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Survey Says …

Pillars of the Community:
Citizens Credit Union

By Heather Finch

By Heather Finch

Economists use indicators
like the Real Gross Domestic
Product and the S&P 500
Stock Index to measure the
state of our nation. A lot of
these statistics are compiled
daily to keep a running tab
on the American economy.
Back home, at the People’s
Food Co-op, one of our
most useful tools to determine the state of our store
is our annual
Owner/ShopCo-op
per Survey,
Survey
distributed in
Look for the
March with
survey to
an eye on the
be available
satisfaction of
in March.
our community and what
Your input is
we can do
essential!
to make our
store a better place, with
the best goods and services
Kalamazoo can offer.
The survey helps us
make decisions about the
Co-op; for example, our
continued on page 6
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

C

hOOSInG the right banking
institution can be a maddening
dilemma when trying to find a
positive atmosphere, fair treatment, and
a place to invest money in a community-oriented business. Citizens Credit
Union, a cooperatively run bank, can
provide these advantages with all of the
amenities of a traditional bank.
Amy Remmert, the marketing
manager at Citizens, said, “the member comes first in our organization. We
retain traditional values, provide the best
services we can, and do our best to make
our members’ financial lives successful.”
Citizens has locations in Schoolcraft
and throughout Kalamazoo, including
one just a few blocks from the People’s
Food Co-op. Membership is open to

Jess from Citizens helping with PFC’s banking.
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The Skinny:
insider info
About your
Store: A Great
Place for Gifts!
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anyone who lives, works, goes to school,
or attends church in Kalamazoo,
Allegan, and Van
“The members
Buren counties, or
who is a relative of an come first in our
existing member.
organization.”
The members
Amy Remmert
of the non-profit
Marketing
Mgr., CCU
credit union elect a
volunteer board of
directors, and any profits made go back
into the organization for improvements.
Citizens Credit Union also uses as many
local businesses and services as possible,
keeping money within the community.
“We really pride ourselves on the
fact we do not gouge people with fees
and treat our members like our own
family. We make a solid effort to educate
people on how to maximize their money,
providing free services such as debt
counseling and financial planning for
retirement.”
Citizens Credit Union: A place
where everyone knows your name.
For more information about Citizens
Credit Union, please visit www.citizenscu.
org, or drop by their location on the corner of Westnedge and Cedar Streets the
next time you are around PFC.

PrODuce
cOrner:
Getting Down
to the root
of the Matter
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reciPe:
Baked Brie
with Mango
chutney
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cOMMuniTy
cAlenDAr:
Save Time for
These upcoming
events

The Skinny Looking for Great Gift Ideas?
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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
Rosie and
Mechele share
a smile in
the aisle.

If you’ve seen these at the
Bank Street Farmers’ market
you already know there is a
design for any and everyone
young and younger!
PFC is also flaunting an
ever-growing selection of
Michigan Music provided by Ian Gorman. Look
through what’s on the shelf
and then flip through the
catalog to get descriptions
of the music made by people
just around the bend.
Create a local gift basket
with Tupelo Beeswax
candles by Maria Dault
of Decatur; delicious
Michigan preserves, mustards, salsas and hot sauces
by Food for Thought and
Sleeping Bear; fresh artisan
breads from the Journeyman
Café in Fennville; Michiganmade gourmet cheeses from
Zingerman’s in Ann Arbor;
traditional European style
cheeses from Reny Picot in
Benton harbor; maple syrup
and nuts from Jack & Jill’s
in Paw Paw; and comb and
other raw honeys from various local beekeepers.
Before you leave, check
out all of the generous Coop Advantage sales and get
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your holiday feast supplies
at amazing sale prices. Enjoy
the power of cooperation
and the exceptional selection of scrumptious chocolate bars including single
origin varieties from Theo
Co. and marvelous flavors
like coconut curry and nib
brittle. Find the cracker
section for crispy accompaniment to your gourmet
cheeses. Right next to that
is the baking section with
sales on all that you’ll need
for that sweet treat. After all
those busy days preparing
for the holidays take a night
off from dishes with Rising
Moon frozen ravioli: Just
heat and serve. Then relax
with a mineral bath from
Aura Cacia or bath salts and
bubbles from various other
companies like the Dead Sea
Warehouse. For additional
deals don’t forget to look for
all the member/owner specials throughout the store.
Whether you’re looking
for sustainable gifts or great
deals on natural foods for
your holiday feast, the Coop is a great stop for happy
holidays.

