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special event

Climate Author
Bill McKibben to
Visit Kalamazoo
Remember last year’s loss
of the Michigan fruit crop
due to unseasonably warm
spring weather? It’s just one
example of how climate
change threatens our fragile
food system. At People’s, our
mission to provide access to
healthy food calls us to play a
role in looking for solutions to
the climate change crisis.
To that end, we’ve has
partnered with WMU’s Center
for the Humanities and the
Nature Center to bring Bill
McKibben, writer and climate
change educator, to speak
at Miller Auditorium on
Thursday,
October
10.
Register
for this
Pick up a
copy at the
Kalamazoo
Public
Library.

(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

A Healthy Economy
Starts with the Staff
by Chris Dilley, general manager

People’s Food Co-op
exists to create access to
food that is healthy for
people, healthy for land, and
healthy for the economy.
Healthy for the economy … What does
that mean exactly?
Though I interpret our use of the
word economy to be global, I also
interpret that there is special significance
placed on the local economy. When I
imagine the economy, I imagine a system
for exchange of energy that allows people
to contribute to our community in ways
that support positive growth and change.
I assume that this economy includes
food and farm businesses, as well as
consumers, vendors, and employees.
The above is language from my
interpretation of our global Ends
statement, our North Star, our reason
for being. In this issue of the Coop Scoop,
our staff and board will take a look at the
idea of healthy for the economy, interpret
it, and let you know how we think we’re
reaching that goal.
I could highlight the $382,000 that
we spent to purchase food and other
goods from local farms and producers in
2013. And I could focus on how we select
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We have a goal of
creating a supportive,
democratic work
environment where
people are valued for
the work they do and
who they are.

our vendors for
services like
printing, landscaping, and even solar panel
installation. But for my part, I want to focus
on the very last part of that interpretation:
employees.
People’s Food Co-op is currently staffed
by 39 of the hardest working, most talented,
and friendliest folk around. As an employer,
the PFC has a goal of creating a supportive,
democratic work environment where people
are valued for the work they do and who
they are.We have the goal of paying PFC
staff as well as possible on the thin margins
of grocery. Our staff, with their strong
commitment to this community, are likely
choosing to spend their money in ways that
are healthy for the economy.
Since moving into our new building
we’ve not only increased our workforce and
the variety and complexity of jobs we offer,
but we’ve also increased what we’re able to
pay staff. Here are some stats:
• We increased our staff from 15 members
in the old store to 28 when we first opened,
and now 39.
• Last year we were able to increase our
entry-level wage from the state minimum
of $7.40 per hour to $8.00 per hour, with a

The Graphic
Truth:
Confections
with Convictions

(continued on page 3)

6

Board
Happenings:
Beginning
with the Ends
in Mind

6

Kalamazoo
Farmers’ Market:
Keeping It Fresh
for More Than
100 Years

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

B Corporations are Held to a Higher Standard
by Ken Quayle, grocery and merchandising manager

2

than 8,000 businesses that
had registered to use the B
Impact Assessment, the first
step toward becoming a B
Corporation. In fact, our very
own downtown Kalamazoo
neighbor Gazelle Sports has
recently become the third
certified B Corporation in all
of Michigan.
At the PFC, we carry
products from many of
the businesses that have
either become B Corps
or are investigating such
a transition. Companies
like World Centric, LEAP
Organics, Guayaki Products,
AlterEco, and others
proudly display their B
Corporation certification.
What’s more, our
member organization,

Look for this logo when
shopping to be assured
that these companies
share our co-op’s vision
of what makes a just
business.

The National Cooperative
Grocers Association
(NCGA), is also a certified
B Corp. Currently, NCGA’s
member and associate food
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B Corps create higher
quality jobs and
improve the quality of
life in our communities.

co-ops operate 165 stores,
which generate more than
$1.4 billion in annual
revenue, and are owned
by 1.3 million consumer
owners — all numbers that
are expected to continue
rising in the coming years.
Unlike conventional
grocers, food co-ops are
owned and governed
by member-shoppers.
Because of these principles
and practices, food coops inherently serve and
benefit the communities
where they are located. For
example, a study released
by NCGA earlier this year
found that for every dollar
spent at a food co-op, $0.38
is reinvested in the local
economy compared to $0.24
at conventional grocers.
As cooperative Owners,
we may be more familiar
with the ways in which coops benefit the local community and local economy.
Now that B Corporations are
becoming more common, I
hope that you’ll begin to see
even more of those B Corp
logos on all kinds of different products you purchase
and services you use. It feels
good to have another way
to know that a business is
working toward and living
into the values that we
share.

