
Dear Member/Owners, 

I am hearby declaring my candidacy for the Co-op Board. I 

want to continue on the Board in order to help the Co-op 

continue to become better. We, the Board, can support the 

expansion, help build the Co-op through the tough times of 

lower income and higher competition, and help reinforce and 

spread the positive influences the Co-op has brought to Ypsi. 

I am personally invested in cooperatives as a whole because of 

their member ownership, there one-person one-vote democ-

racy, and their volunteer and cooperative nature. My first Co

-op experience was with Co-op housing at Oakland University 

in 1975. It was a great experience in learning how little we 

know about coopers. I moved to Ypsi in 1979 and quickly 

joined the Ypsi Food Co-op because it is a cooperative, a real 

Democracy, and it is my food heaven. For years I also volun-

teered at Wildflour Community Bakery in Ann Arbor. 

I have been with the Co-op since 1979 as a volunteer, a coor-

dinator, a board member and a regular member/owner shop-

per. I have been on the Board several times and I attend most 

Board meetings even when I’m not on the Board. I am currently on the Board have been recently 

accepted to fill a vacant Board seat. 

I am an independent contractor/handyman who does maintenance and landscaping for the Mill-

works Partnership (the building owners) and the Food Co-op. As such, I am around the Co-op most 

days and have a bit of knowledge of the inner and outer workings of the Co-op and the workers 

therein. Because of my years on the Board and attending meetings, I have a good knowledge of the 

Co-op’s financials. I also have a fair knowledge of the food business. Over the past decades I have 

been reading many of the publications the Co-op receives that pertain to the food industry. 

A few of those magazines are: 

 Cooperative Grocer, for Retailers and Cooperators 

 The Cultivator, news from the Cornucopia Institute regarding GMOs (Genetically Perverted Or-

ganisms) and Organics 

 MMR/Mass Market Retailers, the Global Newspaper for Supermarket, Drug, Discount Chains 

With my Co-op store and Co-op Board experience and knowledge, I feel that I would make a great 

candidate for the Board of Directors. 

  

Don Broersma 



By way of introduction, my name is Susan Carter. I have been 

a resident of Ypsilanti for over 10 years and I love my com-

munity. I am a wife, mother, and a massage therapist. As a 

resident of Ypsilanti, I frequent the food cooperative on a 

regular basis for both my massage therapy needs and food 

needs for my family.  

I want to be on the board because there have been many re-

cent occasions that have left me feeling unhappy with some of 

the things that the board has allowed to happen regarding the 

CO-OP. As the adage goes, “be the change you wish to see in 

the world”, I am applying for a position to be a board mem-

ber.  

The past experiences I have with the CO-OP are pretty lim-

ited to being a member owner and a shopper. Supporting my 

local food cooperative is very important to me. The CO-OP 

has given me possibility to shop locally, you can’t get more 

local that being able to walk to your grocery store. It also 

gives me the ability to buy organic food for my family as 

well as bulk products for baking, both of which I appreciate.  

The skills and strengths that I would bring to the board are that I would hope to offer a new 

perspective and fresh ideas in supporting the CO-OP as well as its manager. I feel strongly in 

putting on a united face to the community and I would look forward to helping accomplish 

that. I can commit to monthly board meetings and truly look forward to working with the 

board to help our community food cooperative continue to grow and prosper. 

 

Susan Carter 



1. I would like to be on the board of the Ypsilanti 

Food Cooperative, because I have been a member 

for a long time, have worked on projects at the 

Co-op, volunteered at the Co-op, and think of it 

as a great asset to Depot Town where I live. 

2. My father worked at the People’s Warehouse that 

supplied the tri state area food cooperatives back 

in the 90s. I am steeped in the Cooperative tradi-

tion and have worked on several large and small 

projects at the Co-op, from tuck-pointing and 

painting the S. side of the building, refreshing the 

rental units above the Co-op when they have gone 

vacant in the past, and building the window boxes 

that hang in front of the Co-op. My family often shops at the Co-op as well, it is right 

down the street from my home on Maple. 

