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Farmers’ markets

Who’s Your Farmer
by Chris Broadbent,
outreach and market
coordinator
In just one
year, the new
store has really
taken off and
continues to
bring in new faces each
day, with a consistent wave
of learning and sharing of
experiences. This spring,
I completed the Michigan
Farmers’ Market Association
(MIFMA) Market Manager
Certification
program,
Get to know
a 6-day
your farmer
professional
and the food
development
they raise
training to
and grow.
improve
my skills as a leader of the
100-Mile Market. It really
highlighted the importance
of the values that bring us all
together and the relationships
(between market managers
and producers, producers and
producers, producers and
consumers, etc.) that create a
stronger food community.

Happy Anniversary!
A Year of Learning
by Chris Dilley, general manager

Although we moved
one year ago, our
expansion planning started
many years earlier. In 2004,
I reviewed our financial
statements with several bankers, but
kept hearing we weren’t in shape to
procure expansion loans. Our solution
was to reset the store, allowing for
better use of existing space. Through the
process, we learned more about being
a grocery store and demonstrated to
lenders that we could repay our loans,
manage our cost of goods and labor, and
ensure a little bit left over as net income.
Our overarching mantra, from the
2006 renovation to the opening of the
new building in 2011, was “continuous
incremental improvement.” When hiring
staff, looking at all aspects of operations,
and working at the board level, we
aimed to do what we had been doing,

but just a little bit better. By last May, this
concept was at the core of our culture as
an organization, from board visioning to
everyday operations. Our commitment to
improvement led to many changes, and
ultimately attracted support from our
community partners.
Over the past year, we continued to
strengthen this cultural tradition, even when
stakes were high. I’ve learned a lot and have
found that sharing as much information as
possible keeps everyone going in the same
direction. I think of our work as breaking
down into three main areas:
1 People – Our staff is incredible. Their
willingness to share ideas, listen to each
other, and persist through challenges
carried us through the expansion on
to today. We began using a system
called Open Book Finance, sharing
information with all staff members
every week about sales, payroll, waste,
and other critical factors. This exercise
provides insight into how the business
that we depend on for our livelihood
operates and ways we fit into that.
2 Product – We carry a lot of items!
Our buyer team has done an incredible
job of reviewing every product added
to the store, identifying critical
(continued on page 6)
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People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for people, land
and the economy.
Staff: Syd Abel, Simon Borst,
Michelle Brenes, Chris
Broadbent, Randall Davis, Chris
Dilley, Chelsea Emery, Rosie
Florian, Zee Ford, Dave Grant,
Jamie Hardy, Lee Hauser,
Amber Hejl, Liz Hinz, Nikki
Horner, Max Hospadaruk,
A.J. Householder, Marcus
Hughes, Derek Jackson, Anna
Kazmarski, Maureen McKenna,
Abbie Miller, Kama Tai Mitchell,
Kristi Montgomery, Chris
Moore, Jacob Pinney-Johnson,
Ken Quayle, Jace Raver,
Tyler Selph, Jake Strohauer,
Drew Tyner

conventional and Organic
mix of products work at the
PFC? At the Onion River
Food Co-op, I did have to
look a little closer at what
I was purchasing – was it
conventional, organic, or
natural? At People’s, we
strive to do some of this
detective work for you,
selecting products to carry
in the store based on our
purchasing policy. Despite
the Onion River Food Co-op
carrying different products,
overall it had a similar feel
and sense of community.
Speaking of community,
probably the most important
thing I have learned is that a
grocery store can help create
connections. Have you
shopped here on a Saturday
afternoon or during a 100Mile Market on Wednesday?
If so, you have likely had
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an experience that is much
different than the chore
of buying groceries. If you
listen to National Public
Radio at all, it’s like a
“Driveway Moment”– you
came for a few things and
ended up spending an
hour visiting with friends
while standing in front of
the bulk bins. I have also
seen our window seating
serving as a place to have
a business meeting. Really,
at a grocery store? Yes!
Being greeted by any of our
wonderful staff members is
like meeting an old friend
for dinner or having a play
date with the neighbor
families. Experiencing the
strong sense of community
at the Co-op has been very
valuable to me, and I am
grateful for the opportunity.
Thanks to you all!