People’s Food Co-op of
Kalamazoo exists to create
access to food that is
healthy for people, land
and the economy.
Staff: Cid Abel, Sheila
Anderson, Sarah BeckmanEllenwood, Nicole Bell,
Simon Borst, Michelle Brenes,
Chris Broadbent, Randall
Davis, Chris Dilley, Celeste
Elechi, Cassandra Ervin, Rosie
Florian, Stefanie Grande,
Spenser Gurtner, Amber Hejl,
Liz Hinz, Max Hospadaruk,
Marcus Hughes, Theresa Israels,
Derek Jackson, Jakob James,
Stephanie Lenhart, Maureen
McKenna, Carrie Meyer, Abbie
Miller, Heather Mitchell,
Kristi Montgomery, Chris
Moore, Gwen Nicholson, Chris
Orsolini, Jacob Pinney-Johnson,
Ken Quayle, Jace Raver, Tyler
Scheutte, Elizabeth Sell-Kimble,
Gwen Stewart, Drew Tyner,
Caitie Zacker
Board of Directors:
Matt Lechel (president)
Jo Ann Mundy (vice president)
Chris Moore (interim secretary)
Charles Henderson (treasurer)
Erica Barajas
Ben Brown
Hether Frayer
Elizabeth Forest
Kama Tai Mitchell

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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As a consumer,
how can you
tell if the
business you
are frequenting
is good for the economy?
Is it how many jobs they
create? How much money is
spent locally? And where do
you get this information?
One new and innovative
answer to those questions
is the B Corporation. Ever
heard of it? Certified B
Corporations are leading
a movement to redefine
success in business. By
voluntarily meeting higher
standards of transparency,
accountability, and
performance, certified B
Corporations do business
in a way that benefits many,
with an eye toward the
future, versus bottom-lineinspired businesses aimed
at short-term success for
just a few. Like co-ops, B
Corps are based on the idea
that business should create
value for society, not just
shareholders.
B Corps create higher
quality jobs and improve
the quality of life in our
communities. And as the
movement grows, they have
become an increasingly
powerful agent of change.
B Corp certification is to
sustainable business what
LEED certification is to
green building, or what
Fair Trade certification is
to coffee. And as of March
2013, there were more

Wellness

Focus on Frontier Co-op

McKibben (continued from page 1)

by Abbie Miller, wellness buyer

free event at www.wmich.edu/humanities.
In conjunction with McKibben’s talk and the month-long
series of community events surrounding it, People’s is hosting two
free screenings of the film Dirt! The Movie on Sunday, October 20 at
WMU’s Little Theatre. Catch either the 2pm or 5pm showing and
the panel discussion with local experts at 3:45pm.
McKibben has been a powerful force for raising awareness
around climate change in the U.S. His books include The End
of Nature and the PFC’s Read & Seed selection Deep Economy. In
2008, McKibben’s team launched a campaign called 350.org, a
global initiative aimed at reducing the atmospheric concentration
of CO2 to 350 parts per million (a level scientists claim we need to
be below to preserve livable conditions on the planet).

