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Expansion, Growth
and Diversity —
Oh, My!
by Matthew Lechel, PFC
board member

H

ave you heard
of the People’s Food
Co-op’s Global Ends Policy?
This great document helps
the board and staff to create
a general vision as well as
working goals for the store.
As part of our Ends Policy,
we embrace
the global
“We continue
to see steady cooperative
growth in both alliance’s seven
key principles.
ownership
and sales …” Through these
principles,
we would like to share some
of PFC happenings from the
board’s prospective. Look
for each one in bold in this
article. The Coop Scoop is a
great way for us to provide
Education Advocacy and
Information with you.
New Board Members
and Positions
The PFC membership
votes to elect new board
(continued on page 6)
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

Expansion Plans
at 507 Harrison Are on Track!
by Chris Dilley, general manager

S

ince we announced our interest in
the designs. Each of these items has many
the site at 507 Harrison in February,
moving parts and, thus, has implications
we have made great progress toward
on the timeline. Read on for an update on
our goal of building our new home. Since
each of these areas, and to learn ways for
the last Coop Scoop, you, our owners,
you to continue to be involved.
have really stepped up! Thanks to you
Financing
all, we have about $600,000 to bring
to the project. That is 40% of the likely
At this point, we have raised more than
$425,000 in owner loans and $115,000 in
project total of $1.5 million. Well done,
Kalamazoo!
owner equity, to add to our $60,000 from
Through this process we’ve plied
operations. These contributions from the
you with information on the website,
Co-op, totaling $600,000, are an immense
help as we continue to
through the eNews, and
in the Coop Scoop, and
develop relationships with
“… the goal is
other lenders.
we will continue to do
to create the
so. We want to make sure
After having discusthat you feel informed and
best next home sions with several local, reunderstand the choices
gional and national banks as
for
the
PFC
that
that we are making, and
well as a local credit union,
we can.”
that we give you outlets
we have identified First National Bank of Michigan as
for your opinions and conour primary lending partner. First National
cerns. In the end, the goal is to create
the best next home for People’s that we
is the only local bank with all of its assets
in Kalamazoo. They also plan to continue
can. We want that home to reflect our
developing branches throughout Kalamavalues, and to support an operation that
will serve this community for at least
zoo and the surrounding community. First
another 40 years.
National has been very supportive, helping
The main areas of focus right now
us to determine the best financing strategy
are securing the financing and finalizing
for our project.
(continued on page 4)
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A Summer
Recipe:
Curly Kale
and Avocado
Salad