Staff: Michael Beauchamp,
David Draper, Ashley Bishop,
heather Colburn, heather
Finch, Rosie Florian, Elizabeth
Forest, Susan LaFaive, Casey
McKenzie, Mechele Peters,
Juli Russell
Board of Directors:
Aliisa Lahti, President
nora Chaus, Vice President
Charles henderson, Treasurer
Rosie Florian, Secretary
Erik Benson
hether Frayer
Tristen A. Janson
Michael C. Reed
Chris Tower

The Coop Scoop provides
a quarterly forum for
communication between the
membership, staff, board and
community about issues related
to the store, our mission and our
community.
Communications
Committee:
heather Finch, Editor
finch@peoplesfoodco-op.org
Brakeman, Design
If you are interested in
advertising, carrying The Scoop
at your establishment, or
helping out with production,
contact heather Finch at (269)
492-6468. Contributions are
due in the store by the 15th of
Feb., May, Aug., and nov. for the
following month’s issue.
Note: Opinions expressed in The
Coop Scoop are those of the authors
and not necessarily of the People’s
Food Co-op. The Coop Scoop is
not a replacement for a trained
healer; please consult with a
qualified professional before using
any information herein.

© 2007, The People’s Food cooperative of kalamazoo

This holiday season PFC is
featuring lots of great local
and fairly-traded artisan
goods. As has become the
tradition, we are carrying
alpaca winter wear from
the Bolivian women’s
cooperative. The kid’s
garments and finger puppets are out-of-this world,
sporting great stripes and
rainbows and unbelievable
animal motifs. For those of
us with more adult-sized
proportions, find wrist and
leg warmers and an awesome
selection of hats, gloves, mittens and scarves.
Take a look at our
custom logo hemp and
organic cotton bags
and shirts. If you haven’t
tried on one of these new
US made, sweatshop-free
t-shirts from American Apparel you will not be disappointed when you do. They
are as soft as your favorite
old t-shirt but as bright
and vibrantly colored as we
could find them.
Already got enough to
wear? Like coffee? Along
with our wonderful selection
of Organic, Fair Trade and
primarily Michigan-roasted
coffees we are offering
stainless steel French
presses from Planetary
Designs. These presses are
super insulated, come in
great colors and sizes, some
convert to travel mugs, and
best of all they won’t break!
When you’re getting all
dressed up to play barista
don’t forget your apron. For
the holidays we are featuring
whimsical aprons made
by Eriz from Portage.

by Heather Colburn

Calling All Volunteers
by Heather Finch

TO VOLUnTEER is to do charitable
or helpful work without pay, and to be
a volunteer is a person who performs a
service willingly and without pay. here
at the Co-op, these words mean a little
bit more than the standard dictionary definition. Without volunteers,
we would never have been founded.
Without volunteers, we would not still
be here today.
The People’s Food Co-op sincerely
thanks all of our volunteers, past, present, and future for all of the work and
dedication they give us. Thank you all.
Whether you have volunteered in
the past or are a newcomer, consider
dropping by for a few hours to help
us out. Please read below to find out
more about this necessary component
of our store.
Why should I volunteer at People’s
Food Co-op?
Myriad reasons exist for volunteering. For some, it is the satisfaction
of helping the community, of really
making a difference at this little store.
For others, it is a great place to socialize, reach out, and make friends. Volunteering at the PFC provides insight
about our operations, teaches grocery
and customer service skills, and creates connections with the community.

VolunTEEr:
the PFC definition
A person who contributes time
and talent to their communityowned grocer, creating a mutually
beneficial relationship in which
the volunteer and the grocer
learn and grow to the advantage
of the community at large.

