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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
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The Land of Plenty Turns 20
A  look back at 20 years of Portland's

longest running year-round farmers' market

The Wednesday Farmers’ Market at 
People’s debuted on June 15, 1994. 
A handful of vendors set up on the 
lawn outside of the co-op, where the 
courtyard is now. For the last 20 years, 
vendors and customers have consistently 
supported our community of farmers 
and food-producers by braving all kinds 
of challenges. But don’t take just MY 
word for it!

From Marc Brown’s article from 2011, 
“Building an Alternative”:

“[Pablo] Kennison, the [co-op’s] 
produce manager, was quietly 
building up a Sunday Farmers’ 
Market in the yard next to the 
store. At that time, the only 
other area farmers’ markets were 
in Gresham and Beaverton on 
Saturdays. Many other people 
in the produce business told 
Kennison that holding a farmers’ 
market next to the store was 
irrational because it would simply 
take sales from the store. Kennison 
disagreed. He believed that any 
drop in the produce sales at the 
store would be offset by sales in 
other departments. Further, he 
believed farmers’ market patrons 
would discover the store and 
become members, resulting in 

an overall increase in business. 
Realizing that Sunday was already 
one of the best sales days even 
before the market, Kennison 
decided to switch the market to 
Wednesday, the worst sales day of 
the week. 

“In a way, People’s and the 
other natural food stores and 
cooperatives founded during the 
1970s were years ahead of society. 
Those that survived the rough 
economic times and internal strife 
of the 1980s found a growing 
market and increased profits 
during the 1990s.” 

From a 2011 article in Portland Monthly, 
Zach Dundas reflects,

“The writer Matt Love coined the 
phrase ‘Stone Oregon,’ which 
roughly means life at its most 
Oregonian—wool-clad, rain-

dewed, grimy with Willamette 
Valley loam, and freethinking 
above all. People’s Farmers 
Market is Stone Oregon. The mini-
market sets up outside People’s 
on Wednesday afternoons, year-
round, weather be damned. Here, 
collective vendors with names 
like Farmageddon evoke farmers 
markets’ countercultural roots; 
the random guy talking about 
how he weeps when he hears 
Pink Floyd proves those roots 
haven’t withered. This grocery, 
after all, claims it’s been ‘feeding 
the revolution since 1970.’ Other 
markets are bigger. None has a 
more moss-backed soul.”

Miles Uchida (Collective Manager) recalls 
that “early vendors included Osmo Gaia, 
Wild Things, Sunbow Farm, Herman 
and Lydia Obrist, the Green Dude, and 
Kingfisher Farm. It was quaint at times 
when the market was in the old yard 

In a way, People's and the 
other natural food stores and 
cooperatives founded during 
the 1970's were years ahead 

of society.
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before expansion. ‘Quaint’ turned to 
nasty in the fall once the rains hit and 
it turned to mud (the grass was worn 
mostly away by late summer). Farmers 
used waxed boxes to try to keep the 
mud at bay.” Mark Bassik (farmer, 
Flying Onion) remembers that vendors 
identified their booth spaces by their 
specific “mud pits.” He also remembers 
that Miles literally shed some light on the 
situation by propping up a 60-watt bulb 
out of a window. 

Libby Sendek (farmer, Wild Things) also 
recollects inclement weather.

"One time there were only three 
of us at market. It was a freezing 
cold day with rain and strong 
winds. I had a VW van and I 
tied my gazebo over the roof of 
the van and anchored it down 
with cinder blocks. Herman and 
Lydia Obrist could not keep their 
gazebo anchored safely. Finally 
Herman took the gazebo down, 
set up a table and a scale inside 
the truck and put Lydia in the back 
of the truck under the canopy to 
do sales. I had to take my gazebo 
down and I opened the sliding 

One of our vendors that consistently 
braves the winters, Neil Robinson (farmer, 
Farmageddon) fondly reflects that he 
would “have cracked up laughing” at 
the suggestion that he’d ever be farming 
in Oregon. His passion began 12 years 
ago with a job in the People’s produce 
department. Little by little, his passion 
for farming grew as he worked closely 
with Earthshine Gardens and Sona’s 
Garden at markets around Portland. He 
continued to hone both his growing 
and market booth skills. As happens all 
too often, both farms were undergoing 
changes that resulted in their needing to 
dissolve. Fate and serendipity intervened 
by way of inherited equipment and 
some available land. Along with other 
members of his collective house, he 
began growing his own food. Libby and 
Maks (Wild Things) took Farmageddon 
under their “experienced, caring, loving 
canopy wings,” encouraging them to 
begin selling at their own booth. Six years 
later, Neil still finds himself “stirred by a 
passion” that he never knew he had.

This passion is also shared by our 
customers. One Yelp reviewer says, 
“There is an undeniable energy when 
the farmers who nurtured your food are 

door of my van and sold out of the 
side door. Customers still showed 
up and it was like a normal market 
day - still selling out of all that we 
brought in spite of the hurricane-
like weather.” She summarizes 
that “the market is very special 
and very fragile. There is a certain 
magic in the air and it is family - it 
is not like any other market. “

In my year and a half as the Farmers’ 
Market Coordinator, I certainly recall 
difficult weather-related market days. 
The day before the Snowpocalypse of 
2014 comes immediately to mind. The 
high for the day was 26 degrees! Vendors 
faced brutal conditions, but they were 
also faced with gratitude from a steady 
stream of customers that proved their 
dedication and loyalty by braving the 
weather.  

A bustling market afternoon
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the one's gathered together to sell it 
to you directly.” Kathleen Bauer (Good 
Stuff NW) puts it nicely, “An old-world 
charm gushes from the humming little 
market that clusters around People's 
Co-op. Young women with babies on 
their tattooed hips, men with more 
silver in their ears than most people will 
wear in a year and all of whom exude 
an earnest happiness gather and laugh 
and talk local politics.” A blogger at 
La Vida Locavore states: “Small with a 
giant personality, Portland's only year-
round weekly market has a distinct 
Southeast vibe: hand-lettered signs, 
unusual organic veggies grown on tiny 
farms, and a charmingly quirky cast of 
vendors loyal to the food co-op where 
they gather.“ Josh Monifi (Farmers’ 
Market HOO – Hands-On Owner) says, 

“I never know what I'm going to see. 
Every kind of person imaginable with the 
occasional pet goat or impromptu street 
dance party.”

People’s Co-op staff, member-owners 
and HOOs all contribute to the success 
of the Farmers’ Market. We strive to 
honor our vendors with special events, 
including our annual Love Your Farmer 
Day in February and the Harvest Festival 
in September. We are also involved in 
several pursuits to maximize the integrity 
of our Farmers’ Market. Third-party 
farm visits provide crucial insight into 
farming practices. We will soon form 
an Advisory Board made up of vendors, 
community members and co-op staff 
to foster the democratic process that 
the co-op upholds. We’ve also begun 

programs such as “The Seasonal Table,” 
which encourages customers to build 
relationships with their food, their farmers 
and their Farmers’ Market. Lofty ideas 
also include environmental issues such as 
switching to solar-powered lighting and 
a “Durable Dish Program” that would 
eliminate all disposable products. 

Each of you reading this deserve a huge 
thank you for continuing to purchase 
produce, sharpen your knives, strum a 
home-made guitar, nosh on prepared 
foods, ask questions and for everything 
else that you do to make this Farmers’ 
Market the best it can be. 

We look forward to sharing another 
amazing twenty years (and more!) with 
you.

The freshest foods possible

Craftiing during Earth Day at Marktet

Visitors to the market enjoying music in the
courtyard
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Meeting friends and having conversations about 
shared values is a powerful draw for many market 
visitors
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NORTHWEST ORGANIC FARMS 
Relationships matter:  We Buy Farm-Direct

By Johanna Tomesch, Collective 
Manager and Produce Buyer

Northwest Organic Farms is a small, 
seven acre farm located in Ridgefield, 
Washington, owned by Gregorio Valdiv-
ia and Joyce Haines.  It is a beautiful 
piece of property overlooking the coast 
range mountains and has been certified 
organic since 2004.  On an idyllic day at 
the farm you can hear the sound of small 
birds, chickens, ducks, and the neighbor-
ing peacocks. 
Originally from Nayarit, Mexico, Greg 
grew up on a family farm growing winter 
squash, corn, beans, and peanuts.  Greg 

came to the United States in 1990 and 
has been farming here ever since.  Greg 
and his younger brother Benjamin are the 
primary farmers and routinely work very 
long days.  They do the majority of the 
work, with a very small amount of hired 
help every now and again.  Greg also has 
a canine helper, called Miracle, who fol-
lows him around keeping him company 
on those long days at the farm.  Greg 
works from about 7am to 7pm every day 
of the week during the farming season.   
Farming is very tedious and strenuous 
work that is very hard on the body and 
Greg has some back and knee pain, as 
well as arthritis in his hands to show for 

all his hard work.  I hope that everyone 
thinks about the hard work it takes to 
grow our food when they are looking at 
prices, because it is by no means easy!  
His hopes are to move back to his home-
town in Mexico one day and grow food 
for his family and community there.

Northwest Organic Farms is primarily 
known for their numerous varieties of 
heirloom tomatoes and garlic.  Host to 
a small CSA (community supported ag-
riculture) of 26 shares, NWO also grows 
strawberries, raspberries, Asian and Bosc 
pears, snap peas, green beans, cabbages, 
kales, peppers, lettuce, eggplant, onions, 
cauliflower, and radishes.   People’s Food 
Co-op is pretty much the only store that 
Northwest Organic Farms sells to.  Lucky 
us! They also sell at the Salmon Creek 
Farmer’s Market in Vancouver, Wash-
ington, and they share a booth with 
Farmageddon Growers Collective at our 
weekly Wednesday Market.  

