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Fall Fiesta ’07

Pillars of the Community:
Co-ops Around Kalamazoo, Part Two

By Heather Finch

By Heather Finch

The People’s Food Co-op is
proud to once again announce that the Fall Fiesta,
a party for all friends of the
Co-op to celebrate good
people, good times, and a
great harvest, will be held on
Sunday, October 7 at Bell’s
Brewery from 5pm until late.
We’ll have our normal
fun, with live music, a raffle,
a potluck, activities for the
kids, and a
salsa contest.
Fall Fiesta
This year,
Sunday
however,
October 7
there will be
Bell’s Brewery new excitement, as the
5 pm to ???
Fall Fiesta will
Bring your
also double as
best salsa!
the kick-off
party for our new ownership
structure.
“I’m thrilled,” says Chris
Dilley, general manager,
“what better time to start accepting share payments than
with our annual party? We’ll
continued on page 6
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

elcome to Washington
Square Senior Housing, an
apartment complex located in
the Washington Square district of the
Edison Neighborhood. The fourteen
floors of the building hold 238 apartments, home to our neighbors who are
62 years of age or older or who have
certain mobility impairments.
Rent, which includes utilities and
cable television, is subsidized and based
on thirty percent of the occupant’s
income. Like many other senior housing complexes, a myriad of activities
and services are available to residents,
including a craft and project room with
a yearly bazaar, holiday parties and
summer cookouts, Tuesday night bingo,
garden plots, and a van for weekly shopping trips.
However, the Washington Square
differs from traditional apartment
complexes in one important way: it is
a cooperative. The building is a division
of Cooperative Services, Incorporated
(CSI) and is founded on the seven cooperative principles that guide all cooperative organizations and businesses.
That means residents of each building hold monthly meetings, vote on
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Washington Square Senior Housing rises proudly above
the trees.

issues from electing officers to the color
the hallway is painted, and may choose
to serve on one of the many volunteer
committees that help keep the complex
operating.
Each of the several locations of CSI
throughout Michigan, California, Massachusetts, and Maryland has the same
board of directors, and support each
other, but are run as independent buildings. The Washington Square apartments
are a vital part of our community, providing quality, affordable housing to our
senior citizens, and setting yet another
example of ethical, cooperative business
practices.
For more information on CSI andWashington
Square Senior Housing, visit http://www.csi.coop.
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by Heather Finch

A keyboard, a monitor, a
vaguely familiar bleep bleep
with the occasional red glare
of light in your cashier’s face,
what does all of this have to
do with the People’s Food
Co-op? The answer is a retail
technology known as the
point of sale system — abbreviated POS.
Since the installation of
the machines on August 20,
cashiers have been calling
out an S.O.S or calling the
shopping patterns for our
Because we will need to
machine a P.O.S. (though
own benefits, and never sell
track the amount of purwe hope to keep that part
or send your information to
chases made in a given year
a secret). For all of the
to offer the patronage-based outside parties.
hassle of our new computer
For once technology is
rebate, we need a computersystem, for all of the lines
working to our advantage.
ized check-out system. Any
and the mistakes, we offer
other option (such as having As we sort through the
our most sincere apologies
system, making our hands
you keep your receipts
and our gratitude for your
accustomed to keyboards inthroughout the year or havpatience with us as we make ing a huge ledger to write
stead of traditional registers,
this transition.
please remain patient with
down purchases) would be
It will get better, and as an insane amount of paperus, as it will become our
we become more fluent we
advantage in the end. Even
work riddled with mistakes
will all see the benefits.
though there are glaring
for the number of members
For your end as the custom- we have.
monitors and lasers scanning
er, you will find check-out
barcodes on products there
Please be assured, our
quicker and more accurate.
is a human being controlling
POS system is not connectThere is no more sorting
the computer, and we intend
ed to any outside networks.
through orders to find sale
We will only analyze general to keep it that way.
items and you receive a
real receipt with the actual items printed on it.
If it takes a village to raise a child,
For our end of things, it’s going to take the whole Co-op community to make a
the benefits are huge.
POS system efficient. Following are suggestions that will help us
The POS system allows
help you.
us a tighter control of
• Instead of writing down the price per pound, give us the PLU
our inventory, a myriad
(a four digit number on the bulk items and herbs) or tell us
of options for analyzing
what the item is.
our sales, and when we
• We will need your last name if you are a member to look you up
figure all these things out
in the system. If we do not have your correct information (such
you will notice fewer
as membership expiration date) we can change it on the spot.
shortages of your favorite
• We are doing our best to ensure pricing accuracy, but because
products.
we humans are controlling the machines we are fallible. Help
But the primary imus by watching to make sure the correct price scans through.
petus for the POS system
• Continue to support us as you have been doing for over thirty
is the upcoming change
years. We are here for our community, and we feel tremenin membership structure.
dously grateful our community is here for us.
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The People’s Food Co-op of
Kalamazoo provides good,
safe food to the community at
reasonable prices, and educates
the community about issues
related to food, health and
environmental responsibility.
Manager: Chris Dilley
Staff: David Draper, Ashley
Bishop, Heather Colburn,
Heather Finch, Rosie Florian,
Elizabeth Forest, David Hughes,
Susan LeFaive, Casey McKenzie,
Mechele Peters, Juli Russell
Board of Directors:
Aliisa Lahti, President
Nora Chaus, Vice President
Charles Henderson, Treasurer
Rosie Florian, Secretary
Erik Benson
Hether Frayer
Tristen A. Janson
Michael C. Reed
Chris Tower

