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Manager’s Report
Expansion Progress
Update — Raising
the Funds
by Chris Dilley, gen. manager

First of all, I want acknowledge how well our little store
has been doing so far this year.
here are a couple examples:
nearly a year ago, we
identified that in order to
show banks that
after expand“We’ve
ing our store we
had our
would be able
busiest
to pay back our
summer
loans, we would
yet!”
need to show
three consecutive
quarters of 2% profitability—
a feat we’d yet to accomplish.
Well, June 30th finished our
third quarter of at least 2%
profit!
We’ve had our busiest
summer yet! Most summers
we slow 7-10%. We figure it
is because people are traveling, students are gone,
and because of our amazing
farmers’ market. this year,
continued on page 4
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

Survey Results
by Chris Dilley, gen. manager

hanks to each and every one
of the 150 people who took the time
to fill out the 2008 survey. Your input is very much valued and appreciated!
Summary
In general this survey was very positive
with many people indicating a great deal
of love and support for our co-op. our
overall ratings on all aspects we asked
about were very high. that always feels
great, so thank you all. that said, there
were many constructive comments and
results that I would like to respond to
below. I feel it is helpful to focus on three
main themes that I have taken away from
my review of this survey. they are: pricing, selection, and our plans for expansion. here is a look at each:
Pricing
there were many comments about our
prices being high. I really appreciate hearing this, as it gives me a chance to review
our operational process, and an opportunity to share something about how your
cooperative grocer works.
at People’s we want to sell food that
is priced fairly for three parties: for the
consumer, for the store, and for the producer. For the consumer: our prices are
kept as low as possible given our small
2

The Skinny:
Loco for
Local

3

size. however, I feel we can do more
in this area, which I will discuss below.
For the store: We have a commitment to
staying in business and providing more
of what you are asking for. additionally,
we are committed to paying our staff
the best wages we can within the limitations of our business. the average wage,
though still low by many standards, has
increased by $.92/hour over the past
two years. We see this as a victory. For
the producer: We work with as many
local growers and processors as we can
find that meet our quality standards.
these people work hard and stand at
the core of our local economy. We want
to pay them a wage that affords them
quality of life and the ability to stay in
business, after all their business supports
our good eating.
another point about pricing, and
this is really about profit, is that we have
a commitment to better our community
through our presence here. every cent
that we earn above and beyond what we
must pay in expenses goes back into the
store and into the community.
If we were not as strong as we
are financially, we would not be able
to do things like provide leadership in
bringing UsDa food stamp access to
continued on page 5
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FrOm The
BOarD:
Seeing yourself
as a Visionary
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TraDinG
carDS:
The Latest
edition!

By Heather Colburn, grocery buyer

ant to support
your community
and take it easy on
the planet? Do you love good
food produced by people who
are passionate about what
they do? Buy local foods year
round at your co-op.
new additions to the
local foods roster here at
the co-op include creamy,
delicious goat cheeses. the
first is a line of prize winning flavored chevres from
Dancing goat creamery
in Byron center. available
flavors rotate and include
herbed with fennel pollen,
peppercorn, cherry pecan,
honey orange, and more.
our other new goat creamery is mattawan artisan
creamery. Mattawan
artisan creamery is run by
the great folks at kalcarbon
acres in Mattawan. the
goats are pastured and are
fed hay grown primarily on
the farm as well local grains
when they are available.
Products available from
Mattawan artisan creamery
are a creamier than creamy
lightly salted chevre and a
delicious goat feta.
also fairly new and

