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Produce Corner

What Is
Food Sovereignty?
by Rosie Florian,
produce manager
Loving food
is easy; it’s a basic
feeling everyone
can identify with.
But can everyone
identify with the risk of not
having enough food or grocery
money? Some of us have frozen
green beans, canned tomatoes,
dried herbs, and other foods
stocked away, but certainly the
majority of people buy food
week to week.
sixth annual
Having enough
Grow-Itfood is what
Yourself Day is called ‘food
security,’ and
April 26
taking the
idea of food security one step
further leads us to the concept
of ‘food sovereignty.’
Food sovereignty is about
individuals and communities
having the right to make
decisions about how and what
food to produce, distribute, and
consume. In fact, it’s one of our
Sub-Ends: “Because PFC exists,
Kalamazoo is a food-sovereign
(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

Exploring Our Sub-Ends
Many PFC shoppers and owners will
know our Ends statement and how it
provides the direction for everything we
do at the Co-op. It’s a simple yet powerful
statement of the impact that we work to
have on our community. That is, we work
to “provide access to food that is healthy
for people, land, and the economy.”
Created by the PFC board in 2010,
the sub-Ends are statements that build on
the Ends, giving our work at the Co-op
clearer direction and sharper focus. Our
sub-Ends are a set of equally important
directives, yet they’re less well known.
During 2014, our board and staff
will explore these sub-Ends in the Coop
Scoop. It’s our hope that as you hear
more of our thoughts, it will help to
spark conversations within the co-op
community that will help to develop a

shared understanding of our sub-Ends and
the work they inspire.
Sub-Ends

People – Because of PFC:
• Bridges exist between our multiple
diverse communities
• Kalamazoo is a food-sovereign
community
Land – Because of PFC:
• There is a healthier ecological
system
Economy – Because of PFC:
• Cooperative business exists in our
community
• Local jobs exist in our community
• Local money stays in our local
economy

We’re Making Progress!
by Chris Dilley, general manager

As you likely know,
People’s exists to create
access to food that is healthy
for people, land and the
economy. This is very
specific language chosen by the Board
to convey our reason for being, or our
Ends. Board members work hard to get
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The Skinny:
Local Money
Stays Local
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community input to make sure that this
language represents the will of the owners
and the community. This language is part of
our policy register, and part of the process
of ensuring that we are doing what we set
out to do in this community.
A powerful element of this process

Outreach:
Building
Bridges and
Relationships

(continued on page 3)

6

Market
View:
Bonamego
Farms
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Deli:
Getting Wild
with Rice

The Skinny A Fresh Perspective

by Randall Davis, grocery manager

Keepin’ It Local
by Ken Quayle, grocery and merchandising manager
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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, Shani Blueford,
Simon Borst, Michelle Brenes,
Chris Broadbent, Heather
Colburn, Randall Davis, Chris
Dilley, Rosie Florian, Stefanie
Grande, Spenser Gurtner,
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, Hristina Petrovska,
Jacob Pinney-Johnson, Ken
Quayle, JaRay Reese, Tyler
Schuette, Kylie Schultz,
Elizabeth Sell-Kimble, Marc
Short, Gwen Stewart, Abby
Wood, Caitie Zacker
Board of Directors:
Matt Lechel (president)
Jo Ann Mundy (vice president)
Chris Moore (secretary)
Charles Henderson (treasurer)
Erica Barajas, Ben Brown,
Elizabeth Forest, Hether Frayer,
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 Moore 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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What Is Food Sovereignty?
(continued from page 1)

community.” We at People’s want to
explore what food sovereignty means
to our local community, and how
we can build a more food-sovereign
Kalamazoo.
I’ve always loved the opportunity
we have here in Kalamazoo to celebrate
the methods and traditions of growing
our own food. It could be backyard
gardening, canning and freezing food,
raising chickens, or buying directly
from the farmers who devote their
lives to growing fresh food. To me,
growing your own food is a big part of

