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A passionate community 

working 

together 
for sustainability, 
progressive land and 
animal stewardship, 
human rights, social 
and economic justice.

Our Ends Statement, Adopted by our Board of Directors in 2008



ingredients:
5 / Peeling Out
A cirtus report from the field by People's 
Produce Buyer, Johanna Tomesch

6 / Hands-On Owners
Conversations with some of the HOOs 
who lend a hand at People's

10 / From "Our Table" to Yours
Our Table Cooperative is working to 
revolutionize our local food system

11 / Strawberries: A Juicy Topic
How to enjoy one of summers' 
favorites, more ethically

12 / Container Gardening
A step by step guide to uncontained 
success 

14 / Spring Events & Education
What's Happening at the Co-op?

16 / Weather and Farming 2013
One of our Farm Direct producers, 
Farmer John of Mustard Seed Farms, 
relays 2013's challenges

18 / Product Spotlight 
Three Sisters Nixtamal: Organic Corn 
Masa and Tortillas

19 / National (Veggie) Burger Month
Two great homemade veggie burger 
recipies

20 / A Day in The Life 
People's Farmers' Market Coordina-
tor explains what goes into making the 
market run every week

21 / The Seasonal Table
Introducing seasonal cooking "mini" 
classes with Patty Bauer

22 / A Trip Down Memory Lane
Archived newsletters provide a glimpse 
of People's past

24 / The Co-op Difference
Board Director and Collective Manager, 
Lisa Bogar, on why we're rad

26 / On The Board Walk
Getting in touch with your Board of 
Directors

COLLECTIVE MANAGEMENT

Sarah Barnard 
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Lisa Bogar
Kim Card 
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Karna Conyers 
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Daniel Khalid Horton 
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Naga Nataka 
Bliss Newton 
Sara Powell 
Justin Dewan 
Courtney Sahl
Padrice Stewart
Johanna Tomesch
Miles Uchida 
Ed Vint
Kahadish Wa'adabisha

SUBSTITUTE STAFF
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Amanda Coleman
Lyla Emery
Joe Ferguson
Amandalyn Friedland 
Rebecca Jamieson 
Ariana Jacob
Jessamyn Johns
Karen Kerschner 
Rochelle Darensbourg
Annie LoPresti
Lisa Moes
Jenny Owen
Amanda Paul
River Darensbourg
Kimberly Wohlsein

BOARD OF DIRECTORS

Leonard Barrett 
Lisa Bogar
Joel Brock 
Jacob Engstrom
Kati Falger
Diane Lloyd 
Eli Rosenblatt 
David Wadley
Heidi Olejnik

Grass/roots
If you have questions or comments, 
please contact Bliss Newton, Marketing & 
Membership Coordinator by or emailing 
marketing_membership@peoples.coop or by 
calling the co-op.
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Spring is the time to

nominate!

Consider running for People’s Board of Directors in our 2014 
Elections!  Serving as a Board Director is an opportunity to 
connect with, represent and serve People’s Member-Ownership 
and build leadership skills.  Board Directors help build People’s 
vision for the future.

This year, we have four seats open, and are looking forward to 
a lively elections cycle.  All information pertaining to important 
dates and nominations is found in the Information Packet, found 
below.

Please see the following links:

Information on Board Service: http://bit.ly/OXThG4

Nomination Form: http://bit.ly/1kvJPqg

Or, if you prefer, visit the store and pick up a paper Board 
Nominations Packet. Nomination forms are due May 6.

Questions? Email:
Eli Rosenblatt, Elections Committee Chair, eli@peoples.coop

Bliss Newton, Membership Services, bliss@peoples.coop

People’s Cooperative Fund: Nominate Your Favorite 
Organizations, One will receive $1000!

In 2007, People’s started the People’s Cooperative Com-
munity Fund (PCCF) through the Twin Pines Cooperative 
Foundation (TPCF).  Donations and contributions from our 
Member-Owners, suppliers and the co-op’s profits build our 
bank account totals.  TPCF then loans that money to budding 
cooperatives in need of resources. The interest earned from 
the PCCF is donated to local cooperatives and community 
organizations that are in alignment with our Ends Statements.  
Each year during the election cycle, Member-Owners like 
you nominate community organizations and then elect which 
group will receive $1000. 

In 2013, Member-Owners elected the following nonprofit 
organizations to receive a $300 donation: 

Learning Gardens Laboratory
Montavilla Food Co-op
Northwest Environmental Defense Center

THIS YEAR, instead of three winners of $300 each, ONE 
organization will be elected by the Member-Ownership to 
receive a $1000 donation.  

Who will receive a donation in 2014?  That’s up to YOU!  
Nominate your favorite non-profit organization* or 
cooperative business today!

Find a nomination form on page 25.

*A valid tax id number is required for eligibility. Nominees with-
out a valid tax id will not be included on the ballot. 

People's is YOUR COOP! You own it! Now is the time to make your voice heard! 
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by Johanna Tomesch, 
Collective Manager, Produce Buyer

On a recent citrus tour to California, 
(graciously sponsored by Organically 
Grown Company), I learned that Cali-
fornia is suffering from many problems 
related to climate change.

First and foremost, California has a major 
drought going on, the worst in recorded 
history.  Second, this season brought 
freezing temperatures that caused a lot 
of damage and wiped out over half of 
some growers’ crops.  When citrus freez-
es, it gets what is called “dry cell,” where 
there isn’t any juice in the fruit, instead it 
is mostly pith.

Finally, California citrus is facing the in-
coming threat of Huanglongbing, a dis-

ease that originated in China and has 
made its way into the United States 
through Mexico.  An insect called the 
Asian Citrus Psyllid carries the bacteria, 
infecting the trees through the leaves.  
This will eventually kill the tree, depriving 
it of proper nutrition.  This is also known 
as Citrus Greening.  Citrus greening is 
on the move, found in all of the citrus-
growing regions of Florida, and can be 
found in Texas.   This infestation has the 
capability to wipe out the citrus industry 
completely over time.

`There are certain regions, called eradica-
tion zones, which are mandated to apply 
sprays that are not allowed under the Na-
tional Organic Program (NOP), thus the 
grower is forced to sell the fruit as con-
ventional, losing lots of revenue.  Since 
2009, there has been $250 million spent 

PEELING OUT: 
A Citrus Report from the Field

on researching this disease and there is 
still no known cure.  One positive thing 
I learned was that the organic methods 
of controlling this disease are working 
as well as conventional methods.  Using 
beneficial insects such as wasps, sprays 
of neem oil, boron, zinc and/or manga-
nese have proven helpful in controlling 
the spread of this disease. The industry 
is continuing to work on finding a cure, 
and something that is allowed under the 
NOP.

These three issues are making for a scary 
citrus reality. I don't know about you all, 
but I don't want to live in a world with 
out citrus! 

YEAR-ROUND FARMER'S MARKET

WEDNESDAYS 2-7PM

EBT/WIC ACCEPTED
EVERYONE WELCOME!
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By Dusty Bloomingheart, HOO Coordinator, Collective Manager

Throughout each day, mostly in the early morning and at night, 
several different People’s Co-op Member-Owners participate in the 
Hands-On-Owner (HOO) Program to support the staff in making 
available to you the food and non-food items that you trust. HOOs 
make a once weekly, three hour commitment out of their love for 
People’s. In return for their love, HOOs learn more about their co-op 
and its products, make connections with the staff and community, 
and receive a monthly shopping discount. For a more personal insight 
on describing that relationship, we asked four HOOs about their 
experiences in the program.

HANDS-ON-OWNERS
People's "HOOs" lend a hand

Kim Hack
HOO since September 2013
AM Bulk Stocking

What influenced you to become a HOO?
I was intrigued to become a HOO to experience 
a co-op work environment. People’s attracts 
amazing folks with strong values and I wanted 
to see what all the hullaballoo was about. It also 
is very appealing to receive the HOO discount 
(up to 15% off) each month.

How do you find the time to fit your HOO 
shift into your schedule?
You got to prioritize what’s important to 
you and what nourishes you. It is a weekly 
commitment.

What department are you involved with? 
I’m part of the bulk foods team slugging beans, 
ripping apart dried fruit, and pouring maple 
syrup waterfalls.

