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Market View

Building on a Year
of Market Successes
by Chris Broadbent, outreach
and farmers’ market
coordinator

The future!
What an idea.
I welcome all
the possibilities for planet
Earth and its inhabitants as we
rush through space and time.
Though I try to stay in the
present and focus on the journey at hand rather than the
destination, I find it exciting
to review where we’ve been
over the past
year.
“…this year
One way
we processed
People’s mea$76,768 in food sures how well
assistance…” we’re doing at
increasing access to great food for everyone
is by tracking the different
food-assistance currencies. As
2012 comes to a close and the
data becomes available, I’m
happy to share it with you!
As you may know, People’s
distributed Double Up Food
(continued on page 3)
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The Future of Feeding Kalamazoo
by Chris Dilley, general manager

Today on my to-do list:
• Finish the proposal to
contract with the City
to run the Kalamazoo
Farmers’ Market.
• Create a proposal to the board to set
up an Anti-Bias Team at the PFC.
• Work with community partners to
put together a Kalamazoo community
strategic food systems plan.
• Review the community input from a
summer and fall full of Read & Seed
activities in preparation for our annual
PFC board retreat.
• Work on our business plan and budget
for 2013.
There are just so many possible ways to
keep moving toward our Ends goal of
“creating access to food that is healthy
for people, land, and the economy.” This
is the best job ever!
And this past year has been so
inspiring for us all here at the PFC. It
started with the staff envisioning what
2017 at the Co-op would look like. Then
the board’s Read & Seed program was
launched in early summer, with conversations and activities happening as you all
read and thought about Urban Roots, Seed
Folks, and Folks,This Ain’t Normal. These
conversations challenged and inspired us
all. The big finales were Malik Yakini’s visit
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Farmer
Profile:
Let’s Get Graphic
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Operating the Kalamazoo Farmers’ Market may be
in PFC’s near future.

to Fair Food Matters’ Southwest Michigan
Community Harvest Fest in September,
and Kalamazoo Nature Center’s sponsorship of Joel Salatin’s visit in early October.
In the middle of all of this imagining of our future, there have been things
happening in and around our community
that we see as being a potential part of
our future. The best example of this is
the Kalamazoo Farmers’ Market contract
RFP. The City has determined that one
way that may help take the farmers’ market to the next level is to have an outside

PFC Recipe:
Creamy Tomato
and Spinach Soup

(continued on page 6)
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Board
Happenings:
New Challenges
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Produce:
It’s Pro-People!

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Healthy Food for All!
by Ken Quayle, grocery and merchandising manager

Cooking Classes
One of the ways People’s is
working to bring access to
affordable healthy food for all
is to provide more cooking
classes based on eating
well on a budget. These
themed classes are offered
at a tremendous value, using
well-priced, nutritional
staple foods from our store.
In a cooking class, you’ll
learn easy-to-cook meals and

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

The bulk section is a treasure trove of savings.

feel more comfortable with
cooking at home.You may
even use ingredients you’re
not the most familiar with.
Sometimes we all need a
refresher on how to soak and
cook beans or how to prepare
rice! Sign up for cooking
classes with a cashier.
Meal Planning
Plan your meals in advance,
including pack-your-own
lunches and snacks, and then
use a shopping list at the
store. This will curb impulse
buying and ensure that you
have all of the ingredients
you need when you start

Check the produce section for in-season items to include in your meal planning.
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cooking.You can also check
for specials and coupons
before you develop your
menus.You’ll find these
on our website or at the
Customer Service Desk.
Once you’ve made your
list, give it a quick onceover. Are there expensive
items that can be replaced
with cheaper ones? Our
Field Day brand offers high
quality organic products
at a great price. Can you
double a recipe and make
enough to have leftovers for
lunches, or to use as a side
dish for another meal later
in the week? Then, once
you’re at the store, check for
sales, coupons, and Owner
Specials that may be a great
substitute for something on
your list.
Use Meat Sparingly
We all know that highquality meat can be pricey.
Stretch your meat purchase
by pairing it with a colorful
vegetable and a hearty side
dish, like pasta, rice or potato
salad. Alternatively, partially
(continued on page 3)
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Welcome
to the future,
where locallysourced and
responsiblyraised food is cheaper and
more readily available than
fast food! What a wonderful
vision. It’s a future we are
working toward every day at
People’s. It may not be next
year, but we are vigilant and
motivated to make healthy
food at affordable prices a
reality for all of Kalamazoo.
In the meantime, there are
plenty of ways to help bring
the cost of great food more
into line with any budget!