The Coop Scoop provides
a quarterly forum for
communication between the
membership, staff, board and
community about issues related
to the store, our mission and our
community.
Communications
Committee:
Heather Finch, Editor
finch@peoplesfoodco-op.org
Brakeman, Design
If you are interested in
advertising, carrying The Scoop at
your establishment, or helping
out with production, contact
Chris Dilley at (269) 342-5686.
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.

© 2007, The People’s Food Cooperative of Kalamazoo

The Skinny

CCMA Conference 2007
by Tristen A. Janson

The headline theme of the
2007 Consumer Cooperative Management Association Conference was “The
Red Queen’s Race” of Lewis
Carroll’s Through the Looking
Glass. Comparing the cooperative movement to the doubled
speed Alice had to run to get
anywhere other than where she
started, the theme suggests conferences
are an avenue to out-running “business
as usual.”
Nora Chaus, Rosie Florian, Heather
Colburn, Aliisa Lahti and I met at the
PFC on June 14, beginning our nine-hour
race to LaCrosse,Wisconsin. Chris Dilley
preceded us to attend the Cooperative
Grocers’ Information Network meeting
being held that day. Chris joined us and
other attendees to tour local cooperatives, including Organic Valley Farm, the
Lacrosse People’s Food Coop, and the
Wild Rose Dairy, a local farm that utilizes
cow dung for electricitywith the help of
the nearby energy co-op Dairyland Power.
Wisconsin and a few other states in the
Midwest are known for an abundance of
farming and dairy co-operatives.
Presentations by Martin Lowry,
from a national electrical cooperative
and Jim Blaine, from a credit union,
captured the attention of representatives
from co-ops around the country. Both of

Healing
Center
Dr. Kathryn Hafer
Chiropractor
Gentle, Listening Approach
Chiropractic with multiple techniques
Available for all ages

(269) 383-HEAL (383-4325)
1122 S. Westnedge, Kalamazoo, MI 49008

these speakers
described the
implementation
of the seven cooperative principles within
their respective
fields as well as
the benefits to
cooperativelystructured organizations. Lowry’s presentation suggested ways for food co-ops
to work together with the electrical cooperative in a general effort to address
global warming.The final presentation all
conference attendees (representing 34
states, 2 countries, 77 cooperatives and
20 supporting organizations) attended
was about the possibility for a universal logo for consumer and producer
co-operatives in the United States.The
discussion stirred many compliments
and critiques, and in general offered an
inspiring scenario in which co-ops nationwide could agree to unify under the
umbrella of a common message.
Two full days of workshops occupied
the rest of our time, with topics ranging
from expansion and relocation advice to
web-savvy technique training.Two particularly relevant workshops I attended
were Problem Store Analysis led by
Pete Davis and Brattleboro Food Co-op
members’ Engaging Our Community
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www.citizenscu.org j (269)-381-1938
435 S. Westnedge
3326 Gull Rd. j 6170 W. Main
106 Grand St., Suite B, Schoolcraft

