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Farmer Feature

MOO-ville Creamery
by Chris Moore, outreach
assistant and volunteer
coordinator
Doug and
Louisa Westendorp, owners
of MOO-ville
Creamery in
Nashville, MI sure do have
their hands full. Between
caring for and milking a herd
of 90 cows, running an ice
cream parlor, offering farm
tours, and distributing products to 60 stores throughout
Michigan,
there’s always
The less
something to
processing
do. On top of
you put milk
it all, they’re
through the
almost finished
better!
with a major
expansion project, building a
new facility which will soon
house 240 cows!
Luckily, they have the
support of a wonderful staff
which includes their six
children, many of whom
still return to the farm with
their families or during summers off of college to pitch

(continued on page 4)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

The Future’s So Bright …
by Chris Dilley, general manager

Your Co-op staff has
been getting really excited
about the future lately.
After having a guiding vision of expansion for nearly
seven years, then doing a remarkable
job of landing in our new store, we have
all been getting antsy to discover what’s
next for the People’s Food Co-op.
In preparation for our June all-staff
meeting, we had every department do a
visioning exercise, asking them to teleport
themselves to 2017 and describe what they
saw in their department and at the PFC. At
the meeting, each team presented their vision in the most creative way possible.The
deli team created a puppet show. Imagine
a puppet of our deli chef Zee with her
bungie cord dreads waxing poetic about
our own PFC food truck! The grocery

team made a physical diorama of a bigger
People’s Food Co-op in impressive detail.
There was a game show, a skit, and finally,
a psychedelic trip to 2017 courtesy of the
produce team. It was amazing fun and we
all learned a lot, too.
In July, the Board of People’s kicked
off a visioning process. They are asking our
community to read some books, watch a
movie, listen to some speakers, and then
talk about what we all see as the future of
food in our community. I am hoping that
you will join in with the Board and staff
to help inform this visioning process with
your hopes, concerns, and dreams for
Kalamazoo and how we feed ourselves.
Events to help facilitate this process will
be held through early October.
The Board will integrate your input
(continued on page 4)

Simon Borst’s artistic interpretation of the future as described by PFC staff.
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PFC Recipe:
Crunchy Local
Chard and Apple
Salad

Pull-out
Section:
Shake Hands with
Your PFC Staff!
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Board
Happenings:
Creating
What’s Next
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Tom Small:
What Do Co-ops
and Prairies Have
in Common?

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

The Grocery Team’s Dio-RAMA!
by Ken Quayle, grocery and merchandising manager

for our future grocery
department is more space
and more variety! While the
general store layout remains
the same, each department
has been expanded and
upgraded. For example, the
small Customer Service desk
(currently near the entrance
doors) becomes a larger,
fully-staffed Customer Service station. This front area
includes a generous stack of
bookshelves, allowing the
PFC to become a resource
library for the community.
In the back of the store,
the meat and cheese case has
been expanded into a full
service Deli with an in-house
butcher. In our vision, we
offer sandwiches and other
current and future Deli favorites made to order.This Deli
counter stretches expansively across the back of the
store, featuring spotless glass
windows filled neatly with a
range of fresh, locally sourced
meats and cheeses. Fresh fish
and other seafood, salads, and
desserts round out the Deli’s
offerings.With so many local
ingredients, the relationships
we have built with our farmers continue to flourish as they

Your current grocery team, plus Syd!
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are able to produce and sell
greater amounts and varieties
of their fresh products!
Syd’s meticulously
constructed diorama shows
a bulk set expanded to twice
its current size. She used
cardboard and tape to build
a workstation which allows
several customers to bag and
tag their bulk selections at the
same time.We’d also like to
grow the bulk back stock area,
giving bulk its own stocking
room. Another assistant or
two for our bulk buyer, Krystal, is definitely in the plan!
Along these lines, we
envision an expanded grocery
back stock area, too. In fact,
our diorama depicts a brand
new second walk-in cooler!
Currently, the Grocery and
Produce departments share
one cooler, and while we
love bumping into each other
daily, it would benefit both
of our departments to have a
little extra space.
Syd also responded to
our pleas for a larger break
room by modeling a space
with lots of room to spread
out in. She decorated the
walls with some old wallpaper samples, added a few
dark brown couches and a
reclining lawn chair. For good
measure, she threw in a ping
pong table and a few board
games to round it out. Nothing too extravagant, right?
These are just a few
of the highlights from our
Grocery team’s vision of the
future PFC. At the root of
each element of our design
(continued on page 3)
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access to food that is
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As you may
know, we’ve
been looking
boldly toward
the future,
mapping out our goals so
that we can work to create
the kind of co-op that serves
us all. The Grocery team
recently spent some time
envisioning our ideal store
layout, and we decided to
create a diorama to depict
what our store might look
like five years from now.
An article about our
diorama and our vision
can’t leave out Syd. Syd is a
former PFC grocery assistant
whom many of you probably remember; she has since
moved out of state, but the
legacy of her hard work and
dedication to the Co-op is
strong with us all. She volunteered to create the diorama
using recycled and recovered
materials. Over the course of
a few days, she constructed a
beautiful model which incorporated our Grocery team’s
vision, and I’d like to describe
that model to you as a way of
sharing our team’s exciting
goal for the future!
The overarching theme