Wellness Goals:

The Journey (continued from page 1)
Bucks and SNAP tokens to market-goers at
the Kalamazoo Farmers’ Market, the Douglass
Farmers’ Market, and our own 100-Mile Market throughout the 2012 season. I’m delighted
to report that this year we processed $76,768
in food assistance that went directly toward
fresh and nutritious food, much of which was
local and some of which was Organic. That’s an
increase of 45% over last year!
In the next year we will continue to work
at connecting and creating access points for
consumers and
food producers.
We will continue
to share our skills
and knowledge so
that people of all
backgrounds can
have a values-based
relationship with
the foods they
serve themselves
and their families.
We plan to do all
Evelyn vending at
the 100-Mile Market.
this while reaching out
to more members of our community. What a
rewarding task is at hand!
The Co-op, our values, our food, and our
people are at the forefront of doing food the
right way and celebrating the here and now together. These ideas are not new, but they reflect
what more and more people in our community
are looking for from their experience with what
they eat. Look to People’s Food Co-op to support you and yours along the journey.

The Skinny
(continued from page 2)

substitute your meat dishes;
for instance, add rice to your
meatballs or more beans
to your chili.You can also
simply use less meat in dishes
where you likely won’t miss
it, like in stir-fries and soups.
Experiment with vegetarian
meals and lower-cost protein

Great Service and Local Products
by Abbie Miller, wellness buyer

It’s been an exciting year – our first
full calendar year in
the new store! So
many things have
changed from our old store to our
new store, but I realized recently
that our store now feels lived in
and comfortable to me. I like it!
Along with that sense of comfort
comes a desire to improve on what
we’ve created. I want to share
with you a few noteworthy small
steps we’re taking in the Wellness
departments, focused on valuing
and supporting our community
through excellent customer service and local purchasing.
On the customer-service front,
we are taking steps to train every
staff person in the basic aspects of
the Wellness body-care departments so they can better help
customers when I am not available.
We have also added an additional
focus to the Wellness departments:
Treat your
I am in the process of
body locally!
taking over the
ordering for the
general merchandise department,
which includes
the cards, incense,
and candles.This

sources, like beans, tofu and
tempeh. If you like poultry,
buy a whole bird and freeze
the unused parts for later.
Use the rest to make broths
for soup.
Look for In-Season
Items
It makes economic and
environmental sense to
buy food that’s in season.

will mean more time and attention available to better fill out those
sections and respond to customer
requests.
To help us better focus on
locally made products, I am
creating space on the Wellness
endcap to highlight and promote
local body care items. Curvey
Girl’s wonderful herbal soaps, lip
balms, and salves have a prominent
place, and they are joined by
Vina del’Olivo lye-based soaps,
handmade in Mattawan.You’ll
also find Brittanie’s Thyme organic
facial care from Cedar Springs, and
newcomer Tina’s Pharm edible lip
balms and body butters, handmade
right here in Kalamazoo!
I am so excited to see what the
next year will bring for the Wellness
departments, for our Co-op, and
for our community.These small
steps I mentioned here are just
the beginning of my vision for our
Wellness departments. I see our Coop providing access to food that is
healthy for the body,
both internally and
externally, healthy
for the mind, and
healthy for the soul.
With cooperation we
can do it!

That might mean replacing
long-distance strawberries in
October with the crispest,
freshest, picked-ripe apples.
Buy in Bulk
You can get the highest
quality ingredients in the
quantity you need, and
save on packaging costs and
waste by buying in bulk.
Focus on foods that give

you the most nutritional
value for your money, such
as staples like lentils, beans,
pastas, oats, and rice. All
kinds of foods you may
normally buy pre-packaged
are also available in bulk —
spices, granolas, teas, even
dietary supplements and
sweet snacks! Spend some
time getting familiar with
your bulk section.
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Artist: Simon Borst, lead cashier

