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Farmer Feature

Mattawan
Artisan Creamery
by Heather Crull,
outreach coordinator

The change
in seasons brings
the return
of delicious
handcrafted
goat cheese from Mattawan
Artisan Creamery. Located in
Almena Township, this family
farm is only 11 miles from
Downtown Kalamazoo! And
a family farm it truly is, led
by Anne Cavanagh and her
son Steve,
with help
Tasty goat
from Anne’s
chevre and
husband Bill
feta will be
Thacker,
available in
her son Bob,
late March!
daughter-inlaw Theresa, daughters Sarah
and Laura, and son-in-law
Chad.
Mattawan Artisan
Creamery, also known as
KalCarbon Acres, began in
2005 with the purchase of the
Cavanaghs’ 18.5 acre farm.
Previously used to grow corn,
(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

Dwelling In Possibility
by Chris Dilley, general manager

This issue of the Coop
Scoop is dedicated to
the exploration of the
possibility that cooperatives
bring to our community.
From a look at Frontier Co-op’s Well
Earth Sustainable Sourcing program to a
consideration of the Can-Do Kitchen as
a business incubation program, at every
turn there are things going on right
under our noses that take us closer to
being the community that we want to be.
People’s has a visionary goal: to create
access to food that is healthy for people,
land and the economy, thus intending to
be part of that work. But there are a lot
of other cooperatives out there, from
credit unions to agricultural, housing to
day care, nearly every part of our lives
is or could be touched by business that
applies democratic principles to bring
economic activity in line with a set of
values.
The International Cooperative
Alliance (ICA) long ago began
coordinating cooperatives of all types,
attempting to draw out and codify the
essence of these organizations. The
resulting regularly reviewed principles
and values provide a touchstone for all
of us engaged in this business approach;
they ensure that we’re actively pursuing
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tom small:
The Art of
Restoring
Community
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the work of building thriving communities
around sane, practical, fair and honest
economic practices. To be clear about
what we’re talking about, here are the
principles and values, last updated by the
Alliance in May of 2007:
Principles:
One: Voluntary and Open Membership
Two: Democratic Member Control
Three: Member Economic Participation
Four: Autonomy and Independence
Five: Education, Training and Information
Six: Cooperation Among Cooperatives
Seven: Concern for Community
Values:
Co-operatives are based on the values of
self-help, self-responsibility, democracy,
equality, equity and solidarity. In the
tradition of their founders, co-operative
members believe in the ethical values

board
Happenings:
The Cooperative
Difference

(continued on page 4)
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Farmers
Market:
100 Mile Market
Is Right Around
the Corner!
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Can-Do Kitchen:
Supporting Our
Local Economy

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Let Me Introduce Myself …
by Ken Quayle, grocery and merchandising manager

shelving in the Deli, all of
the natural light, the tasty
hot-food bar, the awesome
bike racks, the amazing rain
garden, Rosie’s cheerful
laugh and, most of all, the
great people that I get to
spend time with while
I’m at work (both fellow
employees and customers).
There are so many new
faces every week and I am
getting to know my coworkers better every day.
These interactions are what
make this job and this place
so great.
Our staff really takes
customer service seriously
and I enjoy that. It’s great
working for a cooperative
business that respects its
customers and their choices.

This respect shows in every
decision we make, from
which products to carry to
“would you like help bagging
that?” Seeing an increase
in owners each week, an
increase in people deciding
to invest in the Co-op, is
like water for our roots. It
allows us to reach further
to provide you with the
products you need and the
service you have come to
expect.
So I like people, I like
keeping it simple, and I like
building community through
supporting our neighbors
and enjoying delicious food.
What about you? Have we
talked? Have you noticed the
new guy? Come over and say
“Hi” when you stop in.

Staff: Syd Abel, Eana Agopian,
Amber Austin, Simon Borst,
Michelle Brenes, Chris
Broadbent, Heather Crull,
Randall Davis, Chris Dilley,
Chelsea Emery, Rosie Florian,
Zee Ford, Dave Grant, Nicole
Hall, Jamie Hardy, Lee Hauser,
Amber Hejl, Nikki Horner, A.J.
Householder, Marcus Hughes,
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 15th of Feb., May,
Aug., and Nov. for the following
month’s issue.