How do volunteers affect the Co-op?
The roots of our store stretch
deep into volunteerism. While we now
have paid staff, volunteers help lift the
workload and keep the store running
smoothly, accomplishing important
tasks that the staff doesn’t have time to
complete. The labor provided helps to
keep our labor costs down (and thus
also our prices), but more importantly
it gives us a chance to learn more
about our community and keep the
atmosphere fun and festive.
What do volunteers do?
Just about anything! From weekend cleaning taskforces to festivals to
daily operations, volunteers run the
gambit with jobs and responsibilities.
If you have the talent or would like to
learn a new skill, we can provide the
opportunity. Some of our most dedi-

cated volunteers are the members of
our Board of Directors, and with the
election coming up in March, now is
the time to start thinking if you would
like to serve on the Board.
How can I become a volunteer?
We do require all volunteers to be
an owner, fill out a short application,
and attend an orientation. Scheduling
is flexible, and whether you need a
weekly commitment or prefer sporadic times, we can make it happen.

Lindsey, PFC volunteer, helps us by doing
dishes weekly. Thank you!

For more information about the
logistics of volunteering, to set up
an orientation, or just to chat about
volunteering, please contact heather
Finch at finch@peoplesfoodco-op.org
or call the store at 342-5686.

Yo u w o n ’t m i s s a t h i n g .

KalamazooArts.com

supporting, promoting and funding the arts
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The Buzz About Tupelo Beewax Candles
by Kait Keim, fromYpsilanti Food Co-op; edited by Heather Finch

WInTER IS hERE, the sun is an
infrequent visitor, and the holidays are
sneaking up quickly.You know what
I’m thinking? Beeswax candles. Known
for their warmth and light, they are a
healthier alternative to their paraffin
cousins, have a natural sweet scent,
and burn up to three times longer than
traditional wax candles.
According to brochures printed by
Tupelo Beeswax Candles, “Beeswax is
the only known fuel that when burned,
gives off negative ions. These negative
ions bond with any positively charged
ions floating in the interior from things
such as dust, pollen, fumes, and odors.
These negative and positive ions create molecules, which are heavier than
positive ions alone. The molecules fall
to the floor and out of the air that you
breathe, thus helping you to breathe
better. The same balancing of molecules occurs after a thunderstorm,

near a waterfall or in
“designs and creates
the ocean.”
her candles with love,
On the other
joy, and conscioushand, “paraffin is the
ness.”
grayish sludge proAt her shop,
duced by petroleum
Seeded Earth, twenty
refineries. This residue
to twenty-five artists
is bleached with toxic
(other local women)
chemicals and comsell their various
pounds which, when
wares on consignburned, may be carment: pottery, homemade native Americinogenic. Traditional
can flutes, paintings,
wax candles may also
beads, and more. It
contain stearic acid,
is located at the only
toxic dyes and lead or
stoplight along the
zinc wicks.”
Red Arrow highway
The People’s Food Maria Dault of Seeded Earth in Lawrence.
in Lawrence, about a
Co-op is proud to carry
mile north of I-94, exit 52. For more
Tupelo Beeswax Candles, handcrafted
information about Tupelo Beeswax
by Maria Dault, right here in MichiCandles or Seeded Earth, call the
gan! Maria makes her candles with
store at (269) 674-8887 or check out
local raw, filtered, beeswax; cotton
www.lawrencemi.com/seededearth.
wicks; and uses flowers from her own
htm.
garden in some of her designs. She also

PRodUCe CoRneR

Return to Your Roots!
by Rosie Florian

ThE BEST locally farmed root selection in town! Leading up to Thanksgiving and beyond, People’s Food Co-op
has had the fortune to have an amazing
array of root vegetables coming from
Eaters’ Guild Farm in Bangor. Celeriac, turnips, rutabaga, parsnips, beets
and carrots filled the produce display
case, beckoning with wonderful, sometimes hard to find
roots. Since Americans haven’t been
as concerned with
storability, these roots
have been disregarded
in replacement for

4

pleasant appearance. Unfortunately
some awesome flavors, great nutrition,
and a very accessible growing season
have been passed by, too. Check these
out at least once this season! Celeriac,
despite its ugly appearance, has a high
amount of vitamin C, can be used like
a potato, and tastes great like celery!
Turnips are white with a purple stripe.
They can be used
in soups, eaten raw,
or baked with other
seasonal roots. Rutabagas, like turnips,
have a purple stripe,
Bounty of local turnips,
carrots, and celeriac.
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but are usually larger and slightly
yellow. It has vitamins A and C; it can
be used like a potato and is great for
making chips with. Parsnips are known
for being sweet, they are great sautéed
with butter and were once more popular than carrots. Beets are the most
colorful of all with a bright pink flesh.
They have many uses in the culinary
world as they can be baked into a cake,
steamed lightly with oil, or baked with
more roots. Carrots are an obvious flavor win, they are high in vitamin A and
beta-carotene, and are splendid fresh
or cooked. So, return to your roots
this winter while we’ve got’em!

