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PFC & Community Events Calendar

Yo u w o n ’t m i s s a t h i n g .

KalamazooArts.com

supporting, promoting and funding the arts

Tuesday, December 26
PFC Board of Directors meeting,
7–9 pm at the PFC
All members welcome!
Wednesday, January 10
Member Forum
re: membership restructuring
6–8 pm,Washington Square Library
All members welcome!
Saturday, January 13
Member Forum
re: membership restructuring
2–4 pm,Washington Square Library
All members welcome!
Sunday, January 21
Country Life Cooking Classes:
Better Bread & Butters
Whole-grain and gluten-free bread baking.
4–6 pm, Faith Hall, 671 52nd Street, Pullman
FREE. Call 1-800-456-7694, ext. 326
Tuesday, January 23
PFC Board of Directors meeting,
7–9 pm at the PFC. All members welcome!

“I always round up by adding a
donation at the check-out at
People’s. Every little bit helps, I figure.” Dr. Michael Ruggles, chiropractor and dedicated PFC member.

And at anytime, check out our website:
www.peoplesfoodco-op.org
Sunday, January 21
Country Life Cooking Classes:
Savory Soups & Crackers
4–6 pm, Faith Hall, 671 52nd Street, Pullman
FREE. Call 1-800-456-7694, ext. 326
Tuesday, February 27
PFC Board of Directors Meeting,
7–9 pm at the PFC
All members welcome!

436 S. Burdick Street
Kalamazoo, MI 49007
Phone: (269) 342-5686
Fax: (269) 342-0194
www.peoplesfoodco-op.org

Hours:
Daily 9 am-8 pm
Sunday Noon-6 pm

20% Post-Consumer Waste

Proposed Membership Structure Changes
are Great for Our Future!
A manager’s report by Chris Dilley
Once, when I started managing the PFC
(over 3 years ago, already!), I asked a very
active, conscientious community member in
the check out line why she was not a member
of People’s. She looked me straight in the eye,
as is her way, and said she wasn’t a member
“because getting a discount takes away from
and will ultimately harm the business.” I had
to go down to my basement office and think
about that for a while. But could membership harm the store? After hashing through it
for several weeks, I realized that at that
moment we were safe, but that in the long
run, our register discount was not the best
member/ownership structure. I realized that
at some point as we grow, there will be a critical mass where the membership discount may
actually erode away the bottom line, making
it impossible to be profitable, a situation that
makes it hard to function.
Last year we saw a taste of that. We overspent on labor in the middle of the year, and
as a result lost about ten thousand dollars. At

Chris Dilley, PFC Manager.

the same time, we returned fifteen thousand
dollars to members in discounts at the register, while taking in eleven thousand dollars in
membership dues. The four thousand dollar
difference was money we returned to members (in the form of discount) before we were
sure we were confident in our solvency for
the year. Inherent in this example is one of
… continued on page 4

Can You C? Organic is Better!
By Griffin Williams

The Kalamazoo Area Mathematics &
Science Center (KAMSC) is a program for
high-school students interested in math and
science. Students are required to produce a
research project each year focusing on a different area of science. My interest in the
outdoors, watching things grow, and specifically the effects of farming practices on the
growth and nutrition of plants gave me the
idea to determine whether the level of

ascorbic acid (vitamin C) is higher in
organic or conventionally produced oranges
and grapefruit.
First we chose our subjects: oranges and
grapefruit of the same variety, color, and size.
The organic produce was obtained from the
People’s Food Co-op, the conventional produce from Harding’s. Then we developed a
procedure using titration to measure levels
… continued on page 5
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Insight into the operations and inventory of your
People’s Food Co-op in downtown Kalamazoo
By Heather Colburn, PFC Grocery Manager
Well co-opers, it is that time of year to
prepare our minds and bodies for
another Michigan winter. But never
fear! They are back! The Andesgifts
winter “warmies” are in! While the
alpacas roam the Andean highlands, a
co-op of women in Bolivia hand knit
these hats, gloves, glittens, and
scarves—all certified Fair Trade. I
couldn’t resist the softest gray hat with
earflaps. Everyone here will tell you my
hat and I are seldom without each
other. David cannot contain his joy at
being the only man at the Co-op with
a fuzzy purple beanie. Not even the
shimmer of newly fallen snow on a
crisp sunny winter morn could compare to the sparkle in Chris Dilley’s
eyes when
he saw a big
box in the
backroom
overflowing
with rainbows of
alpaca! So,
before the
winter freeze
gets to you,
prepare
PFC grocery manager Heather
yourself to
Colburn sports a touch too
feel a tingle
much alpaca.
of winter life
and warmth from giving or wearing
one of these gorgeous knits, and knowing you have made a socially responsible decision.
Another wintertime favorite are the
Tupelo beeswax candles made right
here in southwest Michigan by artisan
Maria Dault. These beautiful candles
of all shapes, sizes, and decorative
nature have amazing burn times (please
refer to the list on the wall behind candles). They smell delicious right on the
shelf, and when burned fill your home