Progress Report Preview
(continued from page 1)

is the monitoring of these policies. We
don’t just say what we intend to do, we
then try to measure our success. That is
part of my job, to provide a monitoring
report that explains how I interpret the
policies that the board has set out, and
then provide data to show how PFC is
tracking toward those goals.
This issue of the Scoop is about
our sub-Ends, or the more specific
and descriptive policies that the board
uses to focus our efforts. They still
break it down into people, land and
economy, but then go deeper. I am
currently working on my report about
our progress toward these sub-Ends,
and thought I would pick out a couple
elements that I am excited about, and
give my musings.
Economy: Because of the
PFC, local money stays in our
local economy — This is always an
area of pride for me and our managers
and buyers.We manage to maintain a
bit better than 20% of our purchasing
dollars staying in our local community,
and in 2013 that meant that more than
$435,000 went to farmers and processors
within the lower peninsula of Michigan.
The majority of those purchases came

promoting food
sovereignty.
Because
I believe that
loving food
begins with
growing food,
I’m excited to
invite you to
our sixth annual Grow-It-Yourself Day
on April 26! It’s a day to find organic
vegetable plant starts, to attend free
demos about growing and preserving
food, and to see the faces of your

We manage to maintain a bit better
than 20% of our purchasing dollars
staying in our local community,
and in 2013 that meant that more
than $435,000 went to farmers
and processors within the lower
peninsula of Michigan.

from within 100 miles of the store. Read
on to learn more about local purchasing
in Ken Quayle’s article (see page 2).
Land: Because of the PFC,
there is a healthier ecological
system — You may have noticed how
HUGE this particular item is. In 2013
we made several important strides
in this arena, including establishing
a connection with Futures Organics,
a company which whisks away our
compostable materials and sells them
to composters on the east side of the
state. Another exciting effort in this
realm was the installation of our solar
array awning on the south side of our
store. We have been offsetting roughly
1.5% of our electricity use since we
installed the panels in early September.
People: Because of the PFC,
Kalamazoo is a food-sovereign
community — Food sovereignty
values the right of the community
to feed itself in a way that supports

community
all together, getting
pumped
about
growing
food. Join
us as GrowIt-Yourself
Get ready for great gardening season extends
at Grow-It-Yourself Day!
into the summer,
with more events designed to share
resources that will build our foodgrowing power!

that community to the fullest extent.
We embrace the six elements of
food sovereignty as outlined by the
International Planning Committee for
Food Sovereignty: Food for people,
Valuing food providers, Localizing food
systems, Local control, Building skills
and knowledge, and Working with
nature.
This definition really wholly
embraces what the PFC is trying to do.
One small measure of one part of that,
building skills and knowledge, is the
success of our cooking class program
last year. In 2013, we hosted 28 cooking
classes with 326 attendees! These classes
are designed to support our community
in developing the skills we need to
support healthy lifestyles. Thanks to
Celeste Elechi and Chris Broadbent with
the support of Chris Moore and all the
PFC staff for making that program a
resounding success in 2013.
Please stay tuned in to our eNews
weekly email newsletter and on our
website for my entire report once it
is written and approved by the Board.
As always, I look forward to your
thoughts, comments, responses and
concerns. We are better together!
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Wellness

A Job That’s More Than a Paycheck
by Abbie Miller, wellness buyer

Our Sub-Ends state that “because of PFC,
local jobs exist in the local economy.” In the
bigger picture of the overall job market, this
one job may not even register on the charts,
but my job feeds and inspires me daily. It is my
life, and I love it.
I love working at the People’s Food Co-op. Let me tell
you why. It’s not because of the supportive, friendly, caring
environment. It’s not because of the wonderful and inspiring
community atmosphere. It’s not because I love being able
to work toward positive change in the world every day. It’s
not because I am addicted to doing product research and
committed to finding new amazing products to carry on our
shelves and promote to our community. It’s not because I
am continually inspired by the people I work with and the
customers and owners who support this amazing co-op.
All of these things are true. But they’re not why I love
working at the People’s Food Co-op. Simply put, the Co-op
feeds me, and I’m not just talking about food. I’m talking
about moving back to Kalamazoo by myself six years ago

to study massage therapy and finding the perfect tiny little
store to support me while I was in school. I’m talking
about continually thinking it would make more sense on
paper to move on to a higher-paying job, but six years later
still working for the Co-op because my heart won’t let me
leave. I’m talking about the excitement of working for a
business I own
that is continually
growing in its
ability to feed
and inspire the
community. I’m
talking about love.
I love the
People’s Food
Co-op, and I love
working at the People’s Food Co-op. It is my store and it is
your store. I am committed to helping our co-op and our
community be the best they can be, and in turn they help me
be the best I can be.