Using Our Ends to Promote Wellness

Crunchy Local Chard
and Apple Salad

by Abbie Miller, wellness buyer

The future
of our Co-op is a
bright one! We are
becoming increasingly positioned
to be a community advocate for
healthy lifestyles, good nutrition,
and the products and lifestyle
habits that support them. Our
Ends statement puts it perfectly:
“The People’s Food Cooperative of
Kalamazoo exists to create access
to food that is healthy for people,
land, and the economy.” We do
healthy food really well!
As our Co-op’s Wellness
Buyer, I love our Ends statement
since health and wellness go hand
in hand. I’ve also recently come to
see that our supplement and body
care departments contribute to
our Ends statement in meaningful

form of the nutrient as possible.
In addition, many supplements are
actually food! Some examples are
‘superfoods’ such as chia, flax, and
goji berries. Herbal, mushroom,
and homeopathic supplements are
also plant-based and are meant to
be ingested.
I see body care products as
food for the skin. Products used
on the skin are absorbed into
our bodies from the outside in,
exactly the same way the food we
eat nourishes our bodies from the
inside out. If we want the food
we consume internally to be as
whole, natural, and organic as
possible, shouldn’t we also want
the same for the food we put on
our skin?
In this way, I see the products
in our wellness departments as
food and as important
contributions to our
co-op’s Ends statement
and to healthy, happy
lifestyles. Through
everything our Co-op
has to offer, we are
well on our way to
becoming a thriving community hub
for all things growit-yourself, harvestJust one example of a supplement made with whole foods.
it-yourself, cook-itways and will play integral roles in
yourself, preserve-it-yourself, and
our Co-op’s future.
make-it-yourself. I’m eager and
In my opinion, the best
excited to work with you toward
supplements are food-based and
these visions of our co-op’s future.
as similar to the actual whole-food
Let’s cooperate!

The Skinny
(continued from page 2)

is a focus on education and
community support. I write
about Syd in this article
because when I think of our

vision and goals, she serves
as an excellent model of
PFC staff living those values
out every day. Her simple
practice of leaving the Co-op
a little better than how she

By Randall Davis, deli manager

What foods will we be eating
two or even five years from now
here at the People’s Food Co-op?
Simple! More of the same! More
local food, more organic food, and
more variety in dishes and ingredients for all. I
see a future where more local farms and farmers
exist to provide our Deli with a wide variety
of fantastic organic produce, dairy, and meat
ingredients for use in our products. With that in
mind, I’d like to share with
you a tasty fall salad that
can be made almost entirely with local produce!
Ingredients:
1 bunch local chard
1 bunch parsley
1 bunch cilantro
1 local apple, diced (tart is
good, but any local apple will do fine)
2 shallots, minced
½ lemon, juiced (roughly 2 tablespoons)
¼ C olive oil
¼ C pumpkin or sunflower seeds (roasted or raw)
Salt and pepper to taste
Preparation:
Wash and chop the chard, parsley, and cilantro.
Add the diced apple and minced shallot to the
chopped greens and herbs. In a separate bowl,
whisk together the lemon juice and olive oil (adding salt and pepper to taste — I recommend 1
teaspoon of each to start) until combined.
Toss the chopped chard, parsley, cilantro,
shallots, and apple with the olive oil and
lemon dressing. Sprinkle with the pumpkin or
sunflower seeds and serve. If you are looking
for a bit of extra (non-local) flavor try adding a
diced avocado on top, or a bit of diced jalapeno
pepper to the dressing to spice things up!

