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Local Farmer

Hannar’s Honey

by Heather Crull,
outreach coordinator
Hey food
folks, have
you visited your
local apiary
lately? Not sure
what that is? An apiary is
also known as a bee yard and
is a great place to find local
honey. We at
the PFC love
FUN FACT
the honey
The average
from Hannar’s
life span of a
Apiaries in
worker bee is
Schoolcraft,
only 6 weeks!
Michigan.
This delicious local treat is
one of our top bulk sellers
and can also be found in oneand two-pound jars in our
grocery aisles.
Hannar’s apiary began
over 40 years ago, and is
currently run by Brian and
Pam Hannar. These fine folks
have 1200 to 1400 hives
available for pollination and
honey collection each year.
Their bountiful bees fly about
in the spring, pollinating
blueberries, strawberries,

(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

We Did It! Together!
by Chris Dilley, general manager

There is nothing
better than a meal
cooked over a campfire. It
is somehow so much more
delicious than the same
meal cooked at home. Why is that? It
might be because of the campfire smoke,
the woods, or the scene that surrounds
you. It might be because you’ve worked
up an appetite by putting up your
tent, digging a fire pit, or cutting and
collecting firewood. Perhaps it’s the
satisfaction of that first bite, the way

the flavor explodes in your mouth, and
the deep breath you take in appreciation.
All of that might just come because at
some level you know that you did this.
You created a space for yourself amidst
the terrain, you created your bedroom
by putting up your tent, you built the
kitchen when you dug the fire pit, you
brought in the gas line or electric service
when you collected that firewood, and
you became head chef and bottle washer
when you cooked the meal on that fire
(continued on page 7)

Our new home at 507 Harrison St.
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The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Why We Buy What We Buy —
PFC Product Buying Guidelines
by Randall Davis, grocery buyer

As a buyer of the products we
carry in the store, I am committed
to providing you with a selection
of high-quality foods (and non-food
products) that meet and exceed our
organization’s established values. These values
have not changed in any significant way since
the People’s Food Co-op of Kalamazoo was first
founded over 40 years ago. Sadly, the same cannot
be said for the food system in our country.
Changes in food supplies, rising fuel and
commodity prices, and ever-increasing concerns
regarding food safety are all a part of the challenges
we face in the organic and natural food system.
These issues quickly came to the forefront of my
mind during the planning stages of our new store’s
expanded selection and with the training of our
new Co-op buyers. It became clear that we needed
a document that would help focus and guide our
purchasing decisions.
We were successful in creating the document
to help us navigate the complexities of stocking
the store while also meeting the needs of our
owners, customers, and the community at large.
The guiding philosophy for this document, and
the force behind all of our product purchasing
(continued next page)

Criteria
Criteria the buyers of the People’s
Food Co-op of Kalamazoo consider
before carrying a product:
• Organic
• Locally grown and/or processed
• Country of origin
• Packaging
• Dietary restrictions
• Gluten Free/Wheat Free
• Vegan/Vegetarian
• Kosher
• Raw
• Low sodium
• Sugar-free
• Alternative sweeteners
• Common allergens
• Fair Trade
• Cruelty-free
• No GMO ingredients
• No herbicides
• No pesticides
• No artificial ingredients
• No trans fat
• No high-fructose corn syrup

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: Syd Abel, Chris
Broadbent, Heather Crull,
Randall Davis, Chris Dilley,
Rosie Florian, Dave Glide,
Nicole Hall, Jamie Hardy,
Amber Hejl, Ashley HicksAlston, Liz Hinz, Derek
Jackson, Anna Kazmarski,
Emmitt McKinley, Abbie
Miller, Kama Mitchell, Kristi
Montgomery, Gwen Nicholson,
Liz Quemada, Jace Raver,
Kristiena Sartorelli, Tabitha
Skornia, Rachel Smith
Board of Directors:
Aliisa Lahti, President
Hether Frayer, Vice President
Christopher Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Chris Carew
Elizabeth Forest
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.

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.