What is your favorite task during your shift?
When re-stocking certain foods it can be 
quite deliciously pungent or even musical. It’s 
wonderful to see the variety of foods available 
in bulk and how quickly they fly out of the bins. 

What else do you enjoy about being a HOO?
The people of People’s are incredible! Everyone 
wears so many hats and is involved in creative 
community enriching endeavors. I really enjoy 
working with Ben Magaziner because our humors 
can really harmonize.

What food or other projects have you been 
introduced to as a result of being a HOO?
I have been exposed to many local food businesses 
like Rox Chox and farms like Gee Creek. People’s 
also hosted a panel discussion recently and it was 
thrilling to learn about other forms of co-ops for 
health insurance and childcare.

What else has being involved as a HOO taught 
you about Peoples?
People’s really does strive to make eating healthily 
and locally affordable. Through the Food for All 
Program Discount, HOO opportunities, and SNAP 
matching program, it makes it inviting and possible 
to eat well.

"I was intrigued 
to become a HOO 

to experience 
a co-op work 
environment. 

People’s 
attracts 

amazing folks 
with strong 
values and I 

wanted to see 
what all the 

hullaballoo was 
about."

-kim hack
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What influenced you to become a HOO?
It feels right to lend a hand, to help take 
responsibility.  Isn't that the essence of a 
cooperative?  I've belonged to co-ops in Ohio 
and Minnesota, and I've always taken on 
responsibility in one way or another.

How do you find the time to fit your HOO shift 
into your schedule?
Although I'm retired, I do keep a busy schedule, 
and People’s is part of it.  It's a priority for me 
to take part, and to help my family with the 
discount that I earn.

What is your favorite task during your shift?
The good feeling comes at the end of the shift 
when I know that the shelves and their contents 
are cleaner and neater than they were three 
hours ago.  Cleaning is a lesson in humility for 
me, in learning over and over what women 
through the ages have experienced, cleaning 
for others.  But then more good feelings:  I've 
helped to take care of the store, tended and 
improved some grubby spots and made things 
more inviting to shoppers.

What else do you enjoy about about being a 
HOO?
I love the ambience of the place, that it's small, 
how shoppers are respected, how thoroughly 
the staff know the store and their jobs and the 
pros and cons of foods or products.  I love the 
commitment to sustainability in the way the store 
is built and run, and in the selection of foods and 

Carolyn Buhl
HOO since October 2003
Non-foods AM fixture cleaner

products.  I appreciate the hard work and watchful 
eyes that sort out products that contain harmful 
ingredients, allowing me to be a trusting shopper.  
I love that the store is small enough that it can buy 
from small farmers who have no chance of selling 
to big stores.  I marvel at its one-of-a-kind legal 
structure with both a serious and hardworking 
Board, and a Collective Management.  I enjoy 
that the store is in a continual upgrade with a new 
shelf, a better cooler, an improved window.  And 
as a HOO, I feel some ownership of all that, and 
it's a pretty good feeling!

What food or other products have you been 
introduced to as a result of being a HOO?
I'm often agape at the variety of apples or oranges 
or kales or lettuces that are on the shelves.  The 
cherimoya is probably the wildest food I've found 
at Peoples.   And the breadth of things available in 
bulk, like tahini and salsa and hummus. And those 
blue corn chips knock me out.

What else has being involved as a HOO taught 
you about Peoples?
That co-ops can help foster co-ops.  That's really 
quite wonderful, and so important.

"It feels right 
to lend a hand, 

to help take 
responsibility.  
Isn't that the 
essence of a 

cooperative?"

-Carolyn buhl
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Matt Shook
HOO since August 2012
A.M. Produce

What influenced you to become a HOO?
I was looking to connect with our local 
produce in some capacity, either at a 
farm, farmers’ market, restaurant, or 
food cooperative. Having been interested 
in becoming a HOO ever since I first 
became a Member-Owner at People's 
six years ago, it was an easy decision to 
apply to be a produce HOO. I like having 
a vested interest (other than being a 
Member-Owner) in People's.

How do you find the time to fit your 
HOO shift into your schedule?
The opening produce shift begins at 6:30 
am and finishes at 9:30 am, so I am able 
to complete my HOO shift prior to any 
of my part-time work shifts later that 
day. I'm also the primary caregiver of my 
son, Luca, so the early shift start enables 
me to complete an hour or two before 
he wakes up.

What is your favorite task during your 
shift? 
My favorite task involves inspecting, 
rotating, and culling the produce. Finding 
a location to display a box full of produce 
is quite fun as well...it can be a bit of a 
continuously moving puzzle at times. 
I also really enjoy learning about new/
obscure fruits and vegetables and their 
unique characteristics.  

What else do you enjoy about about 
being a HOO?
One aspect I always look forward to is 
interacting with People's staff, customers, 
and especially the other HOOs who work 
during my shift. Each shift often brings 
engaging and compelling conversations 
on a myriad of topics...I greatly appreciate 
the authenticity, humor, and insight that 
is shared.

What food or other projects have you 
been introduced to as a result of being 
a HOO?
I discovered my favorite apple, the 
heirloom Ashmead's Kernel. I also found 

out about People's phenomenal Farmer 
Loan Program, where no interest loans 
are given to local farms and farmers.

What else has being involved as a HOO 
taught you about People’s?
I've learned that the wonderful individuals 
that constitute People's Collective 
Management put a tremendous amount 
of consideration, energy, and passion into 
each decision making process. I find their 
enthusiasm and attention to every detail 
of the cooperative to be quite admirable.

"I always look forward 
to is interacting 

with People's staff, 
customers, and 

especially the other 
HOOs who work during 

my shift. Each shift 
often brings engaging 

and compelling 
conversations on a 
myriad of topics."

-matt shook
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Kristina Komorowski
Hoo Since june 2013
Closing Floor Keeper

What influenced you to become a HOO?
I became a HOO because I am a stay at 
home mother and I needed an opportunity to 
socialize with more adults. The rockin' discount 
also influences my grocery shopping habits and 
allows me to feed my family more nutritiously.

How do you find the time to fit your HOO 
shift into your schedule?
I ask my husband to be home on time from 
work so I may continue to provide my services 
to the co-op. I feel it is very important to be 
dependable and reliant. 

What is your favorite task during your shift?
You want me to say I enjoy washing dirty 
dishes? LOL! Ummm...I dunno… I like cleaning 
up at People’s because I love People’s!

What else do you enjoy about about being a 
HOO?
I really enjoy the relationships I am building 
with the People's staff as well as with customers 
who frequent Wednesday evenings. It gives 
me something wonderful to look forward to all 
week. 

What food or other projects have you been 
introduced to as a result of being a HOO?
Yacon! I buy it every week and bring it to my 
Master Gardener training classes to share with 
everyone. Opal Apples. Swoon. Chandrika 
Ayurvedic Soap is the best! It smells so good!

What else has being involved as a HOO taught 
you about Peoples?
People's is wonderful and runs on love. 

"I really 
enjoy the 

relationships I 
am building with 

the People's 
staff as well as 
with customers 
who frequent 

Wednesday 
evenings. It gives 

me something 
wonderful to 

look forward to 
all week."

-kristina 
komorowski

If you are interested in learning more about the HOO program, please ask any cashier for a HOO application or email Dusty at 
dusty@peoples.coop. While open shifts are more scarce in the winter,  once the seasons flow into the warmer months, available 
shifts become abundant.
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FROM "OUR TABLE" TO YOURS
Our Table Cooperative 

By Gianna Banducci, 
Our Table Cooperative Marketing Direc-
tor

The Portland Project for Cooperative 
Innovation (pdxPCI) is rallying the re-
gional cooperative community around 
a shared theme in 2014: Envisioning a 
Regional Cooperative Economy. It’s a 
big vision, but the possibilities for how 
co-ops can cooperate are endless. For us 
at Our Table Cooperative, collaborating 
with People’s Food Co-op is one of many 
steps toward contributing not only to the 
larger picture of a cooperative economy, 
but more specifically to a cooperatively 
owned, local food system.  

