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The Michigan
Good Food
Charter

by Donna McClurkan,
locavore, PFC owner
Earlier
this year, a
consortium of the
C.S. Mott Group
for Sustainable
Food Systems, the Food Bank
Council of Michigan and the
Michigan Food Policy Council,
(with funding from the W.K.
Kellogg Foundation), published
the Michigan Good Food
Charter. The name says it all.
• Michigan — We have
the second most diverse
agricultural production
in the U.S., and yet over
half our population has
inadequate access to the
food needed for a healthy
diet.
• Good Food — Defined
as “healthy” (providing
nourishment, enabling
people to thrive),
“green” (produced in a
environmentally sustainable
manner), “fair” (no one
along the production

(continued on page 6)
436 S. Burdick St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
9 am – 8 pm

We Did It! Design Finalized,
Financing Secured, Ground Broken
by Chris Dilley, general manager

In this article, I am
excited to share details
about our new home, to
explain ways in which
you, as an owner, can
participate in the project, and to clarify
the expansion project’s time line.

We’re pleased that we found an
economical way to create a tight, well
insulated building that will serve as a great
foundation for the development of our new
home. We’re building green in a plethora
of ways, including the diversion of waste
from landfills and the use of renewable and
recycled content. We’ve integrated building
features to limit the heat island effect
and to manage our storm
water responsibly (including
a rain garden). We’re
incorporating solar lighting
and refrigeration efficiencies
to limit our electricity use.
By capturing heat from our
refrigeration equipment,
we’re also eliminating natural
gas use for heating hot water.
We’re very excited to include
all of these features in a
building that will continue
to serve our community for
generations to come!

Design When bids came back for our
building on November 2,
they were close to $180,000
higher than we’d expected.
Our builder, Miller Davis, and
architect, Eckert Wordell,
quickly determined this was
due to a difference between
estimated price ranges and
actual item costs for the
building. After two weeks of
revisiting the bids, we carved
away enough to proceed
within our budget. The biggest
casualty was the trellis to
go over the front door and
windows on the south side
of the building. However,
we felt removing this option
was better than skimping on
roof insulation or giving up
PFC owners of all sizes helped
Solatube natural lighting.
break ground on Monday, Nov. 29.
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The Skinny:
What Is
Local?

3

PFC Recipe:
Stuffed
Butternut
Squash
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Financing In September,
our site appraisal came
back lower than expected,
forcing us to restructure our

Thank you:
A Tribute to
Some Very
Special Folks

(continued on page 7)
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board
happenings:
Celebrating Life,
Surveying the
Landscape

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

What Is Local?
by Randall Davis, grocery and merchandise manager
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Lay’s executives maintain
contact with Michigan
potato farmers about the
quality of their potatoes
or the processes involved
in producing their chips.
The Co-op has pledged to
support our community
(and its long-term physical,
environmental, and financial
health) by working closely
with local farmers and
businesses. This helps
facilitate strong
relationships
between our
customers and

… the
more money
we spend
together on
local products
and with local
businesses, the
more money
stays in our
community.
producers, and supports
the local food values of our
community. We know the
names and faces of the folks
growing the food we sell,
what it takes to create it,
and how they help support
our needs and values as a cooperative.
By keeping things truly
local (growing, producing,
packaging, selling and
purchasing locally), we
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strengthen our local
economic system — the
more money we spend
together on local products
and with local businesses,
the more money stays in our
community. Recent studies
suggest that for every
dollar spent with a locally
owned business, two to four
times more is created in
economic benefit (measured
in income, jobs, and tax
revenue) than a dollar
spent at a nationally
or globally owned
business. This is
primarily due to
locally owned
businesses spending much
more of their own money
locally and thus creating a
local economic multiplier!
Unlike “organic,” “local”
means different things to
different people depending
on where you live, growing
seasons, and each individual
product. While food has to
meet a set of criteria before
being labeled as “organic”,
the meaning of “local food”
is open to interpretation.
As a co-op and supporter
of truly local food, the
responsibility falls on us to
educate ourselves and our
community about what local
means to us.
I hope that one day
the Co-op will be able to
buy 50% or more of our
products from local sources.
With all of your hard work,
patronage, and support in
keeping it local, I believe it
is only a matter of time.