Writer: Chris Moore, outreach assistant and volunteer coordinator

The Promise of Next Year
Is Already Here

Creamy Tomato
and Spinach Soup

by Tom Small, PFC owner and
Kalamazoo AreaWild Ones member

By Randall Davis, deli manager

What’s coming up next year? Transition! The evidence is all around us, right here:
evidence of things not seen and yet to be.
I mean transition to local food systems
and a local economy, with People’s Food
Co-op in the lead. I also mean transformation of the
land around the Co-op from a polluted, degraded postindustrial wasteland to rich, diverse habitat and food for
countless creatures of the soil, water, land, and air.
The promise of next year — the future — is already
here. Right in front of PFC’s new building are the coppery stems of native little bluestem grass, with feathery
seeds of next year’s seedlings; and new black-eyed susan
seedlings, already maturing, taking over vacant spaces and
holding soil for other, slow-developing plants yet to come.
Here, perfectly visible, are beautiful clusters of white
berries on the
snowberry
shrubs. Here,
on the sand
cherry shrubs
and oak trees,
are buds,
perfectly
formed,
waiting until
spring to
The fruits of a snowberry shrub unfold. And here, invisible, are
in front of People’s Food Co-op. deep-probing roots that will
send forth next year’s wildflowers and prairie grasses. And
here are soil organisms, proliferating, gradually detoxifying the polluted soil. And here, wintering over on stems
and withered leaves, are insect eggs and larvae that will
bring forth pollinators for next year’s flowers and food for
nestlings of birds.
What role do we members and patrons of PFC play in
all this? We are the caretakers; we cooperate with nature
in restoring the land to diversity and productivity after
years of degradation and neglect, just as we restore ourselves with good, local food.
Caretaking is a form of Thanksgiving — thanks for
what is preserved from the past and what can still be restored; thanks for evidence, all around us, of what is yet to
be; thanks for the substance of things hoped for — transition to a local, resilient economy and a richly diverse community including all the creatures of this sacred earth.

In the past few months, we have received
many requests to share some of our Deli recipes
with the community. During the next year I hope
to do more of this on our website, here in the
Scoop, and with recipes available in the store.
With that in mind, here is one of our consistently favored
vegan soups we make weekly in the Deli. We hope you enjoy
this recipe and try making it at home!
Ingredients:
½ pound of carrots
½ bunch of celery
1 C chopped onion
1/8 C chopped garlic
2½ T Italian seasoning
½ C olive oil
Filtered water

2 28 oz cans crushed tomatoes
2 28 oz cans diced tomatoes
½ 10 oz package of frozen spinach
1 C canned coconut milk
1 T salt (or salt to taste)

Yield: Roughly 1¼ gallons of soup
Cook time: 45 to 60 minutes
Preparation:
Wash and chop the carrot, celery, onion, and garlic. Don’t worry
too much about precision; you will be blending them to make
a soup base, which makes this a good prep task for young chefs!
In a large soup or stockpot, heat the olive oil on medium-low
heat, add the diced vegetables and dried herbs, and cook until
vegetables are soft and fragrant (about 10 – 15 minutes). Once
the vegetables are soft, turn off the heat and allow them to cool
before transferring them to a food processor or blender. Add
water just to cover, and then blend until smooth.You may need
to do this in small batches, and be careful not to burn yourself! If
you have an immersion blender you can do this right in the pot,
just add enough water to cover and go to town!
Once the soup base has been processed, transfer this mixture back to a soup pot and add the canned tomatoes, coconut
milk, spinach, and salt. Stir to combine, and then bring the soup
to a low simmer on medium-high heat. If your soup is too thick,
just add a bit more water until it reaches a consistency you are
happy with. Once your soup is hot, simply serve and enjoy!
This is a soup that freezes well, so if you find yourself
with too much, simply store it in a covered container in your
freezer. It should keep well for up to 3 months. If you are a fan
of spinach, just go ahead and add the whole block of frozen
spinach. If you prefer to use fresh spinach, try starting with 3 to
4 cups of baby spinach or shredded leaf spinach. My favorite way
to eat this soup is with a warm grilled cheese, but if you don’t
like cheese, try it with some simple garlic toast on the side. It’s
the perfect combo for cold winter days and nights!
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Board Happenings
Looking Forward to New Challenges

Consider running
for the Board!