So how did we first connect with Peo-
ple’s? Well, it all began last summer 
during our fresh blueberry season. Our 
Table, which is a multi-stakeholder coop-
erative of farmers, regional food produc-
ers and customers, is based on a 58-acre 
farm in Sherwood with 9-acres of blue-
berries. Although People’s already had its 
tried and true blueberry farmers deliver-

ing berries, 
they still 
found room 
for us in the 
p r o d u c e 
section, for 
which we 
were very 
g r a t e f u l . 
We fin-
ished off 
the summer 
with a few 
t h o u s a n d 
pounds of 
blueberries 
still remain-
ing and 

a budding relationship with People’s. 
With our leftover harvest, we did what 
any good food preserver does—froze it. 
People’s continues to bring in our blue-
berries, but now they come packaged 
frozen in 5 lb. bags. 

While blueberries definitely lead our 
produce in terms of volume, there is 
more happening on our diversified farm 
beyond the rows of berry bushes. As a 
vertically integrated co-op, we do ev-
erything in-house from the farming to 
the aggregation and distribution to the 
cooking and the selling. Our farming 
ethos is rooted in Biodynamic principles 
and Permaculture systems, meaning we 
follow the natural cycles of our farm’s 
ecosystem in order to raise our pastured 
animals, and grow our berries and veg-
etables. With our recently completed 
packing shed, and our farm store and 
commercial kitchen coming this August, 
we are headed toward crafting prepared 
meals and preserved foods. Through 
these foods, our farm and our relation-
ships, we aim to foster a communal 

investment in what we eat all the way 
from field to table.

As any People’s Member-Owner knows, 
the co-op has an unwavering set of val-
ues on local farming and food, and its 
own role in connecting customers with 
both. We are thankful that People’s 
maintains the commitment that it does 
because this helps co-ops like ours join in 
building a place-based food economy—
one blueberry at a time. 

Members of Our Table Collective on 
their Sherwood Farm

Blueberries on the bush. You can find 
last summer's berrys in People's 
frozen section

Our Table Cooperative operates this 
56 acre farm in Sherwood.
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STRAWBERRIES: A JUICY TOPIC 
How to enjoy one of summer's favorites, more ethically.

By Kim Card, Collective Manager and 
Producekeeper

I have two calendars: one that is marked 
by the months, and one marked by food. 
I go along into the New Year, turning the 
pages until that wonderful day where I 
pick my first bag of nettles and the start 
of spring has begun. The next moment 
is that first glimpse of asparagus at the 

farmers’ market and I start 
to plan all the ways I will ex-
plore that amazing plant. Then, a very 
special day arrives. So special it should 
have its own holiday. The first strawberry 
of the year! I sink my teeth in and let the 
juices fill my mouth.

The strawberry is one of the fruits that 
can bring people to organic foods. It 
consistently makes the Dirty Dozen list—
those foods that are generally heavily 
laden with pesticides when conventional-
ly grown. However, there is another layer 

to finding a good strawberry, and that 
is the labor practices of the farms. Large 
strawberry farms still practice a type of 
sharecropping where they don't actu-
ally grow the berries, but buy them from 
other large farms. The pay for work-
ers on these types of farms is low. The 
working conditions are hard and danger-
ous. If you have ever gone to a u-pick 
farm, you may have a glimpse of what 

it might be 
like. Only imagine the day 

lasting for 10 hours or more, under the 
hot sun, with limited access to shade or 
water. It is also standard practice of these 
larger farms to fire anyone who tries to 
unionize their farms for better working 
conditions.

Last year, one of the farms in Washing-
ton state that supplies Driscoll (a large 
and well-known strawberry supplier)
with berries, went on strike four times. 
Each time the workers went back to 

work, the farm failed to follow through 
with the agreements. Because of cheap 
labor practices the larger distributors 
can charge less for their product, there-
by making it difficult for small farms to 
compete in the same market. Many small 
farm owners want to pay a fair wage, 
have medical benefits, paid time off, and 
provide good working conditions, but to 
do this they also have to charge more for 
their berries. 

We here in People's  Produce 
Department know you want a delicious 
berry. We also know you want one that 
is fair to its workers and its farmers. That 
is why you won’t be seeing some of the 
more common berry, large scale brands 
this year. Some will be coming from Cali-
fornia, and some will be from our local 
farmers that we have all come to know 
and trust. We will wait for that berry that 
will not just provide you with that mark-
ing of time that says yes, we will see sum-
mer, but will also support the folks out in 
the fields that picked that berry. Thanks 
for not just supporting local farms, but 
also farm workers.

...However, there is another layer to finding a 
good strawberry, and that is the labor practices 

of the farms.

Workers picking strawberries.
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by Bliss Newton,
Marketing and Membership Coordinator, Collective Manager

Portland is an urban environment, so many of us live in apartments or other spaces without space for large, in-earth garden beds. Many 
Portlanders rely instead on pots and containers to grow our edible gardens and ornamentals on stoops, balconies and decks.  And if 
you’ve gone this route, you probably already know that container gardening can pose some challenges.  Namely, these challenges have 
to do with container choice, water retention and fertility.

Here are a few tips for growing a better container garden.

1. Not all containers are created equal, so 
choose wisely.  

People often use containers that are far, 
far to small or shallow to grow container 
gardens, to unfortunate results. The 
deeper a container is, the better, because 
the increased volume helps prevent 
evaporation and allows roots to penetrate 
deeply.  This is especially important for 
plants that have deep roots like tomatoes, 
carrots, and parsnips.  Tomatoes--a favorite 
for containers--simply will not thrive in 
anything less than 1.5ft of soil depth. 
If you don’t use the proper container, 
(even if you have great container soil!), 
you could end up watering two or more 
times per day, or stressing the plant with 
dehydration and poor nutrition.  The 
appropriate container helps prevent low 
fruiting and pest infestation due to stress.

CONTAINER GARDENING
A few tips for unconained success

2. Sanitize your containers.

Give your containers (even new ones!) a 
good washing with soap and water, rinse  
very well and then sanitize with sanitizer 
of your choice.  Allow to air dry or wipe 
completely dry with a towel before plant-
ing.   If you suffered mold or powdery mil-
dew last season in porous containers like 
terra cotta, you may want to dispose of 
them to avoid a repeat performance.

3.  Choose (or create!) the right potting 
mix.

Soil for container gardening needs to be 
light enough to allow for lots of air flow, 
water drainage and root penetration, 
while still holding moisture longer than in-
earth garden bed soil.  It can be tempting 
to go on Craigslist and look for free fill dirt, 
and load your containers this way.  Ground 
soil and fill dirt just won’t serve you well in 
the long run-- they tend to have poor soil 
structure, (which can lead to compaction 
and thus poor drainage and root penetra-
tion), and can be low in nutrients.  It’s also 
important to fight the urge to reuse last 
year’s soil.  Because containers are essen-
tially a one-input system (last year’s plants 
depleted nutrients in the soil, and water is 
leaching away nutrients and organic mat-
ter year round, without replacement), you 
may find water retention problems and 
nutrient depletion.  If you suffered from 
any pest or mold/mildew problems, it is 
especially important to get new soil.

BEST PRACTICE: Take the long view and 
invest in a high quality potting soil that is 
intended for container gardening.  These 
soils are equipped with water retaining 
matter, like peat moss or coconut coir that 
will hold moisture and help prevent nu-
trient leaching.  They are generally much 
higher in organic matter and compost, 
which provide plants with nutrients.

4.  Be prepared to fertilize.

Because containers are a closed system, 
and the plants are taking everything with-
in that system, you may find the plants 
lagging mid season.  There are lots of 
earth-friendly, organic fertilizers available 
at various price points.  I like to purchase 
an organic, slow-release tablet fertizer and 
pop that in when planting at the begin-
ning of the season--an offensive tactic 
early, instead of a defensive move later.

5. Observe and tend to your container 
garden daily.

Even with great soil, good fertility and the 
right containers, you will need to tend to 
your container garden more frequently 
than your friends with in-earth garden 
beds. (Not a burden, but a joy!)  Hand 
watering your container garden can take 
more time, but it gives you the opportu-
nity to carefully observe your container 
garden and act quickly if you need to.