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.
Staff: Colleen Burke, Aimee
Cook, Heather Crull, Randall
Davis, Chris Dilley, James Duke,
Rosie Florian, Elizabeth Forest,
Liz Hinz, Anna Kazmarski, Sara
Kozminske, Abbie Miller, Erik
Moisio, Kristi Montgomery,
Gwen Nicholson, Kristiena
Sartorelli
Board of Directors:
Aliisa Lahti, President
Chris Tower, Vice President
Chris Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Chris Carew
Hether Frayer
Michelle Johnson
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.
Heather Crull, Editor
Brakeman, Design
If you are interested in
advertising, carrying The Scoop at
your establishment, or helping
out with production, contact
Chris Dilley 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.

© 2010, The People’s Food Cooperative of Kalamazoo

While
shopping at
the People’s
Food Co-op,
you’ve likely
purchased a local product,
but have you stopped to
think about what “local”
really means to you?
“Local” is a part of the
Co-op’s core values, but
it’s something that isn’t
always easy for us to define.
Although it can describe
products made as far north
as the Keweenaw Peninsula
(about 600 miles from
Kalamazoo), “local” may
best describe things grown
or produced within a
100-mile area.
Spending time at other
grocery stores in the area
paints a different picture of
“local.” As large retailers
take up the “local” torch as
a way to merchandise and
market certain products,
the full impact of buying
local may be diminished.
These options do share some
similarity to our own, but
what makes local different
at the People’s Food Co-op,
and why is it better?
Local food isn’t just
about proximity to a farm
or producer. For example,
let’s look at the “Lay’s Local”
campaign from Frito-Lay.
Although some potatoes
used to make the chips
may have been grown in
Michigan, they were likely
processed out of state and
are shipped nationwide. It
is also unlikely that Frito-

Produce Corner

Stuffed Butternut Squash

People’s Finds Friends

Sara Kozminske, deli manager

by Rosie Florian, produce manager

This recipe is absolutely
perfect for the fall and
winter. To enjoy the
delicious taste of the
season, serve with local
salad greens and your
favorite dressing.

Finding the best
way to communicate
store news can be a
challenge. You want to
know about the tasty
food, the out-of-this-world sale, the
seasonal delights, and the events in
our community. We love your phone
calls regarding prices, availability,
and specifics of our products (and
we’ve even given occasional dating
advice), but we know not everyone
picks up the phone when they have a
question.
The past few years, we’ve sent
out a weekly email to customers and
owners. This “enews” broadcasts
valuable store information, such
as “fresh local bread”,
“strawberry season has
started” and “it’s Owner
Appreciation Week!”
Enews readers give us
great feedback, but we’ve also found
a few new ways to reach you.
We’re your friend, in real life
and in internet life! Facebook is a
great social utility for connecting
people. Our Facebook page helps
us quickly spread the word about
beautiful royal purple yams, juicy
Valencia oranges, and local salad
greens (that won’t be growing much
longer). It’s also great for showing
off photos of our gorgeous farm fresh
produce, the 100-Mile Market, or
our delicious deli food. As we start
to build the new store, look for
frequent posts about the day-to-day
progress.
Produce changes season to
season, week to week, and day
to day! Sometimes we patiently

await the arrival of an item and
once it’s here, it’s even better
than expected. Other times, our
farmers, producers, and distributors
provide us with great deals that
we can then pass along to you. It
all makes us want to shout from
the rooftop! A week’s wait for
the enews won’t do and maybe
you didn’t check Facebook before
heading home. Wouldn’t you love
to know the news right now? Have
you heard of Twitter? This real-time
information network helps us relay
the information in a heartbeat —
you can follow us at PFC_KZOO.

However you’d like, stay in touch
with us this winter! Pick up the phone
if you’ve got an urgent question about
baking a sweet potato. Read our
weekly enews for recipe ideas, whole
store product info, and community
events. Enjoy the Facebook dialogue
and join in the eager banter about
food. For what’s happening right this
very minute, follow us on Twitter (we
may even throw some secret specials
in our tweets).

