
It’s time to order your 
fresh turkey from Garno 
Farm.  Orders must be 
placed by noon on Mon, 
11/24 for pickup Tues or 
Wed by 9pm (closing). 

These turkeys are hand-
raised  by Ken & Bev Garno 
on whole grains, fresh and 

dried veggies and greens, 
and herbal supplements 
such as kelp. Turkeys are 
delivered fresh and never 
have been frozen.   

Turkeys can vary by weight, 
from approximately 17 to 
25 lbs.  If a smaller amount 
of meat is required, con-

sider ordering a half-turkey.   

Garno’s fresh young turkeys 
cost $3.59 lb.  Garno Farm 
will try to supply a bird as 
close as possible to the size 
requested, but weights may 
vary slightly.  Stop by the  
Co-op and put in your order 
today, or call 734-483-1520.   

It’s November—got your turkey yet? 
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the available options at the 
Co-op from 4-7pm daily.  
Look for the posted Novem-
ber Calendar to see what 
dishes we’re sampling each 
day in the store.   

The Thanksgiving Menu in-
cludes appetizers such as  
Vegan Walnut Paté, Wild 
Mushroom Dip, and Holiday 
Cheese Balls.  Sides include 
Maple-Glazed Yams with 
Cranberries, Roasted Root 
Veggies, and Wild Rice with 

Craisins. Save room after 
your festive dinner for some 
of the bakery’s luscious pies 
and Pumpkin Cheesecake!   

Pick up the Thanksgiving 
Menu at the checkout 
counter or check our web-
site. You may also order by 
phone by calling the Co-op 
at 734-483-1520. 

We need your order from 
the Thanksgiving Menu by 
Monday 11/24.   

Focus on Fabulous Holiday Food 

The holiday season ap-
proaches and that al-

ways involves a lot of 
food! The dedicated staff 

of the Ypsi Food Co-op are 
here to help with our YFC-

made sides, appetizers, 
desserts and 
pies, all 
listed in our 

Thanksgiving 
Menu. Begin-

ning mid-month, 
you can try out many of 

Ypsi Food Co-op Monthly Coupon 

November 2014 

Save on Chestnuts!   

 50   
 

  one 1lb package of Mich chestnuts  

                (as available) 

¢ 
off 

Ypsi Food Co-op Monthly Coupon 

November 2014 

Save on Cranberries!   

1 
1 pkg Mich Cranberries (as available) 

$ 
off 

...clip & save... 

Pumpkin Pies…
$799 
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From Dorie 

Greenspan's 

cookbook,  

“Around My 

French Table,”  

as heard  

on NPR. 

We added 38 new 

members in October, 

as of press time. The 

$20 special (reg. $30) 

will continue in  

November. 

Recipe: Pumpkin Stuffed  

with Everything Good 

Co-op Month Celebrations 

might have a little too much filling, or you 
might need to add to it. Stir the cream 
with the nutmeg and some salt and pepper 
and pour it into the pumpkin.  

Put the cap in place and bake the pumpkin 
for about 2 hours — or until everything 
inside the pumpkin is bubbling and the 
flesh of the pumpkin is tender enough to 
be pierced easily with the tip of a knife. 
Remove the cap during the last 20 minutes 
or so, so that liquid can bake away and the 
top of the stuffing can brown a little. 

Serve hot, right from the pumpkin! 

Makes 2 very generous servings 

1 pumpkin, about 3 pounds 
Salt and freshly ground pepper 
1/4 pound stale bread, cubed 
1/4 pound cheese, cubed (Gruyere, Emmen-
thal, Cheddar, or a combination are all good) 
2–4 garlic cloves, coarsely chopped 
4 strips bacon, cooked 
1/4 cup fresh chives or sliced scallions 
1 Tbsp minced fresh thyme 
1/3 cup heavy cream 
Pinch of freshly grated nutmeg 

Preheat oven to 350°F. Line a baking 
sheet with parchment, or find a Dutch 
oven just a tiny bit larger than 
your pumpkin. (If you bake 
the pumpkin in a casserole, it 
will keep its shape.) 

Cut off top and clean out in-
side the pumpkin. Season gen-
erously with salt and pepper. 
Toss the bread, cheese, garlic, 
bacon, and herbs together in a 
bowl. Season with salt & pep-
per to taste and pack the mix 
into the pumpkin. The pump-
kin should be well filled — you 

This year, YFC celebrated  
Co-op Month with a variety 
of events and a membership 
drive.  We succeeded in add-
ing 38 new members in Oc-
tober, an outstanding ac-
complishment! Many thanks 
go to our cashiers for reach-
ing out to our customers at 
the register. You can con-
tinue to join at the one-third 
off price through November. 
See the back page for the 
many benefits of member-

ship in the Co-op. Go to  
http://goo.gl/MifzHe 

to learn about the local 
impact of Co-op member-
ship on our community.   

YFC hosted a “Co-op 
World Café” and film on 
October 10. Six local co-
operatives joined us at 
the Freighthouse to share 
in a fun, table-hopping 
discussion about Co-ops 
new and old in Ypsi. 

Nearly 40 community 
members participated 
and stayed for the new 
film, Food For Change, 
telling the transforma-
tive history of food coop-
eratives.  YFC also held 
tastings at the store for 
Bell’s Beer and The Brin-
ery.  Plus, we held a 
Meet & Greet with the 
Board on October 18. 
More about that event is 
on page 3.    

http://goo.gl/MifzHe


Ypsilanti  Food Co-op 

Vision Statement 

Ypsilanti Food Cooperative strives to 

provide our community with high 

quality food and consumers goods 

which are produced using ecologically 

sound methods, and which promote 

sustainability of our environment and 

respect for the health and well being 

of the people that provide them.  The 

Ypsilanti Food Cooperative is commit-

ted to practicing cooperative econom-

ics and educating the community 

about the relationship between food 

and health.  