by Randall Davis, grocery manager

he most frequently
back in Kalamazoo, I made it
asked question I
a point to visit the PFC again
have answered since
and was thrilled to see
moving here from sunny
Austin, Texas, in February
is “Why? You left a diverse,
culturally rich, warm, and
healthy city to live here in
Kalamazoo?” Heck yeah
I did, and I don’t regret
it for a second!
Five years ago
I moved from Ann
Arbor, Michigan, to
pursue my dreams in
the capital of the Lone
Star state. I had aspirations
of learning a new trade, one
that didn’t involve working long hours in kitchens Randall shows
or bakeries, as I had done off his favorite hot sauce.
for most of my life. Howhow much the Co-op had
ever, “getting away” from
changed! While the size was
food wasn’t in the cards.
the same, the selection and
The wealth of natural food
quality of the products really
producers, retailers, and
blew me away. Here was
distributors in Austin introeverything I was looking for
duced me to a variety of new and then some! Any previous
culinary experiences.
fears of not being able to find
Austin was a
bulk nutritional yeast, fair
wonderland of fresh,
trade coffee, or great local
natural food with several
produce and products were
large health food stores,
gone in a flash. Even better,
the amazing Wheatsville
the PFC gave me the chance
Food Co-op, and tons
to finally work at a co-op
of great local produce
(having previously been an
available throughout the
owner of People’s in Ann
year. I had multiple choices
for just about everything
Owner Special Savings
imaginable, but trust me
from March and April
when I say that it doesn’t
hold a candle to the great
March $1,431.38
things we have here in
(with over $600
Kalamazoo!
in avocados and
Before moving back, I
cucumbers)
had not been to the People’s
Food Co-op since the year
April $834.37
2000. I had memories of
($340 in peppers
a dimly lit, cluttered, and
and snap peas)
somewhat empty store. Once
2
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Arbor and Wheatsville in
Austin).
So what does the new
grocery and merchandising
manager at PFC like to
buy and eat from the
Co-op? A little bit
of everything!
For a quick
snack or light
lunch, I love to
combine our
amazing Co-op
Hummos with
a liberal dousing
of Ray’s Polish
Fire Hot Sauce. It
tastes great with fresh,
local carrots, a piece of
your favorite pita, or a toasted hunk of Seedy Sourdough
from Victorian Bakery. I’d
eat it on just about anything
really!
For heartier fare, I like
to brew up a batch of slowcooked local beans — pick
your favorite, we’ve got a
great selection. Lately I’ve
had a bit of taco withdrawal
and I can’t go a week without
a big pot of local black beans
from Kirklin Farms. They
also make a tasty soup!
Local bread, local
preserves, local cheese,
local milk, local produce…
the list goes on and on! It
seems like every day I learn
about an incredible new
product produced right
here in Kalamazoo (or just
a few miles away). I am
consistently impressed by
the wide variety available.
As a new (old) face in town,
take it from me — we’ve
got it pretty good here at the
People’s Food Co-op, and the
best is yet to come!

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, Elizabeth
Forest, Sara Kozminske, Donna
Liptrot, Abbie Miller, Molly
Mitchell, Erik Moisio, Kristi
Montgomery, Gwen Nicholson,
Julianne Russell, Kristiena
Sartorelli, Marie St. Peter,
Stephanie Teegardin
Board of Directors:
Aliisa Lahti, President
Chris Tower, Vice President
Chris Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Chris Carew
Hether Frayer
Matt Lechal

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.

© 2010, The People’s Food Cooperative of Kalamazoo

The Skinny A Fresh Perspective

P r od u ce C o r n e r

Fresh, Organic and Local!
by Rosie Florian, produce manager

Y

our goal is to eat healthier,
our goal is to help you do that!
You’ve asked for certified organic
produce that is fresh and free of genetic
modifications, pesticides, synthetic fertilizers, and other harmful residues. In
response, we’ve poured a great deal of
integrity into finding produce to meet

to provide you with timely seasonal
delights. We’re running the local
food race for you, sourcing lots of
local produce to please both your
taste buds and your values.
Although our store feels
smaller every day, we strive to
keep our produce department
packed with lots of organic,
local produce. With space
filling up quickly, we
needed to get creative!
What did we come up
with? The 100-Mile
Market, of course! Hosted by the People’s Food
Co-op, this farmers’
market both helps local
farmers and brings you
more fresh, local food each
r
you
and every Wednesday, May
ce to meet
The market is a great pla
friends.
through October.
neighbors and make new
your needs and have kept our pricing
What a great thing! The
competitive (owner specials rock!)
100-Mile Market supports
Produce availability changes
our local food movement, our
drastically from season to season. Our
local farmers, and our local
customers not only know this, but they community. It’s a fun destination
tell us that they love it! We do our best in the middle of the week where
you can see your friends,
meet
your
neighbors,
and talk
with your
farmers! It
also offers
farmers a
chance to
meet new
people, have a
place to try out
a new farming
adventure, and
build more
We hope to help family farm
business in a
ers build more business
in
this tough economy.

