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from fast to slow food
The 1986 opening of a McDonald’s 
in Rome sparked the Italian Carlo 
Petrini to create the Slow Food 
movement. Rather than protests 
by farmers on tractors, Petrini 
opposed the U.S. fast-food indus-
try by increasing awareness of the 
richness of traditional, regional 
foods. The movement has since 
grown to 100,000 members in 150 
countries with the first U.S. chap-
ter in 2000. Nowadays Petrini can 
be found wearing the movement’s 
distinctive snail logo on his lapel 
when meeting with Prince Charles 
and other aficionados. Michigan has 
five chapters including Slow Food 
Huron Valley. See slowfood.com, 
slowfoodusa.org or follow Tweets @
SlowFoodUSA. 
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gmos & your Co-op
by kevin sharp / marketing manager

 Although products known to contain ge-
netically modified organisms (GMOs) were 
largely removed from the Co-op shelves a 

long time ago, a few have persisted. Where suitable 
alternatives exist, we have gladly offered non-GMO 
alternatives. The handful remaining are largely in 
baked goods made in-house and containing sugar 
from locally grown sugar beets, nearly all of which 
are now GMOs. Unfortunately, when it comes to 
sweeteners there is no option that meets all of our 
criteria while at the same time being GMO free. We 
had made the decision to continue using sugar from 
Michigan beets because it satisfied our mission to 
support our local economy as well as our desire to 
offer affordable options. Beet sugar is considerably 
less expensive than sugar derived from sugar cane, 
which as yet is not a GMO. Switching to cane sugar 
would nearly double the price to shoppers of many 
of our more popular cookies, cakes and other baked 
goods. In addition, with sugar-cane production comes 
a certain environmental impact and potential worker 
exploitation in developing countries. Therefore, for 
the time being we are labeling anything containing 
beet sugar or other GMO ingredients, and for those 
looking to avoid GMOs altogether we continue to  

rebates, annual meeting 
and eleCtion results
Congratulations to new board members Leah Hagamen and Ann Sprun-
ger and returning board member Matt Graff. We also extend our grati-
tude to James Bates and Will Purves, who also tossed their hats in the 
ring. The new board members were officially seated at the May meeting 
of the directors.
 All three bylaw changes passed with a wide margin with two al-
lowing voting by means other than a paper ballot. Co-ops and other 
institutions are moving towards online voting. We would like to move 
in that direction while still making paper ballots available. Until now 
the bylaws required a paper ballot be mailed to each member. Of the 
8,000 ballots mailed, only a few hundred were returned. Online voting 
can decrease costs and waste while making voting readily accessible to 
an increasingly tech-savvy membership. The approved change to our 
articles of incorporation (again, by a wide margin) took the “The” out of 
our name so we are now officially “People’s Food Cooperative”. Unoffi-
cially we will always be known to many as “the co-op”.
 Our annual meeting was held at Cobblestone Farm and was a big suc-
cess. Highlights were keynote speaker Oran Hesterman of the Fair Food 
Network and presenting our Ken King Life As Art Award to LaRon Wil-
liams. LaRon is an award-winning, nationally acclaimed storyteller. In 
addition, last year’s finances were reviewed. We closed 2012 with over 
$6.5 million in sales and a net profit of just under $50,000. The board 
had previously authorized a rebate totaling $83,741. That will be com-
bined with retained rebates from 2010 and 2011. Checks will be sent to 
members no later than September although we anticipate getting those 
out earlier. Look for more information in the store and on our website 
(http://peoplesfood.coop).

continued on page 2
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new board
offiCers

on page 3.
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lesley’s notes

kevin’s notes
headline here?
by lesley perkins / general manager

 As I sit here in my bright yellow office I can’t 
help but wonder how I got to be so lucky. 
It’s a year to the day since I sold my hotel/