Healthy Economy (continued from page 1)
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commitment to pay at least $9.00 per hour by the end of a staff
member’s first year at the PFC.
• In the span of eight years, PFC has increased its gross wages
paid to staff from $100,000 to $500,000 annually.
It’s a wonderful thing to be able to consistently increase
what we’re able to pay.
Finally, as long as we’re on the subject of great staff, I want
to acknowledge two new additions to our team, Deli manager
Chris Orsolini, and cashier Heather Mitchell, complete with
trading cards to add to your collection.
We’re thrilled to have both Heather and Chris on our
team, and I am excited to see what we are able to do next to
contribute toward our local economy through our support of
such a wonderful, diverse, and talented staff. Read on for more
inspiring and educational stories about how the PFC creates
access to food that is healthy for the economy.
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© www.frontiercoop.com

We love the cooperative culture in our
friendly local grocery store. Did you know
that co-ops come in other forms as well? In
fact, our People’s Food Co-op is a memberowner of Frontier Co-op, the distributor
through which we order our bulk herbs, spices, and teas.
Frontier also owns the Simply Organic bottled spice brand
and the Aura Cacia aromatherapy brand.
As a member-owner of Frontier, PFC gets the same
kinds of ownership privileges that you receive as owners
of our store. We vote for Frontier’s board of directors, and
we get a patronage rebate every year in proportion to our
dollars spent with Frontier.
Not only is Frontier committed to our common
values of integrity, openness, social responsibility, and
respect for the environment, but being a co-op means
they can utilize the collective resources of many natural
foods stores to
achieve their
goals. This
summer, they
reached $100
million in net
sales and gave
their staff the
afternoon off to
celebrate with a Dozens of children can now attend preschool in
their home village of Ambohimena.
co-op picnic.
In line with their social responsibility values, Frontier
also gives back in a big way. One percent of both Simply
Organic bottled spices and Aura Cacia aromatherapy
sales go to support Organic farming and education in the
grower communities supplying Frontier’s ingredients.
Their donations average $200,000 each year, and this
year they were able to build a preschool in Madagascar
so the children in the village where Organic ylang ylang
is harvested don’t have to walk seven miles every day to
attend school.
Frontier has an award-winning benefits program for
its employees, their operations are powered by 100%
renewable energy sources, and they are committed to
sustainable sourcing of their ingredients through their
Well Earth program. All of these elements add up to make
Frontier an incredible place to work, to own, to grow for,
and to buy from. With each purchase of Frontier, Simply
Organic, and Aura Cacia products, you are supporting our
Co-op’s local economy, Frontier Co-op’s economy, and
the global economy as well. Everyone wins.

Heather Mitchell
cashier
Bangor, MI (Blueberryville)
favorite flavor: Green goodness
favorite co-op memoory: The patience that the
staff had at the old store, watching my kids
run around. Yikes! We felt welcomed.
fun fact: I prefer to be barefoot.
title:

hometown:

Chris Orsolini
deli manager
Kalamazoo
favorite flavor: Chocolate, light or dark
favorite co-op memoory: The ribbon cutting
ceremony for the new store.
fun fact: I am a sister sandwich — both of my
next-door neighbors are also my sisters.
title:

hometown:
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Produce Corner

Going Local Means
Living on the Edge

Localizacion Implica
Aceptar Riesgos

by Rosie Florian, produce manager

Por Rosie Florian, administradora de verduras

Driven by the opportunity to invest
in local agriculture, create better access
to local produce, and make more farmer
friends, People’s Produce lives a risky life.
It’s easy to lend a hand building businesses
around you, right? Well, it’s only as easy as selling 500
pounds of bursting blueberries in a week, 100 splashing
sunflowers in three days, 90 bunches of curly crisp kale in
five days, or 300 pounds of rare ripe peaches in 10 days.
And that’s all just within this summer’s growing season!
“Easy” isn’t why People’s Produce is in business.
Taking risks and helping build local businesses
while providing the best local
and Organic produce in town
IS why we’re here! Year after
year, we discover more friendly
farmers looking to wow
customers with unique varieties
of the gold of the season. This
year we flirted with elephant
garlic, patti pan summer squash,
ramps, purple curly kale,
edamame (fresh soybeans in
the pod!), purple dragon green
beans, flaming fury peaches, and
many more exciting edibles.
With each farm-to-Co-op
purchase, we are extending our
hand to both the customer and the
farmer, inviting each other to both
eat great food AND take a risk. To
the farmer: thank you for taking
a risk on a livelihood that takes
Thanks for choosing
this community,
hard work and devotion, and that
is less supported by big universities Aaron Molter!
and traditional financial support
than other lines of work. To the customer: thank you for
living life adventurously by trying new-to-you produce
varieties, learning as you go with everything from canning
to cooking a new recipe, and voting to keep our farmers
around longer by spending your dollars on local produce.
From the bottom of our People’s Produce hearts, thank
you, farmers and customers, for choosing to be in this
together.

