
Next month, join your Co-
op as we participate in the 
Green Tent at the Ypsilanti 
Heritage Festival August 15 
through 17, 2014.  In addi-
tion to the Green Tent, YFC 
will open the Heritage Café 
in the Freighthouse.   

Each year, Co-op volun-
teers offer delicious fruit 
and other healthy snacks 
to fair-goers.  Can you lend 
a hand by taking a 2 hour 
shift?  Sign up by calling 
the Ypsi Food Co-op at  
734-483-1520 and let us 

know about your availabil-
ity during Heritage Fest.   

As a thank you, volunteers 
receive a 12% grocery dis-
count for one week per 
shift worked. 

See you at the Fair!  
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out our Co+op Deals flier for 
sales info (on our website at 
ypsifoodcoop.org or find hard 
copies available in the Co-op). 

And all YFC departments are 
getting into the summer 
spirit.  The Co-op Bakery will 
be featuring all kinds of Berry 
Pies! Look for shortcakes in 
the cooler!   

The Deli department will offer 
lots of picnic sides like tradi-
tional potato salad—  
consider making a  

special order for larger 
amounts.   

The Produce department 
will be offering sweet corn 
and melons of all kinds.  
(What’s a picnic without  
watermelon? 

The YFC Produce depart-
ment always has a large va-
riety of fresh herbs.  If pesto 
is your thing, see our pesto 
focus on the back page.   

Plus we’ll have flags avail-
able to wave on the Fourth!  

July means Picnics and Pesto  
YFC is ready to fill up your 
picnic basket!  We’ll have all 
the fixings for a stellar sum-

mer picnic, so look for 
lots of sales.  

Woodstock con-
diments will be 

on sale for your 
grillables, plus 
charcoal, Santa 

Cruz lemonade, 
and Rudi’s Buns 
(gluten-free) or  
Co-op Bakery Buns 

(see coupon below).  Check 

...clip & save... 

Ypsi Food Co-op Monthly Coupon 

July 2014 

Save on Buns!   

1 
one 8-pack of Co-op Bakery Buns 

One coupon per purchase!  

$ off 

http:/ypsifoodcoop.org/
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LHP Volunteer 

Germaine Smith 

caught a picture of 

this queen bee  

in the act of  

laying an egg!   

Local Honey Project 2014 

Solar Ypsi flyover of YFC 
Volunteer Dave Strenski 
and Cameron Getto col-
laborated to film this 
great footage of our solar 
installation at the Ypsi 
Food Co-op.  Many thanks 
to Dave and Cameron for 
capturing all 60 of the 
panels on our roof, pro-
viding emissions-free 
power to the Co-op! 

http://goo.gl/o6kdPB  

bee Alley, just south of the Co-op build-
ing. Imported from Georgia, one of 
those queens thrived (in the Alley) and 
one died early (at Growing Hope).  We 
were lucky to score a new queen from 
the Northern Bee Network, a new 
group striving to increase access to sur-
vivor honeybees.   

Another exciting addition was a swarm 
caught in downtown Ann Arbor, plus 
YFC also received a “split” from a 
nearby hive that survived the winter at 
the home of Mark Higbee.  Thanks to 
Mark and to Ypsi Melissa’s Jamie Berlin 
for the gift of another survivor hive!   

So now there are four hives in the  
Project, with hope for more, since we 
have hung up swarm traps generously 
made by volunteer and carpenter Barb 
Brown. If a swarm should take up resi-
dence in one of our traps, we will place 
them at the Farm at St. Joe’s.   

It’s the volunteers that really make the 
Local Honey Project thrive!  For more 
info, “Like” our page at:  
facebook.com/localhoneyproject  

—Lisa Bashert, beekeeper 

YFC’s Local Honey Project has had a tumul-
tuous year so far!  Over the “snow-
pocalypse” winter of 2013-14, the Local 
Honey Project lost all its colonies, along 
with about 60-80% of Michigan beekeepers.  
It was a painful loss.   

To repopulate, the Co-op ordered just 2 
packages of bees and they were installed at 
the Growing Hope Center and in the Honey-

http://goo.gl/o6kdPB
https://www.facebook.com/YpsiMelissa
https://www.facebook.com/localhoneyproject
http://goo.gl/o6kdPB
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YFC is excited to announce that 
we will now be carrying Zinger-
man’s Creamery cheeses in our 
dairy case, in addition to the 
their delicious Zzang candy bars 
and artisan Marshmallows that 
we’ve carried in the past.   

Zingerman’s is a treasured local 
business with principles that are 
second-to-none.  Zingerman’s 
guiding principles of local ingre-
dients, traditional methods, and 
hand-made care inform the way 
they make all of their products.  
Their cheeses and candies are 

made in a traditional, preservative-
free manner, allowing as much 
time as necessary to produce the 
robust flavors that honor and build 
upon a legacy of really great food. 

All of Zingerman’s cheeses are 
made from the best local milk they 
can find. They use Calder Dairy in 
Carleton, MI and the Schneider 
Family Organic Dairy in Westphalia, 
MI to source their cow’s milk. They 
get their goat’s milk from various 
small farmers in our area.   

