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Market View

People’s People
Are Pedal Powered!
by Chris Broadbent,
Kalamazoo Farmers’ Market
manager

I have to admit,
working at
People’s has been
pure joy and
enlightenment. A
large part of the bliss I experience on a daily basis is due to
our Co-op’s vibrant bike culture. Many of our staffers ride
bikes or walk to work instead
of driving, every day, all year
round. For
During 2012,
me, the bike
our team pulled commute is an
everything from opportunity
the Co-op to
to center my
the market by
mind, body,
pedal power!
and soul, and
is crucial to my staying in the
here-and-now.
All of this biking is
making a huge difference in
our lives! Moving more has
its benefits, but I want to
recognize and celebrate the
ways in which our team has
intentionally and dramatically
(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

Achieving Our Ends Through
Stewardship of the Land
by Chris Dilley, general manager

People’s Food Co-op
exists to create access
to food that is healthy
for people, land and the
economy. More than being
a business, we’re a business with a strong
sense of purpose. We call this purpose
statement our Ends, and it is a brilliant
distillation of what the board of directors
has heard you, our community, say you
need and want from your co-op.
This year, our team has decided to
use our Ends statement as the basis for
newsletter themes. This issue of the Coop
Scoop is dedicated to exploring themes and
ideas from part of that purpose statement:
Healthy for Land. I interpret our use of
the word “land” to represent the complex
web of natural systems that is the natural
world on this planet.This includes, but is
not limited to, farmland and other humandominated lands on which we cultivate or
produce the foods that are sold at People’s.
The board further illuminates this point by
saying that because People’s exists, there is
a healthier ecological system.
One major way that we chose to make
our Co-op healthier for the land was to
build a store with several important energy
saving features, and to design systems that
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save resources wherever possible. In these
ways we strive for long-term sustainability for
our business and our beings. Here is a report
card, of sorts, on the performance of our
operations and our internal systems so far:
• Bulk foods – According to a study from
the Institute of Food Technologies, 50%
of all packaging produced in the United
States is food packaging. Buying food and
other items in bulk and reusing the containers helps to dramatically reduce food
packaging waste that heads to landfills.
Our bulk foods sales have increased by
75% over the old store. Please remember
to bring in your own containers!
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• Native plants – More than 2000 native
flowers, grasses, trees and shrubs live on
the Co-op’s grounds. Most have endured
through a very droughty summer.We
should start to see things really fill out in
the coming season.

ERAC/Ce:
The Journey
Continues;
Join Us!

(continued on page 3)
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Board
Happenings:
Get to Know
Your Board Just
a Little Better

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Re-Imagining Traditional Distribution
by Ken Quayle, grocery and merchandising manager

2

use this same large distributor, which would be slightly
cheaper. We explained to
our visitors that since the
product in question was
actually produced in the Ann
Arbor area, shipping through
the larger distributor would
require the product to be
shipped south of Kalamazoo,
only to be brought back by a
semi truck to be dropped off
at our store.
Instead, we developed
a relationship with a local
distributor by the name
of Ruben Garcia. Because
Ruben operates locally,
using his distribution
service limits the product’s
travel time, thus creating a
smaller carbon footprint.

Our friendly local distributor, Ruben Garcia.

We also believed it was
worth it to invest in a new
small distributorship out of
Lansing.
RG Distribution,
Ruben’s company, was a
relatively new business at
that time. Ruben was taking
all the orders and doing all
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the delivering himself. He
realized there was a gap in
local distribution, and he
was working hard to get
good products to stores for a
fair price.
Because we strive to
reduce carbon emissions
and support local whenever
possible, we at the Co-op
were willing to spend a little
more. Likewise, Ruben was
willing to take a slightly
lower price in order to gain
People’s as a new customer.
We worked on building
a relationship and expanded
the number of products he
supplied to our store. When
we heard of great products
that needed a Michigan
distributor, we sent them
Ruben’s way. We’ve
helped Ruben build his
business, and in turn
he has helped several
local producers from
the Can-Do Kitchen to
expand their presence in
the market.
This is one small
example of cooperation
in action! That focus
on supporting local
business not only saves
energy in transportation costs; it also builds
the local economy! In 2012,
we spent about $380,000
on local purchasing, which
came in around 20% of our
total purchases. It seems like
in this instance we were able
to hit all the main objectives: people, land, and the
economy!