Board of Directors:
Matt Lechel (president)
Chris Moore (vice president)
Chris Carew (secretary)
Charles Henderson (treasurer)
Erica Barajas
Hether Frayer
Elizabeth Forest
Aliisa Lahti

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.
Chris Moore, 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.

© 2012, The People’s Food Cooperative of Kalamazoo

As I think
back on my
time in the new
store, there are
many things
that I have learned!
First, a lot of folks have
mentioned that the new
store is more kid friendly. As
a parent myself, I can relate.
In our old store, some
parents felt intimidated
about bringing their kids
into the cramped space
when shopping. I’ve had
several folks tell me how
much more they enjoy the
larger aisles and open space
here. We’re happy to know
that the new store helps to
better meet your family’s
shopping needs.
I have also been very
fortunate to have visited
several other cooperativelyowned grocery stores during
my time at the PFC. We all
have similarities, yet there
are striking differences
between us. Recently, I
visited the City Market /
Onion River Food Co-op in
Burlington, VT. It is a great
place, right downtown,
and easy to walk to from
virtually anywhere in town.
In response to the
needs of their particular
community, the Onion River
Food Co-op offers both
conventional and Organic
foods, which is a difference
between their co-op and
People’s. While visiting, I
got to thinking about our
own store. If our community
requested it, would this

P ro d u c e C orn e r

Rhubarb Crisp

A Year of Produce

By Randall Davis, deli manager

by Rosie Florian, produce manager

Last spring, with my focus set
on opening the new store, I wasn’t
able to cook at home as much as
I would have liked. One classic
spring comfort food in particular
slipped by me – rhubarb crisp! Kudos to Mark
Bittman for pointing me towards this tasty rustic
pastry. I hope you give it a try and enjoy it as
much as I do!

Wait a second!
The new store is
great, but let’s travel
back to the old store
one year ago. I hear
the sweet jangle of the door when
customers come in.The smell of
baking fruit-oat bars wafts through
the store. A mere 35-step walk
around the entire store reveals
every single person in the building
at the moment! As I mist the
vegetables, I accidentally bump into
a shopper.Whoops! Then I turn
around and realize I’d better not
go through this side of the store,
someone has a cart in it. Ah, the
good old days! It was very cozy.
Flash forward one year:
As I walk through the swinging
doors from the back of the store
to the front, I hear the sound of
people talking, festive music, and
beeping registers in the distance.
Customers walking through
the front door are greeted by
colorful fresh-produce displays,
delicious samples, and cheerful

Produce
department,
then and now.

employees. Walking through the
produce department now takes
at least 35 steps, and there are
four more aisles to go! The Deli
serves several options for lunch,
including that awesome salad bar.
Ah, the experience is amazing!
It’s fun for me to joke, “Hey
friends, we built it and they
have come!”
There is truly so much to
be grateful for in the past year.
One, the opportunity to see
this community create a vision
and build it with love! Two,
an expanded fresh-produce
department gives us more
opportunities to connect with
people of all ages. Three, we
now have the capacity to develop
stronger relationships with our
current farmers and to blossom
new relationships with the farmers
of our future. All in all, I am
grateful for the opportunity to
provide excellent fresh produce to
a growing community that loves
farmers, food, and fun.

Ingredients:
6 T cold butter or vegan
margarine, cut into
small pieces
2½ to 3 lb. of rhubarb,
trimmed and cut into 1½-inch pieces
(roughly 5 to 6 C)
¼ C cane juice crystals
1 T fresh orange or lemon juice
1 t orange or lemon zest
3/4 C brown sugar
½ C all-purpose flour
½ t cinnamon
¼ t salt
½ C rolled oats
½ C pecans (or other nuts)
Heat oven to 375 degrees. Grease an 8- or 9-inch
baking dish. Toss the rhubarb (without the tough
chewy strings) with cane juice crystals, citrus
juice, and zest. Spread this mixture in an even
layer on the bottom of the baking dish.
To make the crisp topping, combine the
butter, brown sugar, flour, cinnamon, and salt in
a food processor. Pulse until the mix resembles
small peas and begins to clump together. Add the
rolled oats and pecans, pulsing just a few times to
combine. Alternatively, you can do this in a bowl
with a pastry cutter or two forks, ensuring the
butter remains cool – you don’t want to cream it!
Crumble the crisp topping over the rhubarb
and bake until golden and just beginning to
brown, about 45 to 50 minutes.You may wish
to place foil under the baking dish in case the
crisp bubbles over. Serve warm with ice cream,
yogurt, or fresh berries. I usually get six to eight
servings out of one dish, but you might only get
four big servings if you are really hungry!
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Recuerdos de la granja

¡Conociendo a la familia Mitchell!