found it, day after day, was no
small feat. We currently have
an amazing team of smiling,
dedicated staff, and we’ve
created systems to encourage
and support them. Because

of this, I’m confident that,
with your input, our vision
for PFC’s future can develop
into exactly what Kalamazoo
desires from its cooperative
grocery store!
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MOO-ville Creamery (continued from page 1)
in. Over the past 30 years, this family
farm has perfected the art of creating
delicious milk, hard and soft-serve ice
cream, yogurt, buttermilk, six varieties
of cheeses, and more.
Their philosophy is straightforward: the less processing you put milk
through, the better! Larger dairy opera-

The Westendorp family

tions often handle
milk excessively
and mix milks from
different batches
together. MOO-ville
processes their milk
as little as possible,
which keeps it intact.
Their approach
extends shelf life,
and folks sensitive to lactose often
claim that it’s easier to digest. Perhaps the most important outcome,
however, is the phenomenal taste.
In fact, MOO-ville Creamery just
won Michigan’s Best Ice Cream
Parlor from MLive, which, as Michigan ice cream lovers will know, is
no small accomplishment!
A true labor of love, the hard
work and long hours pay off for

Future’s So Bright (continued from page 1)
into their thinking about Ends.The staff will integrate your input
into our business and action planning for the coming years.This
is an extremely important time to have your thoughts heard.
Check on the PFC web site for a current list of Read &
Seed events, and please make sure to put these special events
on your calendar:
• Southwest Michigan Community Harvest Fest
Sunday, September 16, 2012 – 11:30am–5:30pm
Tillers International, Scotts, MI.
A program of Fair Food Matters and sponsored by People’s,
this year’s event will feature a keynote from Malik Yakini, a
leading figure in the Detroit urban agriculture revolution
and in Read & Seed movie choice Urban Roots.
• A Visit from Joel Salatin – Saturday, October 6,
2012, 6:30pm – Chenery Auditorium, Kalamazoo,
MI. The Kalamazoo Nature Center is bringing Joel Salatin,
author of Read & Seed book Folks,This Ain’t Normal to town.
People’s is piggybacking with plans to host visioning activities at various points that Saturday.
I am truly excited to work together with you and the rest
of Kalamazoo to decide where we go from here as a community, how we will relate to food and our food system, and
the role of People’s Food Co-op in that evolution. Please take
part of this exciting conversation!
4
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Louisa when she gets to witness families coming together. Seeing the looks
on youngsters’ faces as they get their
first glimpse of a working dairy farm
is a powerful experience. MOO-ville’s
commitment to creating a healthy
environment for their animals and employees is hard work, but the superior
quality of their milk is worth it, year
after year. After all, as Louisa says, “If it
wasn’t better, why bother?”

Board Seeks Input on Possible
Revolving Loan Fund
As an organization that, per our Ends, “exists to create
access to food that is healthy for people, land and the economy”, we are always seeking creative ways to lend support to
individuals, businesses, and organizations that strive to do good
work. In 2005 and 2006, People’s made several small loans to
a local farmer to build green houses to extend his growing season. We saw this investment as a way to build the local capacity
of good farmers to grow more food to support our community. We are now considering forming a more robust loan
program, and would like your input. Here are some basics:
• The $60,000 fund would be funded with cash from operations (and possibly with investments from owners) over a
three year period.
• Loans would be between $500 and $8,000.
• Loans would be considered by a committee of PFC board,
staff, and owners, as well as other local experts.
• Applications would be considered based on how well the project aligns with our Ends and the strength of the business plan.
Please go to our web homepage and find the Revolving Loan
Fund proposal for download, and email chris@peoplesfoodco-op.org
with your feedback.Take this opportunity to help guide us toward
creating more of the community we want to live in!

2012 PFC Staff Trading Cards!
Abbie Miller
Wellness Buyer
how long at co-op: 4 ½ years
weirdest job ever: Selling tickets for
tours and shows at Amish Acres
favorite thing about working at people’s:
It’s fun! And we’re making a difference in the community
random fact: I played the bassoon for
10 years

Nikki Horner
how long at co-op:

Drew Tyner
Produce Assistant and Front
End Assistant
how long at co-op: 10 months
weirdest job ever: I worked for WMU
taking inventory of all the dorms’
junk. I quit after 2 hours.
favorite thing about working at people’s:
This is a special place; most everybody who enters understands
this fact — and I likes it.
random fact: I can dislodge my brain
from my brain stem
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Grocery & Merchandising
Manager
how long at co-op: 1 year
weirdest job ever: in my spare time
I sell ice cream from an old restored Worksman Ice Cream Bike
favorite thing about working at people’s:
getting to taste so many delicious
new foods
random fact: I have a sticker collection