restaurant and here I am surrounded by a most inter-
esting group of people bound together by a common 
thread. That thread is the consciousness of our social 
interdependence. I love to eavesdrop on snippets of 
conversation while the staff work away chatting to 
each other about the health benefits of organic food 
or politics or music or, oh yes, food…did I mention 
the food? Did you know that we rinse our vegetables 
for the salad bar in filtered water? Do you know that 
our tiny kitchen produces everything you see pack-
aged neatly in the grab-and-go case every single day? 
Did you know that our grocery staff purchase from 
over 180 local businesses and are constantly research-
ing new products and sources while following up on 
leads or requests from members?
 I didn’t know any of this until a few weeks ago 
and I have to say I am impressed! As I dig deeper and 
deeper into the workings of the organization, I am 
constantly in awe of the dedication of the staff. They 
have a lot of fun, but balance it with the seriousness 
of the job at hand. Some of them have been with the 
Co-op for over 20 years, which says a lot for the orga-

nization. They are able to share the historical perspec-
tive as well as act as excellent in-house resources for 
information I would never find anywhere else! It was 
a bit daunting taking over a leadership position in the 
Co-op since it a deeply rooted, well-loved Ann Arbor 
icon, but I have had nothing but support and encour-
agement to help me get acclimatized to my new role. 
I’ve also met some really friendly members and reac-
quainted myself with old friends so if you are looking 
for some interesting conversation I bet you’ll find it 
just by starting a conversation in the Café.  
 We have started our Co-op ‘sprucing up’ in Café 
Verde with nice fresh paint. We all liked the existing 
colors and we are “verde” after all so we stuck with 
similar greens. As the weeks go by you will see deli-
cate changes as we work our way around the store.
 You the member-owners hired my bosses the 
Board of Directors with your votes. You put your 
trust in them to continue the work of the Co-op and 
they in turn put their trust in me to facilitate these 
ends. Our goal is to make shopping easier, expand 
your choices and reinforce our commitment to the 
seven cooperative principles. I do not take that trust 
lightly, but as I said, “how did I get so lucky?”

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

offer baked goods sweetened with honey, maple syrup and fruit juice.
 PFC has also worked on the legislative front. We have participated in 
petition drives to prevent approval by Congress of new GMO food sourc-
es. These have included everything from alfalfa to salmon and, unfortu-
nately, thus far have been entirely unsuccessful. Last year we joined the 
National Cooperative Grocer’s Association and other industry leaders in 
the Just Label It Campaign. Rather than seeking an outright ban, it asks 
legislators to require the labeling of products containing GMO ingredi-
ents. Right now—despite GMOs meeting the criteria the Food and Drug 
Administration has long established as requiring labeling—no require-
ment is in place. Among the general public opinions about GMOs range 
from outrage to apathy, yet when asked if consumers have the right to 
know whether their food contains GMO ingredients nearly everyone 
agrees they do. It is believed that once food is labeled as containing 
GMO ingredients, consumers will be more likely to purchase those that 
are GMO-free thus letting “the market ”—purchases made by consumers 
like you and me-- decide if GMOs have a place in our food supply.
 Even without clear labeling, consumers wishing to avoid GMOs can 
take some steps. Avoiding foods made from the most common GMO 
crops is a good start. These include anything with non-organic soy, corn, 
cottonseed oil, Hawaiian papaya, rice, tomatoes, canola oil and potatoes, 
among others. Though buying certified organic may not be an iron-clad 
defense against GMOs (pollen can drift), it is still one firewall because by 
law certified organic products cannot contain GMOs. In addition, some 
manufacturers are going the extra mile and getting their products tested 
and certified as GMO-free through the Non-GMO Project. By visiting 
nongmoshoppingguide.com, shoppers can see which products have 
been certified as free from GMOs. These include many familiar national 
brands like Barbara’s, Arrowhead Mills and Earth’s Best. The Non-GMO 
Project also offers a free app for iPhone and iPad users called “Non-GMO 
Project Shopping Guide” that can be downloaded through iTunes.
 In addition to being GMO-savvy, shoppers are encouraged to contact 
their elected representatives. Ideally new GMO foods will not be ap-
proved, but if they are at the very least they should be labeled. All of 
this illustrates the insidious nature of the introduction of GMOs into our 
food supply, a process that began two decades ago.

