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Local Farmer

Winter Fresh Fruit

by Heather Crull,
outreach coordinator
Local
raspberries
in the middle
of winter?
Really? You
betcha! Come January you’ll
find this local treat in the
produce cooler of the People’s
Food Co-op. We’re proud
to support
innovative
FUN FACT
family farmer,
Berries are
Andrew
picked the
Kieboom,
same day they
in providing
are delivered!
specialty
produce for our community.
Employing up to 25
seasonal staff, Keiboom’s
main business is Key Blooms,
a commercial greenhouse
spanning two acres in Vicksburg.
They primarily focus on
bedding plants and perennials
grown spring to fall. During the
off season, 3,000 square feet of
greenhouse space is dedicated
for growing raspberries for
Winter Fresh Fruit.
Southwest Michigan is

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

2012: Envisioning a More
Cooperative
Kalamazoo
by Chris Dilley, general manager
The United Nations
designated 2012 as
the International Year
of Cooperatives. UN
Secretary-General Ban Kimoon explains, “(Co-ops) are a reminder
to the international community that
it is possible to pursue both economic
viability and social justice.” The People’s
Food Co-op is joining other local and
regional cooperatives to highlight
services we provide and to engage
the community in conversation about
how to best meet local needs. Articles
in this Coop Scoop explore the idea of
cooperatives, including a book review,
cooperative produce distribution, a new
community-development credit union
and more.
Cooperatives fundamentally involve
the community in charting and revising
their courses along the way. Since
opening the doors to our new home on
May 31, we’ve had much on our plate.
It has been a fascinating and challenging
journey. We’ve learned a lot about our
new home and experienced a new set
of community expectations due to our
new location, expanded size, and rapid
increase in ownership (over two hundred
new owners since opening at 507
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Market
Update:
Moving Indoors
for the Season
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Harrison St.)! With the intent of including
you in the fundamental processes of your
Co-op, this article looks at some of our
goals and responses to new, unforeseen
expectations.
Staffing
Our team has grown substantially, from
17 to 28 staff. We had a commitment to
the City to create at least two additional
part-time jobs, and we certainly did that!
We also had an internal commitment to
increase the average hourly wage at the
Co-op. We’ve already made great progress
toward this goal. Comparing October
2011 to October 2010, average wages have
increased 17.2%, taking us from an average
of $9.20 to $10.78 per hour. I am quite
happy with this result, but we will continue
to make improvements.
Adding 11 new people over the
course of only a few months made
some of our long-time customers
uncomfortable. This can be seen as a
compliment; the connections formed over
time are important to all of us. The good
news is that there are now more of us to
get to know! The whole team is great.
Prepare yourselves to fall in love with
People’s all over again.
(continued on page 8)

Board
Perspective:
What Does
“Owner” Really
Mean?
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Pfc recipe:
Red Lentil
Dahl to Keep
You Warm
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Local
Cooperative:
Community Promise
Credit Union

Market Update

by Randall Davis, grocery manager

Winter Market Mania in Kalamazoo
by Chris Broadbent, market coordinator

as items from within 100
miles, including bread from
Sarkozy’s, Zingerman’s,
and Water Street. Pick up
cheese from the creameries
you know and love, such
as Grassy Meadows, Reny
Picot, and Country Dairy.
Hooked on Mattawan Artisan
Creamery’s Mediterranean
Yogurt? It’ll be delivered
fresh each Saturday, straight
to the market. How could
I forget the fantastic PFC
Deli treats? We make the
best hummos and vegetarian
sandwiches in town, available
to you all winter long.

SNAP & DUFB
2011
SNAP purchases at
the 100-Mile Market
$5,330.00
DUFB purchases at
the 100-Mile Market
$4,874.00
————
SNAP purchases at the
Kalamazoo Farmers’
Market: $26,199.78
DUFB purchases at the
Kalamazoo Farmers’
Market: $16,704.00
local use in

People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for land, people
and the economy.

Farmer’s markets support local farmers
like Steve and Veda Rose Cavanagh.

As we look forward to an
exciting market filled-winter,
it is also important to reflect
on what we accomplished
last spring, summer and fall.
We successfully improved
access at farmers’ markets
for many in our community
through the SNAP (Food
Stamps) benefits and Double
Up Food Bucks (DUFB)
programs. As a result, we
helped infuse local farms
with over $53,000 of
income from these two great
programs. We are eager to
improve upon these systems
for 2012, International Year
of Cooperatives, for an even
more successful year!

