
It’s time to order your 
fresh turkey from Garno 
Farm. Orders must be 
placed by noon on Mon, 
11/23 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. (More 
info next page!)  

Turkeys can vary by weight, 
from approximately 17-25 
lbs. If a smaller amount of 
meat is required, consider 
ordering a half-turkey.   

Garno’s fresh young turkeys 
cost $3.39 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. 
Pickup by 9pm close of busi-
ness on Wednesday 11/25.  

It’s November—got your turkey yet? 

 Ypsi  Mix 
312 N River Street, Ypsilanti MI                       734-483-1520                                   www.ypsifoodcoop.org 
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Save room for 
some of the Co-op  
Bakery’s luscious 
pies and Pumpkin 
Cheesecake!   

Many items are 
available to special 
order in larger 
quantities for your 
holiday group.  
Order by phone at 
734-483-1520 or in person. 

We need your special orders 
from by Monday 11/23.   

Focus on Holiday Cooking... 

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 cheese balls,  
appetizers, 
desserts 
and pies. 

Use our YFC-
made  pie 

crusts with your 
own homemade filling.    

Ypsi Food Co-op Monthly Coupon 

November 2015 

Save on Squash!   

 20   
 

   

your purchase of winter squash 

% 
off 

Ypsi Food Co-op Monthly Coupon 

November 2015 

Save on Potatoes!   

1 
1 bag of potatoes (as available) 

$ 
off 

Pumpkin Pies…

$7
99

 

...clip & save... 

Special Tastings Planned 

every Friday before 

Thanksgiving! 
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Though the Garno family has high stan-
dards of natural care and quality and 
their birds are raised without hor-
mones or antibiotics, they are not 
USDA certified organic. The process of 
becoming certified is very costly and 
difficult for a small family farm, since 
every source of feed has to be certified 
separately. Since the Garno family uses 
a variety of food sources to keep their 
birds healthy, they have decided not to 
pursue organic certification.  

We hope you will give their turkeys a 
try this year for the low price of $3.39 
per pound! It is definitely worth it to 
celebrate Thanksgiving not only in tra-
dition, but also in action by supporting 
healthy values for our families and 
communities.  

Remember…  
        “Think Globally, Act Locally!”  

—adapted from Ypsi Mix article, by Kate Keim 

The Garno Farm is a family business 
located near Adrian, Michigan, owned 
by Ken and Bev Garno. They began in 
the 1960s by raising field corn. For the 
past 30 years, their farm has also pro-
duced turkeys, meat & egg chickens, 
and meat & egg ducks.  

All of their birds are fed daily with 
feed that Ken mixes himself. A combi-
nation of whole grains, fresh and 
dried vegetables and greens, and 
herbal supplements. One such supple-
ment they use is kelp, for the minerals 
and iodine it provides. Bev has re-
ceived a lot of feedback from custom-
ers who tell her they can really taste a 
difference in their turkeys! The birds 
are kept together in a large pen and 
have access to shelter from the ele-
ments. Despite having enough room 
to spread out, the turkeys like to 
move around together, where one 
goes the others follow.  

Natural, Natural, Natural,    

hormonehormonehormone---free,free,free,   

humanelyhumanelyhumanely---raised raised raised 

Plainville Farms       Plainville Farms       Plainville Farms       

FROZEN TURKEYSFROZEN TURKEYSFROZEN TURKEYS   

                              ———   $2.29 lb$2.29 lb$2.29 lb   

      

Frozen ORGANIC Frozen ORGANIC Frozen ORGANIC    

TURKEYS alsoTURKEYS alsoTURKEYS also   

AVAILABLE from AVAILABLE from AVAILABLE from 

Plainville Farms Plainville Farms Plainville Farms    

                           ———   $3.59 lb$3.59 lb$3.59 lb   

Wreathes & Trees: 

 Small to Large 

 Fresh greens 

 From Michigan! 

Garno Fresh Turkeys 

 Pumpkin Pies—$7.
99

     

 Fruit & pecan pies  

 Breads & rolls  

 Carrot Cake  

 Pumpkin Cheesecake 

 Spinach & other dips 

 Cheese Balls  

 Sides & appetizers  

    ...ask about vegan options! 



of various products including Horizon 
Milk, Silk products, and farmed salmon. 
Some participate in the “How Good” 
labeling program (howgood.com/#/).  
Others label all food not prepackaged 
(such as bulk, deli, and produce). Most 
had some version of a “money talks” or 
“vote at the register” policy in response 
to specific products.  

Of particular interest were two re-
sponses to Eden Foods. The first, Berk-
shire Co-op, contacted by Grace 
Sweeney, contacted all of their members 
via email regarding the lawsuit, provid-
ing information about the lawsuit. The 
second, Just Local, contacted by Beth 
Currans, experienced a similar response 
to Eden by a small group of members. 
The full membership wasn’t interested 
in boycotting, so the co-op identified 
alternative products for each of the 

Ypsilanti Food Co-op Food Ethics 
Committee Meeting met on Octo-
ber 6, 2015. The committee mem-
bers present included Beth Currans 
(co-chair), Ben Miller (co-chair), Jon 
Keim (notetaker), Grace Sweeney, 
Jill Dieterle, Lee Azus, Cheryl 
Farmer, Don Boersma, Betty Keefe, 
Elaina Ebersole, and Cheryl Weber. 

After introductions, people re-
ported about their research about 
how other co-ops handle food eth-
ics concerns, including labeling and 
participation in boycotts. These 
reports were followed by a strategy 
session identifying plans for the 
committee. 