senate votes down 
gmo-labeling 
amendment

on may 28, 2013, the u.s. senate 

voted 71-27 against the labeling of 

gmos. michigan’s senators stabenow 

and levin voted against this amend-

ment “to permit states to require 

that any food, beverage, or other 

edible product offered for sale have 

a label on indicating that the food, 

beverage, or other edible product 

contains a genetically engineered 

ingredient.” to let them know your 

views, go to www.senate.gov/contact 

then “find your senators” in the top 

right corner.

continued from page 1

update
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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	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 gaia kile / people’s food Co-op board president

rEbECCa
kannEr
viCE PrEsiDEnt
734	.	994	.	5717
terM	expires	2015

matthEw 
Graff
trEasurEr
734	.	747	.	8111
terM	expires	2016

Cynthia 
shih
DirECtor
650	.	224	.	7379
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

may’s Commuter 
Challenge
a big suCCess
The Commuter Challenge is a month-
long competition in May to encourage area employees 
to bus, bike, walk, and carpool/vanpool to work in 
downtown Ann Arbor rather than drive. Sponsored 
by getDowntown.org, the annual Commuter Chal-
lenge is intended to make these alternative forms of 
commuting fun. Employees work as a “team” logging 
their alternative commuting distances on LetsMak-
eaMove.org. The vast majority of Co-op employees 
routinely commute to work via biking, walking or 
riding the bus. One of our star commuters would 
have to be Finance Manager Rusty Brach. During the 
month of May, Rusty logged a total of 360 miles com-
muting on his bike and over 200 miles carpooling his 
42-mile round trip to and from his farm near Man-
chester.

I was glad to hear a cashier recently ask a shopper, 
“Are you a member-owner?” because that accurately 
describes what a People’s Food Co-op membership 
means. When you become a member, you become an 
owner of a business that is an important part of Ann 
Arbor. Since co-ops are democratic organizations, as 
owners each of us owns an equal share of the busi-
ness. This translates into each member-owner having 
one vote on issues put before the membership and 
elections of the board.
 So you vote for candidates for the board, then 
what? Most member-owners are probably not aware 
of the board’s operating rules. The People’s Food Co-
op has a set of bylaws that is a legal document creat-
ing the structure of the board and the Co-op’s gover-
nance. Some of the things that the bylaws cover are 
rules of membership, the board size and officers and 
certain things about elections and member meetings. 
The bylaws give the board responsibility for estab-
lishing policies for the Co-op and for operations. To 
do this the board uses a process called policy gover-
nance. Member-owners who want to interact with the 
board, or participate more in the co-op, can benefit 
from understanding how policy governance works.
 Running the Co-op is a big task. Under policy 
governance the board hires a general manager who 
is in charge of managing operations. The board just 
hired a new general manager, Lesley Perkins. I have 
gotten to know Lesley in my role as president of the 
board and, among other things, I like her vision, 
her commitment to inclusiveness and her instinctual 
friendliness. She also has a good sense of how to run a 
co-op! By hiring a general manager to manage opera-
tions the board can focus on policy. 

 Policy governance establishes 1) governance poli-
cies that are the rules for how the board and board 
members will act, 2) board-general manager linkage 
policies covering the relationship between the general 
manager and the board, 3) limitations policies that 
put constraints on what the general manager can do 
and 4) ends policies that indicate what the general 
manager should strive to achieve. Put another way, 
policy governance emphasizes that the board should 
not be engaging in operations. Instead the board sets 
policy creating a container in which the general man-
ager works that include things to strive for, lines that 
cannot be crossed in the pursuit of those ends and 
ways for the board to evaluate the general manager’s 
performance. 
 This distinction between policy and operations 
is important for members wanting to affect how 
things are done at the Co-op. When your concerns 
are policy related they are appropriate for the board 
to address. Often members concerns are more opera-
tional and these can be communicated to the general 
manager or Co-op staff. If you’re not sure if an issue 
is operational or policy oriented, looking to existing 
policy is a good place to start. Bylaws, policies, and 
board officer and general manager’s email information 
is listed at www.peoplesfood.coop under the “Your 
Board of Directors” tab. Admittedly this can be a bit 
cumbersome, so if you have questions ask a board 
member for help. Board meetings are generally held 
the third Tuesday of the month in the basement of 
St. Andrew’s Episcopal Church, 306 N. Division, Ann 
Arbor, from 6:30-8:30 p.m. and members are always 
welcome.
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our	new
product-rating

