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Outreach

More than
a Grocery Store
by Celeste Elechi, outreach
coordinator
In our
community we
see so many
folks who don’t
have access to
the kinds of foods that they
want and need to be healthy.
We know that not only lack
of enough food, but also lack
of nutritious, fresh food can
lead to all kinds of health
problems, such as diabetes,
heart disease, infant mortality,
and obesity. It’s also true that
there are higher instances of
all of these health conditions
in communities of color and in
low income communities.
At People’s, our focus
is to bring healthy food to
everyone. To do this, we see
that we need to recognize and
address the ways that racial,
socioeconomic, gender, and
other systemic oppressions
impact the food system and
affect different people in
different ways. This year, the
Outreach Team has spent a lot
(continued on page 3)
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Access
for ALL
by Chris Dilley, general manager

Welcome to our
final Coop Scoop issue
for 2013. This year, as
you may have noticed,
in each issue we have
focused on a different part of our Ends
statement: “People’s Food Co-op exists
to create access to food that is healthy
for people, land and the economy.” So
far, we have spent time exploring the
ideas of healthy for people, healthy for
land, and healthy for the economy. In this
issue, you will find us all musing on the
idea of “creating access” to good food.
When I think about creating access, I
think about several different things, from
the most mundane being the location and
hours of our store, to the complexities that
impact the breadth and depth of our local
food system. I smile when I think about
the sheer number of local farms, farmers’
markets, CSA programs, and gardens that
now grace our community. And I smile
knowing that, thanks to the efforts of CanDo Kitchen and of so many local, talented
entrepreneurs, we have access to an
amazing variety of locally processed goods.
The question that I spend the most
time contemplating lately regarding
access is “for whom?” We don’t say
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Our Planning & Design Task Force works toward a
more inclusive PFC.

it outright in our Ends statement, but
when we say “create access,” we mean
access for all. For everyone.Yet, we know
that there are barriers to that access,
mostly stemming from two things we
are currently aware of: 1) price, and 2)
systemic oppression. These two things are
linked, for sure, as we know that cultural
challenges like sexism and racism affect
access to education and to employment for
women and people of color in our society.
The challenge with price is that a balance
must be struck between the quality of the
goods, the wage for the producers and our
staff, and what we charge for the item.
The grocery business is notorious for slim
margins, and our store is no different. It
pains me to know that many of our staff
don’t feel they can afford to shop for food
in the store where they work.
Our food system, from the global
to the local, is fraught with similar
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The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Values Products: High Quality, Great Prices!
by Ken Quayle, grocery and merchandising manager
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like rice, oats, flours, and
Max, made some room in
nut butters in the amount
our bulk section. We now
you want at a reasonable
are proud to offer a locally
price. But did you know
made product that is of
you can also order anything
equal or higher quality than
you see in the store in bulk
anything we’ve seen, and
quantities, too? If you bulk
at a great daily low price.
order something from the
Think about all the value
grocery department while it’s packed into these flours:
on sale, you’ll get those items locally grown and milled,
all at the sale price, and you
distributed through a local
can stock up at home to last
company, chock full of
well beyond when the sale
nutrition, and it even comes
is over. Ordering in larger
in compostable packaging.
quantities saves you
Amazing!
money, saves on
We’re always
packaging, and
looking for
because you
ways to create
might need
greater access
to travel to
for you, our
and from
community,
the store less
and we invite
often, can even
you to keep
save you time!
helping us improve.
Look for purple V
signs in the store! In the end, we envision
Affordability
is great, but it’s not the
a Kalamazoo where everyone
only thing to consider. At
has access to healthy food!
People’s, we’re constantly
In the grocery
looking for products that
departments, you’ll find that
you’ll love, products that are many of the Values products
high in quality and support
are from Field Day, which
our local economy.
is our distributor’s house
One such product that
brand. Field Day products
I’m most excited about
are great high-quality,
is our new flours from
Organic items that are kept
Westwind Milling Company. affordable in part because
These products are grown
they save on overhead by
and milled in Linden,
not spending money on
Michigan. We wanted to
advertising.You’ll find Field
offer this product, so we
Day staple products like
worked for over a year to get olive oil, pasta, sauce, juice,
Westwind connected with
toilet paper, and so much
RG Distribution, our local
more! Taking advantage of
distributor from Lansing.
these great deals at rock
After Lee and Linda from
bottom prices is a great
Westwind decided to offer
way to get better value and
their products statewide,
increase access to healthy
our bulk and bakery buyer,
food.
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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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What are
some of the
most common
factors you
might consider
when shopping? For a lot
of our customers, it comes
down to two things: quality
and price. In the grocery
department, my job is to
create a shopping experience
that makes high quality,
affordable food accessible to
everyone. It’s a hard job, and
we’re working to improve
access every day.
Affordability is often
the first thing on someone’s
mind. We have created our
Values Program to help
folks shop our aisles and find
the best products at the best
price. The program calls
attention mostly to staple
foods, mostly from the Field
Day brand. Our thinking is
that all people should have
access to the basic foods
that create a healthy diet.
We intentionally keep prices
lower on these items, but
we don’t sacrifice quality
in doing so. We reduce our
margin on Values products,
which means that amount
we make is lower than we
would normally get for
other products. In that way,
our Values Program offers
staples at a value, without
compromising the quality
that you have come to rely
on at People’s.
Another way to save
on great food is to buy in
bulk. In our bulk section,
you can bring in your own
container and buy staples
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Providing Access
is a Juggling Act!

