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Farmers’ Market Update

Do You Know
About SNAP
Benefits and
Double Up Food
Bucks at Farmer’s
Markets?
by Chris Broadbent,
market coordinator
Didyou
know
that I, Chris
Broadbent, am
the PFC Market
Coordinator? After spending
several years as a casual PFC
owner and self-proclaimed
deli sandwich
Providing
lover, accepting
access to
this position
healthy local
has allowed
food is at the
me to help
core of our
create a more
mission.
food secure
Kalamazoo. Let’s face it, I love
food, you love food, everyone
on the planet loves food.The
problem is that not everyone
has the same chance to eat as
much healthy food as they need,
even right here in Kalamazoo.
We are working hard to
change this. At our 100 Mile

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

Did You Know?
by Chris Dilley, general manager

O

ur grand opening on
As part of the festivities, we had
Saturday, August 6, was a huge
planned tours of the new building’s
success! Many folks came
features (led by me) and of the
to see the store, including a lot
landscaping (led by Kalamazoo
of new faces. A few highlights
Area Wild Ones). I did manage
included a ribbon cutting with
to provide only one tour, but
our Mayor Bobby Hopewell
for a very interested couple.
and State Representative Sean
So, in keeping with the theme
McCann; kids activities and
of this issue of the Coop Scoop
fantastic hat making; great music
(“Did you know?”), I would like
by many, ending in a danceable
to provide a two dimensional
finale by the Red Sea Pedestrians.
tour that showcases some of the
(continued on page 8)
It was truly a worthy celebration. Take a tour with Chris!

No Patronage Rebate to Be Issued for 2010
At the Tuesday,
August 23, 2011 meeting
of the People’s Food Coop Board of Directors,
the decision was made not
to issue patronage rebates
for the 2010 fiscal year.
Here is why:
• Due to the relocation
project, our cash flow is
tight and will only get
tighter into early next
year. To further tighten
that cash by giving some
back to owners would not
be prudent.
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The Skinny:
New Meats
and Cheese
Hit the Shelves

• Also due to the project,
our net profit for 2010
was minimal ($11,788
or 1.2% of sales), so the
portion going back to
owners would have been
minimal as well. The
majority of rebates issued
for 2010 would have been
for less than $1.00.
• It takes a fair amount of
administrative time and
energy to produce a Patronage Rebate, and in this
case for minimal effect.
For all these reasons,
4

Featured
Farmer:
Dave Warkentien
Raises the Right
Stuff

6

it was the unanimous
decision of the board not
to issue a rebate. It will
take some time to stabilize and pay down some of
our debt, but your board
looks forward to at time
when it will once again
issue rebates to owners
based on their purchases.
If you have any questions,
please do not hesitate to
contact Board Treasurer,
Charles Henderson at
charles.henderson@
wmich.edu.

PFC Staff:
The New
Trading Cards
Are Here!

10 board
happenings:
Come Visit!
Ask Questions!

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Delicious New Selections
of Meat and Cheese!
by Nicole Hall, meat, cheese and olive buyer

As the Meat,
Cheese &
Olive buyer
at the Co-op,
I am excited
to share the latest additions
to your expanded PFC. In
selecting products, I “think
global, act local” with local
items coming from less than
100 miles from Kalamazoo.
The Co-op carries a large
selection of local cheese,
as well as delicious cuts of
beef from Roseland Organic
Farm, pork from Young
Earth Farm, and Otto’s
Chicken.
If you enjoyed
Kalamazoo Restaurant
Week, perhaps you noticed
Otto’s chicken featured
at many participating

restaurants.You can pick
up fresh Otto’s chicken at
the Co-op and re-create
your favorite dishes! I like
to marinate Otto’s chicken
thighs in tamari, ginger, five
spice powder (a blend of
organic cinnamon, fennel,
cloves, star anise and white
pepper) and Hannar’s
honey for a scrumptious
grilled chicken dish.
Have you tried fresh,
organic, grass-fed beef?
We have a variety of cuts
from Sommer’s Organic
beef (Chicago, IL). Grassfed beef is lower in fat and
calories than their grain-fed
counterparts and is higher
in Omega-3 fatty acids. In
fact, grass-fed beef can have

the same total fat content
as boneless, skinless
chicken breasts!
Did you know that
the PFC currently carries
over 30 varieties of local
cheese? We have artisan
cheese from Mattawan
Creamery, Evergreen
Lane, Grassfields, Grassy
Meadows, Buzzelli Foods,
Reny Picot, and more! In
line with our mission and
values, none contain rBGH
(Bovine Growth Hormone)
and many are organic.
You’ll also find local
cheese made with milk
from grass-fed cows!
Grassy Meadows (Howe,
IN) and Grassfields
(continued on page 3)