4
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Motivados por la oportunidad de invertir en
la agricultura local, crear un mejor acceso a los productos
locales, y una mejor amistad con los granjeros, la Cooperativa
de la Gente ha tomado una iniciativa más compleja. Creen que
sea más fácil extender la mano a los negocios que están cerca.
Esto ha sido tan fácil como vender 500 libras de jugosas moras
azules en una semana, 100 libras de semillas de girasol en
tres días, 90 cabezas de repollos en cinco días, o 300 libras de
duraznos en diez días.Y esto es solamente durante los meses de
las cosechas de verano.
No es “fácil” para que la Cooperativa de la Gente se
mantenga en el negocio. Tomando en
cuenta algunos riesgos y ayudando a
establecer negocios en la comunidad
a la vez que tratamos de promover lo
mejor en productos locales y Orgánicos
que ES la razón por la que existimos.
Año tras año, hemos ido identificando
agricultores que son muy amigables y
que buscan atraer clientes con lo mejor
de sus productos de la temporada.
Este año estamos encantados con
ofrecer ajo elefante, calabazas tiernas,
repollo morado, ejotes de soja, ejotes
morados, jugosos duraznos, y muchos
más deliciosos vegetales.
Con cada granja que participa
con la Cooperativa, hemos podido
extender la mano igualmente al
consumidor como al agricultor,
invitando a ambos a consumir
los productos y a tomar riesgos. Nuestro agradecimiento
al agricultor por haber tomado el riesgo en lo que produce
ya que esto implica un trabajo arduo y dedicado en un área
en el que el apoyo se ha visto reducido gradualmente por
las universidades grandes y las instituciones financieras que
tienden a apoyar más a otros tipos de productividad.
Al consumidor, gracias por su vida aventurera e interés
por consumir algunos productos que pueden ser novedosos
para ustedes, por tratar de aprender en el camino algo nuevo
desde envasar conservas o preparar comidas con una receta
nueva, y su deseo de apoyar a los agricultores al rededor de
nuestra comunidad y por hacer sus compras en la Cooperativa
de la Gente. Desde el fondo de nuestro corazón, muchas
gracias a los agricultores por haber decidido estar con
nosotros.
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Artist: Simon Borst, lead cashier

Writer: Chris Moore, outreach assistant and volunteer coordinator

Board Happenings
Digging Deeper Into PFC’s Ends
by Elizabeth Forest, board member

Above the windows
facing Harrison Street,
you’ll find our Ends
statement displayed
proudly: “The People’s
Food Co-op exists to create access to
food that is healthy for people, land,
and the economy.” The board is in
charge of creating these Ends, and
monitoring how our Co-op successfully
integrates them into everything we do.
In 2010, with support from an
expert in crafting Ends statements, the
board created a set of sub-ends which
articulates PFC’s goals even further.
We came out of that process with three
new sub-ends, one for each section of
our Ends statement. The third sub-End
addresses “healthy for the economy.”
This sub-End states that “because
of PFC, cooperative business exists in
our community, local jobs exist in our

Your co-op
board.

economy, and local money stays in
our economy.” Since 2010, we’ve
started to collect data around each
of these goals — see Chris Dilley’s report
for more details. A thriving cooperative
sector in Kalamazoo, which includes
food, housing, and credit unions, is a
great start toward the first part of this
sub-End, although we envision (and hope

to support) even more.
Every local company that
PFC interacts with is a vibrant thread of
our local fabric, quilting Kalamazoo’s
economic landscape and creating a
thriving local business environment.
As a co-op and as a community, we are
stronger together.