with the warm smell of honey. They
make great gifts, stocking stuffers, or
make a relaxing gift to give to yourself.
If you are concerned about an
upcoming holiday feast, there are a few
things to consider. The hens of Fry
Farms in Sturgis, Michigan, are back in
business. I know you all have missed
them, and the new hens have spent the
summer gearing up for the holiday season. Look for Fry Farms free-range
organic eggs gracing our cooler the
next time you stop in.
What could be more traditionally
festive than a mincemeat pie like
grandma used to make? Jackie Smith
of CAPAC farm has made it very easy
for you to recreate that comforting
feeling with her family’s very own
Green Heirloom Tomato Mincemeat.
Jackie slaved away late one Sunday
night in the kitchen of our People’s
Food Co-op to bring you this favorite
family recipe made from homegrown
tomatoes and a majority of organic
ingredients. Jackie says she likes to
make personal tarts out of it, while
Deli David likes to spread it on toast.
Either way your grandma will be
impressed. Look for this bonus in the
jam and jellies section.
If you haven’t tried them yet,
Trader’s Point Creamery (the cute little
dairy out of Indiana that makes all of
those non-homogenized yogurts and
milks in the glass bottles) now has raw
milk cheeses. To choose from is soft
Fromage Blanc in three different flavors and an aged Fleur de la Terre. The
Fromage Blanc makes an excellent
spread for the Journeyman Café bread
or a base for a roasted veggie creamy
pasta sauce.
Whatever your needs, the Co-op
has a variety of ways to fill them. So be
creative, eat, and enjoy!
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Heather Colburn Grocery Manager
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
Stellar Staff: Erin Abernethy, Erik Benson,
Ashley Bishop, Heather Colburn, Heather
Finch, Rosie Florian, Elizabeth Forest,
David Hughes, Eric Husted,
Casey McKenzies, Derek Roseboom
PFC Board of Directors:
Hether Frayer, President
Love Burkett, Vice President
Charles Henderson, Treasurer
Kim Patrie, Secretary
Eric Benson
Jim Brode
Jenny Doezema
Doree Lipson
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, In-store editor
finch@peoplesfoodco-op.org
Brakeman, Design
If you are interested in advertising, carrying
The Scoop at your establishment, or helping
out with production of The Coop Scoop
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.

By Heather Finch, PFC Assistant Manager
Heather Colburn has been a staff member of the People’s Food Co-op for over
a year and a half, picking up the added
title of Grocery Manager about seven
months ago. On top of all her responsibilities here, she holds another job and
is the mother of three children.
Despite her hectic schedule, Heather
is effective not only in managing the
grocery department, but keeping a positive and uplifting attitude, as well. In
the words of co-worker Derek
Roseboom, Heather is “always multitasking, she has a lot of things going on
at once, and she is able to keep a smile
through all of the craziness going on.”
In addition to ordering groceries,
stocking the shelves, organizing the
backroom, and keeping track of customer requests, Heather has agreed to

write “The Skinny” article for the Coop
Scoop. “The Skinny” is a great way for
the grocery manager to teach members
about the wonderful products at the
People’s Food Co-op.
Heather enjoys the wonderful people she works with and the great customers she is able to work for. Despite
the stresses of being the grocery manager — like dealing with a limited
space to house all the products co-op
customers want, having difficulties in
scheduling all the orders that she needs
to place, and the hours spent putting
away the United Natural Food, Inc.
order (our largest grocery supplier) —
Heather has no regrets in accepting her
position at PFC.
“It has taught me a new way of seeing the Co-op,” she says. “I can’t wait to
see the day when more customers can

Staff member Heather Colburn with her children, Elliot, Annie and Ian.

leave happy, because they have gotten
the things they need at a good price
and feel satisfied with their interaction
at the Co-op.”
Heather works hard to help customers feel fulfilled shopping at the
Co-op. The best way to communicate
with her is to add a comment to the
suggestion box, and maybe a “thank
you” as well.

The Recipe Rally By Rosie Florian, Produce Manager
Have you noticed something new
about the produce cooler these days?
There is a flashy new “recipe rope”
hanging to-and-fro. Fastened to this
rope are recipes we have compiled,
and remaining are a few open spaces
for your recipes. Now is the time to
help create a recipe share and support system. It’s quite a task to create
a base of recipes that are creative and
diverse, and even more so a collection of recipes our customers want
and can use. This is your co-op and

we want these to be your recipes.
Within the produce cooler is a box designated for recipes and suggestions, so
please feel free to jot your recipe down
and drop it in the box, or let us know if
there is an ingredient you really need
help cooking. We will do the rest of the
work to type up and copy off the recipe
for the rope. If you would rather send
that favorite recipe you know your fellow co-op shoppers would love through
e-mail, send them to Rosie at
produce@peoplesfoodco-op.org.
Remember, if you are submitting from
a cookbook, please include credit information (title and author, if applicable).
So far, our recipes have come from
the Peoples Food Co-op employees and
some of our favorite cookbooks. Deli
David has been using the recipes for
deli food, which means someday your
recipe could become a famous deli

delicacy. We encourage you to make
this recipe collection yours and help
us to help you.
If you don’t have any recipes you
would like to share, we insist you
unclip and grab as many recipes as
you like and make wonderful dishes
for your family and friends.
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PFC BOARD OF DIRECTORS
Love Burkett, PFC Board Vice-Chair

In creating this plan, we first looked at the values of PFC as
they specifically relate to membership structure. Some of the
key values we identified include:
A. The structure results in long-term growth in ownership,
and motivates owner participation;
B. The structure builds resources instead of draining them,
and does not put the Co-op at risk of financial jeopardy;
C. The structure creates equity;
D. The investment will be used responsibly; financial risks
and rewards of ownership will be balanced for the overall
good of the Co-op.