People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for land, people
and the economy.
Staff: Syd Abel, Kelly Belco,
Simon Borst, Chris Broadbent,
Heather Crull, Randall Davis,
Andrew Diaminah, Chris
Dilley, Scott Fitzstephens, Rosie
Florian, Donna Grubb, Nicole
Hall, Jamie Hardy, Amber Hejl,
Liz Hinz, Nikki Horner, A.J.
Householder, Derek Jackson,
Anna Kazmarski, Emmitt
McKinley, Abbie Miller, Kama
Mitchell, Kristi Montgomery,
Liz Quemada, 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) 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.
We’ve found the cheese cooler often inspires random outbreaks of interpretive dance.
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Farmer’s Market (continued from page 1)
Market and the Kalamazoo Farmers’
Market, we help low income families
and MI Bridge card participants use
their SNAP benefits to buy delicious,
fresh, local, and healthy fruits, veggies,
meats, eggs, milks, breads, cheeses and
more.
How does it work? The process
is simple. SNAP benefit participants
use their bridge card to “buy” tokens
from our booth at the market. They
can then spend the tokens just like
George Washingtons. The participating
farmers/vendors cash in their tokens
to us, resulting in a check. The SNAP
families get delicious food, and the
farmers/vendors increase their
business. Dare I say it’s a “win-win”?
New this year is the Double
Up Food Bucks program. Thanks
to Fair Food Matters, the Fair Food
Network (Ann Arbor), the Irving S.
Gilmore Foundation, and the W.K.
Kellogg Foundation, we are able to

double everyone’s
SNAP benefits at
both markets. With
this program, we
have seen more than
a 20% increase in
SNAP benefit use!
Food is
something that all
of humanity has in
common — we
need it, grow it,
eat it, digest it, and
love it. It brings
people together
in celebration.
Sharing food
builds peace and compassion.
Providing access to the healthy local
food is at the core of our mission and
is in turn one of the most important
aspects of our work in Kalamazoo.
Please help us spread the word.
Tell your friends, family, colleagues

Chris is happy to help
create a more food secure Kalamazoo.

and everyone you know that they
can use their SNAP benefits at the
Farmers’ Markets. Look for the PFC
booth and come say hello!

The Skinny (continued from page 2)
(Coopersville, MI) provide
a delicious variety of raw
milk cheese. We have
everything from garlic
pepper to fait gras (a
high cream cheddar that
is Grassfields’ signature
cheese). Milk from grassfed cows contains as much
as six times the amount
of Omega 3’s and
Conjugated Linoleic Acid
(CLA) than milk from
grain-fed cows. CLA is a
fatty acid shown to reduce
body fat, preserve muscle
tissue, stabilize insulin
levels, and reduce blood

glucose levels.
Wondering what raw
milk cheese is all about?
Insider notes
Because of the drastic
reduction in fat content,
grass-fed beef does not
need to be cooked as long
as grain-fed beef. Tip:
Use a meat thermometer
and cook the beef on a
medium-low setting. Steaks
should be cooked to a
temperature of at least
145 F and Ground Beef to
a temperature of at least
160 F.

Made with unpasteurized
milk and aged a minimum
of 60 days, raw milk cheese
retains naturally occurring
enzymes normally
eliminated during the
pasteurization process. The
result is a creamy, complex
and stronger flavor that
many cheese mongers
appreciate. The Co-op
currently carries a selection
of raw milk cheese from
Organic Valley, Grassfields,
Grassy Meadows, and Mt.
Sterling.
Though it was hard
to decide (as I like all the

cheese at the Co-op), my
current favorite is Poet’s
Tomme from Evergreen
Lane Creamery (Fennville,
MI). A semi-hard cheese
made from pasteurized
cow’s milk, the rind is
washed in New Holland
Brewery’s ‘The Poet’ stout
as it ages. The result is
an amazingly creamy and
complex cheese with a
nutty, earthy flavor. If you
have a suggestion, idea,
or a cheese you want me
to try, please stop in or
drop me a line at cheese@
peoplesfoodco-op.org!
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Local Farmer