What Does “Owner” REALLY Mean?
by Matthew Lechel, board member
I’ve spent my first couple
years as an ‘owner’ of the
People’s Food Co-op trying to
understand and educate myself
on what exactly it meant to
be a part of a cooperative. I’ve come to see
cooperatives as a more humane, equitable
and sustainable model by which to engage
in commerce. Most importantly, I’ve come
to understand cooperatives as powerful
2

examples of democracy (true, participatory,
engaging, passionate democracy).
We own and control a community
grocery store! Isn’t that an amazing thing
to think about? There are 1400+ of us now
and it is (literally) up to us to ‘govern’ a
community grocery store. There are many
ways each of us can engage in this democracy
and at many different levels.
(continued on page 4)
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Staff: Syd Abel, Amber Austin,
Simon Borst, Chris Broadbent,
Heather Crull, Randall Davis,
Chris Dilley, Rosie Florian,
Azeezah Ford, Donna Grubb,
Nicole Hall, Jamie Hardy, Lee
Hauser, Amber Hejl, Liz Hinz,
Nikki Horner, A.J. Householder,
Derek Jackson, Anna Kazmarski,
Abbie Miller, Kama Tai Mitchell,
Kristi Montgomery, Jacob
Pinney-Johnson, Ken Quayle,
Liz Quemada, Jace Raver, Drew
Tyner
Board of Directors:
Aliisa Lahti, President
Hether Frayer, Vice President
Christopher Moore, Secretary
Charles Henderson, Treasurer
Ethan Alexander
Chris Carew
Elizabeth Forest
Matt Lechel

The Coop Scoop provides a quarterly
forum for communication
between the membership, staff,
board and community about
issues related to the store, our
mission and our community.
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) 342-5686. Contributions are
due in the store by the first Friday
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.
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The harvest
season has
come to an
end, but that
won’t stop
winter market mania. As we
head into the International
Year of Cooperatives in 2012,
People’s will have a yearround market presence. We
recognize the importance
of participating in and
supporting local farmers’
markets, bringing healthy
food to our community.
That’s what the Co-op is all
about. Kalamazoo continues
to develop a thriving farmers’
market scene, with more
incredible food made from
our region’s abundant crops,
by our friends and neighbors.
With at least four winter
markets, we can get fresh,
healthy ingredients year
round.
For a second year, you’ll
find us at the Kalamazoo
Foods Market this winter.
Come visit us Saturdays
from 9 am to 1 pm at 1156
South Burdick. Stop by
for welcoming smiles and
treats from the store, as well

The Skinny A Fresh Perspective
Appreciating Good Food
by Jamie Hardy, bulk and bakery buyer

When asked about
the International Year
of Cooperatives, my
thoughts automatically
turn to our ever changing
food systems, both on a local and global
level. Everything that ends up on the
shelves of our cooperative grocery
store has had an enormous amount
of energy, time and care put into it,
making it conveniently available to you.
The food requires the sun’s energy,
providing warmth and nourishment
to the plants. It needs the activities of
microorganisms, lurking below the
soil’s surface, providing a foundation
for life. It also takes dedicated farmers,
working endlessly to tend their crops
and to care for their animals. Then there
is the factory worker packaging your
favorite cereal, the truck driver waking
up at 3 am to deliver a truckload of
groceries, and the list goes on and
on. So much time, energy and care
is put into our food system. When
I think about all the great products
we are privileged to have access to, I

can’t help but feel a sense of power
and responsibility in making the best
purchasing choice to honor all that it
takes to bring this food to us.
As the bulk buyer at People’s,
I seek out healthy, sustainable, and
economical bulk products that not only
meet the demands of our customers
and owners, but that are also in good
supply in our local and global food
market. I always look to local suppliers
first for our bulk products. When this
is not feasible, I then look to nationally
grown products, and lastly to global
supplies. Sourcing products can
sometimes be a challenge with today’s
uncertain economic and environmental
climates. This year alone has shown
devastating events affecting crops and
farming communities worldwide.
In our local, national and global
food systems, there are many instances
where demand will greatly surpass supply
for certain crops and commodities.
Examples of scarcity include quinoa
from Peru and Bolivia or coffee from
Ethiopia and South American countries.

