
Dates to Remember

June 21 ..............Board Meeting

June 29 ............. Inventory

lanting time is here! We made it through 

another long, cold winter, Michigan!

Now, it’s time to get growing.  Here is 

a quick list of sowing dates for many common 

vegetables:

SOWING OUTDOORS

All of the following cool season crops can be 

sown outdoors during the month of May. Warmer 

season crops like cucumbers, melons, squash, 

and tomatoes can be direct sown toward the end 

of May (or early June) after soil temps rise a bit 

and the danger of frost passes.
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Quick tips for May/June By: Co+op, stronger together

MAY:
• Beets     • Cabbage  • Carrots   
• Cauliflower • Celery    • Kale          
• Kohlrabi   • Leaf Lettuces • Onions  
• Parsnips • Peas • Radish
• Spinach • Swiss Chard • Turnips 
• Mustard Greens

JUNE:

• Place supports for lanky perennials.

• Pinch back chrysanthemums to keep them  

 bushy — a inch from the growing tips, every  

 2 weeks until the middle of next month.

• Prune spring-flowering shrubs after they’ve   

 finished blooming.

• Cage tomatoes, peppers, and eggplant.

• Replace finished lettuce with okra or a late crop  

 of summer squash.

• Plant a few more runs of corn, beans, and   

 cucumbers.

• Plant sweet potato slips early in the month.

• Inventory seeds for the fall garden.



her to cycle through all the topics.  

Linda Diane is a true master and 

has given countless hours to 

sharing her knowledge with all of 

us.  Please join me in thanking her 

for sharing her expertise.

Keegan Rodgers, our head Baker, 

offers a series of classes related 

to cooking.  He has taught classes on subjects such as how to make pie dough 

(did you know the Co-op bakery produces 120-150 lbs of pie dough per week?), 

low cost recipes, salad dressing and chocolate.  In January over 200 attendees 

participated in his macaroon class at the Mallet Creek Library.

If you’re interested in teaching a class please contact 

outreach@peoplesfood.coop.

Our General Manager Search is in the final interview stage. We are excited about 

the candidates and hope to have a decision made yet this month. We especially 

want to thank Trillium Real Estate who offered us the use of their conference 

room on several occasions. This allowed the search committee to conduct Skype 

interviews with several candidates.  Lori Crall stepped down as Interim GM at the 

end of March. Angie Voiles is now acting as the Interim GM. 

The Board is also very appreciative of St. Andrew’s Episcopal Church on Division 

Street.  The church offers us the use of a room for our monthly Board meetings 

and also miscellaneous meetings throughout the year.  In appreciation we are 

donating food to the St. Andrew’s Breakfast Program.

Finally, the Board is challenged to review the vision of the Co-op and to make 

decisions about the future.  Along with our new GM and current staff, we want 

to involve our member owners.  We will be reaching out to you to help us in this 

process.  Stay tuned!
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LOCAL BUSINESSES 
SUPPORTING ONE ANOTHER 

THANK YOU!

Board Matters June 2017
Wow, where has the spring gone? It’s been a fast paced 

season for your Co-op Board!

We were very pleased with our Board Election in April and 

thank all of you for engaging in the process by casting 

your votes.  Gaia Kyle and Bruce Curtis were re-elected 

and Jeremy Latham was elected to fill our new 8th seat.  

Congrats to all three!  In May we seated the new board and elected Board offi-

cers: Bruce Curtis,  Treasurer, Keegan Rodgers, Secretary, Jaime Maigera, Vice 

President and Ann Sprunger, President.

We held our 2017 Annual Meeting at Kerrytown Concert House on April 20. 

The venue was great and we look forward to future partnerships with KCH.  

New this year were poster presentations providing attendees easy insights to 

our financial issues, the Board President’s Report, and the Interim GM report.  

Music was provided by a jazz group from Rudolf Steiner H.S.  Member comments 

included encouragement for the Co-op to get more engaged with the Old Fourth 

Ward activities and residents.