Meet Dave Warkentien of Young Earth Farm
by Heather Crull, outreach coordinator

Where does your
food come from? This
question is especially
important for us local
omnivores, particularly
with regards to food safety and humane
care of livestock. For this reason, I was
glad to talk with one of our favorite
local meat producers,
family farmer Dave
FUN FACT
Warkentien of Young
Dave raises
Earth Farm. Dave has
beef, pork and
chicken but he been raising livestock
as long as he can
loves fish.
remember, following
in the footsteps of his parents and
grandparents.
Located about 30 miles away in
Decatur, Michigan, Dave raises all
natural beef, pork, and chicken. Visit
his farm and you will find around two
dozen Holstein steers, 50 ISA Brown
laying hens, 400 Cornish Cross and
Freedom Ranger meat chickens, and
200 hogs from a variety of breeds
including Duroc and Berkshire. They
do not use hormones, steroids, or
antibiotics, and the animals are not
raised in confinement. With 40 acres of
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pasture and woodland, they are freerange or pastured, having access to
forage whenever possible.
Although time consuming, Dave
transports his animals to two small
local processors (one for beef and one
for pork). He then picks up the meat,
bringing it to several farmer’s markets,
local health food stores (including the
PFC), and five area
restaurants. He has a
variety of cuts of meat
available: eight different
kinds of sausage, pork
chops, bacon, ham,
seven cuts of steak,
ground beef, pork
and beef roasts, and
whole pastured
chickens. All of the
meat is free of msg
and nitrates.
When asked
about his work,
Dave replied “I
enjoy raising the
animals, but it’s
also really nice
to work with
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people. Not many people can say that
they enjoy every aspect of their job. I
consider myself very fortunate”. We are
pleased to support Young Earth Farm,
carrying cuts of beef and pork in our
freezer section.You can also find Dave
at our 100 Mile Market each and every
Wednesday through October. Thank
you, Dave, for all that you do.

P roduc e C orn e r

Best Kale Chips Ever!

Organic and Local? Yes!

Sara Kozminske, deli manager

by Rosie Florian, produce manager

We are sad to see Sara
step down as the PFC
Deli Manager, but wish
her the best on her next
adventure.We thank her
for sharing her delicious kale chips
recipe below.We are also pleased to
welcome Kama Tai Mitchell as our
new Deli Manager! – Coop Scoop ed.

Walk into People’s
Food Co-op and you’ll
find yourself amidst a
seasonal and abundant
produce department.
More than your standard produce
department, much consideration goes
into what we carry. A question we often
hear from first time shoppers is “Do you
carry certified organic produce?”We are
pleased to answer “yes!”, and to share
that we carry certified organic produce
from local farmers, too!
When considering what to carry in
the store, we look to our Global Ends
statement (developed by the board and
feedback provided by our owners and
community). The Ends state “The PFC
of Kalamazoo exists to provide access
to food that is healthy for people, land,
and the economy.” We provide certified
organic produce because it aligns
perfectly with this statement.
Providing certified organic produce
is healthy for you and our land, and
providing local produce is healthy for
the economy. In the summer and fall,
our local certified organic farmers have
an abundant supply of fresh food. We

are able to focus on certified organic
produce from local farms, including
Cinzori Farms (Ceresco, MI), Blue Dog
Greens (Bangor, MI), Eater’s Guild
(Bangor, MI), and Molter Orchards
(Watervliet, MI).
Approximately 99% of our
produce is certified organic. However,
we are devoted to a diverse and local
produce selection that also includes
some local items that are not certified.
Each year, People’s Produce meets with
a few new farmers that are heading
towards organic certification and offer
unique items. This summer, look for
Dirtsong Herbs (Cloverdale, MI),
Mike’s Mushrooms (Delton, MI), and
Mitchell’s Blueberries (Bangor, MI).
When you walk into People’s
Produce, you can take pride in the
selection of organic and local produce
available to our community. Look
around, as you may see a local farmer
bringing in bushels of tomatoes,
potatoes, or apples! We encourage
you to explore what you love about
organic produce and to share how it
fits into your life. As always, we’d love
to hear from you.

