2013

Annual
Report
coming together
to create a
nourishing culture

Welcome to Our Review of 2013
This report is an opportunity to showcase some of the exciting things that we accomplished together
in our pursuit of creating access to food that is healthy for people, land, and the economy.
…healthy for people…
We continued our work with ERAC/Ce and others to build bridges to learn from and work with
folks throughout our urban and rural community to create access to good food for all. A specific
success in creating access to food that is healthy for people was our banner year for cooking
classes, with a record number of classes and participants.
…healthy for land…
The big news here is the installation of an awning of solar panels along the south side of our store.
…healthy for the economy…
There is certainly exciting news within about our local purchasing programs, and nothing tops
news about our first year of operating the Kalamazoo Farmers Market. What a success!
Read on for more detail, and please give us feedback on the work we are doing, and let us know if
there is work we should be doing..
— Chris Dilley, general manager

Board Programs

Matt Lechel, board chair

Keeping Our Focus on Our Future
In 2013 your board kept its attention on the future of the Coop.We began discussions and planning for our next expansion
effort, likely to come sometime in 2016. We’re very proud of
the work of the PFC staff, and have enjoyed working closely
with general manager Chris Dilley in monitoring the strong
growth of the Co-op.
In 2012 we announced plans to install solar
panels on the Co-op, and in 2013 the
board approved the request of expenditures
to make that happen! Since September,
we’ve offset 3.03 MWh of energy.
We were also excited to partner
with the Kalamazoo Nature Center
and WMU Center for Humanities
to bring author Bill McKibben
to Kalamazoo in October.

We continue to dig into anti-racism
work in partnership with ERAC/Ce,
and in 2013 the board supported
implementation of and funding for
a Transformation Team to operate
within People’s.This is exciting work
and we’re proud to represent PFC
owners as your board of directors!

Local Purchasing

Max Hospadaruk, bulk & bakery buyer

Working with local farmers and producers to bring you the best of what our community has to offer is a
huge part of what we do here at People’s. Money spent on local products stays in the local economy longer
and has a greater impact on our community as a whole. Last year, over 20% of People’s purchasing went
to local farmers and producers right here in southern Michigan — compare that to just under 6% national
average for conventional grocery stores!
Here’s what that 20%
looked like in 2013:
We’re happy to support
Chanterelle Vogtmann
and Matt Steele at
Understory Farm
and Orchard, a new
local farm in Bangor, MI!

Ann Arbor-based
Rosewood supplies
People’s with amazing
tofu products, cheese,
tempeh, and more!)

$435,000

purchasing dollars
spent locally
throughout the store

$100,000

in fresh, local produce

$45,000

in bulk foods grown
or produced locally

$77,000

spent on meat from
locally raised livestock

Local Farmers

Michelle Brenes, market assistant

Michigan’s rich agricultural heritage provides a wealth of opportunities for
independent food producers. Whether it be whitefish or peaches, blueberries
or organic potatoes, sweet corn or maple syrup, the diversity of our natural
resources is to be admired. The Co-op’s commitment to working with local
farmers helps support the systems that keep our food dollars in our community,
cultivate sustainable growing practices, and provide equitable food access for
all. Take a look at just a few of our farmers we have the privilege to work with!

John Reuter of Tanstaafl
Farmstead in Paw Paw, MI
offers certified Naturally Grown
vegetables and is a staple
at the Kalamazoo Farmers’
Market. John’s foraged ramps
are a sure sign of spring when
they hit the produce shelves
every year!

Cinzori Family
Farm in Ceresco, MI is
the state’s oldest certified
Organic wholesale
produce supplier.
Anthony Cinzori provides
plant starts for Grow-ItYourself Day every year.
His plants support small
farmers and gardeners
like you right here in
Kalamazoo!
Dave Warkentien of Young Earth
Farm in Decatur, MI supplies us with
pork and beef on our store shelves and
our farmers’ markets. His pasture-raised
pigs and cattle roam through woods and
open fields, and are some of the happiest
animals in southwest Michigan!

Cooking Classes

Jacob Pinney-Johnson, outreach coordinator

The goal of our cooking classes is for participants to have fun, learn something new, and try
some nutritiously delicious food. We do this by inviting experienced chefs from the community
to come teach us what they know and love. By all accounts, 2013 has been our most successful
year yet! Many thanks to the Can-Do Kitchen and our wonderful cooking class chefs.
Each class is designed to support community members in developing skills to maintain a healthy
lifestyle, and this year each chef brought their own uniqueness and experience. 2013 saw
cooking classes on a wide range of themes: including juicing, raw food, sushi, the paleo diet,
greens, pizza, cookies, and more!

28
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Classes
Offered

2012

2013

11

Local
Chefs
Who
Taught

5
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2013

326
144

Participants

2012

2013

Striving …

Chris Moore, media and communications coordinator; board member

In order to create access to food that’s healthy for people, we must
identify and break down the structural and institutional barriers that
arise from inequalities that pervade our society. To this end, People’s
spent 2013 asking critical questions and laying the groundwork for
creating an anti-racist and anti-oppressive People’s Food Co-op.
We formed our Planning and Design Task Force (PDTF) in
January, which performed the legwork necessary to build a PFC
Transformation Team. The PDTF, supported by Eliminating
Racism and Claiming/Celebrating Equality
(ERAC/Ce) and comprised of owners,
staff, and board members, submitted
its proposal to form and fund the
Transformation Team in November.
The board approved!
We have a great deal of work ahead of us,
and we’re grateful for the 24 Co-op board
members, staff, owners, and shoppers who
have volunteered to be on our Transformation
Team for the next three years.
Our Planning and
Stay tuned for ways to plug into Design Task Force!
this important work!

by the numbers …
7

PFC board and staff attended
ERAC/Ce workshops in 2013

77%

Total board attendance through 201

70%

Total staff attendance through 201

3

3

Kalamazoo Farmers’ Market
2013 marked the first year of People’s as the operator of the Kalamazoo
Farmers’ Market! I believe we made great progress toward achieving
our purpose at the Market, which is “to connect customers to food
sources through honest learning relationships and to support local food
related businesses through a vibrant market culture.”
The growth of KFM has been strong in terms of sales, participation,
and market culture. Based on a customer survey by the Michigan
Farmers Market Association, we estimate
that KFM supported over
$2.5 million in purchases
from local food-related
businesses last season!