Meet the Mitchells!

por Chris Moore, asistente de outreach y cordinador
de los voluntarios

by Chris Moore, outreach assistant and volunteer coordinator

Ah, la temporada de las moras
azules. Entre mis recuerdos favoritos está
el haber crecido en el sureste de Michigan e ir
a recoger moras azules con mi familia durante
el verano. Luego las llevamos a la casa para
hacer unas de los mejores postres del año – postre de moras
azules, ensalada de frutas, licuados, y otras cosas más.
La granja de moras azules está localizada en Grand
Junction, Michigan, es realmente una tradición familiar.
Incluye 21 hectáreas de tierra donde se cultivan cinco hectáreas
completas con arbustos de moras azules incluyendo 50 arbustos
de moras silvestres que crecen en las áreas boscosas de la
granja. En 1968, tres jóvenes miembros de la familia Mitchell,
entre las edades de 9, 11, y 12, ayudaron a su papa a plantar los
arbustos. Durante los siguientes 44 años, los diez miembros de
la familia y sus descendientes han contribuido a cosechar con
la guía de sus padres. Cada temporada, los niños van a recoger
la cosecha con la supervisión de sus padres. Otros miembros
de la familia Mitchell ayudan al cultivo de los arbustos o
contribuyen con el financiamiento.
Las moras azules son el resultado de trabajar en equipo
y el resultado se espera ansiosamente por muchos en
todo la región del sureste de Michigan. Las moras azules
de los Mitchell se pueden encontrar en los mercados de
granjeros en Lansing, Ludington y Kalamazoo, así como en
otras tiendas y en los hospitales en Holland y Kalamazoo,
incluyendo por supuesto en nuestra propia Cooperativa de
Comida para la Gente (People’s Food Co-op).
La familia Mitchell se considera orgullosa por la calidad
de las moras azules que producen y por la calidad con la que
tratan a sus trabajadores. A pesar de no estar certificados
como producto orgánico, buscan la forma de usar métodos
orgánicos y están buscando la forma de ser certificados
como producto orgánico en un futuro próximo. ¡Se sienten
orgullosos de saber que es saludable el poder recoger las
moras azules de los arbustos y ponérsela en la boca sin
necesidad de quitar de la fruta los residuos de pesticidas!
El cariño que los Mitchell tienen en sus moras y en sus
terrenos se refleja también en el entusiasmo que demuestran
con el trato a sus trabajadores. Se sienten orgullosos de
compensar a sus trabajadores con buenos salarios. En retorno,
sus trabajadores, muchos de ellos miembros de la familia,
pueden apoyar económicamente a sus familias. Ese cariño hacia
la tierra, las moras azules y la gente creemos que compaginan
perfectamente con los valores de PFC. ¡Espere el arribo de las
moras azules en nuestra tienda a mediados del verano!
Translation provided by: Cross Cultural Consulting Services
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Farmer Feature
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Ah, blueberry season. One of my favorite memories
of growing up in southern Michigan is of summers spent
blueberry picking with my family. Afterwards, we would bring
home our batch and make up some of the best treats of the
year – blueberry crisps, fruit salads, smoothies, and more.
Mitchell’s Blueberries, located in Grand Junction,
Michigan, is also truly a family affair. Their 21 acres of land
are home to five full acres of blueberry bushes, including 50
bushes of wild berries, which grow in the wooded areas of
the farm. In 1968, three of the Mitchell family boys, then
ages 9, 11, and 12, helped their father plant the bushes.
Over the next 44 years, the ten Mitchell children, and their
children in turn, have helped run the farm. Each season, the
children come out and help harvest with supervision from
their parents. Other Mitchells tend to the bushes, harvest, or
provide financial
support.
The blueberries
that result from
this team effort are
anxiously awaited
by folks all across
southern Michigan.
Mitchell’s
blueberries
can be found in
farmers’ markets
in Lansing,
Ludington, and
Kalamazoo, as well as stores and hospitals in Holland and
Kalamazoo, including of course our very own People’s Food
Co-op.
Mitchell’s prides itself on both the quality of the
blueberries it produces and the respect with which it treats
its workers. Although not certified organic, Mitchell’s uses
all organic growing methods and may transition to organic
certification in the future. They love that folks can feel safe
popping those bright, clean berries right off the bush and into
their mouths without needing to scrub off loads of pesticides!
The love the Mitchells have for the berries and the land
is matched by their enthusiasm for treating their workers
well. They take pride in paying good wages. In turn their
workers, many of them family members, are able to support
themselves and their families. All that love for the land, the
blueberries, and the people matches perfectly with the PFC’s
values, don’t you think?
Look for their blueberries coming into the store midsummer!