3. The Co-op has provided a high quality resource to help feed my family organic, locally 

sourced food as well as being an anchor business in my community. 

4. I am a local contractor. I am also very involved in high quality foods, growing them my-

self in my back yard, and have a passion for organics and non GMP that is getting more 

and more lost in our modern world. I am a good listener and try not to have a personal 

agenda and feel I would be able to make decisions that were best for the Co-op as a 

whole, not based my individual agenda. 

5. I can commit to monthly board meetings, if they do not conflict with a couple out of 

town trips I already have planned, and the same goes for outside training and committee 

work.  

Mike Kozura 



Cooperatives have played important and dynamic roles 

throughout my life, and serving as board member at the 

YFC would mean to continue that relationship and do it in 

service to a city and community I love. I was introduced to 

intentional eating practices at Breadroot NFC in Rapid City, 

SD when I was still in high school. As I travelled and relo-

cated, I would find touchstones and safe havens in coopera-

tives wherever I went, from Minneapolis to Vermont. 

This fostered an active admiration of cooperative values that 

culminated in my employment at the PFC in Ann Arbor. In 

my various positions there including shift manager, I nur-

tured an understanding of holistic and natural health, the 

cooperative business model, and the complications that come 

with sustaining a community. I am now in my fourth year of 

living in Ypsilanti, my second year attending EMU, and am 

excited to spend the next year making the transition from 

YFC shopper to engaged member and elected volunteer. 

 

I have seen the many ways a cooperative can function in its community, and I see in the YFC the 

qualities that drew me both to cooperatives and Ypsi. Our Coop is authentic, engaged, and has the 

potential to continue growing in purpose. For me, this means providing broad but thoughtful access 

to goods and services while supporting a successful alternative to traditional business models. I plan 

to focus on diversity, transparency, and membership engagement in keeping with the YFC Ends State-

ment while on the board. If elected, I am looking forward to monthly meetings, committee and train-

ing responsibilities, and sustaining a radically engaged attention to both the business and the mission 

of the Ypsilanti Food Coop. 

 

Thanks for your consideration! 

Devin Leatherman 



From 2005 until 2013, I worked at the Co-op in produce, 

in beer & wine, and as a cashier. I resigned in 2013 so I 

could focus on teaching at Eastern Michigan University, 

but I continued to serve the Co-op, volunteering for one 

year on the Co-op Board's election committee and, more 

recently, volunteering to fill a vacancy on the Board of 

Directors. 

In the time since I left the Co-op, I founded and served as 

president of the English Graduate Student Association at 

EMU, and spent this time working with colleagues to 

achieve a number of successful program development ini-

tiatives.  

Now that I have completed my Master's program, 

I have the time once more to put my experience to work 

for the Co-op and for Ypsi. Because of my interest in issues of environmental and food justice and 

my dedication to expanding healthy food access to everyone in Ypsi, coupled with my knowledge 

of the Co-op and my commitment to transparency and fairness, I encourage you to vote to keep 

me on as a member of the Ypsi Food Co-op Board of Directors. 

Joe Montgomery 



Stefanie T. Stauffer, PhD is currently the Program Manager at 

Tilian Farm Development Center, an incubator farm for be-

ginning farmers in Ann Arbor Township. She has been an 

Ypsilanti resident and Co-op shopper since her dissertation 

project on globalization, agriculture, sustainable food systems, 

and the local food movement in Michigan and California first 

brought here in 2008. An avid grower of heirloom tomatoes, 

peppers, and other produce, she has also owned and operated 

the artisanal farm to jar hot sauce and salsa company Night-

shade Farm Industries since 2010. On Co-op shelves last sum-

mer you may have even seen her heirloom tomatoes, grown 

using only low till, organic practices. 

 

As a Sociology instructor at Washtenaw Community College, 

she strives to help her students understand the importance of 

equity, justice, critical consumption, and social change. As a 

farmer and an activist committed to food security, food sov-

ereignty, farmworker justice, and alternative economies, Stefa-

nie will strive to bring her unique perspective and commit-

ment to the Ypsilanti food community to the board in order to expand the YFC's capacity to sup-

port local farmers and producers while giving Co-op shoppers access to the best sustainably-

produced food available. 