13

other helpful hints
• Be mindful that containers are more 

exposed, so rapid changes in weather 
will effect your plants more than in-
earth gardens.  Keep some old sheets 
around to cover plants on surprisingly 
chilly nights. 

• Keep a mister bottle around and 
mist your plants to help create a 
moisturizing environment.

• If your container garden is south or 
west-facing, be especially observant 
that your plants aren’t getting 
sunburned, especially when starts are 
young and tender. (Consider making 
a screen of some kind if they are!)

• It is best to water in the morning--
evening watering can attract pests, 
and mid-day watering can leave sun-
magnifying droplets that will create 
burn spots.

 
• It is always best to water directly 

into the soil and try to avoid getting 
water all over the plants, as this 
can also create burn spots from sun 
magnification. 

• Remove pest or otherwise damaged 
leaves and plant matter as soon as 
you notice them.

Do I need to water?
Stick your finger about 1.5-2  inches into 
your soil.  If your finger comes out with 
moist bits of soil on it, you are probably 
okay.  If it comes out just dry and dusty--
time to water!!

Best Plants for Container Gardens:
Plants known to thrive in the right container, with root penetration and recommended 
pots

Beans, snap medium roots, any container or window planter box, 8” deep

Broccoli, Cabbage, 
Kale

medium roots, 1 plant=5 gallon pot, 3 plants=15 gallon pot

Carrots deep roots, any container or window box at least 12” deep

Cucumbers medium roots, consider “training up”, 1 plant=1 gallon pot

Eggplant deep roots, heavy feeder, 1 plant=5 gallon pot

Lettuce shallow roots, shade tolerant, window planter box

Onions shallow roots, any container, window planter box

Peppers medium roots, 1 plant=2 gallon pot, 5 plants=15 gallon

Radishes: shallow roots, shade tolerant, any or window planter box

Tomatoes deep roots, bushel basket or 1 plant=5 gallon, 3 plants=15 
gallon

Perennial Flower/
Herbs

medium roots, any container 10” or deeper

Annual Flowers/
herbs:

shallow roots, any container, 6-8” minimum depth

Basic Soil Blend for 
Containers

1 part peat moss or coir
1 part perlite
1 part compost
1 part good garden soil loam

Optional
A handful each of:
Garden lime
Soybean meal
Rock phosphate
Kelp meal

Recommended:  14-14-14 organic
fertilizer, pellets or tabs
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Sunday, April 5, 9am-1pm
East Multnomah Soil & Water 
Conservation District (EMSWCD) offers 
free workshops to homeowners, busi-
nesses, landowners and community 
groups that are held throughout the 
tri-county Portland metropolitan region. 
These free workshops promote the use 
of native plants, water conservation, 
invasive weed identification, and cre-
ative stormwater solutions to improve 
water quality in local streams and riv-
ers and to create healthy habitat for 
people and wildlife alike. As a partner in 
improving stormwater health, Bureau of 
Environmental Services is helping host 
the workshop. Part of a larger effort to 
bring healthy watershed function back 
to the neighborhood, this workshop 
provides step-by-step details on how 
to plan, design and build your own 
rain garden!  Free and open to all.  Call 
People's to register.

SPRING EVENTS O EDUCATION
All events are FREE and open to the public unless otherwise stated. See www.peoples.coop/community, or our in-store cal-
endar for details and information on free weekly yoga classes for Member-Owners. Please register where applicable. 

 APRIL
5

RAINGARDENS 101 
WORKSHOP

 APRIL
23

THE SEASONAL TABLE: 
KICKOFF CLASS!

APRIL
30

HERBAL ALLIES FOR 
SPRING CLEANSING

TAMING A SWEET 
TOOTH NATURALLY

GREEN SMOOTHIES 
& SUPERFOOD 
SMOOTHIES

EARTH DAY AT MARKET APRIL
23

CANDIDATE 
ORIENTATION FOR 
BOARD OF DIRECTOR 
NOMINEES

SUSHI 101  

 APRIL
13

 APRIL
20

Sunday, April 13th, 2-4pm
(Originally scheduled for February, but 
canceled due to winter weather.)
In April (just in time for Easter Peeps!) we 
will focus on dishes that satisfy our sweet 
cravings without causing or aggravating 
blood sugar imbalances. Sweet cravings 
CAN be tamed and the corresponding 
rise in energy levels and smooth emo-
tions can be even more addictive than a 
marshmallow treat.  Featured dishes will 
include sweet & sour tempeh, a creamy 
squash soup and, of course, desserts! 
Suggested donation of $10, with no one 
turned away. Call People’s to register.

Sunday, April 20th, 2-5pm
Spring and summer are the perfect time 
to include light, cleansing, yet highly 
nutritive smoothies in our diets. This 
class will cover the basics of awesome 
smoothie-making, including how to in-
corporate fresh leafy greens and a va-
riety of super foods like goji, maca, and 
cacao into deliciously satisfying, ridicu-

lously healthy drinks. We’ll discuss the 
benefits of liquid nutrition in its myriad 
forms, and we’ll make (and enjoy) sev-
eral different types of blended drinks, 
including low-glycemic, tonic herb elix-
irs made with healthy fats, and detoxi-
fying smoothies made of raw fruits and 
greens. Suggested donation $15, pay-
able to the instructor at the event. Call 
People’s to register.

Wednesday, April 23, 2-7pm
A fun filled day of frivolity to honor 
the Earth. We’ll have our Annual Plant 
& Seed Swap, a kids’ booth, music all 
market long, and more!  Stay tuned to 
our website and emails as the date ap-
proaches!

Wednesday, April 23, 4:30-5:00pm and 
5:30-6:00pm
People’s new class series, The Seasonal 
Table, is designed to highlight the pro-
duce and products available at the 
Farmers’ Market for that particular 
Wednesday. Long-time Member-Owner 
and food enthusiast Patty Bauer will be 
giving brief, 30-minute demo classes in 
the Community Room and make a dish 
with Farmers’ Market products. After the 
demo, the group will head outside for a 
tour of the market booths.  A great way 
to learn, socialize, and eat the freshest, 
most local produce.  There are two ses-
sions, in case you can’t make the first. 
No registration, Free!

 APRIL
27

Sunday, April 27, 3-5:30pm 
People's Member-Owners who are, or 
are thinking about running for the Board 
of Directors in the 2014 Elections should 
attend.  Eli Rosenblatt and Joel Brock, 
Board Secretary and President, respec-
tively, will lead a casual discussion and 
answer questions with potential candi-
dates. Light refreshment provided.

Wednesday, April 30, 6-7:30pm
This lecture will present an overview of 
wild foods, spring greens, and medicinal 
herbs that are beneficial for detoxifica-
tion and healing during early spring.  
Learn a bit about the traditional uses 
of spring plants and how to identify 
and use the weeds around your neigh-
borhood.  To demonstrate, detoxifying 
spring salad will be crafted and shared.  
Free; call People’s to register.

MAY
11

Sunday, May 11th, 2-4pm
The Japanese word "sushi" actually 
means "vinegared rice", not "raw fish". 
There are so many delicious vegan ways 
to enjoy sushi!  Learn to make the 
flavored rice and prepare delicious fill-
ings including seasoned tempeh strips, 
braised shiitake mushrooms, julienne 
veggies, pickled ume plums and sesame 
tofu.  Then, the best part...how to roll 
it up so it stays together!  We'll also 
have a little fun with Japanese sushi eat-
ing etiquette and phrases. Itadakimasu!  
Suggested donation of $10, with no one 
turned away. Call People’s to register.

SUPERFOOD BLISSBALLS 
& RAW SNACKS

MAY
18

May 18, 2-5pm
If you’ve tried some of the amazing raw 
treats available at the market and think 
you’d like to try your hand at making 
your own, this class is for you! We’ll 
explore the ingredients, tips, and tech-
niques to making delicious, highly nutri-
tious, portable, raw vegan snacks. Using 
nuts, seeds, dried fruits, coconut, and 
a variety of super foods such as algaes 
and medicinal mushrooms, we’ll make 
(and eat!) several different high-energy 
snacks, including sugar-free (and paleo!) 
options. We’ll discuss and demonstrate a 
variety of creative combinations, as truly 
the possibilities are endless! Suggested 
donation $15, payable to the instructor 
at the event. Call People’s to register.
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SPRING EVENTS O EDUCATION
All events are FREE and open to the public unless otherwise stated. See www.peoples.coop/community, or our in-store cal-
endar for details and information on free weekly yoga classes for Member-Owners. Please register where applicable. 