People reported about approxi-
mately 20 co-ops and their ap-
proaches to food ethics concerns. 
Some had participated in boycotts 
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Food Ethics: an update from our committee 

Eden products in stock. This resulted in 
them dropping some products once 
members began buying the alternative 
products. The co-op also sent a letter to 
Eden explaining their concern with the 
lawsuit.  

The group decided on two courses of 
action. First, that we would propose a 
process for addressing various food eth-
ics concerns presented by members. 
Second, that we would identify educa-
tional issues that the committee could 
work on. 

Plan for next meeting: brainstorming 
session about how to use the committee 
to address member food ethics concerns 
and educational issues. Meeting will be 
at 6:30 on Nov 10th. 

—Beth Currans 

YFC Supper Club 

About 10 staff members feasted 
at Maiz on a rainy Tuesday in 
October. This Mexican Cantina 
restaurant is tucked into the 
storefronts of Depot Town and 
is owned by Jason Branham.  

Staff loved the warm, homey 
decor of Maiz and its attractive 
back patio. (We were sad that it 
was raining.) Staff loved getting 
the price benefit of “Taco Tues-
days,” plus thought the food 
was plentiful and exceptionally 
tasty. The “City Corn” was a hit!  

YFC loves that Maiz is conscious 
of the importance of local 
sourcing. In fact, their dessert 
menu offers the outstanding 
cheesecakes and pies from our 
own Co-op Bakery!  

The Supper Club’s goal has 
been to support local busi-
nesses, provide a staff benefit 
& team-building, and help local 
independent restaurants be-
come aware of food system 
issues and concerns. So far we 
have visited Sidetrack, Red 
Rock, La Fiesta Mexicana, the 
Corner Brewery and Maiz.  

Research by the American Inde-
pendent Business Alliance 
shows that the “multiplier ef-
fect” of money re-circulating in 
the local economy is especially 
high for restaurants: 34% of 
dollars stay local. Learn more 
about the “multiplier effect” at  
www.amiba.net/resources/
multiplier-effect  

This year, YFC celebrated Co-op 
Month with a variety of promotions 
and a membership drive. We suc-
ceeded in adding 52 new members 
in October, an outstanding accom-
plishment! Many thanks go to our 
cashiers for reaching out to our cus-
tomers at the register and helping 
us to achieve our goal!!! You can 
continue to join at the one-third off 
price through November.  

Go to http://goo.gl/MifzHe to learn 
about the local impact of Co-op 
membership on our community.   

 

Co-op Month 

https://howgood.com/#/
http://goo.gl/MifzHe
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Fridays in November  
Holiday Tastings! 

Stop by your YFC Grocery 
Store for special holiday food tastings as you 

prepare for Thanksgiving and the winter holiday season!  

Friday November 6, 7:00pm  
Holiday Tasting during FFY Art Walk at YFC 
During First Fridays Ypsilanti, stroll by YFC for a Thanksgiving 
Tasting or for a beverage & snack! Classical and jazz guitarist 
Steve Somers will play for your enjoyment from 7-9pm.   

Saturday November 7,  12 noon-2:00pm 
Short’s Beer Tasting at YFC 
Short's Beer north of Traverse City is making some pretty 
good craft beer. Stop by to try some on your YFC Grocery 
Store! We're going to sample Space Rock, Bellaire Brown, 
and one of their new ciders called Octorock! Delicious!  

Saturday November 
14,  12 noon-3:00pm 
Bell’s Beer Tasting 
Bell's Beer is the grand-

daddy of Michigan Microbrews. Bell's was the original, to 

which all others are compared. Stop by to try some Bell's 

Beer on your YFC Grocery Store! We will be sampling Two 

Hearted, Winter White, and Christmas Ale! Consider it a 

holiday research obligation...!   

Monday November 16,  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 Co-op. 12% discount for attending!  

Tuesday November 17, 6:30pm 
Board Meeting at Michigan Avenue Library,  
229 W Michigan Ave, Ypsi 
Board meetings are open to the general membership to observe 
and participate in except during executive sessions.   

Friday November 20, 6:00pm  
Thrive Ypsi: Fighting Racism during WWII  
229 W Michigan Ave, Ypsi 
This ThriveYpsi event is co-sponsored by YFC, the Ypsi District Li-
brary, and Growing Hope. Southeast Michigan was the site of sig-
nificant battles against racism and segregation during World War II. 
Local historian Matt Siegfried will present on this important, and 
too often overlooked, period in Ypsilanti's past. The history of  the 
African-American-organized Progressive Co-op that was located on 
Jefferson Street will be part of the presentation.  

Monday November 23, 12 noon  
Thanksgiving Orders Due  
Fresh Turkey orders & Thanksgiving orders DUE! 

Wednesday November 25, 9pm 
Last Chance for Thanksgiving Pickup! 
Pickup your turkey & Thanksgiving special orders by 9pm.   

Thursday November 26  
Co-op Closed 
Ypsi Food Co-op Closed for Thanksgiving! We’re open on Fri 11/27 
regular hours of 9am-9pm. 

Saturday November 28, 9am - 10pm  
Small Business Saturday Ypsilanti (city-wide) 
Help us welcome the holiday shopping season in Depot Town! 

November Events 

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 are rolling out our pro-
gram with Field Day brand products as the corner-
stone of Co+op Basics. 

Don’t worry, we aren’t pay-
ing our farmers or employ-
ees any less. We’re simply 
committed to improving our 
selection so that everyone can find more value when 

shopping the Co-op. Starting in November, 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 


