
It’s time to pre-order 
your fresh turkey from 
Garno Farm. (Learn more 
about the farm, above!)  

These turkeys are deliv-
ered fresh and never 
have been frozen.  Fresh 
turkeys can vary by 
weight, from approxi-
mately 18-25 lbs. If a 
smaller amount of meat 

is required, consider or-
dering a half-turkey. 
(Smaller frozen organic 
turkeys are also available 
from YFC.) 

Garno’s fresh turkeys 
cost $3.75 per pound. 
Garno Farm will try to 
supply a bird as close as 
possible to the size re-
quested, but weights 

may vary slightly.  

Stop by the Co-op and 
put in your order today, 
or call 734-483-1520.  

Orders must be placed 
by noon on Mon, 
11/21 /16. 

Pickup by 9pm close of 
business on Wednesday 
11/23/16. 

Pre-order Your Turkey 
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minerals and iodine it provides. 
Bev has received a lot of feed-
back from customers who tell 
her they can really taste a dif-
ference in their turkeys! The 
birds are kept together in a 
large pen and have access to 
shelter from the elements. De-
spite having enough room to 
spread out, the turkeys like to 
move around together, where 
one goes the others follow.  

Though the Garno family has 
high standards of natural care 
and quality and their birds are 
raised without hormones 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 sepa-
rately. Since the Garno family 
uses a variety of food sources 
to keep their birds healthy, 
they have decided not to pur-
sue organic certification.  

We hope you will give their tur-
keys a try this year for the low 
price of $3.75 per pound! (See 
pre-ordering info below.) It is 
definitely worth it to celebrate 
Thanksgiving not only in tradi-
tion, but also in action by sup-
porting healthy values for our 
families and communities.  

Remember… “Think Globally, 
Act Locally!”  

—adapted from Ypsi Mix  
article, by Kate Keim 

Thanksgiving Turkeys! 
The Garno Farm is a family 
business located near 
Adrian, MI 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 combina-
tion of whole grains, fresh 

and dried 
vegeta-
bles and 

greens, and herbal 
supplements. One 

such supplement 
they use is kelp, for the 
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Now officially 

open, just adjacent 

to YFC,  

9am-5pm 

Seven days/week 

Made with fresh  

ingredients in  

YFC’s Bakery and 

Deli Kitchen! 

Local Vendor: Hyperion 

brewing at home. Hype-
rion offers weekly deliv-
ery in the Metro Detroit 
area, Ypsilanti and Ann 
Arbor, and they are  
shipping coffee nation-
wide.   

9-5 7 days per week 

Hyperion offers a full line 
of coffee and espresso 
equipment from most 

major equipment manu-
facturers. We also offer 
full-service installation 
and maintenance plans 
to ensure your equip-
ment remains in top con-
dition and your coffee 
tasting great.  

Hyperion roasts every 
coffee with a specific, 
tailored profile to bring 
out the best qualities of 
each coffee and highlight 
the wide range of unique 
flavors inherent in single-
origin coffees. Most of 
their coffees are trace-
able to a single farm, but 
they also offer seasonal 
blends that rotate with 
the current cof-
fee harvest. YFC 
offers a range of 
Hyperion’s prod-
ucts near the 
bulk section. 

Hyperion’s cof-
fee in now being 
found in Ypsi 
cafes, restau-
rants, and of-
fices, as well as 
in our store in 
smaller retail 
packaging for 

Wreathes & Trees: 

 Small to Large 

 Fresh greens 

 From Michigan! 

 Pumpkin Pies—$7.
99

     

 Fruit & pecan pies  

 Breads & rolls  

 Carrot Cake  

 Pumpkin Cheesecake 

 Spinach Dips & more  

 Cheese Balls  

 Sides & appetizers  

    ...ask about vegan options! 



Food Accessibility 
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Food accessibility refers to eco-
nomic, physical, and social access; 
when an individual has all three eas-
ily available to them they achieve 
food security. Food security was de-
fined by the World Food Summit in 
1996 as: “…when all people, at all 
times, have physical and economic 
access to sufficient, safe and nutri-
tious food that meets their dietary 
needs and food preferences for an 
active and healthy life.”  