A.J. Householder
Deli Assistant
1 year, 1 month
weirdest job ever: Preschool & Baby
Photographer
favorite thing about working at people’s:
Access to great food and the passionate people/customers
random fact: I have a cichlid in my fish
tank that is over 7 years old.

title:

title:

how long at co-op:

how long at co-op:
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Meeting my new community here
in Kalamazoo
random fact: I love the city of Istanbul.

title:

Randall Davis

Krystal Gast
Bulk and Bakery Buyer
One month!
weirdest job ever: Only weird bosses
at otherwise great jobs
favorite thing about working at people’s:
The connection to delicious, real
food
random fact: Albatrosses on Midway
Island bring an est. 5 tons of plastic a year to the island to feed their
chicks. 40% of those chicks die
from dehydration and starvation.

Kristi Montgomery
Bookkeeping Assistant
2 years, 9 months
weirdest job ever: I was paid to give
out free samples of Sambazon
Açaí juice at local Meijer stores
favorite thing about working at people’s:
food, people, food, people, etc.
random fact: I used to play the baritone sax.

title:

title:

how long at co-op:

how long at co-op:
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favorite thing about working at people’s:

Ken Quayle

title:

Deli Manager
2 years
weirdest job ever: Busboy at Blake’s
Diner
favorite thing about working at people’s:
Working with fantastic food
random fact: Practitioner of Sandwich
Wizardry

Front End Cashier
1 year
weirdest job ever: Selling bratwurst
out of a converted mail truck
title:
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title:

Cut ‘em out and trade with your friends!
Chris Broadbent
Outreach Coordinator & Market
Coordinator
how long at co-op: 1.5 years
weirdest job ever: In the future all jobs
are cool, no weird jobs. You’ll like
the future.
favorite thing about working at people’s:
Eating food from the Deli!
random fact: I’m from the future, 22nd
century.

Chelsea Emery
title:

Mechele Peters
Meat, Olive, Cheese Buyer
Not long, unless
you include the last time...
weirdest job ever: Mrs Clause in
Santa’s Grotto
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Rosie Florian!
title:

how long at co-op:

how long at co-op:

Amber Hejl
Front End Manager & HR
Coordinator
how long at co-op: Since May 2011
weirdest job ever: Cooking a full continental breakfast at a Best Western
in Benzonia MI. 4am is early!!
favorite thing about working at people’s:
All my co-workers are my friends
and that is something I have never
had until this job. It’s wonderful!
random fact: I love to cook! It’s the
greatest stress reliever.

Simon Kalil Borst

title:

Lead Cashier
Since August 2011
weirdest job ever: Golf Club Serf
favorite thing about working at people’s:
Seeing the whole thing work, and
how!
random fact: Muntjacs, or Barking
Deer, are a small deer and the oldest known deer, appearing 15–35
million years ago.
title:

how long at co-op:
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Produce Manager!
7 plus years!
weirdest job ever: Probably this one, in
a good way!
favorite thing about working at people’s:
Sharing food enthusiasm and good
cheer!
random fact: I love exclamation
points!

title:
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Jace Raver
Produce Assistant
Over a year, going
on 2 years
weirdest job ever: firearms merchant
favorite thing about working at people’s:
Helping local farmers get their
food into peoples’ kitchens
random fact: Odontophobia is the fear
of teeth. I don’t have it.

Produce Assistant, Market
Assistant
how long at co-op: 5 months
weirdest job ever: Guatemalan Cage
Fighter
favorite thing about working at people’s:
Being able to build relationships
with the farmers who grow the
food I love!
random fact: I taught myself to read
by watching the Weather Channel
and looking at street signs.
title:

how long at co-op:

The imaginary call in radio show
that happens amongst the produce team
random fact: I can bench press more
than Max.

7 months
Completing odd jobs
for a pharmaceutical company’s
record warehouse.
favorite thing about working at people’s:
Being surrounded by delicious
food and caring people.
random fact: I love kiwis and avocados.
weirdest job ever:

Michelle Brenes

title:

favorite thing about working at people’s:

Cashier

how long at co-op:
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title:

Get to know your dedicated staff!
Maureen McKenna
title:

Dave Grant

Cashier

4 months
weirdest job ever: Taxi driver
My smart, funny, sexy coworkers!
I love waterfalls!

random fact:

how long at co-op:
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how long at co-op:

favorite thing about working at people’s:

Cashier

title:

how long at co-op:

how long at co-op:

favorite thing about working at people’s:

Connecting with like-minded
individuals
random fact: My plans for the near
future include giving away
everything I own and traveling for
several years.