 

A Shoppers’ Survey was conducted during the month of February. Thanks to 

all who completed the survey.    Results indicate a high satisfaction rate with 

the shopping experience, our commitment to local products and to community 

outreach as well as our commitment to the cooperative business model. 

Part of our mission as a cooperative store is to provide education to the com-

munity.  Over the years PFC member-teachers have dedicated countless hours in 

these educational activities.  Linda Diane Feldt, our longest standing educator, 

is offering her Herbal Wisdom Series of classes one last time.  It takes a year for 

ANN SPRUNGER
PRESIDENT 



The First

W
e are proud to be part of a movement that proves respecting people 

is good for business. Millions of consumers around the globe have 

joined cooperatives for many reasons, including finding that they fill 

a need for housing, electricity, food, insurance and financial services…the list 

is endless. What attracts people to cooperation is that their co-ops operate 

on their behalf with honesty, fairness and transparency—they are based on 

values not unlike those people aspire to for themselves: self-responsibility, 

democracy, equality, and social responsibility (www.ica.coop). In the United 

States, 30,000 co-ops provide two million jobs, and one of every four people 

is a member of a cooperative.

These values connect us. Co-ops foster real relationships with their custom-

ers by providing service rooted in community. It’s all about trust. For exam-

ple, at Just Food in Northfield, Minn. they actively support and seek out local 

farmers such as L&R Poultry and Produce, wherein they have a handshake 

agreement to buy their products each season. The farmers know that the 

co-op will keep its word, and Just Food shoppers can expect the highest-qual-

ity food grown with integrity. At food co-ops, it’s not uncommon for custom-

ers to know the real people who stand behind the products available.

Cooperative values also transcend co-op size. It doesn’t matter whether your 

cooperative is so large that it employs thousands of people, or so small you 

can fit everyone involved in a single room; co-op values remain the same.

The outdoor adventure retailer REI (Recreational Equipment, Inc.) is the 

largest consumer co-op in America with 4.4 million members. Their size 

allows them to act on their ideals in places all across the country. This has a 

big impact. In addition to adhering to the stated co-op values, they also take 

them one step further by actively protecting the environment. 

That’s what co-ops do. They strive to go above and beyond to do what’s 

right. At REI, how they operate their stores, the products they carry, and the 

millions of dollars they have donated to safeguard forests, lakes and prairies, 

have the end goal of preserving natural spaces and keeping the earth a 

better place for everyone.

The food co-ops that make up National Co+op Grocers have over 1.3 million 

members across a “virtual chain” of 147 retail food co-ops nationwide. 

Collectively, food co-ops have a strong social and economic impact. They 

work with an average of 157 local farmers and producers (compared with 65 

for conventional grocers). They contribute to the community with high levels 

of charitable giving, an average of 13% (compared to 4% for conventional 

grocers). Plus food co-ops generate more money for their local economy—1.5 

times more than conventional grocers. 

Co-ops demonstrate their commitment to ethics by extending them in an 

ever widening circle. When a co-op makes a profit, you can be assured it was 

gained through fair business practices, and in most cases, any surplus is 

reinvested in the co-op or shared equitably among member-owners.

Some of those co-op value circles start very small and grow into greater influ-

ence, changing lives in the process. In 2008 in Whatcom County in Washington 

state, four women got together to start the Circle of Life Caregiver Co-op. 

Theirs is a worker-owned health care co-op dedicated to excellent home 

care for the elderly and disabled. In an industry rife with low-pay and apathy 

towards clients, Circle of Life offers a refreshing alternative, where self-help 

provides everyone with more options.

All of this and more is possible through member participation.

We know none of the great things co-ops accomplish would be possible with-

out the people worldwide who use co-ops to meet their needs.

Values in 
Action Everyday

Congratulations to Keegan! He won the internal 

PFC employee Commuter Challenge, as part of the 

getDowntown Programs Commuter Challenge.

PFC took 4th place out of 40 Organizations, ranging in size from 51 to 100 

employees. We had 25 employees participate in the Commuter Challenge. They 

logged 4372.3 miles, & 714 trips!

