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Special Election Issue
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2 / Introducing Obon PDX
Obon PDX is our newest hot-foods 
vendor at the Farmers' Market and will 
be catering the 2015 Annual Meeting! 

3 / Protein Packed Meat Substitutes
Tofu, tempeh & seitan explained

5 / Staff Picks
Our favorite things to bring to a BBQ 

7 / Cider for Summer!
Read about the innovative ciders being 
made by Finn River

9 / Take a Hike! (Bring a Snack)
Nearby hikes to help you to enjoy our 
beautiful home and a quick delicious 
recipe to snack on when you go

11 / Summertime Means Farm-Direct!
People's produce department is packed 
with goodies bought directly from local 
farmers all summer long

14 / Vote!
Everything you need to know to 
participate in the 2015 Co-op elections
 

15 / Board of Directors Candidates
18 / People's Cooperative

Community Fund Candidates
19 / Farmers' Market Advisory Board 

Candidates
 

20 / Sakuma Berry Pickers Boycott
Another reminder why it helps to know 
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23/ What's Happening at the Co-op?
Calendar of summer classes and events
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herbs
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Grass/roots
If you have questions or comments 
please contact Jenna Chen, Marketing 
& Membership Coordinator by emailing 
marketing_membership@peoples.coop or by 
calling the co-op.
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National Cooperative Grocers, which People's 
is a member of, hosts the Stronger Together 
website.  Visit the site for informative articles, 

recipes, and more!
strongertogether.coop

Our Ends Statement
A passionate community 

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

People's Ends Statement, adopted by the Board of Directors in 2008, guides the goals and values of 
the day to day operations of People's Food Co-op.

V te!
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You’re Invited
______ to the ______ 

2015 annual meeting of member-Owners!

“what’s the Plan?”
9:45-10:25am Welcome, Registration & Light Breakfast 

10:30-11:15am Reports from the Board and Collective 
Management

11:15-11:45am Keynote Speaker Peg Nolan of National 
Cooperative Grocers

11:45am-1:00pm Buffet-style Lunch

1:00-2:00pm Member-Owner Engagement Activities

“What’s for Lunch?”  

OBON PDX will be serving up feel-good Japanese comfort food  

• Onigri - Japanese rice balls
• Tomato Cucumber Salad with Shiso-Umeboshi Plum Dressing
• Soba Noodle Salad with Yuzu Vinaigrette
• Japanese Curry with Summer Vegetables over Sprouted 

Brown Rice

Lunch is vegan, gluten-free, and soy-free. OBON PDX is using local, 
farm-direct produce and organic ingredients. 

join us saturday july 18th, 10am-2pm

Come break bread together and get engaged in your Co-op! This year we welcome Peg Nolan, Development Director at National 
Cooperative Grocers (NCG) as our keynote speaker. She will lead us in a conversation about the state of co-ops across the nation 
and what the future may hold for cooperative economies. This conversation will help us as we start the inspiring work of envisioning 
the future of People’s!   

This event is free for active Member-Owners and their 
immediate household. Please invest today if you are on-
hold!  Also, please sign in when you arrive!

Introducing Obon:
Our Newest Farmers' Market Vendors
& the caterers for 2015's Annual Meeting  

Fumiko and Jason of Obon PDX serve up delicious 
Japanese comfort food every Wednesday at the Market.

Where do you draw your inspiration for 
Obon?

"I grew up in a small town whose 
community was surrounded by rice fields 
and small farms. My parents were not 
the best cooks, but there was always 
homemade miso and pickles on the 
dinner table. I never really appreciated 
this level of simplicity in dining as I was 
growing up. But when I got older, and 
moved to a foreign country, I became 
reminiscent of those old-country flavors. 
Most of our recipes come from my 
nostalgic memories. Though we have 
to change them a bit, depending on the 
availability of fresh produce and what 
spices are available." 

Where do you get your ingredients?

"Most immediately, we've been getting 
our veggies from a variety of farmers' 
markets vendors. Our tofu is supplied by 
Ota, they've done a great job sticking 
to traditional practices for making it 
and it shows in the quality. Plus they 
use soybeans that are GMO & chemical 
pesticide-free. Almost everything else 
we can't get at farmers' markets, such 
as dry goods, tamari, oils, & spices come 
from Earthly Gourmet, the premier, local 
supplier of high quality organic vegan & 
gluten-free foods.

Since our production will be expanding 
for the summer, we've worked out deals 
with Naked Acres  and Rising Stone Farms 
to grow Asian specialties such as burdock 
& Japanese bell peppers for us. Another 
source, even closer to home, (and really 
exciting to us) is we've been given 
permission to plant a small garden at our 
new commercial kitchen on N Lombard, 
so we can grow our own vegetables!

We have recently started serving 
Tamagoyaki, a Japanese-style omelet. 
We decided to source our eggs 
exclusively from Naked Acres Farms, 
since we learned their animals are 
Certified Humanely Raised (and we've 
witnessed with our own eyes their small, 
but elegantly-run farm)."

What summer vegetable or fruit are you 
most excited about?

"It seems summer has already begun! 
Shiso (Japanese perilla) is already in 
season & we're making a drinking 
vinegar with it. We're really excited to 
grow Japanese cucumbers & okra in 
our garden. We are also eagerly waiting 
for Naked Acres Farms to harvest 
our Japanese bell peppers. Summer's 
abundance of beautiful, fresh produce is 
itself enough to bring us to life!"



Seitan also originated in Asia and has a distinct spongey, dense texture that mimics meat exceptionally.  Seitan is made of 
whole wheat flour or vital wheat gluten.  It is made by rinsing the starch away in the wheat, leaving a high-protein gluten 
behind.  Many vegetarian sausages and veggie burgers contain vital wheat gluten as their main ingredient due to its excellent 
texture and versatility.  Chop up seitan and throw it in anything from sauces and pasta to chili.  
 

Try: Field Roast Sausages - $6.19 
 

Try: Gimme Lean – ground meat - $4.19 3

TOFU, TEMPEH, SEITAN, OH MY!
Explore a plethora of protein packed provisions at People's

By Jenna Chen, Marketing & Membership Manager, Collective Manager 

There are so many alternative protein options available, it’s easy to become overwhelmed with all the choices and just stick with 
what you know.  Each product is good for different dishes, depending on what you’re making.  

Tofu

Tempeh

Seitan
Tofu originated in China and is a soy protein that is naturally cholesterol-free.  Tofu is made by curdling fresh soy milk, 
pressing it into a solid block, and then cooling it – similar to the way cheese is made.  It has a soft, neutral flavor that 
transforms well in many dishes.  Tofu is available in a variety of textures from silken, to extra firm.  The soft varieties contain 
more water and less protein. Use soft tofu for sauces, soups, deep frying, or as an egg replacement.  The firm varieties can 
easily be used as meat substitutes in your favorite Asian recipe. 

Try: Organic OTA Tofu made locally by OTA Tofu - $4.59

Try: Wildwood Sprouted Soy Tofu for extra protein  - $4.49

Soy Free?  Try Tempt’s Hemp Tofu, the first soy-free tofu - $4.49 

Tempeh hails from Indonesia and is a fermented soy protein.  Unlike tofu, tempeh retains the whole bean, which yields 
higher protein, fiber, and vitamin content.  Tempeh has an earthy, nutty flavor.  It is firm and holds up well in stir fries, curries, 
and can also be crumbled. The fermentation process also naturally aids digestion.  Make sure to buy Organic or Non-GMO 
verified tempeh, as soy beans are the second highest GMO crop (after corn) grown in the US.  Can’t eat soy?  Soy-free 
tempeh is revolutionizing the tempeh market, but is still new to natural foods. 
 

Try: Organic Soy Tempeh made locally by Cascade Naturals - $4.59

Soy Free? Try: White Bean Tempeh made locally by Cultured Bean - $4.99 
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STAFF BACKYARD BBQ FAVORITES
"WHAT'S YOUR FAVORITE DISH TO BRING TO A SUMMER BARBECUE?"

