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s I believe many of you know PFC has been facing declining sales for 

some time. My mission as General Manager is to reverse this trend and 

to be transparent to our member-owners about the situation our co-op 

faces. Each member-owner’s investment in our co-op makes us all equal 

shareholders in this cooperative business we own together. And without being 

fiscally prudent we will not be able to embrace our other bottom lines of 

greater benefit to our community and our world.

Our 2nd quarter financials are complete and our loss in the 2nd quarter was 

substantially less ($48,961) than in the 1st quarter ($78,840) bringing our year 

to date loss to $127,801. Although some repair and service costs were above 

expectations and budget, the primary reason for our current year to date loss 

is sales and customer count decline. To that end I, and all members of PFC 

staff, have been working ceaselessly to try and increase our customer count 

and enhance the overall customer experience. 

We’ve made a lot of great changes: our beautiful mural of Michigan fruits and 

vegetables by local artist Mary Thiefels, our new produce signage, new offer-

ings on the hot bar and specials in the café, working with a local commercial 

composting company to better dispose of our packaging (a majority of which 

is commercially compostable) and of course modifying our product offerings 

to respond to customer requests. Our fantastic, albeit small, Marketing and 

Outreach team has been working on increasing our class offerings, reaching 

out to new segments of our community that are less familiar with the co-op, 

and working on events and promotions to continue our engagement with our 

existing customer base.

The biggest project we’re excited about launching is a remodel of our café 

space. We love and value the service and third-space that our café offers but 

as we seek to maximize operational profitability and efficiency in all aspects 

of the store we saw a huge opportunity in the café area. The service and 

seating areas will remain nearly the same spatially as they currently are but 

with a creative redesign of our work space we are very proud to announce 

we’ll have a made-to-order sandwich station as well as a sliced-to-order meat 

and cheese section to complement our other offerings. All this and we’ll still 
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be able to offer our coffee, tea and 

espresso drink options! Once we have 

a firm timeline for construction we’ll 

announce it and we’re hopeful café 

seating will remain open during most 

of the work.

I hope you’re as excited about all our 

changes as we are! We absolutely 

need your investment and continued 

support as we work together to make our co-op a profitable place again. 

Think of all the positive changes we can make for our staff, member-owners, 

community, and environment and how that commitment is one of the things 

that makes owning a co-op together great!
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216  N. Fourth Ave, Ann Arbor, MI 48104 • 734-994-9174

LOCAL VENDORS

LIVE MUSIC & ENTERTAINMENT
                  
    
    Marco & Asim 
                  11:30am - 1:30pm

SPECIAL THANKS TO

September 29th, 2018 • From 11AM - 4PM

CHILI COOK - OFF
Are you brave enough? Enter your best bowl of chili 
for your chances to win bragging rights, 1st place 
$100 PFC Gift Card, 2nd place $50 PFC Gift Card. 
Please see a cashier or staff member for more 
information. Entry deadline September 17th.

FOOD GATHERERS:
Can Drive & Fundraising. Donate a food item or give at 
the registers, all proceeds will go to Food Gatherers 
to help alleviate hunger in Washtenaw County.

MEMBER APPRECIATION DAY
Give-aways, In-store samples on Sat.  On Sat. & Sun. 
Members get 10% OFF their purchase! * 
* some exclusions apply

KIDS ACTIVITIES: Face painting 

EVERYONE IS WELCOME!

COOKING
CHANGE
forPEOPLE’S 

FOOD CO•OP
216  N. Fourth Ave, Ann Arbor, MI 48104 • 734-994-9174

Judges: G.M. Angie Voiles, 
Celebrity Chef Eve Aronoff, 
Chef Greg Elrod.

Second Place Winner :
Olivia A.

People’s Choice Winner :
Neil C.

First Place Winners :
Caitlin S. & Jada H.

More Cook-off photos on back page!

“we seek to maximize operational profitability 
and efficiency in all aspects of the store”
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ello fellow 

member-owners,

Fall is a time of change. The 

leaves begin to change color, 

the temperatures change and 

our community receives an in-

flux of fresh faces. The Board 

of Directors is experiencing change as well. Local 

business owner Ray Anderson has joined us as

board member and Vice President. Ray’s focus, at-

tention to detail, and dedication will be invaluable 

during this time of transition. He’s a long-time 

member of the community and of the Co-Op. 

