
buying club, writing by-
laws, and creating a 
grassroots business, 
owned by us, its mem-
bers.   

Watch for a year of 
celebration as YFC con-
tinues to grow and 
thrive, while looking 
back at our past 
achievements! 
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YFC 40 years young in 2015 

This will be a landmark 
year for the Ypsilanti 
Food Co-op as April 11 
marks 40 years since 
we signed our incorpo-
ration papers. Many 
years of work before 
that had actually oc-
curred in organizing, 
buying fresh food 
through the original 

Time to Renew Your YFC membership!   

 Your Fair Share investment helps the Co-op thrive as a locally-owned community busi-

ness where the control is in the hands of customers 

 Can be paid in annual $20 increments or in a $200  lump sum 

 Renew in January and we’ll laminate your new card!  It’s dark forest! 

 Member owners can vote, attend general membership meetings, receive register dis-

counts, and higher discounts on bulk and special orders 

 All profits are reinvested in the store; your cash re-circulates in our Ypsilanti community  

Ypsi Co-op needs:  

 Towels 

 Decorative table-
cloths 

 Push-brooms 

 Metal library cart(s) 

 Pens & highlighters 

 Handheld calcula-
tors 

 Pencil sharpeners 

 Cotton String  

 Twine 

 Staplers 

 Single hole punch 

 3-hole punch 

 Your participation! 

Ypsi Food Co-op’s Wish List 

Do you have any spring 
cleaning planned for the 
new year? The Co-op is 
seeking a few good items 
to be re-used in our 
store. In keeping with 
Cooperative Principle #7, 
Concern for Community, 
as well as the common 
green adage, “Reduce, 
Reuse, Recycle,” YFC al-
most always prefers to 
reclaim items bound for 
the landfill and put them 
to good use! Materials 
reuse is a solid (waste) 
strategy for lowering the 
impact of our business on 
the earth. Did you know 
many (most) of our bulk 
bins and shelving units 
are reused?  with your Co-op  

CREATIVECREATIVECREATIVE   

Cover of an early brochure created by 
the Ypsilanti Food Co-op  



The Ypsi Food Co-op needs your 
skills and commitment to keep 
moving forward with strength and 
vitality. Look for info about the 
Board of Directors’ election in the 
February Ypsi Mix and on the  
Co-op website soon. 

To run for the board, you must be 
an active member who supports 

the cooperative principles. It re-
quires time and energy. The dead-
line to get your name on the ballot 
will be in early March. 

To learn more, email us at: 
board@ypsifoodcoop.org 

—Liz Dahl MacGregor,  
Board President 
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To Serve Your Co-op — Consider Running for the Board! 

Y PS I MI X NEWS LE TT ER  

Pradesh—helping to feed communities 
that depend on local crops, while fully 
embracing Buddhist and Hindu ideas. 

My travels shall bring me back to the  
beloved Shanti Ashram—a community 
center for learning and development (a 
non-governmental organization) in the 
40 remote villages of Coimbatore, 
Tamil Nadu, India. The Aram family and 
fellow Gandhians founded the Ashram 
in 1986 on the principle of Sarvodaya 
(“universal uplift” and “progress for 
all”) and its people are very dear to my 

heart. I 
spent my 
college 
years fund-
raising for 

various initiatives that supported the 
local communities, but it wasn’t until I 
visited Shanti Ashram in 2012 as an 
intern that I understood my work’s 
true impact and saw how powerful 
women, brilliant children, and strong 
families could thrive from the Ashram’s 
support. The past four years, I have 
collaboratively helped to raise over 
$30,000 for a food security initiative, 
vaccination project, Operation Kalippi-
dam (sanitation & hygiene) initiative, 
the Bala Shanti program (to provide 
preschool and scholarships to children 
for school supplies), and two women’s 
empowerment initiatives.  

Namaste YFC and Happy Holidays! 
January will be my last month with 
our Co-op family. On a quest for self-
discovery and liberation, I will soon 
take a spiritual journey to India, Thai-
land and possibly Cambodia. I will be 
celebrating Holi (the festival of col-
ors) in the most sacred city of India, 
rejoicing in Songkran (Thai New Year), 
and marveling at ancient temples in 
the midst of one of the oldest civiliza-
tions. I will also climb the Nilgiris Hills 
and meditate beneath a bodhi tree 

(where Siddhartha Gautama reached 
nibbana, or enlightenment). Most 
importantly, this journey allows me 
to carry out my karma yogic obliga-
tions, giving back to cultures that 
have taught me so much about the 
true meaning of life.   

As a member of WWOOF (World 
Wide Opportunities on Organic 
Farms), I will learn farming practices 
in three different states of India as 
well as central Thailand—from a yoga 
institute and orchard in Goa to a cof-
fee farm in the Blue Mountain to a 
goat and vegetable farm in Uttar 

Please stay tuned for travel updates. 
My ultimate goal is to create a gar-
den/center in our own community 
that uses organic farming practices as 
a form of holistic therapy specifically 
geared toward (but not limited to) 
children that are grieving the loss of a 
loved one. Plans to found this project 
will continue upon my return in May 
and I would appreciate your support.  

After living in a Co-op for several 
years, I moved back to Ypsilanti wary 
that I wouldn’t find such community 
again… but instead I got so much 
more. Dhanyavada (“thank you”) for 
the greatest memories, YFC. It has 
been an honor and a pleasure to  
work with some of the most beautiful 
and hardworking individuals my soul 
has ever encountered.  