Deli Assistant
1 month
weirdest job ever: Tour guide in Kyiv,
Ukraine
favorite thing about working at people’s:
Working with local, fresh, organic
foods.
random fact: I was a professional
ballroom dancer before attending
college.

weirdest job ever:

1 year, 4 months
Nanny of triplets

favorite thing about working at people’s:

The People (co-workers and community)
random fact: I have been to 14 different schools through elementary
and high school. Three of them
were Montessori.

James Guarino
Deli Assistant
A few months
weirdest job ever: Cashier at a bingo
hall. There are some eccentric
individuals there.
favorite thing about working at people’s:
My fellow employees. I love everyone here!
random fact: Modern cell phones
eliminate the need for an external antenna by using fractal mathematics.

title:

title:

how long at co-op:

how long at co-op:
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My co-workers, the customers,
the best food around.
random fact: I enjoy dancing alone,
with the lights out, to Billy Ocean
songs.

title:

Rivka Switala

Derek Jackson
Deli Assistant
1 year
weirdest job ever: Writing editorials in
the middle of the night.
favorite thing about working at people’s:
The community.
random fact: I think cats are weird.

Chris Dilley
General Manager
9 years
weirdest job ever: Teaching English to
elementary school kids in Beijing.
favorite thing about working at people’s:
AJ’s sense of humor.
random fact: I did layout and design
work on the book Kalamazoo: Lost
and Found.

title:

title:

how long at co-op:

how long at co-op:
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favorite thing about working at people’s:

Kama Tai Mitchell
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Jakob James-Cody Strohauer
Grocery Assistant
4 months
weirdest job ever: Estate Cleaning
(Junk Liberation)

Grocery Lead
6 months
weirdest job ever: Handcrafting bird
whistles
title:

2012 PFC Staff Trading Cards!
Liz Hinz
Administrative Assistant
how long at co-op: 2 years
weirdest job ever: Working at a rubber
stamp shop.
favorite thing about working at people’s:
Being involved in Kalamazoo’s
community.
random fact: While living in New York
I made a cappuccino for Steve
Carell.

Chris Moore

Zee
title:

how long at co-op:

how long at co-op:

Produce Assistant
6 months
weirdest job ever: Associate necromancer

Spenser Lionell Gurtner
Grocery Assistant
2 months
weirdest job ever: I worked at a party
entertainment company setting
up inflatables and party games for
children’s events.
favorite thing about working at people’s:
The positive atmosphere and constant involvement of all employees
in the success of the Co-op
random fact: I have an obsession with
black lights and the group Portishead.

title:

title:

how long at co-op:

how long at co-op:

favorite thing about working at people’s:

Vegetables to eat
Max has the physical
strength of two adult sea lions
combined, and the cunning of a
barn owl.

random fact:
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Max Hospadaruk

Tyler Selph
Deli Assistant
5 months
weirdest job ever: Parking lot striping
favorite thing about working at people’s:
The food
random fact: Shark meat is poisonous
to the touch, but it’s edible.

Stephanie Lenhart
Deli Assistant
3 months
weirdest job ever: I house sat for Julia
Louis-Dreyfus’ parents
favorite thing about working at people’s:
Looking forward to coming to work
and missing the crew on my days
off.
random fact: Shark meat is poisonous
to the touch, but it’s edible.

title:

title:

how long at co-op:

how long at co-op:
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Deli Assistant
Since October 2011
weirdest job ever: Working at the Coop — everyone is nice!
favorite thing about working at people’s:
Cooking with my crew.
random fact: I am horribly terrified of
slugs.

title:
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Marcus Hughes
Deli Assistant
A year in December
weirdest job ever: Once was told to
give someone a high five!
favorite thing about working at people’s:
The people!
random fact: I hate flip flops.

Outreach Assistant & Volunteer
Coordinator
how long at co-op: 5 months
weirdest job ever: Shaking mostlybroken arcade machines at a pizza
restaurant to get the quarters to
drop successfully.
favorite thing about working at people’s:
Getting a good several hours of
laughing in every day.
random fact: I almost became a
locksmith.
title:
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title:

P roduce C or n er

The produce
team’s mission
statement — it’s a
work in progress!