Another addition to the board is new Administra-

tive Assistant Rosie Pahl-Donaldson. She brings 

a wealth of skills to help organize and track the 

board’s work.

Other changes at the board are more procedural 

in nature. In an effort to make the member com-

ment period of our meetings be more welcoming, 

our agenda process has been modified to allow 

for up to 5 member-owners to speak at the start 

of each meeting (2 minutes per member-owner). 

This change has the additional benefit of

providing a set duration so that speakers can 

accurately plan ahead.

Another procedural change is that the board is 

re-focusing its efforts on monitoring the General 

Manager, policy revision and monitoring our own 

work. These are the core tasks of Policy Gover-

nance, which is what the board was created to do.

Renewing that focus is part of my mission to make 

the board more engaged, efficient and transparent.

Lastly, I want to close out with a very significant 

change on the horizon. It’s been known for some 

time that the Co-Op’s member-owner equity fee 

has not been adjusted to account for inflation or 

the current needs of the organization. As such, 

the board, in cooperation with the General Manag-

er, has been examining the Co-Op’s current equity 

needs. I want to emphasize that we are committed 

to defining a new model that factors in not only 

the needs of the organization, but also the con-

straints of our current and future member-owners.  

We’ll be gathering feedback from member-owners 

over the next few months to that end.

As a reminder, our meeting minutes are posted in 

the board section of the PFC website. If you’d like 

to know more about what we’ve been doing, take 

a peak.

Thank you for reading and thank you for partic-

ipating in the Co-Op. You are what makes this 

organization so special. As always, I welcome any 

comments, suggestions, and questions.

Jaime Magiera

President, Board of Directors

Oct. 17th

Come & join us for 
FIRST FRIDAYS,

from 5pm-8pm 



ou may be surprised by all the types of 
co-ops around you. From groceries to health 
care, co-ops are a vital part of everyday 

life for people all over the globe. Consider the cup 
of coffee you enjoyed at breakfast. It was likely 
purchased from a coffee grower co-op in Africa or 
Central America. Or the light fixture you’re stand-
ing under might be powered with electricity from a 
co-op owned by people in your community.

A co-op is a business model that allows a group of 
people to combine their resources to meet their 
common needs. Grocery co-ops are one such kind 
of co-op. They are the true pioneers of the natural 
and organic food industry and they’re deeply com-
mitted to providing delicious, high quality, healthy 
food; supporting local, sustainable agriculture; and 
strengthening their communities. Cooperatives, 
including grocery co-ops, are much more than 
bricks and mortar stores. Cooperatives are built on 
the idea that local owners, not far-away investors, 
gain the benefits of business success. Simply put, 
cooperation is for everyone.

Many co-ops start small, with a primary focus 
on providing goods and services to their mem-
ber-owners. But that doesn’t mean you have to be 
a member-owner at all co-ops. Nearly all grocery 
co-ops, for example, welcome members and 
non-members alike.

The co-op way of doing business is to be open, fair, 
and democratic. That’s not just marketing speak, 
either. These concepts are based on a set of seven 
guidelines called the International 
Cooperative Principles that serve as the standards 
for how we operate.

TELL THE WORLD YOU OWN IT!
Food co-ops demonstrate their 
commitment to these principles 
every day, by promoting a safe 
and sustainable food system and 
partnering with individuals and 
organizations to improve our 
neighborhoods. After all is said 
and done, when the co-op makes 
money, members determine how 
profits get used. No big box retailer 
is going to give local shoppers that 
much decision-making power. These values and prin-
ciples are common to all co-ops, whether they are in 
business to offer electricity, insurance, or groceries.

Cooperation is such a powerful positive force that 
2012 was designated the International Year of 
Cooperatives by the United Nations in recognition of 
the influence of cooperatives worldwide. Thousands 
of co-ops from all over the world joined together to 
say loud and proud how local ownership is making 
life better.

STATEMENT ON THE CO-OPERATIVE IDENTITY 

Definition
A cooperative is an autonomous association of 
persons united voluntarily to meet their common 
economic, social, and cultural needs and aspirations 
through a jointly-owned and democratically-con-
trolled enterprise.

