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Do the Math

Price Comparisons
by Chris Moore, media &
communications coordinator,
PFC board vice-president

In our last Coop
Scoop, General
Manager Chris
Dilley wrote
candidly about
our efforts to maintain a
balance between the requests
we receive from you, our
owners, for high quality
products, lower prices, and a
livable wage for our staff. In
the past few months, we have
heard from many of you that
you deeply appreciated that
article’s transparent (and rare)
insight into the inner-workings
of the grocery industry.
You might also remember
that Chris mentioned one tool
that we use to maintain low
prices: regularly comparing our
prices to other stores selling
similar products in Kalamazoo.
Price shopping other stores
is a common strategy that all
grocery stores employ to stay
relevant within the grocery
market. It is our internal goal
that that we’ll stay very close to
(continued on page 4)
507 Harrison St.
Kalamazoo, MI 49007
(269) 342-5686
Open 7 Days a Week
7 am – 9 pm

What Happens When a Co-op Profits?
by Chris Dilley, general manager

What’s the difference
between a co-op business
and other businesses?
This question is asked
all the time.There are
many “soft” differences, of course: a
democratic workplace, a commitment
to and deep care for community,
actions that put values before profit,
and so much more.We know that
there are many sole proprietor and
corporate businesses that are capable
of cultivating these elements as well.
One way that a cooperative is
structured differently, however,
is in how profits are distributed.
In a sole proprietorship, profits
return to the individual or family
that owns the business. Similarly,
corporations with shareholders return
profits to the shareholders only, based on
how many shares that they own.
In the case of a cooperative, the goal
is to level the field a bit, and to share the
profits more widely. Share amounts are
equal — one share (and one vote) per
ownership. Profits are shared back to our
owners as a rebate on their “patronage,” or
purchases for the year. So the more they
shop at the Co-op, the larger their rebate.
As you have likely heard in our
weekly eNews, on our website, and
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Look for this letter explaining
how to redeem your patronage rebate
in your mailbox soon!

on social media, we have announced a
patronage rebate for 2014! That means
that the Co-op was profitable, and the
board has elected to return a share of
the profits to you, our owners, based
on your purchases in 2014. Learn more
about patronage from the board in their
article in this Coop Scoop.
In 2014, we sold just over $3.6
million in food and other goods that are
(continued on page 2)

Deli Recipe:
Mujadara
Satisfies,
Good & Simple
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Let’s Get
Graphic:
Talkin’ Turkey
with Joe & Adele

Manager’s Report

by Randall Davis, grocery manager

Co-op Profits
(continued from page 1)

healthy for people, land, and the economy.
and shopper in 2008, your special shares
Our expenses, including cost of goods sold,
amount will be articulated as well.
staff wages and benefits, occupancy costs,
Please note: In order to claim the 80%
and operating costs, totaled just over $3.52
special shares portion of the patronage
million. That left a total profit of $81,312.
rebate, you must claim the cash portion.
Since 58% of sales in 2014 were
Your letter will explain this
Profits are shared
to owners, we can return 58%
in closer detail, but claiming
of that profit, or $47,818 to
your rebate will involve
back to our owners
you, our owners, based on your
redeeming the coupon we
as a rebate on their
purchases. That’s a big deal!
will send along with the
“patronage,” or
Only owners that were
letter by December 31.
purchases for the
current on their ownership
If your purchases
year. So the more they from PFC were less than
dues as of September 1, 2015
are eligible for a portion of the
shop at the Co-op, the approximately $228 (that
rebate.
is, small enough to yield a
larger their rebate.
We are also paying out the
total rebate of less than $5),
retained portion of the 2008 patronage
it is not financially responsible for PFC to
rebate. So, for owners that have been
expend the time and costs associated with
invested and shopping since 2008, there will
preparations of a patronage rebate to issue
be an additional $9,136 allocated in cash
your rebate. We appreciate every dollar
from our reserves. That amount is the 80%
you spend at PFC! And, in this way, we are
that we retained as special shares in 2008.
meeting our goal to be responsible with the
We will continue to rotate out the special
dollars you do spend.
shares as we are financially able.
Through patronage rebates, your
If you haven’t already, you will soon
co-op is building individual, family, and
receive a letter from us outlining how much
community wealth. It is gradual, but real,
you spent at PFC in 2014, and how much of
and we’re grateful for your participation
the profit for last year is being returned to
in this important, equitable, and broadyou in the form of cash, and in the form of
based solution to building a thriving local
special equity shares. If you were an owner
economy!
profit

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, Annalisa Bradshaw, Chris
Broadbent, Heather Colburn,
Chris Dilley, Hillary Effertz,
Rosie Florian, Liz Hinz, Max
Hospadaruk, Jakob James, Max
Jensen, Sean Kennedy, Matt
Lechel, Isaac Lowery, Sokhna
Mabin,Victoria Marcetti,
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, 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.