This Recipe is perfect for both kale
lovers and the kale curious. Once you
eat these chips, it will be hard to stop.
Everyone raves about them, as they
have the perfect balance of sweet and
salty goodness!
For best results, use local kale,
tomatoes, onions, garlic, and sage when
in season. You can make this recipe and
eat it as a fresh salad first, and then dry
or bake your leftovers to make the chips.
Once dried, the chips keep well for up
to a month in the fridge in an airtight
container.
  
Ingredients
1 sweet onion
3 cloves garlic
½ c. nutritional yeast
1½ c. tomato, chopped
2 tsp. sea salt
1 c. olive oil
juice of 1 lime or lemon
1 T. dry sage
3 T. tamari
3 T. agave nectar
6 bunches of cleaned kale, stems
removed
  
Directions: Mix all ingredients except
kale in a blender to make the dressing.
Massage the blended dressing into the
fresh kale with your hands.You can eat it
as is for a great salad. To make the chips,
place the massaged kale into a food
dehydrator for a day or so until crispy.
If you do not have a dehydrator, you can
also bake the chips at a low temperature
in your oven until crispy.
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Staff Trading Cards!
2011 Staff Trading Cards

Learn a little bit more about the fabulous,
dedicated folks who keep People’s Food
Co-op humming merrily along!

6

Andrew Diaminah
Position: Deli Assistant
Hometown: Kalamazoo
Favorite Food: Carrots
Random Fact: I don’t like to be the center of attention.
Favorite thing about working at People’s: The cause...
good food builds good people.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Syd Abel

Chris Dilley

Position: Cashier
Hometown: Earth
Favorite Food: Anything with bread and cheese
Random Fact: I think axolotl salamanders are the best
thing ever!
Favorite Thing About Working at People’s: It’s lovely to
be surrounded by amazing people all day long!

Position: General Manager
Hometown: Windham, NH
Favorite Food: Anything from the sea
Random Fact: I am an Eagle Scout.
Favorite thing about working at People’s: I learn
something new every day.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Kelly Belco

Scott Fitzstephens

Position: Grocery Assistant
Hometown: Kalamazoo
Favorite Food: Good Thai Food
Random Fact: I like old VWs
Favorite Thing About Working at People’s: The
chocolate milk

Position: Produce Assistant
Hometown: Schoolcraft, MI
Favorite Food: MEAT
Random Fact: My large and small intestines are close
to 30 feet long.
Favorite thing about working at People’s: Giving
produce customers a satisfaction guarantee on
the produce they purchase.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Simon Kalil Borst

Rosie Florian

Position: Cashier
Hometown: Kalamazoo
Favorite Food: Blueberries
Random Fact: I am going to write a graphic novel ... any
day now.
Favorite thing about working at People’s: Being an
active part of the community.

Position: Produce Manager
Hometown: Lawton, MI
Favorite Food: Pizza!
Random Fact: I know a fancy way to peel a kiwi!
Favorite thing about working at People’s: I get to write
about great food!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Chris Broadbent

Donna Grubb

Position: Market Coordinator
Hometown: Berkley, MI
Favorite Food: Breakfast Burritos, Pizza, All cookies,
Ice Cream and Cereal.
Random Fact: My spirit animal is a Spirit Bear.
Favorite thing about working at People’s: Getting to
know the farmers who grow my food!

Position: Deli Assistant
Hometown: Kalamazoo
Favorite Food: Salmon
Random Fact: I love Alaska in July (20 hours of
daylight).
Favorite thing about working at People’s:The positive
energy I feel when here.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Heather Crull

Nicole Hall

Position: Outreach Coordinator
Hometown: A beautiful place in Iowa.
Favorite Food: Watermelon
Random Fact: I LOVE to rollerskate!
Favorite thing about working at People’s: The great
food and friendly people!

Position: Meat, Cheese, & Olive Buyer
Hometown: Highland, MI
Favorite Food: Asparagus
Random Fact: I love the Detroit Lions.
Favorite thing about working at People’s: The people!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Randall Davis

Jamie Hardy

Position: Grocery and Merchandising Manager
Hometown: Kale-a-mazoo
Favorite Food: All things sandwich! (specifically
	Bánh mì)
Random Fact: I paint miniature models in my spare time.
Favorite thing about working at People’s: The
opportunity to work with and sell amazing food!

