
YFC sold local apples and 
peaches, Washington apples, 
and organic oranges and ba-
nanas. In addition, we sold 
reusable bee-themed YFC wa-
ter bottles and Co-op Impact 
reusable bags. We had a deli-
cious and bountiful selection! 

With all the changes, lower 
attendance, and our reduced 
inventory, sales were still 
$627!   

Volunteer turnout was good; with 
23 volunteers scheduled. This year 
for the first time, YFC offered time 
bank hOurs for volunteers. So, in 
addition to the 12% grocery dis-
count that volunteers receive from 
YFC, those who are members of 
hOur Exchange Ypsilanti can also 
claim time bank credit.  

All in all, YFC was glad to partici-
pate in a reinvigorated Heritage 
Festival in 2015. 
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Organic Harvest Month 
ber is an ideal time for us to 
celebrate the bounty of the or-
ganic harvest and ponder the 
importance of organic  
agriculture to ourselves and to 
the earth. 

Events and celebrations of all 
shapes and sizes take place 
across North America, in parks, 
schools, stores, farmers' markets 
and at restaurants. Celebrations 
in the past have included Or-

Ypsi Food Co-op Monthly Coupon 

Sept 2015 

Save on Organic Produce! 

  

  20 
 

your purchase of organic produce 

% 
off 

...clip & saveclip & saveclip & save... 

In 1992, the Organic Trade 
Association (www.ota.com) 

founded Organic Harvest 
Month, a promotion of 
organic food and agri-
culture through re-
gional and local events.  

The objective of Or-
ganic Month is to high-

light organic agriculture 
and the growing organic 

products industry. Septem-

ganic Country Fairs, Gastro-
nomic Walking Tours, or-
ganic-themed barn dances, 
and special displays and 
tastings.  

Join YFC in appreciating our 
organic growers and pro-
ducers in September.  

More thoughts on organic 
food on page 5! 

Ypsi Food Co-op Monthly Coupon 

Sept 2015 

Save on Michigan Apples!  

1 
“½ peck” bag of apples  

$ 
off 

Heritage Festival Report 

This was our 34th year involved 
in the Ypsilanti Heritage Festival! 
This year, a new crop of volun-
teer organizers managed the 
planning and execution of the 
Heritage Festival, bringing many 
changes. Sadly, the Eastern 
Michigan University Green Tent 
did not take place. Thus, YFC set 
up a smaller individual booth 
and scaled down our sales plan 
to match our new footprint.  

http://www.ota.com/index.html
http://www.ota.com/index.html


radishes, grapes, and more — of 80 
produce items that YFC sells, 50 are 
local or Michigan grown!  

Our Co-op Bakery is 
once again producing 
wonderful breads, 
cookies, muffins, 
scones, cheesecakes, 
granolas, sweet and 
savory pies and pot-
pies, as well as pizza 
and pie crusts to bake 
at home. Arlo Brandl is 
our extraordinary 
baker! He has also 
added frozen pizzas to 
our range of delicious 
dinner options.  

Our growing line of Field Day prod-
ucts brings you great organic grocery 
items at great prices. Field Day offers 
a special value-priced product line, 
of which 91% are certified organic 
and 94% are Non-GMO Project Veri-
fied. Especially popular have been 
the organic olive oil and cider vine-
gars, with the Field Day pasta sauces, 

pasta and salsas not far be-
hind—they are a great deal. A 
jar of pasta sauce is regularly 

$3.49 and available in so 
many varieties. 

Over the past six months, 
we have gone through 
many changes and have 
arrived at a solid staff 
group: from your front 
end cashiers to the Deli 
and Bakery, marketing and 
bookkeeping. We now 
have 21 staff who are your 
neighbors, working hard 
to bring you a great place 
to shop 7 days per week 
from 9am to 9pm. 

We will be closed for Labor Day 
to celebrate workers and the 
great service they provide, so 
please join me in thanking our 
staff for their hard work. We 
thank all of you for your contin-
ued support of our downtown, 
walkable YFC grocery store. 

—Corinne Sikorski, General Manager 

in the Co-op Building, 308 North 
River Street, upper floor.  