Values
Cooperatives are based on the values of self-help, 
self-responsibility, democracy, equality, equity and 
solidarity. In the tradition of their founders, co-op-
erative members believe in the ethical values of 
honesty, openness, social responsibility and caring 
for others.

By: Co+op, stronger together
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Principles
The cooperative principles are guidelines by which 
cooperatives put their values into practice.

The International Cooperative Principles were last 
revised in 1995 by the International Cooperative 
Alliance (ICA) as part of the Statement on the Coop-
erative Identity. They are as follows:

 1.   Voluntary and Open Membership

 2.  Democratic Member Control

 3.  Member Economic Participation

 4.  Autonomy and Independence

 5.   Education, Training and Information

 6.  Cooperation Among Cooperatives

 7.   Concern for Community

Silvio’s Organic Ristorante e 
Pizzeria is happy to offer 

For all members of the 
People’s Food Co-op! 

*Offer valid for Dine-in and 
Take-out orders only

(734) 214-6666



216 N. FOURTH AVENUE ANN ARBOR, MICHIGAN

PHONE (734) 994 - 9174 • PEOPLESFOOD.COOP

  For more information, registration or 
cancellations check our Website, Facebook.

PFC SPONSORED 
CLASSES

EVERYONE IS WELCOME!

2018 PFC CLASS SERIES

THE WHOLE TRUTH ABOUT WHOLE GRAINS
with Ellen Livingston
Monday October 8
7:00-8:30 pm
Crazy Wisdom Community Room

Discover why grains may not be the “staff of life” 
after all, and what you can eat instead for high energy, 
health and vibrance.

ESSENTIAL OILS 101
with Margo Hertzfeld
Tuesday October 16 
7:00-8:30 pm
Crazy Wisdom Community Room

Learn from Clinical Aromatherapist Margo Hertzfeld 
about the benefits and uses of aromatherapy, including 
five user-friendly essential oils. This introductory class 
will cover the basics including what essential oils are, 
how they can be used safely, and how aromatherapy 
can be used to help you. This class also includes a 
make-and-take essential oil inhaler.

CARAMELS 101
with Keegan C. Rodgers
Monday October 22 7:00-8:30
AADL

Keegan C. Rodgers, Head Baker at the People’s Food 
Co-Op, leads this lively workshop on how to make 
perfect caramel. In this class, students will learn how 
to make various types of caramel, how to safely cook 
with hot sugar, and how to make brittles. This is a demo 
workshop and attendees won’t be making their own 
caramel, but will learn what they need to know to do 
it at home. You will get to taste the caramel sauce and 
take some home!
 
SUPERFOOD NUTRITION
with David Hall
Tuesday October 23
7:00-8:30 pm
Crazy Wisdom Community Room

We all want to be healthy and whole, yet there is 
confusion about what our bodies really need. What is 
a ‘superfood’? How do we get the nutrition we need to 
function optimally?

FAT, THAT’S WHERE IT’S AT
with Keegan C. Rodgers
Tuesday November 6
7:00-8:30 pm
Crazy Wisdom Community Room

Keegan C. Rodgers, Head Baker at the People’s Food 
Co-op, leads this hands-on and lively workshop. In this 
class learn about the functions of fats, their different 
forms, and how they are used in baking.

CBD OIL BENEFITS
with Clinton Zimmerman
Thursday November 8
7:00-8:30 pm
Crazy Wisdom Community Room

Learn from board certified Naturopath Clinton Zimmer-
man about the health benefits of CBD oils and their 
uses in your daily life.

THE WORLD PEACE DIET
with Ellen Livingston
Wednesday November 14
7:00-8:30 pm
Crazy Wisdom Community Room

Consider the larger ramifications of how our food 
choices affect us and our world. What you eat may be 
the most influential daily choice you have – for you, for 
others, and for our planet.Learn how you can empower 
yourself to make the most responsible choices, and 
gain the benefits of peace of mind and optimal health 
for yourself.

THE MYSTERIOUS REALM OF SOIL
with David Hall
Tuesday November 27 
7:00-8:30 pm
Crazy Wisdom Community Room

Below our feet is a living world that few truly under-
stand or appreciate. In one square inch of soil there 
is estimated to be over four billion organisms. This is 
a thriving realm that our lives completely depend on 
and that we interact with daily. come to discuss this 
marvelous and mysterious part of the earth.