Stay Together, Learn the Flowers, Go Light
by Tom Small, PFC owner and Kalamazoo AreaWild Ones member

The directives in this
article’s title are the last
three lines of Gary Snyder’s
poem “For the Children.”
If you belong to the
Co-op, you already “stay together,” and
you’re learning how to “go light.” How
are you doing on learning the flowers?
There will be a lot of them this
summer all around the Co-op, all native
to Michigan. To help you
in etiquette, calling your
local friends by name, and
in becoming, yourself, more
native to this place, here’s the
first of several short articles
on the Co-op community
of plants. This time all three
have “Prairie” in the name. To
help you locate them, we’ve
placed some signs.

Prairie smoke (Geum triflorum):
Named for the wispy appearance of
its seedheads, this very early prairie
flower (also called old man’s whiskers)
is native to tallgrass prairie. Indians
and early settlers made tea from the
roots and used it to treat wounds and
indigestion. It belongs to the Rose
family. It looks delicate but it’s really
tough.

Prairie smoke

Prairie alumroot (Euchera
richardsonii): A native prairie relative of
the familiar non-native garden plant, coral
bells, alumroot does well in sun or shade
and likes dry, rocky soil. Indeed, it’s a
member of the Saxifrage family, a Latin
word which means “rock breaker.” Its roots
were used by Indians and early settlers as
an astringent to close small wounds. I love
its small, pale green flowers.
No sign for this next one; you’re
on your own. Prairie willow (Salix
humilis): a short shrub with yellowbrown stems and elongate, alternate
leaves, bright green above and white
underneath. Clues: there are two of them
by the southeast corner of the building;
one of them is male and the other
female. Can you tell which is which? (It’s
good etiquette to know both the names
and the genders of your friends.)

Stormwater Management Through the Ages
by Pat Crowley, Kalamazoo County Drain Commissioner

As Drain Commissioner, my job is to balance
the needs of people with those of Mother
Nature. It helps to have innovative partners like
the PFC on this journey.
In appreciation of the Co-op’s commitment to
community and sustainability (especially with your choice of
stormwater management in an urban brownfield), I wanted
to share the history of stormwater management “through the
ages” to help us remember the past and imagine the future.
Stormwater management through the ages:
• 1800s: All sewage and stormwater ran in ditches, creating
unsanitary eyesores.
• 1900s – 1940s: Sewage and stormwater ran in pipes,
resulting in unsanitary streams.
• 1940s – 1970s: Stormwater ran in pipes, resulting in flooding.
• 1970s – mid-1980s: Stormwater isolated from pipes,
yielding poorly designed detention that still caused flooding.
• Mid-1980s – current: Just avoid flooding!
• Into the future: Avoid pollution and work within ecological
systems/watershed boundaries, integrating stormwater
management into sustainable, beautiful living environments.
Evidence of these management strategies is still visible

throughout our environment. The Co-op’s rain garden serves
as the newest innovation in healthy stormwater management.
We hope that the success of the PFC demonstration project
will motivate other homes and businesses to also try out new
stormwater techniques. Nice job, Co-op!
Did you know? The PFC included a rain garden in its new
store design! Located west of the building, this garden sustainably
manages the stormwater that drains from the site to the River. One
of the many partners in this project was the Kalamazoo Community
Foundation (KCF). The Kalamazoo Community Foundation granted
the Drain Office and PFC funds to purchase plants and provide public
education. Check out the new signs installed to the north and south of
the building for more information!
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Board Happenings
What We’ve Learned — A Board Perspective
by Matt Lechel, board president