Excellent opportunity for a food-
related or nutrition-related business! 

Contact corinne@ypsifoodcoop.org.  

Office Space  

For Rent 

Fall has come quickly and we hope 
this give you an appetite for some 
delicious local food from your YFC 
grocery store!  

We have had a rough summer in 
sales, due to increased competi-
tion, though we understand the 
urge to check out new shopping 
options. The best way to ensure 
that we’re here to serve you for 
another 40 years is to make sure 
that the YFC grocery store is the 
first stop on your shopping list!  

We continue to improve our prod-
uct line and store. We are check-
ing prices nearby and have low-
ered our produce prices, while 
bringing in more local and organic 
(or pesticide-free) veggies to your 
neighborhood grocery store. In 
the store at the start of Septem-
ber, we have: locally-grown leeks, 
peppers, broccoli, potatoes, kale, 
tomatoes, chard, parsley, micro-
greens, eggplant, cabbage, as well 
as Michigan-grown apples, 
peaches, lettuce, cucumbers,  

General Manager’s Update 
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is creating sustainable food produc-
tion opportunities and healthy food 
access in Ypsilanti. This year, YFC’s  
Local Honey Project is part of the 
Tour and cyclists will stop and view 
our Honeybee Alley (just south of the 
Co-op building). Local Honey Project 
volunteer, entrepreneur and bee-
keeper Germaine Smith will be avail-
able in the Alley to host and answer 
questions.  

Growing Hope staff and volunteers 
lead the bike ride and community 
leaders will host the bikers at each of 
the other sites. 

This event is open to the public with 
a suggested registration fee on a slid-
ing scale from $5 to $25. Members of 
Growing Hope’s Growing Garden pro-
gram ride for free! 

Some of the other Featured Garden 
Sites include: 

Cross Street Chickens 
Home Garden: Ginny Golembiewski 
Sweet Acres Farms 
Frog Island Community Garden 
The Coop ORchard of Ypsi (CORY) 
Home Garden: Carpe-Kirch family 
WCC CORE Garden 
Normal Park Community Garden 

Please register online: http://
goo.gl/forms/5U56wkVKtb 

  

ganic ingredients. In 
1995, he discovered 
ume plum vinegar, 
began adding it to 
his recipe, and Pol-
ish Fire was offi-
cially born. When 
Ray and  Viki began 
bottling and sharing it 
with friends and fam-
ily, word spread quickly, along with 
demand. They began making Polish 
Fire in the kitchen of the the Ke-
weenaw Food Co-op in Hancock 
MI, where Ray had been a member 
for over 30 years and where his 
wife Viki was a former employee. 
Beyond sales to family & friends, 
Ray markets almost exclusively to 
co-op grocery stores like YFC.  

Ray's goal for Polish Fire was to 

On a recent visit to the Keweenaw 
Food Co-op in the upper peninsula, 
General Manager Corinne Sikorski 
had the ability to pick up our recent 
order of Ray’s Polish Fire hot sauce. 
She had the opportunity to meet 
Viki, Ray’s wife & business partner. 

Bearing a photo of the maker, Ray 
Weglarz, these bottles hold the dis-
tinct flavor of uncompromising,  
organic heat which can only be 
found within.  

Thankfully, one doesn't have to be 
Polish to enjoy this exquisite sauce. 
In college, Ray began experimenting 
with food, after "having his mind 
blown" by Clancy's Fancy Hot Sauce 
(to which he credits much of his in-
spiration). He decided to try his hand 
at hot sauce and never wavered in 
his determination to use quality, or-

create a sauce that 1. has as 
much flavor as it does 
heat, and 2. doesn't burn 
going down. He also in-
sists on using quality, 
organic ingredients, of 
which there are exactly 

10 in Polish Fire (half are 
liquids and half are dried 
spices). Ray believes that 

Polish Fire wouldn't taste as good if 
he used commercial ingredients in 
his product. This flavorful point 
comes through clearly in his use of 
premium organic shoyu, as well as 
organic lemon juice, organic apple 
cider vinegar, and organic molasses. 
Ray’s  Polish Fire hot sauce is now 
available in hot, gluten-free, and 
mild varieties. You’ll find them near 
the Clancy’s hot sauce in the Salsa 
section of the store.  

