
CO-OPERATIVES UK 
ELECTS FIRST FEMALE 
CHAIR
All set to retire and explore a life-
long interest in amateur dramatics, 
Chris Herries instead found herself 
elected chair of Co-operatives UK. 
With family roots in agriculture, 
Chris first got involved in the coop-
erative movement in the 1980s. In 
her view, “the aim of Co-operatives 
UK is to grow the Co-op Movement 
and I would like to ensure all co-ops 
feel they are linked in — especially 
those that have previously been on 
the fringes.”
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KIDS, BE A CO+OP  
EXPLORER & GET A  
FREE BANANA!

Kids, if you are 12 or younger, become a Co+op Explorer! As a 
Co+op Explorer you get an official Co+op Explorer card and one 
free organic banana every time you visit. To join, just ask your 

cashier and they will help you sign up. After you have signed up and 
gotten your Co+op Explorer card, each time you visit the Co-op pick up 
and wear an Explorer sticker like the one in the picture. Then pick out 
and enjoy your free organic banana! Your cashier will see the sticker and 
know you are an official Co+op Explorer.
 Bananas are a healthy snack, full of good things like potassium for 
growing kids. Bananas that are organic are even better for you and the 
planet. Remember, don’t slip on that banana peel—compost it instead!
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HOLIDAY HOURS:
TUESDAY, DECEMBER 24

CHRISTMAS EVE
CLOSE AT 8pm

WEDNESDAY, DECEMBER 25

CHRISTMAS DAY
CLOSED

TUESDAY, DECEMBER 31

NEW YEAR’S EVE
CLOSE AT 8pm

WEDNESDAY, JANUARY 1

NEW YEAR’S DAY
CLOSED

OCTOBER DECLARED CO-OP 
MONTH BY WASHTENAW  
COUNTY COMMISSIONERS

PFC staff members Dan Michniewicz and Kevin Sharp, as well as 
others from the Inter-Cooperative Council (ICC), were on hand  
to receive the proclamation read by Commissioner (and PFC  

member) Yousef Rabhi.
 Ann Arbor has a rich history of co-ops from the ICC, started in 1932 
and still going strong, to the University of Michigan Credit Union start-
ed in 1954 to PFC opening in 1971. Until 1994 we had two storefronts, 
the second being on Packard near State Street. Merchandising Man-
ager Lori Crall worked there. There was also an herb and spice co-op, a 
tofu co-op, a fruit and vegetable co-op, the People’s Warehouse and the 
community-owned Wildflour Bakery where Dogma Catmantoo is now. 
In the 1930s, where Argiero’s Restaurant is now, was a cooperative gas 
station. Our original Fourth Avenue location was where Motte & Bailey 
Bookstore is now. Both Phil Dinehart and Kevin Sharp worked there. 

VANESSA MARR REPLACES 
CYNTHIA SHIH ON PFC BOARD

In September our newest director, Vanessa Marr, took her seat on 
the PFC board. Vanessa was appointed after the departure of Cyn-
thia Shih who is known to many as musician Vienna Teng. Cynthia 

finished her graduate studies at the University of Michigan then began 
a demanding touring schedule. Knowing this would take her away from 
her work with the Co-op, Cynthia decided to resign. The board appoint-
ed Vanessa to finish out Cynthia’s term that expires in 2014.
 Vanessa is a resident—with her partner and three teenagers—of the 
Arrowwood Hills Cooperative. She is completing her doctorate in Com-
munication at Wayne State University and teaches women’s and gender 
studies at Eastern Michigan University. This past August Vanessa began 
coordinator training with Telling It, a community-based arts and literacy 
program for marginalized youth in Washtenaw County. She is also an 
active member and volunteer with the Detroit Black Community Food 
Security Network and works behind the scenes with the Community 
Kitchen in the Delonis Center. Vanessa is committed to making critical 
connections within the urban food systems as a vehicle for social change.
 We thank Cynthia for her service on our board and wish her well.  
We also welcome Vanessa and appreciate her expertise and energy.
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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 
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Opinions expressed in this 
newsletter are the authors’ own 
and do not necessarily reflect 
PFC policy. The editor is respon-
sible for any unsigned articles. 
Paid advertisements 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 copy-
right require permission of the 
author or the credited organiza-
tion; contact the editor.