  

From the community garden, to the farmers market, to the classroom, she has extensive experience 

in sustainable food advocacy at the grassroots level. She is currently part of the Food and Agricul-

ture subroup of the Sustainability Council at WCC, she served on the advisory council for the 2013 

Ypsilanti Food Ordinance, and she is a veteran Ypsilanti Farmers Markets vendor. She has also been 

a member of Frog Island Community Garden, hOur Exchange Ypsilanti, the Ypsilanti Growers Co-

operative, Transition Ypsilanti, Perry/Parkridge Community Garden, and The Giving Garden at 

EMU. In addition, she has worked for Growing Hope, helped organize the Homegrown Local Food 

Summit, and volunteered with the South Central Farmers Cooperative in California and with agri-

cultural organizations across the country. In October 2014 she traveled to Slow Food International's 

Salone del Gusto e Terra Madre in Torino, Italy as a US delegate representing Southeast Michigan 

family farmers, food artisans, and Slow Food Ark of Taste producers. She is often invited to speak 

about beginning farmers, value-added food production, farm incubators, land access, and the im-

portance of regionally adapted and climate resilient seed. 

Stefanie Stauffer 



I would love to continue to serve on the Board of Directors 

of the Ypsilanti Food Cooperative to continue the great 

work I have started with my fellow directors, moving the 

coop towards fuller democracy. Coops are very important 

to me, because they serve as models of systems of commu-

nity ownership and control, with an emphasis on coopera-

tive democratic participation. 

I have served one term on the Board of Directors, have 

been shopping at the Ypsilanti Food Cooperative since 

2002 and have been a member almost as long. In my role 

on the Elections & Recruitment Committee, I worked to 

broaden voter access by getting a voting box available in 

the Co-op during all open business hours, leading up to the 

election, and helped reinstate voting by mail. In my role on 

the Food Ethics Committee I helped run a public forum on 

the membership vote over the Eden Foods Boycott. As a 

coop member, I have volunteered, helping with recycling 

and putting bagels into bags. I have also worked with the 

coop through the library, partnering with them and with Growing Hope and Transition Ypsilanti 

to present the Sustainability Film Series.  

The Ypsilanti Food Cooperative has consistently been there as a strong community institution, 

providing healthy, locally grown food, with an emphasis on good working conditions and fair 

trade. More recently, with the closure of Hiller’s Market, a locally owned small grocery chain, I 

have found some products I used to purchase there at the coop instead, keeping my grocery 

money closer in the Ypsilanti community. My favorite is the featuring of Florida’s Natural orange 

juice, which is staunchly non-GMO and run by a growers’ cooperative, in line with the values of 

the Ypsilanti Food Cooperative. 

I would continue to bring a strong focus on transparency, membership voter access, democratic 

membership control, and democratic cooperative participation to the Board of Directors. I would 

bring my experience on the Board of Directors itself, as well as my service on the Food Ethics 

Committee and Elections & Recruitment Committee, which I would continue to serve on as well. 

I can commit to board meetings, committee work, and outside training, as has been demonstrated 

during my current term on the Board of Directors. 

Outside of the cooperative, I am also involved in the union at my library, serving as an Executive 

Representative and Steward for AFSCME Local 3451-16, volunteering with the Seraphine Collec-

tive, a Detroit based Feminist music presenter, on their annual festival, BFF Fest, as well as helping 

with the Ypsilanti based music, arts, fashion and pancake festival known as Totally Awesome Fes-

tival. I also am helping coordinate the Radical Librarianship Track at the Allied Media Conference 

in Detroit, as well as helping to coordinate candidates fora through the League of Women Voters 

of the Ann Arbor Area. 

In the past, I have been involved in volunteering for the Ann Arbor Greenbelt Campaign of 

2003 and the More Buses Campaign of 2014, as well as being involved in the Progressive Librari-

ans Guild – Wayne State University Chapter, and the Midwest Feminist Revolutionary Network. 

Shoshannah Wechter 