systeM	

by karen vigmostad, ph.d. / outreaCh and eduCation Coordinator

HowGood was created by brothers 
Alexander and Arthur Gillett after 
seven years of research and devel-
opment. The idea for this venture 
grew out of Arthur Gillett’s experi-
ence after a move to London. As 
Arthur stood in a London grocery 
store looking at row after row of 
food items, he realized he had no 
ideas which products were sustain-
able and which were not. This led 
to a series of conversations with 
Alexander, his brother back in the 
States, who eventually convinced 
Arthur to move home to see if there 
was a way to address this dilemma.
 As a result the two brothers 
created HowGood as a small re-
search project seven years ago to 
see if it was even possible to find 
the data and then design a research 
system that would actually work 
for retail stores. The brothers, 
along with outside experts, were 
able to create a set of rigorous crite-
ria so that individual products by 
specific manufacturers could be an-
alyzed to determine their sustain-
ability. They launched HowGood 
a few years ago and began getting 
the system into stores. Following 
their initial vision, HowGood helps 
shoppers in stores “see” the sus-
tainability of individual products 
through the goodness ratings of 
Good, Very Good, or Great. 

the goodness faCtors
Goodness depends on how each 
product with its manufacturer and 
manufacturing process stands up 
to scrutiny under analysis of these 
factors: 

Environment
includes carbon footprint, waste 
management, ecosystem impact, 
growing practices, air-pollution 
profile, and treatment of animals

Social responsibility
looks at corporate ethics, working 
conditions, labor relations, chari-
table giving, community involve-
ment and geographical sourcing

Product integrity
encompasses pesticide usage, 
chemical additives, process meth-
ods, artificial flavor enhancers, 
preservative content, sourcing and 
distribution

The People’s Food Cooperative has adopted 
the cutting-edge HowGood rating system that analyzes the “goodness” of food 

products.  PFC is the first store in Michigan and the second co-op in the country 
to use this system. We became an early adopter because for years PFC has talked 
about helping shoppers determine the sustainability of the items we sell. PFC 

shoppers can now look for shelf labels indicating product goodness.

howgood	is	useful	tool
for	pfc	shoppers
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Arthur Gillett, HowGood’s direc-
tor of research, explained that first 
they assess a company in terms of 
its history, manufacturing process, 
efficiency, and more. HowGood is 
interested in the company’s envi-
ronmental, social, and labor records. 
They look at the companies through 
legal records, Security and Exchange 
Commission and other government 
documents, industry and labor-
union publications, and more. 
 Second, researchers analyze 
individual products. They glean 
information from professors, grow-
ers and manufacturers, govern-
ment documents, and periodicals. 
HowGood created benchmarks for 
ingredient-specific analyses. This 
differs from assessing the company 
and is where Arthur says they are 
“at their best”. They assess things 
like the geographic impact on bio-
diversity based on where ingredi-
ents come from and how they are 
grown. While some regions are fine 
for growing a particular crop, oth-
ers are very sensitive so HowGood 
wanted to account for the differ-
ence in impact.  
 Palm oil is an example of an 
ingredient that they have taken a 
closer look at its impact by locale. 
The extraction of palm oil in Indo-
nesia and Malaysia has led to defor-
estation and loss of critical habitat 
for endangered species, but is more 
sustainable in Africa. The taking of 
land from indigenous people and 
use of imported or illegal labor has 
also been reported in Indonesia.  
 Researchers even continue to do 
more specific analysis to root out 
problems like double counting. Ar-
thur explains that while products 
labeled Good might have one or 
two negative things, once a prod-
uct is rated Very Good or Great the 
negatives will have disappeared.  