Ingredients
(serves 2–4):
1 butternut squash (preferably local
and organic)
1 cup cooked wild rice blend (about
1/2 cup dry rice)
1 stalk celery, diced
1 leek, finely diced
2 T dried cranberries
3 T chopped pecans
3 T maple syrup (local)
3 T tamari (wheat-free)
3 T olive oil
11/2 t dried sage
a pinch of fresh ground black pepper
To bake the squash, cook in a 375
degree oven until soft (about 1 to 11/2
hours). When cool enough to handle,
cut in half and scoop out the seeds.
Cook the rice according to package or
bulk-bin instructions. Sauté leeks and
celery in olive oil until soft. Combine
all ingredients (except squash) in a
large mixing bowl, and fill the halved
squash with the mixture. Bake an
additional 30 minutes at 375 degrees.
Serve and enjoy!
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Volunteers Make Our Store Really Sing!
We are very lucky to have great folks helping out
and making a difference.

“Since I have retired from nursing, I like
volunteering at the People’s Food Co-op
because they provide to the community a
healthy eating life style.”
— Virginia Simon
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“After being diagnosed
with gluten intolerance
two years ago, I had a
need to find gluten-free
products. Hence, I bega
n shopping at the local
health food stores, and
the People’s Food Coop. Then one day, a cle
rk at People’s inquired
if I would be interested
in becoming an owner.
I
agreed and did. Then so
mehow I was roped int
o
volunteering! Imagine tha
t. All kidding aside,
I thoroughly enjoy helpi
ng out when possible,
and socializing with all
the young talent running
the place. You also have
an opportunity to meet
many of the people wh
o shop with us. Sara do
es
a fantastic job in the de
li … I like trying new
foods, and her gluten-fr
ee muffins are the best.
”
		
— Liz Mehta

“When I volunteer at the People’s Food Co-op, I am
building the world I want to live in. It doesn’t hurt
that the staff are all super friendly and incredibly
appreciative. I also enjoy a glimpse behind the
scenes. I love my Co-op !”
		
— Eleanore Chadderdon

PFC Volunteers from 2010
Eana Agopian
Kelsey Anthon
Justine Beach
Chloe Bergsma-Safar
Ashley Bishop
Linda Bonamego
John Borst
Will Borst
Chris Broadbent
Eleanore Chadderdon
Michelle Cooper
Cylis Dreamer
Jeff Evergreen
Fletcher Collective
Jean Florian
Jake Gleghorn
Hannah Guilford
Mary Hamilton
Bryan Heany
Andrea Hemphill
Diane Kempen
Vikki Laubscher
Hunter Lee
Erica Lensink
Liz Mehta
Meristem Co-op
Anna Miron
Chris Moore
Richard Moore
Aimee Muth
Olivia Rappel
Moira Powers
Vinny Ricciardi
Yvette Robinson
Andy Savina
Rob Scears
Lesley Serri
Virginia Simon
Toni Skalican
Amelia Stefanac
Michael Stilson
Eric Sweet
Susan Teague
Mark Thompson
Solomon Ward
J.J. Weber
Lillie Wolff
Alex Woolf
Ken Woolf

Thank You!

“Why I volunteer is simple.
In a world drowning in
corporate business models,
dehumanized work forces,
‘McJobs’, and an emphasis
on ‘never do it for free’, it’s
easy for one to lose track of
what really matters in life. For
me, what matters is building
connections with people,
being humbled by the simple
small things, and doing what
you love. What’s an hour of
my time if I’m achieving all
of these things. That’s why I
volunteer.”
		
— Cylis Dreamer

“The people who work and shop at
the PFC are a friendly,
supportive, and knowledgeable gro
up of people. I am
happy to be a member of this food
cooperative.”
		
— Jean Florian
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Board Happenings
Celebrating Life, Surveying the Landscape
by Hether Frayer, board member