*It’s is often easier to buy food 

from another continent than  

from a farmer in or near your 

community.  

*Consumer interest in local and 

farm-direct foods is growing  

rapidly, and yet mid-sized farms 

are disappearing at an alarming 

rate and many farms cannot  

support themselves without off-

farm work. 

The Ypsilanti Food Coop  

already sources about 40% of  

the food sold at the store from 

local suppliers, and we continue  

to strive to obtain even more.  

We also want to be accessible to 

our whole community and equita-

ble to our staff.   

Last month, Liz, our Board 

President and Corinne, our 

General Manager, attended 

the Michigan Good Food 

Summit in Lansing. It was 

inspiring to see that the 

work co-ops have been do-

ing for almost a half a cen-

tury is now a strong focus 

by many folks in our state. 

Focusing on creating a food 

system that is good and eq-

uitable for all has been a 

part of YFC’s mission from 

the start, but the need for a 

thriving economy, equity 

and sustainability for all of 

Michigan and its people 

rings truer than ever.  

As part of achieving these 

goals, we need to grow, sell 

and eat “good food” – food 

that is healthy, green, fair 

and affordable.  

By reemphasizing our local 

and regional food systems, 

we have the chance to  

create a system based on 

good food in Michigan to 

achieve a healthier, more 

prosperous and more equi-

table state.  

Consider the irony:  

*Michigan has the second 

most diverse agricultural 

production of any state in 

the country, but 59% of 

our residents (distributed 

across each of our 83 coun-

ties) don’t have adequate 

access to the food needed 

for a healthy daily diet.  

Good food means food that is:  

Healthy  

It provides nourishment and  

enables people to thrive.  

Green  

It was produced in a man- 

ner that is environmentally  

sustainable.  

Fair  

No one along the produc- 

tion line was exploited dur- 

ing its creation.  

Affordable  

All people have access to it.  

Michigan Good Food Charter 

Vision Statement 

We envision a thriving economy,  

equity and sustainability for  

all of Michigan and its people  

through a food system rooted in  

local communities and centered  

on good food. 

WHEN IT COMES TO  

LOCAL FOOD, 
CO-OPS MEAN BUSINESS. 

Great Lakes  

Food Co-ops 
 

 

 

 

3 Rivers Co-op  

East Lansing Food Co-op 

Grain Train Natural Foods Market   

Green Tree Cooperative Grocery 

 Keweenaw Co-op   

Maple City Market  

Marquette Food Co-op 

Northwind Natural Foods Co-op   

Oryana Natural Foods Market 

People’s Food Co-op Ann Arbor   

People’s Food Co-op Kalamazoo 

Phoenix Earth Food Co-op   

Ypsilanti Food Co-op 
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Good Food: an update from Liz Dahl MacGregor, 

Board President, and Corinne Sikorski, General Manager 



YPSILANTI FOOD CO-OP 

General Manager 

Corinne Sikorski 

Corinne@ypsifoodcoop.org 

 

Editor 

Lisa Marshall Bashert 

lisa@ypsifoodcoop.org 

 

Special Thanks to:  
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Monday November 3, 7:00pm  

Permaculture Meeting at Gilbert Residence, 
203 South Huron, Ypsilanti 
Join Abundant Michigan for its monthly permaculture meet-
ing. Food and Water Planning: Join us as we discuss the real 
details around and behind our prime directive--to reduce 
costs of water and food security to as low as possible, while 
simultaneously increase the quality of both. Suggested dona-
tion: $10 or gift equivalent. 

Saturday November 8,  3:00-3:45pm 

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 attend-
ing!  New members especially invited.  

Wednesday November 12,  7:00pm 

Film: “Many Hands” at ICC Education Center 
1522 Hill Street, Ann Arbor 

Join film producer Erik Jones and the board of the People’s 
Food Co-op for the first local screening of this new film. 
“Many Hands” follows a group of young Michiganders as 
they explore the food, housing, and worker cooperatives in 
and around Austin, TX.  

Friday November 14, 7:00pm  

Film: “Viva La Causa” at Growing Hope,  
922 W Michigan Ave, Ypsi 
This ThriveYpsi event is co-sponsored by YFC, the Ypsi District 
Library, and Growing Hope. “Viva La Causa” tells the story of 

Cesar Chavez and a  
dedicated coalition of 
people from diverse 
classes, races and religions who stood 
together for justice, proving that the mightiest walls 
of oppression can be toppled when people are united and their 
cause is just. ThriveYpsi events bring together people concerned 
with building community & sustainability in Ypsilanti. 

Tuesday November 18, 6:30pm 

Board Meeting at YFC 
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 upstairs. 

Monday November 24, 12 noon  

Thanksgiving Orders Due  
Fresh Turkey orders & Thanksgiving orders DUE! 

Wednesday November 26, 9pm 

Last Chance for Thanksgiving Pickup! 
Pickup your turkey & Thanksgiving special orders by 9pm.   

Thursday November 27  
Co-op Closed 
Ypsi Food Co-op Closed for Thanksgiving! 

Saturday November 29, 9am - 10pm  

Small Business Saturday Ypsilanti (city-wide) 
Help us welcome the holiday shopping season in Depot Town! 

November Events 