LESLEY’S NOTES

kevin’s notes
headline here?
by LESLEY PERKINS / GENERAL MANAGER

 ……. so we are continuing to clean and organize and 
what do I find—a Wildflour Bakery recipe book cre-
ated in 1997 with recipes from 1976! 
 For those of you who were not in Ann Arbor in 
the days of Wildflour Bakery it was just a couple of 
doors up from where the Co-op is currently located. 
It was the only place for people like me to get gluten-
free scones and on a freezing winter day it was the 
best place to go to inhale the comforting smell of 
freshly baked bread. Now, that’s almost as good as a 
nice bowl of one of our magical chicken soups, which 
we believe cures all ills. 
 One thing that has us on our toes (for those of 
you who can cope with peanuts) is our West African 
Peanut Soup. It is almost impossible for us to keep up 
with demand and since there are no secret ingredients 
it must just be ‘co-op love’ the cooks put into it! Un-
fortunately, our wonderful baking aromas filter out 
into the darkness now because our bakers work into 
the night since our little kitchen is working almost 
to capacity during the day to make sure we don’t run 
out of anything. We have some talented folks filling 
up the pastry case on a daily basis and they produce 
over 1,000 cookies a week (I only eat a couple—hon-
est!) and a whole bunch of other goodies not to men-
tion about 15 choices of either gluten-free or vegan 
products. I say ‘almost’ because soon we will have our 
new higher-capacity salad and hot bars installed. Our 
new Chef, Greg Elrod, will be filling these up with 
new offerings and good old favorites, too. 
 

Talking about secret ingredients, Lucas, our produce 
manager, and his veggie team are always trying to 
source new organic farmers and find new products. 
This led to a farm that practices veganically grown 
produce—they don’t use any animal fertilizers, just 
good old clean compost! So look for their items in the 
cooler or just ask one of the produce team. They’ll 
point you in the right direction. It’s good to come in 
on a Tuesday actually because that’s the day you can 
stock up on everything from Matt’s bulk department 
with member-owners getting a nice 15% discount, 
too (other shoppers get a 10% discount). 
 We managed to get all the rebate checks out on 
time and things have gone smoothly in that regard. 
As much as I would like to take the credit for it, I 
cannot tell a lie! It was Rusty our financial guy, Kevin 
our marketing guy and Kristina our bookkeeper who 
took the burden off me (Kristina stamped each and 
every one of these checks herself). I must say it was a 
huge job, but hopefully it made everyone happy and 
now we have a great system set up for the future.
 Oh! Before I forget when you put an idea or some-
thing in one of our “Good Idea” boxes—which are  
in Café Verde as well as in the store—pop your email 
address (or phone number) on it. That way I can  
follow up! 
 So enjoy getting “Connected,” and see you in the 
frozen section…
 
Lesley
GM

people’s 
food co•opverde

Connection

216	N.	FOURTH	AVENUE
ANN	ARBOR,	MI	48104

HOURS OF OPERATION:

MONDAY	–	SATURDAY		 8:00am	–	10:00pm

SUNDAY	 	 9:00am	–	10:00pm

MONDAY	–	SATURDAY	 	 7:00am	–	9:30pm

SUNDAY	 	 9:00am	–	8:00pm

CONTACT INFORMATION:
STORE 	. . . . . . . . . . . . . . (734)	994–9174

OFFICE	. . . . . . . . . . . . . . (734)	769–0095

OUTREACH	. . . . . . . . . . . (734)	994–4589

FAX 	. . . . . . . . . . . . . . . . (734)	769–0150

update

At PFC’s Annual Meeting last April someone brought up the idea of 
“cooperative spirit.” The Co-op Elders have been looking at what 
this might mean and how it relates to all of us as member-owners of 
PFC. As a starting point we looked at the seven Cooperative Princi-
ples: Voluntary and Open Membership, Democratic Member Control, 
Member’s Economic Participation, Autonomy and Independence, 
Education, Training and Information, Cooperation Among Coopera-
tives and Concern for Community.
 As we looked at these principles, we asked ourselves, how are 
they expressed? As elder member-owners of the Co-op, we bring 
a wealth of experiences and knowledge about the beginnings and 
evolution of cooperatives in general and PFC specifically. We are also 
a significant percentage of the member-owner base of our Co-op.  
 Please come and explore with us what it means to be an elder 
member-owner and how we can bring our collective wisdom and 
experience to PFC. The Co-op Elders is a PFC affinity group. If you 
have questions, or would like more information about the Co-op 
Elders, contact Larry Horvath at horvath48104@yahoo.com.

ANNUAL SALES OF 
NON-GMO PRODUCTS 
REACH $3.5 BILLION

Products stamped “Non-GMO Project 

Verified” have zoomed in popularity. 

