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Your Garden

The People’s Garden
by Monica Orsolini and
Krystal Gast, People’s Garden
coordinators
Hello, Coop family! We
are excited to
invite you to
join in at YOUR
community
garden, right
here at PFC.
We’re calling it
The People’s
Garden. We will serve as your
People’s Garden coordinators,
and we’ve got a fun gardening
season in store for you.
The raised garden beds
on the south side of the Co-op
bordering Willard St. were built
in 2012, filled with clean soil,
and are now home to all kinds
of herbs, fruits, and veggies. In
April, we kicked off the garden
season at Grow-It-Yourself Day,
where many of you pitched in
to plant what will become the
shared bounty of the People’s
Garden this year.
If you’ve ever wanted to
get involved in gardening but
weren’t sure how or didn’t
(continued on page 3)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

More Than Just a Natural Foods Store
by Chris Dilley, general manager

Fair competitive
prices, improving
wages, and amazing
community
outcomes – you
have lots to be proud of as an
owner and shopper at People’s.
And we know that People’s is
seen by some vocal critics in
the community as high-priced.
We regularly compare our own
prices to all the other natural
food stores in town, and we also price-shop
organics at the conventional grocery chains
as well.We know that our regular prices
are comparable to those at Earth Fare,
Sawall’s and Natural Health Center, and
that when items are on sale through our
Co+op Deals program, they are a better
deal than anywhere else.
Grocery pricing is a game. All of the
natural foods stores in Kalamazoo are
getting roughly the same pricing from
UNFI, our primary distributor, and we’re
all getting rotating sales from UNFI and
manufacturers from various discount
programs.We each have our preferred
pricing strategies, but basically we’re
all using what’s called a “hi/lo” strategy:
regular prices are designed to get us
enough margin to cover the costs of doing
business, and when things go on sale, we
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Nearly 100% organic & the most
local produce in town, all in our small store!

pass along the savings to our customers by
offering them at decent discounts.
We are always looking for ways to
keep prices low, learning to do more with
fewer staffing hours and less spending. Our
average hours worked have come down
from an average of 1200 per week last year
to 1000 per week this year so far. Effective
use of time results in better prices for you!
A major challenge is our store size.
We must have a highly curated product
selection to give good, better, and best
priced options that meet our product
standards, all in a small space. Our buying
team does such a good job of balancing our
standards with your needs and reasonable
prices.
(continued on page 5)
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Kalamazoo Farmers market

by Randall Davis, grocery manager

3 Years of Trust, Change, & Maturation
by Chris Broadbent, farmers market manager
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big idea was to make a courtyard out of the
center parking lot in order to add space for
twice as many businesses to participate.
For 2015, we’ll mature and refine our
systems. The market is strong, and our
existing changes have been validated! KFM
has experienced huge growth on Saturdays,
was listed as the 24th best farmers market in
America, and has become Michigan’s second
largest farmers market!
But the real benchmark of this maturation
will be when KFM
becomes accountable to
all. We’re learning that
the Kalamazoo Farmers
Market can be a place
that not everyone feels
is welcoming; whether
it be their contributions,
gifts, ideas, products,
race, income, abilities, or
self. And that motivates
us to once again build
trust, change, and move
forward.
It’s definitely a struggle, but over time
our Co-op will change the culture of KFM
into an increasingly world-class market.
A part of the maturing process for us is
to clearly define our role as operators, set
boundaries for participants, and work at
creating ways for everyone to participate.
Our first three year market operator
contract with the City of Kalamazoo is set
to expire, and we are seeing this not as a
barrier, but as an opportunity to continue
stabilizing the market. People’s is ready to
continue operating KFM, and we could do
it indefinitely with the systems built and
relationships developed.
However, a part of our vision was – and
is – that the market develops the capacity to
operate itself. If we can help shape that future,
could we shape KFM into a multi-stakeholder
cooperative, where members from our
community and the regional producers our
market supports profit together?
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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: Sasha Battle, Hannah
Berc, Joba Bette, Bree Bird,
Simon Borst, Chris Broadbent,
Heather Colburn, Chris Dilley,
Hillary Effertz, Rosie Florian,
Liz Hinz, Max Hospadaruk,
Jakob James, Max Jensen, Sean
Kennedy, Maureen McKenna,
Carrie Meyer, Abbie Miller,
Kristi Montgomery, Chris
Moore, Erik Nabors, Chris
Orsolini, Hristina Petrovska,
Jacob Pinney-Johnson, Ken
Quayle, JaRay Reese, Jon Sacha,
Elizabeth Sell-Kimble, Brett
Van Winkle, Abby Wood, Caitie
Zacker
Board of Directors:
Jo Ann Mundy (president)
Chris Moore (vice president)
Kama Tai Mitchell (secretary)
Mike Strohauer (treasurer)
Ben Brown, Sara Carroll-Muniz,
Kevin Ford, Hether Frayer,
Rachelle Yeaman

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.