GREAT JOB TO ALL PFC EMPLOYEES WHO TOOK THE CHALLENGE. 
YOU ARE AWESOME!

PFC & the Commuter Challenge

By: Co+op, stronger together
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INGREDIENTS
BURGERS

1/2 cup water 1/4 cup quinoa, rinsed
3 tablespoons extra-virgin olive oil, divided 1/2 cup chopped red onion
1 clove garlic, minced 2 1/2 cups cooked pinto beans, well drained 
1 teaspoon smoked paprika 1/2 teaspoon ground toasted cumin seeds 
3 tablespoons chopped fresh cilantro 3 tablespoons cornmeal,
1/2 teaspoon salt plus 1/3 cup for coating burgers
6 whole-wheat hamburger buns, toasted Freshly ground pepper to taste
 6 lettuce leaves

GUACAMOLE

1 ripe avocado
2 tablespoons finely chopped fresh cilantro
1 tablespoon lemon juice
2 teaspoons finely chopped red onion
1 clove garlic, minced
1/8 teaspoon cayenne pepper, or more to taste

PREPARATION
1. Bring water to a boil in a small saucepan. Add quinoa and return to a boil. Reduce 
to a low simmer, cover and cook until the water has been absorbed, about 10 minutes. 
Uncover and let stand.

2. Heat 1 tablespoon oil in a medium skillet over medium heat. Add 1/2 cup onion and 
garlic and cook, stirring occasionally, until soft and fragrant, about 3 minutes. Add 
beans, paprika and ground cumin and mash the beans to a smooth paste with a potato 
masher or fork. Transfer the mixture to a bowl and let cool slightly. Add the quinoa, 3 
tablespoons cilantro, 3 tablespoons cornmeal, 1/2 teaspoon salt and pepper; stir
 to combine.

3. Form the bean mash into 6 patties. Coat them evenly with the remaining 1/3 cup 
cornmeal and transfer to a baking sheet. Refrigerate for 20 minutes.

4. To prepare guacamole: Mash avocado with a potato masher or fork. Stir in 2 table-
spoons cilantro, lemon juice, 2 teaspoons onion, garlic, cayenne and 1/8 teaspoon salt.

5. Preheat oven to 200°F.

6. Heat 1 tablespoon oil in a large cast-iron (or similar heavy) skillet over medium-high 
heat. Reduce heat to medium and cook 3 burgers until heated through and brown and 
crisp on both sides, 2 to 4 minutes per side. Transfer to the oven to keep warm. Cook 
the remaining 3 burgers with the remaining 1 tablespoon oil, reducing the heat as 
necessary to prevent overbrowning. Serve the burgers on buns with lettuce, tomato 
and the guacamole.

eing in a union already has some neat benefits, and the UFCW 876 

has added even more for all union members! Members in good 

standing are being offered unique union packages for identity theft 

prevention offered through Identity Guard. Protect your cards and wallet, 

get monthly credit score updates and be alerted to potential fraudulent 

activity. There are different plans offered to find the one right for you.

Free college? You bet! The UFCW 876 has partnered with Eastern Gateway 

Community College to make this possible. Members as well as their spouses, 

children and grandchildren are eligible for this benefit which covers the 

cost of tuition as well as books. Eastern Gateway offers Criminal Justice, 

Business Management, Early Childhood Education and Associates in

Art, all online for your convenience.

To learn more about both these benefits and others, visit www.ufcw.org
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PLEASE NOTE:

 Inventory for the second quarter of 2017 will take place 

on Thursday June 29. 

In the morning,  inventory professionals will be counting 

our UPC coded items. We anticipate the store will be open 

at 9:30AM.

In the evening we will be inventorying our weigh-able 

products so we will close at 7PM.

Thank you for your shopping support!

BEAN BURGERS
SPICY GUACAMOLE

WITH

early for INVENTORY
June29th

We’re 
CLOSING
Please 
Note!