Ken gets the shelves looking good for YOU!
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People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for land, people
and the economy.
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Coop Scoop are those of the authors
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qualified professional before using
any information herein.
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Hello,
everyone.
Please let me
take a minute
it introduce
myself as the new Grocery
& Merchandising Manager.
I am transitioning into this
position currently, as Randall
will be moving to another
area of the store. This is an
exciting change for all of
us! I started working at
the Co-op last October as
the grocery lead and have
enjoyed the really busy
good times so far. We work
really hard here, but we also
laugh really hard too. That’s
important!
My family and I
moved here from Madison,
Wisconsin, in June of 2011.
It was a nice homecoming of
sorts, as I lived here in the
mid-1990s while attending
college. It was also during
that time that I met my wife,
Sarah. We live in the Vine
neighborhood with our kids
Owen and Zora, and have
a lot of great neighbors.
I usually ride my bike to
work, which is a big benefit
for me. When I’m not at the
store or chasing my kids, I
like to talk about the Open
Roads Bike Program or the
Peace House (great people
doing great things here in
Kalamazoo).
The Co-op is really
a great place! Some of
my favorite things about
our store include the new

Mattawan Artisan Creamery (continued from page 1)
the soil was what Anne called “grown
out”. With much rehabbing of the
land, they are able to graze their Alpine
goat herd naturally and sustainably. In
2008, they gained their licensure and
this season brings 42 milking does!
Mattawan Artisan Creamery
currently offers two tasty and seasonal
varieties of goat cheese — a rich and
delicious chevre (similar to cream
cheese) and a semi-soft, flavorful
feta (cultured and hand salted).
The Cavanaghs’ care for the land,
animals, and cheese really comes
through in their products; you can
taste the difference! This year they
hope to begin exploring small-scale
production of a few new products,

Bob enjoys working with the goats.

including goat yogurt and queso blanco
(a Mexican-style pressed soft cheese).
You may also be familiar with the
scrumptious cow’s milk yogurt made
year-round by the Creamery. With
milk deliveries twice a week from
Moonique dairy (Vandalia, Mich.),
they produce the yogurt on their

The first dairy goats born on the
Cavanagh’s farm.

farm, creating a rich and creamy, fullflavored yogurt, containing only milk
and active cultures. Careful, once you
try it, you may be hooked!
We are pleased to offer Mattawan
Artisan Creamery products in the
store and at our Farmer’s Market
tables. We extend thanks to all of the
members of the Cavanagh family for
their dedication to making high quality,
delicious, and affordable products for
our community.

FUN FACT
The farm has two guard
donkeys, Bo (left) and Clifford
(right), who do a great job
of protecting the herd from
predators (such as coyotes).
People’s Food Co-op of Kalamazoo • The Coop Scoop • First Quarter 2012
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Possibility (continued from page 1)
of honesty, openness, social
responsibility and caring for others.
In this International Year of
Cooperatives, we have a unique
opportunity to explore these
principles and values in a more
public way. As a nation, we are
seeking an alternative economic
mindset, moving away from an
economy that builds wealth for a
few individuals. We have started
to realize that the related costs
to the fabric of community and the
year six candidates have put their
environment are great. Cooperatives
hats in the ring for these three seats,
provide an interesting alternative: a
including all three incumbents. This is
business driven by a goal to benefit
community and not at the detriment of an opportunity for you to weigh in on
the vision, ideas, and values that matter
the environment.
most to you. Please read and choose
People’s has just quadrupled
carefully. See the ballot letter for details
our size, potentially quadrupling our
about the process.
positive impact on our
community. In 2012,
Annual Ownership
Cooperatives provide
while we continue to
Meeting — On March
an interesting
ensure that we stay
25, we will gather
alternative: a business
focused on our core
together to celebrate
driven by a goal to
(the grocery store and
another wonderful year
benefit community and
all the activities within),
in the history of the PFC.
not at the detriment of
People’s will begin the
We will also take time to
the environment.
process of determining
consider our vision, and
what’s next for our
lay the groundwork for
cooperative and our
a collective consideration of our next
community. This endeavor will take
steps toward achieving that vision. See
many forms and will provide many
the board happenings on page 8 and
opportunities for you all to evaluate
back page for more details about this
and participate. Here is an overview of
fun and important event.
some of these opportunities:
Community Reading and Viewing
Board Elections — Included in
— The board will be leading us through
this issue of the Coop Scoop are
a series of programs to educate us, get
election materials. We are profoundly
us thinking about our vision, and start
lucky to have a smart, open, eager,
the process of determining where we
contemplative and committed board
go from here to better achieve that
of directors. Every year three of the
vision. To do this, they will pick a book
nine seats come up for election. This
for adults, a book for young people,
and a film, and then host discussion
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The annual meeting is a great
opportunity to share your ideas.
Join us Sunday, March 25!