© 2015, The People’s Food Cooperative of Kalamazoo

The Kalamazoo Farmers
Market is a century old, and well
versed in the art of commerce.
Serving as the operator of this
iconic institution puts our Coop on the edge of the next hundred years of
direct-to-consumer retail.
Our brief but impactful tenure as market
managers has been a stressful yet celebratory
process. Food is business, and many elements
of food access occur simultaneously on
Saturdays at KFM. The
responsibility is great,
and looking back on our
process, three themes
stand out most: trust,
change, and maturation.
In 2013 we were
newly-signed as operators,
and knew the market had
a rich history and systems
that worked.We were
handed a busy, bustling,
and bursting market
with an all-star lineup of
businesses, along with insatiable demand for
participation from new businesses.We were
intentional about building and sustaining trust.
We began by running the market using
some of the older methods and by building
new relationships with vendors. The PFC’s
values and history of success helped us start
off many of those relationships with respect
and trust. We asked for market applicants
to self-identify as one or more of four
business types (Grower, Retailer, Artisan,
or Producer). We then visited as many of
our vendors as we could to witness their
methods and expand our knowledge of the
food systems, which helped to build strong
relationships of trust and transparency.
In 2014, after a successful first season
with many valuable lessons learned, we had
a vision for what the market could become,
and we made dramatic changes to the market
day experience. We pushed some of our most
invested vendors to embrace wild ideas and
shake up “the way it’s always been.” One

Wellness

Nourishing Inspiration
by Abbie Miller, wellness buyer

The Kalamazoo Farmer’s
Market inspires me! I
work most Saturdays, so
it’s been a few years since
I’ve been able to make it
to the farmer’s market, but this year
I was determined to experience it
again and made it out for the opening
day. I was not disappointed! The fresh
new feeling of a sunny early May
morning brought its own excitement,
and combined with the abundance
of plants, produce, locally raised
meats, baked goods, prepared foods,
and crafts, I was overwhelmed with
a feeling of fellowship, community,
prosperity, good clean fresh food, and
hope.
As our Co-op’s Wellness Buyer, I
was also delighted to see the variety of
plant-based body care products at the
market. My personal philosophy is that
anything I put on my skin needs to be
clean enough to be absorbed into my
body. This is reflected in our Co-op’s
buying standards — we have a list of

ingredients we don’t allow in the body
care products we carry, and I look
mostly for USDA Organic certification,
as well as Non-GMO Project Verification
and gluten-free.
Two of the brands I am most
excited about this summer are Badger
and Moon Valley Organics. Badger is a
family-owned Certified B Corporation
in New Hampshire that makes USDA
Certified Organic beeswax-based
salves, sunscreens, and oils. They use
only plant oils and essential oils in their
terrific products, which are not only
effective for their designed purpose but
also incredibly nourishing for the skin.
Moon Valley Organics is based

in Oregon, and they
also produce plantbased salves and soaps
from USDA Organic
ingredients, some
of which they grow
themselves on their
biodynamic farm. The
oils they use in their
salves are steeped with
healing herbs, making them incredibly
effective for such varied uses as sore
muscles, eczema, psoriasis, diaper rash,
and sore feet.
Both of these brands inspire me. In
my opinion, they are the best of what is
possible when companies look beyond
conventional ingredients and go back to
the wisdom of sun, soil, rain, plants, and
bees. The Kalamazoo Farmer’s Market
inspires me to eat better and grow my
own food, and great body care brands
like Badger and Moon Valley Organics
inspire me to care for my skin with the
same clean, wholesome ingredients I
look for in the food I eat.

The People’s Garden
(continued from page 1)

have space at home, jump in with us!
All spring, summer, and fall, on the
fourth Wednesday of the month at the
100-Mile Market, the two of us will
be hosting monthly People’s Garden
Grow and Harvest Parties from
5–7 pm. If you’ve wanted to learn to
garden but wanted some guidance, or
if you love to garden already and want
to join up with friends to do so, join us
at the parties!
Of course, The People’s Garden is
open for all, and not just on the Grow
and Harvest Party evenings. Come by
any time and do a little weeding or
harvesting.You could eat your lunch by
the garden to soak up the sun.
People’s Food Co-op of Kalamazoo • The Coop Scoop • Second Quarter 2015
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Transformation Team Trading Cards!
Virginia Hudson
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Meet your PFC Transformation Team! Our mandate
is to align all levels of the Co-op to be accountable
to people of color and other systemically
disempowered members of the community. We
embody an anti-racist identity by developing
and implementing strategies that dismantle
institutional racism and other forms of oppression.