same stoneground
hearty goodness that
can be found at the
Farmers Market. talk
business with archie
Jennings and you’ll
see his devotion to
producing the best
product possible. Find
it here seven days a
week!
new items in our
Casey McKenzie can’t hide how excited she is
bulk section include
about the new PFC water bottles!
granola and a variety
very tasty are the chocolate of dried beans. Just-Goodstuff Granola is made in
Bloomers made at gilscotts, MI by susan Wiltse,
bert’s in Jackson. these
of Wiltse Kitchen. this
crunchy little morsels are
wholesome granola is sweetthe collaborative effort of
ened with Michigan honey
multiple Michigan producand is chock full of raw nuts
ers and distributors. they
and seeds and Michigan
consist of Michigan dried
cherries, soy nuts from Bur dried fruits.
From right here in
Oaks of ann arbor, and a
kalamazoo we have Kirkthick coating of delicious
lin Farm’s dried black
dark chocolate. Who knew
turtle beans. I am always
that chocolates could be
amazed to have such a staple
crunchy, salty, tangy and
product grown right here
rich dark chocolaty all at
in our little town. We also
once. these are by far, my
have navy, pinto, and kidney
favorite chocolate treat in
beans from Thistledown
the store!
We now have local flour Farms in Gratiot county.
For a special treat that
and cornmeal in our cooler
pops up fluffy and yummy,
from Jennings’ Bros. in
try red popcorn in bulk
nashville, MI. this is the
from Bur oaks of ann arbor. this is a favorite at my
house served with sahtein
brand Zatar seasoning,
another local product from
Gratiot
Dearborn.
y
nt
Cou
these and oodles of
Byron
other locally and regionCenter
Nashville
Dearborn
ally grown and produced
Jackson
products can be found in
Kalamazoo
your co-op year round. a
Ann Arbor
s
complete list is available
tt
Sco
Mattawan
on the website at www.
peoplesfoodco-op.org.
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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: ashley Bishop, heather
colburn, Rosie Florian,
elizabeth Forest, Lee hauser,
David hughes, ashley kloote,
susan LaFaive, casey Mckenzie,
abbie Miller, Mechele Peters,
Joel Rakowski, Julianne Russell
Board of Directors:
aliisa Lahti, President
chris tower, Vice President
nora chaus, secretary
charles henderson, treasurer
Rosie Florian
hether Frayer
Valda karlsons
ethan Morgenstein

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:
Julianne Russell, editor
Brakeman, Design
If you are interested in
advertising, carrying The Scoop at
your establishment, or helping
out with production, contact
Julianne Russell at (269) 4926468. 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.

© 2008, The People’s Food cooperative of kalamazoo

The Skinny local foods at your local co-op

PRodUcE coRnER

What Happened to That Peach?
by Rosie Florian, produce manager

he Is a really cool aspect
heRe
of the co-op that you may not
know about. It is a practice that
embodies a sustainable approach to
business and it has to do with the
freshest food we carry! I’m talking
about the friendship between the produce and deli departments. the produce department collects any blemished fruits or veggies and hands them
over to the deli department where the
food is transformed into creative and
original deli items. the deli chooses
the finest fruits and vegetables that
the produce department offers them
everyday. the deli staff then creates a
unique menu based on that day’s specific offerings. the deli does its very
best to feature the wonderful local
foods that are sold at the co-op.

Rosie Florian, produce manager, shows off some
fresh peaches, and a delicious fruit oat bar.

You may be wondering what
happens to the produce that is not
good enough for the deli. Well, any
extra waste from our produce and

deli departments goes directly into
those empty peanut butter and honey
buckets. these compost buckets are
then distributed throughout our local
agricultural community. Growing
Matters Garden, which teaches kids to
garden in the summertime, grabs most
of the compost but it is available to the
other farmers as well.
one of the best things about this
cycle is that we avoid throwing away
fresh, slightly blemished, and quite
useable produce the way most grocery
stores do. this way the deli has at its
fingertips the freshest, ripest, most
flavorful local and organic produce and
the produce department can keep the
display case full of only the brightest
fruit and the greenest vegetables. and
it’s all for you!.

Recipes for a Garden Harvest
by Mechele Peters, deli manager

t’s that t
tIMe of year when we
walk quickly past our neighbors in
order to avoid the risk of ending
up with someone else’s zucchini. the
co-op is overflowing with produce
and we work hard in the deli to use
as many local ingredients as we can.
My own kitchen is even over-run with
some beautiful red, pink, yellow heirloom tomatoes. here are a few tips to
use up some of that produce:
Oven roasted Vegetables with
(or without) goat’s cheese
cut zucchini, summer squash and bell
peppers into long strips and place on
a roasting pan or cookie sheet. add
some whole cherry tomatoes, garlic
and onion. Drizzle with olive oil and
roast in a 350 oven until tender. add a
little goat’s cheese, sea salt and pepper
just before serving. the goat’s cheese