events. This is the first time
we have undertaken such a
program, and it is extremely
exciting. My hat is off, once
again, to these hard-working,
visionary folks.
Internally, we’ve started
a great new tradition: board/
staff parties! In January, the board and
staff gathered upstairs at Martini’s for
good food and good company, with
some activities intended to help the
board and staff get to know each other
better, personally and professionally.
Everyone had the chance to learn
something about a role different
from their own, and, it seems, came
away with an even deeper sense of
connection to each other, the store, the
community, and this vision.
So, then, this is my invitation to
you as you peruse this issue of the Coop
Scoop, as you consider your choices
for the board of directors, and as you
read the book the board has chosen:
be thinking of where you want to see
the Kalamazoo community 10, 20, or
50 years from now. Think of the kind
of place you want to leave for your
children and grandchildren. Then come
out and be part of the discussions that
will bring us ever closer to achieving
that vision. We are a strong, passionate
and powerful community. Look at the
store we have created, after all. If we
put our minds to it, we can achieve
anything.

Produce Corner

Rice Pilaf

Celebrating the Food Seasons

By Kama Tai Mitchell, deli manager

by Rosie Florian, produce manager

This versatile and
tasty dish can be served on
its own or with a protein
of your choice.You can
also substitute ingredients
to suit your tastes: try cranberries
instead of raisins, or walnuts instead
of almonds. If you prefer brown rice,
add an additional 1/2 cup of water and
cook for 10–20 minutes
longer. Serves 4–6. Be
well and eat good food!

Fresh food changes
every day! Some days the
potatoes are huge, other
days the lemons are
small, the avocados are
nutty, or the oranges taste like sweet
sunshine. Understandably, it’s hard to
keep up with all of the change!
Fresh produce directly depends
on the seasons. Out there in the
world, citrus season blossoms during
our winter, yet here in Michigan we
mainly harvest lots of snow. How
does a Michigander find out which
orange or tangerine goodie is the one
for them, without spending lots of
money or time, potentially becoming
dissatisfied?
That’s where People’s produce
staff comes in! We sample produce
and enlighten your taste buds,
providing encounters of food
exploration. One of the most
Jamie demonstrates how to help wilty kale perk up.

Trimming the ends off thirsty kale.

enjoyable aspects of working in
People’s Produce department is
the opportunity to talk with our
customers, connecting them with
the fresh food they eat. Let’s look
at an example of how we can help.
Perhaps you are a lover of crunchy
crisp greens, and maybe your greens
have become soft and wilty after a
few days in your refrigerator. Don’t
fret! You can perk up your favorite
bunch of leafy greens. Simply trim
off a half an inch to an inch from the
bottom of the stalks. Find a tall jar,
bowl, or vase and fill
it up with a few inches
of room temperature
water. Stand your
trimmed leafy greens in
the water and they will
usually jump up crisply
in no time! They’ll truly
be the tastiest flower
arrangement around.
The People’s Food
Co-op encourages
everyone to celebrate
the food seasons, that’s
what sets us apart and
makes us special. During
2012, the International
Year of the Co-op, be
sure to explore new
foods and new co-ops,
and to love the one in
your community!