The Non-GMO Project announced that 

annual sales have soared from zero 

to $3.50 billion in just the first three 

years. Consumer demand for products 

verified and labeled as not containing 

genetically modified organisms (non-

GMOs) has made the non-GMO label 

highly valuable. Look for the label in 

PFC and also find verified products at 

www.nongmoproject.org. 

A NEW VOICE FOR 
CO-OP ELDERS
by ANNA GAGERN / MEMBER-OWNER

JOIN US FOR COFFEE & CONVERSATION  
AT CAFÉ VERDE, EVERY TUESDAY MORNING  

FROM 10:00–11:00.
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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.		
Our	board	generally	meets	on	the	third	
Wednesday	of	the	month	(subject	as	always	
to	occasional	one-time	shifts	to	accommo-
date	events).
	 If	you	have	any	comments	to	share	with	us,	
contact	any	of	the	directors.	

BOARD NOTES

board notes
headline here?
by KEEGAN RODGERS / PEOPLE’S FOOD CO-OP BOARD SECRETARY

REBECCA
KANNER
VICE PRESIDENT
(734)	994–5717
TERM	EXPIRES	2015

MATTHEW 
GRAFF
TREASURER
(734)	747–8111
TERM	EXPIRES	2016

VANESSA 
MARR
DIRECTOR
(734)	780–6523
TERM	EXPIRES	2014

ANN
SPRUNGER
DIRECTOR
TERM	EXPIRES	2016

LEAH
HAGAMEN
DIRECTOR
TERM	EXPIRES	2016

OUR BOARD
OF DIRECTORS

KEEGAN 
RODGERS
SECRETARY
TERM	EXPIRES	2015

GAIA 
KILE
PRESIDENT
(734)	994–4937
TERM	EXPIRES	2014

EDIBLE WOW AWARD
PFC accepted the 2013 Local Hero Award 
in the Food Shop category during the Greening of 
Detroit celebration at Eastern Market in Detroit on 
Saturday, August 24, 2013. Outreach and Education 
Coordinator, Karen Vigmostad, accepted the award  
on behalf of PFC from Robb and Kate Harper.  
The Harpers are publishers of the amazing Edible 
WOW magazine. WWW.EDIBLEWOW.COM 

Have you seen Café Verde lately?! Lots of changes 
for our PFC! Not just in the store either. I am sad to 
report that Cynthia Shih left the board. She has been 
an asset with a thoughtful perspective and we will 
miss her. We recently appointed Vanessa Marr to 
finish out Cynthia’s term. We feel her work in food 
and social justice as well as being an educator made 
her a great fit! 
 The board has been working to extend the free-
parking hours for the Washtenaw County parking 
lot across the street. Rebecca has been diligently 
connecting with the county to make this happen. 
 The board and Lesley went to Kalamazoo in Octo-
ber for a strategic seminar and tour of the People’s 
Food Co-op of Kalamazoo while there. They have had 
some large growth recently. It’s nice to see a fellow 
co-op grow and evolve to meet the changing needs of 
their community. 
 I attended the Consumer Cooperative Management 
Association (CCMA) conference in Austin, Texas, 

where staff, board members and general managers 
from cooperatives around the country gathered. It 
was my first time at a conference like this and it not 
only a great time, but I learned a great deal and made 
some new friends! One of the key note speakers was 
Kristen Christian, the woman who created the “Bank 
Transfer Day” where 440,000 people moved their 
personal bank accounts from traditional banks to 
credit unions, which are all cooperatives like us, on 
the same day! An amazing example of cooperation!!
 The board met November 16th where we talked 
about growth and expansion. The discussion focused 
not necessarily on a second location or building, but 
on programs we can offer and increasing member 
participation. 
 My first year as a board member has been 
awesome! I can’t wait for the next two years to see 
what happens next! 

Keegan

LESLEY 
PERKINS
GENERAL  
MANAGER

PFC has adopted an all-in-one customer-loyalty pro-
gram called FlockTag. The FlockTag card can be used 
for beverages in Café Verde plus food on the hot bar.

 Our current promotions are:
•	 Café	Verde:	For	every	ten	beverage	transactions	you 
 are entitled to a free coffee or $2.50 off any drink.
•	 Hot	Bar:	For	every	ten	purchases	over	$5	you	can 
 take $5 off a purchase of $5 or more.
 You can pick up your free FlockTag card at the 
hot-bar registers. You can use your card right away, 
but you will need to register it online or on the tablet 
at the PFC. The only information you will need to 
provide is your name and email address. You can view 
your reward status by downloading an App for your 
smart phone (from App Store or Google Play) or find 
out when you swipe your card. 
 As an all-in-one program, currently FlockTag can 
be used at more than 40 Ann Arbor business loca-
tions. As an Ann Arbor-based startup launched in 
2011, FlockTag is growing, growing, growing. For 
more information see flocktag.com or view a video  
at vimeo.com/56102415. 