All sorts of grea
t local food
awaits you at th
e weekly
100-Mile Marke
t!

grown, and
Friendly, locally
!
rm
fa
e
from th

fresh

tough economy.
Whether you come to the market
between 3 and 7 pm on a Wednesday
or stop by the store anytime, we know
you’ll find what you need. The People’s
Food Co-op has high-quality organic
produce year round AND the freshest, most sought after locally grown
produce every day of the week.
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Expansion Plans (continued from page 1)
The City of Kalamazoo’s Economic
Development Corporation has also been
extremely supportive in several important ways: 1) they have priced the land
for us at about half of its value, 2) they
have done an immense amount of environmental assessment and clean-up work
already, 3) they will offer tax credits for
some site preparation expenses, and 4)
they have expressed interest in providing
a low-interest loan for $100,000, making the project more viable.
This leaves us with a gap of about
$300,000 for the project. We have applied for loans from both the Local Initiative Support Corporation (LISC) and the
Northcountry Cooperative Development
Fund (NCDF). We expect to hear back
from them during the month of June.
Design
While continuing with financing efforts, I will also be working closely
with our architects at Eckert-Wordell,
the folks at Miller-Davis, and a group of
interested owners to design the building to best meet our needs. We are
looking to create an attractive aesthetic
inside and out, as well as reflect our values of ecology, health, and community.
The fact that we are building a building
from the ground up will allow us an
amazing opportunity in this process.
Our goal is to provide an energy efficient structure drawing from
advantages inherent in our operational
systems. We are a grocery store, and
thus our greatest energy usage comes
from refrigeration, the major by-product of which is heat. We are exploring systems that will capture the heat
produced by our refrigeration units to
pre-heat our water, thus lowering our
natural gas consumption. We will also
be utilizing passive solar concepts and
natural lighting schemes, conserving
water usage, capturing storm water,
consciously sourcing materials, and
limiting overall waste from the building
4

process and store operations.
To pull all of these concepts together and to rate their importance to us,
we have created a list of Green Building
Goals based on the U.S. Green Building
Council’s checklist for LEED construction. This checklist is available in its
entirety at our website (www.peoplesfoodco-op.org/pdf/greenbuildinggoals.
pdf). I am extremely happy with this
process, and I want to thank everyone
that has been involved thus far.
Our goal is to create a building that
meets these sustainability benchmarks
within the budget that we’ve secured.
There are, however, many opportunities to make a better building. It is my
hope that there are some folks out there
that might be interested in making or
increasing their loan to the Co-op to
support a “greener” building design.
The next step in the process is to
review the building design documents
and we’d love your help. Please join
us for our Design Showcase on
Tuesday, June 22, 6-8 pm at the
Girl Scouts building at 601 West
Maple Street (at Crosstown). At
this showcase, we will provide details
about the proposed building design and
construction plans. Please plan on joining us. We would love your input!
Timeline
People’s still does not own the property
at 507 Harrison, but we have made great
progress toward that goal. In order to
take control of the property, we must
enter into a development agreement with
the City. This ensures that we don’t just
turn around and sell it to a higher bidder,
and that the property goes to the intended
use. To do this, we need to have our
financing in place and our building plans
close to completed. This will go before
several City committees, ending up at the
City Commission for approval.
If everything continues to progress
smoothly, we should be able to close
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on the property, close with our lenders
and have our designs finalized by early
August. We can then break ground in
late August. The folks at Miller-Davis
believe that it will take about six months
to build, meaning we could be open at
our new location in early spring of 2011.
We have had so many people across
the community show their support for
this project, whether through constructive criticism, lending money, or
advocating for the project through their
various positions in the community. I
am honored and humbled by this show
of support! Thanks to each of you for
being a part of this evolution. Please
continue to communicate with us —
we are stronger together!

Follow Up on
a Couple of Concerns
About the Expansion

W

hile more than 75% of the
folks who took our latest straw poll
are “happy” or “very happy” with the site
we’ve chosen, some are frustrated. The
main concerns were — 1) we are building new rather than choosing to occupy
one of the many vacant properties downtown, and 2) our store will no longer be
within easy walking distance of the Vine
neighborhood or Kalamazoo’s Downtown
center. These are both valid concerns,
and they show the desire for our Co-op
to meet our food needs, as well as reflect
our values. In this article, I would like to
discuss these concerns further.
The Choice to Build
We didn’t start out with the plan to build.
In keeping with our values of reducing,
reusing and recycling, we began with the
intent to lease an existing building. We
explored old train depots, the building we
currently occupy, as well as the buildings around it. We looked at places that
were way too small, way too big, off the