Position: Bulk and Bakery Buyer
Hometown: Grand Haven, MI
Favorite Food: Blood Oranges
Random Fact: I am Canadian.
Favorite thing about working at People’s: All the
positive interactions with customers, owners,
co-workers, and vendors.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!
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Amber Hejl

Emmitt McKinley

Position: Lead Cashier
Hometown: Kalamazoo
Favorite food: Spicy pickled okra
Random fact: My last name is Ancient Bohemian,
which is now the Czech Republic.
Favorite thing about working at the PFC: The
wonderful sense of community!!

Position: Fridge and Frozen Buyer
Hometown: Carbondale, Illinois
Favorite food: Grilled Hamburger
Random Fact: I love my fish pond.
Favorite thing about working at People’s: Being with
great people and learning about new foods.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Liz Hinz

Abbie Miller

Position: Front-End Manager
Hometown: My heart belongs in Kzoo.
Favorite food: Sandwiches!
Random Fact: I have a crush on John Adams.
Favorite thing about working at People’s: Getting to
know all of the wonderful people that make up the
Kalamazoo community.

Position: Wellness Buyer
Hometown: Orlando, FL
Favorite Food: Sardines
Random Fact: Trapeze flying is my favorite thing to do.
Favorite Thing About Working at People’s:
Contributing to positive change for the world.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Nikki Horner

Kama Mitchell

Position: Cashier
Hometown: Salem, Oregon
Favorite food: Tibetan mo mos
Random Fact: I am a vegetarian in a family of sausage
makers!
Favorite thing about working at People’s: Being involved
with my new community here in Kalamazoo.

Position: Deli Manager (Incoming)
Hometown: Dallas via Marquette
Favorite Food: Kale
Random Fact: I love feet, dancing and babies
Favorite Thing About Working at People’s: The
people I meet and greet, and the high quality
food.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

A.J. Householder

Kristi Montgomery

Position: Deli Assistant
Hometown: Wyandotte, MI
Favorite food: Pasta with red sauce
Random Fact: Islands are great. I have made 5 road
trips to the Florida Keys.
Favorite thing about working at People’s: Tie between
the food and people.

Position: Bookkeeping Assistant
Hometown: Novato, CA
Favorite Food: East Wind Peanut Butter (creamy)
Random Fact: I’ve visited Mexico, Germany, England,
Japan, Thailand, and South Korea.
Favorite Thing About Working at People’s: Our local
food community

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Derek Jackson

Liz Quemada

Position: Deli Assistant
Hometown: Flint, MI
Favorite food: Pasta with marinara
Random Fact: I can juggle.
Favorite thing about working at People’s: I get
to cook!

Position: Cashier
Hometown: Kalamazoo
Favorite Food: Enchiladas
Random Fact: I want to go to Bahrain someday.
Favorite Thing About Working at People’s: The
atmosphere and customers are so welcoming.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Anna Kazmarski

Jace Raver

Position: Cashier
Hometown: Ludington, MI
Favorite food: Pickles
Random Fact: I have a sculpture of a 7 foot, 4 inch dog
man in my kitchen (yes, I made it).
Favorite thing about working at People’s: the homely
family/friendly environment, employees and
customers, and all

Position: Produce Assistant
Hometown: Three Rivers, MI
Favorite Food: Michigan Cherries
Random Fact: I play disc golf.
Favorite Thing About Working at People’s: Knowing
that everyday that I come into work, I’m doing
something positive for my community.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Sara Kozminske

RAchel Emilyne Smith

Position: Deli Manager (Outgoing)
Hometown: Kalamazoo
Favorite food: Mango
Random Fact: I have been to an active volcano.
Favorite thing about working at People’s: The people

Position: Deli Assistant
Hometown: Port Huron, Michigan
Favorite Food: Durian
Random Fact: I traveled briefly with the circus as a
teenager.
Favorite Thing About Working at People’s: The healthy
food and atmosphere.

Official PFC Staff Trading Cards 2011 • Collect ‘em all!