B. The proposed plan will move from the current point-ofsale discount system to a dividend/equity system.
These changes will create the reality of ownership as well as
a mechanism for long-term growth for PFC. They will support
a thriving PFC by building equity, as all of the investment/
shares purchased will be considered equity. This will in turn
put PFC in a position of long-term viability, as well as provide
the opportunity to expand in the future.
There are two upcoming owner forums whose purpose is to
present the plan in greater detail, answer questions, and most
importantly, to gather your input, opinions, and points-of-view.
Please plan to attend one or both sessions at the Kalamazoo
Public Library on Wednesday, January 3, 2007, at 6 pm, and
on Saturday, January 13, 2007, at 2 pm.
We are also in need of owners willing to be part of a focus
group. The group will meet only once or twice, between now
and January 9, 2007. The goal of the group is to have a concentrated, specific conversation regarding your ideas and
points-of-view in both shaping the new plan, and it’s presentation at the forums.
Please consider volunteering on the Membership Structure
Committee or participating in the focus group. Contact Love
Burkett by email, goddessofsucculence@yahoo.com to get
involved — your feedback is vital in this process!
Thank you for your time and attention, and we look forward to hearing from you soon!

The next consideration were problematic issues with the
current system, including:
A. The current system does not foster a sense of ownership;
B. The current system is not a long-term investment in PFC;
C. The current system does not create any equity in/for PFC;
D.The current membership fee is not enough to offset the
point-of-sale discount, which means PFC not only ‘gives
out’ money that has not yet been earned, but also that
more money is given out in discounts than is paid in
membership dues. This creates a financial deficit.
The final step in drafting this plan was identifying how to
transform the current issues into desired outcomes, which is
essentially how to fulfill our values. These are the two main
steps identified by the committee:
A. The proposed plan will increase owner investment to a
refundable $250, payable over a maximum of 5 years;

People’s Food Cooperative of Kalamazoo
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Changing Climate: Register Discounts to Yearly Rebates

Membership Structure and You
Greetings everyone! The Membership Structure Committee has
been working hard over the past several months to prepare a
proposed plan, which was reviewed and approved by the board
of directors during the October meeting.
The next step in the process is to present this plan to you,
the owners. We created this plan both to remedy some core
problems with the current system, as well as create a strong,
healthy, and viable PFC for our member/owners and the community as a whole.
Below are the main points of the new plan, including how it
was created, the specific changes proposed and why, the benefits of the plan to the Co-op as a whole, and our long-term
intentions.
Much of our information is based on the feedback gathered
from surveys over the past several years, telling us what you
want for the future of PFC, as well as through owner participation on the committee. We continue to actively seek your
input, so please speak up and let your opinion be heard!

4th Quarter 2006

The People’s Food Co-op Board of Directors (left to right): Jim Brode, Sharan
Levine, Charles Henderson, Hether Frayer, Erik Benson, Jenny Doezema, and
Kim Patrie. Not pictured: Love Burkett, Doree Lipson and Chris Tower.

Heather Finch, PFC Assistant Manager
In July of 2005 the Marquette Food
Co-op (MFC) formed a committee to
review the discount structure given at
their store. What began there was a
six-month journey of endless analysis
and consideration to move away from
a register discount (two-percent daily
and ten-percent once monthly) to a
year-end rebate program.
The committee, a diverse group of
member/owners, was primarily concerned with the financial feasibility of
the register discount method of membership. Natasha Gill, Outreach
Coordinator of MFC, explains that the
register discount “gave away our profit
before we made it.” Mary Pat, the
chair of the MFC Board, emphasizes,
“the Co-op has a fiscal responsibility to
its owners, and a discount at the register can compromise that.”
Furthermore, this form of membership makes a co-op seem more like a
buying club, whereas the patronagebased rebate emphasizes the owner
aspect of a co-op membership. “The
Co-op is not about getting a discount.
For a long time we used that as our
‘come hither,’ and that may have been
a mistake,” Mary said.
MFC held four member forums to
discuss the changes taking place. The
first forum coincided with their
Harvest Potluck, and by proxy was
very well attended. The latter three

had minimal attendance.
grown to 1435.
Additionally, letters, newsletter artiThis October MFC underwent a
cles, and in-store information was
major expansion project, providing an
available. A handful of people chose to
even better store to serve the needs of
attend board meetings, come into the
the twenty thousand people of their
co-op directly, or write letters to have
city. The Co-op also now offers workany further questions explained. “We
shops and cooking classes as a benefit
learned to educate our members about
to membership.
any changes that were going to be
The Marquette Food Co-op is
made from a few fall-outs in the
located on the other side of the bridge
past… overall it was very well received.
about 460 miles northwest of
I thought it was going to be more difKalamazoo nestled comfortably on
ficult than it was,” Mary said.
Lake Superior. To see a little of the Co“For the most part, people were not
op without leaving the county, visit
clear about why the change had to be
http://www.marquettefoodcoop.com.
made. Once our
owners had their
questions explained
to their satisfaction, there were
few complaints,”
Natasha said.
By January 1,
2006, the changes
determined by the
committee went
into effect. At the
time, the ownership base was about
1200, and only two
people chose to discontinue their
membership. Since The Marquette Food Co-op recently doubled their size, a move that was greatly
helped by the capital generated from their membership restructuring. These
then, the MFC
photos show the produce, bulk and wine sections of the newly expanded
membership has
Marquette Food Co-op.
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Proposed Membership Structure…
continued from page 1…
the key problems with our current system that will be fixed with a change to a
system like the one proposed.
1. Financial capacity and stability in
the present
A.Discounts at the register equate to
giving profit “back” to members
before the store has earned it. In the
proposed system, you would invest in
the store, and that investment would
remain yours as long as you wanted
to stay invested. The investment
would earn you a share of the profit
(assuming there is one) commensurate with your use of the store. That
is, the more you buy at PFC, the
larger the portion of the profits
you’d receive.
B.The fee/discount structure forces us
to have artificially inflated prices.
Currently we price our goods to off
set the discounts, which we give to
members at the register. If we restructure so members do not pay an annual fee, and do not receive a discount at
the register, we will be able to price
some of our products even lower, thus
making the store a better option for a
broader segment of the population.
2. Our plans for the future —
We are growing very quickly at the
moment, and many members and
shoppers are asking for larger selection, and a more complete shopping
experience.
A.Our balance sheet is “weak.” In order
to meet the increasing needs of our
shoppers we will need to expand,
which means we will need to secure
loans. Furthermore, to secure the
loans we will need to be attractive to
lenders. Lenders want to see “a strong
balance sheet,” which means they
want to see a lot of equity, or accrued
value, in the business and not a lot of
debt. Currently, we have little equity
(we don’t own our building) and the
fees that members pay in are considered income, not equity, and thus are