Ingredients:
¼ c. olive oil
2 c. white basmati rice
½ c. of slivered almonds
½ c. raisins
½ c. coconut milk
¼ c. minced red onion
¼ bunch of fresh thyme
1 tsp. sea salt
½ tsp. lemon pepper
½ tsp. spike seasoning
3 c. water
Wash and “scrub” the basmati
rice under running water, then set it
aside to dry. In a small stock pot, sauté
the onion on medium heat until it is
translucent. Add almonds and all of the
seasonings, stirring constantly until the
almonds are nice and toasty (about 2 –
3 minutes).
Add the rice to the stock pot
and stir to coat it with the oil and
seasonings. Continue to sauté and stir
the mixture for another 2 – 3 minutes.
Bundle the thyme sprigs together
with string. Add the thyme bundle,
water, coconut milk, and raisins to the
stock pot. Bring everything to a low
boil, and then turn down the heat to a
simmer. Cover the pot with a lid and
cook until all of the liquid is absorbed,
about 10 – 15 minutes. Serve and
enjoy!
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The Art of Restoring Community: Fair Food For All
by Tom Small, PFC owner

I’m a People’s Food Coop member because of my
basic beliefs.
As an environmental
activist, I believe that
nature evolves and diversifies because
of interdependency and cooperation.
That’s how it works.
As a Quaker anarchist, I believe in
organization from the bottom up. That’s
the only true democracy.
And as a Quaker pacifist and peace
activist, I believe in nonviolence — to
everything. That’s what we all have to
learn and practice if we’re to survive
the crises of our time.
We live in a culture of war. Warfare
on whatever threatens our privileged
but increasingly beleaguered and
unsustainable way of life. Above all,
warfare on nature, in order to control
and appropriate its resources to our
own use, diminishing and exhausting
those resources, heedless of nature’s

own methods for conserving and
renewing them.
So, for me, the seventh and final
principle of cooperatives, “Concern for
Community,” says it all.
What especially makes me feel
I belong at People’s Food Co-op is
that its “concern for community” is
continually evolving; it keeps striving
to bring — in Chris Dilley’s words
— “different parts of the community
together in ways that had not been
done before.” I’m gratified to see that
happening, as the co-op brings in not
just new members, and not just for the
sake of growth, but different members
and patrons, for the sake of true
community.
Now, with the new store, evolution
of People’s Food Co-op enters a new
phase. It’s begun to provide food for
creatures other than human beings. And
no, I’m not referring to the pet-food
shelves.

Kalamazoo
Area Wild Ones
and volunteers
help bring plant
diversity to the
PFC landscape.
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I’m referring to the new plantings
on all sides of the building: the native
grasses, sedges, flowers, shrubs and
trees. All of them are food. All of
them are cooperative. All of them are
essential parts of the community, the
food web.
Chris Dilley calls our attention
to people who live in nearby
neighborhoods but who live in “food
deserts,” without access to “fair food,”
and whom PFC must reach out to
and include. In fact, we all live in
“food deserts” — biological deserts
that support very little diversity of
species. We human beings take up most
of the land for our own purposes:
our buildings, our pavements, our
close-clipped lawns, our gardens,
our industrial monoculture farms,
our sprawling “development.” What
we don’t occupy, we degrade with
chemical pollution, debris, and toxins.
So we must learn — and practice
— the lost art of restoration. The art of

gratitude and giving back. The
art of restoring the land right
under our feet, such as the land
the Co-op is built on: industrial,
“brownfield,” polluted land
— full of toxic chemicals and
metals. And that’s what we’re
doing: restoring.
Look closely. Beginning in
the spring, observe, every time
you shop, the native plants that
“development” has almost driven
out of Michigan. There are over
2,000 of them on the property
— grasses, sedges, wildflowers, shrubs
and trees — all native to southwest
Michigan. See how beautiful and
diverse they are. Watch them restore
the land, bring back the native insects
and pollinators, the birds. Be aware
that they are storing and filtering the
water, that they’re bringing back a
wonderfully diverse community of soil
Working together to provide food for the creatures
in our ecosystem.

More than 2,000 native plants were planted at the
Co-op last summer

organisms, that they’re restoring health
to the land, food for nature’s diversity.
Growing communities — growing
them organically — is an art.
It’s an art that begins from the
bottom up — from the forgotten and
the endangered among us, left behind
in our drive toward a less and less
sustainable “prosperity.”

