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buy earth balance
to help save wild
orangutans
Support orangutan conserva-
tion by purchasing Earth Balance 
spreads and soy milk between 
April 17 and April 30 at the Co-op. 
To honor Earth Day, Earth Balance 
is donating 10 percent of their 
Co-op sales during this two-week 
period to Orangutan Foundation 
International. The Foundation res-
cues and rehabilitates orangutans 
that are harmed by the palm-oil 
industry. Earth Balance hopes to 
raise awareness of Earth Balance’s 
big stand against unsustainable 
palm-oil practices that threaten 
orangutans. Visit www.orangutan.
org to learn about the vital work 
of primatologist Dr. Biruté Mary 
Galdikas and the Foundation.
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 We are pleased to announce 
the start to our 2013 elec-
tion with your opportu-

nity to vote. We have three board 
seats opening up with six candi-
dates to choose from (pages four 
and five). In addition, the board is 
proposing two by-law changes. On 
page six you will find the current 
by-law wording with the proposed 
changes as well as the pros and 
cons of why you may or may not 
support the changes.  
 Every ballot is crucial. We ask 
you to please get your ballot back 
to us as soon as possible. One is 
enclosed in this newsletter, or if 
you would like one mailed to you 
please contact member services 
staff at outreach@peoplesfood.coop 
or (734) 994-4589. Ballots are also 
available in the store.  
 Whether mailing yours in or 
voting in person, ballots must be 
received at the store no later than 
10 p.m. Wednesday, April 17th, or 
brought in person to the Annual 
Meeting on the 18th at Cobble-
stone Farm. Voting there will close 
promptly at 7:10 p.m. Thank you 
in advance! Please vote!

agenda
6:30pm Meet and greet, snacks, 
voting open

7:00pm Call meeting to order,  
welcome and introductions 

7:10pm Voting closes and 
President’s report

7:15pm GM report 

7:25pm Financial report

7:30pm Rebate info

7:35pm Facilitated questions, 
answers and discussion

7:50pm Presentation of Life As Art 
Award-In Memory of Ken King

8:05pm Election results announced 
and out-going board appreciation

8:15pm  Keynote speaker, Oran 
Hesterman of the Fair Food Net-
work. Screening of “Detroit Voices” 
followed by discussion

9:00pm Close

deadline 10 p.m. april 17th

or bring to the Annual
 Meeting 

 7:10 p.m. april 18thby
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Connection is published five times a year.
You can reach the editor via the PFC store:

216	n.	fourth	avenue	
ann	arbor,	mi	48104	
(734)	994-4589	or	
info@peoplesfood.coop

Editor 
Kevin Sharp

Graphic Design 
Angela Mihelich

Printing
Grand Blanc Printing
Contributors
Linda Diane Feldt
Kevin Sharp
Karen Vigmostad

Opinions expressed in this news-
letter are the authors’ own and do 
not necessarily reflect PFC pol-
icy. The editor is responsible for 
any unsigned articles. Paid adver-
tisements do not represent PFC 
endorsements of the products or 
services offered. Articles without 
a copyright may be reprinted by 
any cooperative or non-profit 
organization, with credit given. 
Articles with copyright require 
permission of the author or the 
credited organization; contact the 
editor.

kevin’s notes

kevin’s notes
headline here?
by kevin sharp / interim general manager

 if the plump robins hanging out in the flower bed 
in front of the Co-op weren’t sign enough of spring, 
the display of garden seeds near our front registers 

certainly is. We’re closing in on the end of the first 
quarter of 2013. Sales since the last newsletter have 
continued to be modest though some of the recent pro-
motions gave us a healthy lift back into double-digit 
growth the second week in March. That is a trend we 
would love to see continue and we have additional 
promotions in the works.  
 With slowish sales we are working to keep expenses 
in line. Chief among these is labor. After paying for the 
products we carry, labor is our largest expense and in-
arguably the one we have the greatest control over. The 
trick there is scheduling just enough hours to get the 
job done while finding efficiencies wherever possible.
 Our new human resources director Susan Lan-
dauer just returned from a human resources (HR) 
conference in Sacramento sponsored by the National 
Cooperative Grocers Association (NCGA). It was a 
great opportunity for her to network among HR pro-
fessionals from co-ops all around the country. Among 
the primary topics covered were the expected changes 
in health-care reform. We have been putting Susan 
through her paces since she joined our staff. She has 
been instrumental, along with our HR consultant 
Anne Evans, in bringing our new, comprehensive 

employee handbook to fruition. Susan has also been 
working on diversity within the Co-op and working 
with a committee of staff members to draft policy 
around harassment–all very important work that will 
serve the organization and our staff well.
 As you see, this edition of the PFC Connection 
includes the information you need to vote for a new 
board of directors as well as vote on two proposed 
changes to our by-laws. Your active participation in 
our elections is the embodiment of our “democratic 
member control”, a key principal of cooperatives 
worldwide. Your vote may seem like a small and 
possibly insignificant act, but it is in fact quite the 
opposite. Without the participation of our member-
ship in this way something truly significant is lost so 
please vote. A ballot is included in this newsletter and 
plenty are available in the store as well. Ballots may be 
dropped into the ballot box in the front of the store or 
can be mailed. We’ll also accept ballots until 7:10 p.m. 
the evening of our annual meeting on Thursday, April 
18th, at Cobblestone Farm.
 We very much appreciate your vote. If I can assist 
in any way, please don’t hesitate to contact me.  