Ashley
Farmers’
Market Coordinator 

Cari
Non-foods and wellness 
buyer 

Daniel
Herb buyer & 
tea blender

Melissa
Substitute Staff

Rebecca
Substitute Staff

“Kale salad with fresh 
summer corn, cherry 
tomatoes, and a cashew 
lime dressing.”

“Iced hibiscus, lemongrass, 
lavender sun tea with fresh 
mint!”

“Veggie skewers marinated 
in tamari and sesame oil for 
grilling.”

“Corn on the cobb for the 
grill with a chili lime salted 
butter, yum!”

“Summer melon and fresh 
berry fruit salad with lime 
and shredded coconut.”

SUMMER POTATO SALAD WITH BASIL, 
ASPARAGUS & SHIITAKE MUSHROOMS 

Ingredients:

• 1 1/2 pounds red, fingerling, or Yukon gold potatoes
• ½ bunch of Asparagus, cut into ½ inch pieces or shaved 
• 1 cup shiitake mushrooms 
• 1 tablespoon butter 
• Salt and pepper to taste 
• 1/2 cup minced fresh basil
• 1/4 cup chopped green onion or spring onion 

For the Mustard Vinaigrette:

• 1/2 cup extra virgin olive oil
• Juice of ½ a lemon 
• 1 heaping teaspoon Dijon or stone ground mustard
• splash of red or white wine vinegar 
• 1 to 2 tablespoons honey (optional)

Preparation

• Cut potatoes into bite-sized pieces. Put them in a pot 
with enough water to cover them and add a large pinch 
of salt. Bring to a boil, then lower the heat so the water 
bubbles gently. Cook the potatoes until tender but still 
firm and not all mushy, about 15 minutes. Drain, rinse 
in cold water for a minute to stop the cooking.  

• Meanwhile, melt butter on medium heat, and sauté 
mushrooms until soft.  Add asparagus and sauté for 1-2 
minutes. Making sure the asparagus still has a crunchy 
freshness.  

• Combine potatoes, shiitakes, asparagus and toss with 
mustard vinaigrette, basil and green onion . Salt and 
pepper to taste. 

• Serve warm or chill and serve.  
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Habanero 
Cider 

 

On sale at $7.49 
'til July 13th 

A truly unique spicy & sweet 
experience that tickles the nose 
and warms the belly.  Pair this 
with similarly spiced foods, or as 
a companion to Hot Winter hot 
sauces ($7.69) on your favorite 
taco concoctions.

Pear
 Cider 

 

On sale at $7.49 
'til July 13th 

A sweet cider blend of apple and 
pear cider that is perfect before, 
during, or after dinner.  Pair this 
with a gluten free pie from Bella 
Luna ($13.79) and you can’t go 
wrong.

firebarrel
Cider 

 

On sale at $8.49 
'til July 13th 

I love anything that is aged in 
bourbon barrels, and this cider 
is at the top of my list.  A small 
amount of organic cane sugar is 
added to reveal deeper notes of 
oak, caramel, and vanilla.  Do 
yourself a favor and pick up 
some Miyoko’s vegan smoked 
cheese ($13.99) and your favorite 
crackers, pour yourself a glass of 
Firebarrel, and lose yourself in an 
escapist haze of taste sensation.

dry hopped 
cider 

 

On sale at $7.49 
'til July 13th 

This dry cider is infused with 
Cascade hops, and is excellent 
with salty and savory foods.  Pick 
yourself up some popcorn and 
nutritional yeast from our bulk 
department, and you’ve got the 
perfect movie night companion.

Farmstead
Cider 

 

On sale at $8.49 
'til July 13th 

A cool combination of apples 
harvested from Finnriver’s 
neighbor farms on the Olympic 
Peninsula.  This off-dry cider 
begs to be consumed with a 
sharp cheddar cheese, for which 
the Organic Valley Grass-
fed Cheddar ($9.99) will do 
splendidly.

Ryan's Pick!

Your Store,
Your Selection!

You may have noticed a number of 
changes in the alcohol selection at 
People’s recently.  I’ve been working 
hard to diversify our offerings, 
particularly with expansion in the 
cider and beer categories.  There are 
also a number of great new wines 
for you to discover, many of which 
are sourced from within our unique 
bioregion.  Our alcohol selections 
change frequently with the seasons, 
so be sure to check in often.

Make a Request! 

People’s is truly your store, so I 
invite you to get in contact with 
me if there is a particular brand or 
bottle that you’d like to see on the 
shelves.  As the alcohol buyer, it’s 
my job to be responsive to the needs 
of our customers and Member-
Owners, and I really enjoy having 
conversations with folks about their 
favorite beverages.  We have limited 
retail space, so I may not be able to 
find a place on the shelf for all your 
favorites, but we can always place a 
special order!

Case Discounts for
Summer Fun 

Do you have a special event planned 
for this summer?  BBQ?  Camping 
trip?  Weddings, or birthday parties?  
Let us help you source your selections 
at the best prices in town.  With a 
little bit of planning, I can help special 
order cases of beer, cider, and wine, 
which will entitle you to a 10% case 
discount.  If you couple that with 
your quarterly 10% Membership 
Appreciation Discount (next postcard 
will be in your mailbox in July) the 
savings will be amazing!

If you’d like to place a special order, 
recommend a new product, or simply 
ask questions about our selection, 
please feel free to email or ask for 
me the next time you’re in the store. 
Cheers!

-Ryan
ryangaughan@peoples.coop

A NEW WAY TO ENJOY SUMMER!
Finnriver: Cider & Wine of Olympic Proportions

By Ryan Gaughan, Beer and Wine Buyer and Collective Manager

I am so very pleased to offer these products from Finnriver!  Based out of Chimacum on 
the north end of the Olympic Peninsula in Washington, Finnriver is producing some of the 
most exciting and sustainable ciders and fruit wines in the Pacific Northwest.  

Finnriver is based on a certified salmon-safe farm, where they grow over 3000 apple trees 
using organic practices, including many varieties of tannic cider apple varieties.  These 
apples are then combined with organic apples from across the state to produce a range of 
dry to semi-sweet ciders.
They don’t stop there, though!  Finnriver is also well known for their decadent fruit brandy 
wines, also produced using fruit from their farm.  These fruit wines are perfect served with 
desserts, as a drizzle topping on ice cream, or as an addition to fizzy water for a refreshing 
summer beverage.  

We carry many different varieties of Finnriver ciders, each with their own story to tell. 
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TAKE A HIKE, BUDDY!
(Bring a snack)

Summer time is a great time to get outside!  We are so fortunate to live so close to many different 
ecosystems – mountains, river, and ocean, there’s always something new to explore. 

Here are a couple ideas to get you started. 

Opal Creek
 
Opal Creek is a jaw-dropping wilderness area in the Willamette National Forest, about two hours Southeast of Portland.  
The area is maintained by Opal Creek Ancient Forest Center, a non-profit organization that takes care of Jawbone Flats, 
a historic mining town at the heart of the 35,000 acre nature playground.  You’ll need a NW Forest Pass or $5 cash to 
park at the main trailhead but the gleaming turquoise pools that you’ll pass along the way are more than worth it.  There 
are a plethora of trails to walk and things to see in the Opal Creek wilderness area, from family friendly to getting lost 
in the woods, this area is a must see this summer. 

Salmon River Hike

This hike in the Mt. Hood National Forest is great for people of all abilities, sizes, and ages.  Make it as long or as short 
as you want to as you walk along the Salmon River, and through lush old-growth forest.  There are places to camp along 
the way, which makes this a great option for backpacking.

  

Pittock Mansion Hike 

No car needed for this in-town excursion! Start at Lower Macleay Park in Northwest Portland (get a snack from our 
friends at Food Front Co-op).  Walk along the Lower Macleay Trail and then continue onto the Wildwood Trail.  You’ll 
pass a moss-covered stone house and end at Pittock Mansion and a spectacular view of our city.  

Saddle Mountain 

Saddle Mountain State Park is located in Seaside, OR about two hours West of Portland.  This steep and sweet trail will 
lead you through woods, meadows, and then up the side of a basalt mountain.  On a clear day you can see from Mt. 
Hood all the way to the Pacific Ocean.   Make it an overnighter and camp at the trailhead or make your way to the 
beach for sunset. 

