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Volunteer labor is what 
built the Ypsilanti Food Co-
op 40 years ago, and vol-
unteers can help us just as 
much today. Our volun-
teers say they enjoy feeling 
active and involved! Plus 
you get a grocery discount 
and the opportunity to 
earn hOurs from Hour  
Exchange Ypsi (See pg 2).  

Won’t you pitch in? See 
our Facebook page and 
website for current needs. 

Volunteers Needed 
Cooperative grocery stores 
are facing challenging times 

(and lower sales re-
flect that). Where 

once, few ven-
ues existed that 

offered un-
processed 

organic foods, 
now most gro-

cery stores offer 
some options for 

healthy, natural foods. In the 
40 years YFC has thrived in 

 

Thank You, Honeybee Lovers! 

When vandals overturned 
our hive in the Honeybee 
Alley in May, we were sad-
dened. But then… 

YFC experienced an out-
pouring of love for the  
Local Honey Project in the 
form of news articles, an 

Indiegogo Campaign, and 
many encouraging words 
of support.  

We want to report that our 
campaign to enhance the 
security of the Honeybee 
Alley netted 124% of our 
goal! We raised an aston-

ishing $2,123.40 (after fees) 
from 47 donors.   

YFC and the volunteers of 
the Local Honey Project are 
so grateful! This money will 
go for security cameras, 
fencing, and a streaming 
“Bee Cam.” Many thanks!  

Depot Town, local food aware-
ness has exploded, and food 
advertising has gotten much 
savvier. (The USDA estimates 
that roughly 20,000 new food 
products were introduced 
every year since 2006.) A sec-
ond bulk warehouse retailer 
(CostCo) opened nearby in 
2012. All these factors mean 
competition for food sales has 
greatly increased and sales at 
YFC have been plummeting.  

That’s where you come in.  

Ypsi Food Co-op Monthly Coupon 

August 2015 

Save on Bread!   

1 
any fresh-baked whole loaf  

$ 
off 

...clip & save... 

Ypsi Food Co-op Monthly Coupon 

August 2015 

Save on Berries!   

2 
a 5lb box of fresh blueberries  

$ 
off 
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Learn more at: 

hourexchangeypsi.org/ 

Ypsi as a Solar Destination 

hOur Exchange Ypsi 
hOur Exchange Ypsilanti 
(hEY) builds community. 
Exchanges are based on 
time. Members earn 
and spend hours;  every 
hour worked is of equal 

worth in the time bank, 
regardless of the service 
provided. YFC recently 
became a member of 
hEY, giving us a special 
way to thank volunteers 
for their service to the 
community. 

Ypsi Food Co-op has 
been supportive of hEY 
since its inception. 
Along with hEY, YFC 
believes that every 
person has skills to 
share! When we give 
of our precious free 
time to help our com-
munity, it’s great that 
the time bank offers a 
way to make it espe-
cially rewarding.  

When you volunteer for 
YFC, you earn hours that 
you can spend on any 
service offered through 
the time bank, from 
household help to 
weeding to painting, 
and so much more! Plus 
you can “inter-trade” 
with members of time 
banks nationwide! 

It’s a sweet way to be a 
contributor!  

and Grand Rapids have 
larger ones. Its independ-
ent music and art scenes 
are thriving, and it boasts 
a diversity & community 
spirit very few other Metro 

Detroit cities can touch. 

Now local author Patti 
Smith chats with Solar 
Ypsi's Dave Strenski about 
the current state of Ypsi 

solar energy initiatives. It all 
began at the Ypsi Food Co-
op! Read all about it in  
Concentrate (and view 
some great pictures of solar 
installations at YFC and 
other Ypsi locales) at:  
www.concentratemedia.com/features/

SolarYpsiDaveStrenski0334.aspx   

Concentrate Media 
knows Ypsilanti. They 
describe our fair city  
as follows:  
[Ypsilanti]'s walkable 
neighborhoods boast 

vintage housing to 
die for and its down-
town historic district is 

the third largest in 
Michigan—only Detroit 

Directions: 
In a large bowl, combine the Roma 
and sun-dried tomatoes, garlic, olive 
oil, vinegar, basil, salt, and pepper. 
Allow the mixture to sit for 10 min-
utes.  Cut the baguette into 3/4” 
slices and arrange them on a baking 
sheet.  Broil 1 - 2 minutes, until 
slightly brown. Divide the tomato 
mixture evenly over the baguette 
slices. Top with mozzarella.  Broil 
until the cheese is melted. 

6 Roma (plum) tomatoes, 
chopped 

½ cup sun-dried tomatoes, 
chopped 

3 cloves minced garlic 
¼ cup olive oil 
2 Tbs balsamic vinegar 
¼ cup fresh basil, chopped 
1 large fresh baguette  
2 cups grated mozzarella  
Salt and freshly-ground black  

pepper to taste 

Recipe: Double Tomato Bruschetta  

http://hourexchangeypsi.org/
http://www.concentratemedia.com/features/SolarYpsiDaveStrenski0334.aspx
http://www.concentratemedia.com/features/SolarYpsiDaveStrenski0334.aspx


NEW: BagAgain! 

Check out this new product: 
BagAgain Reusable Produce 
Bags! BagAgain has made it 
easy for you to go green while 
shopping in the Produce and 
Bulk sections of YFC.   