Official PFC Staff Trading Cards 2011 • Collect ‘em all!
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Did You Know? (continued from page 1)
items that make our building unique.
Included are features that improve the
look and feel as well as functionality
and sustainability of the building. We’ll
start out front of the store and work
our way through to the back:
A. Bike Racks – Our friends at Open
Roads Bike Program, and in particular
Tim Wojtyniak, created these racks
specifically for us, as a way to use donated
bike parts that were no longer functional.
B. Entry Way Art – Local, but
nationally celebrated artist, Ladislav
Hanka created and donated an original
piece to set the tone for your entry into
our new home.This piece, depicting
mushrooms in an energetic swirl, is
carved into wood and beautifully finished.
C. Light – The first thing I notice
every time I enter the new store is the
amazing amount of natural light. The
designers at Eckert-Wordell did a great
job of bringing tons of natural light

F. Bathroom doors – A feature not to
be missed! Local craft carpenter, Gerren
Young, used eight kinds of locally grown
and milled wood to create these amazing
pieces of art. The planks in the frame
of the panel doors are curved, giving
a round, organic feel to a traditionally
rigid shape. Holes of various sizes are
inset into the doors, framed with maple,
oak, osage orange, and filled with bottle
glass or panes of milky white glass handpainted by Gerren’s sister.
G. Can-Do Kitchen – In addition
to owning our own building, People’s
has a tenant! The Can-Do Kitchen,
a project of Fair Food Matters, rents
about one quarter of the space in our
new building. They use this space to
support local food entrepreneurs,
renting access to a fully-licensed
commercial kitchen. They also provide
business support consultation ranging
from business planning and budgeting,
to label creation, recipe consultation,

into our space via high windows along
both the north and south sides of the
store. Six Solatube skylights also collect
ambient light through semi-spheres on
the roof and diffuse it into the retail
area. We do have fluorescent lights, but
they mainly serve as accent lighting,
helping people to more easily read
small type on food packaging labels.
D. Produce – Our produce
department has more than doubled,
allowing us to increase our selection and
to better display all items. As always,
Rosie and her team focus as much as
possible on organic and local producers.
E. Bulk – We love bulk foods at the
PFC! A simple way to reduce the
amount of food packaging waste that
enters landfills, they also lower the cost
of eating well. The new store allows
space for 50% more bulk food! We
added two more units to the four we
purchased in 2006 for our renovation
of 436 S. Burdick Street.
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and more. The Deli at People’s, in turn,
rents one station for eight hours a day
to create all our deli delicacies.
H. Refrigeration – The south
aisle of the store is fully dedicated
to refrigerated and frozen items,
and includes a new cooler case for
an array of cheese as well as locally
and/or sustainably raised meat. Our
doored coolers are all lit with LED
lighting. Towards further efficiency,
the compressor units for all of the
refrigeration in the building are
organized onto a rack system on the
back side of the building, cutting
electricity use by 30%.
I. Deli – What a huge leap this team has
taken! We’ve moved from three shelves
in a four-foot cooler and a three-pan hot
food bar. We now have five in an eight
foot cooler for sandwiches, treats and
hummos, as well as a full salad and hot
food bar, with space for bulk olives!

J. Offices – Through the swinging doors,
there is a hallway that leads to a bullpen
office with six work stations, a small
break room, a prep room (triple the size
of the old store), and a walk in cooler
(again three times the size of our old
one).We also have windows in the office
and break room – a huge improvement
over the basement on S. Burdick!
K. Mechanical Closet – Home to
our reverse osmosis water machine, you
will also find a Therma-Stor water heater
here. The heater uses the “waste heat”
generated by our outdoor refrigeration
compressor units and can heat up to
1,200 gallons of hot water per day!
L. Walk-in Freezers – Just out
the back door you’ll find our walk-in
freezers, one for PFC and one for the
Can-Do Kitchen. Behind them is the
fenced in compressor rack.
M. Bioswale – Half of our parking lot
and all of our loading area is pitched to

the west to divert rain water from the
city sewer system and into a humanmade stream bed. This stream bed slopes
gradually to a storm water basin. It slows
the water’s path, allowing it to percolate
down into the soil, thus decreasing the
strain on our municipal water system.
N. Native Plantings – On most
sides of the store, you will find dozens
of varieties of native sedges, grasses,
wildflowers, shrubs and trees, all
chosen and installed with the help
of native plant experts. These plants
will ultimately demand less water and
provide a much better environment for
wildlife and pollinators than traditional
commercial landscaping.
Well, there you have it! Our 2D tour
is complete, although I’d still very much
like to show you around. Please don’t
hesitate to ask any questions you might
have. It’s your building after all, and we’d
love to show you how it works!
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Board Happenings
Come Visit; It Would Be Our Pleasure!
by Ethan Alexander, board member