Connection

216	n.	fourth	avenue
ann	arbor,	mi	48104

hours oF operation:

	 monday	-	saturday	 8:00	am	-	10:00	pm
	 sunday	 9:00	am	-	10:00	pm

	 monday	-	saturday	 7:00	am	-	9:30	pm
	 sunday	 9:00	am	-	8:00	pm

contact inFormation:

	 store	 734	.	994	.	9174

	 office	 734	.	769	.	0095

	 outreach	 734	.	994	.	4589

	 fax	 734	.	769	.	0150

Dr. Oran Hesterman, President and CEO of Fair Food Network (FFN), will speak about food justice at the Co-
op’s 2013 annual meeting on April 18 at Cobblestone Farm. Fair Food Network is a U.S. nonprofit dedicated to 
building a more just and sustainable food system. Dr. Hesterman is a national leader in sustainable agriculture 
and food systems with more than 400 published reports and articles. Hesterman will show the Detroit Voices 
video as well as describe FFN’s Double Up Food Bucks program and other food-justice projects. We’ll have 
time for questions and Dr. Hesterman has agreed to bring copies of his book, Fair Food: Growing a Healthy, 
Sustainable Food System for All, for those who want to purchase. Further information about Fair Food net-
work can be viewed at www.fairfoodnetwork.org.

Oran Hesterman describes the Double Up Food Bucks program, which operates through farmers’ markets.

our keynote speaker

dr. oran hesterman to address
Food justice at annual meeting
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 during over nine years of board service, I’ve 
heard many suggestions from members about 
what the Co-op should do. A few of the high-

lights include having a fresh-meat counter, stopping 
all sales of products that have multi-national corpo-
rations behind them (Muir Glen, Cascadian Farms, 
Odwalla, Silk, Horizon, Santa Cruz Organic, even 
Celestial Seasonings and Tom’s of Maine to name just a 
handful). Some members have asked that we close the 
café and eliminate grab-and-go foods. No tomatoes in 
winter, no sugar, no white flour, and more recently a 
concern about too much sliced bread.
 We should stay small, we should expand into 
every surrounding community including competing 
directly with the Ypsilanti Food Co-op. We should 
open a large sit-down restaurant, a credit union, a 
hardware store, a bookstore. The Co-op should do our 
own farming via a demonstration farm with best prac-
tices, use solar and wind to generate power, and open 
a canning facility.
 We’re a co-op. 
 Somehow we take all those ideas, all those sug-
gestions, all the many conflicting and harmonious 
ways our members ask to be served and find the best 
answers. The board provides only broad guidance on 
what we sell and what direction to take within our 
larger vision. Staff members enact that vision and the 
board monitors the results, adjusting that guidance as 
needed. So in all these years on the board I’ve never 
actually had any say over when we sell tomatoes or 
where they come from.  
 Here is my best example of what is required of a 
board member. Over more than a decade, member sur-
veys have been very clear that the membership want-
ed beer and wine to be added to our product mix. I 
don’t drink, I don’t like the idea, I have never wanted 
us to be involved in selling alcohol. While president 
of the board, the issue came up again and our General 

Manager found a work around with the state to allow 
a co-op to sell beer and wine and not put our members 
in legal jeopardy, which is part of what had blocked 
us in the past. 
 When the vote came, I set aside my personal feel-
ings and supported the expansion into alcohol sales. 
As president, I signed the paperwork that made it 
happen. We’re a co-op, and it was clearly what the 
membership wanted. What I preferred was irrelevant. 
It was a good business decision, and it was (and is) 
clearly backed by the membership.
 We’re a co-op. 
 This issue of the newsletter is when that “co-op-ness” 
may be most apparent. As a member you choose who 
will represent you on the board. That person over 
a three-year term will be part of supporting a new 
General Manager, examining ways for the Co-op to 
expand and improve services, determine how to con-
tinue to be at the forefront of supporting local farmers 
and businesses, and so much more. So please vote! 
 It has been hard and wonderful work to be a part 
of this process for so many years. Our Co-op is in a 
great place, and I’m happy to step down knowing 
there are some great things just ahead. I’ll continue 
volunteering with the Co-op with my monthly herbal 
class, which I’ve offered since 1994. The Co-op is a 
tremendous community resource, and I will continue 
to be an enthusiastic part of it.