beaten path, and right on busy thruways.
We looked at a building that was shaped
like a T. We looked at office buildings,
warehouses, old grocery stores, bars, auto
dealerships, and repair shops. We put
word out that we were looking for a new
location via the newspaper. We worked
with a commercial real estate broker and
talked with developers and property owners. We approached several people whose
buildings housed an existing business,
asking if they’d consider relocating their
business and renting to us. We considered
spaces on West Main Hill and in the Vine
and Edison business districts. We were
approached several times about putting a
store in Portage.
Through all of this, and with the
help of seasoned food co-op managers and
support staff from all over the country,
we developed a better sense of what our
store needed. To be a successful natural
foods grocery, the store must be located
in a well-trafficked area, provide lots of
parking, and have enough space within
the building to allow for a good selection
of products, meeting a wide variety of
needs. With this in mind, we created a set
of critical attributes and rated each site.
The fundamentals were set. We were
looking for 4–5,000 square feet, 20 onsite parking spaces, and something within
the downtown area (loosely defined
as downtown or an adjacent neighborhood). Sites were cut from the list if they
couldn’t meet these basic requirements.
We then rated the remaining sites based
on their visibility, perceived walkability (more on this in the next section),
potential for on-site growth, efficiency of
layout, delivery access, retail synergy, and
potential for partnership with Fair Food
Matters. After visiting forty buildings and
seriously pursuing four, we were thwarted either by undesirable attributes of the
building or, in several cases, by a lack of
interest of the owners of these buildings.
The site at 507 Harrison had been
on our list for a while, initially as part of

businesses of downtown (or from the
a larger project where a developer would
Vine neighborhood) that we are used
build a 10,000 square-foot building, and
to at our current home. This was, as I
we’d rent half. The site scored high on
mentioned above, one of the key factors
many of the other factors, but the scope
by which we rated all of our sites. The
of the project was the main concern;
507 Harrison site was initially balked at
we’d have to build rather than renovate.
for this very reason.
This would cost more overall and put
However, this site is within walking
us in a new part of town. However, as
distance of the Northside and Eastside
we discussed it, we realized the site has
neighborhoods, and is only slightly fara lot going for it. It has great visibility,
ther from downtown than Water Street
with thousands of cars passing on HarCoffee Joint and Bell’s Brewery. The
rison, Ransom and Gull everyday. We’ll
biggest challenge to those walking to
get more of what we want in terms of
the new site is the very busy Kalamazoo
building design and ease of working
Avenue. There are very few good places
and shopping, and let’s face it, we can
to cross this street east of
greatly increase our
Edwards. Although our
energy efficiency with “Through all
walk-in traffic only accounts
a new building. Even
of this … we
for a small percentage of
more importantly,
our store sales, we want
rather than renting or
developed a
Kalamazoo to be a comfortleasing, we will own
better sense
able place for walkers and
the building! These
cyclists. Thus, we were
reasons all make it
of what our
pleased to learn that the
seem worth the extra
store needed.” site is in close proximity to
effort.
the Kalamazoo River ValSome folks have
ley Trailway! The tentative plan for the
expressed concerns about the site being
route runs by the southern line of the
a designated brownfield with levels of
property to connect with the existing
arsenic and lead in the soil above state
trail on the east side of Harrison.
designated standards. I have reviewed the
Our hope is that as people get used
environmental report, and asked Chris
to traveling to the new site by bike and on
Carew, a geologist and environmental
foot, the route will become more widely
professional that serves on our board,
used and easier to access for all of our
to review it as well. Because of historicommunity. We have a great relationship
cal industrial and paper processing uses,
with the City and I think we can continue
much of Kalamazoo, and certainly other
working with them to make this area of
locations around the 507 Harrison site
town even more pedestrian-friendly. If
are above these state designated levels.
you have an interest in working with the
Fortunately, the City has already put a lot
City, State and the Kalamazoo River Valof energy into remediation of this area.
ley Trailway organizers to better connect
Because it is targeted for redevelopment,
the trail to downtown, please contact me!
we will be able to recoup some of the exIn the end, I believe that the board,
penses of additional responsible remediathe expansion committee, and the mantion processes as well.
agement team have made a great decision
in pursuing the 507 Harrison site. I truly
A Walkable North End for
believe that the new store will serve the
Kalamazoo
needs of our owners and our community
Simply put, 507 Harrison is not within
for many years to come.
the easy walking distance from the core
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Board Happenings
Expansion, Growth and Diversity — Oh My! (continued from page 1)
members each year. This is a great
way for owners to participate in the
Democratic Owner Control of our
store. We recently welcomed two new
members, Chris Carew, and myself,
Matthew Lechel. Our first order of
business? Get up to speed with the
board’s culture and work style. It was
quite a learning experience, as the
governance style can be complex at
times. Being an active volunteer on a
few other boards, I can say that PFC
owners should be very proud. Every
PFC board member is extremely
dedicated to the health and growth
of the store! I am also very impressed
with the genuine investment of
each board member. We are blessed
to have such immensely talented
people in leadership roles within our
organization.
Expansion
The current hot topic at board
meetings is expansion, expansion,
expansion. As you can imagine, there
are countless details and important
decisions to be made as our store
looks to expand beyond the walls of
our current bursting-at-the-seams
location. One major task — raise
$450,000 in loans from our owners.