FLOCKTAG COMES TO THE CO-OP
by KAREN VIGMOSTAD / OUTREACH AND EDUCATION COORDINATOR
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My mother once confessed it was a northern thing. She was 

from southern folk from the Carolinas but grew up in Miami on 

both greens and grits and black beans and rice. She used to say 

my father’s people didn’t come over on the Mayflower, but they 

didn’t waste any time either and caught the next boat over. This 

is not too far from true. I trust there were rutabagas on their 

dinner table. There were definitely rutabagas on my father’s table 

and by golly my mother saw to it there were rutabagas on ours. 

So it is with tradition, even the small ones.

A peach, a cherry, an apple are all perfect right from the branch, 

but the brilliant ivory of a parsnip, only once pulled from the 

dirt, washed and peeled, are practically luminescent. Root 

vegetables are like that. The gardener and the food-lover sees 

it in a freshly dug potato, caked with earth, a rough gem, an 

unpolished opal. The following are four simple recipes featuring 

roots. They include a rustic gratin, a somewhat “sophisticated” 

thinly-sliced rutabaga and a celery and apple mash that sort of 

defies categorizing. Enjoy.

the 
ROOTS	

of 

OUR TRADITION

One essential at holiday meals at our family table growing up was rutabagas. 
We turned up our noses at most vegetables, as kids often do, but  

rutabagas we gobbled down eagerly every Thanksgiving and Christmas.

RECIPES AND PHOTOS by KEVIN SHARP
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CELERIAC & APPLE MASH 
WITH MASCARPONE, ALMONDS & POMEGRANATE
For this I wanted to incorporate the flavors of some of my favorite winter salads—
celery, apples and almonds. This is almost sweet enough to serve as dessert. Celeriac 
(celery root) looks practically inedible in its natural state yet is capable of considerable 
refinement. This year I grew scads of a variety called Giant Prague. 

2 small or 1 medium celeriac, peeled and cubed

1 not too sweet apple, peeled, cored and cubed

2 tablespoons butter

1/2 cup mascarpone cheese

1/4 cup sliced almonds

Smattering of pomegranate seeds for garnish

Salt and freshly ground white pepper

METHOD Bring a pot of salted water to a boil. Add the celeriac and apple and boil 
gently until both are tender. Strain, then add the celeriac and apple back to the pot 
for just a minute to cook off some of the moisture. Add 1 tablespoon of butter, season 
with salt and pepper and mash. Fold in the mascarpone and set aside. In a small skil-
let, heat 1 tablespoon of butter over medium heat. As the butter begins to sizzle and 
bubble, add the sliced almonds. Keep them moving until just lightly golden and they 
smell toasted and the butter has browned (careful, the almonds will burn quickly). 
Place the mash in a serving dish then top with the almonds and drizzle with the 
browned butter. Scatter some pomegranate seeds over the top and serve.

MAPLE-GLAZED PARSNIPS
When talking parsnips with friends I typically get one of two reactions: Folks either 
love them or aren’t quite sure what to do with them. If you fall into the former catego-
ry, we’ve got something in common. If you’re the latter, this recipe is a very good start. 
All caramelized and covered in maple syrup, how can you go wrong? Parsnips over-
winter in the garden very well, under a thick bed of mulch. Not much for delayed 
gratification, I tend to eat all of mine by autumn’s end. For this dish, peel and trim the 
parsnips and cut them into about 3” lengths. You can leave the thin end be but cut the 
thicker end into quarters or sixths and trim out the woody core. From there, these are 
a breeze to make.

4–5 medium parsnips, trimmed peeled and cut

2 tablespoons maple syrup

2 tablespoons unsalted butter

salt to taste

METHOD Preheat the oven to 375°F. Heat the butter in an oven-proof skillet over 
medium-high heat. Add the parsnips and sauté for 3-5 minutes, until they begin to 
turn golden and brown here and there. Add the syrup, give the parsnips a good toss  
to coat, then pop the skillet in the oven for 10 minutes or so, until nice and golden  
and tender when pierced with the tip of a knife. 

SHAVED RUTABAGAS  
WITH BUTTER & BLACK PEPPER
Its kitchen alchemy how changing the shape of a vegetable seems to alter its flavor 
so. Paper-thin ribbons of rutabaga sautéed in butter, with nothing more than salt and 
pepper, transform into another food altogether, less rustic and more elegant. This 
recipe is from Chef Jimmy Bradley by way of Food & Wine. The trick here is to cook 
it relatively quickly and be gentle. You want your ribbons of rutabaga to stay intact 
—and fluff them a bit when you plate them up. I grew two varieties of rutabaga this 
season, an old, 19th century French one called Collet Vert and American Purple Top. 
Purple Tops are the one you are most likely to run across in markets and at the Co-op.