3.6M

$

total store sales
in 2014

2

47,812

$

58% of total profit
available for
patronage rebates

9,136

$

the patronage rebate
retained as equity in
2008, now available
for payout
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56,954

$

returned to
YOU!

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

Chris Moore, Editor
Brakeman, Design

Produce Corner

Co+op Explorers: Kids Are Onto the Good Stuff!
by Rosie Florian, produce manager

You know that look
on a kid’s face when they
see a banana? People’s
Produce employees get
to see that look every day,
multiple times!
If you’re not familiar with the
banana look, it goes like this: Kid
gets buckled into shopping cart seat,
wide eyed, slightly overwhelmed and
overstimulated with all the colors of
fruits and vegetables. Then, they spot a
banana from across the room, and they
identify it loudly with either a brand
new vocabulary, “Nanana! Nana!” or
maybe a clear, out loud “Banana! Look,
it’s a banana!”
Simultaneously, they start to
bounce and they reach out as far as
they can. This tricks every parent into
trying to catch them from jumping
out of their cart seat! Here comes
the sweetest part of all. So many of
our Co-op children, from toddlers to
kiddos, know two of the best things
about the Co-op. #1: Each kid gets a

free banana when they visit, and #2:
The Co-op gives food away in these tall
dome stands and you use tongs to get a
piece out. Oh wait, I mean, the Co-op
has samples!
Let me tell you a bit about #1,
the free banana. Kids 12 and under are
invited to sign up to become a Co+op
Explorer and receive one free banana
per visit. Kids and parents stop by the
Co+op Explorers banana tree at the

Another satisfied Co+op Explorer!

front of the store. Hanging on the tree
you’ll find Co+op Explorers stickers.
Take a sticker and put it on your child’s
shirt or jacket (that’s so staff will know
your children are fruit-munching
Co+op Explorers, and they can
account for it at the checkout counter.)
We’ve got an email list you’ll sign up
for to allow us to inform you of kids’
events and special discounts. That’s all
there is to it!
And then there’s always #2,
samples. We’re always happy to sample
out the best flavors of the season,
paired with what’s tasting great right
now, and those Co+op Deals that we
know you’ll love once you try! It’s so
rewarding to see a group of kids come
into the store and seek out the samples
right away, because they’re exercising
their taste buds with new foods and
getting excited about fresh ingredients.
They are our future farmers and chefs,
voters and spenders, and will decide
what healthy looks like for people and
the planet!

Holiday Tu rkeys,
Pies, & More
We’re expanding our selection of
holiday turkeys to meet every need,
featuring an additional local farm in 2015!

**
**
*

Fresh or frozen
Small or large
Local farms in Three Rivers, MI & LaGrange, IN
non-GMO, pasture raised, & antibiotic free
Something for every budget!

Some varieties of
turkeys, pies, and
other holiday treats
will be available by
pre-order only; many
available in-store.
More information in
late September.
People’s Food Co-op of Kalamazoo • The Coop Scoop • Third Quarter 2015
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Do the Math

Price Comparisons
(continued from page 1)
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the prices of other stores on a large selection of specific staple
items from all throughout the store, with the intention of
being the most affordable option in town. These are the items
you rely on most!
Below, you’ll see a snapshot of the prices of some of the
most purchased items as compared with a couple of area
natural foods stores. When we compare, we look for either
the exact same item or one that is equal in quality. We want
an accurate comparison!
These prices were compiled in August 2015. As you can
see below, we’re doing well on most of our staple items,
and we’re right in the middle of the pack on others. And

one thing is clear as we comb through the data: our explicit
commitment to support local business and local agriculture
is unprecedented in Kalamazoo, and we’re proud of it.
This work is never over. We’re going to be continuing to
do our best to ensure that PFC’s prices are competitive. One
advantage that we have is you, our owners. Please help us
out by letting us know what items YOU care most about in
terms of price, where we’re doing well, and where we need
to improve. Together we can fine-tune our store to meet
our triple bottom line, which is right in our Ends statement:
“creating access to food that’s healthy for people, land, and
the economy.”