About 65 percent of the products 
they analyze don’t make the Good, 
Very Good, or Great lists.  

how to use the ratings
In the Co-op, shoppers can look 
for the Good, Very Good, and 
Great symbols beneath individual 
products. For more details, over 
100,000 products can be searched 
by name at howgood.com. How 
Good is a one-of-a-kind method for 
shoppers to quickly better under-
stand a product’s sustainability 
under rigorous analysis, yet due 
diligence is still needed. You will 
want to continue to consider how 
each product meets your particular 
needs and interests. Some shoppers 
may not agree with the approach 
or some of its choices, and keep in 
mind if a product is not labeled it 
either hasn’t been rated or hasn’t 
made it to Good.  

howgood and gmos
Though the ratings are heavily 
impacted overall by the use of 
GMOs, HowGood does not directly 
reward or boost a company score 
for having a no-GMO policy. GMOs 
have an impact on the ratings by 
the growing practices, sourcin 
standards and often the ingredient-
profile scores. While in theory it 
would be mathematically possible 
for a food from a very good com-
pany to get a Very Good rating 
even when using a small percent-
age of GMO ingredients, it is very 
unlikely.

future plans
Our goal is to eventually have rat-
ings for everything we sell includ-
ing local products and those we 
make ourselves. HowGood is a 
handy guide, but it just that—a 
guide. Your own personal criteria 

and how important each crite-
rion is to you may differ. The deal 
breaker for one person may be the 
presence of high-fructose corn syr-
up and for another purchasing or-
ganic is key. Our view is that over 
time this type of rating system will 
raise the bar of consumer expecta-
tions thus driving manufacturers to 
improve the goodness of what they 
produce and distribute. We hope 
you will give us feedback on how 
the system is working for you.

For more information, visit how-
good.com, email research@howgood.
com, or call 888-601-3015. 104,672 
unique products have been assessed 
by How Good as of July 7th.

left: Brothers CEO Alexander 
(left) and research director Aurthur 
Gillett (right), founders of HowGood

below: Look for Good, Very Good 
or Great ratings on shelf tags 
throughout the store
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in our Community

 Since we were created over 
40 years ago, PFC has 
benefited from the hard 

work and dedication of countless 
people. Undoubtedly one of our 
biggest contributors is long-time 
member, board member and vol-
unteer Linda Diane Feldt. Linda 
Diane first joined the Co-op in 
1982 at age 23 and began volun-
teering immediately by serving 
as cashier, cheese cutter and on a 
variety of committees. She has lent 
a considerable amount of time and 
expertise over the years teaching 
her Herbal Wisdom class series 
since 1994 and serving on our 
board for three terms, totaling nine 
out of the past twelve years with 
her most recent term ending this 
May. Linda Diane has served as president of the board three times, vice-
president and secretary twice each and treasurer once. Former board 
president Rebecca Kanner says, “Linda Diane’s absence on the board will 
be felt. She is an invaluable reference for PFC policies and her grasp of 
policy governance is unparalleled.” Rebecca adds, “She has been a tre-
mendous support and I will greatly miss her presence.” 
 When we asked Linda Diane about her classes, she told us, “I’ve been 
teaching the herb classes for the Co-op since 1994 so I’m about to start 
my 20th year. Sometime around July 2013 I believe I will have taught 
my 200th class. I feel proud of that.” Linda Diane’s Herbal Wisdom class 
series is free, open to the public and among the most popular of the 
classes sponsored by PFC.  

linda diane feldt, a lifetime of volunteerism
by kevin sharp / marketing manager

Volunteering at
People’s Food Co-op

Although the days of volunteer cashiers and stockers have long 
passed, volunteers are still important and highly valued at the 
Co-op. Our board members and class presenters all volunteer 
their time and expertise. We could use member help on board 

committees and on occasion other opportunities arise, too. 
Check out our website under “Get Involved” or contact Karen 

Vigmostad at (734) 994-4589 or at outreach@peoplesfood.coop.  

 Linda Diane encourages 
everyone to volunteer in some way, 
either at the Co-op or elsewhere in 
the community. She says, “Who 
you are is made more valuable by 
giving your time and expertise… 
I believe we have an ethical re-
sponsibility to give of ourselves, at 
the time and place where we can, 
because in giving you are sharing 
some of the best of who you are.” 
She adds, “I believe volunteering 
is a critical ethic, value and part 
of being in the world and being 
authentic. And if your circuits 
are ‘on’ and you are a voluntary 
participant in the life of your com-
munity, it feels great.”  
 Linda Diane has certainly 