2–3 medium rutabagas, about 3 pounds total

2–3 tablespoons unsalted butter

Salt and freshly ground pepper to taste

METHOD Trim and peel the rutabagas, then quarter and slice into 1/8” ribbons (a 
mandolin works well but a good, sharp vegetable peeler will do in a pinch). Melt the 
butter in a skillet over medium high heat. Add the rutabaga and sauté gently until the 
rutabaga is tender and browning in spots and along the edges. Season to taste with salt 
and pepper and serve immediately. 

PEAR, CELERIAC & RUTABAGA GRATIN 
I used Kieffer pears from a tree in my orchard but a Bosc, D’Anjou or any pear will do. 
Gratins make my knees go weak. In many ways they are the ultimate comfort food and 
one I will make allowance now and then for a little cheese, whipping cream and but-
ter. I’ve showed a little restraint with the cream and cheese, making this one less rich.

2-3 medium rutabaga

2 small celery root

1 firm but ripe pear

1/2 medium yellow onion

1 cup grated Gruyere cheese

1/2 cup heavy cream

1/4 cup milk

Salt

Freshly grated nutmeg

METHOD Preheat over to 375°F and butter a shallow casserole dish. Peel the ruta-
baga, celeriac and onion and peel and core the pear. Slice each into scant 1/4” slices 
and layer in the buttered dish. Jostle the vegetables to distribute them and mix them 
up. Sprinkle 1/2 of the cheese over the top, jostle a bit more to settle in some of the 
cheese, then distribute the rest evenly over the surface. Pour the cream and milk over 
then season with salt and nutmeg. Bake for an hour to an hour and fifteen minutes, or 
until the top is deeply golden and the contents are very easily pierced with the tip of a 
knife (cover with foil if browning too quickly).

serves 2

serves 4-6serves 4

serves 4
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IN OUR COMMUNITY

show your card!  
MEMBER PERKS BEYOND OUR FRONT DOOR!

The truth is few home drip coffee makers on the market actually make 
a good cup of coffee. The primary reason is they do not get the water 
hot enough to get a proper extraction from the coffee grounds. For 
proper extraction your water needs to be 195°- 205° F. Most serious 
coffee drinkers that still want the convenience of a drip brewer will 
spend anywhere from $150-$300 on one that will do the job. Here we 
will be look at a few options that can produce just as good if not bet-
ter cups of coffee at a fraction of the cost of the more expensive drip 
machines. We will go over brewing with a French press, Aero press, 
pour-overs and everything you need to make a great cup of coffee at 
home. Before we start with the different types of brew methods we will 
look at the basics of brewing and setting yourself up for success. 
 Fresh-roasted coffee is a must and for best results buy whole-bean 
coffee and grind it yourself as needed. When you grind your beans 
right before brewing you are releasing oils that add great flavor. With 
pre-ground coffee, those oils dry up and you lose flavor. I highly recom-
mend a grinder. A burr grinder is the best, but if you are on a budget 
you can get a blade grinder for around twenty dollars. Starting with 
cold filtered water is crucial then warm using a tea kettle. Bring the 
water to a boil, let it cool about 45 seconds and your water should be at 
the right temperature. Now that we have our fresh ground beans and 
water at the right temperature we’re ready to create a good cup of coffee.
 The French press is a classic, very recognizable brewing method 
and an inexpensive way to brew a cup of coffee. What makes a French 
press desirable is that it produces a very a good cup of coffee with-
out the need for filters. French presses come in a variety of sizes from 
single-cup to large enough to make coffee for a gathering. When brew-
ing with a French press you want your coffee to be a medium to coarse 
grind. Let it steep for four to five minutes, press the plunger down 
and enjoy. Coffee made in a French press has desirable characteristics 
described as “muddy” and said to have a heavy “mouth feel.” 
 A pour over arguably creates the best cup of coffee. Done well, a 
pour over is a mixture of science and art. There are many different 
styles of pour overs and they all have their advantages. For a single cup 
of coffee, plastic or ceramic filtering devises are available (ceramic is 
preferred). One pour over we will take a closer look at is the Chemex. 
Created by inventor Peter Schlumbohm in 1941, the Chemex glass cof-
fee maker comes pretty close to brewing the perfect cup of coffee he 
so desired. This beaker-looking brewing device creates a very clean-
tasting cup. To brew with the Chemex, as any pour over, your coffee 
should be a medium grind. You need to pre-wet your Chemex filter, add 
the grounds and then wet them a little bit. This is called blooming and 
is similar to aerating a red wine. Let it bloom for about thirty seconds 
and then continue adding the heated water. The extraction should take 
anywhere from four to five minutes. A Chemex can range in size from 
two to eight cups. As an aside, the Chemex was added to the collection 