Ray’s Polish Fire Hot Sauce! 

Tour de Fresh 
was a much-
enjoyed event 
in Growing 
Hope’s early 
life but was 
discontinued in 
recent years. 
Now it’s back, 
to the excite-

ment of many local food lovers.  

Tour de Fresh is a group bike tour 
that highlights the local food system 
in the Ypsilanti community. Bikers 
see and learn about positive pro-
jects impacting the city including 
farmers markets, community gar-
dens, urban micro-farms, home 
vegetable gardens, and more. The 
Tour focuses on how our community 

Tour de Fresh returns in 2015! 

http://goo.gl/forms/5U56wkVKtb
http://goo.gl/forms/5U56wkVKtb


Update on Eden Foods 
Eden Foods is one of the old-
est natural and organic food 
companies in North America. 
It has been an industry 
leader in maintaining organic 
standards, directly support-
ing North American family 
farms, and providing Non-
GMO assurance on all prod-
ucts. The brand’s line of BPA-
free canned beans, condi-
ments, soymilk and pastas 
has been carried at the Ypsi 
Food Co-op since the ‘80s. 

On March 20, 2013, Eden 
Foods filed suit against the 
U.S. Department of Health & 
Human Services, which ad-
ministers the Affordable 
Care Act, for the right to opt 
out of contraceptive cover-
age for its employees. Eden 
objects to a provision of the 
Affordable Care Act that re-
quires companies, if they 
choose to offer health insur-
ance to their employees, to 
include a wide array of con-
traceptive coverage options.  

In response to Eden’s stance, 
some customers inquired if 
the Co-op would stop selling 
Eden Foods products. As a 
cooperative grocery, the Co-
op doesn't stop selling prod-
uct in response to any politi-
cal issues. The Co-op serves a 
very diverse customer base 
and there are individuals on 
both sides of any issue.  

The Co-op encourages cus-
tomers to vote, on this and 
other issues, with their dol-
lars by supporting those 
companies they like and be-
lieve in. When (for any rea-
son) products don’t sell, the 
Co-op stops carrying them. If 
the products in question, 

such as Eden Foods, con-
tinue to sell and see no sig-
nificant decrease in sup-
port, the decision may be 
made through the petition 
process. 

By April 15, 2015, Ypsi Food 
Co-op members had gath-
ered more than the 50 re-
quired signatures to peti-
tion the board to have a 
special meeting about the 
issue. At the special meet-
ing on May 7, 2015, mem-
bers gathered to discuss 
the issue. There was a ro-
bust and vigorous discus-
sion, which I moderated. 
There were also two votes: 
One directed the board to 
put the question of 
whether the Co-op should 
boycott Eden Foods to the 
membership for a vote. The 
other directed the board to 
form a Food Ethics Commit-
tee to address this and 
other issues.  

Since that meeting, the 
board has gotten a variety 
of feedback from members. 
Some members have said 
that the vote should not 
have happened because at 
the start of the meeting I 
said there would not be a 
vote. What I actually said 
was that we would not vote 
that night to boycott Eden 
Foods. We understand that 
people misunderstood that, 
and that they left the meet-
ing thinking there would 
not be any vote on the is-
sue, and may left. I apolo-
gize for any such misunder-
standing. There was a valid 
vote at a valid dprvisl meet-
ing, and the board will be 

asking the membership to 
vote on the question of 
whether the store should 
stop carrying Eden Foods.  

We also understand that 
members might have 
wanted the election to hap-
pen more quickly than the 
board is planning to con-
duct. As an all-volunteer 
board, we are working hard 
to serve our members, but 
we didn’t want this vote or 
the surrounding education 
to be rushed or sloppy. Ulti-
mately, we chose a longer 
timeline that we hope will 
engage more members than 
a quicker response to the 
request for a vote. 