taxed with all our other income. In the
proposed system, the share of the business you purchase becomes equity, and
the more equity, the larger our capacity
to take on the necessary loans to make
an expansion project work.
B.We aren’t generating the cash we need
to pay back a loan for improvements.
Another thing lenders want to see is
money left at the end of the month, or
profit. They want to know we have the
cash and cash flow to allow us to pay
them back. Traditionally, the co-op has
not generated a lot of cash. That has
been our choice, and we have made
that choice intentionally most of the
time, I suspect. After all, we provide
“food for people, not for profit”. But
now, we want more from our co-op.
We want a sit down space in the deli.
We want a community teaching/learning space. We want more herbs. We
want more space for frozen foods. We
want great things that will make our
community-owned business worth
more to the people that matter, our
community. In order to do that, we
need to make different choices. We
need to choose to be professional and
be profitable. And being profitable, and
professional, will make us more attractive to lenders who will help us reach
our goals.
Overall, I think the proposed change in
structure aligns the goals of the business
with our goals as member/owners. It does
this in a way that provides capital that will
help us move along in the direction of
expansion more quickly. I hope you’ll
consider these points, and make it a priority to come to the community forums—
ask questions, and bring answers. Or stop
in the store or email the board, and talk
to us about what we are proposing. This
is our business together.
Glossary
Profit — the 1-3% of total sales left over
after goods, wages, and other expenses
have been paid, which is what we can use
to improve our operations.
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Recipe
Winter Squash and
Lentil Soup
By David Hughes,
PFC Deli Coordinator
This soup is a fast, easy, and nutritious dinner on a cold winter
night. Garlic and cayenne are wonderful herbs for a cold, while ginger
and fenugreek aid in digestion. A
bit of nutmeg is said to promote
good mood and relaxation.
Ingredients:
1 Tbs. olive oil
1 small onion
1 Tbs. minced fresh ginger root
2 cloves garlic, chopped
1 pinch fenugreek seeds
1 C dry red lentils
1 C winter squash, peeled,
seeded, and cubed
1/3 C finely chopped cilantro
2 C water
7 oz. coconut milk
2 Tbs. tomato paste
1 tsp. curry powder
1 pinch each of cayenne pepper,
ground nutmeg, salt,
and pepper
Directions:
• Heat oil in a large pot over
medium heat. Add onion,
ginger, garlic, and fenugreek.
Simmer until onion is tender.
• Mix in lentils, squash, and
cilantro. Stir in the water,
coconut milk, and tomato
paste. Season with remaining
spices.
• Bring to a boil, reduce heat to
low, and simmer until lentils
and squash are tender, about
30 minutes.
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Can you C? …
continued from page 1…
of ascorbic acid of each of the fruits.
We ran our experiment twice,
each with the same general conclusion. The organic fruits consistently
had more ascorbic acid than the
conventional fruits. The difference
between the organic oranges and the
conventional oranges was the most
significant: 0.19 mg more ascorbic
acid per gram of fruit. Similarly, the
variance between organic and conventional grapefruits was 0.09 mg
more ascorbic acid per gram of fruit.
This may seem small but can add up
when eating an entire fruit.
From our experiment we found
conventional growing procedures
reduces the amount of vitamin C
through the use of synthetic fertilizers, pesticides, and other practices.
Conventional agricultural practices
can stunt the production of naturally occurring nutrients, in this case
vitamin C.

The Kitchen Sink is a column devoted
to interesting events, announcements,
any other comments related to the PFC,
its people, and its community.
Thinking about getting involved
at PFC? Run for the board!
By Jenny Doezema,
PFC board of directors
The holidays are all around us on
these unusually warm late fall days.
Thoughts of giving and thankfulness fill us. This is a kind reminder
that we are beginning to look for
members that would like to join us
in service on the PFC board of
directors. We have a fantastic crew
of acitve and dedicated directors.
Our annual meeting is coming up

We also found that organic oranges
have the highest levels of vitamin C per
gram of fruit out of all the fruits we
tested. The next highest was the organic grapefruit. Naturally, grapefruits have
lower amounts of vitamin C; yet even
organic grapefruits have more vitamin
C than conventional oranges. This
reinforces our findings that organic citruses have higher amounts of ascorbic
acid than conventionally grown.
The conclusion: eat organic!

in March and we will be welcoming
in two new board members. This
means that if you are interested and
would like to come to a meeting to
check us out those chances are slimming. We meet once a month on
the 4th Tuesday of the month at
7pm. Our next meeting has been
moved up to beat the holidays and
will be on December 19th. If you
are interested or thinking of trying
it out you can contact Jenny
Doezema at prairie_fen@mindspring.com or pop on in for a
co-op basement board meeting —
we would love to see you!

You will now find forks and
spoons made from potato
starch in the PFC Deli!