For more hiking ideas visit oregonhikers.org.  Happy adventuring!  

DATE ENERGY BALLS 
(VEGAN, GLUTEN-FREE)

Prep time:  15 mins
Total time:  1 hour 15 mins
Serves: 24
 
Ingredients:

• 2 cups walnuts, or other nut/seed of choice
• 1 cup shredded unsweetened coconut
• 2 cups soft Medjool dates, pitted
• 2 tablespoons coconut oil
• 1 teaspoon sea salt
• 1 teaspoon vanilla extract

Instructions:

• In a large food processor fitted with an "S" blade, process the 
walnuts and coconut until crumbly. Add in the dates, coconut 
oil, vanilla and sea salt and process again until a sticky, 
uniform batter is formed.

• Scoop the dough by heaping tablespoons, then roll between 
your hands to form balls. Arrange them on a baking sheet 
lined with parchment paper, then place in the freezer to set 
for at least an hour before serving. Store the balls in a sealed 
container in the fridge for up to a week, or in the freezer for 
an even longer shelf life. 

• For a gourmet-looking truffle, you could also roll them in 
shredded coconut or cocoa powder before chilling!

Recipe adapted from Detoxinista.com

Hiking with friends at Opal Creek.
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THE SEASON OF LOCAL ABUNDANCE 
Summertime means farm-direct produce galore!

Ah summer time! What could be better than summer in the Pacific Northwest? Working in People's produce 
department! Summer is such a juicy and colorful time for produce.  In preparing to write this article, I started thinking 
about what food to focus on that says “SUMMER” to me, and a list started building so quickly that I couldn’t focus 
on just one food to tell y'all about.

What makes our produce department so 
amazing is how many farmers we buy 
direct from! We have tasty selections of 
the most supreme quality because of the 
hard work and care our farmers put into 
our food. And we know you notice!

We know that you care about where 
your food comes from, so we give you 
as much information as we can on our 
produce signs. The bottom left corner is 
dedicated to the state or country an item Bountiful and ever changing salad greens, 

   well so many amazing greens in general. 

What about garlic curls, or garlic greens, or garlic scapes? 

Don’t forget the asparagus!

And sweet and hot peppers! 

How about tomatoes fresh off the vine? 

to top off a veggie burger with a bit of flavorful summer magic?

These foods that brighten any picnic or grill-out.

Oh! But what about peaches and nectarines? 

Apricots! 

Cherries that are so plentiful in this area! 

Those amazing grapes that we get from various farmers that bring me back to the United Farm Workers grape boycott! 

Hot summer days and picnics with all the different types of melons. 

And woven all through the summer are the berries! 

Strawberries, 

raspberries, 

blueberries, 

huckleberries. 

And just when we think that we can’t get any more fruit in the door, here come the figs!

By Kim Card, Produce Keeper Extraordinaire, 
Collective Manager 

comes from, and what farm grew it, and 
if it came farm direct.

What you may not know is just how 
many farms our buyers get to talk to 
throughout the year, especially from May 
through September, when the growing 
season in the Pacific Northwest is at its 
height. 

Our produce buyers buy directly from 
36 different farms. In the summer this 

amounts to 56% 
of our purchases 
going directly 
to local farmers 
instead of one 
local organic 
distributor we 
get orders from 
everyday.  What 
does this mean? 
It means lots of 
conversations with 
folks. It means that 
we often know 
how they are 
doing, what’s new 
at the farm, and 
with their families. 
Many farmers are 
the same people 
who deliver to the 
co-op, so we see 
their faces and 
know their names. 
We talk about the 
challenges the 
changing weather 
has brought them. 

We also get to go out, visit the farms, 
see the land, and talk to them about 
how many farm workers it takes to do 
what they do and how their workers are 
treated.

Why do we do all this? Talk to so many 
people, place so many orders, and put 
away so many deliveries? By buying farm 
direct, more of the money we spend on 
produce goes directly to the farmer and 
not to a distributor. This means that we 
can keep prices lower and maintain high 
quality without compromising farmers’ 
wages.

We  know that, like us, you don’t stop 
with the question “is this organic”?  
We know that you want to know more 
about our produce that just how it’s 
grown. Buying farm direct lets us build 
relationships with the farmers. We know 
that the land is well cared for, the water is 
used responsibly and not contaminated, 
that the people working the land, 
growing the plants, and harvesting the 
food are treated well. We recognize that 
our community reaches out past our 
doors, beyond all of us that work or shop 
here.  And as we move beyond asking 
what organic means to us and deeper 
into what does a just food system look 
like – our relationships will be key to 
answering these questions in a dynamic 
and meaningful ways.

We all hope you enjoy a bountiful and 
playful season!

Our Produce Section This Summer______________________________
Will 

feature 
produce
bought 
directly 
from: This means that...

Different
Local 
Farms!36

of the co-op's

directly to
farmers!

purchases go56%

In the summertime, People's buys these wonderful greens 
and more directly from Mustard Seed Farms in St. Paul, 
OR. 
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Farm Tour 2015
Cultivate the Connection
Saturday August 22nd 8:45am-4:30pm

Join us for a fun, filled day of learning, adventuring, and farm touring!  We will visit 3 different local 
farms, talk to the farmers, engage with our neighbors and cultivate a deeper connection to our local 
food producers and bioregion.

Ayers Creek - Gaston, OR
Mustard Seed Farm - St. Paul, OR

(Our #1 Farm Direct Produce Supplier!)

Flying Onion Farm - Oregon City, OR
(A weekly Vendor at Our Farmers' Market!)

Breakfast and lunch provided.  $35 general admission, $25 children/limited income. Tickets go on sale July 22

V t e !
It’s election time!

People’s is a democratically controlled business.  One of the ways YOU make this possible is by participating in our annual election.  
This year the stakes are high - there are THREE (3) open seats on the Board of Directors, $1000 to your favorite community 
organization, and ONE (1) open seat on the brand new Farmers' Market Advisory Committee.  Board Directors and the Market 
Advisory Committee representative are Member-Owners just like you, and are elected to represent the voice of our community.
  
Voting is an important way to have a say in the future of our co-op.  This is your election and your vote counts! 

Voting at People's
2015 BOARD OF DIRECTORS ELECTION BALLOT

There are THREE open seats in this year’s election!For the candidate bios, see the Summer 2015 Grass/Roots newsletter or www.peoples.coop.

TO VOTE: Mark the circle next to the name(s) of UP TO THREE CANDIDATES you want to serve on your Board of Directors. Be sure to add your PeopleShare number and sign the envelope with the primary shareholder’s name, or we won’t be able to count your vote.

3029 SE 21st Avenue
Portland, OR 97202-9903

NO POSTAGE
NECESSARY 
IF MAILED

IN THE
UNITED STATES

BUSINESS REPLY MAIL
FIRST CLASS MAIL     PERMIT NO. 627     PORTLAND OR
POSTAGE WILL BE PAID BY ADDRESSEE

O  Mallory Cochrane

O  Isaac Hart

O  Josh Monifi

O  Ronnette Steed

Don’t forget to look at the other side!Vote for an organization to receive $1,000 from the People’s Cooperative Community Fund (PCCF) and vote for a community member to serve on the newly formed Farmers’ Market Advisory Committee (MAC)!

Make Sure your VOTE counts: SIGN!

To be valid, this ballot must be signed with by the primary PeopleShare holder. 

Only one vote per PeopleShare.

PeopleShare # _________________________________________

Name on PeopleShare __________________________________

Signature  _____________________________________________

BALLOTS MUST BE RECEIVED ON OR BEFORE SATURDAY, JULY 18TH.

Step #1: mark your choices! Step #2: Validate it! Step #2: send your Votes in!

Reminders: 
One PeopleShare, One Vote.
The primary PeopleShare holder may vote. Households that own a PeopleShare together are still only given one vote.

Voting Ends Saturday July 18th.
To make sure that your vote is counted make sure that you get it to the Co-op by July 18th! 