Manager’s Report

by Chris Dilley

Why Are We doing All of This?

I

AM SURE you’re aware we have a
really great team of staff at People’s
that work very hard to bring you
the best selection of food that fits our
values. We pick our farmers and our
farms carefully to ensure the produce
and other products come from plants
and animals that are treated well, and
the soil is left better at the end of the
season than it was at the beginning.
We work hard to wade through the
corporate mergers and buyouts to
make sure, wherever possible, we’re
bringing you products from companies
we can all feel good about. We do that
while creating a clean, comfortable,
fun environment where you can come
to shop and gather and connect.
Our people work very hard and
they don’t make a ton of money doing
it. We do this because we believe in
what we’re doing. We are grateful you
choose to support this work and this
common vision by shopping, and by
choosing to be owners of People’s.
Running a values-driven retail
business is a challenge in our economy.
Our society is accustomed to being

able to get food for cheap, but we are
all becoming aware of the environmental, economic, health-related,
and social issues tied to the system
that provides that cheap food. So, at
People’s we work hard to balance the
desire and need for clean, safe food,
with a reasonable price. We do this by
working closely with our producers,
by working together with other cooperatives, and by agreeing to dedicate
our time and energy to this important
work for modest recompense.
The future we’re heading toward
is one where you can get more of the
products you need and love and feel
good about at People’s, and we’re
doing that by creating a larger store.
Right now, we’re asking you to invest
in the store by becoming an owner,
even though we don’t know where
we’ll end up. (We’re looking to stay
downtown or in an immediate neighborhood of downtown.) We’re not
asking you to invest in this uncertain
location change, we’re asking you to
look back at the past several years and
ask yourself to support our trajectory,

our direction, our commitment to
community and to good, safe, local,
chemical-free foods. Please know we’ll
let you know more as we know more.
In the meantime, when you come
in the store, look around and imagine
what Kalamazoo would be lacking if
we didn’t have our co-op as a hub for
values-rich food choices and as a place
for good people to come together and
celebrate all Kalamazoo has to offer
and all the positive things Kalamazoo
is becoming in the face of many local,
regional, national and international
challenges. We get to hear how wonderful the produce looks, how great
it is that we carry those local cheeses,
or that the soup smells out of this
world. Each pat on the back reminds
us of why we’re doing this, and why it
is important to keep moving forward
toward a larger co-op, and an even
better community.
As for me, I am grateful to be able
to come to work every day and I am
humbled to be able to contribute to
our collective future. Thank you for
the opportunity.

Baked Brie with Mango Chutney
byYour Sweet and Savory Chef

Start a new tradition with this delicious,
unique, and warming appetizer.
Ingredients:
3 sheets phyllo dough, thawed
3 T olive oil
8 oz. Brie cheese
1/4 C mango chutney
Instructions:
• Preheat oven to 350° F.
• Brush one sheet of phyllo with 1 tablespoon olive oil. Layer second and

third sheets, brushing
only the second with
another tablespoon of
olive oil.
• Roll the brie up into
the phyllo, folding the ends of the
dough under the brie. Place onto a
baking sheet, and brush with the final
tablespoon of olive oil.
• Bake until the phyllo is golden, about
15 minutes. Place onto a serving
platter and spoon the chutney over
the top.

The Co-op has a
fresh stock of fancy
cheeses, some of
them even produced locally.
Check out our supply and
imagine the possibilities!
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Board Happenings
PFC Ends Statement
The People’s Food Co-op exists to
culture mindfulness, a sense of place in
our community, and a thriving local
economy because we desire healthy,
sustainable, environmentally-conscious
lives for all people.