Vitamin C molecule
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Proposed Membership Structure…
continued from page 1…
the key problems with our current system that will be fixed with a change to a
system like the one proposed.
1. Financial capacity and stability in
the present
A.Discounts at the register equate to
giving profit “back” to members
before the store has earned it. In the
proposed system, you would invest in
the store, and that investment would
remain yours as long as you wanted
to stay invested. The investment
would earn you a share of the profit
(assuming there is one) commensurate with your use of the store. That
is, the more you buy at PFC, the
larger the portion of the profits
you’d receive.
B.The fee/discount structure forces us
to have artificially inflated prices.
Currently we price our goods to off
set the discounts, which we give to
members at the register. If we restructure so members do not pay an annual fee, and do not receive a discount at
the register, we will be able to price
some of our products even lower, thus
making the store a better option for a
broader segment of the population.
2. Our plans for the future —
We are growing very quickly at the
moment, and many members and
shoppers are asking for larger selection, and a more complete shopping
experience.
A.Our balance sheet is “weak.” In order
to meet the increasing needs of our
shoppers we will need to expand,
which means we will need to secure
loans. Furthermore, to secure the
loans we will need to be attractive to
lenders. Lenders want to see “a strong
balance sheet,” which means they
want to see a lot of equity, or accrued
value, in the business and not a lot of
debt. Currently, we have little equity
(we don’t own our building) and the
fees that members pay in are considered income, not equity, and thus are

taxed with all our other income. In the
proposed system, the share of the business you purchase becomes equity, and
the more equity, the larger our capacity
to take on the necessary loans to make
an expansion project work.
B.We aren’t generating the cash we need
to pay back a loan for improvements.
Another thing lenders want to see is
money left at the end of the month, or
profit. They want to know we have the
cash and cash flow to allow us to pay
them back. Traditionally, the co-op has
not generated a lot of cash. That has
been our choice, and we have made
that choice intentionally most of the
time, I suspect. After all, we provide
“food for people, not for profit”. But
now, we want more from our co-op.
We want a sit down space in the deli.
We want a community teaching/learning space. We want more herbs. We
want more space for frozen foods. We
want great things that will make our
community-owned business worth
more to the people that matter, our
community. In order to do that, we
need to make different choices. We
need to choose to be professional and
be profitable. And being profitable, and
professional, will make us more attractive to lenders who will help us reach
our goals.
Overall, I think the proposed change in
structure aligns the goals of the business
with our goals as member/owners. It does
this in a way that provides capital that will
help us move along in the direction of
expansion more quickly. I hope you’ll
consider these points, and make it a priority to come to the community forums—
ask questions, and bring answers. Or stop
in the store or email the board, and talk
to us about what we are proposing. This
is our business together.
Glossary
Profit — the 1-3% of total sales left over
after goods, wages, and other expenses
have been paid, which is what we can use
to improve our operations.
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Recipe
Winter Squash and
Lentil Soup
By David Hughes,
PFC Deli Coordinator
This soup is a fast, easy, and nutritious dinner on a cold winter
night. Garlic and cayenne are wonderful herbs for a cold, while ginger
and fenugreek aid in digestion. A
bit of nutmeg is said to promote
good mood and relaxation.
Ingredients:
1 Tbs. olive oil
1 small onion
1 Tbs. minced fresh ginger root
2 cloves garlic, chopped
1 pinch fenugreek seeds
1 C dry red lentils
1 C winter squash, peeled,
seeded, and cubed
1/3 C finely chopped cilantro
2 C water
7 oz. coconut milk
2 Tbs. tomato paste
1 tsp. curry powder
1 pinch each of cayenne pepper,
ground nutmeg, salt,
and pepper
Directions:
• Heat oil in a large pot over
medium heat. Add onion,
ginger, garlic, and fenugreek.
Simmer until onion is tender.
• Mix in lentils, squash, and
cilantro. Stir in the water,
coconut milk, and tomato
paste. Season with remaining
spices.
• Bring to a boil, reduce heat to
low, and simmer until lentils
and squash are tender, about
30 minutes.
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Can you C? …
continued from page 1…
of ascorbic acid of each of the fruits.
We ran our experiment twice,
each with the same general conclusion. The organic fruits consistently
had more ascorbic acid than the
conventional fruits. The difference
between the organic oranges and the
conventional oranges was the most
significant: 0.19 mg more ascorbic
acid per gram of fruit. Similarly, the
variance between organic and conventional grapefruits was 0.09 mg
more ascorbic acid per gram of fruit.
This may seem small but can add up
when eating an entire fruit.
From our experiment we found
conventional growing procedures
reduces the amount of vitamin C
through the use of synthetic fertilizers, pesticides, and other practices.
Conventional agricultural practices
can stunt the production of naturally occurring nutrients, in this case
vitamin C.

The Kitchen Sink is a column devoted
to interesting events, announcements,
any other comments related to the PFC,
its people, and its community.
Thinking about getting involved
at PFC? Run for the board!
By Jenny Doezema,
PFC board of directors
The holidays are all around us on
these unusually warm late fall days.
Thoughts of giving and thankfulness fill us. This is a kind reminder
that we are beginning to look for
members that would like to join us
in service on the PFC board of
directors. We have a fantastic crew
of acitve and dedicated directors.
Our annual meeting is coming up

We also found that organic oranges
have the highest levels of vitamin C per
gram of fruit out of all the fruits we
tested. The next highest was the organic grapefruit. Naturally, grapefruits have
lower amounts of vitamin C; yet even
organic grapefruits have more vitamin
C than conventional oranges. This
reinforces our findings that organic citruses have higher amounts of ascorbic
acid than conventionally grown.
The conclusion: eat organic!

in March and we will be welcoming
in two new board members. This
means that if you are interested and
would like to come to a meeting to
check us out those chances are slimming. We meet once a month on
the 4th Tuesday of the month at
7pm. Our next meeting has been
moved up to beat the holidays and
will be on December 19th. If you
are interested or thinking of trying
it out you can contact Jenny
Doezema at prairie_fen@mindspring.com or pop on in for a
co-op basement board meeting —
we would love to see you!