People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for people, land
and the economy.
Staff: Sheila Anderson, Joe
Bette, Simon Borst, Michelle
Brenes, Chris Broadbent,
Andy Catlin, Randall Davis,
Mike Denny, Chris Dilley,
Chelsea Emery, Cassandra
Ervin, Rosie Florian, Krystal
Gast, Stefanie Grande, Dave
Grant, Spenser Gurtner,
Amber Hejl, Liz Hinz, Nikki
Horner, Max Hospadaruk,
Marcus Hughes, Derek Jackson,
Stephanie Lenhart, Maureen
McKenna, Abbie Miller, Kristi
Montgomery, Chris Moore,
Mechele Peters, Jacob PinneyJohnson, Ken Quayle, Jace
Raver, Elizabeth Sell-Kimble,
Jakob Strohauer, Drew Tyner
Board of Directors:
Matt Lechel (president)
Chris Moore (vice president)
Chris Carew (secretary)
Charles Henderson (treasurer)
Erica Barajas
Hether Frayer
Elizabeth Forest
Aliisa Lahti
Jo Ann Mundy

The Coop Scoop provides a
quarterly forum for communication between the ownership,
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.
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On occasion,
we here at
People’s have
visitors from
other food
co-ops come to our store
looking for ideas for better
systems. We’ve had guests
visit for input on expansion
plans, evaluating floor plans
– all kinds of great topics.
Likewise, at times our staff
will travel to visit other
stores, where they gain
insights into the ways that
other co-ops work.
Sometimes during these
visits, guests from other
co-ops will perform a store
audit. An audit is basically a
walk-through of the store,
where experts take a look
at our operations and
fill out a “report card”
of sorts. We always get
great feedback and we
appreciate every bit of it.
One area we get
“graded” on is prices.
On one occasion, we
received feedback about
a regionally-produced
product that seemed high
in price to our visitors.
They commented that
they carried this same
product in their co-op
for a slightly cheaper price.
The difference in price
on that particular product
ended up originating from
our choice of distributors.
The visiting co-op
received the product from a
large, very common distributor. PFC had the choice to

Achieving (continued from page 1)
• Waste streams – From April to December 2012, we diverted 20,064 pounds
of organic food waste from the landfill.
Instead, it went toward creating rich
compost to feed Kalamazoo’s gardens!
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As you can see, our intentionality
has paid off. Our building and systems
are performing well. We know that we
can continue to do more and do better.
As we look toward the future, we are
always exploring ways to lower our
energy use, to divert more of our waste
from landfills, and perhaps even offset
our energy use through alternative
means. If you have ideas on any of these
fronts, please let me know!

P rod u c e Cor n er

Why Organic?
by Rosie Florian, produce manager

The glorious spring and
summer growing months are right
around the corner, and People’s
Produce is busy! Right now we’re
helping to plan Grow-It-Yourself
Day, ordering seeds, planning with farmers for
the growing season, and loving the opportunity to
provide the best Organic fresh produce in town.
Have you ever wondered why we choose
Organic produce, seeds, and plant starts for
our customers? Well, the PFC Ends statement
clearly directs us to provide access to food that
is healthy for land, which is something we take mighty seriously. Organic standards
keep the use of synthetic pesticides and chemicals out of the land, which keeps
them out of the chain that leads to food and to our bodies.
Big agriculture has increased the use of harmful chemicals that can devastate
healthy land and kill healthy soil and ecosystems. People’s Produce chooses
Organic produce because we want to promote healthy land for the bugs, the trees,
the animals, and the people who live here.
We want to make sure that healthy land continues to grow. Carrying Organic
produce is one way we vote with our dollars to promote healthy land, not only in
southwest Michigan, but across the country and even the world! This spring, be
sure to come to People’s to find Organic and local plant starts from Cinzori Farm
in Ceresco, MI, and seeds from Seed Savers and High Mowing. I also hope to see
you in the store soon in order to personally invite you to join the camaraderie and
fun on Grow-It-Yourself Day, April 27!