We are very fortunate to be able to sell 
Greg’s beautiful produce!  This year we 
can look forward to trying 3 new vari-
eties of Heirloom Tomatoes that Greg is 
growing: Old Candy, Gold Medal, and 
Pink Berkeley, among the numerous 
other varieties that we have been eating 
for many years.  Growing tomatoes is a 
long process that starts in February when 
the seeds get planted in the greenhouse, 
and generally ends in August and Sep-
tember when the tomatoes are ready to 
eat.   That’s 8 to 9 months of work!  No 
wonder they taste so delicious!  When 
they are ready I encourage you to try 
them sliced and drizzled with a nice olive 
oil and a sprinkle of salt.  

Greg wants to thank People’s Member-
Owners and community for all the sup-
port we have given him and Northwest 
Organic Farms over the years.  Also 
check out their annual garlic festival on 
Saturday, September 6th.  Check our 
their website http://northwestorgan-
icfarms.com/annual-garlic-festival/ or 
email the farm at NWGarlic@gmail.com 
for more information.

Greg  and Miracle,,the cutest dog ever
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WHAT YOU’RE THINKING AND WHO WE ARE 
2013 People’s Survey Results

Respect the 
Space!

by Shawn Furst, Collective Manager and Development 
Manager

Every two years, we ask you, our Member-Owners, how you 
think we’re doing on a variety of measures. We ask questions 
about customer service, product selection, and how well we’re 
meeting your needs and fulfilling our Ends. We also collect some 
demographic data.

We began collecting survey responses from you in November of 
2013, and by the end of January, 16% of our active Member-
Owners had completed the survey – that’s 584 surveys out of 
about 3,700 active Member-Owners for those keeping count.

For the next couple of Grassroots editions, we’ll share some of 
the results that we think might interest you. This article will fo-
cus on the demographics of our Member-Owners, as well as 
where our Member-Owners are shopping other than People’s 
and why.

A few words about the nature and biases built into our surveys: 
When looking at survey results, we think it important to note 
that we didn’t select our survey respondents in a random, sci-
entific way. That is, the people who filled out the survey were 
self-selecting, and chose to take the survey. The survey was 
predominantly available online, took about 20 minutes to com-
plete, and was written in English. We had a computer available 
in the store for people who didn’t have easy access to the Inter-
net.  However, by-and-large, people who lack the time to take 
the survey, do not have Internet readily accessible, and those 

65+50-6435-4925-34AGE: 20-24

7% 5%

23%

29%

34%

26%

5%
10%

18%

24%

People’s

Census

continued on page 10

Without a doubt, parking can be 
difficult to find near People’s, especially 
during peak business hours.  We 
only have one Disabled parking spot 
available, and we’ve noticed a trend: 
Folks without Disabled Parking permits 
are parking in the space reserved for 
those of us who are alter-abled.

Please:  Respect the space!  Park in this 
spot only if you are legally entitled to 
do so.

who don’t know English well are likely underrepresented in this 
survey. 

DEMOGRAPHICS
Who are we? Who does People’s serve? While they don’t tell 
the whole story, demographics can start to provide insight into 
these questions. Demographics also show us who we’re failing 
to serve, and then we can look for the barriers that some people 
experience to participating in the Co-op.

Age
When compared to 2010 Census data for our four closest zip 
codes (what we consider to be our neighborhood, and also 
where the vast majority of our Member-Owners live), People’s 
attracts more people in the three age ranges from 25 to 64 
years old. This means that people on either extreme of the age 
range in our neighborhood aren’t shopping with us as much.

Please use this parking spot only if you are legally entitled to do so.



WHERE ELSE OUR MEMBER-OWNERS ARE SHOPPING, AND 
WHY
Only about one quarter of our Member-Owners do 75% or 
more of their grocery shopping at People’s. Compared to our 
last survey in 2011, this number hasn’t changed significantly.

Of those who reported they do 25% to 100% of their grocery 
shopping at another store, they usually go to New Seasons, 
Fred Meyer, or Trader Joe’s. The primary reasons given for visit-
ing those stores are location, product variety, and prices.

There’s no denying that our growing field of competitors in 
the natural foods industry has and will affect who and how of-
ten our Member-Owners and customers shop at People’s. Of 
course, this ultimately affects our sales growth. How we answer 
competition in the long run is something we’ll be looking at 
soon. For now, we can answer these three reasons in a variety 
of ways.

The number one reason why our Member-Owners say they 
shop at People’s is our stellar product buying guidelines: you 
trust People’s to provide very high quality, healthful products 
for you and your family. There will be times, though, when 
our omnivore and pescatarian Member-Owners have to shop 
elsewhere for certain items. Additionally, shoppers who want 
more shelf stable or prepared foods may find themselves buy-
ing these items elsewhere. Member-Owners trust our products 
more than our competitors’, but may need some foods we 
don’t carry.

High prices are a reason noted by Member-Owners and cus-
tomers across the country for not shopping at their co-ops, and 
People’s is no exception. Prices have been a complaint noted in 
our surveys for many years. We’ll take a deeper look into our 
prices in the fall issue of Grassroots.

We hope this survey data and analysis have provided some 
insight into your Co-op. Please feel free to send an email to 
marketing_membership@peoples.coop with any comments or 
questions. Look for more on our 2013 survey in the next Grass-
roots.
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People’s
80%

Portland
43%

% of people with bachelor's or further

Is there a product you want that we 
don’t carry in your store? 

You can inquire about an item or place a special order by calling 
the store or talking to any staff member. If you order a case, 
you’ll receive a 10% discount on many items. If you pick up 
and pay for your discounted special order when you use your 
monthly 10% Member-Owner benefit, you’ll get double the 
savings!

Education
About 80% of our Member-Owners have earned at least a Bach-
elor’s degree, and many have had more schooling than that. This 
is compared to Portland’s average of 43% (source, U.S. Census 
Quick Facts for Portland, OR, this data for 2008-2012).

Income
Almost 50% of our Member-Owners earned $40,000 or less in 
2013. About a third of those respondents supported 2 or more 
people on that income. For comparison, about 40% of all Port-
land residents earned $40,000 or less per year in 2008-2012. 
This means Member-Owner populations that People’s serves 
earn less than the city average.

Ethnicity
About 90% of our Member-Owners reported being white, while 
about 10% reported being part of an ethnic minority. The 2010 
census for our 4 closest zip codes measured 83% and 17%, re-
spectively, so our Member-Owners are less ethnically diverse 
than our closest neighborhoods.

People’s
50%

Portland
40%

% earning less than $40,000 a year
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to people's 2014 

Annual Meeting
of Member-Owners

Saturday, July 19, 10am-2pm

AGENDA:

9:45-10:25am Welcome, Signing-In, and Light 
Breakfast
10:30-11:45am: Reports from the Board and 
Collective Management
11:45-1:00 Buffet-style brunch
1:00-2pm: Getting Engaged, Dessert

BRUNCH MENU
Catering by Tierra del Sol

Seasonal Grilled Vegetables
Handmade Corn Tortillas
Mexican Rice & Black Beans
Pico de Gallo
Green Salad with Vinaigrette
Garnish of cilantro, onion, lime, queso, sour 
cream, radish

Join us for conversation and brunch to learn about the state of your co-op from your Board of 
Directors and members of the Collective Management.  Engage with other Member-Owners, 
connect, and learn!

This free event is for active Member-Owners and members of their immediate household. Please 
invest today if you are on-hold!  No need to RSVP, but please sign-in when you arrive!

you're invited



SUMMER SKINCARE
Enjoy the sun without getting burned!

By Bliss Newton, Collective Manager, 
Marketing & Membership Services

When the summer sun finally and 
bravely emerges from its cloak of Pacific 
Northwest clouds, it can come as quite a 
shock to the skin.  Our skin—the human 
body’s largest organ, and one that is 
often taken for granted—works extra 
hard in the summer, and the sun and 
elements can sometimes take their toll.  
Thankfully, there are things you can do 
and soothing, protective products you 
can apply to help your skin “weather” 
the summer.

FIRST STEP:  STAY HYDRATED
Your first, and best precaution:  Stay 
hydrated.  The skin becomes much 
more vulnerable to burns, dryness, and 
abrasions when we are dehydrated, 

and healing slows dramaticallywhen 
skin is parched.  A good guideline is 
8-12, 8 ounce glasses of water a day, 
depending on lifestyle and activity levels.  
If you spend most of your summer time 
indoors and in a cool environment, this 
will likely suffice.  If you are out of doors 
in the wind and sun, you can double this 
amount.

COMBATING OILINESS:
Heat can cause excess oil to release 
from the skin, especially on the face, 
which leads to breakouts for some.  A 
simple astringent can help.  Try applying 
witchhazel to the affected areas with a 
cotton ball or soft cloth, up to twice daily.  
Witch hazel will help remove excess oil, 
and cools and tonifies the skin.  
 

SUNBURNS—DON’T DO IT!:
Prolonged and un-protected exposure to 
the sun will cause a sunburn for many—a 
sunburn is when the skin’s proteins have 
literally been cooked.  Each of us have 
different thresholds for when a burn will 
occur—for some, it can happen with 
just a few minutes of exposure, while 
for others it can take days of exposure 
before the skin succumbs, or may not 
happen at all.  Children are especially 
vulnerable to sunburns, and will burn 
much more quickly than adults. This is 
good thing to keep in mind when you’re 
out with the kiddos—you may feel 
fine, but the kids may be crisping up! 
Research indicates that just one severe 
sunburn in childhood more than doubles 
the likelihood of developing melanoma 
(skin cancer) later in life.