We have not determined 
the precise language of the 
ballot yet. And we don’t 
want to argue one way or 
the other on this point. In-
stead, we’d like to hear 
from you. If you have an 
opinion about whether the 
Co-op should stop carrying 
Eden Foods or not, please 
send 300 words or less 
about why or why not, to 
board@ypsifoodcoop.org 
by September 28. 

The board reserves the right 
to edit for grammar and 
length, but we are hoping 
to publish an equal number 
of opinions on each side in 
the October newsletter. 
This is the first step in our 
educational campaign, 
which will include education 
sessions and a facilitated 
public forum before the 
ballot, which will coincide 
with our board election in 
2016. 

 

Timeline for Eden Foods 

ballot, approved by the YFC 

Board of Directors August 

18, 2015 

 

Sept. 2015: Call for member 

opinions. (Due 9/28) 

Oct. 2015: Publish some 

opinions. 

Nov. 2015: Educational 

session, facilitated by Food 

Ethics Committee 

Dec. 2015: Reflection, 

second call for member 

opinions 

January 2016: More member 

opinions published* 

Feb. 2016: Educational 

session* 

March 2016: Facilitated 

Public forum 

April 2016: Board 

Candidates’ forum 

May 2016: Ballot vote 

*These may be switched 

depending on scheduling 

needs, and the possibility of 

collaborating with People’s 

Food Co-op in Ann Arbor. 

Board 

Update 
 

—By Liz Dahl 

Macgregor, YFC 

Board President 
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include apples, celery, tomatoes,  
cucumbers, grapes, nectarines, 
peaches, potatoes, spinach, straw-
berries, blueberries, and sweet bell 
peppers (with green beans and kale 
moving up on the most-sprayed list).   

The “Clean 15,” are fruits and veggies 
that you can more safely eat conven-
tionally grown because they are not 
sprayed as heavily. Included are:  
onions, avocado, sweet corn (watch 
for GMOs), pineapple, mango, sweet 
peas, eggplant, cauliflower, aspara-
gus, kiwi, cabbage, watermelon, 
grapefruit, sweet potatoes and  
honeydew melons.   

It’s true that organic certification in-
volves a long application, regular au-
dits and documentation, and is 
costly. David Lively is vice president 
of sales and marketing at Organically 
Grown Company, the largest organic 
produce wholesaler in the North-
west. Lively thinks—and many others 
in the organic movement agree—that 
certification offers the consumer ex-
tra assurance. 

Further, USDA has a cost-share pro-
gram that reimburses farmers 75% of 
the cost of certification; this funding 
was renewed in the 2014 farm bill. 
Plus, in 2013, re-applying for certifi-
cation was streamlined. 

Organic agriculture is about much 
more than just reducing pesticide 
use. To grow food organically, farm-
ers must build their soil, using tech-
niques like composting, cover crops, 
and crop rotations rather than petro-
intensive synthetic fertilizer.  

That excess nitrogen not only ends 
up in the atmosphere as nitrous ox-
ide (where it’s a potent greenhouse 
gas), but also in our waterways and 
aquifers. Remember last year's toxic  
algae bloom in Lake Erie?  

Will these changes lead to more cer-
tified organic farmers? We hope so, 
but meanwhile, we support our local 
“pesticide-free” growers!  

—adapted from civileats.com  
by Lisa Bashert 

with a shot of Irish Whiskey; and Jive 
Colossus, featuring Funk, Afro-
Caribbean, and R&B.  

The Homegrown Festival will feature 
lots of local restaurants and chefs 
making delicious and reasonably-
priced food from locally-sourced ingre-
dients. Come hungry! Don't forget the 
Beer & Wine tent featuring many local 
artisan brews.  

What's a party without music? The 
main stage will be packed with locally-
sourced musicians and artists, includ-
ing Rhyta Musik, a Balkan Brass Band 
with a sprinkle of New Orleans; 
Dragon Wagon, a Bluegrass Folk Rock 

Your YFC grocery store will be there, of 
course—stop by our booth and say Hi!  

Homegrown Festival Celebrates Local! 