Another example, closer to home, is
this year’s peanut crop. Unpredictable
weather affected all of the southern states
in the US, devastating a large percentage
of their crops. Unfortunately, organic
peanut crops were hit twice as hard as
conventional.This in turn puts a higher
premium on the surviving crops, which
forces manufacturers, distributors and
retailers to raise their prices as well. Even
though supply and demand differs each
year, these events are an uncomfortable
reminder of our ever changing climate
and our lack of control over it.
Despite these challenges, I feel very
empowered being both an employee
and an owner of a cooperative business.
I know that in supporting People’s,
I am helping to create a better food
system and celebrating the cooperative
business model and spirit. During the
next year, I will be making an effort
to appreciate the International Year of
Cooperatives every day, honoring our
food system and everything that it takes
to make great food accessible for our
community right here in Kalamazoo.

Raspberries (continued from page 1)
known for its fruit production, but it’s a challenge
to grow crops in winter months. Winter Fresh Fruit
offers a refreshing option, providing local winter red
raspberries. How do they do it?
First, they select raspberry varieties normally
grown in milder climates, planting root stock into
large pots. They then place the 300 plants into cold
storage during the summer, tricking them into
winter dormancy. When placed into a well-lit, warm
greenhouse in the fall, they are ready to start growing. The
greenhouse environment also helps to protect the fruit from
rot, disease, and predation by insects. Hives of bumblebees
are brought into the greenhouse to pollinate the flowers,
resulting in delicious fruit in January!
Do they taste different than other winter raspberries
found in stores? Indeed they do. Being grown locally,
Winter Fresh Fruit picks the berries the same day that

Andrew Kieboom and his staff are busy as bees growing and harvesting
winter raspberries.

they are delivered to markets like the Co-op.You’ll notice
the difference between those grown in the Southern
Hemisphere, shipped to the US while green. Allowing
the berries to ripen on the vine provides peak flavor
and freshness. Thanks, Winter Fresh Fruit! We love this
fascinating approach to growing local food and look forward
to additional innovations from local farmers in the future.
People’s Food Co-op of Kalamazoo • The Coop Scoop • Fourth Quarter 2011
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OWNER (continued from page 2)
The most direct way to participate
is to volunteer in the store! What better
way to check out your investment (and
lend a helping hand) then to take a shift
helping at the new store. Volunteer
opportunities exist outside of the dayto-day operations of the store as well.
Recently a group of staff members and
owners collaborated with local business
Ignertia to complete a clean-up project
on the Northside of Kalamazoo. Many
owners also helped complete our
expansion into the new store, providing
valuable input ranging from the colors
of the bathrooms to expertise on native
plantings.
Another important way you, as an
owner, can engage in the democracy
of our cooperative is to participate in
the selection of the board of directors.
Every year at our annual meeting (and

The current board of the PFC.

the week leading up to it in the store)
the entire Co-op ownership gets the
chance vote on the leadership for the
PFC board. This vote is important to
the health of our cooperative! Perhaps
even more importantly, the PFC needs
to hear from owners interested in
running for a seat on the board. Our
cooperative is truly a representation
of its ownership. For us to grow and
progress in a healthy sustainable way, we
need skilled and passionate leaders to

Natural Childcare
with Organic
Meals
Call
341-9800
or visit
our
website!

engage in the governance
of our co-op. The variety
of skills needed to govern
the PFC are diverse and
many. I have no doubt that
every one of our 1400+
members has a skill or
attribute that could add to
our board.
Serving on the PFC board
of directors is a once in a lifetime
opportunity to engage in the democracy
that is ‘owning’ a community grocery
store. The long-term health of our
cooperative depends upon engaged
owners providing leadership on the
board of directors. Most importantly, we
really need you, AND it’s fun! Owners
are always invited to attend a meeting
of the board to observe and share. We
welcome you to join us.

06?092 =6;2@ 02;A2?Á@
D6;A2? 5<961.F
A?22  D?2.A5 @.92
When: Wednesdays 3-7 pm;
Saturdays 12-5 pm
Where: People’s Food Co-op of Kalamazoo
What: Fraser Fir, Douglas Fir and
Blue Spruce
$30-$50
Hand-decorated &
natural wreaths
$20-$35
*** Co-op Owner Discount ***

2597 Sprinkle Road, Kalamazoo, MI 49048
smallworldlearningvillage.com
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All proceeds provide
scholarships for
Circle Pines Center’s
summer camp programs.