for the 100Year Vision. Davis focused his
discussion on external factors, such as location, signage and parking lots that can
unforeseeably and intrinsically limit the
success of any storefront.The Brattleboro
folks spoke about the transformation of
their co-op from a small hole-in-the-wall
to a community hub.
Kalamazoo People’s Food Co-op
was one of the smallest cooperatives represented at CCMA, with a proportionately large number of participants.This is
in part because we will not be attending
CCMA next year, focusing our efforts
instead on our expansion.The wide
coverage available to us with six CCMA
participants will help us in such efforts,
educating our decisions and supplementing our resources.
On June 17 we began our journey
back to Kalamazoo, stopping at the
nearby Viroqua Food Co-op, which recently moved and expanded.This co-op
moved from a small space (comparable
to our current size) into a new, mediumsized space with an excellent floor plan.
We were positively inspired by the arrangement and style of the Viroqua Food
Co-op and stood talking to the friendly
staff members of various departments
before heading back on the road.With
the possibility of positive change in our
hearts, we all enjoyed our crowded trip
back in the van together.

“We Come to You”
Waterless Car Washing
t /PGSFTIXBUFSVTF
t /PFMFDUJDJUZVTF
t /PXBTUFXBUFSSVOPGG
t &DPGSJFOEMZQSPEVDUT

FNFSBMEDBSDMFBOFST!TCDHMPCBMOFU

269.372.3746

Happy you. Happy car. Happy planet.
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Manager’s Report

by Chris Dilley

Checklist Toward Expansion
ell, the 2007 member/
shopper survey results are
in and 135 out of the 460
current members, as well as 30 nonmembers weighed in on such critical
issues as service, product selection,
the new membership structure, and
growth. For me, several concerns and
ideas jump out:
1. For the most part our membership is
happy with their experience at the PFC.
Areas we can improve on include keeping our eye on pricing, improving labeling and education within the store, and
keep our eye on expanding the store
to allow for more selection and a more
comfortable shopping experience.
2. Additionally, there are feelings of
confusion and concern surfacing regarding the membership restructure. These,
largely, seem based on misunderstanding, and I blame my own lack of communication about the changeover since
the vote took place in March. There
should be the new Owners’ Manual as
an insert in this Scoop, if it isn’t, please

find it on our web site or in the store.
Do not hesitate to ask questions or
clarify your concerns, as this input helps
me to know what needs to be communicated more clearly.
3. Finally, the vast majority of members
continue to be interested in and even
excited about expanding the PFC.
The last point on this list is really critical, as many of the changes you have
been seeing at the store in the past
several years are items that must be in
place to expand our store.
In February of 2006 we completely
renovated the store. This allowed us to
reorganize to make better use of the
space we have, supporting the growth
in sales we continue to see while we
prepare other parts of the operation
for expansion. This was a great success
and still serves to support even higher
than projected sales growth.
At the end of last year the Board
proposed a change to the membership structure, changing from an

annual fee/discount structure that
has members work to earn back their
fee during the year via discounts, to a
structure where owners actually invest
in their business through a share/dividend structure. In March, this referendum passed overwhelmingly with 94%
voting for the change. The new system
includes a $250 owner share (paid in
full or in installments) that remains
the owner’s investment in the store.
This equity can be used by the co-op
to fund an expansion. Indeed, over
the course of the expansion plan, this
piece will be critical to raising enough
money from the business to be able to
convince a bank that we are serious.
We will start taking equity payments
on October 7, 2007, and purchases
will accrue starting January 1, 2008.
We’ve just finished the installation
of a Point of Sale (POS) computerized
cash register system. Though we’re
still getting proficient at this system,
we’re all excited at how much easier
doing our jobs will be once this system
in fully in place. At the front end, we