NOURISHING CHILDREN 
WITH ALLERGIES

MAY
21

Wednesday, May 21, 6-7:30pm
Join Nutritionist, Herbalist, and mother 
of three, Stephanie Pearson, to learn 
innovative techniques for packing nutri-
ents into meals that are delicious and 
healing to children with food sensitivi-
ties. This lecture will also include infor-
mation about integrating herbs that are 
specifically beneficial for children with
allergies.  Free; call People’s to register.

THE SEASONAL TABLEMAY
28

Wednesday, May 28: 4:30-5:00pm and 
5:30-6:00pm
People’s new class series, The Seasonal 
Table, is designed to highlight the pro-
duce and products available at the 
Farmers’ Market for that particular 
Wednesday. Long-time Member-Owner 
and food enthusiast Patty Bauer will be 
giving brief, 30-minute demo classes in 
the Community Room and make a dish 
with Farmers’ Market products. After the 
demo, the group will head outside for a 
tour of the market booths.  A great way 
to learn, socialize, and eat the freshest, 
most local produce.  There are two ses-
sions, in case you can’t make the first. 
No registration, Free!

REFRESHING SUMMER 
FOODS 

JUNE
15

Sunday, June 15th, 2-4pm
Though we all know that June in Oregon 
can still be rainy and cool, this is the time 
to begin transitioning our diets to more 
cooling and expanding foods.  We'll 
talk about the Fire Element and summer 
foods that nourish the heart and small 
intestines. The class will feature light 
summer salads with quinoa and peas, 
quick-cooked greens and naturally sweet 
berry desserts.  Suggested donation of 
$10, with no one turned away. Call 
People’s to register.

SUGAR AND KIDSJUNE
18

Wednesday, June 18, 6-7:30pm
People's Member-Owner and 
Nutritionist, Stephanie Pearson, for a 
presentation on the physiological and 
psychological effects of sugar on our 
children.  Plus, look at sugar alterna-
tives and learn how they measure up- 
in recipes and as nourishment.  See 
Stephanie's website dailynectar.net. 
Free, call People's to register.

YOGI FOODSJUNE
14

Sunday, June 14, 2-5pm
Conscious eating is a crucial ele-
ment in any dedicated yoga practice. 
Traditionally, a yogic diet is comprised 
of light, vegetarian, and “Sattvic” foods 
which nourish the body to support a 
physical asana practice, while calming 
to mind to aid in meditation. This class 
will discuss modern approaches to the 
traditional diet, favoring vegan and glu-
ten-free adaptations, and incorporat-
ing cutting-edge nutritional knowledge 
with ancient, Ayurvedic wisdom. We will 
also talk about “The Yoga of Eating” 
and how to let the body’s intuition and 
innate wisdom guide our choices.  We 
will prepare modern versions of tradi-
tional Sattvic yogic foods including kich-
ari and chapati, to be enjoyed during/
after the class. Suggested donation $15, 
payable to the instructor at the event. 

THE SEASONAL TABLEJUNE
25

Wednesday, June 25, 4:30-5:00 and 
5:30-6:00pm
People’s new class series, The Seasonal 
Table, is designed to highlight the pro-
duce and products available at the 
Farmers’ Market for that particular 
Wednesday. Long-time Member-Owner 
and food enthusiast Patty Bauer will be 
giving brief, 30-minute demo classes in 
the Community Room and make a dish 
with Farmers’ Market products. After the 
demo, the group will head outside for a 
tour of the market booths.  A great way 
to learn, socialize, and eat the freshest, 
most local produce.  There are two ses-
sions, in case you can’t make the first. 
No registration, Free!
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WEATHER & FARMING IN 2013

by Farmer Brown
Mustard Seed Farms

I thought it would be good to share with 
you co-op Members how the weather 
affects when produce shows up at your 
store, or if it is severe enough, will it show 
up at all. Most of the time we can “roll 
with the punches” and get the necessary 
work done somewhat close to sched-
ule, and have a good crop. Occasionally 
there are weather events that get so se-
vere that we have to wait and live with 
the consequences. God gave us a good 
year in 2013, but three major weather 
events did cause some losses. 

Event #1 was the period of rain and 
colder temps in late May. The spring 
had been warm so we were transplant-

ing crops right on schedule or a few days 
early. The cucumbers and melons went 
in by mid-May, just as the rain started. 
We also got a few rows of Russet pota-
toes planted. Then the rain, below nor-
mal temps, and occasionally windy days, 
continued for 9 days. The cold was too 
much for the young transplants causing 
all the melons and some cucumbers to 
die. The Russet potatoes did not come 
out of the saturated ground for several 
weeks. So we had no main season mel-
ons and a poor crop of Russets.

Event #2 came in September, again with 
unseasonable rain. After a very dry and 
warm summer the usual fall showers 
came early in the month, but then on the 
20th , 13 days of continuous rain came 
for a record total of 6.80”! Red onions 

were drying in the field and the yellows 
were ready to pull. All the onions had to 
lay there for 2 weeks or more to dry out 
before we could put them into bins for 
storage. Thankfully the good Lord gave 
us mostly dry weather in October so they 
came out pretty good. The potatoes got 
really saturated and had to stay in the 
soggy ground until it was dry enough to 
use the digger, so some went bad and 
the overall quality was marginal. Some 
other fall crops were delayed or reduced 
in production.

Event #3 was the severe December 
freeze which caused major losses that 
we are still assessing two months into 
the New Year. The nine days of freezing 
temps, as low as 12 degrees here at the 
farm, was the coldest and longest since 

Farmer Brown was happy to find that his red cabbage had survived the 
unusually cold winter.
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1990 according to my weather records. 
In the short term we obviously could 
not pick anything, including cauliflower, 
cabbage, and kale. The kales recovered 
quickly and we have been able to sal-
vage some cabbage. All of the late fall 
cauliflower died and it appears that there 
may be 5 or 10% of the over wintering 
cauliflower that will live. So there will be 
minimal local cauliflower in April. 
Surprisingly, there are some scattered 
Swiss chard plants still alive. On the 
other hand, sprouting broccoli which is 
a winter crop grown all across the coun-
try, suffered varying degrees of die off, 
depending upon the variety. Fortunate-
ly, we over-planted so we have a fair 
amount to harvest from the 1/3 to ½ of 
the planting that lived. 

In summation, my hope is that 
by sharing the effects on crops 
from these events in 2013, you 
will have a greater understand-
ing of what it takes to get your 
produce to market. Over all 
the year was good, for which 
we thank God, but there were 
events that restricted our ability 
to harvest all the crops planned 
for you this last year.

-Farmer Brown

A variety of broccoli that did not survive last December's cold snap. Farmer 
Brown always plants multiple varieties of each crop to ensure a harvest if one 
does not do well.    

Mustard Seed Farms grows certified organic produce 
in St. Paul, Oregon, and is People's largest supplier 
of Farm Direct produce.

Winter cabbage thriving.

Farmer Brown showing off a variety of broccoli that 
survived rough weather conditions.
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THREE SISTERS NIXTAMAL
Organic Corn Masa and Tortillas Traditionally Made in Portland by People’s Co-op Member-Owners

Three Sisters Nixtamal makes certified or-
ganic corn masa using the centuries old, 
nutritionally-rich process of Nixtamaliza-
tion: whole dried corn, cooked with lime-
stone and ground in a molino, a stone mill 
made especially to grind wet nixtamalized 
corn into fresh masa.

This traditionally-made masa is the key 
ingredient for making the absolutely best 
tortillas in town; and you can use their 
fresh masa to make your own tortillas, 
sopes, gorditas or, with added ingredients, 
tamales or pupusas.

Recognizing how corn, one of our most 
traditional American foods, has been com-
promised through GMO seeds and dan-
gerous pesticides, Three Sisters uses only 
the highest quality organic corn in all of 
their products---certified organic yellow 
corn grown in Oregon and certified or-

ganic blue corn grown in New Mexico and 
Northern Mexico. Organic corn is GMO-
free and all of their products are naturally 
gluten-free, with no artificial preserva-
tives, texturizers, or flavor enhancers. This 
is the real deal, folks!
  