More than a Grocery Store

by Rosie Florian, produce manager

of time working on ways to help remove
some of those barriers for those in our
community who have the greatest need.
We hope to help people not just fill
their bellies, but find ways to take control of
their food. Our Values Cooking Classes are
an affordable way to learn about fun recipes,
packed full of nutrition, that can feed a
family of four for under $25. Our cooking
demos bring healthy and delicious foods to
folks where they live, work, worship, or
gather. Both programs help build cooking
confidence and independence from the
prepackaged and processed foods that fill
our neighborhoods’ convenience stores.

(continued from page 1)

I sure would like to learn how to juggle while singing a song
and dancing all at the same time. It’d be fun to start with a few
grapefruit, a handful of apples, some small cabbages and, maybe
someday, big, juicy tomatoes. I can only imagine the splattering
of red tomato guts everywhere when I drop one!
In some ways, juggling produce is a great metaphor for the challenges of
providing access to fresh fruits and veggies at the Co-op. During the busy summer
months, there are approximately twelve different orders to place each week,
ranging from whole pallets of produce to just
a small box of locally grown mushrooms. Each
time we place an order there are lots of logistics
to consider: delivery times, space constraints,
seasonality, and demand. Among all of that, we’re
constantly keeping an eye on the factors that
make food accessible to folks: price, selection,
availability, and quality. It’s quite a challenge!
Earlier this year, we had the opportunity to visit Stillwater Community Co-op
on the west side of Lake Michigan, near the border of Minnesota and Wisconsin.
They are slightly larger than People’s, and have a great produce department for us
to learn from.They place and receive two orders every single day, six days a week
— even during the winter months! This store has hardly any need for keeping back
stock because they can get anything the next day! What a luxury that would be.
Here in Michigan, being surrounded by so many Great Lakes, our
distribution is much more limited. So we learn to juggle the logistics, get
creative with tight spaces, and work cooperatively to provide our customers
with access to the best Organic and local produce in town. Juggling produce
can be fast paced and exciting as we seek high quality produce at reasonable
prices, all while trying not to drop that juicy tomato while it’s in the air!

Volunteer Reward Changes Coming in 2014
Nabe wowed the 100-Mile Market with her
kimchi demo!

By Chris Moore, volunteer coordinator

Our volunteers
are amazing. In 2013,
we’ve had over 1200
hours of volunteer help
all throughout the store
and at events all over town. We truly
are stronger together.
For many years, we’ve offered
a 5% discount to our volunteers as
a token of our deep appreciation for
their support. Over time, it’s become
clear that the discount is a little
overly complicated to administer and
often goes unused by our volunteers.

In addition, the small discount we
can afford to offer doesn’t truly
express how much we appreciate our
volunteers.
Starting in January, we’ll be ending
the volunteer discount and replacing
it with a new appreciation program.
Think quarterly volunteer parties,
individualized volunteer recognition,
and more.We think this new program
will be more fun and more meaningful
to the folks who contribute so much
to making People’s a truly communityfocused store.Thanks, volunteers!

The 100-Mile Market and Kalamazoo
Farmers’ Market both support many
food assistance currencies, and offer a
connection between local food producers
and consumers. Often, forming that
relationship helps people become more
adventurous, trying out new foods and
recipes with ingredients grown right here
in the region. Local foods, a high priority
in our store as well, are fresher, more
nutritious, and support producers in our
area, boosting us all through a better local
economy.
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Artist: Simon Borst, lead cashier

