation, a
$50,000 project funded completely by
member-lenders.
I have presented our vision for the
next phase in the history of People’s: A
place large enough to meet your needs,

Planning Aspect

What’s done?			

What’s left to do?

Instated in 2005: deli, produce, grocery and front
end/assistant managers
			
Renovated in 2006; installed the computer check
out system
			
Integrated business planning into board and management team process starting with a plan for 2007

Empower!

Organizational

Item
			
Create a management
team
Stabilize at current
space
Business planning

while still small enough to meet your
neighbors (to borrow a phrase from our
friends at the Wheatsville Co-op in Austin,Texas).We see ourselves in a larger
building in 2009, able to better meet the
natural foods needs of our community
from within the context of a communityowned cooperative structure.
The following table lays out the factors we are using to gauge how close we
are to make our move, along with comments about what we have accomplished
and still have to accomplish.While we
have made a ton of progress over the
past few years, we still have a ways to go
before we can realize our goal of a bigger
and better store for our community.

Create staffing plan
Financial

Market

Design

Continue to refine our systems.
Continue to integrate planning into our
development process.
		
Based on store design, create an organizational chart and job descriptions.
			
We are staying focused on this goal as
we wrap up second quarter, and go into
our slowest quarter of the year.

Increase profitability to
2% for three consecutive quarters to show we
can service debt

Achieved over 2% profit in the 4th quarter of last
year, and the 1st quarter of this year.

Change to ownership
structure

Successfully changed structure; rolled out
January 1, 2008. Currently have 381 owners with
$37,180 invested. We had 465 members average
per year under the old system.

Owner loan campaign

Working with local lawyer seeking an exemption
from the law that restricts loans to 15–25 owner/
lenders per year. Have loan program materials in
draft form as we wait to finalize.

Market study

Completed by Cooperative Development Services
consultant Pete Davis with financial support from
MSU Cooperative Extension. The report provides
data on the market in our area for natural foods, competition, our current site, and possible future sites.

Site search

We’ve enlisted the help of a realtor and have
reviewed over 30 sites.

			
Find the right 5000 sq ft building at a
price we can afford.

Store design/layout

Some thinking…

Complete design when we have a site.

			
Reach total investment on the part of
owners of $100,000. If all 381 owners
were fully invested at this time we’d
have $95,250 raised toward this goal.
			
Finalize details of and administer
program with goal of raising $250,000.
			
Perhaps bring Pete back to review
final site options.
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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)

Friday June 20 through Saturday June 21
Island Festival, schedule on website
Join the Co-op at the Arcadia Creek
Festival Place for music, food, and fun.
www.islandfestkalamazoo.com
Saturday June 21
Fête de la Musique 11am–10pm
Throughout Downtown Kalamazoo,
including your Co-op!
www.kalamazoofete.com
Tuesday June 24
PFC Board of Directors Meeting 7–9pm
	Bronson Hospital, Gilmore Center for
Education
	Corner of Walnut and Healthcare Plaza,
Basement room 6
	Contact: aliisa@logicalhost.com
Thursday July 17 through Saturday July 19
Taste of Kalamazoo
Sample food and drink from over 30 local
vendors, including your very own Co-op.
www.tasteofkalamazoo.com

Sunday July 20
Owner Appreciation Day, 9am–8pm
People’s Food Co-op
To thank our owners please come on
down and check out great sale deals and
receive 10% off your purchase.

Sunday September 7
Owner Appreciation Day, 9am–8pm
People’s Food Co-op
To thank our owners please come on
down and check out great sale deals and
receive 10% off your purchase.

Tuesday July 22
PFC Board of Directors Meeting 7–9pm
	Bronson Hospital, Gilmore Center for
Education
	Corner of Walnut and Healthcare Plaza,
Basement room 6
	Contact: aliisa@logicalhost.com

Sunday September 21
Southwest Michigan Harvest Festival
Tillers International in Scotts, MI
www.fairfoodmatters.org/harvestfest

Sunday August 10 through Friday August 15
NASCO Action Camp
	Circle Pines Center, Delton MI
July 22 is the deadline to register for this
weeklong camp focusing on cooperative
leadership and social justice.
www.nasco.coop/antiopp/
Tuesday August 26
PFC Board of Directors Meeting 7–9pm
	Bronson Hospital, Gilmore Center for
Education
	Corner of Walnut and Healthcare Plaza,
Basement room 6
	Contact: aliisa@logicalhost.com

Tuesday September 23 through Sunday
September 28
Eat Local, Kalamazoo
	Celebrate eating local through a series of
talks and by participating in the Eat Local
Challenge!
www.fairfoodmatters.org/eatlocalweek.
html
Tuesday September 23
PFC Board of Directors Meeting 7–9pm
	Bronson Hospital, Gilmore Center for
Education
	Corner of Walnut and Healthcare Plaza,
Basement room 6
	Contact: aliisa@logicalhost.com

“We Come to You”
Waterless Car Washing

4BWFTGSFTIXBUFSt6TFT&DPGSJFOEMZQSPEVDUT
$POTFSWFTFMFDUSJDJUZt1SFWFOUTXBUFSQPMMVUJPO

FNFSBMEDBSDMFBOFST!TCDHMPCBMOFU

269.806.2771
Happy you. Happy car. Happy planet.