Co-owned by People’s Member-Owners 
Adriana, Pedro, and Wendy, Three Sisters 
creates the most delicious tortillas because 
they are making them in the way they 
have been made for thousands of years. 
“As part of the broadest food justice and 
sustainability perspective, we need to 
respect the Indigenous food ways that 
nourish us,” says Pedro, who is a former 
People’s Board member.  “This is the food 
that I grew up eating in Mexico, only we 
are making it fresh and with organic ingre-
dients,” Adriana comments. Taste the dif-
ference—their tortillas are simply the best!
Three Sisters Tortillas and Masa are avail-

able at the Wednesday Farmers’ Market 
and in the refrigerated case in the co-op. 
Look for specials in May!

www.threesisterspdx.com

Yellow Corn Torillas, $3.99
Blue Corn Tortillas, $4.99
Masa, $3.99

Did you know you can make additional investments to your PeopleShare online? Go to the following link to 
reinvest when you get an investment reminder, or any ol' time you feel like it:

http://bit.ly/11x1MpA
Remember: A full share in the co-op is $180, but if you're feeling generous, you can actually invest up to $300 

in one share. Your investments keep your co-op strong. You really do own it. 

invest online. you own it.

Three Sisters Corn masa for sale at the farmers' market
Pedro of Three Sisters Nixtamal making 
fresh tortillas.
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MAY IS NATIONAL (VEGGIE) BURGER MONTH 
There’s nothing quite like the enjoyment that comes from gathering with friends and family for summer festivities.  Sometimes, that 
can mean veggie burgers.  Here’s a couple sure-fire recipes for homemade veggie burgers.

Lemon Herb Veggie Burger Sliders 
adapted from lunchboxbunch.com

makes 6-7 large patties or 12-14 sliders

Ingredients
1.5 cups cooked garbanzo beans, or 1 can, drained
1.5 cups cooked cannellini beans, or 1 can, drained
2-3 Tbsp hemp seeds
2 Tbsp raw sunflower seeds
1/4 cup dried parsley
1/2 cup nutritional yeast flakes
2 Tbsp salt-free herb blend, like Bragg’s 24 Herb Sprinkle
1 Tbsp garlic granules
1/4 tsp black pepper
1/2 cup lemon juice
1/4 cup olive oil
2 Tbsp flour
fold in: 1/2 - 1 cup or frozen spinach chopped pan wilted (then 
cooled)  greens 
optional: a drizzle of agave or maple syrup, to contrast the savory 
flavors.

salt note: if your beans are salted you probably won't need added 
salt - but do a taste test and salt to taste. Any 'salty' flavor will 
slightly intensify as burgers bake and dry out.

Directions:

1. Preheat oven to 375.
2. Grease a baking sheet. 
3. If using canned beans, drain them. Add beans to a large mix-

ing bowl.
4. Add in all other ingredients - except the spinach.
5. Mash all the beans by hand with a large fork, for about 5 

minutes. Make sure the majority of the beans are that they 
bind well. Once you have a nice sticky mixture, you can fold 
in the spinach. 

6. Shape the burgers with your hands, to your desired thickness.
7. Arrange your patties into your baking sheet. 
8. For full-sized patties: Bake at 375 for about 20 minutes. Slid-

ers: make your patties half sized and bake for only about 12 
minutes. 

9. If you want cheese on your burger, add in the last 5 minutes 
of cooking.

10. Allow the patties to cool before handling.
11. Dress with any toppings you desire!

Bistro Beet Burgers 
adapted from foodrepublic.com

makes 6 patties

Ingredients
1 1/4 cups cooked and cooled brown rice
1 cup brown or green lentils, cooked
1 cup shredded beets
1/2 cup very fine dry breadcrumbs
3 tablespoons onion, very finely chopped
2 cloves garlic, minced
2 tablespoons smooth almond butter
1 teaspoon dried thyme, rubbed between your fingers
1/2 teaspoon ground fennel, or finely crushed fennel seeds
1 teaspoon dry mustard
1/2 teaspoon salt
freshly ground black pepper
olive oil, for the pan

Directions: 

1. Place the brown rice, lentils, and shredded beets in a food 
processor and pulse 15 to 20 times, until the mixture comes 
together but still has texture. Don’t over-mix!

2. Transfer this mix to a large bowl and add bread crumbs, on-
ion, garlic, almond butter, thyme, fennel, mustard, salt, and 
pepper. With your hands, mix the ingredients together very 
well, about 1-2 minutes. 

3. Chill the mix in the fridge for 30 minutes. 
4. Form your patties, then preheat your pan. Each patty will take 

about 1/3 cup, and end up about ¾ inch thick.
5. Pour a very thin layer of oil into the pan and cook the patties 

for about 12 minutes, flipping occasionally. If needed, add 
more oil. 

6. Serve on buns or a bed of greens and garnish as you like.  
These keep and reheat very well.



20

by Ryan Grey
Farmers Market Coordinator and 
Collective Manager

“So what do you actually DO?”

There’s no simple answer to this ques-
tion, but by the end of this missive, it 
should be somewhat clearer…

Wednesday mornings typically start 
around 11am for me. I start by check-
ing for any last-minute changes to the 
layout or schedule. Around 11:30am, I 
prepare Tibbetts Street for closure be-
tween 20th and 21st Avenues. At noon, 
barricades are in place so that vendors 
can begin setting up without having to 
worry about car traffic. 

Noon is also the hour when my first HOO 
arrives. Who? No, HOO. [For more infor-
mation regarding our Hands-On-Owner 
(HOO) program, check out the article on 
page 6.] Since the summer of 2012, Ivan 
has brought a sense of style and a sense 
of humor to the farmers’ market. Ivan 
hauls chairs and tables, puts up canopies, 
sets up the information booth, connects 
electricity and keeps me sane during set-
up, no easy task. The first rush of the day 
starts well before 2pm, when our infor-
mation booth officially opens. 

The information booth looks great en-
tirely because of Ivan’s touch. We always 
have copies of the latest Edible Portland 
and Portland Outsider, flyers for local 
events, stickers, and other gardening and 
food-centric information. From April-ish 
to September-ish, we have a seasonal 
seed swap, too. Forget to bring a reus-
able bag? No worries: we have a stash of 
them. If you have a surplus, please bring 
your unwanted reusable bags to help 
keep our Reusable Bag Library stocked.

As the sun starts setting earlier, we like 
to make sure that you can see us and 
that we can see you. We string exten-
sion cords throughout the booths and 
walkways and provide lights so that kale 
shines and kimchi glows. I’ve pondered 
the concept of solar-powered lighting, 
but have yet to figure out how best to 
tackle the burden-some task of electric-
ity. 

A DAY IN THE LIFE
Making the People's farmers' market happen 

Another elec-
tronic service we 
provide is the 
sale of tokens. 
With a wireless 
terminal, we are 
able to provide 
tokens for use 
exclusively at our 
farmers’ market. 
You can swipe 
your credit/debit 
card for $5 to-
kens that func-
tion like $5 bills 
or you can swipe 
your Oregon 
Trail card for to-
kens in $1 and 
$5 increments. 
[We also have a 
SNAP Matching 
Program! Or-
egon Trail cus-
tomers receive 
an additional $5 
in tokens for the 
first $5 taken off 
their EBT card.] 
Tokens do not 
expire, but if 
you’re afraid of 
losing them or 
purchased too many, we can easily re-
fund your card, too. 

The William Tell Overture has finally 
stopped playing in our heads and the 
market is up and running. Speaking of 
music, for the warmer months, we re-
position our information booth and add 
a booth space dedicated to musicians. 
We typically book musicians from May 
through October. In 2013, we utilized 
another awesome HOO to do just that. 
A mostly self-taught blues musician him-
self, Tony has taken the helm admirably. 
He found an eclectic mix of local musi-
cians, never letting us down and always 
surprising us with new-found talent. 
Music is the final piece in tying us all to-
gether at this weekly gathering.  