Pedal Powered! (continued from page 1)
decreased our carbon footprint. During
the 2012 Kalamazoo Farmers’ Market
season, our team pulled everything
from the Co-op to the market by pedal
power! This was no small task, since
our supplies included freshly made deli
treats, local cheeses, and fresh breads,
plus the SNAP and Double Up Food
Bucks materials. At two miles to and
from the market, we calculate that we
rode 92 miles by bike!
In May, our staff team geared up
for Bike to Work Week and kicked off a
Bike-to-Work-Wednesdays game, ultimately riding over 460 miles to work on
Wednesdays from May to September. Big
ideas for this year’s Bike to Work Week

events include a
vegetable ride,
where we dress
up as vegetables
and roam the trail,
and a critical-mass
bike ride on the
Kalamazoo River
Valley Trail to the Kalamazoo Nature
Center, just to name a few!
As a team, we have so much love
for bicycling that we have two bikes
available for owners to borrow. Look
for those bikes, nicknamed Jenny and
Willy, to be tuned up and ready for
the open trail when spring hits. Ride
your groceries home, go for a picnic on

Amber takes a
spin on the trailer
chariot. Could this
be the next big
thing?

the trail,
or take
delicious
deli items
to your friends for a potluck. Also,
look for a PFC (Friendly) Bike Gang
to politely take back the streets from
those gas-guzzling machines.
Whatever you’re into, get out
there and ride your bike to the Co-op,
to the Farmers’ Markets, to work, or
just for fun. Ride safe and ride strong!
Peace.
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Join Us on Our Journey
by Jacob Pinney-Johnson, cashier and
ERAC/Ce team member

I am excited to fill you in on some recent
work that the co-op has been doing!
A few years ago the PFC became
involved with a local Kalamazoo organization
called ERAC/Ce, which stands for
Eliminating Racism and Claiming /Celebrating Equality.
ERAC/Ce’s work is in helping people, organizations,
and institutions in gaining an analysis of systemic racism.
ERAC/Ce does this through hosting workshops which
highlight the history of institutions in America, along with
the systematic oppression of people of color in America.
ERAC/Ce, a local affiliate of the national group
Crossroads Antiracism Organizing and Training, views
racism as more than an individual act of discrimination.
Through the work, we begin to see racism as a systemic
issue that works through “the misuse of power by systems
and institutions.” With this analysis, ERAC/Ce sees it
as the duty of institutions and
organizations who serve people
to be self-critical in their mission,
and to be intentional in addressing
systematic and institutional racism.
Upon the PFC’s move to
PFC’s partnership with
Harrison Street on the northeast side ERAC/Ce helps us
provide better access
of downtown Kalamazoo, the PFC
to healthy food for all.
began a friendship with ERAC/Ce,
which headquarters on North Paterson
Street in the Douglass Community Association. Through this
friendship, the co-op began offering ERAC/Ce workshops
to employees and board members. In doing so, the PFC has
begun to develop an understanding and analysis of racial
justice and its connection with food justice.
With 70% of PFC employees and board members
having gone through an ERAC/Ce workshop over
the last two years, there is now a desire to take what
we have gained to the next level. And we have! This
past January, the board approved a proposal to form a
Planning and Design Task Force. The PDTF’s purpose is
to bring together a working group of board members,
employees, and owners to work intentionally toward the
development of a People’s Food Co-op anti-racism team.
If you are interested in learning more about this work,
or are excited to get involved, we would love to include
you! Please contact Chris Dilley or myself for more
information.
We are excited about this work, so stay tuned for
news as we continue on this journey together!
4
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Participe con Nosotros en Nuestro
Recorrido
Por Jacob Pinney-Johnson, cajero y miembro
del equipo de ERAC/Ce

