
YFC has made many improve-
ments to the store, staff and 
operations, but this could not 
have been done without the 
help and support of our staff, 
members and volunteers! 

The staff works diligently 
(and then some) in dozens of 
ways: to create some of the 
finest granolas and sweets in 
the area, to sell the most lo-
cal produce being grown and 
the tastiest products being 
produced around! Volunteers 
have played a very important 
role, as well: helping with the 

the Heritage Fest and Home-
grown Fest, various other 
Earth Day and other green 
events, and many others. 
We cannot forget the many 
volunteers who care for the 
gardens in the Honeybee 
Alley and the River of Iris! 
Plus we appreciate the vol-
unteer beekeepers this sum-
mer, without whom we 
could not have enjoyed sell-
ing our own YFC Urban 
Honey this fall.   

Also volunteering on a regu-
lar basis are the seven serv-

ing on our board of direc-
tors, who meet monthly to 
review, oversee and give 
long term direction to the 
Ypsilanti Food Co-op. Plus, 
we thank those who are 
serving on the Food Ethics 
Committee. Co-op members 
deserve credit as well, as 
they continue to support us 
as shoppers, volunteers and 
members. So thank you all 
for your support and in-
volvement, which continues 
to create this place that is a 
gem of Ypsilanti!   
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Member-ownership is a crucial 
tool for building our commu-
nity economy and food sys-
tem. YFC provides a market for  
local growers that is more per-
sonal and flexible for the farm-
ers. We have the flexibility and 
independence to make on the 
spot decisions as we work di-
rectly with farmers and other 
local vendors. Large corporate 
chains located out-of-state are 
much more demanding and 
rigid. Selling to YFC means that 
small businesses and farmers 
can experiment with new va-
rieties, while still being assured 
of income. Vendors benefit!  

Co-op members not only have 
the benefit of local, organic, 
and healthier food, but also a 
more personal and justice-
oriented place to shop. Mem-
bers can express their wants 
and needs directly to caring 
employees and management 
that have the ability to take 
action on their concerns right 
away. That same staff are 
well-informed and able to 
answer members’ questions 
about what we sell. Members 
in good standing get a 2% reg-
ister discount; and when their 
Fair Share investment reaches 
a total of $200, they become 

(Continued on page 2) 

Renew to Keep YFC Healthy 
It’s time again to re-
new your co-op mem-
bership (unless you 
are a paid-in-full Gold 
Card member). Mem-
bership runs for the 
calendar year, so be-
ginning now, you will 
not receive your 2% 
discount unless you 
renew.  

Since anyone can shop and 
membership is optional, why 
become a member of YFC? 
Because membership has 
benefits for the entire com-
munity, for each member, 
and for our YFC grocery store. 
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All citrus fruits are 

high in Vitamin C, 

which is anti-aging, 

great for your immune 

system, and wonderful 

for your skin. It’s also 

important for boosting 

the mood, and can 

even help regulate 

your digestive system.  

Citrus season begins 

in January 

RENEW, cont’d 

Annual Citrus Sale @ YFC 

Beginning January 4 and 
for the early part of the 
month, Ypsi Food Co-op’s 
annual Citrus Sale begins. 
Look for low everyday 
prices and special sale on 
all our citrus, including (as 
available) Clementines,   
Blood oranges, Navel or-
anges, Cara-caras, lem-
ons, limes, grapefruit, 
Tangelos and more.   

Did you know?  

Citrus fruits are lower in 
sugar than all other fruits, 
plus are rich in antioxi-
dants that help keep your 
immune system healthy, 
help you age well, and 
protect the brain.  

Fresh-squeezed orange 
juice is very healthy; it 
has many nutrients in-
cluding beneficial antioxi-
dants. However, most of 
the orange juice that you 
buy in chain grocery 
stores is old and has lost 

nutrients. It can sit in mil-
lion-gallon containers for 
months because the oxy-
gen in the tanks is re-
moved to prevent spoil-
ing! While the orange 
juice may not be spoiled, 
the flavor is lost and or-
ange flavor is added. 
Clearly, when it comes to 
orange juice, fresh 
squeezed is best! 

Tangelos are the result of 
farmer crossbreeding. In 
1897, tangelos were cre-
ated when the pollen of a 
tangerine blossom was 
applied to a grapefruit 
blossom. The result of 
this crossbreeding was 
the sweet and tangy tan-
gelo.  

Lemons and limes are na-
tive to southern China 
and northeast India, and 
they remained there until 
the 4th century B.C.E. At 
that time, Alexander the 
Great took such an inter-

est in lemons and limes 
that he brought seeds 
from Persia to Greece. 
The seeds were culti-
vated and the fruit be-
came popular. They were 
so popular that hundreds 
of years later, early ex-
plorers brought seeds to 
Haiti and the new world.  

Try adding citrus to your 
meals to punch up the 
flavor. A squeeze of 
lemon or lime juice over 
fish as a dinner dish is 
incredible compared to 
plain baked fish. Tanger-
ines and grapefruit add a 
wonderful sweet zing 
with a tart punch to 
smoothies, or chopped in 
a salad, they’re also 
amazing. Use citrus to 
add a refreshing flavor, 
even if it’s just to water 
or tea.  

—Facts edited from  
allwomenstalk.com/food  

part of the Ypsilanti com-
munity. It’s not just here to 
make a profit. It’s a way to 
connect with neighbors, 
support our local food sys-
tem, and get good food.  