Bridging Communities by Building Relationships
by Jacob Pinney-Johnson, outreach coordinator

PFC Sub-End number
one states that “because
of PFC, bridges exist
between our multiple
diverse communities.”
What is a bridge, and what is its
purpose? Why are bridges needed in
our community?
Of course we know that a bridge
is a structure built to span obstacles
such as a body of water or a road,
and that the purpose of a bridge is to
provide passage over those obstacles. I
ask myself, what are the obstacles for
people in relation to the food we eat?
And how is the PFC helping to provide
passage over those obstacles?
I see the PFC building bridges in
many ways. Starting with the most
basic, we build bridges by connecting
people to their food source. Here at the
Co-op, our buyers make sure to do the
research on the producers and products
we carry, ensuring quality and ethical
4

Heather
Mitchell
dances at
our 100-Mile
Market
Juneteenth
celebration.

growing practices. We’ve committed
to help make connections between
quality healthy food suppliers and the
community members who need their
food. The 100-Mile Market and the
Kalamazoo Farmers’ Market, both Coop programs, are good examples of this.
There, we help by connecting farmers,
producers, and vendors directly to
community members.
While I see the PFC building
bridges by being a link between people,
food, and producers, I also see us
building relationships. We say it often
here at the Co-op that we are more

People’s Food Co-op of Kalamazoo • The Coop Scoop • First Quarter 2014

than a grocery store, more than just a
building where people can buy food.
We are a force that advocates for a
healthier community.
Over the past few years, the PFC has
been involved in many different events
with different people and organizations
whose missions, like ours, are to build
a healthier community. Our strong
partnership with ERAC/Ce comes to
mind, as well as our collaborations with
Kalamazoo Loaves and Fishes, Kalamazoo
Public Library, and Kalamazoo College.
This year we’ll be nurturing budding
relationships on the Northside and
Eastside neighborhoods with Mt.
Zion Baptist Church and the Eastside
Neighborhood Association, to name
a few.We are constantly expanding
our network of community partners,
realizing that in the work of building a
healthier community, we can’t (and don’t
intend to) do it alone, and that we are
truly stronger together.
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Market View

Why Co-ops?

Preserving Our Ecosystem

by Matt Lechel, board president

by Chris Broadbent, farmers’ market manager

For me, the SubEnd “because of
PFC, cooperative
business exists in our
community” raises a
basic question. Why is cooperative
business something that we should
value?
Cooperative businesses like
the PFC exist in our community
so that we can have an alternative
to the traditional business model,
where profits are the main (or only)
measure. Alternatively, cooperatives’
unique structure offers benefits that
extend far beyond just the bottom
line. While the economic impacts of
our work are important in terms of
providing local jobs and supporting
local vendors, there are so many
other benefits that co-ops, and
People’s, can bring to a community.
It’s because of our Ends and
Sub-Ends that People’s brings
more to the table than a traditional
business can. For instance, we have
worked for years in supporting
farmers’ markets, even though they
can tend to draw sales away from
our produce department during the
growing season. In 2013, People’s
brought six alternative currencies
such as SNAP and Double Up Food
Bucks to area markets, making over
$124,000 in healthy food available
to folks who may not have otherwise
had access. Because our goal is to
create access to healthy food, not
just to increase sales, we build up
farmers’ markets and we can truly
share in their successes as they grow.
Another benefit that derives
from the cooperative business model
is increased accountability. Most
broadly, the Co-op is accountable
to our more than 2400 owners.
These individuals and families
choose to invest their money in our