1/4 cup Lemon juice 
(helps fight blemishes and 

brightens skin)

Optional:  a few drops of 
your favorite essential oil for 

fragrance

1/2 cup distilled or 
filtered water

1/3 cup Thayers 
medicated 

superhazel or 
humphrey's 

organic 
witchhazel 

(tightens pores and reduces 
inflammation)
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Wearing loose, light colored clothing 
that covers exposed skin and a 
shade-providing hat are the first line 
in preventing sunburns, along with 
seeking shade during the sun’s peak 
hours (generally 11am-4pm). Protective 
clothing and monitoring the time alone 
is not enough.  For children and those 
especially sensitive to the sun, both garb 
and sunscreen is recommended.  

Many widely available sunscreens contain 
harsh chemicals, petroleum byproducts, 
and synthethic fragrances, but not the 
ones we carry at People’s!  The following 
sunscreens will be available throughout 
the season.

Elemental Herbs Sunstick

Elemental Herbs Sunscreen Sport & Kids

Goddess Garden Sunscreens

SUNBURNS: AFTERCARE
What to do to soothe a sunburn depends 
on the severity of the burn.  No matter 
what, as soon as you notice symptoms, 
get out of the sun and into a cool place.  

Important! Seek medical attention for 
any sunburn that includes blisters on 
more than 20% of the body.  Likewise, 
go to the doctor if your sunburn is 
accompanied by fever, chills, extreme 
dizziness or nausea, as these can be signs 
of heat exhaustion/sun stroke.

Hydrate!
It is especially important to drink fluids 
after a burn, as the burn raises body 
temperature and increases dehydration.  
You may crave ice in your drink, but it is 
best to drink room temperature liquids--
cold liquids can be a shock to an already 
overheated system.

Vinegar Bath or compress
Adding 4 cups of apple cider or white 
vinegar to a luke warm bath will help take 
the sting out of a fresh burn.  Or, mix a 
small amount of either into a bowl with 
coolish water, and use a washcloth as a 
compress on the affected areas.  With or 
without vinegar, a cool bath, shower or 
compress will help alleviate symptoms.

Aloe Vera
If you have access to a live aloe vera 
plant, use it.  By cutting open the leaves 
and gently rubbing on the affected 
area, you may find some relief.  If you 
don’t have a fresh plant, you can buy it 
packaged.

Moisturize
After a bath or shower, be sure to 
moisturize with a high quality lotion--
one that does not contain any alcohol, as 
this will increase drying.
Soothing Spray
You can find soothing after-sun sprays 
that can help with sunburn symptoms, or 
be used for general after-sun care where 
no burn is present, to help enliven and 
freshen the skin.  Here’s a nice, simple 
recipe for a homemade version from 
thedabblist.com.

COOLING AFTER SUN SPRAY
• 4 oz Aloe Vera gel (or pulp from 

fresh aloe plant)
• 15 drops Lavender essential oil
• 1 oz Vitamin E oil
• 5 drops Eucalyptus essential oil
• 5 tbsp witch hazel
• 5 tbsp water

Showing your skin some love is easy 
with a little forethought and attention.  
Enjoy the summer months safely during 
the sun’s brief appearance in our Pacific 
Northwest skies!

Aloe:  good for what burns you



14

GMO UPDATE
What is happening around the state?

By Johanna Tomesch and Cari Eisler, 
Collective Managers

Currently there are a few initiatives 
around the state trying to put a stop to 
the use of GMOs in one form or another.  
There is a statewide food labeling initia-
tive that is hoping to get on the ballot 
this November, and there are four coun-
ty-wide measures.  Jackson and Jose-
phine counties passed measures that ban 
the agricultural use of GMOs.  In Jackson 
County the measure passed by a 2 to 1 
ratio.  In Benton and Lane counties there 
are citizen led mea-
sures in the works to 
try to stop the agri-
culture of GMOs.  

The Oregon State 
legislature, however, 
has passed a law (SB 
863) that puts a stop 
to local jurisdictions 
passing their own 
GMO bans, stating 
that it is a state wide 
matter.  However, 
the Jackson county 
measure was grand-
fathered in because 
it was already in process when the law 
was passed.  Josephine County’s was not 
grandfathered in and will have to be de-
cided in court.

The Jackson and Josephine County mea-
sures that passed are in favor of banning 
GMOs in those counties.  This is an ag-
ricultural ban that not only bans GMOs 
from being grown, but also allows the 

county to provide inspections and al-
low enforcement through an avenue of 
citizen lawsuits.  There are many factors 
that influence these measures, includ-
ing the formation of super weeds.  The 
formation of super weeds has come out 
of Big Ag.  Basically the big players like 
Monsanto, Du Pont, and Dow Chemical 
have used genetic modification to breed 
seeds that are resistant to weed killers like 
glyphosate (a main ingredient in Round-
Up), and 2,4-D (a component of Agent 
Orange).  By claiming to be advancing 
agriculture through genetic modification 

technology, what 
has actually hap-
pened is that the 
weeds are becom-
ing resistant to the 
herbicides, creating 
what is called a su-
per weed, something 
that is not killed by 
spraying chemicals 
on the fields thus 
creating the need to 
use more chemicals.  
The large spraying 
of these chemicals 
is forcing the weeds 
to adapt so that they 

can survive; creating the need to spray 
more and different chemicals.  

The Jackson and Josephine county mea-
sures ban any person from using GMO 
seeds or plants and would allow for pri-
vate citizens to help enforce the measure.  
Since the measures passed, any person 
with genetically modified crops has to 
harvest, destroy or remove any plants 

within 12 months. Why is this measure 
important?  Many organic farmers have 
to deal with cross-pollination from near-
by farmers who are growing GMO crops.  
This greatly reduces the integrity of the 
organic crop and any seeds that are pro-
duced, sometimes forcing organic farms 
to sell their crops and seeds as not organ-
ic or not GMO free, which amounts to a 
loss in revenue for these organic farmers.  
And as we all know there is not a ton 
of money to be made farming.  GMO 
use has lead to increased pesticide use 
(404 million pounds since 1996 through 
2011 nationwide ), and this can lead to 
contaminated drinking water.  Another 
reason that this measure is important is 
because it will protect farmers from pat-
ent lawsuits from Monsanto and other 
Big Ag chemical companies.  These major 
corporations have threatened legal ac-
tion on farmers claiming patent infringe-
ment on those who may have had their 
seeds compromised by cross pollination.  

Something unique is happening in Lane 
and Benton counties regarding GMOs. 
There are community groups who are 
working hard to ban GMOs using a com-
munity rights model rather than relying 
on state and county officials to do the 
work.  In Lane county, there is a com-
munity group doing grass roots  (com-
munityrightslanecounty.org) work to 
try and ban GMOs and all that comes 
along with that, including seed patents, 
and corporate and governmental inter-
ference.  Similar work is being done in 
Benton County as well.  The Lane and 
Benton ordinances are still in the signa-
ture-gathering phase.  

Many organic farmers 
have to deal with 
cross-pollination from 
nearby farmers who 
are growing GMO crops.  
This greatly reduces 
the integrity of the 

organic crop... 

Farmers and activists in Jackson County 
supporting measure 15-119
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On a statewide level there is Oregon’s 
ballot initiative 44, which is an initiative 
to label all foods that contain GMOs.  
This state initiative is hoping to make 
it onto the ballot this November.  “Or-
egon’s Ballot Initiative #44 would amend 
state law to require food manufacturers 
and retailers to label food and agricultur-
al commodities sold in Oregon…if they 
contain genetically engineered products, 
with some exemptions.”   This campaign 
is currently in the signature gathering 
phase and has to gather 87,213 valid sig-
natures by July 3rd in order to qualify for 
the November ballot.  Currently Vermont 
is the only state to have passed a GMO 
labeling law, which goes into effect July 
1st, 2016.

People’s Food Co-op is a GMO Resistant 

store, and we know that is important 
to our Member-Owners, too. From our 
most recent survey of Member-Owners, 
the most important characteristic that 
Member-Owners want to know about 
their food is that it is free of Genetically 
Modified Organisms, followed closely by 
knowing the food is organically grown.  
We hear you and are working hard to 
ensure that we carry the most trustwor-
thy foods possible. Some of the support-
ers of Oregon Right to Know statewide 
campaign include Dr. Bronners, Organi-
cally Grown Company, Coconut Bliss, 
WholeSoy & Co., and Kombucha Mama, 
all of whose products can be found in the 
store.  For more information please visit 
the Oregon Right To Know website at 
oregonrighttoknow.org

PEOPLE’S FOOD CO-OP 
ENDORSES OREGON 

RIGHT TO KNOW

People’s Community Engagement Team 
officially endorsed Oregon Right to 
Know’s efforts to get a GMO labeling 
initiative on Oregon’s November 
ballot.  Currently, the initiative is in the 
signature-gathering phase until July 1, 
2014.   Ballot initiative 44 would require 
all GMO-containing raw and packaged 
food products to be labeled in the state 
of Oregon.

People’s patrons and Member-Owners 
highly value knowing that the foods they 
are buying are GMO-free.  In fact, it is 
the number one characteristic that they 
want to know about.  

We believe that consumers deserve to 
know what they are purchasing and 
consuming so they can make choices 
that resonate with their beliefs.  Ballot 
initiative 44 would allow consumers to 
make such choices.