by Matt Lechel, board president

The People’s Food Coop board has been busy
in the last year, asking
important questions
about the future of our
community-owned grocery store and
the future of food in Kalamazoo. The
upcoming year will be an exciting time
to lay formal plans into place, and to
continue working toward our Ends —
creating access to food that is healthy
for people, land, and the economy.
Our board is so proud of the
sprouting growth the PFC has experienced in the last 18 months, and looks
toward future growth in the next year.
As you might know, we even paid back
a portion of our loans early to
First National Bank of Michigan, something the board will
continue to consider based on
the Co-op’s sales. We recognize that the community made
a tremendous investment in
our expansion, which was only
possible through the gracious
support of our owners. It’s
so very exciting to see the
beginnings of the fruits of our
investments.
In November, the PFC
submitted a proposal to run the

Kalamazoo Farmer’s Market at Bank
Street. If our proposal is accepted,
this will be a wonderful opportunity
for the PFC to play an even larger
role in our community’s local food
movement. We look forward to
helping connect local sustainable
farmers to consumers and markets in
our region. We need to take advantage
of the technologies available to
us, making it easier for consumers
to get products from local farms,
and for small sustainable farmers
to distribute their products. To do
this, we’ll need to involve the local
business community, who understand,
now more than ever, that a thriving

The Co-op board with its newest member,
Jo Ann Mundy (standing, far left)!

All current owners are
eligible and encouraged
to apply. To be included
in the election, download
a Board candidacy
form from our website
(peoplesfoodco-op.org/
board-of-directors) and
return to Chris Dilley by
January 20.
local food system is fundamental to a
thriving local economy.
What will the PFC’s next
expansion efforts look like? An
expanded current store, a new satellite
facility, an off-site deli, kiosks in
high-traffic areas in the region? These
are all possible roles for the PFC
moving forward. Although these
developments may be a few years
off, we need to start the planning
now. The board is focused on honing
in on what’s next by continuing to
actively listen to our owners.
We’ll continue to use our
Ends as the driving focus of our
work. Here’s to the next year, one
filled with healthy land, healthy
people, and a robust local food
system!

Year(s) Ahead (continued from page 1)
vendor operate the market. People’s sees this as a slam dunk
with regards to our Ends. Here’s why:
• The market brings together more than 65 vendors every
week for eight months out of the year.
• The last estimate of the economic impact of this market
showed about $1M per year in produce and other sales
directly to our community.
• It’s a great forum for food-assistance currencies (SNAP,
Double Up Food Bucks, Project Fresh coupons, etc.)
• The market is situated in the Edison neighborhood,
Kalamazoo’s most populous, and racially and economically
diverse neighborhood.
6
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• The City is on the brink of a project that would improve
the market facility.
We’ve come up with a plan to manage the Kalamazoo
Farmers’ Market that would not compromise our current
store in any way, but would do several things we’re excited
about: create another job at the PFC, support access to locally grown foods, improve vendor input and ownership of
the market, bring our recently-honed development skills to
support the evolution of a new home for the market, add
programs like cooking demos and kids activities, and move
the market operation in the direction of providing better and
more consistent information to shoppers. We will know the

Produce Corner

People’s Produce is Pro-People!
by Rosie Florian, produce manager

What a powerful year
it’s been at the People’s
Food Co-op! Our baskets
are full of the tastiest
produce, much of it local
and about 97% certified Organic.
People’s Produce staff is filled to the
brim with good ideas about how to
feed our customers and connect with
community. Our inspiration is flowing!
In 2013 we’ll devote a lot of time
to focusing on customer service. We’ll
participate in an exciting visit from
FISH! Philosophy trainers. From their
website: “The FISH! Philosophy was
inspired by a business that is worldfamous for its incredible energy and
commitment to service—the Pike
Place Fish Market.” We don’t aim for
fame like the Pike Place, but we do
want to share our produce energy with
the community.
People’s Produce will also be
pursuing ways to introduce you to the
growers of your food, a connection
we love to foster. This fall, People’s
partnered with the Kalamazoo College
first-year seminar called “Cultivating
Community.” The seminar brought

folks within the local food system,
and the Co-op will be selling the
calendars. Proceeds will go to
the Fresh Food Fairy, and Fuel /
Fire in the Edison Neighborhood.
Information from these calendars
will be taken and used to produce
Grower Profiles in the store,
further connecting shoppers with
farmers. We hope that as you
spend time with the Co-op, the
connection you have to your food
and the people who grow it will be
strengthened!