Also tying us together are the myriad 
non-profits that abound in Portland. We 
were not able to feature non-profits as 

much as I would have liked last year, 
but not for lack of candidates! We are 
blessed with so many dedicated volun-
teers and not-for-profit entities, many of 
which are focused on food and justice. 
Be on the look-out in 2014 for more 
events, classes and tabling with our part-
ners and friends!

The second rush of the day is between 
6pm and 7pm. I sometimes refer to this 
time as “magic hour” because it seems 
to require magic to achieve what we do. 
Luckily, yet another fabulous HOO ar-
rives to help us out. Josh dives into the 
madness every week with a smile and a 
story. Besides the vendors being at their 
busiest, the information booth is also 
at full throttle. Customers purchase to-
kens at the same time that vendors are 
turning their tokens in. We distribute 
checks to reimburse vendors for the prior 
week’s token sales and often this is the 
only chance we have to do “business” 

Ryan and Ivan setting up the info booth before the start of the 
market.

Ryan and Josh work the info booth near the closing time of the 
market.



together. Although we might occasion-
ally step on each others’ toes (literally!) 
doing the token dance, Josh is an asset 
during this process. 

Seven o’clock always arrives quickly as 
does the breakdown procedure. Exten-
sion cords, lights, tables, chairs, tents, 
barricades. Everything has its place. Josh 
whisks things away as I pop into the co-
op to finalize the token sales. I then join 
Josh in finishing the clean-up before the 
street is re-opened at 8pm. Whew. 

I must say: a HOO-less day is a sad day. 
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They truly make an enormous differ-
ence. Ivan brings passion from the Mari-
posa Co-op in Philadelphia; Josh brings 
enthusiasm from the Willy Street Co-op 
in Madison and Tony brings dedication 
from farmers’ markets in Indianapolis.  
Together, this energy results in a vibrant, 
dynamic and amazing place to experi-
ence food and community. All HOOs 
deserve a HOOGE thank you.

I also want to quickly thank our fiercely-
loyal customers and our die-hard ven-
dors for braving the extreme weather as 
of late. It is amazing to be part of one 

of Oregon’s ONLY year-round outdoor 
farmers’ markets – and for almost 20 
years! Be proud of yourselves.

See you next week!

BEGINNING IN APRIL: THE SEASONAL TABLE!
Quick, seasonal cooking instruction, 4th Wednesdays in the Community Room

a delight today.

Writing about my grandmother also re-
minds me of Rule #2  in Michael Pollan’s 
book Food Rules :  “Don’t eat anything 
your great-grandmother wouldn’t rec-
ognize as food.”  Though I don’t think 
my grandmother would recognize the 
tempeh, miso or tofu that is often on my 
table, I know that grandmothers some-
where would, and I like to think they 
would be pleased that their local delights 
now enjoy such an international follow-
ing.  I think they would also appreciate 
the renewed interest in cooking with the 
seasons and supporting local farmers.

What does all of this have to do with 
“The Seasonal Table”?  Starting in April, 
People’s will offer a new Wednesday af-
ternoon cooking class by that name.  The 
Seasonal Table class will be brief – 30 

by Patty Bauer, 
People’s Member-Owner and 
Community Room Instructor

Wednesday afternoon is my favorite 
time to shop at People’s.   The Farmers’ 
Market is in full swing and the store is 
crowded with shoppers.   Going from 
farmer to farmer at the market reminds 
me of shopping at the West Side Market 
in Cleveland, just across the bridge from 
the Polish neighborhood where my fa-
ther grew up.  Though he is now 94, Dad 
still tells stories of walking home from the 
market with his mother, his arms loaded 
down with bags of fresh produce, hand-
wrapped meats, and sometimes even a 
live chicken!  Shopping at the West Side 
Market in the 1920’s was about fresh, 
local, seasonal and personal relationships 
with the vendors  - all the characteristics 
that make People’s Farmers’ Market such 

minutes or less – and will feature a dish 
that highlights the produce and products 
available at the Farmers’ Market that 
day.   

The Seasonal Table will be offered on the 
fourth Wednesday of the month, with 
one session from 4:30- 5:00pm and an-
other from 5:30-6:00pm.  Classes will 
begin in the second floor Community 
Room and end with a stroll around the 
market where we can chat with the farm-
ers, discover new foods, and share ideas 
about how to prepare them.   You can 
do your shopping, take a few minutes to 
learn a new dish, and be home in time 
for dinner with a new recipe and fresh 
ideas to share with your family.  And did 
we mention that the classes will be free?   
Mark your calendars for April 23rd (Earth 
Day!), May 28th and June 25th.  

SUGAR SNAP SALAD WITH MISO DRESSING ( from The Smitten Kitchen by Deb Perelman)

Directions:
Bring a large pot of salted water to a boil.  Prepare an ice-water 
bath in a medium bowl.  Boil the sugar snap peas for about 2 
minutes, so they are bright green but still crisp.  Scoop them out 
and drop them in the ice water bath.  Once they are cool, drain 
and pat dry.  Remove and discard the stem end and string, then 
cut into thin slices on a slant.  Toss in a large bowl with the cab-
bage, radishes and scallions.

To make the dressing, combine all the ingredients in a blender.  
Toss the salad with half of the dressing to start, adding more to 
taste.  Sprinkle on toasted sesame seeds and serve.

To toast sesame seeds, rinse in a fine strainer and drain.  Heat 
a cast iron or stainless steel frying pan over medium heat.  Add 
the sesame seeds and stir with a wooden spoon until the seeds 
begin to turn brown and pop.  This usually takes 5-10 minutes. 

Ingredients
• 1 C sugar snap peas
• 3 cups napa cabbage, cut into thin ribbons
• 4 radishes, quartered and thinly sliced
• 3 scallions, thinly sliced on a slant (white 

and green parts)
• 2 T toasted sesame seeds 

Dressing:
• 1 T peeled and minced fresh ginger
• 1 clove garlic, minced
• 2 T sweet white or chickpea miso
• 2 T tahini
• 1 T brown rice syrup
• ¼ C rice vinegar
• 2 T dark sesame oil
• 2 T olive oil
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by Amandalyn Friedland, substitute staff

The Co-op Vision.  Has it changed? What has changed? The dream, the 
direction?  One thing that has remained the same throughout the last 44 
years of People’s history, is the vision of a successful and brighter future, 
which has enabled the co-op to survive its struggles, and be what it is 
today.
 
Recently, I had the opportunity to archive People’s newsletters from 
1979-2004.  It was an interesting project, one that culminated in this 
newsletter article about my experience.  It was fascinating to see and read 
about People’s and all of the changes it went through over the years.
 
Here are some things that stood out in the articles.  Of course, many 
more wonderful and important things have occurred than just 
the following!

A TRIP DOWN MEMORY LANE
A Look Back at People's History through News Letters Past

1979-1999
People’s Food Co-op was called 
People’s Food Store.

The 1970's
The Members made the decisions for the co-op.  
Instead of Board Meetings, there were Member 
meetings.  The minutes to the meetings were posted 
in the newsletters.

May 1979
The front page displayed a 
philosophical question that stated, 
"Why is People's Here?" 
How did the co-op come 
up with answers to such 
a powerful question you 
ask? The staff placed 
cards at the checkout 
stand for customers 
to fill out.  40 people 
responded and here 
are the highlights of 
what was said:

1980s
The Board of Directors was formed to take on the 
responsibilities and objectives of the co-op.

Members used to contribute articles to the newsletter. When 
the newsletters became less frequent, Members said that they 
felt more connected when they received newsletters regularly.

The co-op survived the recession in the early 1980s.

1985
People's had 40 members. (In 2015, we should 
see 10,000 PeopleShare investments made!)

1992
Board candidates were asked to write a petition 
and get it signed to be a Member of the Board—
no formal ballot elections like we have now!

The corner of SE 21st and Tibits circa 1912.

People's Food Store in the 1970s

People's Food Store in the early 1980s
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Winter 1999
People's legally becomes a cooperative! 

1995
People's news letter had previously been called "The 
People’s Corner;" in 1995 it was renamed GrassRoots.

1998
People's gains awareness of Genetically Engineered foods.
People’s is also dealing with a significant financial struggle.