To preserve the exceptional flavor 
of that fresh milk, they use old-
world techniques coupled with that 

most precious of re-
sources, time. All of 
Zingerman’s cheeses 
are hand-ladled to pre-
serve the delicate 
characteristics of the 
curd and they use un-
commonly-long sets 
and a low-heat, long 
pasteurization to draw 
out complex flavors.  

All of the same tradi-
tional methods are 
transposed to their 
hand-made candies for 
a flavor that is uniquely 
Zingermans’. 

You will notice that 
many of the cheeses 
are named for nearby 
towns emphasizing 
Michigan’s agricultural 
heritage.  Our favorite 
is the “Little Ypsi”  
(below), a delectable 
aged goat's milk cheese 
akin to a French crottin. 
It has a buttery-yellow 
rind and a texture that 
begins dense and soft 
when younger and firms 
up as it ages.    

 

When your Fair Share is current, you 
are a member/owner for that calen-
dar year.  Our new POS (point-of-
sale) checkout system allows cashiers 
to verify your membership status.   

The Fair Shares contributions may be 
paid in $20 annual increments over 
10 years.  Each contribution covers a 
calendar year.  Once you pay the $20 
contribution, you receive a card prov-
ing the contribution and are entitled 
to the standard discount (currently 
2%) at the cash register.  Of course, 

Your membership provides the fi-
nancial foundation of the Co-op.  
To join, members pays a non-
refundable admin fee. New mem-
bers also invest in a member capi-
tal account called Fair Shares.  The 
Co-op uses Fair Shares for capital 
expenses (fixed assets like the facil-
ity and equipment); it’s like a non-
interest-bearing loan to the Co-op.  
It is member equity. 

Currently, the admin fee is $10 and 
the Fair Share contribution is $200.  

you may choose 
to pay your Fair 
Share more 
quickly or all at 
once.  When the 
full Fair Shares contribution is paid, you receive 
a permanent Gold Card, and a greater discount 
(currently 4%). 

The money you invest in Fair Shares is refund-
able, should you ever leave the Co-op, at its 
current book value.  To receive a refund, you 
must send a written notice to the Manager 
with a current mailing address.   

Principle #3 Member Economic Participation 

July’s  Loca l  Vendor Prof i le  

In their products, 

Zingerman’s uses 

old-world 

techniques 

coupled with 

that most 

precious of 

resources, time.  
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 Friday July 4, 2014  
Ypsi Food Co-op will be open on 4/4/14, 
Independence Day, from 9am-3pm  

Monday July 7, 7:00pm  
Permaculture Meeting at Gilbert Residence, 
203 South Huron, Ypsilanti 
Join Abundant Michigan for its monthly permaculture 
meeting. We will discuss getting creative planning an 
Intersection Repair in Ypsi. With a bit of history on the 
transportation grid and what the grid does to segregate 
our social interactions. (Hint: it's a legacy of oppres-
sion.) Local leaders Dawn Nelson and Diana Gonzalez 
will lead us towards a real repair of social space.  Sug-
gested donation: $10 or gift equivalent. 

Friday July 11, Potluck 6:00pm, Film 7:00pm  
Film: “Nothing Like Chocolate” at downtown Ypsi  
Library, 229 W Michigan Ave, Ypsi 
Immediately follows the Growing Hope Community 
Potluck—bring a dish to pass! The Sustainability Film 
Series is co-sponsored by YFC, the Ypsi District Library, 
Growing Hope, and Transition Town Ypsi. “Nothing Like 
Chocolate” focuses on issues of food sourcing and labor 

issues.  Entrepreneur 
Barbara Wilson of 
Dexter’s Mindo 
Chocolate Makers will be there to talk 
about the ethics of chocolate.  Also upcoming: A Place 
at the Table (8/8). Kari Woloszyk from Food Gatherers will 
facilitate a discussion of issues of hunger, food distribution, 
and food policy in Washtenaw County.  

Monday July 14,  6:00-6:45pm 
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.  

Tuesday July 22, 6:30pm  
Board Meeting  
Board meetings are open to the general membership except 
when an executive session is called.  Enter at 308 N River 
Street—in Co-op office upstairs.   

Friday July 25, 4:00-7:00pm  
Tasting of Unity Vibration Kombucha Teas & Beers!  
Get to know the fizzy sweet-tart joy of kombucha!  Made 
right here in Ypsilanti, MI.   

Ju ly Events

July Events

July Events   

is a simple and versatile sauce made from just a 

few ingredients: herbs (traditionally basil), 

nuts (often pine nuts, as below), a salty 

cheese (such as parmesan), and olive oil…  

Don’t be afraid to experiment by swapping out substitutions — 

Try walnuts in place of the pine nuts for a mellow flavor.  Com-

bining herbs can yield interesting results, or replace leafy herbs 

with sun dried tomatoes, olives, or garlic scapes.  See more  

summer recipes at strongertogether.coop. 

http://strongertogether.coop/recipes/