together students, farmers, producers,
and the PFC to create a vibrant and
fun calendar for 2013! Each month
features a component of the local food
system with photographs, bios, a recipe,
and information on available seasonal
produce.
The students were given an
opportunity to have conversations with

status of the contract before the new year begins.
Though the market proposal has been taking a lot of
our time and energy recently, we are also aware of other
possibilities for the future. As part of Joel Salatin’s visit in early
October, People’s and Kalamazoo Nature Center co-hosted
a conversation that will begin to morph into a community
strategic planning process focused on food in Kalamazoo. Fair
Food Matters’ Can-Do Kitchen also hosted a conversation
about regional distribution to meet local food needs in a more
sustainable, affordable way. People’s is actively working with
ERAC/Ce (Eliminating Racism and Claiming/Celebrating
Equality) to put in place structural change to remove racial

The Fresh Food Fairy

barriers to good food and the PFC. And alongside all of that,
our micro-loan program sits ready for us to implement,
waiting only for us to confirm our next directions.
It is no easy task to integrate all of this, but our team
is working hard to put together a reasonable work plan and
financial plan for next year. If you want to see that plan,
email me or a board member. And if this all excites you as
much as it excites me, consider attending a board meeting
to learn more and to get more involved in discussions about
the future of our Co-op and feeding Kalamazoo. They’re held
on the fourth Tuesday of every month, 7 – 9 pm at PeaceJam
(625 Harrison Street, second floor). See you there!
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Tell Us All About It!

Customer Comments, Questions and Suggestions
Comment
Given the difficulty in procuring
bulk almond butter, would it be
possible to install a machine
to grind roasted almonds into
almond butter?

Comment
The bathrooms are amazing!
I love the food!

For other events and interesting timely news,
visit peoplesfoodco-op.org.
Response
Apologies for the shortage of almond
butter! We’ll continue to order more
each week to meet demand. The
grinder machine would require a lot of
adjustment that we aren’t quite ready
for. Maybe in the future! Thanks!
— Krystal

PFC Board Meeting: December 18, 7–9 pm

Response
You can thank Gerren at
generationcustomdrums.com for the
doors. And we’re so glad to hear you
like the food! It’s our reason for being.
— Chris D.

PFC Board Meeting: January 22, 7–9 pm

Comment
I saw a new trash can/receptacle outside telling me to recycle
inside. The sign said “Glass,
plastic, paper!” This is ambiguous. Is this a glass/plastic/paper
recycling container? If not, it
should say “trash only, recycling
inside.”

  

Comment
I miss the soy “meat” for Taco
Tuesday!

Response
Thanks for letting us know! We were
throwing out a lot at the end of the day
so we switched to only Mike’s Bean
Dip. It’s great on tacos!
— Randall

Comment
Man, whoever does the hiring
is amazing at it because I LOVE
everyone there! They all make
me happy.

Comment
You all are so great! But often so
expensive.

PFC & Community
Events Calendar

Response
The wording is confusing, I agree. The
outside bin is trash only, in fact. Check
the trash can the next time you’re here
for a new and improved sign based on
your suggestion!
— Chris M.

Response
Oh geez, that sure makes me feel
great! Well, having customers like you
around is amazing. Thanks for the positive feedback!
— Amber
Response
Thank you! We are so glad you enjoy
being here. We work very hard to make
great food as affordable as possible.
Let us know the products you find to be
expensive and we’ll see what we can do.
— Chris D.

Christmas Eve: Monday, December 24; Open 9am–5pm
Closed for Christmas: Tuesday, December 25
Owner Appreciation Week: December 26–31
Closed for New Year’s Day: Tuesday, January 1
PFC Board Meeting: February 26, 7–9 pm
Owner Appreciation Week: February 16–24
PFC Annual Meeting: Spring 2013 (details coming soon)

Circle Pines Center’s
Winter Holiday

Tree & Wreath Sale
Saturdays 11am – 5pm
(Thanksgiving – Christmas)
Kalamazoo People’s Food Co-op
• Fraser Fir
• Blue Spruce
• Douglas Fir
• Natural &
Decorated
Wreaths

}
}

$35+

$20–$40

Help send a kid to summer camp!
$5 Co-op Owner Discount