is optional or you could try a vegan
cheese. this works great with just
about any vegetable.
Basil Pesto
chop 3 cloves of garlic, 1/3 c. pine
nuts, 3 c. of basil and ½ c. parmesan
cheese and place in blender. continue
to chop in the blender until everything is mixed and then slowly drizzle
a ½ c. of olive oil until you have a
smooth paste. add sea salt and freshly
ground black pepper to taste. this
pesto is very concentrated and a little
goes a long way. You can freeze it in
small batches and pull them out of the
freezer during a snowstorm for a summertime reminder.

PeoPle’s Food Co-oP oF Kalamazoo • The cOOP ScOOP • THIRd QuaRTeR 2008

3

The PFc Brings EBT
to Farmer’s Market
by Elizabeth Forest

t has Been a very busy year
for vendors at the kalamazoo
Bank street Farmer’s Market
in 2008. the Farmer’s Market is a
wonderful place to socialize, meet
local growers and producers, and
even discover new foods. I am
grateful and humbled by the love
and effort that goes into producing
the food that becomes the meals
that I nourish and nurture my
family with.
one of the things that has
spiked the increase in business at
the farmer’s market this season has
been the introduction of a pilot
program to bring eBt accessibility
to the market, created by folks here
at the co-op and at Fair Food Matters. Until this season, people who
use the eBt
(food stamp)
As of
program have
September 6th,
not been able to
4,000 tokens
purchase food
have been
at the Farmer’s
sold and 3,000
Market because
have been
there has been
redeemed.
no way to manage electronic
sales. With a grant from the kalamazoo Rotary club to help purchase wooden tokens and signs, and
the electronic equipment procured
through the UsDa, we have seen
many new faces and families coming
to the market to purchase fresh,
affordable, locally-grown food. It is
thrilling for consumers and farmers
alike to be able to participate in this
amazingly successful program. If
you are looking for more information about how this works, feel free
to call the store or just come by the
PFc table at the Farmer’s Market
and see for yourself!
4

Manager’s Report continued from page 1
we have really not slowed nearly that
much! thanks for keeping us on your
route!
Despite the challenges of our tight
space, our sales continue to grow by an
average of 10% this year.
We have 442 owners! Financially,
this means if everyone of us who are
invested paid in our full share amount
before the expansion project, we’d
have more than the $100,000 that we
need from owner equity to make this
project work! not only that, but we
are only 23 owners away from being at
the number of members we had at the
end of last year—after 35 years
in business.
BuilDing The neST egg
at this moment we have raised and
saved about $60,000 of the $390,000
that we will need to bring to the bank
to get a loan to accomplish the goal of
relocating and expanding our People’s
Food co-op. so, one might wonder,
just where is that other $330,000
coming from? and what a good question that is! here is the breakdown:
b u dge t

R aIs e D

$40,000 from
savings and from
operations

$30,000 available
from operations
right now. $15,000
will be used to pay
back renovation
member loans due
in late 2008 and
early 2009.

$100,000 from
owner equity

$45,000 has been
raised from 442
owners invested.

$250,000 from
owner loans

We are just starting
this campaign.

since March or so, I have been looking at potential sites. I have written
about that process in past Manager’s
Reports. It has been a good process.
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I have enjoyed the challenge of
condensing the visions that have been
communicated to me in community
forums, emails, several surveys, and
in many personal interactions. and I
have come across buildings here and
there that could become what we
need. I would say that none so far
have been ideal, but there is potential
in several. and what I realized as I did
this is that if we do find the right spot
tomorrow, we are not ready to make
a move. We simply don’t have the cash
to do that.
this project will cost just shy of
$1,000,000 in current projections.
that is what we’ll need in order to
relocate into a space about four times
the size of our current store. that
will buy us equipment, pay staff,
invest in inventory, pay rent, build
out a space to our specific needs, and
cover normal cash shortages in the
first several years. and of that $1M
we need to raise $390,000 from
within our ranks if we’re going to go
to a bank and ask for a loan of about
$290,000, and other sources to cover
the rest.
so, the right thing to be focused
on at this moment is the raising of
capital in the form of increased ownership (and owner equity), and our
owner Loan Program. the increased
ownership is happening, and we’ve
lots of fun ways to keep that moving. Information on the owner Loan
Program went out to every owner
during the first week of september.
If you did not receive information, or
have any other questions, please contact me at the store (chris@peoplesfoodco-op.org or 269-492-6468).
this is a hugely important project
for our community, and together we
can make it happen, and continue to
do our part to make kalamazoo even
more of the city we all love.