It’s an art that restores community,
beginning from the degraded soil,
the insects that we’re starving and
poisoning, the native plants that our
development is extinguishing, the
creatures whose habitat and sustenance
we’ve appropriated for our own use.
Unless we embrace the whole of the
community of life in our compassion,
our provision of “fair food,” and our
relearning of traditional arts and skills,
we won’t survive the “long emergency”
of this century.
I love the ways the Food Co-op
participates in the community
Art Hops, which help us to learn
the art of community. Those of us
who’ve been working to establish
natural landscaping here at PFC,
will participate in an Art Hop next
summer. We’ll be here to explain what
we’re doing, what you can do to help,
what you can do on your own property
to restore what we’re losing — true
community and well-being.
Watch for us. Watch for short
pieces in subsequent issues of Coop
Scoop on how each of these native
plants is part of a beautiful biotic
community, and how each of them
was used by the Native Americans, in
their traditional arts of sustenance and
healing.
Watch our community — your
community — evolve.
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Board Happenings
The Cooperative Difference
by Aliisa Lahti, board member

Happy
International Year
of the Co-op,
everybody! If you’ve
read the Coop
Scoop the past few years (or
maybe you’re just sort of a co-op
geek), you’ve probably heard of
the first organized Cooperative,
the Rochdale Society of Equitable
Pioneers. Organizing in 1844 in
Rochdale, England, they were
surely a group of folks before their
time. They opened a cooperative
food store to gain access to good quality
food they wouldn’t have otherwise
been able to afford. While they were at
it, they wrote 7 cooperative principles,
ideas that we still stand by to this day.
As a whole, the cooperative
principles serve as a guide or
framework by which our board
and staff respectively facilitate the
governance and day to day operations
of our community-owned grocery
store.You will find all 7 principles
in General Manager Chris Dilley’s
article, but let me share with you a few

The Rochdale pioneers opened the first
Co-op in 1844 in this building in England.
It is currently a museum.

principles that stand out in my mind.
A lot of grocery stores make
decisions based on their bottom line.
The People’s Food Co-op is different,
as we have what cooperative principle
number 7 illustrates, “Concern for
Community.” We, as owners of our
Co-op, take this principle seriously,
so I can honestly say the PFC is more
than just a grocery store. The owners
elected a board of directors, who in
turn wrote a powerful guiding ends/
vision statement: The PFC exists to
provide access to food that is healthy

E
XP
ECT
MORE

LOCAL MUSIC
“Grassroots”
“In Concert”

WMUK m 102m1 FM
WMUK m ORG
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for people, land, and the
economy. This statement
was then handed over
to the general manager
and it serves as his job
description. Chris and
all the PFC staff make
decisions about store
operations on a day to
day basis with these
powerful words in mind.
There are thousands of other
co-ops across the globe (including
hundreds of cooperative grocery
stores), serving their community’s
needs through cooperative ownership.
This leads me to another one of
my favorite cooperative principles,
“Cooperation Among Cooperatives.”
When I look at our new store and
reflect on all that went into what it is
today, I try to remember one thing:
There were several key folks and
organizations with a lot of expertise
that helped guide us through the
expansion process. There’s actually
an organization that exists expressly
for the purpose of facilitating
cooperation amongst cooperatives,
the National Cooperative Grocers
Association Development Cooperative
(NCGA). They were a huge help! We
couldn’t have done it without assistance
from other co-ops from around the
country sharing knowledge, lending
a hand, and ensuring a successful
transition for the PFC.   
Over the course of the year,
I encourage you to explore the
cooperative principles on your own.
What principles stand out for you?
What about the co-op principles
resonates with you? Let’s continue to
discuss the cooperative principles that
make our Co-op great!