• Read about the Choices for 
the Board of Directors, 
People's Cooperative 
Community Fund, and the 
Market Advisory Committee 
in this Grass/Roots

• Read the directions on your 
ballot for each of the 
three votes & make your 
choices  

There are Three ways to get 
your votes to People's
1. Put your ballot in the 

mail. No postage necessary
2. Drop off your Ballot at 

the store 
3. Drop off your Ballot at 

the Annual Meeting July 
18th!

WE'RE NOT ABLE TO count 
votes unless they:

• Have the PeopleShare # 
written on the back

• have the name and 
signature of the primary 
PeopleShare holder on 
the back  

2015 BOARD OF DIRECTORS ELECTION BALLOTThere are THREE open seats in this year’s election!For the candidate bios, see the Summer 2015 Grass/Roots newsletter or www.peoples.coop.
TO VOTE: Mark the circle next to the name(s) of UP TO THREE CANDIDATES you want to serve on your Board of Directors. Be sure to add your PeopleShare number and sign the envelope with the primary shareholder’s name, or we won’t be able to count your vote.

3029 SE 21st Avenue
Portland, OR 97202-9903

NO POSTAGE
NECESSARY 
IF MAILED

IN THE
UNITED STATESBUSINESS REPLY MAILFIRST CLASS MAIL     PERMIT NO. 627     PORTLAND ORPOSTAGE WILL BE PAID BY ADDRESSEE

O  Mallory Cochrane

O  Isaac Hart

O  Josh Monifi

O  Ronnette Steed

Don’t forget to look at the other side!Vote for an organization to receive $1,000 from the People’s Cooperative Community 
Fund (PCCF) and vote for a community member to serve on the newly formed Farmers’ 
Market Advisory Committee (MAC)!

Vote for ONE organization to receive 

a $1000 donation from the People’s 

Cooperative Community Fund (PCCF). 

Descriptions can be found in the 

Summer 2015 Grass/Roots newsletter 

and online at www.peoples.coop! 

Only ONE vote is allowed. 

Vote for ONE community member to  

serve on the Farmers’ Market Advisory 

Committee (MAC). Candidate bios 

can be found in the Summer 2015 

Grass/Roots newsletter and online at 

www.peoples.coop! Only ONE vote 

is allowed. 

PEOPLE’S COOPERATIVE

COMMUNITY FUND

Farmers’ MArket

advisory Committee

O   The Curriculum of Cuisine

O   Montavilla Food Co-op

O   The Treehouse Nursery and

        Preschool

O   Portland Copwatch 

O   Asian Pacific American Network

        of Oregon

O   Cerimon House

O   Timothy Bartling

O   Daniela Steiner
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Isaac Hart 

What is your favorite 
family recipe to 
make?

"Carrot cake - my 
mom has been 
making carrot cake 
since I was a kid. 
The recipe has 
gone through many 
adaptations through 
the years.  First it 
became vegan and 
now it is raw too. "

Directors devote a significant amount of time and energy to 
board work. What is inspiring you to be more involved at 
peoples?

"For a long time, I’ve really appreciated what People’s has to 
offer my family and I.  I am spending less time doing office work 
now and have more time to devote to things I am passionate 
about.  I want to give back to the co-op and help support it so 
it will continue to be a thriving place for our next generation.  I 
have skills that I think apply to this position and would like to put 
them to use toward work that I care about." 

What strengths will you bring to the board?

"My strengths come from my experience growing up on a small 
organic farm, 8 years of nutritional studies, 7 years experience 
in project management and 15 years experience in business 
leadership, training, and facilitation.  I have a wide knowledge of 
food, food systems, and the impact of our diet on the planet." 

People's Ends Statement guides all the work the co-op does, 
what part or parts of the Ends Statement resonate most with 
you and why?

"'A safe and welcoming community where all are valued' strikes 
a chord in me first, though all are important.  It speaks to a lot of 
qualities at People’s that are difficult to pin point directly but that 
create a unique atmosphere that leads to continuing progressive 
change."   

Where do you see People's in 10 years?

"People’s plays an important role in shaping the direction of our 
community.  There are a lot of question marks in the world right 
now about what is going to happen with our food system.  I 
think People’s role will be critical in deciphering what kind of 
food is important to our community and making it accessible 
and transparent.  We will need to respond to what people want 
and be part of the education our community needs in order to 
continue supporting a sustainable food system."  

Josh Monifi 

What is your 
favorite family 
recipe to make?

"An Iranian dish 
called Fesenjan 
(pronounced
“fessenjoon”).   It’s 
a thick, hearty, 
cold walnut and 
pomegranate stew, 
like a Persian version 
of Mexican mole. 
It’s a traditional dish 
handed down on 
both sides of my family."

Directors devote a significant amount of time and energy to 
board work. What is inspiring you to be more involved at 
peoples?

"People’s is a great community that I want to give back to.  I 
want to help shape its future and offer my input toward large 
decisions that need to be made.  I’d like to contribute even 
more to the co-op than just my weekly shopping budget. I 
enjoyed serving previously on the Board, but had to relinquish 
my position due to a family and work related move to L.A.  I am 
back in Portland now, know what serving on the Board is like, 
and would love to get back to it."

What strengths will you bring to the board?

"My educational background is in business and I have studied 
sustainable business strategy and growth.  This perspective 
will be useful as we go into the strategic planning process.  I 
also have event planning experience would like to contribute 
my knowledge in that field as well. I am curious, I ask a lot 
of questions and am happy to speak my mind and share my 
opinions." 

People's Ends Statement guides all the work the co-op does, 
what part or parts of the Ends Statement resonate most with 
you and why?

"What stands out the most to me is the End; “Everyone 
is Welcome”.  The A-frame sign outside the co-op says this 
and has always been important to me.  I also think “access to 
healthful food our customers can trust” is important.  I love that 
Peoples continually scrutinizes our products and suppliers and is 
fully committed to non-GMO food, among other values.  Those 
two parts resonate especially with me."   

Where do you see People's in 10 years?

"I see us with an even further developed and efficient store 
and maybe another small branch somewhere else in Portland.  I 
think farther east in SE has great potential; maybe somewhere 
there are fewer options for such healthy food."  

YOUR BOARD OF DIRECTORS CANDIDATES
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Our Board of Directors is a dedicated group of Member-Owners that has been elected by you, to represent your ideas, concerns, 
and needs.  Our Board is responsible for the legal and financial health of the Co-op, and uses Policy Governance to ensure that the 
Collective Management is successful at running the store.  The Board of Directors also does big picture thinking and visioning for 
the co-op, and will play an integral part in the co-op's future as we move into long-term planning.  

There are THREE (3) open seats this year, and FOUR (4) candidates to choose from.  Get to know them below, and then vote for 
the ones you want to represent your voice and needs at the co-op.  

Mallory Cochrane

What is your favorite family recipe to make?

"I grew up going Stanford’s restaurant with my family, and they have a spinach artichoke 
dip called Salinas dip that is delicious. It took us about a year of trial and error until we 
were able to re-create the recipe at home.  So now, whenever we get together, we have 
Salinas dip."  

Directors devote a significant amount of time and energy to board work. What is 
inspiring you to be more involved at People's?

"My inspiration is two sided.  First, as a worker-member of Our Table Cooperative I hope 
to learn from People’s experience as an established and mature co-op that will help Our 
Table grow in a similar way.  Our Table is just starting to build community and it would 
be great to learn more about how People’s has built such a strong and loyal community.  

Secondly, one of my personal passions is to be involved and help grow a cooperative based economy.  I hope to be a part of and 
facilitate a shift in consciousness around how we access food, grow food, make food, and the relationships we cultivate to get 
there."  

What strengths will you bring to the board?

"I have a unique and diverse perspective that mirrors People’s philosophy.  I have an undergraduate degree in Supply Chain 
Management and Logistics and am finishing a Masters degree in Food Systems and Society at Marylhurst University. I managed a 
large-scale farmers market incentive program and subsequently became the Market Manager of four farmers markets in San Diego 
County. At Our Table, I manage the producers cooperative and the direct to consumer sales. I have a strong knowledge of the 
business world, how to get things done, as well as a commitment to social and economic justice. My experience acting as the bridge 
between producers and consumers allows me to look at our food system as part of a bigger picture."   