The Future is Fresh!
by Rosie Florian, produce manager

During the past several
months, People’s Produce
creatively brainstormed
about our future five years
from now. What big, bold
ideas did we come up with? Well, it
started by realizing what great stuff we
already do and then expanding on that!
We know we haven’t exhausted every opportunity to provide local, organic
produce to you, so we came up with
several approaches to fill in the gaps.
We thought about how a larger walk-in
cooler could provide us with enough
space to host CSA drop-offs from our
farmers. This would make it easier for
farmers to provide high quality produce
to their customers year-round.
Another great idea: imagine that

as you walk into the
store there is a LIVE
cooking demo going
on while you shop.
It could be ‘Eight
Ways to Prepare
Acorn Squash’ or ‘Everything You Never
Knew About Cooking with Roots.’
Learn when you shop!
We dreamt that our annual Grow
It Yourself Day could someday venture
into community gardens. We imagine
lots of opportunities for neighborhoods
to collaborate with the Co-op to share
gardening skills.
Or how about financially supporting food producers? Another vision for
our future is to offer more micro-loans

Humanity’s Finest Hour is Ahead of Us

The Fresh Food Fairy demonstrating a
delicious combination of food and movement.

by Chris Broadbent, outreach and farmers’ market coordinator

Zombies. Cardio. Lean
meats. Movement and
food combos. Farmers’
Market growth. Fooddriven cultural parties.
Food sovereignty. War of the worlds.
Increased access to healthy food.
When envisioning the future of
our community, I can’t help but let
my imagination run wild across the
brainstorm canvas. As a staff team we
recently held a “visions of the future”
talent show, and the results prompted
hearty laughter and dreamy inspirations. Visions of the year 2017 include
a Deli team food truck, a Co-op bike
gang (the friendly kind), cooking camp,
quarterly staff parties, and the most
kindhearted, knowledgeable staff in the
country. I can’t help but dream about
our Co-op leading the way in connecting neighborhood corner stores with
local, organic fruits and veggies.

to farmers,
providing a resource for them
to grow their
businesses. After
all, they’re the
experts growing
our food!
Of course, the whole time we’ll
be learning to juggle, feeding you fresh
produce (and jokes), introducing you
to the growers of your food, and in
general providing a fun and engaging
experience. We want to help foster
healthy relationships between people
and their food! Look for a robust
People’s Produce mission statement
summarizing our vision for providing
great service soon.

We are also
intentionally seeking opportunities
to build community
partnerships with our
neighbors. Look for
friendly People’s people
at community events
that combine great food
with getting active at
all ability levels. This combination of
movement and food represents a rising
tide for Kalamazoo, and we will be cooperating with our neighbors to ensure
all boats are lifted.
I want to celebrate food for all the
joy it provides. Food is our fuel and we
need it every day! In my vision of 2017,
the Co-op is instrumental in providing all
community members access to get fueled
up. Ideally, this distribution network is
driven by pedal power and brings smiles
and produce to all. In addition to having

that healthy food, people in
our community will develop
the skills to prepare it.This
kind of food sovereignty will
surely increase the number
of cultural celebrations that
bring joy and party harmony
to us all.
In the years ahead, the
100-Mile Market will grow
into the premiere public space for food
producers and consumers to connect
and build healthy friendships. Look for
the market to expand into an L shape,
connecting Willard St. and the Co-op
parking lot. With over 35 businesses,
the 100-Mile Market will feature the
diversity and integrity our region’s
agriculture is known for. With this
foundation, our market will continue to
be the cultural celebration we all look
forward to attending. The future is going to be awesome!
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The Next Generation

La Próxima Generación

by Matt Lechel, board president

por Matt Lechel, presidente de la cooperative

Even in the midst of jubilance, success, and a still growing PFC expansion, we as
owners of the PFC have an important task in
front of us. That task is to decide what’s next
for the Co-op.
We just spent the last decade preparing for and executing a successful expansion. Our store sales since 2004 have
more than quadrupled and so has our ownership. The vision
and work of owners from decades ago are now seeing fruition. Much like the members that came before us (and some
who are still with us), it is now our duty to set the path and
steer the ship for the next generation of Co-op growth.
Lots of ideas are already being bandied about. A friend
told me we should expand the deli and provide custom deli
ordering for events. At the Board level, we are discussing
starting a revolving loan program to support the growth of
new co-ops and farms. A PFC staff member mentioned the
idea of opening a kiosk at the local hospital. I even overhead
someone at the store saying that we should open a satellite
location in Portage!
Among great ideas, challenging questions are being
raised. What if the PFC were contracted to facilitate and
run the local farmers’ market? What if we created a regional
distribution system to help
get our farmers’ products
to more stores throughout
the region? We don’t have
to decide our future vision
overnight, but we do need
to begin the discussion
now.
One way you can be
a part of that discussion
is to join in our Read and
Seed program. A series of
book discussions, movie
viewings, and events with
Folks, This Ain’t Normal and
Seedfolks, our Read and Seed
authors have already hapbook selections.
pened this summer and will
continue into the fall. We hope these discussions serve as
a launching pad for future discussion and visioning. Learn
more on our website.
The future vision of the PFC is still to be determined,
but I know that the future is bright and hopeful. I know our
vision will continue to be one led by the owners, and will
be uniquely Kalamazoo. With your input we will continue to
create access to food that’s healthy for people, land, and the
economy!