Have you ever walked
over to a friend’s house to
stop in for dinner? Have
you ever walked through
a small town just to learn
more about how they live? Have you
ever strolled through an art museum
and learned all about a historic
artist? All of these things bring us out
of our comfort zone and into a place of
learning.
How about taking a Tuesday
evening to visit a PFC board
meeting? It’s a great opportunity to
learn all about the behind-the-scenes
workings of one of the most amazing
grocery stores in Kalamazoo. It’s also
a chance to learn who is on the board
of directors and to discover what they
do each month at these meetings.  You
can start to answer some of the burning

questions that you have, such as:
• What are Ends statements?
• Why is the Co-op doing “outreach”?
• What does CBLD stand for and what
do they do for us?
• What does the Can-Do Kitchen have
to do with the PFC?
Although these are questions that
might keep you up at night, they are
things you can ask any board member.
At the Co-op’s board meetings,
sometimes visitors come to ask
questions. Sometimes they come to
listen. Sometimes they come to eat
the great snack that board member
Hether Frayer brings. The bottom
line is that we love when visitors come
to the meetings. Whether you are an
owner or just a shopper who is curious
about what we do, we always love when
people come to visit and learn about

what we do. And, if you are curious,
we also have an open spot on our
board. We wouldn’t even be upset if
you wanted to explore what it means
to run for the board.  Really, we would
even be pleased if you did.
The People’s Food Co-op Board of
Directors currently meets from 7-9 pm
on the 4th Tuesday of the month at the
Great Lakes Peace Jam Office, located
at 625 Harrison St, Ste 2. It’s so close
to the Co-op, you can look out the
window of one building, and see the
other! Our meetings are open to the
public, and all owners and community
members are encouraged to attend.
The People’s Food Co-op is an
organization that values the input of
the people who shop here and our
community at large. Come on by for a
visit. We’d love to have you.

Did You Know? The Wellness Edition
by Abby Miller, wellness buyer

Did you know we
have a hidden treasure at
the far end of our bulk
section? I’m talking about
the bulk herbs, teas, and
spices. Generally considered kitchen
ingredients, they’re often used to add
flavor to meals or for a hot drink to
start the day. Did you know they can
also contribute to total body wellness?
Many traditional culinary herbs and
spices have been studied extensively
for their beneficial health properties.
In addition, our bulk herb and spice set
includes roots, seeds, and herbs used
only for medicinal purposes. Teas have
also received significant attention for
their health benefits.You’ll find our
bulk tea section has a wide range of
green, black, and white teas, as well as
six therapeutic herbal tea blends.
Did you know it can be much
cheaper and more efficient to buy
10

herbs, teas, and spices in bulk? Buying
in bulk reduces the cost and amount of
packaging when you want to buy large
quantities. Even better, buying in bulk
makes experimentation possible without
committing to expensive jars you may
never use again. Trying something
new has never been so easy! Storage
is another benefit of buying small
quantities of herbs, teas, and spices as
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you need them.You won’t need to worry
about the freshness of your ingredients if
you always know you just bought them.
Did you know our main bulk herb,
tea, and spice supplier is a co-op just
like we are? Besides supporting another
cooperative business, we love Frontier
Natural Products Co-op because of
their values and high quality standards.
They process their bulk products
naturally without the use of radiation
or chemical sterilization. They also
support practices such as sustainability
and ethical trade. Many of our Frontier
herbs and spices, and all of our Frontier
teas are certified organic (many of the
teas are fair trade certified as well).
If you haven’t tried our bulk herbs,
teas, and spices yet, don’t wait any
longer! You’ll be amazed at the flavor
and satisfaction you’ll receive, and
you’ll be well on your way to total
body wellness!