Supporting Local Food and
Community at Farmer’s Markets

Cooperative Community Wellness
by Abbie Miller, wellness buyer

by Chris Broadbent, market coordinator

This really is an exciting time to be
involved with the People’s Food Co-op. As
the year unfolds, cooperatives around the
globe will be highlighting the remarkable
benefits of the co-op model. We all work
hard in the communities we support, especially improving
access and building trust.
In this arena of work, I dedicate my time to the
local farmers’ markets. They are incredible resources
for improving access to food that is healthy for people,
land, and the economy. At the national level, the federal
government has allocated $4 million to be used to
facilitate and implement SNAP benefit programs at
farmers’ markets around the country in 2012. This is a
serious chunk of change, helping both customers that
need fresh local food and the local farmers and food
producers in our communities.
The People’s Food Co-op fully supports these
efforts; we participate in several local markets and
organize our own 100-Mile Market. The 100-Mile Market
(starting May 2nd!) helps
eliminate another barrier
to providing access to
local food, as it does not
require a vendor fee
for those selling their
produce or products. To
make this work, market
customers place trust in
the People’s Food Coop to select farms and
vendors that meet our
shared values. In turn,
we ask our vendors to
The federal government has allocated
be open to answering
$4 million to be used to facilitate and
questions about their
implement SNAP benefits programs at
growing and production farmer’s markets around the country.
practices. We will commit to posting this information
clearly in the marketplace for all customers to see as we
move forward. We understand the trust you place in your
Co-op to provide accurate information and food that
meets and exceeds your values.
The People’s Food Co-op and our local Farmers’
Markets exist to help improve access to the beautiful
foods of our diverse community. Celebrate the
International Year of the Co-op — visit and shop our local
farmers’ markets in 2012!

In this year of co-op celebration, I want to
tell you about an awesome program that your
co-op ownership and grocery dollars help
to support. As you may know, we purchase
most of our bulk herbs, teas, and spices from
Frontier Natural Foods Co-op. Frontier is an outstanding
co-op for many reasons, including their commitment to
provide quality Fair Trade and organic products, their social
responsibility and integrity, and their sustainable operations.
It is these commitments that have led to Frontier’s Well
Earth Sustainable Sourcing program.
This innovative program enables
Frontier to purchase quality organic
botanicals and to support the
development of sound environmental
practices around the world. Products
currently sourced through the Well Earth program include
alfalfa, allspice, black pepper, cardamom, cloves, garlic,
goldenseal, peppermint, rosemary, sandalwood essential oil,
and vanilla.
In addition to purchasing products from growers in the
Well Earth program, Frontier also gives back through training
programs and community development. One such program is
an organic training center in Sri Lanka, funded by a $25,000
Well Earth grant.
Now in its second
year of classes, the
center trains farmers
in organic, sustainable
growing techniques
and provides them
with a fully functional
research and
development farm. Programs like this make me excited to be
part of the global cooperative community.
Our Co-op is a grocery store, but it’s also so much
more. Our co-op is owned by the people of our community
and provides food and other products that support
wholeness and healthy lifestyles. We purchase organic,
sustainable, and ethical products sourced from companies
and co-ops around the globe. These companies and co-ops,
in turn, enhance their own communities through their
sustainable practices. All of these things are made possible by
your purchases at your very own local cooperative grocery
store. Let’s celebrate together!
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Can-Do Kitchen Incubates Food Businesses, Supporting Our Local Economy
by Heather Crull, outreach coordinator

Have you ever thought
about starting a food
business? Perhaps you
were intimidated by
start-up costs or not
knowing how to move forward? Did
you know there is help available in
our community? Fair Food Matters’
Can-Do Kitchen serves as a licensed
commercial kitchen and business
incubation program, providing a lowrisk and supportive environment for
folks to test their ideas and learn how
to grow their food businesses.
Amy Sterenberg
and helper, of
Crumbstealer,
making cookies for
college student care
packages.
Michelle Koles of the Green Lunchbox.
The Green Lunch Box makes healthy
convenient kid lunches and will be
teaching a class this spring.

Business incubation programs can
help people who are overwhelmed
with the task of starting a business,
by breaking down the process into
manageable steps. Similar to an egg
in an incubator, start-ups involved in
programs like the Can-Do Kitchen are
provided with a protective environment

Halena Forrest of Unique
Eats. Unique Eats makes
healthy vegetarian nut
loaves and balls as well as
dessert treats.
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that encourages their growth into
fully functional and independent
local businesses. The Can-Do Kitchen
provides services such as subsidized
rental rates, reduced insurance
costs, connections to free business
counseling, as well as organized
promotional sampling/tasting events.
It also offers its clients food-safety
guidance, assistance
The Can-Do
in acquiring food
licenses of their own,
Kitchen not
and opportunities for
only helps
wholesale ingredient
individuals,
ordering.
but also
With humble
strengthens
beginnings, the Canour local
Do Kitchen started in
economy.
a small trailer located
on the Kalamazoo County Fairgrounds.
Use was seasonal and the incubation
program served 8–10 people. Shortly
thereafter, the program increased its
capacity, relocating to the kitchen of a
local church. In this space, 40 startups
began their voyage into the business
world. Having moved to its current
location within the new Co-op building
in June, 2011, the Can-Do Kitchen is
poised to support even more people.
The Can-Do Kitchen not only
helps individuals, but also strengthens
our local economy. Community