¡Estoy muy contento de poder informarles del trabajo
que recientemente se ha estado realizando en la co-op!
Desde hace varios años PFC comenzó a participar con
una organización local de Kalamazoo llamada ERAC/Ce que
significa Eliminando Racismo y Manteniendo/Celebrando
Igualdad. ERAC/Ce trabaja ayudando a las personas, organizaciones e instituciones para determinar y analizar lo que
puede considerarse como racismo sistémico. Para hacer esto
ERAC/Ce organiza conferencias que resaltan la historia de las
instituciones en América al mismo tiempo que destaca la opresión sistemática hacia la gente de color en este país.
La organización local de ERAC/Ce, está afiliada con la
organización nacional de Crossroads Antiracism Organizing
and Training, que muestra el racismo como un fenómeno que
va más allá de un acto individual de discriminación. Con sus
explicaciones se puede distinguir como el racismo es un fenómeno sistemático que es observable en “el
abuso del poder en las organizaciones y las
instituciones.” Con este análisis de ERAC/
Ce también se puede determinar cómo las
instituciones y organizaciones que prestan
servicio al público tienen la obligación de
hacer una autoevaluación de cuál es su misión y de reflexionar
meticulosamente lo que puede ser considerado como racismo
sistémico o institucional.
La Amistad con ERC/Ce comenzó desde que PFC se
trasladó a la Calle Harrison en el noreste del centro de Kalamazoo que tiene sus oficinas centrales en North Paterson
Street en el Douglass Community Association. La amistad con
co-op comenzó cuando ERAC/Ce ofreció dar cursillos para
los trabajadores y los miembros de la directiva. Con esto, PFC
dio inicio a un mejor entendimiento y análisis de lo que es
justicia social relacionado con justicia de comestibles.
Con el 70% de los empleados y miembros de la directiva
de PFC que han participado en los cursillos de ERAC/Ce en
los últimos dos años, lo que hemos aprendido es necesario
ahora que avancemos hacia el próximo nivel. ¡Y lo hemos
logrado! El pasado mes de enero, la directiva aprobó establecer
un Comité de Planificación y Diseño, PDTF. El propósito del
PDTF es lograr reunir un grupo de empleados, miembros de
la directiva y propietarios para trabajar en la creación de un
equipo de trabajo contra-racismo de PFC. ¡Si usted está interesado en aprender más acerca de este trabajo o tiene interés
en participar, nos gustaría incluirle! Para mayor información
pueden comunicarse con Chris Dilley o conmigo.
Estamos muy entusiasmados con este proyecto, espere más
noticias mientras continuamos juntos este camino.
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Artist: Simon Borst, lead cashier

Writer: Chris Moore, outreach assistant and volunteer coordinator

2013 PFC Board Trading Cards!

10 years
day job: Associate professor at WMU (Physics
and Science Education)
favorite thing about board service: Getting to
work with lots of great people towards the
important goal of creating access to food that
is healthy for people, land and the economy
favorite hot beverage: Coffee: strong, black, dark
roast

Billie-jo Ann Mundy
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Charles Henderson
how long on the board:

2 years
Massage therapist

how long on the board:
day job:

favorite thing about board service: Being

part
of the process of improving healthy food
accessibility for our community, with this
particularly dynamic group of people
favorite hot beverage: My very first cup of coffee,
each and every morning!

10 years
Fresh Food Fairy (nutrition educator)
favorite thing about board service: Visioning and
working with so many fabulous people
favorite hot beverage: Super spicy chai tea with
apple cider
how long on the board:
day job:

how long on the board:
day job:

6 years

Artist

favorite thing about board service: The

and laughs

favorite hot beverage:

Tea

friendships

Gwen’s Homemade Chai

4 years
Outreach Assistant at PFC
favorite thing about board service: The snacks …
and the unique opportunity to serve as a
connection between staff and the board as
both a PFC employee and board member
favorite hot beverage: Ginger tea
how long on the board:
day job:

1 year
Douglass Farmers’ Market manager
and interim executive director at Fair Food
Matters, student at WMU
favorite thing about board service: Working
together with an increasingly diverse group
of people to build community and increase
access to healthy food
favorite hot beverage: Commonweal’s Most
Nourishing and Healing Tea
how long on the board:
day job:

It Could Be You!
3 years

Geologist

favorite thing about board service: I

get to work
with amazing people and be part of a
positive movement in our community.
favorite hot beverage: Cafe latte from Black Owl
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Chris Carew
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of the
challenges and opportunities that come with
being in a community earnestly attempting
(with some success and humility) to live
into and out of our collective values and
organizational goals for our community
favorite hot beverage: English toffee coffee!