Survey Results continued from page 1
the kalamazoo Farmers’ Market (see
page 4), and provide low-interest loans
to local farmers to help increase the
amount of good food that can be
grown locally.
Unfortunately, food prices have
been on the rise lately. thanks to your
honest comments, we feel we can do
a couple things to lighten the load of
higher prices: 1) find alternative products to put alongside our current offerings, and 2) review our prices in various
departments and look for places that we
can bring prices down. You may notice
that we have only one farm that we get
our eggs from. Many other stores have
5-8 different brands and types of eggs,
fitting into various price ranges. We’ve
been working exclusively with old
home Place for several years, only after
Fry Farms ceased egg distribution due
to Department of agriculture regulations. the reason? Because their eggs
are superior to any others we’ve found.
however, this means that there is only
one high-quality product on the shelf.
thanks to your comments, we are looking into finding another egg at a lower
price point, and we will do the same in
several other areas of the store.
While we do that, we will also
spend some time looking at specific
items and deciding whether or not they
are priced appropriately given the type
of item: staple or discretionary, certified
organic or simply naturally raised and
processed. keep an eye out for these
changes, and we’ll do our best (via email
and other means) to draw your attention
to them.
one way that we have had success
in bringing more economical choices
into our mix, is through the cooperative
advantage Program (caP) sales that we
participate in monthly. this is a benefit
of our membership in the national
cooperative Grocers association.
one frustration with this program as
expressed in the survey results is that

we’re not able to stock all of the items in
these flyers and the caP coupon books,
causing disappointment if someone
comes to the store looking for a specific
item. I am sorry for that inconvenience,
but please feel free to special order
anything from the flyer.
SelecTiOn
I have discussed many selection issues
in the ‘pricing’ section of this review.
however, I feel that it is worth mentioning several specific issues concerning selection. nearly 50% of our respondents
are purchasing 0-20% of their groceries
at our store. the Board has an informal
benchmark of serving as a one-stop grocery for 75% of our shoppers. clearly,
we are not that right now. several comments alluded to a lack of selection being
the limitation for their families.
two departments were singled
out for review: produce and deli. the
produce department at once received
many accolades for great selection (for a
store our size) and for the improvement
we’ve seen in that department since
Rosie took over several years ago. three
out of four people agreed or strongly
agreed that our produce is of the highest
quality. there were many strong,
positive comments about this section
of our store. We are excited to hear
this, and to identify places where we
can improve. comments showed that
concerns about the produce department
mostly revolve around the number of
fruit flies that our dry produce rack
has attracted—a concern that we are
working to address better all the time.
the deli results were not nearly
as clear as those of many other parts of
the store. 64% of respondents agreed
that our deli carries items that suit their
needs. 26% were neutral, while the
other 10% disagreed. the comments
on the deli varied widely. 12 of 26
comments were very positive, such as,
“the deli food is outstanding.” While