Welcome, Stephanie!
Stephanie Teegardin, our newest PFC staffer,
brings a great attitude and an obvious love of
people. In short, she fits right in!

6

At the outset, this task seemed nearly
by shopping at the PFC, everyone
insurmountable, nonetheless, board
contributes. I love to bring in a new
member Hether Frayer courageously
friend for the first time, giving them
led a team of volunteers to attempt
a personal tour of all the delicious
to raise the money. Through Hether’s
items available. Usually they are quite
tenacious, meticulous,
impressed and end up
and passionate
buying a few things.
“As you can
leadership, this team
Most of them come to
imagine, there
succeeded in raising
appreciate our Open
$420,750 from our
Ownership and
are countless
owners! The owner
ultimately become a
details and
loans, coupled with
member owner of the
owner equity and cash on
store!
important
hand, provides just under
decisions to be Other Stuff
$600,000 of PFC money
to bring to the projected
A few other random
made as our
$1.5 million project.
ruminations happening
store
looks
to
Many thanks to everyone
within the board …
who participated in the
expand beyond We recently completed
owner loan campaign.
an evaluation of our
the
walls
of
With Autonomy
general manager,
and Independence
Chris Dilley. The
our current
as one of our guiding
PFC continues to see
bursting-at-theprinciples, this is a huge
steady and consistent
achievement! If you’re
seams location.” growth under his
still considering an
even-handed leadership.
owner loan, it’s not too late. It’s truly a He is also doing a great job to promote
great investment.
Cooperation Among Cooperatives.
It certainly feels like ‘the wind is at Kudos to Chris D. for his awesome
our back’! The Kalamazoo community management skills!
is demanding sustainable, local, and
As we look to relocate and
healthy food now more than ever. The
reach out to new neighborhoods, the
PFC’s general manager, Chris Dilley,
board is working with Concern for
is in the process of securing additional
Community. We are examining
funding from other community lenders diversity and potential racism within
to cover the remaining balance. We
our organization. Needless to say,
will continue to update everyone on
these discussions are being taken
the progress of the expansion as details very seriously, and plans are being
become available.
developed to both fully evaluate and
strategically address our diversity as a
Finances
board and as an organization.
The PFC board closely monitors the
Finally … PARTY ALERT! Look
monthly financial performance of the
for an Ownership Input Forum/Party
store, to ensure we meet our target
to happen at a 100-Mile Market in
budgetary goals. We continue to see
the near future. We hope to solicit
steady growth in both memberships and direct feedback from members about
sales, so please keep up the great work!
the future of the PFC. Look for more
Owner Economic Participation
details on this event as the summer
is a very important principle and
progresses.
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Changes to the Co-op Advantage Coupon Program
by Randall Davis, grocery manager