As a GMO-resistant store, People’s has 
made great progress over the last few 
years in discontinuing products known 
to contain GMOs.  However, because 
of the disparate nature of the food 
system, questions remain.  Labeling 
GMO products would further strengthen 
our efforts to provide our patrons and 
Member-Owners with foods they can 
trust.

People’s always takes the utmost care 
in providing our patrons and Member-
Owners with products they can 
trust, and we believe in building and 
supporting transparent and trustworthy 
food systems.  People’s endorsement of 
Oregon Right to Know’s ballot initiative 
44 emerges from these core principles: 
trust and transparency.

The tractor brigade making 
their voices heard

GMO cultivation is creating pesticide resistant 
"superweeds" requiring more pesticide application
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PATRONS OF COOPERATIVE VALUES
People's Patronage Dividend System

by Heidi Olejnik, Board Director

It’s People’s Food Co-op’s Patronage 
Dividend time again – a great time to 
review what patronage really is.  Diction-
ary definitions describe “patronage” in 
two main ways, both of which apply in 
our case.   Patronage is the financial sup-
port that customers provide by coming 
in and purchasing from People’s.  It can 
also describe an ongoing commitment, 
a position of support and influence to-
ward an individual or institution, as in a 
“patron of the arts.”  All shoppers are 
our patrons, but Member-Owners have 
committed even more in this second 
sense as shareholders in our co-op.  Our 
co-op exists to provide us with excellent 
products we can feel good about buying, 
and we make sure to keep that going by 
choosing to spend our dollars here.  One 
of the many benefits of Member-Own-
ership is that People’s returns a percent-

age of the profit you helped to generate 
back to you in the form of your Patron-
age Dividend.  

Patronage dividends originated with the 
Rochdale Society, the earliest consumer 
cooperative that formed in England in 
1844.  They developed a formal sys-
tem to distribute profits back to mem-
bers in proportion to how much money 
they spent when the co-op was in the 
black (earning a profit). Here at People’s, 
thanks to all our patrons and the great 
work of the Collective Managers who 
run the store profitably, People’s has 
been able to pay out a Patronage Divi-
dend every year since 2007, when we 
began using this system.   One might 
think of it as a return on your People-
Share investment, and one that you can 
influence.  As a percentage system, the 
more you spend at the co-op, the more 
you get back when People’s has a profit-

able year.   For many of us, the dividend 
might be enough to offset a significant 
portion of what we invest in our People’s 
Share – and could be much more.  This 
type of profit-sharing benefit is unique to 
cooperatives.

Here’s how the process works (see dia-
gram 1).  To get People's net income, 
cost of goods, labor, and all other opera-
tions are subtracted from gross income.  
Our Finance Team determines how 
much of that was generated by Mem-
ber-Owners. (This year, 68.5% of sales 
were to Member-Owners!).  This is the 
amount that is “patronage eligible.” This 
is also tax deductible for our co-op.  This 
is another way Member-Owner patron-
age helps our co-op and community; any 
profits from your purchases are taxed a 
little less and therefore stay more local in 
the form of your dividend and our collec-
tive wealth. 

(diagram # 1)
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Next, your elected Board of Directors 
meets to discuss how much of the pa-
tronage eligible income can be paid out.  
The minimum, based on co-op tax law, 
is 20%.  The Board evaluates the long-
term financial health of our coop, consid-
ering development options, competition, 
sales and cost trends, and more.  Our 
first duty as a Board is to ensure that the 
co-op has the resources to continue to 
thrive and serve our communities.  When 
that goal is met, we discuss how much 
can be returned to our patrons.  This 
year, 40% of the eligible net income will 
be paid out, which works out to be about 
1% of the amount your household spent 
at your co-op in the past year.  The other 
60% is retained, building our co-op’s 
equity and providing a strong financial 
foundation with options for the future.  
The next part is up to you:  Claim those 
dividends!  

(diagram # 1)

(diagram # 2)

With your voucher, you have several op-
tions to choose from:

1. CASH IT at the register
2. USE IT as store credit at the 

register 
3. HAVE A CHECK made out to 

you
4. INVEST IT directly in your Peo-

ple’s Share  (use it toward your 
full share of $180, or invest 
even more up to $300)

5. DONATE IT to the People’s 
Farmers’ Market SNAP Match-
ing Fund. (Funds increase food 
access for those receiving food 
assistance).

We ask that you claim your refunds 
within a year of receiving your voucher.  

An unclaimed dividend is not the same as 
an automatic donation to People’s; the 
money stays in limbo.  It must be tracked 
by our finance team but cannot be used 
toward equity or any other projects.  If 
you lose your voucher, just let a Collec-
tive Manager know.  You can fill out a 
Patronage Dividend Request Form and 
your voucher will be reissued to you in 
a few weeks.  If you wish to use your 
refund to maximally benefit your co-op 
and community, donate to the SNAP 
fund or invest in your People’s Share (see 
diagram 2).  However, this dividend is 
yours – please feel free to cash it in or 
use it to treat yourself to that ice cream 
you have been eyeing.  Whichever op-
tion you choose, please redeem it and 
celebrate!  You are not just a grocery 
shopper; you are a patron of cooperative 
values!   It’s our co-op: We own it!  



Voting at People’s may not seem like a very big deal. Yet our ability as  
Member-Owners of a cooperatively owned business to have a real and 

tangible say in how our store is run is a hallmark of what makes this place, 
and other co-ops, special.

Co-ops’ commitment to Democratic Member Control is why the cooperative 
movement is such an attractive alternative to other business models. In most 

businesses, even in other natural foods groceries, decisions are made by a few 
shareholders for the financial benefit of a few people. In contrast, decisions at 

co-ops are made by us. Our stores are owned by and exist for the benefit of the 
communities that own them, and most of our wealth stays inside of our communities! 

We own it! 

Each year, People’s holds an Annual Election where Member-Owners of People’s get 
to vote on who will serve as our Board Directors and, on occasion, other issues facing 

our co-op.  Member-Owners also get to cast votes to determine the recipient of People’s 
Cooperative Community Fund. 
 

This year, we have four seats open on People’s Board of Directors, and six dedicated  
candidates running.  Please take the time to review the Candidate Profiles provided in this 

newsletter, and vote for your preferred candidates.  Descriptions of PCCF nominees are also 
included.

Please take the time to vote this year. Exercising your ability to participate in running your store 
is a small, but revolutionary act. When you vote, you are not just selecting board candidates 
and a Community Fund recipient. You are casting a vote for the cooperative business model 
and a more collaborative and just world!   
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WHEN? Voting Begins June 19, 2014 and ends July 19, 2014 at 10p.m. 

WITH WHAT? Ballots are included in this newsletter.  You may also pick up a ballot in the store.

HOW? On your ballot, fill in the circle next to your chosen Board candidates.  Choose up to four (4) 
candidates. On the side opposite from the Board candidates, fill in the circle next to your chosen 
PCCF recipient. Choose only one (1) organization.

IMPORTANT! You must enter your name, Member-Owner number, and sign your ballot to validate it.  Missing 
information will result in an invalid and disqualified vote.

SUBMITTING YOUR 
VOTE!

You can submit your vote two (2) ways. 
You may drop your ballot off at the store in our Ballot box.
Or you can just mail your ballot—no postage required! (If mailing your ballot, mail by July 17 
to ensure that it is received by July 19). 

IMPORTANT 
CONSIDERATIONS:

Only the Primary PeopleShare Holder can vote.  Voting is the only benefit of Member-Own-
ership that is not shared with the entire household. In other words, ONLY the person whose 
name is attached to the active PeopleShare is eligible to vote. Even if you have multiple people 
in your household who use the number at the co-op, only the person whose name is on the 
share can vote. If multiple votes from one PeopleShare number are received, those votes will 
be invalidated and disqualified. One PeopleShare, One Vote.

VOTING AT PEOPLE'S:
How it works and what you need to know

IMPORTANT!: Ballots returned 

without your MEMBER-OWNER #, 

NAME and SIGNATURE are not valid 

and can't be counted! Remember to 

complete your ballot! 

WELCOME TO THE SPECIAL PEOPLE'S 2014 ELECTIONS SECTION!

In the following pages of this issue you'll find all the information you'll need to vote, including voting instructions and bios for your 
Board of Directors Candidates. You'll also find information about the different nominees for 2014's recipient of People's Cooperative  
Community Fund. Thanks for making your voice heard!



What is always in your 
fridge?
I always have kale, goat 
cheese, Wag eggs, and 
leftovers, definitely some 
type of leftover.
 
What is your favorite 
meal to make?
I like to invent things; try 
concocting something 
new…I like to make 
things from the random 
things I have around in 
the kitchen.  Generally, 
I make some kind of 
vegetarian concoction.  
I wish I named some of 
them!

 
Directors dedicate significant time and energy to Board work: 
what is inspiring you to become more involved at People's?  
First, it’s my desire to learn more and a be a part of the co-op 
discussion happening in Portland.  Second, I’ve enjoyed being 
appointed and serving as an interim Director after another Director 
resigned earlier this year.   On a deep level, it’s my interest in health, 
both on the nutritional level and on a community level.  [Working 
for People’s as a Board Director] compliments my daily work as a 
chiropractor.  People’s is a great force for health in Portland on so 
many levels…

What strengths will you bring to the Board of Directors? 
I am a good collaborator.  I work in a highly collaborative work 
environment on a daily basis: everyday we are working together to 
put our patients’ health first, and as a Director, we’d be working to 
put the health of the co-op first.