of the Museum of Modern Art over 70 years ago and remains practically 
unchanged. 
 Aerobie is a company that specializes in sports equipment, but has 
created a coffee brewing device called the Aero Press. As with the Che-
mex, the Aero Press has something of a cult following. This particular 
device is for someone who likes espresso, but doesn’t want to spend 
thousands of dollars on a good home espresso machine. It works by  
adding hot water to your fine ground coffee, stirring, steeping and then 
pushing a plunger down to press the coffee through a fine mesh filter. 
The Aero Press produces a coffee that is smooth yet strong. 
 All of these different home-brewing methods can be bought for less 
than a hundred dollars. Each may take a little practice to get the tech-
nique down, but with a little practice you’ll be an expert in no time. 
Brewing coffee this way does take a little longer than just pressing the 
“on” button on your drip machine, but, much like slow food, the results 
are more than worthwhile. 

kevin’s notes
headline here?
by TOM HINMAN / CAFÉ MANAGER, CAFÉ VERDE

BREWING A TRULY GREAT CUP OF COFFEE AT HOME
LOW TECH AND HIGH DESIGN MAY BE THE WAY TO GO

MOTTE & BAILEY BOOKSELLERS 
WWW.MOTTEBOOKS.COM	
212 N. 4th Ave., Ann Arbor, MI 48104 
(734) 669-0451 

Discount for co-op members is 10% off total purchase. 

CRAZY WISDOM BOOKSTORE  
& TEA ROOM 
WWW.CRAZYWISDOM.NET
114 South Main St., Ann Arbor, MI 48104 

Bookstore (734) 665-2757  

Tea Room (734) 665-9468

Discount for co-op members is 5% off everything  
(does not apply to tea room food and beverage, sale  
items or gift certificates).

FALLING WATER 
WWW.FALLINGWATERMI.COM	
213 S. Main, Ann Arbor, MI 48104
(734) 747-9810 

Discount for co-op members is 10% off total purchase.
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UNCLASSIFIEDS
EVERY TUESDAY

CO-OP ELDERS
10:00 - 11:00am 
CAFÉ VERDE
Senior members are invited to join the Co-op 
Elders, a PFC Affinity Group, for coffee and 
conversation.

THIRD WEDNESDAY OF EVERY MONTH 
DECEMBER 18

BOARD MEETING
6:15 - 8:30pm

“SHOUT” SPACE AT 325 BRAUN CT. AND  
DIRECTLY ACROSS FROM THE AUT BAR
Members are encouraged to attend!

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 “News & Events” on our web-
site, on our Facebook page, or sign-up on  
the PFC bulletin board.

December 2013
TUESDAY, DECEMBER 17

HERBAL WISDOM
HERBAL SUPPORT FOR DIABETES, METABOLIC 
SYNDROME AND THE PANCREAS  
with LINDA DIANE FELDT
We’ll explore working with conventional treat-
ments, prevention strategies and the ways herbs 
can support or harm your metabolic health.

January 2014
TUESDAY, JANUARY 7

RAW FOODS
LEARN THE MANY BENEFITS OF A  
RAW VEGAN DIET  
with ELLEN LIVINGSTON
Ellen Livingston will share the benefits of  
following a raw vegan diet.

TUESDAY, JANUARY 21

HERBAL WISDOM
THE LIVER — HERBS THAT NOURISH AND SUPPORT 
THIS CRITICAL ORGAN 
with LINDA DIANE FELDT
By the end of this talk you will have greater 
appreciation for the many hundreds of functions 
of the liver, the importance of keeping it healthy, 
how to support great liver functioning and the 
many myths and misunderstandings associated 
with liver “cleansing.”

ADVERTISE IN THE PEOPLE’S FOOD CO-OP CONNECTION
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.