Artisan
Artesano
Grower
Granjero
New vendor signs increased
transparency and encouraged
conversations between
shoppers and farmers

Chris Broadbent, farmers’ market manager

We facilitated the use
$124,054 in food assistance currencies, which
cycled back to local
farmers and their families, helping to feed them
as they help to feed us.

Food Assistance
Currencies:
• SNAP
• Double Up Food
Bucks
• WIC Project
FRESH
• Senior Market
FRESH
• Market Bucks
• Hoophouses
for Health

140

75

Producer
Fabricante

Retailer
Comerciante

Growth
in Vendor
Participation
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Grow-It-Yourself Season

Rosie Florian, produce manager

Grow-It-Yourself Day kicked off the 2013 growing season in style! We hosted talks about
beekeeping and wild native plants, provided organic plant starts for sale from Cinzori Farm,
and planted our gardens next to Willard St.The growing spirit led to three more Grow-ItYourself Season events!
Juneteenth commemorates June 19, 1865 — the date
when African slaves in Galveston,TX first received word
of the Emancipation Proclamation. Now Juneteenth is a
celebration of freedom which emphasizes education and
achievement.We celebrated with live music, African dancing,
spoken word poetry, cooking demos, and great kid’s crafts!
Co-optoberfest brought together farmers and families to
watch a cooking demo by author and cook Fred Bueltmann,
New Holland Brewing’s Beervangelist.We ate caramel
apples, painted pumpkins, and listened to live music!
Can It,Yo! brought an amazing lineup of canning demos,
perfectly timed to the growing season’s bounty.We hosted
three demonstrations: making jam with Susan Wiltse,
lacto-fermentation with Heather Colburn, and preparing
kimchi with Nabe Bowerman.

2013 Financial Overview

Chris Dilley, general manager

People’s continues to operate as a strong business with a deep
commitment to the financial as well as the social and environmental
bottom lines. Our sales grew to $3,353,000 in 2013, an 18.5%
increase in sales over 2012. With this level of sales, we have exceeded
budgeted sales for 2017, putting us roughly four years ahead of initial
expansion/relocation projections. We are currently considering next
steps toward further expansion on site.
We were able to post a slight profit (.7%, with a normal goal of
1-3%). We continue to work to improve our margin (the difference
between what we buy a product for and what we sell it for), and to
keep our staffing expenses in line with our sales. We planned to be
tight in terms of profitability this year due to taking on the Kalamazoo
Farmers’ Market program, a project that requires a lot of staffing to
support a relatively small amount of income, and worth every penny!
Overall, we continue to enjoy a very healthy financial position.
Please note, these are preliminary financials and have not been confirmed by our accountant.
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Our store sales grew an additional
18.5% last year to $3,353,000,
more than triple the sales of our
last full year in the old store.

2013 Balance Sheet
2013

2012

2011

2010

Assets					
current assets
$260,695.00
$435,188.00
$398,899.00
$816,019.00
property/equipment
$938,770.00
$930,637.00
$927,915.00
$75,831.00
other assets
$129,106.00
$70,344.00
$67,300.00
$69,073.00
total assets

$1,328,571.00

$1,436,169.00

$1,394,114.00

$960,923.00

					
Liabilities					
current liabilities
$140,050.00
$132,036.00
$77,521.00
$38,662.00
long-term liabilities
$971,065.00 $1,190,218.00 $1,315,460.00
$696,350.00
total liabilities
$1,111,115.00 $1,322,254.00 $1,392,981.00
$735,012.00
					
Equity					
owner equity
$349,613.00
$276,976.00
$207,433.00
$144,569.00
retained patronage
$18,587.00
$18,587.00
$18,587.00
$18,587.00
retained earnings
($150,744.00) ($181,648.00) ($224,887.00)
$62,755.00
total equity
$217,456.00
$113,915.00
$1,133.00
$225,911.00
total liabilities/equity

$1,328,571.00

$1,436,169.00

$1,394,114.00

$960,923.00

On the balance sheet side of things, our total assets are over $1.3M
with most of that still being leveraged as debt. However, in 2013
we paid down an additional $200,000 in bank debt early (after
paying down $120,000 in 2012), reducing our debt-to-equity ratio.
Another way to say that is that our owners own outright a larger
percentage of our business than last year at this time!

2013 Total Sales $3,353,000
62.8% l
24.3% l
7.8% l
1.2% l
1.8% l
1.4% l
0.7% l

Cost of Goods
Labor
Misc.
Occupancy
Outreach
Interest
Net Income

In 2013, we retired
$200,000 in debt
ahead of schedule,
with a total of
$320,000 in debt paid
early over the past 3
years.This has reduced
our interest expenses
dramatically!

www.peoplesfoodco-op.org

507 Harrison St.
Kalamazoo, MI 49007