W

e all like a good deal! The
coupon books produced each
month for the Co-op
Advantage Program (CAP) have been
a great boon to co-op shoppers across
the country. When the National
Cooperative Grocers Association
(NCGA) started the coupon program,
a lot of hard work went into encouraging participation by vendors in the
natural food industry.
Over the last few months, the
People’s Food Co-op has also worked
hard to increase the visibility and
ease of redemption of these coupons.
We’ve provided coupon displays next
to featured products and encouraged
shoppers to use multiple coupons on
multiple purchases of the same item in
a single visit.
Unfortunately, the high redemption rate of these coupons has lead
to higher financial costs for vendors,
which has led to higher scrutiny of
redemption practices out of concern
for coupon fraud. The NCGA staff has
received feedback from vendors stating
that the exceedingly high redemption
rate of the coupons may be putting
their continued participation in the
program at risk.
The goals that vendors and retailers have for these coupons are not

always perfectly aligned. At the
PFC, we want to be able to offer a
better deal to our customers. For
vendors, coupons are typically used
to encourage trial purchases, or to
increase a product’s availability in a
specific store or region by increasing customer demand. Vendors do
not normally expect that they are
reducing their price for all purchases
of that item during the promotional
period. Unless revisions are made
to the coupon program, vendors
may be forced to withdraw from the
program, participate less frequently,
or reduce the value of the coupons
they offer.
We need your help with this
problem. Starting in July, we will
only accept one coupon per item per
visit. We think the coupons are a
great value and we love that you are
using them! We hope that by making
a few small changes to how coupons
are redeemed, we can continue to
expand the program, both for you
and our participating vendors. Thank
you for your patience during this
change and as always thanks for shopping at the People’s Food Co-op!

Curly Kale and
Avocado Salad
Julianne Russell, deli manager

A healthy treat, this salad is easy
to make and sure to please!
Recipe:
1 Bunch curly kale, torn into pieces
with stems removed
2 Ripe avocados, diced
Dressing:
Juice of one orange
Juice of one lime
2 Tbsp. sesame or olive oil
2–3 tsp. tamari sauce
1 Medium clove garlic, minced or
pressed
Garnish:
2 Tbsp. sesame seeds, toasted
Whisk dressing ingredients until well
combined, then add toasted sesame
seeds. Place prepared kale into a bowl
and pour the dressing over the kale,
massaging it into the the leaves. Toss
until dressing and seeds are evenly distributed. Add diced avocado and stir
gently into the rest of the salad. Serves
2–4 people.
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PFC & Community Events Calendar
For other events and interesting timely news,
visit peoplesfoodco-op.org.
Every Wednesday May – October; 3–7 pm
100 Mile Market
June 20 – June 26
Owner Appreciation Week
June 17
PFC Expansion Project Meeting, 5:30–7:30 pm, Bronson Gilmore
Center for Education
June 22
PFC Design Showcase, 6–8 pm, the Girl Scouts building,
601 West Maple Street (at Crosstown)
June 29
PFC Board Meeting, 7–9 pm, Vine Neighborhood Assn.
July 8
PFC Expansion Project Meeting, 5:30–7:30 pm, Bronson Gilmore
Center for Education
July 27
PFC Board Meeting, 7–9 pm, Vine Neighborhood Assn.
July 29
Tour the New PFC, 3–7 pm, 507 Harrison Street
August 24
PFC Board Meeting, 7–9 pm, Vine Neighborhood Assn.
August 22 – August 28
Owner Appreciation Week

Tour
the New
Store!
Thursday, July 29 • 3–7 pm
507 Harrison Street
Come to the site of the new store
and have a look see!
~ also ~

• area musicians / bands
• local food and samples from the store
• fun and games for kids and adults!