You will now find forks and
spoons made from potato
starch in the PFC Deli!

Vitamin C molecule
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PFC BOARD OF DIRECTORS
Love Burkett, PFC Board Vice-Chair

In creating this plan, we first looked at the values of PFC as
they specifically relate to membership structure. Some of the
key values we identified include:
A. The structure results in long-term growth in ownership,
and motivates owner participation;
B. The structure builds resources instead of draining them,
and does not put the Co-op at risk of financial jeopardy;
C. The structure creates equity;
D. The investment will be used responsibly; financial risks
and rewards of ownership will be balanced for the overall
good of the Co-op.

B. The proposed plan will move from the current point-ofsale discount system to a dividend/equity system.
These changes will create the reality of ownership as well as
a mechanism for long-term growth for PFC. They will support
a thriving PFC by building equity, as all of the investment/
shares purchased will be considered equity. This will in turn
put PFC in a position of long-term viability, as well as provide
the opportunity to expand in the future.
There are two upcoming owner forums whose purpose is to
present the plan in greater detail, answer questions, and most
importantly, to gather your input, opinions, and points-of-view.
Please plan to attend one or both sessions at the Kalamazoo
Public Library on Wednesday, January 3, 2007, at 6 pm, and
on Saturday, January 13, 2007, at 2 pm.
We are also in need of owners willing to be part of a focus
group. The group will meet only once or twice, between now
and January 9, 2007. The goal of the group is to have a concentrated, specific conversation regarding your ideas and
points-of-view in both shaping the new plan, and it’s presentation at the forums.
Please consider volunteering on the Membership Structure
Committee or participating in the focus group. Contact Love
Burkett by email, goddessofsucculence@yahoo.com to get
involved — your feedback is vital in this process!
Thank you for your time and attention, and we look forward to hearing from you soon!

The next consideration were problematic issues with the
current system, including:
A. The current system does not foster a sense of ownership;
B. The current system is not a long-term investment in PFC;
C. The current system does not create any equity in/for PFC;
D.The current membership fee is not enough to offset the
point-of-sale discount, which means PFC not only ‘gives
out’ money that has not yet been earned, but also that
more money is given out in discounts than is paid in
membership dues. This creates a financial deficit.
The final step in drafting this plan was identifying how to
transform the current issues into desired outcomes, which is
essentially how to fulfill our values. These are the two main
steps identified by the committee:
A. The proposed plan will increase owner investment to a
refundable $250, payable over a maximum of 5 years;

People’s Food Cooperative of Kalamazoo

Page 3

Changing Climate: Register Discounts to Yearly Rebates

Membership Structure and You
Greetings everyone! The Membership Structure Committee has
been working hard over the past several months to prepare a
proposed plan, which was reviewed and approved by the board
of directors during the October meeting.
The next step in the process is to present this plan to you,
the owners. We created this plan both to remedy some core
problems with the current system, as well as create a strong,
healthy, and viable PFC for our member/owners and the community as a whole.
Below are the main points of the new plan, including how it
was created, the specific changes proposed and why, the benefits of the plan to the Co-op as a whole, and our long-term
intentions.
Much of our information is based on the feedback gathered
from surveys over the past several years, telling us what you
want for the future of PFC, as well as through owner participation on the committee. We continue to actively seek your
input, so please speak up and let your opinion be heard!

4th Quarter 2006

The People’s Food Co-op Board of Directors (left to right): Jim Brode, Sharan
Levine, Charles Henderson, Hether Frayer, Erik Benson, Jenny Doezema, and
Kim Patrie. Not pictured: Love Burkett, Doree Lipson and Chris Tower.

Heather Finch, PFC Assistant Manager
In July of 2005 the Marquette Food
Co-op (MFC) formed a committee to
review the discount structure given at
their store. What began there was a
six-month journey of endless analysis
and consideration to move away from
a register discount (two-percent daily
and ten-percent once monthly) to a
year-end rebate program.
The committee, a diverse group of
member/owners, was primarily concerned with the financial feasibility of
the register discount method of membership. Natasha Gill, Outreach
Coordinator of MFC, explains that the
register discount “gave away our profit
before we made it.” Mary Pat, the
chair of the MFC Board, emphasizes,
“the Co-op has a fiscal responsibility to
its owners, and a discount at the register can compromise that.”
Furthermore, this form of membership makes a co-op seem more like a
buying club, whereas the patronagebased rebate emphasizes the owner
aspect of a co-op membership. “The
Co-op is not about getting a discount.
For a long time we used that as our
‘come hither,’ and that may have been
a mistake,” Mary said.
MFC held four member forums to
discuss the changes taking place. The
first forum coincided with their
Harvest Potluck, and by proxy was
very well attended. The latter three