P ro d u ce C or n er

Lets Talk About Peaches
by Rosie Florian

Michigan has many wonderful
characteristics, for example, did you
realize that a person can stand anywhere in the state and be no more than
85 miles from a Great Lake? Michigan
is also home to one of the most unique
fruit-growing climates in the country,
a region known as the Michigan Fruit
Belt extending from Traverse City
down to South Bend, Indiana. The
counties in direct proximity to the lake
are excellent for fruit farming because
of the particular microclimate lake
effect and the especially good drainage
4

in the soil. If you
happened to peer
into the produce
department this August you will know
exactly why we are
so blessed to live in
this region. Peaches
from Northern
Natural (northern
Michigan) made
their way to our
little town of Kalamazoo, delighting
the taste buds of customers, putting a
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little shake in their shoes (I actually saw customers dancing
with peaches in the aisles!).
There were exclamations of
joy, eyes were teary, juice
dripped on many t-shirts,
and overall, the crowds went
wild. I love to see customers so thrilled with local and
organic produce fresh from
the farms. If you would like
to know more about the fruit
belt please check out www.michiganfruitbelt.org.

will be able to help you faster at the
register, place special orders more
efficiently, and maintain the membership database more effectively. At the
back of the store, we’ll be able to
check in orders and stock shelves more
efficiently, maintain accurate pricing,
and run more complete and up-to-date
reports than we’ve ever been able to in
the past. This will save our staff a lot of
time, so they can devote more energy
to ensuring we’re getting what we
need from our co-op. A critical piece
of this system is that it allows us to
accrue owner purchases, which is one
of the mechanisms that will provide a
return on your investment in the store.
There is a ton to be proud of in all of
this. We have encountered obstacles,
and with vision and persistence, we’re
overcoming those obstacles. The truth
is that expanding a store like ours—
little equity, challenges with profitability (many due to size) which lead
to little cash and limited capacity—is
really challenging. To quadruple our retail space (still less than half the size of

any other local health food store), will
be a million dollar project! In order to
overcome the primary challenges of
cash and capacity in our plan to expand
the store in 2009, we have the following checklist yet to go:
We are all going to need to pitch in
financially in the form of owner equity,
our “share” of the business. I personally know the challenge of putting my
money where my desires for a larger
co-op are, and I know that if I can
possibly put the entire $250 over the
next year, I will do so. Those of us who
can afford to pay in full are encouraged
to do so, but no owner will be turned
away if they are willing to pay in $50
per year for 5 years, or $10 per month
for 25 months.
Additionally, some of us who can
afford to are encouraged to consider
participating in our member loan
campaign. Details about this campaign
will be drawn up later this fall and
shared with all of you as you show
interest. We were very successful in

our campaign last year to renovate, and
I look forward to the challenge of raising nearly three times the amount we
raised for that project.
Additionally, as an organization we’ll
need to continue to expand our capacity
within the confines of budget.This means
that the board and I will continue to
develop our relationship and our roles,
and that within the store the coordinator team will take on more and more
responsibility for running the store as we
get closer to the move in date.
For now, the challenge is continuing to
keep our eye on the carrot in front of
us: running the best little communityowned grocery you can imagine. I
really appreciate all that you each do
to support the PFC as it continues
to grow up. From lending money for
the renovation to showing up in the
middle of the night with solid chairs
for our outdoor table, from tightening
the bolts on our picnic table to volunteering in many ways, we are grateful!
Thank you.

Peanut Butter Cookies
by David Draper

Adapted from Heartland’s Finest website
(www.heartlandsfinest.com)
Ingredients:
1 Tbs. Oil
1/8 tsp salt
1/4 tsp baking soda
1/2 tsp xanthan gum
1 egg
1/2 tsp vanilla extract
1/4 cup peanut butter
1/3 cup Heartland’s Finest Performance
Blend bean flour
1/4 cup cane juice crystals
1/4 cup brown sugar, packed

Instructions:
Combine wet ingredients
in a bowl, then combine the dry
ingredients in a separate bowl. Mix
wet with dry.
Shape the dough into 9 balls, roll in
sugar, and press with a fork.
Bake on a greased baking sheet at 350°F
for 12–14 minutes, until browned.