several folks offered requests for more
gluten-free, more vegan, and other
specific offerings. several comments
mentioned price and the lack of nonvegetarian options as barriers to their
enjoyment of the deli. I feel that a delispecific survey is in order, and will
work to make that happen in the next
several months.
exPanSiOn
one way that we are looking to address
several issues including pricing and
selection is our plan to expand and
relocate. that project will give us
more space to stock sale items and
improve overall selection, including a
broader array of options for different
budgets. this will also allow us to
purchase in larger quantities, which,
given the economies of scale in our
market economy, will allow us to
keep prices down. I fully believe that
with this expansion we will be able
to address selection and pricing issues
without compromising the values of our
organization. this is very exciting.
58% of respondents to our survey
strongly agreed that the PFc should
expand soon. 29% agreed, and the other
13% remained neutral. comments
continued to reinforce the opinion that
we should stay downtown. these results
reinforce the many comments shared
during the community information
forums held earlier this year. to be clear,
our expansion plans are in full bloom.
We hear your interest in this, and have
been working hard for the past several
years to get to where we are.
overall, I feel that the respondents
show that the community supports our
store in a strong and meaningful way,
and that we have a huge opportunity to
serve our needs as a community as we
move forward. If you would like to see
a more complete report with detailed
numbers from the survey results, please
visit our web site.
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Board Happenings
Be a Visionary by Ethan Morgenstein
Don’t
D
consIDeR myself a
visionary. I am not someone who
imaglooks at a blank canvas and imag
ines an amazing painting, someone who
envisions a complex machine from an
assortment of parts and pieces of metal,
or even someone who can look at a
string and imagine the power to harness
electricity. People like Mahatma Ghandi,
harriet tubman, nikola tesla, eleanor
Roosevelt, Martin Luther king Jr., ayn
Rand, and Buckminster Fuller are truly
unique catalysts who change the course
of human history. I am not like them; I
consider myself a practical person.
however, when I walk into the
Peoples Food co-op, I believe that, in
some way, I become a visionary. and
perhaps we all do.Whether we stop at
the store for a few groceries, or we take
the leap and sign up for ownership, we
have to envision what a small investment
could mean for tomorrow, next month,
next year. Becoming an owner of the coop involves imagining what the co-op
could be in the future.
“Mom, Dad, when I grow up I
want to be big and strong and smart, like
you guys!”
“oh, now don’t go getting those
crazy ideas in your head. Just stay inside,
watch tV, and eat your twinkies.You’ll
be just fine.”
Is that how parents respond when
their children act as visionaries, when
they give voice to their special dreams
for tomorrow? Do we quash those

dreams? “stop that kind of thinking! It
will just lead to disappointment.” or
do we support those kinds of thoughts,
feeding them with new ideas, information, and encouragement?
What, then, is the difference between
a person, like those children, and an organization, like the People’s Food co-op? It’s
all about taking a step into what could be.
When people say to me, “I would become
an owner, but I just wish the co-op were
more…” I try to inspire vision. Just
imagine what the co-op could be if we all
treated it like our collective dream.
this summer, I went to three co-ops
in three months. as a board member, I
was curious about what was out there.
In the course of visiting friends and family, I went to co-ops in Indiana, ohio, and
Wisconsin. (Yes, I know . . . these aRe
exotic destinations). I stopped in a few
co-ops just to see what they were like.
each one had something unique to offer.
one had a great deli. another had a fantastic juice bar. and there was one with
an impressively huge wall of produce.
For the record, I found one of them a bit
dreary. the staff seemed bored and the
food looked like it was patiently waiting
on the shelf for dust to settle or for it to
begin to spoil.Yet, when I was in Madison Wisconsin, I was amazed. I walked
into the Willy street Food co-op, and I
was inspired. “so this is what a fantastic,
thriving co-op looks like!”
they have a fresh fish department,
a large area for books, a great variety

lee HauseR

Joel Rakowski

Hometown: Southfield
Favorite Food: kale
Salad with tahini
dressing
Random Fact: i’m 50%
hungarian
Favorite thing about
working at People’s:
its sustainable
evolution
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Hometown: holly
Favorite Food: raw pizza
Random Fact: i have 5
cats, or more
Favorite thing about
working at People’s:
The produce