People's Ends Statement guides all the work the co-op does, what part or parts of the Ends Statement resonate most with you 
and why?

"They are all great guiding principles but the two that I think are most important is working towards social and economic justice 
and thriving and local economies. Portland has such an amazing food culture, and in order to maintain and grow our abundance, 
we must continue working towards ethical, interdependent and equitable relationships across the entire food system.  Developing 
a cooperative economy is crucial to creating a sustainable food system. We need to live in a place that takes everybody’s needs into 
account and within a system that uplifts the people around us."  

Where do you see People's in 10 years?

"In 10 years, I see People’s continuing on the path towards achieving our Ends.  I think the journey and the work along the way 
are often more important than the actual destination.   I see People’s maintaining our values and staying true to them every day.  
I see People’s developing an even stronger connection between our Member-Owners and local food producers.  I see People’s 
spearheading the start of a new economy that moves away from transactional relationships and towards developing community 
around a more cooperative economy."

YOUR BOARD OF DIRECTORS CANDIDATES
Who will best represent the voices of our Member-Owners?
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People's Cooperative Community Fund
Which community organization will receive $1,000 from People's?

The PCCF Fund was started in 2007 through the Twin Pines Cooperative Foundation (TCPF).  Donations and contributions from our 
Member-Owners, suppliers and the store’s profits (2% of our net income after patronage and taxes) build this fund.  TPCF loans that 
money to budding cooperatives and community organizations 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 election process, Member-Owners nominate community organizations and then elect which groups will receive 
the funds. In 2014, BARK, the Oregon non-profit committed to defending and restoring Mt. Hood received the most votes from our 
Member-Owners and $1,000 from the PCCF.

Cerimon House

Cerimon House strives to create a 
“Space for Renewed Humanity."  Their 
humanities programming focuses on 
Community, Curiosity (education), 
Creativity (culture and arts), and 
Ceremony (celebrations).  They are 
currently managing a major undertaking 
in rescuing and restoring the Alberta 
Lodge, an old masonic temple, and 
creating a “safe harbor” for fostering 
artists and thinkers for the betterment of 
all. 
www.cerimonhouse.org 

The Curriculum of Cuisine 

The Curriculum of Cuisine (TCC) brings 
chefs into the classroom and offers 
young adults the opportunity to learn 
essential culinary skills through hands 
on experiences in conjunction with 
core subjects. Our mission is to support 
rigorous academic learning while 
delivering essential culinary skills to 
enhance student success, and foster a 
lifetime of wellness. 

www.thecurriculumofcuisine.org

The Treehouse Nursery and 
Preschool

The Treehouse Nursery and Preschool 
offers two earth-based, in-home 
programs, nursery for 2-3½ year olds 
and preschool for 3½ - 5 year olds.  
Both programs are waldorf inspired 
and provide a locing, organic and 
creative environment through child-
led curriculum.  The children enjoy 
vegetarian, organic meals and daily 
activities of yoga, music, gardening, 
cooking and art! 

thetreehousenurseryandpreschool.org

Portland Copwatch

Portland Copwatch is a grassroots 
organization promoting police 
accountability through citizen action.  
We are hoping to see a Police Bureau 
free of brutality, corruption and racism.
 
www.portlandcopwatch.org

Montavilla Food Co-op

The mission of Montavilla Food Co-op is 
to connect the East Portland community 
to healthy food, support local farmers 
and producers, build community wealth 
and advance sustainability initiatives all 
within a centrally located, cooperative 
grocery store. 

www.montavilla.coop

Asian Pacific American 
Network of Oregon 
(APANO)

APANO is a statewide grassroots 
organization that strives to unite Asian 
Pacific Islander groups across Oregon to 
collectively work toward equity and social 
justice.  They actively educate, empower, 
organize and advocate for under-served 
communities, often focusing on youth, 
seniors, immigrant and refugee groups.

www.apano.org

Ronnette Steed 

What is your favorite family recipe to make?

"My grandmother was an excellent baker and I learned so much about food & cooking 
from her. From hand-churned butter to hand-churned homemade ice cream, she instilled 
in me the importance of self preservation. At the moment I'm trying to perfect her special 
holiday yeast rolls. Simple ingredients and a cast iron skillet but, for some reason they're 
just not the same as they were when she made them. I'm sure it's because that familiar 
grandmothers touch is missing. They're my favorite 'must have' during holiday season. 
Delicious and nostalgic-it doesn't get much better than that."

Directors devote a significant amount of time and energy to board work. What is 
inspiring you to be more involved at peoples?

"I always welcome any chance to grow as an individual and find fulfillment in giving 
my time to help further community growth. My passion for building and maintaining organic, local food systems is something that 
makes serving on the board at People’s that much more attractive. It's an area that I've dedicated much time to so that we can 
protect our local food economies. It's also a great chance to meet fun interesting people who share the same belief in community 
and work to inspire one another. I'm also very interested in learning more about cooperative policy and how coming together 
through self governance can strengthen and build communities and encourage local food economies. Food is culture and that is 
something we need to hold on to and work to inspire others to connect with their food and support their local farmers."

What strengths will you bring to the board?

"I have a wide variety of skills and diverse background of experience that above all encompasses relationship and community 
building. Throughout my life I have sought positions that allow me to work with others and build relationships. I have a passion 
for building and protecting local food systems and throughout my experience as a community organizer, small business owner, 
and everything in between I have built skills in areas of educational outreach, sales, creative marketing, event planning, and small 
business management. I really enjoy coming together with others to envision future potential and establishing processes so that 
potential can be met." 

People's Ends Statement guides all the work the co-op does, what part or parts of the Ends Statement resonate most with you 
and why?

"Access to healthful foods our customers can trust" I feel this statement encompasses everything that Peoples is built around. 
Trusting Peoples to provide healthy food in turn, enable all other means statements to follow - thriving and local economies, 
welcoming community where all are valued, and democratic workplace. Once a customer or member trusts the cooperative to 
provide healthy and responsible products, I feel that trust will then carry over into confidence and gratitude that Peoples is a business 
model based on respect for the products sold as well as the business practices in respect to social and economic issues."

Where do you see People's in 10 years?

"People's already has such a presence in our community I feel with time and a bit more work it has the potential to grow into a 
larger space or property with more room to accommodate larger community 'edutainment' type events like outdoor documentaries, 
speakers, music, etc. to continue to raise awareness around the issues of food sovereignty, etc. If this future indoor space allows, I 
feel it would be valuable to add a few more local vendors or possibly even expand departments (deli, sustainably sourced seafood, 
home & garden, on site herbalist/pharmacy, etc). A lot can happen in 10 years when a community comes together-anything could 
happen and I would love to see Peoples continue to thrive and be a valued sense of place in the community."  

YOUR BOARD OF DIRECTORS CANDIDATES
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Timothy Bartling

"I have been a Member-Owner at the Co-op since November 2010 and shopping at 
the market since 2009. I love meeting the farmers and producers, and would like to be 
active in my home market where I visit, shop, and socialize every week. Overall, I think 
the market really works!  I don’t buy from every vendor, but feel there is a good mix. I 
would like to see some changes in how the Co-op relates to the shoppers, and the map 
sometimes feels a bit wonky to me in how stalls are set up. 

When it comes to grievances, I always try to make myself open, approachable, and able 
to listen completely to what others have to say. I have been a part of group decision 
making since high school.  I feel that I work well with others while also finding a way to 
have my opinions heard by the team. I have not been in a situation making decisions for 
a larger group, but would love the opportunity to learn and become a strong advocate 
for other shoppers." 

Market Advisory Committee  
Who will be the voice of the Farmers' Market shoppers?

Sakuma berry pickers' boycott
An important reason to know your farmer

The Farmers’ Market Advisory Committee (MAC) is an elected body of stakeholders that supports the Farmers’ Market Coordinator 
by getting information from vendors, customers, and community members, and providing feedback on market policies and 
operations. The MAC also acts as a channel for communication between the Farmers’ Market and People’s Collective Management.