The PFC deli has been
incorporating Heartland’s
Finest Performance Blend
bean flour into more and
more recipes to provide
options for people with
gluten sensitivities and those
who are looking to vary their diet
more. Best of all, this blend of tapioca starch, whole navy bean flour,
white rice flour, sweet rice flour,
xanthan gum, and fortified with vitamins B2, B3, folic acid, and iron is
made in Hillman, Michigan. Three
cheers for local products with great
taste and mission!
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Board Happenings
Nothing Boring ‘Bout the Board
by Heather Finch

The People’s Food Co-op would like to
take a moment to thank our amazing
Board for all of the work, thinking, and
dedication they give to us. Please read
below to learn about these amazing,
capable people who work to serve and
represent your needs and interests on a
daily basis.
Aliisa Lahti is the new chair, having
been appointed to the
Board six months ago. She
loves the Co-op because it
is a place she feels at home
and a great sense of
community. In her free time, she rides
around town on her longboard and
bikes and loves to eat local food.
Charles Henderson has been on the
Board for four and a half
years. He lives in Kzoo
with his wife and three
year old daughter. He is
an avid baker and makes
whole-grain sourdough bread on an
almost weekly basis.
Christopher Tower is a writer of
stuff, who also teaches in
the Gender and Women’s
Studies Department of
WMU. The remarkable
and amazing people of the
PFC drew him to apply for the board
of directors. He works annually with
the activist folks at the Neahtawanta
Center in Traverse City and when not
injured, he plays the greatest sport of
all time: Ultimate Frisbee.

Erik Benson has been a board
member for two and a
half years, and was also
an employee of PFC. To
Erik, the Co-op is a great
place to get food and see
people, and he finds it exciting to be a
part of this democratic model and help
guide the growth of the organization.
A fan of reggae, he DJs on WIDR, likes
to travel, and enjoys plants and bugs.
Hether Frayer has spent four and a
half enlightening years on
the Board. To her, the
Co-op is about good,
local food, and moreso,
about good people
working together to own and support
an amazing grocery store. A full-time
mother who holds a series of strungtogether seasonal jobs, including
jewelry-making, facilitation, tutoring,
and photography, Hether thanks her
“loving partner and adorable kiddos for
helping [her] make time to make the
PFC a priority.”
Michael Reed’s service on the Board
for the past six months
has given him a chance to
shape PFC’s vision and
help the Co-op to grow.
Michael writes for Encore
magazine, and loves to bicycle, read,
and take walks. He is a married man
with two daughters.

Fall Fiesta
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Rosie Florian pulls double duty for
the Co-op, being a
member of the Board
since this March and also
an employee for much
longer. Rosie considers
the Board “a group that works on a set
of goals and directs itself toward an
extraordinary vision,” and it is a group
she is very proud to be a part of. In
general she likes to sew, read, and
spend too much quality time admiring
vegetables and fruit.
TAJ has been a stand-in member of the
Board for a few months
and feels a great responsibility to represent
members and the interests of members. Doing
so helps her to feel accountable in the
larger community as a conscious
consumer. Other activities she enjoys
include caring for the elderly, singing,
studying soil and nutrition and selling
minerals.

continued from page 1

be there to answer questions about the
new structure for member/ownership,
and more importantly we’ll be there
to have fun and build community.”
6

Nora Chaus has felt honored to be on
the Board since March,
enjoying especially the
great people. Her tiny
yard in the Vine Neighborhood is devoted to a
four-season organic vegetable garden
and she works as an RN at Bronson
Hospital.

So bring by your kids (if you have
them), a dish to pass, and your best
salsa recipe ready for judging. We’ll all
be there and ready to party.

Staff Trading Cards!
Mechele Peters
Hometown: Kalamazoo
Favorite Food: Indian
food
Favorite Pastime: Music
(all of it!)
Random Fact: Spent
many years in England
Super Power: Magical
multi-tasker

michael beauchamp
Hometown: Kalamazoo
Favorite Food: Pizza
Favorite Pastime:
Conversation while
playing basketball or
catch or cribbage
Random Fact: I enjoy
freshly purchased
socks
Super Power: I can
grow thoughts!

Ash B.
Hometown: Plainwell
Favorite Food: Mango
Favorite Pastime: Yoga,
reading
Random Fact: I used to
work on semi-trucks
Super Power: I’m able
to turn cars into vegetable gardens with 3
shakes of my tail

Official PFC Staff Trading Cards 2007 • collect ‘em all!