About
the	board	of	directors	is	elected	by	pfc	
members	to	represent	them	in	setting	policy	
and	ensure	the	financial	well-being	of	the	
co-op.	
	 members	are	encouraged	to	participate	
in	the	co-op’s	decision-making	process	and	
to	attend	board	meetings.	time	is	set	aside	
for	public	comments	at	the	start	of	each	
meeting.	have	a	topic	you	would	like	the	
board	to	consider?	the	deadline	for	member-
requested	agenda	items	is	two	weeks	before	
the	scheduled	meeting.	contact	president@
peoplesfood.coop	for	more	information	and	
to	ask	if	there	is	room	on	the	agenda.	our	
board	generally	meets	on	the	third	tuesday	
of	the	month	(subject	as	always	to	occasional	
one-time	shifts	to	accommodate	events).
	 if	you	have	any	comments	to	share	with	us,	
contact	any	of	the	directors.	

board notes

board notes
headline here?
by linda diane Feldt / people’s Food co-op board secretary

rEbECCa 
kannEr
PrEsiDEnt
734	.	994	.	5717
term	expires	2015

Gaia 
kilE
viCE PrEsiDEnt
734	.	994	.	4937
term	expires	2014

matthEW 
Graff
trEasurEr
734	.	747	.	8111
term	expires	2013

linDa
DianE fElDt
sECrEtary
734	.	662	.	4902
term	expires	2013

kEEGan 
roDGErs
DirECtor
term	expires	2015

Cynthia 
shih
DirECtor
650	.	224	.	7379
term	expires	2014

jEff 
tEnza
DirECtor
734	.	604	.	1272
term	expires	2013

our board
oF directors

“as a member
you choose who

will represent you
on the board”

At their March 2013 meeting, the 
PFC board voted to issue a rebate 
from 2012. Although we haven’t 
yet received final numbers from 
the accountants, all indications 
point to enough profit to warrant 
distribution of a rebate. Profit is 
expected to be in the neighbor-
hood of $100,000 although depre-
ciation and other adjustments may 
shift that figure one way or anoth-
er. Of that, by law only the percent 
of sales attributable to members—
which was 64% or $64,000—can 
be returned as a dividend. The 
board voted to issue the full rebate 
rather than withholding a portion 
for future distribution. In addi-
tion, the rebate from 2012 will be 
combined with retained rebates 
from 2010 and 2011. As you may 
recall, the profits from both 2010 
and 2011 were modest enough, re-
bates were issued but retained (the 

administrative costs of issuing the 
checks would have exceeded that 
of many of the rebates themselves). 
Therefore, the rebate checks sent 
out to members in the coming 
months will include those from 
2010, 2011 and 2012. Logistics, 
including whether the combined 
rebates will be issued in a lump 
sum or in individual checks, have 
yet to be decided. We are required 
to distribute rebates by Septem-
ber, but anticipate doing so much 
earlier. Keep an eye out both in the 
store and on our website (http://
peoplesfood.coop) for further in-
formation.

pFc board 
votes to

issue
rebates
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election 2013 candidates For board oF directors

Just a brief introduction to who I am 
and why I would like to be considered 
as a potential board member for the 
Peoples Food Co-op.
 I have worked in the electrical and 
renewable Energy Fields for 39 years. 
Am currently helping to design out 
the use of various energy systems to 
be used at the Washtenaw Food Hub 
located on Whitmore Lake Road just 
outside of town here. 
 In terms of energy, one of my 
basic operating tenets has always been 
that the greatest renewable energy of 
all time has always been that of the 
Creative Spirit. 
 This belief  has been one of the 
driving forces in my life and has guid-
ed my involvement with a number of 
Cooperative entities.
 My first cooperative connection 
was at an early age with Nature as I see 
it as sustaining all life through cooper-
ation in harmony with all stakeholders. 
Helping people to realize their con-
nection to this through demonstrating 
social and corporate responsibility is 
paramount to our continued survival 
and to the health of all life on Earth.
 From age 16 on I became an active 
member of many Human Cooperative 
endeavors beginning with The Mother 
Jones Food Co-op in Detroit (1970) and 
as of late the following cooperatives 
(among others): Peoples Food Co-op 
(of Ann Arbor), Friends Lake Coopera-
tive Community (www.friendslake.
org) (FLCC), Circle Pines Center (www.
circlepinescenter.org), DACCA (Detroit 
Area Cooperative Camping Associa-
tion), Blissest Music Organization.
 I believe that the Peoples Food 
Coop of Ann Arbor is an organization 
that through practice demonstrates a 
commitment to People, the Planet and 
sustainably derived profit (Triple Bot-
tom Line). It is an organization that I 
would like to work with as a vehicle 
to bring more people into the world 
of cooperation and see great potential 
here to bring healthier food and life-
styles at less cost to it’s members and 
the planet. 
 Apparently to do so in an atmo-
sphere of good clean fun. Which hap-
pens to be another one of my goals in 
life! 