The MAC community member and shopper, is the voice of the people! This includes presenting shoppers’ issues, concerns, and ideas 
to the MAC, and soliciting feedback from other shoppers and community members.  The following 2 candidates are up for election  
for a two (2) year term on this committee. Choose one person to represent the community voice of the Farmers’ Market.   

Daniela Steiner

I have been a Member-Owner of the co-op and shopper at the Farmers' Market for 6 
years. For the past one and a half years, I have been a Hands On Owner for the produce 
department at People’s.  I am very excited about the possibility of being the Member-
Owner representative to the MAC.

I really love the Farmers' Market. Every week, I look forward to talking to the farmers 
and seeing the beautiful things they have grown. By participating in the Farmers' Market, 
we are supporting our community -- the land and water, the people and other creatures 
that make up the place where we live. At the same time, we are rescuing a little piece of 
our lives and of our local economy from corporate dominance. That's my kind of one-
stop-shopping.

The experience and skills I would bring to the MAC come from 25 years of working in 
ensemble physical theater: working with a group of people who all feel passionately about 
what they are doing but sometimes disagree with one another; hearing and respecting 
everyone's needs and ideas; trusting each other; and making good use of everyone's 
time and expertise, so that people feel energized by the experience of working together.

Among the projects I would be interested in working on are finding more funding for the 
SNAP Matching program and switching from disposable to durable dishes and utensils 
for prepared food.  

By Ashley Todd, Farmers' Market 
Coordinator, Collective Manager

If you’ve been shopping at People’s for 
a while, you’ve probably noticed how 
much of our produce is farm-direct. Our 
buyers value building relationships with 
the people who grow our food, visiting 
their farms, seeing that they are treating 
their land and their workers with care and 
respect, and supporting them directly 
rather than via distributors. It is in this 
same spirit that we hold a weekly, year-
round farmers’ market. The Farmers’ 
Market is another 
way that People’s can 
build relationships 
with and support 
local food producers. 
In this case, shoppers 
and community 
members also have 
the opportunity to 
get to know the 
people behind our 
food.

There are lots of good reasons to know 
who grows your food, as Kim mentioned 
in the previous article on page 11. The 
environment, the economy, and people’s 
daily lives are directly affected by the 
choices food producers make. Sometimes 
those effects are extremely negative. 
Take Driscoll’s Berries, for example. 
Hidden behind their friendly yellow and 
green label is a story of squalid living 
conditions, racism, gross mistreatment of 
farm workers, and systemic wage theft 

(a payment system designed to keep 
workers from getting paid for the work 
they do). Some of those farmworkers 
live and work right here in the Pacific 
Northwest.

***

I first learned about the issues surrounding 
Driscoll’s berries this past winter, when 
renowned activist & community organizer 
Rosalinda Guillen visited People’s to give 
a talk about the working conditions many 
farm workers in the northwest face. She 

and several other farm workers shared 
their experiences working at Sakuma 
Brothers Berry Farm, located just a few 
hours north of here in Skagit County, 
WA. Sakuma Brothers is one of Driscoll’s 
largest suppliers, and despite Driscoll’s 
claims that all the farms they work with 
adhere to strict labor standards, Sakuma’s 
berry pickers endure long hours, low pay, 
unsanitary housing conditions, systemic 
wage theft, and abusive treatment by 
supervisors & security guards (including 

racist and sexist behavior). 

Although these have been ongoing issues 
for Sakuma berry pickers, the dispute 
really began to heat up in 2013 when 
workers walked off the job following the 
firing of a worker who had been trying 
to organize fellow berry pickers to fight 
for better working conditions. Some of 
those workers formed Familias Unidas 
por la Justicia (FUJ), a legally recognized 
union that now represents over 400 
Sakuma workers. 

Despite FUJ’s legal 
status and broad 
base of support 
among workers, 
Sakuma Brothers 
has refused to 
negotiate with the 
union. Rather than 
work with the berry-
pickers to make 
their living and 
working conditions 
more humane, 

raising their wages, or firing abusive 
supervisors, Sakuma has hired PR firms 
to help them with their messaging, labor 
lawyers to advise them, and anti-union 
consultants to discredit FUJ. Sakuma has 
also used tactics such as retaliatory firings 
& discipline, and illegally hiring guest 
workers to replace union members. As 
a result, Sakuma berry-pickers went on 
strike 7 more times in 2014. 

Labor relations between Driscoll’s 

__________________________________
The environment, the economy, and 
people’s daily lives are directly 
affected by the choices food 
producers make. Sometimes those 

effects are extremely negative.__________________________________

A large hoop house for berries in Skagit county WA.

Photo courtesy of Fmilias Unidas por la Justicia's Facebook page 
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producers and their workers have 
continued to intensify in 2015, with 
widely publicized strikes in Washington 
and Baja, Mexico. Boycott campaigns 
against Sakuma Brothers and Driscoll’s 
have also gained momentum. Many 
northwest grocery stores, including 
the Alberta Co-op and Bellingham’s 
Community Food Co-op, have boycotted 
Driscoll’s for their involvement with 
Sakuma. FUJ has asked Driscoll’s to use 
its buying power and boycott Sakuma 
until they change their labor practices. 
And in March of this year, Fair World 
Project submitted a petition signed by 
nearly 10,000 consumers to Driscoll’s 
asking them to stop supporting Sakuma, 
and pledging not to buy Driscoll’s 
berries until they comply. FUJ hopes that 
consumers will also support boycotts 
of Sakuma’s other major customers, 
Haagen-Dazs and Yoplait. 

When asked why people should boycott 
Driscoll’s, FUJ Vice President Felimon 
Pineda answered that it’s the best way 
to make sure people keep on having the 
berries they like so much. In other words, 
without the boycott, the system will 
not change. And if the system doesn’t 
change the workers will keep walking 
off the job. No workers, no berries. More 
importantly, Pineda says, people should 
think of it as an ethical decision. Do they 
want to be supporting a farm that would 
rather pay PR firms and labor lawyers 
than berry pickers? Do they want to 
support a company that uses money it 
steals from its workers to make donations 
that improve its image?  

Pineda’s sentiments are echoed by Dana 
Geffner, the Executive Director of Fair 
World Project, who believes consumers 
will stand up with farmworkers who 
are trying to fight for their rights & 
livelihoods, and that while consumers 
do love fresh, delicious berries, they “do 
not value [them] more than the lives of 
those who pick them.” And stand up 
they have. In the past year, the Sakuma 
berry pickers’ struggle has witnessed 
broadening support from individual 
consumers, college student groups, 
and other unions and non-profits.  The 
question, of course, is whether the 
boycotts are having any effect.

As of mid-May, neither Sakuma nor 
Driscoll’s has bowed to the pressure of 
strikes and boycotts. However, there 
are signs of change on the horizon. For 

example, Sakuma Brothers are no 
longer selling packaged berries under 
their own name, and have closed their 
farm stand and U-Pick operations for 
the 2015 season. And while Driscoll’s 
claims to take a “hands-off” approach 
to labor issues, saying that they trust 
their suppliers to do the right thing, 
they did commission an independent 
audit of Sakuma Brothers Farm. 
Although the audit found the farm in 
compliance with all labor laws, there 
are questions about the accuracy 
of this report since no berry pickers 
were actually interviewed by the 
auditors.  Regardless of the audit’s 
findings however, the fact remains 
that workers want better conditions 
and Sakuma refuses to negotiate with 
them. This, in itself, is a troubling 
testament to Sakuma’s attitude 
toward their workers.

***

At the end of her presentation last 
winter, Rosalinda Guillen asked us 
for help. Co-ops are special, she said, 
because we care about more than 
just selling things. That is reflected in 
our buying standards and Farmers’ 
Market, as well as in our refusal to 

carry Driscoll’s products. But our 
commitment to a just, equitable, and 
sustainable food system goes further 
than simply buying berries from other 
farms. People’s also supports the 
berry pickers’ struggle by supporting 
Rosalinda’s organization Community 
to Community Development, which 
is devoted to empowering under-
represented people to have an equal 
voice in decision-making processes, 
restoring justice to our food, land, 
and cultural practices, and working 
in solidarity with those who are 
striving toward human rights for all. 
We also support local farm worker 
organizations such as Piñeros y 
Campesinos Unidos del Noroeste 
(PCUN), and Friends of Family 
Farmers. 