Farewell  
for now. 
Shanti 
(“peace”) 
and love  
to all.  

—Katie 
Hoffman 

 

Pix related 
to Katie’s 
travels can 
be found at ypsifoodcoop.org 

The Co-op says “Śubh yātrā!” to Katie 

Bon Voyage to Katie who will be traveling  
to India in January. 

To those who purchased handmade scarves, folders, bags, etc. earlier this 
year from YFC , thank you! Your dollars (over $300) will allow women to 
participate in vocational training and workshops to help build their small 
business enterprises and keep their families out of poverty.  

http://ypsifoodcoop.org/


Staff Profile: Marie & Gary Urick 
 

for many years when the Ypsi 
Farmers Markets were held there 
Wednesdays and Saturdays. Marie 
said that Aaron in particular loved 
to measure out the bulk foods at 
the scale in the Co-op. Both sons 
continue to support the Co-op.  

In retirement, both Gary and Marie 
re-joined the YFC staff in 2014. 
Welcome back!!! 

New faces among the staff are really 
not so new.  Gary and Marie Urick 
were coordinators for Ypsi Food Co-
op back in the 1970s and 80s, when 
the store was located on Perrin St. 
They met at YFC in 1979 and coop-
eration swiftly led to connubiality!   

Marie and Gary adopted two sons 
from Korea, Aaron and David. They 
grew up at the Co-op and also at the 
Freighthouse, which Gary managed 

YFC will greatly miss Sarah Harvey, who 
will be leaving the Co-op after working 
here off and on for 8-10 years. (It’s 
vague because sometimes she would fill 
in for months at a time, popping on and 
off staff.) She will be going to work for 
Whole Foods.  

Sarah has been instrumental in growing 
our Sweets bakery to new heights, from 
a little shelf of roughly four items 
(chocolate-peanut butter cookies, 
brownies, granola & muffins) to the 

lighter-than-air 
butter crusts? 
Time will tell. 

Ypsi Food Co-
op and all her 
workers, vol-
unteers, and 
Board wish 
Sarah well  
as she tackles 
new adventures in sweets & life!  
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Goodbye to Sweets Baker, Sarah Harvey   

Gary & Marie have been married 33 years and originally met  

at YFC’s Perrin Street store in 1979 

Thursday January 1  
Co-op Closed 
Ypsi Food Co-op Closed for New Year’s Day! 

Monday January 5, 7:00pm  
Permaculture Meeting at Gilbert Residence, 
203 South Huron, Ypsilanti 
Join Abundant Michigan for its monthly permaculture 
meeting. AMPY will be offering its first PDC, a two-
year Permaculture Design Certification course begin-
ning in 2015. Attend to find out more! Suggested do-
nation: $10 or gift equivalent. 

Friday January 9, 2015 
Co-op Open 9am-7pm 
YFC will close early for our annual holiday celebration. 

Wednesday January 14,  6:00pm 
New Member Orientation  
“Get to Know Your Co-op!” with a short presentation 

& tour of the Co-
op. 12% grocery 
discount for attending!  
New members especially invited.  

Tues January 20, 6:30pm 
Board Meeting  
Board meetings are open to the general membership to 
observe and participate in except when an executive 
session is called.  Enter at 308 N River — in office up-
stairs. 

Monday January 26,  6:00pm 
New Member Orientation at YFC 
“Get to Know Your Co-op!” with a short presentation 
and a tour of the Food Co-op. 12% grocery discount for 
attending!  New members especially invited.  

January Events 

Sweets Baker Extraordinaire!                     

wealth of favorites we enjoy today. Sarah 
and her staff are responsible for creating 
our cakes and pies, as well as pot-pies 
and frozen options from the Sweets bak-
ery. It’s been an exceptional challenge 
and Sarah has always gone to bat for the 
highest quality organic ingredients, keep-
ing costs low and prices competitive, 
while still creating delicious baked goods!  

Can anyone ever duplicate Sarah’s de-
lightful scones in their myriad luscious 
flavors? The pear-ginger crumb pies? The 
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Ypsi Food Co-op Monthly Coupon 

January 2015 

Save on Yogurt! 

1 
  32oz yogurt of your choice  

$ 
off 

Ypsi Food Co-op Monthly Coupon 

January 2015 

Save on Mushrooms! 

     ½ 
  w/purchase of Field Day broth of your choice  

 
off 

                    Hoppin’ John           A favorite of Martin Luther King, Jr. 

    A traditional New Year’s dish that              in honor of MLK Day 

                 brings good luck & uses  

   local seasonal foods  

Heat oil in a large soup pot, add the ham hock and sear on all sides for 4 minutes. Add the onion,  

celery and garlic, cook for 4 minutes. Add the black-eyed peas, stock, bay leaves, thyme, and seasonings. 

Bring to a boil, reduce the heat and simmer for 40 minutes, or until the peas are creamy and tender, 

stir occasionally. If the liquid evaporates, add more water or stock. Adjust seasonings, and garnish with 

scallions. Serve over rice. 

 1 tablespoon olive oil 

 1 large ham hock 

 1-2 cups onion, chopped 

 1/2 cup celery, chopped 

 1 tablespoon chopped garlic 

 1 pound black-eyed peas, soaked  

 1 quart chicken stock 

 Bay leaf 

 1 teaspoon dry thyme leaves 

 Salt, black pepper, and cayenne 

 3 tablespoons chopped scallions 

 3 cups steamed white rice 

Black-eyed Peas  

on Sale  

January only! 

$169 lb  
(reg. $225) 