It has been a privilege to work with 
my fellow board members for the past 
three years.  They have been interest-
ing times for us all. The most recent 
15 months have been overshadowed 
by the GM search process. We have 
met some wonderful candidates and 
learned a lot about ourselves and what 
we want in a leader. It remains on 
the board’s list of duties to hire and 
coach a permanent General Manager 
for PFC. I hope that opportunity will 
present itself very soon. It is time to 
commit to new leadership and move 
forward together.
 We are so fortunate to have a 
dedicated and capable staff in place. 
The café and store are running well. 
PFC achieved record sales and a 
reasonable profit for 2012. We con-
ducted an independent financial audit 
of 2011 and got a clean opinion. We 
filled several key positions at the store 
and have one of our strongest man-
ager groups in memory. Many thanks 
to Kevin Sharp and to the entire team 
for their willingness to operate under 
an interim structure for so long.
 Larger opportunities remain for 
PFC as a whole:
•	 Link	ourselves	with	the	Washtenaw	

Food Hub, U of M and the public 
schools.

•	 Reach	out	to	younger	PFC	members	
and gain their engagement in gover-
nance.

•	 Create	satellite	sales	locations	where	
more folks can find our products.

•	 Make	even	better	use	of	our	exist-
ing spaces on 4th Avenue.

•	 Continue	to	generate	sustainable	
profits while doing all those things.

 Stability is not enough. PFC must 
keep leading within the food service 
community to stay relevant. We are 
well positioned for that role.
 I offer my enthusiasm for the 
Co-op’s stated ends, a strong financial 
background, an open ear to the voices 
of members and staff and the experi-
ence of three years of board service.

james bates matthew graFF

Candidates for

Board of Directors

vote	for	no	more	than	three	candidates.

your	ballot	is	included	in	this	newsletter	and	

also	available	in	the	store.	please	refer	to	the	

information	here	as	well	as	the	proposed		

by-law	changes	on	page	6	when	voting.	you	

may	mail	in	your	ballot	or	cast	it	in	the	store.	

either	way,	ballots	must	be	received	at	the	store	

no	later	than	10	p.m.,	Wednesday	april	17,	or	

brought	to	the	annual	meeting	at	cobblestone	

farm.	voting	there	will	cease	at	7:10	p.m.	sharp!
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I have been a member of PFC for over 
20 years and want to give back to 
the Co-op some of what the Co-op 
has given to our family, and be a 
part of continuing the organisation’s 
rich tradition of community build-
ing and education. There has been 
a wonderful increase in the conver-
sation around food over this time, 
locally and nationally, and I believe 
PFC should continue to be a leader 
in the development of accessible and 
sustainable food systems, both local 
and regional. Outreach and education 
should continue to be priorities, as 
should fostering relationships with 
other voices in the conversation. 
The Co-op is part of a rich web, and 
its mission and values, as well as its 
products, could be a key resource for 
a wider audience. I would bring a 
number of strengths and skills to the 
board. My background is in educa-
tion and planning, and I work on a 
regular basis with non-profit boards 
and administrations on roles and 
responsibilities, strategic planning, 
and policy articulation. I have a fair 
amount of experience in organisation-
al planning, especially as it pertains 
to developing and building internal 
and external relationships. I also have 
a good sense of what it takes to run 
an enterprise at a sustainable level, 
having done so with my own business 
and having worked at an administra-
tive level in several non-profits. As 
far as the energy I would bring to the 
board, I believe I am a good listener, 
creative, not bound to one ideology 
or perspective, and have a good sense 
of humour. I also love cooking, talk-
ing about food, and, although love 
might be too strong a word, backyard 
chickens.

The PFC has been a front runner and 
key factor in the local food movement 
by supporting local food growers and 
distributors and serving as a hub for 
community interaction on food top-
ics. But we have plenty of work to do 
to educate and to provide the com-
munity about access to healthy, local 
food. Though only a few steps from 
the market, and an easy walk or bike 
ride from the University of Michigan 
campus and downtown enterprises, 
our presence as a full service grocery 
store remains an unknown operation 
to many. PFC needs to gain a greater 
recognition as a good place to shop. 
 I’ve been shopping at PFC since 
the 1970s and a member since the 
early 1980’s. Having access to high 
quality foods at a competitive price, 
in the quantities I want, at a locally 
owned business has been important 
to my family. PFC’s has expanded 
product, improved the shopping ex-
perience with store renovations, and 
hired knowledgeable staff. We need to 
continue these improvements.
 The majority of PFC share holders 
are senior citizens in the 55 and up 
age category (as am I). This majority 
will not be able to sustain the opera-
tion too far into the future. Have we 
been resting on our laurels? Once PFC 
was one of the few places in Ann Ar-
bor to sell organic and natural foods 
(and in bulk) but many other retail 
outlets now offer these same foods. 
We need to attract new customers and 
share holders. We need to reinforce 
and promote the uniqueness and 
value of our own local brand.
 PFC should be maximizing email 
and other social media to update 
members on current sales, new items, 
and current food topics in an effort 
to keep awareness high, to encourage 
frequent shopping, and to help with 
expanding our customer base. As a 
former academic librarian and student 
program coordinator, I would wel-
come being able to use my profession-
al skills to help support the mission 
and operations of PFC and appreciate 
your support.