Cooperative Values Guide Our Choices
by Abbie Miller, wellness buyer

The United Nations has declared 2012 the
International Year of Cooperatives,
which makes us feel pretty special
here at your local cooperative grocery.
The UN declaration aims to bring
global awareness to the values and benefits of the
cooperative business structure. These values and
benefits shape every aspect of our store, giving it a
heart and a soul.
Most cooperatives share our basic values
of empowerment, improving livelihoods, and
sustainability, just to name a few. In the Wellness
section of our store, these values help us to
carefully select our products from the
tens of thousands available in the natural
supplement and body care industries. With
each product, we take into consideration
the amount and type of packaging, as well as
the nature of the ingredients. We specifically
look for items that do not contain petroleum
products or other ingredients that have been
linked to harmful health effects. We actively
seek out products that are organic and fair
trade certified.
We also look closely at the manufacturers

of the products we choose to carry and consider how well
each company’s practices fit with our values. We
prefer to support companies that give
back to their communities, treat their
workers well, and are family-owned.
Sometimes we may not carry a popular
wellness item because we disagree
with the values or social practices of its
parent company.
Another value we hold is, of course,
supporting other co-ops. Our bulk teas,
herbs and spices come from Frontier
Natural Products Co-op. Some of our
essential oils, body oils, and bath salts
come from Aura Cacia, a separate co-op also
owned by Frontier. We also carry sustainable, fairtrade certified shea butter products from Alaffia,
a company that supports women’s cooperatives
in Africa. Through purchasing products from
other cooperatives and cooperative supporters,
we multiply the effects of our values across
many communities. I invite you to celebrate the
International Year of Cooperatives with us by
getting to know and supporting your local coops as well.

Warming Red Lentil Dahl
by Kama Tai Mitchell, deli manager

I am excited to introduce
myself as the new PFC
Deli Manager. I enjoy
making food for my
community in the lovely
Can-Do Kitchen, especially with such
a dedicated, food-loving staff. I come
to People’s with a love of ethnic foods,
and experience with gluten-free and
vegan cooking. I am learning many
things and cooking with love. Thank
you, Kalamazoo, for eating with us.
As it’s soon to be winter, I am
sharing a recipe for a spicy, gingerinfused lentil dahl (a thick Indian lentil
soup). A favorite home-cooked meal
of my 16-year-old, I hope you enjoy it
as well.

Red  Lentil
Dahl  
Serves 4 –6
Ingredients:
2 cups red lentils
4 cups of purified water
2 T. canola oil or ghee
3–4 grated carrots
1 medium onion, diced
6 cloves of garlic, minced
1 finger of ginger, grated
1 t. each cumin, turmeric, coriander
1 T. brown mustard seed
salt and pepper to taste
Wash red lentils until the rinse water
runs clear. In a medium saucepan,
bring the washed lentils and water to a
boil. Turn down heat to medium, cover

and cook for about 15–20 minutes.
Stir occasionally, adding water as
necessary.
While lentils are cooking, prepare
the carrots, ginger, onion and garlic.
Heat oil or ghee on medium-high in
a skillet (I prefer cast iron), then add
onion, garlic, carrot, ginger and all of
the spices. Sauté until the onions are
transparent and the spices are infused
with the vegetables.
Add the sautéed veggies and spices
to the lentils, stirring well. Simmer
for another 10–15 minutes. The
consistency should become paste-like,
again, add water if it gets too thick.
Season with salt and pepper, to your
liking, and enjoy with whole grain
toast or rice.
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book review:

Humanizing the Economy — Cooperatives in the Age of Capital
By John Restakis, New Society Press, 2010

I had been looking for some
perspective on cooperatives, some way
of sating my hunger for knowledge of
current happenings as well as potential
of the economic model in
which we’re engaged. This
inspiring and challenging
book hit the spot.
Restakis lays out powerful
arguments and practical
suggestions for the growth
of humanistic, democratic
values further into our
economies via the expansion
of cooperatives. He identifies a
chasm in our culture, a lack of
authentic connection between
individuals, even at the most
local of community levels, and argues
that cooperative enterprise can help
reclaim that connection in our economic
interactions.
The book explores cooperative
approaches around the world, from

healthcare cooperatives in Canada
and Japan to communities of smallscale manufacturing in Italy, from a
cooperative of sexworkers in Calcutta
to Fair Trade tea
cooperatives in Sri
Lanka. He wraps up
these case studies
with an in-depth look
at the Argentinian
economic collapse
of 2001 and how
workers took over
abandoned factories
as a way of pulling
themselves, and
ultimately the
country, out of economic distress.
In each of these contexts, the
workers and consumers forming
the cooperatives endeavor to meet
a community need that traditional
capitalist economic structures are