I’m sure you don’t need me
to tell you about the myriad
challenges our farmers and
food producers tackle on a
daily basis. As we collectively
focus on the PFC sub-Ends, an important
gift from one southwest Michigan farm
is making great strides toward creating a
healthier ecological system.
Bonamego Farms in Lawrence,
Mich., has set up 170 acres of land as
a conservation easement through the
Southwest Michigan Land Conservancy.
Recently featured in the SWMLC winter
newsletter, Landscapes, the gift from Louie
Bonamego to future generations is aligned
with one of our sub-Ends: because of the
PFC there is a healthy ecosystem. In this
case, it might be more accurate to say
because of Bonamego Farms, a healthy
ecosystem will live on past our time!
Louie and his team, including
local farmers’ market legend Nabe, are
committed to the health and wellbeing of
all creatures, large and small. Bonamego
Farms has a presence at local markets
including the Kalamazoo Farmers’ Market,

A huge thank you to Matt for his years of
service on our Board!

business because they agree with
the direction that we’re headed,
and when they speak up, we listen.
Without that direct connection to
our owners, the only feedback we’d
be sensitive to receive would be
through people “voting with their
dollars,” an effective but limited way
for a business to listen and respond
to concerns from the community.
Cooperatively owned and
collectively governed business is a
model that has the potential to bring
the voices of our entire community
into conversations around food
access, food sovereignty, and much
more. We know that we’ve done
good work so far, and are aware that
there is so much more ahead of us.
Luckily, we have the support of a
passionate and amazing community
that we are proud to work alongside
of in our journey toward achieving
our Ends!
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Biodiversity and beauty preserved.

Market View

Deli

Sweet & Fragrant Saffron Rice
By Chris Orsolini, deli manager

A bridge that connects multiple diverse
communities might at first bring to mind the
wonderful variety of cuisines that originate from
cultures across the globe. While exploring differences
in food and cultures is interesting, so is exploring
foods that are common to diets all over the globe. Rice is one of
those cross-cultural foods. It’s eaten by billions of people every day,
in dozens of cultures.
Broaden your appreciation of this staple grain by checking out
People’s Food Co-op’s rice selection — there are 11 varieties in
our bulk department! We stock white, brown, long and short grain,
organic and commercially grown rice.
One of our Deli hot food bar favorites is saffron rice. This
bright yellow rice dish is made with mild, sweet and fragrant
jasmine rice. Saffron rice is an easy dish to prepare and goes well
with Thai or other curried dishes.
Louie Bonamego hard at work!

the 100-Mile Market, and the Douglass Farmers’
Market. Day after market day, Bonamego Farms
is committed to providing our communities with
access to a wide variety of farm fresh produce.
During the 2013 market season, our team had
the pleasure to tour the farm with Louie and Nabe,
in what I’ll call a “view from the tailgate” tour. We
drove past bogs and swamps, corn and soy fields,
magnificent grape and apple orchards, walnut and
chestnut trees, and a handful of Nabe’s favorite
places to forage for greens and mushrooms. If you
haven’t been to the Bonamego Farms table at your
favorite market, you owe it to yourself and your
people to shop with them in the future.
This gift easement is an incredible personal
sacrifice for the betterment of our entire southwest
Michigan ecosystem. Counter to contemporary
business practices, Louie put a stop to future land
grabs by housing developers in his neighborhood;
spoke up and acted on behalf of over 360 types of
species thriving on his property. Why? To me the
best answer can only come from Louie himself:
“There’s much more beyond you to care about.
That’s why I’m doing this, it’s all the things that
can’t talk that I want to protect.”
Reference: A FarmWhere Nature has its Say,Tom
Springer. LandscapesVol. 21., No.2,Winter 2013-2014
www.swmlc.org

SAFFRON RICE
2 C jasmine rice
3 ½ C chicken or vegetable
stock (or water)
½ t salt
½ t turmeric
¼ to ½ saffron thread
Using a pot with a tight fitting lid, lightly toast the dry rice in the
pot, stirring until fragrant. Add stock (or water) and salt and bring
rice to a boil. Gently stir in turmeric and saffron threads. Cover and
reduce to a low simmer for about 15 minutes. Fluff rice with a fork
or chopsticks and cover for another 5 minutes. Serves 4.
Rice cooking tip from the Deli kitchen: A simple way to measure
the amount of water when cooking rice is to cover the rice with water
by ¾ inch. An easy way to measure the water is to use the knuckle test
— the water should come up to the first joint of your knuckle.