PFC Buyers show off the new coolers before filling them with delicious food!
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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

Heather Crull, Editor
Brakeman, Design

Honey

(continued from page 1)

watermelons, cherries, and pumpkins.
Once this task is complete, the bees
head out to the summer yards where
they can focus on making great
honey, collecting nectar and pollen
from mixed wildflower sources. The
Hannars then harvest the honey in the
fall. When the weather starts to turn,
the bees move down to Florida for the
winter where Pam says “they live the
good life — reproducing and staying
healthy.” No honey is gathered from
them during this time.
How does the honey get from the
bees to you? Brian and Pam harvest
the honey August through October,
and place it into clean 55-gallon
barrels for temporary storage. As it
naturally hardens over the winter, the
honey is heated to 110 degrees to help
it flow more freely. This process does
not pasteurize the honey. They then
filter it and pack it into containers

ranging from 12
oz. honey bears
to 5-gallon pails.
With no added
ingredients, all
of Hannar’s pure
honey is harvested,
produced, and sold
in Kalamazoo and
the surrounding
counties. We are
proud to provide
this tasty treat at
the Co-op and
appreciate all of
the hard work
of the Hannars
and their bee
friends!
Brian and Pam
Hannar bring
tasty, local honey
to the PFC.

The Skinny (continued from page 2)
decisions, comes directly
from our own Mission
Statement:
“People’s Food Coop is community-owned,
and serves this community
as the area’s leading fullservice natural grocer,
meeting customer needs
through a complete selection
of high-quality organic,
natural and local products
at a reasonable price; a
fun shopping experience;
excellent customer service;
and activities to support
nutritional awareness,
environmental responsibility,
community involvement, and
a healthy local economy.”
Let’s take a more

detailed look at some of the
key concepts:
Environmental
Responsibility
Every choice that we make,
as consumers and beyond,
impacts our environment.
We seek out products that
use fewer chemicals, have
less packaging, and travel
fewer miles.
Thriving Local Economy
We know the positive
impact that purchasing from
local suppliers can have on
our local economy, so we
do this whenever possible
throughout the store,
seeking out local options as
they become available.

Strong Community
We value providing our
community with a place to
connect, to bond, and to
make choices that are good
for us all.
Good Health
We are committed to the
health of the people of this
community, so we choose
to stock our shelves with
wholesome products, grown
and processed responsibly,
while offering recipes
and other ideas to make
good food a part of staying
healthy.
If you scan our aisles,
you’ll find that the products
we stock meet these

criteria. Each product is
different only in that it
may not meet all of these
criteria as precisely as other
products. We are confident
these newly documented
product buying guidelines
will help our team make
choices that keep the Co-op
shelves stocked with the
best products, of the highest
standards, while offering
the choices our owners and
customers want. We look
forward to hearing what
you think about our new
expanded selection and
learning more about what
you want for the future of
the People’s Food Co-op of
Kalamazoo!
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Produce Corner

What’s New in Wellness?

In Anticipation of Abundance

by Abby Miller, wellness buyer

by Rosie Florian, produce manager

Have you
noticed anything
exciting about the
supplement section of
our new store? Have
you seen the amber glass supplement
bottles featuring our very own
green-on-green People’s Food Co-op
asparagus logo? That’s right! Private
label vitamins are here! This is one
of the most exciting parts of our
expansion for me. Now we can offer
our customers and owners premium
high-quality, pharmaceutical-grade
supplements at affordable prices
under our own store brand.
Our supplements are
manufactured by a family-ownedand-operated company that has
been producing private-label
supplements since 1975. Because
of their continued high standards
and commitment to quality, our
store-brand vitamins received
an “A” rating from the Natural
Products Association for Good
Manufacturing Practices (GMP).
The amber glass bottles contain
35% recycled material and are
themselves fully recyclable,
including the white plastic lids.
The lids and bottles are also BPA

I have many great
reasons to love our new,
expanded store and a
lot people to thank for
their help with creating
the larger produce department. I love
working in a place where I am one of
many in the quest for the best. At the
new store, the produce department
is three times larger! We have elbow
room in the aisles, new coolers
to keep produce fresh, and more
varieties of fruit, vegetables, herbs,
and local goodness. What’s our vision
for this produce department? To be
your trusted source for high quality,
organic, and local produce with
reasonable prices and opportunities to
learn more about your food.
Working together with local
farmers, we strive to supply more
of our community with their wellnurtured, nutritious produce.
During our annual spring meeting,
we discussed expectations for the
summer and we all agreed our larger
produce department should feature a
wider selection of fresh harvests. For
example, we can carry not just one
variety of radishes, but maybe even