Item

People’s Food Co-op

National Natural Grocery Chain

Local Natural Foods Store

Avocados, Organic

$1 each

$2 each (larger in size)

$1.50 each

Bananas, Organic

$0.79/lb.

$0.68/lb.

$0.99/lb.

Whole Milk, Organic (half gallon)

4.99, local

$5.49

$5.99

Butter, Organic (1lb.)

$7.49

$7.99

$9.79

Eggs, Cage-free, grade A (1 dozen)

$2.49

$3.69

$3.19

Eggs, Premium (1 dozen)

$4.79, organic, local

$6.99, pasture-raised, conventional $4.99, organic

Chicken Breast, Boneless Skinless

$7.99/lb., local

$5.99/lb.

$9.99/lb., organic

Pasta Sauce (26 oz)

$2.49

$2.69

$2.69

Pasta, Organic (1 lb.)

$3.39

$3.49

$3.35

Canned Beans, Organic (15 oz)

$2.69

$2.49

$2.89

Peanut Butter, Organic (16 oz)

$4.99

$4.99

$4.99

Boxed Soup

$3.99

$4.69

$4.39

Sandwich Bread

$4.29

$5.99

$5.49

Crackers

$4.49

$3.99

$4.49

Breakfast Cereal

$2.99

$2.99

$2.99

Cottage Cheese (1 lb.)

$4.99

$5.69

$7.49

Mild Cheddar Cheese, Shredded (7 oz) $5.99

$5.29

$6.29

Cream cheese, Organic (8 oz)

$3.99

$3.49

$4.59

Bar Soap

$0.99

$1.99

$1.29

Dish Soap (25 oz)

$3.59

$4.49

$3.79

Facial Tissue

$1.49

$3.19

$1.29
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Deli

Mujadara (Baked Rice & Lentils)
by Chris Orsolini, deli manager

Mujadara is a classic
Middle Eastern dish
that is both vegan and
gluten-free. This dish is
incredibly simple yet full
of whole grain goodness and delicious
in a way that belies its minimalist
ingredients. The rice and lentils are
cooked together in the oven with
caramelized onions and seasonings.
2 T olive oil
2 T unsalted butter
2 large onions, sliced into thin half-moons
1 tsp salt
4 C low-sodium vegetable or chicken
broth
½ C brown or green lentils (rinsed and
well drained)
½ C short grain brown rice (rinsed and
well drained)

½ tsp black pepper (to taste)
½ tsp cinnamon
½ tsp ground cumin
Fresh minced parsley, for garnish
Preheat oven to 325 degrees and lightly
grease a 9x13 inch baking dish.
Coat a large skillet with the olive
oil and then melt the butter over

medium heat. Add the
onions and sprinkle them
with the salt. Cook,
stirring occasionally for
about 30 minutes, or
until the onions are a
deep brown, remove
from heat.
While the onions
cook, heat the broth and
keep it at a low simmer.
Scrape the caramelized onions into
the casserole dish and stir in the lentils
and rice. Stir in the seasonings and hot
broth. Cover the dish tightly with two
layers of foil or a tight fitting lid.
Bake for 60–70 minutes or until
the rice and lentils are tender and have
absorbed the liquid.
Garnish with fresh parsley and
serve.

PFC
Community
Visioning
Help us envision the future
of your Co-op and food
in our community.
We need your input; let’s dream big!
Wednesday, October 7, 6:30 – 8pm
Transformations Center at Borgess
3427 Gull Rd, Kalamazoo, MI
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Board Happenings

Patronage Rebates Grow Community Wealth
by Chris Moore, media & communications coordinator, PFC board vice-president

Your board of directors is excited to have
approved a patronage rebate from 2014! Chris
Dilley’s article explains how the finances of a
patronage rebate works. I’d like to explore why
patronage is so important, and to explain a bit
about what goes into the decision to issue a rebate.
Everyone needs food. We all shop for groceries, and most
of us shop at different stores for certain items, spreading our
grocery dollars around. As a Co-op owner, when you choose
to spend a dollar at the Co-op, you’re investing in a business
that you have a stake in. It’s a bit like paying yourself.
Patronage, or the sharing of annual profits back to the
owners who contributed to those profits, is the most direct
proof that cooperatives have the capacity to be powerful
engines for community wealth creation. These are rough
numbers, but if the average family of four spent $12,428 on
groceries in 2014 at the Co-op (the USDA average), they
would receive roughly $260 back in patronage.
That’s a little over 2% return on investment. Compare
that to national interest rates for savings accounts, certificates
of deposit … almost any short- to medium-term investment
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Let’s Say
You Spent