Rosalinda also emphasized that 
co-ops are special because we are 
community owned, and because our 
Member-Owners care about healthy 
food, the environment, and social 
justice. She called on us to reach out 
to our Member-Owners to let them 
know how Sakuma, Driscoll’s, and 
other large-scale farms are treating 
their most vulnerable workers. This 

article is an attempt to heed that call. 
If you are interested in joining us in 
our support of workers throughout 
the supply chain, buy local, seasonal, 
from small- and family-farmed foods 
at People’s, the Farmers’ Market, or 
one of the other co-ops or farmers 
markets in town. If you want to dig a 
little deeper, try reaching out to one of 
the many local organizations working 
directly with farm workers. 

Sources:
http://boycottsakumaberries.com/
http://fairworldproject.org/press-
releases/driscoll-berry-boycott-and-
labor-dispute-intensifies/
http://foodjustice.org
http://inthesetimes.com/working/
e n t r y / 1 7 8 6 5 / a l l e g i n g _ l a b o r _
abuses_u.s._and_mexican_workers_
call_for_boycott_of_driscoll
http://labornotes.org/2014/12/
interview-direct-action-berry-fields
http://www.treehugger.com/green-
food/farmworkers-call-consumers-
boycott-driscolls-berries.html

Protesters have marched to draw attention to the unfair labor 
practices of Sakuma Brothers Berry Farm, and asked for Boycotts 
of Driscoll berries, among other companies.

Photo courtesy of Fmilias Unidas por la Justicia's Facebook page 

May of MC Farms grows, picks and 
sells what are probably the world's best 
strawberries all summer long at the 
Wednesday Farmers' Market.

You can see what farm the berries come from by looking at the price signs. People's 
relationships with small farms mean that we know where our berries are coming from.



AWAKENING THE BODY 
ELECTRIC

NADI YOGA WITH 
MATT HUISH

PRANIC HEALING FOR 
PHYSICAL STRENGTH

JUNE
30

JUNE
13

JUNE
26&27

Saturday, June 13; 4:00-6:00pm:
Come shed the winter layers and enliven 
your body to step into summer fully.  In 
this weekend workshop we will journey 
through your body's energy centers or 
chakras, playing with movement, breath 
work, toning, and simple guided medita-
tions we will remove the veils together. 
$10. 

Friday, June 26 & 27; 9:00am-12:00pm 
& 2:00-5:00pm:
Nadi Yoga is a dynamic movement 
based yoga that incorporates unique 
fluid dancelike sequencing as well 
as traditional held postures, safe for 
practitioners of all levels and body types.  
It utilizes the mind's inherent power and 
medium of awareness to bring deep shift 
in the perspective of one's inner and 
outer reality.  $50 drop-in or $160 for 
full weekend. Register online by June 12 
at www.nadiyoga.org.

Tuesday, June 30; 6:00-8:00pm
With the warm weather comes outside 
sports and activities that we maybe 
haven't done in a while.  Pranic Healing 
can help reduce the aches and pains that 
come with over-exertion and muscle 
strain. You will learn two simple energy 
healing techniques to help those aches 
and pains melt away.  Free and open 
to all.  Led by Liza Burney of Heart to 
Heart Healing. Free and open to all, call 
People’s to register. 

JULY
18

THE ANNUAL MEETING 
OF MEMBER-OWNERS

Saturday, July 18; 10:00am-2:00pm 
Break bread with our community while 
engaging in the matters of our co-op.  
We welcome Peg Nolan, Development 
Director at National Cooperative Grocers 
(NCG) as keynote speaker this year.  She 
will lead us in a conversation around the 
state of co-ops across the nation, what 
the future could hold for cooperative 
economy, and inspire us to stay engaged 
as we envision our co-ops future. Come 
for light breakfast and coffee, vegan, 
gluten-free lunch catered by Obon PDX. 

THE PRACTICAL 
MYSTIC: TOOLS FOR 
ENERGETIC AWARENESS

JUNE
21

Sunday, June 21; 2:00-4:00pm
Sunday, July 12; 2:00-4:00pm
Sunday, August 16; 2:00-4:00pm:
In this 3 part series you will learn to 
manage subtle energies, connect with 
your higher self and communicate with 
your guides through group meditations, 
visualization and personal experience. 
In the first class we will teach ways 
to manage subtle energy through a 
meditation technique called ‘energy 
running’. The second class will dive 
deeper into ‘Higher Self’ cultivation and 
healing. We will practice and experience 
this through the, Golden Light Orb 
meditation, and work with chakra 
cleansing and balancing. The final class 
will teach the, ‘24 strand DNA activation’ 
technique and how to connect with 
our individual guides and angels. Sonya 
Wilder and Kileen Swenson are practicing 
intuitive healers, empaths, and seers, and 
are thrilled to help others in their journey 
to becoming more connected. $10 
suggested donation, email to register 
(sonyawilderwellness@gmail.com).

GROW YOUR OWN 
PRODUCE: BERRIES, 
HERBS, AND WATER 
CATCHMENT

JULY
7

Tuesday, July 7; 7:00-9:00pm:
This workshop will focus on different 
types of fruiting crops that are available 
right now. We will taste different varieties 
and discuss recipes and ways to put up 
the harvest of berries. We will talk about 
water catchment and how to determine 
what type of system would work best 
for your household. Handouts will 
include a to do list for the month, herbs 
for tea, and other pertinent information. 
Cost is $100 for the 5 class series or $25 
per class, a 20% discount is available 
for Member-Owners. Email Marisha to 
register (queenbee@herbnwisdom.com)

YOUR BODY 101JULY
21

Tuesday, July 21; 7:00-8:00pm:
In this class we will uncover the 
mechanisms of the human body. From 
top to bottom, we will discuss the systems 
that intelligently work in a synergistic 
way to make you, you. With a focus 
on the digestive tract, while touching 
on the circulatory, nervous, endocrine, 
excretory and respiratory systems, we 
will explore the intricacies behind why 
the body responds the way that it does. 
This class will be informative, basic and 
fun, suitable for anyone wishing to learn 
more about their body. Amy Johnson is 
a Naturopath who seeks to empower 
people to understand the beautiful 
vessel in which they reside. Free and 
open to all. Call People's to register.)

VOTING BEGINS

LAST DAY TO VOTE

JUNE
18

JULY`
18

FARM TOUR 2015AUG
22

Saturday, August 22; 8:45am-4:30pm:
Join us on a tour of three local farms 
and cultivate a deeper connection to our 
farmers and local food system.  We’ll 
start at Ayers Creek in Gaston, OR.  
Then we’ll make our way to Mustard 
Seed Farm – our number one supplier 
of farm direct produce – in St. Paul, OR.  
Final stop will be at Flying Onion Farm – 
one of our regular vendors at our weekly 
Farmers’ Market.  Breakfast, lunch, and 
transportation are provided.  Tickets are 
$35 general admission and $25 limited 
income or kids.  Tickets go on sale July 
22nd.

GROW PORTLAND 
WORK PARTY

AUG
15

Saturday, August 15; 9:00am-1:00pm:
Come get your hands dirty at Grow 
Portland!  We will re-visit one of our 
Farm Tour sites from last year to continue 
cultivating our connection with out local 
food community.  We will spend the 
morning working the earth at one of the 
biggest community gardens in Portland, 
and one that greatly serves the outer-
east neighborhoods of Portland.  We will 
carpool from People’s in the morning 
and lunch will be provided.  Spots 
are limited, registration required.  Email 
jennachen@peoples.coop to register.   

THE PRACTICAL 
MYSTIC: TOOLS FOR 
ENERGETIC AWARENESS

JULY
12

KITCHEN MEDICINE: 
HERBS AND SPICES FOR 
WHOLE BODY HEALTH

HERBS FOR THE 
HEALING BODY 
WOUNDS AND PAIN 
MANAGEMENT

JULY
14

AUG
11

THE PRACTICAL 
MYSTIC: TOOLS FOR 
ENERGETIC AWARENESS

AUG
16

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 
calendar for details and information on free weekly yoga classes for Member-Owners. Please register where applicable. 
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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 
calendar for details and information on free weekly yoga classes for Member-Owners. Please register where applicable. 