November 1, 2010.
Dia de los Muertos. Day
of the Dead. It sounds
kind of morbid, but
it’s actually a holiday
celebrating life with community,
food, music and dance. I first celebrated
this holiday in Pátzcuaro, one of
the best-known Day of the Dead
celebrations in Mexico. We visited with
a friend’s family and the altar in their
home was decorated with photos, fruit,
bread, colorful sweets, and favorite
treats of those who had passed.
Carrying loads of food and
party supplies, people paraded to
the cemetery. Families covered
embroidered napkins with feasts
surrounded by candles and flowers,
welcoming the dead to join the living
in celebrating the spirit of their lives.
Similarly, as we let go of the building
that’s housed our co-op spirit for
more than 30 years, we welcome
the celebration of that co-op spirit to
thrive in our new space.
It’s going to be hard to say adios
to our sweet little co-op on South
Burdick. It’s a sentimental time full of
appreciation for the visionaries who

planted the seeds of our co-op forest
over 40 years ago. It may have seemed
like a small start, but those few seeds
have certainly been nurtured. Deeply
rooted by our values, the trees have
grown strong, laying down their leaves
each year, providing nutrients urging
dynamic growth. I like to think of our
upcoming expansion and relocation as
a treat we offer, honoring the passion,
time, energy, creativity and love of the
co-op’s founders. It’s time to harvest
the collective accomplishments of
co-op leaders past and present, and to
use our healthy yield to build a solid
foundation for our new store.
A breath of fresh air, Chris
Dilley’s brilliant leadership provides
sun and steady rain, allowing each
tree to produce the energy it needs
to thrive. If a particular tree is not
meeting its growth potential, Chris
and the co-op employees take extra
special care of that tree until it’s back
on track. While they work on the
ground, the Board climbs into the
trees to find inspiration from other
forests, looking into the future,
seeking soft ground where new
saplings can take root.

The Michigan Good Food Charter

(continued from page 1)

process is exploited), and “affordable” (accessibility to all).
• Charter — A road map, a vision, a set of policy priorities
to ensure good food for all.
The charter’s centerpiece is a set of six specific,
measurable goals we can achieve by the year 2020:
1. Michigan institutions (schools, prisons, etc.) will source
at least 20% of their food products from Michigan
growers, producers, and processors.
2. Michigan farmers will profitably supply 20% of all
Michigan institutional, retail and consumer food
purchases and pay fair wages to their workers.
3.	New agri-food businesses will be generated to enable 20%
of food purchased in Michigan to come from Michigan.
4. 80% of Michigan residents — twice the current level
— will have access to affordable, healthy food, 20 % of
6

Our explorations take many
forms. I joined the group of folks
from Kalamazoo County, traveling to
the Eastern Market earlier this year
to explore the idea of a year-round,
indoor farmers’ market on our side
of the state — a Western Market. At
our board/management team retreat
in October, we discussed the RACE
exhibit at the Kalamazoo Valley
Museum and how to welcome our new
neighbors into the co-op community,
forming partnerships so our respective
forests feel approachable and
welcoming to everyone involved.
Are you a tree climber interested
in joining us in the forest canopy? The
PFC’s new generation of visionaries
are in need of passionate individuals
to serve on the board. Consider
running and submit a Board Candidate
Application form (available in the store
or on our website).
We are fortunate that the trees in
our forest are so vigorous. Knowing
they can hold the weight of nine
adventurous scouts, we climb high and
look forward with confidence that we
will flourish in our new neck of the
woods.
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which comes from Michigan sources.
5.	All school meals will meet Michigan Nutrition Standards.
6. Food and agriculture will be incorporated into pre-K
through 12th grade curriculum for all Michigan students.
The Michigan Good Food Charter, then, is a vision for
transforming our food system — the people, processes and
places involved in moving food from the farm to your dinner
table, restaurant or school cafeteria. Growing, processing,
preparing, distributing, retailing, and eating food — all these
processes exist at global, national, regional and community levels.
Why does our food system need to be transformed?
One cannot pick up a newspaper or magazine without
reading about the local food movement and the increase
in the number of farmers’ markets and food businesses
across the nation. Consumer demand for local food is

We Did It! (continued from page 1)
financing. With this change came a need
to raise $60,000 more in owner loans.
We’re happy to report that we were
successful in this endeavor! To date, we
have raised an additional $100,000, for a
total of $540,000 in loans coming from
125, or 12.4%, of our 1004 owners.
Thanks to all who helped us overcome
this shortfall.
In addition to our increased owner
support, First National Bank of Michigan
and Local Initiative Support Corporation
(LISC) also increased their overall
commitment by $100,000, totaling
over $800,000 for both the building
and equipment. The City raised their
financial commitment as well, increasing
their original loan by $30,000 and
selling the property to People’s for $1!
With this additional financial