Aliisa Lahti

Co-op Owner, former staff
Worked on and off at PFC for 4 years
what do you do?: Being awesome and inspiring
why did you say yes to the team?: It’s work that
more institutions need to be doing, and I
am here to help this wonderful place do the
work.
relationship with pfc:
how long:
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Cid Abel

Staff
7 years
what do you do?: Connector
relationship with pfc:
how long:

To learn from the
wisdom of our team and contribute within
my skill sets and outside my comfort zone
to help change our co-op into an anti-racist
institution.

why did you say yes to the team?:

Media & Communications
Coordinator, PFC board VP
how long: Board 6 years, staff 3 years
what do you do?: Support co-ops all day every
day
why did you say yes to the team?: Because
oppression hurts us all, and eliminating it
will take us all.
relationship with pfc:

Member
Member in 2011, shopper since 2000
what do you do?: Mom, Social Worker, Seeker
why did you say yes to the team?: I felt spiritually
led to the team & it offered my “social
worker” self the chance to be involved in
restructuring institutional norms away from
competition and ingrained racism, and
towards cooperation and equity.
relationship with pfc:
how long:

Jacob Pinney-Johnson
Owner, Former Staff,

Critical Lover
how long: A little over 5 years at the PFC but a
life-long lover of cooperation
what do you do?: Share my love of food
why did you say yes to the team?: I want to be a
part of making the PFC the most inclusive
co-op in the city, state, nation, and the
maybe even the world!
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Randall Davis
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how long:

Sarah Molenaar

Shopper
how long: On and off ten years
what do you do?: Living life
why did you say yes to the team?: For equality
relationship with pfc:
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King Chang
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Owner, Past Board Member
over 10 years
what do you do?: ERACCE Organizer/Trainer
why did you say yes to the team?: I love PFC and
antiracism is my passion. The Team is a
great combination!
relationship with pfc:

Chris Moore
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Chris Broadbent

relationship with pfc:

Owner/Member of
Transformation Team
how long: Shopper for 30 years, Team member
for 1 year
what do you do?: Educator/Life-Coach
why did you say yes to the team?: I’m committed to
a world that works for EVERYone.
relationship with pfc:

Owner, Farmers Market
Coordinator
how long: Staff for last 3 or so years
what do you do?: Rebel With a Cause, Father,
Friend, Justice seeker
why did you say yes to the team?: Because every
organization in America needs to address
itself critically in relation to history and
systemic racism.
relationship with pfc:

Manager’s report

More Than Just a Natural Foods Store
(continued from page 1)

As I noted in last quarter’s Coop Scoop, both price and
quality are in tension with a third important element: wages.
We start entry level staff at $9, and have an ongoing conversation
about efficient use of time to allow us to increase our wages
further over time.To that end, we increased our wages by an
average of $.70 starting January 1, taking the average hourly rate
from $10.50 to $11.20. Overall wages range from $9 per hour to
$21 per hour based on longevity, productivity, and responsibility.
These are not the best paid jobs in Kalamazoo, but we are
always making it a priority to increase wages. Lest you think that
somehow we’re frittering away your grocery dollars, you should
know that this increase in wages and attention to effective use
of time has resulted not only in higher wages, but lower hours
worked and a lower percent of overall sales going to labor.
The point of all this is to show you that People’s is a
professional natural grocer, striving all the time to continue
improving. Our connection to other natural food co-ops
through National Co-op Grocers (NCG) has been instrumental
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JaRay Reese
Deli Assistant on staff
2 years
what do you do?: Cook, social justice, gardening
why did you say yes to the team?: Because equality
should be.
relationship with pfc:
how long:
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Michelle Ringle-Barrett
Owner
11 years
what do you do?: Facilitator at The Adventure
Centre at Pretty Lake; Composition Professor
why did you say yes to the team?: I’ve always loved
the Co-op and felt that the people there
were living life in a very intentional way, and
I wanted to be a part of it. It’s time to give
our children a better world to inherit.
relationship with pfc:
how long:
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Lillie Wolff
Owner
8 years
what do you do?: Antiracism organizer/trainer;
Healer; Artist
why did you say yes to the team?: I’m passionate
about antiracism, community, cooperation,
and food. I want to help PFC become an
accessible source of nourishing food for
everyone in Kalamazoo.
relationship with pfc:
how long:

in this learning, and now People’s serves as mentor to many
other co-ops nationally.
The reality is that we are so much more than just
good natural grocers. Even with our competitive prices and
continuously improving wage structure, we’re able to sustain
important work in the community that would not get done
without People’s:
• Our local purchasing program has reinvested nearly
$2M into the local food economy since 2008.We serve
as an anchor retailer for many small and emerging farmers and
producers. Building and maintaining the systems to support
relationships with more than 90 local vendors, in addition to
the regional and national vendors we also buy from, takes an
immense amount of time and expertise on the part of our staff.
We are exceedingly proud of this work.
• We have founded and partnered with others on important
food systems and cooperative alliances in Kalamazoo. In 2001
we launched Fair Food Matters, an educational non-profit
that today accomplishes much in support of healthy, local, fair
food systems.Together with Fair Food Matters and Kalamazoo
Loaves and Fishes in 2012, People’s helped to found Good
Food Kalamazoo, an alliance working to empower the
community to provide itself with food that is healthy, green, fair
and affordable.
• Our Board of Directors has taken on educational
programs in the community, originally called Read and Seed
programs, that included working with other partners to
bring farmer Joel Salatin, food journalist Michael Pollan,
and climate change mitigation advocate Bill McKibben
to Kalamazoo for robust, creative conversations.This work
has most recently supported the launch of the Kalamazoo
Cooperative Business Alliance.
• We are supporting the development of the Kalamazoo
River Valley Trail to the tune of $10,000 over 5 years.
• In 2013, we decided to put our farmers market expertise,
cultivated through the creation and development of the 100Mile Market, to bigger things in the form of taking on the
operation of the Kalamazoo Farmers Market. Our work
there has resulted in more than double the number of local
businesses being engaged, and a robust increase in the dollars
transacted at the market to over $2.5M per season.
All of this would not have happened without our consistent,
carefully cultivated intentionality.There are few communities
in Michigan that have such a robust local food scene, where the
capacity for our region to feed itself is continuously improving.
And we do it all by carefully stewarding pennies from each
dollar that you spend at our store. Keep coming back, grow
with us, and let’s see what more we can do together.
People’s Food Co-op of Kalamazoo • The Coop Scoop • Second Quarter 2015
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Board Happenings

Deli

Reaching Our Ends Through Farmers Markets
by Jo Ann Mundy, board president, and Kevin Ford, board member

When you think of
the Kalamazoo Farmers
Market, what comes to
mind first? The market
space itself? The fresh
food? Vendors, friends,
and family?
For those of us on the
PFC board of directors,
one of the first things
that comes to mind about KFM is the
impact it has on our community — the
outcomes. As representatives of the full
Co-op ownership, we are charged with
setting the vision for the future of the
Co-op, which means it’s up to us to
make sure that everything that happens
at PFC gets us closer to the goal of
creating access to healthy food.
People’s Food Co-op invests
energy, time, and resources into
Market management because in 2011,
when the Co-op was considering
taking the Market on, we agreed with
general manager Chris Dilley that
our involvement would improve food
access. Now, after two years, we’re
happy to report that we believe the
Kalamazoo Farmers Market is doing
just that!
The Farmers Market is a gift to
the community.You may know that
it has been in continuous operation
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for over 100 years! The City of
Kalamazoo’s investment in the current
market space, and its involvement
with managing the market for decades
prior to PFC’s involvement have been
incredibly valuable. So we’re happy that
our market team has been able to add
value and grow the market in the last
two years!
Placemaking efforts have begun
to transform the market space into
a community center, much like the
Arcadia Creek Festival Place. Last
year’s Night Market was a huge success
(were you there?), and the late-June
Long Table Dinner brought people
together around local food. Both events
raised funds for Fair Food Matters,
supporting the local food system.
These additions to the market space are
beginning to reflect, reify, and nurture
the kinds of characteristics we all want
to see within our community.
This is big picture stuff. Our
vision for the market is to shape it
into a truly community-centered and
coordinated expression of our shared
values — the market is becoming
a clear manifestation of the Co-op
community’s love for Kalamazoo!
This vision is already taking hold
in the daily operations of the Farmers
Market. The Market Advisory Board,
created in our first year of market
management, is comprised of market
vendors and community members. It
makes for a more transparent, open,
and collaborative experience for
market vendors, and it’s democratizing
the Farmers Market.
The Kalamazoo Farmers Market is
so many different things for different
people. For us on your board, it’s
a way to build power within our
food community for structural and
institutional good, and a cultural
manifestation of the value of “People
over Profit.”
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Quinoa Tabouleh Salad
(wheat-free!)
by Chris Orsolini, deli manager