had minimal attendance.
grown to 1435.
Additionally, letters, newsletter artiThis October MFC underwent a
cles, and in-store information was
major expansion project, providing an
available. A handful of people chose to
even better store to serve the needs of
attend board meetings, come into the
the twenty thousand people of their
co-op directly, or write letters to have
city. The Co-op also now offers workany further questions explained. “We
shops and cooking classes as a benefit
learned to educate our members about
to membership.
any changes that were going to be
The Marquette Food Co-op is
made from a few fall-outs in the
located on the other side of the bridge
past… overall it was very well received.
about 460 miles northwest of
I thought it was going to be more difKalamazoo nestled comfortably on
ficult than it was,” Mary said.
Lake Superior. To see a little of the Co“For the most part, people were not
op without leaving the county, visit
clear about why the change had to be
http://www.marquettefoodcoop.com.
made. Once our
owners had their
questions explained
to their satisfaction, there were
few complaints,”
Natasha said.
By January 1,
2006, the changes
determined by the
committee went
into effect. At the
time, the ownership base was about
1200, and only two
people chose to discontinue their
membership. Since The Marquette Food Co-op recently doubled their size, a move that was greatly
helped by the capital generated from their membership restructuring. These
then, the MFC
photos show the produce, bulk and wine sections of the newly expanded
membership has
Marquette Food Co-op.
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Insight into the operations and inventory of your
People’s Food Co-op in downtown Kalamazoo
By Heather Colburn, PFC Grocery Manager
Well co-opers, it is that time of year to
prepare our minds and bodies for
another Michigan winter. But never
fear! They are back! The Andesgifts
winter “warmies” are in! While the
alpacas roam the Andean highlands, a
co-op of women in Bolivia hand knit
these hats, gloves, glittens, and
scarves—all certified Fair Trade. I
couldn’t resist the softest gray hat with
earflaps. Everyone here will tell you my
hat and I are seldom without each
other. David cannot contain his joy at
being the only man at the Co-op with
a fuzzy purple beanie. Not even the
shimmer of newly fallen snow on a
crisp sunny winter morn could compare to the sparkle in Chris Dilley’s
eyes when
he saw a big
box in the
backroom
overflowing
with rainbows of
alpaca! So,
before the
winter freeze
gets to you,
prepare
PFC grocery manager Heather
yourself to
Colburn sports a touch too
feel a tingle
much alpaca.
of winter life
and warmth from giving or wearing
one of these gorgeous knits, and knowing you have made a socially responsible decision.
Another wintertime favorite are the
Tupelo beeswax candles made right
here in southwest Michigan by artisan
Maria Dault. These beautiful candles
of all shapes, sizes, and decorative
nature have amazing burn times (please
refer to the list on the wall behind candles). They smell delicious right on the
shelf, and when burned fill your home

with the warm smell of honey. They
make great gifts, stocking stuffers, or
make a relaxing gift to give to yourself.
If you are concerned about an
upcoming holiday feast, there are a few
things to consider. The hens of Fry
Farms in Sturgis, Michigan, are back in
business. I know you all have missed
them, and the new hens have spent the
summer gearing up for the holiday season. Look for Fry Farms free-range
organic eggs gracing our cooler the
next time you stop in.
What could be more traditionally
festive than a mincemeat pie like
grandma used to make? Jackie Smith
of CAPAC farm has made it very easy
for you to recreate that comforting
feeling with her family’s very own
Green Heirloom Tomato Mincemeat.
Jackie slaved away late one Sunday
night in the kitchen of our People’s
Food Co-op to bring you this favorite
family recipe made from homegrown
tomatoes and a majority of organic
ingredients. Jackie says she likes to
make personal tarts out of it, while
Deli David likes to spread it on toast.
Either way your grandma will be
impressed. Look for this bonus in the
jam and jellies section.
If you haven’t tried them yet,
Trader’s Point Creamery (the cute little
dairy out of Indiana that makes all of
those non-homogenized yogurts and
milks in the glass bottles) now has raw
milk cheeses. To choose from is soft
Fromage Blanc in three different flavors and an aged Fleur de la Terre. The
Fromage Blanc makes an excellent
spread for the Journeyman Café bread
or a base for a roasted veggie creamy
pasta sauce.
Whatever your needs, the Co-op
has a variety of ways to fill them. So be
creative, eat, and enjoy!
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Heather Colburn Grocery Manager
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
Stellar Staff: Erin Abernethy, Erik Benson,
Ashley Bishop, Heather Colburn, Heather
Finch, Rosie Florian, Elizabeth Forest,
David Hughes, Eric Husted,
Casey McKenzies, Derek Roseboom
PFC Board of Directors:
Hether Frayer, President
Love Burkett, Vice President
Charles Henderson, Treasurer
Kim Patrie, Secretary
Eric Benson
Jim Brode
Jenny Doezema
Doree Lipson
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, In-store editor
finch@peoplesfoodco-op.org
Brakeman, Design
If you are interested in advertising, carrying
The Scoop at your establishment, or helping
out with production of The Coop Scoop
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.

By Heather Finch, PFC Assistant Manager
Heather Colburn has been a staff member of the People’s Food Co-op for over
a year and a half, picking up the added
title of Grocery Manager about seven
months ago. On top of all her responsibilities here, she holds another job and
is the mother of three children.
Despite her hectic schedule, Heather
is effective not only in managing the
grocery department, but keeping a positive and uplifting attitude, as well. In
the words of co-worker Derek
Roseboom, Heather is “always multitasking, she has a lot of things going on
at once, and she is able to keep a smile
through all of the craziness going on.”
In addition to ordering groceries,
stocking the shelves, organizing the
backroom, and keeping track of customer requests, Heather has agreed to

write “The Skinny” article for the Coop
Scoop. “The Skinny” is a great way for
the grocery manager to teach members
about the wonderful products at the
People’s Food Co-op.
Heather enjoys the wonderful people she works with and the great customers she is able to work for. Despite
the stresses of being the grocery manager — like dealing with a limited
space to house all the products co-op
customers want, having difficulties in
scheduling all the orders that she needs
to place, and the hours spent putting
away the United Natural Food, Inc.
order (our largest grocery supplier) —
Heather has no regrets in accepting her
position at PFC.
“It has taught me a new way of seeing the Co-op,” she says. “I can’t wait to
see the day when more customers can

Staff member Heather Colburn with her children, Elliot, Annie and Ian.

leave happy, because they have gotten
the things they need at a good price
and feel satisfied with their interaction
at the Co-op.”
Heather works hard to help customers feel fulfilled shopping at the
Co-op. The best way to communicate
with her is to add a comment to the
suggestion box, and maybe a “thank
you” as well.