5,000

$

at the Co-op
in 2014

120

$

savings on
Owner Appreciation Days
discounts

Your Average Savings

(2.4% ROI)

100

$

100

$

Patronage
Rebate

Owner Sales
savings
(2% ROI)

(2% ROI)

That’s a $320 or 6.4% Return on Investment!
doesn’t come close. And you’re not tying that money up,
you’re spending it on something important: healthy food
for you and your family. (I also find it compelling that some
of the best interest rates for savings accounts and CDs in
the country are being offered not by banks, but by credit
unions, which are themselves cooperatives.)
As the board of directors considers whether or not to
issue a patronage rebate, we must consider issues like cash
flow. How much cash do we have in our accounts, how
much will we need in the coming year(s), and, thus, how
much can we part with in the form of paid out profits?
The law says that we have to give at least 20% of any
patronage rebate back to owners in the form of cash.
Given the fact that in the coming years we will repay large
amounts of principal from the 2011 owner loans that made
our expansion possible, the board opted to stick with the
lowest cash amount. Thus, we will be paying out 20% of
the rebate, $9,564, in cash, and retaining the remaining
80% in each owner’s name as special equity shares to
be paid out at a later date. In order to claim the entire
patronage rebate, you must claim the cash portion.You’ll
learn more about claiming your rebate in a letter you’ll
receive later in September.
Thanks for your support of People’s and for another
successful year!
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Tell Us All About It

Customer Comments, Questions and Suggestions
Comment
I am happy to see the chocolate
almonds on sale. Also a cashier
remembered my wife and was
ready to go with our scanning as a
member.

Comment
Love the store! Love the signs
(factoids, waste disposal display,
etc). And the employees were super
sweet. Thanks!
Comment
I often like the cheese sample but
usually cannot find it in the case.
Could you put a sign by it so it’s
easier to find?
Comment
Do you offer a catering menu?
Jalapeño poppers are great!

Comment
Requesting you carry Kenyon’s
Grist Mill Blue Corn Pancake Mix.
It makes wonderful nutty flavored
pancakes.

Comment
How about a small area to park carts
of groceries while patrons enjoy
lunch after checkout?

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

Kalamazoo Cooperative Business Week
October 11 – 17

Response
That’s great! We try our best to
learn customer and owner names.
Thanks for affirming the value of that.
Chocolate almonds are one of the
greatest snacks created. — Simon

PFC Board Meetings | first Mondays, 7 – 9 pm
525 E. Kalamazoo Ave. | Oct 5, Nov 2, Dec 7

Response
Thank you! — Chris Dilley

Owner Appreciation Days! Oct 10 – 18, Dec 26 – Jan 3

Response
That’s a great idea! We actually have
signs for just that purpose and we’ll
try to be more intentional about using
them. Thanks for the reminder!
— Heather
Response
We are working on special order
menu ideas. Please stay tuned!
— Deli
Response
Sounds tasty! Unfortunately, Kenyon’s
is a relatively small-scale operation
in Rhode Island, and we wouldn’t be
able to place a large enough order to
get a reasonable price for you all! For
the time being, ordering directly from
the mill is the way to go. — Max
Response
Great idea! In the absence of such a
space, please ask a cashier and we
can do our best to find a convenient
spot. Thanks for hanging out! — Simon

Volunteer Orientations | third Mondays, 7:30 – 8:30 pm
507 Harrison St. | Sept 21, Oct 19, Nov 16
Owner Orientations | third Wednesdays, 7:30 – 8:30 pm
507 Harrison St. | Sept 21, Oct 19, Nov 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.
Check website for days and hours of operation
www.farmersmarketkalamazoo.com
100-Mile Market | 507 Harrison St.
Wednesdays 3 – 7 pm through October
Co-optoberfest @ 100-Mile Market
Wednesday, Oct 28, 3 – 7 pm
Holidays
Thanksgiving Day | Thurs, Nov 26: PFC open regular hours
Christmas Eve | Thurs, Dec 24: PFC open regular hours
Christmas Day | Fri, Dec 25: PFC closed

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