Toxicity: It’s All Relative 

You may have noticed that many 
local farm sources of YFC produce 
carry a notation that they are 
"pesticide free." Most of these 
farms follow organic practices, but 
they are not USDA certified.  
Is "No Spray" enough?  

In most cases, even USDA certified 
organic produce is not completely 
pesticide-free. But compared to 
most conventional produce, it can 
be a lot less toxic. 

There are about 26 synthetic sub-
stances allowed in organic farming 
that can be considered pesticides,  
but these do have restrictions. For 
example, soap-based herbicides 
can only be used on right-of-ways 
and ditches. Similarly, ammonium 
carbonate can only be used as bait 
in insect traps. The pesticides and 
herbicides used on conventional 
farms are significantly worse.  

One approach for consumer safety 
is to choose organic for the “Dirty 
Dozen” most-sprayed crops. These 

Certified Organic vs Pesticide-Free 

http://civileats.com/2014/08/18/organic-vs-organic-how-much-does-certification-matter/


Cooperative Café October 24, 2015 
 
Competition and Co-ops: Thriving in the 
New Competitive Landscape 
 
The Co-op Café provides a day of highly in-
teractive and engaging strategic conversa-
tions designed to build shared understand-
ing and alignment at your co-op and among co-ops. Cafe conversa-
tions focus on competition and co-ops: Thriving in the New Competi-
tive Landscape.  Bring lots of people! 
 
Co-op Cafés are sponsored by National Co+op Grocers (NCG) and 
produced by the CDS Consulting Co-op as a series of regional events 
that make it possible for many people with various roles in a co-op 
to participate in a day of strategic conversation with people in  
similar roles at other co-ops in the region. There is a modest fee  
per participant.  
 
Register for the Cooperative Café at http://
library.cdsconsulting.coop/category/cooperative-cafe/! 

YPSILANTI FOOD CO-OP 
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Monday September 7  
YFC Grocery Store Closed for Labor Day Holiday 

Fri Sat Sun September 4-5-6 
Festival of the Honeybee, Various Locales  
Celebrate honeybees! Featuring art and music, 
honey tasting, activities for children, vendors and 
more! Friday Bee Art Show at Bona Sera, 7-10pm. 
Saturday Family Fun at the Downtown Library Plaza, 
11am. “Keeping Healthy Honeybees” at 1pm with 
local beekeeper Meghan Milbrath of the Michigan 
Pollinator Initiative at MSU.  Sunday BIKE2BEES Ur-
ban hive tour, 10:30am - noon, starting and ending at 
ABC Microbrewery (Corner Brewery). BEE BAZAAR 
Vendor fair, 1-5pm. Taste the brewery's special batch 
Ypsi honey beer and shop for honey, beeswax, can-
dles, balms, Festival T-shirts, beekeeping equipment, 
and more for sale!   

Saturday Sept 6, 6:30pm  
Homegrown Festival, Ann Arbor Farmers Market 
See the article on page 5 for more info.   

Tuesday Sept 8,  
6-8:30pm 
Tour de Fresh,  
9 sites throughout the city  
Growing Hope’s group bike tour highlights the lo-
cal food system in the Ypsilanti community. Bikers see and 
learn about positive projects impacting the city, including 
farmers markets, community gardens, urban micro-farms, 
and the Local Honey Project! YFC’s Honeybee Alley will be 
featured on this year’s Tour de Fresh. Sliding registration 
fee $5-$25. Register to ride at  http://goo.gl/
forms/5U56wkVKtb  

Monday Sept 14, 6:00-6:45pm 
New Member Orientation at YFC 
“Get to Know Your YFC Grocery Store!” with a short pres-
entation and a tour of the Food Co-op. 12% grocery dis-
count for attending. Open to all, especially new members. 

Tuesday Sept 22, 6:30pm 
Board of Directors Meeting, Ypsi Freighthouse 
Board meetings are open to the general membership to 
attend and participate in except when an executive session 
is called.  

September Events 

http://library.cdsconsulting.coop/category/cooperative-cafe/
http://library.cdsconsulting.coop/category/cooperative-cafe/
http://goo.gl/forms/5U56wkVKtb
http://goo.gl/forms/5U56wkVKtb