oFFiCial PFC staFF trading Cards 2008 • ColleCt ‘eM all!
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of produce, canned goods, and a great
outdoor eating area. the colors inside
were warm.the lighting was great. It was
a co-op’s dream come true. When I asked
a few questions at the front counter, they
said they were looking to open another
store across town. this store couldn’t fill
all the demands of the community.this experience was, indeed, inspiring. It gave me
hope that a wonderful community really
could support a wonderful co-op.
I consider kalamazoo a wonderful community.We have intelligent and
concerned people (would you really be
reading this if you weren’t one of those
folks?).We have strong farms.We have colleges and universities.We have it all. now,
all we need is a little bit more vision, a
vision that can take a small and wonderful
food co-op and dream it into a larger and
more wonderful co-op. as you may already
know, the co-op is working to move to a
new space. a new place we can find easily,
move freely, and shop openly. But the truth
is, we can’t do it alone.We need more support. More owners. More visionaries.
so, the next time you walk into the
People’s Food co-op, if you are not an
owner of this fantastic food co-operative,
take the leap — think of yourself as a
visionary. and if you are an owner already,
inspire vision in others. Remind them
of Mahatma Ghandi, harriet tubman,
nikoli tesla, eleanor Roosevelt, Martin
Luther king Jr., ayn Rand, Buckminster
Fuller.What would they do with their food
co-op?
Julianne Russell
Hometown: hudson, Oh
Favorite Food: avocados
Random Fact: i was that
kid who always got hit
in the face with the
ball during P.e.
Favorite thing about
working at People’s:
my co-workers make
me laugh
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Staff Trading cards!
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MeCHele PeTeRs
Hometown: kalamazoo
Favorite Food: indian
food
Random Fact: my son,
rafael, is growing his
own pumpkins!
Favorite thing about
working at People’s:
rosie!

asH bisHoP
Hometown: Plainwell
Favorite Food: mango
Random Fact: i used to
work on semi-trucks
Favorite thing about
working at People’s:
my co-workers
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HeaTHeR ColbuRn

CHRis dilley

abbie MilleR

Hometown: Battle creek
Favorite Food: Fresh
apricots
Random Fact: i love the
sound of mourning
doves
Favorite thing about
working at People’s:
The people, of course

Hometown: Orlando, FL
Favorite Food: Dark
chocolate
Random Fact: i played
the bassoon for 10
years
Favorite thing about
working at People’s:
The food!

Hometown: marlborough, cT
Favorite Food: Peanut
butter drops
Random Fact: my
Grandfather started
the People’s credit
union in rhode island
Favorite thing about
working at People’s:
This amazing
community
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Rosie floRian

elizabeTH foResT

david HugHes

Hometown: Paw Paw/
Lawton
Favorite Food: risotto
Random Fact: i love the
smell of mint in the
morning
Favorite thing about
working at People’s:
it feels like home

Hometown: motor city
Favorite Food: White
figs with dark chocolate
Random Fact: i have a
lamp fetish
Favorite thing about
working at People’s:
The people!

Hometown: kalamazoo
Favorite Food: Spicy
Peanut Greens
Random Fact: my dog,
Buddy, and i have the
same birthday
Favorite thing about
working at People’s:
it’s a happy place
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asHley klooTe

susan lafaive

Casey Mckenzie

Hometown: Paw Paw,
Favorite Food: hundred
year eggs
Random Fact: i once
rode a camel across
the Gobi Desert
Favorite thing about
working at People’s:
i like helping people
figure out what’s for
dinner

oFFiCial PFC staFF trading Cards 2008 • ColleCt ‘eM all!

Hometown: milwaukee,
Wi
Favorite Food: raw
cacao almond milk
Random Fact: i love to
dance
Favorite thing about
working at People’s:
i love the people and
the good food

Hometown: Paw Paw
Favorite Food: any fresh
fruit this time of year +
chocolate
Random Fact: undisputed underwater
handstand champion
Favorite thing about
working at People’s:
i love seeing customers help other
customers
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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)

Sunday, September 21
2008 Southwest Michigan Community Harvest Fest at Tillers
International, info at www.fairfoodmatters.org/harvestfest. PFC
will vend good food and we’d love some volunteer help.
Contact Joel Rakowski at volunteer@peoplesfoodco-op.org.
Tuesday, September 23
Board of Directors Meeting, 7 pm
Bronson Hospital, Gilmore Center for Education
Corner of Walnut and Healthcare Plaza, basement room 6
Contact aliisa@logicalhost.com

Wednesday, October 8
Community Potluck, 7 pm
Come one, come all! Bring food, friends, and conversation.
Meristem Co-op — 113 W. Dutton St.
Tuesday, October 28
Board of Directors Meeting, 7 pm
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
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269.806.2771
Happy you. Happy car. Happy planet.