Seasons Greetings!
by Eric Benson, board member

The past couple of years the Board has
spent a large portion of its time on policy
governance—fine-tuning policies to fit
our Co-op’s particular needs and requirements. A large part of this was creating “Ends” and an ends statement that
fully captures the spirit and vision of the
PFC.Though at times tedious, this work
was necessary to give our organization a
firmly documented backbone.With this
work largely completed, the board is
focusing on more exciting prospects!
In September we met with Bill
Gessner, co-op consultant extraordinaire, and really got a better under-

standing of the steps
required to make a
new, larger Co-op a
reality. We have been
busy the past couple of months helping
to coordinate and administer the ownership drive. The change in membership structure is one of the first and
most crucial steps toward the Co-op’s
move in the near future.
We encourage you to participate
in the visioning, planning and realization of a bigger and better co-op. One
way to get involved is to become a
PFC Board Member. The Board Elec-

tions take place
in March at the
annual meeting,
but it’s not too
soon to be thinking about it now. Every year, three of the nine board seats
are up for election. Please consider
joining this fantastic group of people in
helping to make your Co-op a shining
light in Kalamazoo.
If you are interested in becoming
a board member, please contact nora
Chaus at (269) 373-4138. All statements are due no later than January
16 at 5 p.m.

enjoy the staff at PFC and consider the
customer service excellent.” Most importantly, 98% strongly agree or agree
with “I am proud to shop at the PFC.”
These figures tie in strongly with our
values of fostering our community and
providing great service.
There is always room for improvement, however. Forty-five percent of our
respondents spend 20% or less of their
food budget at the People’s Food Co-op,
which falls drastically short of the goal
to have 75% of our customers using the
PFC as a one-stop shop, as set by our
Board a few years back. Furthermore,
nearly 40% did not feel well-informed

about the upcoming membership
restructure, indicating we failed to communicate to our owners effectively.This
was a valuable directive, and it encouraged us to provide more, and better,
communication regarding ownership.
With your input, we can build a better co-op for you and your community.
Look forward to taking the 2008 survey
in March, and please continue to give us
your valuable opinions and suggestions.
We are here to serve you, and hope
every day to make a better effort at it.
For more information about the
survey, please contact heather Finch at
finch@peoplesfoodco-op.org.
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“We Come to You”
Waterless Car Washing

Survey continued from page 1
2005 survey was aimed towards our
renovation project, and this year we
hoped to obtain input about the membership restructure and our upcoming
expansion. Each response we gather is
taken seriously, and we would like to
thank each of our 165 survey respondents for the time they took to help
the Co-op learn and grow.
We have a lot of things to brag
about on our 2007 survey. For example, 91% or respondents strongly
agree or agree with the statement
“The store and staff create a welcoming, approachable atmosphere,” and
94% strongly agree or agree with “I

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

(269) 383-HEAL (383-4325)
1122 S. Westnedge, Kalamazoo, MI 49008
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www.citizenscu.org j (269)-381-1938
435 S. Westnedge
3326 Gull Rd. j 6170 W. Main
106 Grand St., Suite B, Schoolcraft
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269.806.2771
Happy you. Happy car. Happy planet.

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

December 14
Holiday Gift Night Workshop by the
Naked Seed
5-10 pm • The Gibbs House
Make and purchase sustainable
gifts for more information visit http://
www.wmich.edu/env/gibbshouse/
Homepage.htm
December 24
Christmas Eve
PFC open 9-5
December 25
Christmas Day
PFC closed

January 22
PFC Board of Directors Meeting
7-9 pm • Bronson Hospital, Gilmore
Center for Education
	Corner of Walnut and Healthcare
Plaza, basement room 5
	Contact aliisa@logicalhost.com
February 26
PFC Board of Directors Meeting
7-9 pm • Bronson Hospital, Gilmore
Center for Education
	Corner of Walnut and Healthcare
Plaza, basement room 5

March 16
Annual Meeting for PFC Owners
5-7 pm
March 25
PFC Board of Directors Meeting
7-9 pm • Bronson Hospital, Gilmore
Center for Education
	Corner of Walnut and Healthcare
Plaza, basement room 5
	Contact aliisa@logicalhost.com

December 31
New Year’s Eve
PFC open 9-5
January 1
New Year
PFC closed
January 14
Foodie Fun Book Group
6 pm at Food Dance Café
Sponsored by Kazoo Books; for more
information and future events visit
www.kazoobooks.com
January 16 @ 5 pm
Statement of Candidacies for PFC
Board of Directors Due
	Contact Nora Chaus at (269) 373-4138
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