En medio del éxito jubiloso, constante crecimiento
y expansión del PFC, como miembros de la organización
tenemos una importante tarea al frente de nosotros. El trabajo consiste en decidir el futuro para la Co-op.
Hemos pasado la última década preparándonos para llevar a cabo con éxito la expansión. A partir de 2004, nuestras
ventas de han cuadruplicado así como nuestros propietarios.
Se puede ver ahora los frutos de la visión y trabajo por décadas de los propietarios. Así como los miembros que vinieron
antes de nosotros (algunos todavía están con nosotros), es
nuestra obligación establecer el camino y dirigir la nave hacia
la próxima generación de crecimiento de la Co-op.
Muchas ideas se están poniendo juntas ahora. Un amigo
me sugirió ampliar la deli y proporcionar servicios de
pedidos para eventos. A nivel de la Directiva se está discutiendo un programa rotativo de préstamos para apoyar el
crecimiento de nuevas granjas co-ops. Los miembros de PFC
mencionaron la idea de abrir una caseta en el hospital local.
Tuve la oportunidad de escuchar alguien sugiriendo abrir un
local satélite en Portage.
Entre otras ideas grandes, algunas preguntas difíciles
han sido presentadas. ¿Qué hacer si se comunican con PFC
para el manejo y administración del mercado de granja local? ¿Qué se puede hacer para crear un sistema regional de
distribución en tiendas de la región para ayudar al mercado
de los productos de los granjeros?
No es necesario hacer decisiones
instantáneas para nuestra visión del
futuro, pero si necesitamos iniciar
un diálogo ahora.
Una forma en la cual usted
puede ser parte de la discusión es
uniéndose a nuestro programa Lea
y Siembre. Este programa consiste
en una serie de discusiones de libros,
ver algunas películas, y participar en
eventos con autores, programa que
ya ha estado en marcha este verano y
continuará en el otoño. Es nuestro deseo que estas discusiones sirvan de impulso para discusiones
y visiones futuras. Infórmese más en nuestra red de internet.
La visión del futuro de PFC todavía está por determinarse, pero sé que el futuro es brillante y optimista. Sé que
nuestra visión va a continuar siendo dirigida por nuestros
propietarios y para Kalamazoo particularmente. ¡Con su contribución vamos a continuar creando acceso a alimentos que
son saludables para la gente, la tierra y para la economía!
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Co-ops and Prairies as Models of Reality

Tom with
Satish Kumar

by Tom Small, PFC owner and Kalamazoo AreaWild Ones member

Last month I spent
a week at Schumacher
College in England, in
a seminar called “Earth
Pilgrim,” led by Satish
Kumar, author of a book by the same
name. Himself a pilgrim, Kumar has
journeyed over much of the Earth, first
as a monk, then as a follower of Gandhi, invoking the sacredness of all life,
teaching and practicing peace, nonviolence, and care for the earth.
In Kumar’s lead editorial in the JulyAugust issue of his wonderful journal,
Resurgence: at the Heart of Earth, Art, and
Spirit, he celebrates the UN’s International Year of Cooperatives and the
concept of networking. He cites cooperatives as models and manifestations of
“the true nature of reality” — the way
Earth and Nature actually work as

“mutually supportive networks.”
“Reality,” writes Kumar,
“is not a thing in itself—reality
is a network of relationships
between things. And relationships are enhanced through
cooperation, mutuality and reciprocity.”
Those are the ideals, and the reality, of a cooperative such as People’s
Food Co-op. And that’s the reality of
a native prairie ecosystem such as the
one that surrounds, in miniature, the
Co-op.
In a native prairie, every species
and individual plant is interdependent
with all the rest. The grasses are
rooted deep into the soil, as deep as 15
feet. Their massive roots store water
and channel it, slowly releasing it to
support more delicate wildflowers.
The roots of all the plants release