Reflections on Blueberries Past
by Celeste Elechi, outreach coordinator

I’ve thought about what makes up a
healthy economy quite a lot — debated about
it in college, discussed it with my friends. But
until my grandmother’s passing, I never took
into account the direct role that my family’s
farm, Mitchell’s Blueberries, plays in the economy of
southwest Michigan.
As a child, I had the pleasure of spending many summers
on the farm, running around and eating blueberries, having a
summer job whenever I wanted. My grandfather and his three
sons planted those bushes, and I’ve never known life without
them. By working on that farm alongside my cousins and others
from the surrounding communities, I learned hard work and the
value of a dollar at a young age.
It wasn’t until my grandmother’s memorial that I realized
the economic impact my summer wonderland had on the small
community in which it sits. During the service, a young man
walked up to the podium and said that he had been a lifelong
friend of my cousin and that the first paycheck he ever received
was from our family farm. He remembered the amount of
the check and exactly how it made him feel on that day. His
6
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Mitchell’s
roadside sign,
hand-carved
by Maurice
Mitchell Jr.

wasn’t the only story about working on the farm, others talked
about going there just because there were ten children to play
with, the house was open, and we always had enough food for
everyone.
Being healthy for the economy is more than pumping
money into a system. It’s about creating community and a
common bond of love, which also just so happens to provide
an income to many. It makes me smile when I walk by
people eating blueberries; I always peek to see if Mitchell
Blueberries is on the container. It still gives me a warm
feeling of summers past.

Market View

Deli

With Great Pesto
Comes Great Responsibility

by Chris Broadbent, Kalamazoo Farmers’ Market manager

By Derek Jackson, deli assistant

Farmers’ markets across our community
and around the world are vital to the economic
success of our food system. In few other spaces
are consumers able to connect directly with the
kind people responsible for bringing excellent,
fresh, and highly nutritious foods to our community. For the
Kalamazoo Farmers’ Market, this has resulted in a burstingat-the-seams, smiles-until-the-sun-fades, vibrant climate of
positive energy and delicious food revelations.
A recent visit from U.S. Senator Debbie Stabenow
provided some light into the challenges our system will
face in the coming months, but more importantly, a simple
number jumped out from her message: “If every Michigan
family spends $10 on local foods, it would create $40 million
in economic activity.” Thanks, Senator! While it would be
difficult to spend $10 at each business, I am quite sure
there is something exhilarating for everyone to purchase
from the market. Imagine if all of us were able to make
that kind of commitment to purchasing from local food
growers, producers, and retailers. Participating in this kind of
economic activity means feeding your own family, employing
people from across our state to feed their families, nourishing
our land through responsible use, and providing access to
food for people of all backgrounds.
This season, the market has grown to feature more than
100 businesses each week through the summer and harvest
season. One source of our growth has been the success of
food-assistance currencies in the marketplace. SNAP benefits
and Double Up Food Bucks are a huge part of our growth
(and a monumental
piece of Sen.
Stabenow’s version of
the Farm Bill) to the
tune of over $50,000
so far this season
distributed to families
in our community to
be spent on Michigan The Kalamazoo City Market around 1940,
located on Mills Street.
grown or produced
foods. Combined with the four other types of food-assistance
currencies, there is no doubt our market is making a huge
impact by feeding people from our community.
As our market continues to grow and we look to the
future, it is important to understand the best way you can feed
our food-system economy is through participating in farmers’
markets. A small investment in local food now will make you
smile and will keep us all smiling for years to come.

If you’re like me, you might sometimes
worry about the locality of your purchases and
the impact they have on your city’s economy.
However, as bountiful as Michigan’s produce
potential is, we simply can’t grow everything
under the sun, and that’s alright. It’s entirely possible to
import and purchase items not produced locally while being
cognizant of those that are. Take this Roasted Pepper and
Pistachio Pesto recipe, for example. A few of the ingredients
listed are produced nowhere in Michigan. Balsamic vinegar?
Modena, Italy. Olive oil? Definitely not. These non-local items
are paired with the rest, all of which are grown right here in
the mitten state. So rest easy: the bulk of your money for this
recipe goes right back into our local economy, strengthening
the relationship between small farms and local businesses, and
making your taste buds tingle.

