
Dates to Remember

Feb. 2 ................Groundhogs Day

Feb. 14 ...............Valentines Day

Feb. 15 ...............Board Meeting

March 12 ............Daylight Savings Time

March 20 ...........First Day of Spring

March 30 ...........PFC Voting Starts

April 21 ..............PFC Annual Meeting

f you are interested in getting more 

involved at the Co-op, serving on any one 

of several board committees is a great 

option! We are always looking for members to 

lend their time and energy to help make PFC 

a better co-op. To find out more information 

about which committees exist and what 

efforts are needed at this time, contact our 

vice president or attend this month’s board 

meeting. We’d love to have you join us! 
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ur friends at ELFCO in Lansing are going through changes! They 

have been serving the community for 40 years, having received 

many awards for their good will there.  Our hearts go out to them 

in their time of change and transition.  Without understanding all 

the specific, they faced market saturation and similar challenges to us.

From their website:

A message from our Board President:

1) On January 8 at 2 p.m. at the Allen Neighborhood 

Center, ELFCO owners voted to sell the building we 

own and occupy. We will begin discussions on what 

the next phase of ELFCO will be. The process of re-imagining our co-op has 

already begun, and we look forward to hearing your ideas.

3) Our co-op, a Michigan non-profit corporation, is expected to go forward 

and pursue new ways to meet our mission after the storefront closes, 

regardless of the vote by owners on the sale of the building.

The East Lansing Food Cooperative (ELFCO) is going through a major tran-

sition, and you, our owners, need to provide direction on how we address 

ELFCO’s financial problems.

We will also begin the process of re-imagining ELFCO to continue to meet 

our purposes and the needs of our community. Please join us to participate 

in this important discussion about what is next for ELFCO!

n December 9th, eligible PFC staff voted in favor of a union. 

The PFC Board of Directors and Management welcome the union 

as a new partner in our workplace. We look forward to working 

together to continue making the Co-Op the best it can be for

 member-owners, staff, and the community at large. 

People’s Food Co-op strives to be a model workplace (http://peoplesfood.

coop/ about/policies/#Ends% 20Policies) and operates at all times to meet 

the intent and purpose of labor law. Our Board works diligently to ensure 

that management acts both to protect the Co-op from liability as well as in 

the best interests of our staff.

We look forward to the year ahead and welcome any comments or questions 

about the future direction of the Co-op.

-People’s Food Co-Op Board of Directors  

Closing

In December 2016, Lesley Perkins stepped down 

from her role as General Manager of People’s Food 

Co-op. Lesley has made a significant impact in the 

3 years that she served in this role. We’d like to 

thank her for all of her hard work and the ideas and 

passion that she brought to PFC. We wish Lesley the 

best in her future endeavors.
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Sadly, after 40 years they are    

we will miss our friends @ ELFCO!
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GAIA KILE
DIRECTOR
(734)-994-4937
TERM EXPIRES 2017

PERSEPHONE 
HERNANDEZ-VOGT
DIRECTOR
TERM EXPIRES 2019

KEEGAN RODGERS
SECRETARY
(734)-306-3394
TERM EXPIRES 2019

LEAH HAGAMEN
VICE PRESIDENT 
(713)-687-7859
TERM EXPIRES 2019

ANN SPRUNGER
PRESIDENT  
(734)-665-2764
TERM EXPIRES 2018

BRUCE CURTIS
TREASURER
(734)-216-0580
TERM EXPIRES 2017

JAIME MAGIERA
DIRECTOR
TERM EXPIRES 2018



he earliest cooperatives appeared in Europe in the late 18th and early 19th centuries, during 

the Industrial Revolution. As people moved from farms into the growing cities, they had to rely on 

stores to feed their families because they could no longer grow their own food. Working people 

had very little control over the quality of their food or living conditions. Those with money gained more 

and more power over those without. Early co-ops were set up as a way to protect the interests of the 

less powerful members of society—workers, consumers, farmers, and producers.

In England consumers were frustrated by the abuses of store owners, many of whom adulterated prod-

ucts to increase their profits. In many cases, workers’ wages were paid in company chits—credit that could be used 

only at the company’s stores. The average consumer had very few choices and little control.
   

Groups of people began experimenting with various methods of providing for their needs themselves. They decided 

to pool their money and purchase groceries together. When they purchased goods from a wholesale dealer and then 

divided them equally among themselves, they were surprised at the savings and higher quality of products they 

were able to obtain.”

ere is statistical information on the Co-op-

erative Movement Internationally.  We are 

a part of a large body of organizations 

across our planet with a similar vision. 

The Co-operative Movement brings together over 

1 billion people around the world. The United 

Nations estimated in 1994 that the livelihood 

of nearly 3 billion people, or half of the world’s 

population, was made secure by co-operative 

enterprise. These enterprises continue to play 

significant economic and social roles in their 

communities. Here are a few facts about the 

movement that demonstrate their relevance and 

contribution to economic and social development. 