I enjoy communicating respectfully, forming relationships, and 
keeping things running through cooperation.  I strive to be a good 
communicator and enjoy working to find creative solutions to 
problems with other folks, and beyond solving problems, setting 
and working toward future goals.

`People's Ends statement drives and guides all the work the co-op 
does. Which of these Ends resonate with you most, and why? 
It’s hard to choose just one, but access to healthy foods our customers 
can trust is at the heart of everything for me.  This translates into 
People’s Buying Guidelines, and those really speak to the co-op 
difference.  Plus, it really incorporates all the other Ends.  It's one of 
the first things I tell others about People’s: walking in, you can trust 
that there has been a rigorous evaluation process for all the foods. 
Not just growing practices, but other things as well:  supporting 
cooperatives, non-GMO, workers’ rights.  It all starts with the food, 
and you can feel good about supporting People’s because all these 
social and environmental things start with the foods we choose to 
eat.  Access is another key word here.  People's strives to make 
healthy food affordable for all and provides opportunities for us all 
to learn more about new foods and why and how we might want 

What’s always in 
your fridge?
Fruit! Whatever’s in 
season.

What is your favor-
ite meal to make?
Eggs and toast, 
a great comfort 
meal.

Directors dedi-
cate significant 
time and energy to 
Board work: what 
is inspiring you to 
become more in-
volved at People's?

People's is something I believe in so strongly. I want a deeper 
involvement because it’s a way to walk the talk. Working as a 
produce HOO is fine, but because I have such a great love for 
Peoples, I’d really like to do more for People's.

What strengths would you bring to the Board of Directors?
One of my more valuable strengths is tenacity: My previous 
job was actually impossible, there was more work to be done 
than time or people to complete that work. We always had to 
prioritize, and be careful not to step on anyone’s toes. We had 
to keep a lot of plates spinning in the air, and on a daily basis 
I had to deal with a lot of different types of people – really lis-
tening closely to get to a conclusion that satisfied everybody.

People’s Ends statement drives and guides all the work the 
co-op does.  Which of these Ends resonate with you most, 
and why?
All of the ends resonate with me, but I’m especially impressed 
by and drawn to the way that human rights are reflected in 
all the rest of the Ends. To live and to operate in a manner 
that encourages and nurtures community without exploita-
tion of workers, customers or the land and animals is a way of 
embodying compassion. To quote Dr. Cornel West: "Justice is 
what love looks like in public".

heidi Olejnik

PEOPLE'S 2014 ELECTIONS - BOARD CANDIDATES

to eat them.
 
I’m really proud of People’s Ends and Buying Guidelines, 
because they make it easy to shop and eat in a way that 
jives with my conscience.  People’s is always evaluating and 
re-evaluating the integrity and health of the foods and I 
really appreciate that.  Plus People's makes all this happen 
via collective management, providing a truly democratic 
workplace which is really special.

christine white
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amy wongJosh Monifi

What is always in 
your fridge?
Eggs, usually 2 
kinds of cheese, 6 
bottles of homemade 
kombucha, greens, 
milk, and probably 
some beer. 

What is your favorite 
meal to make?
I love making pasta 
and pizza because 
I can add whatever 
veggies I have in 
the fridge and it’s 
different every time.

Directors dedicate significant time and energy to board work: 
what is inspiring you to become more involved at People’s?
Food is my passion and it is very important to me—I think about 
it at work and at home. I love to cook, and enjoy being closely 
connected to the food I eat. I like the co-op model, especially 
when applied to grocery stores because food is so important to 
our health and community, and having access to good food is 
a basic human right.  I have been a HOO for 2 years, and want 
to get more involved in the People’s community by helping it 
improve by being on the board. 

What strengths will you bring to the Board of Directors?
I currently work for the Oregon Department of Agriculture as 
a trade specialist and am finishing up my MBA at PSU.  I have 
a unique perspective that I think will be valuable on the Board 
and I believe my business insights will come in handy.  Business 
is not just a way to make money, but a way to help the world.  
I can see how People’s as a store and a community fits into the 
bigger picture of agriculture in Oregon, and I want to help it 
grow influence and be stronger.  

People’s Ends statement drives and guides all the work the 
co-op does.  Which of these Ends resonate with you most, and 
why?
“A safe, welcoming community where all are valued” resonates 
the most with me.  I remember the first time I came to People’s, 
I had just moved from Madison, WI, and I saw the sign on 
the corner that says “Everyone’s welcome”, and it made me 
feel like I made the right choice in moving to Portland.  Every 
time I come to the co-op I feel the sense of community where 
everybody is valued.  There are a lot of different people that 
shop at the co-op and I like that People’s values everybody and 
provides us with access to local, delicious food.  

What’s always in 
your fridge?
Eggs, either from 
my own chickens, or 
from Deck farm, or 
another farmer at the 
Wednesday market.

What is your favorite 
meal to make?
Weekday breakfast: 
stock, an egg, kim 
chi, injeera, and a fruit 
chaser

What is inspiring you 
to become more in-
volved at People's?
I love the co-op, it’s a benchmark of the Portland experience. 
It’s a cornerstone of what the food movement in Portland rep-
resents. The co-op is an integral part of what makes Portland so 
important to food nationally and locally. I really want to be part 
of something that’s doing the right thing.

Directors dedicate significant time and energy to Board work: 
what is inspiring you to become more involved at People's?
I’m a really good listener, I take time to assess the whole situ-
ation. The board is tasked with making decisions about all the 
big-picture stuff the coop does, and I fit right into that since I’m 
an articulate, calm, solutions oriented person who takes every-
thing into account.

People’s Ends statement drives and guides all the work the 
co-op does.  Which of these Ends resonate with you most, and 
why?
Reading through the Ends, it all rings true to me, it’s all what 
I came to Portland to do. In my work and life, I am deeply 
into progressive land and animal stewardship, human rights 
and economic justice. In law school, I’ve researched a lot about 
sustainable agriculture and have been closely involved in legal/
environmental issues. One way I’ve done this is as a volunteer 
with Friends Of Family Farmers, in which I visit farms helping  
to vet them for the Pro-Pasture Campaign. All these issues are 
very close to my heart. Reading the ends, I know that as a shop-
per, People’s has my back.



What is always in your 
fridge? 
Condiments, beer and 
veggies.  I’ve usually 
got an onion, lettuce, 
greens, and always, al-
ways salsa and Earth 
Balance.

What is your favorite 
meal to make?
Seitan in a Hearty 
Mushroom-Ale Sauce.  
Made with a dark ale; 
Cascadia Dark Ale 
works well.  Other than 
that, anything with my 
slow cooker.  I love 
coming home from 

work to a good smelling house and hot food!

Directors dedicate significant time and energy to Board work: 
what is inspiring you to become more involved at People's? 
At it’s core, I want to tell more folks about People’s: To expand 
its reach and goals to  my peers and the broader community. It’s 
important to promote this alternative grocery/food source and to 
identify the impact of the food you eat on the overall environ-
ment.  The greatest thing People’s has taught me is education 
about seasonality and local access.  For example, why I might 
not see a local, Oregon grown product certain times of year. Of 
course you can get those products elsewhere out of season--but 
at what cost; loss of rotation, diversity, more carbon emissions.  
People’s is the best grocery store, and I want folks to know about 
it.

What strengths will you bring to the Board of Directors?
I’m organized with a strong financial background. I manage a 
centralized accounting office at Portland State University which 
consists of 15 team members and myself.  Working there requires 
a skill set where we need to be able to prioritize the conflicting 
needs and desires of individuals.  I have an eye for detail and al-
ways strive for collaboration, while looking for the best solution: 
whether that means innovation or revamping an existing system. 
I’ve worked with people from diverse backgrounds, so I have an 
understanding of different socioeconomic and cultural influences 
individuals share in decision making processes.

People's Ends statement drives and guides all the work the co-op 
does. Which of these Ends resonate with you most, and why?
I’d have to say, the Democratic workplace End.…all too often 
voices are not heard in the workplace due to position, identifi-
cation, and because of that, thoughts and ideas are not valued. 
From my experience in traditional workplaces, the ideas that cre-
ate change can come from those under-recognized voices.  I think 
People’s has identified this as an issue and created a structure to 
counteract that the voicelessness. People’s isn’t traditionally orga-
nized: this is why we work together and value all voices.

PEOPLE'S 2014 ELECTIONS - BOARD CANDIDATES

Jason Abbott

What is always in 
your fridge?
Greens!  Usually 
kale or chard, fruit, 
homemade al-
mond milk. 

What is your fa-
vorite meal to 
make?
Sauteed greens 
with onions or 
shallots, mixed 
with spices and 
nutritional yeast 
served on a bed of 
quinoa.

Directors dedicate 
significant time and energy to board work: what is inspiring 
you to become more involved at People’s?
I feel like I’ve gained a lot from being a member owner at 
People’s and I want to give back.  I have enjoyed shopping 
here for the past 10 years and think that everybody should 
have access to healthy, good food.  I love that when you shop 
at People’s, you know that everything in the store has been 
through the buying guidelines, and I can trust that I am buy-
ing food that is real, and ethically produced. I think People’s 
has wider reach and greater opportunity to help people have 
access to good, real food, and I want to be a part of it.  

What strengths will you bring to the Board?
I am currently on the Executive Committee of the Hollywood 
Farmer’s Market Board and am passionate about food jus-
tice.  The Hollywood Farmer’s Market Board has given me 
experience being on a board, working with people towards 
a common goal, and consensus decision making. I am good 
at stepping back and seeing the big picture, listening to all 
viewpoints, and consolidating them into one coherent idea.