Erica Barajas

3 years
day job: Kalamazoo Collective Housing,
Volunteer Kalamazoo, WMU
favorite thing about board service: The incredible
growth of the PFC and the impact our store
has in the local community
favorite hot beverage: Coffee, w/ Hilhof 2% as my
cream
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Matthew Lechel
how long on the board:

day job:

favorite thing about board service: All

Chris Moore
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Heather Frayer

how long on the board:

3 months

day job: Community organizer and church pastor

Aliisa Lynn Lahti
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Elizabeth Forest

how long on the board:

Are you an owner of the PFC? Feel motivated
to take your involvement in your co-op to
another level?
The board plays an essential role in defining
organizational goals and providing oversight.
Serving on the board is rewarding, vital and
fun! Join us at our next meeting to see how
it works, and don’t forget to cast your vote
for the next new members!

Wellness

Deli

Support Health by
Caring for the Earth

New Discount for
Reusing Containers!

by Abbie Miller, wellness buyer

By Randall Davis, deli manager

In all of our departments at the Co-op,
we want every product to be as healthy for
the land as possible. One of the main ways
we achieve this is by selecting products with
Organic ingredients, since Organic cultivation is a great way to improve the health of the land. In the
Wellness Department, all of our bulk herbs and teas are
Organic when available, many of our supplements include Organic ingredients, and our body-care selection is
packed full of USDA-certified Organic products.
Packaging and recyclability are also important to us.
Preserve-brand toothbrushes and razors, for example, are
made from recycled #5 plastic, and the toothbrushes can
even be mailed back to be recycled again. To prevent further
packaging waste, we have castile soaps in bulk, which can
be used in many ways, from hand soap, to laundry soap, to
dish soap. We also have a bulk shampoo and conditioner so
bottles can be reused instead of
adding to the waste stream, and
we carry shampoo bars with paper
packaging to eliminate plastic
altogether.
A less obvious way to
be healthy for the land is to
support remineralization. We
carry Natural Vitality’s Natural
Calm, a powdered magnesium
supplement. One of the
organizations Natural Vitality
supports is Remineralize the Earth, a nonprofit organization
dedicated to education and soil remineralization.
According to Remineralize the Earth, decades of
chemical farming and use of pesticides and nitrogen,
phosphorus, and potassium (NPK) fertilizers have led to
much nutrient depletion in the soil. Even when grown
organically, foods and ingredients no longer have the same
nutrient content they did thirty years ago, because the
nutrients in the soil just aren’t as abundant anymore. The
simple application of rock dust can have dramatic shortterm and long-term benefits in a crop’s ability to draw
nutrients from the soil.
Land health comes through consciously completing
the circle, from focusing on what we put back into the soil
to considering the waste we leave behind. Every purchase
we make is a vote on the future of our planet, and by
purchasing ecologically sound products, together we can
create a future filled with compassion, health, and joy!