Writer: Chris Moore, outreach assistant and volunteer coordinator

Board Happenings
On The Same Page
by Erica Barajas, board member

In Kalamazoo, there
are so many different
conversations going on
about the future of food!
In the last few months
alone there have been dozens of events,
many of which were co-sponsored by
the Food Co-op.
In September, Tanya Fields from
the South Bronx Mobile Market came
to speak at the Southwest Michigan
Community Harvest Fest. Karika
Phillips from the Kalamazoo County
Health Department’s Center for Health
Equity addressed the same audience,
and also participated in the first
Harvest FEST Session the day before.
Soon after, Dr. Dorceta Taylor from
the University of Michigan lectured at
WMU on the topic of food and race in
the U.S.
In October, Bill McKibben also
came to town, inspiring a month’s
worth of presentations and workshops
surrounding climate change. In his
presentation, he connected good food,
global climate change, and social justice
by saying that they are all pieces of the
same movement, and we agree!
Good Food Kalamazoo, a coalition
which includes PFC, held its first
roundtable in November, and will be
hosting additional events next year.
And in 2014, we encourage you to join

the Kalamazoo
Public Library’s
Reading Together
program featuring
two food-themed
books: The
AmericanWay of
Eating by Tracie
McMillan and
Farm City by Novella Carpenter. We
have been involved in the steering
committee that’s bringing both authors
to town in March or April, so watch
out for additional conversations and
activities next year.
In the excitement of all of this
intellectual and community-building
activity, our exploration often
generates more questions than answers.
Although much work has been done to
improve our local food system, we are
only just beginning to understand the
complexity of the term “access.” My
preliminary breakdown of the concept
of access is into three aspects: physical,
economic, and cultural.
In working towards our Ends to
create access to food that’s healthy
for people, land, and the economy,
each of the three have their own
challenges. How can we improve
geographical access to healthy food,
either by proximity or by adequate
transportation? What is necessary to

make healthy
food more
affordable?
Improved
wages,
lower price
margins, or
different
purchasing
practices? And how
Get the Reading
Together books and
does culture affect
join the fun!
our food decisions?
In other words, how do we perform
our social identities through food?
As we attempt to answer these
questions, it is important to continue
building authentic relationships and
growing the community ties that lead
to collaborative, accountable decision
making. The People’s Food Co-op has
committed to this work by establishing
a Planning and Design Task Force made
up of staff, board, and community
members. The Task Force’s role is to
create a permanent Transformation
Team within the PFC, so that the
organization will continue to work
toward an understanding of what it
means to be an anti-racist institution.
In order to make lasting change within
our local food system, we need to
make sure that everyone’s voice is
heard during the process of community
strategic planning.

Access for ALL (continued from page 1)
challenges. One way that we at People’s have begun to
understand this systemic issue is through our work with
ERAC/Ce (Eliminating Racism and Claiming/Celebrating
Equality). This analysis has given our board, staff, and many
owners some tools to analyze the systemic oppression of
sexism, racism, able-ism, and heterosexism, and consider
ways that we, as an organization, can develop new systems
and structures that truly reflect our values. I continue to
believe that there must be some way to bring all of these
values into alignment. And I continue to believe that as an
organization that works to really represent and engage the
6
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entire community, we have some advantages as we search.
Our next step is the creation of our Transformation
Team, a group that will establish what a truly non-oppressive
community-owned grocery looks like and help us get there.
If you have interest, please join us in this work! There are
several ways to get involved. Become an owner if you’re
not one yet; consider attending an ERAC/Ce workshop
(ask us about the $100 scholarships available to owners);
or consider applying to join the PFC Transformation Team.
Information on the Team is available on our website. We are
truly stronger together.

Wellness

Supplement Your Health

Monica’s
Butternut Squash

by Abbie Miller, wellness buyer

Our goal
in the Wellness
department is to
improve access
to nutritional
supplements that are healthy for
people, land, and the economy.
The three main ways we do this
are through our Values program,
our People’s Food Co-op brand
supplements, and understanding
the nuances of the SNAP benefits
program.
Our store-wide Values
program calls out the products
that reflect “Our Values at a
Value.” These are basics and
staple items that we carry
at lower, more affordable
prices to make them more
easily accessible to all of our
customers. In the Wellness
department, our Values
items include a probiotic,
a basic multivitamin, a
children’s multivitamin, several
dosages of Vitamin D3, and a fish
oil supplement. Caption: (Look
for the purple V sign in front of
these items in the Wellness aisle.)
The supplements included
in our Values program are
all part of our People’s Food
Co-op brand supplements.
We brought in our own brand
when we moved into our new
store two and half years ago in
order to offer high quality, lower
priced nutritional supplements
to our owners and customers.
The company that makes our
supplements is family-owned
and follows Good Manufacturing
Practices, certified by the
Natural Products Association,
with over 75 years in the
pharmaceutical and supplement
industry. Their ingredients are

as natural as possible and the
supplement formulas are backed
by scientific research. Look for
our green asparagus logo on
the amber glass bottles on the
supplement shelves.
Even with lower prices, one
common barrier to being able to
purchase nutritional supplements
is that they are typically not
eligible to be purchased with
SNAP benefits. There are,
however, a few exceptions, and
we are working on signage to
call out which ones they are.