Become a birth or  
postpartum doula!  
Do you enjoy supporting and 
empowering moms, babies, and fam-
ilies? Center for the Childbearing 
Year is Michigan’s premier dedicated 
doula training center. We offer 
DONA International Birth and Post-
partum Doula Workshops leading to 
professional certification. Prepare to 
be inspired! Questions? We offer a 
FREE, interactive Teleseminar every 
month on Top 7 Questions about 
Becoming a Doula. WWW.CENTER4CBY.COM

The Breastfeeding  
Center of Ann Arbor  
provides private professional lacta-
tion consulting and troubleshoot-
ing, on site or in your home. Medela 
breast pumps and a large selection 
of nursing bras and tanks, with cer-
tified 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

Rare Soy-free Organic 
Pasture Raised Chicken!  
What makes our chickens differ-
ent? Unlike most farms, we grind 
the organic GMO/Soy-Free feed 
daily, making the feed extremely 
nutritious! I know of no other farm 
doing this! Unlike most farms, our 
chicks receive fresh greens in their 
pen within their first week! Unlike 
most farms, we move them outside 
as soon as possible. That means we 
have to provide heat lamps, and 
protect them from drafts. This can 
be a daunting job in the ever chang-
ing Michigan climate! However, this 
hard work produces chickens that 
are both very nutritious & deli-
cious! Chickens are professionally 
processed, vacuum packed, weighed 
and labeled. We are State licensed 
to sell. Chickens are $4.00/lb. Sold 
frozen whole, typically weigh 3.5 to 
5 lbs. Also offering rabbit, Soy-free 
eggs, live lamb, fiber, workshops, 
crafts, Horse-drawn wagon rides, 
whip artistry entertainment. Visit 
WWW.GROWINGBYFAITH.COM for more info. 
Email at growingbyfaith@gmail.com 
or call 517-851-3832.

Stone Soup whole  
grains and winter  
vegetables CSA  
is putting together a wait list for 
the Fall 2014 - Winter 2015 season. 
Special orders of grains are also 
welcome and currently available. 
Food is certified organically grown 
by a collective of Amish farmers in 
Homer, Michigan. Four deliveries, 
usually scheduled for September,
November, January and March. 
Pickup is at the Ann Arbor Farmer’s 
Market or a northwest Ann Arbor 
home. Cost is $300. For more  
information, please contact Shana 
Milkie at smilkie@mich.com or  
734-332-1106. 
SHARE INCLUDES:
Wheat berries – 52 lbs.  
Oat groats from hull-less oats–24 lbs.  
Rye berries – 24 lbs.  
Spelt berries – 12 lbs.  
Corn (dried) – 8 lbs.  
Popcorn – 12 lbs.  
Winter vegetables – 90 lbs.  
(primarily onions, potatoes, and  
carrots along with other winter  
vegetables such as squash, beets  
and rutabagas).

Knife-Axe-Saw Skills 
Learn to sharpen, care for, and use 
the woodsman’s most common tools 
safely and with confidence, and 
select which tool is best for you. 
Several projects will be made. Meets 
at Sunward Cohousing, 424 Little 
Lake Drive, Ann Arbor, 48103 on 
Saturday, 1/18, 1-5pm. $40, under 
13 half-priced w/adult. More infor-
mation NATURELEARNINGCOMMUNITY.ORG  
734-531-8330.

Mama Bear  
Women’s Classes
We gather around a fire inside an 
earth shelter in the woods. We craft, 
tell stories, learn new skills, share a 
meal, celebrate the beauty of nature 
and explore the themes of women’s 
lives. Fridays 1/24, 2/21, 3/21 6:30-
8:30pm at Sunward Cohousing.  
$20/class. More information at  
NATURELEARNINGCOMMUNITY.ORG  
734-531-8330.

Organic Gardening & 
Landscaping Services are 
available from Nature and Nurture, 
LLC. Fruit trees make great gifts, call 
us to discuss the many options. Pes-
ticides - Never used ‘em, never will! 
Landscape maintenance - weeding, 
pruning, mulching, cleanup, organic 
lawn fertilization. Edible landscapes 
and vegetable gardens - Consulting, 
installation and maintenance. Urban 
orchards! - Fruit trees, shrubs, 
and berries. Landscape design and 
installation - low maintenance land-
scapes, lawn reduction programs 
(LRPs), elegant raised beds. Native 
plants and ecological restoration - 
invasive plant control, natural area 
management, erosion control, rain 
gardens, woodland gardens, and 
lawn alternatives. Visit WWW.NATUREAND-

NURTURE.ORG or for our new vegetable 
seed catalog, check out WWW.NATUREAND-

NURTURESEEDS.COM (beginning on Dec. 
1st). Call us at (734) 929-0802. 