Here at the People’s Food Co-op Deli we are
keenly aware of the number of plastic containers
we go through each week. More than 31 million
tons of plastic packaging are sold in the United
States each year, and this number is steadily rising.
Unfortunately, less than eight percent of that waste is recycled!
In the Deli we use SmartCycle-brand containers for some
of our packaging. It’s made from 100% recycled plastic, and
it’s one way to help offset the huge amount of trash going to
landfills. We also offer recyclable and compostable containers
for use in buying meals from our hot bar and salad bar, but we
are always looking for ways to do better. While we do not currently have the space or equipment needed to provide reusable
plates and bowls in the store, there is no reason you can’t bring
your own containers in from home to reuse later!
To that end, we are now offering a discount for folks who
help reduce waste by bringing in their own reusable containers
to fill with our delicious Deli food! If you bring your own
container, let your cashier know and you’ll receive a 25 cent
discount on soup or food from the hot bar or salad bar.You can
also get this discount by bringing in your own mug for coffee
or tea. With this in mind, I wanted to share a recipe for my
(current) favorite salad built from our very own Organic salad
bar. I hope you enjoy!
Randall’s Super Salad
Ingredients:
1 reusable container
1 reusable utensil
2 or 3 tongs filled
with lettuce
1 tong filled with
sprouts
1 tong filled with
shredded carrots
Some broccoli
Some mushrooms
1 spoonful of sunflower seeds
1 spoonful of Parmesan cheese
1 good squirt of balsamic vinaigrette dressing
Preparation:
In a bowl or other container layer the ingredients starting with
lettuce on the bottom and work down the list to dressing on the
top. If eating at the Co-op, find a nice space at the counter and
watch the clouds go by while you read a book and munch on
your salad. If taking it to go, give the salad a good shake with the
lid on tightly to ensure everything is mixed up and tasty.
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Tell Us All About It!

Customer Comments, Questions and Suggestions

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

Comment
Love this store! I was wondering if
you could keep your samples out
in the evening for those of us who
work late. I’ve bought a lot of things I
wouldn’t normally choose because I
could sample them first!

Response
We’re working to come up with
a better system, so stay tuned.
Thanks!
— Amber

Comment
Ken! Oh my wainscoting! Can we
PUH-LEASE get San Pellegrino blood
orange and / or grapefruit sparkling
soda cans? Oh my lord they are to
die for!

Response
Holy macaroni! We have them in
the Deli case!
— Ken

  

Comment
I was hungry and undecided,
standing by the hot bar, wanting
soup. Just then, Zee – with whom
I’d just had a warm and welcoming
interaction – brought out the most
delicious soup yet! It was a white
bean with bacon and spice and
deliciousness. Perfect. How did she
know? Super chef.

Response
Thanks super customer! You’ve
made our day a little brighter.
— The Deli

Comment
Beautiful artwork by Sheila! I would
have noticed the pictures above the
bulk section more if they were maybe
over the communication news board.
They deserve to be SEEN!

Response
Thanks! We had lights during
the Art Hop that truly brought
out the best of Sheila’s work,
which is breathtaking. We will
utilize more spaces in the future!
— Chris Broadbent

Comment
It is a wonderfully healthy idea to
pursue buying liquid products in glass
only! Tin cans are also okay (I think).
I and many others are allergic to
plastic, and it’s bad for you. Aluminum
leeches into the liquids and is a
suspect in Alzheimer’s!

Response
We source what we can in
healthy containers and provide
glass containers for purchase!
Thanks!
— Ken

Tues March 26, 7–9 pm: PFC Board Meeting
Sun March 31: Easter (open regular hours)
Fri April 12: PFC Annual Owner Meeting
Sat April 13–Sun April 21: Owner Appreciation Week
Tues April 23, 7–9 pm: PFC Board Meeting
Sat April 27: Grow-It-Yourself Day
Wed May 1, 3 pm: 100-Mile Market Kick-off
Sat May 4: Kalamazoo Farmers’ Market Kick-off
Mon May 27: Memorial Day (open regular hours)
Tues May 28, 7–9 pm: PFC Board Meeting
Sat June 1–Sun June 9: Owner Appreciation Week

Annual Owner Meeting
Friday, April 12 @ 4:30pm
Shakespeare’s Pub Lower Level

A fun event for the whole family!
Please vote for your Board
of Directors! Complete the
4:30–6pm social time and happy hour enclosed ballot and return
to the Co-op by April 12 by
6–7pm activities, annual report,
		 voting for board of directors noon, or cast your ballot at
the Annual Meeting.
followed by Red Sea Pedestrians!
Appetizers and full dinner provided

Childcare provided 5–9pm
Please RSVP to:
volunteer@peoplesfoodco-op.org