The Recipe Rally By Rosie Florian, Produce Manager
Have you noticed something new
about the produce cooler these days?
There is a flashy new “recipe rope”
hanging to-and-fro. Fastened to this
rope are recipes we have compiled,
and remaining are a few open spaces
for your recipes. Now is the time to
help create a recipe share and support system. It’s quite a task to create
a base of recipes that are creative and
diverse, and even more so a collection of recipes our customers want
and can use. This is your co-op and

we want these to be your recipes.
Within the produce cooler is a box designated for recipes and suggestions, so
please feel free to jot your recipe down
and drop it in the box, or let us know if
there is an ingredient you really need
help cooking. We will do the rest of the
work to type up and copy off the recipe
for the rope. If you would rather send
that favorite recipe you know your fellow co-op shoppers would love through
e-mail, send them to Rosie at
produce@peoplesfoodco-op.org.
Remember, if you are submitting from
a cookbook, please include credit information (title and author, if applicable).
So far, our recipes have come from
the Peoples Food Co-op employees and
some of our favorite cookbooks. Deli
David has been using the recipes for
deli food, which means someday your
recipe could become a famous deli

delicacy. We encourage you to make
this recipe collection yours and help
us to help you.
If you don’t have any recipes you
would like to share, we insist you
unclip and grab as many recipes as
you like and make wonderful dishes
for your family and friends.
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PFC & Community Events Calendar

Yo u w o n ’t m i s s a t h i n g .

KalamazooArts.com

supporting, promoting and funding the arts

Tuesday, December 26
PFC Board of Directors meeting,
7–9 pm at the PFC
All members welcome!
Wednesday, January 10
Member Forum
re: membership restructuring
6–8 pm,Washington Square Library
All members welcome!
Saturday, January 13
Member Forum
re: membership restructuring
2–4 pm,Washington Square Library
All members welcome!
Sunday, January 21
Country Life Cooking Classes:
Better Bread & Butters
Whole-grain and gluten-free bread baking.
4–6 pm, Faith Hall, 671 52nd Street, Pullman
FREE. Call 1-800-456-7694, ext. 326
Tuesday, January 23
PFC Board of Directors meeting,
7–9 pm at the PFC. All members welcome!

“I always round up by adding a
donation at the check-out at
People’s. Every little bit helps, I figure.” Dr. Michael Ruggles, chiropractor and dedicated PFC member.

And at anytime, check out our website:
www.peoplesfoodco-op.org
Sunday, January 21
Country Life Cooking Classes:
Savory Soups & Crackers
4–6 pm, Faith Hall, 671 52nd Street, Pullman
FREE. Call 1-800-456-7694, ext. 326
Tuesday, February 27
PFC Board of Directors Meeting,
7–9 pm at the PFC
All members welcome!

436 S. Burdick Street
Kalamazoo, MI 49007
Phone: (269) 342-5686
Fax: (269) 342-0194
www.peoplesfoodco-op.org

Hours:
Daily 9 am-8 pm
Sunday Noon-6 pm

20% Post-Consumer Waste

Proposed Membership Structure Changes
are Great for Our Future!
A manager’s report by Chris Dilley
Once, when I started managing the PFC
(over 3 years ago, already!), I asked a very
active, conscientious community member in
the check out line why she was not a member
of People’s. She looked me straight in the eye,
as is her way, and said she wasn’t a member
“because getting a discount takes away from
and will ultimately harm the business.” I had
to go down to my basement office and think
about that for a while. But could membership harm the store? After hashing through it
for several weeks, I realized that at that
moment we were safe, but that in the long
run, our register discount was not the best
member/ownership structure. I realized that
at some point as we grow, there will be a critical mass where the membership discount may
actually erode away the bottom line, making
it impossible to be profitable, a situation that
makes it hard to function.
Last year we saw a taste of that. We overspent on labor in the middle of the year, and
as a result lost about ten thousand dollars. At

Chris Dilley, PFC Manager.

the same time, we returned fifteen thousand
dollars to members in discounts at the register, while taking in eleven thousand dollars in
membership dues. The four thousand dollar
difference was money we returned to members (in the form of discount) before we were
sure we were confident in our solvency for
the year. Inherent in this example is one of
… continued on page 4

Can You C? Organic is Better!
By Griffin Williams

The Kalamazoo Area Mathematics &
Science Center (KAMSC) is a program for
high-school students interested in math and
science. Students are required to produce a
research project each year focusing on a different area of science. My interest in the
outdoors, watching things grow, and specifically the effects of farming practices on the
growth and nutrition of plants gave me the
idea to determine whether the level of

ascorbic acid (vitamin C) is higher in
organic or conventionally produced oranges
and grapefruit.
First we chose our subjects: oranges and
grapefruit of the same variety, color, and size.
The organic produce was obtained from the
People’s Food Co-op, the conventional produce from Harding’s. Then we developed a
procedure using titration to measure levels
… continued on page 5