By Chris Orsolini, deli manager

Hello folks! Chris Orsolini
here, your new deli manager. I am
so pleased to join a talented and
dedicated deli team in bringing you
great ready-to-eat food. Of course,
nothing beats home cooking, so how wonderful
it is to find an easy to make, interesting dish, like
this recipe from my sister Monica. Winter squash
and pumpkins are an abundant fall crop here in
Michigan, and a good old-fashioned, soul satisfying
food. Acorn, buttercup, hubbard, pumpkin,
butternut, delicata … all can yield a banquet of
appetizers, soups, salads, entrees and desserts.
Squash are a good source of beta-carotene,
potassium and fiber. Pick firm and heavy squash with
a dull skin and store at room temperature. Butternut
squash — easy to peel with a mild, sweet flavor
— work well in this simple savory side dish. Sweet
squash is complemented by pungent blue cheese and
crunchy pecans. It’s a delicious family favorite!

Just a few of the SNAP-eligible
supplements at People’s!

The general rule is that if a
supplement has a “Supplement
Facts” label it is not eligible
for SNAP benefits, but if it has
a “Nutrition Facts” label it is
eligible. A few of our supplements
do in fact have a Nutrition Facts
labels and are eligible to be
purchased with SNAP benefits.
Look for Garden of Life Organic
RAW Meal Replacement powder,
Tera’s Whey Organic Whey
Protein powder, and Lakewood
Organics Aloe Juice.
Good individual health is
important to the well-being of
a community, and we want to
do our part to increase access
to food and supplements that
support essential nutrition and
health.

Ingredients
1 butternut squash (about 4 lbs.), peeled with a
potato peeler, seeded and diced
4 oz. blue cheese, crumbled
½ C pecans, lightly toasted and rough chopped
2 T olive oil
Salt & pepper to taste
Directions
Preheat oven to 375°. Toss squash cubes with oil,
salt, and pepper. Spread a single layer on a baking
sheet. Roast for 15-20 minutes, until tender.
Transfer squash to a serving dish and sprinkle with
crumbled blue cheese and the toasted pecans.
Serve immediately. Serves 4.
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Tell Us All About It

Customer Comments, Questions and Suggestions
Comment
I had a chicken pot pie – it was SO
good! Please make this regularly. I
almost hated to eat the last bite on
my plate.
Comment
If you could put a small table or
shelf in the restrooms so we have
a place to set our purses down
(besides the sink or floor) that’d be
great! Thank you.
Comment
Love the store, but some stuff is
overpriced…

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

Response
I’ll let our cooks know. Thank
you for the compliment!
— The Deli

Response
Great idea! Check in our
bathrooms for our newly-added
shelves, inspired by your
comment. Thanks!
— Chris Dilley
Response
Thank you for the feedback. We
work hard to keep prices down
while keeping quality and staff
wages up. It’s tough! If you have
concerns with specific items I’d
love to hear which ones.
— Chris Dilley

Closed for Christmas: Wed Dec 25
Owner Appreciation Days: Dec 26–Jan 5
Closed for New Year’s: Wed Jan 1, 2014
PFC Board Meeting: Mon Jan 6, 7-9pm
Volunteer Orientation: Tues Jan 7, 7-8pm
Cooking Class – Macedonia Delight: Tues Jan 7, 6:30-8:30pm
Transformation Team application Deadline: Jan 15
Owner Orientation: Wed Jan 15, 7:30-8:30pm
Nordic Walking w/ Gazelle Sports: Sat Jan 25, 2pm
PFC Board Meeting: Mon Feb 3, 7-9pm
Volunteer Orientation: Tues Feb 4, 7-8pm
Cooking Class – Dress Your Salad: Fri Feb 7, 6:30-8:30pm
Cooking Class – Raw with Love: Fri Feb 14, 6:30-8:30pm
Owner Orientation: Wed Feb 19, 7:30-8:30pm
Nordic Walking w/ Gazelle Sports: Sat Feb 22, 2pm
PFC Annual Meeting: Spring 2014 (details coming soon)

¿Le falta algo?
mos un artículo
Normalmente solo publica
nuestro boletín
traducido al español en
z vamos a experimentar.
informativo, pero esta ve
rsion completamente
Porfavor encuetre un ve
la pajina web
traducido al español en
.
.org/newsletters-spanish
www.peoplesfoodco-op
Normally we translate one article in
Spanish, but we are trying an experiment.
Find this entire issue in Spanish online at
peoplesfoodco-op.org/newsletters-spanish.

Get on Board!
Lend your skills, experience, and vision
to People’s and run for the board!
Candidacy forms and more information
available at
peoplesfoodco-op.org/board-of-directors.