Large segments of the population are members 

of co-operatives

• In Asia 45.3 million people are members of  

 a credit union. (Source: Association of Asian  

 Confederation of Credit Unions, Annual  

 Report 2007/2008)

• In Bolivia, 2,940,211 people or one -third  

 of the population is a member of the 1590  

 co-operatives. 

• In Canada, four of every ten Canadians are  

 members of at least one co-operative. In  

 Quebec, approximately 70% of the population  

 are co-op members, while in Saskatchewan  

 56% are members. 

• In the United States, more than 29,000 

 co-operatives operate in every sector of the  

 economy and in every congressional district;  

 Americans hold over 350 million co-operative  

 memberships. (Source: National Co-operative  

 Business Association www.ncba.coop/ncba/ 

 about-co-ops/research-economic-impact)

Co-operatives are significant economic 

actors in national economies.
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• Canadian maple sugar co-operatives produce 

 35% of the world’s maple sugar production.

• 30,000 co-operatives in the United States that   

 operate 73,000 places of business throughout   

 the U.S. own more than USD 3 trillion in assets,  

 and generate over USD 500 billion in revenue and  

 USD 25 billion in wages. 

• In the United States more than 900 rural electric  

 co-operatives deliver electricity to more than 42  

 million people in 47 states. This makes up 42%  

 of the US electric distribution lines and covers   

 75% of the US land mass. (Source: National Rural  

 Electrific Cooperative Association: cwww.nreca. 

 org/AboutUs/Co-op101/CooperativeFacts.htm)

Co-operatives create and maintain employment

• Co-operatives provide over 100 million jobs   

 around the world, 20% more than multinational  

 enterprises.

• In Canada, co-operatives and credit unions 

 employ over 155,000 people. The Desjardins   

 movement (savings and credit co-operatives) is  

 the largest employer in the province of Québec. 

• In the United States, 30,000 co-operatives   

 provide more than 2 million jobs



216 N. FOURTH AVENUE
ANN ARBOR, MICHIGAN 
PHONE (734) 994-9174

PEOPLESFOOD.COOP

BEEF & BARLEY SOUP

INGREDIENTS
3 tablespoons unbleached flour 1/2 teaspoon salt
1 pound lean stew meat, cut into 1” chunks 1 tablespoon olive oil
1 large onion, chopped 2 cloves garlic, chopped
2 large carrots, chopped 2 ribs celery, chopped
15 ounces diced tomatoes , canned, with juice 1/2 cup pearled barley
1 quart beef stock  (to keep costs down, use a concentrated 2 cups water 
 soup paste or bouillon or make your own stock)  1/2 teaspoon black pepper
2 cups water 2 teaspoons dried thyme
1 bay leaf 

1. In a shallow bowl combine flour and salt. Dredge chunks of meat in flour mixture to coat completely.

2. In a large pot over medium-high heat, heat olive oil, then quickly brown chunks of beef.
To cook in a slow cooker: Use a slotted spoon to transfer the beef to the crock pot and add the 
remaining ingredients. Cook for 7 hours, and adjust the salt and pepper to taste.
To cook on the stovetop: Use a slotted spoon to transfer the beef to a bowl when it is browned on 
the outside but not cooked through. To the oil in the pan, add onions and garlic and cook until soft, 
about 5 minutes. Add carrots, celery, tomato, barley, stock, water, thyme, bay leaf and pepper. Bring to 
a boil, then reduce heat to simmer, just barely bubbling. Cook for 30 minutes, and test the barley to see 
if it’s tender. If necessary, simmer for another 10minutes.      
3. Season to taste with salt and pepper. Remove bay leaf before serving.

PFC offers FREE classes including cooking, mental 

health, natural medicine uses,  and environmental 

awareness. To see upcoming classes,

visit http://peoplesfood.coop/community-out-

reach/classes

PFC SPONSORED 
CLASSESF
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EVERYONE IS WELCOME!

2017 PFC CLASS SERIES
  For more information, registration or 

cancellations check our Web site, 
Facebook, or Eventbright.

VEGGIE TRIM 
WINTER STOCK

INGREDIENTS
8 cups veggie trimmings 8 cups filtered water
1 bay leaf 1 teaspoon black peppercorn
1/2 teaspoon salt 3 dried mushrooms, optional
Seasonings, spices to flavor, as desired

1. Combine the veggies and water, bay leaf, peppercorns and salt and bring to a boil over high heat.   
   Lower the heat immediately (boiling too long makes it bitter) and cover, to simmer very gently. Leave 
   covered so the water will not boil away. 
2. Set a timer for 45 minutes.
3. At 45 minutes, strain the stock, and discard the veggies (they make great compost).
4. Taste the stock, add seasonings and spices as desired.  Can be cooled and frozen in different sizes 
   (including ice cube trays!) for later.

Leftover vegetable trimmings? Save your onion 
skins, carrot peels, celery bottoms and tops, 
potato and sweet potato skins, garlic clove trim-
mings and skins, tomato trims, mushroom trims, 
zucchini, or other mild veggies. You can freeze 
them until you have enough to make stock. 
Steer clear of strong veggies like cabbage, broc-
coli, peppers, fennel and kale, unless you plan to 
use the stock with those particular flavors. 