three! Our new store provides the
capacity to say “yes” more often to
the grand splendor of our Michigan
growing season.
We are also thankful for the food
cooperatives that provided People’s
Produce with the fundamental and
unique resources required for evolving
our produce department. Co-ops
from all over the country shared
tips about handling fresh produce,
creating exceptional displays, and
building strong systems. Without
their expertise and experience from
expansions in their own communities,
this project would have been very
challenging.
With the help of our local
farmers, our community, and the
larger co-op community, we made
it! Stop in and check out your new
produce department. With more
display shelves, highly efficient
produce coolers, and several feet of
space to move around in, we can
provide you with an even better
shopping experience. I’m looking
forward to the abundance of diverse
produce and the chance to create a fun
food experience with you!

Rosie keeps the new produce department full and fresh.
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Check out the new People’s Food Co-op
supplements in the wellness aisle.

PFC’s New Deli and the Can-Do Kitchen!
Sara Kozminske, deli manager

“Because of their
continued high standards
and commitment to
quality, our store-brand
vitamins received an “A”
rating from the Natural
Products Association
for Good Manufacturing
Practices (GMP).”
and petroleum free. The product
labels on each bottle maintain
full disclosure, listing all of the
supplement’s ingredients and any
substances involved in producing each
supplement, along with a statement
describing the function of the specified
nutrient or dietary ingredient. Many
of the supplements are suitable for
vegetarians and vegans, and all are
gluten free. These are just a few of the
reasons we are excited to offer our
own store-brand vitamins.
If you haven’t checked out our
new and improved supplement
section yet, stop in and take a look!
Our store-brand vitamins will be
replacing a few of our previous
mainstay supplement brands, namely
NOW vitamins, Source Naturals, and
Natural Factors. As always, if you’re
looking for something we don’t carry
on our shelves, we would love to assist
you in placing a special order.
I would love to hear your
reactions and feedback. I have access
to a lot of detailed information and
support about our supplements, so
no question is too complex. You can
email me at wellness@peoplesfoodcoop.org or call me at the store. This is
a fabulous new development for our
Co-op, and I hope you’re as excited as
I am about our new People’s Food Coop supplements!

The PFC Deli is
very excited to be
working in the CanDo-Kitchen in our new
and larger location.
The Can-Do-Kitchen is a program
of the local non-profit Fair Food
Matters, and serves as a business
incubator. The program helps
folks interested in preparing and
selling specialty food items in area
markets and other retail locations.
The Can-Do Kitchen supports new
food businesses by creating a lowrisk environment in which to start
out. It teaches them to work in a
commercial kitchen, helps them
make important business decisions,
and partners with the Small Business
Technology & Development Center
to provide clients with skills to
create a financially viable business.
When they are ready, businesses
graduate from the incubator and
make an economic “splash” in the real
world. You can learn more about
the Can-Do Kitchen by visiting the
Fair Food Matters website (www.
fairfoodmatters.org).

In our new location, the Deli is an
anchor tenant of the Can-Do Kitchen,
ensuring the program has a steady
client. This partnership provides us
with a much larger kitchen to work
in as well as commercial equipment
that would otherwise be out of
our budget. We enjoy sharing the
beautiful new space and get to work
side by side with local food artisans,
such as Mike Kruk (making Mike’s
Famous Michigan Bean Dip), and the
Doughchicks (making Karacomets
and Agave Granola). Some of the local
products in our Deli case (such as
Kurry Guru) were originally made in
the Can-Do Kitchen, but have since
graduated from the program and have
moved to their own space. We are
happy to be a part of this program; it’s
a great way to support bringing more
local, healthy, and delicious food to
the Kalamazoo area.
Asian Sesame
Spinach
Serves 2 – 3
This delicious salad
makes a great meal on its
own or tastes great paired with sushi
rolls or a bowl of miso soup.
Ingredients:
½ lb baby spinach (preferably local)
½ clove garlic, pressed or finely
minced
1 T ginger root, grated
1 ½ T tamari
1 T sesame oil, cold pressed
Sesame seeds and ground pepper to
taste

The Deli Managers (past and present) smile at
the thought of so much space!