People’s Ends statement drives and guides all the work the 
co-op does.  Which of these Ends resonate with you most, 
and why?
I think “A safe, welcoming community where all are valued” 
is really at the core of People’s.  If not everybody is valued, 
this community wouldn’t exist.  Valuing everybody drives the 
work that People’s does.  If everyone is valued, we can have 
fair prices, fair wages, fair jobs, and good food.  If we start a 
place of equality and value for everybody, the rest will follow.   

Stasia Honnold 
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Bark
Bark’s mission is to transform Mt. Hood 
National Forest into a place where natural 
processes prevail, where wildlife thrives 
and where local communities have a so-
cial, cultural, and economic investment 
in its restoration and preservation. Bark 
trains concerned Oregonians to become 
advocates and activists for Mt. Hood Na-
tional Forest.
www.bark-out.org

Community Cycling 
Center
Our mission is to broaden access to bi-
cycling and its benefits. Our vision is to 
build a vibrant community where people 
of all backgrounds use bicycles to stay 
healthy and connected. We promote safe 
riding for all, [and] we recognize that 
the benefits of bicycling are not equally 
accessible, so we prioritize programs 
and projects that benefit underserved 
communities that enable kids to ride to 
school, adults to ride to work, and for lots 
of people to ride for health.
www.communitycyclingcenter.org

learning gardens 
laboratory
The Learning Gardens Lab supports aca-
demic achievement, leadership develop-
ment, and local sustainable food systems 
by providing multicultural, interdisciplin-
ary, intergenerational, and experiential 
garden-based education for public school 
students and their families, university 
students, and community members.
www.pdx.edu/elp/learning-gardens-
laboratory

Metropolitan Family 
Services
MFS helps thousands of people who 
struggle because of inadequate educa-
tion, health issues, social isolation, un-
employment, and poverty.  Combining 
the wisdom and experience of our elders 
with the energy and potential of our 
youth, MFS builds community… and as 
champions of innovation, MFS develops 
lasting solutions that bridge gaps, cre-
ate equity and demonstrate respect and 
value for every person.
www.metfamily.org

Rural Organizing 
Project
The Rural Organizing Project (ROP) is a 
statewide organization of locally-based 
groups that work to create communities 
accountable to a standard of human dig-
nity: the belief in the equal worth of all 
people, the need for equal access to jus-
tice and the right to self-determination.
www.rop.org

Portland Fruit Tree 
Project
Portland Fruit Tree Project is a grass-
roots non-profit organization that pro-
vides a community-based solution to a 
critical and growing need in Portland and 
beyond: Access to healthy food. By em-
powering neighbors to share in the har-
vest and care of urban fruit trees, we are 
preventing waste, building community 
knowledge and resources, and creating 
sustainable, cost-free ways to obtain 
healthy, locally-grown food. Because 
money doesn’t grow on trees… but fruit 
does!
www.portlandfruit.org

Each year, People’s Member-Owners nominate local Foodshed organizations and cooperatives for a chance to receive a donation 
from the People’s Cooperative Community Fund.

The nominations we received by the deadline for local groups* are listed below, with short descriptions of the work each 
organization does.

Member-Owners:  Your vote will determine which of these local organizations will receive a $1000 donation from the PCCF!  
Mark on your ballot the one organization of your choice!

Continued on page 24



Southeast Portland 
Tool Library
The SE Portland Tool Library is a commu-
nity sustainability project, all-volunteer 
library of home and garden tools which 
may be borrowed free of charge by SE 
Portland residents.  We are a commu-
nity resource that provides home owners 
and tenants with the tools they need to 
perform simple home maintenance, tend 
their yards and gardens, build furniture 
and projects.
www.septl.org

Start Making a Reader 
Today (SMART)
The intention of SMART is to provide a 
literacy experience that entices children 
into books and reading, supports chil-
dren’s efforts to learn to read and cel-
ebrates their successes. The SMART pro-
gram complements reading curriculum 
and instruction and is intended to build 
confident, lifelong readers who enjoy 
reading and use it as a tool for learning.
www.getsmartoregon.org

Tryon Life Community 
Farm
TLC Farm facilitates a diversity of move-
ments, communities and individuals in 
the Portland region to:  educate ourselves 
and each other regarding skills, values, 
and paradigms for holistic human inte-
gration into our ecosystems; experience 
a sustainable urban ecology as possible, 
practical, and desirable; and emerge as 
empowered co-creators of a well-func-
tioning network of cultures, economies, 
and polities of deep change.
www.TryonFarm.org

*Nominations received for groups based outside Oregon and Washington were not included; the intention of the PCCF award is to 
support local cooperatives and non-profit organizations. Those nominations not included are in consideration for donations from 
our general donations fund, however.

PEOPLE'S 2014 ELECTIONS - PCCF NOMINEES
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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.
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FIREWORKS DON'T WORK FOR DOGS O CATS
Easing our companions' anxiety

By Sarah Barnard, Collective Manager, 
Grocery Buyer
 
If you have an animal companion and 
live in the city, you know how hard it is 
to keep your dog or cat friend calm on 
the 4th of July, (or in the days and weeks 
prior and after!).  My 13 year old dog, 
Jessie, used to be relatively unphased by 
fireworks, but then a few years ago, she 
became undone by the ruthless, horrific 
noises.  

“I wuz just laying in my dog bed, 
and suddenly I hear KABOOM, and I 
started to shake, and bark, and get real 
upset,” said Jessie (with her dog mind, 
transmitted telepathically to my human 
mind).  She continued, “It went on all 
night, and then the next day, and then I 
realized in Southeast Portland everybody 
celebrates this bad holiday all summer 
long!”

As Jessie’s person, I have found a 
product we carry here at People’s to be 
very helpful in soothing her this time of 
year.  It’s called “Happy Traveler.”  Made 

with valerian, chamomile, L-tryptophan, 
and St. Johns wort, this really chills Jessie 
out.  It’s really easy to give these pills in 
some peanut butter (try organic from our 
bulk section) or hidden in food.  These 
are also a great thing to bring on any 
trip with your dog to soothe transitional 
anxiety.

Bulk Herb Buyer, Daniel Horton, 
recommends Bach’s Rescue Remedy for 
Pets.  Daniel’s cat, Oscar, says, “I am 
much calmer when my dad rubs Bach’s 
Rescue Remedy on my ears.”  Oscar 
continued, “My goat and chicken siblings 
have not tried Bach’s yet, but I’m gonna 
tell dad to try it on them this summer.” 
    
I asked Cornelia Wagner, Jessie’s doctor 
from Hawthorne Veterinary Clinic (a 
supporting business of People’s), what 
she usually recommends for animals 
reacting to fireworks.  Dr. Wagner 
emphasized that it’s important to keep 
our animal friends safe.  Keep animals 
inside, play pleasant music, and draw the 
blinds.  Only take your animal friends 
out on a leash, and make sure they have 

identification on them if they run away.  
For mild anxieties, she has several flower 
essences and natural remedies to offer.  
People’s also carries several Bach’s flower 
remedies that curtail fear symptoms 
and are safe to use on animals. For 
severe anxieties, she might prescribe a 
pharmaceutical such as Valium.  There is 
also a product called ThunderShirt  - a 
tight shirt that applies gentle pressure to 
your dog or cat, which has the effect of 
keeping them calm.

Remember to never give your animal 
friend any of your human medications, 
and to ask your veterinarian if you have 
questions or concerns.  Good luck and 
good health to you and your animal 
companion!

Jessie Barnard, also the cutest dog ever, taking in 
some rays
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FIGS! THE INCREDIBLE EDIBLE FLOWER
One of Summer's tastiest treats

By Johanna Tomesch, Produce Buyer, Collective Manager
  
Did you know there are over 900 species of fig wasps?  These are the only species 
that can pollinate a fig tree.  And the fig tree and fig wasp couldn’t exist without each 
other.  It is a very unique situation here, and another one of nature’s miracles.  Another 
interesting tidbit:  the fig is really an inverted flower!  There are a variety of things that 
need to happen in order to bring the delectable fig to our mouths.

It’s kind of like the chicken and the egg, which came first?  Same with figs: a female 
fig wasp will enter a fig and make her way in and lay her eggs.  Then she dies, but 
don’t worry, we don’t end up eating fig wasps per se.  There are enzymes in the fig 
that break down the female wasps into proteins.  When the eggs hatch, the baby male 
wasps make the first attempt to get out of the fig, but in doing so they tend to lose 
their wings and die.  But their lives are not wasted, they do their part by making the 
hole to get out of the fig bigger so that the newly-hatched females can fly out with 
their wings intact, and continue to pollinate figs.  

This brings us to fig varieties. While there are hundreds of varieties out there, the most 
common ones that you will find in the co-op are Brown Turkey, Black Mission, Adriatic, 
Dessert King, Kadota, Excel, and Calimyrna.  Typically the best tasting figs are soft, and 
are tender to the touch, but still hold up when sliced.  If you have some firmer figs, 
try keeping them in a sunny spot for a day or so to help the ripening process.  Figs are 
extremely nutritious too, a good source of potassium, dietary fiber, calcium, iron, B 
vitamins, magnesium, and vitamin K!

Desert King Figs:
One of the more popular varieties 
grown in the Pacific Northwest, 
this is a green skinned fig, with a 
beautifully deep and dark flesh.  One 
of the most delicious and sweetest 
varieties; we get these farm-direct 
from Northwoods Nursery in Mollala.  
Look for them in the store in late 
July/early August.