P roduce C orner

Let’s Cooperate!
by Rosie Florian, produce manager

The year of 2012 is the International
Year of Cooperatives! This is prime time
to be thinking of innovative cooperative
approaches to provide for our community.
We can cooperate in all sorts of ways, and
for us it’s all about food! People’s Produce brings food and
people together, acquiring produce from farmers and selling
farm fresh food to people. As a cooperative business, we have
our Ends statement (creating access to food that is healthy
for people, land, and the economy) in mind at every step of
the decision-making process. So, during this Year of Co-ops,
what can we envision achieving cooperatively?
One innovative and cooperative victory comes to mind, set
in Minneapolis, MN. The Co-op Partners Warehouse (CPW) is a
wholesale distributor that provides fresh produce to retail stores
in and around the Twin Cities. Emerging from the Wedge Food
Co-op in Minneapolis, their website states “the early impetus
for forming CPW was the belief that no other wholesaler
6
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not addressing or seem unwilling to
address. Restakis argues that cooperation
“can foster and sustain economies of
small enterprises that are rooted in
community and yet can survive in a
global marketplace. It can mitigate
the catastrophic effects of large-scale,
nomadic production systems and
their impacts on the environment, the
community and the character of work.”
The character of work, as he
puts it, is a meaningful activity
through which we sustain ourselves
and our communities. Cooperatives
can appeal to our sense of humanity,
our interest in forming real, caring
relationships that remain at the core of
all of our interactions, most especially
economically. In the end, Restakis has
hope that cooperatives can continue
to evolve to bring authentic, caring
reciprocity into the way we buy and sell
to one another. I share his hope.
— Chris Dilley, general manager
Stacked to the
ceiling at the Co-op
Partners Warehouse
in Minneaplis, MN

in this region
was adequately
representing
product from small,
quality-focused organic growers.” The CPW allows retailers and
restaurants to retain a customer relationship with their producers
while also receiving energy-efficient local deliveries. And what’s
more, they now also own a farm, directly providing produce,
dairy and more for the Upper Midwest.
I encourage you to visit www.cooppartners.coop
for a better look at their operation. I am lucky enough to
have visited the warehouse a few years ago, bringing that
inspiration back to our community. It’s hard to say what
the future holds, but I know that when people conspire
cooperatively, big things can happen. Kalamazoo, let’s figure
out a way to cooperate to make life more efficient for our
farmers and producers! When we work together we truly
embody the principles of co-ops around the globe.

Community Promise Credit Union — Serving Member’s Needs
by Heather Crull, outreach coordinator

Community Promise
as a financial alternative. While Abbie
be located on Portage Street in the
Federal Credit Union
has a satisfactory relationship with her
heart of the Edison neighborhood.
is a financial institution
current financial institution, she believes “Most banks and credit unions are
planning to open in the
Community Promise would better fit
either downtown or in the suburbs,
Edison neighborhood
her financial needs and personal values.
and aren’t always easy to get to. I am
next year. Although similar to a
“I like credit unions because they’re colooking forward to having a nearby
traditional credit union — federally
ops,” Abbie says, “and I like Community
credit union focusing on the needs of
chartered and insured, its mission
Promise because of its commitment to
people like me.”
makes it unique; it focuses
working with people like
“We believe in the credit union
on providing an alternative
me.” Abbie lives as frugally
mantra: Not for profit, not for charity,
to payday lenders, checkas possible on her low
but for service,” Kirk says. “Our
cashing services, and
income, and tries to avoid
services will be tailored to meet a
other businesses that take
unnecessary expenses in
member’s individual needs, helping
advantage of vulnerable
order to pay down student
them to better manage their money, to
families.
loans and credit card debt.
qualify for a loan, or to set up a saving
Lee Kirk leads the
“I don’t like paying a fee for plan for their children’s education.
team working to open
my ATM card when I don’t We look forward to working with
Community Promise in
use it,” she says.
the Co-op and our other community
PFC member Lee Kirk
2012. “Many families live
Abbie also likes the
partners to bring this much-needed
paycheck to paycheck,” shares Kirk.
fact that Community Promise will
credit union to Kalamazoo.”
“When a financial emergency hits,
The Community
Promise Federal
they might need a loan of less than
Credit Union will
$1,000. The easiest place to go to for a
make use of an
quick cash fix is a payday lender. Many
existing building
on Portage Street,
families do not realize how expensive
in the heart
this can be, as payday lenders can
of the Edison
legally charge interest rates with an
neighborhood.
APR of over 400%.” According to PBS’s
Frontline, 90% of all payday loans are
not repaid on time, which is bad news
for borrowers.
Teaching members how to
manage their finances is at the heart of
Community Promise’s work. “We will
offer our members money management
Community Promise Needs YOUR Support!
classes with a context,” Kirk says. “They
will be able to put their knowledge
financial counsel in difficult times.
Good food and good finance go hand in
to work, applying what they learn to
Knowledge is power, and gaining
hand! That is why I strongly encourage
pay off old bills, qualify for loans, and
control of family finances can be truly
our owners to consider making a
build wealth by practicing sound money
empowering. Financially empowered
donation to help Community Promise
management strategies.”
people have access to a whole new level
Federal Credit Union open its doors.
Community Promise will pay
of sustainable options.
Too many of our neighborhoods have
particular attention to financial needs
Please give what you can to help
liquor stores and payday loan outlets, but
of individuals and families that lead a
Community Promise open its doors in 2012.
lack grocery stores and member-owned
frugal lifestyle, but want to move ahead.
Go to www.CommunityPromiseFCU.org and
institutions. Community Promise will bring
These factors make Abbie Miller, a fourclick on “support us”, then on “give now”.
us a bank with the heart of a teacher and
year employee of Peoples’ Food Co-op,
the ability to advocate for folks who need
— Chris Dilley, general mgr.
excited about Community Promise
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PFC & Community Events Calendar