Quinoa
1 cup quinoa
3 cups water
1 tsp sea salt
Rinse quinoa in a sieve, add
water and salt. Bring to a boil, reduce
heat, cover and simmer on low until
tender. Fluff grain and cool to room
temperature before adding to salad.
Salad
½ C fresh mint (one handful), minced
3 bunches of fresh parsley, washed,
dried, de-stemmed and minced fine
2 peeled and seeded cucumbers, diced
small
1 C garbanzo beans, cooked and
drained (canned is fine)
3 garden fresh tomatoes, diced
Dressing
zest of one fresh lemon
¼ – ½ C fresh lemon juice, to taste
½ C extra virgin olive oil
1 TB fresh minced garlic
½ tsp cumin seed powder
2 tsp sea salt
½ tsp ground black pepper
Mix dressing. Add remaining
ingredients. Chill well before serving.

Writer: Chris Moore, media and communications coordinator
Artist: Simon Borst, front end manager
Washington Square Market: facebook.com/washingtonsquare

Fire Historical and Cultural Arts Collaborative: thisisfire.com
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Tell Us All About It

PFC & Community Events Calendar

Customer Comments, Questions and Suggestions
Comment
Can we get egg whites?

Comment
Hi! I love the Deli but we need more
tree nut free choices!
Comment
Thanks for creating such a great
energy here! We stopped in tired
and hungry, and enjoyed lunch at the
counter by the window. This is our
“happy place!” Whenever I have a
bad day a trip to the Co-op makes it
better.
Comment
I’d love to buy some of that beautiful
local lettuce, but I don’t want a
plastic tub. I’m sure they’re fragile,
but I wish there were a way to get
fancy lettuce minus plastic.
Comment
Unscented candles next to stronglyscented incense absorb that scent.
Please relocate unscented candles
away from scented items.

Response
We’ve had several people ask about
these, so we’ve added them in!
— Ken
Response
Thanks for the feedback. We are
sensitive to food allergies but could
be more so in our Deli selection.
— Chris Orsolini
Response
Thanks! It feels great to know that
PFC supports you that way. AND
thank you for making PFC the
awesome place that it is for the
rest of us.
— Chris Dilley
Response
I sure wish there was a way to sell
them safely and with quality, too.
The post-consumer plastic tubs are
reusable and recyclable, so they are
a natural fit to sell another great local
organic product. We can also grab
you one from the back if you ask!
— Rosie
Response
Great idea! We’ve moved the incense
to the shelf below the candles. Please
let us know if that helps! — Abbie

Great Lakes Explorations Academy
Tuition Free charter
school focused on
environmental and
outdoor education

Now enrolling
grades k-5
for 2016-17

6200 West KL Avenue in Oshtemo • www.gleacademy.org • 844-492-GLEA

For other events and timely news, visit peoplesfoodco-op.org.

PFC Board Meetings | first Mondays, 7 – 9 pm
525 E. Kalamazoo Ave. | June 1, July 6, Aug 3, Sept 7
Volunteer Orientations | third Mondays, 7:30 – 8:30 pm
507 Harrison St. | June 15, July 20, Aug 17, Sept 21
Owner Orientations | third Wednesdays, 7:30 – 8:30 pm
507 Harrison St. | June 15, July 20, Aug 17, Sept 21
Owner Appreciation Days! June 6 – 14, Aug 8 – 16
Kalamazoo Farmers’ Market | 1204 Bank St.
Saturdays: 7 am – 2 pm through November
Tuesdays, Thursdays: 7 am – 2 pm through October
Washington Square Market | 1315 Portage Rd.
Fridays: 10 am – 4 pm year round
Saturdays 8 am – 2 pm through September
100-Mile Market | 507 Harrison St.
Wednesdays 3 – 7 pm through October
Co-opiversary @ 100-Mile Market
Wednesday, June 10, 3 – 7 pm
Can It, Yo! @ 100-Mile Market
Wednesday, August 27, 3 – 7 pm
Holidays
Independance Day | Sat, July 4: PFC open regular hours
Labor Day | Mon, Sept 7: PFC open regular hours

100

$

ERACCE Workshop Stipends
Available to all Co-op owners
Eliminating racism is going to take work. Join in!
visit eracce.org to learn more
For stipend information contact:
Chris Moore 269.342.5686
		enews@peoplesfoodco-op.org
		 visit the store