william purves

Five years ago I moved away from 
everything I knew and took up 
residence on Catherine Street. Un-
sure of what I would find, I went out 
exploring as day broke on that first 
Ann Arbor morning. I quickly felt a 
sense of calm as the familiar smells 
of a food co-op and the bustle of the 
farmer’s market made me instantly feel 
at home. My interests in cooperative 
living, sharing resources and leading 
a conscientious lifestyle meshed well 
with the community here. 
 The PFC plays an integral role in 
allowing myself and others to make 
such lifestyle choices; it would be an 
honor to become a PFC board member 
and give back to the community, as 
it is the responsibility of the board 
to ensure that the PFC is working to 
meet your needs. Here are a couple of 
ways in which, I believe, that partner-
ship could be strengthened: 
 A) The PFC should showcase their 
decisions through better communica-
tion to the membership and shoppers, 
educating about the rationale behind 
product choices and cost as well as 
the ways that the PFC supports the 
community and local non-profits. 
 B) The PFC should commit to 
year-round locally grown produce. 
Residents of Washtenaw County value 
locally grown produce, but it is often 
hard to get local greens in February 
at the store. Improved partnerships 
between the PFC and farmers would 
ensure that local greens are available 
all year, just as they are at Oryana, the 
food coop in Traverse City.
 I am a listener, a problem solver, a 
planner, and a reasonable individual 
with a desire to work with others 
towards a common goal. I am also 
involved in the community, spending 
time working as a physical therapist 
at Mott Children’s Hospital, weeding 
and planting trees with my favorite 
farmers, collecting water samples for 
the Huron River Watershed Council, 
eating cookies at The Lunch Room, 
selling veggies at the market, manag-
ing the children’s tent at Hollerfest, 
and organizing the independent hous-
ing co-op in which I live. I’ll be an 
excellent asset to the board -- I’d love 
to represent you!

leah hagamen ann sprunger
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election 2013 proposed changes to bylaws and articles oF incorporation

The Board of Directors of the People’s Food Co-op is asking the membership 
to approve the following by-law amendments.

current bylaw:
Article V – Board of Directors
5.5 voting for directors. Voting shall be by ballot delivered, along 
with submitted Statements of Candidacy, to all members no later than 
twenty-one (21) days before the Annual Meeting and returned by mem-
bers before or at the Annual Meeting. Election results shall be announced 
at the Annual Meeting.

proposed amendment:
5.5 voting for directors. Voting shall be by ballot delivered by any 
method approved by the Board of Directors, along with submitted State-
ments of Candidacy, to all members no later than twenty-one (21) days 
before the Annual Meeting and returned by members before the Annual 
Meeting. Election results shall be announced at the Annual Meeting. 

current bylaw:
Article XII – Dissolution
12.1 vote required. The Co-op may only be dissolved by vote of 
two-thirds (2/3) majority of those voting in a duly called mail ballot vote 
of the membership, provided that no such vote will be effective unless 
twenty percent (20%) of the active members vote in the referendum.

proposed amendment:
12.1 vote required. The Co-op may only be dissolved by vote of two-
thirds (2/3) majority of those voting in a duly called ballot vote of the 
membership, provided that no such vote will be effective unless twenty 
percent (20%) of the active members vote in the referendum.

current bylaw:
Article XIII – Amendments
13.2 referral of amendments to the members. The Board of Di-
rectors shall put all amendments which have been proposed according to 
Section 13.1 to a vote of the membership by mail ballot. The procedures 
of Section 4.7 shall apply. This ballot may be timed to coincide with the 
annual election of new Board members.

proposed amendment:
13.2 referral of amendments to the members. The Board of 
Directors shall put all amendments that have been proposed according 
to Section 13.1 to a vote of the membership by ballot. The procedures of 
Section 4.7 shall apply. This ballot may be timed to coincide with the an-
nual election of new Board members.

Proposed

Bylaws

Changes

Proposed

Articles of

Incorporation

Change

explanation
Currently, paper ballots are delivered by postal mail 
and returned via postal mail or hand delivered to the 
store. These bylaw changes, if approved, would allow 
for deliverance and return of ballots by any method 
approved by the Board of Directors, including by elec-
tronic ballot, as long as all members received a ballot 
in some form. The proposed amendments to Bylaw 
12.1 (dissolution) and Bylaw 13.2 (amendments) 
remove the word “mail.” While current Bylaw 5.5 
does not require mail ballots for voting for Directors, 
the proposed amendment explicitly allows for other 
methods.  
 Additionally, the proposed amendment to Bylaw 
5.5, changes the deadline for returning ballots. Cur-
rently, ballots may be returned by members before 
or at the Annual Meeting. This bylaw change, if ap-
proved, would require that ballots be returned before 

the Annual Meeting.