lived up to that ideal in no small part through 
her work with PFC. She has contributed at least 300 hours of her time for 
her classes, nearly 850 hours for other volunteer work at the Co-op and 
no less than 700 hours of board-related work. That’s the equivalent of 
working full time for nearly a year, and this doesn’t include her volunteer 
work in other areas.  By any standard this is astounding. Linda Diane 
recalled, “I’ve been saying I want to spend one third of my time see-
ing clients, one third of my time teaching, one third of my time writing 
and one third of my time volunteering. I apparently came pretty close to 
meeting that goal, but it is certainly time to adjust the percentages so that 
they actually add up to no more than 100 percent!”  
 In addition to her extensive service to PFC, Linda Diane has a pri-
vate practice as an herbalist and holistic-health practitioner. She is 
currently serving on the board of Partners in Expanding Health Qual-
ity and Access. She also blogs, tweets and writes about various aspects 
of wildcrafting, herbology and health, teaches herbology to University 
of Michigan medical students and is the author of Spinach and Beyond:  
Loving Life and Dark Green Leafy Vegetables and Wildcrafting Recipes:  
Loving and Eating Wild Foods. You can follow Linda Diane at lindadi-
anefeldt.com/ and twitter.com/wildcrafting.

Linda Diane relaxing at home with her beloved dog, Nala.
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unClassifieds
July 2013
tuesday, july 15

boarD mEEtinG
6:15 - 8:30 pm 
basement of st. andrew’s episCopol ChurCh
306 n. division
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 “New & Events” on our website, 
on our Facebook page, or sign-up on the PFC 
bulletin board.

July 2013
thursday, july 25

hErbal wisDom
how to talk to plants and avoid giving the 
impression of lunaCy with linda diane feldt
This popular talk gives ideas about how to tell 
what a plant needs, what value the plant has, 
easy ideas to enhance your plant intuition, and 
more.

Cooking 
Classes
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” at 
peoplesfood.coop or “Events” on facebook.com/
peoplesfoodcoop. For more information, email 
outreach@peoplesfood.coop.  

July 2013
saturday, july 13

makinG iCE CrEam 
anD sorbEt
with head baker, keegan rodgers
2:00 - 4:30 pm 
home of lisa gottlieb, 722 soule blvd. 
ann arbor, mi 48103
Summer time is the best time to enjoy frozen 
treats! Learn the basic recipes to make ice 
cream, sorbet and gelato at home. Learn how to 
incorporate fruit and other flavors so you can 
enjoy the great summertime treat. Will include 
vegan recipes. 

August 2013
saturday, august 10

PiCniC DEssErts
with head baker, keegan rodgers
2:00 - 4:30 pm 
home of lisa gottlieb, 722 soule blvd. 
ann arbor, mi 48103
Everyone loves a picnic and to have tasty food 
while enjoying the great outdoors. You will learn 
how to make simple portable treats the whole 
family can enjoy. Gluten-free and vegan recipes 
will be included.

advertise in the people’s food Co-op ConneCtion
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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  
Center 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

Forest Kindergarden 
provides a play and nature-based 
learning environment for children 
ages 3-6 years old. Located on Buhr, 
County Farm and Mary Beth Doyle 
Parks in Southeast A2. Offers small 
group size, home-cooked, organic 
meals, environmental stewardship 
and Spanish language introduction. 
Visit www.florecitapreschool.com to 
learn about our seasonal activities. 
Call 734 546 3551 to schedule a visit.

Stone Soup whole grains 
and winter vegetables 
CSA has shares available for the 
Fall 2013 - Winter 2014 season. 
Food is certified organically grown 
by a collective of Amish farmers in 
Homer, Michigan. Four deliveries, 
tentatively scheduled for Septem-
ber, November, January and March. 
Pickup is at the Ann Arbor Farmer’s 
Market or a northwest Ann Arbor 
home. Cost is $300. For more infor-
mation, 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., win-
ter vegetables – 90 lbs. (primarily 
onions, potatoes, and carrots along 
with other winter vegetables such as 
squash, beets and rutabagas)

Yoga Lifestyle Retreats 
at Lake Michigan, Europe, and lo-
cally in Ann Arbor. Immerse Your-
self in Restful Awareness. Our 1-Day, 
3-Day, 5-Day and longer retreats 
allow for healing and growth. In-
Depth Studies since 1979. www.Yo-
gaAndMeditation.com 734-665-7801