Kadota Figs:
A fig of the green skin variety, the 
flesh is smooth and silky.

Black Mission Figs:
One of the most popular figs in the 
world, thought to have originated 
on the Balearic Islands off the coast 
of Spain, they were widely eaten in 
the Catholic missions, and that is 
how they got their name.  These figs 
are sometimes on the smaller side 
and have black skin with a light pink 
seeded inside.

Brown Turkey Figs: 
Pear shaped with a rusty red to 
brown skin, sweet and juicy with a 
amber center.



27

Ingredients:

• 2 cups of fresh figs, cut into very small 
pieces

• 1 cup of granulated sugar (or 1/2 cup 
honey)

• 1 1/2 cups of water, divided
• Juice and zest of 1 lemon
• 1 sprig of fresh rosemary (optional, to 

perfume the jam once cooked)

Adriatic Figs:
This is probably the most popular 
variety of fig that we sell fresh in 
the co-op, originally found in the 
Mediterranean, this fig is super sweet 
and tasty.  With green skin and a 
raspberry colored inside, this fig is 
an all star in terms of taste.  It’s like 
eating jam, without any additives.   

Excel Figs:
The Excel fig is a hybrid of the Kadota 
and the Dottato figs, this light green 
to yellow fig has a amber pulp and is 
sweet and rich. 

Calimyrna Figs:
Often found dried, and you can find 
them in our bulk foods department, 
the calimyrna fig is of Turkish origin, 
and is sweet and rich. 

Steps:

1. Combine cut figs and sugar in a medium bowl and let it sit for 1 hour
2. Place fig-sugar mixture in a medium saucepan over low heat, mix in 

1 cup of water, lemon zest and juice
3. Stir mixture every now and then, letting it simmer for about 45 

minutes or until it reaches jam consistency
4. If mixture becomes too thick, add in 1 tablespoon of water at a time
5. While mixture is cooking, sterilize glass jar with boiling water
6. Remove jam from heat and spoon into sterilized jar, place the sprig of 

fresh rosemary in the jar, and cover.
*Note: Jam can keep in the refrigerator for up to two months. 

Recipe from:  feastie.com

easy fig jam



28

SUMMERTIME FAVORITES
Our picks for the best eating this summer

HILARY’S EAT WELL VEGGIE BURGERS

Summer evenings can call for quick, easy meals,  and take-
out can be tempting.  Often, take out means questionable, 
sometimes unhealthy ingredients.  Not so with Hilary’s Eat Well 
veggie burgers.  Besides an impressive absence of common 
allergens, the company’s core values align with People’s Ends:  
“we seek to limit ecological impact and increase community 
impact…[we value] sustainable connections, transparency, and 
partnerships.” 

The burgers themselves have a unique texture—unlike many 
veggie burgers, these are not mushy or overly dense, but light, 
with a nice crispy outside.  You can eat one without fretting 
about creating a huge mess and without feeling heavy after-
wards. They also can be cooked in a variety of ways: stovetop, 
oven, grill, and toaster. Love it!

All Hilary’s varieties are:
gluten-free
corn-free 
egg-free
soy-free
yeast-free
nut-free  

Each package contains two burgers.  We carry three flavors:

Adzuki Burger
Hemp and Greens Burger
Veggie Burger

$3.79 each, in the Freezer

TREELINE TREENUT CHEESES

Are you dairy free but miss the lusciousness of soft cheeses, or 
the zip of an aged artisan cheese?  Treeline Treenut Cheeses 
can and will fill that void.  Made with cashew cream, cultures, 
and herbs and spices, and completely free of lactose, soy and 
palm oils, Treeline soft cheeses will delight you atop a baguette, 
or melting gently on a thick slice of heirloom summer tomato.  
And the harder aged cheeses—available in Cracked Black Pep-
per and Classic Hard work well shredded over pasta, or will 
dazzle with grapes, chutneys, or to compliment your best sum-
mer salad.

Soft French-style varieties: 
Garlic, Scallion, 6oz, $9.99

Aged varieties:  
Classic Hard, Black Pepper, 3.9oz, $10.99
in the Perishable cooler
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PERFECT FOR HIKING IN AND CAMPING TRIPS

The following two products are available in our Bulk Department, and are perfect for extended camping trips and hiking expedi-
tions.  When weight counts, you want light options, and these are exactly that.

COUSCOUS LENTIL CURRY MIX 

Ingredients:  couscous*, pinto bean flakes*, lentils*, curry*, 
seas salt, tomatoes*, garlic*, citric acid (from dried lemons and 
pineapple), herbs* and spices*

Directions:  Add 1 cup of boiling water to 1 cup of mix.  Re-
move from heat, stir and cover for 7-10 minutes.  Stir and 
serve.  Makes 2 cups.

$9.89/lb in the Bulk Section

*organic

BLACK BEAN FLAKES

Ingredients:  black bean flakes*, red bell peppers*, herbs*, 
spices*, garlic*, onions*, sea salt.

Directions:  Add 1 ¼ cup boiling water to 1 ½ cups mix.  Stir 
and allow to sit 5 minutes of off heat. Stir and serve.

$8.99/lb in the Bulk Section

*organic

Black Bean Flakes and Couscous Lentil Curry Mix are very light 
and easy to prepare by just adding water.  This makes them 
both great for extended camping trips.
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Wednesday, June 18, 6-7:30pm
Join PVS parent and Nutritionist, 
Stephanie Pearson, for a presentation 
on the physiological and psychological 
effects of sugar on our children. Plus, 
look at sugar alternatives and learn how 
they measure up- in recipes and as 
nourishment.  For more information 
about Daily Nectar and a list of upcoming 
classes, please visit www.dailynectar.net. 
Free and open to everyone.  Call People’s 
to register.

SUMMER 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. 

JUNE
18

SUGAR AND KIDS

 JUNE
25

MEET YOUR 2014 
BOARD CANDIDATES

JULY
19

PEOPLE’S ANNUAL 
MEETING OF MEMBER-
OWNERS

PEOPLE'S VOTING 
PERIOD BEGINS

PREPARING FOR A 
NATURAL END

THE SEASONAL TABLE 
AT THE FARMERS’ 
MARKET

JUNE
25

READ YOUR FACE:  
TAKE THE GUESS WORK 
OUT OF EATING WELL

PEOPLE’S VOTING 
PERIOD ENDS!

JUNE
19

JUNE
21

June 19
You can vote!  Submit your vote by mail-
ing in your postage-free ballot envelope, 
or dropping it off at the co-op.  Ballots 
are inserted in this newsletter.

Saturday, June 21, 12-2:00pm
Green burial is a beautiful, meaningful 
way to return to the earth when you 
die, and it can be quite simple, but a 
little planning in advance goes a long 
ways toward making it easier for your 
friends and family when it comes time 
to lay you to rest. This presentation on 
Green Burial offers pre-planning ideas 
and de-mystifies natural burial practices. 
We'll walk through a worksheet to help 
you write down your important financial 
information, and details about how you'd 
like to be buried, and share it with your 
family and special friends. We'll answer 
questions about pre-arrangement funds 
to cover your burial costs, choosing a 
designated agent to handle the logistics, 
and even how to work with dry ice for an 
in-home funeral.  Free.

Wednesday, June 25, 4-5pm
People’s new demo class series, The 

At the Farmers’ Market
Wednesday, June 25, 5-7pm
Join us at the Farmers’ Market for your 
chance to meet your 2014 Board of 
Directors candidates.  At the event, 
you’ll have an opportunity to hear why 
they are committed to People’s and 
seeking a chance to represent you!  
You’ll be able to ask questions and get 
to know them better.  No registration, 
free!

 JUNE
27

Friday, June 27, 6-8:30pm
Read your face and take the guesswork 
out of eating well. Join us and learn 
basic facial diagnosis to clearly track the 
cause and effect of your diet.  Notice 
as you eat what's right for you...your 
facial features beam back that you're 
on the right track!  Please bring a hand 
mirror to class.  Cost for this class is $15 
payable to the instructor.  Please call 
People's to register.

Saturday, July 19, 10am-2:00pm
Join fellow Member-Owners, People’s 
Board of Directors, and Collective 
Management and staff for celebration, 
connection, and food.  Hear about the 
state of your co-op, and experience the 
power of passionate community.  Light 
breakfast and lunch provided.  This free 
event is for active Member-Owners of 
People’s.  Please invest today if you are 
on-hold!  No need to rsvp, but please 
sign in when you arrive.  See page 11 for 
more details.

JULY
19

Saturday, July 19th, 10pm
Be sure to get your ballot in to the co-op 
by 10pm on this day. 

LAST DAY TO MAIL 
YOUR PEOPLE’S 
BALLOT!

JULY 
17

Thursday, July 17
This is the last day to mail your ballot 
and be assured that it will arrive to the 
co-op by July 19th.  After this date, drop 
it off to ensure it gets here in time!

GRILLIN’ IT WITH 
ORGANICALLY GROWN 
COMPANY

JULY
26

Saturday, July 26, 12-4:00pm
Join us in People’s courtyard on Saturday, 
July 26, at 12 noon to celebrate the 
Division-Clinton Street Fair and Parade!  
Our friends from Organically Grown 
Company will be grilling up some of the 
best seasonal veggies for your enjoy-
ment. We'll provide the fixins'!  Free 
event, but donations are welcomed 
and will go towards People's Farmers' 
Market SNAP Matching Fund.  Noon-
4pm, or while supplies last.