Center for the  
Childbearing Year  
offers Ann Arbor’s best selection 
of childbirth preparation programs 
in a great, cozy, environment. Our 
instructors are passionate and 
knowledgeable with lots of expe-
rience attending births as doulas. 
Select from multi-week evening 
classes or condensed weekend 
classes. NEW! Comprehensive 
multi-media childbirth preparation 
programs are now available online. 
Learn at your own pace, in the com-
fort of your home, on your time! 
Mix and match our onsite classes 
with online programs to perfectly 
customize your education.  
WWW.CENTER4CBY.COM

EVENTS

Charlie Mitzelfeld
(734) 668-1351

Charlie the Handyman
Quality Home Repairs

Plumbing • Electrical • Carpentry

NEW
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RECIPE CORNER

Winter squash offers the home gardener the biggest bang for the buck. 
It’s really something of a racket, actually. Plant a few seeds, essentially 
neglect the rambling vines and then in the fall harvest pounds and 
pounds of squash as sweet as candy. It’s decadent in the way a garden at 
its best can be. I earn most of what I grow through weeding, watering 
and general fussiness. I don’t earn the butternut. Butternut are a bonus, 
interest earned on whatever failed to thrive or was eaten by rabbits. 
 A gorgeous golden-orange with the sweetness of the butternut, 
these pancakes are perfect for a winter brunch. Top each with a dol-
lop of sour cream or crème fraiche and a few micro-greens or snipped 
chives. These would do well with a bit of chutney, too, if you prefer 
that route.

SAVORY BUTTERNUT PANCAKES WITH 
FRIED SAGE LEAVES
recipe and photos by KEVIN SHARP

Apples were among the many crops grown by the area’s early Europe-
an settlers. Remnants persist here and there as gnarled old trees, lone 
survivors of orchards long gone, and feral apple trees along roadsides 
and fencerows. They have no known provenance, but in good years, 
like this past season, produce apples in abundance and free for the  
taking. Still contributing to our local economy are orchards like Alber,  
Wassem, and Wiard’s.
 This drink is a nod to our neighborhood and the remnants of the 
old brick streets you can still see north of Catherine. The bricks in 
Sculpture Plaza Park were repurposed when Detroit Street was redi-
rected some years ago. You can make a perfectly fine “virgin” version 
using sparkling cider, or punch it up a bit by adding 1 ounce of good 
quality bourbon.

KERRYTOWN BRICKLAYER
recipe and photos by KEVIN SHARP

INGREDIENTS
1 cup roasted butternut squash, mashed

4 tablespoons milk

2 tablespoons heavy cream

2 large eggs

1/2 cup all-purpose flour

1 teaspoon baking powder

Pinch of salt 

9 1/2”–2” long sage leaves for frying

Butter for frying

INSTRUCTIONS
To roast the butternut, preheat the oven to 

400°F. Cut the butternut in half lengthwise 

and lay it face down on a parchment-lined 

baking sheet. Roast until thoroughly tender 

and easily pierced with the tip of a knife. 

Times will vary depending on the size of 

your squash, but plan on between an hour 

to an hour and a half. Set aside to cool. 

To fry the sage leaves, heat a little olive 

oil in a pan over medium heat, drop in the 

sage leaves and fry for just a few seconds 

on each side. Set both the squash and the 

sage leaves aside while you prepare the 

batter.

In a medium bowl, beat together the  

butternut, milk, cream and eggs until well 

combined. Add the flour, baking powder  

and salt and stir to combine into a batter. 

Heat a couple of tablespoons of butter in 

a skillet over medium heat adding about 

1/2 cup of batter per pancake. Cook just a 

couple of minutes on each side until golden 

brown. Just prior to flipping over, top each 

with a fried sage leaf. Makes 9 3” pancakes.

INGREDIENTS
2 ounces J.K.’s Scrumpy Hard Cider

1 1/2 ounces fresh squeezed  

 Ruby Red grapefruit juice

1/2 ounce mulled simple syrup    

 (recipe follows)

Grapefruit rind for garnish

INSTRUCTIONS
Place the hard cider, grapefruit juice and 

mulled simple syrup in a cocktail shaker 

with ice and shake for about 10 seconds. 

Pour into a glass on ice and garnish with  

a bit of grapefruit rind.

To make the mulled simple syrup: Place 

1/2 cup sugar, 1/2 cup water, 1 stick cin-

namon, 1 star anise, 2 whole cloves, 3 

whole allspice and one strip of organic 

orange peel in a small pan. Heat just until 

boiling and all the sugar has dissolved. 

Remove from heat, let cool completely, 

then fish out the spices and orange peel. 

It will keep for a couple of weeks or so in 

the refrigerator. To extend its life, after 

cooling add a teaspoon or so of 100-proof 

vodka or Everclear.