The Kalamazoo region
is ripe with folks seeking
good food and equitable
business. If the store’s
expansion showcased
one overarching theme, it’s that our
community has an overwhelming desire
to eat great food and support local
business and food systems.
We have the greatest staff in the world.
They deserve praise for the poise they’ve
held through major changes. They bring
joy and positivity to the store every day,
even under conditions that can get pretty
hectic behind the scenes. And our store
is growing tremendously under general
manager Chris Dilley’s leadership! In
2004, the PFC had an annual budget of
around $400,000. By 2010, the budget
increased to $1 million. In 2011, it grew
to $1.8 million! It’s truly remarkable
to think about growth on this scale, as
well as the staff’s ability to adapt to such
growth.
Our board is high-functioning and
capable of transitioning leadership. Shortly
after the board elections at our annual
meeting, we held officer elections.This
included a lengthy process of mentorship
and shadowing by potential new officers.
Throughout this process, I was struck by
the feeling that the newly elected officers
truly stand on the shoulders of giants.

Aliisa Lahti served as Board Chair
for the past four years – a time of
massive expansion and change.  Hether
Frayer, the backbone of our board in my
opinion, served as Vice Chair for three
years and as Chair before that. Charles
Henderson renewed his role as Treasurer
after already serving for nine years in
that role. They deserve big kudos for
their service. This expansion came from
over 30 years of tremendous service
by a multitude of people, and it’s quite
humbling to recognize their legacy.
It took a unique, local solution to
finance the expansion project. One of
my favorite expansion stories is about
how it was financed. The project was
essentially ignored or declined by all
traditional ‘big box banks’ and was

instead led by over $500,000 in loans
from owners. Additional backing came
by way of loans from local institutions
like First National Bank of Michigan and
Local Initiatives Support Corporation
(LISC). The method of raising capital
for the expansion is a model for future
PFC expansion and for others in the
community. How cool is it that in an age
of nearly universal investment in multinational corporations, PFC owners were
able to invest locally in this project?
We need to start thinking about ‘what’s
next,’ probably sooner than anyone
realized. One way to do so is our
Read and Seed program, featuring a
community reading project and a series
of discussions about the PFC’s future.
We’ll need your input and discussion —
and lots of it!

Improvement (continued from page 1)
elements – local, regional, gluten-free, etc. Our Deli team
has done an amazing job of identifying a community need
for fresh, delicious prepared foods, experimenting to create
many new favorites! Our produce team has blown their
sales projections out of the water, showing in a colorful first
glimpse exactly what we’re all about: fresh, local, delicious.
3 Systems – In addition to Open Book Finance, we have
many systems, from hiring and training to cleaning and
organizing. Creating and tweaking systems is a powerful
way to make lasting change. A critical challenge is to be
clear about where we’re going and being open to learning.
We thank our staff and community members for their
6
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input, helping to improve our systems.
Over the past nine years, I have learned how satisfying it is
to make such amazing progress by talking about where we’re
going, and putting one collective foot in front of the other. It
translates for me into excitement for the future. We are riding
a wonderful wave, poised to continue to be better at what we
do, and looking for the next direction for our energy. I invite
you all to be part of the conversation about what happens next
by taking part in our Read and Seed program. Come share
your visions for the future of your community and your Co-op.
We are making a difference, continuously and incrementally.
And the results are stunning.