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

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 

events

Charlie Mitzelfeld
(734) 668-1351

Charlie the Handyman
Quality Home Repairs

Plumbing • Electrical • Carpentry

have pfC memorabilia?
Do you have an old PFC t-shirt, 
handbook or photo? We would 

love to have or borrow your 
PFC memorabilia to add to our
collection and possibly display

in the store. Contact our Outreach 
Coordinator Karen Vigmostad

at (734) 994-4589 or at 
outreach@peoplesfood.coop.
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reCipe Corner

I joined the Co-op staff back in 1992 as a produce manager. At that time, 
John Chamberlin grew a lot of summer melons for us on his Bluebird 
Farm near Dexter. When asked how to tell when a melon is ripe, his 
standard response was, “Set it out on the counter and when you see the 
fruit flies milling around, its ready” (the Community Farm’s Paul Bantle 
says something similar about sweet corn and raccoons).
 This recipe is fashioned after one I had at a local eatery. It is per-
fectly bright, light and cool for summer. Use good firm but ripe melons. 
A little extra agave nectar can help to cover up a not-quite flavorful 
enough melon. I can’t help but to wonder if a little shot of mescal or 
tequila in the dressing wouldn’t add a little something, but I’ve yet to 
experiment with that myself. You can read between the lines and take 
that as some friendly encouragement and be sure to report back on your 
findings.

kerrytown summer melon salad
recipe and photos by kevin sharp

Heather Stein, our prepared-foods manager, hails from Kansas City 
where they know a little something about BBQ. When she said she had a 
knock-out BBQ sauce recipe I challenged her. She was right, it’s a stun-
ner. If you’re going to all of the effort to make your brisket, pulled pork, 
etc., then why not grace it with your own homemade BBQ sauce?
 The only adjustment I made (with Heather’s approval) was the use of 
a maple vinegar from PurNatur. It’s my new favorite product we carry 
and I’ve been using it in everything from salad dressing to some Cipol-
lini onions I pickled last fall. It lent a nice maple flair to the sauce. You 
could try replacing some of the brown sugar with maple syrup if you 
want to ramp up the maple even more. If maple isn’t your thing, use a 
good quality apple-cider vinegar instead.

heather’s kansas City bbq sauCe
recipe by heather stein | text and photos by kevin sharp

kerrytown
summer
melon salad

ingredients
2 ripe melons (one orange, one green)

3 tablespoons fresh squeezed lime juice

3 teaspoons agave nectar

Pinch of salt

Pinch of hot red pepper flakes

Fresh chopped cilantro and crumbled  
queso fresco cheese for garnish

instruCtions
Whisk together the lime juice, agave 

nectar, salt and red pepper flakes. Taste 

and adjust flavors as needed then set 

aside. Halve and seed the melons. Us-

ing a melon-baller, scoop out the flesh 

of each melon and place in a medium 

bowl. Pour the lime juice dressing over 

the melon balls and give them a quick, 

gentle flip to coat. Transfer to a serving 

dish and top with a little chopped fresh 

cilantro and crumbled queso fresco.

heather’s
kansas City
bbq sauCe

ingredients
2 cups ketchup

2 1/2  cups tomato sauce

1 1/4 cups brown sugar

1 1/2  cups maple vinegar
(or another good quality vinegar)

1/2 cup molasses

1 tablespoon Worcestershire sauce 

or Braggs Liquid Aminos

2 tablespoons butter

1/2 teaspoon garlic powder

3/4  teaspoon onion powder

1/4 teaspoon chili powder

1 teaspoon paprika

1 teaspoon sea salt

1 teaspoon white pepper

1 teaspoon celery salt

1/2 teaspoon cayenne

1/4 teaspoon nutmeg

instruCtions
Add ketchup, tomato sauce, molas-

ses, brown sugar, butter, molas-

ses, and vinegar to a sauce pan.  

Combine well over med-low heat.  

Add seasonings and simmer for 20 

minutes, stirring occasionally, until 

thickened and flavors have melded.  

Water can be added if a thinner 

sauce is preferred.