you might choose to support the 
amendments if you believe that:
Voting should be made as accessible as possible. Add-
ing an option of electronic voting will make it more 
accessible for member-owners to vote, resulting in 
greater participation in the democratic governance of 
our co-op.
 An option of electronic voting will greatly lower 
costs and increase participation. PFC spends thou-
sands in mailing paper ballots and each year we 
struggle to obtain our required quorum (10% of mem-
bership) for a valid election.
 These amendments give the Board of Directors 
flexibility in finding the most effective way to conduct 
elections. No one will be disenfranchised; paper ballots 
will be available at the store.
 Requiring that all ballots are received before the 
Annual Meeting allows full participation by all Direc-
tors at the Annual Meeting, instead of missing part of 
the meeting to count the those ballots received at the 
meeting.

you might choose to vote against 
the amendments if you believe that: 
Electronic voting might jeopardize the security of the 
ballot.  Paper ballots keep a paper trail that provide a 
clear documentation of the vote.  Electronic balloting 
is inherently susceptible to hacking. Even though the 
board will try to use a secure method, there may be 
vulnerabilities. The bylaw changes don’t guarantee a 
secure electronic platform.
 The economic savings of  electronic voting may be 
overstated. As long as members choose not to partici-
pate in electronic balloting two parallel systems will be 
required.  While fewer mailed ballots may save some 
money we don’t know the full ongoing costs of operat-
ing a secure electronic balloting system.
 Any balloting system will give preference to one set 
of members over another.  The current system facili-
tates regular shoppers voting by having ballots and a 
ballot box in the store. An electronic voting system will 
facilitate voting by people who like email or computer 
activities.  With the current system, when quorum is 
not met, staff encourage members to vote when they 
are shopping at the coop.  With electronic balloting 
it will be easier for staff to promote voting by email 
than at the cash register. Those who carefully read and 
respond to every email are more likely to vote. Once 
quorum is met there is less promotions of voting from 
staff. It is not clear that greater numbers of  members 
will vote, perhaps just different ones.
 It is reasonable for the food coop to send a mail 
ballot along with a paper newsletter to its members 
at least once a year.  The costs and efforts involved in 
sending a paper ballot are worth it for the level of con-
tact with members that a paper ballot and newsletter 
allow.

explanation
The official name of the Co-op is “The People’s Food 
Cooperative” and all official documents, including 
leases, must include the word “the.” The name of the 
Co-op is often referred to as People’s Food Cooperative 
or PFC, without the word “the”, and this occurs in 
some official documents.  This change to our articles of 
incorporation, if approved, would allow our de facto 
name to agree with our de jure name.

you might choose to support the 
amendments if you believe that:
It is important that name used in official documents be 
the same name that is on the articles of incorporation.

you might choose to vote against 
the amendments if you believe that: 
You recognize the word “The” as part of our history 
worth keeping.
 You believe that documents should be changed to 
reflect our name rather than the other way around.
 You think that an inconsistency in the legal and col-
loquial name is not and has not been a problem.
 You appreciate the value of “the” as a reference to 
people universally, not this people or that people but 
all the people.
or
 You just prefer the name The People’s Food Coop-
erative

please	refer	to	this

information	when	voting.

please	refer	to	this

information	when	voting.

The Board of Directors of the People’s Food Co-op is asking the membership 
to approve the following  amendment to our Articles of Incorporation.

current article oF incorporation:
Article I
The name of the corporation is The People’s Food Cooperative

proposed amendment:
Article I
The name of the corporation is People’s Food Cooperative
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unclassiFieds
April 2013
thursday, april 18

PEoPlE’s fooD Co-oP
annual mEEtinG
cobblestone Farm; 6:30 - 9:00pm

Our business meeting will include reports and 
presentation of newly elected board members. 
Dr. Oran Hesterman of the Fair Food Network 
will discuss food justice issues and show the 
Detroit Voices video. Finger foods and beverages 
will be served courtesy of our kitchen and cafe 
staff. Check the PFC bulletin board for any  
additional updated information.

classes
Unless otherwise noted, these classes are held 
from 7-8:30 p.m. at the Crazy Wisdom Book-
store and Tea House and are complimentary. 
Register under “New & Events” on our website, 
on our Facebook page, or sign-up on the PFC 
bulletin board.

March 2013
wednesday, march 27

sPEakinG PEaCE
in our workplace with reverend selena
Learn practical tools on how to communicate 
your ideas, concerns, and creativity in ways that 
bring people to the table.

thursday, march 28

hErbal WisDom
Feeling better with herbal tonics,  
homeopathy, and Flower essences
with linda diane Feldt
What they are, simple uses, and where to begin 
or continue your exploration.