Place all ingredients (except sesame
seeds and pepper) in a large mixing
bowl. Massage together until the
greens are nicely wilted. Garnish
with sesame seeds and fresh ground
pepper and serve! Yum!
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Board Happenings
The Never-ending Journey to the “Ends”
by Aliisa Lahti, president of the PFC board

The People’s Food
Co-op (PFC) is more
than a health food store,
it’s a community-based,
cooperatively owned
business. As such, the Co-op owners
elect a board of directors who work on
visioning, which is expressed in board
policy as our Ends Statement. These
“Ends” guide all of the decisions made
within the PFC.
Using these Ends as our guide,
we’re working together to initiate
the change we’d like to see in our
community. We’re taking the lead
and setting an example for other
organizations and businesses in
Kalamazoo. Through our Ends and our
operations, we have actively chosen
a path toward a more inclusive and
diverse People’s Food Co-op. Our
expansion and relocation (to a site at the
intersection of the east and north sides
of Kalamazoo) has inspired us to develop
new conversations and partnerships to
build bridges within our community.
One of our first steps towards a
more inclusive and diverse Co-op took
place in October of 2010. The PFC
Board and Management team spent
a day with facilitator Sarah Drumm
(a People’s owner) from Drumm:
An Agency for Social Change. Using
the Race Exhibit at the Kalamazoo
Valley Museum as a springboard for
discussion, we gained an understanding

PFC Global Ends
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
of the history and current state of
racism in our country. We furthered
this discussion through relationship
building and learning from each other’s
experiences. We found the day to be
very enriching, and we wanted to

ERAC/CE workshop participants gain a better understanding of institutionalized racism.
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share a similar discussion with the
community. Later in the month, we
hosted a much needed community
discussion, examining racism and its
impacts. In moving toward our goal of
creating a fully inclusive PFC, we hope
to include even more folks the next
time we host a similar event.
In January 2011, People’s
co-sponsored an introductory
workshop for the community led
by facilitators from the Kalamazoobased organization ERAC/CE
(Eradicating Racism and Claiming/
Celebrating Equality). During the
workshop, activities and discussions
empowered participants with a better
understanding of institutionalized
racism and how to address it.
Approximately 50 people attended
the workshop, representing many
organizations in our community. We
found this workshop to be very helpful,
and hope to send our board members
to an additional two and a half day
workshop offered by ERAC/CE.
We are excited to have opened the
doors of our new home at 507 Harrison
St.! We know our journey toward a
more inclusive and diverse Co-op is
just beginning. We look forward to
talking with our new neighbors and
becoming more familiar with our new
home. We’d love to hear from you and
will keep you posted with additional
events and updates as we go along.

We Did It! Together!
you made. You did it. There
is such satisfaction in that.
Well, I hope you are
feeling that same sense of
satisfaction right now. I know
that I am. We did this. We
spent years putting it all
together. And on May 31, all
that work came together in
the opening of our Co-op in
its new home at 507 Harrison
Street! And it feels really,
really good.
I think that the reason
that it feels so good is
because we did it ourselves.
The community that lives
in the Kalamazoo area and
beyond has come together
in a powerful way to make
this dream a reality. We
sought out the right location,
we developed the store and
building design, we raised
the money, which sold the
bank on our viability, and
we’ve chosen equipment,
materials, and plantings in
line with our values. We’ve
been there all the way as our
new home has taken shape.
It takes so many people
to make a project like
this happen. I want every
single person that has been
involved in this project as it
has developed to know how
important your involvement
has been. I have put together
lists of the people that have
contributed in various ways,
but I am sure there are more
people to thank! I hope that
you join me in stepping
back and admiring the great
journey that we’ve taken
together. We did this and we
should all be very proud.

(continued from page 1)

Everything came together with lots of staff and volunteer help. We greatly appreciate it!

Wherever
you are,
we’re not
too far!
Now located at
507 Harrison St.
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PFC & Community Events Calendar
For other events and interesting timely news,
visit peoplesfoodco-op.org.

June 12 – 18
Owner Appreciation Week
Every Wednesday June 15 – October, 3–7 pm
100-Mile Market
June 28, 7–9 pm
PFC Board Meeting
Monday, July 4
Closed for Independence Day
July 26, 7–9 pm
PFC Board Meeting
August 21 – 27
Owner Appreciation Week
August 23, 7–9 pm
PFC Board Meeting

Every Wednesday starting June 15
3–7 pm • 507 Harrison St.