PFC board members cheer the breaking of ground
on November 29.

assistance and with a building cost
within budget, we broke ground at 507
Harrison St on Monday, November
29. On December 6, we closed on
our loans, allowing the builder and
contractors to get into the dirt.
Owner Participation Although
we only recently put shovel to dirt,
we’ve already had a huge amount of
help and support from you, our owners.
You’ve provided valuable input on
everything from materials, to color,
construction methods, and green
building options. In addition, several
owners have served on the site search
committee, 1004 of you have committed
to invest equity in the PFC, and 125 of
you have lent additional money through
owner loans.
As we move forward, there will
be more opportunities for you to help.
Perhaps you’d be interested in setting up
and stocking shelves or moving products
to the new store? If you are a carpenter
and a PFC owner, we’d love help with
assembling office areas, the customer
service desk, and a busing station. We
could also use a hand with landscaping,
especially sourcing and placing native
plants in the ground. If any of this

growing rapidly, yet mid-sized farms are disappearing,
and the average age of farmers in Michigan is close to 60.
Apples sourced from the Pacific Northwest and lamb from
New Zealand are often more accessible than the same
foods produced here in Michigan — this is not in our best
interest, considering the financial, environmental, and
nutritional benefits of buying locally. Regulations developed
for large-scale farms and markets often don’t translate to
small operations, limiting the role small farms and markets
can play in our food system and overall economy.
Why now? Our state is on the cusp of reinventing itself
in an era no longer dominated by industrial manufacturing.
As we build a more diverse economy, now is the time to reembrace our rich agricultural heritage; it’s one of our most
valuable, yet least leveraged assets. We have the foundational

interests you, please email me (chris@
peoplesfoodco-op.org) or our volunteer
coordinator, Erik Moisio (volunteer@
peoplesfoodco-op.org), and let us know
how you’d like to help.
Time Line Miller Davis anticipates
the project will be complete (except for
paving) by the end of April 2011. Once
the building’s structure is ready, we’ll
install all equipment and shelving, and
prepare the new store while waiting for
the asphalt factories to reopen (possibly
as late as mid-May). We’ll then pave the
lot, obtain our occupancy permit, and
hope to open our doors in May 2011!
It Takes a Village… In closing, I
want to convey to you just how inspiring
it is to work on this project. It takes
a special community to pull together
during tough times to make things better
(and we have done just that). Our new
home will embody this effort, propelling
all our current initiatives forward and
supporting positive development in our
community. Thanks to each of you for
the part that you play, from shopping
and owning, to lending and putting your
mind and back into making this a better
and more affordable project.

components for a more localized food system: fresh water in
abundance, a rich and diverse agricultural heritage, fertile
farm land, diverse micro-climates, a university extension
service, greenhouses, and so on. Good stewardship compels
us to use these assets in a sustainable way to promote the
health and well-being of our citizens. The Michigan Good
Food Charter is our road map — something we as parents,
business leaders, consumers and eaters can all rally around.
To learn more, visit www.michiganfood.org. Join the
People’s Food Co-op, Fair Food Matters, Kalamazoo Loaves
& Fishes, Bronson Hospital and nearly 200 organizations and
individuals — food businesses, restaurants, state governmental
agencies, farmers markets, doctors, foundations, etc. — who
have pledged to make healthy, green, fair and affordable food a
priority across our great state.
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www.peoplesfoodco-op.org

PFC & Community
Events Calendar
For other events and interesting timely
news, visit peoplesfoodco-op.org.
Tuesday, December 21, 7–9 pm

The PFC
wants

PFC Board Meeting
Friday, December 24, Open 9 am – 5 pm
Christmas Eve hours
Saturday, December 25; closed
Christmas Day
Sunday, December 26 –
Friday, December 31
Owner Appreciation Week
Saturday, January 1; closed
New Year’s Day
January 24, 7–9 pm
PFC Board Meeting
February 28, 7–9 pm
PFC Board Meeting

YOU!
… to help out and have fun!

Volunteer at the Co-op. We’re looking for helping hands during
our busy season and expansion. Come get to know some of the neatest
people and tastiest food in Kalamazoo a little bit better!
Contact Erik Moisio at volunteer@peoplesfoodco-op.org to learn more.