© Kalamazoo Public Library, Mamie L. Austin

Kalamazoo Farmers’ Market —
100 Years and Going Strong

Roasted Pepper and Pistachio Pesto

Ingredients
¾ C basil, tightly packed
¾ C pistachios
¼ C olive oil
¼ C parmesan cheese
1 red bell pepper, roasted
½ large red onion
2 T garlic minced
1 T lemon juice
½ T pepper
1-2 T salt, to taste
Balsamic vinegar, just a splash
Procedure
Heat oven to 400°. Split the red pepper down the center and
de-seed. Lightly coat with olive oil and place into the oven until
the outer skin turns mostly black. Remove from the oven and
immediately place into the freezer.The cold will aid in removing
that blackened skin, leaving a deliciously roasted red pepper.
Set a small frying pan on high heat and drizzle in a
bit of olive oil to lightly coat the bottom of the pan. Add
onions, garlic, and a tablespoon of salt and cook them until
they darken considerably. Deglaze the pan with a splash of
balsamic vinegar and turn the heat off.
In the meantime, combine the basil, pistachios, oil, and
de-skinned pepper into a food processor and go to town!
Once processed, transfer the mix into a large bowl and add the
remaining ingredients, including the garlic and onions. Mix well.
Combine with pasta, use as a dip, or spread on a
sandwich.Your options are nearly limitless.
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Tell Us All About It

Customer Comments, Questions and Suggestions
Comment
It’s very difficult to get in or out of
the bathrooms due to the lack of
electronic assist buttons / handicap
access door openers. Isn’t this
required by law for accessibility?
Comment
What a great place to watch the rain
come pelting down, with a kombucha
in one hand and a raw brownie in the
other!
Comment
I think the Owner Appreciation Days
10% discount should apply to all
purchases during the period rather
than only one time, because I am an
everyday shopper. A weekly shopper
gets better use of the discount,
but we all pay the same ownership
payments.
Comment
I had a very affordable but delicious
and elegant supper of rosemary
chicken thigh with steamed kale
and roasted sweet potato/carrots,
and farro pilaf. To top all this off,
I finished with the vegan oatmeal
cream pie. This last item was
particularly electric with its sugary
spice marriage. Just delectable and
all under $9!
Comment
I’m really excited that you’re carrying
products featuring the “non-GMO”
label. It’s a great idea for third
party labeling – voluntarily – and
cheaper than complying with federal
regulations. Thanks!

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

Response
It is our understanding that those
openers are not required by law.
That said, we appreciate you
expressing this need and will
look into having them installed.
— Chris Dilley

  

Response
Such a beautiful picture you’ve
painted. Thank you!
— Chris Dilley

Response
Thank you. I definitely see your
point, and PFC cannot afford to
offer that at this time. Sorry.
— Chris Dilley

100-Mile Market: Wed thru Oct, 3–7 pm
Kalamazoo Farmers’ Market: Sat thru Nov; Tues and
Thurs thru Oct, 7 am–2 pm
Southwest Michigan Community Harvest Fest:
Sun Sept 15, 11:30 am–5:30 pm
PFC Board Meeting: Mon Oct 7, 7–9 pm
Owner Appreciation Days: Oct 19–27
100-Mile Market Party: Co-optoberfest!:
Wed Oct 30, 3–7 pm
River’s Edge Art Hop at PFC: Fri Nov 1, 5–9 pm
PFC Board Meeting: Mon Nov 4, 7–9 pm
Thanksgiving: Thu Nov 28 (open regular hours)
Closed for Christmas: Wed Dec 25
Owner Appreciation Days: Dec 26–Jan 5
Closed for New Years: Wed Jan 1, 2014

Save the Date!
Response
This is super! We’re so glad we
were able to meet your needs!
— PFC Deli

Climate change author Bill McKibben
to speak in Kalamazoo October 10
at Miller Auditorium!

2013 Read & Seed
Kibben
• Deep Economy by Bill Mc
liff
ck
• Get Real by Mara Ro are planning to

Response
We hear you! And both might
be helpful. Thank you for the
support and the great comment.
— Chris Dilley

(Two local middle schools
ooms. If you’re an
read Get Real in their classr
in getting involved,
educator and are interested
let us know.)