It is important to be aware of food 
accessibility struggles because we all 
strive to be food secure. The reality 
is achieving food security can be 
challenging, especially in food des-
sert cities like Ypsilanti.  

Ypsilanti Food Co-op strives to help 
meet all three forms of food accessi-
bility to help achieve food security 
for Ypsilanti. YFC regularly has two 
week sales cycles, and has increased 
Field Day Organics products to in-
crease affordable access to organic 

nutritious products. YFC also ac-
cepts WIC and EBT benefits, gift 
cards, and gift certificates; all of 
which increase economic access. 
YFC shoppers can also utilize bulk 
shopping which helps reduce cost 
and waste.  

YFC now plans to expand its role 
with food accessibility by creating 
an on-site Little Free Pantry. This 
pantry will be an opportunity for 
member-owners and community 
participation to collectively work 
towards increasing and achieving 
food accessibility. The Little Free 
Pantry is in the early stages of 
development and we will provide 
more details as they become 
available. We are excited to be-
gin this project with your help to 
create a more sustainable and 
food secure Ypsilanti.  

—Leaha Dotson 

The examples on the right are 
from Fayetteville AR and 
McKinney TX. Do you have 
some carpentry skills to con-
tribute to help Ypsilanti join in 
the fight against food insecu-
rity, right here in our 
neighborhood? If so, contact 
Corinne@ypsifoodcoop.org! 

Little Free Pantry 

This year, YFC celebrated Co-op 
Month with a variety of promo-
tions and a membership drive. We 
succeeded in adding 41 new & re-
newing members in October, an 
outstanding accomplishment! 
Many thanks go to our cashiers for 
reaching out to our customers at 
the register and helping us to share 
the Co-op love!!!  

We had a prize drawing and the 
lucky winners were:  

1st. $100 Gift Card 
        — Shane Bernardo 

2nd. YFC Gift Basket 
       — Keely Ledbetter 

3rd. YFC Bakery Pie 
       — Gloria Gaynor 

 

Co-op Month 
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YPSILANTI FOOD CO-OP 

General Manager 

Corinne Sikorski 

Corinne@ypsifoodcoop.org 

 

Editor 

Lisa Marshall Bashert 

lisa@ypsifoodcoop.org 

 

Special Thanks to:  

Our Board and all the staff, 

volunteers and members 

 

Printer 

Standard Printing, Ypsilanti, MI 

Printed on 100% recycled paper from 

the French Paper Company of Niles, MI  

Wednesday November 9,  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. 10% grocery discount 
for attending!  New members especially invited.  

Saturdays 11/12 & 11/19, 11:30am-2:30pm 
Holiday Tastings! 
Stop by your YFC Grocery Store in November for special holi-
day food tastings as you prepare for Thanksgiving and the 
winter holiday season!  Taste our in-house-made dips, pies 
and special breads: Cranberry Sage & Rosemary Garlic! 

Tuesday November 15,  6:30pm 
YFC Board Meeting at Ypsi Freighthouse  
Board meetings are open to the membership to ob-
serve except when an executive session is called.   

Monday November 21, 
12 noon  
Thanksgiving Orders Due  
Fresh Turkey orders & Thanksgiving orders DUE! 

Wednesday November 23, 9pm 
Last Chance for Thanksgiving Pickup! 
Pickup your turkey & Thanksgiving special orders by 9pm.   

Thursday November 24  
Co-op Closed 
Ypsi Food Co-op Closed for Thanksgiving! We’re open on Fri 11/27 
regular hours of 9am-9pm. 

Saturday November 25, 9am - 10pm  
Small Business Saturday Ypsilanti (city-wide) 
Help us welcome the holiday shopping season in Depot Town! Why 
shop local this holiday season?  

November Events 

Try our YFC 

Bakery Breads 

in November!  

See Events 

Rosemary Garl icRosemary Garl icRosemary Garl ic    

Cranberry SageCranberry SageCranberry Sage   