Official PFC Staff Trading Cards 2007 • collect ‘em all!

Official PFC Staff Trading Cards 2007 • collect ‘em all!

heather colburn

Chris Dilley

(The) Dave Draper

Hometown: Battle Creek
Favorite Food: Carob
granola served in
good coffee
Favorite Pastime:
Camping
Random Fact: My
grandmother was
a pro ballerina who
danced for the king
and queen of England
with the royal ballet
Super Power: Parenting three children

Hometown: Marlborough, CT
Favorite Food: Garlic
Favorite Pastime: Eating
in China
Random Fact: Little
Debbie delivery guy
(ed. note: in the past)
Super Power: Faster
than a rolling “o”

Hometown: D Town
Favorite Food: Soylent
Green
Favorite Pastime: Bassin’ it
Random Fact: Just had a
baby boy!
Super Power: I can
fly! (and I’m good at
it, too)

Official PFC Staff Trading Cards 2007 • collect ‘em all!
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Heather Finch

Rosie Florian

Elizabeth Forest

Hometown: Brooklyn
Favorite Food: All of it?
Favorite Pastime: Playing Dungeons and
Dragons
Random Fact: I once
won a prize for
Creative Nonfiction.
The story I wrote was
completely fictional.
Super Power: I can
justify anything. Anything!

Hometown: Paw Paw/
Lawton
Favorite Food: Coffee
and cheese
Favorite Pastime: Taking
naps, playing in a
band (ed. note: check
out the Touch-menots!)
Random Fact: In 6th
grade I won 11th place
in a spelling bee
Super Power: I’m the Peach Care Bear

Hometown: 8 Mile
Favorite Food: White figs
with dark chocolate
Favorite Pastime:
Spending time with
people I love
Random Fact: Used to
be shy and went to
Catholic school
Super Power: Materialize/dematerialize in
difference space-time
continuums at a moment’s blink

Official PFC Staff Trading Cards 2007 • collect ‘em all!
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Juli Russell

Susan LaFaive

Casey McKenzie

Hometown: Hudson, OH
Favorite Food: Avocados
Favorite Pastime: Cooking and baking
Random Fact: I love to
climb the Black Tusk
Super Power: Super
math skills

Official PFC Staff Trading Cards 2007 • collect ‘em all!

Hometown: Milwaukee,
WI
Favorite Food: Raspberries
Favorite Pastime: Would
like to play Irish tunes
on the recorder
Random Fact: I won a
race when I was 10
yrs. old and won a
metal race car and 25
shiny pennies
Super Power: Flying!

Hometown: Paw Paw
Favorite Food: Garlic!
and double dark
chocolate cake
Favorite Pastime: Feeding folks and griping
about school
Random Fact: In 7th and
8th grade I was in the
133 lb weight class on
the school wrestling
team
Super Power: Somersaulting for miles on end

Official PFC Staff Trading Cards 2007 • collect ‘em all!
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Yo u w o n ’t m i s s a t h i n g .

KalamazooArts.com

PFC & Community Events Calendar
For other events and interesting timely news, see the PFC web site (http://www.peoplesfoodco-op.org)

Sunday, October 6
Womyn’s Gathering
8:30 pm, Meristem Co-op 113 W. Dutton
kzoocoop.org for more information

supporting, promoting and funding the arts

Monday, October 7
PFC Fall Fiesta
5 pm – late, Bell’s Brewery
peoplesfoodco-op.org for more information
Wednesday, October 10
Community Potluck
7 pm
Come one, come all!! Bring food, friends, and conversation!
Meristem Co-op - 113 W. Dutton St.
Tuesday, October 23
Board of Directors Meeting
7 pm
Bronson Hospital, Gilmore Center for Education
Corner of Walnut and Healthcare Plaza, basement room 5
Contact aliisa@logicalhost.com
Tuesday, November 27
Board of Directors Meeting
7 pm
Bronson Hospital, Gilmore Center for Education
Corner of Walnut and Healthcare Plaza, basement room 5
Contact aliisa@logicalhost.com