THE SEASONAL TABLE AT 
THE FARMERS' MARKET

JULY
30

Wednesday, July 30, 4-5pm
People’s new demo class series, The 
Seasonal Table, is designed to highlight 
the produce and products available at 
the Farmers’ Market for that particular 
Wednesday.  Long-time Member-Owner 
and food enthusiast Patty Bauer will be  
giving a simple demo class at the Market 
booth and make a dish with Farmers’ 
Market products.  A great way to learn, 
socialize, and eat the freshest, most local 
produce.  No registration; free!

Seasonal Table, is designed to highlight 
the produce and products available at 
the Farmers’ Market for that particular 
Wednesday.  Long-time Member-Owner 
and food enthusiast Patty Bauer will be 
giving a simple demo class at the Mar-
ket booth and make a dish with Farmers’ 
Market products.  A great way to learn, 
socialize, and eat the freshest, most local 
produce.  No registration; free!
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SUMMER 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. 

HARVEST FESTIVALSEPT
17

Wednesday, September 17th, 2-9pm
People’s biggest party of the year!  
Music, food, frivolity, and activities for 
young and old, plus additional local ven-
dors will dazzle and delight.  This year 
will be extra special, as we celebrate 
the 20th anniversary of the People’s 
Farmers’ Market…more details to come 
as the date approaches

People's Sponsored Event

CELEBRATING HARVEST 
FOODS

SEPT
14

Sunday, September 14, 2-4:00pm:   
September in Oregon is a wonderful 
time to enjoy the bountiful harvest while 
we focus on foods that nourish our 
sweet cravings and help us begin the 
transition to the cooler, rainy days of 
autumn.  In this macrobiotic cooking 
class we’ll be cooking with creamy mil-
let, rich chickpeas (one of our favorite 
comfort foods) and all the delicious late 

TORTILLA PARTY!AUG
10

Sunday, August 10, 2-4:00pm:  
Summer is corn season and in this 
macrobiotic cooking class we’ll be 
celebrating it with our friends from Three 
Sisters Nixtamal. The class will feature 
their delicious tortillas and a scrumptious 
array of vegan fillings - flavorful Anasazi 
beans, spicy tempeh,  freshly prepared 
veggies, fresh guacamole and cilantro-
laced tofu sour cream.  And to add 
to the fun, the staff of Three Sisters 
Nixtamal will show us how to press and 
make tortillas from their fresh masa! Led 
by Patty Bauer and Sandee Coggins.  
Suggested donation of $10, with no one 
turned away.  Call People's to register.

FARM TOUR 2014AUG
23

Saturday, August 23, 8:30am-5:00pm
Once again, People’s will be partner-
ing with Alberta and Food Front for 
our annual Tri-Co-op Farm Tour.  This 
year, we’ll be staying ultra close to 
home, right here in the Portland-metro 
area.  This year’s theme, Food: The Next 
Generation. We’ll visit urban garden 
education sites teaching youth to grow 
and prepare wholesome foods.  Small, 
nearby farms run by enthusiastic young-
er people with fresh perspectives and 
inspiring dedication to food and com-
munity are also on the docket.   Ticket 
price will include transportation, a light 
breakfast, lunch, and snacks. $30/adult, 
$15/restricted income and kids. Tickets 
will be available sometime in late July, 
(exact date tbd). 

summer vegetables we can fit into one 
class.  And we won't forget the apple 
crisp!   Led by Patty Bauer and Sandee 
Coggins.  Suggested donation of $10, 
with no one turned away.  Call People's 
to register.
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SUMMER EVENTS O EDUCATION
Facilitator Marisha Auerbach has spent many years observing and interacting in her garden and in the greater bioregion, and has 
been growing all her own produce for the last eight years.  Each month, she will provide participants with a road map for the 
month ahead.

The classes are available as an entire series ($100) or as individual events ($25 each).  All classes will meet at People’s Food Co-
op, but may go to outdoor locations for experiential education opportunities. Please contact Marisha for details.

A 10% discount is available for People’s Member-Owners.  Before registering, email Marisha at queenbee@herbnwisdom.com 
to receive the discount. For additional information, go to permaculturerising.com, and click on Education.

BERRIES, HERBS, AND 
WATER CATCHMENT

PUTTING UP THE 
HARVEST 

SEEDSAVING & THE 
WINTER GARDEN 

JULY
1

SEPT
2

AUG
5

Tuesday, July 1, 7-9pm
This workshop will focus on different 
types of fruiting crops that are avail-
able right now. We will taste different 
varieties and discuss recipes and ways 
to put up the harvest of berries.  In 
addition, many herbs can be dried for 
tea or medicine, practices for collecting 
and drying herbs for your home.  Our 
bioregion has a long drought period 
during the summer.  We will talk about 
water catchment and how to determine 
what type of system would work best 
for your household.   As always, this 
class will highlight what is happening 
in the garden in July, how to preserve 
your harvest, and prepare for the com-
ing month.  Handouts will include a 
to do list for the month, herbs for tea, 
and other pertinent information.  This 
workshop may be offered outdoors in a 
location(s) to be announced, most likely 
in SE Portland.   Please contact Marisha 
if the location determines whether you 
can join us or not.

Tuesday, September 2, 7-9pm
The abundance from the garden and 
orchard is coming in and it is time to 
put it up for storage in the winter.  In 
this class, we will discuss the key ways 
to store food for the winter including:  
canning, dehydration, fermentation, & 
freezing.  A key component of this class 
will be focused on how to assess what 
your family will eat in the winter and the 
space that you have available for stor-
age.  The last of the winter crops should 
be in the garden by Equinox so we 
will cover the last of the plantings.  As 
always, this class will highlight what is 
happening in the garden in September, 
how to preserve your harvest, and pre-
pare for the coming month.  Handouts 
will include a to do list for the month, 
information on canning and food preser-
vation, and other pertinent information.

Tuesday, August 5, 7-9pm
In August, it is time to save seeds.  The 
weather has been dry and many plants 
are ripening their seed.  This workshop 
will cover the basics of saving seed and 
offer you the opportunity to gather 
some hands-on experience.  August is 
a key month to get many starts in the 
ground for harvest in the winter and 
early spring.  We will highlight key vari-
eties and garden planning.  As always, 
this class will highlight what is happen-
ing in the garden in August, how to pre-
serve your harvest, and prepare for the 

coming month.  Handouts will include a 
to do list for the month, information on 
seed saving, and other pertinent infor-
mation.

Grow Your Own Produce Class Series, with Marisha Auerbach

GARLIC, COVER CROPS, 
AND COMPOST

OCT
7

Tuesday, October 7, 7-9pm
October is a time for returning inward 
and thinking about nourishing the soil 
for the future garden.  This class will 
highlight soil building method includ-
ing mulches, composting, leaf mold and 
more.  We will discuss types of cover 
crops for building soil tilth and fixing 
nitrogen.  Garlic goes in the ground this 
month for summer harvest. We will talk 
about the different types of garlic and 
best varieties for our region.  As always, 
this class will highlight what is happen-
ing in the garden in October, how to 

tend to your garden, and prepare for the 
coming month.  Handouts will include a 
to do list for the month, information on 
soil building methods, and other perti-
nent information.

WILDLIFE IN THE 
GARDEN, NOURISHING 
SOUPS, AND PLANNING 
FOR THE COMING YEAR 

NOV
4

Tuesday, November 4, 7-9pm
In November, the weather has become 
cold and the garden has been put to 
bed.  However, the birds, insects, and 
other critters still need habitat to keep 
them around.  During this class, we will 
discuss ways to encourage these allies 
to stick around in your garden.  By hav-
ing active food webs in the garden, we 
invite collaboration and enhance fertility 
cycles on site.  As this is our final class 
for 2014, this class will provide juicy 
information to help you begin planning 
for the 2015 garden season.  We will 
also highlight nourishing soup recipes 
from local herbs, veggies, and stocks. As 
always, this class will highlight what is 
happening in the garden in November, 
how to tend to your garden, and pre-
pare for the coming month.  Handouts 
will include a to do list for the month, 
information on wildlife, soup recipes, 
and other pertinent information.
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mark your calendar:

2014 
farm tour
august 23rd 8am-5pm
Once again, People’s will be partnering with Alberta and 
Food Front for our annual Tri-Co-op Farm Tour.  This 
year, we’ll be staying ultra close to home, right here in 
the Portland-metro area.  This year’s theme, Food: The 
Next Generation.

Join People’s, Alberta, and Food Front to explore 
Food: the Next Generation.  We’ll visit urban garden 
education sites teaching young students to grow and 
prepare wholesome foods, and make visits to small 
nearby farms run by enthusiastic younger people with 
fresh perspectives and inspiring dedication to food and 
community.

Tickets will be available sometime in late July, (exact 
date tbd).  Ticket price will include transportation, a light 
breakfast, lunch, and snacks. Stay tuned to our website, 
email newsletters, and in-store for emerging details.



GET IN TOUCH WITH YOUR BOARD OF DIRECTORS
All Directors bod@peoples.coop

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

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:  

     June 24, 6-8:30pm             July 22, 6-8:30pm  August 26, 6-8:30pm   

Kati Falger
kati@peoples.coop

Heidi Olejnik D.C.
heidi@peoples.coop

Leonard Barrett
leonard@peoples.coop

David Wadley
david@peoples.coop

Jacob Engstrom
jacobengstrom@peoples.coop

Lisa Bogar,
lisab@peoples.coop

Joel Brock, President
joel@peoples.coop

Diane Lloyd
diane@peoples.coop

Eli Rosenblatt, Secretary 
eli@peoples.coop

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.



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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