Selected KPL Reading Together Events
All events at kpl.gov/reading-together
Meet Tracie McMillan — Wednesday, March 5, 7 pm, Kalamazoo
Central High School Auditorium
Meet Novella Carpenter — Tuesday April 15, 7 pm, Kalamazoo Central
High School Auditorium
Raising Animals for Food — Tuesday, March 11, 6:30 pm, Oshtemo
Branch Library
Cooking Demonstration — Tuesday, March 25, 6:30 pm, Eastwood
Branch Library
Food Security or Food Justice: Does it Really Matter? — Thursday
April 3, 7 pm, Bronson Gilmore Center for Health Education
Farmer’s Market 101 — Tuesday April 8, 7 pm, Central Library
People’s Food Co-op of Kalamazoo • The Coop Scoop • First Quarter 2014
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Tell Us All About It

Customer Comments, Questions and Suggestions
Comment
Listened to Winona LaDuke speak at
K College. She is a Native American
and grows wild rice to sell called
Native Harvest. It would be a great
bulk item!
Comment
A brush to clean off the solar panels
during cold weather would boost
photovoltaic efficiency to produce
more juice.
Comment
The Thai soup last week was one of
the best things I have ever had —
told lots of people to come in and get
some. Thank you!
Comment
Can the tare weight of personal
containers show up on an itemized
receipt? I have had a few where the
tare was not deducted.

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

Response
I had the exact same thought
after seeing her talk! It seems
like it will be a seasonal item,
but definitely look for this “true”
wild rice sometime this year.
— Max, bulk buyer
Response
Thanks! We are keeping an
eye on that and have asked our
handyperson to brush them off.
— Chris Dilley, general manager
Response
Wow, thanks for sharing that.
Our cooks love your feedback.
Glad you enjoyed it!
— Chris O, deli manager

Response
Whoa! Sorry about that. We
should always be sure to deduct
tare weights. We don’t have a
way to show it on the receipt,
but feel free to remind us, and
we’re more than happy to fix
sales where this happened in
the past. We’ll be more diligent!
— Simon, front end manager

Owner Orientation: Wed, March 19, 7:30-8:30 pm
Nordic Walking w/ Gazelle Sports: Sat, March 22, 2 pm
Annual Owner Meeting: Sun, March 23, 12-5 pm
Healthy Cooking Demo @ Eastwood Library: Tues,
March 25, 6:30-8 pm
PFC Board Meeting: Mon, April 7, 7-9 pm
Dress Your Salad Cooking Class: Fri, April 11, 6:30-8:30 pm
Owner Orientation: Wed, April 16, 7:30-8:30 pm
Delights for Diabetics Cooking Class: Tues, April 22,
6:30-8:30 pm
Ultimate Frisbee w/ Gazelle Sports: Thurs, April 24, 5 pm
Grow-it-Yourself-Day: Sat, April 26
Art Hop: Fri, May 2, 5-9 pm
PFC Board Meeting: Mon, May 5, 7-9 pm
Gluten-Free Cooking Class: Tues, May 6, 6:30-8:30 pm
Fair Food Matters Long Table Dinner Fundraiser: Thurs,
May 15, 6-9 pm
Kombucha Kick Cooking Class: Tues, May 20, 6:30-8:30 pm
Owner Orientation: Wed, May 21, 7:30-8:30 pm

Annual Meeting!
Sunday, March 23
at the

¿Le falta algo?
rsion completamente
Porfavor encuetre un ve
la pajina web
traducido al español en
rg/newsletters
www.peoplesfoodco-op.o

State Theater
noon	Doors open
1 – 2 pm Meeting
2 pm light snacks provided, cash bar
3 pm Food for Change movie