April 2013
saturday, april 6

holy CrEPEs
with head baker, keegan rodgers
home oF lisa gottlieb, 722 soule blvd. 
ann arbor, mi 48103
Keegan will teach a class on making sweet and 
savory crepes. Participants will assist plus take 
home samples and recipes. The fee is $25 with Co-
op members receiving a $10 gift card. The classes 
are limited to 10. Buy tickets through “New & 
Events” on our website or our Facebook page. 

tuesday, april 9

raW fooDs
the whole truth about whole grains
with ellen livingston 
Discover why grains are not an optimal food for 
humans

wednesday, april 24

sPEakinG PEaCE
in our everyday lives with reverend selena
Discussion of the benefits of speaking peace in 
our everyday lives.

thursday, april 25

hErbal WisDom
seven common yet valuable local roots 
you can harvest now with linda diane Feldt
These seven roots can help with building iron, 
healing wounds, building immunity, helping the 
liver, and more. Learn what to harvest when and 
how to best prepare the roots. 

advertise in the people’s Food co-op connection
ad	deadline	for	the	next	newsletter	is	05/17/2013.	please	plan	time-sensitive	ads	accordingly.	send	display	ad	graphics	or	text	for	unclassifieds	by	
email	to	graphics@peoplesfood.coop.	We	will	email	you	an	invoice.	feel	free	to	call	with	questions:	(734)	994-4589.

Adapting to Hearing 
Loss: What I learned during 30 
years of hearing loss. A concise. 
readable review desscribing many 
simple behavioral adjustments to 
ease the frustrations of hearing 
loss. Then the role of audiologists, 
hearing tests and hearing aids are 
covered followed by descriptions of 
devices designed for use both with 
and instead of hearingi aids. Ends 
with an overview of how society has 
begun to recognize and assist the 
hearing impaired. An easy way to 
learn the basics of living with hear-
ing loss. Ebook edition at Amazon.
com or Print edition at www.moon-
fieldpress.com/alfeldt

Center for the Child-
bearing Year was awarded 
Best of Ann Arbor for childbirth 
preparation in 2012. Check out our 
selection of classes, new parent 
drop-in groups, and lending library. 
We provide trustworthy education, 
resources, and support. Comprehen-
sive multi-media childbirth prepa-
ration programs are now available 
online. Learn at your own pace, in 
the comfort of your home, on your 
time! www.center4cby.com

Become a birth or post-
partum doula! Do you enjoy 
supporting and empowering moms, 
babies, and families? Center for the 
Childbearing Year is Michigan’s 
premier dedicated doula training 
center. We offer DONA Interna-
tional Birth and Postpartum Doula 
Workshops leading to professional 
certification. Prepare to be inspired! 
Questions? We offer a FREE, inter-
active Teleseminar every month on 
Top 7 Questions about Becoming a 
Doula. www.center4cby.com.

The Breastfeeding Cen-
ter of Ann Arbor pro-
vides private professional lactation 
consulting and troubleshooting, on 
site or in your home. Medela breast 
pumps and a large selection of 
nursing bras and tanks, with certi-
fied bra fitters available. Competi-
tive prices with expert advice! The 
Breastfeeding Cafe is our popular 
free drop-in group for breastfeeding 
moms and their babies that meets 
every Friday from 10-11:30am. 
Located adjacent to Center for the 
Childbearing Year, 975-6534 or 
www.bfcaa.com

Join Chiwara Perma-
culture to learn from world 
renowned permaculture master 
and “Rebel Farmer” Sepp Holzer 
on Tues. April 2 @ 6:30PM a FREE 
MOVIE/LECTURE @ UM Rackham 
Amphitheater and on Weds. April 3 
@ 7PM for private dinner with Sepp 
@ Zingerman’s Roadhouse. For more 
information visit www.chiwaraper-
maculture.com. 

Sleeping Bear Dunes: A 
knotty pine cottage located on Long 
Lake with a 1 mile walk through 
beautiful woods to Lake Michigan. 
Available for rent starting March 
15th. Surrounded by the park, the 
cottage is close to all that Sleeping 
Bear Dunes and the surrounding 
towns have to offer. Rents for the 
weekend or more in the spring and 
fall seasons. Rented by the week in 
the summer. Taking reservations 
now. Call soon. 734 665 2397. www.
ursaminorcottage.com

Organic Gardening & 
Landscaping services 
available from Nature and Nurture, 
LLC. Pesticides - Never used ‘em, 
never will! Landscape maintenance 
- weeding, pruning, mulching, 
cleanup, organic lawn fertiliza-
tion. Edible landscapes, vegetable 
gardens! - Consulting, installation 
and maintenance. Urban orchards! 
- fruit trees, shrubs, and berries. 
Landscape design and installation - 
low maintenance landscapes, lawn 
reduction programs (LRPs), elegant 
raised beds. Native plants and eco-
logical restoration - invasive plant 
control, natural area management, 
erosion control, rain gardens, wood-
land gardens, and lawn alternatives. 
(734) 929-0802 www.natureandnur-
ture.org