These produce bags are made 
in the USA and are intended 
to replace the disposable 
bags that you find on the roll 
in most grocery stores.  The 
soft, mesh fabric is machine 
washable/dryable to keep it 
free from contamination. 
Unlike flimsy disposable pro-
duce bags, the memory mesh 
fabric can hold 100 times its 
weight and can stretch many 
times larger than its compact 
size, yet remain strong 
enough to safely transport 
your goodies—holds  up to 24 

medium apples!  The bag is 
so versatile you can use it as 
a colander to easily wash 
your produce right in the 
bag! These bags also work 
great for holding bulk items 
like larger seeds, dry beans, 
pasta, and nuts.  

 BagAgain reusable produce 
bags are made from post-
consumer recycled plastic 
bottles. This re-purposing 
eliminates a portion of the 
nearly 2.5 million plastic bot-
tles that contribute to the 
waste stream each year. It 
takes just one bottle to make 
one BagAgain produce bag. 
More info on BagAgain’s 
home page at:  
www.bagagain.com/
home.html. 

During the summer, Corner 
Brewery has a lovely shaded 
beer garden out back, where 
our staff enjoyed a delicious 
meal and a cold brew. The 
menu has been expanded to 
include many vegan and vege-
tarian choices. Their meats are 
from local sources and the 
beef is grass fed. Everything 
was great and Kari, the 
General Manager, went out 
of her way to make us feel 
welcome and took the time 
to tell us about the Brew-
ery. We were happy to see 
a wonderful treat at the 

Our Co-op staff gathered for a 
great meal on July 23 at the ABC 
(Arbor Brewing Company) Micro-
brewery, affectionately known as 
the Corner Brewery. This local 
gem, located just north of Depot 
Town at 720 Norris Street, offers 
a welcome and relaxing atmos-
phere. They actively support the 
company’s core values of social 
justice, environment, and local 
independent businesses. Corner 
Brewery supplements the local 
economy by hiring local services 
and purchasing approximately 
35% of their products and ingre-
dients locally.  

checkout counter, delicious 
cookies supplied by our very 
own Ypsi Food Co-op Bakery. 
The Corner Brewery is highly 
recommended by your Food 
Co-op staff! 

—Elaina Ebersole &  
Israel Boone 

YFC Supper Club visits Corner Brewery 

The Ypsilanti Food Co-op Board of 

Directors seeks an experienced minute 

taker to help record monthly meetings of 

the Board. 

Responsibilities include once per month 

meeting attendance. Meetings are 

typically held on the third Tuesday of the 

month from 6:30pm-8:30pm. A full 

description including specific minute-

taking parameters can be requested from 

board@ypsifoodcoop.org. 

This is a great opportunity to learn how 

to properly take minutes! Excellent 

experience for a student wishing to 

pursue related fields.  

P A G E  3  
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Volunteers Needed:  

 

Can you spend a couple hours staffing the  

YFC table at upcoming community events?  

Volunteers earn a grocery discount AND may 

earn time bank 

hours! (See story 

page 2) Sign up in 

the store or email: 
info@ypsifoodcoop.org 

YPSILANTI FOOD CO-OP 

General Manager 

Corinne Sikorski 

Corinne@ypsifoodcoop.org 

Editor 

Lisa Marshall Bashert 

lisa@ypsifoodcoop.org 

Special Thanks to:  

Elaina Ebersole, Israel Boone, 

our Board, and all the staff, 

volunteers and member-owners 

Printer 

Standard Printing, Ypsilanti, MI 

Printed on 100% recycled paper 

from the French Paper Company of 

Niles, MI  

Friday August 7, 6:30pm  

First Fridays at YFC 
During the First Fridays Art Walk, stroll by YFC for a beverage 
or snack! Classical and jazz guitarist Steve Somers will play 
for your enjoyment from 7-9pm.   

Sunday August 9, 9pm 

Due Date for Food Ethics Committee Service 
The Board is looking for people interested in being part of a 
Food Ethics committee that will research food ethics con-
cerns, evaluate current policies, report to the board, and 
create and lead educational sessions. Estimated time com-
mitment 4-6 hrs/month. If interested, please send an email 
to board@ypsifoodcoop.org by August 9. A copy of the com-
mittee charter is available at the Co-op or available to 
download at our website.  

Wednesday August 12,  6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your YFC Grocery Store!” with a short presen-
tation and a tour of the Food Co-op. 12% grocery discount 
for attending!  New members especially invited.  

Friday August 14, 10pm  
Meet Your Manager  
Our General Manager, Corinne Sikorski, will be available in 
the store to say hello, listen to your concerns and ideas, and 

tell you more about YFC 
operations. If you’ve 
been wondering about 
anything at YFC, stop by! 

Tuesday August 18,  6:30pm 
YFC Board Meeting at Ypsi Freighthouse  
Board meetings are open to the membership to observe and 
participate in except when an executive session is called.   

SAVE THE DATE:  Fri Sept 4—Sun Sept 6 

Festival of the Honey Bee 
Celebrate honeybees in Ypsilanti with art venues, honey-tasting, 
educational activities, a vendor fair, special honey beer, and more! 
Plan to join in the Sunday “Bike 2 Bees” tour of local beehives! 

PLAN AHEAD:  Monday Sept 7 

Ypsi Food Co-op closed for Labor Day holiday. 

SAVE THE DATE:  Saturday Sept 12, 6-10pm  

Homegrown Festival 
All member-owners & shoppers are welcome at this grassroots 
community event showcasing the best of our region’s locally grown 
food, drink, music and fun. Volunteers needed to staff the YFC 
booth — contact info@ypsifoodcoop.org  
 

August Events  

mailto:board@ypsifoodcoop.org
mailto:info@ypsifoodcoop.org