Michael Kruk and
Mike’s Famous
Michigan Bean Dip
Mike was one of the earliest
Can-Do Kitchen clients and
helped pave the way to introduce
products into stores like the
PFC, Natural Health Center, and
Tiffany’s.
“I began making Mike’s
Famous Michigan Bean Dip over
30 years ago. I was a vegetarian
and it was something I made for
myself. I served it to friends and Michael Kruk of Clara’s Kitchen, maker of
took it to parties, potlucks, and Mike’s Famous Michigan Bean Dip.
work events. Everyone loved it. I had the idea that someday I would
market it. About four years ago my stepson and others encouraged me to
start selling it. I found a certified kitchen through
Fair Food Matters who operated the Can-DoKitchen as a business incubator. My wife
and I sampled it out and we received
great response. We are now selling it in
nine locations and look to expand.”
You’ll find three varieties of Mike’s
Famous Michigan bean dip in the grab
‘n’ go cooler at the Co-op. Stop in for
Taco Tuesday and try some on our hot
food bar.
members with great ideas can try their
hand at starting a business in a low risk
environment. This, in turn, increases
Eve Sprague
of Kalamazoo
Cooks! and
Jared Delario.
Kalamazoo
Cooks! is a
culinary school
providing
high quality
instruction for
both amateur
cooks and
working or
aspiring chefs.

the number of local food businesses
in our community and helps to meet
our community’s desire for more
locally grown and produced food. The
Can-Do Kitchen, being a hub of food
activity, also encourages sharing of
cooking and food preservation skills,
through cooking classes and other
food-related educational opportunities.
For more information about the CanDo Kitchen, please contact Lucy or
Sheena at (269) 492-0261 or kitchen@
fairfoodmatters.org, or visit www.
fairfoodmatters.org.
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Tell Us All About It!

Customer Comments, Questions and Suggestions

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

Comment

Three times in the last
month I stopped by for my
staples — eggs and lowfat/
skim milk — not available.

Comment

I ª samples!

PFC & Community
Events Calendar

Response
We’re sorry you feel frustrated! It’s
not something we are okay with and
we work closely with our farms to
ensure a steady supply is achieved.
Thanks for being patient and
understanding.
— Randall
Response
That’s great! Please let us
know if you have any
sample suggestions.
— Amber

  

Sunday, March 25, 3:30–8 pm
Annual Owner Meeting
Tuesday, March 27, 7–9 pm
PFC Board Meeting
Sunday, April 8, 9 am–5 pm
Easter Hours
April 15 – 21
Owner Appreciation Week
Tuesday, April 24, 7–9 pm
PFC Board Meeting
Sunday, April 28, 10 am–4 pm
Grow-It-Yourself Day
Wednesday, May 2, 3–7 pm
100-Mile Market Kick-off

Comment

Please consider selling bulk
greens (spinach, salad, etc).
Thanks!

Response
We would love to sell these items
in bulk! At this point, it is easier
to keep the greens high quality in
packs. Also we are reserving space
for other items. Thanks for the idea!
— Rosie

Response
We sure can! We’ll consider it in
the new year, but our focus is on
bringing prices down for everyone.
Thank you!
— Chris

Comment

Will you ever make or
order the macro sushi rolls
again? They are very good
and healthy for lunch.
Thank you.

Monday, May 28
Closed for Memorial Day

PFC Annual
Owner Meeting

Comment

Can we offer student
discounts more than once
per week?

Tuesday, May 22, 7–9 pm
PFC Board Meeting

Response
Thanks for your comment.
The manufacturer has been
out stock, but they are on
their way here again.
— Kama

Sunday, March 25
3:30–8 pm
Bell’s Brewery
a family friendly event with supervised activities for children

3:30–4 pm
4–5:30 pm
5:30 pm
		
6:30–8 pm

Happy Hour / Social Time
Meeting
Dinner (provided for owners
who RSVP by March 15)
Music by Red Sea Pedestrians

RSVP to outreach@peoplesfoodco-op.org