events

The More We Get Together
Nurturing Relationships Through 

Music, Play, Books & Art 

• Special Infant Class
• Mixed Age Classes Birth– 5
• Concerts Pre-K – 2nd Grade 

Gari Stein
garistein@aol.com

www.little-folks-music.com
ph/fax (734)741-1510

Since 1990
More Than A Class

Instrument Exploration

$30 Discount
For New Families

Charlie Mitzelfeld
(734) 668-1351

Charlie the Handyman
Quality Home Repairs

Plumbing • Electrical • Carpentry

see
our

co+op
Flyer
For

savings
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recipe corner

I grew a half-dozen varieties of cucumber last year and have another 
seven lined up for planting this summer. They have become some-
thing of an obsession. Favorites include the thumbnail-sized Mexican 
Sour Gherkins (botanically speaking, not a true cucumber), a very 
prolific Miniature White and a rare russet beauty called Hmong Red.   
I make a lot of cucumber salads, but don’t limit them only to the 
growing season. English cukes are readily available any time of year 
and can be sliced up and assembled spontaneously in minutes. We 
are fortunate to have year-round access to locally grown sprouts and 
micro-greens from Rob MacKercher’s Garden Works farm near Dexter.  
I used pea sprouts, but sunflower sprouts or any of their micro-greens 
would do quite nicely. You can embellish this salad even further with 
some chopped pistachios and/or pomegranate seeds.

cucumber salad
with pea sprouts and Feta
recipe and photos by kevin sharp

The jury seems to be split as to whether eggs are good for you or taboo. Either way, once the days lengthen 
and my hens put their minds to laying in earnest, it seems a shame to let their hard work go unappreciated. 
In addition, I grow scads of sweet red Italian peppers each summer. Giant Marconi, Corno di Toro and Tolli’s 
Sweet Italian always make the cut. What isn’t eaten when fresh I roast and freeze and have readily available 
right through winter.
 Roasting the peppers is simple. You can do it on a grill, over the flame of a gas stove or, as I do, under the 
broiler. Just lay the whole pepper out on a baking sheet and position the rack so the heating element is just 
a couple of inches or so from the peppers. As the skin blackens and blisters, rotate them to char more or less 
evenly all the way around (watch closely, they cook pretty quickly). As they finish, use tongs to place the 
peppers in a plastic bag until they have cooled enough to handle. This also helps to cook them through. The 
peppers don’t need to blacken completely. Over-cooking runs the risk of them falling apart when handled. 
Overcooking isn’t such a problem for the frittata, but might be when the pepper is used whole. Once cooled 
remove the stem, slip the skin off, split the pepper open and scoop out the seeds. 
 This is essentially a one-pot dish and as close to fool-proof as they come. I often make it using roasted Po-
blano peppers instead of red and replace the parsley with cilantro. Crumble Cotija cheese over the top once it 
comes out of the oven. Like a quiche, this dish can be served warm, room temperature or reheated.

ricotta and roasted red pepper Frittata
recipe and photos by kevin sharp

ingredients
2 medium cucumbers, thinly sliced

2/3 cup loose-packed sprouts 
or micro-greens

1/2 small red onion

4 ounces feta

1 tablespoon chopped fresh mint

1 tablespoon chopped fresh parsley

Fresh lemon juice and olive oil for drizzling

Salt and pepper to taste

instructions
To slice the cucumber into long, thin 

ribbons, use a mandolin if you have one. 

Otherwise an ordinary vegetable peeler 

works perfectly well. Working the full length 

of the cucumber, remove and discard the 

first slice of peel. Continue slicing long 

ribbons until you reach the seeds then 

rotate the cucumber 1/3 turn and start 

again, then another 1/3 turn until all you 

have left is the seeded core of the cuke. Cut 

the onion in half, then slice into thin cres-

cents. Gently toss together the ribbons of 

cucumber, onion, sprouts, mint and parsley. 

Crumble the feta and scatter it loosely over 

the top then drizzle lightly with olive oil 

and a squeeze of fresh lemon juice. Salt and 

pepper to taste (careful, the feta may be 

salty enough).

ingredients
10 eggs, lightly beaten

1/2 cup grated Pecorino Romano cheese

2 tablespoons coarsely chopped parsley

Pinch of dried oregano

1 1/2 teaspoons salt

3 tablespoons olive oil

1 yellow onion, thinly sliced

1 Russet potato, thinly sliced

1 sweet red pepper, roasted, peeled 
and cut into strips

3/4 cup ricotta cheese

instructions
Preheat oven to 425° F. Whisk together the 

eggs, half of the Pecorino Romano, parsley, 

oregano and 1/2 teaspoon of salt. Season 

with pepper and set aside. In a 10” oven-

proof skillet (preferably non-stick) heat the 

oil then add the onions, potatoes and the 

last teaspoon of salt. Stirring from time 

to time to keep from sticking, cook until 

the onions are golden and the potatoes 

are tender when pierced with the tip of a 

knife.  Remove the skillet from the heat and 

more or less evenly distribute the potatoes 

and onion in the pan. Pour the egg mixture 

over the top. Scatter the strips of roasted 

pepper then add six spoonfuls of ricotta fol-

lowed by the remaining Pecorino Romano.  

Bake for 15 minutes, or until the egg has set 

and the surface has begun to turn golden 

brown. Serve either from the skillet or gen-

tly slide it onto a serving platter.