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

Saturday, December 24 . . . . . . . . . . .  Open 7 am – 5 pm

Sunday, January 1 . . . . . . . . . . . . . . .  Closed New Year’s Day

Sunday, December 25 . . . . . . . . . . . .  Closed Christmas Day

Tuesday, January 24, 7 – 9 pm . . . . .  PFC Board Meeting

December 26 – 31 . . . . . . . . . . . . . . . . Owner Appreciation Week

Tuesday, February 28, 7 – 9 pm  . . . .  PFC Board Meeting

Saturday, December 31 . . . . . . . . . . .  Open 7 am – 9 pm

Sunday, March 25  . . . . . . . . . . . . . . .  PFC Annual Meeting

Manager’s Report (continued from page 1)
Prices
As we worked to open the new store,
Randall, our grocery manager, spent
hours poring over spreadsheets,
adjusting prices across the store, and
tweaking individual product prices.
The goal of this process was to lower
prices overall. Unfortunately, the cost
of many of our goods increased, so the
net effect was not always a lower price.
In most cases it was, and we decreased
hundreds of prices throughout the store
before opening.
One area of the store that did
not receive as much attention was the
bulk department. Thanks to customer
comments, we quickly realized that
several prices were too high and
we worked to bring them down. In
October, we completely overhauled
prices in the bulk department, adjusting
many to ensure bulk products meet or
beat prices at other stores in town. This
overhaul, along with great sales, was a
way we celebrated Bulk Foods Week in
October.

More recently, we learned of a
large peanut butter price increase due
to a peanut crop failure (especially with
organic peanuts) this year. Fortunately,
we managed to purchase enough
volume of organic peanut butter before
the increase that we only had to raise
our prices slightly, rather than doubling.
We think this supply can last us through
the year and hope for a better peanut
crop (and lower prices) next year.
Magazines & Facebook
Finally, we encountered a fascinating
issue when bringing magazines into the
store. Subscribing to a program that
analyzes community demographics,
we received magazines believed to
sell well. Several titles caused concern
among some members, especially those
with small children. We held steady in
the face of these comments, not clear
about how to proceed.
To gain clarity, I put the question
out on our Facebook page. We had
quite an active thread of responses,

with the majority of folks saying that
carrying these titles ensured freedom
of speech. After some group processing
via Facebook, it became clear to me
that the issue was not freedom of
speech, as these titles remain in print
and are available at other places around
town. Rather, the issue was about
creating a safe environment for Co-op
shoppers of all ages. We pulled the titles
and now have a commitment to screen
titles before they go out on the shelf.
All these issues serve as a window
into the ways our community supports
and challenges their Food Co-op to
be more of what they want and need.
There are limitless opportunities with
this process and we are committed to
it. We are also committed to removing
barriers that stand between people who
share our vision and their involvement
in the cooperative process. I invite you
to consider how you might become
more involved in the Co-op and our
community to help make this even
more of the place we all love to be.