Who’s Your Farmer? (continued from page 1)

A Wellness Year in Review
by Abbie Miller, wellness buyer

Farmers’ markets offer a great opportunity for you
to get to know your farmer and start a conversation
about the food they raise and grow. To help spark the
conversation about food production values, here are some
useful questions you can ask your farmers:
• When did you pick this produce? How would you
prepare it? How do I store it?
• Are you a certified organic grower? Do you use any
pesticides or fertilizers? If so, what are they? Do you
qualify under the $5000 gross income exemption for
certification? If foraging, what steps do you take to
ensure the continuation and health of the species being
collected?
• Where do the animals live? What do they eat? Is
that genetically modified? Do you have any farm
certifications? Do the animals receive any hormones?
What happens if an animal gets sick? How many animals
are you raising?
• Why did you start farming? How did your season go
last year? Are you growing any new crops? Are they on
schedule?
I believe a food
secure community is an
achievable goal. In team
discussions, we have
been thinking about
the Hamm & Bellows
definition of food
security, where “all
community residents obtain a safe, culturally acceptable,
nutritionally adequate diet through a sustainable food
system maximizing self-reliance and justice.” A great way
to move toward this goal is to shop at your local farmers’
market and cultivate something of your own: a valuesaligned friendship with your food producers.

We did it! We have successfully transitioned
from a tiny store with a big dream into a
living, breathing community masterpiece.
Through this transition, we are bringing our
dream to life. It’s a dream about many things:
a sustainable, cooperative way to do business; a healthy,
thriving, and accessible food system; and a way of life that
honors both people and the planet.
The move into our beautiful new space has given me
a fresh perspective on the cycle of business in the natural
products and supplements industry. I’ve watched as some
of our original, beloved natural products pioneers have sold
their small businesses to large corporations. Although we
in the co-op world may see this as selling out, we should
also celebrate the possibility it brings. Natural and organic
products may one day be
the standard rather than
the exception, and that
day may come sooner
than we think.
In the meantime,
however, this trend
of large corporations
buying up our favorite
products and brands
presents a challenge to
me as wellness buyer and
to you as conscientious
consumers. I am
continually seeking out
new, exciting products
and brands that share our
visionary approach to
sustainable communities,
healthy products, and
responsible business practices. I also look for well-made
local products to promote our own economy. Together we
can do our best to support smaller local brands and products
that contribute to positive change in our community and
beyond.
This month, we are celebrating a full year in our new
store! We have come so far in many ways, and we couldn’t
have done it without the help of our amazing community of
owners and customers. We are your grocery store, and with
your help we continue to improve our contribution to this
community and its food systems.
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Tell Us All About It!

Customer Comments, Questions and Suggestions
Comment
Do you plan on having a
“discount rack” like at the old
location? Thanks :)

PFC & Community
Events Calendar
For other events and interesting timely news,
visit peoplesfoodco-op.org.

Response
Thanks for asking! The “discount
rack” is at the back end of aisle three,
beneath the wellness display. Cheers!
— Chris D.

Every Wednesday, May – Oct., 3–7 pm • 100 Mile Market
June 3–9 • Owner Appreciation Week
Tuesday, June 26, 7–9 pm • PFC Board Meeting
Wednesday, July 4 • Closed for Independence Day

Comment
Could you consider offering
steel cut oats for breakfast with
a few topping options? I’m also
interested in gluten-free and
corn-free breakfast burritos.

Tuesday, July 24, 7–9 pm • PFC Board Meeting
Response
We’ve had oatmeal in the past and we
plan to do it again! Gluten-free food is
tricky as our kitchen is not gluten-free.
We’ll keep experimenting with options
that are wheat-free. Thanks!
— Randall

August 19–25 • Owner Appreciation Week
Tuesday, August 28, 7–9 pm • PFC Board Meeting
Monday, September 3 • Closed for Labor Day

  
Comment
Can we consider putting an
ATM in the store? There are
pro’s and con’s to this I know.

Comment
My suggestion is one primarily
of convenience. It would be
great if the co-op sold a small
selection of local beer, wine, and
spirits. Imagine an endcap with a
variety of local alcohol products.

Comment
There are a lot of companies
out of the Detroit area that sell
authentic corn tortillas. One is
Michoacana.

Response
Great question! We have thought
about this and I see it in our future. We
want to work with a credit union that
charges minimal fees, or we may do
“cash back” at the register. Stay tuned.
For now, there is an ATM at the gas
station on Kalamazoo Ave.
— Chris D.
Response
I completely agree. We’ll plan to work
on that in the coming year. Thank you!
— Chris D.

Response
I’m happy to say we have worked out
our distribution issue with Ann Arbor
Tortilla Factory and they are back on
our shelves! Thanks.
— Ken

Every Wednesday May through October
3–7 pm • 507 Harrison St.