Envisioning a New Way of Living

sugars to soil
organisms,
which in turn
provide other
nutrients
and water
to the plant. Taller plants provide
shade for shorter ones, establishing a
system of vertical layering that provides
microhabitats for a wonderful diversity
of creatures. Decaying plant material
slowly forms rich soil. Everything is
recycled. Together, the plants form
an interdependent community that
is resilient in the face of drought,
flooding, and all but the most violent of
hazards and changes.
It would be well were we to learn
resilience, shared sacrifice, and mutual
aid from a prairie and practice them in
and through a cooperative.
Manitou Arbor
Ecovillage site plan.

by Sister Ginny Jones, Congregation of St. Joseph

In Alice inWonderland, Lewis Carrol has a
powerful quote: “If you don’t know where you
are going, any road will get you there.” It’s good
advice. We need to envision what our preferred
future might be so that we can choose the road
most likely to get us to our desired destination.
A little more than 15 years ago, a group of people came
together to envision, to dream, and to explore what a ‘green’
residential community might look like. Could it be a model
for a smarter, healthier lifestyle that enhances the quality
of life for people? Could it at the same time preserve and
nurture the natural community

Two of the Ecovillage’s current residents.

that supports
all life? What
would it take
to create such
a village?
Fifteen
years later
we have answers to some of our questions. Although we have had to make a number of changes to
our original design, our village is as green as we can make it
given financial realities and governmental regulations.
We are now ready to invite people who hold a similar
dream to join us in making a sustainable residential community, an ecovillage, a reality. Manitou Arbor Ecovillage will be
located in Comstock on a beautiful piece of property. It will
contain 54 residential units all built to an acceptable green
standard as well as a community center and shared outdoor
spaces. In addition to sustainability, community and spirituality are core values.
We are now taking reservations for units in the village.
A site plan and much more information can be found at
www.manitouarbor.org, or call us at 800-354-0382.
Come join us!
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Tell Us All About It!

Customer Comments, Questions and Suggestions
Comment
Offer veteran and military
discounts!

Comment
The staff was very helpful
showing me where products
were and asking what I needed.
I wish the products advertised
in the Co-op Deals flyer were
available.

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

Response
Thanks for this suggestion. We are
looking at eventually changing our
discount structure to base it on
financial need.
— Chris D.

Response
Glad you enjoyed our service! Because
Co-op Deals is a national ad and some
of the stores included are twice our
size, we just can’t guarantee we will
have all the products in stock. You can
always special order them!
— Amber

100 Mile Market: Every Wednesday thru October, 3–7 pm
Southwest MI Community Harvest Fest: Sunday,
September 16, 11:30 am–5:30 pm
PFC Board Meeting: Tuesday, September 25, 7–9 pm
Owner Appreciation Week: October 21–27
PFC Board Meeting: Tuesday, October 23, 7–9 pm
PFC Board Meeting: Tuesday, November 27, 7–9 pm
PFC Board Meeting: December 18, 7–9 pm
Closed for Christmas: Tuesday, December 25
Owner Appreciation Week: December 26–31
Closed for New Years: Tuesday, January 1

  
Comment
The wonderful bar doesn’t work for
me on a hot, sunny day. We need
film on the windows, or blinds. My
friend wants to be able to see the
sky and clouds, so maybe only
cover one pane or section.

Response
Thank you! I’m sorry that’s not working
for you. Have you considered sitting at
the table under the trees?
— Chris D.

Read & Seed Events

Southwest Michigan Harvest Fest
featuring Malik Yakini
Sunday, September 23, 11:30am–6pm

(Tillers International – 10515 E OP Ave, Scotts, 49088)
Comment
The tuna salad here is awesome
and yummy! I love the food bar
here. Tasty and healthy options.
Any chance of getting some
gluten-free breakfast burritos?

Comment
Spirulina capsules in bulk are
no longer in stock. I wish they
would be brought back. They’re
very healthy! Thanks for all the
good you do.

Joel Salatin

Response
Thanks for the kind words! We’re glad
you enjoy the food. Our kitchen is not
gluten-free though we do offer wheatfree options. We’ll look into making
some wheat-free breakfast burritos
soon. Thanks!
— Randall
Response
Thank you for the feedback! Our
intention was to discontinue all of the
bulk capsules, but if there is enough
interest we might reconsider.
— Abbie

Saturday, October 6, 6:30pm
at Chenery Auditorium
(714 S. Westnedge Ave, Kalamazoo)
Read & Seed culminating event
October 6 • 4:30–6:30pm
Join us for fun activities and good eats!
Location to be determined soon.