Kalamazoo’s Cooperatives
by Chris Moore, PFC and KCH board member

In Kalamazoo, the
food co-op encourages
healthy living by offering
wholesome food,
stimulating the local
economy, and educating and connecting
people to help build community. While
we are probably most familiar with
the People’s Food Co-op, there are
many other local
co-ops that offer a
wide variety of vital
services.
One such
cooperative
organization
works to provide
affordable housing
in downtown
neighborhoods. Kalamazoo Collective
Housing currently operates two group
cooperatives,
and plans to
open six new
apartment
units in the
upcoming
months. All
of these coops offer
quality
housing
at belowmarket
rates, while encouraging
members to learn new skills and
live sustainably. In neighborhoods
dominated by rental units,
downtown cooperative
housing allows members
to gain the benefits of
home-ownership without
the financial investment
required to buy a home

individually. Members of group coops make decisions using consensus,
pool resources to buy food and other
common supplies, and participate
actively in the governance of
Kalamazoo Collective Housing. In
this way, members are able to make
their own decisions regarding the
maintenance and operation of their
homes – they act as
their own landlords.
The apartmentstyle
cooperative
units are
run slightly
differently.
There,
members still
live in community and make
group decisions, but have more
independence, as they occupy
their own separate units.
Decisions on common space or
outdoor maintenance are often
made as a group. Many times, residents
in apartment co-ops will decide to
share food costs and eat meals together.
Regardless of the style, both group
and apartment cooperatives offer an
affordable and exciting alternative to
standard apartment rentals, all while
making great strides toward improving
the lives of their members and the
communities they serve.
As we know, co-ops are governed
and controlled by their members.
Often they are
organized as
non-profits.
In fact,
because of
their unique
structure, coops are often

able to respond to the needs of their
members and the community in ways
that other types of businesses cannot.
While private organizations (banks, big
box stores, and apartment complexes)
are ultimately responsible to investors
and corporate
managers,
cooperatives can
truly act on the
needs of their
members. At the
end of the day,
your co-op works
for you.
One in four
Americans relies
on the services
provided by
cooperative business, and as owners of
the People’s Food Cooperative, we can
be proud of our work to build a healthy,
vibrant Kalamazoo. Beyond food,
Kalamazoo’s cooperative sector offers
many essential services, like affordable
housing or banking. The next time you
plan to purchase a product or service,
consider the cooperative organizations
that offer what you’re looking for.
Stronger co-ops make stronger
communities!
Chris Moore serves on the Board of Directors
for the People’s Food Co-op and Kalamazoo
Collective Housing. For more information
about cooperative housing, including
available openings, visit www.kalamazoo.
coop or call (269) 216-9822.
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Tell Us All About It!

Customer Comments, Questions and Suggestions

For other events and interesting timely news,
visit peoplesfoodco-op.org.

Comment

I would love more allergenfree deli items, ie free of
gluten, dairy, soy, and corn

Comment

I am interested in learning
how you avoid GMO
products in your store.

Comment

I see that most of your
produce is coming from
Cinzori Farms and
California. Where are the
other local growers?

Response
Thanks for your input. We’ll work
on providing more of these items
very soon. Keep an eye on our
hot food, especially Monday –
Thursday. The hummos and raw
treats may fit the bill as well.
– Sara
Response
It’s a constant task!! We carefully watch large
company mergers with known GMO product makers
(and then don’t buy their goods). Common offenders
often include canola oil, citric acid, fructose, lecithin,
tofu (soybeans), tamari, veggie glycerin, starch, whey,
B-12, vitamin E, and xanthan. You can check labels for
non-GMO certification and take a look at the non-GMO
guide at www.nongmoshoppingguide.com. – Randall

  
Response
Every growing season is different and we
adapt to it as best we can. We do carry
many other growers and try to spread
the love based on quality, availability and
longevity. Thanks for the feedback!
– Rosie

Comment

WIC items please! The
Ypsilanti Co-op marks them
with a special sticker. I have
WIC and I would buy my
WIC items here. Thanks!
Comment

I would love to purchase a
cookbook with the recipes
you use in the deli!

PFC & Community
Events Calendar

Response
Thank you! We’ll look
into the WIC program in
the coming months!
– Chris D.

Monday, September 5
Closed for Labor Day
Every Wednesday
June 15 – October 26, 3–7 pm
100-Mile Market
September 27, 7–9 pm
PFC Board Meeting
October 23 – 29
Owner Appreciation Week
October 25, 7–9 pm
PFC Board Meeting
November 22, 7–9 pm
PFC Board Meeting

Have thoughts and opinions
about YOUR co-op?

We want
to hear them!
Please check out our website
and take our

Response
Thanks for your comment. All of our
ingredients are listed on our items and we
would love for you try making them. It is our
policy to not hand out the specific recipe.
We encourage you to take a look at the
additional recipes in the Coop Scoop and on
our website. – Sara

Owner and
Shopper Survey
before September 30.
Thanks!