The Ypsilanti Food Co-op 
needs your membership! 
We can’t do it without you, 
the customers. Food co-
ops around the country are 
struggling with decreased 

“Gold Card mem-
bers” and receive 
a 4% discount. 
Each member 
gets a vote and 
helps determine 
the direction of 
our store.  

When members 
and vendors 

benefit, Ypsilanti benefits. 
The Co-op invests in and is 

sales due to increased 
competition. As we finish 
our 40th anniversary year, 
please consider joining or 
renewing your member-
ship so that YFC will be 
around for another 40 
years and continue to pro-
vide all of these benefits. 

—Lisa Bashert,  
Marketing Coordinator 

and Corinne Sikorski,  
General Manager 

YFC 

NEEDS 

YOU 



YFC’s Deli Kitchen & Sweets Bakery 
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The Ypsi Mix features a 
profile on a local vendor 
each month… and what 
could be more local than 
our own YFC Grocery 
Store’s Deli Kitchen and 
Sweets Bakery? These in-
house efforts both use the 
certified kitchen space ad-
jacent to the store in the 
310 N River Street store-
front. In this small space, 
all our house-made appe-
tizers, cakes, pies, granola, 
sandwiches, sides, and 
dips are made. 

Bread from our 
wood-fired 
oven is on hia-
tus as we focus 
on the long-
planned expan-
sion to our 
prep kitchen. 
More space is 

desperately needed, even 
with only two of our three 
kitchen-based operations 
using it.  

The Deli Kitchen is now 
under the management of 
Summer Bondie, formerly 
YFC’s assistant manager. 
She and her staff create 
three hot soups daily: one 
chili, one vegan, one vege-
tarian. In addition, look for 
a variety of ready-made 
sandwiches, boxed salad 
to go, sides like potato 
salad and hummous, fresh 
dips, and more.  

The Sweets Bakery pro-
duces delightful pies and 
cakes (often available by 
the slice in the cooler near 
the bulk bins). All-butter 
and vegan crusts await 
your filling in the freezer 
section, plus look for our 
pot pies and pizza crusts. 
Beside the freezer, the 
Sweets Shelf is bursting 
with muffins, cookies, 
brownies, and 
other baked 
goods to eat out 
of hand or com-
plete your meal. 
Our Deli staff and 
Sweets bakers are 
always making 
creative new 
items—stop by 
regularly to see 
what is featured 
this week!  

 

YFC-made 

breakfast 

burritos sell 

out fast on 

Fridays, 

Saturdays, 

and Sun-

days! 

Our ready-made 

items from YFC’s Deli 

Kitchen & Sweets 

Bakery contain a 

majority of organic 

ingredients!  

Looking to stretch your grocery budget? So are we! That’s why we’re pleased to 
introduce our new Co+op Basics program. Co+op Basics offers everyday low 

prices on many popular grocery and household items. From milk to juice to cereal,          
you’ll find both new value-priced brands, as well as new low prices on some old  

 favorites. In November, we rolled out our program with Field Day brand products as the 
cornerstone of Co+op Basics. Look for the Co+op Basics brochure on our website or in 
the store for a complete list of these low-priced staples! 

Don’t worry, we aren’t paying our farmers or employees any 
less. We’re simply committed to improving our selection so 
that everyone can find more value when shopping the Co-op. 
This January, you’ll find dozens of Co+op Basics items in the 
store. Just look for the Co+op Basics signs!  

   

New: Co-op Basics at Your  

YFC Grocery Store 
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Friday January 1,  Co-op CLOSED 
For New Year’s Day 

Saturday January 02,  6pm 
YFC Closing early for Staff Holiday Party  

Monday January 4, 7:00pm  
Permaculture Meeting at Gilbert Residence, 
203 South Huron, Ypsilanti 
Join Abundant Michigan Permaculture Ypsi for its 
monthly permaculture meeting. Suggested donation: 
$10 or gift equivalent. 

Saturday January 09,  3:00-3:45pm 
New Member Orientation at YFC 
“Get to Know Your YFC Grocery Store!” with a short 
presentation and a tour of the Food Co-op. 12% grocery 
discount for attending! New members especially invited.  

Tuesday January 19,  6:30pm 
YFC Board Meeting at Spark East, 215 W Michigan, Ypsi 

Board meetings are open to the membership to observe/ 
participate in except when an executive session is called.   

Wed January 20,  6:00-6:45pm 
New Member Orientation at YFC 
“Get to Know Your YFC Grocery Store!” with a short presenta-
tion and a tour of the Food Co-op. 12% grocery discount for 
attending! New members especially invited.  

SAVE THE DATE:  
Mon Feb 29, 6:30pm  
Thrive Ypsi: “Urban Renewal on Ypsilanti’s South Side”  
Downtown Ypsi Library, 229 W Michigan Ave, Ypsi 
Historian (and former YFC Board member) Lee Azus shows 
images and retraces the 40-year controversial history of the 
Urban Renewal program in Ypsilanti’s South side, relocating 
190 families and destroying 173 structures to clear parcels of 
land for redevelopment. Opponents mobilized and asked why 
the African-American neighborhood was being singled out; 
and, where residents were expected to move in Ypsilanti, a 
city that still permitted discrimination in housing. Join us as 
we discuss the meaning of ‘blight’ and its role in the struggle 
over land and political power on the South side in the 1960s. 
 

January Events  

These principles guide all aspects of the 

YFC Grocery Store’s business: 