Late 2002
The expansion project was near completion.

2003
People's developed a new logo. (The one we 
still use today!)

Winter 2003
GrassRoots highlighted the expansion completion, and the grand 
opening celebration that would soon follow in March of 2003.  The 
headline stated, "...together, we made a vision come true."

While the look of the newsletters and the issues within them changed over the years, it seems that as long as people held onto 
the vision of a bright future, People's was able to make it through the hard times.  This is a testament to the Portland com-
munity and the spirit of cooperation.  Thank you to all of you who throughout the years dedicated a part of yourself  to keep 
People's Food Cooperative alive and thriving!

People's Food Store in the early 1980s

People's Weekly Farmers' Market has 
been thriving for almost 20 years.

People's Food Co-op during the 
expansion process.

Long-time Collective Manager, Dusty 
Bloomingheart, at the ribbon cutting. 
ceremony.
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THE CO-OP DIFFERENCE
Taking the Power into Our Own Hands

VOLUNTARY, OPEN 
MEMBERSHIP

Open to all without gender, social, racial, 
political, or religious discrimination.

DEMOCRATIC 
MEMBER CONTROL

One member, one vote.

Member Economic 
Participation

Members contribute equitably to, and 
democratically control, the capital of the 
cooperative. The economic benefits of a 
cooperative operation are returned to the 
members, reinvested in the co-op, or used to 

provide member services.

Autonomy And 
Independence

Cooperatives are autonomous, self-help 
organizations controlled by their 

members.

Education, Training And 
Information

Cooperatives provide education and training 
for members so they can contribute effectively 
to the development of their cooperatives. 
They inform the general public about the 

nature and benefits of cooperation.

Cooperation Among
Cooperatives

Cooperatives serve their members most 
effectively and strengthen the cooperative 
movement by working together through 
local, regional, national and international 

structures.

Concern For The 
Community

While focusing on member needs, 
cooperatives work for the sustainable 
development of their communities through 

policies accepted by their members.

the cooperative 
principles

The National Cooperative Grocer's Associa-
tion, of which People's is a member, hosts the 
Stronger Together website.  Visit the site for 

informative articles, recipes, and more!
strongertogether.coop

By Lisa Bogar
Collective Manager, Storekeeper and 
CM-appointed Board Director

Hmm… since you’re reading this article 
in People’s Grassroots newsletter, you’re 
probably aware that natural food co-
ops are rad! But what exactly are the 
differences between natural food co-
ops, and other, non-cooperatively 
owned commercial grocery stores? First 
and foremost, co-ops prioritize helping 
people while remaining sustainable. The 
core of the co-op model is people coming 
together and working cooperatively 
to meet their needs, and uphold and 
promote their cherished values. 

We want People’s to thrive and be 
sustainable, but we’re not looking at 
profits above caring for people, or to 
be on a Forbes Top 100 list! Natural 
food co-ops not only provide essential 
valuable resources like the healthiest, 
local food available, they can also work 
to advance important causes like social 
and economic justice, and environmental 
stewardship. 

Here at People’s we know our Member-
Ownership wants us to do all we can 
to promote social and economic justice 
and environmental stewardship. That’s 
why one of the things we do is provide 
local farmers with economic assistance 
through our Farmer Loan Program. It 
helps farmers, who in turn help all of us, 
by providing us with the healthiest, local 
foods that are good for us and good for 
the environment! We also have a Food 
for All Program, where we offer a 5%  
discount to People’s Member-Owners 
who are on EBT or who otherwise 
qualify. Our SNAP Matching Program 
helps people receiving food assistance 
get an additional funds for produce at 
our Farmers’ Market every week. And 
our unique Foodshed Program highlights 
foods that are grown and/or produced in 
Oregon and Washington. 

Unlike non-cooperatively owned grocery 
stores, natural food co-ops have an 
inherent structure that can promote 
social and economic justice. We are 
truly owned by the people! By our 
Member-Owners! We follow the Seven 

Cooperative Principles: 

The Seven Cooperative Principles allow 
supporters of People’s to promote social 
and economic justice and environmental 
stewardship in multiple ways. When you 
shop at People’s you in turn support our 
social, economic, and environmental 
efforts—you put your dollars to work 
making the world a better place! We also 
encourage our supporters to voice their 
social, economic, and environmental 
concerns—through filling out our 
comment cards, engaging with staff, 
participating in classes and community 
room events we offer, filling out our 
surveys, becoming Member-Owners, 
engaging with our Board of Directors, 
and more.

If you are a concerned citizen of the world, 
who wants to do all that you can to help 
make the world a better place—doing 
most of your shopping at People’s is one 
of the most informed, important choices 
you can make with your dollars. Your 
time, energy, and effort can help make 
major differences in social, economic, 
and environmental stewardship. Imagine 
the benefits that could be achieved if 
more essential businesses were co-ops, 
and more people supported them. 

Let’s thrive together! 
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In 2007, People’s started the People’s Cooperative Community Fund (PCCF) through the Twin Pines Cooperative 
Foundation (TPCF).  Donations and contributions from our Member-Owners, suppliers and the co-op’s profits build 
our bank account totals.  TPCF then loans that money to budding cooperatives in need of resources. The interest 
earned from the PCCF is donated to local cooperatives and community organizations that are in alignment with our 
Ends Statement.  Each year during the People’s election process, Member-Owners nominate community organizations 
and then elect one to recieve a $1000 donation.

ORGANIZATION YOU’D LIKE TO NOMINATE FOR A DONATION
Name of Organization ________________________________________________________________________________

Website ____________________________________________________________________________________________ 

501(c)3 ID#* ________________________________________________________________________________________

* A valid tax id is required 

PLEASE INCLUDE A STATEMENT to communicate the work and mission of the organization to be displayed 

on the ballot ________________________________________________________________________________________

____________________________________________________________________________________________________

____________________________________________________________________________________________________

____________________________________________________________________________________________________

____________________________________________________________________________________________________

OPTIONAL INFORMATION (Helpful but not necessary.)

Your Name __________________________________________________________________________________________

Your Phone Number __________________________________________________________________________________

Your Email __________________________________________________________________________________________

Organization’s Contact Person _________________________________________________________________________ 

Organization’s Phone Number _________________________________________________________________________ 

Organization’s Email __________________________________________________________________________________

Mailing Address _____________________________________________________________________________________

Please return this form to the co-op by 05/06/14. For any questions, please contact Bliss Newton, Marketing & 
Membership Manager at: bliss@peoples.coop

PEOPLE’S COOPERATIVE COMMUNITY FUND (PCCF) 
NOMINATION FORM 

YOU OWN IT! 
Nominate a local non-profit: They could win $1000!



ON THE BOARD WALK
Get in Touch with Your Board of Directors

Face to Face
Attend a Board Meeting! Board of Directors 
Meetings are held the 4th Tuesday of every 
month from 5:30-8:30pm. Member-Owners 
are always welcome. There is a free, light 
vegetarian dinner served from 5:30pm to 6pm 
that you can enjoy with your Board Directors 
and discuss your ideas casually. Afterwards, 
stick around for the official meeting from 
6pm-8:30pm. This is a great chance to get 
your message to the Board or to just see 
what’s going on at your co-op. 

UPCOMING MEETINGS:  

• April 29, 6-8:30pm
• May 27, 6-8:30pm
• June 24, 6-8:30pm   

on the web  
All Directors   
bod@peoples.coop

Leonard Barrett   
leonard@peoples.coop

Lisa Bogar, CM-Elected Director 
lisab@peoples.coop

Joel Brock, President
joel@peoples.coop

Jacob Engstrom   
jacobengstrom@peoples.coop

Kati Falger    
kati@peoples.coop 
   
Diane Lloyd
diane@peoples.coop

Eli Rosenblatt, Secretary 
eli@peoples.coop

David Wadley   
david@peoples.coop

Heidi Olejnik D.C.
heidi@peoples.coop



Thriving cooperative and 
local economies________________________

A safe, welcoming 
community where all 

are valued________________________

Democratic workplace 
where all workers’ 

voices are valued________________________

Access to healthful 
foods our customers 

can trust

Our Ends Statement, Adopted by our Board of Directors in 2008
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