GROW YOUR OWN 
PRODUCE: SEEDSAVING 
& THE WINTER GARDEN

AUG
4

Tuesday, August 4; 7:00-9:00pm
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.  This class will highlight 
what is happening in the garden in 
August, how to preserve your harvest, 
and prepare for the coming month. 
Cost is $100 for the 5 class series or $25 
per class, a 20% discount is available 
for Member-Owners. Email Marisha to 
register (queenbee@herbnwisdom.com)

DIY PICKLINGAUG
30

Saturday, August 30; 2:00-4:00pm:
Learn how to take delicious fresh veg-
etables, herbs and fruits and extend the 
season by pickling and fermenting them. 
The Portland Fermentation Festival trio 
-- David Barber, George Winborn and Liz 
Crain -- will take you through the steps, 
and give you advice on ingredients and 
equipment, to make everything from 
fermented hot sauce, krauts and pickles 
to homemade vinegars.  Free and open 
to all.  Call People’s to register.  

FARM TOUR 2015 
TICKETS ON SALE

JULY
22

Wednesday, July 22: 8:00am
Purchase tickets at the registers. Space 
is limited $35 general admission, $25 
limited income. People's Sponsored Event

Tuesday July 14; 7-8:30pm:
See page 26.

Tuesday, August 11; 7-8:30pm:
See page 26.

FREEDOM FROM 
SEASONAL ALLERGIES

AUG
18

Tuesday, August 18; 7-8:30pm
Are you a slave to hay fever? You too 
can break free of the hold seasonal aller-
gies has on you. This class will teach you 
the inner workings of the phenomenon 
of allergies and how you can become 
free of them. We will discuss the anat-
omy and cellular complexities in a way 
to empower each of you to understand 
what is causing them beyond the fact 
that there is a high pollen count. This 
class will be informative, basic and fun, 
suitable for anyone wishing to learn 
more about their body.  Free and open 
to all.  Call People's to register. 



Chamomile

I love the tiny white flowering chamomile herb for how gentle 
yet effective it is in calming the nerves, settling the stomach, and 
generally creating the feeling of quiet relaxation. Since it is also 
anti-bacterial and anti-inflammatory, it’s great as a first aid herb 
too. 

Ginger

Cinnamon and Chamomile gently promote feelings of ease and 
well-being; but the ginger rhizome is a stimulating herb that 
increases digestive vitality, circulation, and even mental alertness. 
Ginger can also be used internally and externally for painful 
inflammation of muscles, joints, headaches, and digestive issues, 
too. 

All three of these herbs are great to have around the house for even 
more reasons than mentioned here. It’s easy to get overwhelmed 
by just how much a few herbs can do; but that’s part of the beauty 
and mystery of herbal medicine. Finding just a few herbs that you 
become familiar with and form relationships to can be all you need 
to keep your body and mind balanced and healthy.

Our Newest Community Room Instructor
Herb Classes at the Co-op with Willow Aevery

How have herbs helped you and why are they important?

"Herbs have significantly changed and positively affected my life. 
As a working class person who never had health insurance, learning 
about herbal medicine has given me the power to take care of my 
own health and well-being, both physically and mentally. Herbal 
medicine is powerful, effective, and so gentle all at once.  

I think herbal medicine is so important because it gives people 
the agency to care for themselves, their loved ones, and their 
communities. It brings us back to simplicity and gentleness, and it 
asks us to become more aware of ourselves in body and mind as 
we consciously make and use herbal remedies to care for ourselves. 
It also fosters a connection to plants and trees, and ultimately our 
local environment where these living medicines grow."

How did you get into herbs and herbalism?

Herbal medicine is something I was born interested in learning. I 
remember picking grass, weeds, and clovers out of my backyard 
and mixing them together into potions and secret remedies. I also 
had, and still have, an inherent aversion to modern pharmaceutical 
medicine. Though I grew up on Pepto Bismol, anti-biotics, 
and NyQuil, as soon as I was old enough I started seeking out 
alternatives. This has been a really long process of discovery! I used 
to learn about one herb, like oregano, and would start using it in 
my cooking. Then someone would make me fresh ginger tea for a 
stomach ache and I’d forever use ginger afterwards. Then I’d ask a 
friend why they used a valerian tincture and suddenly I’d have that 
new herb to use. 

Eventually, I started to study herbology; first from a Chinese Medicine, and then an Ayurvedic Medicine perspective. This was 
fantastic knowledge—overwhelming, but fantastic, and it helped me understand the underlying energetic processes going on in 
the body, as well as in Life. However, I needed a relationship to the herbs beyond words on paper and labels on bottles.  Finally, I 
attended the Arctos School here in Portland, where I was able to learn about the herbs from a Western medicine viewpoint, and 
visit the herbs in their natural habitats as well as in city gardens. 

At this point I am very much connected to the entire plant world; it’s what I see wherever I go. Portland is such an amazing place 
for a diversity of plant life; we are incredibly lucky here. We are literally surrounded by living medicine—you just need to know how 
to use it!

What 3 Herbs Every Home Should Have?

I feel that if you asked this question to 20 different herbalists they would all give you a different answer, and they’d all be fabulous 
must-have herbs! I chose these three because most people already have some familiarity with them:

Cinnamon

This delicious tree bark is truly under-sung in our everyday lives. 
Cinnamon not only transforms oatmeal, soups, casseroles and 
teas into something delicious, it also helps the body digest the 
food, as well as prevent or ease digestive pains, gas, and bloating. 
Cinnamon is also used to alleviate pain in general, to warm the 
body, and to strengthen circulation. 
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Upcoming Classes with willow
Kitchen Medicine: Herbs and Spices for Whole Body Health

Tuesday, July 14, 7-8:30pm 

Most people are familiar with herbs as a form of flavor enhancement for food, but there are so many more 
uses for these common herbs that our kitchen spice rack is more like a medicine cabinet than we realize! 
This class will discuss the herbs and spices we use most often and then explore their uses in digestive health, 
fighting illness, managing pain, balancing the mind, and more. We’ll sample their flavors, talk about uses 
in cooking, and delve into ways in which to turn kitchen herbs into various forms of home health medicine.  
Class is $10 payable to the instructor, call People’s to register. 

Herbs for the Healing Body: Wounds and Pain Management
Tuesday, August 11, 7-8:30pm

This presentation includes information on everyday wound healing (cuts, burns, rashes, etc.) and pain 
relieving herbs for every occasion. Definitions and descriptions for easy to obtain herbs and how to go 
about using them will be provided. We will discuss how to use salves, oils, compresses, teas, and more 
as forms of make-it-at-home herbal medicine. Many herbs will be on display to connect and acquaint 
participants with the herbs and forms of herbal medicine available.  Class is $10 payable to the instructor, 
call People's to register.

Interested in giving a talk or hosting a class?  Let us know at marketing_membership@peoples.coop.  



AUTONOMY AND INDEPENDENCE
Cooperatives are autonomous, self-help organizations 
controlled by their members.

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.

#1

#2
#3

#4

#5

#6

#7

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

DEMOCRATIC MEMBER CONTROL
One member, one vote.

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.

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

    Tuesday, July 28, 6-8:30pm     Tuesday, August 25, 6-8:30pm   Tuesday, September 22, 6-8:30pm   

Amy Wong
amy.wong@peoples.coop

David Wadley
david@peoples.coop

Jacob Engstrom
jacobengstrom@peoples.coop

Lisa Bogar,
lisab@peoples.coop

Joel Brock, President
joel@peoples.coop

Stasia Honnold
stasia.honnold@peoples.
coop

Heidi Olejnik D.C.
heidi@peoples.coop

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 invest up to $300 in one share. 
Your investments keep your co-op strong. You really do own it. 

invest online. 

we own it. 

mailto:david@peoples.coop
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